SafetyNET Lesson Plan

SafetyNET STEP 1: Tell Us About You

First Name

[Murray |

Last Name

[zehr |

E-mail Address
[zehrm@hdsb.ca |

Ontario School Board

[Halton District School Board |

School

[Robert Bateman Secondary School |

Community

[O] Urban
[] Suburban
[] Rural

Number of Students

24

Student Work is Completed

[Individually

[C] Give me credit for this lesson on the site.

[C] I agree to the Terms and Conditions and have read the Teacher Guidelines.



SafetyNET STEP 2: Describe Your Lesson

Classroom Management Pre-Planning

1. Provide a descriptive title for your learning activity.

[Spices And School Garden Dangers

2. Choose the length that best describes your lesson.

[] Full semester
[] Multiple weeks
[O] One week

[] One period

3. Choose the Ontario course code.

[TFJ - Hospitality and Tourism |

4. Provide learning goals of the activity.

This activity / project can be introduced in the grade 10, 11, 12 TFJ Hospitality and Tourism
courses. Recommended for students in TFJ2/3/4 - can be extended as needed for enhancement.
Currently laid out for 5 periods (76 minutes per period) = 6.5 hours. Students are introduced to
herbs and spices that considers all safety aspects from safety and sanitation, tools and
equipment, and food-borne illness, and potential dangers of growing your own products in a
school garden.

Students develop basic knowledge and skills to:

e use herbs and spices safely

e access and explore a variety of herbs and spices used in the Hospitality Industry

e develop an awareness on how to grow safely in a garden.

e develop an understanding of the various herbs and spices used in the Hospitality Industry.
e implement a plan to grow spices in a school garden

e collaborate with peers and instructor to implement

e increase safety awareness regarding growing healthy foods




5. Generally describe your classroom lab setup with main equipment and areas.

DESIGN AREA: paper, pencils, erasers, internet, gardening books based on your zone in
Ontario, resources from multiple sources (magazines, library, etc.)

It is recommended that safety and sanitation posters are placed on the perimeter of the
classroom or in areas where there is constant visual contact of students. Tools should be
organized so that inventory can be performed regularly and quickly, and properly maintained
(e.g., trowels kept in good working order, water supply not contaminated.)

BUILD AREA: seeds, soil, space to develop a garden on school property, shovels, trowels,
water supply, any additional materials based on type of garden to implement (e.g., untreated
cedar for raised beds or possibly stone for raised beds.)

The location for this project can vary every semester and therefore organization and equipment
availability must flexible.

6. There is a link here to your subject area's full Overall and Specific required Ministry
Expectations. Click here for safety expectations summarized for each tech course code.
These will create a pop-up window for copying and pasting into the field below. Copy and paste
some safety expectations your lesson will cover.

Overall Expectations:

A3-identify and describe common ingredients used in food preparation.

Specific Expectations: A3.1 identify the main ingredients used in food preparation (e.g., types of
flour, herbs, spices, vegetables, meats, fruits) and describe their characteristics (e.g., colour,
taste, texture, aroma);

A3.2 identify the origin or source of various food ingredients (e.g., geographical origin or source,
type of plant or animal from which they come, raw materials used in their manufacture) and
describe their use in the cuisine of various cultures (e.g., Aboriginal use of wild rice);

K/U- students will identify the different herbs and spices.

T —students will select recipes for use of herbs and spices.
C —students will demonstrate the use of herbs and spices.
A- students will complete and analyze final product




7. There may also be local by-laws or staff guidelines applicable to your school community in
general that affect how you teach your subject area for health and safety. Being in an urban or
rural environment can offer unique challenges to a technological education program. Your
department or school may also have a health and safety manual you can attach as a file later.
Include any details or best practices here on what you refer to.

We pay attention for HACCP and the local public health department requirements. Our
Plant Department conducts inspections. We have a School Code and Standards of Behaviour,
Emergency Response Procedures, Fire Drill Evacuation Plans, and Lockdown Procedures.

8. Coming from industry and experience as a technological educator, there is prior teacher
knowledge that you would recommend for your classroom, focused on health and safety.
Include information on recommended certifications for your subject area.

Teachers should have experience with, and an understanding of, food safety public health
requirements, food-borne illness, WHIMS, HACCP, some practical experience growing food
products. A working knowledge of tools and equipment and gardening fundamentals is necessary.
Teachers ideally have a current Food Handlers Certification via your public health department.

Flammable materials and / or fire hazards associated with this specific project are towels, clothing,
aprons, food products, various flammable oils such as canola, olive, and chemicals in the garden.

9. Many teachers use these as a basis of training for prior student knowledge. Check off
which ones you use currently. A pop-up window is available through these links.

