Food-related Web Sites

"Mini taco bowls" is an easy recipe for high school.  I'm not sure about 7th grade, but I think it might work. The recipe (and many others) is available at www.kraftfoods.com.  Type "mini taco bowls" in the search menu.

http://www.foodtimeline.org/
Culinary Research website.  Has the following sections – culinary timeline, teacher resources, lesson plans, real people/brand names, state foods, historic food prices, digitized cookbooks, historic menu collections, adapting old recipes, dietary recommendations, decade parties, international cuisine, meal times, Christmas food, about culinary research.

 "Christmas Eve Mice".. We do it the day before school school gets out, and each of students gets one...and we deliver the rest to office staff, custodians, etc.  They absolutely LOVE them!  http://www.tasteofhome.com/Recipes/Christmas-Eve-Mice
We stumbled onto this website and it is a really good resource for not only Pampered Chef, but many others. Hope you find it useful! 

http://www.recipegoldmine.com/pamperedchefp/pcp.html
I came across this website today and you can order a free CD with recipes on it from Dole.  http://partner.rescoonline.com/Program.aspx?pgmid=179
Another website on microwaves and other power points for teachers.

http://facs.pppst.com/cooking.html
There are short videos on the web site that would make great additions to a class and a link to references on each of the 101 foods highlighted in the book. I have not read the book, just looked around on the web site.

www.101FoodsThatCouldSaveYourLife.com
This is a great site for freebies from companies concerning food.  Also look over the web site Cafe Meeting Place for power points and class instruction and also summer classes.

http://www.cafemeetingplace.com/giveaways.htm
Nice power point on why students should learn to bake.

http://www.homebaking.org/images/Why_Bake08.ppt#257,1,Why Bake?

http://www.takepart.com/pressurecooker/ 

There is a really wonderful website that I think all of you would appreciate.  It is "Great Depression Cooking with Clara". On it, Clara a 93 year old grandma demonstrates recipes that her mom and she made during the Great Depression.  It is charming and informative.  Her grandson started putting this together about two years ago after hearing Clara share her stories and experiences.  It seems so appropriate with the economic times that we are going through today.  I envision this website being used in our classrooms in so many ways.   Here is the link:  http://174.129.234.45/Depression_Cooking/About.html
If you aren't familiar with the Science and our Food Supply curriculum, you should definitely check it out. I think that you can still order from the site.  http://www.foodsafety.gov/~fsg/teach.html.  I think that it is a great FREE resource that is timely, given the recent PB outbreak,  It also has several components related to careers and technology.  I don't think I could get through my Food Safety unit without it.

MATH IN THE KITCHEN | The Head Chef Top chef Dennis Burrage doesn’t just want the dishes he creates to taste great; he also wants them to look amazing.  He thinks about the height, color, contrast and symmetry of the food on the plate and draws on his background as an architect to ensure every dish is a work of art.

http://www.thefutureschannel.com/dockets/hands-on_math/the_head_chef/
In the Chef's Kitchen  Whether they're planning bulk orders for next week's menu, measuring the correct amounts of ingredients or figuring out how to scale up a recipe for a catered event, it's clear that math is almost as important a tool as their pots and pans

http://www.thefutureschannel.com/dockets/realworld/chefs_kitchen/
The Bakery Whether he's making mouth-watering chocolate croissants or perfectly flaky apricot danishes, this baker has to make sure that he has just the right amount of each ingredient and that requires math.

http://www.thefutureschannel.com/dockets/realworld/the_bakery/
Ice Cream the Italian Way From having the right ingredients on hand for all 300 flavors to keeping the frozen treats at a frosty -30 degrees, the technicians at Ciao Bella Gelato Company have ice cream making down to a science.

http://www.thefutureschannel.com/dockets/realworld/ice_cream/
Operating a Restaurant There’s more to running a restaurant than great food. The restaurant business is a perfect training ground for solving problems.

http://www.thefutureschannel.com/dockets/realworld/operating_a_restaurant/
Food in Space A 1000-day mission and six crew members, each needing four pounds of nutritious and tasty food per day. Variety is a must. That's what Dr. Michele Perchonok and the other food science specialists and dieticians at NASA's Johnson Space Center are up against, as they develop food for a mission to Mars.

http://www.thefutureschannel.com/dockets/realworld/food_in_space/
Popcorn, Peanuts, Hot Dogs If you were responsible for feeding 20,000 hungry baseball fans, how would you make sure you didn’t run out of food? See how the Food Services Director at Yankee Stadium makes it happen.

http://www.thefutureschannel.com/dockets/hands-on_math/popcorn_peanuts_hot_dogs/
A quick lesson idea:

