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	Lesson Plan Title

	May I Take Your Order?


	Discipline and Topic

	Ordering food at a restaurant is an essential life skill needed for all people. It will teach the students how to properly make a decision and communicate their wants to servers when dining out. They will be able to exhibit the appropriate and polite behavior used in a public social setting. The student can practice listening and responding in a two way conversation with the waiter and company. This is an important skill to learn because on a daily basis, students will be faced with numerous opportunities to order food, make decisions and express their wants. They can use this skill in other environments, such as the school cafeteria. They will also be practicing their general manner skills and reading skills.


	Target Population

	This lesson will be presented to a small class of about 7 students between the ages of 16 and 20. The students in the class either have autism or intellectual disabilities. About two students have very little verbal ability, but are capable of using alternative methods of communication. None of the students are faced with serious physical problems. This lesson is designed to pretty much meet the needs of all types of learners, because it is not only hands-on, but it is visual and auditory as well. Everything in this lesson is something each child in the class can handle. If for some reason there is a problem, I will work one-on-one with the student for a little to provide some extra guidance. Prior to the lesson, students should have personal experience with some sort of food ordering, whether it be based on their own life or something they have witnessed. 


	Curriculum Alignment and Standards

	The following standards are met by this lesson:
· Speaking and Listening Standard Grade 8: Comprehension and Collaboration: 1- Engage effectively in a range of collaborative discussions (one-on-one, in groups, and teacherled) with diverse partners on grade 8 topics, texts, and issues, building on others’ ideas and expressing their own clearly. a. Come to discussions prepared, having read or researched material under study; explicitly draw on that preparation by referring to evidence on the topic, text, or issue to probe and reflect on ideas under discussion. b. Follow rules for collegial discussions and decision-making, track progress toward specific goals and deadlines, and define individual roles as needed. c. Pose questions that connect the ideas of several speakers and respond to others’ questions and comments with relevant evidence, observations, and ideas. d. Acknowledge new information expressed by others, and, when warranted, qualify or justify their own views in light of the evidence presented.

· Speaking and Listening Standard Grade 8: Comprehension and Collaboration: 2- Analyze the purpose of information presented in diverse media and formats (e.g., visually, quantitatively, orally) and evaluate the motives (e.g., social, commercial, political) behind its presentation.

	ISTE NETS Standards

	3. Research and Information Fluency

    Students apply digital tools to gather, evaluate,

    and use information.

     b. Locate, organize, analyze, evaluate, synthesize,

        and ethically use information from a variety of

        sources and media 

	Goals

	Students will learn the social skills needed when dealing with ordering food.


	Objectives (State)

	· Students will be able to identify their selected food from a given menu either by: pointing out what they want on the menu or verbally relaying their chosen food to the waiter/waitress, with 100% accuracy. 
· Students will be able to imitate the proper way to order food after watching a digital story and practicing in class, with 80% accuracy. 

	Underlying Educational Theory

	The basis for this lesson is Howard Gardner’s Theory of Multiple Intelligences. He classifies the different intelligences as follows: Linguistic, Logical-Mathematical, Visual-Spatial, Body-Kinesthetic, Musical-Rhythmic, Interpersonal, and Intrapersonal. This lesson specifically focuses on the visual and kinesthetic intelligences. Visual due to the digital story and mock menus, kinesthetic due to the hands-on experience students get with acting out the task and audio due to sound clip. In addition, this lesson follows a constructivist approach, in which students are active in the process of learning.  

