Dairy Products Unit Plan

Length of Unit: 2 weeks

Subject:  High School Agriculture/Agriculture Survey

Materials

· Pre-test (2008 FFA CDE Dairy Products Exam)

· Cheese terms worksheet

· Cheese identification worksheet

· 12 different varieties of cheese

· 6 off flavored milks

· Video: Dirty Jobs: Cheesemaking (search on youtube)

· Video: America’s Dairyland: Now and into the Future (Wisconsin Milk Marketing Board website)

· Video: Art of Cheesemaking (Wisconsin Milk Marketing Board website)

· Cheesemaking kit

· Ice cream in a bag materials (milk, vanilla, sugar, small and large zip-lock bags, salt, and ice)

· Grilled Cheese competition (bread and American cheese)

Objectives

· Students will learn how cheese is made.

· Students will understand why Wisconsin is a leader in dairy products.

· Students will learn to identify 8 different varieties of cheese and what makes them unique through taste, smell, texture and color.

· Students will understand the economic impact of dairy in Wisconsin.

· Students will taste different cheeses.

· Students will be able to indentify 6 off favors in milk.

· Students will be able to explain what causes at least six off flavors in milk.

· Students will be able to make mozzarella cheese.

· Students will be able to make ice in a bag.

· Students will compete in a grilled cheese competition.

Lesson Context

Day 1:

· Introduce dairy products with the pre-test

· Students complete the test with a partner.

· Review the answers and start discussions about the questions.

· If time permits finish off with the Dirty Jobs: Cheesemaking video from youtube

· Great humorous video clip about cheese.

Day 2:

· Use cheese terms handout

· Discuss cheese terms that are located on the Wisconsin Milk Marketing Board website: Cheese Encyclopedia 

· Only go over the first side of notes.

· Show video America’s Dairyland: Now and into the Future (Wisconsin Milk Marketing Board website)

Day 3:

· Finish cheese terms handout

· Show video Art of Cheesemaking (Wisconsin Milk Marketing Board website)

Day 4-6
· Have small cheese samples prepared for the 12 different cheese samples.
· First four samples that teacher will guide the students through how to identify the cheese varieties.

· Color

· Texture

· Smell

· Manufacture marks

· Taste

· Rinds

· For Last 8 samples student will be in small groups of 3-4 to discuss each new cheese variety

· Students should be using Cheese terms worksheet to help them describe the cheese samples
· Each group will put one unique characteristic on the board about each new cheese variety. Discuss the results.

· Each group will put what they believe is the name of each new variety of cheese. Discuss the results.

· You will be able to get through 4 varieties of cheese a class period.

Day 7:

· Grilled Cheese competition

· Students will be able to see how cheese will react and change in a final food product.

· Have a panel of guest judges.

· Provide the bread and American cheese any other ingredients need to be supplied by the students. 

· This is a time to have students be creative and rewarded for hard work.

· While students are finishing or waiting they can work on the Indentifying cheeses worksheet.

Day 8:

· Have 6 off favored milk samples prepared the day before. 
· Discuss and identify what causes an off flavor in the milk samples that are premade.

· Finish the day with a quiz of 8 different cheese varieties.

Day 9:

· Make 30 minute mozzarella cheese

· Students will observe the changes that the milk goes through in the cheese making process.

· Wrap up the day discussion of how results varied and how we could have improved.

Day 10:

· Students have the opportunity to make ice cream in a bag.

· Discuss the process of making ice cream before they begin.

· Let the students go to work and make ice cream to enjoy at the end of class.

· This is a great activity to end with especially before a break.

Assessment

· Informal assessment of group cheese identification, listening for students using key terms and ideas to identify cheeses.

· Cheese Identification worksheet

· Cheese Identification Quiz

· Informal Assessment of milk off flavor identification

· Informal assessment of grilled cheese lab, 30 minute mozzarella lab, and ice cream lab.

· Pre-test on dairy products industry
