Statewide Hospitality Bridge Curriculum 
Contextualized Science Module 

Outcome #1 -  Discover How Germs Spread in Public Places
	Module Content - How Germs Spread

	Targeted ABE/ASE Content Standards 
3.R.CI.1b - 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.2 - Determine the meaning of general academic and domain-specific words or phrases in a text relevant to a level-appropriate topic or subject area.

3.W.PD.1 - Produce clear and coherent writing in which the development and organization are appropriate to task, purpose, and audience

3.S.PK.1 - Report on a topic or text, tell a story, recount an experience in an organized manner, or present opinions, using appropriate facts and relevant, descriptive details presented in a logical sequence, to support main idea or themes; speak clearly at an understandable pace

3.S.CC.4 - Comprehend key elements of oral information for: a. cause and effect

4.R.RS.3 - Follow precisely a multi-step procedure when carrying out experiments, taking measurements, or performing technical tasks. 

3.W.TT.2 - Write informative/explanatory texts to examine a topic and convey ideas and information clearly.

3.S.CC.1 - Engage effectively in a range of collaborative discussion (one-to-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 1 - LI.1.5 - summarize part of a text.

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

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

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.

ELP Standard 9 - LI.9.1 - recount a sequence of events, with a beginning, middle, and end.


	Targeted IL IEL/CE Competencies 
N/A

	Activities & Resources
Activity #1 - Students identify different types of germs, how they spread, and how they can be prevented
· Write on the board “How Germs Spread.” Brainstorm with class ways germs are spread and write answers on board.
· Distribute the article, How Germs are Transmitted – And How to Protect Yourself (located in the Hospitality Science Resources document) and ask students to read it silently. Students should underline words they don’t know.
· Divide class into small groups or pairs (whatever division allows all methods of transmission to be discussed and presented). Give each group a dictionary to look up words they don’t know.
· Assign each group one method of germ transmission. Groups will read about their specific method in the article and create a presentation. You may want to allow groups to do additional online research. The presentation should include the following information:
· Type of transmission
· How transmission occurs
· Specific example(s) of illness/disease that can be spread (at least one)
· Other facts about transmission (example: droplets from cough and sneezes can spread a far as six feet from the source)
· Precautions to take to prevent transmission
· Groups should create a posterboard (or slide deck) illustrating their presentations.
· Each group presents their topic.  
· During presentations, the rest of the class should take notes using the How Germs Spread - Group Presentations worksheet (located in the Hospitality Science Resources document).
· Vocabulary that is new to the class should be discussed and defined.
· Review the worksheet with the entire class to ensure all students have accurate information.
Activity #2 - Students experiment to see how germs are transmitted and prevented.
· Class watches YouTube video, How Germs Spread: Key Ways to Stay Safe (approx. 3 min.)
· Students take notes on How Germs Spread - Video Notes worksheet (located in Hospitality Science Resources document). (Instructor might need to show video a few times)
· Students divide into small groups to compare answers and make changes.
· Volunteers read answers out loud to class.

Experiments:
Place students in groups to conduct one or more of the following experiments. Have students record the outcomes of the experiments in their notebooks. They will refer to these observations later when they write their paragraphs..

· Direct Transmission
· 2 students (the spreaders) put baby oil and glitter on hands and rub together thoroughly
· “Spreaders” shake hands with other students
· Compare hands to see how “germs” have spread
· Have the second group of students shake hands with other students to see how germs keep spreading beyond source
· Indirect Transmission
· 2 students (“spreaders) put baby oil and glitter on hands and rub together thoroughly
· “Spreaders” touch various items around the classroom (try and include at least one item that all students would touch such as a doorknob)
· Other students touch an item to see how “germs” spread
Prevention
Class reviews video notes and discusses ways to prevent transmission

Experiments:
· Washing Hands
· Divide class into three groups
· First group washes hands with water but no soap
· Second group washes hands with water and soap but quickly - less than 20 seconds
· Third group washes hands with water and soap for at least 20 seconds (length of “Happy Birthday” song)
· Class observes all hands
· Decide what is the best hand washing method to prevent germ transmission

· Droplets/Airborne Transmission
· Place a large piece of paper flat on a table or the floor
· Fill the spray bottle with water
· One student is “the Sneezer.”  The “Sneezer” holds the bottle at mouth level and sprays once or twice to simulate a sneeze
· Measure how far the droplets traveled on the paper
· “Sneezer” moves back a few steps and repeats the sneeze. Class measures 
· Continue until water no longer falls on paper. How far is it before the “Sneezer” is out of range?
Prevention
Class reviews video notes and discusses ways to prevent transmission
· Experiment
· “The Sneezer” sprays again, but this time blocks the nozzle with their elbow.
· Class observes where droplets fall. Does this method block droplets? What conclusions can be drawn about prevention of spread via sneezing?

