













1. What is our purpose? 


To inquire into the following: 


Transdisciplinary theme: Sharing the Planet


Central idea: All over the world people eat parts of plants.  





Expectations: 


At the end of this unit 


 


Most students will: be able to identify and describe a range of plants that can be eaten and begin to understand how some plants are prepared for eating. (Science L1 Str ii)


 


Some will make less progress and will: be able to follow instructions to help to prepare a simple meal and identify the main parts of a flowering plant. (Science L1 


Str i & ii).





Some will make more progress and will also: be able to identify ways plants are used in different cultures around the world. They will be able to prepare a simple dish and write the sequence of how they prepared it. (Science L1 Str i &  ii )





Summative assessment task(s): What are the possible ways of assessing students’ understanding of the central idea? What evidence, including student-initiated actions, will we look for?





Student drawings, completed projects with student description


Successful preparation of a dish that is for a specific occasion.


Create a menu 


Photographic record of food preparation














2a. What do we want to learn?


What are the key concepts (form, function, causation, change, connection, perspective, responsibility, reflection) to be emphasized within this inquiry? 


1. Form ( shape, texture, presentation of product


2. Function ( ways plants can be used, purpose of plant parts


3. Change ( food processing, seasonal effects


4. Reflection ( studying finished products, reviewing food preparation e.g. utensils, time, fruit or vegetable used,





What lines of inquiry will define the scope of the inquiry into the central idea?


Students will inquire into the rules for making a healthy meal.


Students will observe ways that fruits and vegetables are prepared for a meal.


Students will inquire into health and safety rules for food preparation.





What teacher questions/provocations will drive these inquiries?


What is a plant? 


Which parts of the plant are eaten? 


What can we do to make some plants more edible? 


Where do fruits and vegetables come from? 


Why are the parts of the plant so different even though they have the same name?


What is a healthy portion size to eat? 


What are ways to prepare and consume different parts of the plant e.g. stem, root, leaves, flower.  


What should be done to ensure that food is prepared in a healthy and safe manner.

















2b. What do I need to teach?


What are the conditions needed to grow a healthy plant?


What are the basic parts (root, leaves, stem, flower) of a plant?


What are the functions of the basic parts (root, leaves, stem, flower) of a plant? 








Vocabulary: Children have to use words and phrases relating to: 


Designing e.g. choosing, investigating, arranging, experimenting, popular, sort, block-graph, pictogram, 


Making e.g. washing, cleaning, peeling, cutting, slicing, grating, chopping, dicing,  


Knowledge & Understanding e.g. salad, fruit, vegetables, peel, flesh, skin, grater, chopping board, peeler, seeds, pits, stalk, juice, root, lead, stone, bunch, 


Sensory e.g. crisp, sharp, tart, juicy, sweet, sour, sticky, squishy, smooth, crunchy, scented, waxy 





Social Studies: 


What kinds of foods from plants are eaten in different locations?


English


Choose words with precision.


Organise what they say.


Listen to others comments and reactions


Ask questions to clarify meaning. 


Sequence of events.


 Assemble and develop ideas on paper.


Mathematics


Balanced Menu (weights, portions)


Choose and use measuring instruments. 


Make estimates


Collect data and record it. 


Spanish


1. Use the names for various fruits and vegetables in Spanish. 




































































Vocabulary 























4. How best might we learn?


What are the learning experiences suggested by the teacher and/or students to encourage the students to engage with the inquiries and address the driving questions?





Students will collect plants from the surrounding environment.


Grow Box Project 


Students are given a variety of fruits or vegetables and are asked to study them and name ways they can be prepared for eating.


Children are asked to identify the type of vegetable they have and identify whether it is a leaf, root, flower, or stem.


Children describe their meals at breakfast, lunch, dinner, and snacks and identify which of these foods are plant products.


Field Trip to supermarket to purchase ingredients.





Objective					 �
Teaching Activities�
Learning Outcomes�
�
1. To identify a particular occasion or group or individual they would like to prepare a dish for.�
Decide on guests; prepare invitations and menu


�
Completed invitation and menu.








�
�
2. Discuss with students the possible products and designs they might make e.g. Salads, drinks, entrees, sides, presentation, etc


�
Children work alone or in small groups to plan/draw what they will prepare. Discuss their drawings.�
Students are able to apply what they have learned in discussion and in practice to prepare a dish to meet the needs of the guests.�
�
3. To plan and list ingredients needed for their dish.�
Discuss type of dish that is to be prepared and then gather materials.


Create a grocery list; fieldtrip to supermarket for ingredients.�
Students are able to suggest appropriate fruits or vegetables for a dish.                                                             �
�
4. To evaluate a product by asking questions  about what they have made and perhaps what could be done differently.�
Study and sample a finished product and formulate questions to ask about its preparation or ingredients.�
Students are able to select and use the appropriate equipment and ingredients to achieve the planned product.


Take photos of process and have students tell about the preparation through photo presentation. (teacher can assist with power-point)�
�



What opportunities will occur for transdisciplinary skills development and for the development of the attributes of the learner profile?


Inquirers:  look for new information.


Thinkers: gaining specific facts, vocabulary, making judgements, combining parts to make a whole, making use of previous knowledge.


Social Skills: completing tasks, working in a group, listening to others to others ideas, being a leader or participant.


Communicators: listening to directions, constructing visuals, recording information, reading for information or enjoyment.


Research Skills: using the senses to obtain information, planning, recording information in written or picture form, group or individual presentations.








3. How might we know what we have learned?


This column should be used in conjunction with “How best might we learn?”





What are the possible ways of assessing students’ prior knowledge and skills? What evidence will we look for? 


