High School CLR Lesson
Health
(10 Days)
Title: “Open for Business: Focus on Nutrition”
This unit looks at influences such as family, peers, and culture and how they impact a person’s
decisions for making healthy food choices. Additionally, the unit will allow students to explore how
personal food choices, economics and behaviors influence weight management, disease prevention
and overall health. The unit culminates with students using their knowledge of food choices and
nutritional values to create a healthy restaurant menu.
California State
Nutrition and Physical Activity
Standards
Standard 1: Essential Concepts
HS Health
1.2.N Research and discuss the practical use of current research-based
(Grades 9-12)
guidelines for a nutritionally balanced diet.
1.3.N Explain the importance of variety and moderation in food selection
and consumption.
1.4.N Describe dietary guidelines, food groups, nutrients, and serving sizes
for healthy eating habits.
1.5.N Describe the relationship between poor eating habits and chronic
diseases such as heart disease, obesity, cancer, diabetes,
hypertension, and osteoporosis.
1.8.N Describe the prevalence, causes, and long-term consequences of
unhealthy eating.
Standard 2: Analyzing Influences
2.1.N Evaluate internal and external influences that affect food choices.
2.2.N Assess personal barriers to healthy eating and physical activity.
Standard 3: Assessing Valid Information
3.3.N Describe how to use nutrition information on food labels to compare
products.
Standard 5: Decision Making
5.2.N Use a decision-making process to plan nutritionally adequate meals at
home and away from home.
Standard 6: Goal Setting
6.1.N Assess one’s personal nutrition needs and physical activity level.
6.2.N Develop practical solutions for removing barriers to healthy eating and
physical activity.
6.3.N Create a personal nutrition and physical activity plan based on current
guidelines.
Standard 7: Practicing Health-Enhancing Behaviors
7.1.N Select healthy foods and beverages in a variety of settings.
7.2.N Critique one’s personal diet for overall balance of key nutrients.
7.3.N Identify strategies for eating more fruits and vegetables.

Standard 8: Health Promotion
8.2.N Educate family and peers about choosing healthy foods.
Mentor Text(s)
For independent
reading or ‘Read Aloud’
to support the content

Content
Objectives

Instructional Foci

Depth of
Knowledge Level

Essential
Questions

Access Strategies

CLR Protocols
Materials

Key Vocabulary

Non-Fiction/Informational
• Chew on This: Everything you Don’t Want To Know About Fast Food by
Eric Schlosser (Lexile level 1110 )
• The Teen Eating Manifesto: The Ten Essential Steps to Losing Weight,
Looking Great and Getting Healthy (Volume 1) by Lisa Stollman (Lexile
range 930 - 1170)
• Teen Cuisine: New Vegetarian by Matthew Locricchio (Lexile range 930
- 1170)
Fiction
• Wintergirls by Laurie Halse Anderson (Lexile level 1065)
• No Body’s Perfect by Kimberly Kirberger (Lexile level 890)
• The Healing Field by Howard E. Richmond (Lexile range 930 - 1170)
• Fasting Girls: A History of Anorexia Nervosa by Joan Jacobs Brumberg
(Lexile range 930 - 1170)
Students are able to:
1. Evaluate (compare and contrast) different nutritional guidelines
2. Investigate illnesses related to eating behaviors
3. Practice and demonstrate decision-making skills to develop lifelong
nutritional habits
• Culturally and Linguistically Responsive Pedagogy
• Academic Moves
• Notice & Note
• Visible Learning
DOK 1-Student can recall, recognize and locate basic facts and terminology
DOK 2-Student can think beyond the recall of facts-developing skills/concepts
DOK 3-Student focuses on strategic thinking-predict and formulating theories
DOK 4-Connect concepts with personal decision-making and healthy choices
How do influences such as family, peers, and culture impact a person’s
decisions for making healthy food choices?
How do personal food choices, economics and behaviors influence weight
management, disease prevention and overall health?
Any of the 6 Access Strategies from the EL Master Plan page 91
 Making Cultural Connections
 Contrastive Analysis
 Communal & Cooperative Learning
 Instructional Conversations
 Academic Language Development
 Advanced Graphic Organizers
● Think-Ink-Pair-Share
● Turn and Talk
Audio/Visual Equipment (for videos)
Student Handouts
Discussion Protocol Posters
Academic
Analyze, Influence, Decision-making, Validity, Reliability, Perception, Media,

