Forty-Five Minute Demonstration Lesson

1. Using the provided LESSON PLAN TEMPLATE design a 45 minute Level 2 Inquiry demonstration on your selected unit of instruction. This is the second lesson of your unit
a. Delivering the demonstration:
i. Demonstration must not last longer than 45 minutes
1. 15 minutes for cleanup – after your demonstration
2. Next presenter sets up during this time
ii. Lesson must include an objective for each domains
iii. You must reference content from the Culinary Essential or Culinary Fundamentals textbook.
iv. You will be responsible to plan your entire lesson including acquiring the products, equipment, and photo copies you may need. 
1. Please plan ahead.
v. You must come to class prepared to deliver your lesson at the assigned time, if you need access to the kitchen lab before class please make the appropriate arrangements.
vi. Remember that you will videotape your presentation for reflection and analysis. 
1. Make arrangements to acquire a camcorder/digital video recorder prior to class. Arrange for a tripod and/or classmate to videotape.
2. Demonstration lesson will be scored using Micro Peer Teaching III pg.380 – Please familiarize yourself with the protocol and acquire the appropriate copies for each classmate.
a. Assessment
i. MPT Peer Assessment
1. MPT Form B - Peer evaluations 
ii. MPT Teacher Assessment
1. Form B - Teacher MPT 
a. Review video tape and fill out this form for self assessment
2. Form C - Teacher summative evaluation
a. Collate each teacher evaluation into Form C
i. Use Excel Spreadsheet
iii. MPT Form B – Professor
3. After your demonstration lesson is presented and videotaped a written analysis is required as part of your final project.
4. Assessments
a. Video Analysis Rubric
b. Form C

