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Introduction

Purpose

The purpose of the Blended Learning Course: Presenting Your Culinary Traditions
in Digital Media is to facilitate, encourage, and re-think intercultural
communication between native-born and foreign-born adult members of the
local community in partner countries through food and recipe discourse as a
socialising mechanism.

The Course is aimed at developing and fostering:

o Intercultural dialogue through sharing cultural/personal stories and
meaning embedded in recipes

o Key digital competences (content creation, communication, and security)
related to sharing recipes and personal stories

o Societal integration of foreign-born (expats, migrants, asylum seekers, and
refugees) adult members of the local community

o Online and face-to-face interaction of native-born and foreign-born adult
members of local communities in partner countries

Target group

The Blended Learning Course: Presenting Your Culinary Traditions in Digital
Media is aimed at adult learners who are interested in developing their
intercultural and digital competences in order to share their traditions connect
with other members of their community.

Course participants should be native-born and foreign-born (expats, migrants,
asylum seekers, and refugees) adult members of the local community. It is
recommended that the foreign-born participants possess a minimum of A2-B1
communicative competence in the language used to pilot the course in order to
be able to fully participate in all course activities.

Structure

The Course comprises 60 hours of instruction' and 5 main units.

One half of the training (30 hours) is to be carried out face-to-face, while the other
half (remaining 30 hours) is to be carried online, on the Taste of Harmony e-
learning platform at http://tasteofharmony.eu/.

T One hour of instruction is defined as a 45-minute session, so the total training period is 2 700
minutes or 60 hours of instruction.


http://tasteofharmony.eu/
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The Blended Learning Course: Presenting Your Culinary Traditions in Digital
Media consists of lesson plans, teaching materials and andragogical guidelines
for the following topics:

1) Writing a Recipe and Storytelling
2) Narrating a Recipe

3) Recording a Recipe

4) Communication Online

5) Organising Food Sharing Events

The Course and all of the accompanying materials are available in 5 languages:
English, German, Croatian, Greek, and Italian.

Course Units and Hours

TIME (HOURS)

F2F (30) ONLINE (30) TOTAL (60)

6

1 Writing a Recipe and
Storytelling

2 Narrating a Recipe 6 12
3 Recording a Recipe 6 12

4 Communication Online 6 6 12
5 Organising Food Sharing 6 6 12
Events

6 12

W
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Course Outcomes

ety

1 Writing a Recipe
and Storytelling

2 Narrating a
Recipe

recognize
elements and
structure of a
recipe
recognize
instructive,
descriptive, and
engaging
language
elements and
strategies used
in recipes

list, describe
and compare
online spaces
that can be
used to publish
and share
written texts
(recipes and
stories),
especially those
popular in their
country

list criteria for
competent
public speaking
list methods for
dealing with
public speaking
anxiety

list and describe
freely available
audio editing
software

list and
compare and
specific sites to
publish audio
recordings

write a well-
structured and
clear recipe
write an
engaging
description of a
tradition and/or
personal
experience(s)
connected with
food

write and
publish a blog
post

apply strategies
for preparing
and practising a
speech

deliver an
effective oral
presentation or
description of
an event/meal
use simple
audio recording
equipment and
editing software
publish audio
recordings

increased
awareness of
the importance
of using clear
instructions
increased
awareness of
the importance
of using
engaging and
descriptive
language
increased
willingness to
embed stories /
storytelling
elements into
recipes

demonstrate
awareness of
the impact both
verbal and
nonverbal
delivery can
have on the
audience
increased
appreciation of
timely
preparation and
practice before
delivering an
oral
presentation



3 Recording a
Recipe

4 Communication
Online

5 Organising
Food Sharing
Events
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list main steps
of video
recording and
editing

list and
compare and
simple video
recording
equipment
list and
compare simple
video editing
software

list basic
netiquette rules
list and
compare social
media sites
popular in their
country

list and
compare recipe-
sharing sites
popular in their
country

list possible
face-to-face
food sharing
event types
(potlucks,
spreads,
lunches/teas,
taste-testing
events)

record a video
clip of a
narrative
description or
practical
demonstration
of a recipe

edit and publish
a short video
clip

use relevant
sites, platforms
and social
media to
publish and
share recipes
find and join
online
communities
use strong
passwords for
sites and apps

use different
channels and
strategies to
invite local
community
members to
food sharing
events

Taste ﬁé}%{
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increased
perception of
videomaking as
an iterative
process
increased
appreciation of
timely
preparation and
practice before
filming a video

possess
increased
awareness that
information
shared online
may not be
credible or
reliable
increased
awareness of
the importance
of selectively
sharing
personal
information
online
increased
willingness to
view online
environments
as possible
community and
communication
spaces

increased
willingness to
meet and reach
out to other
local
community
members
increased
awareness of
the importance
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Unit T Writing a Recipe and Storytelling

Unit 1 Overview

The unit addresses the following topics:
Topics

After completing this unit, participants will have / be

able to:
- recognize elements and structure of a recipe

recognize instructive, descriptive, and

engaging language elements and strategies

used in recipes

list, describe and compare online spaces that

can be used to publish and share written texts

(recipes and stories), especially those popular

in their country

Oltcomes - write a well-structured and clear recipe

write an engaging description of a tradition

and/or personal experience(s) connected with

food

write and publish a blog post

increased awareness of the importance of

using clear instructions

increased awareness of the importance of

using engaging and descriptive language

increased willingness to embed stories /

storytelling elements into recipes

Duration The unit comprises teaching activities and materials
for 6 hours / 270 minutes of instruction.

~
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Unit 1 Lesson Plan for F2F Teaching and Learning

: .. . Training Materials /

20 min

70 min

WARM UP

The trainer and trainees will
present each other with some
basic information, including
their provenience.

Then, the participants stand
and the trainer reads 5-10
statements (some general,
some about food/cooking). The
right corner represents YES, left
NO, and MAYBE in the middl/e —
the participants are asked to
move in the classroom
according to their answers.
Example statements:

- I'm from Senegal

- ! like to cook

- ! like meat

- [ don't like spicy food

- | prefer beer to wine.

= etc

LET'S EXPLORE THE RECIPES
WEBSITES

The trainer will present a
couple of popular recipe
websites and ask some ice-
breaking questions to the
participants, such as:

- How often do you search for
recipes online?

- Which website/blog is your
favourite? Why?

- Do you prefer websites/blogs
or traditional cook books?

Afterwards, he/she will split the
class in teams and will invite
each team to use Jjts own
smartphones, tablets or
laptops in order to find
websites and blogs dedicated
to recipes and to analyse at
least two of them.

Warmer

Discussion,
group work,
discussion in
plenary
session

Statements
about
food/cooking

Handout 1.1.
Rubic for recipes,
websites/blogs
comparison

Pens, A3 paper
sheets,
smartphones/
Tablets/laptops/
Smartboard
(desired),
internet
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15 min

45 min
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Participants have to
implement  their  analysis
according to the following
indicators, listed in the
Handout 1.1 rubric:

a. how many sections they are
divided into

b. how many/which languages

they use

c. free/paid possibility to
write/publish

ol possibility to
comment/interact with the
writer/publisher

d. possibility to interact with
other users/visitors

e. presence of a premium/paid
version

fl. “popularity”, in terms of
number of recipes

2. ‘“popularity”, in terms of
number of publishers/authors
3. “popularity”, in terms of
number of comments per
recipe

g. presence of images

h. presence of videos

I. other features.

7o answer, each team will be
given a rubric to fill in A3 size
paper sheet for each
websiste/blog.

After that each team will
present its findings to the class
and the trainer will stimulate
the other participants to enrich
the description, with questions
like:

a. Do you already know this
website/blog?

b. Do you want to add
something to this?

c. Is there any other element
that you want to
share/underline?

If any new/different data will
emerge, the related team will
have to write this on the same
A3 paper sheet, in order to
release the definitive version.

Break

LET'S READ AND ANALYSE A
RECIPE

Individual
work, pair
work, group
work and

&
elgraarslgo vy

Handout 1.2:
Recipes analysis
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The trainer splits the class in discussion in Different recipes
pairs and assigns each pair a plenary sources, such as
different recipe (on paper or session Websites/blogs
on screen/online) of different (https//www.

dishes (appetizer, first, second
course, desserts) and taken

giallozafferano.c
om/

from different sources https.//www.
(websites, blogs, books, lacucinaitaliana.
magazines) and gives 10’ to it/

read it carefully.