Writing
Students write a 4-5 sentence paragraph about each experiment. The paragraph should include:
· Description of the experiment
· Their role in the experiment (participant or observer)
· What they observed or did
· Their opinion of the prevention method. Do they think it works?


	Assessment 
Student groups create a presentation about germ transmission
Student groups create a poster board to illustrate their presentations
Students complete How Germs Spread worksheets
Students write a 4-5 sentence paragraph about each experiment

	ELL Resources / Instructor Notes 
Dictionaries will be needed for Activity 1.

Materials needed for Activity 2:  Baby oil, glitter and every day personal objects (pen, pencil, notebook, cell phone, etc.) or objects touched by many people (doorknob), spray bottle filled with water, large sheets of white paper, measuring tape

Instructor may need to review the detailed steps of the experiments or provide sentence starters to prepare students to write their paragraphs describing the experiments.

Classes meeting online: Have students observe these video experiments and take notes from them:
· Direct/Indirect Contact. Real Science! Glitter Germs  (4 min. 30 sec.)
· Droplets/Airborne. What Is the Best Way to Sneeze?  (2 min. 05 sec.)



Outcome #2 -  Hospitality Hygiene
	Module Content - Keeping Hospitality Spaces Clean and Safe

	Targeted ABE/ASE Content Standards 
3.R.CI.1b - 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.2 - Determine the meaning of general academic and domain-specific words or phrases in a text relevant to a level-appropriate topic or subject area.

3.S.CC.1 - Engage effectively in a range of collaborative discussion (one-to-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.1.4 - explain how the theme is developed by specific details in texts

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

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 - Cleaning vs. Sanitizing Hospitality Spaces. Students identify the differences between cleaning and sanitizing and the role both play in keeping hospitality spaces clean and safe.
· Students read the article,Cleaning vs. Sanitizing: What Employees Need to Know (located in the Hospitality Science Resources document).
· Students read once to familiarize themselves with the topic
· Underline unfamiliar words 
· Put students in pairs to discuss unfamiliar vocabulary and share possible definitions
· Bring class back together to discuss unfamiliar words. Teacher should provide answers when students can’t
· Write vocabulary and answers on the board for students to copy
· Students read through the article again and list the differences between cleaning and sanitizing using the Cleaning vs. Sanitizing T Chart (located in the Hospitality Science Resources document)
· Divide students into pairs and have them compare their T Chart answers
· Class comes back together and instructor recreates the T Chart on the board
· Student volunteers write answers on the board
· As a class, discuss the differences
· Students complete the Sanitizing vs. Cleaning Quiz (located in the Hospitality Science Resources document)
· Students exchange papers to check one another’s answers. If there is uncertainty about an answer, students should check with the instructor.  
· Class reviews the quiz and shares answers out loud.


	Assessment 
Students complete the “Sanitizing vs. Cleaning”” T Chart
Students complete the “Sanitizing vs. Cleaning” quiz


	ELL Resources / Instructor Notes 
There is an answer key for the quiz in Activity #1 (located in the Hospitality Science Resources document).





Outcome #3 -  Understanding the Maillard Reaction
	Module Content - Chemical Reactions in Cooking and Baking

	Targeted ABE/ASE Content Standards 
3.R.CI.1b - 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.4 - Comprehend key elements of oral information for: a. cause and effect

3.W.TT.2 - Write informative/explanatory texts to examine a topic and convey ideas and information clearly.

