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	An exploration of Garnish, Knife Skills and the Influences on Food Choices for high school students in Foods classrooms


Literacy through Photography Projects
Course: Foods 2

Content Area: Food Product Preparation and Adaptation

Competency: Demonstrate specialty food preparation skills

Objective 4.01: Demonstrate knife skills commonly used in food preparation
Objective: 4.02: Use Garnishes appropriate for specific service

Course: Foods 1*

Content Area: Meal Service, Planning and Preparation

Essential Standard: Understand Food Choices

Objective 4.01: Understand Influences on Food Choices

Overview: Students will use a Visual Literacy Unit to explore the topic of garnish and knife skills in food service. As the students are studying garnish, they also will be reflecting on the role of food in their own lives and their family attitudes, habits and preferences with food and meals.

· Garnish: Students will study the topic of garnish as it relates to commercial food service in restaurants and in the food publishing industry. Students will make a study of garnish techniques and food styling and gather examples of the different types of garnishes commonly used. An examination of the garnishing techniques and styles in other countries will be a part of this work for the purposes of comparison. Students also will study the tools used to create garnish in commercial food service. Students will produce a final product of photographs and text that shows their mastery of the material and gives evidence of their work during the process.
· Knife skills: Students will study the types of knives commonly used in food service and the aspects of a quality knife. An examination of knife manufacturing traditions of the South, of Germany and of China will be undertaken. Students will explore advertisements, brochures and websites of different knife manufacturers and assemble a collection of photographs and illustrations of the different types of knives. Students will produce a catalog of the different types of knives for an imaginary business.
· Family food reflections:  Students will reflect in journals about how their family takes meals and what kind of “food culture” their family has as a part of the study of the influences on food choices. Students will produce a final product that shows their family food culture through writing and photographs. This product may be a recipe book with reflections, a scrapbook, a memoir or another student-selected format.
Materials required

Cameras: The Family and Consumer Science Department at my school owns two digital cameras. Many of my students have cell phones with cameras in them. Other students will own cameras. For those students without cameras, I have a club account that can purchase disposable cameras, and then reimburse students for the developing of the film.

Books, magazines and other texts:
· The department owns classrooms sets of textbooks that contain photographs of kitchen tools, equipment and prepared recipes including Guide to Good Food, Food for Today and Culinary Essentials.
· The department has a stockpile of old magazines that can be used for reading and cutouts.
· I plan to send out a school-wide email asking people to donate magazines with photos of food and culinary topics in them for students to use and be able to cut out photographs and recipes.
· I have a classroom library of cookbooks and other references that span a broad range of topics and copyright dates. (The copyright dates will be important later.)
Craft Supplies: My classroom has a craft cabinet with a wide range of materials that students can use. 
Other resources: Access to a computer lab and the Internet for students to explore their topics and create their products. Our school has a large computer lab, computers in the library and my two neighboring teachers have computers in their classrooms.
* Note: There is no objective in the Foods 2 curriculum that addresses the cultural or family influences on food that would satisfy the Social Studies requirement that this assignment lays out. There is an objective in the Foods 1 curriculum that meets this requirement, so I have used that. In practice, I plan to use the assignments keyed to Foods 2 as part of our study of Knife Skills and Garnish. I will use the Foods 1 assignments as a part of our study Understanding Food Choices when I teach Foods 1.
What follows this page is a sampling of the 21 documents that make up the complete project package.

	Course
	Foods 1/Foods 2

	Objective
	Any objective (Perkins 5 requires that all CTE teachers stress literacy skills and teach using different strategies to support improved literacy of students.)

	Lesson Purpose
	Explore the genre of memoir (note: this is a multi-session lesson)

	
	

	Materials Needed
	· An assortment of memoirs to read aloud to students

· A short presentation on what memoir is and how it works

· Zinsser’s handout on memoir (from Dr. Pesko)

· Student journals

	Step by Step
	1. Give presentation on what memoir is. Read a short selection from a good memoir.

2. Explain to students that I will be reading aloud from a memoir every day (except lab day), so that students can explore the genre and get ideas ffor their own project.

3. Have students respond to the memoirs in their journals.

	Notes
	Food-related memoirs to have on hand:

My Life in France by Julia Child

A Year in Provence by Peter Mayle

The Apprentice: My Life in the Kitchen by Jacques Pepin

Julie and Julia: My Year of Cooking Dangerously by Julie Powell

Animal, Vegetable, Miracle by Barbara Kingsolver

Eat, Pray, Love by Elizabeth Gilbert

Waiter Rant: thanks for the tip, confessions of a cynical waiter by Steve Dublanica

Medium Raw: A Bloody Valentine to the World of Food and the People Who Cook  by Anthony Bourdain
97 Orchard: An Edible History of Five Immigrant Families in One New York Tenement by Jane Ziegelman
A Homemade Life: Stories and Recipes from My Kitchen Table by Molly Wizenberg

52 Loaves: One Man's Relentless Pursuit of Truth, Meaning, and a Perfect Crust by William Alexander



Exploring Memoir and Food

	Course
	Foods 1/Foods 2

	Objective
	Any: (Perkins 5 requires that all CTE teachers stress literacy skills and teach using different strategies to support improved literacy of students.)

