Statewide Hospitality Bridge Curriculum 
Contextualized Social Studies Module 

Outcome #1 -  Culinary Sustainability
	Module Content Farm-to-Table Movement

	Targeted ABE/ASE Content Standards 
3.R.VA.1 Determine or clarify the meaning of unknown and multiple meaning words and phrases based on level appropriate reading content, choosing flexibly from a range of strategies

3.R.CI.9 -  Read and comprehend informational texts, including history/social studies, science, and technical texts at NRS Level 3 text complexity.

3.R.FW.4  - Use informational texts, internet web sites, and/or technical materials to review and apply information sources for occupational tasks. 

3.W.RB.1 -  Conduct short research projects that use several sources to build knowledge through investigation of different aspects of a topic. Record information needed to prepare report.

3.S.CC.1 - Engage effectively in a range of collaborative discussion (one-on-one, in groups, and teacher-led) with diverse partners on topics and texts appropriate to skill level, building on others’ ideas and expressing their own clearly.

3.S.CC.4  - Comprehend key elements of oral information for:c. conclusions and d. context 

3.S.PK.3  - Include multimedia components (e.g., graphics, sound) and visual displays in presentations when appropriate to enhance the development of main ideas or themes.


	Targeted ELA Content Standards 
ELP Standard 1 -  LI.1.1 - determine a central idea or theme in oral presentations and spoken and written texts. 
ELP Standard 1 -  LI.1.2 - retell key details.

ELP Standard 1 -  LI.1.3 - answer questions about key details. 

ELP Standard 1 -  LI.1.5 - summarize part of a text.

ELP Standard 2 -  LI.2.1 - participate in conversations, discussions, and written exchanges about familiar topics, texts, and issues.

ELP Standard 2 - LI.2.2 - build on the ideas of others.

ELP Standard 2 - LI.2.3 - express his or her own ideas.

ELP Standard 3 -  LI.3.1 - deliver short oral presentations about familiar texts, topics, or events

ELP Standard 7 -  LI.7.2 - use an increasing number of general academic and content specific words and expressions in spoken and written texts.

ELP Standard 10 -  LI.10.1 - use simple phrases.


	Targeted IL IEL/CE Competencies 
HW4. Explain the importance of good nutrition and where to find information about it.

	Activities & Resources
Activity # 1 - Students will be able to identify and describe the principles and impact of the Farm-to-Table Movement
· Ask the class, “Where does your food come from?”  Ask other questions in order to solicit more than from “the grocery store.”  Write their answers on the board.
· Distribute copies of Farm to Table Movement reading (located in the Hospitality Social Studies Resources document)
· Students read the article. Supply dictionaries for students to look up unfamiliar words.
· Students complete Farm to Table Comprehension Questions worksheet (located in the Hospitality Social Studies Resources document), 
· Have students do Multiple Choice through True/False only.
· Students shouldn’t complete the Discussion/Writing questions yet.
· Place students in pairs and have them compare answers.  
· Review answers as a whole class.
· Students choose one of the Discussion Prompts to share with the class.
· Give students time to think about their answer.
· Then students write an answer to their prompt, providing two pieces of evidence to support their answer.
· Each student presents their answers to the class.
· Encourage other students to ask questions or express their opinion.

Activity #2 - Students will plan a meal using fresh, seasonal ingredients
· Instructor puts students into four groups. Each group will represent a season.
· Each group researches what fresh ingredients (fruit, vegetables, meat, herbs, cheeses) are available in Illinois during their season.
· Students should list those ingredients as well as their internet source(s) in the Farm to Table Seasonal Ingredients worksheet (located in the Hospitality Social Studies Resources document).  
· Students plan their meals. The meals should have at least three components:
· Starter (salad, soup)
· Main (2-3 vegetables, meat)
· Final (something sweet, cheese)
· Groups create a poster board “menu” of their meal
· Encourage students to be creative (illustrations)
· Students present their menu to the class
· During presentations, the rest of the class writes down the seasonal ingredients on the Illinois Seasonal Produce worksheet (located in the Hospitality Social Studies Resources document).
· Teacher labels whiteboard with “Winter” “Spring” “Summer” “Fall”
· Each seasonal group shares ingredients they didn’t use in their meal. The instructor writes these on the board under appropriate headings.
· Students write remaining ingredients on the “Illinois Seasonal Produce” worksheet.

