Statewide Hospitality Bridge Curriculum 
Contextualized Math Module 

Outcome #1 -  Cooking measurements and measuring tools
	Module Content - Identify measuring equipment and ways to measure different types of ingredients

	Targeted ABE/ASE Content Standards 
3.R.FW.1 - Communicate information, data, and observations to apply information learned from reading to actual practice.

3.W.RB.2 - Recall relevant information from experiences or gather relevant information from print and digital sources; take notes and categorize information; summarize or paraphrase information in notes…

3.S.CC.1 - Engage effectively in a range of collaborative discussions (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: l. technical subject matter


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

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

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


	Targeted IL IEL/CE Competencies 
N/A

	Activities & Resources
Activity #1 - Students will be able to identify measuring equipment and the types of ingredients the equipment is used to measure.
· Class watches video How to Measure Ingredients | Allrecipes (approx. 4 min)                
· Students take notes using the Measuring Equipment worksheet (located in the Hospitality Math Resources document) 
· Place students in pairs to compare their worksheets
· Class watches video Is it Bad to Use Liquid Measuring Cups to Measure Dry Ingredients?  (approx. 3 min)
· Students take notes on this video
· Students answer questions on the Measuring Equipment worksheet (located in the Hospitality Math Resources document)
· Students share answers as a class
· Place students in pairs at stations. Provide each station with equipment for weighing and measuring ingredients (see specifics in Notes section below)
· Give students a list of items to measure and the amounts. Students take turns measuring and weighing items
· Students should weigh their items on the kitchen scale and record those weights on the worksheet 
· Class comes back together and different pairs take turns providing answers to the measurements. 
· Instructor compares student answers to answers on the answer sheet. If an answer is wrong, the item should be re-measured for accuracy.
· Class reviews measurements 
· Class reviews the different types of equipment and the ingredients they measure

	Assessment 
Students complete worksheet Measuring Equipment
Students answer questions on worksheet Measuring Equipment
Students measure and weigh wet and dry ingredients


	ELL Resources / Instructor Notes 
Instructor should supply equipment such as measuring cups and spoons, kitchen scales, mixing bowls.These items can be purchased inexpensively at a dollar store. **Consider asking students to bring in equipment they have at home.

Wet and dry ingredients such as beans, rice, and cooking oil can be purchased inexpensively at a dollar store.  

Instructor will need to weigh ingredients ahead of class in order to create an answer sheet



Outcome #2 -  Reading Recipes
	Module Content - Measurement vocabulary, scaling up recipes

	Targeted ABE/ASE Content Standards 

4.R.RS.4 - Determine the meaning of symbols, key terms, and other domain-specific words and phrases as they are used in specific scientific or technical contexts…

2.OA.8 - Determine the unknown whole number in a multiplication or division equation relating three whole numbers. 

3.S.CC.1 - Engage effectively in a range of collaborative discussions (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 2 - LI.2.1 - participate in conversations, discussions, and written exchanges about familiar topics, texts, and issues.

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 learn abbreviations for cooking measurements
· Show the slide deck Cooking Measurements Abbreviations 
· Review the slides with the class
· Go through the slides again and have students complete the Cooking Measurements Abbreviations worksheet (located in the Hospitality Math Resources document)
· Students complete the Cooking Measurements Abbreviations fill-in-the-blank (located in the Hospitality Math Resources document)
· Pair up students to compare answers 
· Class shares answers
· Students use flashcards in Quizlet to review measurement abbreviations Flashcards Cooking Measurements Abbreviations | Quizlet
· Create a game competition for students


Activity #2 - Students will be able to upscale recipes
· Explain to students that scaling up and scaling down recipes is the term used in the culinary field for increasing and decreasing recipes. Encourage students to use these terms during this activity
· Read through the excerpt How to Scale Recipes: Doubling and Halving Guide (located in the Hospitality Math Resources document) out loud with class
· Read over the Upscaling/doubling section
· Scaling up Recipes - Class Practice
· Read through the math involved in upscaling
· Read through the example recipe given in the text
· Write it on the board as you work through it
· As a class work through practice recipe using the Upscaling Recipe - Cheddar Cheese Soup worksheet (located in the Hospitality Math Resources document)
· Have students read ingredients for each section
· Scaling up Recipes - Individual Practice
· Divide class into small groups
· Distribute one of the three upscaling recipes (blueberry cobbler, banana bread, or breakfast casserole)
· Read through the original recipe as a class
· Review the upscaling that should be completed and ask if there are any questions about the math involved
· Small groups work together to upscale the recipe
· As a class review the upscaling
· Have students explain how they came to their answers
· Show work on the board
· Have students complete one of the remaining upscaling recipes on their own
· Pair up students to compare their answers and explain their work to one another
· Students share their answers with class
· Have students write their answers on the board
· Students complete the remaining upscaling recipe on their own
· Pair up students to compare their answers and explain their work to one another
· Students share their answers with class
· Have students write their answers on the board


