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Course Description 

Interdisciplinary Studies 
Course Code:  IDC4U 
Grade:  11-12 
Course Type:  University Preparation 
Credit Value:  1.0 
Prerequisite:  Any university or university/college preparation 

course. 
Curriculum Policy Document:  Interdisciplinary Studies, The Ontario Curriculum, 

Grades 11 and 12, 2002 
 Social Sciences and Humanities, The Ontario 

Curriculum, Grades 9 to 12, 2013 
Developed: 2019-2020 by Dr. Dan Aviv 
Revised: March 2022 

This course will help students develop and consolidate the skills required for and 
knowledge of different subjects and disciplines to solve problems, make decisions, create 
personal meaning, and present findings beyond the scope of a single subject or discipline. 
Students will apply the principles and processes of inquiry and research to effectively use a 
range of print, electronic, and mass media resources. to analyse historical innovations and 
exemplary research. and to investigate real-life situations and career opportunities in 
interdisciplinary endeavours. They will also assess their own cognitive and affective 
strategies, apply general skills in both familiar and new contexts, create innovative 
products, and communicate new knowledge.  

This course combines the expectations for Interdisciplinary Studies, Grade 12, 
University Preparation with selected expectations from the following courses: 

Teacher Dr. Dan Aviv

Office Hours by appointment only

Phone / Txt (437) 777-2372

E-mail drdan@adraba.ca
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IDC4U
World Religions and Belief Traditions: Perspectives, Issues, and Challenges (HRT3M), Food 
and Culture Grade 11 (HFC3M) and Nutrition and Health Grade 12 (HFA4U) 

HRT3M:  This course provides students with opportunities to explore world religions and belief 
traditions. Students will develop knowledge of the terms and concepts relevant to this area of 
study, will examine the ways in which religions and belief traditions meet various human needs. 
They will examine sacred writings and teachings, consider how concepts of time and place 
influence belief traditions, and develop research and inquiry skills related to the study of human 
expressions of belief. 

HFC3M: This course focuses on the flavours, aromas, cooking techniques, foods, and cultural 
traditions of world cuisines. Students will explore the origins of and developments in diverse food 
traditions. They will demonstrate the ability to cook with ingredients and equipment from a 
variety of cultures, compare food-related etiquette in many countries and cultures, and explain 
how food choices and traditions have been influenced by other cultures. Students will develop 
practical skills and apply social science research methods while investigating foods and food 
practices from around the world. 

HFA4U: This course examines the relationships between food, energy balance, and nutritional 
status. the nutritional needs of individuals at different stages of life. and the role of nutrition in 
health and disease. Students will evaluate nutrition-related trends and will determine how food 
choices can promote food security and environmental responsibility. Students will learn about 
healthy eating, expand their repertoire of food-preparation techniques, and develop their social 
science research skills by investigating issues related to nutrition and health.  

With a focus on Jewish food, foodways, history and traditions, we will explore the flavours, 
aromas, cooking techniques, foods, and cultural traditions of Jewish communities from across 
North America, Europe, North Africa and the Middle East.  
We will explore the origins of and developments in diverse food traditions. We will 
demonstrate the ability to cook with ingredients and equipment from a variety of cultures, 
compare food-related etiquette in many communities and explain how Jewish-Canadian food 
choices and traditions have been influenced by other cultures.  
We will also focus on guidelines for making nutritious food choices and the factors that 
influence food choices, including beliefs, attitudes, current trends, traditional eating patterns, 
food-marketing strategies, and individual needs.   
We will also examine the relationships between the nutritional needs of individuals at 
different stages of life; and the role of nutrition in health and disease. They will evaluate 
nutrition-related trends and will determine how food choices can promote food security and 
environmental responsibility. 
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Overall Expectations 

By the end of this course, you will:  

• demonstrate an understanding of the key ideas and issues related to each of the 
subjects or disciplines studied.  

• demonstrate an understanding of the different structures and organization of 
each of the subjects or disciplines studied.  

• demonstrate an understanding of the different perspectives and approaches used 
in each of the subjects or disciplines studied.  

• demonstrate the skills and strategies used to develop interdisciplinary products 
and activities.  

• be able to plan for research, using a variety of strategies and technologies. 

• be able to access appropriate resources, using a variety of research strategies and 
technologies. 

• be able to process information, using a variety of research strategies and 
technologies. 

• be able to assess and extend their research skills to present their findings and 
solve problems.  

• implement and communicate information about interdisciplinary endeavours, 
using a variety of methods and strategies.  

• evaluate the quality of interdisciplinary endeavours, using a variety of strategies.  

• analyse and describe the impact on society of interdisciplinary approaches and 
solutions to real-life situations.  

• analyse and describe how interdisciplinary skills relate to personal development 
and careers. 

HRT3M 

• outline the central tenets, practices, and teachings of various religions and belief 
traditions  

• demonstrate an understanding of the type of daily observances associated with 
various religions and belief traditions and of the role of these observances in the 
lives of adherents. 

• analyse the interaction between society and various religions and belief traditions  
• demonstrate an understanding of the challenges that adherents of various 

religions and belief systems experience in society. 
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HFC3M
• demonstrate an understanding of the factors that influence food choices, with 

reference to a variety of cultures.  
• demonstrate an understanding of the influence of culture on how people obtain, 

prepare, serve, and consume food.  
• demonstrate an understanding of the relationship between geography and the 

foods naturally found and/or produced in Canada and various other countries. 
• demonstrate an understanding of the characteristic flavours, aromas, herbs, and 

spices associated with cuisines of various countries/cultures.  
• demonstrate skills used in food preparation in various countries/cultures.  
• demonstrate the literacy and numeracy skills required in food preparation.  

HFA4U 
• demonstrate an understanding of various factors that affect food production and 

supply.  
• demonstrate an understanding of the impact of food production on the 

environment.  
• demonstrate an understanding of practices that ensure or enhance kitchen safety. 

Course Calendar 

Our meetings take place on ZOOM on Tuesdays and Thursdays from 4:30-6:15pm. 

Asynchronous learning happens anytime, anywhere and anyplace. 

Software / Hardware Requirements 

You should have access to an internet connection, broadband wired or wireless 
preferred. 

You will need speakers, a microphone and a webcam.  Laptops tend to have them built 
in. 

Oct 25+27, 2022 Nov 29+Dec 1 Jan 24+26 Mar 7+9 May 2+4

Nov 1+3 Dec 6+8 Jan 31+Feb 2 Mar 21+23 May 9+11

Nov 8+10 Dec 13+15 Feb 7+9 Mar 28+30 May 16+18

Nov 15+17 Jan 10+12, 2023 Feb 14+16 Apr 18+20 May 30+June 1

Nov 22+24 Jan 17+19 Feb 28+Mar 2 Apr 25 +27 June 6+8
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Your machine should be running macOSX 10.7 or later or Windows XP (with SP3 or 
later), Windows Vista (with SP1 or later), Windows 7, 8 or 8.1, or Windows 10.  It should 
have at least a Single Core 1Ghz or higher processor with a recommended 4GB of RAM. 

You can also use a Surface PRO 2 or higher tablet running Windows 8.1 or higher, as 
well as iOS and Android devices.   

You can also use the following browsers: IE 11+, Edge 12+, Firefox 27+, Chrome 30+ or 
Safari 7+ 

Units of Study 

Units

One 
Introduction: “Tell me what you eat and I will tell you what you are.”

4h 30m

Two 
Sources for Our (Food) Tradition

22h 30m

Three 
Eating

13h 30m

Four 
The Jewish Diaspora

58h 30m

Five 
Meta Questions + Conclusion

13h 30m

Course Culminating Task (i.e., “the Culminating”) 5h 0m

Total Hours 117h 30m
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Unit Overviews  

Unit 1: Introduction 
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Cluster  Overall Expectations Resources Success Criteria

“Tell Me 
What You 
Eat and I Will 
Tell You 
What You 
Are.”

Demonstrate an 
understanding of the 
different perspectives 
and approaches used in 
each of the subjects or 
disciplines studied. 

Demonstrate an 
understanding of the 
influence of culture on 
how people obtain, 
prepare, serve, and 
consume food.  

Demonstrate an 
understanding of terms 
and concepts related to 
the study of world 
religions and belief 
traditions.

Avakian, A. V., & Haber, B. (2005). 
Feminist Food Studies: A Brief 
History. In A. V. Avakian & B. 
Haber (Eds.), From Betty Crocker 
to Feminist Food Studies (pp. 
1-28). Univ of Massachusetts Pr. 

Belasco, W. (2008). Identity: Are We 
What We Eat? In Food: The Key 
Concepts (pp. 1-26). Berg.  

Kiple, K. F., & Ornelas, K. C. (2001). 
The Psychology of Food and 
Food Choice. In The Cambridge 
World History of Food (pp. 
1476-1486).  

Montanari, M. (2006). Fire > 
Cooking > Kitchen > Cuisine > 
Civilization. In Food is Culture 
(pp. 29-30). Columbia University 
Press.  

R-B Staff. Understanding Flavor 
Principles. (PDF) 

“Trove Of Recipes Dating Back To 
Inquisition Reveals A Family's 
Secret Jewish Roots” (MP3)

K: Identify key 
concepts in food 
studies (i.e., 
commensality, 
contamination, 
etc.) 
T: Explore how 
food encodes 
meaning and 
tradition in 
families. 
C: Articulate how 
food plays a role in 
different disciplines 
(i.e., chemistry, 
sociology, 
economics)  
A: Utilize and 
incorporate family 
stories in 
understanding 
how food transmits 
meaning.

