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Engage and Explore

For each lesson, follow the steps to engage students in educational content.

Lesson |

I. Students read the Dairy Commodity Fact Sheet and complete the worksheet.

2. Students watch “Farm to You” (3:51-12:05) and answer the following questions OR complete the
EdPuzzle with the same video and questions.

| Female cattle are called cows
2  What are the 4 steps in the First, energy from the sun is absorbed by the plants.
cycle of how cows make milk? Second, the cows eat plants and drink water to break

down the food. Third, the cows absorb the energy,
which goes down to their udder, where milk is made.
Last, people drink milk for energy and nutrients.

3 How many stomach 4
compartments do cows have?

4 How do cows break down By chewing the cud and using their stomach

their food? compartments.

5 How are cows great recyclers Cows are great recyclers and upcyclers because they eat

and upcyclers? byproducts, which keeps the byproducts from going into
the landfill.

6 What is pasteurization? The process of heating liquid at a high temperature for a
short amount of time to kill any germs and keep it safe
to drink.

7 What is homogenization? The process of breaking milk into smaller particles to make it

smooth so the cream doesn’t separate and float to the top.
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https://drive.google.com/file/d/1QKr6mgT_j9_XLnKc5zOQRHwH9TMxcTwW/view?usp=drive_link
https://docs.google.com/document/d/1WQOOkT3J68Cjq_WT_0Fd6BCDnW-l56h48CAALZ31ijA/edit
https://www.youtube.com/embed/r8NMTRWNHCo?start=231&end=725
https://edpuzzle.com/assignments/65159a2bad87dd3ff96c9c6b/watch
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Lesson 2

I. Test students’ dairy IQ. Answer questions in pairs, groups, or as a class.

| | True or False? Nearly half of the dairy milk True
produced in California is turned into cheese.

2 | True or False? There are now hundreds of cheese | True
varieties around the globe, including 300 in the
United States.

3 | True or False? A cheddar cheese stick contains True! 306 mg of calcium to build strong
about as much calcium as a glass of milk. bones and teeth.

4 | What is the most popular cheese recipe in Macaroni and cheese
America?

| | On average, how many gallons of milk does a cow | 10 gallons
make in a day?

2 | Which mineral is naturally abundant in dairy milk Calcium
and is essential for healthy bones?

3 | True or False? If you're lactose intolerant, you False. Milk and dairy foods have different
can’t drink any milk or eat dairy foods. amounts of lactose. Lactose-free milk has
no lactose, and hard cheese and yogurt
have low amounts of lactose.

4 | True or False? Milk is a food. True! Milk is a drink and is also
considered a food because of all the
nutrition it provides.
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| [ What is the main ingredient used to make yogurt? | Milk

2 | Which ancient civilization is credited with The ancient civilizations of the Middle East
discovering yogurt? such as the Persians and Babylonians.

3 | Which type of microorganisms are often in yogurt | Probiotics
and live in the digestive system too!?

4 | What is the process called where bacteria are Fermentation — a process where bacteria
added to milk to make it into yogurt? turn a starch or sugar into an acid, which
Pasteurization, refrigeration or fermentation? creates a new food by changing the

texture and creating a tangy flavor

2. Students watch “Making Cheese” (4 /2 minutes) and “How Is Yogurt Made” (3 minutes).

3. Students complete the video worksheet.

Lesson 3

I. Students complete a Know, Wonder, Learn Table using information from the following sources:

® Read the article “The Science Behind Cooking with Dairy.”

e Watch the video “How Are Dairy Foods Enjoyed around the World?” (3 minutes)

e View the web page Explore California Dairy Diversity

Lesson 4

I. Students read and complete the activities in the slide deck “How Can You Build Your Plate?” It
includes the video “What Is Healthy Eating?” (2 /> minutes), fast facts, writing prompts to explain

understanding, and goal setting.
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https://www.usdairy.com/news-articles/how-is-cheese-made
https://www.youtube.com/watch?v=nJS_cumGrss
https://www.youtube.com/watch?v=nJS_cumGrss
https://www.youtube.com/watch?v=nJS_cumGrss
https://docs.google.com/presentation/d/13q_RnVOyUce3shcZVAmLC9f23VHpPlW7tWYvoGx_oTA/edit?usp=sharing
https://www.dairymax.org/blog/science-behind-cooking-dairy
https://www.youtube.com/watch?v=sf-d-2V0knc
https://www.realcaliforniamilk.com/our-food?gclid=Cj0KCQjwmvSoBhDOARIsAK6aV7j_zLkay2aS0Sj2Qe60bgdQq1J7pZGkkk99lUo8KesCaeHXVxPUp-MaAnDvEALw_wcB&gclsrc=aw.ds
https://docs.google.com/presentation/d/1KbUgMGfbBBDRvX9M1ucv_Nw9uIDumdVWR3VNOdynScg/edit#slide=id.p10
https://www.youtube.com/watch?v=tyGEF7mZ03g&list=PLjFF28kApSw5lzY-azWzRGBlbuyMQaY6f&index=27
https://www.healthyeating.org/docs/default-source/1.0-products-activities/curriculum-pdfs/leht-high-school/hs-knowwonderlearn-final-11-21-23.pdf?Status=Temp&sfvrsn=637aea28_2
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Lesson 5

I. Students create a mind map. Have student groups brainstorm and create a mind map connecting the
dairy industry, sustainability, nutrition, culinary arts, and school meals. Encourage them to explore how
these concepts can overlap and influence one another.

2. Students make a knowledge poster. On their own, students will create a paper or digital poster
demonstrating their knowledge of the connections between the dairy industry, sustainability, nutrition,
culinary arts, and school meals and how they contribute to a holistic understanding of the food system.
Students do not need to tackle an entire lesson. Instead, select a couple of key points and craft visually
appealing posters using vibrant colors, captivating text, and engaging images. Posters should be fun and
educational for putting on school walls to inform, engage, and inspire peers.
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