Grade 5, Unit 1, Chapter 5: THE MYSTERY OF FOOD

Please note: The following teaching and learning plan is to be considered as a
demonstration of how reading and writing activities can be organically integrated into the
teaching and learning process. However, this is not to be considered as a complete
lesson plan for a topic/ chapter. The teacher should do all the necessary planning to
teach the content and develop the concepts in an age-appropriate manner. The
resources required to teach the concepts in addition to those mentioned in this plan shall
most certainly be used by the teacher.

The following table represents certain Curricular Goals and competencies from two
curricular areas of The World Around Us and Language in the preparatory stage. Itis to be
noted that some aspects of the following competencies can be achieved through the
suggested activities.

Curricular Goals \ Competencies

Interdisciplinary Area: The World Around Us

CG-3 Explains how to ensure the | C-3.1 Describes the basic safety needs
safety of self and others in and protection (health and hygiene, food,
different situations water, shelter, precautions, awareness of
emergency situations) of humans, birds,
and animals.

CG-6 Uses data and information | C-6.1 Performs simple investigations

from various sources to related to specific questions
investigate questions related to independently or in groups
their immediate environment C-6.2 Presents observations and findings

through different creative modes
(drawing, diagram, poem, play, skit,
through oral and written expression)

CG- 7Gains foundational C-7.2 Gains familiarity with disciplinary
familiarity with basic concepts core ideas in the natural sciences as well
and methods from the natural as in engineering, technology and

sciences (life sciences, physical application of science, which reflects the
science, earth and space sciences | content that will be learnt across subject
and engineering) areas in the later grades.

Language 1 (R1)

CG-2 Develops the ability toread | C-2.2 Understands main ideas and draws
with comprehension by gaining a | essential conclusions from the material
basic understanding of different | read

forms of familiar and unfamiliar
texts (such as prose and poetry)

CG-3 Develops the ability to write | C-3.3 Creates posters, invites, simple
simple and compound sentence | poems, stories, and dialogues with
structures to express their appropriate information and purpose
understanding and experiences




Conlexdt Getting/ Pre-reading phase:

Activity 1: The spoiled food

Teacher’s instruction: The teacher can bring 4 kinds of spoiled food in separate zip-lock
pouches. Then s/he can divide the entire class into 4 groups and give one food item to each
group. Disposable gloves should also be given to every child before touching the spoiled food.
The children are supposed to observe the food and write in the template about it colour, smell
etc. one template per group.

Task instruction: Wear your gloves before you take out the rotten food item from the packet.
Observe itwell and write down the details in the template given after discussing well with your
group members.

Once the activity is over, throw the gloves into the dustbin and wash your hands well with soap.
DO NOT TRY TO EAT ANY OF THE FOOD ITEMS.
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Quning eading phase:

Activity 2: Let’s explore pickle making

Teacher’s instruction: The teacher can cut out the pictures and the steps of the recipe into
separate strips of paper and then in every group give a set of pictures, instruction-steps and
ingredients. The students in groups have to match the pictures with the instruction-steps and
then put them in a sequence beginning with the ingredients’ list.

Please scaffold the children in reading a recipe. If required, you may bring other examples of
recipes to the class as well to give a wider exposure to different kinds of recipes to children.
Make sure they are simple ones and easy to read and comprehend.

Help children to understand meanings of some words or names of ingredients, spices and so
on. Have an oral discussion to derive how recipes are written, dwell on the vocabulary
associated like mixing, grinding, sauté, deep fry/ shallow fry, soaking and so on. Once they are
comfortable reading and familiar with recipes then conduct this activity.

Task instruction: Here is a recipe for making mango pickle. For every step of instruction there
is a picture to match
- Match the pictures with the instruction steps
- Organize the instruction-steps and pictures in a sequence beginning with the
ingredients’ list.

Activity 3: Let’s make pickles!