	Assessment 
Students complete the Cooking Measurements Abbreviations worksheet and fill-in-the-blank
Students complete the Upscaling Recipe - Cheddar Cheese Soup worksheet as a class
Students complete the Upscaling Recipe worksheet for the other recipes in pairs and independently


	ELL Resources / Instructor Notes 
Instructor will need to access Quizlet in order to create a game competition
Instructor may need to review multiplication and division with students, especially with fractions
Even though the upscaling reading is about doubling, in the exercises students will practice tripling and quadrupling recipes. Consider providing additional instruction as needed
As you read through the recipes, have students read them out loud so they can practice reading the measurement abbreviations.
There are three separate upscaling recipes for practice. Use as many as you feel is necessary for students to feel confident 





Outcome #3 -  Reading a Pay Stub
	Module Content - Understanding pay stubs

	Targeted ABE/ASE Content Standards 

3.R.VA.3 - Acquire and accurately use level-appropriate general academic and domain-specific words and phrases…

2.R.CI.3 - Know and use various text features …to locate key facts or information in a text efficiently

4.R.FW.3 - Apply environmental reading to life skills…

3.S.CC.1 - Engage effectively in a range of collaborative discussions (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.1.3 - 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 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 
EM10. Read and interpret a pay stub.

	Activities & Resources

Activity #1 - Students will be able to identify vocabulary words on a pay stub.
· Show the slide deck Pay Stub Vocabulary and read through each definition with students
· Students should copy definitions in the Pay Stub Vocabulary worksheet (located in the Hospitality Math Resources document)
· Pair students and have them check their definitions 
· Pay Stub Vocabulary Flashcards | Quizlet
· Pair students and have them ask and answer questions about pay stub vocabulary using the flashcards in Quizlet
· Create a game in Quizlet using flashcards. Students compete against one another to answer the questions quickly and accurately

Activity 2:  Students will be able to read a pay stub and answer questions
· Review pay stub vocabulary using Pay Stub Vocabulary slides
· Give students the Pay Stub A handout (located in the Hospitality Math Resources document) and review it out loud as a class
· Students complete the Pay Stub Questions worksheet (located in the Hospitality Math Resources document)
· Put students in pairs and have them compare answers and make corrections
· Call on individual students to share their answers
· Ask students to share where they found their answers
· Repeat the same steps with Pay Stub B (located in the Hospitality Math Resources document)
· Have students complete the Your Pay Stub - Questions (located in the Hospitality Math Resources document) using one of their own pay stubs 
· Students share their information with the class, if they choose to participate


	Assessment 
Students will complete the Pay Stub Vocabulary worksheet
Students will compete in a contest to identify vocabulary words
Students will complete the Pay Stub Questions worksheet and share those answers with the class
Students will complete the Your Pay Stub Questions 


	ELL Resources / Instructor Notes 
Students will need access to a device in order to access Quizlet and be able to login to Quizlet in order to create a game for students

When reading through the pay stubs out loud, listen for pronunciation of numbers and for correct reading of larger numbers (hundreds and thousands). Provide review of this concept and terminology as needed.

Additional math questions about the amounts on the pay stubs can be added to this lesson, if the instructor wants to combine the pay stub interpretation with math practice (how much will this employee earn in 6 months if they are paid weekly, etc.)

The personal pay stub can be used as a homework assignment, or ask students to bring the information with them to complete in class.




Outcome #4 -  Getting Paid
	Module Content - Calculating Overtime

	Targeted ABE/ASE Content Standards 

4.R.FW.3 - Apply environmental reading to life skills…

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

4.R.RS.1 - Cite specific textual evidence to support analysis of science and technical texts

2.OA.7 - Use multiplication and division within 100 to solve word problems in situations involving equal groups, arrays, and measurement quantities…. 

3.NS.2 - Fluently add, subtract, multiply, and divide multi-digit decimals using the standard algorithm for each operation. 

