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National attention increasingly 1s being focused on the importance of nutrition for good
health. Studies have shown that nutrition plays a direct role in students' overall mental and
physical development. We must focus on the important task of improving the nutrition and
the quality of our students’ lives through an ongoing, effective nutrition education program.
To accomplish this task. we must change students’attitudes toward food. modify their eating
habits. and improve the'r ability to use nutrition information.

Nutrition Education-Choose Well, Be Well. a series of nutrition education curriculum
guides, was designed to assist educational agency personnel in the initiation. expansion. and :
improvement of nutrition edudcation programs. The Nutrition Education— Choose Well. Be
Well series is not a preseription for learning. but rather a resource from which teachers and
food service personnel can acquire ideas to develop relevant curricula for specific learning
groups. - )

Nutrition Education—Choose Well. Be Well is divided by age spans: preschool age and
kindergarten. primary grades. upper elementary grades. junior high, and senior high school.
Within each age span, lessons are organized by grade level and coritain activities that may
extend over several days. All activities contribute to students’ abilities to reach the expected
performance levels identified in the Minimum Proficiency Levels for Nutrition Education in
California Schools.

The goal of nutrition education and the Nutrition Education— Choose Well. Be Well series
is to provide opportunities through which individuals develop the knowledge and skills
necessary to make wise food choices that will contribute to their overall health and well-
being throughout their lives. :
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Many Americans dosnot eat wisely. Influenced by
misleading food advertisements and diet fads and

-rushed by the demands of on(b:nd home, these peo- -

ple often make food choices Wased on convenience
and give little or no thought to the nutritional contri-
bution of the foods selected. As nutrition studies have
shown. this failure to select food wisely is responsible
in part for many Americans having less than optimal
health. ' )

What can be done? Nutrition educators are attempt-
ing—through efforts such as the Choose Well, Be
Well curriculum series—to help individuals obtain the
knowledge and skills necessary to make food choices

that will contribute to their overall health through- .
- out life. The result of this instruction, it is hoped.
will be life-long improvernent in the well-béing of all

- .

Americans.

Role of Nutrition Education In the Curriculum

Many goals have been stated for education. Fore- .

most, educational agencies have the demanding re-
sponsibility for educating the total individual. Nutri-
tional status affects a person’s mental and physical
alertness. Therefore, nutrition education is a positive
effort to maximize the learning potential of students.

Within the school curriculum, students can learn
the importance of a nutritionally adequate diet through
a positive daily lunchroom experience as well as

« through appropriate classroom reinforcement. Through

a continuing and sequential educational process, stu-
dents are able to transform knowledge about their
,nutritional needs and the nutritive value of foods into
decisions affecting their eating behavior and promot-
ing their health and well-being. Students can gain suf-
ficient background for their nutrition decisions from

-~
educational experiences related to food choices. fac-
tors that influence food choices, appropriate methods
of food handling, effective consumer practices, and
food-related careers. -
A nutrition education curriculum need not compete _

for teaching time with othef curricula deemed impor-
tant by the school. Nutrition education activities may
be integrated into subject matter areas such as science.,
art, mathematics, social studies, language arts, and
physical education.

Relationship of Nutrition Education to Hedith

A curriculum designed to meet .the goals of nutri-
tion education emphasizes health as a significant
value in one's personal life. An important value. such.

-as health, does not develop as_the result of student

exposure to a few “lessons." Rather, the value emerges.
and changes as students acquire, experience, and eval-
uate new information. A curriculum that attempts to
foster health as @ value allows students, throughout
their school experience, to build their knowledge. to

*

. Question, and to make decisions about personal health

that will contribute continuously to their overall well-
being. :

Decision Making In Nutrition Education

The decision-makit.g process is inherent in food
selection. Decisions about food that are made daily do
have a cumulative effect on an individual's health and
well-being. Because the range of decisions individuals
make affects their lives, one unique feature of the
Choose Well, Be We' curriculum series is that lessons
have been designed to enable students to make wise
nutrition-related decisions. Lessons in the curriculum
series provide accurate and current information, facil-

111
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itate an awareness of students' own nutrition-related
values, and provide opportunities for them to share
their nutrition-related opinions and attitudes with
others as part of the decision-making process.

Goals for Nutrition Education '

The goals for nutrition education are developed
from the Health Instruction Framework for Califor-
nia Public Schools. The nutrition instructional pro-
gram is planned to enable students:

® To develop an understanding that eating patterns
are dependent on interrelationships among phys-
ical. social. psychological. economic. and cul-

> tural factors

® To consider alternatives in meeting nutritional
needs and tc select various ways to achieve good
nutrition within these eating patterns

e To develop eating patterns “thh contribute to

. wellness

<

The nutrition education goals are directed toward
the attainment of nutrition subject matter. organized
into five topics (referred to as concepts in the Health
sInstruction Framework). The identified topics serve
as a foundation for nutrition instruction. curriculum
development. and evaluation. The topics include the
following categories: "

® Food Choices—Daily food intake is related to
the attainment of optimal health.

® Factors Influencing Food Choices— Life-styles.
peers, and individual family resources reflect 5im-
ilarities and differences in food choices.

® Food-Related Careers—Needs, roles, responsi-
bilities. and educational requirements affect an
individual's choices in food and health nutrition-
related careers,

®» Consumer Competencies—Effective utilization
of existing resources may enhance the potential
for satisfying individual and family nutritional
needs and wants.

® Food Handling—The quality and safety of foods
are influenced by the handling, processing. and
preparir.g of foods.

Minimum proficiency levels for students were devel-

oped in each of these topic areas to ensure the system-"-

atic achievement of the three goals from the Health
Instruction Framework. The proficiencies providing
the basis for the objectives and lessons in this curricu-
lum are found in the publicauon Minimum Profi-
ciency Levels for Nutrition Educauon in California
. Schools. (See Appendix D.)

Orgénization of the Curriculum |

This curriculum guide contains seventeen informa-
tion acquisition lessons, five values awareness lessons,

and six open-ended discussion lessons. .
Some lessons contain activities that extend over
se\,eral days: other lessons contain one specific actiy-

All activities contribute to students' abilities to
reach the expected performance levels identified in the
Minimum Proficiency Levels for Nutrition Educanion
in California Schools.

How to Use the Curriculum S

-

The recommended grade level for curriculum les-
sons given in Chart 1 suggests a method for satisfving
the minimum proficiencies across all grade levels.
Although a sequence for teaching the lessons 1s sug-
gested. lessons are not restricted to the recommended
grade level. 1t is more important that teachers be able
to select lessons which fit in with their own sense of
curricular sequencing. Teachers may select among les-
sons as well as among activities within lessons.
Teachers are encouraged to adopt or adapt lessons
which blend with their ongoing curriculum and meet
the specific needs of their own students.

Teaching Strategies

Many aspects of nutrition education, such as select-
ing foods. require emphasis on knowledge and at:-
tudes. Gognitive learning about nutrition anc feod
choices is not sufficient for achieving the nutrition
goals recommended in this guide. Rather, a balance of
cognitive and affective learning allows students to
make food decisions based on knowledge and an
awareness of their own opinions and values.

Lessons.contained in Nutrition Education— Choose
Well. Be Well contribute to the balance between cog-
nitive and affective learning necessary for students to
make wise food choices. The lessons focus on three
different teaching strategies: information acquistion.
values awareness, and open-ended discussion.!

1. Information acquisition lessons
Key Outcome:

e Provides the students with basic kno“lcdge
and skills

Process for Implementing the Teachmg Strateg\

e Inform the students of what they are to learn
and describe how learning will be evaluated.

e Make the specific informaticn available to the
students. '

e Provide praciice for the students in recalling
specific information by having them do such

ilesson classification and suggested teaching st:ategies are provided
through the courtesy of Raymond G Cowan. Gus [ Dalis, Dennms (
f.oggins. Benedict B. Strasser. and the Office of the Los Aingeles County
Supernintendent of Schools This matenal was distributed by the Teaching
Strategies Center. Division of Curriculum and Instructional Services. and
was copyrighted in 1979
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Chart |
Recommended Grade Levels for Curriculum Lessons
Recommended grade level®
Preschool/ Junior| Senior &
Curriculum lessons kindergarten |1 {2 3| 4| 5| 6 high | high

Food Choices Lessons

Classifying foods ® o o

Need for food o

Diet-rclatcd health problems o0

Digestion o o ®

Basic food groupings ' ®: ®

F.rsonal energy needs ' ® ® [

School lunch pattern ' ® [ o

Six nutrient greups ‘ _ | @

Planning nutritionally adequate meals ® o ®

“ Total health and well-being

Food facts and fallacies

Physical fitness ®

Influences on nutrient needs )

Vegetarian diets o ®

Whole grains L

Recommended Dietary Allowances o

Factors lnﬂuencing Food Choices Lessons

General environmental influences ) )

Aesthetic and sensory influences o [

Cultural influences ® [ )

Between-meal snacks o

Home and social influences | BN L L

Emotional influences o

Worldwide nutrition problems ®
Food-Related Careers Lessons

Role of workers in food and health-related careers o o/ 0o 0|0 00 o




-y

" Recommended Grade Levels for Curriculum Lessons—Continued

2

Recommended grade level*

Preschool ! Junior {Senior
Curriculum lessons kindergarten | 1 | 2| 3| 4] 5| 6| high | high
Educational requirements ®
Nutrition in other disciplines o
Consumer Competencies Lessons
Ad\'ertis-ing ® e o
Food waste ® ®
Food labels o ® ®
Influencing the school lunchroom environment ®
Influencing the school lunch menu ® o
Unit pricing o
Influencing the food industry ®
Evaluating r;he validity of nutrition information ®
Factors affecting food in the market place ®
‘Wise food purcl;'a;ing ®
Regulation of school lunch program ®
Food Handling Lessons
Plant growth and production ® ®
Sanitation () ® )
Food storage ® ®
Food preparation ® o ® ®
Food-borne illness o ®
=
Food preservation ®
Pesticides ®
Food processing ®
Enforcing sanitation requirememsw ®

*NOTE A solid bullet (@) indicates that a lesson addressing a specific proficiency 1s included 1n the identified grade level These recommendations are not
intendud to be folowed rigorously. rather. they are an outline of how a nutrition program might progress from one grade level to another grade level

BEST COPY AVAILABLE
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things as identifying, distinguishing, listing,
and describing. Monitor the students’ prac-
tice, and provide appropriate feedback.

® Use the evaluation described in each lesson to
assess students’ ability to recall the informa-
tion specified.

2. Values Awareness Lessons
Key Outcomes:

® Allows students the opportunity to identify
reasons for their choices and to label the rea-
sons as values

® Allows students an opportunity for indepen-
dent thinking and self-expression in a nonjudg-
mental atmosphere

Process for Implementing the Teaching Strategy:

® Ask students to focus on a particular issue or
topic.

® Ask students to make a choice about the par-
ticular issue and give a reason for that choice.

® Assist students in clarifying their responses.2

® Inform students that while they are giving rea-
sons for their choices, they are really talking
about their values.

® Follow the activity sequence in the order
given for the most effective use of this type of
lesson.

3. Open-Ended Discussion Lessons
Key Outcome:

® Provides students an opportunity to share
ideas and opinions in a nonjudgmental atmos-
phere

Process for Implementing the Teaching Strategy:

® Inform the students that the purpose of this
activity is to give them an opportunity to
express how they feel about a particular topic.

2In some instances it will be necessary to follow student comments with
further clanfying questions, 1.e., “Would 1t be correct to say that one of
your values about breakfast foods i1s that they are gquick and easy to
prepare?” Allow students to answer yes or no and thereby to cunsider
whether or not the stated value 1s imporiant 1o them

® Describe the rules for discussion:

a. Explain to the students that as teacher or
leader you will not give your opinion but
that you will help make sure that all of the
students will have a chance to talk if they
wish.

b. Explain that if the students do not under-
stand what someone has said, they may ask
that person for further clarification.

¢. Remind the students that people will have
different ideas. They may disagree with the
ideas of other people, but they should not
make fun of what others think.

d. Inform the students that they will take
turns speaking in the discussion.

® Restate the particular discussion question you
have chosen for class response and invite the
students to share their thoughts and opinions.

® Follow the discussion sequence in the order
given for the most effective use of this type of
lesson.

Community and Parent involvement

Community agencies and parents can be immensely
helpful in contributing to the educational process.
Frequently, they can provide assisiance in implement-
ing lesson activities, serve as classroom speakers, or
provide print and audiovisual materials.

Food Service Involvement

The support of the food service department within
educational agencies is essential to the success of
nutrition education. Food service personnel have a
keen interest in nutrition education and can be valu-
able members of the nutrition education team. Nutri-
tion education stafi members are encouraged to
develop creative methods for integrating the food ser-
vice program with the nutrition curriculum. The
cafeteria should be viewed as a laboratory for the
practice of nutrition and a culmination of the decision-
making process which has been initiated in the
classroom.

BEST COPY AVAILABLE
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The nutrition education lessons for junior high students were designed as a resource for
administrators, teachers, school food service employees, and others who wish to offer
instruction relating to the minimum proficiency levels in nutrition education. Each lesson
focuses on one of five topics: (a) food choices; (b) factors influencing food choices; (c) food-
related careers; (d) consumer competencies; and (e) food handling. In addition to providing
instruction in the five topic areas, the lessons are designed (1) to help students acquire basic
information; (2) to encourage them to discuss matters relating to nutrition; and (3) to help
students become aware of the values they place on certain issues related to nutrition, Each
lesson activity provides a description of the procedures to be followed, instructional mate-
rials necessary for. the activity, and evaluation instruments appropriate to the lesson.
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TOPIC FOOD CHOICES

Lesson 1. Choosing a Nutritionally Adequate Diet

An Information acqulsition lesson designed to help students select menu alternatives that provide
a nutritionally adequate dlet : :

- Objective

After completing this lesson, students should be able to select alternative foods from the Basic Four Food
Groups that will provide a nutritionaliy adequate diet. o

Key Facts

Daily food intake is related to the attainment of optimum health. The following principles can help a person
to make wise food choices: :

e The classification ¥f foods into similar groups makes it easier to select foods that will help a person achieve
a nuiritionally adequate diet.

e A variety of foods may be combined to help ensure a nutritionally adequate diet that includes the nutrients
that are necessary for optimum lLealth.

The four food group plan is one simple and quick guideline for dietary planning, but it is not a guarantee of
adequacy. Individual foods vary in nutrient content, and the selection of foods within each group can make a big
difference in the nutritional quality of a diet. However, a diet that is planned around this guide is more apt to be
nutritionally adequate than one that is randomly chosen. Other food classification systems are available, but this
lesson will utilize the four food group plan.

Each of the four food groups contains foods that are similar in origin and in nutrient content.

The four food group plan specifies a certain quantity of food that should be consumed from each group. Refer
to Appendix F, “Food Group Guide,” for more information about the four food group plan.

Nutrition and Your Health: Dietary Guidelines for Americans was developed jointly by nutritionists from the
U.S. Department of Agriculturec and the U.S. Department of Health and Human Services. Based on what is
known today about the relationship of diet to good health, the guidelines were developed to help Americans
make informed choices about food. Refer to Appendix E, “Dietary Guidelines for Americans,” for more infor-
mation on this topic.

Activities

Procedures Materials needed

Special note: Throughout this lesson, it is suggested that students
volunteer their contributions during the discussions of their personal
food intake records, because food intake may be a private matter to
some students.

1. Distribute, prior to the beginning of the lesson, the “Food Record” | Work sheet: “Food Record,” page K-2
work sheet and request that the students record everything they eat
for a 24-hour period. Review the directions for filling out the
record with the students. Remind the students to include all foods
eaten during meals, foods eaten as snacks, and all beverages
consumed.

Note that this lesson requires know.edge of the four food groups. | “Food Group Guide,” Appendix F
Appendix F, “Food Group Guide,” provides a basic review of the
four food groups, the nutrients provided, and the amounts of
servings recommended. Distribute the handout to the studentsasa Review pages 23 and 24 in Nutrition
way for them o review the food groups. Education—Choose Well, Be Well: A
Resource Manual for Secondary Teach-

Explain to the studerts that the purposes of this lesson are to help| 4.

them become aware of how their food intake compares with guide-
lines for a nutritionally adequate diet and ways in which to select
nutriiious alternative food choices.
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Procedures

Materials needed

»

Ask student volunteers to read the names of foods recorded on
their 24-hour records (or use a sample menu if preferred). As the
name of each food is read, ask the students to list these names in
the correct food group. Using the transparency “Could I Stay
Healthy for Long on This Menu?" (or using the chalkboard),
record the students’ answers. Corrcct the students’ answers using
Appendix F, “Food Group Guide." Remind the students of the
requirements for food sources of vitamins A and C, as listed in the
handout. - :

Distribute the work sheet “Could I Stay Healthy for Long on This
Menu?" Ask the students to tally the name of each food recorded
on their food record in the appropriate food group section on the
work sheet. Direct the students te tally “extra foods” (high sugar,
high fat, low nutrient foods) in the “extras" column, (If desired,
ask the students to circle “extra foods” in red on the food record.)
Remind the students that there is no requirement for these “extra
foods™ and that extra calories, if needed, can be obtained from
foods within the four food groups.

Conduct a discussion of the students’ eating records. Ask the stu-
dents to compare their results with the four food group require-
ments. Request the students to comment on how well they met
their nutritional requirements and to consider which foods they
could add to their diets to fulfill any nutrient requirements their
present diet is not supplying. Discuss which food group’s (or
groups’) requirements most often were not met and which food
group’s (or grcups’) requirements were the easiest to meet.

Distribute Appendix E, “Dietary Guidelines for Americans.” Ask
the students to read the handout and then discuss the dietary
guidelines listed.

Using the 24-hour food records, ask the students to discuss how
they could improve their diets, based on the dietary guidelines.
Ask for specific foods that may be limited and specific foods that
may be added.

Refer to the students’ food records and discuss where meals were
eaten. Ask the students how many ate meals away from home and
how this practice affected the food choices. Take an informal class
survey to determine the average number of times per week the
students eat out or have meals away from home. Calculate the
average percentage of meals caten away from home for the class
and discuss the significance of this number.

Distribute the work sheet “Selecting Foods for Good Health™” and
the handouts “Freddie's Fast-Food Drive-in Restaurant” and
“Maria’s Mexican Restaurant.” Explain to the students that the
purpose of the activity is to select nutritionally adequate meals for
one day based on the guidelines discussed in class. (Note: Actual
restaurant menus may be used for this lesson if available.)

Direct the students to tally the foods selected onto the work sheet
“Mike's Menu.” Ask the students to hand in their completed work
sheets. Discuss any difficulties or comments concerning the work
sheet with the students. (If desired, this work sheet may be com-
pleted as a group activity.)

Transparency master: “C 1ld I Stay
Healthy for Long on This Menu?”
page K-3

Handout: “Food Group Guide,” Ap-
pendix F

Worksheet: “Could I Stay Healthy for
Long on This Menu?" page K-3
(The transparency master and the work
sheet are the same.)

Handout: *“Dietary Guidelines for
Americans,” Appendix E

Work sheet: “Selecting Foods for Good
Health,” page K-4 -

Handout: “Freddie’s Fast-Food Drive-
in Restaurant, ™ page K-S

Handout: “Maria’s Mexican Restau-
rant,” page K-6

Work sheet: “Mike's Menu,” page K -7

2—K823482 }
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Evaluation

1. Have the students complete the “Healthful Diet Quiz,” pages K-8 and K-9, and discuss their answers.
5 Discuss the effects this lesson has had or may have on the students’ food choices.

Food Service Involvement

Obtain a copy of the weekly or monthly school lunch menu from the food service manager or director. Ask
this person to discuss with the students how their nutrient needs are met in the school lunch program. (This topic
will. be discussed further in Lesson 4.)

Notes —
Answer Key '
“Healthful Diet Quiz," pages K-8 and K-9

1. Answers will vary. They could include fresh vegetables and fruit, unsalted popcorn, small sandwiches using
whole wheat bread, punch made from fruit juices, whole wheat crackers and nuts, other foods from the four
food groups, and foods recommended in the “Dietaty Guidelines for Americans” (low salt, low sugar, low
fat).

2. The six dietary guidelines are as follows: (1) eat a variety of foods; (2) maintain ideal weight; (3) avoid too
much fat; (4) eat foods with adequate starch and fiber; (5) avoid too much sugar; and (6) avoid too much
sodium. :

3. A B - C
Food Group Menu Alternate Menu
(Answers will vary.)
Meat, Poultry, Fish, and Beans Chili with beef and beans Tuna or egg sandwiches
Bread and Cereal Whole wheat crackers Bread
Fruit and Vegetable Sliced tomato salad Fresh orange
Milk and Cheese Milk Cheese slices, cottage cheese,
or yogurt

4. Answers will vary, but dinner should include foods from the four food groups. The following are some
examples: Add beef, peppers, or other meats or vegetables to the pizza. Include a salad, fresh fruit or
vegetables, fruit juice, milk, or yogurt.

5. Answers will vary, but they should include principles learned in the lesson, including recommendations from
Appendix E, “Dietary Guidelines for Americans,” and use of the four food group guidelines.
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TOPIC FOOD CHOICES

Lesson 2. Identifying How Food Cholices Affect Physical
Fitness and Appearance - -

An Information acquisition lesson designed to heip students Idehmy the effects that food cholces
have on a person’s physical fitness and appearance

“\(\'Jb]ectlve
After completing this lesson, students should be able to identify four ways that a person's physical fitness and
appearance are affected by food choices.

Key Facts

Physical fitness pertains to the positive health status of the entire body and ranges from an individual’s
© maintaining the proper weight and feeling good to becoming an Olympic-bound athlete. Many factors influence
a person’s physical fitness, such as the amount of exercise, level of stress, amount of sleep, mental attitude, and
kind of food consumed. All of these factors are probably interrelated in influencing physical fitness.
Ways in which dietary intake affects one’s physical fitness and appearance are found in the handout “What
You Eat-Is What You Get,” page K-10.
Obesity is “related to a person’s physical fitness and appearance in the following ways:

® Obesity can cause or aggravate medical preblems such as:

High blood pressure
Heart disease
Adult-onset diabetes

® Obesity may prevent a person from participating in exercise because of medical risks or self-consciousness.

® Obesity may occur from a lack of exercise.

® Obesity affects a person’s appearance and may cause a person to have a poor self-image, because one feels
‘bad about the way he or she looks.

Students who consistently feel listless, tired, bored, or unable to concentrate should be encouraged to look at
their diets in relation to both what and when they eat, , )

A difference exists between a physical conditioning program and an athletic training program and the related
dietary needs. A physical conditioning program involves moderate activity on a consistent basis: athletic training
requires rigorous training, the success of which is generally measured by an individual’s performance in a sport
or competitive event. ,

The individual who is eating a healthful diet receives all necessary nutrients for a physical conditioning
program. An individual in athletic training has additional requirements. These are discussed in the handout “Fit
Folks Need Fit Foods,” pages K-15 and K-16.

Nutrients are related to food groups as follows:

Bread and Cereal Carbohydrate, vitamins, minerals

Fruit and Vegetable Carbohydrate, vitamins, minerals, water
Milk and Cheese All nutrients

Meat, Poultry, Fish, and Beans Protein, fat, vitamins, minerals

Activities: Nutrition and Physical Fitness

Procedures Materials needed

1. Offer the students their choice of one-half of a smail banana, one- | Oranges
half of an orange. or 4 cup of orange segments. After they have | Bananas
eaten these foods, ask them to run in place until they think they Orange segments (enough for each
have used as many calories as were in the vrange or banana pieces | student to have half a picce of fruit
they ate. As the students compl.te their running, explain that the | or % cup of segments)

11
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Procedures -

Materials needed

" .fruit contains approximately 40 calories per serving. An average

fourteen-year-old girl or boy, running at a moderate speed, will use
about nine calories per minute. Therefore, the calories in the fruit
will provide enough energy for a person to run nearly 4!4 minutes.

Explain to the students that calories are a way of measuring the fuel
their bodies need. To be physically fit, one must have the right

number of calories. It is equally importart to obtain these calories

from the right kinds of foods. One part of keeping fit is establishing
and maintaining good eating habits.

Ask the students to name the six nutriept groups. List them on the
chalkboard (protein, carbohydrate, fat, vitamins, minerals, and
water). Ask the students to name the four food groups (Meat,
Poultry, Fish, and Beans; Milk and Cheese; Fruit and Vegetable;
and Bread and Cereal). List these names on the chalkboard. Ask the
students to designate which nutrients are associated with each food
group and, using colored chalk, make note by drawing a line from
the food group to the nutrient listed on the chalkboard. (Refer to

"the chart in “Key Facts.”)

Remind the students of the importance of eating a variety of foods
every day. Meals should consist of foods such as those from the

. four food groups, which contain a balance of nutrients.

Emphasize that good eating habits involve not only getting ade-
quate amounts of nutrients each day but also being careful about
excessive intakes of certain foods, particularly of fat-, sugar-, salt-,
and calorie-rich foods. There are many ways that a person’s physi-
cal fitness is affected by what he or she eats. Distribute t+e handout
“What You Eat Is What You Get.” Discuss this topic. Note again
that it is not only a lack of nutrients and food, but excesses as well,
that affect one’s physical fitness and appearance.

Note how often overweight is a consequence of excess food intake.

"Discuss the relationship of obesity to a person’s physical fitaess and

appearance. (Refer to the information in “Key Facts.”)