Afterwards he/she will assign books,

each pair the following driving magazines,

questions (Handout 1.2), that
participants have to answer to

according to the
choice of the

(in 20): trainer

a) Can you recognize any and to the
common structure of these Country.
recipes? Pens, paper
b) Which are the common Sheets,
elements of each recipe? pencils,

c) Can you recognize the cardboard,
instructive elements and smartphones/ta
words used in these recipes? blets/

d) Can you recognize the laptops,
descriptive elements and smartboard
words used in these recipes? (desired),

e) Can you recognize the internet

engaging elements, words
and strategies used in these
recipes?

To answer, each pair will be
given a paper version of the
Handout 1.2 (20)).

After that, each pair will
present its findings to the class
and the trainer will stimulate
other participants to enrich
the description (15°), with
questions like:

a. Do you want to add
something to this?

b. Is there any other element
that you want to
share/underline?

At the same time, the trainer
(or one of the participants) will
write all findings presented
and any new/different data
emerged by the discussion on
an A3 size cardboard, that will
work as the summary and
final version of the activity.

The document produced will
be collected by the trainer for


https://www/
https://www/
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the activity n. 4, representing
the Handout 1.4. “Main
elements and structure of a
recipe”.

OUR TRADITIONS, OUR STORY

The trainer will invite
participants to think of their
favourite gastronomic
tradition or traditional food of
their countries and to describe
this using a specific layout
(Handout 1.3), in 15"

Once finished, each
participant will post its paper
over a wall and will have the
time to read the texts written
by the others (10)). If needed,
they can take the paper and

put it back afterwards. Individual
As a third step, the trainer will  work, group
invite participants to work and
summarize what they have discussion in

read and will stimulate them plenary
to enrich the description (15”), session
with questions like:

a. What did you like the most

of the text you read?

b. Do you also have a similar
tradition/food?

c. Someone else did read the

same text?

d. Is there any other element

that you want to share about

this text?

A further discussion may

follow, between the author(s)

and the reader(s).

The trainer will invite each

participant to take and keep

its paper for the next activity.

Break

LET'S WRITE YOUR RECIPE,

part/

The trainer will present the

cardboard produced at the

end of the activity 2 ( the filled  Individual
version of the Handout 1.2) and work, peer
ask participants to continue work and
the description done in the assessment
previous activity and to write

clearly the recipe of the

related food/dish, basing on

the cardboard as well as on

&
el;FaarSIgo vy

Handout 1.3
Pens, paper
sheets, pencils,
scotch tape

Handout 1.4

Pens, paper
sheets, pencils,
cardboard.
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10 min

I )

the recipes already read/seen
for the previous activities. The
trainer gives the Handout 1.4
to help participants, that have
20 to complete this first
activity'.

Afterwards, the trainer asks
each participant to exchange
its recipe with the mate at its
right and invites them to
review the received recipe,
following the same document
(the filled version of the
Handout 1.2).

Hence, participants can write
their comments on the side of
the paper and underline any
word/passage that is not clear
or he/she thinks that should be
improved (257).

LET'S WRITE YOUR RECIPE,
partll

Each participant receives its
recipe back from its mate and
s invited by the trainer to read
the comments/note written, to
reflect on them and, if agreed
on, to write the final version of
the recipe (15).

Hence, the trainer will show
how to register to two different
recipe websites/blogs and to
post on them (as listed in the
Material section) (157).

Individual

class led by
the trainer

EVALUATION

The trainer will launch this
question to participants, using
Google Form or Mentimeter (or
similar app): “How much are
Yyou satisfied of this learning
experience, from 1 to 10?”.
Then, he/she will share a
Google Form with some
multiple choice and open
questions that participants
are invited to answer within
the next 48 hours.

Evaluation

Unit 1 Additional Materials

work, plenary

Taste ey

harmony

Different recipes
websites and
blogs,

such as:
https.//www.
giallozafferano.c
om/and
https.//www.
lacucinaitaliana.
it/

Pens, paper
sheets, pencils,
smartphones,
internet

Google
form/Mentimete
p


https://www/
https://www/
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Tasterte

Handout 1.1: Rubric for recipes websites/blogs comparison

INDICATORS/
WEBSITE or BLOG

a. how many
sections they are
divided into

b. how
many/which
languages they
use

c. free/paid
possibility to
write/publish

c. possibility to
comment/interact
with the
writer/publisher

d. possibility to
interact with other
users/visitors

13
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e. presence of a
premium/paid
version

fl. “popularity”, in
terms of number of
recipes

f2. “popularity”, in
terms of number of
publishers/authors

f3. “popularity”, in
terms of number of
comments per
recipe

d. presence of
images

h. presence of
videos

14
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i. other features

Handout 1.2: RECIPES ANALYSIS

a) Can you recognize any common structure of these recipes? If yes, which is
this? Please comment/describe.

b) Which are the main, common elements of each recipe?

c) Can you recognize the instructive elements and words used in these
recipes? If yes, which are they? Please comment/describe.

d) Can you recognize the descriptive elements and words used in these
recipes? If yes, which are they? Please comment/describe.

e) Can you recognize the engaging elements, words and strategies used in
these recipes? If yes, which are they? Please comment/describe.

15
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Handout 1.3: SHARE YOUR TRADITIONS, TELL YOUR STORY

Name of the gastronomic tradition/traditional food:

Period of the year:

Is there any specific meaning associated to this gastronomic
tradition/traditional food?(please use ho more than 500 words, or 8 lines)

Why is it your favourite? Can you share any personal experience, any feeling
(including the taste!) or any specific memory related to it? (please use no
more than 500 words, or 8 lines)

Please list the main ingredients, as you remember them:
[ J

16
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Please describe the main steps to be carried out to realise/prepare it, as you
remember them (please use no more than 1000 words, or 16 lines)

Is there anything else you want to share about this? (please use no more than
500 words, or 8 lines)

17



RN Co-funded by the
LS Erasmus+ Programme
ot of the European Union

Handout 1.4: LET'S WRITE YOUR PERSONAL RECIPE

Taste
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Take the list of ingredients previously written. Now it's time to add their
quantities:

gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)
gr/ml/pieces)

Please describe the main steps to be carried out to realise/prepare it (please
use no more than 1000 words, or 16 lines)

18
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Unit 2 Narrating a Recipe

Unit 2 Overview

The unit addresses the following topics:

After completing this unit, participants will have / be
able to:

list criteria for competent public speaking

list methods for dealing with public speaking
anxiety

apply strategies for preparing and practising a
speech

deliver an effective oral presentation or
description of an event/meal

list and describe freely available audio editing
software

list and compare and specific sites to publish
audio recordings

use simple audio recording equipment and
editing software

publish audio recordings

demonstrate awareness of the impact both
verbal and nonverbal delivery can have on the
audience

increased appreciation of timely preparation
and practice before delivering an oral
presentation

Outcomes

The unit comprises teaching activities and materials
for 6 hours / 270 minutes of instruction.

Duration
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Unit 2 Lesson Plan for F2F Teaching and Learning

Duration | Activity description Training Materials /

methods Equipment

1 15 min WARMER Warmer Whiteboard
Teacher starts the lesson by Markers
asking the participants to
imagine that they are talking For alternative
orgiving a presentation in front option:
of people. Then the teacher
asks the participants to say one Laptop
word that comes to their minds )
when they think about that Projector

situation, and then writes the
answers  on the board.
Presuma bly, the most common
answers will be: fear, stress,
panic, etc.

The internet

Follow-up questions:

a) Have you ever given a
presentation or talked
in front of lots of people?

b) When was the last time
Yyou did that?

¢) How did you feel?

d) In which situations is it
important to be able to
effectively speak in front
of lots of people or give
a presentation? (ie.
college, workplace,
book clubs, etc.)

Alternative option:

The teacher can put the
question in the Mentimeter
presentation. Then the
participants can log in from
their phones with a code and
enter a word which will then
appear in a word cloud. The
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25 min

20 min

15 min

15 min

THEORY PRESENTATION: Theory

PUBLIC SPEAKING presentation

The teacher gives a theory
presentation about public
speaking.

DO’S AND DON'TS IN GIVING Pairwork,
PRESENTATIONS discussion

The participants are divided
into pairs. Each pair is given a
Handout with a list of do’s and
don'ts in preparing and giving
a presentation. The
participants have to read the
Handout and put the
instructions under the correct
category: Do’s & Don’ts. They
are also encouraged to add
some of their own suggestions
that they think it’s important
while giving presentations. The
participants are given 10
minutes to complete the task,
After 10 minutes, they return to
plenary and share their ideas.
The trainer gives feedback and
summarizes the participants’
answers.

