Food Smarts Youth 6 Week, 30 Minutes - Live Virtual Lessons
WEEK 1 // Setting the Stage for Healthy Choices

Introductory Info:
· Here is the link to the Instructor's Guide we are using version 03/19/2019 (v.03192019) 
· https://www.dropbox.com/sh/6l3dmlgmyatfyxg/AAActnqKAJkeH9eUTOd0NHOJa/LPFoodSmartsInstructorGuide_KIDS_2019.pdf?dl=0
· Workbook Pages for your students can be found in each lesson.
Evaluations/Surveys
SNAP-Ed evaluation surveys are required when delivering direct education. Please review the evaluation guidance and deliver surveys using best practices. 

Links to pre-tests by grade:
3rd-5th Grades: 
Pre-Tests: 
· [bookmark: _Hlk53400297]English: https://WA_SNAP-Ed.formstack.com/forms/snap_happy_survey_35_pre_eng
· Spanish: https://WA_SNAP-Ed.formstack.com/forms/snap_happy_survey_35_pre_spa
· Russian: https://WA_SNAP-Ed.formstack.com/forms/snap_happy_survey_35_pre_rus

6th-8th Grades: 
Pre-Tests: 
· English: https://WA_SNAP-Ed.formstack.com/forms/snap_happy_survey_68_pre_eng
· Spanish: https://WA_SNAP-Ed.formstack.com/forms/snap_happy_survey_68_pre_spa
· Russian: https://WA_SNAP-Ed.formstack.com/forms/snap_happy_survey_68_pre_rus

9th-12th Grades: 
Pre-Tests: 
· English: https://WA_SNAP-Ed.formstack.com/forms/snap_happy_survey_912_pre_eng
· Spanish: https://WA_SNAP-Ed.formstack.com/forms/snap_happy_survey_912_pre_spa
· Russian: https://WA_SNAP-Ed.formstack.com/forms/snap_happy_survey_912_pre_rus

Lesson Outline: Setting the Stage for Healthy Choices // WEEK 1 
	Time
	Topics
	Instructor Guide/Workbook/Slide Deck Page

	10 min.
	 Welcome and Virtual Acknowledgement: Greet everyone as they enter the virtual room. Remind them when you will start and if they need to grab something or go to the bathroom now is a good time.
· Say- Hi everyone. Welcome to our first class/workshop. My name is [INSERT NAME] and I [explain briefly who you are and what you will be teaching. e.g. “I will  be facilitating six lessons over the next six weeks to help you learn about kitchen safety and healthy choices.”]
Housekeeping Rules and Tech Check: Make sure attendees can see/hear, know how to mute/unmute, and use the chat box.
· Explain “housekeeping rules” regarding virtual platform. Ideas include – mute upon entry, use reactions if you agree or disagree, use the chat box for questions… Remind them it’s okay to stretch and use the bathroom…

 Data Collection: Administer demographic survey/pre-questionnaire as determined by WA evaluation team. This could be sent to the teacher and filled out by the students before the first class to save on time.
Overview of Class: For today’s lesson, we will begin with an Icebreaker (taste test or kitchen scavenger hunt) then we will talk about kitchen safety and finally we’ll end with how to read a recipe. If you’d like participants to grab any materials, have them do this now e.g. food or drink for taste test. 
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	5 min.
























	[bookmark: _heading=h.gjdgxs]Ice Breaker Activity-You only need to do one of these activities with your students:
Taste Test-
· If doing the taste test, ask students to slowly eat or drink their item and not to comment right away but rather observe it using their senses (Sight, Smell, Touch, Sound, Taste). Invite students to share their observations.

Kitchen Scavenger Hunt-
· If doing the Kitchen scavenger hunt, call out 2 items at a time from the list to have students find it in their kitchens and return to their computers with. Repeat as many times as time allows.
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Kitchen scavenger hunt item list in PowerPoint notes
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	Required Activities-Do both activities with your students:

Kitchen Safety Review: 
· Start by asking 1 of the kitchen safety questions from the slides then go over the rest of the kitchen safety slides. Online tip: Choose one question at a time and two questions total from the slides. Offer chat box and audio options. Be patient as people get acquainted with class protocols and technology skills.  Invite individuals by name to respond and make sure to give the option to decline.  This is the first class and people may be nervous speaking.
· Have students follow along with the kitchen safety worksheet.They can fill in the blanks as you are talking.

How to Read a Recipe Activity: This activity will help students Identify the parts of a recipe and learn how to follow a recipe.
· Using page 13 from the workbook read through the recipe as a class, making a note of the title, ingredients list, directions, yield and other information provided.
· Explain that the recipe is like a map, and that it is helpful to read the entire recipe before beginning, so you know where to go! 
· This would also be a great time to talk to students about ingredient swapping to make something healthier or if they don’t have everything the recipe calls for.
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	3-5 min.
	Closing: Thank participants for coming and give them a preview of the next class. What you could Say-
· It was great to meet you all and talk to you about ways to be safe in the kitchen and reading a recipe.
· We will build on this knowledge each week we are together.
· I challenge you to take what we started in class, and pick one of these videos to do after class.
· Next week we will be talking about food groups, eating rainbows and playing a fun game.
· Like in every class, we will be sharing a recipe. Here are this week’s recipes
· Fruit Smoothie Recipe Video Link: https://vimeo.com/465193482 
· [bookmark: _GoBack]Spiced Trail Mix Recipe Video Link: https://vimeo.com/464026775 
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