Ask the students to think about the last meal they ate. Have them
complete the “Most Recent Meal” work sheet, using the nutrient
and food group lists on the chalkboard as a reference. On the basis
of the results, ask the students whether they feel that their meal pre-
pared their bodies for the morning’s or afternoon’s activities. Dis-
cuss this topic. '

Tell the studcnts to think about what they have learned about good
nutrition habits and physical fitness. Write the title *Guide to Good
Eating for Health and Fitness” on the chalkboard or use the over-
head transparency. Ask the class to suggest guidelines for good
nutrition habits for health and fitness. Help the students to com-
plete the list, using the handout “Guide to Good Eatix)’g for Health
and Fitness” as your reference. Distribute the handoufs when the
list is completed. Emphasize that healthful eating is an important
part of feeling good, looking good, and having plenty of energy.
Feeling good and having plenty of energy make beiny active fun,
and being active and eating well go hand in hand with good health.

Inform the class that not only the kind of food eaten but also when
it is eaten are important for physical fitness. Eating on a regular
basis is important to provide nutrients and energy to the body in a

el

For a review of the six nutrient groups,
show the film Nutrients: The Movie,

.which is available on a free-loan basis

from:

The Nutrition and Food Service
Education Resource Center

321 Wallace Avenug

Vallejo, CA 94590

Telephone: 707-557-1592

Colored chalk

Handout: “What You Eat Is What You
Get,” page K-10

Work sheet: “Most Recent Meal,”
pages K-11 and K-12

Transparency master: “Guide to Good
Eating for Health and Fitness,” page
K-13

Handout: “Guide to Good Eating for
Health and Fitness,” page K-13
(The transparency master and the
handout are the same.)



_Procedures Materials needed

consistent way and to prepare the body to function until the next
meal.

Ask whether anyone has ever skipped a meal. How did he or she
feel as time went on? (Hungry, tired, listless, unable to concentrate
are possible answers.) The human body needs a supply of nutrients
and energy on a regular basis to run efficiently. '

Even if a person eats nutritious foods, eating one huge meal per day
will not be enough. Ata minimum, three regularly spaced meals are
recommended, including breakfast. Ask the students why breakfast
is important (because it has been a while since the last meal; because
people need to prepare for the day to come).

Explain to the class that another way to divide meals during the day
is to have three small meals and three nutritious snacks. Ask the
class to suggest nutritious snack ideas. (A good guideline for a

. snack would be to choose an item from two of the four food
groups.) Ask what an important caution for eating six meals might
be. (Do not consume excess calories; do not consume high-fat or
high-sugar snacks.) :

Activities: Nutrition and the Athlete

Procedures Materials needed

1. Write the words physical conditioning and athletic training on the
chalkboard. Ask the students what they do to keep active. List the
activities on the chalkboard under the appropriate heading. Are any
students involved in organized sports programs? Are they planning
to be?

Point out that there is no question that good nutrition and physical
fitness go hand in hand. The generally healthy individual consum-
ing a normai diet, such as suggested in a “Guide to Good Eating for
Health and Fitness," receives all necessary nutrients for a physical
conditioning program. However, athletes in training have special
needs.

2. Ask the students to imagine that they will be involved in long| Work sheet: “How Should I Change
distance running or in a competitive sport. What changes or addi- | My Diet?" page K-14
tions should they make in their current diet? Distribute the “How
Should I Change My Diet?" work sheet and have the clase complete | Handout: “Fit Folks Need Fit Food,"
it. Discuss the students’ responses, using the handout “Fit Folks pages K-15 and K-16
Need Fit Food™ as a reference. Distribute these handouts after the
discussion.

Evaluation

I. Have the students complete the work sheet “Three Diets,” pages K-17 and K-18, and discuss their answers.
2. Ask what the students have learned about the effect of their own food choices on their physical appearance or
fitness. Discuss any effects this lesson has had or may have on the students’ food choices.

Food Service Involvement

I. Ask the food service staff to discuss what effects proposed budget cuts on school breakfast and lunch
programs could have on the health and physical fitness of the students Have the class brainstorm ways in
which these policy decisions could be changed.
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2.

3.

Arrange, if your. school 'has a breakfast program, to have someone from the food service staff discuss the
importance of breakfast, describe how the School Breakfast Program works, and explain the program’s
resulis in terms of less absenteeism, increased attention span, and less irritability of students who participate.
Ask the food service manager for copies of the breakfast menus. Have the class review them for completeness
of the new food groups represented, nutrients supplied, and evidence of excess amounts of sugar, salt, fat, or
calories. Have the class make recommendations for improvements in breakfast guidelines and discuss ways in

~ which these regulations might be changed.

. Notes_

w

Answer Key: ‘
“Three Diets,” pages K-17 and K-I8 : .

. Joanna is hungry, restless, tired, and listless, and unable to concentrate because she did not eat enough in the
. morning and because what she ate were the wrong kinds of foods. Breakfast foods high in sugar or fat and

snacks high in sugar do not provide enough calories and nutrients to last until lunch. Foods high in sugar
provide only a short-lived energy boost.

Carol is hungry, restless, tired, listless, and unable to concentrate because she has had no food since dinner
the night before.

Howard is alert, able to concentrate, and slightly hungry because he ate a 'good, well-balanced breakfast
containing a food from each of the four food groups.

No. Constipation and other intestinal disorders may occur. '
Not enough protein may cause fatigue, poor appearance, decreased attentiveness, or lowered resistance to
disease and infection.

Not enough vitamins may cause low resistance to disease and infection, fatigue, decreased growth, or lack of
energy. :

Not enough iron or calcium causes health problems. A lack of iron may cause anemia, fatigue, or decreased
attentiveness. A lack of calcium may cause bone and tecth problems.

Excess fat may cause overweight or heart disease.
Excess sugar may cause overweight or caries.



TOPIC FOOD CHOICES

Lesson 3. Selecting a School Lunch

An Information acquisition lesson ciesigned to'help students select a school lunch that meets
recommended nutrlent needs :

Objective

After completing this lesson, students should be able to select a school lunch based on the National School
Lunch Pattern requirements and list one nutrient provided by each component of the school lunch pattern.

Key Facts

School food programs include the National School Lunch Program, the School Breakfast Program, the Child
Care Food Program, the Special Milk Program, and the Summer Food Service Program for Children.

The National School Lunch Program serves nutritious, low-priced meals to students attending participating
schools and residential child care institutions. Students from low-income families may receive lunches free or at
a reduced price. Federal and state funds and federal food commodities arc provided to assist schools in the lunch
and breakfast programs. '

Lunches served at school are planned to meet the guidelines set by the United States Department of Agricul-
ture (USDA). The school lunch pattern is based on the needs of an average boy and girl, aged nine to twelve
years (refer to Group 4 in “The School Lunch Pattern,” page K-21). To meet the food and nutrition needs of
all children better, the USDA recommends, but does not require, that food portions be adjusted by age or
grade group. If portions are not adjusted, school lunch programs must provide to all children the food por-
tions listed for Group 4 in “The School Lunch Pattern.” )

Students in junior high school have the option of choosing three of the five lunch components instead of
taking a complete lunch: meat/meat alternate, two vegetables and; or fruit, bread/bread alternate, and milk.
This option is called offer versus serve,

Appendix B contains a summary of the background and philosophy of the National School Lunch Program.
“You and Nutrients,” Appendix G, provides more detailed information about nutrients and can be used as
teacher background information or as a student handout. :

The chart below, “Nutrients Provided by the School Lunch Pattern,” illustrates the nutrient contribution pro-
vided by each component of the school lunch pattern.

Nutrients Provided by the School Lunch Pattern

School Lunch Pattern Component Major Nutrients Provided

Meat or Meat Alternate Protein, fat, minerals (especially iron). and vitamins (especially B .
vitamins)

Vegetable and:or Fruit Vitamins (especially vitamins A and C) and minerals

Bread or Bread Alternate Carbohydrate, protein, vitamins (especially B vitamins)., and minerals
(especially iron)

Milk Protein, carbohydrate, vitamins (especially vitamins A and D and
riboflavin), and minerals (especially calcium)

Activities

Procedures Materials needed

1. Ask the students to raise their hands if they have eaten lunch or are
planning to eat lunch today. Ask for volunteers to name foods they
ate for lunch or are planning to eat for lunch. Select a sample lunch
menu and write it on the chalkboard.
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Procedures

Materials needed

Show the film Nutrients: The Movie. Distribute the handout “Nu-
trients for You,” and explain to the students that the six nutrient
groups that the human body needs to function properly are listed.
Ask the students to read the handout; then review the functions and
food sources of the six nutrient groups with the students. Using this
information, discuss which nutrients are provided in the sample
lunch shown on the chalkboard.

'
g

. Remind the students that no single food has all the nutrients needed
for good health and that it is important to select a wide variety of
foods. A guideline for selecting foods to meet these nutrient require-
ments is that foods can be grouped together according to their
nutrient content. Then it can be determined how many foods from
each group are needed (on the average) to meet a person’s daily
requirement of nutrients. The four food groups (described in Les-
son 1) are one way to group foods to help a person meet his or her
daily requirements. In addition to the four food group system, the
National School Lunch Program has established guidelines to help
students in selecting a lunch by placing foods in groups of similar
nutrients.

Distribute the handout “The School Lunch Pattern.” Explain to the
students that this pattern consists of five components. If one food
from each component (group) is selected in the amount listed, it is
possible to obtain approximately one-third of the daily nutrient
requirement. (This calculation is based on the nutrient needs of a
student nire to twelve years of age.)

Write a summary of the five components on the chalkboard:

Component Amount
I. Meat/Meat Alternate 2 ounces (56 g)
Il Vegctab!tclf“ruit>_3
[l Vegetabie/ Fruit % cup (180 g)
IV. Bread/Bread Alternate <l per day N\
8 per week

8 ounces (240 mlL)

V. Milk (fresh, fluid)

Ask the students to compare the five food components with the four
food groups previously studied. Ask the students what nutrients are
provided by each of these components. Refer to the example at the
top of the next page.

Ask the students to note on their handout that additional recom-
mendations are made for the vegetable/fruit group. For school
lunches to meet the recommended amount of nutrients, it is sug-
gested that the lunches include:

e A vitamin A vegetable or fruit at least twice a week

e A vitamin C vegetable or fruit at least two or three times a week
e Several foods for iron each day

Film Nutrients: The Movie, avail-
able on a free-loan basis from:

The Nutrition and Food Service
Education Resource Center

321 'Wallace Avenue

Vallejo, ‘CA 94590

Telephone: 707-557-1592

Handout “Nutrients for You,” pages
K-19 and K-20

(Or you may use “You and Nutrients,”
Appendix G, if desired.)

Handout: “The School Lunch Pattern,”
page K-21

L]
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Exampie

.

School Lunch Pattern
Component . ‘ Nutrients . Food Group
I. Meat/Meat Alternate Protein, iron, and B vitamins Meat, Poultry, Fish, and Beans
Group '
I1. _
Vegetable/ Fruit " Vitamins (especially vitamins A Fruit and Vegetable Group
IL and C) and minerals
1V. Bread/Bread Alternate Carbohydrate, protein, iron, and . Bread and Cereal Group
' B vitamins "
V. Milk Protein, calcium, riboflavin, and Milk and Cheese Group
| vitamins A and D

Procedures . Materials needed

3. Distribute the handout “Food Sources of Vitamin A, Vitamin C, | Handout: “Food Sources of Vitamin
and Iron" to the students. Using the handout, ask the class to help | A, Vitamin C, and Iron,” pages K-22
you evaluate the sample lunch menu on the chalkboard. How many |and K-23
of the five food components were included, and what foods pro- |, '
vided sources of vitamin A, vitamin C, and iron? Would this menu '
supply one-third of the recommended daily nutrient requirements
(using the National School Lunch Program guidelines)?

.4. Ask the students to list what they ate for lunch yesterday or today | Work sheet: “Lunch Scoreboard.” page
on the work sheet “Lunch Scoreboard" and to list how many of the | K-24
five school lunch components were in their lunches. What foods pro-
vide sources of vitamin A, vitamin C, and iron? Have the students
add their scores and compare the results. What components were
missing most often? Which were easiest to fil|?

Inform the class that the school lunch menu is planned based on | Work sheet: “*Menu Evaluation,” page
these five food components. Distribute a copy of your school’s | K-25

lunch menu for one week and the work sheet “Menu Evaluation.”
“Ask the students to use the work sheet to determine whether the
school lunch menu for that week satisfies the National School
Lunch Program requirements.

Fill in a sample day's evaluation for the students. See the following

sample menu: : R
Hamburger on bun Sliced peaches, Y cup .
Tossed salad, 5 cup Low-fat milk, 8 ounces

If help is needed in recording the amounts of menu items served,
request assistance from the school food service staff. (This activity
can be done in pairs, groups, or as a group class actiyity.)/

Component :
Day 1 I, 11 v \%
Meat Vegetable/ Fruit Bread Milk
2 ounces Total of % cup | serving per day 8 ounces

and 8 per week

Monday Hamburger pauy - Salad - %4 cup I hamburger bun Low-fat milk - 8 ounces
2 ounces Sliced peaches - !4 cup p




Procedures Materials needed

If preferred, or if a school lunch menu is not available, this menu
evaluation list may be used to evaluate a ia carte lunch items avail-
able to the students or lunches brought from home.

Optional Activities:

Inform the students that a new option has been made availuble when
school lunches are served. This option, called offer versus serve, can be
used in junior high schools, but it is not mandatory. (It is mandatory in
high schools).

Offer versus serve m=ans that everystudent is offered the five food
components, but the student is not required to accept any food item
that he or she does not intend to eat. If a minimum of three of the food
items are selected by the student, the meal satisfies the school lunch
program requirements for reimbursement.

The lunch is still priced as a unit. The student who selects three items
pays the same amount as the student who selects four or five items.

The vegetable; fruit component consists of -a minimum of two food
items, and the two (or more) food items must total a minimum of ¥%
cup. The two food items may include two vegetables, two fruits, or one
vegetable and one fruit.

The variety of milk offered must include unflavored iow-fat or skim
milk or buttermilk. Whole milk or chocolate milk may be offered as an
additional choice.

Milk is one of the five food components and: is not required to be
selected as one of the three minimum food itents: The students dré not
i required to ‘select any one of the five food components.

Discuss the pros and cons of this option with the students (for exam-
ple. nutrient content of the meal selected, less waste, cost).

-

Evaiuation

Have the students complete the work sheet “What's for Lunch?" page K-26. Using the handouﬁ“Thc School
.Lunch Pattern™ as a guide, the teacher, food service manager, or students may evaluate the menus.

Food Service Invoivement

« 1. Invite a member of the food service staf’ to assist you in presenting this lesson.
2. Invite a food service staff member to a question and answer session after the lesson has been completed.
Some questions that the manager could address are as follows:

What is the difference between a “reimbursable meal™ and an “a la carte lunch™

What are the advantages and disadvantages of the offer versus serve option?

What is the School Breakfast Program?

What commodity surplus foods are available, and how do they affect the school lunch menu?
What are other cousiderations when planning menus? (Possible answers are color, temperature, texture,
equipment available, student likes and dislikes, food cost. or availability of foods.)

o an o

Have the students work together with the food service staff to plan a future school lunch menu.
Prepare a questionnaire to determine the student body's opinion of the offer versus serve system.
Provide an opportunity for students to visit the site where school lunches are prepared.

Establish a youth advisory council to work with the school food service staff. This organization is cuinposed
of students who have an interest in learning about the school food service program and health and nutrition.
In Appendix H the steps involved in organizing a youth advisory council appear.

v p
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TOPIC FOOD CHOICES

Lesson 4. Exploring Feelings About Selecting a School Lunch

An open-ended discussion lssson through which students have an opportunity to share Ideas,
opinlons, and feelings about selecting a school lunch

Activities

Procedures Materials neer;ed

Discussion Sequence

1. Inform the students that the purpose of this lesson is to share ideas
about selecting a school lunch. g

2. Hand out copies of the story “Ray’s Problem” and tell the students | Story: “Ray’s Problem,” page K-27
that, after they have read the story, they will have an opportunity to '
share their ideas about what the boy in the story, Ray, should do.

3. As students are reading the story, show the transparency “Ray’s | Transparency master: “Ray’s Luncheon
Luncheon Choices™ or write choices on the chalkboard. Choices,” page K-28

4. Present the discussion rules outlined in the “Introduction to the
Curriculum.” Restate the discussion question: What should Ray do?

5. Conduct the discussion.
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TOPIC FOOD CHOICES

Lesson 5. Defining Calories

An Information acquisition lesson designed to help students recognize that a calorie Is a measure
of the energy value of food

- Objective

After completing this lesson, students should be able to define calorie and name the three energy-containing
nutrients.

Key Facts

Energy is defined as the ability to do work. Many forms of energy exist: mechanical, chemical, electrical, light,
kinetic, and potential. During any transfer of energy, some of the energy is lost as heat. Heat is the form of
energy that all other forms eventually become. Heat energy is commonly measured by the unit calorie. One
calorie (c) is the amount of heat needed to raise the temperature of one gram of water one degree Celsius. The
unit of measurement used in the science of nutrition is the Calorie (c), or kilocalorie or kcal (pronounced ka
kilz). One Calorie (C) is the amount of heat needed to raise the temperature of one kilogram of water one degree
Celsius. The calorie (c), which is commonly used to refer to food and work energy, is actually a Calorie
(kilocaloric or kcal). In this curriculum guide, calorie is used synonymously with Calorie. You may wish to alert
your students to the actual difference between the two and the trend toward calling Calories kcals.

Work energy is the energy used when the human body does work. Much of this energy is given off as heat (this
is why exercise makes the body warmer), and some of the energy goes to doing the actual work. This energy
given off by the body (as work plus heat) is also measured in calories. Hence, we say that doing a certain job
requires a certain amount of calories. At rest, the body uses up—and therefore gives off—energy (the energy
given off is in the form of heat, which is why our bodies stay ata certain temperature—around 98.6° Fahrenheit
[38° C]). This energy is required for the body’s metabolism, the constant internal processes that keep our hearts
beating, make our nerves active, build new cells, and so forth. Therefore, the body's need for (and expenditure

. of) eneray—or calories—is the sum of two processes: metabolism plus work.

Food energy is the chemical energy food contains in the form of chemical bonds linking the molecules in the
food together. When the food is burned (such as when the body metabolizes the food), this energy is given off as
heat, and the amount of heat given off when a particular food is burned is measured as calories. Hence, each
food is given a certain caloric value. ' )

The energy (calories) contained in a given food is the sum of the calories in the three energy-containing
nutrients the food is composed of. Protein contains four calorics:per gram, carbohydrate contains four calories
per gram; and fat contains nine calories per gram. Therefore, foods containing a lot of fat are high in calories.

Fats, refined sugars, honey, syrup, and other sweets are concentrated sources of energy which have many
calories in a small amount of food. Often, foods high in refined sugars and/or fats do not have very many other
nutrients. The end result is a food with calories but few nutrients, or empty calories. When these foods are
chosen in place of more nutritious foods, the diet may not meet the body's nutrient needs. If these foods are
chosen in addition to more nutritious foods, then the extra calories may lead to weight gain. Examples of foods
containing empty calories are as follows:

Soft drinks Sweetened gelatin

Candy Doughnuts and other sweetened baked goods
Sugar Cakes and cookies made with refined flours
Syrups Pretzels

Jellies, jams, or preserves Chips and other fried snacks

Honey

Another source of empty calories is alcohol, which provides seven calories per gram and minimal amounts of
nutrients. In addition to the previously listed concerns about empty calories, alcohol is potentially harmful
physiologically, socially, and psychologically. Alcohol is nof a nutrient; it is not necessary for normal bodily
functioning.

Weight reduction occurs only when fewer calories are taken into the body than are used up. The following are
other facts to be considered about weight reduction:

e Any combination of foods that, when eaten, result in this defic’* of calories will cause weight loss. However,
a good calorie-restricted diet should include a normal balancc of foods from the four food groups, without
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undue emphasis being placed on any one food or group of foods. This way the diet can, with increased
portion sizes, serve as the maintenance diet once a person loses the desired amount of weight.

® Many fad diets place excessive emphasis on a very small number of foods or on certain groups of foods.
These diets are often nutritionally inadequate and do not teach correct eating habits (that is, eating a variety
of foods); hence, these diets are not recommended.

® The maintenance of ideal weight is a balance between food eaten and energy used. Physical activity and
sensible eating contribute to successful weight control.

Activities: Calorie Information

Procedures Materials needed

l. Write the word calorie on the chalkboard. Ask the students what
they think of when they hear this word. (Responses probably will be
related to fat, fattening foods, and other negative connotations.)
Point out that we often think of calories in a negative way, espe-
cially how they affect the shape of our bodies. Inform the students
that calories are neither positive nor negative but simply a measure
of energy.

2. Hold up a sheet of newspaper for the class to see. Crumpleitintoa | Newspaper
ball. Light one end with a match. Place the newspaper in a nonflam- | Aluminum pan
mable pan (aluminum) and let it burn to ash. Ask the students to Match
observe the leftover ash.

Ask the students the following questions:

a. What happened while the newspaper burned? (Heat was released.)
b. If I held my hand over the burning paper, what would happen to
my hand? (The hand would become warm.)

Inform the students that kear is a form of energy, and reinforce the
concept that the energy is released in the form of heat.

Ask the students why the pile of ashes is so much smaller than the
sheet of newspaper. Guide the students’ responses toward the expla-
nation that part of the paper has been changed to heat (a form of
energy).

Inform the class that the amount of heat (or energy) released by the
paper is measured in calories. A calorie is a yardstick to measure
energy. A calorie can measure the amount of energy released by
burning paper; it can measure the amount of energy our bodies are
using; and it can measure the energy in the food we eat.

Ask the class why we need energy (to keep our hearts beating, to
breathe, to keep our brains and nerves functioning, to work, to
exercise, and to play). Ask where we get energy (from food). Food
is our source of energy. The number of calories in food is important
because this amount indicates how much energy a food can supply
to our bodies.

Write the word energy on the chalkboard near the word calorie.
Connect the two with a double arrow.

Calori¢ <¢=————p-Energy

3. Have the students pass to each other five various empty food con- | Empty food containers
tainers such as a milk carton, a can of green beans, a cereal box, a
can of tuna, and a yogurt carton which have labels on them. Ask the
class to name the product and tell how many calories it contains per
serving.
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Procedures Materials needed

Ask the students how they made their decision about the caloric
content of the individual foods. (The label lists the number of calo-
ries the food contains per serving.)

Ask the students where they think the calories in food come from.
Inform them that the caloric value of each food is determined by the
energy-providing nutrients. Ask the students to name these nu-
trients (carbohydrate, protein, or fat). Write these names in a
column on the chalkboard. In a separate column, write the words
vitamins, minerals, and water. These nutrients help us get the
energy from the first three. '

Tell the class that not all energy-providing nutrients are equal. Use | Transparency master: “Calories and
the “Calories and Nutrients® transparency to illustrate the caloric | Nutrients,” page K-29

contribution of each nutrient and the caloric content of fat com-
pared with protein and carbohydrate.

Emphasize that foods containing a large amount of fat are usually
high in calories. Ask the following questions:

a. What foods contain fat (oil, butter, lard, meat, cheese, and so
forth)?

b. What are some foods that have protein (meat, milk, eggs, and so
forth)?

c. What are some foods containing carbohydrate (bread, sugar,
fruit, and so forth)?

d. Who can name a food with all three energy-providing nutrients
(whole milk)?

4 Write the words empty calorie on the chalkboard. Ask the students
what they think an empty calorie is. Explain that fats and refined
sugars, honey, syrup, and other sweets are concentrated sources of
energy. That is, they have many calories in a small amount of food.
And, often, foods high in refined sugars or fats do not have very
many other nutrients. The end result is a food with calories but with
few nutrients, or empty calories.

Discuss the negative results of eating too many empty calorie foods.
These foods can fill a person, but they contain few nutrients. Then
one is too full for the foods that will provide nutrients. A person
risks being undernourished.

Distribute the work sheet “How Can 1 Get 150 Calories?” Point | Work sheet: “How Can I Get 150 Cal-
out that this is a comparison of four different liquids; the graphs are ories?” page K-30

compiled for 150 calories of each. Ask the students to complete the
work sheet, emphasizing that there is no right answer to question
five on this sheet. Discuss this topic when the work sheet is
completed.

Ask the students to give examples of other empty calorie foods.
(See the list in the “Key Facts” section.)

Alert the class that another source of empty calories is alcohol.
Alcoholic beverages generally provide little more than empty calo-
ries, which fill a person but provide few nutrients. Ask why alcohol
is not a nutrient even though it provides-calories. (It is not necessary
for normal bodily functioning. In addition, there is harm in exces-
sive use of alcohol physiologically, socially, and psychologically.)

4

314




Activities: Weight Control

Procedures

Materials needed

1. Ask the students what would happen if they ate foods containing
more energy than they needed. (The extra energy would be stored as
fat, and they would probably notice a weight gain.) Ask the stu-
dents whether this has ever happened to them.

The idea is to get a balance between the number of calories taken in
and those expended. There should be plenty of energy for the body
to do the things it needs to do but not so much that the extra energy
is stored as fat.

2, Ask the students whether they know what their ideal weight is.
Distribute the “Hvight and Weight Chart." Assist the students in
using the chart. Distribute the “Food Diary™ work sheet. Have the
students record their ideal weight and recommended calorie intake.
Explain that these recommended calorie levels are averages.

