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Ohio Standards Connections:



Grades 3

Library Guidelines

Benchmark A #2

Benchmark D #1,2

Technology Literacy

Standard 3

Benchmark B #2,5

Standard 4

Benchmark C #2

Standard 5

Benchmark A #2

Benchmark B #1,3,4

Science Guidelines

Scientific Inquiry

5. Record and organize observations.

6. Communicate scientific findings to others through a variety of methods (e.g. pictures, written, oral and recorded observations)

Scientific Ways of Knowing

1. Describe different kinds of investigations that scientists use.
	Team Members: 

Barb Currey (Science teacher)

 & 

Karen Foote (Media Specialist)

New Food Pyramid

3rd Grade

Kent State University, ILILE Program

Summer Technology Workshop
Lesson Summary:

Students will choose 1 fast-food item to research and to determine its nutritional value.

Students will create a “fast food fact card” that relates to their food.

Each student will get a set of fact cards- a copy of each card made by his/her classmates.

Estimated Duration: 

2 blocks of time- 40 minutes each

Commentary:
The students will be involved in a unit that will introduce them to the food pyramid, healthy eating habits, food labels and being responsible eaters at fast food establishments.  The culminating activity will be the creation of a deck of cards created by the students with a fast food item on the front and nutrition facts on the back.  These cards will help them and anyone who looks at them with the selection of foods they eat based on nutritional content.  They will be involved in using the computer lab to research vocabulary / terms and the nutritional content of the foods of their choice with in the project.  

This lesson will be the final lesson which will result in the completion of the nutrition fact cards.  Each student will get a template of a deck of cards box to complete and decorate to store their deck of cards in.  

Pre-Assessment:
Class graph

1. How many students eat at the following restaurants: McDonald’s, Burger King, Pizza Hut, or Subway

-less than once a month

-about once a month

-about once a week

-more than once a week

2. When do you eat out most frequently:

-breakfast

-lunch

-dinner

-snack

Scoring Guidelines:

Define scoring guidelines for the pre-assessment, which may take the form of teacher judgment, a checklist or another scoring format. Scoring guidelines should reveal whether or not student has met the indicator or benchmark so that instruction can be modified and targeted to learners accordingly.

Assessment:

Each student will create a fast food fact card. 

Prior to “publication”, all “facts” will be checked fpr accuracy by the teacher.

Post-Assessment:
The students will be given a test on the information at the end of the unit.

Scoring Guidelines:
Upon completion of the unit, all students will be given a test. 

Instructional Procedures:
1. The teacher will have the names of 60 fast food items on cards in a hat.

2. Each student will pick 1 card from the hat. This food will be the one they will research.

3. The teacher will take the students to the computer-lab and demonstrate to the group how to access the 4 book-marked sites.

(McDonalds.com, Burgerking.com, Pizzahut.com, and Subway.com) 

4. The students will write the name of their food on a worksheet, and then use the correct web-site to determine # calories, # calories from fat, amount of sodium, and amount of sugar in their food. The teacher will check the information for accuracy.

5. The teacher will teach the students how to complete the template for the fact card, which will include the student’s name, nutritional information for their food, name of the restaurant, and a picture of the food.

6. Each student will be given a class set of fact cards, and will be asked to design a box for the cards.

7. As a conclusion, students will discuss the long-term effects of healthy choices on the body, and the possible effects of an unhealthy diet.

Differentiated Instructional Support:
The third grade teachers aide and learning disabled teacher will be asked to provide support during activities conducted in the computer lab. Furthermore, these specialists will provide additional assistance to students needing help outside of class to ensure that all student will have enough time to complete the assignments.

Extension:
Related links that supplement information learned during the nutrition unit: kidshealth.org

List 3 people that you might share your fact food cards with in order to promote healthy food choices.

Play Food Fact Card “War”. The student with the LEAST # of calories, fat, sodium, sugar on his/her card wins both cards. 

Homework Options and Home Connections:
Once the deck of cards is competed, play “food facts” with the family.

Calculate and record nutrition facts at breakfast or during a snack from the information listed on the food label.

Interdisciplinary Connections:
During library time or group reading time in the classrooms, the students will hear the storyGregory, the Terrible Eater by Vitchell Sharmat.  The third grade students will prepare and perform a readers theatre from the story for primary grade students.

Materials and Resources:

Teacher:

Computer lab, worksheet, color-printer, paper to create boxes, laminating film.

Students:
Crayons, glue, cardstock in multiple colors.

Key Vocabulary:

Food label, fat, calorie,sodium

Technology Connections:
The internet will be used to access book-marked sites, and to create a fast-food fact card.


Research Connections:

Petrie, Kristin. The Food Pyramid. (Nutrition Anyone?)(Vitamins Are Vital)(Brief Article)(Children's Review)(Book Review) Joyce Adams Burner. 
   School Library Journal (ISSN: 0362-8930) April 2004 v50 i4 p140(2)
Petrie, Kristin. The Food Pyramid. (Nutrition Anyone?)(Vitamins Are Vital)(Children's Review)(Book Review)(Brief Review) 
   School Library Journal (ISSN: 0362-8930) Oct 2004 v50 i10 pS24(1)

Shopping the Pyramid; A guide to the government's latest nutrition advice. (food guide) Mary Carmichael. 
   Newsweek (ISSN: 0028-9604) May 9, 2005 p54

Fast foods: 1989 "best" and "worst." (includes fast food nutrition quiz) Bonnie Liebman. 
   Nutrition Action Healthletter (ISSN: 0885-7792) Sept 1989 v16 n7 p9(3)


General Tips
Record observations and suggested modifications to facilitate instruction and student learning in the lesson.


Attachments
List and attach any additional materials created for the lesson, including student handouts, blackline masters, overheads, etc.



	
	



