
Learning Objective:  Students will make a nutritious and delicious appetizer while expanding 

vocabulary:  appetizer, nutritious, delicious 

Reprinted with permission Fontanini, Carpenter, & Neiman, 2012. 

Grilled Tomatoes with Pesto 

eadiness: Engaging Students in Learning 

• Engagement Strategy:  Focus attention on the learning objective and provide motivation  

1.   Show a video clip of a summer backyard party with food 

2.   Tell students to make a list of items that are necessary to make a summer outside party a success 

 

• Statement of Purpose:  To inform students about what they will learn and why they will learn it.  Restates 

the learning objectives in kid language and provides a relevant connection. 

 

Today, beginning chefs, we will be making Grilled Tomatoes with Pesto.  This nutritious and delicious 

appetizer is easy to make, easy to serve and will impress your friends at parties and gathering this summer.  

We will identify the main ingredients, assemble the appetizer and prepare for service to your guests.   

 

nput:  Acquisition and Elaboration 

• Instruction: Teacher-directed instruction of the learning objective. What is the teacher doing, how are the 

students engaged? 

1.  Define appetizer using a 4-square vocabulary chart.  Put the word “appetizer” in the middle and have 

students write the definition, list examples, give non-examples, and draw a picture (each one in one of the 

quadrants. 

2.  Using your PowerPoint, list the formal definition and have students compare with their own.  Have 

students make adjustments if necessary. 

3.  Using PowerPoint, make a T-chart for nutritious/delicious.  Have students copy chart in notebook 

4.  With a partner have students brainstorm descriptions of nutritious and delicious with examples 

5.  Whole class sharing, build the T-chart with student examples 

 

• Modeling:  Demonstration of the learning objective. Use examples, analogies, anecdotes, metaphors, 

stories, graphic organizers, etc. . . 

1.  Show slides of various appetizers describing the qualities of each in terms of nutritious and delicious. 
(Have some examples of yummy and yucky appetizers, healthy and unhealthy appetizers). 

2.  Allow students to chime in about the elements of good nutrition and deliciousness.   

 

• Formative Assessment:  Students are engaged in an activity that the teacher observes to see if the learning 

objectives are being learned.   

1.  Give students an index card.  With a partner, students define nutritious on one side and delicious on the 

other. 

2.  Large group de-brief about the definitions of nutritious and delicious.   

 

• Instruction: Teacher-directed instruction of the learning objective. What is the teacher doing, how are the 

students engaged? 

1.  List the main ingredients on the PowerPoint for the recipe:   Grilled Tomatoes with Pesto 

2.  Handout chart to students that includes the list of ingredients and a blank chart for writing each step in 

the process.  

3.  Describe the steps in the process of assembling the appetizer; each step has a PowerPoint slide with 

picture and brief direction:  i.e. cut Roma tomatoes in half or crush smokehouse almonds.  Students should 

write the steps as you go. 

 

• Formative Assessment:  Students are engaged in an activity that the teacher observes to see if the learning 

objectives are being learned.   

1.  Have students turn to their elbow partner and repeat the assembly process using the chart they just filled 

in.  Whole-group de-brief to check for accuracy. 

 
• Guided Practice: Students work with the learning objective… alone or partner/triad.   

1.  Assemble students into groups of three and have them gather a tray of ingredients.  They should set up 

at a table and organize their “materials” for making the recipe. 

 

2.  Instruct students to follow the process they just learned and make the nutritious and delicious appetizer 

 

• Formative Assessment:  Students are engaged in an activity that the teacher observes to see if the learning 

objectives are being learned.   

1.  Have each group present their final product for review by the class.  Each group should present their 

finished appetizer and share that worked well in the process and describe any obstacles to success. 

 

utput:  Assessment 
 

• Assessment Tool/Closure Activity:  Assesses if the learning objective can be done individually, without 

help.   

1.  Student conduct a “Cerebral Summary” (brief write up about what they learned) outlining the steps in 

the process 

2.  Students will write a letter to grandma, or auntie, or neighbor, or the local newspaper describing a new 

recipe for a new nutritious and delicious appetizer that will be the craze this summer.  
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