Break

WARMER Warmer,
discussion
The trainer starts a warmer
activity by reading out
statements about digital
mediia skills. Participants mark
whether they agree with the
statements or not by standing
in front/below a paper saying
YES, NO, or MAYBE (posted
around the walls inside or
outside of the classroom) and

&
elgraarslgo vy

Laptop
Projector
The internet

PowerPoint
presentation

Handout 2.2:
Giving
presentations:
Do’s & Don'ts

Pens

A4 papers

Markers or pens
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15 min

15 min

30 min

Participants create a podcast
word cloud, writing down in
groups what words/notions
they associate with podcasts.

Participants present their
word choices, the trainer
writes them on the board and
guides participants in creating
a joint definition of a podcast.

THEORY PRESENTATION:
PODCASTS

The trainer proceeds with a
short PowerPoint presentation
about the audio recordings
and podcasts.

AUDIO RECORDING AND Pairwork,
BROADCASTING
discussion
The participants are divided
into pairs and are given a
Handout: Audio Recording and
Broadcasting - they are asked
to sort a list of words into 3
columns - audlio equipment,
audio processing software,
podcast publishing platforms,
and podcast hosting
platforms. Then the trainer
checks answers with
participants with the help of
the ppt.

FOOD PODCASTS Pairwork,
discussion

The participants are divided

into pairs and are asked to

discuss the following questions

and do a little research:

1) Do you know what food
podcasts are?

&
elgraarslgo vy

Laptop
Projector
The Internet

PowerPoint
presentation

Laptop
Projector
The Internet

PowerPoint
presentation

Handout 2.3:
Audlio Recording
and
Broadcasting

Laptop
Projector
The Internet

PowerPoint
presentation

Mobile
phones/laptops
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15 min

30 min

45 min

2) Areyou familiar with
any popular food
podcasts?

3) Use Google to find the
most popular food
podcasts in the last
year?

4) Use Google to find food
podcasts in your
country.

5) Which of them seems
the most interesting to
you? Why?

After doing the research and
answering the questions, the
participants return to plenary
and briefly present their
findings to other participants.

Break

PLAN YOUR OWN PODCAST Pairwork,
discussion
The participants are divided

into pairs and are asked to

plan their own food podcast

following guidelines and

questions set by the trainer.

The participants are given 20

minutes to plan their podcast.

After 20 minutes, they return

to plenary and present their

ideas to others and give

feedback to each other.

Individual
work

GETTING FAMILIAR WITH
AUDACITY

Each participant is given a Presentation
laptop with Audacity installed

on it. Using the PowerPoint

presentation, the trainer

explains the basics of how to

use Audacity and provides

step-by-step instructions. Each

participant can record a very

for participants
with Internet
access

Pens

Papers

Laptop
Projector
The Internet

PowerPoint
presentation

Laptop
Projector
The Internet

PowerPoint
presentation

Laptops for the
participants
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Unit 1 Additional Materials

Sources & Additional Materials:

Successful Public Speaking:
https://www.isbtweb.org/fileadmin/user_upload/successful-public-speaking.pdf

Audacity Tutorial:

https://www.slideshare.net/BigDaddyEll/audacity-tutorial-powerpoint

The Art of Recording a Family Recipe:

https://www.sbs.com.au/food/article/2020/06/18/art-recording-family-recipe

The Basic Ingredients for Your Podcast Recipe:

https://www.nytimes.com/2018/08/03/technology/personaltech/how-to-
podcast.html

Handout 2.1: Quotes about Good Speakers

Read the following quotes and discuss them in pairs:

What do you think? Do you agree with all of them? Why?

Which one is your favourite?

“All the great speakers were bad speakers at first.”

Ralph Waldo Emerson

“I have learnt a good deal from my own talk.”

Thomas Chandler Halliburton

“l pass like night, from land to land; | have a strange power of speech.”

Samuel Taylor Coleridge

“The sense of being well dressed gives a feeling of inner tranquility.”

C. F. Forbes

“You can speak well if your tongue can deliver the message of your heart.”

John Ford

27


https://www.isbtweb.org/fileadmin/user_upload/successful-public-speaking.pdf
https://www.slideshare.net/BigDaddyEll/audacity-tutorial-powerpoint
https://www.sbs.com.au/food/article/2020/06/18/art-recording-family-recipe
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“It usually takes me more than three weeks to prepare a good impromptu
speech.”

Mark Twain

“If you don’t know what you want to achieve in your presentation your
audience never will.”

Harvey Diamond

“They may forget what you said, but they will never forget how you made them
feel.”

Carl W. Buechner

“Well-timed silence hath more eloquence than speech.”

Martin Fraquhar Tupper

“It takes one hour of preparation for each minute of presentation time.”

Wayne Burgraff

Handout 2.2: Giving a Presentation: Do’s & Don'ts

Read the following sentences and decide if they are Do's or Don'ts in giving a
presentation.

Do's v

Don'ts X

A picture is worth a thousand words so use as many images, graphs, and
visual dimensions in your presentation to make it more vivid and
professionally-looking.

Talk with no variations, read the speech if necessary, and talk in a
monotone voice.

Vary your tone of voice during the presentation to hold the audience’s
interest and make certain words and ideas stand out.

Avoid pausing while giving presentations so that the audience doesn't
have to anticipate your next remark.

Every speech has to be backed up with a PowerPoint presentation,
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Handout 2.3: Audio Recording and Broadcasting

Sort the following list of words into the table below:

iTunes, headset, Blubrry, Spotify, Transistor.fm, handheld microphone,
Soundtrap, Audacity, Soundcloud, omnidirectional microphone, Ashampoo
Music Studio, SimpleCast, Tuneln, Ocenaudio, Acoustica, PodBean, Bea utiful
Audlio Editor, Audiotool, BuzzSprout, Libsyn, Stitcher, Google Podcasts,

unidirectional microphone

Audio equipment  Audio processing Podcast hosting Podcast
software platforms publishing
platforms

30
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Unit 3 Recording a Recipe

Unit 3 Overview

The unit addresses the following topics:

After completing this unit, participants will have / be
able to:

e list main steps of video recording and editing
e list and compare and simple video recording

equipment
e list and compare simple video editing software
Outcomes e record a video clip of a narrative description or

practical demonstration of a recipe

e edit and publish a short video clip

e increased perception of videomaking as an
iterative process

e increased appreciation of timely preparation
and practice before filming a video

The unit comprises teaching activities and materials
for 6 hours / 270 minutes of instruction.

Duration

W

]
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Unit 3 Lesson Plan for F2F Teaching and Learning

: .. . Training Materials /

HOW TO RECORD A RECIPE
The trainer will begin the
session by introducing the
topic of Recording a Cooking
Video. The presentation will
allow the trainer to bring the
participants through a journey
of what cooking videos are
and how they can create their
own to spread cultural
awareness through their own
recipes. The trainer will begin PowerPoint
this by reading through Slides . TafH 101 -
15 2-3. These slides will present PEEEETLe Recording a
. .. . and Group .
Minutes the participants with what the Activities/Disc Recipe
course contains and what the . PowerPoint
. . ussions
learning outcomes will be.
The trainer will take time after
introducing Unit 3 to the
participants to start a warm-
up exercise where the
participants will each be given
a chance to share who their

favourite chefis, and what
their favourite recipe is and
why. The trainer can start with
this activity and share his/her
favourite chef, recipe, etc.

WHAT IS A COOKING VIDEO?

The trainer will progress

through Slides 4-10 which will

familiarize the participants

with what a cooking video, or

recorded recipe is and the PowerPoint
different forms they can Presentation
present themselves. The slides and Group
show the two main styles of Activities/Disc
cooking video, overhead and ussions
forward facing, and provide

examples for the participants

to identify.

TafH 101 -
Recording a
Recipe
PowerPoint

10
Minutes

The trainer will then play the
videos on Slides 7, 8, & 9 which
provide examples from Gordon
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Ramsey, Gino D’Acampo and
Tasty which use different
styles and ways of providing
education on cooking.
Ultimately the participants will
take one of these styles and
create a video similar in
approach by the end of the
course.

CREATING A SCRIPT
The trainer will progress onto

the Creating a Script section
by going through Slides 10-11

PowerPoint
Presentation

which will teach the anc{ (.Zr.oup .
. . Activities/Disc
participants the different .
ussions

stages involved in creating a
cooking video and how to
adapt their recipe into a script.