3.S.CC.1 - Engage effectively in a range of collaborative discussion (one-to-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.1.4 - explain how the theme is developed by specific details in texts

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

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

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

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


	Targeted IL IEL/CE Competencies 
N/A

	Activities & Resources
Activity 1:  Students will gain a very basic understanding of the chemical reactions that cause foods to brown and flavors/aromas to be enhanced. This is known as the Maillard Reaction.
· Play video Why the Maillard Reaction Makes Everything Delicious (approx. 3 min)
· Show the first 10 seconds of the video to the class, then pause
· Ask the class to predict what they think the video is about and write those predictions on the board. Ask students to explain their predictions.
· Distribute the diagram labeled Maillard Reaction (located in the Hospitality Science Resources document).
· Read through the diagram with the class and explain how it is ordered.
· Top - uncooked/unbaked food
· Moving down until the final cooked product is reached
· Parts of the diagram are completed to serve as an example for students. Stop the video at specific intervals so that students can complete the diagram
· Stop video at 1.28 for students to answer “sugary compounds”
· Stop video at 1.40 for students to complete many compounds - students just fill in blanks with “C” for “Compounds” 
· Stop video at 1.57 for students to record the temperature range in Fahrenheit and Celsius
· Play the video through a few times so that students can complete all of the blanks.
· Divide students into pairs to check their answers. Then have pairs write a brief 2-3 sentence summary of the Maillard Reaction.
· Each set of pairs reads their summary to the class.
· Class as a whole determines one written summary of the Maillard Reaction that incorporates all necessary information, and they write it on the board or shared document.
· Instructor returns to the predictions made at the beginning of the activity and leads the class to compare with the video content.

	Assessment 
Students will make predictions at beginning of class and then compare those predictions with what they learned at end of class
Students will complete the Maillard Reaction diagram 
Students will write 2-3 sentences summarizing the Maillard Reaction and share their summaries with the class.


	ELL Resources / Instructor Notes 
· Part of the diagram is completed. Students should fill in blank spaces with information they learn from the video.
· Places to stop the video to allow the students to complete the organizer are marked in the activity instructions above.
· When students fill-in the diagram compounds, they may either use “C” for compounds or they can also use words from the video such as “flavors or f”, “aromas or a”
· A completed teacher version is provided for reference, but students can insert “c” “f” or “a” anywhere in the compound section.
· A word bank is provided for students to reference. 





Outcome #4 -  Baking Powder vs. Baking Soda
	Module Content - Chemistry in Baking

	Targeted ABE/ASE Content Standards 
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.4 - Comprehend key elements of oral information for: a. cause and effect

3.W.TT.1b - Provide logically ordered reasons that are supported by facts and details.

3.S.CC.1 - Engage effectively in a range of collaborative discussion (one-to-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.1.4 - explain how the theme is developed by specific details in texts.

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

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.


	Targeted IL IEL/CE Competencies 
N/A

	Activities & Resources
Activity #1 - Students will identify the differences between baking powder and baking soda and how each contributes to the science of baking
· Watch the video Baking Soda vs. Baking Powder: What's the Difference? (approx. 8 min.)
· Students complete the T Chart graphic organizer while watching the video and compare the similarities and differences of each ingredient, including mistakes (located in Hospitality Science Resources document)
· Place students in pairs and compare their T Charts.
· Draw a T Chart on the board and complete it as a class
· Give each student a paper containing three recipes. All ingredients are listed except one - baking soda or baking powder (located in Hospitality Science Resources document)
· Students decide if the redacted ingredient is baking powder or baking soda and give their answer with an explanation on the Baking Soda or Banking Powder? worksheet (located in the Hospitality Science Resources document)
· Students trade sheets and check answers
· Students share answers with the class
· Pair up students and give them Baking Soda and Baking Powder Scenarios worksheet (located in the Hospitality Science Resources document)
· The sheet contains baking scenarios where mistakes were made with either baking soda or banking powder.
· Students read through the scenarios and decide what mistake was made. Students  provide evidence to support their answers.
· Pairs share their answers and their evidence


	Assessment 
Students will complete T Chart comparing Baking Soda and Baking Powder
Students will read recipes and determine the missing ingredient
Students will read a baking scenarios and assess whether the problem involves baking soda or baking powder


	ELL Resources / Instructor Notes 
Turn on the closed captions while showing the video. If students need more support, consider providing the video link to them in advance so they can watch it once before class. 