Ask the students to keep track of the food they eat for the next two
days. When this assignment is completed, have the class fill in the
calorie count column, using the “Nutrient Composition Table."
Have the students compare the total calories consumed with the
recommended level. Ask the class members to circle the empty
calorie foods. Total the number of empty calories. Compare that
number with the total calories. Discuss the results.
3. Remind the students that what they eat influences their weight. Ask
them whether they can think of anything else that influences their
* weight (the amount of calories they burn, the amount of physical
activity they do). Physical activity is as important as food intake in
the effort to maintain weight. When people are physically active,
they are using calories. The amount of energy it takes to do an
activity is measured in calories.

Ask students the following questions:

a. What are some activities that use many calories?
b. What are some activities that use few calories?

Show the “Calories and Activity" transparency. Ask the class to
assist you in completing the transparency.

Compare the totals. Point out that when we are energetic, we use
and need more calories. When we are less active, we need fewer
calories.

Optional activity: Have the students interview a family member
about the number of hours a day he or she spends doing various
activities and then calculate the number of calories used.

Activities: Diets

J

Handout: “Height and Weight Chart,"
page K-31 i
Work sheet: “Food Diary,” pages K-32
and K-33 N

Handout: “Nutrient Composition Ta-
ble," Appendix C

Trarisparency master: “Calories and
Activity,” page K-34

Procedures

Materials needed

I. Explain to the students that dietary fads occur frequently. Some of
these diets require a person to eat only one kind of food, such as rice.
Others allow people to eat as much as they want—as long as they
consume protein, fruit, or another kind of food. Must of the diets
promise one thing: By following their requircments, a person will
lose more weight faster than with any other diet. This claim is not

32
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Procedures

Materials needed

true. There is only one way to lose extra body fat. That is, eat less
and exercise more.

But to stay healthy, it is still important to eat a basic variety of
foods, even though you are cutting down on the amount of these
foods. And it is especially important to eat less of the high calorie,
low nutrient foods such as sodas, candy, cookies, cakes, and fried
-snacks.

If you think you want to lose weight, the first thing to do iIstoseea
doctor. If he or she agrees with you, then go ahead with a weight-
loss program. But remember that, to lose weight, you should eat
less and exercise more. '

_ Distribute “Finding the Diet That Will Work for You.” Review and
discuss this handout. '

Collect information about various diets from newspapers, popular
magazines, or your school or public library. You also may want to
contact a local dietitian to help provide information. Divide the
students into task forces of two or three people. Give each group a
diet to investigate and report to class.

Have each group find out the following:

What does one eat on this diet?

What foods are not allowed on this diet?

How often is a person allowed to eat?

How much weight loss does the diet promise? In how long a

time?

e. Does a person have to buy any special product or gadget to go
on the diet? :

f. Who wrote the diet. or where is it from? If the diet is from a

book, how much does the book cost?

anow

Go through the “Finding the Diet That Will Work for You” check-
list to help evaluate the diet.

Have cach group write a one-page summary.

. When you are planning a lesson on multiplication and division of
whole numbers, you may wish to use the following nutrition activi-
ties in helping students to achieve the subject-matter objective:

a. Inform the students that a calorie is used to measure energy and
that you need energy for all bodily functions, including exer cise.
Ask the class members whether they could function without
calories from food. (They could not because food provides the
energy needed for activities. Energy is measured in calories.)
Food energy is used up at different rates, depending on the type
of activity involved. _

b. Have the students solve basic calculations in multiplication and
division, using the word problems on the “Calories and Exer-
cise” work sheet.

. When you are planning a lesson on word problems. you may wish
to use the following nutrition activities in helping students to
achieve subject-matter objectives:

a. Inform the students that a calorie is used to measure encrgy.
Inform them that they need calories for all bodily metabolism
and physical activity. They must have a given amount, depending
on the needs of the body.
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Procedures Materials needed

b. Have the students solve the word problems on the “Pack a | Work sheet: “Pack a Lunch,” page
Lunch” work sheet. K-37

5. When you are planning a lesson on addition of whole numbers, you
may wish to use the following nutrition activity in helping students
to achieve the subject-matter objective:

a. Ask the students how often they use fast food establishments. Chart: "Calories in Fast Foods,” page
Distribute the “Calories in Fast Foods” chart and review it with | K-38
the class. Have the class answer word problems relating to fast | Work sheet: “Fast-Food Friends,”
foods on the “Fast-Food Friends™ work sheet. page K-39

Evaluation

1. Have the students complete the “Quiz,” page K-40, and discuss their answers.
2. Ask the students what they learned about food choices, exercise, and weight control. Discuss the effects this
lesson has had or may have on the students’ food choices or exercise habits.

Food Service Involvement

" Request that the food service manager provide school lunch menus and assistance to students to calculate the
number of calories in the school lunches. This information can be printed in the school newspaper in a column
about nutrition or weight control.

Notes

Answer Key:
“Calories and Exercise,” page K-36

15,400 calories
Less, 400 calories
14,000 calories
56 minutes

472 calories

795 calories

175 days

105 days

“Pack a Lunch,” page K-37

1. Varies
2. Varies
3. 510 calories

NOUMBAEWN -

4. 504 calories , e e e

5. 375 calories

“Fast Food Friends,” page K-39

1. 1,106 calories

. 97.5 grams ~
3. 461 calories
4. 46 grams

5. 645 calories
6. 1,694 calories

“Quiz,” page K-40
1. We need energy to keep our bodies running properly—to work, to exercise, and to play.
2. Protein, carbohydrate, and fat, which come from the foods we eat, provide ¢nergy.

3. A calorie is important because it measures the amount of energy we get from food as well as the amount of
energy our bodies use.

N
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TOPIC FOOD CHOICES :

Lesson 6. Exploring Values About Favorite Foods

A values awareness lesson designed to help students explore their values about foods they like
Activities

Procedures Materials needed

I. Inform the students that, during this activity, they will be makinga
“What Do | Think About Foods?" collage, showing their favorite
foods. This activity may be done as a homework assignment.

2. Distribute the silhouettes, giving the: appropriate one to each stu- | “Silhouette of Girl's Head,"” page K-41
dent. Ask the students to (1) select pictures of foods they like from )
magazines, cut the pictures out, and glue them, collage style (edges | “Silhouette of Boy's Head,” page K-42
overlapping). on the appropriate silhouette; or (2) draw pictures of
foods they like on the silhouette. (Plain paper without outlines may
be used.)

Divide the class into groups of six. Distribute the materials. Allow
vime for the students to construct their collages. Explain to the
students that an activity based on their choices will follow.

3. Ask volunteers to show their silhouettes to the class and nafhe some
of the foods shown.

4. Write the following sentence on the chalkboard, and ask the students
to copy it three times on the back of their silhouette or a blank piece
of paper: (Name of food) is (are) a favorite food of mine because . . .).
Have the students complete the sentences for three of the foods they
chose.

Have the class members list reasons besides, “It tastes good.™ Tell the
students to be specific in stating their reasons, such as*. . . because it
tastes sour.” Demonstrate this approach for the students. Forexain-
ple, “I cut out a picture of grapes. Theyarea favorite of mine because
‘of their cool taste.”

5. Invite student volunteers to read one of their sentences. Following
each student's comments, respond by identifying one of his or her
values about that food. The following are examples of teacher’s
possible responses:

a. If the student says, “Grapes are a favorite food of mine because of
the cool taste.” the teacher could say, “It seems t0o me that one of
your values or one of the things important to you about some of
the foods you eat is that they are refreshing to the taste. Is that
correct?” The student may answer yes or no.

b._If the student says. “Crackers are a favorite food of mine because

.......

they are crunchy,” the teacher could say. “It seems to me thatone |’
of your values or onc of the things important to you about some of
the foods you eat is that they are hard and can be chewed. Is that
correct?” The student may answer yes or no.

c. Ii thestudentsays, “Spinachisafavorite food of mine because itis
good for people,” the teacher could say. “Would it be correct to .
say that nutritional content is one of your values about food?” The |
student may answer ycs or no. |

6. When each student, or as many as time permits, has responded, !
collect the collages and hang them around the room for a colorful |
display entitled *What Do 1 Think About Foods?" !

Food Service Invoivement
Ask the food service manager to display these collages in the cafeteria.
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TOPIC FOOD CHOICES

Lesson 7. Eating Whole Grains

An Information acquisition lesson designed to help students Identify one reason to include whole
grains In thelr dlet

Objective
After completing this lesson, students should be able to state one reason to include whole grains in the djet.

Key Facts

Dietary fiber is generally defined as the sum of the indigestible carbohydrate and carbohydrate-like compo-
nents of food. These nondigestible substances provide bulk in the diet and aid elimination. Dietary fiber can be
found in whole grain cereal products, vegetables, and fruits. Refer to the “Vocabulary Sheet,” page K-44, for
definitions of terms used in this lesson.

When grains are refined and the bran and gem are removed, not only is fiber lost but also much of the pro-
tein, vitamins, and mincrals is lost as well.

“Loss in
Nutrient percent
Thiamin 97
Riboflavin 68
Niacin 88
Pyridoxine 94
(a B vitamin)
Protein ' 25

Enrichment replaces some thiamin, riboflavin, niacin, and iron lost in processing,

Including more fiber in the djet helps to reduce the symptoms of chronic constipation.

It has been claimed that the incidence of a number of diseases, most notably cardiovascular disease, cancer of
the colon, diverticulosis (ballooned pockets in th: wall of the large intestine), and diabetes is inversely related to
the amount of dietary fiber consumption in a population. Many hypotheses have been proposed to explain how |
a lack of fiber could contribute to the development of these diseases. Although these theories are plausible, they
have not beén proven experimentally.

Dietary fiber consumption has decreased in developed countries since the turn of the century. Moderate
increases in dietary fiber are recommended and can be achieved if people increase their consumption of
vegetables, fruits, and whole grain breads and cereals. :

. Activii,es

Procedures Materials needed

I. Give the students the “Rebus Puzzle™ to solve and discuss it. Work sheet: “Rebus Puzzle,” page K-43
2. Ask for student volunteers to dcfinc_ orally the word grain (exam- . Samples_of different_kinds. of cereals.
e ——Plesi coreals. what y ou-makf:-br-cad-fvM}.—gmﬁseﬁ:«w-p{ants_) Ak thet and flours such as wheat berries, whole
class to give examples of kinds of foods that contain grain (exam- wheat flour, brown rice. white rice.
ples: br‘c‘ad. ccrgals, crackgrs. noodles, or rice). Ask the class to instant rice, rolled oats. ground oats.
name different kinds of grains (examples: wheat, corn, oats, rve, or instant oatmeal, whole wheat noodles.

barley). white flour noodles, spinach noodles.
Display samples of different kinds of grains, cereals. and flours in i high protein spaghetti, or macaroni
dishes. Label each of the samples and arrange them on a table. Tell
the students that they may touch and smell them, Ifyou wish, grind | Blender. food processor, grain mill, or
wheat into flour using a blender. food processor. grain mill, or | mortar and pestle

mortar and pestle to illustrate the milling process. ,

Distribute the “Vocabulary Sheet.” Explainthe term whole grain to | Work sheet: “Vocabulary Sheet," page
the students. Inform them that not all grains used in preparing | K-44

foods are whole grains. Use the transparency showing the whole Transparency master: “Whole Wheat
wheat kernel to point out the three parts of the grain. Explain to the Kernel,” page K-45

k)
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Procedures Materials needed

students that often the bran and germ are removed in milling, leav-
ing a decreased amount of fiber. Discuss the terms milling and fiber.

Tell the class that a loss of fiber is not the only problem connected
with milling. A loss of vitamins and minerals also occurs. Explain
that some vitamins and minerals—namely. thiamin (B1), riboflavin
(B2), niacin, and iron—are replaced in what are called “enriched”
grain products. However, some nutrients, particularly pyridoxine
(vitamin B6), vitamin E, magnesium, and zinc, are not replaced.
Thus, whole grains contain more of these needed nutrients than
refined or enriched grains.

4. Explain to the students that when they select foods, there isawayto | Transparency master: “Cereal Box
find out whether the food is made from whole grains, whether it | Labels,” page K-46
contains any dietary fiber, or whether it has any added vitamins and
minerals. That way is to read the labels on the packages. Show the
“students the “Cereal Box Labels™ transparency, pointing out the list
of ingredients, the list of vitamins and minerals, and the fiber con-
tent. Explain that the numbers next to the vitamins and minerals
are percentages of the U.S. RDA of that particular nutrient. The
higher the percentage, the more of that nutrient a serving of the
cereal provides. (The U.S. RDA is comparable in most nutrients to
the Recommended Dietary Allowances for an adult male.)

Tell the class that the small letter g stands for grams. To illustrate Small paper clip
approximately, how much a gram is, show the students a small
paper clip, informing them that it weighs approximately one gram.

Point out that an asterisk beside a nutrient listed on a label indi-
cates that a serving of the cereal provides less than 2 percent of the
U.S. RDA for that particular nutrient.

Encourage the students to bring a label front a-fayorite cereal to Various cereal labels
class. Have extra labels available for those students who do not
bring one. Distribute the “Cereal Label” wark sheet. Have each Work sheet: “Cereal Label,” page K-47
student complete the work sheet, using his or her own label. Discuss
and compare the students’ findings.

5. Explain that there has been a decline in the consumption of whole
wheat flour and whole grain cereals in the United States since the
turn of the century. Awarcaess of the health benefits from whole
grains has been followed by an increased availability and interest in
whole grain products in recent years. Ask the students whether they
know of any health problems associated with decreased fiber in the
diet. '

T Stisw the transparency-* Health- Preblems. Thought ta Be Asso-. _Transparency master: “Health Prob-
ciated with Low Fiber Diets.” Discuss each health problem, indicat- | lems Thought to Be Associated with
ing how figt?r might be involved. Remind the class that the influence | Low Fiber Diets,” page K-48 '

of fiber intake on these problems is only theoretical, no specific
proof exists (see “Key Facts”).

Explain that population studies have shown that diseases such as | Transparency master: “Countries with
cardiovascular disease, cancer of the colon, diverticulosis, and dia- | Highand Low Fiber Diets,” page K-49
betes are more prevalent in developed countries where the average
diet contains less fiber than in areas, such as rural Africa, where the
fiber intake is higher.

Explain that-one effect of a high fiber diet that has been proven is
that the bulk provided in the diet aids the digestive system in elimi-
nating food wastes and can help to reduce problems with constipation.
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/ | Procedures

Maten‘als needed

" ’6. Cook or bake and compare food products which illustrate the dif-
_ ference between whole grain and refined grain products. The fol-
lowing are examples of possible foods to compare:

® Whole wheat bread and white bread

® Whole wheat noodles and refined noodles
Rolled oats and instant oatmeal

® Brown rice and white rice

Compare the appearance,-taste, texture, cooking time, ease of
preparation, and nutritional value.

7. Ask the class what other foods are good sources of fiber. Point out
that most fruits and vegetables are good fiber sources in addition
to the whole grain products discussed in this lesson.

8. Distribute and then discuss the “Word Game.”

Whole wheat bread

White bread -

Whole wheat noodles or macaroni

Refined noodles or macaroni

Rolled oats, regular or quick

Instant oatmeal

Brown rice

White rice

Hot plate and pan or electric frypan
or saucepot

Serving utensils

Work sheet: “Word Game,” page K-50

Evaluation

4

Have the students complete the work sheet “Whole Grain or Refined?" on page K-51, and discuss their

answers in class.

Food Service Involvement

1. Have a member of the food service staff speak to the class about the whole grain foods which are included in

the school lunches.

2. Make a list in class of different ways whole grain foods can be incorporated in school lunches. Discuss this list

with a representative of the food service staff.

‘ Notes

Answer Key:

“Rebus Puzzle,” page K-43, Whole Grain = Fiber.
“Word Game,” page K-50

R(ice) 5
W(heat) y
Y(east) N
G(rain) .
Fl(our) J
Star(ch)

B(oat)

NOULEWN~—~

et Whale Grain or Refined?” page K-SI. . - oo oo ool i

Answers will vary but should include at least one of the following reasons for including whole grains in the dict:

I. Whole grains aid elimination.
2. Whole grains contain more fiber than refined grains.

3. Whole grains contain more protein, vitamins, and minerals than refined grains.
4. Whole grains may prevent certain health problems such as cardiovascular discase or cancer of the colon.
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TOPIC FOOD: CHOICES

Lesson 8. Exploring Complementary Proteins

An Information acquisition lesson designed to help students specify a comblnatlon of two
plant. foods that contaln complementary proteins

Ob]ectlve

~ After completing this lesson, students should be able to name combinations of plant foods that contain
complementary proteins.

I N
! )

A -

Key Facts

Protein is a.nutrient found in all living matter. Protein is different from the nutrients fat and carboly-
drate because it contains the element nitrogen. Proteins are composed of amino acids that are linked -
together into protein chains.

There are over 20 different amino acids. Of these, nine are called essential amino acids (EAAs) because
they cannot be synthesized in the human body. These nine EA As must be supplied to the body in adequate
amounts frem food sources. The remaining nonessential amino acids can be synthesized in the body. The
nine EAAs are tryptophan, lcucmc, lysine, isoleucine, valine, threonine, methionine, phenylalanine, and
histidine.

High-quality proteins contain all the EAAs in the amounts needed for human tissue formation and for
maintaining bodily functions. High-quality proteins are normally found in meat, fish, poultry, eggs, and
dairy products. Low-quahty proteins that contain limited amounts of one or more of the essential amino
acids are normally found in vegetables, grains (cereal, flour), seeds, nuts, and legumes (beans, peas).
However, if these low-quality proteins are combined and tonsumed in the proper proportlons they will
complement each other; and together they will form high- quahty proteir.

The terms complete and mcomplete are still sometimes used in referring to proteins of high ‘and low
quality, but a protein almost never is totally lacking in one of the essential ammo acids. So, most proteins
are not incomplete.

A vegetarian dietis usually described as meatless. Vegans are persons who select a diet including only
foods from plant sources, excluding all animal flesh and animal products. A lacto-ovo vegetarian diet
excludes animal flesh but includes animal products such as eggs, milk, and cheese. Ovo refers to eggs, and
lacto refers to milk and milk products.

A person eating a vegetarian diet can be well nourished if he or she eats a vancty of plant foods and gives
attention to certain critical nutrients, such as calcium, iron, vitamin B12, and zinc. The person following a
lacto-ovo vegetarian diet has a nutritional advantage. Dairy products and eggs are good sources of most of
these essential nutrients. Dark green leafy vegetables are sources of important nutrients such as calcium
and iron. When exposure to sunlight is limited, children may receive inadequate vitamin D unless this
vitamin is provided in ‘milk or as a supplement. Vitamin B12 is not supplied when foods of animal origin
are eliminated from the diet, and a vitamin B12 supplement may be necessary to meet the requirement for
this vitamin. Although animal products are the best sources of zinc, whole grain breads and cereals and
beans also provide this mineral.

People choose a vegetarian diet for many reasons, including religious beliefs, economic reasons, political
views, health concerns, personal philosophy, humanitarian motives, peer pressure, or acceptance of a
popular movement.

Activities

— PN o e L - P T

Procedures Materials needed

1. Ask the students to raise their hands if any one of them has eaten
meat today. Ask what nutrients people get from meats. (Responses
should include protein.) i

2. Ask the class to imagine that a national butchers’ strike is taking
place. Therefore, no meat products are available. After the class
members have had time to imagine the situation, ask individual
students to respond orally to the following questions:
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Procedures

Materials needed

a. What problems could this labor strike create for the diets of the
American people? (Guide the students to the answer that a major
source of the high-quality protein would be removed.)

b. What could be done to make up for this great loss of protein”?
(People could find other sources of high-quality protein.)

¢. Where will the public find other sources of protein? (Guide the

students to nonmeat source answers such as eggs, milk, cheese, :

grains, legumes, seeds, nuts, or vegetables.)

d. Can you see a reason for knowing about different sources of °

protein? (Guide the students to the answer, “Yes, because for one

reason or another, a meat protein source may not always be
available.” Also, more variety in food selection could be another
good response from the students.)

Distribute the “Complementary Protein Vocabuiary”’ work sheet. !
Read the directions orally to the students. Show the students the !

*Complementary Protein Definitions™ transparency and ask theimn
to copy the definitions onto their work sheets.

When the majority of the students have finished copying the defini-
tions, explain each of the complementary protein vocabulary '

words. Answer any of the students’ questions.

Using the “Complementary Protein Cards,” explain why certain |

plant protein groups complement each other and why others do

not. Each plant group (grains, seeds, and legumes) contains some of !

the EAAs, but not all of them, in adequate amounts. Therefore, if

grains, for example, are low in one EAA, but legumes contain that

same EAA in adequate amounts, legumes and grains combined in

the right proportions would be complete and would. therefore,
become (by definition) a high-quality protein. Show the “Legumes™
and “Grains, Cereals, and Flours” cards. Show that when the cards

;
i
i
]
t
!
|
i
|
|
:
.
T
!
:
!

are overlapped. there are no open spaces (which represent a lack of

an EAA); yet each legume or grain by sitself has open spaces as
shown on-the cards. Emphasize that if the plant protein groups are
used by themselves, they offer low-quality proteins because all the
EAAs are not present in adequate amounts.

Distribute the “Protein Sentences™ work sheet. Discuss the correct .

answers.

Distribute- the chart “Plant Sources of Protein.” Also distribute the |
“Plant Sources of Protein List.” Tell the students to put the plant |

names in the appropriate columns on the chart. If necessary, fill in a
few examples. When the students are finished, show the transpar-
ency of the completed *“*Plant Sources of Protein Chart.” Have the

———studentscorrect thisdr answers.

7.

|
|

Work sheet: “*Complementary Protein
Vocabulary,” page K-52

Transparency master: “Complemen-
tary Protein Definitions,” page K-53

“"Complementary Protein Cards,” pages
K-54 and K-55

Directions for making “Complemen-
tary Protein Cards,” page 33

Work sheet: *Protein Sentences,™ page
K-56 '
Chart: “Plant
page K-57

Sources of Protein,”

Handout: “Plant Sources of Protein
List,™ page K-58

. Transparency master: “Plant Sources
. of Protein Chart,” page K-59

Distribute the “Complementary Protein Combinations™ handout. ;

Review possible combinations of plant proteins that increase the :

quality of a protein in a meal. Discuss examples of meals shown on
the handout that combine plant proteins to increase the quality of
protein. Emphasize grain/legume and legume/ nuts or seeds combi-
nations. Ask the students to give other examples of possible combi-
nations. Mention that grains and nuts or seeds can also be
combined to increase protein quality but that, generally, legumes or
an ammal protein need to be added to obtain a high-quality protein

40

Handout: “Complementary Protein

Combinations,” page K-60
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Proceduires Mat_erials needed

(examples: peanut butter, wheat bread, and milk; or granola made
with oatmeal, seeds, and nuts and milk). ' .

Explain that animal proteins car be added to vegetable proteins,
even in small amounts, to increase the quality of the vegetable
proteins. Review the examples on the “Complementary Protein
Combinations” handout, and ask the students to give other
examples.

Explain that a person choosing a diet made up of foods from only
plant sources must select foods very carefully. It is difficult to
obtain adequate amounts of nutrients such as iron, calcium, and
vitamin B12 unless foods are carefully selected. Adding milk and

_eggs to the diet decreases the risk of nutritional inadequacy. Select-
ing a wide variety of foods and including liberal amounts of dark
green leafy vegetables are important. .

8. Hand out the work sheet “Complements from Protein.” If desired, | Work sheet: “Complements from Pro-
allow the students to refer to the “Complementary Protein Combi- | tein,” page K-61
nations” work sheet. Correct the papers orally or write the correct
answers on the chalkboard or overhead projector.

9. Have the students find recipes using complementary proteins. Pre- | Food items
pare some of these recipes in class, if it is possible. If kitchen facili-
ties are not available, discuss and/or serve snacks using complementary /
proteins such as a mixture of roasted soybeans, peanuts, and ready- /
to-eat cereal squares.

/

Evaiuation

Have the students complete the work sheet “What Is Your Complementary Protein 1Q?" page K-62, and dis- *
cuss their aaswers.

Food Service Invoivement

1. Ask the food service manager to prepare complementary protein foods that the students can sample in the
classroom.

2. Record the cafeteria’s food offerings for a week and list the complementary proteins as they appear.

3. Have some students, if they wish, plan menus for the cafeteria staff to serve.

Notes
"Answer Key:
“Protein Sentences,” page K-56 “Complements from Protein,” page K-61
1. Grains 1. d
2. Complementary proteins 2. a
3. Seeds, nuts 3. b
4. Protein 4 ¢
5. Legumes 5. ¢
6. Low-quality Answers will vary for questions 6
7. High-quality through !1.
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“What's Your Complementary Protein
1Q?" page K-62

WONFTUNEWN ~

10.
11
12.

THh TR S AR DO 0

Answers will vary for questions 13
through 15.

Directions for making the “Complementary Protein Cards” on pages
K-54 and K-55:,

1.
2.

Duplicate the cards onto heavy paper; mount them on taghoard or
use 5 x 7-inch (13 x 18 cm) index cards. d

Cut out the cards so that there will be four different cards: “Dairy
Products™ *“Legumes™; “Grains, Cereals, and Flours™ and “Nuts
and Seeds.” Cut out spaces marked cur out.