ACTIVITY - YOUR TIME TO
SHINE!

The trainer will then open the
learning environment up by
encouraging a discussion
activity. The trainer will offer
the opportunity for the
participants to discuss their

PowerPoint
Presentation

ideas for what they would like a nd. (.Zr.oup .
. . . Activities/Disc
their cooking video to be. In USSIONS

groups of 3-4 the participants
can come together and
discuss the points that are on
the Activity Slide 12 giving the
participants about 10 minutes
to discuss amongst
themselves.

CREATING A SCRIPT

The trainer will progress onto
the Creating a Script section
by going through Slides 11-12

PowerPoint
Presentation

which will teach the anq ('Zr'oup .
. . Activities/Disc
participants the different .
ussions

stages involved in creating a
cooking video and how to
adapt their recipe into a script.

PowerPoint
Presentation
and Group

ACTIVITY - COOKING UP A
STORM!

Minutes

&
el;FaarSIgo vy

TafH 101 -
Recording a
Recipe
PowerPoint

TafH 101 -
Recording a
Recipe
PowerPoint,
Pen,

Paper

TafH |01 -
Recording a
Recipe
PowerPoint

TafH 101 -
Recording a
Recipe
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25
Minutes

I 5 Minutes

The Trainer will then start an
activity that will allow the
participants to transfer what
they have learnt in the
previous slides. The
participants should be
encouraged to form into
groups again and discuss
some of their earlier ideas they
formed and to now start
forming them into an outline
of how they want their video
to go. The participants should
be encouraged to discuss and
include some of the points in
the slide as part of their notes.

CREATING A SCRIPT (CONT.)

The trainer should continue
the lesson on Creating a Script
by progressing through Slides
14 and 15 which teach the
participants about what a
script looks like and what
main elements of a script that
the participants will need to
ensure they include.

ACTIVITY - FOLLOWING THE
RECIPE

The trainer should now start
Activity — Following the Recipe
where the participants will
practice the knowledge, they
learnt about writing a script
and put it into practice. This is
a small-group activity, where
the participants continue to
work in their small groups
from the previous activity.

The participants should
consider the elements they
were previously taught to
include in their script and
create their own script based
off their recipe. The script
doesn’t need to be overly
detailed, just enough to act as
a plan for the participants to
be able to record their recipe
from.

Activities/Disc
ussions

PowerPoint
Presentation
and Group
Activities/Disc
ussions

PowerPoint
Presentation
and Group
Activities/Disc
ussions

&
el;FaarSIgo vy

PowerPoint, Pen,
Paper

TafH 101 -
Recording a
Recipe
PowerPoint

TafH |01 -
Recording a
Recipe
PowerPoint, Pen,
Paper
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BREAK

The trainer will give the
participants a 15-minute
break.

HOW TO RECORD WITH A
SMARTPHONE

The trainer will welcome the
participants back from their
break and will introduce a
short warm-up activity. The
trainer will ask the
participants if they have ever
recorded a recipe before. If
they have, they can share their
experience and how they
found it, if not they can share
what they hope to learn and
what they are excited about.

PowerPoint
Presentation
and Group
Activities/Disc
ussions

The trainer will then continue

to the next section which is

How to Record with a

Smartphone. Slides 17-20 will

bring participants through

how they will record their

script, what Video Production

Is, the dlifferent stages of Video

Production and what the

learner will need to do for the

video production stages.

THE MISE EN PLACE OF VIDEO
RECORDING

The trainer will then start

Activity - Mis en Place - which

will prepare the participants

for recording their script. This PowerPoint

activity aims for the Presentation
participants to read over the and Group
script and take notes of Activities/Disc

anything that they might need ussions
to prepare, such as having a

filming location in mind,

having the tools and

ingredients they need and

being prepared to jump into

filming.

&
elgraarslgo vy

TafH |01 -
Recording a
Recipe
PowerPoint

TafH 101 -
Recording a
Recipe
PowerPoint, Pen,
Paper
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The trainer should encourage
the participants to use an
extra page to create a
checklist for themselves of the
things they need to remember
before recording.

HOW TO RECORD WITH A
SMARTPHONE (CONT.)

After this Activity the trainer
will continue through the
section on How to Record with
a Smartphone by progressing
on to Slide 22. This slide will
teach the participants about
what they will need to know
and have prepared in advance
of them recording their
Cooking Video.

The trainer will then play the

videos on Slides 23-27. Slide 23

focuses on How to Record with

a Smartphone and the

different skills associated. Slide

24 will teach the participants

about the importance of

Qght/ng in Recording and PowerPoint

inexpensive ways that the . TafH 101 -
. . . Presentation -

participants can improve the Recording a

lighting in their videos. Slide 25 a nd. ('Zr'oup . Recipe
ki .. Activities/Disc .
will bring the participants USSIONS PowerPoint

through how they can make
their own Tripods that will help
them to film steadily. Slide 26
will teach the participants
about the importance of the
Rule of Thirds and Centre
Shots and how these skills will
improve their recording
output. Slide 27 will teach the
participants about camera
angles and how they can be
used to add drama or flair to
their video recordings.

The trainer will then prepare
the participants for the next
activity by prefacing it with
Slide 28 which provides the
participants with some quick
Do’s and Don'’ts of video
recording as a wrap up to the
previous slides.

&
elgraarslgo vy
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15
Minutes

45
Minutes

25
Minutes

BREAK

The trainer will give the
participants a 15-minute
break.

LET'S GET COOKING!

The trainers will then allow the
participants to put into
practice the skills they just
learnt and will now go film
their cooking video. The
description of the activity is on
slide 28 in the accompanying
PPT.

If the learning environment
has the facilities for the
participants to be able to cook

PowerPoint
Presentation

and record them, the anc{ (.Zr.oup .
. Activities/Disc
participants should be .
ussions

encouraged to do so. However,
ifthis is not possible the
participants can pretend to
carry out the cooking actions,
such as pretending to walk
through the steps of their
recipe and still record it. This is
so that they can practice their
recording skills and transfer
these skills at a time that they
will be able to record their
recipe.

HOW TO EDIT SCENES

The trainer will then introduce
the sub-topic How to Edit
Scenes on Slide 30. The trainer
will explain the concept of
Video Editing and how this will
contribute to recording their
recipe.

PowerPoint
Presentation
and Group
Activities/Disc

The trainer will continue .
ussions

through the PowerPoint
Presentation slides 31-33 and
discuss how to edit videos and
what is involved in the video
editing process.

On Slides 34-36, the trainer will
introduce ‘what can we use to

Taste ef&

harmony

TafH 101 -
Recording a
Recipe
PowerPoint, Pen,
Paper, Recording
Device, Lighting,
Tripod, Cooking
Area,
Ingredients,
Utensils.

TafH |01 -
Recording a
Recipe
PowerPoint
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edit video?’ Here, the trainer
will introduce the software
used in this process; iMovie (for
Mac), Video Editor (for
Windows), iMovie (for iOS) and
FilmoraGo (Android) and

explain the functionalities of
these software.

BREAK
Minutes The trainer will give the
participants a 15-minute
break.

CHOP AND CHANGE

15
On Slide 37, the trainer will
begin — Chop and Change. The
trainer will ask participants to
get into groups and explore
the different options available
on devices for video editing.

10 The trainer will encourage

Minutes participants to research online
or in App Stores for different
software and tools that they
can use for this process to
develop their recipe recording.
Once participants have
completed this step, they can
discuss it with the group at
large to discover different
methodologies and resources.

LET'S GET STARTED WITH
EDITING

The trainer will once again
refer to the PowerPoint
Presentation on Slides 38-39,
and introduce the sub-topic

10 Let’s get Started with Editing.

bl The trainer will explain the first

steps involved in the video
editing process such as:

. Open & Save

o Trimming Clips
o Adding Effects &
Transitions

o Exporting

PowerPoint
Presentation
and Group
Activities/Disc
ussions

PowerPoint
Presentation
and Group
Activities/Disc
ussions

Taste ef&

harmony

TafH |01 -
Recording a
Recipe
PowerPoint,
Editing App,
Device to Edit on
(Smartphone,
Laptop, etc)

TafH |01 -
Recording a
Recipe
PowerPoint
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15
Minutes

10
Minutes

10
Minutes

The trainer will ensure that all
participants understand these
concepts and are able to
implement them into their
video editing process.

CUT, CHOP AND COOK

The trainer will introduce
Activity — Cut, Chop and Cook.
In this activity, participants
will develop a video timeline.
This will act as a planning
exercise from the scenes
filmed in in the Let's Get
Cooking activity. This activity
will allow participants to
organise what order they
want their clips in, wha't
scenes they plan to use and
what video editing effects they
may want to implement.

