Lesson # 9 Foods in America that are from Africa
Lesson 9 of 10

	Texas ACE Lesson Plan

Lesson # 9 Foods in America that are from Africa 

	Lesson Description

	Lesson Description: Give a brief description about the lesson. What is the big picture and purpose? 
Students will make a stew common to Africa food.
Students will be able to discuss how foods may be similar across cultures but prepared differently.
	

	Date(s):                                    Grade Level(s):       3-5        Lesson Duration (Hours/Sessions):  45 min.
	

	Focused TEKS:
(K.5) Social Studies.  (10)  Economics.            
The student understands the roles of producers and consumers in the production of goods and services. The student is expected to: 
(A) distinguish between producing and consuming; 

(B) identify ways in which people are both producers and consumers; and                             
(C) trace the development of a product from a natural resource to a finished product.                 
(K.5) Mathematics.  (10)  Measurement. The student directly compares the attributes of length, area, weight/mass, capacity, and/or relative temperature. The student uses comparative language to solve problems and answer questions.
	Standards & Language Objectives 

	Language & Technology Objectives: 
	

	ELPS (English Language Proficiency Standards): If applicable
	Technology: If applicable; use short descriptive statements 
 Foundations: 1A – use technology terminology appropriately, 1E – use remote equipment/printer,2C touch keyboarding techniques, 3B model respect of intellectual property
Information Acquisition:  students will use the internet to explore the geography of Africa; select appropriate strategies to navigate websites, use online help, 

Solving Problems: use communication tools to participate in group projects
Communication: use appropriate applications
	

	 FORMCHECKBOX 
 ELL Learning Strategies:
	
	

	 FORMCHECKBOX 
 Listening:
	 FORMCHECKBOX 
 Reading:
	
	

	 FORMCHECKBOX 
 Speaking:
	 FORMCHECKBOX 
 Writing:
	
	

	Key Vocabulary Terms/Academic Language: What are key words and terms that students should use as part of their discussions, written work, and in showing understanding in this lesson? 
Consumer, producer, family traditions, measurement
	

	Lesson Materials:
Burckhardt, Ann L. The People of Africa and Their Food. Capstone Press, 1996.            

Foods needed for recipe: cocoa beans, sugar beats, cumin, oats, barley, peanuts, yams, sesame, cassava, yams, and sweet potatoes ,Large frying pan, pot, and hot plate , Paper bowls and spoons
	Lesson Resources: These can include people, web sites, 
A book from the library                                                 Burckhardt, Ann L. The People of Africa and Their Food. Capstone Press, 1996file://localhost/.                            http/::www.africanews.org:cookbook:food.html
MICROSOFT ENCARTA (encyclopedia)        
Parent Volunteers
	Lesson Resources & Set-Up

	Room Preparation/Materials Set-Up:

How should the room and materials be arranged?
Have all the food needed ready on a large table.

Have a parent or parents helping you in advance with the  food preparation.
	Grouping of Students/Parents/Family: Select those that apply How will you group students/parents/families for each section of the lesson to structure peer-to-peer interaction? How will you get them into these groups (e.g., counting off, common interests, etc.)?
	

	
	 FORMCHECKBOX 
 Whole Group

 FORMCHECKBOX 
 Pairs

 FORMCHECKBOX 
 Triads

 FORMCHECKBOX 
 Groups of _____ 

 FORMCHECKBOX 
 Other: __________

	Grouping Strategy
 FORMCHECKBOX 
Counting Off
 FORMCHECKBOX 
Common Interests

 FORMCHECKBOX 
Self-chosen

 FORMCHECKBOX 
Common Tasks

 FORMCHECKBOX 
Other:____________

	


	Procedures: (Describe each section, step-by-step. Adjust the number of steps needed. Incorporate best-practices.)
	Guiding Questions: (Questions you want them to be able to answer and think about, using the New Bloom’s Taxonomy.)
	

	Engage                                                  Length (Time):

How will you capture their attention?

How can you elicit their previous knowledge? What do they already know about this topic?
How does this topic connect to their world?

Service Learning: How will you guide them in identifying a service learning project? How will you guide them in learning about their selection and assessing needs?