Activity #3 - Students visit a farmer’s market in their community.
· Pre-activity: Students read the Farm to Table Movement article from Activity #1 and discuss it as a class (If you’ve already discussed it, conduct a quick review.)
· Review the Farmer’s Market Visit worksheet (located in the Hospitality Social Studies Resources document)
· Class brainstorms additional questions to ask farmers
· Students should create at least two questions to ask the farmers about their goods.
· Students should speak with at least two vendors and write information in the Farmer’s Market Visit worksheet (located in the Hospitality Social Studies Resources document).
· .Students must ask at least two of these questions (or ones they have written) at the farmer’s market
· Write those questions and the answers in the Farmer’s Market Visit worksheet.
· Students prepare a slide presentation about their visit to share with the class.  The presentation should include:
· An introduction slide
· A slide for each question on the Farmer’s Market Visit worksheet
· Ask students to include at least one image in their presentation.
· Students share presentations with class.
· Other students take notes about the presentation
· Encourage students to ask at least one question about each presentation.


	Assessment 
Student completion of Farm to Table Movement comprehension worksheet
Student will answer a discussion question and present their answer to the class
Student completion of Farm to Table Seasonal Produce worksheet
Student completion of Illinois Seasonal Produce worksheet
Student presentation of Seasonal Meal
Student completion of Farmer’s Market Visit worksheet
Student completion and presentation of farmer’s market visit slide show

	ELL Resources / Instructor Notes 
· Supply students with dictionaries or a reliable online site
· For discussion questions, instructor may want to assign questions to ensure all questions are answered.
· Provide poster board and art supplies for poster board menus, or allow for digital creation of posters.
· Students will need access to computers to research seasonal ingredients in Illinois.
· If you have a large class, multiple groups can research seasons.
· When planning a meal, the students only need to list foods they might use. They do not need to create recipes. For example, in the fall they could list pumpkin as the main ingredient for a soup.
· Visits to farmer’s markets will depend upon the time of year class is held.
· This could be used as homework or an end of the term activity.
· Give students enough notice (a month) so they have multiple options for visiting.



Outcome #2 - Food and Philanthropy
	Module Content -  Chef Jose Andres and World Central Kitchen

	Targeted ABE/ASE Content Standards 

3.R.VA.1 - Determine or clarify the meaning of unknown and multiple meaning words and phrases based on level appropriate reading content, choosing flexibly from a range of strategies

3.R.CI.1 - Demonstrate the use of a variety of comprehension strategies to increase understanding of a text. b. Determine two or more main ideas of a text and explain how they are supported by key details; summarize the main idea of a passage by answering who, what, when, why, and how questions.

3.R.CI.9 -  Read and comprehend informational texts, including history/social studies, science, and technical texts at NRS Level 3 text complexity.

3.R.FW.4  - Use informational texts, internet web sites, and/or technical materials to review and apply information sources for occupational tasks. 

3.W.RB.1 -  Conduct short research projects that use several sources to build knowledge through investigation of different aspects of a topic. Record information needed to prepare report.

3.S.CC.1 - Engage effectively in a range of collaborative discussion (one-on-one, in groups, and teacher-led) with diverse partners on topics and texts appropriate to skill level, building on others’ ideas and expressing their own clearly.


	Targeted ELA Content Standards 

ELP Standard 1 - LI.1.2 - retell key details

ELP Standard 1 - LI.1.3 - answer questions about key details.

ELP Standard 1 - LI.1.5 - summarize part of a text.

ELP Standard 2 - LI.2.1 - participate in conversations, discussions, and written exchanges about familiar topics, texts, and issues.

ELP Standard 2 - LI.2.3 - express his or her own ideas

ELP Standard 2 - LI.2.5 - add relevant information and evidence.

ELP Standard 4 - LI.4.1 - construct a claim about familiar topics.

ELP Standard 6 - LI.6.2 - identify one or two reasons an author or a speaker gives to support the main point. 

ELP Standard 8 - LI.8.1 - determine the meaning of general academic and content-specific words and phrases and frequently occurring expressions in spoken and written texts about familiar topics, experiences, or events.

	Targeted IL IEL/CE Competencies 
CR6. Identify social services available in the community (e.g., elder care, food pantries, transportation for disabled residents).

CR8. Identify opportunities for volunteer work in the community.