The trainer will encourage
participants to take note of
their video editing plan on a
sheet of paper.

The trainer will also provide
learners with links to
additional learning materials
and will invite them to work on
editing their footage as part of
their self-directed learning.

BREAK

The trainer will give the
participants a 15-minute
break.

HOW TO PUBLISH

As a final activity in this
session, the trainer delivers
slides 41-42, supporting
learners to understand the
next steps, once they have
edited their video files as part
of their self-directed learning
hours.

PowerPoint
Presentation
and Group
Activities/Disc
ussions

PowerPoint
Presentation
and Group
Activities/Disc
ussions

eharlgjoo

Taste
1Yy

TafH 101 -
Recording a
Recipe
PowerPoint,
Editing App,
Device to Edit
on, Pen and
Paper

TafH 101 -
Recording a
Recipe
PowerPoint
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Minutes

This section -How to Publish -
will show participants how to
export and publish their video
once they are happy with the
final version. The trainer will
explore the formats; MP4, MOV
and MKV and explain how to
export their video as such on
YouTube.

On Slide 42, the trainer will
show participants a video on
‘How to upload a video to
YouTube'. This tutorial will
explain how to upload a video
to YouTube from a computer.

Participants are invited to use
this video as a guide for when
they are able to complete the
editing and uploading of their
video to YouTube and other
platforms.

CONCLUSION & EVALUATION

The trainer will then wrap up
Unit 3 - Recording a Recipe.

The trainer should then review
the participants experience by
engaging in an evaluation
activity. To evaluate the
quality of this unit, the trainer
/s invited to complete the
Suitcase, Letter Tray, Bin
evaluation activity.
PowerPoint

The trainer begins by giving all Presentation

participants three cards anda and Group
pen, and then taking their Activities/Disc
three pieces of card and to ussions

answer the following
questions, with one answer on
each piece of card:

What aspects of this
programme they will ta ke with
them?

Which aspects they are
undecided about?

Which aspects won't they use
atall (if applicable)?

The trainer then places either
a symbol of a suitcase, a letter

&
elgraarslgo vy

Suitcase/ letter
tray/bin or a
picture of these
items.

Cards (if possible,
in 3 different
colours).

Pens and note-
taking materials
for all
participants.
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Unit 4 Communication Online
Unit 4 Overview

The unit addresses the following topics:
Topics

After completing this unit, participants will have / be
able to:
- enhance knowledge on different types of
online communication as well as benefits and
drabacks of using online communication
increased awareness of existing relevant sites,
platforms and social media platforms where
they can publish and share recipes
increased willingness to view online
environments as possible community and
communication spaces
Outcomes - enhanced knowledge of basic netiquette rules
and guideliness
enhanced knowledge on basic rules and
guidelines how to stay safe online and protect
themselves for cybercriminals
increased willingless to use the safety tips to
surf safeluy online
increased awariness of increased awareness of
the importance of selectively sharing
enhanced knowledge on strategies how to
deal with negativity online

Duration The unit comprises teaching activities and materials
for 6 hours / 270 minutes of instruction.
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Unit 4 Lesson Plan for F2F Teaching and Learning

. .. .. Training Materials /

ICE BREAKER/INTRODUCTION

https//www.funretrospectives.c
om/visual-phone/

The trainer divides the group
into sets of three people and
then explains the instructions of
energiser. Each group receives
the needed material for the
energiser (3 sticky notes and 3
pens — each person has to have
one sticky note and one pen).

The trainer asks everyone to
write a sentence on the sticky
note (preferably related to food,
cooking, etc.), then place a
blank sticky note on top of it (at
this time, only the author of the
sentence knows it) and pass it
to their team member

clockwise.
Each person reads the sentence Group work, ng’lsg/f;oé;i e/
1 25 min from the sticky note in front of discussion, ’3/ hi té' b (’:3 e
them, and then creates a presentation
smartboard

representative drawing for the
sentence (on the blank sticky
note). Everyone then passes the
sticky notes clockwise.

On a new sticky note, each
person writes a sentence for the
drawing in front of them, and
places it on top of the sticky
note set (now the set has three
sticky notes: the original
sentence, the drawing, and the
new sentence). Everyone then
passes the sticky note set
clockwise (for the groups of
three people, the set should end
up in front of the original
sentence writer).

The trainer instructs the
participants to open the sticky
note set so everyone can see the
sentences and their respective
drawings.

43
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30 min

20 min

YA

7o evaluate the activity, the
trainer asks the participants
couple of questions to start the
small discussion:

- Was it difficult to
illustrate the sentence?

- Did you face any
challenges in creating the
sentence for the illustration?

The trainer concludes with the
message about communication
—explaining that
communication can take
different forms — namely Verbal,
Non-verbal, Written, Visual (for
this energiser visual and written
communication was used), thus
the context and interpretation
of certain communication can
vary depending on the type of
communication used as well as
person receiving it (his or her
experience, beliefs, etc.).

ONLINE COMMNICATION

The trainer makes a short
introduction to online
communication and different
types of online communication,
online communities and
examples of online
communities.

DISCUSS/ION

The trainer encourages
discussion between the
participants:

1) What online communities do
Yyou belong to?

2) What are the "best” and
most user-friendly online
communities that you know of?
3) Have you ever posted a recipe
in on of these communities?

4) Can you show us an example
of your local online community
that you can share the recipes?
5) How do you choose the online
community? What are the key
factors to consider when
choosing the online community

Presentation
(theory
presentation)

Discussion

&
elgraarslgo vy

Presentation:
Online
Communicatio

Flipchart
paper/
smarboard/
whiteboard
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20 min

ICE BREAKER/INTRODUCTION

The activity serves as an
introduction to communication
online, netiquette in particular.
Participants will have an
opportunity to discuss and
share from their experience
what is important when
communicating online,
especially using social media
networks.

For this activity, the trainer
should ensure a space in the
room that is clear from one wall
to the other. One side of the
room will represent 'Strongly
agree'and the other 'strongly
disagree’ The middle of the
space will be ‘neutral’. As the
trainer reads out the questions,
the participants move around
the room according to whether
they agree or not.

The trainer should ask to follow
up questions about why they
have stood where they are and
generate a discussion if
possible.

The suggestions for statements
When communicating online:

1. It is important to
communicate in the same way
online as / do in the real-life

2. It s important not to use
social media networks while
under the influence (e.g. strong
emotions, substances)

3. It s important to use sarcasm
and humour to show your
personality

4. It is important to know your
audience - the people you are
dedicating your message to
(e.g., not posting meat recipes in
the vegetarian/vegan groups)
5. It is important to take under
consideration people coming
from different backgrounds and
cultures and how they may
perceive your
communication/message

6. Grammar is not important
when communicating online

icebreaking
activity,
dicussion

&
elgraarslgo vy

Spacious room,
projector
screen or
smartboard
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20 min

7. It is important to point out
mistakes other users have
made and correct them

8. It is important to use a lot of
emoticons, capital letters, etc,,
to express your feelings

9. It is important to ask
permission before sharing any
pictures or videos which
includes other people, or other
people make it

10. It is important to accept all
the "friend requests” social
media networks

The trainer should consider that
participants may not be
familiar with some of the terms
used, e.g., emoticons, friend
requests, social media
networks, etc.; thus, additional
explanation might be needed.

The trainer may also consider
showing the statements on the
screen to help participants to
understand them better and
help them remember the
statement when continuing
with the discussion.

INTRODUCTION TO
NETIQUETTE: DOS and DON'TS

After the icebreaker activity,

the trainer continues with the
introduction to netiquette: the
difference between etiquette
and netiquette and the
importance of all the key points
discussed in the first exercise for
safe and professional online
communication.

The trainer answers all the
questions and encourages the
participants to share their
experience (bad and good) of
communicating online.

The trainer also asks the
participants if they would like to
add more key points to the ones
already mentioned. If yes, the
trainer should write them down
on the

Presentation
(theory
presentation),
discussion

&
elgraarslgo vy

Projector or
smartboard,
flipchart paper
or whiteboard
Presentation:
Netiquette
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whiteboard/flipchart/smartboar
d.