Hold two cards in front of each other. Complementary protein
cards (such as “Legumes” and *“Grains, Cereals. and Flours™) will
show no holes or open spaces. Protein foods that do not comple-
ment each other will show holes that you can put your fingers
threugh, such as “Grains, Cereals, and Flours,” and “Nuts and
Seeds.”

Notice that “Dairy Products” can be used with any of the three
remaining cards to make complementary proteins.

Use the cards to demonstrate the principle of <omplementary pro-
teins to the students.
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TOPIC FOOD CHOICES

Lesson 9. Sharing Feelings About Food

An open-ended discussion lesson through which students have an opportunity to share Ildeas,

opinions, and feelings about food Issues

Procedures

Materials needed

Preparation for Discussion

Several days prior to the lesson, construct three “How Do You Feel
About . . .?" posters and display them in the classroom, encouraging
the students to write their reactions directly on the posters. As appro-

priate, having the students initial their comments may be required or |.

voluntary.

Each poster should contain a “How Do You Feel About . . .7" ques-
tion as a heading. In determining which topic to use for the completion

" of each poster question, select three which you feel are of interest to the

students and will elicit strong and diverse feelings. You may choose
from the questions provided, or you may have others you want to use.
Regardless of the specific 1ypes of questions, the stem should be the
same: “How do you feel about . . .?” For added interest you may want
to attach to your poster something to attract attention or to inform
such as food wrappers, newspaper articles, menus, and so forth.

For several days prior to the lesson, display the posters and allow the
students an opportunity to write their reactions on each. Provide
enough space on the poster for these comments from the students.
Explain that in a few days, they will have a chance to discuss verbally
how they feel about one of these issues.

Discussion Sequence

I. Inform the students that the purpose of the lesson is to give them a
chance to express how they feel about food choices.

2. Determine the discussion question for this lesson by reviewing the
‘comments on each poster and selecting the topic which appeared to
generate the strongest and most diverse reaction from the class.

3. Explain to the students that over the past few days they have had an
opportunity to express on the posters how they felt about several
issues concerning food choices. In a minute they will be given a
chance to say how they feel about (state the question from the
poster selected).

4. Present the discussion rules outlined in the “Introduction to the
Curriculum.”

5. Restate the discussion question, *How do you feel about (question
from the poster selected)?”

6. Conduct the discussion.

Poster board
Marking pens

“How Do You Feel About .. .7” ques-
tions

1.

How do you feel about the cafete-
ria menu for this month?

2. How do you feel about foods that

may taste great but have little or no
nutritional value? ’

How do you feel about eating
foods you have never tried before?

How do you feel about the snack
foods served at school?

How do you feel about the elimina-
tion of nonnutritious foods being
sold at school?

How do you feel about spending
your lunch money for snack toods
at the store on your way to school
instead of saving it for lunch?
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TOPIC FOOD CHOICES

Lesson 10. Sharing Feelings About Food Choices

A values awareness lesson designed to help students explore their values about food cholces_

Activities

Procedures

Materials needed

l.
2.

Inform the students that the purpose of this lesson is to help them
become aware of some of their values about foods they choose to eat.
Distribute the wyrk sheet “Exploring Values About Food Choices."
Ask the students to think back over the last few days about food
items they chose to eat. Have a few students share some of their
choices. Then instruct the students to list foods they chose on their
work sheet. '

Demonstrate these procedures, if necessary, on the chalkboard or a
transparency of the work sheet. Emphasize that the students should
list only those foods which they freely chose to eat while other
selections were available to them.

Explain that whenever we have the opportunity to choose food for
ourselves, we usually have some reason or reasons for selecting those
particular foods.

. Encourage the students to respond orally with the reasonsthey think

that they, or people in general, choose certain food items to eat or to
prepare for others to eat. When the students respond, write their
reasons on the chalkboard under the heading**Reasons for Choosing
Food.” However, before placing the students’ reasons on the chalk-
board, you will probably need to rephrase their comments into
shorter'and more precise terms. (For example, you should change
statements like “It’s good for you"to “nutritional value™; or*I do not
have to spend a lot of time fixing it” to “ease of preparation™; and so
forth.) While you are writing these statements on the chalkboard,
explain each one by paraphrasing or giving examples as appropriate
for your students. If the students have difficulty, suggest some rea-
sons you feel are significant, discuss them with the students, and add
them to the list. Your completed list probably will include such
reasons as the following: taste, smell, color, texture, nutritional
value, ease of preparation, time of day, new food experience, size,
temperature, ingredients, opinion of others, and so forth,

Direct the students’ attention to the section of their work sheet
labeled “Reasons for Choosing Food.” Instruct the students to
transfer the reasons for choosing from the chalkboard to the diago-
nal spaces on the work sheet. (Demonstrate this procedure on the
chalkboard or a transparency.)

Inform the students that they will now be rating each reasonin terms
of its importance to the selection of each food item on their list,
Explain that they are to take one food item at a time and move across
their paper horizontally, rating the importance of each item under
"Reasons for Choosing Food” in their food selection according to
the following scale:

0 Not important

I Somewhat important
2 Important

3 Very important

44

Work sheet: “Exploring Values About
Food Choices,” page K-63
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Procedures

Materials needed

Write the rating scale on the chalkboard. Instruct ihe students to
place the number of their rating (importance to their choice) in the
appropriate square on the grid. Illustrate this procedure, noting that
students may rate more than one reason with the same value. For
example: o

1. Apple |2}0 |1 ]|2]3]|3

Direct the students to follow the same rating procedure for all of the
food items they listed on their paper. Emphasize that theyaretorate
each reason according to the degree that it influenced their selection
of a particular food item. :

. Ask the students to add the numbers in the vertical columns for each
item under “Reasons for Choosing Food" and to place that number
in the appropriate total box at the bottom of the grid.

. Direct the students to cross out the words reasons for at the top of the
grid and write the words values about in their place. Change the
heading on the chalkboard in the same manner. Explain that the list
of reasons for choosing food that they rated are really values that
they have about making food choices. (You may also point out that
they undoubtedly have other values about choosing foods that are
not listed here.) Inform them that one way to look at theimportance
of these reasons or values about their food choices is to analyze the
number of points totaled for each at the bottom of the grid. The
higher the total, the greater the importance of that value on their
food choices. Explain that these totals are probably fairly accurate
indicators of some of the students’ values about food.

Point out that the students are to make a value statement about
choosing foods. Write the following sentence on the chalkboard: One
of my values about food is its____. Read the sentence to the
students, filling in the blank with one of your values about choosing
food as an illustration of what you want them to do.

. Direct the students’ attention to the “Identical Value Statement” at
the bottom of their work sheets. Instruct the students to complete
this statement by placing in the blank one of the values (reasons)
listed on their work sheet. Ask the students to use a value other than
taste in their statement. Explain that almost everyone considers
taste an important value in selecting food and that you are inter-
ested in seeing a variety of value statements. Inform the students
tnat the value used does not have to be the one with the highest total
but would probably be one of the highest if it is truly one of their
values about food.

. Ask several students to volunteer to read aloud their sentences in
which they have inserted in the blank one of their values about
food. Ask the class to listen for similarities and differences in values
and foods chosen. Ask the students what conclusions they can draw
from the values that were shared.

Conclude the activity by noting that some students have the same
values and others have different values. Emphasize that people
make food choices based on the values they hold about food. All
other things being equal, two people may choose different food
items, because they hold different values about food. Conversely,
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Procedures

Materials needed

two people may choose the same food item because they have the
same values about food. However, they may select the same item
but for different reasons or values. (One person may choose an
apple for its nutritional value, and someone else may select it for its
ease of preparation.) Also, people may choose different foods, but
for the same value. Regardless of the food choices we make, how-
ever, all of those decisions are usually based on the values we hold
about food.

ra
C.
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TOPIC FOOD CHOICES

Lesson 11. Identifying Influences of Emotional Feelings on Eating

An Information acquisition lesson designed to heip students identify how an emotional feeling
influences a person’s eating behavior

Objective

After completing this lesson, students should be able to identify three emotional feelings that influence a

person’s eating behavior.

Key Fac'ls

Hunger is an inborn instinct that results from the, deprivation .of food. Appetite, to a degree a pleasant
sensation, refers to the desire to eat and is a learned response.

An individual's appetite is affected by many factors relevant to his or her past and present, such as the use of
food as a reward, the deprivation of food as punishment, and the availability of food in the home.

An emotional feeling is that human response to a situation or event in life which affects an individual.
Emotions can be positive (e.g., happiness, joy, or pride) or negative (¢.g., anger, fear, or sadness), depending on
the individual and the situation.

“'One’s appetite is affected by emotions that can override the body’s physical signals for a need for food.

An eating behavior is a specific dietary action which can be voluntary or involuntary. Examples include
dieting to lose or gain weight, fasting, or omitting specific foods, such as milk, from the diet.

Eating can provide an individual with positive feelings such as:

Relief of an uneasy feeling that comes with beginning hunger

Oral gratification

A sense of security as when meals are eaten with family, friends, or other groups
Expression of a sociai need

Relief of feelings of anxiety

Psychological sustenance by substitution for an unattainable need

Eating can have negative connotations for some people if the following occurs:

They are denied food.

Food is not available when they want to eat it. (They often show distress by becoming irritable.)
The surroundings of the dining area do not meet personal standards.

The desired quantity of food is not available.

Food may be used as a means of nonverbal communication (c.g., offering food as a reward or depriving food
as a means of punishment).

Some people are overly concerned with the healthfulness of food, and their eating behaviory may reflect an
obsession with vitamin pills, organic foods, and so forth.

A change in a diet to which an individual is accustomed may damage some aspect of his or her emotional
health (e.g.. an overweight person is placed on a strict diet, or a cardiac patient must limit (he cholesterol in his
or her diet, and so forth).

Pecople may feel guilty about cating a desired food that is considered unhealthful (e.g.. a hot dog at a baseball
game or prime rib during a special occasion).

Activities

Procedures Materials needed

I. Distinguish between appetite and hunger. Write the definitions of
the words on the chalkboard. Discuss the difference between the
two words. emphasizing that appetite is a learned response (that is,
a predictable reaction) to food.

Make analogies to situations concerning food which occur in the !
students’ daily lives. Have the students distinguish whether the !

situation involves appetite or hunger. Examples are as follows: !
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Procedures

Materials needed

a. Baked lasagna is Jim‘;&woﬁte food. His mother has the dish in

. the oven when he cofes home fri m school. Jim begins to
salivate. (Appetite)

b. Three hours after Mary ate breakfast, her stomach begins to
make rumbling noises. (Hunger)

c. Juan is not really eager-for lunch because he drank a carton of
orange juice‘for a midmorning snack. Entering the cafcteria, he
sees that pizza, one of his favorite foods, is on the menu. He
decides to eat lunch. (Appetite)

d. Jerome learns that he failed an English exam. He eats two
chocolate bars after class. (Appetite)

e. Leticia must wait an hour after school for a bus to be repaired.
Her friends managed to get other rides home. She eats an apple,
a package of cookies, and some salted nuts while waiting.
(Appetite)

f. Katie, who did not eat breakfast, feels light-headed during her
first-period class. (Hunger)

Ccnclude this activity with a statement that hunger usually is a
physical response to the lack of food and that one's appetite may
be influenced by a situation or emotion.

Write the words emotional feelings on the chalkboard. List the
examples students give under these words.

Write the words eating behavior on the chalkboard. Ask for exam-
ples of people’s eating behaviors. List the students’ examples under
these words.

Tell the students that emotional feelings often influence an individ-
ual’s eating behaviors. Read the following examples to the class:

a. Cathy gained seven pounds over the Christmas holidays and
feels frustrated because none of her clothes fit well. She decides
to go on a reducing diet to lose the extra weight.

The following questions are to be asked orally:

® What is the emotional feeling? (Frustration or guilt)
® What is the eating behavior? (Dieting)
® How are the two related? (Overeating produces frustration
~and guilt; dieting relieves these feelings. The diet may not be
the best one to follow and may not change a person’s eating
habits, so this situation may happen again.)

b. John is a skilied carpenter. His mother had him repair a cabinet
door in her garage. He was anxious to fifiish the job because
his mother always thanked him by baking a lemon meringue
pie. Homemade lemon meringue pie is his favorite food.

The following questions are to be asked orally:

® What is the emotional feeling? (Anticipation)

® What is the eating behavior? (Food is used as a reward for
good behavior, a job done well. John may eat more pie than
he needs or wants.)

® How are the two related? (John expects to be rewarded with
food. He associates food with praise.)

Ask the studentsto think of other examples of how emotional
feclings and eating behaviors are related (e.g., a person may feel

13
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Procedures

Materials neec¢ad

happy sharing a holiday meal with family; people may feel guilty
when they snack on extra cookies when they know they have
already eaten enough food that day, and so forth).

Display “Transparency Master One” on the screen. Discuss the
emotions of the person shown. Identify the eating behaviors. Dis-
cuss why emotions and eating behaviors are related. Repeat this
procedure for transparency masters two, three, and four. Ask for
questions from the students at this time.

Distribute the “Eating Behavior” work sheet. Instruct the students
to complete it. When everyone is finished, divide the class into
groups of three or four. Instruct the groups to select a member of
the group to serve as a recorder. Assign a number to each group.

Tell the groups to review each situation and compare the answers
that each group member wrote. The recorder will add to his or her
work sheet any emotions or eating behaviors identified by a
member of the group which do not agree with other group
members® answers. Instruct the groups to discuss the relationship
of the two factors. Tell the recorders to write a consensus state-
ment of the relationship in one or two concise sentences.

While the groups are working, draw a chart on the chalkboard to
display the information from the groups.

Transparency masters one, two, three,
and four, pages K-64 through K-67

Work sheet: “Eating Behavior,” pages
K-68 and K-69

Group One Group Two Group Three Group Four
Situation A
Emotion Frustration
Behavior Dieting
Relationship Inability to wear
a certain size
motivates dieting.

Q “0

Ask the reccrders from each group to write their information on
the chalkboard as soon as the group members have finish=d the
task. While the recorders are writing responses on the chalkboard.
the other students can return to their seats.

Compare the answers given by each group. Use the differences on
the chart as a basis for discussion. Ask the class whether eating
behaviors are always related to the same emotions. (No) Ask
whether eating behaviors can be controlled or predicted. (Sometimes)
Inform the students that they will now be writing word cinquains
(pronounced 'sing kanz) about how emotional feelings influence
eating behaviors.

Tell the students :hat a word cinguain is a five-line poem. Write
cinquain on the chalcboard. Tell the students that emotional feel-
ings and eating behaviors are unique and personal for each indi-
viuual. Explain that through a word poem called a cinquain, each
student will have an opportunity to express the relationship
between emotional feelings and eating behaviors. Distribute the
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Procedures

Materials neeced
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“Word Cinquains™ handout to the students. Explain the direc-
tions. Place the transparency master on the overhead projector.
Cover up-all of the information except for the description on the
first line. Tell the students to refer to the list of emotional feelings
given on the chalkboard. Uncover the directions for the second
line. Explain that this line is a description or further explanation
of the emotional feeling. Uncover the directions for the third line.
Explain that this line is a description or an expression of an eating
behavior related to or influenced by the emotional feeling.
Uncover the directions for the fourth line. Explain that this line is
an expression of a personal attitude toward the eating bebavior.
Uncover the directions for the fifth line. Explain that this line is
one word which sums up, restates, or supplies a synonym for the
emotional feeling expressed in line one.

Explain that by following the pattern, one can write a poem about
emotional feelings and eating behaviors. Stress that articles such
as a, an, the, and so forth count as a word.

Display and discuss the cinquain examples shown on the transparency.

Instruct the students to write their own word cinquain about emo-
tional feelings and eating patterns.

When the students have completed their word cinquains, divide
the class into groups of three. Instruct the students to exchange
word cinquains within the group. Tell the group members that
they are to edit and make suggestions about each other’s word
cinquains and that they are looking for errors in spelling, gram-
mar, or punctuation. Suggest that any criticisms be positive. Tell
the stude=nts that the word cinquain must match the pattern given
on the handout.

Keep the class in groups of three. Tell the students to rewrite the
word cinquains, correcting or revising them as needed.

Tell the class that the next part of the activity will be to use con-
struction paper, scissors, glue, markers, and so forth to create a
backing on which to copy the cinquain.

Tell the class that you would like them to develop a cinquain
backing depicting a food or food-related object.

Say to the students, “If your word cinquain deals with a positive
emotional feeling like joy, use a food or food-related backing that
has a positive connotation. If your word cinquain deals with an
emotional feeling related to or influenced by overeating, select a
food or food-related backing associated with the relationship
between emotions and eating behavior. If your word cinquain
deals with an emotional feeling related to an eating behavior asso-
ciated with holidays or a celebration, select a food or food-related
backing associated with these events.”

Tell the students to use their imaginations and to be as creative as
possible.

Inform the students that the finished project will be evaluated
according to the following criteria:

a. Accuracy of the pattern for a word cinquain
b. Use of appropriate examples of emotional feelings and eating
behaviors in the word cinquain

Transparency master: “Word Cin-
quains,” page K-70

(The handout and the transparency
master are the same.)

Transparency master: “Cinquain Exam-
ples,” page K-71

Construction paper
Scissors

Glue

Markers
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Procedures

Materials needed l

c. ldentification of how a specific emotional feeling can influence
an eating behavior
d. Use of a backing shape appropriate for the word cinquain

Display the completed projects on the bulletin board or hang them
from the ceiling as a mobile. To prepare a mobile, punch small
holes near the top edge of the backing; string the word cinquains
with fishing line or strong thread which is to be attached to the
ceiling with pins or tacks.

. When you are planning a lesson on the use of dialogue to show
character development and the correct paragraphing and punclua-
tion to use for this form of writing, you may wish to use the
following activity in helping the students to achieve the subject-
matter objective:

a. Have the students write a dialogue which, through character
development, reveals how emotions may influence a person’s
eating behavior. Inform the students that emotions may affect
one's eating behavior. A nervous person may experience indi-
gestion while eating. Tension may cause a person to nibble con-
stantly. Depression may cause some people to limit their food
intake or to stop eating, or it may lead others to overeat.

b. Hand out “Mary’s Problem” and direct the students to read it.
Ask two students to role play the conversation between Mary
and Mrs. Moore and between Mary and her doctor.

c. Lead a class discussion of the role playing to discover whether
the students comprehend that emotions may influence eating
behavior. Ask the students, “Would any of you like .to share
how or in what ways you believe that a person’s emotions may
affect his or her eating habits?”

d. Assign the students to write a dialogue between Mary and Mrs.
Moore or between Mary and her doctor. Review the correct
punctuation for dialogue. '

. When you are planning a lesson on survey techniques, reporting
skills, and listening and writing skills, you may wish to use the
following nutrition activity to help the students achieve the subject
matter objective:

a. Have the students take an open-ended survey, using the ques-
tion, “When 1 experience stress, 1 eat_______because ”
Have the students survey a specific number of people in the
following age groups:

Early teens Twelve through fourteen
Late teens Fifteen through nineteen
Young adults Twenty through twenty-five
Adults Twenty-six and over
b. Have the * ents write a report on the results of this survey.

Emphasiz¢ that they should try to establish a specific correla-
tion among suess, age group, and food choice.

_Invite food service personnel to provide information about alterna-
tive nutritional food choices in times of stress (€.g., food choices at
school during an examination period, before football games, and
so forth).
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Procedures

Materials nneded

9.
10.

1L

12.

13.

Invite a behavior modification specialist to class to present
methods of modifying behavior during stressful times.

Have the students keep a record of all food they consume for one
week. Have the students describe, in writing, their feelings each
time they ate. Discuss how these feelings influenced their selection
of foods. The following are questions they might consider:

What was the emotion tha¥led you to eat the food?

What could have been a positive alternative food choice?
Was eating-a necessary alternative?' :

Would it be possible to modify your behavior to exclude eating
when you feel this way?

Ask the students the following questions to show them the effects
of competition or performance on thewr eating habits:

a. How do you feel just before playing a big game?

b. How do you feel after losing a game?

c. How do you feel after winning a game?

d. How do your feelings affect your eating habits after you win a
game?

e. How do your feelings affect your eating habits after you lose a
game?

Eoowm

Inform the students that their cating behavior can chang. because
of emotions (e.g.. celebrating by having lots of food and beverages
after a win, or feeling so down after a loss that nothing sounds
good to eat—or else eating too much as a nieans of consolation). It
is important to remember that if habits such as these continue over
a long period of time, a person's health can be affected.
Arrange a panel discussion for a classroom activity. Invite a psy-
chologist to discuss stress and how it may affect a person’s food
choices. Invite a nutritionist to participate, to point out, or to
discuss people’s nutritional needs in times of stress. Have the stu-
dents write a composition or paragraph presenting what they have
learned from the panel discussion.

When you are planning a lesson on visual, tactile. and sensory
Seelings. you may wish to use the following activities in helping the
students to achieve the subject matter objective:

a. Have the students make a display of raw and prepared foods
with the use of pottery or papier maché.

b. Place special emphasis on having the students construct foods
that represent colors. shapes, and textures that may not be
characteristic or common to those foods. such as a purple
banana. a rough-surfaced eggplant, a square apple, or spaghetti
madce from copper wire,

c. Discuss why some of the foods that have been sculptured are
more appealing than others. Use the students' comments as a
point of departure in a discussion of how feelings can affect
what we eat.

d. Display the prepared foods so that other students i the school
may see them (e.g.. gallery display, display casc. a lunch table in
the cafeteria).

)
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Have the students complete the work sheet “Influences on Eating Behavior," pages K-73 and K-74, and dis-
. cuss their answers. :

Food Service Invoivement

Ask the food service manager to discuss with the students ways the school eating environment affects the
emotions of the students and the staff and ways the environment might ¢ improved.

Notes

Answer Key:
“Influences on Eating Behavior,” pages K-73 and K-74

Part 1
(1) Hunger (5) Appetite
(2) Appetite (6) Appetite
(3) Appetite (7) Appetite
(4) Hunger (8) Hunger
Part 11
(1) EB (6) EF
(2) EF (7) EF
(3) EB (8) EF
(4) EB (9) EB
(5) EF (10) EF
a Part 111

The answers will vary. Examples are as follows:

Emotions: angry, sad, depressed

Eating behavior: overeats, eats a lot of candy, eats a quart of ice cream or refuses to eat
Relationship: John feels angry and upset and loses any appetite for food.

John feels sad and eats a quart of ice cream, hoping that it will help him to feel better.

Part 1V
The answers will vary. Examples are as follows:

Emotions: tension, frustration, anxiety, depressior

Eating behavior: skipping meals, snackiig, eating compulsively

Relationship: Mary is busy and tense; so she skips meals and eats snacks. Mary feels depressed and eats
compulsively, -hoping to feel better.
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TOPIC FACTORS INFLUENCING FOOD CHOICES

Lesson 12, Identifying Nutritionally Adequate Cultural Fbod

Patterns

An Information acquisition lesson designed to help students identify how different cultural food
patterns supply nutritionally adequate dlets

Objective

After completing this lesson, students should be able to identify different cultural food patterns that supply
nutritionally adequate diets. e

Key Facts
. All people need food for the same reasons: energy, growth, health, and well-being. Many different cultural
food patterns supply the same essential nutrients. '

Foods high in iron, vitamin C, and vitamin A are listed on the chart at the top of page 17 in Lesso.. 3. Foods
high in calcium include milk and milk products, such as cheese; sardines and shellfish; and dark green leafy
vegetables, such as spinach, mustard greens, and broccoli. °

Activities

Procedures Materials needed

l. Inform the students that this lesson will enable them to explore
ways in which different cultural {ood patterns yield nutritionally
adequate diets.

2. Distribute a large sheet of construction paper to each student. Tell Large construction paper
the students to draw an outline of their favorite food on the con-
struction paper. Be sure the outline fills the paper. Direct the stu-
dents to divide the food outline into six sections and label each one
a through f. This will become their personal food shield.

Have the class draw or find magazine pictures to represent each of | Magazines
the following:

Favorite food as a child, prepared at home

Favorite food now

Favorite cultural food (from your own cultural background)
Foods you have ‘or celebrations

Foods you eat when you are sick

Favorite cultural food you order if you eat at a restaurant (not
necessarily from your own background)

-0 Qoo

Direct the class to draw or glue the pictures in the appropriate| (Glue
section of the food outline.

Tell the students to select a study partner. Distribute a “Food | Work sheet: “Food Shield Compari-
Shield Comparison™ work sheet to each student. Direct the students son,” page K-75

to discuss the questions with their study partner and to write the
answers on the work sheet.

Explain to the students that what they have just done is to get better
acquainted with another person and learn that not all people or
groups have the same food likes and dislikes. Tell the class that,
regardless of an individual's country of origin or the amount of
money available to spend for food, all people have the same need
for nutritious foods:

Collect the personal food shields to display in the classroom on the
bulletin board, to hang from the ceiling, or to show in whatever
manner is appropriate.
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Procedures . Materials needed

* 3. Divide the class into four or five groups. Distribute one telephone | Local telephone books
“book to each group. Tell the students to turn to the restaurant
listings in the yellow pages. Ask, “What cultural groups are repre-
sented?” List the students’ responses on the chalkboard. Ask the
students to name other cultural groups they are aware of and to
volunteer to describe foods from their own cultural heritage. Dis-
cuss this topic.