 	Anticipatory sets, specific details in writing, conversation, art work.  Student-Teacher dialogue on picture study, 





What are the possible ways of assessing student learning in the context of the lines of inquiry?  What evidence will we look for? 


The student is able to label/name the basic parts of a plant and share a way that it is utilized by humans in drawing, oral or sample (2B/2). 


Student is able to name/list/draw/prepare samples of various ethnic foods. 


Student is able to do a food study and visually detect the various plant sources that make up a particular dish. 


Students will do presentations on a food plant grown at home. The student is able to do a short report on its parts, how they can be used  and how they cared for the plant.


Video/Video clips and photos of students in practical learning experiences. 


Checklists


      8.   Student projects (paper plate collage or menu they have constructed)  


























5. What resources need to be gathered?


What people, places, audio-visual materials, related literature, music, art, computer software, etc, will be available?


Local farmers, visit local farms, supermarkets, related themed books, parents, family.


Assorted songs/poems/rhymes websites: � HYPERLINK "http://www.preschoolrainbow.org" ��www.preschoolrainbow.org�; � HYPERLINK "http://www.enchantedlearning.com" ��www.enchantedlearning.com�; � HYPERLINK "http://www.funnypoets.master.com" ��www.funnypoets.master.com�; � HYPERLINK "http://www.poemhunter.com" ��www.poemhunter.com�; 


Books: The Planting of The Apple Tree by William Bryant; Fruits: A Caribbean Counting Poem by David Axtell; The Banana Dance by Peter S. Quin; Potato, Onion, Carrot by Dean Hope; Maddie’s Alpha Ice Creamery by Maddie Shanahan; a Time to Plant The Seeds That God Gave Us by Aldo Kraas; The Enormous Carrot, The Enormous Turnip)


Other resources: Assorted plant pots, potting soil, sand, gravel/pebbles/rocks, trellis, watering hose, egg cartons, small plastic/paper/styrofoam cups, watering bottles/cans, plant food, natural fertilizer, shovels, hoes, wheelbarrows, baskets, overhead, wall posters, play dough, assorted items in the kitchen centre and kitchen food box, chicken wire to dry fruits and vegetables on as well as a trellis for climbing vines, natural insecticide (soap and water), cutting boards, sturdy plastic cutlery, wax paper, foil, Ziploc bags, miniature fridge, LCD Projector, laptop, internet connection.


DVDs/Videos: Eyewitness: Plant by Martin Sheen, Smart Shopping and Food Preparation; South Indian Vegetarian Cooking by Marina Antony; Cooking With Kids, Exploring Chinese Food, Culture, and Language; Gourmet Cooking: Festival Fruits – Apples, Oranges and Bananas; Microsoft Encarta.





How will the classroom environment, local environment, and/or the community be used to facilitate the inquiry? 


Grow boxes (cabbage, beans, tomatoes, peppers, sunflowers) constructed and set up outside of classroom.  Parents/Family/Friends taking turns to monitor grow boxes systematically. 


Citizens from other countries and share food and information from their country; local chefs to come in to share craft and demonstrate simple preparation of certain fruits and vegetables. 


Visits to farm to observe the plants that are grown, restaurants, hotels, etc. to observe and participate in preparation of a particular dish.


Dramatic play centre i.e. kitchen, dress up, with activities that cater to topic (chef hat, apron, hair net for kitchen workers, plastic fruits and vegetables).


Pictures readily available and in sight of students throughout the day. Samples of Classroom Library Books:


Sunflowers: Growing, Crafting, and Cooking With the Sunniest of Plants by Diane Morey Sitton


Hungry Plants Step Into Reading) by Mary Baten and Paul Mirocha 


Curious George Plants a Seed by H.A. and Margaret Rey 


Berries, Nuts and Seeds by Diane Burns 		


The Tiny Seed by Eric Carle


The Magic School Bus Pants a Seed: A Book About How Living Things Grow by Joanna Cole, John Speirs and Bruce Degan 


Time For Kids: Plants! By Editors of Time for Kids and Brenda Iasevoli


Green Power: Leaf & Flower Vegetables (Plants We Eat) by Meredith Sayles Hughes


I Wonder Why Trees Have Leaves: And Other Questions About Plants (I Wonder Why) by Andrew Charman


Salad People and More Real Recipes: A New Cookbook for Preschoolers & Up by Mollie Katzen


Travel the World Cookbook by Pamela Marx and Steven Mach


Cool As a Cucumber, Hot As a Pepper: Fruit Vegetables (Plants We Eat) by Meredith Sayles Hughes


 





























6. To what extent did we achieve our purpose?


	


Assess the outcome of the inquiry by providing evidence of students’ understanding of the central idea.  The reflections of all teachers involved in the planning and teaching of the inquiry should be included.





How you could improve on the assessment task(s) so that you would have a more accurate picture of each student’s understanding of the central idea.








What was the evidence that connections were made between the central idea and the transdisciplinary theme?



































7. To what extent did we include the elements of the PYP?





What were the learning experiences that enabled students to:


develop an understanding of the concepts identified in “What do we want to learn?”


demonstrate the learning and application of particular transdisciplinary skills?


Develop particular attributes of the learner profile and/or attitudes?


In each case, explain your selection.


























8. What student-initiated inquiries arose from the learning?


Record a range of student-initiated inquiries and student questions and highlight any that were incorporated into the teaching and learning.


At this point teachers should go back to box 2 “What do we want to earn?” and highlight the teacher questions/provocations that were most effective in driving the inquiries.


























What student-initiated actions arose from the learning?


Record student-initiated actions taken by individuals or groups showing their ability to reflect, to choose and to act.
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