POSTER: KEY NETIQUETTE

POINTS TO CONSIDER WHEN

POSTING A RECIPE ONLINE

The trainer divides the

participants into small groups

(3-4 participants) and asks

them, based on what they

learned about netiquette so far,

to discuss the key points of

online communication to be

considered when sharing the

recipes online (forums, blogs, Group work,
35 min social media platforms, etc.) discussion,

After identifying the key points,  presentation

they should use CANVA,

GLOGSTER, PIKTOCHART or

other online platforms to create

the poster with these critical

points/rules. The groups then

present their posters to the

trainer and other participants.

The trainer should encourage

discussion among participants
after each presentation if
possible.

ADDITIONAL ACTIVITY:

If the participants have good

digital skills and finished the

task faster or if their digital skills

are not good enough, the

trainer can also

continue/replace the previous

one with this additional

exercise. Group work,
discussion

The trainer divides the learners

into small groups (3-4

participants). Each group

recelves examples of online

communication. Together they

have to discuss:

- Have they ever posted,

commented something similar

to the pictures? What was the

situation?
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- If the examples provided are
appropriate for online
communication. If not, why?

- What would they change in
this communication to fit the
netiquette guidelines? (if they
think it needs changing)

It would be the best if trainer
could find the real examples in
the local language to give to
the participants. All the names
and pictures (if taken from
social media platforms) of
people involved should be
blurred. Iftrainer cannot find
the examples, he or she can
make up scenarios.

CONCLUSION

Small session evaluation game
“Ranking”. Steps:

1. Trainer writes down the
following questions (or choose
different ones) on the

fliocha rt/whiteboard/smartboar
dand draws a long line after
each one. Trainer writes “very
much” at the start of each line
and “not atall”at the end of
each line, it should look like this:

Very much

Not at all

Here are some questions trainer
can ask:

o How much did | understand
today’s topic?

o How much will | be able to
put into practise what |/
learned today?

o How much did | like the
atmosphere in the group?

e How much do | feel
comfortable in the training?

2. Trainer asks participants to
take a pen and to make an
appropriate mark for each
question to show how they feel
about it. For example, if they
feel very good about the
question asked, they would put

Discussion

&
elgraarslgo vy
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15 min

20 min

50

their mark at the left of the line
(“very much”) and, contrary, if
they did not feel good they
woud put a mark closer to the
right (“not at all”), If they don’t
really have an opinion, they can
put a mark in the middle of the
line. The answers are
anonymous.

At the end of the evaluation
activity, trainer can see how the
group feels about the questions
asked. If there are some
surprising answers, e.g.
negative feelings revealed,
trainer can ask follow up
questions to find out what went
wrong.

The trainer then concludes the
workshop by answering any
remaining questions from the
participants and making make
a reflection with the
participants about the
importance of using netiquette
rules in their daily life, what
benefits it brings, etc.

The trainer can also distribute
handouts on basic netiquette
rules to the participants.

BREAK

INTRODUCTORY
CYBERSECURITY AWARENESS
Quiz

If the participants have good
digital skills, the trainer can use
online platforms such as Kahoot
or Nearpod to quiz and engage
the participants.

Otherwise, the trainer should
divide participants into small
groups and give each group
three papers with letters A, B,
and C. The trainer then should
read the questions and possible
answers and, preferably, show
them on the screen using a
projector or smartboard.

Quiz, group
work,
discussion

&
elgraarslgo vy

Projector or
smartboard,
Papers with
letters A, B, C
on them, small
prize if needed

Handout:
Cybersecurity
Quiz
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After reading each question, the
trainer should give each group
time ( 1-2 minutes) to discuss
what they think the answer is.
When the time is up, all the
teams should hold up the
appropriate letter (A, B or C) for
the answer they think is correct.
Correct answers gain a point for
the team, while incorrect
answers do not gain any points.
The team with the most points
wins. The trainer can choose if
they want to offer an
awardyprize for a winning team,
e.g., snacks.

After the quiz trainer can ask
teams what made them choose
what or another answer, which
question was the most complex
and easy for them, etc.

HOW TO STAY SAFE ONLINE?

After the introduction quiz, the
trainer briefly introduces cyber
threats cybersecurity
definitions, how the cyber-
attacks affect us, and why it is
vital to develop our
cybersecurity awareness and
skills.

Cyber security quiz - correct
answers: 1.C, 2.B, 3.C, 4.B, 5.C,
6.A, 7.C, 8A 9B 10.A 11.C I12A,
13.B

BRAINSTORMING SESSION

After that, a brainstorming

session follows. The trainer asks

participants to brainstorm on:

- consequences that may arise

after a successful cybersecurity  Brainstormin
attack g, discusion

- how to "stay" safe online

It is essential for the
participants to understand the
possible consequences of
cyberattacks and the
seriousness off it, before

Handout:
Cybersecurity
Quiz

Flipchar or
whiteboard or
smartboard
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BREAK (optional)

DEALING WITH NEGATIVITY
ONLINE

While we covered up the basic
principles how to stay safe
online and protect oneself from
hackers, it is important to also
discuss how to stay mentally
healthy online when dealing
with negativity, whether it is a
negative comment, recipe
review, etc.

For this activity, the trainer first
asks participants if they have
experienced negativity online
and would like to share how
they have dealt with it.

The trainer then shows the

participants a video:
https,/www.youtube.com/watc
h?v=ZZRXmtXptnU ( from 3:12

min to 7:23 min) and asks them

to write down the "strategies

how to deal with negativity” Video,
mentioned in the video. After discussion
the video is over, the trainer

asks participants to tell the
strategies/advice they have

heard while writing it down on

the

fliocha rt/whiteboard/smartboar

d. Then, the trainer can ask if
participants would like to add

any other

suggestions/strategies from

their experience?

Alternatively, if the trainer
cannot find a similar video in
the local language and
participants have a low level of
English, the trainer can start
with the participants'’
experience and then continue
to brainstorm about the best
strategies.

The trainer can conclude the
activity by asking the
participants if they think these
strategies would work and if

&
elgraarslgo vy

Projector/
smartboard,
flipcart paper
or whiteboard.



Co-funded by th
E?asl::use+ Plyogr(;mme G}Taar'slgt]ioﬁ%&

of the European Union

54




Co-funded by the Taste oL
MBI Erasmus+ Programme @har%]oo y

of the European Union

Unit 4 Additional Materials

Handout: Cybersecurity Awareness Quiz

Suggested questions for the Cybersecurity awareness quiz (the correct
answers are marked in green) can be found below. The trainer can choose
which questions and how many questions to ask. The trainer can also make
up his/her own questions.

1. What is the weakest link in cybersecurity?
A. Short passwords
B. Computers
C. Humans

2. What does the "https://" at the beginning of a URL denote, as opposed

to "http://" (without the "s") or padlock sign 8 mean?
A. The website is in high definition
B. That information entered on the website is encrypted
C. That site is not accessible to some computers

3. For maximum security, what should passwords include?
A. Memorable names and dates
B. A sequence of numbers or letters
C. A combination of upper- and lowercase letters, numbers and
symbols

4. You have to change your password, which one of the following is the
strongest password?
A. Password12345
B. Bi%Duln!So57Lo
C. lloveponnies

5. When is it ok to reuse a password?
A. When you are logging into social media accounts
B. When it is too hard to remember a long password
C. Never

6. What should | do after learning about a data breach of an online
platform | am a member of?
A. Change the password for my account for that website and of all
other websites where | use that same password
B. Change the password of my account for that website
C. Nothing

7. Which one of these things is most effective for maintaining your digital
privacy?
A. Unsubscribing from all spam emails
B. Covering your computer's front-facing camera
C. Not sharing personal information on social media
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8. If you share sensitive information on social media, what may you be at

10.

1.

12.

13.

risk of?
A. Identity theft
B. Your account will be suspended
C. Nothing will happen

You're on a website, and a box pops up announcing you've won
$Imillion. What is the safest thing to do?

A. Click on the "Claim your prize" link

B. Hold down Ctrl+Alt+Del, open Task Manager, select the pop-up
from the list and click 'end task'.

C. Click "x" on the top corner of the window

You want to subscribe to receive information from a new website. What
information is suitable to provide initially?

A. Your first name and email address

B. Your full name, residential address, phone number and email
address

C. All above, plus your credit card details for future purchases

If you receive a suspicious email or social media message, should you?
A. Replytoit
B. Open the link or attachments
C. Reportit

What should you do if you think your identity or accounts have been
compromised?
A. Monitor your email address and accounts for fraudulent activity
B. Disconnect your computer from the Internet
C. Contact your internet provider

Which of the following should you do to restrict access to your files and
devices?