Outcome #5 -  Food Handler Vocabulary
	Module Content - Safety and hygiene in the kitchen

	Targeted ABE/ASE Content Standards 
3.R.VA.3 - Acquire and accurately use level-appropriate general academic and domain-specific words and phrases…

	Targeted ELA Content Standards
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 be able to define food handler vocabulary
· Introduce food handler vocabulary using provided PowerPoint slides 
· Read through vocabulary and definitions provided on the slides and have students engage with the information according to your choice
· Review the vocabulary at least once as a whole group, and have students write definitions / take notes using the Food Handler Vocabulary worksheet (located in the Hospitality Science Resources document)
· Put students in small groups to compare answers
· Students use Quizlet activity to review vocabulary  Flashcards Food Handler Vocabulary | Quizlet on their own
· Students compete against one another using Food Handler Vocabulary Quizlet game


	Assessment 
Students will complete the Food Handler Vocabulary worksheet
Students will use Quizlet flashcards to review food handler vocabulary


	ELL Resources / Instructor Notes 
Students will need access to computers or smart phones for the Quizlet activities
Instructor will need to log in to Quizlet in order to enable activities




Outcome #6 - Dough to Cookie
	Module Content - How Heat Affects the Chemical Reactions that Create Cookies

	Targeted ABE/ASE Content Standards 
3.R.CI.1b - 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.VA.3 - Acquire and accurately use level-appropriate general academic and domain-specific words and phrases

3.S.CC.1 - Engage effectively in a range of collaborative discussion (one-to-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.2.4 - ask and answer relevant questions 

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

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

ELP Standard 9 - LI.9.1 - recount a sequence of events, with a beginning, middle, and end

	Targeted IL IEL/CE Competencies 
N/A

	Activities & Resources
Activity #1 - Students will identify how different temperatures cause chemical reactions that turn cookie dough into cookies.
· Introduce vocabulary words using Cookie Chemistry Vocabulary slides 
· Students write the definitions on From Dough to Cookies: Chemical Reactions in Cookies worksheet (located in the Hospitality Science Resources document)
· All students receive The Cookie Activity worksheet (located in the Hospitality Science Resources document)
· Students count off by seven
· Assign each number a temperature from the video: 1s - 92℉; 2s - 136℉; 3s - 144℉; etc.
· As they watch the video  How to Make the Perfect Cookies (According to Science) (approx. 5 min), each number should focus on completing the information in their temperature.They should leave the other temperatures blank.
· Place students in their number groups.  Each group compares their answers and makes any necessary changes.
· Groups pair up (with different numbered partners) and ask each other questions about their temperatures (located on The Cookie Activity worksheet)
· Each group member should ask a question
· All group members should record answers on their activity sheets
· Students rotate around the room sharing information with other groups until all students have a completed worksheet
· Individual number groups meet again and compare the answers they have written for each temperature
· Instructor should give one new copy of the activity sheet to each group
· The group agrees on their final answers and writes those on the new sheet
· Read through the answers as a class, temperature by temperature
· Ensure the groups sharing are not the groups with original answers
· Encourage students to ask sentences or clarify answers
· As students read through answers, the instructor or a student writes the answers on a clean activity sheet. This is the final copy.
· Read through the copy once more as a class
· Enjoy a cookie snack!

	Assessment 
Students will complete The Cookie Activity sheet with information from the video
Students will exchange information with other students and complete the The Cookie Activity sheet

	ELL Resources / Instructor Notes 
IInstructors may need to play the video multiple times for students - for both the vocabulary and the different temperatures
Temperature 212℉ is split into A and B for six questions each on the The Cookie Activity sheet
An answer key for the activity is included in the Hospitality Science Resources document







Outcome #7 -  Health and Hygiene in Hospitality
	Module Content - Personal Health and Hygiene for Hospitality Workers

	Targeted ABE/ASE Content Standards 
3.R.VA.1a - Use context as a clue to the meaning of a word or phrase
3.R.VA.1c - Consult reference material, both print and digital, to find the pronunciation and determine or clarify the precise meaning of key words and phrases

3.R.CI.1b - 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.4 - Comprehend key elements of oral information for: c. conclusions and k. Summaries

3.S.CC.1 - Engage effectively in a range of collaborative discussion (one-to-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.R.FW.1 - Communicate information, data, and observations to apply information learned from reading to actual practice. 


	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.2.3 - 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 7 - LI.7.2 - use an increasing number of general academic and content specific words and expressions in spoken and written texts.

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. 