	Activities & Resources
Activity #1 - Students learn about Chef Jose Andres & the impact of World Central Kitchen
· Write “Philanthrophy” on the board
· Ask students to give a few definitions and write those on the board
· Divide students into pairs and have them look up the word in a dictionary (either hard copy or online)
· Each student writes their own definition
· Pairs share their definitions with each other, and then with the class
· Class creates a final definition and instructor writes it on the board
· Watch the YouTube video Chef José Andrés’ Nonprofit Food Relief Organization World Central Kitchen (approx. 2 min)
· Pair students to complete the World Central Kitchen Video Worksheet (located in the Hospitality Social Studies Resources document)
· Whole class compares and discusses answers
· Class decides if WCK demonstrates philanthropy and provides evidence for their conclusion
· Students read the Chef Jose Andres and World Central Kitchen text (located in Hospitality Social Studies Resources document)
· Students underline unfamiliar words
· Pair students or put them in small groups depending on the size of the class.
· Assign each pair or group a few questions (at least 2-3 per pair/group) from the Chef Jose Andres and World Central Kitchen worksheet (located in the Hospitality Social Studies Resources document - answer key provided. 
· Students work to answer all questions and to define unfamiliar vocabulary 
· Student groups present their assigned questions and answers to the class
· Students also present unfamiliar vocabulary and definitions to class
· Other students should be encouraged to ask questions
· Class revisits the definition of “Philanthropy”
· Based on the reading, do they agree or disagree that Chef Jose Andres and World Central Kitchen demonstrate effective philanthropy?
· Students should refer to the article to support their answers.

Activity #2 - Students locate food pantries and meal sites in their communities
· Ask students to define food pantries and meal sites and write those definitions on the board.  Ask students if they needed free groceries or a free hot meal, do they know where they could find those resources in their communities?
· Using the Find Food Illinois | Food | Illinois Extension | UIUC website, students will locate at least two food pantries or meals sites in their communities.
· Students will complete the Community Food Banks and Meals worksheet.
· Students share the information they collected with the rest of the class.


	Assessment 
Student completion of the World Central Kitchen video worksheet
Student completion of the Chef Jose Andres and World Central Kitchen worksheet and presentation of questions
Student completion of the Community Food Banks and Meals worksheet and presentation of worksheet information
Student defines “philanthropy”


	ELL Resources / Instructor Notes 
· There is an answer key for the video worksheet (located in the Hospitality Social Studies Resources document)
· Students will need access to computers or cell phones to complete Activity #2.
· Instructor should familiarize themselves with the Find Food Illinois website, especially the map of organizations in order to assist students with Activity #2.
· In order to complete the Community Food Pantries and Meals worksheet, students may need to access organizations' websites.




Outcome #3 - Labor Unions
	Module Content - History of Labor Unions in the United States

	Targeted ABE/ASE Content Standards 

3.R.VA.1 - Determine or clarify the meaning of unknown and multiple meaning words and phrases based on level appropriate reading content, choosing flexibly from a range of strategies

3.R.CI.1 - Demonstrate the use of a variety of comprehension strategies to increase understanding of a text. b. Determine two or more main ideas of a text and explain how they are supported by key details; summarize the main idea of a passage by answering who, what, when, why, and how questions.

3.R.CI.9 -  Read and comprehend informational texts, including history/social studies, science, and technical texts at NRS Level 3 text complexity.

3.S.CC.1 - Engage effectively in a range of collaborative discussion (one-on-one, in groups, and teacher-led) with diverse partners on topics and texts appropriate to skill level, building on others’ ideas and expressing their own clearly.


	Targeted ELA Content Standards 

ELP Standard 1 - LI.1.1 - determine a central idea or theme in oral presentations and spoken and written texts.

ELP Standard 1 - LI.1.2 - retell key details.

ELP Standard 1 - LI.1.3 - answer questions about key details.

ELP Standard 2 - LI.2.1 - participate in conversations, discussions, and written exchanges about familiar topics, texts, and issues.

ELP Standard 2 - LI.2.3 - express his or her own ideas.

ELP Standard 4 - LI.4.3 - provide sufficient reasons or facts to support the claim.

ELP Standard 6 - LI.6.1 - explain reasons an author or a speaker gives to support a claim.

ELP Standard 6 - LI.6.2 - identify one or two reasons an author or a speaker gives to support the main point.

ELP Standard 8 - LI.8.1 - determine the meaning of general academic and content-specific words and phrases and frequently occurring expressions in spoken and written texts about familiar topics, experiences, or events.

	Targeted IL IEL/CE Competencies 
EM8. Describe the function of a labor union. 

	Activities & Resources
Activity #1 - Students will learn about the Labor Movement in the United States
· Students read the text Labor Unions in the United States (located in the Hospitality Social Studies Resources document)
· Students underline unfamiliar words
· Students look up those words in dictionaries (either hard copies or online)
· Share words and definitions with the class
· Students complete the Labor Unions in American History Comprehension Questions worksheet (located in the Hospitality Social Studies Resources document) Parts 1-4 on their own
· Pair students to compare their answers
· Students can share their answers with the class through a collaborative document or other method chosen by instructor.
· Draw attention to particular questions/answers. Students should be prepared to support their answers by referencing the text.
· Divide class into pairs to work to answer the “Discussion Questions” section of the comprehension questions
· Pairs should work to provide at least two answers to each question.
· Ask each pair to present their answer for one of the questions.
· If other pairs have different answers, they should share those with the class and explain their supporting evidence from the text.
· Divide class into small groups to work together to answer the “Think and Discuss” questions
· Groups should discuss each question and provide 2-3 answers for each question.
· Each group presents to the class their answers to at least one of the questions.
· If other groups have different answers, they should share those with the class and explain their supporting evidence from the text.