[O] Passport to Safety
[0] Introduction to WHMIS




10. Prior to specific project work, describe your general introductory unit on health and
safety in your classroom.

We cover basic gardening fundamentals, tools and equipment, safety and sanitation, as well as
basic first aid training.

We watch this Introduction to WHMIS video.
http://www.youtube.com/watch?v=3GSvLurpM5c

Students will experience a number of safety lessons, demonstrations and assessments as part of
general and specific safety awareness. Students are also required to fulfill safety certifications for
each tool and equipment required for their projects via individual safety passports based on
equipment and layout of individual schools.

In our classroom students must go through a tools and equipment certification process where they
must follow a 4 step process:

Eniir Stan Cartification Paniliramaonte:

11. Check off what Personal Protective Equipment may be applicable in your classroom in
general for health and safety.

[0] safety glasses (shatterproof - may need side guards)
[0] coveralls / lab coat / apron (protective clothing)

[C] gloves (latex and standard)

] gloves (chemical resistant)

[] welding gloves and face shield

[C] dust mask (breathing protection)

[] respirator (breathing protection)

[O] appropriate footwear (may imply steel-toed work boots or closed toe and heel shoes)
[O] hair net

[] hair tied back

[C] hearing protection - ear plugs

[] removing jewellery and fashion accessories

[] hard hat

[] safety harness

[] reflective vest

[0] no electronic devices



12. Describe your student safety training assessment strategies. Click here for a pop-up to
review the Growing Success document that defines assessment for learning and as learning.

The assessment ‘of’ learning includes written tests. Test questions around general safety rules and
sanitation are infused into the Unit Test as well as the final exam. Assessment strategies ‘for’

learning would include performance reviews through individual / group conferencing and a
reflection journal.

13. Some technological classroom areas are more complex and need layout planning,
maintenance, and special resources available, especially when sharing rooms. Detail general

housekeeping, organization standards and student clean-up procedures from your
experience.

The kitchen must be thoroughly cleaned and sanitized prior to any lessons taking place. The
garden must be free of debris and safe (e.g., equipment not laying around on the ground) Students
must having a working knowledge of the food-borne illness, and preventative measures to ensure
no cross-contamination or food or equipment related injuries can happen.

Students are assigned daily clean-up duties which includes a call for clean with approximately
10-15 minutes left of class. Clean up responsibilities should be assigned at the beginning of the
activity and should include; storage of tools and material, general work area clean-up, final
inspection and inventory. Responsibilities should be rotated (if possible) so all students have an

understanding of overall clean-up requirements. The clean up process should be assessed as part
of the student learning skills category.




14. Detail safe storage facilities in your classroom for course specific materials.

As kitchens vary in use of chemicals and even companies that supply the chemicals vary, itis a
requirement that the companies supply MSDS materials. It is recommended that the instructor
becomes knowledgeable on these MSDS sheets and has the binder in a safe location while still
having access to the binder at all times. As well, if any pesticides or herbicides are being used in
the garden it is important to have all the MSDS sheets from the various chemicals being used.

15. Explain any special learning considerations and best practices for your classroom
focused on safety. Are there left-handed students in your class? You may naturally include
accommodations and modifications. Showcase special approaches or methods you use for

exceptional students, multiple-intelligences, differentiated instruction, ESL, gifted, or physically-
challenged students.

Due to the project-base nature of this program and especially this project, MI/DI can be easily
addressed.

Multiple Intelligence: this project addresses Ml through:

e Verbal/linguistic: constantly communicating design ideas and presenting / selling design ideas
work

e Logical/Math: inherent in both design and build components e.g., proper spacing between rows,
ensuring proper watering techniques)

e Visual/Spatial: again inherent in both the design and build components as students visualize
design layouts and ultimately build within space, budget, equipment and product constraints

e Bodily/kinesthetic: the build component of this project keep students active

l@ Miisical' allowina stiidents to listen ta miisic while workina on aarden desian nrodiiction as an |




16. Include information on your safety procedures for disposal of waste materials. This could
include food scraps, hairstyling chemical, dust collection, combustible wipes, or waste oil.

We are doing composting of herb project and garden waste in our course with food scraps,
combining efforts with our THJ Green Industries course.

17. Company's coming! Educational Assistants, volunteers, student teachers, and classroom
guests with administrators are in your classroom. Provide your experience on elements of safety
training that need to be communicated to these participants for your subject area such as
wearing safety glasses, maintaining distance from machines, or how to communicate an
emergency or issue to the teacher.

EAs, Volunteers, and Student teachers must follow all health and safety guidelines and policies. As
with students, all are provided with an overview of the safety requirements of the course. Student
teachers, EAs and volunteers must be made aware of any student health issues, IEPs and
emergency procedures.




