Careers in Action
Summer Teacher Internship/Lesson Plan Writing Project
This lesson has been endorsed by Leo Cantu, General Manger, Tony Roma's Restaurant

Janell Seligaman Nutrition and Food Science Summer 2007
Teacher's Name Course/Subject Date(s)/Time

TLW conclude food safety lessons by
successfully completing the requirements of
ServeSafe® Food Safety Training Program,
and being awarded a Food Handler

|:| Agricultural Science Human Dev., Management & Services
[ ] Art, Communications & Media ] Industrial and Engineering
|:| Business & Marketing Personal and Protective Services

Health Science Technology

Bloom's Taxonomy in SCANS
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Employees in food service are required to be a Synthesis Intrapersonal 211 ]
certified food handler. This lesson is the third of| [¥] Evaluation Interpersonal g | 2] NN
three to certify students as a food handler. Naturalist é’- [ 3] U]
s 4|0 40U
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Lecture Class/Group Discussion City of McAllen Health Director, Lupe Flores, 956-972-7040 or Lori
[_] Teacher Modeling Question/Answer Biffle Certified ServSafe® Instructor 956-844-9483 ServSafe®
Media Presentation [ | Guided Practice manuals for food safety handling.
(] small Group Independent Practice

Process

SerSafe® qualified instructors will have their  [Cost $10.00 a student, will receive a permit/certificate for Food
official requirements for training and Handling
certification for food safety.

Overhead Projector, Computer and Projector, Overhead Screen

For Special Needs Populations-Visuals will be used with a word wall, ESL - need to have Spanish/English dictionary
and for special ed students use visuals and key words.

Assessment Bloom's Taxonomy in Assessment
|:| Teacher Evaluation |:| Peer/Self Evaluation D Knowledge Analysis

(] Employer Evaluation [_] Written/Oral Presentation [_] comprenension Synthesis
|:| Test/Quiz Others; _serySafe Application Evaluation
Evaluation

Reteach Activity/Homework Lesson Closure

The training will have to be repeated according [ You have completed the requirements for Food Handlers
to state requirements. Permit/Certification. Congratulations! On your achievement.