Step 1) 1. - Tell the students that today we’ll be learning different foods from Africa and we’ll be also tasting them and to have an open mind and to be open to the new flavors.
Spark students interest by telling them that during the time of Colonial America there were specific items which came from Africa. Peanuts, rice, okra, yams, sesame, and cumin are some of these foods.                                                           
Step 2. - Tell students that today, Africa produces most of the world's supply of cocoa beans, yams, and cassava (starchy root). The African countries harvest 2/3 of the world output of cocoa beans.      
Step 3. - While discussing foods, show the foods that are mentioned so the students can make visual connections.                                                              
Step 4. - Tell students that they are going to make an African recipe using foods that are also found in the U.S. This Peanut Butter Stew is eaten frequently in various parts of Africa. The ingredients aren't new to the U.S., but the combination of the ingredients might be.

	Your facilitation questions should elicit prior knowledge and help make a connection to the day’s topic.
Who has ever eaten foods from other countries?
What foods might come from Africa?
	Engage

	Explore                                                 Length (Time):
What hands-on/exploration activities will they do?

How will they be working – groups, individually?

Service Learning: How will they explore key components and possibilities around the community issue? What are some causes behind the issues? What is the academic connection?

Step 1) 1. - Students will learn mealtime traditions in Africa.                                                                             
Step 2).- Students will share any unique traditions that their family has during mealtime (rules, special meals, seating arrangements, foods).                             
Step 3). - Students will compare how each of us have unique traditions in our homes at mealtimes, and so do the people in Africa. These differences should be celebrated.

	Your facilitation questions should help connect to a hypothesis/theory and lead them to constructing their ideas and thoughts. 
Who would like to share their family traditions during meal time?

How many differences do we have from the kind of foods that are eaten in Africa?
	Explore

	Explain                                                 Length (Time):

How will they show understanding, observations, and hypotheses of the topics/concepts in their own words?

Introduce students to models, laws, theories and ask them to connect knowledge from the Explore phase using the new terms/vocabulary.

How will they explain their thoughts/ideas (to a partner, small group, whole class)?

Service Learning: What is a possible design or model that explains the issue? 

Step 1) 1. - Explain and discuss foods that have been borrowed and/or imported from Africa.                 
Step 2). - Tell the students that the basic food crops of Africa are: cassava, peanuts, sweet potatoes, and corn. The most important cache crop is coffee and two large exports are coffee and tobacco.             
Step 3). - Talk about certain foods which have their origin in North Africa. These foods include wheat, barley, oats, millet, and sugar beets. Even though these foods can be found all over the world, they have their "roots" in North Africa.
	Your facilitation questions should allow them to make justifications and connect to new knowledge, information, or ways of thinking.
What kinds of foods have been imported from Africa?
Who has tasted cassava?

How doe these different foods look?


	Explain

	Elaborate (Create)                             Length (Time):
They should be able to process what they learned and share what they learned in a variety of ways (verbally, visually, kinesthetically, etc.). How will they extend their learning and transfer their knowledge to new situations/applications? What will they create?

Service Learning: How will they design, plan and implement the service?

Step 1). - Today we are going to learn about some unique traditions the people of Africa have about their food.                                                                         
Step 2). - Explain to the students that the way that the people eat in Africa is not weird or "primitive," but unique and worthy of being learned about and studied.
	Your facilitation questions should guide them in applying their knowledge to new areas or fields and forming new hypotheses, and to other content areas/applications. What are some “what if” types of questions that can be asked (changes in conditions, parameters, materials, etc.)?
What kind of family meal traditions do we have in America?


	Elaborate

	Evaluate                                                 Length (Time):

How will they demonstrate their understanding throughout each of the above phases?

How will you assess knowledge at the end of the lesson?

Service Learning: How will they know if the service had an impact on the community?

Step 1) Observe students participation in making the stew
Step 2). -Evaluate comments in discussion.

	Your facilitation questions should help you determine whether you have met the lesson goals and objectives. 
How did our students respond to the active participation?

Where we able to identify the similar foods from Africa and America?
	Evaluate

	Closing Activity/Reflection: (Can be part of the Evaluate section above)
This should be a focused activity where students/parents/families reflect on their learning. It can include such strategies as Accountable Talk, 3-2-1 (3 things you liked, 2 things you learned, and 1 comment or question you have), or another type of strategy that brings forward their opinions and ideas about what they learned and how to enhance the lesson.
	Lesson Reflection

	Instructor: (Select who is delivering this activity by right-clicking on the appropriate box below and selecting Properties and select Checked)
 FORMCHECKBOX 
Certified Teacher         FORMCHECKBOX 
College Student       FORMCHECKBOX 
Volunteer      FORMCHECKBOX 
Para-professional      FORMCHECKBOX 
Other:                        
	

	Lesson Reflection: (Please complete after the lesson.)
What are some modifications you made along the way? How would you assess student/parent/family learning and understanding? What are some things you would do differently? 
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