 SEQ CHAPTER \h \r 1Integration Lesson Format
	Lesson Title: Recipes
	Content Area: Reading

	Lesson Duration: 165 minutes
	Author: D. Ellis

	Brief Lesson Description: Students will learn how to read a recipe properly.

	Grade Level
	Idaho ISAT Standard(s)

	__x__9 __x__10 __x__11 __x__12
	Idaho Standard: 752.05.c,d,e 
Literal Comprehension follow directions, sequencing.


	Learner Objective(s): SWBAT read a recipe and learn how to perform the steps in proper                                             order.


	Materials: Overhead copies of examples 


	Vocabulary Words: bake, chop, cut, dice, paring knife, beat, whip, simmer, and more.


Learning Activities
Introduction to lesson: How are road maps and recipes similar?. 

Content Development: Teacher will discuss using overhead the different types of recipe

                                        formats.  Students will copy information while teacher discusses the

                                        sequencing of steps in reading a recipe.  Explain vocabulary while

                                        sequencing the recipes.

Content Application: Student will be given recipes to sequence in  proper step by step

                                     procedure.

Sharing: None

Adaptation for students with special needs: May use notes from teacher examples.

Integration of technology: Overhead

References and Resources: Any recipe book

Recipe Sequencing Examples
Standard Format:

Spaghetti Salad



1 lb spaghetti


1 cucumber, diced



2 bunches green onions
Salad Supreme seasoning



1 can olives, sliced

Zesty Italian dressing



1 large tomato, diced

Ranch dressing

Cook spaghetti and drain.  Add onions, olives, tomato, and cucumber.  Sprinkle with salad supreme seasoning to taste.  Mix about ½ bottle Zesty Italian dressing and 1/4 cup Ranch dressing and pour over spaghetti, mixing well.  If needed, add enough dressing to keep spaghetti quite wet.  Setting overnight enhances the flavor.  This will keep in the refrigerator for about a week.
Sequencing:

1.  Take saucepan out of cupboard

2.  Add water to saucepan

3.  Add salt to water.

4.  Turn burner on and place pan on burner.

5.  Bring water to a rolling boil.

6.  Add spaghetti stirring so it will not stick.

7.  Reduce heat

8.  Cook until tender

9.  Turn off burner.

10. Pour spaghetti in colander to drain.

11. Put spaghetti in large bowl.

12. Add prepared onions, olives, tomatoes, cucumbers.

13. Sprinkle with Salad Supreme season.

14. Mix Zesty Italian dressing and 1/4 cup Ranch dressing

15. Pour dressing over spaghetti.

16. Mix well.

17. If needed add more dressing.

18. Put in refrigerator.
Active Format:

Light Rolls

In a large bowl, mix:

2 cups warm water
2 pkg. yeast

½ cup sugar

Let dissolve.

While dissolving, prepare:

½ cup instant mashed potatoes

1 cube butter

Let cool.  To yeast mixture, add 2 ½ cups flour.  Beat with electric mixer until mixed in well.

Add:

2 eggs

1 Tablespoon salt

potato and butter mixture

Continue adding 2 ½ cups flour for a total of 5 cups flour.  When dough is too thick for mixer, use spoon.  Flour board and knead sough.  Grease bowl and top of dough.  Cover with cloth.  Set in refrigerator and let rise for 2 hours.  Punch down and use now or keep in fridge for up to 3 days.  It should be punched down every day until you use it.  Roll into what shape you want.  Let rise for 2 hours before baking at 400 F for 10 to 12 minutes.

Sequencing:
1.  Take bowl out of cupboard.

2.  Mix water, yeast, sugar.

3.  Dissolve.

4.  Prepare mashed potatoes.

5.  Add butter to potatoes.

6.  Add flour to yeast mixture.

7.  Beat well.

8.  Add eggs, salt and potato/butter mixture.

9.  Mix

10. Add 2 ½ cups flour until stiff dough.

11. Knead

12. Grease bowl.

13. Place dough in bowl and grease top of dough and cover.

14. Place in refrigerator for 2 hours.

15. Roll into shapes. Let rise 2 hours.

16. 15 minutes before baking preheat oven.

17. Bake 400 F for 10-12 minutes.
Narrative Format:

Potato Casserole

Boil in skins, 6 to 7 potatoes; cool, peel, and grate.  In saucepan, saute 1/3 cup chopped green onion in ½ cup butter.  Add 2 cans cream of chicken soup (undiluted), 1 cup sour cream, and 1 ½ cups grated sharp cheese.  Blend well and pour over potatoes.  Put potatoes in 9 x 13 inch pan.  Sprinkle with corn flake crumbs.  Refrigerate overnight.  Next day, bake at 350 F for 45 mins.

Sequencing:
1.  Boil potatoes.

2.  Cool, peel and grate into bow.

3.  Saute green onions in butter.

4.  Add cream of chicken soup, sour cream, grated cheese.

5.  Blend well.

6.  Pour over potatoes.

7.  Put mixture in a 9 x 13 inch pan.

8.  Sprinkle corn flake crumbs on top.

9.  Refrigerate overnight.

10. Preheat oven.

11. Bake 350 F for 45 minutes.

Recipe Sequencing Grading Rubric 

Standard Format:


proper amount of steps
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logical steps in sequencing
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Active Format:

proper amount of steps
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logical steps in sequencing
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Narrative Format:

proper amount of steps
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