	Assessment 
Students can provide definitions for unfamiliar words
Students complete Parts 1-4 of the comprehension questions and share their answers
Students answer “Discussion Questions” section
Students answer “Think and Discuss” section


	ELL Resources / Instructor Notes 
Provide dictionaries or reliable online site for students
During pair work, if the class is large, have each pair present one answer rather than two.




Outcome #4 - Tipping Around the World
	Module Content - Identifying countries on a world map, tipping in different countries, identifying countries that provide workers in the hospitality industry a living wage

	Targeted ABE/ASE Content Standards 
3.R.CI.1 - Demonstrate the use of a variety of comprehension strategies to increase understanding of a text. b. Determine two or more main ideas of a text and explain how they are supported by key details; summarize the main idea of a passage by answering who, what, when, why, and how questions.

3.R.CI.8 - Draw on information from multiple print or digital sources, demonstrating the ability to locate specific information to a question quickly…

3.W.RB.1 -  Conduct short research projects that use several sources to build knowledge through investigation of different aspects of a topic. Record information needed to prepare report.

3.S.CC.1 - Engage effectively in a range of collaborative discussion (one-on-one, in groups, and teacher-led) with diverse partners on topics and texts appropriate to skill level, building on others’ ideas and expressing their own clearly.


	Targeted ELA Content Standards 
ELP Standard 1 - LI.1.1 - determine a central idea or theme in oral presentations and spoken and written texts.

ELP Standard 1 - LI.1.3 - answer questions about key details.  

ELP Standard 1 - LI.1.5 - summarize part of a text.

ELP Standard 2 - LI.2.1 - participate in conversations, discussions, and written exchanges about familiar topics, texts, and issues 

ELP Standard 2 - LI.2.3 - express his or her own ideas. 

ELP Standard 2 - LI.2.5 - add relevant information and evidence. 

ELP Standard 3 - LI.3.1 - deliver short oral presentations about familiar texts, topics, or events. 

ELP Standard 4 - LI.4.3 - provide sufficient reasons or facts to support the claim. 

ELP Standard 5 - LI.5.1 - carry out short research projects to answer a question. 

ELP Standard 5 - LI.5.2 - gather information from multiple provided print and digital sources. 

ELP Standard 5 - LI.5.3 - paraphrase key information in a short written or oral report. 

ELP Standard 5 - LI.5.5 - Provide a list of sources. 

	Targeted IL IEL/CE Competencies 
N/A

	Activities & Resources
Activity # 1 - Students will learn about tipping in other countries
· Instructor asks students to list places where they leave tips and write them on the board.  Also ask students how much they think is a fair tip for good service.
· Students read the article Tipping Cultures Around the World, (located in the Hospitality Social Studies Resources document)
· Students color and label the seven countries identified in the article on the blank world map (located in the Hospitality Social Studies Resources document)
· Put students in groups of three to compare completed maps
· Project the blank map on the board and have volunteers come and identify the countries
· Students complete the Tipping Around the World worksheet (located in the Hospitality Social Studies Resources document)
· Put students in pairs to compare their answers for Parts 1-3 (Multiple Choice, T/F and Short Answer)
· Review those answers as a class
· Part 4 - Discussion Questions.  
· Give students several minutes to write down their answers to these questions
· Students should be prepared to give an example or reason to support their answers
· Class discusses each question 

Activity #2 - Students will create a slide presentation about the tipping culture of a country other than the United States.  
· Students choose a country
· Students create a PowerPoint or Google Slides Presentation
· The presentation should include the following information:
· Title slide
· Name of country
· Continent where country is located
· Map of country
· Outline is fine
· If it is in a map of the world, specific country should be identified
· Describe the tipping culture in the country 
· Reason(s) for the tipping culture
· Similar or different from tipping in the United States
· At least two sources of information (not Wikipedia)
· Could include interviewing a classmate from chosen country
· When students make their presentations they should show where their country is located on a world map. This can be included on a slide or pointed out on a physical or digital map.
· During presentations students should take notes and be prepared to share at least one similarity or difference to tipping in the United States.