Ask the class to name some foods which are characteristic of the
cultural groups listed on the chalkboard. Write the names of the
foods next to tne appropriate cultural group.

Optional homework assignment: Have the class find out which
-cultural groups are represented in the local communtiy. Check the
following: census reports, local speciality food markets, telephone
listings of cultural derivations of names, local churches (e.g., Greek
Orthodox, Buddist Temple, and so forth), cultural distribution
report from the local school district and so forth. Have the students | Work sheet: “My Culinary Roots,”
report their findings, or have them complete *My Culinary Roots™ | page K-76
work sheet. Have the students report their findings.
4. Distribute the “Cultural Food Choices” chart. Ask the class, “*What | Chart: “Cultural Food Choices,” page
nutrients are found in one of the foods listed on the chalkboard?” | K-77
(An example i§ Tacos contain cheese, a source of calcium; corn
tortilla is a source of carbohydrate; and meat, a source of protein.)
Continue asking the students to analyze five or six other cultural
foods listed on the chalkboard so that you are sure that everyone
understands how to use the chart. Point out that in one culture the
calcium is provided by the milk, in another by tofu, and in yet
another by dark green leafy vegetables such as spinach or collard
greens. Also point out_that eating habits will vary within cultural
groups, depending on many different factors such as food availabil-
ity, religious taboos, and customs. Explain that the “Cultural Food
Choices” chart is only a general guide to foods that may be charac-
teristic of the four selected cultural groups. For example, methods
of cooking in China come from four different geographical regions:

e Southern—Canton

e Northern—Peking, Shantung, and Honan

¢ East coastal—Shanghai and Fukien

e Western or inland—Szechwan, Hunan, and Yunnan

Review with the class other influences on food choiczs in addition
to geographical regions (examples are religion, economic influ-
ences, family customs or traditions, or food availability).

Distribute the “Menu Evaluation” work sheet. Ask the students to | Work sheet: “Menu Evaluation,” page
plan a meal characteristic of a cultural group of their choice as a | K-78

homework assignment. Resources such as cookbooks, restaurant
menus, interviews, or library references can be usad. As the meal is | Handout: “Food Sources of Viiamin
planned, ask the students to check in the appropriate squares the | A, Vitamin C, and Iron,” pages K-22
nutrients supplied by each food selected. The handout “Food | and K-23

Sources of Vitamin A, Vitemin C, and Iron” may be used as a
resource. Foods high in calcium (refer to “Key Facts,” page 45) may
be listed on the board as a resource for students if desired.

Discuss and evaluate the students’ menus.

5. Inform the class that during the holidays traditional foods are often
served. Sometimes traditional holiday foods from several different |

b4
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Procedures

Materials needed

cultural groups are combined, and a family's own special meals or
customs for holidays are established. Discuss examples of menus
served for different holiday occasions with the students. Mention
the cultural group that follows the tradition, if known. For exam-
ple, saffron cake (a yeast bread with saffron powder and raisins) is a
traditional food in Cornwall, given as a gift at Christmas. If a
person receives 12 saffron cakes, it is said that he or she wil enjoy
12 months of good luck.

Distributz “Foods for Holiday Celebrations.” Review the work
sheet with the class. As a homework assignment, ask the students 1o
select a person to interview (family, friend, neighbor) and to find
out about foods he or she uses for holiday celebrations, using the
work sheet as a guide. When the work sheets are completed, con-
duct a class discussion comparing the results of the students'
interviews.

Optional activities:

Guest speakers. Parents, food service staff, other school staff,
community members, or students may have niore information to
share about a culture that is of interest to the class. Invite thesc
resource people to speak to the class and/ or give a demonstration
about the food habits of the culture.

Menus. Ask the students to bring in menus from various restau-
rants, specializing in different kinds of cultural foods. Analyze
the menus to determine the nutrients these foods contain or to
determine which food groups these foods belong to. Discuss and
compare the different menus.

Field trip. Arrange a field trip to a market to explore the variety
of cultural foods available. Ask the students to make a list of the
items they find and to identify the country or culture associated
with the food.

Potluck. Ask the students to prepare food items representing
different cultures. When the food item is served, ask the students
to label it with the following information: name of dish prepared,
country of origin, ingredients, food groups represented, and nu-
trient contribution.

Films. View films about the cating habits of people from various
cultures. *

Recipes. Collect recipes from different cultures and prepare a
recipe collection. (This activity can be used as a fund-raising
project for the school if recipes are published and sold.)

Work sheet: “Foods for Holiday Cele-
brations,” page K-79

For a list of free-loan films. contact:

The Nutrition and Food Se. ‘ice
Education Resource Center
321 Wallace Avenue

Vallejo, CA 94590, 707-557-1592

Evaluation
I. Direct the students to write a paiagraph based on the following tepic sentence:

“l can cannot eat foods from different cultures and still satis‘v my nutrient needs.”

2. Ask the students to include at least two specific examples of how these needs can or cannot be met.

Evaluate the paragraph based on how well it demonstrates the following:
a. A student’s understanding of the concept that many different cultural food patterns supply the same

nutrient needs

b. The accuracy of the examples used (Examples from or similar to the “Cultural Food Choices™ handout

may be given.)



Food Service Involvement

I. Take an existing menu from the cafeteria and identify cultural foods and their nutrient contribution. Display
this menu in the cafeteria serving area.

2. Discuss cultural recipes with the food service staff for rossible inclusion in the school lunch program. On the
serving day, involve the entire school with posters, bulletin notices, music, costumes, dance demonstrations,
assemblies, and so forth. Students might be asked to assist with preparation and serving.

3. Ask the food service manager to assist in a student survey to determine cultural foods that students would
like “r not like on the school lunch menu.




TOPIC FACTORS INFLUENCING FOOD CHOICES

Lesson 13. Sharing Feelings About Cul.ural Food Hablis

An open-ended discussion lesson through which students have an onporiunity to explore their
feelings about trying foods from other cultures

Procedures Materials needed

Discussion Sequence

1. Inform the students that the purpose of this lesson is to explore
their feelings about trying foods from other cultures.

2. Distribute copies of “Eating Other Foods" and ask the class to read | Handout: “Eating Other Foods," page

this handout. K-80

Invite the students to share other kinds of food which may seem

unappetizing or unusual to them.

Inform the students that they are now going to have an opportunity

to share their feeclings about eating unusual kinds of food.

Present the discussion rules outlined in the “Introduction to the

Curriculum.”

Present the discussion question: How do you feel about trying

foods from other cultures usually not included in your diet?

Conduct the discussion.

N g v oa W
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TOPIC FOOD-RELATED CAREERS

- Lesson 14. Identifying Careers in Food-Related Fields

._An Information acquisition lesson designed to help students Identify the career possibllities in the

following food-related fields: consumer food advocacy, agriculture, and food services

Objective

After completing this lesson, students should be able to identify career possibilities in consumer food advo-
cacy, agriculture, and food services.

Key Facts

Refer to Nutrition Education— Choose Well, Be Well: A Resource Manual for Secondary Teachers, pages 31
through 33, and the pamphlet “Food-Related Career Opportunities,” Appendix I.

Activities

Procedures Materials needed

I. Inform the students that the purpose of this lesson is to investigate
some of the careers available in food-related fields. Write the fol-
lowing three terms on the chalkboard: Agriculture, Consumer Food
Advocacy, and Food Services. Ask the students to give examples of
food-related careers. Discuss in which category they would belong,
and list the career in the appropriate category. Some food-related
careers may not fit into any of these three categories and ‘can be
included under a fourth “other™ category.

2. Distribute Appendix I, “Food-Related Career Opportunities.”™ Ask “Food-Related Career Opportunities,”
the students to read the pamphlet and to answer the questions on Appendix |
the last page. Discuss the content of the pamphlet and answer any
student questions. Ask the students to add the names of any addi-
tional careers that they learned about in the pampbhlet to the list on
the chalkboard.

3. Distribute the work sheet “Food-Related Careers Investigation.” | Work sheet: “Food-Related Careers
Ask the students to investigate a food-related career, using resources Investigation,” pages K-81 and K-82
at the library. carcer center, or other source. The assignment should
include at least one interview with a person knowledgeable in the
career selected for the investigation.

4. 1f possible, invite guest speakers from various food-related occupa-
tions to speak to the class about their job. The information listed on
the “Food-Related Careers Investigation” handout could serve as
an outline of material to be covered by the guest speakers. Possible
sources of speakers are local consumer groups, vocational training
schools. colleges or universities, cooperative extension offices, 4-H
club programs. school food service programs, hospitals, or restau-
rants (including fast-food restaurants).

5. When you are planning a lesson on newspaper reading skills, you
may wish to use the following activity to achieve the subject matter
objective:

a. Get copies of classified advertisements from the local newspaper. Classificd advertisement section of a
Break the class into groups of four. Ask each group to locate | newspaper
advertisements for food-related careers. Compare and discuss
cach group’s results.

b. Ask the students to watch for newspaper articles concerning the | Newspapers
work of people in food-related careers. Discuss and display
examples of these articles.
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Procedures

Materials needed

6. When you are planning a lesson on calculating income by the week,
month, or vear, you may wish to use the “How Much Do They
Earn?" work sheet. (Figures and amounts can be adjusted to suit
local wage scales.)

Work sheet: “How Much Do They
Earn?" pages K-83 and K-84 '

Evaluation

1. Have the students complete the work sheet “Food Career Riddles,”

page K-85, and discuss their answers.

2. Ask the students what they have learned about food-related careers. Also have the class members discuss the
results of their interviews and what they learned as a result of this activity.

Food Service Involvement

1. Invite the food service staff members to discuss their careers, covering the information on the “Food-Related

Careers Investigation™ work sheet.

2. Ask food service personnel for assistance in locating persons in food-related careers for student interviews

and to use as guest speakers when implementing the lesson.

3. Ask students who have worked in the school cafeteria to share their experiences and feelings about the job.

Notes

-Answer Key:

“How Much Do They Earn?” pages K-83 and K-84
L $398
$20,696

$5.97
$238.80

WD -

Il 18 hours
$60.30
$361.80
$10.85

$11.50

DA W —

1,162.5 hours
$6.852

$5.89

$571

$1.150

$8.002

111
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“Food Career Riddles,” page K-85
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TOPIC FOOD-RELATED CAREERS

Lesson 15. Sharing Feelings About Job Choices

An open-ended discussion lesson through which students have an opportunity to share Ideas,
opinions, and feelings about Job cholces

Procedures

Materials needed

Discussion Sequence

1

2.

Inform the students that the purpose of this lesson is to exchange
ideas, opinions, and feelings about job choices.

Explain that most people will work at some kind of job at one time or
another in their lives. In real life it is not always possible to choose
that job which you would most prefer. But suppose that you do have
a choice. Jobchoices depend on your own personal likes and dislikes,
on your abilities and training, and on the jobs available. You may
find that many different kinds of jobs in food-related occupations are
available to young people.

Distribute copies of the “Dear Annie Letter” and ask the class to
read it.

Inform the students that they are now going to have an opportunity
to share their ideas about job choices and give advice to “Undecided.”
Present the discussion rules outlined in the “Introduction to the
Curriculum.”

Restate the discussion question: What should “Undecided” do?

Handout; “Dear Annie Letter,” page

K-86
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TOPIC FOOD-RELATED CAREERS

Lesson
Fields

A values awareness lesson qeslgned to he

a

related flelds

Activities

16. Exploring Values About Jobs in Food-Related

Ip students explore their values about jobs in food-

Procedures

Materials needed

10.

. Inform the students that the purpose of this lesson is to help themto

become aware of some of their values about jobs and how their
values affect their decisions about where they might choose to work.
Tell the students about the following hypothetical situation: You
are sixteen and you have a work permit. You want to work during
the summer. You find out from friends and neighbors about jobs in
the following places: Hamburger Heaven, Posh Restaurant, and
Happy Hotel. A detailed description of each job appears in the
work sheet, “Which Job Would You Choose?”

Distribute “Which Job Would You Choose?" Explair. to the stu-
dents that they will have about ten minutes to read the information
about the jobs.

Tell the students that, based on this information, they must decide
which job they would choose. Give them time to work.

After the students have made their selections, poll the class to find
out who has chosen jobs A, B, and C. Do not make any direct or
indirect judgments about their selections. Allow them to make
statements about their choices if they wish to do so.

Ask the students to look at the possible values for thejob whichthey
have chosen and to star the value or values which made them decide
to apply for that particular job. '

Inform the students that those things which they have starred are
clues to their values about jobs.

Invite some of the students who wish to do so to identify the jobs

- which they chose and their main reasons for selecting those particu-

lar jobs.
When the students finish reporting, ask them to state the value or
values that influenced their selection of a given job. (They may add
additiona! values of their own.)

Conclude the activity by directing the students® attention to the
value statement about jobs on the bottom of their work sheets. Ask
them to complete their value statements, referring tc the work sheet
and writing in the values they selected. Demonstrate this procedure
by completing a value statement for one of the jobs: “Some of my
values about a job are that it

Invite a few students who are willing to do so to share their value
statements.

Point out that people’s values about jobs affect their decisions
about which jobs they choose. Because different people have differ-
ent values about jobs, their choices of jobs differ.

Work sheet: “Which Job Would You
Choose?” pages K-87 and K-88
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TOPIC CONSUMER COMPETENCIES

Lesson 17. Influencing Decisions Made in the Food Industry

An Information acquisition lesson designed to help students specify ways in which consumers
can Influence decisions made In the food industry

Objective

After completing this lesson, students should be able to identify three ways in which a consumer can influence
decisions made in the food industry.

Key Facts

Those who buy food have certain rights and responsibilities as consumers, and as such, they may influence
decisions made in the grocery industry. They have the responsibility of understanding that they should be (1)
practicing good buying habits; (2) protesting the injustices of inferior food products, false advertising, and unfair
prices; (3) supporting consumer groups and consumer education; and (4) communicating with manufacturers
and retailers to inform them which products are acceptable and meet the needs of the consumer.

Examples of unfair advertising practices are as follows:

Violation of literal truth advertising. Literal truth advertising means that every statement in an advertisement
must be literally true. An advertisement in which all the statements are not literally true violates this policy.
Example: Eggs advertised as jumbo eggs are smaller.

Loss leaders that limit one item to a customer. A low-priced item is advertised to lure customers into the store
(loss leader). No limit is stated in the advertisement, but customers who make a purchase are limited to one
item.
Example: Canned tomato sauce selling for 29 cents a can is advertised. When customers get to the store,
they are limited to one can of sauce per person.

Bait and switch advertising. A low-priced sale item is advertised; however, in the store a salesperson unfavor-
ably presents the sale item in an attempt to switch the customer to a higher-priced item.
Example: Beef is advertised for $1.89 per pound at Harry’s Meat Locker. Harry shows a customer inferior
quality beef, downgrades the product, and promotes the $2.50 per pound beef in an attempt to
get the customer to switch to it.

Raincheck advertising. A store advertises an item at a low price but is sold out when the customers arrive. The
store gives them coupons to redeem at a later date.
Example: Canned olives are on sale for 39 cents a can, but the store has only two cases and runs out.

Consumers have the responsibility to protect themselves against unfair advertising practices. The following
are ways to prevent becoming a victim of this kind of advertising:
e Be informed.
Use common sense. .
Be suspicious (if you seem to be getting something for nothing).
Deal with reputable firms.
Resist being pressured into making a quick decision.
Do not sign your name on anything until you know what you are signing.
Never be afraid to say no.

The consumer may do the following in case he or she receives unsatisfactory service or poor quality goods:

1. Contact the manager of the store.
2. Discontinue using the product and shopping at the store until your complaint has been settled.
3. Ask vour friends to do the same.
4. Write a complaint letter to the president of the company.
5. Contact a consumer protection agency. such as one of the following:
e l.ocal newspaper, radio, or television station
e local consumer affairs office or the California Department of Consumer Affairs
e District attorney’s office
e Attorney general's office
e Better Business Bureau
e Federal Trade Commission



® Small claims court
® A private attorney who can handle a complaint outside of a

small claims court

Explain to the class that these steps can be used to present a complaint or to express satisfaction about a

product,

Activities

Procedures

Materials needed

1.

Distribute the coupons and inform the students that they may
redeem them tomorrow in class. (Coupons should be redeemable
for a food product that is desirable to this age group. Suggestions
include ice cream sandwiches, pizza, juice bars, and so forth.)

On the day of the lesson, put up a sign on the classroom door that
the students will see when they enter the class. The sign is to state
that coupons are redeemable for (whatever food product the teacher
chooses) at checkstand number one,

Set up a table to be used as a mock checkstand with a sign stating:
“Checkstand number one, please form a line.”

Inform the students that there will be a short delay and that they are
to wait in line. (The reason for this delay is to postpone the start of
the activity until all the students arrive.)

Redeem the students’ coupons but have only enough of the food
product to give to four or five students. Inform the students that the
product they have come to redeem their coupon for is all sold out
and that you are sorry, but there is no more and they are to return
to their seats. Ask the students what feelings they have right now
(possible feelings: cheated, mad, angry, used, gypped, and so forth).

Ask the studen's what they would do if this shortage of goods
happened in a real store (possible answers: ask for a rain check,
become angry and insist on being given the product, substitute
other goods for the product, ask for a refund, and so forth).

Inform the students that for them to become more aware and
informed consumers they need to know what to do if they feel that
unfair advertising is being used. Tell the class that to prevent further
unfair advertising practices, consumers have the right and responsi-
bility to fight back.

Set out several examples of food products on a table in front of the
classroom. In front of each item, place an index card, listing the
reason why people may be dissatisfied with the product identified
on the card. Fold the card in half so that it will stand up. Examples:

Reasons Why Dissatisfied Food Examples

Box designed to appeal to Presweetened cereal
young children by using
cartoon characters

Misleading, fancy packages Holiday gift ideas--large
heart-shaped gandy box with a
small amount inside

Empty bottom package Specialty ice creams with
empty bottoms

Foreign object in food Bugs in flour

Stale product Cereal

Expired pull date Milk, or sour cream sold after
pull date

b4

“Coupons,” page K-89 (Provide enough
for each student in the class,)

Four or five samples of food products

Food products
Index cards
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Procedures

Materials needed
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Describe each product and the reason why people could be dissatis-
fied with it. Ask the students whether they have ever bought a food
product that turned out to be unsatisfactory. Ask the students to
describe the product and explain what they did about the problem
(possible answers: did nothing; threw it away; ate it anyway,
returned it and got a refund; received a new product, and so forth).
On the chalkboard list the answers that students give.

Use the “Unfair Advertising Practices Puzzles” patterns to make six
copies of each puzzle from one color of construction paper. There
should be enough puzzles for six.groups of four to five students
each. "

Divide the class into groups of four to five students each and dis-
tribute the jigsaw puzzles to each group, placing four complete
puzzles that are mixed up, numbered side up on each table. Give the
students time to put the puzzle pieces together on their tables. They
should have four correctly completed puzzles. Referring to the
“Unfair Advertising Practices” handout, list and discuss the answers.

Explain to the students that the best protection they have against
these unfair practices is themselves. Using the overhead projector
and the transparency “Ways to Prevent Becoming a Victim of
Unfair Advertising Practices,” show the students methods they can
use to combat unfair advertising. If desired, distribute copies of
“Ways to Prevent Becoining a Victim of Unfair Advertising
Practices.”

Divide the students into groups and ask them: “*What do you feel
could be done if you were a victim of, or aware of, an unfair adver-
tising practice?” Give each group a felt pen and a large piece of
paper and have the members list what resources a consumer has.
Discuss this topic using the “Recourses Available to the Consumer™
handout as a reference.

Divide students into groups and ask them: “What do you feel could
be done if you were a victim of, or aware of, an unfair advertising
practice?” Give each group a felt pen and a large pizce of paper and
have the members list what recourses a consumer has. Discuss the
topic using the “Recourses Available to the Consumer™ handout as
a reference.

Tell the students that a businesslike approach is important when
they follow through on a recourse. Ask the students how they
should act when stating a complaint to a manager of a store (possi-
ble answers: talk seriously, be polite, be prepared, and so forth).

Inform the students that if they want results, the best approach is to
follow some guidelines. List the following guidelines on a large
piece of colored construction paper:

. Be polite.

. Look at the manager’s face.

Plan what you are going to say in advance.
. Be businesslike.

e. State your points concisely.

e o

Display the list on the bulletin board, as shown on “Bulletin Board
ldea,” page 58.

Ask for four volunteers; then hand each student one role-playing
card that depicts a certain type of character. Explain to the students

Patterns: “Unfair Advertising Practices
Puzzles,” pages K-90 through K-93
Construction paper

Handout: “Unfair Advertising Prac-
tices,” page K-94

Transparency master: “Ways to Pre-
vent Becoming a Victim of Unfair
Advertising Practices,” page K-95

Felt pens
Large pieces of paper

Handout: “Recourses Available to thé
Consumer,” page K-96

Directions: “Bulletin Board Idea,” page
58

“Role-Playing Cards,” page K-97



Procedures Materials needed

that they are to act out the character described on their card and
read the dialogue in front of the class. Give them five to ten minutes
to practice the role outside the classroom.

Inform the rest of the class that these students will be portraying
various consumers who are stating a complaint to a store manager.
Have the volunteers quickly act out their roles, one right after the
other. When everyone has finished. have each volunteer state the
character’s name, which depicts the type of person played.

Discuss each character, asking the class why or why not the
approach used would be a good way to state a complaint to a store
manager. If necessary, inform the class of the following possible
answers:

Hot-Headed Harold: 1. people act this way. the manager may
not take them seriously. The manager may feel that this kind of
customer complains about anything. The manager, therefore,
would not try to remedy the actual problem. Instead, he or she
might try to satisfy the customer by giving a refund.

Meek, Shy, Apologizing Andy: A manager could sense the shy-
ness of a person like this and simply give excuses for what hap-
pened, thus not remedying the situation. The manager is certain
about having the upper hand.

Too-Busy-to-Care Karen: The manager would probably not take
her seriously, because if the matter were important enough to
her. she would have taken the time to make a legitimate com-
plaint about the misleading advertisement in the newspaper.

Businesslike Becky: Her approach is the correct way to state a
complaint. A manager may find it hard to say no to someone
who is not only polite, but informed. This customer would proba-

iy get her rain check because most businesses are not trying to
be deceptive. The problem is that most consumers do not ask for
a rain check.

6. Inform the class that a complaint letter can also be an effective | Trans;'arency master: “Rules for Writ-
consumer recourse. Referring to the “Rules for Writing Consumer ing Censamer Complaint Letters,”
Complaint Letters” transparency. discuss how to write a complaint | page K-9%
letter. Ask the students to suggest a complaint for a class ietter-
writing lesson. Have them write a complaint letter as a group. Use
an overhead projector and a transparency on which to copy the
students’ suggestions. Continue working until the class agrees that
the letter is in finished form.

Distribute the “Complaint Letter” work sheet and the handout { Work sheet: “"Complaint Letter," page
“Rules for Writing Consumer Complaint Letters.” Tell the students | K-99

to write their own individual complaint letters on the work sheetas | Handout: “Rules for Writing Con-
a homework assignment. sumer Complaint Letters,” page K-98

Ask for four or five student volunteers to form a panel consisting of | (The transpare icy master and the hand-
managers, presidents of companies, and various business people. | Out arc the same.)

Have these volunteers sit at a long table that is arranged at the front
of the class. Tell the rest of the class members that they are to read
their complaint letters to the panel of business people. Have the
students raise their hands so that the panel will call on them. The
students will then read their letters to the panel. They may direct the
letters to one panel member in particular - or to the entire panel.
Inform the students on the panel that they are 10 answer the letter

A)
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'Procedures Materials needed

orally. Ask the panel members to respond to as many letters as time
allows.

7. Wher you are planning a lesson on business letter writing, you
may wish to use the following activity in helping students to achieve
the subject matter objective:

a. Introduce the correct format for a business letter, and ask the
class to write a business letter on one of the following topics:

e You have purchased a product which you feel is unsafe. Write
a letter of complaint to the company.

e You have read an advertisement which leads you to purchase
the particular product. The advertisement’s claims were clearly
false; the product is inferior. Write a letter of concern to an
attorney or to your nearest consumer agency. ‘

e You have purchased a product which you believe is superior.
Write a letter to the manufacturer, saying that this product is
superior. Explain your reasons.

b. If possible, provide the class with the names and addresses of
local, state, and federal consumer agencies. In addition, invite
guest speakers from these agencies. Help the students find the
names and addresses of the manufacturers.

Evaluation
Have the students complete the work sheet “Advertising Techniques,” page K-100, and discuss their answers.

Food Service invoivement
_ Invite the cafeteria manager to speak about experiences she or he has had when receiving inferior food
products from vendors.

Notes

Answer Key:
“Advertising Techniques,” page K-100

Answers: 1. d; 2. a: 3. ¢c: 4 b

The five basic recourses available to the consumer are as follows:

5. Contact the manager of the store. :
6. Discontinue using the product and the store until your complaint has been settled.
7. Tell your friends to do the same.

8. Write a complaint letter to the president of the company.

9. Contact a consumer protection agency.

Bulletin Board ldea

Directions: Using the following example, place the two lists that you make out of construction paper during
the class lesson in the corresponding squares on the bulletin board. '

7
Dissatistied with 8 Product?

Stare ¢ Complaint Witle a Complaint
1o & Mansger Letter
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TOPIC CONSUMER COMPETENCIES

Lesson 18. Influencing the School Food Service Program

An information acquisition lesson designed to help students specify one way In which they can
Influence the school food service program

Objective

After completing this lesson, students should be able to name one way in which they can influence the school
food service program.