 Specific Expectations Learning Goals

Theory and Foundation/Ideas and Issues 
 critically analyse the major concepts and ideas held by pre-

eminent theorists and researchers in each of the subjects or 
disciplines studied and describe their historical evolution  

Theory and Foundation/Perspectives and Approaches 
 analyse and describe different approaches to perceiving 

“reality” in the subjects or disciplines studied 
HFC3M B3.3 identify some foods that are Westernized versions of 

foods/dishes from various cultures  
HRT3M B2.2 define and appropriately use terms that relate to the 

study of world religions and belief traditions 
HRT3M B2.3 explain important concepts related to the study of 

religions and belief traditions

Reflect and 
respond to the 
following essential 
questions: 
What role does 
food play in life? 
What role does 
food play in my 
life? 
What role does 
food play in the life 
of my people?
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Unit 2: Sources of Our (Food) Tradition 
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Cluster  Overall Expectations Resources Success Criteria

Food in the 
Tanakh and 
Rabbinic 
Texts

Demonstrate an 
understanding of various 
factors that affect food 
production and supply. 

Demonstrate an 
understanding of the 
factors that influence 
food choices, with 
reference to a variety of 
cultures. 

Assess, record, analyse, 
and synthesize 
information gathered 
through research and 
inquiry.

Garden of Eden 
Genesis 2:4-3:24 

The Mishteh 
Genesis 21:8. 29:22, 40:20;Judges 
14; 1 Samuel 25; 2 Samuel 3; Isaiah 
5:11-12; Amos 6:4-6; Job 1; Daniel 
5:1-6; Esther 1, 7; BT Bava Batra 12b 

The Se’udah 
Genesis 18:5; Derekh Erez Rabbah 
6:4, 5. 7:2, 6; Derekh Erez Zuta 6:3; 
BT Megillah 7b; BT Berakhot 
30b-31a. 31b. 39a. 41b. 43a. 47a; BT 
Shabbat 153a; BT Gittin 55b-56a 

The Hilula 
BT Ketubot 16b-17a; Derekh Erez 
Rabbah 6:4; BT Berakhot 30b-31a 

The Seder 
Exodus 12:6, 26-27; Mishnah 
Pesahim 5:3, 5-7. 6:2. 10:1-2, 4, 8; BT 
Pesahim 108b-109a. 114a. 115b, 
119b-120a 

Stubborn and Rebellious Son 
Deuteronomy 21:18-21; Mishnah 
Sanhedrin 8:1-3; BT Sanhedrin 70a 

Maimonides, Mishneh Torah, Human 
Dispositions Chapter 4 (http://bit.ly/
34ucVQC)

K: Organize the 
stories in Genesis 
chronologically. 
Identify how these 
stories have an 
essential food “angle.” 
T: Classify the stories 
based on how food 
drives the plot. 
C: Describe how food 
functions in each 
story. 
A: Display 
connections 
between food and 
behaviour in the 
stories. Demonstrate 
and integrate 
learning about meal-
types with the first 
stories in Genesis.

 Specific Expectations Learning Goals

HFA4U D2.1 explain how geographical factors, physical conditions, 
and natural disasters affect food supply and production and 
water potability  

HFC3M B1.1 explain how various factors influence personal and 
societal food choices

HRT3M A3.1 assess various aspects of information gathering from 
primary/secondary sources

Reflect and respond 
to the following 
essential questions: 

How did “ancient” 
Jewish society regard 
food and the meal 
experience? 
What role do meals 
have in classical 
Jewish texts?

http://bit.ly/34ucVQC
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Cluster  Overall Expectations Resources Success Criteria

Kashrut in 
the Torah

Demonstrate an 
understanding of the 
factors that influence 
food choices, with 
reference to a variety of 
cultures. 

Assess, record, analyse, 
and synthesize 
information gathered 
through research and 
inquiry. 

Outline the central 
tenets, practices, and 
teachings of various 
religions and belief 
traditions. 

Analyse the role of sacred 
writings and oral 
teachings in various 
religions and belief 
traditions.

Genesis 7:2. 9:2-4, 18:8; Exodus 
23:19. 34:26; Leviticus 3:17. 5:8. 
7:22-25,26. 11:2-3, 4-8, 9-12, 
13-19, 20-22, 29-30, 42-44. 
17:10-14. 19:19, 24; 
Deuteronomy 12:16, 
23-25.14:3-5, 21. 18:4. 22:9 

Mishnah Hullin 3:6 
BT Hullin 104b-105a 
Harris, M. (2013). The Abominable 

Pig. In C. Counihan & P. V. Esterik 
(Eds.), Food and Culture (pp. 
59-71). Routledge.  

Douglas, M. (2013). The 
Abominations of Leviticus. In C. 
Counihan & P. V. Esterik (Eds.), 
Food and Culture (pp. 48-58). 
Routledge.  

Kiple, K. F., & Ornelas, K. C. (2001). 
Food Prejudices and Taboos: 
Judaism. In The Cambridge 
World History of Food (pp. 
1495-1502). 

K: Define Torah terms as it 
applies to establishing food 
rules. Identify and list rules for 
proper eating based on 
sources. (Identify key elements 
of Jewish history and food 
culture that are integral to the 
dish we’re preparing.)* 

T: Classify and analyse rules 
based on sources. (Appraise 
the process of food 
preparation and the final 
product.)* 

C: Describe the Torah’s rules 
for proper eating. Explain the 
organizing principle for the 
Torah’s rules, which rules are 
easily observed and which 
would benefit from 
interpretation.( Engage with 
the Chef Maven to seek 
clarification about cooking. 
Respond to prompts and 
questions from the Chef 
Maven.)* 

A: Apply and connect the 
Torah’s rules for proper eating 
with commonly known 
kashrut rules today. 
Demonstrate and integrate  
interpretations of the rules 
with the original rules. (Apply 
proper prep and cooking 
techniques in the kitchen. 
Create a functioning mise-en-
place.)*

 Specific Expectations Learning Goals

HFC3M B1.3 describe the origins and development of food 
traditions and agricultural practices in a variety of cultures and 
explain how they have influenced current practices in these 
cultures

HRT3M A3.1 assess various aspects of information gathering from 
primary/secondary sources 

HRT3M D1.2 identify and explain the central tenets of various 
religions and belief traditions 

HRT3M D2.3 identify the central principles outlined 
in key oral teachings and passages of sacred writings in various 
religions and belief traditions 

Reflect and 
respond to the 
following essential 
questions: 
How does the 
Torah understand 
food and its role in 
our lives?

http://adraba.ca
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Cluster  Overall Expectations Resources Success Criteria

Kashrut in 
Halakhah, 
Part 1

Demonstrate an 
understanding and assess the 
strengths and weaknesses of 
various approaches to the 
study of world religions and 
belief traditions. 

Explain some of the ways 
people use religions and belief 
traditions to meet human 
needs. 

Analyse the role of sacred 
writings and oral teachings in 
various religions and belief 
traditions. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents. 

Demonstrate an 
understanding of the ways in 
which rituals and rites reflect 
the understandings and 
principles of various religions 
and belief traditions.

BimBam, History of the Jewish 
Movements: Reform, 
Conservative and Orthodox 
(https://youtu.be/zUNpC9Vjftg) 

Zamore, M. L. (2011). An Overview 
of Ritual Kashrut. In M. L. 
Zamore (Ed.), The Sacred Table 
(pp. 123-137). Central 
Conference of American Rabbis.  

Maimonides, Guide to the Perplexed 
3:48 (http://bit.ly/2oz2coB)

K: Define kashrut (and 
fence-building around 
it) as seen through an 
Orthodox lens. 
T: Classify and analyse 
rules based on 
Orthodox 
interpretation. 
C: Describe Orthodox 
rules for proper eating. 
Explain the Orthodox 
lens applies to the 
Torah’s organizing 
principle. 
A: Apply and connect 
the Orthodox 
perspective on proper 
eating with commonly 
known kashrut rules 
today. Demonstrate 
and integrate 
interpretations of 
Orthodox practice with 
the original rules.

 Specific Expectations Learning Goals
HRT3M B3.3 describe their own perspective on religions and belief 

traditions
HRT3M C1.2 explain the ways in which individual human needs can be 

addressed through religions and belief traditions
HRT3M C1.4 analyse how experiences and practices asso- ciated with 

various belief systems may change over time, and suggest reasons for 
the changes 

HRT3M D2.3 identify the central principles outlined in key oral teachings 
and passages of sacred writings in various religions and belief 
traditions 

HRT3M D2.4 compare sacred writings and oral teachings within the same 
tradition in terms of their recognized importance and influence on 
believers 

HRT3M E1.2 explain how the daily practices of adherents reflect the 
teachings of their particular religion or belief tradition 

HRT3M E1.3  explain the origins of the daily practices of various religions 
or belief traditions  

HRT3M E2.2  explain the origin and significance of various belief-related 
rituals, symbols, and festivals 

Reflect and 
respond to the 
following essential 
questions: 
How has Orthodox 
Judaism 
interpreted and 
applied kashrut 
law? 
When is 
interpretation 
actually re-
interpretation?

http://adraba.ca
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Cluster  Overall Expectations Resources Success Criteria

Kashrut in 
Halakhah, 
Part 2

Analyse how individuals 
with specific roles have 
influenced the 
development of various 
religions and belief 
traditions.  

Demonstrate an 
understanding of the 
ways in which rituals and 
rites reflect the 
understandings and 
principles of various 
religions and belief 
traditions.

Declaration of Principles, 1885 
Pittsburgh Conference (https:// 
goo.gl/g6YhKZ) 

Columbus Platform, 1937 (https:// 
goo.gl/Y3v8ny) 

Reform Judaism: A Centenary 
Perspective (1976) (https://goo.gl/ 
ANBH3F) 

Balin, C. B. (2011). Making Every 
Forkful Count: Reform Jews, 
Kashrut, and Mindful Eating, 
1840-2010. In M. L. Zamore (Ed.), 
The Sacred Table (pp. 5-16). Central 
Conference of American Rabbis.  

Mikva, R. S. (2011). Adventures in 
Eating: An Emerging Model for 
Kashrut. In M. L. Zamore (Ed.), The 
Sacred Table (pp. 53-66). Central 
Conference of American Rabbis.  