Goal-setting, Responsibility, Trends, Norms, Personal Responsibility,
Consequences, Behavior, Beliefs

Culminating Task

Content-Related
Metabolic, Metabolism, Body Mass Index, Basal Metabolic Rate, Caloric
Expenditure, Caloric Intake, Type-1 and 2 Diabetes, Hypertension, Heart
Disease, Cancer, Osteoporosis, Anorexia Nervosa, Bulimia, Binge Eating
Disorder, High Density Lipoprotein, Low Density Lipoprotein, Cholesterol,
Trans Fat, Saturated Fat, Unsaturated Fats, Nutrients, Food Labels, Fat,
Protein, Carbohydrates, Portion Control, Gluten-Free, Vegan, Restauranteur,
Food Log, Proteins, Dietary Guidelines
As a restaurateur you will choose a target audience (e.g. Mexican, Italian,
Asian-Fusion, -Gluten-Free, Vegan) and develop a restaurant with a menu
that offers a variety of nutritional choices for your customer base. Your
menu will demonstrate your knowledge of healthy food choices as well as
factors that impact the nutritional choices of yourself and others (e.g.
Personal beliefs, media, family & peer influences, economics, culture, and
environment)
Students will create a menu that includes:
• Restaurant Name
• Type of Restaurant (e.g. Fast food, Bistro, Fine Dining)
• Restaurant Cuisine Type (e.g. Mexican, Italian, Chinese, French etc.)
• Appetizer, Salad, Main Course, Dessert and Drinks
• Description of each item
• Price of each item
• Pictures of Meals
• Within each section, there must be one dietary accommodation (e.g.
low fat, gluten free, low calorie, low sugar, vegetarian)
Lesson Activities
Day 1
Concept: Personal beliefs, media, family, and peers often shape a person’s
nutritional choices that can result in a variety of health consequences
Critical Points
• The impact family, peers, media, culture, and technology have on
eating behaviors and choices
• Consequences of eating/fitness behavior and illness
• The teacher may show a nutritional video (e.g. Killer At Large) so
students can begin to connect the ways media influences nutritional
choices.
Teacher Resources
https://www.youtube.com/watch?v=0NPC8yHw_VE (Killer at Large)
https://www.youtube.com/watch?v=N2diPZOtty0uper (Super-Size Me)
https://www.youtube.com/watch?v=2Oq24hITFTY (Food Inc.)
http://www.readingrockets.org/strategies/exit_slips (Exit Slip examples)
http://www.theguardian.com/lifeandstyle/wordofmouth/2013/may/08/restaurant
-menu-psychology-tricks-order-more (Article on the psychology of menu
design)
Student Resources
https://www.youtube.com/watch?v=0NPC8yHw_VE (Killer at Large)

http://www.theguardian.com/lifeandstyle/wordofmouth/2013/may/08/restaurant
-menu-psychology-tricks-order-more (Article on the psychology of menu
design)
https://www.youtube.com/watch?v=N2diPZOtty0uper (Super-Size Me)
Teacher will show all (or portions of) Super-Size Me or another of the Teacher
Resource videos. After viewing the video selection, students will engage in a
Turn-and-Talk to discuss one or more of the following:
• “What surprised you about the video?”
• “How would you compare your current eating habits to those portrayed
in the video?”
Assessment
Students will answer the question “What impact may media, family and peers
have on decision making about food and dietary choices?” (exit slip or ThinkPair-Share)
Differentiation (Access)
• The teacher may simplify the exit question (e.g. How do TV and other
people affect your decisions about food?)
• The teacher may provide sentence starters (e.g. TV affects my eating
habits because…)
Differentiation (Student Expression)
Students may:
• Focus on only one element of the question (e.g. media, family, or
peers)
• Create a list rather than complete sentences
• Answer the question orally, rather than in writing
Day 2
Concept: Personal food choices, economics and behaviors all influence
weight management, disease prevention, and overall health
Critical Point
• The impact family, peers, media, culture, and technology have on
eating behaviors and choices
The teacher may bring examples of different menus so students can explore
food options and menu designs. Students can utilize a graphic organizer to
compare and contrast two menus of their choosing.
Teacher Resources
http://justfacs.com/wp-content/uploads/2010/09/Menus-1.pdf(Examples of
menus)
http://justfacs.com/wp-content/uploads/2010/09/Menus-2.pdf(Examples of
menus)
http://www.cobbk12.org/Cheathamhill/LFS%20Update/Graphic%20Organizers
.htm (Example of various graphic organizers)
http://www.huffingtonpost.com/2013/02/19/menu-labels-calories-colorsymbols-restaurant-foods_n_2708204.html (How putting different things in a
menu affects how people select food and how much they eat)
Student Resources
http://www.wikihow.com/Make-a-Restaurant-Menu (How to create a menu)