3.S.CC.1 - Engage effectively in a range of collaborative discussions (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 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.3.3 - 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 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 
EM10. Read and interpret a pay stub. 

	Activities & Resources

Activity #1 - Students will read about overtime and how overtime is calculated
· Class reads Calculating Overtime text (located in the Hospitality Math Resources document)
· Students underline unfamiliar words
· Pair students and have them help each other define the unfamiliar words
· Come back as a class and discuss the unfamiliar words and possible definitions
· Read through the article one more time out loud as a class (have different students read the different paragraphs)
· Students complete the Overtime Comprehension Exercises (located in the Hospitality Math Resources document)
· Pair students and have them check each other’s answers
· Review the answers as a class
· If there are disagreements about answers, students must refer to the text to support their answers.
· Pair students and have them complete the two questions in the “What Do You Think?” section of the comprehension exercises
· Pairs present their answers to the class
· Pairs should support their answers with references to the text and/or to their personal experience.

Activity #2 - Students will calculate various types of overtime
· Introduce the topic of overtime by having students read all or portions (paragraphs 1, 2 and 4) of Calculating Overtime (located in the Hospitality Math Resources document)
· Demonstrate how to calculate both regular overtime (1.5  or time and a half) and holiday pay (2x time hourly pay)
· Use some examples from Worksheet 1 or 2 below or develop your own
· Work through examples as a whole class 
· Students practice calculating basic overtime using the Overtime Calculations - Worksheet 1 (located in the Hospitality Math Resources document)
· Read through the “Helpful Reminders” at the top of the sheet
· Work through the first scenario with the whole class
· Have students work through the remaining four scenarios
· Pair students to compare answers
· Students share their answers with the whole class
· Students should be prepared to support their answers with information from the scenarios
· Students work through Overtime Calculations - Worksheet 2 (located in the Hospitality Math Resources document)
· Pair students to compare answers
· Students share their answers with the whole class
· Students should be prepared to support their answers with information from the scenarios
· Students complete Overtime Calculations - Worksheet 3 (located in the Hospitality Math Resources document)
· Since these are word problems, work through the first scenario with the students and see if they have questions 
· Students complete the remaining four scenarios
· Pair students to compare answers
· Students share their answers with the whole class
· Students should be prepared to support their answers with information from the scenarios
· Students complete Calculating Overtime Scenarios - Worksheet 4 (located in the Hospitality Math Resources document)
· Students complete the eight scenarios
· Pair students to compare answers
· Students share their answers with the whole class
· Students should be prepared to support their answers with information from the scenarios

	Assessment 
Students read Calculating Overtime
Students complete the Overtime Comprehension Exercises
Students complete Overtime Calculations - Worksheet 1
Students complete Overtime Calculations - Worksheet 2
Students complete Overtime Calculations - Worksheet 3 
Students complete Calculating Overtime Scenarios - Worksheet 4


	ELL Resources / Instructor Notes 
There is an Answer Key for the Overtime Comprehension Exercises (located in the Hospitality Math Resources document)
When calculating overtime, instructor should decide if students can work independently or with a partner on the four worksheets




Outcome #5 -  Gross Pay and Net Pay
	Module Content - Understanding and calculating gross and net pay

	Targeted ABE/ASE Content Standards 
3.R.VA.1c. - Consult reference material 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

2.OA.7 - Use multiplication and division within 100 to solve word problems in situations involving equal groups, arrays, and measurement quantities…. 

3.NS.2 - Fluently add, subtract, multiply, and divide multi-digit decimals using the standard algorithm for each operation. 

3.S.CC.1 - Engage effectively in a range of collaborative discussions (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.1.3 - 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.2.2 - build on the ideas of others. 

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

ELP Standard 3 - LI.3.3 - develop the topic with a few details 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. 


	Targeted IL IEL/CE Competencies 
EM10. Read and interpret a pay stub. 