	Assessment 
Students identify and label seven countries on a world map
Students complete the Tipping Cultures Around the World worksheet
Students create and present a slide show about the tipping culture another country
Students take notes about class presentations


	ELL Resources / Instructor Notes 
Have atlases available for students to look up countries if they can’t identify them on the map. Or have laptops available for students to look up the country locations online.

There is an answer key for the Tipping Cultures Around the World worksheet

If there are students from other countries in the class, ask them to share about tipping in their countries.

Activity #2 can stand alone or can be added to Activity #1.  If instructor chooses to add to Activity #1, students shouldn’t report on the seven countries listed in the article.

Activity #2, students should refer to service positions discussed in the Career Awareness Module Outcomes 1 and 6.  Or students can choose another service for tipping such as hair stylists, barbers, nail technicians (all of which could be found in spas and hotels)

Activity #2 resources for students to use could include travel books, online sources, classmates from their chosen country.  **Students should not report on their home countries.





Outcome #5 -  Culinary Shark Tank
	Module Content - Slide presentation, make a claim and support it, persuasive argument

	Targeted ABE/ASE Content Standards 
3.S.CC.4 - Comprehend key elements of oral information for: g. evaluation/critique

3.R.CI.6 - Explain how an author uses reasons and evidence to support particular points in a text…

3.W.PD.3 - With some guidance and support from instructors and peers, use technology, including the Internet, to produce and publish writing as well as to interact and collaborate with others…

3.W.TT.1a - Introduce a topic clearly, state an opinion, and create an organizational structure in which ideas are logically grouped to support the writer’s purpose

3.W.TT.1d - Provide a concluding statement or section related to the opinion presented.

3.S.CC.2 - Understand the key points of discussions.

	Targeted ELA Content Standards 
ELP Standard 1 - LI.1.1 - determine a central idea or theme in oral presentations and spoken and written texts. 

ELP Standard 1 - LI.1.3 - answer questions about key details. 

ELP Standard 1 - LI.1.4 - explain how the theme is developed by specific details in texts. 

ELP Standard 2 - LI.2.3 - express his or her own ideas. 

ELP Standard 2 - LI.2.4 - ask and answer relevant questions. 

ELP Standard 3 - LI.3.1 - deliver short oral presentations about familiar texts, topics, or events. 

ELP Standard 3 - LI.3.3 - develop the topic with a few details about familiar texts, topics, or events. 

ELP Standard 4 - LI.4.1 - construct a claim about familiar topics. 

ELP Standard 4 - LI.4.3 - provide sufficient reasons or facts to support the claim. 

ELP Standard 4 - LI.4.4 - provide a concluding statement. 

ELP Standard 6 - LI.6.1 - explain the reasons an author or speaker gives to support a claim. 

ELP Standard 6 - LI.6.2 - identify one or two reasons an author or a speaker gives to support the main point. 

ELP Standard 7 - LI.7.2 - use an increasing number of general academic and content specific words and expressions in spoken and written texts. 

ELP Standard 9 - LI.9.2 - introduce and develop an informational topic with facts and details. 


	Targeted IL IEL/CE Competencies 
N/A

	Activities & Resources

Activity #1 - Student teams create a slide presentation pitch to convince their restaurant manager to add a new food item to the menu.
· Students watch video  Safe Grabs Grips a Shark | Shark Tank (minutes 1:00-3:25)
· Students complete Shark Tank Worksheet (located in the Hospitality Social Studies Resources document)
· Student pairs compare answers
· Class discusses answers  
· Divide students into small teams of 3 and describe the scenario for their project:  
· Teams work for a restaurant and they have an idea for a new menu item (appetizer, salad, soup, entree, dessert, or drink)
· They need to create and conduct a presentation to convince their manager to add their item to the menu
· Teams should think about the following when creating a new item:
· Restaurant customer base (families, singles, older, 
· Restaurant type (diner, family, fun, theme, high end)
· Restaurant prices ($, $$, $$$, $$$$) - is item affordable?
· Teams will create a PowerPoint or Google Slides presentation. The presentation should include:
· Title slide
· Introduction slide for team members
· Name of new menu item
· Problem/Reason for new item
· Solution/How does the new item add value to menu
· Product description (ingredients, taste, aroma)
· Customer description (how will it appeal to the restaurants’ customer base)
· How is it better than other items on the menu (less expensive to create & sell, make suggestion for an item it could replace and why)
· One sentence summary about the appeal and advantages of the new item  
· Conclusion: Call to action or memorable conclusion (remember the Shark Tank contestant’s conclusion)
· Presentations should also include graphics, illustrations, or images
· All team members should participate in presenting the pitch to the class
· Encourage students to be creative
· Teams make presentations to class
· Class takes notes, asks questions, and provides feedback on the Menu Item Pitch notesheet (located in the Hospitality Social Studies Resources document)
· Class members should ask a question
· Class members should provide one positive comment
· Class member should provide one suggestion for growth or improvement