https://www.eduplace.com/graphicorganizer/pdf/ladder.pdf (Ladder graphic
organizer)
Assessment
Students will use a graphic organizer to review two different selected menus to
analyze key aspects needed in a menu (e.g. menu sections, symbols used,
colors, font, pictures, special meals)
Differentiation (Access)
• The teacher may limit the number of questions
• The teacher may pair students with same native language speakers
• The teacher may provide specific examples of menu sections, symbols,
etc.
Differentiation (Expression)
• Students may present verbally one-on-one to teacher
• Students may Think-Pair-Share in their native language
Lesson Extension
• Students may read the article “Tricks of the restaurant trade” to analyze
how restaurants carefully create their menus.
• Students may compare and contrast different menus from restaurants
looking for the key points to determine which menu may be the best.
• Students may create their own compare and contrast organizer
Day 3
Concept: Valid and reliable nutritional resources can facilitate positive
decision-making with regards to maintaining a healthy diet
The teacher introduces the 6 essential nutrients so students can investigate
the impact nutrients have on the body.
Critical Points
• The effects and importance of nutrients on the body.
• Federal nutrition guidelines, as well as other current research-based
nutritional information
Teacher Resources
http://www.educationoasis.com/curriculum/graphic_organizers.htm (Graphic
Organizers)
http://www.eduplace.com/graphicorganizer/spanish/ (Graphic Organizers in
Spanish)
www.Naturalreader.com (Text to speech software)
www.Kurzweiledu.com (Text to speech software)
www.Readclip.com (Text to speech software)
http://www.cobbk12.org/Cheathamhill/LFS%20Update/Graphic%20Organizers
.htm (Examples of various different graphic organizers)
http://justfacs.com/wp-content/uploads/2010/09/Six-Classes-of-Nutrients.pdf (6
nutrient worksheet)
http://habitoynatural.foroes.org/f3-6-nutrientes-esenciales (6 nutrients
information in Spanish)
Student Resources
http://www.cobbk12.org/Cheathamhill/LFS%20Update/Graphic%20Organizers
.htm (Examples of various different graphic organizers)
http://justfacs.com/wp-content/uploads/2010/09/Six-Classes-of-Nutrients.pdf (6

nutrient worksheet)
http://habitoynatural.foroes.org/f3-6-nutrientes-esenciales (6 nutrients
information in Spanish)
Assessment
Students will work in small groups to Jigsaw the readings from Lifetime Health
(or course text focused on 6 Essential Nutrients); each will become the
“expert” on a specific nutrient (e.g. water, minerals, fats) and share the
important facts to the rest of the group.
Differentiation (Access)
• The teacher may provide a graphic organizer (possibly in native
language) Refer to Teacher Resources
• The teacher may input the nutrient fact sheet into a text to speech
software Refer to Teacher Resources
Differentiation (Expression)
• Students may read and summarize in their native language before
translating the information into English
• Students may work with a partner “expert”
• Students may create a list rather than complete sentences
Extension
Students may investigate how different systems in the body are affected by
the specific nutrients they are researching
Day 4
Concept: Valid and reliable nutritional resources can facilitate positive
decision-making with regards to maintaining a healthy diet
The teacher introduces dietary guidelines (e.g. choosemyplate.gov) so
students can analyze their current diet and explore elements of a healthy
eating plan.
Critical Point
• Federal nutrition guidelines, as well as other current research-based
nutritional information
Teacher Resources
https://www.myfitnesspal.com/ (Food log app)
http://www.choosemyplate.gov/ (Food tracker)
http://justfacs.com/wp-content/uploads/2010/09/Portion-cards.pdf (Serving
size cards)
http://www.guardyourhealth.com/health-topics/nutrition/portion-size-guide/
(Portion size guide)
http://www.educationoasis.com/curriculum/graphic_organizers.htm (Graphic
Organizers)
http://www.eduplace.com/graphicorganizer/spanish/ (Graphic Organizers in
Spanish)
Student Resources
https://www.myfitnesspal.com/ (Food tracker)
http://www.choosemyplate.gov/ (Food tracker)
http://www.cnpp.usda.gov/sites/default/files/dietary_guidelines_for_americans/
DG2010Brochure.pdf (Health eating tips)
http://www.buzzfeed.com/carolynkylstra/healthy-eating-charts(Healthy eating