	Activities & Resources
Activity #1 - Students will read about gross and net pay and answer questions about both.
· Students read the text Gross Pay and Net Pay (located in the Hospitality Math Resources document)
· Students should underline unfamiliar words and look up the definitions in a dictionary (either hard copy or online)
· Discuss the unfamiliar words with the class. Have students offer their definitions of the word.
· Review the example of calculating net pay from the text with the class. Write the example as a math problem.
· Have students tell the instructor what to write on the board.  
· Encourage students to use vocabulary they learned from the pay stub activities (deductions, taxes, retirement, etc.) and label those on the board.
· Work through the problem, subtracting the various deductions until the net pay is reached.
· Ask students if they have any questions about the math
· Students complete the Gross Pay and Net Pay Exercises worksheet (located in the Hospitality Math Resources document)
· Pair students and have them compare their answers
· Discuss the answers as a class

Activity #2 - Students will read pay scenarios and calculate gross pay, deductions and net pay.
· Review paycheck/pay stub vocabulary using the Pay Stub Vocabulary slide deck 
· Emphasize: regular pay, overtime, deductions, gross pay and net pay
· Distribute the Calculating Net Pay worksheet (located in the Hospitality Math Resources document)
· Read through each scenario with the class to see if students have questions and to ensure students understand what type of math is involved.
· Students work through each scenario on their own writing in the specific amount. Remind students they should be able to show how they calculated each amount
· Put students in pairs and have them compare their answers. If there is a question about an answer, the students should work through the scenario together.
· Ask students to share their answers with the class and write those answers on the board. Students should demonstrate how they calculated their answers.


	Assessment 
Students define unfamiliar words in the Gross Pay and Net Pay text
Students complete the Gross Pay and Net Pay Exercises worksheet
Students complete  the Calculating Net Pay worksheet


	ELL Resources / Instructor Notes 
There is an answer key for the Gross Pay and Net Pay Exercises and the Calculating Net Pay worksheet (located in the Hospitality Math Resources document)

Remind students to show how they calculated their answers for the Calculating Net Pay worksheet when they share answers with their partner and with the class




Outcome #6 - Calculating Discounts for Hotel Room Rates
	Module Content - Different types of discounts for hotel rooms; calculating discounts

	Targeted ABE/ASE Content Standards 

3.R.VA.1c. - Consult reference material to find the pronunciation and determine or clarify the precise meaning of key words and phrases.

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.R.CI.9 - Read and comprehend informational texts…at NRS Level 3 text complexity.

4.RP.4 - Use proportional relationships to solve multistep ratio and percent problems. Examples: simple interest, tax, markups and markdowns, gratuities and commissions, fees, percent increase and decrease, percent error. 

3.S.CC.1 - Engage effectively in a range of collaborative discussions (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 2 - LI.2.1 - participate in conversations, discussions, and written exchanges about familiar topics, texts, and issues. 

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 7 - LI.7.1 - adapt language choices and style according to purpose, task, and audience with developing ease in various social and academic contexts. 

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 
CE8. Identify common consumer complaints and locate agencies to help resolve them. 

	Activities & Resources

Activity #1 Students will read several scenarios of guests requesting discounts on hotel room rates.  
· Ask students if they have ever received discounts for hotel stays. What were the discounts and how much were the discounts?
· Distribute the Calculating Hotel Room Discount Rates worksheet (located in the Hospitality Math Resources document)
· Read through the scenarios as a class
· Give students 5-10 minutes to underline unfamiliar words
· Students should look up unknown words online or in a dictionary
· Teacher asks students to share any new words they learned with the class
· Students complete the calculations
· Student pairs compare their answers
· Class reviews answers. Student volunteers write answers on the board. Students should be prepared to show their work and explain how they arrived at their answers.

For ELL student language practice:
Put students in pairs and have them practice reading the dialogues out loud. Ask pairs to perform dialogues in front of the class

	Assessment 
Student completes Calculating Hotel Room Discount Rates worksheet


	ELL Resources / Instructor Notes 
Activity #1 instructor may need to review basic calculations using percentages

There is a Calculating Hotel Room Discount Rates answer key available (located in the Hospitality Math Resources document)




Outcome #7 - Calculating Cleaning Solution Ratios
	Module Content - Vocabulary for calculating cleaning rations, formulas for upscaling and downscaling cleaning solutions, practice calculating cleaning solution ratios

	Targeted ABE/ASE Content Standards 

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

3.RP.1 - Understand the concept of a ratio and use ratio language to describe a ratio relationship between two quantities. 

3.S.CC.1 - Engage effectively in a range of collaborative discussions (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.2a - Review the key ideas expressed, explain their own ideas and understanding, and draw conclusions in light of the discussion.

	Targeted ELA Content Standards 

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.2.4 - ask and answer relevant questions. 

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


	Targeted IL IEL/CE Competencies 
EM11. Read safety signs and instructions commonly found at work. 

