Title:
Yoko’s World

Topic: 


Trying new foods, different ways of eating vegetables

Target Audience:
Preschool/Kindergarten – ages 4 to 5 years, best done in a smaller group – no more than 10 children, have them gather around the table

Objectives (What the audience will learn):

#1 To introduce children to different foods and ways of eating

#2 To reinforce the importance of hand washing before preparing or eating food

#3 To reinforce using MyPyramid for Kids* as a way to categorize foods

AZ Early Leaning Standards:

Social Studies – Strand 2 (World History) – Concept 1 (Diversity)

Physical Dev., Health and Safety – Strand 2 (Health) – Concept 1 (hygiene and healthy practices)

Social/Emotional – Strand 1 (Knowledge of Self) – Concept 1 (self-awareness)

	Objective
	Learning Activity
	Equipment/ Supplies
	Evaluation

	#1
	Read Book “Yoko”

Questions for discussion:

What do you like to eat for lunch?


	“Yoko” by Rosemary Wells
	Process - # of children attending lesson



	#2, #3
	Wash Hands – ask “what do we always do before we eat or make food?”

Make vegetable sushi

Have children categorize sushi ingredients into the Food Pyramid *

Have children touch the nori – ask what it looks and feels like?  Where does it come from?

Have children look and touch dry and cooked rice. Ask them to describe the difference between the two

Make sushi according to directions

Cut sushi and pass out samples 

Complete the Tasting Chart
	1 sheet of nori

Sushi rice

Dry and cooked

Sushi rolling mat

Julienne carrots and cucumber (seeded and julienne)

Low sodium soy sauce

White board or flip chart and markers
	# of children correctly responding to hand washing question

# of children who correctly place ingredients in the food pyramid

# of children trying the sushi


*This lesson is best done after introducing MyPyramid for Kids

Alternatives Activities:

Have children draw what they’re favorite lunch is in the lunchbox handout.  Then have children tell what’s in their lunch box in front of class.