A. Update your software once a year

B. Use multi-factor authentication

C. Share passwords only with people you trust
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Unit 5 Organising Food Sharing Events

Unit 5 Overview

The unit addresses the following topics:
Topics

After completing this unit, participants will have / be
able to:

- plan a food-sharing event

- organize the needed venue and material

- follow the obligatory hygienic standards

- plan the decoration for the chosen food topic

Outcomes

be familiar with the workspace and kitchen
equipment
invite a mixed group of attendees

Duration The unit comprises teaching activities and materials
for 6 hours / 270 minutes of instruction.

01
~
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Unit 5 Lesson Plan for F2F Teaching and Learning

No. | Duratio Training Materials /

Activity description methods T

10A WARNERACTITY
i

ATrainérhand atAor sthingA
toAvrite A0S chA trerndésA

EVryc oayA dat' Aowri} WAarn &rA
AhéirAan & Actiwity Rar &rAndA &n
2AhrésAhinig' AhatA “I ROWEAIIA

chardctéri 64hén Aikeh yA §aht”
GFVBUrité&o/6drAhirig! AA
ik &St yAOE SIS A& ré—
AherdverycodyLrinklé! Air A
thék ar érdodprii AA
) AGWESE]| [ERJALartAA
' IOWEE I Ght—

HAgerid inatéAheightAtor ' A
VigrycodyAit AowriAvithAA
randor A eEa )| A rnd-

AThérbried gérdhedrherA
Jrgpla Ahék &r érA ridAésad A
Outhhedar éAhéAkarn édA
r articir 3ritAtand Air [AGA
EVIBryC Oy & A6OKA thir -herA
todetAnitrodicedAhék &r' 6riA
hoIdirigAheAk r érdés d' & 6udA
Wha tAl AvrittérA

Agkhered BroaghAin &4&rdA
YOUAWE PtASCALEN! IS UrA
GStLiINGA oF GdintediFo ukodldA
&' KA dditiona & dé' tior' ASA
thatAhék ér' 6rdntroducedA
ha' A6Ar 63 kAbAhSA 16U —

WHAT TYPES OF EVENTS ARE

THERE?
2 » » o L. y
15A A tadert! BatherdnA &irclé-A
A TRGLE! E3dchA drticir 3RtAIé! cricé! A

Sithérss & Vorite A" hbr& A
tyr ica 14" hAFor AheAsgionddA
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théirdiécéntA
CORLriE Gtion' A ré&iogdn értédl
OrAhSAVhite& 64 rabrriA
rar ér&ard! A& eAi' sdAprAhéA
n iridds ar AAhek etk &rt-
Heachér &' k' Atadert' A6A
¢6r SAir AvithAdes ' AprAa riod’ A
Prii | BAPOTEVERT Ae-64315A
dinRereiohe 6urho6dAréstA
P! Ik otldck—AEhS' 84 réA
cOllectedBrik ar ér&ard &' A
Wel|A A riod! BveritAyr &' A
1 hOUITA& AT ¢! ' SAASARE LA
Vierycodyhd ' A& A&I83 rAIes A
acoutdhéen AR
A6 chérd' k! Ahé&rodr A6A
décideAiha tAyr e®BveritAheys
Wa RtAcArga rizé—
A

DI ¢! ' 161

Note: The trainer should be
aware that participants with
cultural ties to other countries
may come up with specific types
of food events that are unknown
to the rest of the group. This
gives opportunity for various
forms of exchange and
communication.

PLANNING THE EVENT

ORGANISATION

? Rarticir 4rit' Ba thérdn A &ircléA
iRy ortdFAhSAvhitéc 64 ra-

? ThEArainérd' k' Ahén Adggeé’ tA
tor ic! A3 tAPr&dréd ni' irgA A

CUlIE ryAveritds o' tAESA DIRSVIERTTY:

con' idéréd-

? ThéArdinérdaxe' Aote' BridhéA
Whitécéa rabdkor ic' AheyA
n éntior-

? WhErRASn &4 r ortad ritAor icA A
A i1 ingAREAra inérdrie’ A6A
eVioreAheAdes Ayron Ahé&irédr A
throGahA& dé' tior' A

? WhernAheA th &on r létéAhéA
trainérdyr 13in' AowA&S chA
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Qué" t' AVhE tASUITA SAOREMA
OrderAoA rrouricéAhe&vieritA
3Ra&GHta ctA E6r IGAGA ttérnd—
? 1063 A& réd&o|lécteédbridheA
Whité& 63 rdin 6deéra tiorAva A
OrAin il rd& idAii cu' ' edAvithA
thé&irédr Apra ra cticd &ility-
AThé&rédr Aiécide' Avhich&HA
theAugge' téddk ethod AoAi' é-
Writing
o AGINGA
AThéAk Jérian Aské' AheA
réce! ' dryAtér ' A4k rér aréA
ré31i23 tiorndIAhSirA 13 rdprA
IRVItIRGA & rticir arit' AheyA
Prii A i §//AvSrkdrédr ' A
1631 | BPraAhSAIGErentAd’ k' A
WOSVEIOr InGAAISGE iteytA
Drahednns tior
? Writing&1ovridk AsytAha tA
ca A& SASE dbrA ré! 8ritédA
Wwhénrgoakiv itdtrhérA
13Rgua ge&odr' é'
? ColléctingA hoto! Ao SA
' harédAiAdgia A edid ASA
IRVt Ariend ArAie|IArnowrA
rAéighcédr' A
HELCA Work in small
groups

Reading

Notes:

The trainer should have at .
hands a number of ideas for Mind .
how to recruit guests. That's to mapping
help participants if they have no
feasible ideas themselves. For
example: as fits

etc. methods

2INFEkEAASUrAhrodghAtherA
cla' 1 &' AiAheAsrn &4 daltA
EdUCE tiorA cility s gréédAithA
théAéacher Agkodr é46A
"' ROrtlyAk ré! SrtFSurAvieritd ndA
initsBveryc 6ayAckorn &

WRAC licly A dverti! sAheBveritA
WithA& 6 tér' FokréstéA
your' é/A

Hréd tedes gor AoAa rab atAcA
giérd &tc-

2R SRLFOUrAveritAoAtherA

&
J;F&lal”gtlg]io vy

Computer
Printer
Paper

White board
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¢oni i anitydrodr ' A Ahé&ity A
2HE e Ata nabrAhédocs A

n

acoar-adverti sAhsdverit
At

Srréthk 13 cAc A

The actual implementation
(doing the inviting) will most
probably be done by
participants outside the
workshop time.

20 CREATERAT TGO HE!
MINULES - Thered redi riou & 6/ IEiitis! A
PrASttingAcA A tAFkecir &' Ao/
U éAhedesd chérha ' AodiscideA
WwhichArieA6Ai' Aor&yan r le)
AThéArainérdand AutA
cor is' dkécir &' AditingAhés
cho' érdvertdyr éAstaheA
1 IdEnt 4SS A RA&Yr 13IHA
ATrainerd’ k' YWha tAiodaldA
5

ther -
YOUASIr A Aodr&odrtryiA
thi' &£3' é— [ErdAtadert' A
3R WerlAa kingAiote! BriA
théAivhitécoard-
AThéAtaderit' AéarchAprA
, Préigri—décir &' AiAheA
intérriét
ATheAtadert £hoo' eaA
récir EBFANSIrAWrASGA
théirds vodrité A" h & ndA
&yr 13inAitére! tAoAheA
grodr
2AEVErtdalyAhedrodr Aécids' A
Wha thécir &' AhyAiva ritA6A
réalit 6A

CALCULATEAHEA HORRINGAT T
ATHhEATSINSrA ré! érit' AhSAi tAA
InAPSA réwou' As' ' 6r-A
25 ATheA J6rian A ¢d' ' &' AhEA
minutes Javiantagé' AridA
HAThérAhéyAbtedpribrie-
AThéArainérd nd AUt &or yA

&
J;F&lal”gtlg]io vy

|66KIRGAIr A
Reading récir &'
Discussion
Research

Presentation

Discussion
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ockhe&ho' érkécir &' <& RAAStA

théAtadérit' Aéd abatAheA

ingrédierit' Ariék&yrie—
AThérés gérdhédrodr A

ditcu’ ' &' Ao tchAdvha th A

RéededAprahédidin &erddA

r &6r |eAriiédA

HORSAtidderntaho’ erdprahéA
role®g)! écrétary Avrite! AOVWA
thédn oantddiigrédiert' A
AéededAprahekvieritA