Reisner, I. Hekhsher Tzedek Al Pi Din. 
(PDF) 

Feld, E. What We Eat Looking at 
Kashrut Through a Conservative 
Lens.  (PDF)

K: Define kashrut as 
seen through a Liberal 
Jewish lens. 
T: Classify and analyse 
rules based on Liberal 
Jewish interpretation. 
C: Describe Liberal 
Jewish rules for proper 
eating. Explain the 
Liberal lens applies to 
the Torah’s organizing 
principle. 
A: Apply and connect 
the Liberal perspective 
on proper eating with 
commonly known 
kashrut rules today. 
Demonstrate and 
integrate 
interpretations of 
Liberal practice with 
the original rules and 
personal practice.

 Specific Expectations Learning Goals

HRT3M D3.1 identify and explain concepts that define the basic 
roles and/or responsibilities of adherents of various religions 
and belief traditions  

HRT3M D3.2 identify and explain the purpose of specific roles 
associated with various religions and belief traditions  

HRT3M D3.3 identify influential figures associated with various 
religions and belief traditions  

HRT3M D3.4  analyse the impact of leaders and activists associated 
with various religions and belief traditions   

HRT3M E2.3  classify rituals and practices of various religions and 
belief systems in terms of categories.

Reflect and respond 
to the following 
essential questions: 

How has liberal-
Jewish minhag 
changed and 
evolved over the 
centuries? 
When is 
interpretation 
actually re-
interpretation?

http://adraba.ca
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Cluster  Overall Expectations Resources Success Criteria

Kashrut in 
Halakhah, 
Part 3

Demonstrate an 
understanding of current 
Canadian trends and 
patterns in nutritional 
guidelines and in food 
production and 
consumption. 

Demonstrate an 
understanding of the key 
recommendations in 
Canada’s Food Guide and 
the food and nutrition 
guidelines of other 
countries. 

Demonstrate an 
understanding of the ways 
in which rituals and rites 
reflect the understandings 
and principles of various 
religions and belief 
traditions. 

Analyse the interaction 
between society and 
various religions and belief 
traditions.

NYT-Atlantic-New Yorker Bundle 
Noga Tarnopolsky, “A Rabbi 

Walks Into a Bar — and 
Enforces the Law”; Elizabeth 
Weiss, “Kosher for Gentiles”; 
Anna Goren, “Kosher Meets 
Hipster”; Patricia Marx, 
“Kosher Takeout”; Samantha 
Shapiro, “Kosher Wars”; 
Corby Cummer, “The Kosher 
Conversion” 

Luban, Y.  Chametz Sheavar Alav 
haPesach:The Supermarket 
Controversy.  (PDF) 

Spitz, Y. Halachic Insights into 
Genetically Engineered Meat. 
(PDF) 

Washofsky, M. (2011). On High-
Tech Science and Our Food: 
Three Questions. In M. L. 
Zamore (Ed.), The Sacred Table 
(pp. 183-188). Central 
Conference of American Rabbis. 

K: Classify and 
identify how science 
has changed the 
cultivation, 
production and 
consumption of 
food. 
T: Research how 
culture, cuisine and 
geography interact in 
the creation of 
“national dishes.” 
C: Articulate how 
science impacts how 
we eat.  Describe 
how nations 
embrace “their” dish. 
A: Connect and 
reconcile scientific 
advancements with 
kashrut and national 
identity.

 Specific Expectations Learning Goals

HFA4U C3.1 evaluate new and emerging food- and nutrition-
related products and services in terms of their real or perceived 
benefits to Canadian consumers  

HFC3M B3.2 describe responses by the food industry to consumer 
demand for greater diversity in food products 

HRT3M E2.3  classify rituals and practices of various religions and 
belief systems in terms of categories. 

HRT3M F2.2  evaluate the influence of various religions and belief 
traditions on the policies and practices of social and political 
institutions

Reflect and respond 
to the following 
essential question: 

How has science 
transformed the 
cultivation, 
production and 
consumption of 
food?  
How do geography, 
cuisine and culture 
interact?
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Holyday 
Eating, 
Seasonal 
Eating

Demonstrate an 
understanding of various 
factors that affect food 
production and supply. 

Demonstrate an 
understanding of the 
impact of food production 
on the environment.  

Demonstrate an 
understanding of the type 
of daily observances 
associated with various 
religions and belief 
traditions and of the role of 
these observances in the 
lives of adherents. 

Demonstrate an 
understanding of the ways 
in which rituals and rites 
reflect the understandings 
and principles of various 
religions and belief 
traditions. 

Identify and analyse ways in 
which various religions and 
belief traditions are 
embodied in cultural forms.

Belasco, W. (2008). Convenience: 
The Global Food Chain. In Food: 
The Key Concepts (pp. 55-67). 
Berg.  

The Food System - an Overview 
(https://youtu.be/
1xvlP5vW2BU)

K: Identify the 
Jewish holydays 
that happen each 
month and the 
associated food. 
T: Research the 
origins and 
observances for 
each Jewish 
holyday. 
C: Explain the 
connection 
between 
traditional foods 
and their Jewish 
holydays. 
A: Evaluate the 
popularity of 
traditional foods 
and their 
associated 
holydays.

 Specific Expectations Learning Goals

HFA4U D2.2 explain the effects of various agricultural methods   
HFA4U D2.3 analyse the relationship between various economic, 

social, and political factors and food supply and production in a 
particular region or regions  

HFA4U D3.1 explain how consumer food choices affect the 
environment, locally and globally  

HFA4U D3.2 analyse the effect on the environment of various 
agricultural trends  

HRT3M E1.4 describe how major historical events and movements 
have shaped the daily practices of various religions and belief 
traditions 

HRT3M E2.2  explain the origin and significance of various belief-
related rituals, symbols, and festivals 

HRT3M F1.1  identify and explain the significance of signs and 
symbols associated with various religions and belief traditions 

Reflect and 
respond to the 
following essential 
question: 
What is my 
relationship to the 
changing seasons? 
How does Jewish 
tradition mark the 
changing time of 
year?

http://adraba.ca
https://youtu.be/1xvlP5vW2BU
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Cluster  Overall Expectations Resources Success Criteria

Ethical 
Eating

Demonstrate an 
understanding of various 
factors involved in 
achieving and 
maintaining food 
security. 

Demonstrate an 
understanding of the 
factors that influence 
food choices, with 
reference to a variety of 
cultures. 

Demonstrate an 
understanding of the 
challenges that 
adherents of various 
religions and belief 
systems experience in 
society.

Gross, A. S. (2011). Continuity and 
Change in Reform Views of 
Kashrut 1883-2002: From the 
T’reifah Banquet to Eco-Kashrut. 
In M. L. Zamore (Ed.), The 
Sacred Table (pp. 235-259). 
Central Conference of American 
Rabbis.  

Roberts, W. (2008). Somethin’s 
Gotta Give. In The No-Nonsense 
Guide to World Food (pp. 
160-181). New Internationalist. 

“Eating Animals” (2018)

K: Label and organize 
key concepts in food 
production and 
distribution.  

T: Analyse and classify 
the ethical implications 
of the choices we make 
when it comes to food. 

C: Discuss (visually) 
how my choices impact 
myself and others. 
justify the choices I 
made/make in light of 
what I have learned. 

A: Demonstrate the 
process one undergoes 
in making decisions 
about what they eat. 
Integrate new 
perspectives in my 
thinking process, re: 
ethical eating.

 Specific Expectations Learning Goals

HFA4U D1.5 demonstrate the ability to combat food insecurity at 
the local and global level  

HFC3M B1.1 explain how various factors influence personal and 
societal food choices  

HRT3M F3.1 explain why tensions and debates have arisen between 
various faith communities and society 

HRT3M F3.3  evaluate the influence of prejudice on public 
perceptions of the practices of various religious institutions and 
belief traditions  

HRT3M F3.4  analyse how specific laws or historical events have 
affected relationships between the state and groups holding 
particular religious beliefs

Reflect and 
respond to the 
following essential 
question:  
How do my food 
choices define me? 
How do my food 
choices impact 
others?

http://adraba.ca
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Cluster  Overall Expectations Resources Success Criteria

Before 
Noah, 
Everyone 
Was 
Vegetarian

Demonstrate an 
understanding of 
nutrients and their 
connection to physical 
health. 

Demonstrate an 
understanding of the key 
recommendations in 
Canada’s Food Guide and 
the food and nutrition 
guidelines of other 
countries.

Demonstrate an 
understanding of the 
challenges that 
adherents of various 
religions and belief 
systems experience in 
society. 

Describe and analyse 
ways in which various 
religions and belief 
traditions are interpreted 
and adapted within civil 
society and popular 
culture. 

Roberts, W. (2008). Brave New 
Food. In The No-Nonsense 
Guide to World Food (pp. 
31-51). New Internationalist. 

Kiple, K. F., & Ornelas, K. C. (2001). 
Vegetarianism. In The 
Cambridge World History of 
Food (pp. 1553-1564).  

Kiple, K. F., & Ornelas, K. C. (2001). 
Vegetarianism: Another View. In 
The Cambridge World History of 
Food (pp. 1564-1573). 

K: Label and 
organize key 
concepts in the 
processing of 
animals into food.  

T: Analyse and 
classify the ethical 
implications of the 
choices we make 
when it comes to 
food. 

C: Discuss (visually) 
how my choices 
impact myself and 
others. justify the 
choices I made/make 
in light of what I have 
learned. 

A: Demonstrate the 
process one 
undergoes in making 
decisions about what 
they eat. Integrate 
new perspectives in 
my thinking process, 
re: vegetarianism, 
veganism, etc.

 Specific Expectations Learning Goals

HFA4U B1.1 identify the sources and explain the functions of 
macronutrients, micronutrients, and water 

HFC3M B2.3 compare recommendations in Canada’s Food Guide 
with those in food guidelines from other countries   

HRT3M F3.1 explain why tensions and debates have arisen between 
various faith communities and society 

HRT3M F3.3  evaluate the influence of prejudice on public 
perceptions of the practices of various religious institutions and 
belief traditions  

HRT3M F3.4  analyse how specific laws or historical events have 
affected relationships between the state and groups holding 
particular religious beliefs 

HRT3M F4.2  analyse ways in which popular culture uses traditional 
symbols, ideas, and other elements associated with various 
religions and belief traditions 

HRT3M F4.3  analyse and critique from a personal per-spective ways 
in which elements of various religions and belief traditions are 
imported into popular culture 

Reflect and 
respond to the 
following essential 
question:  
How do my food 
choices define me? 
How do my food 
choices impact 
others?

http://adraba.ca
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Iran

Demonstrate an 
understanding of the factors 
that influence food choices, 
with reference to a variety of 
cultures. 