18. Emergency procedures to pre-plan in general for your technological education classroom
depends on your subject area. There may be steps for students, steps for administration, for
assisting teachers, or directions for emergency assistance arriving at school. Detail how you
cover these in your classroom. Include fire exits, extinguishers, first aid station, eye wash
station, and electrical shut-off switches (panic buttons). Possibly detail AED location (if
available) and first aid trained staff member locations for your records.

Fire exit posters are visible and regular fire drills are scheduled each semester.

The first aid station and eye wash station are located within close proximity. The school has an
emergency response protocol. When outside in the garden, a portable first-aid kit is necessary.
Electrical shut-off switches (panic buttons) are located in all kitchens, rooms 101, 102, and 103 by
fire supression systems. First aid kits and fire extinguishers in all kitchens clearly marked. Fire
supression systems are at every hood fan in the 3 kitchens. Eye wash station located in laundry
room 106 We have a portable first aid kit to take to the garden. We have a nearby First Aid
responder and AED responder. The AED is stored in the hallway outside the kitchen clearly
marked.

19. Does your Board have a technological project approval process?

O Yes

(® No
O Unknown

20. Select (all that apply) that complete equipment inspections in your board.

[O] Teacher

[ ] Department Head

[] Board Instructional / Subject Area Leader
[C] Board Facilities Teams

] Independent Contractors

[C] Ministry of Labour



21. Select Federal and Provincial Safety Legislation and Policies, Government
Departments, and Associations which may be applicable to your subject area. Click on any of
them to open up a pop-up window to reference their website. Consider adding any resources
you find to your lesson.

[C] Health Canada

[O] Ministry of Labour

[] Ontario Workplace Safety and Insurance Act

[O] Food Safety and Quality Act

[ ] Ontario Health Protection and Promotion Act

[] Ontario Highway Traffic Act

[] Ontario Fire Code

[] Ontario Building Code

[O] Workplace Hazardous Materials Information System (WHMIS)

[] Workplace Safety and Insurance Board (WSIB)

[0] Occupational Health and Safety Act (OSHA)

[] Apprenticeship and Certification Act (ACA)

[ ] Canadian Standards Association (CSA)

[] Canadian Society of Safety Engineering (CSSE)

[C] Ontario Service Safety Alliance (Hospitality and Tourism) (OSSA)

[] Canadian Centre for Occupational Health and Safety (CCOSH)

[] Construction Health and Safety Association of Ontario (CSAQ)

[O] Ontario School Boards Insurance Exchange (OSBIE)

[] Industrial Accident Prevention Association (IAPA)

[] Transportation Health and Safety Association of Ontario (THSAO)

[] Health Care Health & Safety Association of Ontario (HCHSA)

That's the end of general classroom management info. You can copy and paste the content from
this section to any project you submit to the SafetyNET.



That's So Cool! When Do We Start?

22. Check off planning tasks you complete for this lesson.

[C] examine materials list (new, used, recycled materials)

[O] review tool use plan (power and hand tools)

[O] consider special preparation of recycled materials for this project.
[O] review hazardous materials use - WHMIS, MSDS (attach files later)
[0] safety check on specific equipment

[] review chemical and fire safety procedures

[C] prepare tools

[] count or measure materials, evaluate efficiencies

[] check 'past due' dates on supplies

[O] check student-accessible material supply areas are safe

[] re-do a safety demonstration

[0] confirm all students completed training diagnostic assessment

[0] confirm web resources and handouts are current

[0] reconsider assessment and evaluation strategies

[] plan direct supervision time for difficult or high-risk production steps
] plan direct supervision for flammable / toxic / corrosive materials handling
[] plan safe storage of in-progress student projects

[] plan cut off times for lab cleanup to begin

[O] plan waste disposal, recycling

[0] plan debrief on safety risk experiences with students

[] detail notes for teacher sharing classroom/lab



23. The Ontario Skills Passport identifies working safely as a work habit. Check off the skills
relevant for this lesson here. For more information click here to go to their website.
[O] Work Habits: Working Safely

[C] Work Habits: Teamwork

[] Work Habits: Reliability

[] Work Habits: Organization

[] Work Habits: Working Independently

[] Work Habits: Initiative

[] Work Habits: Self-advocacy

[ ] Work Habits: Customer Service

[ ] Work Habits: Entrepreneurship

[O] Essential Skills: Reading Text

[] Essential Skills: Writing

[O] Essential Skills: Document Use

[] Essential Skills: Computer Use

[O] Essential Skills: Oral Communication

[] Numeracy: Money Math

[] Numeracy: Scheduling or Budgeting and Accounting
[] Numeracy: Measurement and Calculation

[] Numeracy: Data Analysis

[] Numeracy: Numerical Estimation

[O] Thinking Skills: Job Task Planning and Organizing
[] Thinking Skills: Decision Making

[] Thinking Skills: Problem Solving

[0] Thinking Skills: Finding Information



24. The Ontario Skills Passport (OSP) National Occupation Classification (NOC) code is a
number that Human Resources and Skills Development Canada (HRSDC) has assigned to a

particular occupation. To make safety training more relevant to students, check here and copy
an example of career choice that has to be aware of the same classroom safety requirements.