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

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

	Activities & Resources
Activity #1 - Students understand the importance of personal health and hygiene for hospitality employees
· Watch the video The Ultimate Guide to Hygiene & Grooming in the Hospitality Industry (approx 3 min.)
· Ask students what information they learned that was new or interesting
· Write responses on the board
· Ask students to read through responses out loud
· Students read the article The Importance of Personal Hygiene for Hospitality Employees (located in the Hospitality Science Resources document)
· Students should underline unfamiliar words
· Divide class into small groups. Give each group a dictionary to look up words they don’t know
· Assign each group one segment of the text that discusses the importance of hygiene (sections 1-5). The groups will read about their specific section and create an oral presentation. The presentation should include the following information (if available in that section):
· Explain briefly what the section covers
· Give an example if possible (example, Section 2 Professionalism: tidy hair and clean finger nails)
· How business and/or guests are affected
· Other information they think is relevant
· Each group presents their topic
· During presentations, the rest of the class takes notes using the Hygiene Reading Notes worksheet (located in the Hospitality Science Resources document)
· New vocabulary should be discussed and defined
· Small groups should compare their answers for all sections to ensure that students have the correct information for each section
· Whole class reviews notes together 
· Individually, students complete the Personal Hygiene for Hospitality Employees quiz (located in the Hospitality Science Resources department)
· Students exchange papers to check one another’s answers. If there is uncertainty about an answer, students should check with the instructor. An answer key is provided (located in the Hospitality Science Resources document)
· Class reviews the quiz and shares answers out loud
· Create small groups and distribute the Personal Hygiene in Hospitality: Scenario-Based Worksheet (located in the Hospitality Science Resources document)
· Read through each scenario with the whole class and check if anyone has questions (or allow them to read independently, based on student reading abilities)
· Assign each group a scenario to read through, discuss, and answer the questions together
· If students struggle with answers, instructor can provide solutions or refer to the Facilitator Answer Key - Scenario-Based Worksheet (located in the Hospitality Science Resources document)
· Student groups present their scenarios and answers to the class.
· Encourage other students to ask groups questions or contribute other ideas to solve problems presented

	Assessment 
Students identify and define unfamiliar vocabulary
Students make presentations based on the The Importance of Personal Hygiene for Hospitality Employees reading
Students complete Hygiene Reading Notes worksheet
Students complete Personal Hygiene for Hospitality Employees quiz
Students complete  Personal Hygiene in Hospitality: Scenario-Based Worksheet
Students make presentations on the Personal Hygiene in Hospitality: Scenario-Based Worksheet

	ELL Resources / Instructor Notes 
Video in Activity #1 serves as an introduction to get students thinking about the topic and to generate discussion. Instructors may want to play it several times as the narrator speaks quickly

Provide dictionaries for students to look up unfamiliar words

Allow extra time for the scenario-based worksheet (20-30 minutes) for students to read, look up words in dictionaries, discuss answers, and record answers

The scenario sheet contains three discussion questions at the bottom. These may be assigned to each group to answer or could be used to generate whole class discusion.




Outcome #8 -  Keeping Food Safe
	Module Content - Preventing Cross Contamination of Food

	Targeted ABE/ASE Content Standards 
3.R.VA.3 - Acquire and use level-appropriate general academic and domain-specific words and phrases…
3.R.CI.1b - 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.W.RB.3 - Draw evidence from literary or informational texts to support analysis, reflection, and research

3.S.CC.1c - Pose and respond to specific questions to clarify or follow-up information, and make comments that contribute to the discussion and link to the remarks of others

3.S.PK.1 - Report on a topic or text…using appropriate facts and relevant, descriptive details presented in a logical sequence…


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

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

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

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

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

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

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

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


	Targeted IL IEL/CE Competencies 
N/A

	Activities & Resources
Activity #1 - Cross Contamination Vocabulary
· Show the class the slide deck Cross-Contamination Vocabulary 
· Instructor reads through the slides while students listen and read slides silently
· Instructor reads through slides again. Students take notes using the Cross-Contamination Vocabulary List worksheet (located in the Hospitality Science Resources document)
· Give students the opportunity to ask clarifying questions
· Put students in small groups and have them discuss their answers, helping their classmates with spelling and punctuation for their sentences
· Class comes back together. Ask students if there are questions raised in their discussions
· Call on individual students to read their sentences aloud.
· Students review information using Quizlet Flashcards  
· Students complete the Cross-Contamination Vocabulary Quiz (located in the Hospitality Science Resources document)
· Put students in pairs to compare answers
· Read through the answers as a class
· Answer any final questions students might have