HEVBryESdyk rér aré' AA&Sr yAA
théAhor r ingA" tAprA

thérn ' &lvie' -

AraineridThéréd ré&értainA
thing' AvéAa ie&o&on' iderA
WherARér r indApédAa ngiodA
thinkAd & ny—A&o6r" idérdheA
OUtcor eBFUrds ' tAInitA
,0rganit ingAhedverit«A
Al r éct! Ao& A Entioréakoulds

IBlide

2ECOIOGicE 1A r éct! AA

enwrénn ért

AHES Ith A it ritionAd llergié A
Rricé! AENSS r Ay AByr 611! iVieA

I;-o':rél

Rrodicthk 13 cén enthk dlicis! A
OAUr érn &rkét!
20 03 ity I roduceivha tA

doAEAE it
Hktc-

AThERIER IR AVillAPERA r r SIFitA
3Arodr Aha tAvillAI6AhSA ctas A
1 hér ringA hor ringA

¢on n ittée«

Break (optional)

GET FAMILIAR WITH THE

EQUIPMENT

AThédrainerger Ahedrodr A
&yr j6réAhékitchern&ybr eririgé
G/I&heéA&dr &65rd" A riddetAhér 4
dé' cric eAhé&ortértA

2 Ighécé! ' arydethheAtaderit' A
r Ut A3 SArAhSAten AvithAt' A

nan é-

Discussion

Discussion

This activity must
take place in the
kitchen
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2A tadént &' 643 GA60! AheyA
aréAotAdréAiha tAhéy/ réA

Exploration

Demonstratio

' EGAPriE ridAoiA -

? ThéArdinérd' k' AhéA
rarticir arit' AowAheAtovieghe/ Teamwork
OvVierikhediin hwa' hérdtcA (small groups)

WorkA&ron Ahé&r' ivér [AheA
téachér Asa i Avha thiéed’ A6A
c&dyr |ainédAés chérdhérnA
&yr I5ir! AhA ror érAi' A
the' ediévice' A

r rér 3réAhe A" hAve&hoo' 8/A
Wha tA&F dir i ertA66uA
néed— AhéAtadert' & utdheA
t601' ABGEtherdridi Aa & 164 dA
' howAhéirk éér' AvhéréAhéyA
PURAAhI" Ar &cid |Atér AS-9A
&yr |3indyon AvhichAirs werA
theéyA6oKrAt[ASARS tAVEryS 6dyA
it Ave||26riritéd«

Hhedrainiérdet AheAtadert' A
&yr 13irAivha tAhSASOIA A" 8GA
Dra dhowaA Ai' akorréctlyA
TrainéranadtherAtadent &3/
hélr-

ATHhEArainera ' k' ARA A& 6'1ic 164
toA ' ha ridléAhé&o0/ -

NOWAréstehésn ' AachAésn A
ha' Aok ick! BASOIAE dAhsE ' AOA
Write/s ATSLa IS trictionA
hoWASAI' dtkorréctlyAean ' A
caridiritédrik ar eribrdi’' 64 A
€60 r atérA

RS 8r' & ré&d||EctEdACADIT AA
COOKIStAhSA&ESOKISLA AT IBTA
ardAa ndedb iAo IIA
rarticir rt' AhSA&66kIStA
1 hOUIITA ' OA &4 \Vid i3 & leArAheA
KitcherATheAr' traction’ A
r ightAéeds Attle&orréctionA
inAhe&rid«

OPTIONAL ACTIVITIES

COOK SOMETHING AND DINE
TOGETHER

Rrér aréBAn 3147 hfiked A
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Tags/labels to
stick to the items
that are unknown
to the participants

Paper, pens in
different colours

Paper & pens
or computer (for
writing)
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Unit 5 Additional Materials

Handout: Food Allergies

1) What are “the big eight” food allergies?

2) List the food concerned and find alternative food.

3) Describe the symptoms and first aid in cases of food allergies.
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Handout: Decoration

1.

2.

3.

4.

What topic does your event have?

Create decorations fit for that topic. Consider also the ecologic aspect in
the material you want to use,

What decoration do you need for the room, the table, each seat?

Is there anything the participants of this course can do/help with?
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Handout: Dietary Restrictions

1.

2. How can you take these restrictions into consideration? Describe!

Find out and describe different dietary restrictions for followers of
different religions like Moslems, Hindu, Jews, Roman Catholics, etc.
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Handout: Eco-friendly Cooking

1. Explain to the audience what eco-friendly cooking means.

2. List the 10 most important goals of eco-friendly cooking.

3. Discuss what you will take into consideration for this event.
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Handout: Rules for Personal Behaviour When Handling Food for
Guests

When you prepare food you take over the personal responsibility for the
health of all the persons who share the meal with you.

Therefor every country has developed special hygienic rules for mass
catering. Most of these rules deal with rooms and their equipment,
many others deal with food that might carry diseases or germs that
cause diseases.

For us most important are the rules dealing with personal hygiene.
Especially liquids like blood, spit, nasal secretion and sweat carry a large
amount of bacteria.

Therefor we have to take care that our hands,when handling food, are
clean and dry. Wounds are covered with clean band aids, and our spit or
nasal secret does not get in contact with raw food.

1. Describe when and where you have to wash your hands.

2. How can we prevent spit or nasal secret to get in contact with the food
we process?

3. The pictures show how to taste the meal you prepare. Describe and
explain.
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Handout: First Aid

1. Discuss: what are the main dangers/accidents that take place when
cooking/preparing food?

2. Describe the necessary first aid methods to treat the resulting injuries.
What first aid means do you need to treat them?

3. Find out where the first aid kid is and if it contains the necessary means
you need. Are they up to date?




Teacher Information

The following collection of information is to give examples for topics that
should come up in the lesson (ideally brought up by students in discussions
and group work). Items here are only the most essential ones, and students
should come up with more.

Allergies

Only about 6% of the adults suffer from food allergies but the numbers are
increasing steadily.

Most people who know about their allergies take their medicine along when
eating out. They will inform you about food they are not allowed to eat.

1.) “The big 8™
e eggs
e milk (milk products)
e peanuts, tree nuts
e citrus fruit

e fish

e shellfish
¢ wheat

e soy

2.) Alternatives:
e Eggs: chickpea water (if you need egg white) vegan egg substitutes.

¢ Milk: oat milk, coconut milk, vegan yogurt or cream alternative as long
as it does not contain nuts.

e Peanuts, tree nuts: Pine nuts, toasted oats and cashew.

e Citrus fruit: apple cider, apple vinigar.

e Fish, shellfish, Crustaceans and molluscan: no known alternatives, just
avoid them. There are alternatives for omega 3 fatty acid, or the taste of
fish.

¢ Wheat: coconut flour, buckwheat flour, (almond flour), oat flour, potato
starch (potato flour)

e soy: avoid soy sauce and tofu.

[ )

3.) symptoms:

e stomach ache, stomach cramps,vomiting

e hives

e shortness of breath, repetitive cough, wheezing.

e Tight hoarse throat, trouble swallowing, swelling of the tongue
affecting the ablity to talk and breathe.

e Weak pulse, pale or blue coloring of the skin, dizziness or feeling faint.

e Anaphylaxis
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If any of the symptoms appear you should consult a doctor. Anaphylaxis is
deathly if not treated.
Personal hygiene
Our hands carry a huge load of microorganisms. They are normally harmless
for the person carrying them but may cause irritation to others. Dangerous are
Escherichia Coli bacteria living in our colon, nasal secret and our saliva. All
carry a considerable load of microorganism as well.
1. washing your hands:

- before you start handling food

- after visiting the bathroom

- after licking your fingers

- after cleaning or blowing your nose

2. preventing spit or nasal secret to get in contact with food

- don't cough or sneeze with your head above a pot or cutting board
with food on it

- don "t pick your nose while in the kitchen

- do not lick the spoon that stirs the food

- keep your used handkerchief away from food

4. the picture shows
#*the spoon that stirs the
food. If you want to taste
it, you take it out and let
asample dripon a
second spoon.

This is the spoon you use to taste the sample. Keep it to yourself to be used for
other tasting.
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Eco-friendly cooking

Eco-friendly cooking deals with two goals, leave a small CO2 footprint and
returning to natural less processed food produced on an organic base.

Therefor you take the equipment and its correct use as well as the food you
handle into consideration.

The students should at least mention the energy management, quality of pots

and pans, where to buy food, regional and seasonal food, organic food,
handling left overs, usage of foils and plastic articles in the kitchen, handling

waste.

Dietary restrictions

Most of religious rules deal with meat.
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