	Assessment 
Student completes Shark Tank Worksheet
Student creates and presents persuasive slide presentation for a new menu item
Student completes Menu Item Pitch notesheet


	ELL Resources / Instructor Notes 
Activity # 1 
· May take more than one class period  
· Give teams time to practice the presentation
· Added fun:  Make it a real “Shark Tank” experience and ask non-class members to serve as a panel of ‘sharks’ and choose the new menu item




Outcome #6 -  Food Waste and the Culinary Industry
	Module Content - Read and interpret food waste infographic, brainstorm ways to prevent food waste in the culinary industry, research local efforts to reduce food waste in the culinary industry

	Targeted ABE/ASE Content Standards 

3.R.CI.1 - Demonstrate the use of a variety of comprehension strategies to increase understanding of a text. b. Determine two or more main ideas of a text and explain how they are supported by key details; summarize the main idea of a passage by answering who, what, when, why, and how questions.

3.R.FW.4  - Use informational texts, internet web sites, and/or technical materials to review and apply information sources for occupational tasks. 

3.W.RB.1 -  Conduct short research projects that use several sources to build knowledge through investigation of different aspects of a topic. Record information needed to prepare report.

3.S.CC.1 - Engage effectively in a range of collaborative discussion (one-on-one, in groups, and teacher-led) with diverse partners on topics and texts appropriate to skill level, building on others’ ideas and expressing their own clearly. C. Pose and respond to specific questions to clarify or follow up on information..

	Targeted ELA Content Standards 

ELP Standard 1 - LI.1.1 - determine a central idea or theme in oral presentations and spoken and written texts.

ELP Standard 1 - LI.1.3 - answer questions about key details. 

ELP Standard 2 - LI.2.3 - express his or her own ideas. 

ELP Standard 2 - LI.2.5 - add relevant information and evidence.  

ELP Standard 4 - LI.4.3 - provide sufficient reasons or facts to support the claim. 

ELP Standard 5 - LI.5.1 - carry out short research projects to answer a question. 

ELP Standard 5 - LI.5.2 - gather information from multiple provided print and digital sources. 


	Targeted IL IEL/CE Competencies 
EM1. Identify job titles, responsibilities, wages, and places of work. 

	Activities & Resources
Activity #1 - Students will interpret an infographic about food waste in the culinary industry.
· Students think about the topic of food waste by discussing this question:
· Where does most food waste in the U.S. occur?
· Homes?
· Restaurants?
· Grocery stores?
· Students should provide reasons for their answers
· Instructor shares restaurant food-waste infographic with class (project it digitally)   https://thedigestonline.com/wp-content/uploads/2024/09/food-waste_infographic-1-scaled-1.jpg (a hard copy is located in the Hospitality Social Studies Resources document)
· Read through the infographic together as a class and ask if students have any questions about unfamiliar vocabulary
· Students complete the Restaurant Food Waste Infographic worksheet (located in the Hospitality Social Studies Resources document)
· Students will need access to the internet to answer some of the questions
· Place students in pairs to share their answers
· Students present the information from their worksheets:
· Students provide answers for their specific city/town
· For Questions 7-10, students present their ideas for preventing restaurant food waste.  

Activity #2 - Students interview a local restaurant about the ways they prevent food waste and create slide presentations to share their findings
· Students read article Restaurant Food Waste (located in the Hospitality Social Studies Resources document)
· Students complete the Restaurant Food Waste Discussion Questions worksheet (located in the Hospitality Social Studies Resources document)
· Put students in pairs to share their answers
· Students share their answers with the rest of the class
· The class generates 8-10 questions to ask a restaurant about ways it reduces food waste
· Students should refer to the article and the questions they answered to help generate questions
· Interview
· Students choose a restaurant to interview
· Students should do some research about the restaurant
· What type ( a chain, locally owned, family, high end, etc.)
· Review the menu
· How many meals are served each day
· Who should students contact about an interview
· Students call to arrange an in-person interview or students may write an email explaining the project and asking their questions
· Slide Presentation: The slide presentation should contain the following:
· Title slide
· Date of interview
· Name of restaurant and type of restaurant
· Menu items
· Interview questions and answers (one slide per question)
· Question slide
· Photos, graphics
· Class should take notes during the presentations using the Restaurant Interviews Note Sheet (located in the Hospitality Social Studies Resources document)
· Each student should ask at least one question of the presenter


	Assessment 
Students complete the Restaurant Food Waste Infographic worksheet
Students present their ideas for preventing restaurant food waste
Students create and present a slide presentation about Restaurant Food Waste prevention in restaurants in their cities/towns
Students complete the Restaurant Interviews Note Sheet


	ELL Resources / Instructor Notes 
Activity #1 - students will need access to the internet to answer some of the questions in this activity’s worksheet.