Activity #2 - Reading about cross-contamination, how it is caused and how to prevent it.
· Students read Understanding Cross-Contamination of Food (located in the Hospitality Science Resources document)
· Give students the Cross-Contamination Vocabulary list (located in the Hospitality Science Resources document) to help with content specific words that might be unfamiliar
· Instructor reads through the list while class listens
· Students complete the reading underlining any other words that are unfamiliar
· Instructor gives opportunity for students to ask questions
· Students complete the Fill-in-the Blank worksheet (located in the Hospitality Science Resources document)
· Review the answers as a class
· Students complete the Cross-Contamination Quiz (located in the Hospitality Science Resources document)
· Put students in pairs to compare their answers.  
· Go over the quiz together as a class
· Have student volunteers write their short answer responses on the board and read them aloud
· For the questions with multiple responses, have more than one student share their answers
· Students complete the Cross-Contamination Scenarios (located in the Hospitality Science Resources document)
· Students write responses to each scenario individually
· Put students into small groups to compare their answers
· Assign each group one of the scenarios
· Provide a clean copy of the Cross-Contamination Scenarios worksheet to each group
· Each group writes final answers for their scenario
· Each group presents their scenario:
· Reading the scenario out loud
· Sharing their answers with the rest of the class and answering questions from the other groups


	Assessment 
Students complete the Cross-Contamination Vocabulary note-taking worksheet
Students complete the Cross-Contamination Vocabulary Quiz
Students complete the Fill-in-the Blank Vocabulary worksheet
Students complete the Cross-Contamination Quiz
Students complete the Cross-Contamination Scenarios
Student groups present their Cross-Contamination scenario to the class

	ELL Resources / Instructor Notes 
Instructors will need to login to Quizlet to access full platform capabilities




Outcome #9 -  Staying Safe on the Job
	Module Content - Ergonomics for Culinary Workers 

	Targeted ABE/ASE Content Standards 
3.R.CI.1b - 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.W.RB.3 - Draw evidence from literary or informational texts to support analysis, reflection, and research

3.S.CC.1c - Pose and respond to specific questions to clarify or follow-up information, and make comments that contribute to the discussion and link to the remarks of others

3.S.CC.1 - Engage effectively in a range of collaborative discussion (one-to-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 2 - LI.2.4 - ask and answer relevant questions

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

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


	Targeted IL IEL/CE Competencies
EM9. Explain the rights that workers are entitled to (e.g., overtime pay, breaks, safe work environment) and identify ways to report violations.  

	Activities & Resources
Activity #1 - Reading about how ergonomics can provide a safe work environment for culinary workers.
· Students read Ergonomics for Culinary Workers (located in the Hospitality Science Resources document). Students should underline any unfamiliar words
· Put students into pairs and see if they can assist one another with unfamiliar words
· Students can ask questions about the reading or unfamiliar vocabulary of the class
· Students read and discuss questions about culinary ergonomics
· Give each student a copy of the Ergonomics for Culinary Workers: Discussion Questions (located in the Hospitality Science Resources document)
· Read through Questions 1-12 as a class and see if students have general questions
· Divide students into small groups (3-4 students)
· Small groups read, discuss, and agree on answers for all of the questions
· Instructor asks each group to share their answers with the class
· Give opportunity for other groups to ask questions or add their thoughts to each question
· Divide the class into three groups
· Assign each group one of the scenarios (Questions 13-15) at the end of the discussion sheet
· These groups discuss their questions and decide on a solution to the situation and write it on their sheet
· Each group shares their solution with the rest of the class
· Give the opportunity for the other students to ask questions or clarification
· Students complete the Culinary Ergonomics Quiz (located in the Hospitality Science Resources document) individually
· Put students in pairs to check their work
· Short answers may have more than one correct response
· Review the quiz together as a class
· Ask students to write their short question answers on the board / shared document or read them aloud
· Allow students to ask questions or provide additional answers for short questions
· Conclude the activity by having the class provide the definition of ergonomics in their own words.
· Instructor writes this shared definition on the board

	Assessment 
Students learn definitions of unfamiliar vocabulary words
Students complete provide answers for ergonomic discussion questions and participate in class discussion
Students provide solutions to ergonomic discussion scenarios
Students complete culinary ergonomics quiz

	ELL Resources / Instructor Notes 
Not all students will need the same level of support to complete the discussion questions and quiz. Consider conducting part of the activity as a whole group activity if students struggle with the work. Allow for more independent work time if students are experiencing success.