6321 Chefs

This unit group includes various types of chefs who plan and direct food preparation and cooking
activities and who prepare and cook meals and specialty foods. They are employed in restaurants,
hotels, hospitals and other health care institutions, central food commissaries, clubs and similar
establishments, and on ships. Example titles: chef, corporate chef, executive chef, executive
sous-chef, head chef, master chef, pastry chef, saucier, sous-chef, specialist chef

6711 Food counter attendants, kitchen helpers and related support occupations
Classified elsewhere
Cooks (6322)

25. Detail instructional strategies and assessment strategies for focusing on safety during
this learning activity. Consider any IEP considerations applicable in your classroom.

DESIGN: Consider a tiered approach for the design stage, allowing students to choose herbs and
vegetables they are most comfortable with or enjoy the most. This will provide for a differentiated
instruction approach and address any accommodations required. A tiered method to project design
options can be used to accommodate identified students while also providing enrichment
opportunities. Allow for design constraints concessions as necessary.

BUILD: It is highly recommended that the teacher assign groups ensuring a balance of strengths
and weaknesses. Accommodations can be made through the many task and activities required.
The design implementation will require a variety of skills. Allow flexibility in group selection and
assigning tasks as you work through the project.

REVIEW:
Washing your Fruits, Vegetables and Herbs Handout




26. Define the materials and equipment used for this learning activity. You can use the blank
form that's provided here and save it to make it your own. The layout helps you collect details
showing the materials and equipment. It also provides space for equipment maintenance
schedules, disposal of waste materials, training tracking, shielding or guarding details.

The class size for this TFJ courses are between 25 and 28. The design component of the project
will include groups of about 4 students, depending on kitchen size, garden size, type of garden,
equipment variables, course budgets, kitchen layout and any other variables that need to be
determined at individual schools regarding climate and school make up. The projects must be
carefully coordinated and structured to ensure controlled management of students and tasks. This
requires a lot of planning, communications and collaboration.

27. Include any best practices or tips, tricks, and advice in your experience of completing this
learning activity. Focus your answer on how you document safety training, and share
information about your shop with other tech teachers. That's an OCTElab SafetyNET!

It is recommended that this project be designed, and built in collaboration with the Green Industry
(horticulture) classes if applicable. The extent of the collaboration will vary from year-to-year based
on scheduling and curriculum delivery timelines.

Prior to introducing this project, it is recommended that you:

e take inventory of tools and materials required for both the design and the build components.

e arrange meetings with potential community partners (donation of material and in-kind expert
help)

e touch base with the horticulture teachers to coordinate the collaboration among students within
the different classes (e.g., Green Industries growing herbs and vegetables with the Hospitality and
Tourism courses)

e check that all electronic equipment is working well (e.g., LCD projector , smart board, internet
access etc.)

e photocopy any handouts

e have activity exemplars available

This project does a wonderful job in having students apply a practical component to safely
gardening in a Hospitality and Tourism course. The skills acquired through this activity is easily
transferable to real world applications. Students gain an insightful understanding of the design
process from the idea development phase to the build phase.




28. Provide a short description of your project that can go with a reference image for the
database. (Max 256 characters.)

Students are introduced to herbs and spices that considers all safety aspects from safety and

sanitation, tools and equipment, and food-borne iliness, and examines potential dangers of growing
your own products in a school garden.




SafetyNET STEP 3: Add Files and Videos

Please attach a project image for us to display with your short description in the database.

Select File

Please upload any supporting documents including safety components, lesson materials,
assessment tools, digital resources, images, or videos.

Select File

To bring your lesson to life, include online videos URL link files on the lesson plan page. Add
as many as you like.

Select File

Do you have a safety features map of your classroom you can share? Attach it here!

Select File

Find the Material Safety Data Sheet (MSDS) for any of your materials clicking and searching
here. Save it and add it to your digital resources to attach with your lesson.

Select File

The Ontario Ministry of Labour makes available a resource named Live Safe! Work Smart!

It has a wide range of general safety and subject-specific resources available for use in the
classroom and beyond. Click here to open a pop-up and copy and paste links that are your
favorites here or download a resource you can use with this lesson and attach it later. You can
also add any other URL links here that you think enhance this safety learning activity.

For Example:

Hospitality (Grade 11, College) TFT3C

Students will: Learn about economic and environmental impacts, health and safety standards, and
career opportunities related to the hospitality industry.