charts)
http://justfacs.com/wp-content/uploads/2010/09/Portion-cards.pdf (Serving
size cards)
http://www.guardyourhealth.com/health-topics/nutrition/portion-size-guide/
(Portion size guide)
Assessment
After recording dietary intake for one day, students will enter their food log into
a dietary tracker (e.g. myfitness pal, choosemyplate.gov), identify weak areas
and suggest possible improvements they could make to their diet.
Differentiation (Access)
• The teacher may guide students through website to be able to access
and enter their food log
• The teacher may give alternative options to online dietary trackers (e.g.
healthy eating charts, serving size cards) Refer to Teacher Resources
• The teacher may provide graphic organizers (possibly in native
language)
Differentiation (Expression)
• Students may work with the teacher to get guidance on how to browse
through the dietary tracker website
• Students may use serving size cards and/or health eating charts as an
alternative to online trackers
• Students may focus on the weak areas and improvements for only one
of their daily meals
Extension
• Students may analyze the different trackers to determine which one
may fit them and their needs best
• Students may make the necessary changes in the food log to change
any weaknesses, then re-enter into a dietary tracker and analyze if the
changes were effective
Day 5
Concept: Valid and reliable nutritional resources can facilitate positive
decision-making with regards to maintaining a healthy diet.
The teacher continues to review dietary guidelines (e.g. choosemyplate.gov)
so students can assess how BMI, calories, and empty calories factor into
weight management.
Critical Point
The effects of Basal Metabolic Rate (BMR) and Body Mass Index (BMI) on
weight management
Teacher Resources
http://www.choosemyplate.gov/ (BMI, examples of calories vs. empty calories)
https://www.myfitnesspal.com/
http://www.choosemyplate.gov/supertracker-tools/daily-food-plans.html (Meal
plan worksheet)
http://choosemyplate.gov/weight-management-calories/calories/emptycalories.html (Examples of empty calories)
Student Resources
http://www.choosemyplate.gov/ (BMI, examples of calories vs. empty calories)

https://www.myfitnesspal.com/
http://www.choosemyplate.gov/supertracker-tools/daily-food-plans.html (Meal
plan worksheet)
http://choosemyplate.gov/weight-management-calories/calories/emptycalories.html (Examples of empty calories)
Assessment
Students will use a meal plan worksheet to develop a one day personal meal
plan which takes into account calorie expenditure, activity level, empty calories
as well as healthy food choices.
Differentiation (Access)
The teacher may provide graphic organizers (possibly in native language)
Differentiation (Expression)
• Students may analyze their personal plan for an extended period of
time (e.g. 2 days, 3 days, week)
• Students may develop a plan from a case study situation rather than
their own meal plan
Extension
• Students may analyze their personal plan for an extended period of
time (e.g. 2 days, 3 days, week)
• Students may develop a plan from a case study situation rather than
their own meal plan
http://www.123helpme.com/view.asp?id=79497 (Case study examples)
Day 6
Concept: Personal food choices, economics and behaviors all influence
weight management, disease prevention, and overall health
The teacher poses the question “How do food choices directly relate to weight
management, illness, and overall health?” so students can examine the impact
of their nutritional decisions. Students discuss their thoughts using Think-PairShare.
Critical Points
• The impact family, peers, media, culture, and technology have on
eating behaviors and choices
• Consequences of eating/fitness behavior and illness
Teacher Resources
http://www.choosemyplate.gov/supertracker-tools/daily-food-plans.html (food
plan worksheet)
Student Resources
http://ndep.nih.gov/media/youth-tips-eat-508.pdf (Health food choices tips for
teens with Diabetes)
Assessment
Students will use a food plan worksheet to analyze their own food plan and
determine how the plan enhances or detracts from illness, weight
management and overall health.
Differentiation (Access)
• The teacher may provide a specific list of illnesses, weight management
and overall health issues for the students to address
• The teacher may create a multiple choice or matching worksheet for

