Math-in-CTE Lesson Plan Template

	Lesson Title: How Much Fat?
	Estimated Time: 20-30 min 

	Author(s):
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	E-mail Address(es):

	Shauna Young
	801-826-6200
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	Bonnie Berrett
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	Occupational Area:  Family and Consumer Science

	CTE Concept(s): Standard 5 Objective 4:d Identify caloric content in relation to fat content

	Math Concepts:  Calculating percentages.

	Lesson Objective:
	Students will identify amounts of fats in food and calculate the total calories from fat and the percentage of calories from fat in the food.  
Students will compare foods for different fat content.  

	Supplies Needed:
	Copies of the worksheet, Calculators, boxes or cans of food or food labels, calculators,


	The "7 Elements"
	Teacher Notes

(and answer key)

	1. Introduce the CTE lesson.
Hold up two foods and ask which food is healthier.  Discuss what we mean by healthy; (high in nutrients, low in calories, high in fiber, low in fat).   It is hard to say what is healthy or not healthy, but we can identify nutrient dense.  Nutrient dense foods are most often low in fat. 


	Need food items to have class evaluate


	2. Assess students’ math awareness as it relates to the CTE lesson. 
Have students list several of their favorite foods, write them on the board and have the students classify them as low fat or high fat, based on what they think.  

How do we really know if a food is low or high in fat?

Have a student come to the front and look at two labels from different foods.  Which food do you think is lower in fat.  How do you know?  Can we just look at how many grams of fat there are?  Have students share their answers/ideas.  
	 White board and marker


	3. Work through the math example embedded in the CTE lesson. 

Explain to the class that you need to identify the amount of total calories in the food and how many calories there are from fat. Then we can figure out the percent of calories from fat.  This is we how we can see what the relationship is to the other nutrients.

Hand out the calculating the fat worksheet.    Using the cookie example identify the total calories, grams of fat and then calculate the calories from fat.  The calories from fat is figured by multiplying the grams of fat by 9.  You can see the number on the label is either going to be the same or close because the company can round and they will usually round down.  

Take the calories from fat and divide them by the total calories.  Mention that you get a number with a decimal, to convert that to a percentage you multiply it by 100 or move the decimal over two places to the right.  
	Hand out worksheet
Hand out calculators

Have pictures of foods and have students color in 25% etc. to represent the amount of fat.

A percentage is identifying parts of a whole.

10%=10 parts of a whole
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Numerator on top 

Denominator on bottom

When you see an = it is an equation 


	6. Students demonstrate their understanding
Go through the pictures of food and labels on the power point and have the students fill in the place on the worksheet that asks for total fat and fat grams, (questions 1-7). Give them time to work out the equations.  Have them color or shade in the percent of fat on each picture.  When they have their picture shaded in they can see how much space is left in that food for other nutrients.  
	Show Power Point with food labels
Walk around and see how students are doing, give help and answer questions.

Have students shade the picture to show the percent of fat within the food.

	4. Work through related, contextual math-in-CTE examples.   

Go to number 8 on the worksheet.  Students will take the percentages they got from 1-7 and compare them by putting them in the bar graph in order of lowest to highest and filling in the amount on the graph

	

	 5. Work through traditional math examples.
Let them know that this concept applies in many areas of life.  For example if you take a test that has 50 questions, you grade it as a class and you miss 8.  You want to figure out your grade how do you do it? Work through the problem as a class.  Have them do the problems on their worksheet, (9-11).  

	50-8=42   42÷50=.84    .84×100=84%

	7. Formal assessment.  Questions to include on the end of unit test.
1.  Calculate and identify the percentage of fat in the following food. 
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a. 30%
b. 25%

c. 50%

d. 60%

2.  Put the following food items in order from lowest in fat to highest.
1 small Chocolate chip cookie

59 total calories            27 calories from fat
3 slices Avocado

50 total calories            35 from fat

Medium piece Angel food cake

72 total calories            2 calories from fat

1 poached Egg

70 total calories            40 calories from fat

Choose which answer has the foods in order of fat content form lowest to highest
a. avocado, egg, angel food cake, cookie
b. egg, avocado, cookie, angel food cake
c. cookie, egg, avocado, angel food cake
d. angel food cake, cookie, egg, avocado
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