Impact and Consequences

OE: Identify and, where appropriate, apply health and safety standards in the hospitality industry.
Biological and Chemical Hazards Section I: pgs. 29-38, 39-41

Physical Hazards Section I: pgs. 2-22

Societal Issues Section I: pgs. 22-27

Workplace Law Section I: pgs. 4-26




SafetyNET STEP 4: Tag Your Lesson

Add your own descriptive tag(s) to help users search for content like yours.

TFJ
TFI3M1
Food
Spices
Herbs
Zehr

Print your lesson to document your SafetyNET for your classroom.

Submit your SafetyNET lesson.

Plan to update lesson content or add digital resources later with your user login. Think about adding
another lesson!

Remember, most of your general classroom info is already in.

You can 'Save As' and '‘Modify' to submit a new lesson with new resources!

Submit
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	dateOrder: 1
	dataModelVersion: 428
	SubmitButton: 
	Add_your_own_de_Z3sEbETqrshQIZYj8NyaqQ: TFJ
TFJ3M1
Food
Spices
Herbs
Zehr
Garden
Design
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Safety
Hospitality

	The_Ontario_Min_z*rdFAg1h9Rr0WZafIwhsA: For Example:
Hospitality (Grade 11, College) TFT3C
Students will: Learn about economic and environmental impacts, health and safety standards, and
career opportunities related to the hospitality industry.
Impact and Consequences
OE: Identify and, where appropriate, apply health and safety standards in the hospitality industry.
Biological and Chemical Hazards Section I: pgs. 29-38, 39-41
Physical Hazards Section I: pgs. 2-22
Societal Issues Section I: pgs. 22-27
Workplace Law Section I: pgs. 4-26
	attachmentButton_Find_the_Materi_tclkS7q0gH2i1KxXu5Cp*A: 
	attachmentButton_Do_you_have_a_s_N78qfS4TEZeqTuwcKXvxaw: 
	attachmentButton_To_bring_your_l_mxRDVc0ISmpG9u5kmYK9rg: 
	attachmentButton_Please_upload_a_bfUD*yzABs3y4XeDA*QDnQ: 
	attachmentButton_Please_attach_a_YRUeLum0sbJwyBrGkrPvNw: 
	_28__Provide_a__OaVU6mfSpCjiNS*8ljHcNw: Students are introduced to herbs and spices that considers all safety aspects from safety and sanitation, tools and equipment, and food-borne illness, and examines potential dangers of growing your own products in a school garden.
	_27__Include_an_MYA9n13eB5FUlAZpDYtWAw: It is recommended that this project be designed, and built in collaboration with the  Green Industry (horticulture) classes if applicable. The extent of the collaboration will vary from year-to-year based on scheduling and curriculum delivery timelines.

Prior to introducing this project, it is recommended that you:
● take inventory of tools and materials required for both the design and the build components.
● arrange meetings with potential community partners (donation of material and in-kind expert help)
● touch base with the horticulture teachers to coordinate the collaboration among students within the different classes (e.g., Green Industries growing herbs and vegetables with the Hospitality and Tourism courses)
● check that all electronic equipment is working well (e.g., LCD projector , smart board, internet access etc.)
● photocopy any handouts
● have activity exemplars available

This project does a wonderful job in having students apply a practical component to safely gardening in a Hospitality and Tourism course. The skills acquired through this activity is easily transferable to real world applications. Students gain an insightful understanding of the design process from the idea development phase to the build phase. 

Health and Safety has always been a strong documented component of all Technological Studies curriculum disciplines. The issues have always been with implementation of safety related curriculum expectations.

There seems to be a lot of confusion with:
● interpretation of health and safety regulation at all levels;
● the broad-based language in ministry documents;
● the vast number of resources available;
● the inconsistencies with shop layouts and safety instructional strategies

It is highly recommended that technology teachers:
● participate in on-going safety training
● work with local health and safety leaders in your school and outside community
● establish a network of technology teachers within your discipline
● communicate with tech teachers across the province through this network and share best practices 

Hospitality & Tourism Teachers of Ontario
http://groups.google.ca/group/tfj-teachers

● establish community partnerships to stay current in all aspects of your discipline, especially in terms of health and safety
● when it comes to health and safety, be sure that you take an “anal retentive” approach to instructional and assessment strategies - tracking and documenting is an important, critical part of risk management