Demonstrate an 
understanding of the influence 
of culture on how people 
obtain, prepare, serve, and 
consume food.  

Demonstrate an 
understanding of the 
relationship between 
geography and the foods 
naturally found and/or 
produced in Canada and 
various other countries. 

Describe an understanding of 
the sources of foods eaten in 
Canada and in various other 
countries/cultures. 

Demonstrate an 
understanding of the 
characteristic flavours, aromas, 
herbs, and spices associated 
with cuisines of various 
countries/cultures. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents.

Neil MacGregor, “2,600 Years in One 
Object” (http://bit.ly/2qZeuqZ) 

British Museum, “The Cyrus 
Cylinder” (http://bit.ly/
2BZbCg6) 

Daniel 5:1-6:4 (http://bit.ly/
2PFfECq) 

Ezra 1:1-4 (http://bit.ly/2WCojH9) 
2 Chronicles 36:11-23 (http://bit.ly/

2qbmrsP) 
Megillat Esther (http://bit.ly/

2C3HKzg) 
Tomb of Esther and Mordechai at 

Hamadan, Iran (http://bit.ly/
2NeLwfz)

K: Identify key 
events and figures 
in the Jewish-
Persian (and 
diaspora) 
experience. 
T: Explore and 
investigate how 
Persian Jews lived, 
thrived and ate 
across the 
centuries. 
C: Explain how 
Jews adapted 
Persian cuisine to 
align with Jewish 
culture. 
A: Prepare a dish 
from the Persian-
Jewish repertoire.

 Specific Expectations Learning Goals
HFC3M B1.3 describe the origins and development of food traditions and 

agricultural practices in a variety of cultures  
HFC3M B3.5 compare and contrast food-preparation practices in a variety 

of cultures 
HFC3M B3.7 compare dining etiquette in various cultures  
HFC3M C1.3 explain the relationship between geography and the foods 

naturally found or produced in various countries of the world 
HFC3M C2.2 identify foods that are regularly eaten as a dominant part of 

the diet in different parts of the world  
HFC3M C3.2 describe a variety of herbs and spices and their common uses 

in the cuisines of various countries/cultures  
HFC3M C3.3 describe some characteristic flavours and aromas of the 

cuisines of various countries/cultures  
HRT3M D1.5  evaluate the influence of prejudice on public perceptions of 

the practices of various religious institutions and belief traditions  
HRT3M E1.4  describe how major historical events and movements have 

shaped the daily practices of various religions and belief traditions 

Reflect and 
respond to the 
following essential 
question:  
How does 
geography 
influence cuisine in 
Persia? 
How does cuisine 
communicate with 
culture for Persian 
Jews?

http://adraba.ca
http://bit.ly/2qZeuqZ
http://bit.ly/2BZbCg6
http://bit.ly/2PFfECq
http://bit.ly/2WCojH9
http://bit.ly/2qbmrsP
http://bit.ly/2C3HKzg
http://bit.ly/2NeLwfz
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Cluster  Overall Expectations Resources Success Criteria

Iraq

Demonstrate an 
understanding of the factors 
that influence food choices, 
with reference to a variety of 
cultures. 

Demonstrate an 
understanding of the influence 
of culture on how people 
obtain, prepare, serve, and 
consume food.  

Demonstrate an 
understanding of the 
relationship between 
geography and the foods 
naturally found and/or 
produced in Canada and 
various other countries. 

Describe an understanding of 
the sources of foods eaten in 
Canada and in various other 
countries/cultures. 

Demonstrate an 
understanding of the 
characteristic flavours, aromas, 
herbs, and spices associated 
with cuisines of various 
countries/cultures. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents.

Armstrong, K. (2002). The Prophet. 
In Islam: A Short History (pp. 
3-23). Modern Library 
Chronicles. 

Vox explainer on Ramadan (https://
goo.gl/NbrfVR) 

Vox explainer on the Hajj (https://
goo.gl/V6imt4)  

The Medina Charter (https://
goo.gl/J9BTRp) 

Islam and the Jews: 600-1772. In J. 
R. Marcus (Ed.), The Jew in the 
Medieval World (pp. 13-15). 
Scribner.  

Saadia (882-942). In J. R. Marcus 
(Ed.), The Jew in the Medieval 
World (pp. 287-292). Scribner. 

K: Identify key 
events and figures 
in the Jewish-Iraqi 
(and diaspora) 
experience. 
T: Explore and 
investigate how 
Iraqi Jews lived, 
thrived and ate 
across the 
centuries. 
C: Explain how 
Jews adapted Iraqi 
cuisine to align 
with Jewish 
culture. 
A: Prepare a dish 
from the Iraqi-
Jewish repertoire.

 Specific Expectations Learning Goals
HFC3M B1.3 describe the origins and development of food traditions and 

agricultural practices in a variety of cultures  
HFC3M B3.5 compare and contrast food-preparation practices in a variety 

of cultures 
HFC3M B3.7 compare dining etiquette in various cultures  
HFC3M C1.3 explain the relationship between geography and the foods 

naturally found or produced in various countries of the world 
HFC3M C2.2 identify foods that are regularly eaten as a dominant part of 

the diet in different parts of the world  
HFC3M C3.2 describe a variety of herbs and spices and their common uses 

in the cuisines of various countries/cultures  
HFC3M C3.3 describe some characteristic flavours and aromas of the 

cuisines of various countries/cultures  
HRT3M D1.5  evaluate the influence of prejudice on public perceptions of 

the practices of various religious institutions and belief traditions  
HRT3M E1.4  describe how major historical events and movements have 

shaped the daily practices of various religions and belief traditions 

Reflect and 
respond to the 
following essential 
question:  
How does 
geography 
influence cuisine 
for Iraqi Jews? 
How does cuisine 
communicate with 
culture for Iraqi 
Jews?

https://goo.gl/NbrfVR
https://goo.gl/V6imt4
https://goo.gl/J9BTRp
http://adraba.ca
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Cluster  Overall Expectations Resources Success Criteria

Judeo-
Spanish 
Cooking: 
Turkey, the 
Balkans and 
the 
Caribbean

Demonstrate an 
understanding of the factors 
that influence food choices, 
with reference to a variety of 
cultures. 

Demonstrate an 
understanding of the influence 
of culture on how people 
obtain, prepare, serve, and 
consume food.  

Demonstrate an 
understanding of the 
relationship between 
geography and the foods 
naturally found and/or 
produced in Canada and 
various other countries. 

Describe an understanding of 
the sources of foods eaten in 
Canada and in various other 
countries/cultures. 

Demonstrate an 
understanding of the 
characteristic flavours, aromas, 
herbs, and spices associated 
with cuisines of various 
countries/cultures. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents.

Biale, D. (2012). Introduction to 
Part Two: Diversities of 
Diaspora. In D. Biale (Ed.), 
Cultures of the Jews: A New 
History (pp. 194-197). Knopf 
Group E-Books. 

Abraham ibn Daud (1110-1180), 
The Succession of the Rabbinate 
(PDF) 

Iberian Jewish Poetry (http://bit.ly/
2XHMxUk) 
Shmuel HaNagid’s “Rouge in 

Appearance,” “The Ruined 
Citadel,” and “A Day Ago I 
Buried You.” 

Yehudah HaLevi’s “The Apple,” 
“Song,” “The Fair Maiden,” 
and “My Heart is in the East” 

Shlomo ibn Gvirol’s “The 16 
Year Old Poet,” “Meditation,” 
“In Praise of God,” and “A 
Lamentation.” 

The Alhambra Decree (http://bit.ly/
36qg4Cz) 

The Expulsion from Spain, 1492. In 
J. R. Marcus (Ed.), The Jew in the 
Medieval World (pp. 51-55). 
Scribner. 

K: Identify key 
events and 
figures in the 
Sephardi (and 
diaspora) 
experience. 
T: Explore and 
investigate how 
Sephardi Jews 
lived, thrived and 
ate across the 
centuries. 
C: Explain how 
Jews adapted 
various cuisine to 
align with Jewish 
culture. 
A: Prepare a dish 
from the 
Sephardi-Jewish 
repertoire.

 Specific Expectations Learning Goals
HFC3M B1.3 describe the origins and development of food traditions and 

agricultural practices in a variety of cultures  
HFC3M B3.5 compare and contrast food-preparation practices in a variety 

of cultures 
HFC3M B3.7 compare dining etiquette in various cultures  
HFC3M C1.3 explain the relationship between geography and the foods 

naturally found or produced in various countries of the world 
HFC3M C2.2 identify foods that are regularly eaten as a dominant part of 

the diet in different parts of the world  
HFC3M C3.2 describe a variety of herbs and spices and their common uses 

in the cuisines of various countries/cultures  
HFC3M C3.3 describe some characteristic flavours and aromas of the 

cuisines of various countries/cultures  
HRT3M D1.5  evaluate the influence of prejudice on public perceptions of 

the practices of various religious institutions and belief traditions  
HRT3M E1.4  describe how major historical events and movements have 

shaped the daily practices of various religions and belief traditions 

Reflect and 
respond to the 
following essential 
question:  
How does 
geography 
influence cuisine in 
Sephardi culture? 
How does cuisine 
communicate with 
culture in Sephardi 
communities?

http://adraba.ca
http://bit.ly/2XHMxUk
http://bit.ly/36qg4Cz
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Yemen and 
Ethiopia

Demonstrate an 
understanding of the factors 
that influence food choices, 
with reference to a variety of 
cultures. 

Demonstrate an 
understanding of the influence 
of culture on how people 
obtain, prepare, serve, and 
consume food.  

Demonstrate an 
understanding of the 
relationship between 
geography and the foods 
naturally found and/or 
produced in Canada and 
various other countries. 

