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U N I T  O N  B A T C H  C O O K I N G  
 
STAGE 1 – IDENTIFY DESIRED RESULTS 
 
Established goals: 

1. Understand what batch cooking is 
2. Understand essential components of batch cooking 
3. Understand why batch cooking is beneficial 
4. Understand how to easily execute batch cooking 

 
What essential questions will be considered? 

1. What is batch cooking? 
2. What are the purposes of batch cooking? 
3. What are the major benefits? 
4. What basic components does it require? 

 
What understandings are desired? 
Students will understand that batch cooking: 

 Is relatively easy but requires a block of time 
 Is more healthful and less expensive than most other culinary options 
 Is typically comprised of basic ingredients, basic cooking methods and only a few 

tools. 
 
What key knowledge & skills will students acquire as a result of this unit? 
Students will know: 

 What “basic” ingredients are 
 How to create taste/flavor 
 Why batch cooking is more healthful 
 Why batch cooking is a fiscally good option 
 Basic cooking methods 
 Basic recipes/ratios 

 
Students will be able to: 

1. Dissect a recipe for basic ingredients and cooking methods 
2. Determine what’s healthful and tasty 
3. Understand how to stretch their food dollars with batch cooking  

  
 
STAGE 2 – DETERMINE ACCEPTABLE EVIDENCE 
 
What evidence will show that students understand performance tasks? 
Student will: 

1. “Create” a batch recipe (use one from a cookbook, family recipe or other source) 
following the basic ingredients and cooking methods components 
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2. Create a “Health & Wealth” budget 
3. List and discuss specific personal benefits of execution of the batch cooking recipe 

plan based on personal health and wealth budget. 
4. Propose the recipe plan to a friend or relative who would like it 
5. Profile general information about the friend’s life as relevant to the project 
6. Predict and outline his/her health and wealth budget  
7. List specific reasons why execution of the batch cooking recipe plan would be 

beneficial for the friend 
 
What evidence needs to be collected in light of STAGE 1 desired results? 
Other evidence: 

 Basic recipe elements quiz 
 Basic recipe math quiz 
 Storytelling exercise – recall the history of the recipe or personal connection to the 

recipe in a story 
 
Student self-assessment and reflection 

1. Self-assess the recipe – would you eat it?  Does it sound appealing?  Can it be made 
with reasonable ease? 

2. Would you recommend this to your friends? 
3. Would you try to convince someone you didn’t know to eat it/try to make it? 
4. Have you inspired yourself enough to want to commit to trying it? 

 
ASSESSMENT TASK BLUEPRINT 
 
What understandings or goals will be assessed through this task? 

1. Why batch cooking has numerous benefits for anyone 
2. Why batch cooking is generally quick and not complicated, particularly given the 

benefits. 
 
Through what authentic performance task will students demonstrate understanding? 

Students will “create” a batch cooking recipe, a health and wealth budget and 
discuss specific benefits of the recipe plan.  Students will then propose their batch cooking 
recipe to a close friend or relative.  In a few sentences, give the general profile of the chosen 
person’s life and then create a “health & wealth” budget for that person.  Give at least 2 
good personal reasons why s/he can execute the recipe.  Give at least two specific reasons 
why it will be beneficial to try batch cooking.  The reasons for execution and the benefits 
should be summarized in a creative way (rap song, nursery rhyme, drawing, etc.) 
 
STAGE 3 – PLAN LEARNING EXPERIENCES (WHERETO) 
 
Preparatory and Pre-Evaluation Work – this work will allow students to start thinking 
about their own needs for eating, time and money and how they intersect.     
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1. Keep a journal for one week that details 3-meal eating habits detailing whether you 
eat a cooked meal at home or whether you buy a meal out.  Identify money spent in 

one week. W, T 
2. Create a “Wordle” entitled “Foods I Like to Eat.”  Use the first foods they think of.  

Complete this is 10 minutes or less. H, T 
3. Create a basic chart listing their “free time” in blocks.  Complete this is 10 minutes or 

less. H, T 
 

Set The Tone by getting Personal! – Hook the students by showing that I (the instructor) 
am human and have personally done everything I am about to teach and ask of them 

1. Bring in my own version of Preparatory and Pre-Evaluation Work and share it with 

the class using dramatic and humorous public speaking techniques.   W, H 
2. Read my own poem “Why I Love to Cook.”   H 

3. Transition to a starter recipe of my choosing to illustrate the lesson’s pathway W, H 
 Define Batch Cooking in plain terms 
 Explain 3 major benefits 

 
Introduction – Introduce my instructional recipe choice by presenting a finished product 
as the visual aid – explain what basic cooking techniques were used to make it, the simple 

ingredients used and the time it took.   W, E, O 

1. What are the basic cooking techniques?  Watch culinary demonstration videos.   E, 
O 

2. What are simple ingredients?  Use a color picture chart showing seasonality of 

vegetables    E, O 
3. Use a “simple math chart” that is elementary and colorful to show basic recipe 

conversions    E ,O 
 
Do students understand the basics of batch cooking? 

1. Student will write a limerick or haiku showing what they understand thus far   H, E 
 
Detail the major benefits of batch cooking 

1. Students create a “health & wealth” budget based on the 3 benefits (healthier, 
cheaper, good for time) that explains what student’s time, money and caloric intake 
needs are.   They will list what matters most to them in within the budget in 5 words 

or less.   E-2, T, O 
2. Student will revisit their original chart from the pre-evaluation work stage and look 

at their open blocks of time.  Highlight available blocks by using colors, bolding, 

pictures or the like for emphasis.  Student will assess the following:  R, E-2, T 

 If student does not have at least 1 hour of time, block at least one hour of 
time per week and discuss time management strategies necessary to be able 
to find an hour to be free to cook.  If the student has an hour, find another 
hour to add (totaling 2 hours/week) and discuss the strategies. 
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When is it doable and not?  Let’s practice!    E, E, T 
1. In 10 minutes or less in each resource used, student will pick two recipes from 

magazines/books – one that is “doable” for batch cooking and one that is not – and 

bullet point why each recipe would be good to create or not   E, E-2, T 

2. Students will take a paper and pen math recipe quiz.   E 
3. Students will take a “fiscal quiz” that will emphasize buying groceries for batch 

cooking within their budgets.   E 
 
Final understanding is demonstrated and applied in two ways: 

1. Student “creates” the batch cooking recipe with consideration of a personal 

health and wealth budget.      R, E-2, T 
2. Student pitches batch cooking recipe plan to friend/relative with a quick 

analysis and consideration of the chosen individual’s life profile and suggested 
health and wealth budget.  Student will also give at least 2 reasons each why the 
recipe is easily executable and beneficial.  Reasons will be delivered creatively. 

R , T 
 

 
 
 
 
 