● If you would like to join your discipline’s technology teacher’s “Google Group” please check out the OCTE web site http://www.octe.on.ca/index.php?id=9
● registering as a member of OCTE is always helpful in establishing a network and with accessing good resources http://www.octe.on.ca/
	_26__Define_the_XpXe-5LksD99jHImjzqwuw: The class size for this TFJ courses are between 25 and 28. The design component of the project will include groups of about 4 students, depending on kitchen size, garden size, type of garden, equipment variables, course budgets, kitchen layout and any other variables that need to be determined at individual schools regarding climate and school make up. The projects must be carefully coordinated and structured to ensure controlled management of students and tasks. This requires a lot of planning, communications and collaboration. 
	_25__Detail_ins_3el0IaKts8hNS2CRei4gFA: DESIGN: Consider a tiered approach for the design stage, allowing students to choose herbs and vegetables they are most comfortable with or enjoy the most. This will provide for a differentiated instruction approach and address any accommodations required. A tiered method to project design options can be used to accommodate identified students while also providing enrichment opportunities. Allow for design constraints concessions as necessary.

BUILD: It is highly recommended that the teacher assign groups ensuring a balance of strengths and weaknesses. Accommodations can be made through the many task and activities required. The design implementation will require a variety of skills. Allow flexibility in group selection and assigning tasks as you work through the project.

REVIEW:
Washing your Fruits, Vegetables and Herbs Handout

Gardening Dangers
Growing your own foods at your school has many advantages. Some of them are: 
Cost Savings (it is much cheaper to buy seeds then grown items)
Eco friendly (cuts down on transportation emission fuels)
Easy to do (put the seed in the ground and watch it grow!)
Pride (I can’t believe I grew that!)
Fresh fruits, herbs and vegetables right at your school (How convenient is that?)

There are; however, risks with having your own garden. Using the internet, answer the following questions on different ways to grow food at your school and the potential dangers that can come with gardening.

How many different types of gardens can you find (e.g., Container gardening, raised bed gardening).
What is soil contamination?
Can manure or compost be dangerous?
What is composting? What safety concerns do you need to think about when composting?
Can you use treated wood to make raised beds? Why or why not?
How do I wash my vegetables, fruits and herbs to ensure they are safe?
How do I control pests?
What is “Succession Planting?”
Is organic important? What does organic even mean?
If I could choose either Organic or Local (but not both!) I would choose ____________? Why would you choose that method?
Are there any other dangers you need to worry about when growing food in a school garden? (e.g., risk of bees if you have any allergy).

THEN FOCUS ON SPICE LEARNING:
Who’s tasted...? Show of hands and responses.
Have students name recipes they eat at home with any Herb or Spice that is topic at the moment. Assess what students recognize, and then evaluate with quiz at end to
determine recall.

-Who cooks at home? What spices / herbs do you like to use?
For the students that don’t cook, are there flavours you like or dislike?
-Hand out the herbs and spices – see, smell, taste and touch.
-Hand out Herb & Spice Chart / Teacher refer to chart as well.
-Use these interesting facts along with Herb and Spice Chart.

We all know that herbs and spices are used to enhance the flavour of food, but did you
know that for centuries they have had other uses too? (These interesting facts are to be
mentioned along with the Herb/Spice Chart).

My own interests: (other spices they know?)
______________________________________________

Have Students label what they recognize on the hand out sheet with pictures of
herbs and spices. The remaining can be filled in using the chart (hand out).

Complete Test
	_24__The_Ontari_5ycuFqdZmKWwtBuXXRTCTA: 6321 Chefs
This unit group includes various types of chefs who plan and direct food preparation and cooking activities and who prepare and cook meals and specialty foods. They are employed in restaurants, hotels, hospitals and other health care institutions, central food commissaries, clubs and similar establishments, and on ships. Example titles: chef, corporate chef, executive chef, executive sous-chef, head chef, master chef, pastry chef, saucier, sous-chef, specialist chef

6711 Food counter attendants, kitchen helpers and related support occupations 
Classified elsewhere
Cooks (6322)
Food and beverage servers (6513)
Food service supervisors (6311)
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	_18__Emergency__ULs2h75Ntkfthb*cZj6yZg: Fire exit posters are visible and regular fire drills are scheduled each semester.
The first aid station and eye wash station are located within close proximity. The school has an emergency response protocol. When outside in the garden, a portable first-aid kit is necessary.
Electrical shut-off switches (panic buttons) are located in all kitchens, rooms 101, 102, and 103 by fire supression systems. First aid kits and fire extinguishers in all kitchens clearly marked. Fire supression systems are at every hood fan in the 3 kitchens. Eye wash station located in laundry room 106 We have a portable first aid kit to take to the garden. We have a nearby First Aid responder and AED responder. The AED is stored in the hallway outside the kitchen clearly marked.