Describe an understanding of 
the sources of foods eaten in 
Canada and in various other 
countries/cultures. 

Demonstrate an 
understanding of the 
characteristic flavours, aromas, 
herbs, and spices associated 
with cuisines of various 
countries/cultures. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents.

Maimonides, Iggeret Teiman 
(http://bit.ly/2N4QFH0) 

Zohar Argov and A-WA Spotify 
playlists (bit.ly/zoharargov, 
bit.ly/hanamashhualyamam) 

“Sallah Shabati” (1964) 
Ojanuga, Durrenda. “The Ethiopian 

Jewish Experience as Blacks in 
Israel.” Journal of Black Studies, 
vol. 24, no. 2, 1993, pp. 147–
158. JSTOR, www.jstor.org/
stable/2784649. Accessed 9 
June 2020. (PDF)

K: Identify key 
events and figures 
in the Jewish-
Yemeni and 
Jewish-Ethiopian 
(and diaspora) 
experience. 
T: Explore and 
investigate how 
Yemeni and 
Ethiopian Jews 
lived, thrived and 
ate across the 
centuries. 
C: Explain how 
Jews adapted 
various cuisine to 
align with Jewish 
culture. 
A: Demonstrate 
the complexity and 
similarity between 
the immigrant 
experiences of 
Yemeni and 
Ethiopian Jews in 
Israel.

 Specific Expectations Learning Goals
HFC3M B1.3 describe the origins and development of food traditions and 

agricultural practices in a variety of cultures  
HFC3M B3.5 compare and contrast food-preparation practices in a variety 

of cultures 
HFC3M B3.7 compare dining etiquette in various cultures  
HFC3M C1.3 explain the relationship between geography and the foods 

naturally found or produced in various countries of the world 
HFC3M C2.2 identify foods that are regularly eaten as a dominant part of 

the diet in different parts of the world  
HFC3M C3.2 describe a variety of herbs and spices and their common uses 

in the cuisines of various countries/cultures  
HFC3M C3.3 describe some characteristic flavours and aromas of the 

cuisines of various countries/cultures  
HRT3M D1.5  evaluate the influence of prejudice on public perceptions of 

the practices of various religious institutions and belief traditions  
HRT3M E1.4  describe how major historical events and movements have 

shaped the daily practices of various religions and belief traditions 

Reflect and respond 
to the following 
essential question:  

How does geography 
influence cuisine in 
Jewish-Yemeni and 
Jewish-Ethiopian 
culture? 
How does cuisine 
communicate with 
culture in Jewish-
Yemeni and Jewish-
Ethiopian 
communities?

http://bit.ly/2N4QFH0
http://bit.ly/zoharargov
http://bit.ly/hanamashhualyamam
http://www.jstor.org/stable/2784649
http://adraba.ca
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India

Demonstrate an 
understanding of the factors 
that influence food choices, 
with reference to a variety of 
cultures. 

Demonstrate an 
understanding of the influence 
of culture on how people 
obtain, prepare, serve, and 
consume food.  

Demonstrate an 
understanding of the 
relationship between 
geography and the foods 
naturally found and/or 
produced in Canada and 
various other countries. 

Describe an understanding of 
the sources of foods eaten in 
Canada and in various other 
countries/cultures. 

Demonstrate an 
understanding of the 
characteristic flavours, aromas, 
herbs, and spices associated 
with cuisines of various 
countries/cultures. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents.

Fernandes, E. (2008). Introduction. 
In The Last Jews of Kerala (pp. 
8-18). Skyhorse Publishing Inc.  

Beit HaTfutsot, Bene Israel of 
Mumbai, India (PDF)

K: Identify key 
events and 
figures in the 
Jewish-Indian 
(and diaspora) 
experience. 
T: Explore and 
investigate how 
Indian Jews lived, 
thrived and ate 
across the 
centuries. 
C: Explain how 
Jews adapted 
various cuisine to 
align with Jewish 
culture. 
A: Demonstrate 
the complexity of 
living as Jews in a 
society without a 
history of 
antisemitism.

 Specific Expectations Learning Goals
HFC3M B1.3 describe the origins and development of food traditions and 

agricultural practices in a variety of cultures  
HFC3M B3.5 compare and contrast food-preparation practices in a variety 

of cultures 
HFC3M B3.7 compare dining etiquette in various cultures  
HFC3M C1.3 explain the relationship between geography and the foods 

naturally found or produced in various countries of the world 
HFC3M C2.2 identify foods that are regularly eaten as a dominant part of 

the diet in different parts of the world  
HFC3M C3.2 describe a variety of herbs and spices and their common uses 

in the cuisines of various countries/cultures  
HFC3M C3.3 describe some characteristic flavours and aromas of the 

cuisines of various countries/cultures  
HRT3M D1.5  evaluate the influence of prejudice on public perceptions of 

the practices of various religious institutions and belief traditions  
HRT3M E1.4  describe how major historical events and movements have 

shaped the daily practices of various religions and belief traditions 

Reflect and 
respond to the 
following essential 
question:  
How does 
geography 
influence cuisine in 
Jewish-Indian 
culture? 
How does cuisine 
communicate with 
culture in Jewish 
communities?

http://adraba.ca
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The 
Maghreb: 
Tunisia

Demonstrate an 
understanding of the factors 
that influence food choices, 
with reference to a variety of 
cultures. 

Demonstrate an 
understanding of the influence 
of culture on how people 
obtain, prepare, serve, and 
consume food.  

Demonstrate an 
understanding of the 
relationship between 
geography and the foods 
naturally found and/or 
produced in Canada and 
various other countries. 

Describe an understanding of 
the sources of foods eaten in 
Canada and in various other 
countries/cultures. 

Demonstrate an 
understanding of the 
characteristic flavours, aromas, 
herbs, and spices associated 
with cuisines of various 
countries/cultures. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents.

Sfar, J. (2005). The Rabbi’s Cat. 
Pantheon.  

Tunisia Virtual Jewish History Tour 
(PDF)

K: Identify key 
events and figures 
in the Jewish-
Tunisian (and 
diaspora) 
experience. 
T: Explore and 
investigate how 
Tunisian Jews lived, 
thrived and ate 
across the 
centuries. 
C: Explain how 
Jews adapted 
Tunisian cuisine to 
align with Jewish 
culture. 
A: Prepare a dish 
from the Tunisian-
Jewish repertoire.

 Specific Expectations Learning Goals
HFC3M B1.3 describe the origins and development of food traditions and 

agricultural practices in a variety of cultures  
HFC3M B3.5 compare and contrast food-preparation practices in a variety 

of cultures 
HFC3M B3.7 compare dining etiquette in various cultures  
HFC3M C1.3 explain the relationship between geography and the foods 

naturally found or produced in various countries of the world 
HFC3M C2.2 identify foods that are regularly eaten as a dominant part of 

the diet in different parts of the world  
HFC3M C3.2 describe a variety of herbs and spices and their common uses 

in the cuisines of various countries/cultures  
HFC3M C3.3 describe some characteristic flavours and aromas of the 

cuisines of various countries/cultures  
HRT3M D1.5  evaluate the influence of prejudice on public perceptions of 

the practices of various religious institutions and belief traditions  
HRT3M E1.4  describe how major historical events and movements have 

shaped the daily practices of various religions and belief traditions 

Reflect and 
respond to the 
following essential 
question:  
How does 
geography 
influence cuisine 
for Tunisian Jews? 
How does cuisine 
communicate with 
culture for Tunisian 
Jews?

http://adraba.ca
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The 
Maghreb: 
Morocco

Demonstrate an 
understanding of the factors 
that influence food choices, 
with reference to a variety of 
cultures. 

Demonstrate an 
understanding of the influence 
of culture on how people 
obtain, prepare, serve, and 
consume food.  

Demonstrate an 
understanding of the 
relationship between 
geography and the foods 
naturally found and/or 
produced in Canada and 
various other countries. 

Describe an understanding of 
the sources of foods eaten in 
Canada and in various other 
countries/cultures. 

Demonstrate an 
understanding of the 
characteristic flavours, aromas, 
herbs, and spices associated 
with cuisines of various 
countries/cultures. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents.

D’Fina: Jewish Treasures of 
Southern Morocco (http://bit.ly/
33fAsVc) 

Diarna Passport: A Pilgrimage to 
Morocco’s Jewish Saints (http://
bit.ly/2NFdkZk) 

“The Return to Morocco” (https://
youtu.be/kdBMXTd0DfI) 

Morocco Virtual Jewish History 
Tour (PDF)

K: Identify key 
events and figures 
in the Jewish-
Moroccan (and 
diaspora) 
experience. 
T: Explore and 
investigate how 
Moroccan Jews 
lived, thrived and 
ate across the 
centuries. 
C: Explain how 
Jews adapted 
Moroccan cuisine 
to align with 
Jewish culture. 
A: Prepare a dish 
from the 
Moroccan-Jewish 
repertoire.

 Specific Expectations Learning Goals
HFC3M B1.3 describe the origins and development of food traditions and 

agricultural practices in a variety of cultures  
HFC3M B3.5 compare and contrast food-preparation practices in a variety 

of cultures 
HFC3M B3.7 compare dining etiquette in various cultures  
HFC3M C1.3 explain the relationship between geography and the foods 

naturally found or produced in various countries of the world 
HFC3M C2.2 identify foods that are regularly eaten as a dominant part of 

the diet in different parts of the world  
HFC3M C3.2 describe a variety of herbs and spices and their common uses 

in the cuisines of various countries/cultures  
HFC3M C3.3 describe some characteristic flavours and aromas of the 

cuisines of various countries/cultures  
HRT3M D1.5  evaluate the influence of prejudice on public perceptions of 

the practices of various religious institutions and belief traditions  
HRT3M E1.4  describe how major historical events and movements have 

shaped the daily practices of various religions and belief traditions 

Reflect and 
respond to the 
following essential 
question:  
How does 
geography 
influence cuisine 
for Moroccan Jews? 
How does cuisine 
communicate with 
culture for 
Moroccan Jews?

http://adraba.ca
http://bit.ly/33fAsVc
http://bit.ly/2NFdkZk
https://youtu.be/kdBMXTd0DfI
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Cluster  Overall Expectations Resources Success Criteria

Judeo-
Arabic 
Cooking: 
Lebanon 
and Syria

Demonstrate an 
understanding of the factors 
that influence food choices, 
with reference to a variety of 
cultures. 