Key Facts

The food service program in each local school district operates under federal and state regulations. These
regulations establish the financial guidelines such as the accounting and reporting systems as well as the
nutritional requirements for the menus served.

Food service managers or directors plan school lunch menus based on the school lunch pattern, which lists
requirements that must be met for reimbursable meals. School districts and agencies receive funds from the state
and federal government to cover part of the cost of cach meal served. Donated food commodities also are
provided to districts based on the number of meals served. Donated commodities are those food products
purchased by the government and made available to school food service programs.

The nutrition requirements for the reimbursable meals are summarized in “The School Lunch Pattern,”
page K-2I. ‘ '

Forallschool lunches to meet the nutritional goal of providing approximately one-third of the Recommended’
Dietary Allowances (RDA), it is recommended that lunches include the following:

® A vitamin A vegetable or fruit at least twice a week
® A vitamin C vegetable or fruit at least tw or three times a week
® Several foods for iron each day

The offer versus serve program allows students in Junior high school to select three of the five food items
provided in the reimbursable meal. The two items not chosen are not placed on a student’s plate. The local
school food authority can decide whether or not to offer this option, '

Students arc declared eligible for free or reduced-price meals when their tamily income as related to the
number of family members meets criteria established by the governmer:t. Every student in a school receives the
application for tree and reduced-price ‘meals. The parent or guardian has the responsibility to complete the
application and return 1t to the school. '

Federal regulations require that students be involved in the tood service program. Advisory groups such as
youth advisory councils (YACs), which are sponsored by the American School Food Service Association. are
one way in which this requirement can be met nationwide. YACs are being organized at the national. regional.
state, and school district levels. They can serve as a means of communication between students. teachers. fooa
service personnel. and school staff in all areas concerning school nutrition programs. For more informatjon
about YACs, sce Appendix H.

Activities

Procedures

Materials needed

T
|
I. Ask the students what goods and services they purchase as con- ,,
sumers. List these purchases on the chalkboard. If purchasing lunch |
at school is not mentioned. suggest it and add it to the list, Tell the |
students that consumers have rights and responsibilities no matter :
what goods or services are used. As consumers of the school lunch, |
students can influence what is served and how it is served. '
Tell the students that they are going to be rev iewing the nutritional
requirements and constraints that are in the school food serice
program. The students will then identify wayvs to influence the food
serviee program as it operates under the requirements and con-
straints of the School Lunch Act. Inform the class that understand
ing the nutritional requirements of the school lunch pattern can be

|
!
|
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Procedures

Materials needed

one basis for making judgments about whetner to buy lunch at
school and to determine what changes can be made to improve the
program.

If necessary, review the following information with the class.

Explain that in school food service programs, the vitamin, mineral,
protein, carbohydrate, and fat content of food is used to determine
which foods are served together in a meal. List on the chalkboard
the minimum amounts of food that are required for the meal pat-
tern, using “The School Lunch Pattern™ as a guide.

Two ounces (56 g) of meat or meat alternate

One to three servings of bread or bread alternate (8 seivings a
week)

Three-fourths cup (180 g) fruit and/or vegetable

Eight ounces (240 mL) of milk

Tell the students that it is recommended that lunches include a food
high in vitamin C at least two or three times a week. Foods high in
vitamin A are to be served at least twice a week, and several foods
providing an iron source are to be served each day. Include the fact
that three ounces (84 g) of meat of meat alternate per meal and ten
.rvings of bread or bread alternate per week are recommended
quantities at the seventh through twelfth grade wevels. Tell the stu-
dents that the nutrient requirements (one-third of the Recom-
mended Dietary Allowances) are met by following these recommen-
dations and the school lunch pattern guiuelines. ‘

_ Give each student a current month’s school menu. Select the first
day's menu. Ask the students to put an M by the meat or meat
alternate, B/C by the breads and cereals, F/V by the fruits and
vegetables, and D by the foods that are dairy products. (Note that,
although there may be other dairy products in the menu, only milk
counts toward reimbursement in the schoo!l lunch pattern.) Write
the correct answers on the chalkboard and ask each student to cor-
rect his or her own work by crossing out any errors and writing in
the correct answer.

Ask whether the menu met the requirements for the kinds of foods
that must be served. If the menu does not meet the requirements,
request two student volunteers to ask the food service manager for
an cxpianation and to report back to the class.

Inform the class that two ounces (56 g) of a cooked meat or meat
alternate are required to be served as a protein source. Have the
students circle the two-ounce (56 g) protein serving in the menus for
the first week of the month. Discuss the correct answers.

Tell the students that % cup (180 g) of fruit and/or vegetable is
required as a source of vitamins (especially A and C) and of minerals
(especially iron). Have the students circle the fruits and vegetables in
the menus for tne third week of the month. Correct the answers.

Tell the students to put a C by the foods that are a good source of
vitamin C and an A by the foods that are a good source of vitamin
A. Provide the transparency “Food Sources of Vitamin A, Vitamin
C. and Iron” for the students to use as a reference. Have the students
compare their vitamin A and C answers to the list and correct any
errors.
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Handout: “The School Lunch Pat-
tern,” page K-21

School lunch menus
School lunch recipes if necessary

Transparency master: “Food Sources
of Vitamin A. Vitamin C, and lron,”
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Procedures

Materials needed

Ask the class to name good sources of iron that are included on the
menu. List these foods on the chalkboard. Use the transparency to
provide corrections and additions to the iron sources the stude. *s
name. Remind the class that the nutritional requirements of t ie
lunch pattern control many of the foods that can be served. Tell the
class that a regulation called offer versus serve affects what foods
they choose to eat from the cafeteria. (With approval from the local
school food authority, students may choose just three of the five
items served in the meal pattern. The foods they do not choose are
not put on their plates.) Tell the class that offer versus serve is one
way in which the food service program has been changed recently to
help meet the needs and wants of students.

. Remind the students that as consumers they have a right to quality
products at fair prices in the school cafeteria. They also have a
responsibility to use positive and productive methods to exercise
this right.

Hand each student a copy of the work sheet “School Lunch- -
Hoorays and Helps." Mention specific elements to be considered,
such as serving size, flavor of food, seasonings used, variety of
foods served, temperature of foods, ways in which the food is
served, and the atmosphere in the lunchroom. Tell the class that
you will be collecting the work sheets later so that the suggestions
can be presented to the food service manager for consideration.
Allow time for each student to complete the work sheet.

Divide the class into groups of four. Give cach group a clean copy
of the work sheet “School Lunch-- Hoorays and Helps.™ Tell the
groups to discuss their individual work sheets and to reach a group
consensus of five positive features of the lunch program and five
ways in which they feel the food service program could be
improved. The group is to record their conclusions on the clean
work sheet and label 't “Group Conclusions.” Collect both the
group and individual work sheets.

. Ask the.students to think of ways they can let their school adminis-
trators and food service personnel know how students feel about
the food service program, what they iike. and what can be done to
improve the program.

Remind the class that, when a suggestion is made about food ser-
vice, this suggestion is not always implemented. One reason for this
situation could be that there are requirements that serve as a con-
straint; for example, soft drinks cannot be used to fulfill the milk
requirement of the school lunch pattern.

List on the chalkboard ways to influence the food service program.
It torming a youth advisory council is not included, suggest this
approach as one method of improving scitool food service pro-
grams and add it to the list.

Write on the chalkboard the following definition of a youth advi-
sory council: “A group of students, food service personnel, and
school staft who work together to improve the school food service
program.™

Remind the class that forming a youth advisory council is a very
effective way to let food service personnel know how students feel
about the prograra. Cite examples of activities youth advisory
councils have used to try to influence the food service programs in
their schools:

Work sheet: “School Lunch - Hoorays

and Helps,” page K-101

7\
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Procedures

Materials needed

a. Administering questionnaires to determine what other students
like about food services and what they would like to see improved

b. Informing other students about the guidelines and nutritional
requirements for foods served through the lunch program

c. Planning menus with the assistance of the food service director

d. Tasting samples of foods that the food service manager identifies
as meeting the nutritional requirements and d :termining which
foods students would like to see offered

e. Suggesting methods to improve and to speed up serving lines

f. Improving the environment in the area where students eat

Write on the board the process of how groups such as consumer
advocate groups function. A youth advisory council usually func-
tions in the same way:

a. Determine the problem to be solved.

b. Get the facts about any constraints that affect solving the
problem.

c. Suggest procedures to try to solve the problem.

d. Carry out the procedures.

e. Check to see how the group is doing. Is the problem being solved
by these procedures? :

Remind the class that there are some considerations to keep in mind
when working with other people to solve problems (e.g.. consider-
ing the other person’s feelings; making responsible, constructive
statements; and remaining aware of the constraints of a program).
Suggest to the students that one individual can make changes work-
ing alone, but that groups usually get more attention. Individuals
who offer positive comments are usually more effective when they
are trying to make changes.

. ldentify one area for improving school food service that was listed
by several groups when they identified things they would like to see
improved in the school food service program. Review the steps
identified in the process for consumer advocate groups and the
considerations to keep in mind when dealing with other people. Ask
the students to tell specific ways to improve the one area of school
food service by: (a) saying what factual information controls the
operation of the area; (b) determining the outcome the group agrees
would improve the area of concern: (c) deciding how to work
toward the outcome; (d) determining whether any class members
would like to implement the ideas; and (e) recognizing that evalua-
tion is part of the process when consumer action groups function.
. Ask for student volunteers to meet with the principal, schoot food
service manager, and food service director to discuss how the stu-
dent evaluation ~r assessment of the food service program can be
used.

. Have the class complete the work sheet entitled “*How Does Your
Nutrition Knowledge Add Up?" Show and discuss the “Answer
Kev™ transparency. Ask the students to correct any errors on their
papers.

Work sheet: “How Does Your Nutri-
tion Knowledge Add Up?" page K-102

Transparency master: “Answer Key to
‘How Does Your Nutrition Knowledge
Add Up?'™ page K-103




Activities: Commercial Art Techniques

Procedures

Materials needed

When you are planning a lesson on commercial art techniques, you
may wish to use the following activity in helping students to achieve
the subject matter objective:

I. Have the students develop commercial art skills and techniques
by collecting magazine photographs and advertisements for pre-
pared food products that are appealing from a visual point of
view. Have the class discuss the following points:

a. Why the advertisement was selected
b. How the visual elements worked to the advertiser’s advantage
c. How the consumer would be influenced by the advertisement

2. Have the students design an advertisement for foods that are sold
in the school cafeteria using photos or drawings. This advertise-
ment can aid in the promotion of a new or existing item that
would increase its sale. (Design elements discussed in the maga-
zine advertisement and their emotional appeal should be reflected
in the students’ work.)

3. Display the students’ desigas throughout the cafeteria for promo-
tional and visual impact.

Magazines

Poster materials

Activities: English

Procedures

Materials needed

When you are planning a lesson on survey interview skills, you may
wish to use the following activity in helping students to achieve the
subject matter objective:

I. Inform the students that they are going to practice interviewing
techniques and survey skills with the goal of changing or modify-
ing the school lunch program. (Both food service personnel and
student surveys will be given.)

2. Have the class brainstorm, with the teacher's assistance, ques-
tions to be used in interviewing the food service personnel. As the
students refine the questions, emphasize that the questions should
elicit information which would help them to better understand
the food service program. Sample questions:

In what ways does the budget affect your daily menu selection?

How do you select a daily menu which incorporates foods from

the Basic Four Food Groups?

c. Do you consult the Recommended Dietary Allowances when
vou plan menus for teenagers?

d. Is it difficult to plan a menu which is delicious yet nutritious?

¢. Do you receive foods at reduced cost or as a surplus from the
government?

t. What do you do with excess food?

o=

Have the students agree on a number of these questions for the
interview.

3. Assign two or three students to conduct the interview. After the
interview, ask one of the three students to report the results of the
interview to the class.

4. Lead a class discussion to formulate the students’ survey ques-
tions. Sample questions are as follows:

7 .




Procedures Materials needed

a. What do you like about your school lunches?

b. What do you dislike about your school lunches?

¢. What would you like included in the school lunch menu?
d. What kinds of choices would you like for lunch?

(Note: Questions may also pertain to the ~ost of food, appearance
of food, handling of food, and food service.)

5. Have the students agree on ten to 15 questions for their survey.
Type the survey and prepare it for distribution. Ask other teachers
to administer the survey in their classes or have your students
administer the survey in other classes. Assign the students to groups
for tallying the results. Ask the students to present the results to the
food service personnel and to their fellow class members.

Evaluation

Distribute the work sheet “The Student as a Food Service Consumer,” pages K-104 and K-105. Have the
students complete the work sheet; then discuss the correct answers.

Food Service Involvement

1. Discuss the lesson with the food service staff members and inform them regarding interviews and surveys that
_are planned as part of the lesson.
2. Ask the food service personnel to secure the needed menus.
3. Ask about the ingredients contained in the recipes so that the nutrient value can be determined (copies of
recipes are usually available).
4. lnvite the food service personnel to the classroom to discuss the findings of the survey or assessment. Both
positive areas and areas of concern should be mentioned.

Notes

~ Answer Key:
“The Student as a Food Service Cor-umer.” r-~ges K-104 and K-105

Part I Part 11

‘ Five activities food service advisory committees can
use to influence food service in their school are (1)

8 Spaghetti administering questionnaires; (2) informing students

Av Tomato sauce about the fooq service program regu_latlons; (3) nlan-
ning menus with the food service director: (4) taste-

OX Meat balls testing and evaluating new food items or recipes; and

O Whole wheat roll (5 suggesti‘ng mgthods for improving serving lines
and cafeteria environment.

—— Lettuce wedge

A Fresh apricots

X_ Raisin cookies Part lit:

O Low-fat milk A-4; B-2. C-3. D-5: E-6; F-1
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TOPIC CONSUMER COMPETENCIES

Lesson 19. Identitying Information on Food Labels

An Information acquisition lesson designed to help students identify the required and optional
Information found on food iabels '

Objective

After completing this lesson, students should be able to list the required and optional information found on
food labels.

Key Facts

Food manufacturers are required by federal law to have the following information in English on labels of food
and drink products:

I. The name of the product
®' The variety (cling peaches, Bartlett pears) and style (sliced or chunk) and the liquid in which the product
is packed (in heavy syrup or in water)
® The net weight of the product—the total amount in the container, including the liquid

(Note: The manufacturer is not required to indicate the amount of packing liquid; so there is no way to
determine how much fruit or vegetable is left after the water or syrup is drained. Some manufacturers
are recognizing this concérn and are voluntarily including both the net weight and drained weight
measurements on ‘heir labels.)

® The name and address (city, state, and ZIP code) of the manufacturer, packer, or distributor
(Note: Any questions, comments, or complaints should be sent to the address printed on the label.)

® The list of ingredients must be on the label in descending order of predominance by weight. For
example, if sugar is listed first, it is present in the greatest amount and so on. The exceptions to this rule
are the foods that fall under the standard of identity. Ingredients of foods in this group (for example,
milk) do not have to be listed. California state law requires a/l processed foods sold in California to have
a list of ingredients, except dairy products. Specific names of most ingredients must be given, except for
spices, flavors, and colors, which can be stated in general terms. For flexibility in labeling, manufactur-
ers can select shortening sources based on their cost and availability at a particular time; therefore, labels
often 1ead “partially hydrogenated animal and/or vegetable shortening (may contain beef fat and/or
lard and soybean and/or cottonseed and/or palm oil).” .

® If the product does not meet the government’s standards of identity, imitation, must be listed on the
label. For example, ketchup is defined by the government as being sweetened with sugar (sucrose).
Ketchup sweetened with honey (fructose) must have imitation ketchup stated on the label.

® Special dietary properties must be stated. such as salt-free, artificially sweetened, or enriched.

® Whencver any artificial flavors, colors, or prescrvatives are added. their use must be stated on the label.
The exceptions for this rule include butter, cheese, ice cream, and foods that fall under the standard of
identity.

® Fresh dairy products must be stamped with an open (easy-to-read. uncoded) pull date (the last day that
the product can be sold). After this date the product will be taken off or pulled from the shelf. The
product is usable for a short period after this date.

® Unless a juice is 100 percent juice, the label on the juice container must indicate the percentage of juice
and be labeled a drink, not a juice. (“Hi C" is an example of this labeling rule.)

Nutrition information is optional on labels unless a nutritional claim is made or if the product is enriched or
Jortified. Included in nutrition information are the number of servings, serving size, calories. protein, fat, and
carbohydrate per serving, and the percent of U.S. Recommended Daily Allowances (U.S. RDA) per serving for
protein, vitamins A and C, thiamin, rit-oflavin. niacin, calcium, and iron. The (*) is used to indicate that the
product contains less than 2 percent of the U.S. RDA for that nutrient. (Further information about U.S. RDA
can be found in Nutrition Education—Choose Well, Be Well: A Resource Manual for Secondary Teachers, page
21.)

Inadequate food labeling presents a problem for people with special health concerns. For example, although
manufacturers are required to list their ingredients in order of predominance by weight, nothing requires them to
explain this procedure to the consumer. The amount of each ingredicnt, such as salt or sugar, is not generally
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listed: so the consumer is not able to determine the quantity of any one ingredient from reading the label.
Artificial colors must be listed as artificial; however, the specific color does not have to be named (but for a few
exceptions). Consumers who have allergic reactions to certain colorings may be unable to tell by reading the
label whether those colors are in that food.

Standard of identity refers to the standard recipe used in the manufacture of certain products, such as ice
cream, cheese. nonalcoholic beverages, mayonnaise, ketchup, macaroni and nocdle products, flour, milk,
cream. natural cheeses, processed cheeses, frozen desserts, food flavorings, salad dressing, canned fruit and fruit
juices, fruit pies, fruit butters, jellies and preserves, and canned vegetables. These products are not required to
have a list of any or all of the ingredients, even though a variety of ingredients can be added in addition to the
standard ones. Labels may be incomplete ¢  these products with no violation of the laws or regulations, except
for ice cream for which most ingredients now must be listed.

The Delaney Amendment states that no additive will be permitted in any amount if the Food and Drug
Administration (FDA) tests show that that additive causes cancer when fed to humans or animals.

The Generallv Recognized as Safe (GRAS) list is composed of widely used additives. Substances that appear
on the list can be used without government restraint, even though original testing was done by a small group of
scientists a number of years ago. Many of the listed additives currently are being retested for their safety.

Enrichment of a product occurs when some of the natural nutrients that have been removed during processing
are replaced. Often, the nutrients are replaced in amounts greater than the ~uantity naturally available. How-
ever, adding these nutrients does not compensate for those nutrients which have not been replaced. An example
ot an enriched product is flour; nutrients added are thiamin, riboflavin, niacin, and iron.

Fortification of a product means that additional nutrients are added to the product to make it more nutritious
than in its original state. Examples of fortified products are orange drink, fortified with vitamin C; milk,
fortified with viamin D; and salt, fortified with potassium iodide to prevent goiter (a thyroid growth caused by
an iodine deficiency).

Currently, no federal law exists regarding the definition of the terms vrganic and natural. The Federal Trade
Commission (FTC) has recommended that rules be issued governing how manufacturers may use these terms. A
food could not be labeled narural if it or any of its ingredients has been more than minimally processed
(processing involves cutting, grinding, or other procedures which change the form of the tood) to make it safe or
edible or to preserve it. A food labeled natural would also have to be free of any artificial ingredients, such as
artificial flavorings. color additives, or chemical preservatives. The word organic could be applied only to those
food products grown with organic fertilizers and minerals and without direct application of synthetic fertilizers
or pesticides.

The State of California passed the California Food Act of 1979, which limits the use of organic terms (e.g.,
organic, organically grown, naturally grown, wild, ecologically grown, or biologically grown) to those agricultur-
al products which have been grown or raised without the use of synthetic fertilizers, pesticides, chemicals, or
drugs. Foods labeled natural are not covered by this Act.

Activities

Procedures Materials needed

|. Ask the students to raise their hands if they have ever read a food
label. Ask the students to identify what they remember being on the
label. List the students’ responses on a transparency for an over-
head projector or on the chalkboard. After all the students’
responses have been listed, cover the list so that it is no longer
visible to the class. Inform the students that you will come back to it
later.
Distribute the *How to Read a Label” and the “Sliced Peaches | Work sheet: “How to Read a Label,”
l.abel™ work sheets to each student. Discuss the various parts of | page K-106
the label. Tell the students to fill in the appropriate blank box on| Work sheet: “Sliced Pecaches Label,”
their work sheets as you discuss each part. page K-107
Discuss the importance of this information on the students’ food
labels; for example, a label provides valuable and useful informa-
tion about the product and assists consumers in rhaking intelligent
food selections. Compare the completed- transparency master with | Transparency master: “How to Read a
the students’ responses. Label {Completed),” page K-108




Procedures

Materials needed

2. Distribute copies of the “Chicken Fry Label™ tu the class or use a

transparency showing the label. Foint cut that this label has
detailed information in the list of ingredients and explain why par-
ticular additives are present; for example, dextrin from corn, cal-
cium propionate added to retard spoilage.

Define standard of identity (see “Key Facts™). Discuss th - Liandout
“Mayonnaise and Salad Dressing Label-.” Poini out that a stan-
dard recipe was used for one product which ma;, be called mayon-
naise. A different recipe was used for the other produc’; therefore,
it may not be called mayonnaise.

Explain to the students the definition of the terms naiural and
organic (see “Key Facts”). Discuss the label for a product which
claims to be all natural. Point out that, because no government
definitior of what is and is not natural exists, food manufacturers
often label products narural that have been processed in some way.
The “Smith’s 100% Natural Cereal Label” lists the ingredient brown
sugar, which some people consider to be an unnatural product
because it is highly processed. Other people consider any sugar a
natural product.

Explain to the students that sometimes the information on a label
can be sketchy and that this lack of information can present prob-
lems to people with special dietary cuncerns. Discuss the “Le.'
Fruit Pie Label.” Point out that, when ingredients are listed and| or,
the consumer ha: no way of knowing which of the products listed
are actually 1n that particular product. For example, someone fol-
lowing a vegetarian diet may not be able to eat Lee’s Fruit Pie
oecause the type of shortening used is not clearly identified. Manu-
facturers use this and/or labeling technique so that they can use the
cheapest shortening available at the time without having to change
their labels.

Explain to the students that some products one would not expect to
contain salt have high salt content. Discuss the “Jell-Quick Label”
and point out that sali is listed as the fourth ingredient. Since
ingredients are listed in descending order by weight, salt is the
fourth largest ingredient (by weight) in the pudding. The label,
however, gives no information about the actual amournt of salt in
the mix, so it is impossible to tell whether this pudding mix is quite
high in salt or not.

Explain to the students the definition of enriched and fortified (see
“Key Facts”). Discuss the “Pure Grain Elbow Macaroni Label.™
Point out that because this product is enriched, it must have nutri-
tional information present on the label.

. Distribute the “Name That Product” game sheet to the students
Explain that in this game they will be looking closer at one of the
things that is required to be on a label---the list of ingredients.
Divide the class in half with equal numbers on both sides. Designate
one side as Team A and the other as Teain B. Explain the rules: The
list of ingredients will be read aloud by the teacher or a student
volunteer. Each student will then select an answer (A, B, or C) as
the appropriate answer to the question, “*What is this product?* A
vote will be ca.led after each ingredient list is read and an answer IS
chosen.

Handout: “Chicken Fry Label,” page
K-109

Handout: “Mayonn<i<¢c and Salad
Dressing Labels,” page K-110

Handout: “Smith's 1009 !.~tural Cereal
Label,” page K-111

Handout: “Lee’s Fruit Pie Label,"” page
K-112

Handout: “Jell-Quick Label,” page
K-1:3

Handout: “Pure Grain Flbow Maca-
roni Label,” page K-114

Game sheet: “Name That Product,”
pages K-115 and K-116
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Procedures Materials needed

Put the following on the chalkboard:

Team A Team B
I. A 1. A

B ' B

C C

Begin by 1eading the first ingredient list; then read the choices for
answers. Aliuw one or two minutes for the students to choose their
answers. Call on each team one at a time. Ask the members who
voted for selection A to raise their hands. Repeat for selections B
and C. Mark the numbers in appropriate places on the chalkboaid.
Repeat this process for Team B. Then give the correct answer. The
team with the most votes for the right answer will receive a point.
Record this score on the chalkboard so that the score is consiantly
visible to all the students. Follow this process for the remairing lists
of ingredients on the gar.c sheet. At the conclusion nf the game,
total up the points and inform the students which team won.

Ask the students what they felt the purpose of this game was. What
did they learn? Answers should include: We often do not know
what is in our food; we cannot always identify food from what is
listed on the label; and ingredients should be listed on the label
providing consumers with useful information about the product. (If
ingredients were not required, consumers would have no way of
knowing what was in the product they were buying.)
‘4. Distribite the “*“What's on Your Label?" work sheet. The students | Work sheet: “*What's on Your Label?”
arc to find a label at home and paste it on their papers, answering | page K-117
the questions about their specific labels.
5. Have the students complete the “Label Crossword Puzsle.” Correct | Work sheet: “Label for the Crossword
the pussle, using the answers provided in the “Answer Key,” page | Puzzle,” page K-118
69. When vou are plar aing a lesson on writing numbers in words, | “[ abel Crossword Puzzle,” payge K-119
you may wish to use this activity,

Evaluation
Have - tudents complete the work sheet *What's on the Label?” pages K-120 and K-121, and discuss their
answers.