	_17__Company_s__ATiQuaKVmOdj-cP6yymung: EAs, Volunteers, and Student teachers must follow all health and safety guidelines and policies. As with students, all are provided with an overview of the safety requirements of the course. Student teachers, EAs and volunteers must be made aware of any student health issues, IEPs and emergency procedures.
	Proper_Procedur_uOkgL338F5jTwzH6txsQ9A: We are doing composting of herb project and garden waste in our course with food scraps, combining efforts with our THJ Green Industries course. 
	_15__Explain_an_geSw0MhiYzNjbmWinRmCnQ: Due to the project-base nature of this program and especially this project, MI/DI can be easily addressed.
 
Multiple Intelligence: this project addresses MI through:
● Verbal/linguistic: constantly communicating design ideas and presenting / selling design ideas work
● Logical/Math: inherent in both design and build components e.g., proper spacing between rows, ensuring proper watering techniques)
● Visual/Spatial: again inherent in both the design and build components as students visualize design layouts and ultimately build within space, budget, equipment and product constraints
● Bodily/kinesthetic: the build component of this project keep students active
● Musical: allowing students to listen to music while working on garden design production as an environment conducive to learning
● Interpersonal: group/team work is integral throughout this project. There are plenty of opportunities for peer interaction
● Intrapersonal: the flexibility in design choice and personal reflection writing provides an opportunity to reflect on learning experiences
● Naturalistic: this garden  project develops the ability for students to appreciate features of the natural world, such as locally grown produce

Differentiated Instructions: this project addresses DI through:                 
● limiting Socratic lessons….normally no more than 10 minutes at the beginning of class
● a “just in time…need to know” approach to learning….introduce new lessons/concepts as required throughout the design and implementation phases
● guiding students as they work through problems
● constant monitoring and individual conferencing
● a good balance of group and individualized work
● creating groups based on strengths and interests

When dealing with exceptional students, it has been noted that assigning students to groups can be an opportunity to accommodate students that require additional supports. This will depend primarily on individual needs. It is recommended that teachers assign exceptional students to student groups that can provide the required peer support. This approach works well with exceptional students that have the social skills conducive to team work.

Some standard accommodation strategies include: assign one task at time, increased task completion time, organization coaching, prioritize tasks for completion, reduce new skills to smaller steps, check for understanding of print material / direction.

	_14__Detail_saf_qmdRAFVWDwYZtl1nVJodNQ: As kitchens  vary in use of chemicals and even companies that supply the chemicals vary, it is a requirement that the companies supply MSDS materials. It is recommended that the instructor becomes knowledgeable on these MSDS sheets and has the binder in a safe location while still having access to the binder at all times. As well, if any pesticides or herbicides are being used in the garden it is important to have all the MSDS sheets from the various chemicals being used.
	General_Houseke_ruyME3BzPZyQm96s7q1l2Q: The kitchen must be thoroughly cleaned and sanitized prior to any lessons taking place. The garden must be free of debris and safe (e.g., equipment not laying around on the ground) Students must having a working knowledge of the food-borne illness, and preventative measures to ensure no cross-contamination or food or equipment related injuries can happen.

Students are assigned daily clean-up duties which includes a call for clean with approximately 10-15 minutes left of class. Clean up responsibilities should be assigned at the beginning of the activity and should include; storage of tools and material, general work area clean-up, final inspection and inventory. Responsibilities should be rotated (if possible) so all students have an understanding of overall clean-up requirements. The clean up process should be assessed as part of the student learning skills category. 


	_12__Describe_y_1fW3hG77yMfqXrkHMtGm7g: The assessment ‘of’ learning includes written tests. Test questions around general safety rules and sanitation are infused into the Unit Test as well as the final exam. Assessment strategies ‘for’ learning would include performance reviews through individual / group conferencing and a reflection journal.
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	_35__Usually_de_lKEImXvum6fgcYFEqwiEMQ: We cover basic gardening fundamentals, tools and equipment, safety and sanitation, as well as basic first aid training.

We watch this Introduction to WHMIS video.
http://www.youtube.com/watch?v=3GSvLurpM5c

Students will experience a number of safety lessons, demonstrations and assessments as part of general and specific safety awareness. Students are also required to fulfill safety certifications for each tool and equipment required for their projects via individual safety passports based on equipment and layout of individual schools.

In our classroom students must go through a tools and equipment certification process where they must follow a 4 step process:

Four Step Certification Requirements:
1. student attended teacher safety instructions, lessons, demonstration(notes recorded)
2. student passed oral or written assessment (test)
3. student demonstrated safe setup and operation of equipment to teacher
4. student granted permission to use equipment

Along with the general safety lessons and safety certification process, students are assessed on every piece of equipment. The assessment ‘of’ learning includes written tests and quizzes. Test questions around general safety rules are infused into the Unit Test. Assessment strategies ‘for’ learning would include performance reviews through individual/group conferencing and a reflection journal.

A student incident report is also used to track student’s misconduct in the shop.