Demonstrate an 
understanding of the influence 
of culture on how people 
obtain, prepare, serve, and 
consume food.  

Demonstrate an 
understanding of the 
relationship between 
geography and the foods 
naturally found and/or 
produced in Canada and 
various other countries. 

Describe an understanding of 
the sources of foods eaten in 
Canada and in various other 
countries/cultures. 

Demonstrate an 
understanding of the 
characteristic flavours, aromas, 
herbs, and spices associated 
with cuisines of various 
countries/cultures. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents.

Diarna: documenting the places of 
a vanishing Jewish history 
http://bit.ly/2PI6p4v 

Great Synagogue at Aleppo, Syria 
(http://bit.ly/2NfTXrb) 

Race Against Time (http://bit.ly/
339cN8G) 

Entous, A. A Brief History of the 
Syrian Jewish Community (PDF) 

Syria Virtual Jewish History Tour 
(PDF) 

Lebanon Virtual Jewish History 
Tour (PDF)

K: Identify key 
events and figures 
in the Jewish-
Lebanese and 
Syrian (and 
diaspora) 
experience. 
T: Explore and 
investigate how 
Lebanese and 
Syrian Jews lived, 
thrived and ate 
across the 
centuries. 
C: Explain how 
Jews adapted 
Lebanese and 
Syrian cuisine to 
align with Jewish 
culture. 
A: Prepare a dish 
from the Lebanese 
and Syrian-Jewish 
repertoire.

 Specific Expectations Learning Goals
HFC3M B1.3 describe the origins and development of food traditions and 

agricultural practices in a variety of cultures  
HFC3M B3.5 compare and contrast food-preparation practices in a variety 

of cultures 
HFC3M B3.7 compare dining etiquette in various cultures  
HFC3M C1.3 explain the relationship between geography and the foods 

naturally found or produced in various countries of the world 
HFC3M C2.2 identify foods that are regularly eaten as a dominant part of 

the diet in different parts of the world  
HFC3M C3.2 describe a variety of herbs and spices and their common uses 

in the cuisines of various countries/cultures  
HFC3M C3.3 describe some characteristic flavours and aromas of the 

cuisines of various countries/cultures  
HRT3M D1.5  evaluate the influence of prejudice on public perceptions of 

the practices of various religious institutions and belief traditions  
HRT3M E1.4  describe how major historical events and movements have 

shaped the daily practices of various religions and belief traditions 

Reflect and 
respond to the 
following essential 
question:  
How does 
geography 
influence cuisine 
for Lebanese and 
Syrian Jews? 
How does cuisine 
communicate with 
culture for 
Lebanese and 
Syrian Jews?

http://adraba.ca
http://bit.ly/2PI6p4v
http://bit.ly/2NfTXrb
http://bit.ly/339cN8G
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Cluster  Overall Expectations Resources Success Criteria

France

Demonstrate an 
understanding of the factors 
that influence food choices, 
with reference to a variety of 
cultures. 

Demonstrate an 
understanding of the influence 
of culture on how people 
obtain, prepare, serve, and 
consume food.  

Demonstrate an 
understanding of the 
relationship between 
geography and the foods 
naturally found and/or 
produced in Canada and 
various other countries. 

Describe an understanding of 
the sources of foods eaten in 
Canada and in various other 
countries/cultures. 

Demonstrate an 
understanding of the 
characteristic flavours, aromas, 
herbs, and spices associated 
with cuisines of various 
countries/cultures. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents.

“Rashi: A Light After the Dark Ages” 
(https://youtu.be/fSLKfzrIXM8) 

“Le Chambon”  (MP4) 

France Jewish History Tour (PDF)

K: Identify key 
events and figures 
in the Jewish-
French (and 
diaspora) 
experience. 
T: Explore and 
investigate how 
French Jews lived, 
thrived and ate 
across the 
centuries. 
C: Explain how 
Jews adapted 
French cuisine to 
align with Jewish 
culture. 
A: Prepare a dish 
from the French-
Jewish repertoire.

 Specific Expectations Learning Goals
HFC3M B1.3 describe the origins and development of food traditions and 

agricultural practices in a variety of cultures  
HFC3M B3.5 compare and contrast food-preparation practices in a variety 

of cultures 
HFC3M B3.7 compare dining etiquette in various cultures  
HFC3M C1.3 explain the relationship between geography and the foods 

naturally found or produced in various countries of the world 
HFC3M C2.2 identify foods that are regularly eaten as a dominant part of 

the diet in different parts of the world  
HFC3M C3.2 describe a variety of herbs and spices and their common uses 

in the cuisines of various countries/cultures  
HFC3M C3.3 describe some characteristic flavours and aromas of the 

cuisines of various countries/cultures  
HRT3M D1.5  evaluate the influence of prejudice on public perceptions of 

the practices of various religious institutions and belief traditions  
HRT3M E1.4  describe how major historical events and movements have 

shaped the daily practices of various religions and belief traditions 

Reflect and 
respond to the 
following essential 
question:  
How does 
geography 
influence cuisine 
for French Jews? 
How does cuisine 
communicate with 
culture for French 
Jews?

http://adraba.ca
https://youtu.be/fSLKfzrIXM8
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Cluster  Overall Expectations Resources Success Criteria

Ashkenaz: 
Poland

Demonstrate an 
understanding of the factors 
that influence food choices, 
with reference to a variety of 
cultures. 

Demonstrate an 
understanding of the influence 
of culture on how people 
obtain, prepare, serve, and 
consume food.  

Demonstrate an 
understanding of the 
relationship between 
geography and the foods 
naturally found and/or 
produced in Canada and 
various other countries. 

Describe an understanding of 
the sources of foods eaten in 
Canada and in various other 
countries/cultures. 

Demonstrate an 
understanding of the 
characteristic flavours, aromas, 
herbs, and spices associated 
with cuisines of various 
countries/cultures. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents.

Dynner, G. (2014). Introduction. In 
Yankel’s Tavern: Jews, Liquor 
and Life in the Kingdom of 
Poland (pp. 1-13). Oxford 
University Press.  

Darsa, J. (1998). Outsiders in 
Eastern Europe. In The Jews of 
Poland (pp. 33-41). Facing 
History & Ourselves National.  

“Fiddler on the Roof” (1971)

K: Identify key 
events and figures 
in the Jewish-
Polish (and 
diaspora) 
experience. 
T: Explore and 
investigate how 
Polish Jews lived, 
thrived and ate 
across the 
centuries. 
C: Explain how 
Jews adapted 
Polish cuisine to 
align with Jewish 
culture.  Explain 
why some Jews 
mythologize and 
yearn for Sholom 
Aleichem’s 
Anatevka. 
A: Evaluate “Fiddler 
on the Roof” in 
light of the Jewish 
present.

 Specific Expectations Learning Goals
HFC3M B1.3 describe the origins and development of food traditions and 

agricultural practices in a variety of cultures  
HFC3M B3.5 compare and contrast food-preparation practices in a variety 

of cultures 
HFC3M B3.7 compare dining etiquette in various cultures  
HFC3M C1.3 explain the relationship between geography and the foods 

naturally found or produced in various countries of the world 
HFC3M C2.2 identify foods that are regularly eaten as a dominant part of 

the diet in different parts of the world  
HFC3M C3.2 describe a variety of herbs and spices and their common uses 

in the cuisines of various countries/cultures  
HFC3M C3.3 describe some characteristic flavours and aromas of the 

cuisines of various countries/cultures  
HRT3M D1.5  evaluate the influence of prejudice on public perceptions of 

the practices of various religious institutions and belief traditions  
HRT3M E1.4  describe how major historical events and movements have 

shaped the daily practices of various religions and belief traditions 

Reflect and 
respond to the 
following essential 
question:  
How does 
geography 
influence cuisine 
for Polish Jews? 
How does cuisine 
communicate with 
culture for Polish 
Jews?

http://adraba.ca
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Cluster  Overall Expectations Resources Success Criteria

Ashkenaz: 
Lithuania 
and Russia

Demonstrate an 
understanding of the factors 
that influence food choices, 
with reference to a variety of 
cultures. 

Demonstrate an 
understanding of the influence 
of culture on how people 
obtain, prepare, serve, and 
consume food.  

Demonstrate an 
understanding of the 
relationship between 
geography and the foods 
naturally found and/or 
produced in Canada and 
various other countries. 

Describe an understanding of 
the sources of foods eaten in 
Canada and in various other 
countries/cultures. 

Demonstrate an 
understanding of the 
characteristic flavours, aromas, 
herbs, and spices associated 
with cuisines of various 
countries/cultures. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents.

The Gefilte Fish Line: A Sweet and 
Salty History of Jewish Identity 
(https://n.pr/34BgUdV) 

Marks, G. (2010). Gefilte Fish. In 
Encyclopedia of Jewish Food 
(pp. 466-475). Wiley.  

Aleichem, S. (2004). Hodel. In K. 
Frieden, T. Gorelick, & M. Wex 
(Eds.), Classic Yiddish Stories of 
S.Y. Abramovitsh, Sholem 
Aleichem, and I.L. Peretz (pp. 
57-73). Syracuse University 
Press. 

Aleichem, S. (2004). Chava. In K. 
Frieden, T. Gorelick, & M. Wex 
(Eds.), Classic Yiddish Stories of 
S.Y. Abramovitsh, Sholem 
Aleichem, and I.L. Peretz (pp. 
74-88). Syracuse University 
Press.  

IPerets, I.L. Bontshe the Silent 
(MP3, MP4)

K: Identify key 
events and figures 
in the Jewish-
Lithuanian and 
Russian (and 
diaspora) 
experience. 
T: Explore and 
investigate how 
Lithuanian and 
Russian Jews lived, 
thrived and ate 
across the 
centuries. 
C: Explain how 
Jews adapted 
Lithuanian and 
Russian cuisine to 
align with Jewish 
culture. 
A: Prepare a dish 
from the 
Lithuanian and 
Russian-Jewish 
repertoire.