This week we started our etiquette unit in Nutrition and Wellness.  I gathered up some old dishes, napkin and placemat, flatware, and glasses to combine to make a formal place setting.  The crazier the dishes or patterns the better (think thrift store).  With a permanent marker, I labeled each piece (bread and butter plate, dinner fork, butter knife, etc.) and then randomly passed them out to students at the beginning of the class period.  I used a little cart with a tablecloth on it at the front of my room as the table.  As I called for each piece, the student holding it would place it where he/she thought it should go.  It was so interesting to see how they did and the students really enjoyed it.  I did this as the opener on Monday and they had maybe 3 of the 12 pieces in the right spot.  We tried again on Tuesday and they showed improvement.  Yesterday we did it again and had about 98% accuracy.   I teach four sections of Nutrition and Wellness and the activity worked very well with all of them—even the classes that don’t get excited about anything!  

I do little mini pizza's for the first baking, but accucually for their first lab, I do grilled cheese.  Then I do mini pizza's (with the refrigerated biscuits) for the second lab.  We play a game a couple of days before the first lab to let them look where things are and then I start calling off equipment names and they are to locate them in their own kitchens.  I, of course make sure I have them locate all the equipment that they will need for the first lab.  I give them a detailed recipe (attached below) and I do a mock demo the day before they do it.  Before all of that we have, of course, food terms, names of kitchen equipment, abbreviations, equivelances, washing hands, tables, and dishes (rinsing dishes:)), drying dishes, putting things back where they belong, cleaning, etc.  Then the mock demo ties it all together.  Be prepared that some students, because of nervousness I think, will forget the concept of a sandwich.  We have had grilled cheese without cheese, without the second piece of bread, and with the buttered side in, even though we discussed all of it in detail the day before.  I always remind them that this is a learning experience.:)))) Hope this helps.

In January 2006, every U.S. high school science department received The Science and Scientists Behind the Food, a multimedia resource kit designed to assist science teachers in incorporating food science into existing curriculum. The kit offers students an opportunity to see real-world applications of their laboratory skills.  You may also download these materials at this website -  http://school.discoveryeducation.com/foodscience/science_resources.html
Are you interested in having a food scientist speak to your classes?  If so, check out this link - http://members.ift.org/IFT/Education/EduResources/findafoodscientist.htm
The Institute of Food Technologists (IFT) website also has an education resources section at this link - http://members.ift.org/IFT/Education/EduResources/
Hope you can find some great resources for food science, food safety units, and careers in this industry.  

To access the files for etiquette and manners referenced below, go to  http://doe.in.gov/octe/facs/middleschdef.html#EtiquetteManners.  You can also find the link on the Best Practices and Bright Ideas web page on our same website.]
HANDS-ON MATH | In the Chef’s KitchenAt Element's Kitchen in Pasadena, CA, these skilled and creative chefs are inventing delectable new dishes and bringing new life to familiar ones.  Whether they're planning bulk orders for next week's menu, measuring the correct amounts of ingredients or figuring out how to scale up a recipe for a catered event, it's clear that math is almost as important a tool as their pots and pans. Watch the movie: http://www.thefutureschannel.com/dockets/realworld/chefs_kitchen/
Here is a great video clip to show in your nutrition and wellness classes.  It is the Fifth Third Burger that weighs 4 lbs. served at Fifth Third Stadium, Comstock, Michigan.  It is not youtube, so it shouldn't be blocked at your school.

 

http://www.mlive.com/news/grand-rapids/index.ssf/2009/03/whitecaps_fifth_third_burger_n.html
One of the simple "experiments" that I do with my students is to wash away the carbohydrates in flour so they can see what the gluten (protein) looks like.  I first saw this activity on the Baking Association website.  We just make a dough ball with flour and water, then they knead it which is good practice for the upcoming pretzel lab.  The more it is kneaded the more cohesive the gluten. Then it is placed in warm water and the water soluble carbohydrate portion of flour washes away.  It takes rubbing the surface and squeezing the dough ball.  Almost instantly they can see the gluten strands on the surface.  We change the water several times as it gets cloudy from the carbohydrates.  At the end they can see the color difference of the gluten and feel the texture difference.  They can play with the spongy/stretchy nature of it.  The groups can compare the difference between the groups that kneaded a lot and those that slacked off.  We preface this activity with information about the components of flour and how gluten is formed as well as it's function in a recipe.  I explain that in some cultures they eat gluten by stretching and frying it - sort of like an elephant ear in appearance but a good source of protein.  The tables are a drippy mess, but the students enjoy it, and it cleans up easily.  