	Lesson Purpose
	Introduce students to their final assignment for this project – a memoir about food and its role in their family life

	
	

	Materials Needed
	· Student photos of food from home and food from lab and any food that they like

· Student journals

	Step by Step
	1. Explain to students that we are going to be using our journal writing and photos and experiences from the past few weeks to begin writing a memoir about the family life and food.

2. Hand out the assignment.

3. Students should review their journals and lists and photos and pick out ideas that seem workable for a 3-page memoir, typed with photos.

4. Pass out rubrics

5. Establish due date

6. Go over schedule for in-class work time.

7. Answer any questions privately while the students have work time.

	Notes
	


Writing Memoir No. 2

	Course
	Foods 1/Foods 2

	Objective
	Any: (Perkins 5 requires that all CTE teachers stress literacy skills and teach using different strategies to support improved literacy of students.)

	Lesson Purpose
	Introduce students to their final assignment for this project – a memoir about food and its role in their family life

	
	

	Materials Needed
	· Student photos of food from home and food from lab and any food that they like

· Student journals

	Step by Step
	8. Explain to students that we are going to be using our journal writing and photos and experiences from the past few weeks to begin writing a memoir about the family life and food.

9. Hand out the assignment.

10. Students should review their journals and lists and photos and pick out ideas that seem workable for a 3-page memoir, typed with photos.

11. Pass out rubrics

12. Establish due date

13. Go over schedule for in-class work time.

14. Answer any questions privately while the students have work time.

	Notes
	


Assignment for Garnish Project

You are a student beginning your first year of culinary school. Your professor, Chef Tells You What To Do, has given you an assignment related to the unit you are studying on Garnish. Chef Tell wants you to produce a booklet for the other students to use that shows the types of garnish commonly used in commercial service and the garnish tools used to make them.

Chef Tell says that if you complete this assignment well then you will make an A for his class for the semester.

The requirements are:

· You must complete a booklet with photos and text that explain garnish and garnish tools

· You must make your booklet clear and easy to read. Chef Tell and his students are easily confused.

· You must include all the garnishes in the curriculum.

· You must include all the tools in the curriculum.

· Your booklet must look interesting because it needs to attract the attention of students (and they get bored quickly).

Your content:

Garnish Tools:

Channel Knife

Decorating Spatula

Fluting knife

Melon Baller (Parisienne Scoop)

Paring Knife

Vegetable peeler

Zester

Pastry bag and tips

Butter curler

Plastic bottles with spout tops

Garnishes produced

Butter roses and shells

Tomato roses

Cucumber and carrot ribbons

Carved melons

Balls of melon or soft cheese

Thin strips of citrus rind

Birthday cakes

Plate painting

Thin strips of vegetables or fruits

v-shaped cuts

Assignment for Knife Skills Project

You have taken your first full-time job at a knife manufacturer in Eastern Tennessee named Chuppa. They manufacture a full line of knives for home and restaurant use. You are in the public relations department and your first assignment is to produce a brochure to give out to customers in retail stores.

You are on probation. Whether you stay on this job or not depends on the outcome of this project. Do your best work, so you don’t get fired. The rubric for this project will have a special place next to the line that containing your grade to let you know if you got fired or not.

Your boss says the brochure must contain:


The parts of a quality knife defined


An illustration of the parts of a quality knife


A catalog of the different types of knives the company sells with photographs of each type

An explanation of what each knife does in the kitchen.

The content for your brochure is …

Parts of a quality knife

Tang

Handle

Blade

Bolster

Rivets

Types of knives

Chef’s

Boning/fillet

Slicer

Paring

Utility

Santuko

Tournee

	Course
	Foods 1 

	Objective
	4.01 Understand Influences on Food Choices

	Lesson Purpose
	Introduce students to the idea of carefully studying a photograph and to “read it for information” and to the photographic terms Framing, Composition and Content

	
	

	Materials Needed
	· Copies of photographs of food styled for the camera for students to examine – three each – one copyright 1950 or before, one from the 1970s and one current. The photographs need to be numbered.

· Students’ writing journals

· Cookbooks of various styles including those without photographs, those with photographs and  hometown cookbooks

	Step by Step
	1. Students will be given three photographs showing food styled for the camera. Each photograph will be numbered. One will have a copyright of 1950 or before. One will have a copyright from the 1970s, and the other will be current. Students will study the photographs and produce three short journal entries based on the photographs. We will share our journal entries and discuss what we thought of each photograph.

