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	State Standards: GPS/QCC:
	

	FCS-FNL 7
	Students will explain the nutritional requirements of the middle adult years.
D. Discuss the use of alternative sweeteners and fat substitutes and analyze their nutritional effects and cooking performance.


	Essential Question:


	What are the nutritional benefits to using an alternative sweetener or fat substitute in a recipe?

	
	· Why would a person need to use an alternative sweetener?
· Why would a person need to use a fat substitute?
· How can substituting ingredients change the final product of a recipe?

	Instructional Objectives:
	· On a scorecard, students will be able to evaluate the cooking performance of an alternative sweetener and fat substitutes in a chocolate chip cookie recipe. (E)
· In a class discussion, students will be able to deliberate the nutritional effects of an alternative sweetener and fat substitutes in food. (C)


 Assessment Strategies 
Objective 1: After the essential question of the day, the students will be given a handout on the nutritional facts of sugar, Splenda with Fiber, butter, pureed prunes and applesauce. I will go over the handout with the students and answer any questions that may arise. A student may ask how Splenda does not have any calories. I will explain Splenda is a genetically modified food and food scientists manipulated sucrose (also known as table sugar) to have no calories but to still be as sweet at sugar. In a food lab, students will be baking cookies with one of the following combinations, sugar and butter, Splenda with Fiber and butter, sugar and pureed prunes or sugar and applesauce.   Students will evaluate each batch of cookies using a scorecard, answering the questions and analyzing the cooking performance of the ingredients used in the recipe.
Objective 2: Before the bell rings to end the class period, there will be a class discussion about the food lab relating back to the standard. Students will have the opportunity to share their experience baking with an alternative sweetener or fat substitute for the first time. Students will discuss their opinions of which cookie had the best flavor and why as well as which did not have a good flavor and why. Referring back to the standard and essential question of the day, students will explain the nutritional benefits of an alternative sweetener and fat substitutes.
	Part One: Lesson Introduction (5 Minutes)
I. As the students walk in the classroom and settle in their seats they will write the essential question on the board, “What are the nutritional benefits to using an alternative sweetener or fat substitute in a recipe?” and answer on the essential question paper given to them on day one. 
II. Once the bell has rung and class has begun I will ask the students what their answers were and elaborate on their answers about the nutritional benefits of using an alternative sweetener and fat substitute. For example, a diabetic would need to replace sugar with an alternative sweetener to prevent a spike in their blood glucose levels. A person struggling with high cholesterol would need to replace butter or oil with a healthy alternative such as applesauce or pureed fruit.
Transition: As I pass out the handouts I will tells the students they will be performing a baking lab involving sugar, sugar alternative, butter and fat substitutes. I will go over the handout with the students. I will instruct the students to go to their kitchens to collect the ingredients they need to begin the baking lab. I will tell the students to create their place cards as the cookies cool on the wire racks. When the cookies have cooled I will tell the students to plate enough cookies to share with everyone in the class and place their place cards next to their plates. Then, I will remind the students to fill out the scorecard worksheet as they sample each cookie. After everyone has sampled the cookies and completed the worksheet, I will ask the students to judge the place cards. I will tally the scores and announce the winners and give them their prize.
Accommodation: The essential question will be typed on a PowerPoint slide and projected on the whiteboard allowing all students sitting in different viewpoints of the board will be able to see and read the question.
r
     Part Two: Developmental Activities (75 Minutes)

III. After the essential question discussion I will pass out the Sugar vs Splenda with Fiber & Butter vs Fat Substitutes handout to every student. I will explain the production of each food and the nutritional value of that food listed on the handout. 
IV. Then I will tell the class they will be baking chocolate chip cookies using the recipe on the back of the handout. One kitchen will be baking with Splenda with Fiber, another with pureed prunes and the last kitchen with applesauce. I will explain the purpose of the lab is to evaluate the cookies based on appearance, texture and flavor because substituting ingredients can change the end product of a recipe, like cookies.
V. After I explain the purpose of the food lab I will hand out the place card contest sheets. The students are to create a place card for each ingredient used that is listed on the Sugar vs Splenda with Fiber & Butter vs Fat Substitutes handout; for example, a place card will be made for sugar and butter for kitchen one. The place cards need the ingredient’s name, information from the handout and at least two pictures. Construction paper and supplies will be available to the students. The students will use the place card scorecard to judge the place cards based on creativity.

