LunchTime3

Part A—Fact Sheets  (40 points)

1.  Choose TWO food items from your lunch; each must be from a different Food Group.  You MAY use the food item you used for LunchTime2 as one of your food items, but that’s up to you.
2.  Construct a one-page Fact Sheet for each food item.  

· Target audience is up to you, but state it somewhere on the Fact Sheet…are you targeting 6th graders, for example?  Grocery store shoppers?  Others?

· Format—assume that your Target Audience will view each Fact Sheet as:  a one-page printed sheet of paper; OR a one-page computer screen (which can include links).  Include photos or other artwork, but make sure it enhances each Fact Sheet, rather than distracts the viewer.

· Evaluation—20 points per Fact Sheet (15 points for accurate and complete information; 5 points for being attractive and appropriate for your audience).
· Required information on each Fact Sheet:  

· Name of Food Item  (be specific; for example, rather than just saying “corn”, say “frozen sweet corn” or whatever name is given on the package.)
· Processing  How was the food item processed?  For example, just saying “frozen” isn’t enough…provide some details about that process.  If the food item is raw/fresh, such as bananas, there’s still been some processing.  Bananas are harvested, boxed, shipped, ripened using ethylene gas, etc.  For raw/fresh meats, don’t give more detail than is appropriate for your Target Audience, but make sure you provide some information on the cleaning, cooling, shipping, etc.
· Packaging   How is this food item typically packaged, and WHY?
· Storage/Shelf-Life   How long will the product last in the store?  In a person’s home?  What are the best storage conditions?  
· Where can you purchase this item?  What types of stores carry it?  Is it found in vending machines or other unusual places?
· Food Safety –this should be a “theme” throughout your Fact Sheet.  Somewhere on your Fact Sheet, you need to include: 
· Is your food item a PHF, or Potentially Hazardous Food?  (Check pages 382-383 in your textbook to determine this.)

· How should a CONSUMER handle this food item to make sure it stays safe from time of purchase until it’s consumed?   
· Two “fun facts” about your Food Item
· ONE recommended website for more information

3.  Resources that may be helpful: 

A.  Textbook and Reading Guides.


B.  Webpage for the company that produced your food—see if they provide specific information on your item.

C.  Fact Sheets on selected foods; includes some tips for storage and preparation:  http://www.fns.usda.gov/fdd/schfacts/

D.  Fact Sheets on crops grown in California; might be good for information on production, processing, history, fun facts:  http://www.cfaitc.org/factsheets/

E.  Storing foods at home (includes just about every food category!):  

http://www.ag.ndsu.edu/pubs/yf/foods/fn579.pdf
******************************************************************************
Part B—Reflections (10 points)

NOTE:  This is the last time you’ll write Reflections during this course.  Write a total of THREE Reflections from the topics below, from any time during the semester.  I’d especially like to get your feedback on Group Assignments. 



One topic that’s especially interesting to me, and why;



One topic that is especially relevant to me in my personal life, and why;



One topic that is especially relevant to me in my work/career, and why;



Comments on the LunchTime assignments;

· New!
Comments on the Group Assignments;



Comments on Current Events/Topics;


One topic that was difficult for me to understand, and what strategies I might use 




in the future for difficult topics;



Factors that are preventing me from getting as much out of the class as I’d like;




Factors that are helping me make a good effort and perform well;


One thing I learned that surprised me;



Why I feel well-prepared for the upcoming Test;



What I’m concerned about for the upcoming Test;



Any other comment, as long as it’s class-related and constructive.