linking negative and/or positive health consequences to student’s food
plan
Differentiation (Expression)
• Students may choose one specific illness/weight management issue to
focus on
• Student may create a simple Pros/Cons list about their food choices
• Students may work in small group and discuss the worksheet while one
student records the notes
Extension
Students may investigate how different systems in the body are affected by
nutritional choices and eating habits. (Cause and effect)
Day 7
Concept: The quality of mental health can impact an individual’s physical
development, decision-making processes, body image perceptions,
interpersonal relationships and personal wellbeing
The teacher may provide a guest speaker (nurse, health care professional,
etc.) to discuss the impact of unrealistic body images and eating disorders so
that students can connect the effect these disorders have on a person’s
physical, mental and social health.
Critical Point
• Consequences of eating/fitness behavior and illness
Teacher Resources
http://www.nationaleatingdisorders.org/ (eating disorder information)
http://www.readwritethink.org/professional-development/strategyguides/brainstorming-reviewing-using-carousel-30630.html (How to do a
carousel walk around).
http://girlshealth.gov/ (nutrition, body image information)
Student Resources
http://girlshealth.gov/ (nutrition, body image information)
Assessment
Stuwill Students will post reflections for the following questions on the wall and
complete a Gallery Walk around the room
• How does disordered eating impact one’s social health?
• How does disordered eating impact one’s physical health?
Gallery Walk
• How does disordered eating impact one’s mental health?
Differentiation (Access)
The teacher may provide examples of how disorder eating impacts social,
physical and mental health
Differentiation (Expression)
• Students may focus on creating examples on how eating disorders
impacts only one (social, physical or mental health)
Extension
• Students may work individually and analyze how a specific eating
disorder impacts a person’s social, physical, and mental health
• Students may compare and contrast the different eating disorders and
how their impact on the individuals social, physical, and mental health
Day 8
Concept: Personal food choices, economics and behaviors all influence

weight management, disease prevention, and overall health
The teacher provides examples of web-based grocery stores (e.g.:
walmart.com, sprouts.com, wholefoods.com) so students can investigate food
availability and costs.
Critical Points
The impact family, peers, media, culture, and technology have on eating
behaviors and choices
Teacher Resources
http://www.priceisright.com/games/ (Hi-Lo game rules)
www.walmart.com (food prices)
www.sprouts.com (food prices)
http://www.nutrition.gov/shopping-cooking-meal-planning/food-shopping-andmeal-planning/build-healthy-diet-smart-shopping (guidelines for smart
grocery shopping)
https://www.youtube.com/watch?v=LcYVnr4IC2I (Clip from Price is Right
Hi/Lo game)
Student Resources
http://www.nutrition.gov/shopping-cooking-meal-planning/food-shopping-andmeal-planning/build-healthy-diet-smart-shopping (guidelines for smart grocery
shopping)
Assessment
Students will play a game (e.g. The Price is Right Hi/Lo game) to determine
the value of various food items.
Differentiation (Access)
• The teacher may provide a written explanation the rules and the
purpose of the game
• The teacher may show a clip from the actual Price is Right show to
demonstrate how the game is played
Differentiation (Expression)
Students may play the game with a partner.
Extension
Students may create their own version of a Hi/Lo game
Day 9
Concept: Valid and reliable nutritional resources can facilitate positive
decision-making with regards to maintaining a healthy diet
The teacher provides various food labels so students can apply decisionmaking skills to differentiate the healthier food option based on the nutrients.
Critical Point
Federal nutrition guidelines, as well as other current research-based nutritional
information
Teacher Resources
http://extension.missouri.edu/fnep/JIFF/7samplelabels.pdf(examples of food
labels)
http://www.fda.gov/Food/IngredientsPackagingLabeling/LabelingNutrition/ucm
274593.htm (How to read a food label)
http://www.heart.org/HEARTORG/GettingHealthy/NutritionCenter/HealthyEatin
g/Understanding-Food-NutritionLabels_UCM_300132_Article.jsp#mainContent (How to understand a food
label)