	Activities & Resources
Activity #1 - Students will be able to calculate basic cleaning solution ratios
· Distribute the How to Calculate Cleaning Solution Ratios instruction guide (located in the Hospitality Math Resources document)
· Read through the instructions out loud as a class
· Go through the example on the instruction guide
· Instructor may want to demonstrate using water and colored water (for vinegar)
· Work through five Calculating Cleaning Solution Ratios - Practice Calculations on the worksheet (located in the Hospitality Math Resources document) as an entire class
· Each student should have a copy of the worksheet
· Instructor goes through each calculation 
· State each step as it is completed and write each calculation on the board
· For the final step, write the ratio next to “Ratio” at the top of the calculation
· Read through each example after it is completed and identify any challenges students have with the steps
· Distribute Calculating Cleaning Solution Ratios Worksheet (located in the Hospitality Math Resources document)
· Divide the class into groups of 3
· Have each group work together to calculate the cleaning solution ratios for problems 1-6
· Volunteers share their answers with the class
· Volunteers should show their work and demonstrate how they calculated the ratio of water and product
· Class discusses answers
· Problems 7-12 should be completed individually by all students
· Pair students and have them compare answers
· Individual student volunteers share their answers with the class
· Students should show their work and demonstrate how they calculated the ratio of water and product
· Have the entire class practice writing the ratios using only numbers. 
· If an answer is 2 parts water, 1 part vinegar, the ratio should be written 2:1

	Assessment 
Student will complete the five example Ratio Practice Problems during the whole class component
Student will complete the Calculating Cleaning Solution Ratios Worksheet
· Problems 1-6 will be completed in a group
· Problems 7-12 will be completed by individual students


	ELL Resources / Instructor Notes 
Activity #1
· Review with students that ratios compare amounts. Example: 2:1 for cleaning solutions means 2 parts water and 1 part cleaning product.  In cleaning solution ratios, the larger number is always water and the smaller number is the cleaning product.
· When showing examples instructor might want to use water & colored water to illustrate the calculations
· Instructor could also use other objects (colored pipe cleaners, pencils, pens, etc.) to demonstrate the calculations
· If class is in person, have student volunteers come to the front of the class and use objects to illustrate the steps while rest of class completes the problems




Outcome #8 -  Converting from Celsius (°C) to Fahrenheit (℉) in cooking
	Module Content - Converting Celsius (°C) to (℉) Fahrenheit, converting cooking temperatures

	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.R.CI.9 - Read and comprehend informational texts…at NRS Level 3 text complexity.

3.EE.2 - Write, read, and evaluate expressions in which letters stand for numbers. b. Identify parts of an expression using mathematical terms (sum, term, product, factor, quotient, coefficient); view one or more parts of an expression as a single entity. 

3.S.CC.1 - Engage effectively in a range of collaborative discussions (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.2a - Review the key ideas expressed, explain their own ideas and understanding, and draw conclusions in light of the discussion.

	Targeted ELA Content Standards 

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 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 use a formula to convert cooking and baking temperatures from Celsius to Fahrenheit.
· Students read Converting Celsius to Fahrenheit for Cooking & Baking text (located in the Hospitality for Math Resources document)
· Students complete the Converting Celsius to Fahrenheit for Cooking & Baking - Comprehension Exercises (located in the Hospitality Math Resources document)
· Student pairs compare their answers
· Class reviews answers and responds to any questions
· Students complete the Celsius to Fahrenheit Conversion Worksheet (located in the Hospitality Math Resources document)
· Pairs share their answers
· Volunteers write their answers on the board
· Volunteers should show their work and share how they reached their answers
· Students complete the Celsius to Fahrenheit Recipe Conversions Worksheet (located in the Hospitality Math Resources document)
· Pairs share their answers
· Volunteers write their answers on the board
· Volunteers should show their work and share how they reached their answers


	Assessment 
Students complete the Converting Celsius to Fahrenheit for Cooking & Baking comprehension exercises
Students complete the Celsius to Fahrenheit Conversion Worksheet
Students complete the Celsius to Fahrenheit Recipe Conversions Worksheet


	ELL Resources / Instructor Notes 
Activity #1 - instructor may need to review multiplying fractions to assist with multiplying Celsius x 9/5.

Instructors should use their knowledge of their students when completing the Celsius to Fahrenheit Conversion Worksheet.  If students need more support to complete the exercises, work together as a whole class or in pairs.  Or complete the first five conversions as a class and the last five conversions individually.

There are answer keys included for both sets of conversion exercises.




