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Brooklyn Children’s Museum

School Adventure Program

Food for Thought
Pre-visit and Post-visit Activities

Dear Teacher,

Thank you for inviting Brooklyn Children’s Museum, the world’s first museum for children, into your classroom. We are looking forward to working with you and your students during our upcoming visit. The enclosed pre/post visit materials are provided to help you prepare your students for participating in and getting the most out of the workshop. They include learning concepts, vocabulary, discussion questions and activities that you can use before your introduction to Food for Thought program. In addition, we have included post-visit activities that will help you reinforce and extend the learning afterwards.
If you have any questions about our visit or these materials, please contact Reservations at ext. 118.  We look forward to working with you! 

	Food for Thought
Explore Brooklyn’s culinary traditions in one of the Museum’s most popular, hands-on exhibits!  Role-play in World Brooklyn’s International Grocery Store to discover a variety of foods and their origins. Students will learn about nutrition through our interactive lesson. Use your imagination while you create a balanced meal of your own!

Meets Social Studies, Arts, & Health education standards.

During the program your students will:

1. Investigate nutrition and foods within the broader framework of ethnic foods
2. Discover how our ethnic backgrounds influence our meals and the nutrition we derive from them
3. Explore how cultural traditions are carried through our cuisines. 

Learning Components

1. Listen and share information in a respectful manner

2. Investigate Collection objects in context 
3. Discover the creative process by making choices of design and aesthetics that will support their personal narration
Vocabulary Words

Nutrition - providing your body with the food that is necessary to keep you healthy.

Healthy Diet - eating and drinking the right amounts of food and water to keep our bodies strong.   

Food Pyramid - A picture that tells us the healthy amount of different types of food we should eat in a day.

Discussion Questions

What is nutrition? What is culture? How is culture preserved? How is our food related to our culture? What food does your family eat? How does that food break down through the nutritional food pyramids we study? It is important for students to grasp the concept of “culture” as a multifaceted term, referring to everyday actions, as well as to cherished beliefs, practices, and accomplishments, including food. It is also important for students to understand that culture is both preserved and developed by many generations. We see these though immigrant-owned food businesses in Brooklyn. It is helpful to have students think about their own traditions, cuisine and culture as points of reference for learning about new cultural beliefs and eating habits. Students should have considered terms such as nutrition, healthy diet, food pyramid, culture, etc. prior to the educator’s visit.


	Pre-Visit Activities

1. Pasta Necklace: Discuss the varieties of pastas while you make a crafty necklace! With yarn or other string and noodles that are ‘stringable’ (such as rigatoni, penne, ruote, elbow pasta, etc.) create a colorful necklace with your students. Discuss the ingredients and origins of different types of pasta and where it is primarily eaten.
2. 3D Fruit Mobiles: Create a mobile made from three-dimensional paper fruits. Because they are cross-sectioned, you can discuss the seeds that are inside different types of fruits (apples, watermelons, oranges, etc.) 

Supplies needed:
    * Construction paper

    * Scissors

    * Crayons, paint or markers

    * Yarn or string

    * Glue (or a stapler)

    * To make a mobile: twigs or clothes hanger wire 
-With a folded piece of paper, cut out the shape of a frit such as an apple. Decorate the apple. For hollowed-out fruit (like the cored apple), on one piece, cut halfway through the fold line from the core. On the other two pieces, cut halfway through the fold line from the outside. For solid fruit (like the watermelon), on one piece, cut halfway through the fold line from the bottom. On the other two pieces, cut halfway through the fold line from the top.
-For hollowed-out fruit (like the cored apple), insert half of the apple slice that was cut on the outsides into the core of the other two slices. When you straighten out the pieces and align them, they will form one 3-dimensional fruit. For solid fruit (like the watermelon), slip the slits inside each other, making one 3-dimensional fruit.