Teacher’s instruction: Once reading and sequencing of the mango pickle recipe is
successfully done each group will decide one pickle recipe that they want to write about.
Once decided students are supposed to ask their parents and other family members how the
pickle is made, come back next day, sit with the group members, discuss the recipe, finalize
recipe and write down the recipe in the given recipe template.

Task instruction:
1. Decide which pickle recipe you want to write down as a group.
2. Askyour parents, relatives and other family members (whoever knows) how this pickle
is made. Write down the steps in your individual notebooks.
3. Next day again sit with your friends in the group and discuss your individual recipes of
making the pickle.
4. Decide/ think of your recipe that you as a group want to write down as the final recipe.
Write down the recipe in the template step by step and draw pictures for each step.
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. Fenugneek seeds — Vi cup
2. Feunelseeds — % cup
3. Muatand seeds (con use eithern black ev yellow) — % cuyp
4. Nigellovseeds (kalonji) — Y cup
9. Twumenic pewden (gewnd twunmenic) — 3 tablespoons
6. Red chili powden evcayenne peppev — % cup
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| i of cuy moisture from the spices and salt. !
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Use o cleaun speon.

Rejenence: Mange Pickle Recipe (With Mustand Qi) - Dassana's Veg Recipes
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https://www.vegrecipesofindia.com/punjabi-mango-pickle/
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Glep 2:




Glep 3:

Glep 4:




Glep 5:

Glep 6:




pmm‘qm: Item (A) Methods of Product (B)
Preservation
Activity 4: Preservation Recipe Book
Roti Dehydration Khalchra
Thereis atable giveninthe book atthe end ,
Papad Dried in sun Dried papads
of the chapter where children have to
. . Mango Aam papad
write about the method of preservation.
This can be elaborated a little further Lemon Lemon pickle
where children can research and writein a T e
bit more detail how preservation happens.
Juice Canned juice
Here the teacher can seek help from the
computer teacher for the students to Chillies Chilli powder
undertake some basic online research. Fish Dried fish

Teacher’s instruction: Divide the students into 8 groups and assign one food item to one
group and tell them to do a little online research on how the process of preservation is
undertaken. For example, how a ‘roti’ is dehydrated to make a ‘khakra’.

A prior preparation is needed to be done with the computer teacher. All the students will be
taken in the computer room, and they should sit in 8 groups. The computer teacher should
know from before which food items to research on and accordingly both of you will need to
undertake some prior research on the same to be able to guide the children as to which
recipes to read or videos to watch etc.

Both the teachers can then guide the 8 groups to do their research and ask students to write
down the process of preservation in simple steps first in their respective notebooks.

Finally, once they come back to their classroom each group can have an internal discussion,
finalize their respective recipes and prepare their respective recipe note. Each note should
also include pictures of the significant steps.

Once the notes are final groups should rotate their recipes for peer review and proof-checking
and then put all the recipes together to form a Preservation Recipe Book.

Students can also create a cover page for the book.

Task instruction:
1. Once your group and food item is assigned go to the computer room with all your
friends. Sit with the computer assigned to you by the computer teacher.
2. Research how your food item (A) can be preserved to make the product (B). computer
teacher will help you with finding some simple recipes to read and watch (a video).
Write down the recipe in simple steps in your respective notebooks first.
3. Go back to your classroom, sit with your group, discuss the recipe, finalize the steps
and make a recipe note. Please make at least 1 draft before rotating the note.
4. Draw pictures to illustrate at least some of the essential steps in the recipe.
5. 2" drafts are to be rotated clockwise. Handover your group’s draft to the next group for
peer review and proof checking.
6. Receive the 2" draft from the previous group and do a thorough review and proof
checking following the checklist.
7. Give back the reviewed draft to the original group for finalizing the note. Finalize your
own recipe note based on the feedback received.
Collate all the preservation recipe notes to form a book.
9. Collaboratively create a book cover for the recipe book.
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