Karen June Myskiw: Visual Highlights

m [o whet your appetite,
| have Iincluded a
sampling of units of
study, grade levels and
lessons and made
reference to
assessment for
learning. Bon appetite!




South East Asian Foods 12: Students explored flavours of Thailand, Vietnam,
Cambodia and Japan. Curry paste was made using a rock and plastic bag as mortar and
pestle for Sambal beans. Students demonstrated to others in class how to make sushi.




Foods 11 : Recipes By Design: methods and
pasta shapes developed by students
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Foods 11 Pasta By Design: Day 2




Recipe, tasting and self-rating

Students made the pasta they designed, tasted, and rated their product.




Exit Slips and Reflecting

Example of Reflecting and
Adapting

From an exit slip there was a request
for stir-fry so | included one in our
Vegetarian Foods Unit.

Block 1:the dish was salty. The
students prefer rice instead of noodles.

Block 2 and 4: For the Mount Fuji Stir-
fry, we need to reduce the salt from
the miso and soya sauce.

Comments from a student, named B:
Yes Miss Q, good call on reducing the
soya sauce and miso paste! Tastes
good!

Additional notes on the agenda: | need
to give reminders on clean up, and
have students give me their exit slips.




Feedback, Extension and Assessment:

Students had a practical quiz for the pasta unit to assess their skills. Taking the
students’ pasta drawings, | made and personalized Valentine cards for each of
them, on the last day of class before Olympic break Feb 12, 2010.




Textiles 11 Recycled Jean Bags: A handbag was made, computer research

and written portfolio assignment completed, and mini-fashion of their work was
shared to practice their presentation skills.




Recycled Global Unit: Rubrics
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Fashion lllustration: Still life was set up for two classes. Technigues were

demonstrated to students, assignment was explained and individual
Instructional support was offered. Assignments were modified for a few
students. Students continued improving and enjoying their final results!




Applied Skills 8: Working with my “little monkeys” we learned a lot. They

learned what fabric is, and how to sew ; | practiced the fine art and creative
aspects of classroom management: relationship building, guidance, limits and
consequences.
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At the end of the day...

Preparing and inputting lab marks and
Quiz results into BCEsis



....lead with your heart!
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