For questions 7 - 10 give students time to research this information on the internet to enable them to provide a thoughtful response. Depending upon time limits of the class, answering these questions could be a homework assignment.

Direct students back to the discussion of philanthropy in Outcome 2 and ask if they think preventing food waste in the culinary industry is a form of philanthropy?  Why?  Why not?

Activity #2 - 90 Questions to Ask a Restaurant About Food Waste Use this resource if students struggle to create interview questions. Instructor might want to review the questions and create a list with fewer questions from which students can choose.

Instructor should review business email etiquette with class in case students need to conduct their interviews via email.




Outcome #7 -  Sustainable Hospitality
	Module Content - Identify sustainability practices in hotels and restaurants

	Targeted ABE/ASE Content Standards 
3.R.VA.1 Determine or clarify the meaning of unknown and multiple meaning words and phrases based on level appropriate reading content, choosing flexibly from a range of strategies

3.S.CC.2b - Paraphrase or summarize portions of a text read aloud or information presented in diverse media and formats, including visually, quantitatively, and orally.

3.R.CI.1a - Refer to details and examples in a text when explaining what the text says explicitly and when drawing inferences from the text.

3.S.CC.1 - Engage effectively in a range of collaborative discussion (one-on-one, in groups, and teacher-led) with diverse partners on topics and texts appropriate to skill level, building on others’ ideas and expressing their own clearly.


	Targeted ELA Content Standards 

ELP Standard 1 - LI.1.1 - determine a central idea or theme in oral presentations and spoken and written texts. 

ELP Standard 1 - LI.1.2 - retell key details. 

ELP Standard 1 - LI.1.3 - answer questions about key details. 

ELP Standard 2 - LI.2.2 - build on the ideas of others. 

ELP Standard 2 - LI.2.3 - express his or her own ideas. 

ELP Standard 4 - LI.4.1 - construct a claim about familiar topics. 

ELP Standard 4 - LI.4.3 - provide sufficient reasons or facts to support the claim. 

ELP Standard 8 - LI.8.1 - determine the meaning of general academic and content-specific words and phrases and frequently occurring expressions in spoken and written texts about familiar topics, experiences, or events. 

	Targeted IL IEL/CE Competencies 
HW4. Explain the importance of good nutrition and where to find information about it. 

	Activities & Resources
Activity #1 - Defining sustainable hospitality and identifying sustainable initiatives in the hospitality industry
· Write “Sustainable” on the board
· Ask students to provide their own definitions for the word and write those on the board
· Have student pairs look up the definition in a dictionary or online resource and share that definition with the class. Instructor will record each on the board
· Class compares their definitions with the dictionary definitions and determines a final ‘class’ definition of ‘sustainable’
· Students complete the first two questions on the What is Sustainable? worksheet on their own (located in the Hospitality Social Studies Resources document) 
· Students should write the class definition of “sustainable” at the top
· Students provide answers and examples for the two questions
· Class share their answers and instructor writes their answers down on the board or on a copy of the worksheet projected to the room
· Class views the video Sustainable Practices in the Hospitality Industry (approx. 3 min.)
· Watch the first time to become familiar with the topic
· Watch a second time and have students complete the Sustainable Practices in the Hospitality Industry worksheet (located in the Hospitality Social Studies Resources document)
· Put students in small groups (3) and have them compare answers. Students should add to their answers on their worksheets if information is missing
· Class shares answers and instructor writes their answers on a projected copy of the worksheet or on the board under specific headings
· Class Discussion
· Ask students if any of the initiatives were new to them.
· Students refer back to the What is Sustainable? worksheet
· Ask the class if they want to revise the definition of “Sustainable” they created at the beginning of the activity.  If they do make changes, write a final definition.
· Ask students if they want to revise their answers to the first two questions on the worksheet. Give students the opportunity to make those changes and share those changes with the class.
· Students complete the final two questions on the What is Sustainable? worksheet
· Put students in small groups and have them share their answers
· Class Discussion
· Third question
· Put students in groups by their answers: As customers, sustainability matters or doesn’t matter
· Each group creates a list to support their position and shares their list with the class
· Fourth question
· Put students in groups by their answers: As potential employees, sustainability matters or doesn’t matter
· Each groups creates a list to support their position and shares their list with the class


