Slide 1:  The Actual Fun of Virtual Cooking Classes
Presented by Kodie Nagy-Montgomery

Slide 2:  Virtual cooking from day 1?? Oh my stars!

My concerns:

· How in the world can I keep everyone and their family safe

· How might I determine student areas of need

· How will I observe students doing the skills/tasks

· Are students familiar with their home kitchen spaces

· What equipment and tools are they able to use 

· Do students have family available to help provide support

Slide 3:  Virtual or not, Lifetime Nutrition and Wellness classes had to cover some basics:

· Spent time getting to know students and their respective experience/comfort level in their kitchens

· Any food allergies or dietary concerns/restrictions (this is very important)

· What appliances and equipment are in their home kitchens

· How to be extra safe in the kitchen

· What foods do the students like/dislike

· Emphasizing that our foods class is not a competition show

Slide 4:  Online learning meant…

Communicating with families to see if they had certain equipment/tools that may be used.

Specifically:

· A toaster

· Blender

· Microwave

· Can opener 

· Oven mitts (the longer the better)

· Cooling racks

· Measuring cups/spoons

· Cutting boards

· Kitchen timers (though most students use their devices)

Slide 5:  Scavenger Hunts!

Students have been very willing to hunt for specific items in their kitchens 

“Everyone, go find and show me a:”


wooden spoon


whisk


spatula


package of spaghetti or pasta


etc.


etc.

Slide 6:  Cooking class format

· Early in the week the lesson topic is introduced

· We research foods that fit in with our topic

· Students seek recipes featuring those specific foods and choose one to try to make

· For class credit, pictures of the process or the final product are emailed to me

· Comments from taste testers in the home or on the dorm contributes to grade

· Students have requested I make some dishes during class over Zoom, so they may follow along with the recipe

Slide 7:  Limiting travel outside the home…

· Encouraging students to seek recipes that can be made with available pantry, fridge, and freezer ingredients.

· If needed, ask students to write a small list to add to the family’s grocery list before the next store trip

Slide 8:  Photo of student Eric presenting his breakfast of champions

· Items in the fridge to the rescue!

· Eggs

· Sausage

· Toast

Mission accomplished!

Slide 9:  Photo of student Katelin at her home kitchen stove stirring and making Mac-and-Cheese 

· Students creating and sharing items found in the pantry

Slide 10:  Brief video of Ms. Kodie teaching a Zoom cooking lesson in her home kitchen while getting reports from students on some issues
Slide 11:  Photo of student Gabby at her home kitchen stove, stirring beef with brown gravy in a pot 

· Students helping and contributing to family meals

Slide 12:  Photo of Gabby plating the broccoli side dish for that same family meal

· Students were to asked to create nutrient rich, healthy sides to family meals.

Slide 13:  Photo of student Graham cleaning with meaning in his home kitchen by helping to load the dishwasher

Slide 14:  Photo of student Gabby on a different day, preparing personal pizzas for her family and herself in their home kitchen

Slide 15:  Another video of Ms. Kodie teaching a Zoom cooking lesson in her home kitchen. Recipe was vegetable soup

Slide 16:  Video 3 of Ms. Kodie cooking rice with vegetables during a Zoom lesson from home

Slide 17:  What’s been working this year:

· Making good connections with new students to motivate them to participate and learn more about food

· Helpful to be as flexible as possible and not adding more stress to families/students

· Safety has always been important but right now we must be extra, extra careful

· Emphasizing the wellness component of the Lifetime Nutrition and Wellness course

· Recognizing that student households have different supplies and kitchen equipment

Slide 18:  In the kitchen laboratory

· Remind students that hand washing safety is super important.
· Taking it easy and not rushing tasks is helpful.
· We have to forgive ourselves if something doesn’t turn out like we hoped. We can always try again!
· Cooking and working with food can be fun and can help us to stay healthy and well!
Slide 19:  Questions? (Smiley face)
