Hi Nancy:

 

In my Foods 1 Classes, I require that they bring a Recipe Card File with cards, (as part of their preparation points for class).  Then, I encourage them to write the recipes from class, from my magazine supply in the room, from the internet, or from their mother (or father).

I hope they will take this to heart and start/create a meaningful collection of their favorite recipes for their life.  At midterm and at the end of the term, I call their name, they have counted their cards, and they show me and report the total number of cards they have collected for one point extra credit per card.  Yes, I do duplicate their cards (retotal) each grading period, as extra credit, as an incentive to accumulate more recipes.  The highest number in each class gets a candy bar, too.  Some students catch fire, others don't even care--(those same students who took this class because it sounded delicious, who won't do the coursework, and will fail the State Certification Test and the Foods Class).  I find more students choose to actually do their file.  Anyone who wants to throw their file/cards out at the end of the course, I have them turn it in to me for 10 points extra credit.  Then, I can sell/give it to needy students next semester.  

 

 I'm working on ordering a classroom set of recipe books.  Does anyone have a suggestion of a great recipe book for Foods Labs for the student use in the classroom?

 

Thank You!

Shelley Moser  :)

 

I make up a packet at the beginning of the class with worksheets, info pages, and all recipes in order that we will do them....I buy a cover for each packet from legislative $ so that they are color coded according to class.Then, before each lab  I take 10 minutes to go over the recipe and have them highlight new vocab, utensils and equip they haven't used before etc.   

This works well and they take the packet with them when they go....

I tell them that if they want to create a recipe book or box from the recipes we make, they can do it for extra credit.  I give them points per recipe that they include in their collection.  Sometimes I get a lot working on them and sometimes I get very few.  Who doesn't want or need extra credit!  Will you send me other ideas you get, I'm sure there are better ideas out there.

Thanks

sheila davis

I have tried all of the things you have tried.  This year I made postcard size recipe books for all of my foods classes and they loved them and have used them lots already.  It is a lot of work on your part, but so far it is a great success

I just ask the students if they want a copy of the recipes.  If they do I make one for them.  I have a small copier in my classroom. 

use it as a bellwork in Foods I & II.  They have to hand them in twice a trimester, and they usually come in during tutoring just before grades if they don't have them.  I like the laminated ones to use in class that way they have a nice copy. 

For my ProStart class I copy recipes, with a cooking journal on the back after they cook the item.  I collect them and only hand them out the day cookbooks are due.  I grade from this paper also.

Only about half of the students actually want to keep the recipes.  This is the assignment that I give at the beginning of the quarter:

Create/Decorate a Recipe book and neatly copy 3 complete recipes.   You can use recipe cards, a blank recipe book, or a blank notebook.    This is worth 20 points.

Keep your recipe book and copy all recipes made in class.   Each recipe copied is worth 5 points for that specific unit.

I give 25 points to students who keep their recipe book the whole semester.   5 points for having a labeled recipe book just for recipes and 1 point per recipe (20 recipes total) that way if they copy them all last minute, they are only worth 1 point each instead of 5.

Have them buy a spiral ring recipe card book.  Make sure that they copy the recipes before they can cook each day, and then collect it for points periocally.

In my Foods 1 Classes, I require that they bring a Recipe Card File with cards, (as part of their preparation points for class).  Then, I encourage them to write the recipes from class, from my magazine supply in the room, from the internet, or from their mother (or father).

I hope they will take this to heart and start/create a meaningful collection of their favorite recipes for their life.  At midterm and at the end of the term, I call their name, they have counted their cards, and they show me and report the total number of cards they have collected for one point extra credit per card.  Yes, I do duplicate their cards (retotal) each grading period, as extra credit, as an incentive to accumulate more recipes.  The highest number in each class gets a candy bar, too.  Some students catch fire, others don't even care--(those same students who took this class because it sounded delicious, who won't do the coursework, and will fail the State Certification Test and the Foods Class).  I find more students choose to actually do their file.  Anyone who wants to throw their file/cards out at the end of the course, I have them turn it in to me for 10 points extra credit.  Then, I can sell/give it to needy students next semester.  