-To make a fruit mobile, tie twigs or clothes hanger wire together to make the mobile structure. Then hang your fruit from the structure. Hang the entire mobile from another string. 
-The full instructions with pictures can be found here: http://www.enchantedlearning.com/crafts/plants/fruit/
  3. Create Your Own Meal: Students can create a daily menu of food based on their own identity. This can be done through lists, pictures, games, discussion, or any type of art where students can identify the food based on a nutritional food pyramid. You can wrap up the activity by asking students to see how well represented their daily meals are in respect to a food pyramid.



	Extend the Learning

1. Explore Culturally Diverse Cuisines: Continue exploring food traditions from all parts of the world. Below is a list of other 
       possible activities that may have been mentioned during your school program. 
· Mexican Bean Salad: This bean salad is a great treat for lunchtime with your students.
· Ingredients:

· 1 can (19-oz/540-mL) black or kidney beans
· 1 can (19-oz/540-mL) Romano beans
· 1 cup (250-mL) cooked corn kernels
· 1/2 cup (125 mL) thinly sliced onion
· Half sweet red pepper, chopped

· 4 black olives, sliced

· 2 tbsp (25 mL) chopped fresh coriander or parsley

· Dressing:

· 1/3 cup (75 mL) lemon juice

· 2 tbsp (25 mL) vegetable oil

· 2 tsp (10 mL) granulated sugar

· ¼ tsp (1 mL) salt

· pinch pepper
· Cooking Instructions:

· Drain and rinse black and Romano beans; drain again and place in a bowl. Add corn, onion, red pepper and olives.
· Dressing: In small bowl, whisk together lemon juice, oil, sugar, salt and pepper; pour over bean mixture. Sprinkle with coriander; toss to coat.
· Nutritional Information: Per serving: about 250 calories - 12g protein - 6g fat - 39g carbohydrate - very high source of fiber
(Recipe from: http://recipes.kaboose.com/mexican-bean-salad.html)

2. Second Language Integration: Try to include a second (or third, fourth, fifth, etc.) language into an activity. This can help students learn the origins of some English words. Choose a variety from any language, write them on the board, and have the students practice the pronunciation of each word. Have printed out pictures of the foods that match with your chosen vocabulary and challenge the students to identify them. Use words such as: 

· dulces - candies (Spanish)

· naranjas - oranges (Spanish)

· plátano - banana (Spanish)

· banane - banana (French)

· citron - lemon (French)

· pomme - apple (French)

3. Field Trip: Take students to a local farmer’s market to see what types of food are grown locally here in NYC and New York state. Discuss if the foods present could be made to meet the basic nutritional needs in a food pyramid.
4. Create Your Own Exhibit: Create a class art exhibit with student projects or artifacts. Students can create their own labels
      and descriptions. It could be made of cooking utensils, pots and pans, etc. As a class, discuss the role of a museum in

      preserving and helping others learn about cultures that may be different from their own. 



ADDITIONAL READINGS

For teachers

GirlsHealth.gov (http://www.girlshealth.gov/educators/resources/index.cfm) This site has loads of resources on health and safety issues for teachers to use with their students.
For students

My Food/Mi Comida written and illustrated by Rebecca Emberley. Little, Brown, 2002 (0-316-17718-0) $5.95 

I was so glad to get this book, because now I can get rid of our similar, but decidedly inferior, Let's Eat/Vamos a Comer. This English/Spanish word book keeps things simple, showing one food item per page; the text is merely the English and Spanish names of the item (including, I'm glad to see, the definite articles for each Spanish noun.) The cut-paper illustrations are bold and direct against white backgrounds, although a few of the foods, such as broccoli/el brecol, aren't easily recognizable. Although I wish there was a pronunciation guide, this is an accessible introduction to basic words in English and Spanish. (9 months-2) 

How Are You Peeling?
Freymann, Saxton and Elffers, Joost

http://www2.scholastic.com/browse/book.jsp?id=1450
Food for Thought
Freymann, Saxton and Elffers, Joost

http://www.arthuralevinebooks.com/book.asp?bookid=86
