[image: image1.jpg]nﬁ‘(fn’ﬂ

lllllllllllllllll




LESSON PLAN TEMPLATE
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Please refer to the Pennsylvania Standards Aligned System website: (http://www.pdesas.org/module/sas/curriculumframework/SocialStudiesCF.aspx)

for information on the Pennsylvania Curriculum Framework for Social Studies. You will find much of the information about PA Academic Standards, essential questions, vocabulary, assessments, etc. by navigating through the various components of the Curriculum Framework. 
LESSON / UNIT TITLE:  Patriot Food
Teacher Name(s):  Cheryl Stropko and Amy Cheresnowsky

School District:  Athens Area School District

Building:  High School

Grade Level:  10th-12th 
Subject:  19th -20th Century American History
Time Required:  Three 39 minutes class periods

Lesson/Unit Summary (2-3 sentence synopsis):  

Students will be researching the impact of food shortages on soldiers and Americans on the home front during wars in the 19th and 20th century.  This lesson plan could be used for any of the following American wars:  Civil War, WWI, and WWII.
Essential Questions for Lesson/Unit
How have American soldiers and those living on the home front accommodated the shortage of food supplies during war time?

Pennsylvania Academic Standards Addressed in Lesson/Unit
11.3.9. Food Science and Nutrition

H.8.3.12.B. Identify and evaluate primary documents, material artifacts and historic sites important in United States history from 1890 to Present.

H.8.3.12.C. Evaluate how continuity and change has influenced United States history from 1890 to Present.

C.5.2.12. Rights and Responsibilities of Citizenship

Lesson/Unit Objectives
At the end of this lesson, students will be able to:

1. Explain the impact of rationing on American society during WWI.

2. Master basic baking skills.

3. Read a recipe.

4. Discuss ways they could assist with America’s current war effort.

5. Compare and contrast the taste of food during war time.

Vocabulary/Key Terms for Lesson/Unit
1. Rationing

2. Hardtack

3. Liberty Gardens
Historical Background for Teachers / Research Narrative 
Patriot Food

War can impact those involved in a wide variety of ways.  Going from peace time to war time is one of the obvious impacts of war, but the impacts war has on everyday life both on the war front and home front are tremendous.  One area, which is impacted for both the soldiers and civilians of war, deals with food and rationing. Rationing was a system that provided everyone with the same amount of scarce goods. The system was designed to keep prices low and to make sure people had what they needed.

Many times war brings about shortages in supplies, and one major area of concern is with food supplies.  With so many soldiers taken from the home front to fight for our nation, supplies start to run low. Some things were scarce because they were needed to supply the military and other things were scarce because they normally were imported from countries with whom we were at war. In order to compensate for this shortage, many times in American history the government has implemented forced rationing to supply troops on the war front.  Rationing made sure no one went hungry.

Americans on the home front have come up with numerous ways to supplement for the loss of everyday dependencies such as coffee, sugar, meat, butter, etc. etc.   By experimenting with new flavors, recipes, and ways to adapt to the rationing demands, many Americans were able to adjust to wartime rationing. Supplementing everyday items such as sugar with molasses still allowed Americans on the home front to allow sweets in their diets.  Even though molasses is not quite the same as sugar, making this sacrifice preserved the sugar for the soldiers.

From the Civil War to World War II, soldier’s benefited from the rationing that took place on the war front.  Because American cut back on everyday items, soldiers were able to receive nutritional foods and extras such as tobacco, chocolate, and alcohol, which provided the comforts of home to the soldiers.  Most Americans were willing to assist in many ways for the war effort.  Cutting back on food consumption and supplementing in a variety of ways seemed to be the most beneficial to the war effort.
Instructional Prodedures and Activities
Students will be organized in groups of (3-4 students in each group).
Day 1:
1. Review lesson/unit objectives and ways your chosen war has impacted the home front.
2. Bell Ringer:  Pass out a few Jelly Bean candies to each student in class.  Try to use black Jelly Beans because licorice was the flavor of choice during the Civil War.  Have student’s brainstorm reasons why soldiers received these during the war effort.  

a. Have students discuss as a class their reasons and post them on the front chalkboard for their display.

b. Have students taste the candies to give them a first hand experience of soldier life.

3. Introduce/explain the concept of rationing and Patriot Food during the war effort.

4. Closure:  Have students make a list of items that would be in shortage during wartime.  Discuss as a class.

Day 2:  

5. Review activity handout and go over recipe.  Meet in the Family Consumer Science classroom.  You will need to have the availability of ovens and cooking utensils.
6. Break class into groups and have them go to their workstations and create their cakes or recipe of choice from the war of choice.
7. Once cakes are ready for oven, begin closure activity with students.  Discuss the following:

a. How do you think these recipes helped the war effort?  What did they serve?

b. What are ways you could help out with today’s current war effort?
Day 3:  

8. Tasting Day!!!

9. Have students taste their recipes and complete a Critique Chart.

10. Students will critique the taste, ingredients, and preparation of the recipe. 

11. Once students are finished tasting and critiquing the recipe they made in class the day before, have them collaborate with their groups and complete the ESP Graphic Organizer.  Ask students the following:  How did rationing impact Americans?
Suggested Strategies for Differentiating Instruction
	
	· ESP Graphic Organizer

	
	· Critique Chart

	
	· Authentic Learning Activity:  Creating a recipe

	
	· Brainstorming Bell Ringer




Assessment of Student Learning (Formative and Summative)
Formative:
· Class discussion responses

· Observation and monitoring of students during baking activity
Summative:
· Completion of baked item.
· Completion of Critique Chart

· Assessment of ESP Graphic Organizer
Materials and Resources 
1. Access to FACS classroom
2. Ingredients for baking item
3. Handouts

a. Critique Chart
b. ESP Graphic Organizer http://www2.cicerohistory.com/Cicero/navigate/uc/sid168.do 
c. Recipe of choice:

Civil War:  
http://www.visit-gettysburg.com/civil-war-recipes.html
World War I:  http://freepages.military.rootsweb.ancestry.com/~worldwarone/WWI/HomeFront/BestWarTimeRecipes/BestWarTimeRecipes.html
World War II: 
 http://www.nationalww2museum.org/calendar/kitchen-memories-recipes-and.html
4. Home front Power Point Presentation
Author(s) of Unit/Lesson Plan
Mrs. Amy Cheresnowsky, Mrs. Cheryl Stropko, Athens Area School District, Athens High School
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