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OHIO DEPARTMENT OF EDUCATION AND WORKFORCE
PRIORITIES

Literacy

Learning Acceleration

Workforce Readiness

Student Wellness




SESSION NORMS

Listen Listen with the intent to understand. Ask questions!

Focus on how this applies to your daily work. Imagine the
possibilities!

Create Create a safe place to air confusion and raise questions.

Support ideas with evidence. Bring your vast experience to
the table.




SESSION OBJECTIVES

1. Engage in integrated educational experiences.

2. Identify key components that can transfer to your learning environment.

3. Reflect on how this will inform and can extend to your personal context.



AGENDA

What

How

Time

10 min Agenda & Overview

Why

Provide overview of the session

Facilitators present

25 min Experiential “Being the learner” fosters connections between Facilitated
Activity (SO 1) theory and practice. exploration
10 min  “Buy Your Lunch”  Shop and discuss thinking Facilitated

exploration

10 min Reflections (SO 2 & Connectour learning to our contexts Group discussion
3)
5min  Questions (SO2&3) Allow for questions, reflection, & thinking about  Group discussion

how this will inform future work




A new restaurant, Le Grub Canada, just opened near your
place of work. You decide to try it out with a co-worker.
You each have an expense budget of $35 for lunch.

What will you eat today?



Appetizers
Poutine- $12.00

833

Banique - $5.50

Budget

Creton - $10.00

French fries with cheese curds, smothered in hot gravy.
Indigenous Canadian doughy flat bread. Served with jam.

Flavorful meat spread of ground pork, lard, breadcrumbs, and milk.
Spiced with ginger, cloves, garlic, allspice, and onions. Served with foast.

Main Course

Bagel Montréal - $5.00

Sweet, dense, wood-fire oven cooked bagel. Choose between poppy
seed or sesame seed.

Soupe Aux Pois - $7.00

The ultimate comfort meal - soup with split peas, pork, and spices.
Served with sliced bread.

Croque Monsieur - $12.00

Hot sandwich with ham and cheese. Pairs great with Soupe Aux Pois.
Sandwich Viande Fumée Montréal - $15.00

Thinly sliced smoked beef smothered in mustard, served on rye bread.
Choose between toasted or cold

Le Souper Jiggs - $32.00

Traditional “boiled” dinner complete with salted beef, cabbage, turnip,
potatoes, carrots, with accoutrement of butter, cranberry sauce, pickled
beets, and grawy.

=

Dessert
Barres Nanaimo - $8.00

Layers of coconut, graham cracker, and custard topped with chocolate
Pouding Chomeur - $12.00

Creamy, warm maple custard with crispy, buttery, streusel topping
Tarte au Sirop d'Erable - $8/slice. $35/whole pie
Maple syrup flovored sugar pie

Beverages
Clearly Canadian - Eau Pétillante- $2.50
Sparkling water available in Wild Cherry, Orchard Peach, Summer

Strawberry, Country Raspberry, and Clearly Sparkiing
Bull's Head - Seda Gingembre- $2.50

Ginger ale from Quebec’s Eastern Township




MENU ACTIVITY

N y



DIRECTIONS

1. Select and research your country or culture

2. Include 3 + menu items (may include apps, entrees, desserts, drinks, etc. )
A. Menu items are culturally relevant E] E]

B. Menu item name in target language :

C. Description of item in English
3. Priceitems in 3USD

4. Design an eye-catching menu R BT T R

A. Images are culturally representative E] I R IR ek

B


https://docs.google.com/presentation/d/19uVbm67Jzj8HEjrBD8i29O278Ss33mRuNhqtkS5qsgY/edit

“LET’S EAT
LUNCH!”
$50 BUDGET




WHERE DID YOU SEE...

* World Languages and Cultures
* Financial Literacy

* Fine Arts




WHAT MIGHT THIS LOOK LIKE
IN YOUR CONTEXT?



HOW MIGHT YOU EXTEND THIS IDEA?



IDEAS FOR EXTENSION
* Health -

» Consider the caloric content, allergens, and dietary restrictions of menu items

> Social Studies -

» Economics: "Restaurant Marketplace®
» Geography: Include physical or human geographical characteristics

» History: Menu options may include references to history and culture

* Financial Literacy -

» Discuss thought process in decision-making to "purchase" specific items

» Consider investment options among the restaurants

@/]"" » Explore how paying by credit cards can increase the cost of the purchase
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IDEAS FOR EXTENSION

° Arts -

» Media Arts: Create a website about the restaurant/menu

» Theatre: Create a short commercial for the restaurant/menu

»Music: Curate a playlist of appropriate music for the restaurant

* World Languages and Intercultural Competence -

» Be open and curious about other cultures, such as trying new foods

» |dentify the importance of traditions in my own and in other cultures

» Think about why perspectives mig
»How do | know how to interact wit

Nt differ across cultures

n people from other cultures?



QUESTIONS?
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