 Specific Expectations Learning Goals
HFC3M B1.3 describe the origins and development of food traditions and 

agricultural practices in a variety of cultures  
HFC3M B3.5 compare and contrast food-preparation practices in a variety 

of cultures 
HFC3M B3.7 compare dining etiquette in various cultures  
HFC3M C1.3 explain the relationship between geography and the foods 

naturally found or produced in various countries of the world 
HFC3M C2.2 identify foods that are regularly eaten as a dominant part of 

the diet in different parts of the world  
HFC3M C3.2 describe a variety of herbs and spices and their common uses 

in the cuisines of various countries/cultures  
HFC3M C3.3 describe some characteristic flavours and aromas of the 

cuisines of various countries/cultures  
HRT3M D1.5  evaluate the influence of prejudice on public perceptions of 

the practices of various religious institutions and belief traditions  
HRT3M E1.4  describe how major historical events and movements have 

shaped the daily practices of various religions and belief traditions 

Reflect and 
respond to the 
following essential 
question:  
How does 
geography 
influence cuisine 
for Lithuanian and 
Russian Jews? 
How does cuisine 
communicate with 
culture for 
Lithuanian and 
Russian Jews?

http://adraba.ca
https://n.pr/34BgUdV
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Cluster  Overall Expectations Resources Success Criteria

America and 
Deli Culture

Demonstrate an 
understanding of the factors 
that influence food choices, 
with reference to a variety of 
cultures. 

Demonstrate an 
understanding of the influence 
of culture on how people 
obtain, prepare, serve, and 
consume food.  

Demonstrate an 
understanding of the 
relationship between 
geography and the foods 
naturally found and/or 
produced in Canada and 
various other countries. 

Describe an understanding of 
the sources of foods eaten in 
Canada and in various other 
countries/cultures. 

Demonstrate an 
understanding of the 
characteristic flavours, aromas, 
herbs, and spices associated 
with cuisines of various 
countries/cultures. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents.

Civitello, L. (2007). The New 
Immigrants and the Melting 
Pot. In Cuisine and Culture (pp. 
270-276). John Wiley & Sons.  

“Pastrami on rye: A full-length 
history of the Jewish deli” (MP3) 

Frost, N. The Forgotten History of 
New York’s Bagel Famines (PDF)

K: Identify key 
events and 
figures in the 
Jewish-American 
(and diaspora) 
experience. 
T: Explore and 
investigate how 
American Jews 
lived, thrived and 
ate across the 
centuries. 
C: Explain how 
Jews adapted 
American cuisine 
to align with 
Jewish culture. 
A: Prepare a dish 
from the 
American-Jewish 
repertoire.

 Specific Expectations Learning Goals
HFC3M B1.3 describe the origins and development of food traditions and 

agricultural practices in a variety of cultures  
HFC3M B3.5 compare and contrast food-preparation practices in a variety 

of cultures 
HFC3M B3.7 compare dining etiquette in various cultures  
HFC3M C1.3 explain the relationship between geography and the foods 

naturally found or produced in various countries of the world 
HFC3M C2.2 identify foods that are regularly eaten as a dominant part of 

the diet in different parts of the world  
HFC3M C3.2 describe a variety of herbs and spices and their common uses 

in the cuisines of various countries/cultures  
HFC3M C3.3 describe some characteristic flavours and aromas of the 

cuisines of various countries/cultures  
HRT3M D1.5  evaluate the influence of prejudice on public perceptions of 

the practices of various religious institutions and belief traditions  
HRT3M E1.4  describe how major historical events and movements have 

shaped the daily practices of various religions and belief traditions 

Reflect and 
respond to the 
following essential 
question:  
How does 
geography 
influence cuisine 
for American Jews? 
How does cuisine 
communicate with 
culture for 
American Jews?

http://adraba.ca
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Cluster  Overall Expectations Resources Success Criteria

Canada

Demonstrate an 
understanding of the factors 
that influence food choices, 
with reference to a variety of 
cultures. 

Demonstrate an 
understanding of the influence 
of culture on how people 
obtain, prepare, serve, and 
consume food.  

Demonstrate an 
understanding of the 
relationship between 
geography and the foods 
naturally found and/or 
produced in Canada and 
various other countries. 

Describe an understanding of 
the sources of foods eaten in 
Canada and in various other 
countries/cultures. 

Demonstrate an 
understanding of the 
characteristic flavours, aromas, 
herbs, and spices associated 
with cuisines of various 
countries/cultures. 

Demonstrate an 
understanding of the type of 
daily observances associated 
with various religions and 
belief traditions and of the role 
of these observances in the 
lives of adherents.

Pilcher, J. M. (2006). Culinary 
Pluralism. In Food in World 
History (pp. 113-117). 
Routledge. 

K: Identify key 
events and 
figures in the 
Jewish-Canadian 
(and diaspora) 
experience. 
T: Explore and 
investigate how 
Canadian Jews 
lived, thrived and 
ate across the 
centuries. 
C: Explain how 
Jews adapted 
Canadian cuisine 
to align with 
Jewish culture. 
A: Prepare a dish 
from the 
Canadian-Jewish 
repertoire.

 Specific Expectations Learning Goals
HFC3M B1.3 describe the origins and development of food traditions and 

agricultural practices in a variety of cultures  
HFC3M B3.5 compare and contrast food-preparation practices in a variety 

of cultures 
HFC3M B3.7 compare dining etiquette in various cultures  
HFC3M C1.3 explain the relationship between geography and the foods 

naturally found or produced in various countries of the world 
HFC3M C2.2 identify foods that are regularly eaten as a dominant part of 

the diet in different parts of the world  
HFC3M C3.2 describe a variety of herbs and spices and their common uses 

in the cuisines of various countries/cultures  
HFC3M C3.3 describe some characteristic flavours and aromas of the 

cuisines of various countries/cultures  
HRT3M D1.5  evaluate the influence of prejudice on public perceptions of 

the practices of various religious institutions and belief traditions  
HRT3M E1.4  describe how major historical events and movements have 

shaped the daily practices of various religions and belief traditions 

Reflect and 
respond to the 
following essential 
question:  
How does 
geography 
influence cuisine 
for Canadian Jews? 
How does cuisine 
communicate with 
culture for 
Canadian Jews?

http://adraba.ca
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Cluster  Overall Expectations Resources Success Criteria

Is there a 
Jewish 
Cuisine?

Demonstrate an 
understanding of the 
factors that influence food 
choices, with reference to a 
variety of cultures. 

Identify and analyse ways in 
which various religions and 
belief traditions are 
embodied in cultural forms. 

Analyse the interaction 
between society and 
various religions and belief 
traditions. 

Demonstrate an 
understanding of the 
challenges that adherents 
of various religions and 
belief systems experience in 
society. 

Describe and analyse ways 
in which various religions 
and belief traditions are 
interpreted and adapted 
within civil society and 
popular culture.

Pilcher, J. M. (2006). Migrant 
Cuisines. In Food in World 
History (pp. 79-85). Routledge. 

K: Describe 
“Jewishness” as it 
manifests in 
cultural products. 
Identify which 
cultural products 
are “purely” Jewish 
(and which are 
not). 
T: Analyse the 
importance of 
cultural boundaries 
for Jews as a 
minority group 
within a majority 
culture. 
C: Articulate the 
factors that helped 
you map the 
boundaries 
between Jewish 
and not-Jewish. 
A: Prepare a dish 
from the “Jewish” 
repertoire.

 Specific Expectations Learning Goals

HFC3M B1.3 describe the origins and development of food 
traditions and agricultural practices in a variety of cultures  

HRT3M F1.1  identify and explain the significance of signs and 
symbols associated with various religions and belief traditions 

HRT3M F2.2  evaluate the influence of various religions and belief 
traditions on the policies and practices of social and political 
institutions 

HRT3M F3.1 explain why tensions and debates have arisen between 
various faith communities and society  

HRT3M F4.2  analyse ways in which popular culture uses traditional 
symbols, ideas, and other elements associated with various 
religions and belief traditions  

HRT3M F4.3  analyse and critique from a personal per-spective ways 
in which elements of various religions and belief traditions are 
imported into popular culture 

Reflect and 
respond to the 
following 
essential 
question:  
How does cuisine 
reflect identity? 
How does one’s 
minority identity 
find expression in 
cuisine?

http://adraba.ca
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Cluster  Overall Expectations Resources Success Criteria

Is there an 
Israeli 
Cuisine?

Demonstrate an 
understanding of the 
factors that influence food 
choices, with reference to a 
variety of cultures. 

Identify and analyse ways in 
which various religions and 
belief traditions are 
embodied in cultural forms. 

Analyse the interaction 
between society and 
various religions and belief 
traditions. 

Demonstrate an 
understanding of the 
challenges that adherents 
of various religions and 
belief systems experience in 
society. 

Describe and analyse ways 
in which various religions 
and belief traditions are 
interpreted and adapted 
within civil society and 
popular culture.

Pilcher, J. M. (2006). Migrant 
Cuisines. In Food in World 
History (pp. 79-85). Routledge.  

Avieli, N. (2016). The Hummus 
Wars: Local Food, Guiness 
Records and Palestinian-Israeli 
Gastropolitics. In I. Banerjee-
Dube (Ed.), Cooking Cultures: 
Convergent Histories of Food 
and Feeling (pp. 39-57). 
Cambridge University Press. 

K: Describe 
“Israelites” as it 
manifests in cultural 
products. Identify 
which cultural 
products are “purely” 
Israeli (and which are 
not). 

T: Analyse the 
importance of 
cultural boundaries 
for Jews as a majority 
group within a 
multiethnic nation 
state. 

C: Articulate the 
factors that helped 
you map the 
boundaries between 
Israeli and not-Israeli. 

A: Prepare a dish 
from the “Israeli” 
repertoire.