	Assessment 
Student defines “sustainable”
Student completes What is Sustainable? worksheet
Student completes Sustainable Practices in the Hospitality Industry worksheet
Student shares why sustainability practices are important to them as customers 
Student shares why sustainability practices are important to them in choosing a company to work for

	ELL Resources / Instructor Notes 
Will need dictionaries (hard copy or online)

The video narrator speaks quickly. Instructor may want to slow down the video or use captions for ELLs. It might also be helpful to stop the video after each section (hotels, restaurants, airlines, technology) so students can complete the matching section on the Sustainable Practices in the Hospitality Industry worksheet

When discussing the restaurant portion of the video, refer to the “Farm-to-Table Movement” in Outcome #1




Outcome #8 -  Community-Based Tourism
	Module Content - define community-based tourism, identify the components of a community-based tourism project

	Targeted ABE/ASE Content Standards 
3.R.VA.1 Determine or clarify the meaning of unknown and multiple meaning words and phrases based on level appropriate reading content, choosing flexibly from a range of strategies

3.R.CI.1 - Demonstrate the use of a variety of comprehension strategies to increase understanding of a text. b. Determine two or more main ideas of a text and explain how they are supported by key details; summarize the main idea of a passage by answering who, what, when, why, and how questions.

3.S.CC.4l - Comprehend key elements of oral information for technical subject matter

4.S.CC.1 - Engage effectively in a range of collaborative discussion (one-on-one, in groups, and teacher-led) with diverse partners on topics and texts appropriate to skill level, building on others’ ideas and expressing their own clearly. b. Follow rules for collegial discussions…

4.S.PK.1 - Present claims and findings…using sound, valid reasoning…

	Targeted ELA Content Standards 
ELP Standard 1 - LI.1.3 - answer questions about key details. 

ELP Standard 1 - LI.1.4 - explain how the theme is developed by specific details in texts. 

ELP Standard 2 - LI.2.3 - express his or her own ideas. 

ELP Standard 4 - LI.4.1 - construct a claim about familiar topics. 

ELP Standard 4 - LI.4.3 - provide sufficient reasons or facts to support the claim. 

ELP Standard 8 - LI.8.1 - determine the meaning of general academic and content-specific words and phrases and frequently occurring expressions in spoken and written texts about familiar topics, experiences, or events. 

	Targeted IL IEL/CE Competencies 
N/A

	Activities & Resources
Activity #1 - students will learn about community-based tourism and identify the components of community-based tourism.
· Ask students to describe what they do on vacation. Do they like to camp or stay in hotels or an Air BnB?  What activities do they like to do on vacation?
· Students read Community-Based Tourism (located in the Hospitality Social Studies Resources document)
· Students underline unfamiliar words
· Put students into small groups to help one another define unfamiliar words
· If groups struggle with definitions, provide dictionaries (hard copies or online) for students to look up words
· Students share the definitions of their new words with class.
· Students complete the Community-Based Tourism Comprehension Questions (located in the Hospitality Social Studies Resources document)
· Student pairs compare their answers
· Students share answers with the class
· Have each student share their answer to Question 11, “Would you like to try community-based tourism?  Why or why not?”
· Students watch the video  Sustainable Thailand: Community-Based Tourism and Conservation (approx. 4 min.)
· Allow students to view the video several times
· First view is to become familiar with the subject matter
· Play subsequent times to enable students to answer worksheet questions
· Students complete the Sustainable Thailand: Community-Based Tourism and Conversation worksheet (located in the Hospitality Social Studies Resources document)
· Student pairs compare their answers
· Students share their answers with the class
· Have each student share their answer to the last question, “Do you think this community is a good example of community-based tourism?  Why or why not?”
· Informal Class Debate, “Is this community a good example of community-based tourism?”  Why or why not?
· If there are enough students with differing positions, divide the class into groups by position
· Give each group 10 minutes to prepare a statement expressing why they think their position is correct. It should include:
· The group’s position
· At least three examples that support their position
· Give each group the opportunity to rebut the other’s position (consider modeling an appropriate rebuttal before this activity)


	Assessment 
Students define community-based tourism
Students identify the elements of community-based tourism
Students complete Community-Based Tourism worksheet
Students complete Sustainable Thailand: Community-Based Tourism and Conservation worksheet

	ELL Resources / Instructor Notes 
Need to provide dictionaries (hard copies or online)
There is an answer key for the reading comprehension questions and an answer key for the video questions(located in the Hospitality Social Studies Resources document)
The video is in Thai with English subtitles. Instructor may need to play the video several times for students to be able to read the subtitles and answer the questions