We cover hand-washing and disinfection of kitchen tools as well.
	_9__Many_teache_1_R5er9ZmOz3Qc14btyVNx8g: Yes
	_9__Many_teache_0_R5er9ZmOz3Qc14btyVNx8g: Yes
	_8__Coming_from_UtcXHdYfxFkCKifThSLHvQ: Teachers should have experience with, and an understanding of, food safety public health requirements, food-borne illness, WHIMS, HACCP, some practical experience growing food products. A working knowledge of tools and equipment and gardening fundamentals is necessary. Teachers ideally have a current Food Handlers Certification via your public health department.   

Flammable materials and / or fire hazards associated with this specific project are towels, clothing, aprons, food products, various flammable oils such as canola, olive, and chemicals in the garden.
 


          

	_7__There_may_a_qatsRWXTes6JdGtLulpOaw: We pay attention for HACCP and the local public health department requirements.  Our 
Plant Department conducts inspections.  We have a School Code and Standards of Behaviour, Emergency Response Procedures, Fire Drill Evacuation Plans, and Lockdown Procedures.



	_6__There_is_a__PCIdYWsaTFIbzuiMKIuanA: Overall Expectations:
A3-identify and describe common ingredients used in food preparation.
Specific Expectations: A3.1 identify the main ingredients used in food preparation (e.g., types of flour, herbs, spices, vegetables, meats, fruits) and describe their characteristics (e.g., colour, taste, texture, aroma);
A3.2 identify the origin or source of various food ingredients (e.g., geographical origin or source, type of plant or animal from which they come, raw materials used in their manufacture) and describe their use in the cuisine of various cultures (e.g., Aboriginal use of wild rice);

K/U- students will identify the different herbs and spices.
T –students will select recipes for use of herbs and spices.
C –students will demonstrate the use of herbs and spices.
A- students will complete and analyze final product


	_5__Generally_d_b4yZG5gCRHdFe9r9hb9sYw: DESIGN AREA: paper, pencils, erasers, internet, gardening books based on your zone in Ontario, resources from multiple sources (magazines, library, etc.)

It is recommended that safety and sanitation posters are placed on the perimeter of the classroom or in areas where there is constant visual contact of students. Tools should be organized so that inventory can be performed regularly and quickly, and properly maintained (e.g., trowels kept in good working order, water supply not contaminated.)

BUILD AREA: seeds, soil, space to develop a garden on school property, shovels, trowels, water supply, any additional materials based on type of garden to implement (e.g., untreated cedar for raised beds or possibly stone for raised beds.)

The location for this project can vary every semester and therefore organization and equipment availability must flexible. 
  


	_4__Provide_lea_xcaP8un7r2sTnzVEONZEnw: This activity / project can be introduced in the grade 10, 11, 12 TFJ Hospitality and Tourism courses.  Recommended for students in TFJ2/3/4 - can be extended as needed for enhancement. Currently laid out for 5 periods (76 minutes per period) = 6.5 hours.  Students are introduced to herbs and spices that considers all safety aspects from safety and sanitation, tools and equipment, and food-borne illness, and potential dangers of growing your own products in a school garden.

Students develop basic knowledge and skills to:
● use herbs and spices safely
● access and explore a variety of herbs and spices used in the Hospitality Industry
● develop an awareness on how to grow safely in a garden.
● develop an understanding of the various herbs and spices used in the Hospitality Industry.
● implement a plan to grow spices in a school garden
● collaborate with peers and instructor  to implement 
● increase safety  awareness regarding growing healthy foods

The main focus of this project is to determine potential dangers by growing healthy food in Ontario. By adding an implementation (build)  phase, students are more engaged and take ownership of their product. They play a leadership role as the project comes to life through the “build” component. 

Resources Attached: 
TFJ_MZ1_Gardening_Dangers.pdf
TFJ_MZ1_Herb_And_Spice_Test.pdf
TFJ_MZ1_Herb_And_Spice_Test_Teacher_Copy.pdf
TFJ_MZ1_Herb_Chart_1.pdf
TFJ_MZ1_Herbs_And_Spices_Lesson_Plan.pdf
TFJ_MZ1_Washing_Foods.pdf

EXTENDED REFERENCES: 
TFJ_MZ1_OCTE_SAFEdoc_HOST_July_2003.pdf
TFJ_MZ1_Chinese_Herb_Chart_With_Temperatures.pdf
TFJ_MZ1_Herb_Poster_As_They_Grow.pdf
TFJ_MZ1_Periodic_Table_Of_Herbs_And_Spices.pdf
TFJ_MZ1_Herb_Pictures_2.pdf
TFJ_MZ1_Spices.pdf
TFJ_MZ1_Tisanes_Herbal_Teas.pdf
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