Food Service Involvement

', Ask the food service personnel to make available a variety of labels from processed food items such as
burritos. pisza, enchiladas. or corn dogs.

2. Request permission to visit the food service site and observe the storage facilities to see the varicty of labels
on canned, stored, or frozen products.

3. Ask food service personnel to obtain fact sheets and specification sheets for various foods from the food
service department. (Both fact sheets and specification sheets accompany food products and provide more
information than is normally found on a label. Fact sheets provide information about commodity food items,
such as actual amounts of ingredients, yicld, and suggested uses. Specification sheets provide information
about purchased processed products, including actual amounts of ingredients.) Have the foed service man-
ager explain why no label is required on commodity items (because they cannot be sold or exchanged).

4. Have the students create labels for foods sold on campus.
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—_— Notes

Answer Key:
“Name That Produc‘t‘_." pages K-115 and K-116

%
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“What’s on the Label?" pages K-120 and K-]2]

(1) Yes, directions on how to heat the soup

(2) No, the producer does not make any kind of nutritional claim.

(3) 10% ounces or 305 grams

(4) No

(5) No, salt is listed on the label as one of the ingredients of this product.

(6) The name of the product (variety; mushroom); how the product is packed; condensed:; ingredients (listed in
order by weight). net weight; name and address of the manufacturer

(7) The actual amount of salt; the name of the natural flavoring; reason for using monosodium glutamate

“Label Crossword Puzzle,” page K-119
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TOPIC CONSUMER COMPETENCIES

"“Lesson 20. Specifying Factors That Affect the Food Supply

An Information acquisition lesson designed to help students specify two major factors that affect
cqst, quality, avallability, and varlety of food in the marketplace

Objective
After completing this lesson, students should be able to list two major factors that affect the cost, quality,
availability, and variety of food in the marketplace.

Key Facts
Two terms which are important in a discussion of factors which affect food in the marketplace are defined as
follows: '

e Supply and demand is the balance between what is for sale and what consumers want to buy. In the
American food system. retail food prices have tended to go up even when the prices paid to growers have
gone down or stayed the same. This increase i¢ due to the time and money required to pick, package,
transport, distribute, and sell food.

® A humper crop is a higher-than-average yield of food from plants due to soil conditions, weather, or
improved farming techniques '

Factors that affect the cost, quality, availability, and variety of food in the marketplace are interrelated.

The representatives of the food industry and consumer advocates both recognize that changes in. the food
industry have greatly affected the cost, availability, and guality of food. The food industry maintains that the
changes which have produced growth and profits have also led to increased efficiency, improved products, and
responsible manufacturing and marketing strategies. Company growth and profits lead to lower prices and
greater availability, variety, and quality of foods in the marketplace. Consumer advocates, when criticizing the
food industry. maintain that consumers do not receive any benefits from the changes in the food industry. Critics
claim that, when corporations expand, they gain greater control of the market, thereby manipulating the cost of
food and the availability of food products.

The following are factors which influence the price and availability of a food product:

e Supplv. Changes in the supply of a foodstuff are due to weather conditions, shortages, of supplies and
equipment needed to grow and harvest the crop, and government involvement in which crops are planted
and in which crop subsidies are available. :

o Demand. Changes in the demand for tood products are due to consumers having more or less money to
spend on food: new processed foods being made available; varving philosophies about reducing meat
consumption; increasing consumption of whoice grains. fresh fruits. and vegetables: higher prices for other
foods: extensive advertising campaigns, and continuing research on the nutritional needs of the body.

o Processing and Packaging. Changes in labor and equipment costs, in government regulations. in technol-
ogy (such as the development of new additives. or improvement of existing preservation methods). and in
advertising costs will affect the price and availability of foodstufts.

o /mport quotas. These quotas. such as for beets and sugar canc. raise domestic prices by encouraging the
import of foodstutfs at a price guaranteed by the government.

o Weather. The weather of a region is the state of the atmosphere ata given time and place with respect to the
temperature. moisture, wind. and atmospheric pressure. The climate of a region is the prevailing weather.
Weather conditions at a critical period in the growing cycle of crops as well as climate influence the
availability ot food produced.

® Iransportation. Transportation mvolves the cost and availability of methods for transporting food.

o Posticides and food additives. Pesticides and food additives are used in food production and processing to
increase the vield of crops: to improve the growth rates of farm animals: and to improve the nutrient
composition. shelf-life, taste, and appearance of food. All these uses result in an abundant and widely
available tood supply. The current issue about the use of these substances coneerns the costs to society
versus the benefits. Pesticides may kil helpful as well as harmful insects and leave toxic residues in foods.
The side effects of some substances used to promote growth in farm animals may be harmtul to humans.

Factors which influence the quality of a tood product include the following:

e Wecather conditions
o Fcological tactors of pest control, fertilizers, soil conditions, and the qualty ol the anr
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® State of ripeness at harvest and consumption
® Seasonal variations in the charactenstics of locally grown food products
® Food handling procedures, including processing, use of food additives, and storage conditions

These factors are discussed completely in the story “The Long Road from Farm to Market,” pages K-123 and
K-124,
Factors which influence the price of a food product include the following:
® Season. If the product (fruit or vegetable) is in season, it will be more abundant, and the price may come
dowr,
® Weather. 1t a dramatic change in weather occurs, this change could destroy a crop or create a bumper crop.
® Disease. Breakthroughs in scientific research ~ould help lower costs by making products less susceptible to
diseases that could destroy them and raise prices. : '
® Consumer acceptance. If consumers boycott a product, the price might come down.
® Rising costs. Rising costs of fuel for machinery, irrigation, farm machinery, transportation, labor, fertiliz-
- ers, pesticides, ingredients for processed foods, and packaging materials are all involved in the price of food.

Activities

Procedures Materials neaded

I. Display a piece of poor quality fruit. Ask the class to identify the | Piece of poor quality fruit
» poor quality characteristics of the fruit displayed (for example, .
shriveled, misshapen, poor condition of skin, bruises, blemishes,
bad taste, or lowered nutrient content).

Tell the students that there can be many reasons why food is of poor
quality. Ask them to write individually as many possible causes for
poor quality foods as they can think of in four minutes. List the
students’ comments on the chalkboard. If the students do not pro-
vide the following items, add them to the list: growing conditions,
including weather; ecological factors, such as the use of pesticides,
commercial fertilizers, quality of the air and soil conditions; state of
ripeness of the food at harvest; and food handling. methods, includ-
ing proceﬁsing. use of preservatives or additives, packaging, and

storage.
2. Distribute the work sheet entitled “In What Ways Is Food Affected | Work sheet: “In What Ways Is Food
on the Long Road from Farm to Market?” Affected on the Long Road from

Read the story “The Long Road from Farm to Market,"” section by Farm to Market?" page K-122

section. Ask the class the questions in the story and get verbal Story: “The Long Road from Farm to
answers. When each section has been read, tell the students to Market,” pages K-123 and K-124
complete the corresponding section of their work sheets. Discuss '
the correct answers with students using the “Answer Key.” -

3. Identify three controversial areas that affect the quality of food | Work sheet: “Polar Forces,” page
(using pesticides, using chemical fertilizers, and putting additives in | K-125
prepared food). Divide the class into groups of five to six students.
Give each student a “Polar Forces™ work sheet. Tell the groups to
select one of the controversial areas. When the selection is made.,
cach student is to write down arguments for and against using the
controversial substance.

Have each student discuss his or her list with the other students in
the group. Each group should appoint a recorder to compile a list of
all the pros and cons the group members identify. Tell the students
that each group will be reporting to the class. Have the students
report by group their pro and con lists for the controversial area. As
appropriate, add missing pros and cons to the students’ lists when
the students have finished reporting.

4. Instruct the students to complete the work sheet entitled “From | Work sheet: “From Farm to Market,”
Farm to Market,” using the completed work sheet “In What Ways | pages K-126 and K-127

~
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Procedures . , .Materials peeded

PR

Is Food Affected on the Long Road from Farm to arket?” for
reference.

When the work sheets are completed, have the students swap and o
correct each other's papers while you read the correct answers
found in the “Answer Key."” ,
5. Distribute a copy of the newspaper food advertisements to each | “Food Advertisements,” pages K-128
student. Allow two to three minutes for the students to examine the | through K-130 ; A
advertisements carefully. , / )

Ask the students to tell one main thing they noticed about the
advertisements. (The responses should be that the price for all three
products went up from the first advertisement to the last one.)

Ask the class to think about why there was a price change. Empha-
size that each page of advertisement is for the same product. Ask,
“Why then is there a difference in price?” Call on the studerts to
respond and list their responses on the chalkboard. (Their answers |
should form the list of factors that influence the cost of food in ©
“Key Facts.” The list should include season, weather, disease, con-
sumer acceptance, rising costs, and transportation.)

Explain the concept of supply and demand, tying together the list
on the chalkboard with the increase (or decrease) in the cost of
products.

6. Divide the class into five groups of approximately five to six stu-
dents in each group. Assigna number to each group (group number
one, group number two, and so on) and inform the students of their
group’s number. Tell each group to select one person to be the . .
recorder who writes down the group’s answers. Distribute a “Group | Work sheet: “Group Prediction Sheet,” .~ ¢
Prediction Sheet" to each group and have the recorder fill in the top | page K-131
part with the group's number. Begin the activity by passing out
Situation Card Number One, one copy to each group. Allow the | “Situation. Cards,” pages K-132 and
students three to five minutes to come to a group consensus and | K-133
mark their predictions on their “Group Prediction Sheets.” Repeat | “Situation Cards- - Teachers’s Key,”
with the remaining situations. Conduct a brief discussion on each | page K-134
situation.

Activities: World Geography/Agricultural Revolution

Procedures Materials needed

When you are planning a lesson on world geography and the agricul-
rural revolution, you may wish to use the activities in this section to
help students achieve the subject matter objcctivg.

L N
. To make students aware of those factors that affect our food
supply, ask the class the following questions:

a. Which do you think would be casier, producing enough food or
distributing it fairly? Explain your answers.

b. Why are food prices high in some parts of the world? (Food is
scarce, and the demand for it is great.)

¢. Why is food sometimes scarce in developed countries? {Weather
variations. large exports, or shortag~s of fertilizer-or pesticides
oceur.)

§1




Procedures ) Materials needed

d. Why does the demand for a particular food sometimes increase”?
(Consumers have more money; persuasive advertising, short-
ages, and population increases have an effect: or changing con-

srns about the health and safety of certain foods occur.)

e. What acditional factors affect food prices in developed coun-
tries? (Fuel prices, wages, inflation. food production, and pro-
cessing are factors.) _

f. Hew do weather and seasons influence food availability and
variety? (Environmental factors are influences.)

g. How do large organizations involved in food production and
distribution play a role in the cost anu availability of foods?
(They may be more efficient. economical. or convenient; and
they influence the quality and standardization of food products.) |’ _ '

h. How do superstitions, tal,oo0s. and prejudices affect the types of
food in the marketplace? (Foods that could be raised casily or
are widely available may not be consumed. possibly creating a
high demand for certain other foods.)

1. How does the energy crisis in the United States affect food pro-
duction? (Increased fuel and fertilizer costs occur.)

Have the class write a composition about how these factors affect
our food supply.

2. Ask the students to make a collage or a photo essay on food avail- !

ability. Have them give one of the tollowing titles to the collage or |

photo essay: (a) “A Supermarket in a Developed Country™; (b)

“Food in a Less Developed Country™; or (c) “Seasonal Food.™

Ask the class to compare and contrast two countries with regard to

the variety of food produced. availability, cost of foods. and so on.

Inform the stucents that this assignment can be done as a rescarch

paper or in collage format and requires library research. It can be

done in pairs or in small groups.

4. Ask the students to imagine that they are visitors from another
planet sent here to investigate the food distribution patterns in the
United States. cost of foods. variety of foods. and so on. Have the
students write a report for their planet based on what they observe.
For extra credit, have the students compare another country and
the United States from the point of view of an alien. i

5. Ask theclass todo a “Fantasy Trip." As a small group discussion or
paragraph writing assignment, have the students describe what peo-
ple could expect to see missing from the supermarket and added to
the shelves by the year 2000 and the year 2050. Be sure that the
students explain their reasoning.

‘o

Evaluation
Have the students complete the work sheet “Factors That Affect Food Availability,” pages K-135 and K-136.
and discuss their answers.

Food Service Involvement

I. Inform the students that the food service operation in cach district deals with food vendors and brokes - who
sell foods, equipment, and cleaning and packaging materials. Invite the food service director to contact the
vendors and brokers who serve the district and request that a salesperson come to the classroom to discuss
the prices. availability, and quality of the foods that the food service department purchases tor student
consumption. (This activity could be arranged for a time when the vendor or broker is in the district to
conduct his or her business.)
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2. Invite the food service manager to share with the students how changes in availability. price, and quality
affect what they are served. The manager could answer the question. “Why is the menu sometimes changed?™
Ask the food service manager whether he or she could share information about the fluctuation in product
prices for the school sites and how these changes affect the school menu.

Notes

Answer Key:
“In What Ways Is “ood Aftected on the Long Road from Farm to Market?” page K-122
1. Growiug conditions that affect plant food production:

< Weather conditions

b. V'se of pesticides

c. ' se of commercial fertilizers
d. Condition of the soil

e. Quality of an

2. Conditions of harvest and transportation that affect the quality of plant foods:
a. State of ripeness at harvest
b. Proper temperature
c. Protection from bruis'ng and crushing

3. Methods used to handle .ood during processing can affect its quality:

a. Amount o1 processing
b. Preservatives added
c. Additives used

d. Packaging

e. Storage

“From Farm to Market.” pages K-126 and K-127

1. Quantity Q. Storage
2. Temperature 10. Pesticides
3. Air 11. Additives
4. Fertilizer . 12. Pollution
S. Soil 13. Conditions
6. Preservatives 14. Bruised
7. Variety 15. Methods
8. Packaging
“Factors That Affect Food Availability,” pages K-135 and K-136
1. 5 and ¥
i1, 2.4 5 6.8 and 9
[I1. . Preservatives 9. Additi es
2. Arr 10 Quantity
3. Soil 11. Pollution
4. Varniety 12. Temperature
" S. Packaging i3. Bruised
6. Fertilizer 14. Methods
7. Storage 15. Conditions
8. Pesticides
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TOPIC CONSUMER COMPETENCIES

Lesson 21. Sharing Feelings About Influencing the Food
Industry

. An open-ended discussion lesson throu
opinions,

food industry

gh which students have an opportunity tc share ideas,
and feelings about the ways in which a consumer can influence decisions made in the

Procedures

Materials needed

Discussion Sequence
L.

Inform the students that the purpose of today's lesson is to give them
anopportunity ‘o share their opinions and ideas about ways in which
a consumer can influence the decisions made in .he food industry.
Tell the students that, to help them begin thinking about the topic,
you are going to hand o1t a story about a man who does not know
what he can do to influence decisions made in the food industry.
Hand out and have the class read “Saturday Btrunch Blues.” Also
hand out “Sugar Content of Breakfast Cereals by Weight."

After the students have finished reading, tell them that they willnow
have a chance to express their opinions about this topic.

Present the discussion rules outlined in the “Introduction to the
Curriculum.™

Present the discussion question: *What Should Mr. Bell Do?"
Conduct the discussion.

o
-

Handout: “Saturday Brunch Blues,"
page K-137

Handout: “Sugar Content of Breakfast
Cereals by Weight," page K-138
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TOPIC CONSUMER COMPE TENCIES

Lesson 22. Exploring Values About the School Food Service

Program
A values awareness lesson in which students explore their values about the school food service

program

Aclivities

Procedures

Materials needed

Do the following activities prior to the lesson (within one week before
the lesson is given):

In‘orm the students that they will be studying schoolfood service
programs. To prepare [or this activity. tell the students that they
will be recording their opinions and the opinions of one other
stdent about their school food service program.

Intorm the students that they will be acting as reporters to record
these opinions. A good time for students o do this task would be
during or directly following the lunch hour.

Divide the class into three groups. Each one of them will report
on u different aspect of the school food service program.

. - signate meeiing areas for each of the three groups and allow
the students to move to their group’s arca.

Direct each group to select two co-leaders. One will be responsi-
ble for making a chart representing the group’s findings on lai ge
chart paper. and the other will make an oral repoit.

Inform the groups of their specific tasks:

a. Group A will report on the quality of food.
b. Group B will report on the variety of food.
¢. Group C will report on the dining environment

Distribute the reporting forms to the appropriate groups, two
to cach student.

Meet briefly with each group to explain its specific task. (For
example, you may need to clarify the meaning of quality of food,
appearance, and so forth listed on the chart.) When the explana-
tions are completed, allow the students to return to their regular
seats.

Inform the class that tach student will be responsible for filling
out two forms. One form will reflect cach student’s own opinion.
and the second will reflect the opinion of a student chosen to be
interviewed. The completed forms will be shared within the
groups and consolidated into a group report.

Tell the students the due date of the assignment. Whea the forms

are completed, do the following:

a. Inform the students that the purpose of this lesson is to give
them a chance to explore their values about the school food
service program.

b. Tell the students that their first task is to share the content of
their completed forms with their group. The group will then
produce a chart reflecting the opinions of all members (made
by one co-leader) and presentan oral reportto the entire class
summarizing the interview results (presented by the second
co-leader).

o
.
T

Reporting forms: “Quality of Food.”
page K-139

“Variety of Food.” page K-140
“Dining Environment,” pages K-141
and K-142



Procedures

Materials needed

C.

e.

m.

Show the class the samples of the three charts to be com-
pleted. Give an example of how one or two items on the chart
could be completed. For example, Sample Chart Two,
"Group B, Variety of Food," lists variety of textures. Under
this item, the students could list crisp vegetables. Sample
Chart Three, “Group C, Dining Environment." lists noise
level. Under this item, the students could list loud shouting.
Use the chalkboard or make a transparency of the charts.
Distribute a copy of the appropriate chart, some chart paper,
and a chart pen to each group.

Answer any questions the students have and then tell them
that they wili have 15 to 20 minutes to finish this task in their
groups. Encourage evervone to write large enoughsothatthe
students at the back of the class will be able to read the charts.
Designate meeting areas for each of the three groups and
allow the students to :nove to the group meeting areas.
Monitor the groups' progress and provide help while moving
armong the groups. During this time, write the following as a
heading on the chalkboard: “One of my values about a school
food service program is that it provides . . ."

Allow the students to return to their regularseats at the end of
the 15 to 20 minutes, or when the task is complete. Ask the
co-leaders who made the charts to come forward and post
their completed charts so that the class may see them. (Do not
cover the chalkboard; you need to use it.)

Call the Group A oral report co-leader to come forward and
explain the contents of his or her group’s chart to the class.
sllow approximately three to four minutes for reporting.
Ask the Group A co-leader to answer any questions the rest of
the class may have. Afterward, the co-leader may return to his
or her seat.

Ask the class the following question after the Group A pre-
sentation: “Based on what you just heard. what would vou
like to have that would improve or maintain the quality of
food in our food service program?” (Possible answers might
be a nutritionally balanced meal, a variety of textures, crisp
vegetables, nonsugar desserts, a maximum of one starchy
tood per meal. and so forth.)

List the students’ responses on the chalkboard under the
following heading: “One of my values about a school food
service program is that it provides ., "

Repeat steps g through i for sample charts two and three.

- Call the students’ attention to the chalkboard. Tell them that

alloftheitems they have listed are values that they have about
the school food service program. Write a values statement for
the students. For example, *One of my values about a school
tood service program is that it provides crisp vegetables:” or
“Anc her otmy values about a school food service program is
that it provides quiet music in the dining environment.”
l'ell the students that they will now be recording one of their
valess about the school food service program.

Dyistribute halt sheets of paper or §x 7-inch (13 x 18 cm)cards
to the students. Direct them to copy the heading from the
chalkboard as the beginning of the values statement: “One of

Sample Chart One, page K-143

Sample Chart Two, page K-144

Sample Chart Three, page K-145
Chart paper

Chart peiis

Half sheets or paper or S x 7-inch (13 x

18 ¢m) cards
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Procen:ires ' Materials needed

my values about a school food service program is that it
provides . .. and then to add the element that reflects one of
their own values (such as skim milk or bright-colored walls or
' several cultural foods per month).
n. Collect the values statements and post them around the
room. Make a bulletin board display or share these state-
ments with the food service department.

Food Service Involvement

If you choose, discuss the results of the lesson with the food service staff, orinvite a food service staff member
to the class discussion.

§7




YO FOOD HANDL NG

Lesson 23. Examining Food-Borne lilnesses

An information acquisition lesson designed to help students Identity two organisms that cause
food-borne llinesses and two foods that are particularly susceptible to such organisms ‘

Objective

After completing this lesson, students should be able to list two organisms that cause food-borne illnesses and
two foods that are particularly susceptible to such organisms.

Key Facts

Although many consumers fear that the quality and safety of ou  food supply 1s in danger trom the use of
pesticides and additives, the “ood and Drug Administration (FIDA) advises that microbiological contamination
Is a far more important problem. Because most incidents of food-lrne illnesses go unreported, an actual count
of total illnesses cannot be determined. Reported accounts of food-borne illnesses cach vear probably average
several mithion,

All persons who handle food must be aware of conditions and organisms that produce food-borne illnesses.

Bacteria may be present in any food. They are everywhere in the environment. People must take the responsi-
bility to protect themselves and practice good sanitation techniques.

Bacterial organisms are one-celled microorganisms that reproduce by dividing. To grow, they need food,
warmth, moisture, and time.

Some microorganisms contaminate food while others produce harmful toxins or discase organisms.

- Some illnesses caused by contaminated foods are relatively mild. The standard symptoms are nausea. vomit-
ing. and diarrhea. In more severe cases fever occurs, the nervous system is affected. and death may even result.

Three common organisms that cause food illness are clostridium botulinum (botulism), salmonella, and
staphyvlococcus.

Botulism occurs from food poisoned by the toxin from clostridium botulinum. a bacterium . .t grows in the
absence of air and has the ability to form spores. Botulism is rare. but it can be fatal, Improperly processed
canned foods in which spores remain are the principal sources of botulism. Safe home canning procedures
should be followed. using a pressure canner for low-acid foods. Any ftoods that are home canned and not
properly processed or any foods in a container with a bulging lid should be discarded.

. Salmonella organisms are found most commonly in raw animal products- poultry, eggs, and meat. The

organisms multiply at temperatures between 40° and 140° Fahrenheit (4° to 60° (). Cooking destroys the
organism in the food. When large amounts of salmonella organisms are eaten, they multiply in the gastrointesti-
nal tract and produce vomiting, diarrhea, abdominal cramps, and fever.

Staphyvlococcus organistas are most frequently found in the nose, in the throat, on the hair. and on the skin,
Anyone who prepares food can unknowingly contaminate food with this organism. When the bacteria multiply,
a toxin is produced. which heat dues not destroy. Custard, ham, meats. gravies, stuffing, and poultry dishes are
foods susceptible to staphylococcus organisms,

A general rule to follow to prevent food-borne illnesses is to keep cold foods below 40° Fahrenheit (*° C)and
hot foods above 140° Fahrenhen (60° ).

Activities

Procedures Materials needed

I Explain to the class: "To visualize organisms that cause food poi-| 12 x 18-inch (30 x 46 cm) white paper
soning or illness (because they are so small that they cannot be seen Cravons
without a microscope). we are going to have an ‘ugly organism’ Felt-tip pens
contest.™ Distribute paper, crayons, felt-tip pens. colored paper. | Colored paper
glue, and scissors to the students. Tell them to draw. color. and | Glue
create an “uglv organism.™ filling the paper with the creature. The| » cissors
ugly organism should have shape, color, and personality and should
represent a “bad guv.”
Select four students to pick eight ugly organisms for a class vote.
Fron' these orgarisms cach student in the class chooses three
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Procedures

Materials needed

‘o

“uglies," and the three with the most votes win. Place the winning
“uglies™ in full view of the class. Attach large printed name tags to
the pictures. (Name tags include (a) salmonella, (b) staphylococcus,
and (¢) botulism.) Have the class pronounce and write the names of
these organisms. :

Review the food signs. Display the items listed on the food signs on
a table in front of the class. Each item is labeled, stating how the
food was prepared and stered. Signs describing what food-borne
illness is involved in each of these situations will be placed face
down and will remain so until the food service manager conducts
his or her secticn of the lesson. (See Food Service Involvement.)

Ask the class, “What do these foods have in common?” Give the
students time to respond. Have them answer until you get an
appropriate response: These food items are carrying organisms that
will cause food-borne illness or food poisoning.

Define food handling for students. Write on the chalkboard: “Food
handling is everything that happens to food while it is being grown,
processed, preserved, stored, and prepared for eating.”™ Inform the
students that they will be focusing their attention on how food not
properly handled may lead to the occurrence of food-borne illness.

;
|
|
|
i
I
i

Distribute the handout “Newspaper Articles™ and ask the class to

read the articles. Explain that these articles are just examples of
items found in newspapers describing outbreaks of food-borne
illnesses. )

Ask the following questions: *How many tumes have you had an
upset stomach, abdominal pains, diarrhea, ot perhaps a headache?
Did you think that these symptoms might have been a touch of flu?”
Tell them that this could have been possible, but that they also
might have come in contact with some mishandled food carrying
organisms and been victims of food poisoning or-infection.
Define the term food poisoning for the students: “Food poisoning is
a disorder caused by ingesting any of the following: (a) food con-
taining harmful bacterial organisms and their toxic products; (b)
food contaminated by chemical residues; or (c) substances not suit-
able for use as food.