 

 I'm working on ordering a classroom set of recipe books.  Does anyone have a suggestion of a great recipe book for Foods Labs for the student use in the classroom?

Hi, Nancy - our school has "Edline" an online information/grade/site that I use to post my recipes. I hand out one for each group to plan for the lab, then I post the recipe on the Edline link for the class/section. The students are encouraged to download and use the recipes for their home cooking projects (10 per semester), and many of them do. Assignments, projects, links, are all on the site. Google in Edline, I know there are betteer programs out there, but that is what we are currently using.
I type up the recipes that we do in class and email it to the ones who want it.  It saves trees but i like the card box idea, with 45 min classes we don't have time in class to work on this.  Students always want extra credit - funny when some don't do regular credit.

you just might be missing what the kids want.  I make up a recipe  

booklet.  I then put a stack on the counter and tell them they may  

have one if they want.  Usually by the time we are done cooking the  

booklets are all gone.  Sometimes they come back as Seniors and  

Adults and ask for one.  So why make yourself crazy trying to make  

them do something.  As long as the labs get done, why should they  

have to have and/or  keep a recipe?  There are thousands of recipes  

out there in books and on the internet.  They will get one when they  

need it.  Just provide a fun and "warm" experience in your class and  

they will do the rest when it is important to them.

The students who want the recipes will copy them down.  If they don't  

want to copy them, it is their loss and I figure it is one less thing  

I have to grade.  i would focus on other things.

I have the recipes printed and inside of a protective cover sheet. I hand out one per unit and they use it for planning and cooking. If they want a copy of the recipe, I have a file of copies. The Foods teacher at my school requires her Foods 1 students to have a 3 x 5 recipe card file. Students may copy recipes at the end of labs, when planning labs. 

I have done this before. I would mark the bottom of the recipe cards with red ink, because sometimes students like to share. You may give specific points for them having them done at the time the lab..this way you don't have them doing last minute work the day before the file is due. You may also have them turn them in by unit. You could put it in your disclosure that it is a requirement for the class so the students know at the start. Make it a fun assignment. Good luck.  I still have some recipe cards from when I was a ninth grader in foods class, a long time ago. 

Nancy, If you are at a middle school I am assuming you 

teach CTE. If not, ignore this. I just put out copies of 

my recipes and the kids can get one if they want it. 
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For my ProStart class I copy recipes, with a cooking journal on the back after they cook the item.  I collect them and only hand them out the day cookbooks are due.  I grade from this paper also.

Only about half of the students actually want to keep the recipes.  This is the assignment that I give at the beginning of the quarter:
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Hi, Nancy - our school has "Edline" an online information/grade/site that I use to post my recipes. I hand out one for each group to plan for the lab, then I post the recipe on the Edline link for the class/section. The students are encouraged to download and use the recipes for their home cooking projects (10 per semester), and many of them do. Assignments, projects, links, are all on the site. Google in Edline, I know there are betteer programs out there, but that is what we are currently using.
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you just might be missing what the kids want.  I make up a recipe  

booklet.  I then put a stack on the counter and tell them they may  

have one if they want.  Usually by the time we are done cooking the  

booklets are all gone.  Sometimes they come back as Seniors and  

Adults and ask for one.  So why make yourself crazy trying to make  

them do something.  As long as the labs get done, why should they  

have to have and/or  keep a recipe?  There are thousands of recipes  

out there in books and on the internet.  They will get one when they  

need it.  Just provide a fun and "warm" experience in your class and  

they will do the rest when it is important to them.

The students who want the recipes will copy them down.  If they don't  

want to copy them, it is their loss and I figure it is one less thing  

I have to grade.  i would focus on other things.

I have the recipes printed and inside of a protective cover sheet. I hand out one per unit and they use it for planning and cooking. If they want a copy of the recipe, I have a file of copies. The Foods teacher at my school requires her Foods 1 students to have a 3 x 5 recipe card file. Students may copy recipes at the end of labs, when planning labs. 