2. Students will then write another set of three short journal entries telling what they think the purpose was in taking each photograph and then a date (name a year) when the photograph was taken. After sharing these journal entries, I will tell them the actual dates of the photographs and the purposes as I perceived them. We can discuss ideas the students have.

3. We will then have a short (no more than 10 minute) Powerpoint or Prezi detailing the photographic ideas of framing, composition and content with examples of each. Students will take notes.

4. Students will then be able to take 10-15 minutes and look through some cookbooks (from the classroom library) and see how food styling and presentation are done on a professional level and how styles have changed through the years.
5. Discuss the clues in the photographs that tell when the book was published or how old it was. How does the content of the photos tell us something about when it was taken or published.

6.  We will conclude our work by having students write (to turn in to me) a journal reflection on how they reacted to the cookbooks.
Guiding questions: Which book was my favorite?  Why? Which book made you want to cook some of the recipes? Which book do you think would be the best in helping you learn to cook? Why? When was the book you selected published?



	Notes
	Bellringer journal entry: What kind of food culture does your family have? How do you take meals? Is food important to your family at parties, holidays and other special occasions? 



	
	


Becoming Photo Literate No. 1
Becoming Photo Literate No. 7

	Course
	Foods 2

	Objective
	4.01 Demonstrate Knife Skills Commonly Used in Food Preparation

	Lesson Purpose
	Introduce students to the idea of knife skills and precision knife cuts

	
	

	Materials Needed
	· Knives of different types

· Teacher led demonstration on the different types of knife cuts

· Photos of foods showing the knife cuts in the curriculum

· Photos of foods that are cut in a sloppy manner

· Food for demonstration

· Cutting board

· Guided notes sheet

	Step by Step
	4. Show students the various knives and ask them why people would need knives in so many shapes and sizes.

5. Show the different types of knives and talk about its purpose.

6. Demonstrate each knife cut in the curriculum

7. Pass photos around to students and allow them to copy each cut onto the guided notes sheet

	Notes
	Journal entry 1: Topic is student’s comfort level with knives. How often do they use a knife in the kitchen? Are they nervous about working with knives in lab? Do they have any experience with chef’s knives? What are they looking forward to in our knife skills lab?

Journal entry 2: 




	
	
	
	
	
	
	

	Rubric Made Using:
	
	
	
	
	
	

	RubiStar ( http://rubistar.4teachers.org )
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	Food Memoir Project

	
	
	
	
	
	
	

	 
	 
	 
	 
	 
	 
	 

	
	
	
	
	
	
	

	Teacher Name: Ms. Hadley
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	Student Name:     ________________________________________
	
	
	

	
	
	
	
	
	
	

	CATEGORY
	4 Meets all requirements
	3 Meets most requirements
	2 Meets some requirements
	1 Meets few requirements
	NC Meets no requirements
	Possible Points

	Do you have a complete memoir?
	Memoir is complete and contains all required elements -- three typed pages, double spaced, no larger than 12 pt type, A clear beginning middle and end with a narrative thread that hold it together
	Memoir meets all requirements but one
	Memoir is missing two requirements
	Memoir meets only a few requirements
	Memoir meets none of the requirements
	30 points

	Does it include relevant photographs?
	At least two photographs are included and relevant to memoir
	Photographs are included but not relevant or explained well
	The number of photographs is insuffficient or they are not related
	Photographs are not presented with explanation
	There are no photographs
	15 points

	Do you have an obvious theme and purpose?
	Memoir has a clear theme and purpose supported by examples and descriptive writing
	Memoir has a theme and purpose, but writer wanders somewhat
	Memoir had only one -- either theme or purpose and doesn't support it well
	Memoir is weak with an unclear theme and purpose
	Memoir has no theme or purpose
	30 points

	Does your memoir show at least two instances of attention to writer's craft?
	Writer uses at least two of the craft techniques we described: alliteration, parallelism, ...
	Writer uses one instance of writers craft
	Writer makes some attempt at writers craft
	Writer makes weak attempts at craft
	Writer makes no attempt at craft
	15 points

	Does your memoir show work and thought?
	Memoir is free of typos, well organized and carefully put together, showing work and thought
	Memoir is mostly free of typos, organized and put together with an occasional lapse
	Memoir contains typos or lacks organization. Lack of work hindered the reader somewhat
	Memoir is sloppy and shows little work or thought. Careless errors hindered the reader
	Memoir is unorganized and sloppy. No atttempt at editing is obvious
	10 points

	Total points earned
	 
	 
	 
	 
	 
	Final Grade
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