http://www.choosemyplate.gov/downloads/NutritionFactsLabel.pdf
(Understanding Food Labels)
Student Resources
http://extension.missouri.edu/fnep/JIFF/7samplelabels.pdf(examples of food
labels)
http://www.fda.gov/Food/IngredientsPackagingLabeling/LabelingNutrition/ucm
274593.htm (How to read a food label)
http://www.waltoncsd.org/Downloads/compcon_chart.pdf (Compare/Contrast
graphic organizer)
Assessment
Students will compare and contrast two food labels, to decide which the
healthier option is, and explain why.
Differentiation (Access)
• The teacher may provide a graphic organizer for students
• The teacher may specify what “healthier option” is by narrowing down
what students need to look for (less sugar, move vitamins, etc)
Differentiation (Expression)
• Students work with a partner
• Students may focus on only a few of the most important aspects of the
food label to determine “healthier option”
Extension
• Students may generate their own graphic organizer as well as go into
more in depth for specific categories (e.g., Proteins, Saturated Fats)
• Students may explain the healthier option using an extended response
Day 10
Concept: Personal beliefs, media, family, and peers often shape a person’s
nutritional choices that can result in a variety of health consequences
The teacher identifies sections of a restaurant menu so students can begin to
critique necessary elements for healthy meal options.
Critical Points
The impact family, peers, media, culture, and technology have on eating
behaviors and choices
Teacher Resources
http://www.readwritethink.org/classroom-resources/lesson-plans/cookingdescriptive-language-designing-842.html?tab=4#tabs (example of planning
a menu for a restaurant lesson)
http://familyconsumersciences.com/2012/11/designing-your-own-restaurantproject/ (How to design own restaurant and menu)
http://choosemyplate.gov/supertracker-tools/calories-mixed-dishes.html
(Calories in different
mixed dishes)
Student Resources
http://www.wikihow.com/Make-a-Restaurant-Menu
Assessment
In assessment groups, each student will create one appetizer, main course or
dessert item to be included in the final menu.
Differentiation (Access)
The teacher may provide examples of what the final product must look like
Differentiation (Expression)

Students may work with a partner to create one menu item for one of the
categories
Extension
• Students may add in the calorie intake for each item they create (e.g.
appetizer of hummus with pita bread=120 calories)
• Students may design a menu with extended items for each course and
present the menu to the class
Culminating Task
As a restaurateur you will choose a target audience (e.g. Mexican, Italian,
Asian-Fusion, Gluten Free, Vegan) and develop a restaurant with a menu
that offers a variety of nutritional choices for your customer base. Your
menu will demonstrate your knowledge of healthy food choices as well as
factors that impact the nutritional choices of yourself and others (e.g.
Personal beliefs, media, family & peer influences, economics, culture, and
environment)
http://www.stocklayouts.com/Templates/Free-Templates/Free-Sample-MenuTemplate-Design.aspx (free menu templates)
http://www.foodservicewarehouse.com/education/restaurant-managementand-operations/a-quick-guide-on-pricing-restaurant-menu-items/c28020.aspx
(pricing food on restaurant menus)
Students will create a menu that includes:
• Restaurant Name
• Type of Restaurant (e.g. Fast food, Bistro, Fine Dining)
• Restaurant Cuisine Type (e.g. Mexican, Italian, Chinese, French etc.)
• Appetizer, Salad, Main Course, Dessert and Drinks
• Description of each item
• Price of each item
• Pictures of Meals
Within each section, there must be one dietary accommodation (e.g. low fat,
gluten free, low calorie, low sugar, vegetarian)

Handouts and
Resources

Name ___________________________________

Exit Ticket

How do TV and other people affect your decisions about food?

Name ___________________________________

Exit Ticket

How do TV and other people affect your decisions about food?