	Materials Description and Timing

	The media I will be using is a digital story I have created of people ordering food when out to eat, displayed on computers. I have chosen this type of media because it provides students with the chance to hear the ordering food process, while visually seeing how it is done. Since the focus of this lesson is a social skill, being able to watch how people interact in this type of situation will enhance and reinforce student understanding. This will also give students a chance to see the appropriate ways to sit, talk, and act in a dining setting. In addition, to accommodate the students who are less verbal, they will be given the opportunity to use pictures representing various foods and drinks on the iTouch devices. They can use this homemade application to inform the waiter of their wants by simply touching the screen with the desired picture. When touched, the device names the object. Also, students will be using a Web 2.0 resource called Blurtopia where they can post/answer questions to their peers about the process of ordering food. Lastly, students will be using an audio file created to read their ordering procedure for them. 
I used this type of medium because it reaches students with all different learning styles. Students are given the opportunity to listen to a story about ordering food, discuss their own experiences, watch a digital story on ordering food and practice the actual social skills needed to order food. This addresses visual, auditory and hands-on learners. Also, in addition students will be able to relate to everything in this lesson because ordering/asking for food happens on a daily basis.
· Use Selection Rubrics to evaluate the appropriateness of technology and media. For example, you will use the computer, software, and image selection rubric for Module 4 lesson plans.


	Supplemental Materials/Links

	· 7 copies of the Mock menu

· 7 copies of the assessment menu

· 2 white tablecloths

· 2 iTouch Devices

· 7 Computers/Internet
· Blurtopia: http://blurtopia.com/


	Lesson

	THE LEARNING CYCLE

ENGAGE: 

· The lesson will start out with a personal account of when I went out to dinner at a local diner with my friend. I will tell the students how the waiter showed me to my seat and handed me a menu. The waiter asked me what I wanted to drink and I told him “I would like a cup of water. Thank you.” After he left, I opened the menu to see what I wanted to eat. I read all of the choices on the menu and chose the one that sounded the most delicious to me. When the waiter came back, he asked me if I was ready to order. I was not, so I asked him “Can you come back in a few minutes please?” He said “sure!” and walked away to give me more time to look at the menu. After a few minutes had passed I was ready to order and I closed the menu. The waiter saw that my menu was closed and came right over to take my order. I opened the menu again and pointed at my choice of food, while saying its name to the waiter. The waiter wrote down my order and left. While I waited for my food to arrive, I drank my water and talked with my friend. 

EXPLORE:

· I will open up the discussion by asking the students questions such as:

· “Have you ever eaten out at a restaurant or diner?” 

· “Did you go with anyone?”

· “How did you order your food? By yourself or did someone else help you?”

· After the students respond, I will tell them that we will be learning how to order from a menu in a restaurant in the lesson for the day.

· I will set up the desks into two groups – one with two desks together and the other with three desks together. This is to replicate the set-up of restaurant tables. We will be role playing the proper procedure for ordering food at a restaurant as I described in my story. I will tell the students that I will be playing the role of the waitress and they will be playing the role of the customers. After the students are seated at their “tables,” I will ask the students what they believe is the next step. If they respond by saying “we eat,” I will prompt them by saying “How do you know what to eat? What would tell you what the restaurant is serving?” I will give the students a chance to think about the story I told and then allow them to give their answers. After listening to their responses, I will remind them of the importance of the menu when ordering food. Next, I will distribute mock menus to the students, which will describe the procedure for ordering food. Also, students will be listening to an audio clip to go along with the mock menu procedure. This will provide audio instructions in addition to the visual instructions on how to order food.

EXPLAIN:

· On the mock menu the students will see the following:

                                     Mock Menu

1.
Take the menu from the waiter and say “thank you.”

2.
Whenever the waiter asks you what you want to drink, tell them.

3.
Open the menu and read the choices.


      -
Chicken finger and French fries

      -
Spaghetti and Meatballs

      -
Hamburger and Broccoli 

4.
Pick the meal that you want to eat.

5.
When the waiter returns, either point at the item you want or verbally tell the waiter your     

            order.