VI. I will show the class the place card example I made for aspartame.
VII. Next, the students will gather all the needed ingredients and preheat their ovens to 375 degree Fahrenheit. During the food lab I will be observing the students and offer help when needed.
VIII. While the cookies are cooling on the wire racks, students will clean their kitchens before creating their place cards. 
IX. Students will plate enough cookies for every student in the class to sample. They will place the plate on a table with their two place cards next to the plate. Students will sample a cookie from each batch and complete the scorecard sheet. The scorecard sheet will be used for a daily check grade.

X. After the students have sampled every cookie and completed the scorecard sheet and turn it in for a grade. The worksheets will be graded for completeness and a grammar rubric will be used to grade the sentences for proper use of grammar and correct spelling.

XI. They will then judge the place cards using the place card contest scorecard. I will collect all the scorecards to tally the votes and announce the winners.
Transition: After the students have finished the food lab and cleaned the kitchen, I will instruct them to return to their seats and sit quietly before we have a class discussion about the outcomes of the different batches of cookies.
Accommodation: The students will be given a handout with the nutritional facts of sugar, Splenda with Fiber, butter, pureed prunes and applesauce. The students will use the handout to create place cards for their batch of cookies.
P  Part Three: Concluding Activities (10 Minutes)
XII. Referring back to the standard and essential question of the day, students will take turns to explain the nutritional benefits of an alternative sweetener and fat substitutes. Students will also have an opportunity to share their experience in the food lab.
Transition: After the class discussion, I will tell the students to pack up their things and pick up any trash that is on the floor around their desk area.

Accommodation: Reviewing the new material that was taught will better help the students learn and comprehend the new material they need to know. 
P   Part Four: Reflection and Evaluation of Lesson and Teacher Effectiveness  


	Citations:
Fatsecret: all things food and diet. (2011). Retrieved from http://www.fatsecret.com/calories-nutrition/
Very best baking: bake the very best. (n.d.). Retrieved from http://www.verybestbaking.com/recipes/18476/Original-NESTL%C3%89-TOLL-HOUSE-Chocolate-Chip-Cookies/detail.aspx

	Materials: 

· Essential Question PowerPoint Slide

· Projector

· Whiteboard

· Essential Question Handout (given on Day One)

· Pens/Pencils-students supplies

· Sugar vs Splenda and Butter vs Fat Substitutes Handout (15 copies)

· Chocolate Chip Scorecard Handout (15 copies)

· Chocolate Chip Scorecard Answer Key Handout (1 copy)

· Grammar Rubric (1 copy)

· Place Card Contest Handout (5 copies)

· Place Card Contest Scorecard Handout (5 copies)

· Teacher’s Example of Place Card 

· Construction Paper

· Glue/Tape

· Markers

· 4 ovens

· 4 Kitchen Aid Stand Mixers with beater and bowl

· Measuring Cups and Spoons

· 8 Bowls

· 8 Baking sheets

· 8 potholders

· 4 sponges

· Liquid Dish Soap

· 4 sinks

· 16 hand towels

· Timer

· 4 Wire Racks

· 9 cups all-purpose flour

· 4 teaspoons baking soda

· 4 teaspoons salt

· 2 cups butter

· ½ c pureed prunes

· 1 cup applesauce

· 2 ¼ cups granulate sugar

· ¾ cup Splenda with Fiber

· 3 cups brown sugar

· 4 teaspoons vanilla extract

· 8 large eggs

· 8 cups Nestle Toll house Semi-Sweet Chocolate Morsels