F xplain%hat this lesson focuses on food poisoning caused by ingest-
ing food containing harmful bacteria and their toxic products.
Fxplain that bacteria may be present in any food because bacteria
are everywhere in the environment. Each of us has the responsibility
to protect ourselves and our families from illnesses caused by some

bacteria. These bacterial organisms are one-celled microorganisms

that reproduce by dividing. To srow, they need foed, warmth. and
moisture.

Distribute the “Types of Food Poisoning™ work sheet to the students.
Show “Types of Food Poisoning (Transparency Master)™ and dis-
cuss the information contained on it. Tell the students to fill in
their blank copies while the teacher reads the information.

Give the students the werk sheet entitled “Food-Borne Hiness,™ and
instruct them to read the directions and fill in the blanks, using their
chart as a resource. el the students that they may work in pairs if
they wish.

59

“Food Signs,” page K-146

. “Food-Borne Illness Signs,” page K-147

Handout: “Newspaper Articles,” page
K-148

Work sheet: “Types of Food Poison-
ing,” page K-149

“Types of Food Poisoning (Transpar-
ency Master),” page K-150

Work sheet: “Food-Borne Illness,”
page K-151



Procedures Materials reeded

Qo

6. Give the students the word search work sheet “Safety and Sanita- | Work sheet: “Safety and Sanitation,”
tion™ and instruct them to find all the words listed at the bottom of page K-152
the page and circle them. When everyone has completed the word :
search. go over the answers. Each student will correct his or her | Answer Key, page 82
own paper.

Evaluation
Have the students complete the work sheet “Food Poisoning,” page K-153, and discuss their answers.

Food Service invoivement

I. Ask the food service manager to discuss proper food handling techniques. He or she will reveal what
organism is carrying the food-borne illness in each food presented in step 2 of the “Activities" section.
Arrange for students to view actual food handling in the school’s eating facility. Proper food handling
techniques for certain kinds of foods are as follows:

a. Raw chicken drumstick - proper technique: The chicken should have been removed fram the freezer,
placed in a clean, covered container, and defrosted in the refrigerator. The chicken should have been cut
up with a clean knife on a clean cutting board. The cutting board and knife should be cleaned with hot.
soapy water after each use. ‘

(Salmonella organisms are the culprits here.)

b. Potato salad - proper technique: The potatoes should have been cut on a clean cutting board. They should
have been quickly cooled and dressed, then refrigerated until used.

(Salmonella organisms are the culprits here.)

c. Bulging can of green beans--proper technique: The contents of a bulging can should never be used. The
can should be thrown away where no one will come in contact with it. Foods canned in the oven do not
reach high enough temperatures to be properly canned. Green beans need to be canned in a pressure
canner because they are a low-acid food.

(Clostridium hotwlinum is the organism in this food.)

d. Chicken salad sandwich --proper technique: All food handlers should refrain from handling any food
when they have open wounds on their hands. The food handler should have worn plastic gloves.

(Staphylococcus organisms are involved here.)

2. Ask the assistance of the food service manager in providing a tour at a convenient time to illustrate what is
the proper temperature setting of refrigerators: 40° Fahrenheit (4° C) (show the thermoni.ter) and freezers at
0° Fahrenheit ( 18° C). how steam tables are set above 140° Fahrenheit (60° () to keep hot food hot: how
foods are covered for cleanliness: how proper thawing is achieved: and what regulations are required at the
site (hair nets, plastic gloves, and so forth).

Notes _

Answer Key:

“Food-Borne Hlness,™ page K-151
I. A. Staphylococcus: B, Salmonella; C. Clostriudium botulinum
I A, S:B. S CoCB: DUSALE. S F.CB: G, SA

)
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page K-152

“Safety and Sanitation,”
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TOPIC FOOD HANDLING

Lesson 24. Preparing Food to Maximize Nutrient Retention

An Information acquisition lesson designed to help students identify three ways of cooking food
to maximize nutrient retention

Objective

After completing this lesson, students should be able to list three ways of cooking food to maximize nutrient
retention.

Key Facts

B vitamins, vitamin C, and some minerals in foods dissolve when cooked in water. Therefore, the use of as
little water as possible and a short cooking time is recommended for maximum retention of vitamins and
minerals. ‘Also, the fat-soluble vitamins A, D, E, and K will dissolve in fat, so frying vegetables will also result in
vitamin losses.

Vitamin C is easily destroyed by exposure to heat and air. Cooking vegetables containing vitamin C for as
short a time as possible in a closed container retains more of the vitamin. Since vitamin C is destroyed by
€xposure to oxygen, the cooking water should be boiled a few minutes before the raw vegetables are added. This
method will allow excess oxygen to escape from the cooking water and prevent a certain amount of vitamin loss
during the cooking period. The more surface area of the vegetables exposed to water and air, the greater will be
the nutrient loss in cooking.

Baking soda will destroy some vitamins. It should not be added to vegetables.

Vegetables should be cooked only until they are tender so that their nutritive value and flavor will be preserved.
Vegetables that are overcooked become mushy and lose their shape. They lose nutrients and flavor and also
undergo color changes.

To maximize and protect the vitamin C content of fruits and vegetables, one should be sure that they are sun
ripened, chilled immediately after ripening, and kept cold until they are used.

Microwaves are high frequency radio waves, or tiny waves of energy. Microwave energy can be used to cook
_food and involves the foilowing steps:

1. Electrical energy is transformed into microwave energy by a tube called a megnatron. This tube, like a
broadcasting station, sends out waves of high frequency energy in the cavity of the microwave oven. (See
“Transparency 1, page K-155.)

2. Microwaves are then bounced off the metallic oven walls, floor, and ceiling in irregular patterns. Micro-
waves are reflected by metal or foil. (See “Transparency 1,” page K-155.)

3. Microwaves pass through certain substances, such as paper, plastic, glass, and ceramic just as light passes
through a window. These materials may warm up eventually as heat transfers from the food to them. (See
“Transparency I1,” page K-156.)

4. Microwaves are absorbed by solid foods and liquids, causing the molecules of the food to agitate, produce
friction, and turn into heat. (See “Transparency I1,” page K-156.)

5. Microwaves penetrate about ' to 1% inches (I to 4 cm), depending on the food. After that, heating occurs
through transference or conduction. (See “Transparency 11, page K-156.)

After the microwave cooking process has ended, heat continues to be conducted th rough the food. Therefore,
it is important to allow the food to stand before serving it, because it is actually still cooking. The length of the
standing time varies, depending on the volume and density of the food. It is often advisable to undercook the
food slightly and let the process finish during the standing time.

In stir-frying, the food is cooked quickly in a small amount of oil. The hot oil not only seals in the food’s flavor
but also preserves its original color, crispness, and nutrients. Although some vitamins may dissolve in the small
amount of oil, the oil adheres to the vegetable so that the vitamiis are not lost.

A wok is a spherical pan in which stir-frying may be done. Its shape permits foods to be tossed rapidly in hot
oil without becoming greasy. Once the food is cooked, it can be pushed up the sides of the wok to stay warm
w.thout getting overcooked. Foods that are used in stir-frying may be diced, sliced, shredded, or minced. Most
Chinesc dishes require more preparation time because the food is cut into uniform pieces before being cooked.
This precutting allows for a mingling of flavors and improves the penetration powers of seasonings. (See the
“Wok™ transparency, page K-157.)

0.
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Foods cooked by steaming are placed in the perforated container of a steamer over boiling water and covered

tightly.
Vegetables cooked only to the crisp stage have a better color, retention of nutrients, and flavor than those
cooked until soft.

[3

Activities

bl

Procedures

Materials needed

l.

Prior to the students' coming into the classroom, prepare broccoli,
using a large amount of water and boil this vegetable for at least a
half hour without a cover. (Save the cooking water for step 5 on
page 835.)

Also prepare another bunch of broccoli using a small amount of
water. a short cooking time, and a covered pan. (This is the correct
wav to cook broccoli, and it preserves the nutritional content.)
Review the basic facts that should be applied when preparing vege-
tables in order to retain their nutrients. Use an overhead projector
and the prepared transparency “Tips on Vegetable Preparation™to
do this activity.

Ask the students how many of them have a microwave oven at
home and what foods they prepare in it.

Ask students what microwaves are (high frequency radio waves or
tiny waves of energy). Using an overhead projector and transparen-
cies 1 and 11, discuss how a microwave oven works. (See “Key
Facts.") i : :

Mention that glass covers, plastic wrap, wax paper, glass plates,
and glass saucers trap steam and hasten cooking. This process is
desirable in retaining nutrients, Write the term standing time on the
chalkboard and.discuss its meaning. (See “Key Facts.™)

Tell the students that you want to prepare some broccoli in a micro-
wave oven. Ask them what steps would be needed to prepare it.
(Find the correct container, prepare the vegetable, add the vegeta-
ble to the container, use a lid or plastic wrap to trap the steam and
to hasten the cooking.) The teacher or a student may demonstrate
these steps in the correet order. Review how food gets cooked ina
microwave oven. Remind the class that a microwave cookbook
Jhould be reterred to for the correst power setting and cooking time
for various foods. Mention, too, that stirring may be necessary
during the cooking period to help distribute moisture from the
bottom of the dish to other parts of the food. Also tell the class that
when this cooked dish of broccoli is removed from a microwave
oven. it will have maintained its shape, color. and vitamins,

Compare broceoli cooked in a microwave oven with the over-
cooked broceol.

Ask the class why vitamins were retained by microwave cooking (no
water to dissolve vitamin C, plastic cover or lid to trap steam and
hasten cooking, short cooking period).

Write the term stir-fry on the chalkboard. Ask the class whether

anvone is familiar with stir-frying and the name of the picee of

cquipmient associated with stir-frying.

Show the transparency of a wok and explain the bistory and princi-
ples of stir-frving. Ask what other pieces of equipment can be used
if a wok is unavailable (electric skillet, heavy fry pan).

Broccoh
Equipment for food preparation

Transparency master: “Tips on Vege-
table Preparation.” page K-154

Transparency masters | and 11, pages
K-155 and K-156

Microwave oven
Broccoh

Container

Lid or plastic wrap

Transparency master: “Wok." page
K-157

!
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Procedures

Materials needed

Demonstrate the art of stir-frying to the class, using an electric
skillet or wok, broccoli, green beans, and carrots. As the demon-
stration progresses, have the students describe the steps that are
being performed. (Cut up vegetables: heat pan over high heat: add a
small amount of oil, and heat to below the smoxing point; add
vegetables; and quickly stir for approxirnately four to five minutes.)
Serve a small amount of the finished product to eich student.
(Refer to the “Stir-frying” handout for information )

Before the students taste the product, have them notice the harmo-
nious blend of shapes and colors. After the studen:s hayve tasted the
food. make them aware of the blend of flavors and the crispness of
the vegetables. :

Point out to the students that although the vegetables were cut into
small pieces. nutrient loss was not great because no liquid was
drained from the vegetables when they were served. Also mention
that nutrients were sealed in with the use of the hot oil. Pass out the
“Stir-frying”™ handout.

. Show the students the “Basket Steamer” transparency and ask them
how many are familiar with it and what it is used for. Elaborate on
their responses, and discuss how to steam foods and why nutrients
are retained by this method. (Focd does not cook in water; a tightiy
closed lid is used.)

Demonstrate to the students how to steam broccoli. Have them
notice the color and texture of the cooked product. Using the “Test
for Vitamin C,” perform a chemical test on the leftover large and
small amounts of water used to boil the broccoli in Step | on page 84
and the water that remains from steaming. Determine the amount
of vitamin C present in each kind of water. Discuss the results of
the chemical test with the students, and have them give reasons for
the findings. Compare the results. Determine which method
boiling in g large amount of water. boiling in a small amount of
water, or steaming  retains the most vitamin C.

. Discuss other cooking methods which can help retain nutrients:
broiling, barbecuing. and so forth,

Have the students compare and contrast microwave cooking, stir-
frying, and steaming,

. Divide the class in half and play a spelling bee type of activity,

having each side compete against the other. When an incorrcct|
answer is given, the student sits down. The following are questions:

that could be asked:

¢ What are three ways to cook food to maximize nutrient retention.
(microwave, steaming, stir-frying. or broiling)

e What is one water-soluble vitamin? (B vitamins, vitamin ()

® True or false? The less water used in vegetable cookery, the less
vitamin and mineral loss. (true)

L l!’ you do not have a wok, what other picce nf equipment could be

used for stir-frying”? (heavy fry pan. clectric skillet)

® True or false? Most Chinese dishes require more preparation time
prior to cooking because the ‘food is cut into uniform picces
before cooking. (true) :

¢ What are-two ways in which ingredicnts can be cut up for stir-
frying. (diced. sliced, shredded, or minced)

Electric skillet or wok
Broccoli, goeen beans, carrots
Ol

Large spoon or spatula

Knife

Handout: :‘Stir-t‘rying,“ page K-158

‘Transparency master: “Basket Steam-
er,” page K-159 G

Basket steamer or saucepan with tight
lid and steamer rack

Broccoli

Fork

Cooked vegetable water

Information sheet: “Test for Vitamin
C,” page K-160

o,
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Procedures . ; Materials needed

e Trueor false? Cutting up 1ngrednents more than an holr or two in
advance should be avoided since vitamins are gradually lost from
the many exposed surfaces. (true)

e True or false? Although the vegetables are cut into small pieces | «
for stir-frying, nutrient loss is not great because no liquid is
drained from the vegetables when they are served. (truc)

, e Vegetables cooked by steaming are placed in a perforatec con-

tainer (basket steamer) and placed over . (boiling wa'.r)

True or false? Vegetables cooked by the steaming method should

not be tightly covered. (false)

e True or false? Cooking vegetables in a closed container retains
more vitamins. (true)

e To preserve food value and flavor, one should cook vegetables
only until they are ______. (tender)

e True or false? Vegefables that are overcooked lose nutrients and|
flavor. (true)

e What is a microwave? (a high-frequency radio}wave)

e Elcctrical gnergy is transformed into microwave energy by a tube

“- calleda _____ . (megnatron)

. e Microwaves are reflected by ______. (metal)

e True or false? Microwaves are bounced off the metallic oven
walls, floor, and ceiling in irrcgular patterns. (true) #

e Name two substances microwaves pass through. (paper, glass,
plastic. or ceramic)

e True or false? Mitrowaves are ‘absorbed by solid food énd lig-
uids,. causing the molecules of the fodd to agitate, producing

. friction, and turning into heat. (true) B

e How deep do microwaves penetrate into food? (5 to 15 inches [ 1
to 4 cm], dependmg on the density, og the food)-

3 e After the microwaves penetrate the food, heating occurs through

(transfc'rence or tonduction)

e Narae two things that could be used as covers to help trap steam
and hasten cooking time when a microwave oven is used. (glass
covers, plastic wrap, wax paper, glass plates, saucers)

° What is standing time? (The time during which the cooking time

altedwed to finish. Heat is conducted to the center of the food.)

° W at is stir-frying? (a method of cooking food quickly in a small

- amount of oil over-high heat)

e Who originated Stilr -frying? (the Chinese)

e Trug or false? The' hot oil used in stir-frying not only scals in the
foodV flaver but also preserves its nrlgmdl coior, crispness, and

N
o

“* . nutrients. (true)
' ® \What picce of equipment is‘usually used for stir-frying? (a wok)
¢ Why is'a wok advantageous for stir-frying? (The shape permits
food to be IOSSLdU‘dplle Food can bc pumed up the sides to
. keep v warm.)
J \ . : ¢ /‘, !
Evaluation ' M

Have the students complete the work sheet “Food Preparation,” page K-161, and discuss their answers.

Food Service Involvement |
I Have the food service manager come into the classroom and discuss food preparation methods for
vegetables.




2. Take a field trip to the cafeteria to observe how the vegetables are prepared. Discuss the advantages and
disadvantages of the preparation methods used.
3. Take a field trip to a Chinese restaurant to observe and taste stir-fried vegetables,

a

Notes

Answer Key:
“Fopd Preparation,” page K-161

—

. ¥
2. T
3T
4. T
5. F )
6. I i
7. F ;
8 F N
9. F .
10. 1 "ty
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Lesson 25. Preserving Foods

An Information acquisition lesson designed to heip students identify three ways of preserving
food at home

"Objective

After completing this lesson, students should be able to list three ways of preserving food at home.

_Key Facts

Foods preserved through sterilization, refrigeration, dehydration, or the use of chemicals are protected from
spoilage caused by microorganisms and enzymes.

Sterilization is achieved through heating or through the use of chemicals. During the canning process,
sterilization takes place through heating and hermetical sealing. Fruits and vegetables with a high-acid content
(e.g.. tomatoes or pickled vegetables) can be processed in a boiling water bath. Other foods must be canned using
a steam pressure cooker. When canning foods, one n:ust pay careful attention to the correct temperature and to
the length of cooking time. '

Metal ot glass containers used in canning foods must be vacuumized before scaling to prevent the cans from
bursting open during the sterilization process. Metal containers are cooled immediately in cold water after
processing to prevent their contents from being overcooked. Because of breakage, glass jars should not touch a
cold surface immediately after the cooking process. They should be kept at room temperature to cool.

Bacteria are not actually destroyed in frozen foods but rather remain dormant while the food is in the frozen .
state. The activity of enzymes—chemical substances that proinote changes in food-—is slowed by freezing
temperatures, but most enzymes are not destroyed. Frozen foods should be thawed out in the refrigerator rather
than at room temperature to prevent spoilage during thawing.

Dehydration is one of the oldest meéthods of preserving food. Because microorganisms need moisture to grow,
reducing the -moisture level retards or stops the growth of the food spoiling organisms. :

Chemical preservation can be achieved with common salt, chemicals from smoke, nitrates, organic acids, and
antibiotics.

Activities

“ah

Procedures Materials needed

1. Show the students an apple. Ask them what could be done to| Apple
make it last chrough the school vear and have them elaborate on
their answer. (The desired response is that the apple could be dried
in slices, canned, or frozen.)

Show the students three different preserved apple products that| Dried apple slices or apple leather
were purchased in a grocery store and tell them that they can do| Applesauce

basically the same thing to apoles at home. The products could be | Frozen apple slices

dried apple slices or apple leather (dried), applesauce (can or jar),
and frozen apple slices. :

Ask the students to taste the dried apple slices or apple leather. Ask
for comnients regarding ihe taste and appearance and ask how
these foods are prepared. Do the same for the applesauce and fro-
zen apple slices.

2. Distribute the information sheet “Freezing™ to the students. Handout: “Freezing,” page K-162

Have them read the basic information about freezing and answer | Work sheet: “Freesing to Preserve,”
the questions on the “Freezing to Preserve™” work sheet. Discuss the | page K-163
answers with the students and have them correct their answers.

Show the transparency about temperatures. Point out the freezing | Transparency master: “Temperature,™
level on the thermometer and explain the effect of freezing on bacte- | page K-164

ria. (Show the entire thermometer but cover up the other informa-
tion with a piece of paper.)
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Procedures

Materials needed

Show various types of freezer wraps and containers.

Freeze a variety of foods, such as casseroles, fruits, vegetables, and |

breads. Evaluate the appearance, taste, and texture, and discuss the

nutritional value of these foods.

Freczer wraps and containers
Food items

3. Distribute the information sheet “Drying.” Have the class read the | Handour: “Drying,” page K-165
basic information about drying and complete.the “Drying to Pre- | Work sheet: “Drying to Preserve,”
serve™ work sheet. Discuss the correct answers. page K-166
Again using an overhead projector to show the entire thermometer,
move the paper up to show the temperature range for drying (140°
F. [60° C]). Discuss bacterial growth at this temperature.

Have the class prepare fruit leather or dried apple slices. Handout: “Drying Fruit," pages K-167
and K-168

4. Distribute the information sheet “Canning” to the students. Have Handout: “Canning," pages K-169 and
them read the basic information about canning and answer the | K-170
questions on the “Canning to Preserve” work sheet. Discuss the | Work sheet: “Canning to Preserve,”
COrrget answers. page K-171
Can a variety of fruits and végetables, Food items and cooking utensils needed
Compare and contrast the advantages and disadvantages of drying, | for canning
canning, and freezing foods. .

5. Distribute_the “Food Preservation Crossword Puzzle.” Correct it, | “Food Preservation Crossword Puz-
using the answers in the “Answer Key,” page 90. zle,” page K-172 -

When you are planning a lesson on microbiology, you may wish to

use the following activities in helping students to achieve the subject

matter objective:

a. Tell the class that there are many methods of preserving food,
such as canning, drying, refrigerating, and freezing. e

b. Have the students use sterile techniques to place a dried pea, a Steyile agar plates
canncd pea. a refrigerated fresh pea, and a frozen pea ona sterile | Dried, canned, fresh, and frozen peas
agar plate. Incubate the food samples two to three days and have | Incubator
the students record the results. Point out that canning is the only
method of completely killing microbes.

Evaluation

Have the students complete and correct the

in class.

Food Service Involvement

Ask the food service personnel to tell the class about the use o
food service program. Bring samples to class for display or vi

Notes

“Food Preservation Quiz." page K-173. Discuss their answers

f dehydrated. canned. and frozen items in the
sit the kitchen.

Answer Key:
“Freezing to Preserve,” page K-163

l.
2.
3.
4.
5.
6.
7.

Freezing 8. Moisture-proof and vapor-proof

High quality 9

Spoilage, bruises, decay 10. Waxed paper. paper bags
Sterilize i

Washed of servings or amount
Vitamins 12. 0 degrees Fahrenheit (- 18° ()
Blanched

Aluminum, glass. plastic, or heavily waxed cardboard

Contents, date of freezing, maximum storage date. number
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“Drying to Preserve,” page K-166 “Canning to Preserve,” page K-171

1. Preserving 1. Canning

2. Water 2. Bacterial growth

3. Bacteria, yeast, molds 3. Mature, ripe

4. Sun drying 4. Young, tender

S. Sun ' 5. Blanched

6. Three, four 6. Sugar, salt

7. Cheesecloth 7. Glass, tin

8. Oven drying 8. Sealing device

9. 140 degrees Fahrenheit (60° C) 9. Organisms, sterilizes

10. Fruits, vegetables, meats 10. Boiling water bath

1. Small bulk, weight ‘ 11. Kettle, rack, tight cover
12. Cooled
13. Sealed

. 14. Cool, dry place
: 15. Spoilage .

“Food Preservation Crossword Puzzle,” page K172
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“Food Preservation Quiz,” K-173
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Lesson 26. Identifying Agencies Which Enforce Food
Sanitation |

An Informallon acquisition lesson designed to help students recognize one local, state, and
federal governmentail agency responsible for the enforcement of food sanltation and safety
reguiations

Objective

After completing this lesson, students should be able to name one local, state, and federal governmental
agency responsible for the enforcement of food sanitation and safety regulations.

Key Facts

The following section contains information about the responsibilities of federal, state, and local agencies to
ensure the enforcement of regulations concerning food sanitation and safety:

® The Food and Drug Administration (FDA) establishes standards for food products. (Standar'drized prod-
ucts are not required to have lists of any ingredients except preservatives and additives.)

® The FDA requires that all products not standardized must have lists of all ingredients, including all*
additives and preservatives. :

® The U.S. Department of Agriculture (USDA) inspects all red meats, poultry, eggs, dairy products, and
fresh fruits and vegetables for interstate (between two states) commerce. o

® When meats and crops (e.g., fresh fruits and vegetables) are sold within a state, they are inspected by the
respective state department of food and agriculture. All other foods (milk, dairy products, or processed
foods) that are produced and sold within the state are inspected by the food and drug section of the state

. department of health. _ '

® The USDA provides the grade standards for eggs, red meats, milk, and poultry.

® The local health departments are responsible for inspecting local food operations for adherence to sanita-
tion and safety codes. @

Activities

Procedures Materials needed

-

AN

I. Introduce information about sanitation and safety protection ser- | Corn
vices provided by governmental agencies. Have the following two | Pear halves
exhibits prepared in advance: (a) a bow! of corn or other vegeta- | Contaminants (e.g., stone, hair)
ble with a stone or other contaminant on top of the corn; and (b)
a howl of pear. halves with three to four human hairs on top of it.
Show the samples to the students and ask the them how they
" would like to eat the foods shown.

Encourage the students to express their views and to relate any
experiences they may ha e had involving food contamination:
€.g.. people who grab food from a salad bar with their fingers.
Guide the students toward the realization of the need for con-
sumer protection of food products.

(Several weeks before the unit is introduced, offer extra credit to
students who wish to reseaich the establishment of standards tor
foods. Sinclair Lewis’s book The Jungle is a possible resource.

2. Tell the students that you would like them visit a local food
service (e.g., fast food restaurant, school cafeteria, or bakery) and |
observe the safety and sanitation principles followed. Emphasize |
that, in this assignment, the students are to be obscrvers only. |
Before the students begin the activity, emphasize that they must

|
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Procedures

Materials needed

review the form and make mental notes of the points that they
will be looking for. They are not to fill in the form while they are
in the food service establishment. The students should complete
the form after they leave the establishihent while the information
is still fresh in their minds.

Show the transparency “What Does a Food Inspector Check"”
Discuss the various points the students wil