6.
Don’t forget to say please and thank you!

· Now, we will read through the menu together as a class to reiterate the process. Once this is completed, the entire class will choose the first food option for the first trial. This is to ensure the student’s comprehension of what has been taught thus far. In this first trial, the entire class will run through the instructions. Upon reaching step 3, the students will collectively order the first option to me, the waitress. Each student will point to the first option and show me their choice. The second trial will be done the same, except they will be verbalizing their order to me. At this point, students will be asked to go onto the app called Blurtopia to post any question they have about this process (taking turns). Students will be able to respond to their peers’ questions if they know the answer or we will discuss their questions as a group. At this point, the students will be told to go over to the computers to watch a digital story of customers ordering food. These will serve as a visual/audio mix to reinforce the social skill being taught.

For the third trial, the two teachers in the room will each take a group of students, acting as waitresses and will go through the whole mock menu process over again (one student at a time to simulate the actual experience). 

EXPAND: 

· To expand this lesson, I will be asking the students about the procedure of ordering food. Going around the room, I will ask each student to list one step in the process of ordering food, based off of the sequence of the mock trial and following the previous student’s response.

· I will also ask students to give me examples of places or times they might be able to use this lesson.

EVALUATE: 

· The classroom desks will be broken up into the same two groups each covered in a white tablecloth to imitate the restaurant setting. The students will seat themselves at the “table” assigned by the teacher/waitress. Next the students will have to go through the whole ordering food procedure without being prompted by the teacher, using the option of pointing to the food or verbally telling their order to the waitress. The students must follow through with all of the steps on the mock menu without having the instructions provided. Students who are less verbal can use the iTouch device application at this time to communicate with teacher/waitress. Throughout the whole process, the teacher will be observing and recording their performance on the rubric.

                  The assessment menu will be as follows:

                             Menu

-
Chicken finger and French fries

-
Spaghetti and Meatballs

-
Hamburger and Broccoli.


	Assessment of Students

	The classroom desks will be broken up into the same two groups each covered in a white tablecloth to imitate the restaurant setting. The students will seat themselves at the “table” assigned by the teacher/waitress. Next the students will have to go through the whole ordering food procedure without being prompted by the teacher, using the option of pointing to the food or verbally telling their order to the waitress. The students must follow through with all of the steps on the mock menu without having the instructions provided. Students who are less verbal can use the iTouch device application at this time to communicate with teacher/waitress. Throughout the whole process, the teacher will be observing and recording their performance on the rubric.

                  The assessment menu will be as follows:

                             Menu

-
Chicken finger and French fries

-
Spaghetti and Meatballs

-
Hamburger and Broccoli.

Max: 8 Points
Target (2 points)
Developing (1 point)
Student takes menu from the waitress.

Student does not take menu from waitress, but let’s her place it on the table in front of him/her.

Student says “please” and “thank you” every time when asking for or receiving something.

Student says “please” and “thank you” sometimes when asking for or receiving something.

Student opens and reads the menu.

Student opens the menu, but does not read it.
Student points or verbally tells the waitress what they want when asked.

Student takes extra time to point or verbally tell the waitress what they want when asked.


	Evaluation of Students and Lesson 

	To evaluate this lesson I will be using both formative and summative assessment (described in detail below). This is because assessment is one of the best methods of determining whether or not the students understood and grasped the concepts being taught. Also, in addition to assessment, I will be reflecting on how I felt the students responded to the lesson and activities. If students were engaged, participating and excited, then I know the lesson went well. However, if I had a hard time keeping their attention or getting students to participate, then I know I will need to make necessary changes to my lesson to better engage them. 

· Summative Assessment

I will know students have learned what I wanted them to learn by observing and taking notes on them during their assessments. Since, I am going to be acting as the waitress, I will be able to see first-hand and interact with them during this assessment. I believed this type of assessment is effective because it is hands-on and can engage the student. This will be graded by a rubric.

· Formative

Throughout the lesson, I will make sure the students are learning by constantly asking questions such as:

· What is the next step?

· What should you be doing now?

I will also be walking around the room to observe what they are doing and how they are doing with the assignments.


	Low Tech Modification

	If this lesson was stripped of technology I would provide the students with picture books on ordering food at a restaurant. Also, I would create a simulation of the process with the help of co-workers. This would replace the homemade videos. 


	


