Lesson Plan #1

Pat Stickner
IU5 — Crawford VoTech
Reading a Temperature Gauge

A. Standards:
Math — 2.3.11B/C Measurement and estimation
Career Education and Work — 13.2.11E Application of essential workplace skills

B. Objectives:

The Student wilk correctly and exactly read an insert thermometer to measure the wash
water temperature for the pots and pans.

The Student will correctly mark the temperature on the daily chart.

The Student will notify the supervisor if the temperature is outside the acceptable Serve
Safe range.

C. Activities

The students will be shown the notebook for the daily charts. Staff will demonstrate how
to fill in the chart and initial their documentation.

Students can practice reading a variety of thermometers: insert, scales, digital

Record the temperatures of a variety of subjects; solids, liquids, indoor/outdoor
temperatures, body temperatures.

Graph the temperatures of the above subjects.

Identify acceptable ranges for the above subjects. Identify more than and less than.



Lesson Plan #2

Pat Stickner
IU#5 — Crawford VoTech
Portion Control

A. Standards:
Math — Measurement 2.3.11 Measurement & estimation
Career Education & Work 13.2.11

B. Objective:
The Student will practice portion control when serving and dishing up products.

C. Activities:
Given the standard portion size for cottage cheese is ¥4 cup, students will practice
identifying the ¥4 cup measuring cup with and without markings.

Without using a ¥ cup measurer, the student will be able to dish out that amount using a
serving spoon.

Practice using varicus sizes of spoons to estimate Y4 cup.

Practice using different food items,















