Lesson Plans

Unit: Food, Health and Nutrition
                                                       Lesson 35

Targeted Language and Cultural Progress Indicators 

• Students present a simulation of a cultural event.

• Students identify well-known contemporary or historical people from the target culture.

• Students identify some major contributions of people from the target culture.
Targeted Wyoming Content Strands for Other Disciplines

Language Arts Content Standard #2 ~ Writing  Students use the writing process and appropriate strategies to write a variety of expressive and expository pieces.
•  6th Grade Benchmark 2.4  Students create and present informational report, posters, maps and pamphlets using strategies to write research such as evaluating and synthesizing information; incorporating notes into a finished product; including facts, details and examples.
	Language Structures to Teach/Review

There are none, as this is a day of celebration shared with invited guests.


	Culture to Teach/Review

√ Products, practices and perspectives associated with Mexican Day of the Dead celebrations


Materials Needed for This Lesson:

√  Posters of Day of the Dead ofrendas

√  Document:   Grade6Unit1Lesson35OfrendaRubric

Lesson Steps

Warm-up: Together with the students, greet the invited guests and welcome them to share the Day of the Dead refreshments. As the guests enjoy the refreshments, give them a bit of background information about the Day of the Dead activities that students have been taking part of during the unit.  Explain that the students will be presenting alter posters of famous Hispanic people who have passed away to honor them. Students may want to take turns to briefly share what they have learned. 

2. Activity 1: Have students get into their family groups and take volunteers to begin presenting their poster alters, before calling on individual groups. As students display and talk about their alters, use the rubric to evaluate their presentations. (See document Grade6Unit1Lesson35OfrendaRubric)

3. Closure:  Thank the guests for being part of the class celebration. 

Extension Activities (See Grade6Unit1.Lessons19-35 Overview)                                
Notes to the Teacher 
You may consider preparing one or more of the following dishes to share with the students and invited guests to the class Day of the Dead celebration. Printed copies of the recipes could be available at the celebration for the guests to take with them.

Recipes for El Dia De Los Muertos

Pan de Muertos 
Ingredients:
1 1/2 cups flour
1/2 cup sugar
1 teaspoon salt
1 tablespoon of anise seed
2 packets of dry yeast
1/2 cup of milk
1/2 cup of water
1/2 cup of butter
4 eggs
from 3 - 4 1/2 cups of flour 

Directions:

Mix all dry ingredients together except the 3 - 4 1/2 cups of flour.
In a small pan, heat the milk, the water, and the butter. Add the liquid mixture to the dry mixture.  Beat well.
Mix in the eggs and 1 1/2 cups of flour. Beat well.
Put in the rest of the flour, little by little.
Knead the mixture on a floured board for 9-10 minutes.
Put the dough in a greased bowl and allow it to rise until it has doubled in size (about an hour and a half at sea level).
Punch the dough down and reshape it with some "bone" shapes on top to decorate it.
Let it rise another hour.
Bake at 350 degrees F for about 40 minutes.
After baking, sprinkle it with confectioner's sugar and colored sugar. 

Tres Leches 'Three Milks'
Ingredients: 

5 eggs
1 cup white sugar
1 cup self-rising flour
1 teaspoon vanilla extract
1 (14 ounce) can sweetened condensed milk
1 (12 fluid ounce) can evaporated milk
1 cup milk
1 tablespoon vanilla extract
3 egg whites
1 cup white sugar
1 teaspoon vanilla extract
Directions:
Grease and flour a 8 x 12 inch pan. Preheat the oven to 350 degrees F (175 degrees C).
Separate 5 eggs, and beat the egg whites in a large mixing bowl. Add 1 cup sugar slowly to the egg whites, beating constantly. Add the yolks one by one, beating well after each addition. Stir in the 1 teaspoon vanilla. Sift the flour, and stir it into the egg mixture. Pour the batter into the prepared pan. Bake the cake for 20 minutes, or until done. Cool.
Blend the sweetened condensed milk, evaporated milk, milk, and 1 tablespoon
vanilla. Pour this syrup over the cooled cake.
To make Meringue Frosting: Beat 3 egg whites to soft peaks. Gradually add 1 cup sugar, and beat until stiff peaks form. Stir in 1 teaspoon vanilla. Frost the cake.
Alfeñique de Día de los Muertos (Sugar Skulls) 
Ingredients:
1 egg white
1 tablespoon of light corn syrup
1/2 teaspoon of vanilla
1/3 cup of corn starch
Food coloring
1 fine paintbrush 


 Sift powdered sugar.
 Mix egg white, syrup and vanilla in a dry, clean bowl.
 Mix sugar into wet mixture gradually.
 Mix with fingers until the mixture forms a ball.
 Sprinkle cornstarch on table or board.
 Put the mixture on the table and shape into smooth, manageable ball.
 Wrap tightly in plastic and chill until ready to use. (Mixture will keep for months.)
 Use plenty of cornstarch when making skulls or other shapes.
 When the figures are dry, color them as you wish.
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