I have done this before. I would mark the bottom of the recipe cards with red ink, because sometimes students like to share. You may give specific points for them having them done at the time the lab..this way you don't have them doing last minute work the day before the file is due. You may also have them turn them in by unit. You could put it in your disclosure that it is a requirement for the class so the students know at the start. Make it a fun assignment. Good luck.  I still have some recipe cards from when I was a ninth grader in foods class, a long time ago. 

Nancy, If you are at a middle school I am assuming you 

teach CTE. If not, ignore this. I just put out copies of 

my recipes and the kids can get one if they want it. 

I give my students a notebook I get from my office for free (t he GBESCO kind). 

At the beginning of the semester I tell my students we write down every recipe we make in our class THE DAY BEFORE we cook for a few reasons: 
To make sure they have actually read through the recipe before they start cooking (an important part of cooking). 
So they are familiar with the recipe and don’t waste time during our lab. 
So they remember we are in the lab the next day (we are on a traditional schedule=45 minutes). 

We take the last 5 – 10 minutes of class the day before to copy down a recipe from an overhead. I also give them tips and important info during this time. Even though this takes away from class time, it has worked for me for a few reasons:
I write “Recipe” last on the board under my list of things we are doing that day and the students know we are cooking the next day. This prevents them from asking “are we cooking tomorrow?” 
the students know that if we don’t get through everything else on the list, and we don’t have time to write the recipe, we don’t get to cook. This has been a great motivator for student behavior. I am flexible with this rule, but have withheld a few labs from various classes because of behavior problems and we  “didn’t get to the recipe.” 
it keeps my students busy the last few minutes of the class!

I have them turn in their books once a quarter and grade them for completeness. I like that they have the recipes because if a student misses a lab in my class, they have to make something at home. Many students like to make something we have already made in class and they take their book home.

Occasionally, if I feel a student isn’t copying recipes down I will do a “surprise check” and anyone who is missing recipes get to copy them down while the rest of the class is cooking.

I post all my recipes on a blog.  Students can print out what they want, when they want.  It's much easier than any paper method I have tried.

Nancy,

    I give my students all the recipes at once at the beginning with a Table of Contents and Title page.  It is stapled together as a packet. I give the students the option of buying a recipe book cover (Report cover)  and sheet protectors from me but tell them they can just use their own notebook and get their own sheet protectors. I tell them that student usually take better care of the recipes and can keep them longer if they are in a notebook and the sheet protectors protect the recipes when cooking.  They can do extra credit cooking at home.  I tell them the more they practice the better they will get.  I let them do 3 extra credit cooking a week and parents have to sign the Home Cooking Project sheet. ( I do this because I had students turning in a big list at the end of the semester.)  They can only get extra credit cooking from the recipes in the class recipe book and can only do each recipe one time for extra credit.  Let them know they will be using these recipes their whole life.

When I was teaching foods I had my district copy center print out workbooks for each student.  This workbook included all the recipes we would use, worksheets, and class starter(bell ringer assignments) questions.  I tried having my students put together their own binder, and with this age, it never worked.  It cost a little and you do have to plan in advance, but I found it worked for me.  I had them leave the workbook in my class each day.  Then at the end of the term they took it home.  Hope this helps!

This is what I did and felt it left the students with a valuable  

resource they were proud of when they left my class.

In my labs I had laminated cook books or in the sheet protectors.   

Two books for each unit.  I had an end project that was due where the  

students had to turn in a cookbook.  The best success I had was an  

ABC cookbook.  10 of the recipes had to be from my class.  They could  

copy the recipes down in the lab.  Or get them off my website which I  

had.  ( this also made it easier if they had to do a lab makeup at  

home they could pull the recipe off.)  On some small instances I  

allowed a student to check out a book but charged them a $25 dollar  

fee if it wasn't returned that seemed to help.  I didn't care how  

they got the other recipes.  I made presentation a lot of points  

where they couldn't just staple some sheets together.  For the most  

part I had some really creative students and received a lot of good  

feedback.

I give them a nice typed copy and they glue it in to the 

blank recipe book I've give them.

I have the students copy down the recipies as a self start and they

have 2 days to complete the recipe.  I then have them turn it in at

the end of the foods unit and give them points for completed recipes.

I only have a hand full of students that did not turn them in.  Most

students are excited about the recipes.