 Specific Expectations Learning Goals

HFC3M B1.3 describe the origins and development of food 
traditions and agricultural practices in a variety of cultures  

HRT3M F1.1  identify and explain the significance of signs and 
symbols associated with various religions and belief traditions 

HRT3M F2.2  evaluate the influence of various religions and belief 
traditions on the policies and practices of social and political 
institutions 

HRT3M F3.1 explain why tensions and debates have arisen between 
various faith communities and society  

HRT3M F4.2  analyse ways in which popular culture uses traditional 
symbols, ideas, and other elements associated with various 
religions and belief traditions  

HRT3M F4.3  analyse and critique from a personal per-spective ways 
in which elements of various religions and belief traditions are 
imported into popular culture 

Reflect and 
respond to the 
following essential 
question:  
How does cuisine 
reflect identity? 
How does “the 
nation” find 
expression in its 
cuisine? 
Is Israeli culture a 
stew or a salad?

http://adraba.ca
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Teaching/Learning Strategies  

Brainstorming - group generation of initial ideas expressed without criticism or analysis 

Carousel - expert groups or individuals prepare and deliver a carousel or presentation 
on specific topic for students who circulate from station to station in the carousel 

Cooking - individuals and groups source and prepare exemplars and specific 
dishes connected to the reading / learning / discussions about culture, nutrition, 
food and health. 

Case Study - investigation of real and simulated problems/scenarios 

Concept attainment - from a set of examples students are to determine the concept 
being illustrated  

Conference - student-to-student and student to teacher discussion 

Debate - formal group discussions with planned presentations 

Essay - research using written text, Internet, visual and auditory media resulting in a 
written response in appropriate essay form 

Guest and Student Speakers - use of guest speakers from other faiths and students from 
other denominations or faiths who share their stories and worldviews  

Independent Study - students explore and research a topic of interest  

Jigsaw - specialized group learning followed by home group sharing  

Journal - individual reflections recorded in a journal  

Kiosk - visual and oral presentations gathered into a display that summarizes selected 
learning in a cluster  

Media Analysis - critique of media resources to support new learning 

Media Presentation - use of technology to create and deliver presentation 

Mind Map - a graphic method of presenting information using a central image, 
subsidiary concepts radiating outward, accompanied by symbols and texts 

Portfolio - student work collected over the duration of the course and held in a folder 

Role Play/Drama - visual expressions of ideas expressed through movement, word, and 
song, without criticism or analysis 

Simulation Games - games that encourage reflection and interpretation of events/
situations 

Socratic presentation - teacher presentation of information using questioning and class 
discussion  

Story-telling - presenting ideas through the art of story telling and reflective discussion 
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Story Writing/Telling - students create stories and record them for uploading to 
Youtube 

Survey/Interview - collection of data 

Taking a Stand - students move in the classroom to a place symbolic of a stance 

Think/Pair/Share - students reflect on concept, then share with a partner, then students 
share the partner’s reflections with larger group 

Course Requirements 

Our course has THREE key components.  
The first is a face-to-face (F2F) 
interaction and learning with me via 
ZOOM.  This will include an introduction 
to the topic, discussion and debate.  The 
second component happens “offline,” 
when you will be working on your 
learning goals either individually, in pairs 
or teams of three or more - depending on the assignment. 

At the end of the year, there is a “culminating” (Course Culminating Task or CCT), the 
topic of which will be proposed by the individual and approved by me. 

Students are expected to prepare for each F2F session by reviewing the assigned 
materials as indicated in the schedule below. 

The Course Culminating Task (CCT) 

The CCT (or “Culminating”) will involve a topic you develop either individually or in 
conjunction with peers and me, the teacher.   

This project will provide you with an opportunity to: 

• make a defensible claim in the form of an evaluative thesis,  

• support an argument using specific and relevant evidence.  

• use reasoning to explain relationships among pieces of evidence.  

• consider ways that diverse or alternative evidence could be used to qualify or 
modify an argument.  
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# hrs

Face to Face (F2F) 87h 30m

Asynchronous Learning 
(“Offline”) 25h 0m

The “Culminating” 5h 0m

117h 30m
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Cluster  Overall Expectations Resources Success Criteria

Course 
Culminating 
Task

Explore topics related to 
food and culture, and 
formulate questions to 
guide their research. 

Plan for research, using a 
variety of strategies and 
technologies. 

Access appropriate 
resources, using a variety of 
research strategies and 
technologies. 

Process information, using a 
variety of research 
strategies and technologies. 

Communicate the results of 
their research and inquiry 
clearly and effectively, and 
reflect on and evaluate their 
research, inquiry, and 
communication skills.

TBD by YOU and…

K: Identify the cultural 
context for each 
selected dish.  Explain 
how a meal and its 
courses hang together. 
Interpret survey data. 

T: Formulate questions 
and research directions. 
Reflect upon and 
critique their learning. 
Suggest productive 
courses of action to 
further learning and 
culminating work. 
Appraise the meal from 
the perspective of chef 
as well as participants. 

C: Express information 
about learning, 
experiences and 
culminating work. Use 
vocabulary and 
terminology accurately. 

A: Make connections 
between learning, 
insights, research and 
culminating work.  
Prepare a culminating 
meal for guests.

 Specific Expectations Learning Goals

Process and Methods of Research/Preparing for Research 
 demonstrate an understanding of the skills and attitudes required for 

research in each of the subjects or disciplines studied and analyse the 
skills and attitudes evident in specific examples of effective research 

 identify and describe the critical- and creative-thinking strategies that 
are effective at each stage of research in each of the subjects or 
disciplines studied and analyse the strategies evident in specific 
examples of effective research 

HFC3M A1.1 explore a variety of topics related to food and culture to 
identify topics for research and inquiry  

HRT3M A1.1 explore a variety of topics related to world religions and 
belief traditions to identify topics for research and inquiry  

HFC3M A1.2 identify key concepts related to your selected topics 
HFA3M A2.1 create appropriate research plans to investigate your selected 

topics, ensuring that their plans follow guidelines for ethical research 
HFA3M A2.2 locate and select information relevant to their investigations 

from a variety of primary sources  
HRT3M A3.1 assess various aspects of information gathered from primary 

and secondary sources  
HRT3M A4.2 use terms relating to world religions and belief traditions 

correctly 
HFC3M A4.2 use terms relating to food and culture correctly 
HFC3M A4.3 clearly communicate the results of their inquiries and follow 

APA conventions for acknowledging sources 
HFC3M A4.4 demonstrate an understanding of the general research 

process by reflecting on and evaluating their own research, inquiry, 
and communication skills 

Formulate framing 
and structure of 
culminating work. 
Identify research 
directions and 
questions. 
Create and 
articulate a theme 
for culminating 
meal menu. 
Prepare a 
culminating meal. 
Assess the meal 
experience.
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Evaluation and Grading 

Our theory of assessment and evaluation follows the 
Ministry of Education's Growing Success document, and 
it is our firm belief that doing so is in the best interest of 
learners.  

Students will be assessed frequently throughout this 
course.   

Many of the assessments will be informal, providing 
important data for feedback, such as short quizzes at the 
end of the F2F or exit tickets at the end of group work 
time.   

Report cards will be issues at the end of January and 
at the end of the academic year in June.  The mid-year 
report, with your consent, will be sent to your home 
school. 

The final grade for this course will consist of two parts: 

Formal Assessments (10 x 7%)  70% 

CCT      30%  

Seventy percent (70%) of the grade will be based on evaluations conducted 
throughout the course. This portion of the grade reflects the student’s most consistent 
level of achievement throughout the course, although special consideration will be 
given to more recent evidence of achievement.  

Thirty percent (30%) of the grade is based on a final evaluation in the form of a 
performance, essay, and/or other method of evaluation suitable to the course content 
and administered toward the end of the course (Program, Planning and Assessment: 
The Ontario Curriculum Grades 9 to 12, p.15). In this course, it is suggested that an CCT 
be a culminating performance task. 

The breakdown includes assessment for learning, assessment as learning and 
assessment of learning as well as achievement strategies which include observations 
and conversations in addition to student products so that a mark can be triangulated. 

Triangulation is effective and accurate for determining student performance because 
it can demonstrate at what level a student most consistently performs. In addition, if a 
student struggles in one area but does significantly better in the other two areas, the 
teacher can work more effectively with that student to bring their overall performance 
to a more consistent level. 

adraba.ca  of 33 45

FYI

4+ 95 – 100

4 87 – 94  

4- 80 – 86  

3+ 77 – 79

3 73 – 76

3- 70 – 72  

2+ 67 – 69

2 63 – 66

2- 60 – 62  

1+ 57 – 59

1 53 – 56

1- 50 – 52

% Below 50

35-49%
accelerated  

makeup option
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Program Considerations 

ADRABA courses provide a number of strategies to address the needs of learners. 

For ESL/ELD students, we integrate opportunities to help students develop their ability 
to use the English language properly. This includes accommodations affecting the 
teaching, learning, and evaluation strategies in this course. We determine the 
student's level of proficiency in the English Language upon registration, and integrate 
strategies and resources to support the student as needed. 

The same is true for students with special education needs.  We adhere to evolving 
provisions emerging from the application of the Canadian Charter of Rights and 
Freedoms, the Ontario Human Rights Code, The Education Act and the regulations 
related to it as well as best practices related to the teaching and assessment of 
students with special educational needs. 

At ADRABA, we believe that all students can succeed. Each student has his or her own 
unique patterns of learning. Successful instructional practices are founded in 
evidence-based research, tempered by experience.  An open and accessible learning 
environment with differentiated instruction are effective and interconnected means of 
meeting the learning or productivity needs of any group of students.  Classroom 
teachers are the key educators for a student's literacy and numeracy development. 
Classroom teachers need the support of the larger community to create a learning 
environment that supports students with special education needs.  And, finally, 
fairness is not sameness. 

ADRABA offers students requiring accommodations (as set out in the students' 
existing Individual Education Plan) a vast array of opportunities to acquire the 
knowledge and skills required for our evolving society. Accommodations 
(instructional, environmental or assessment) allow the student with special education 
needs access to the curriculum without changes to the course curriculum 
expectations. 

Attendance 

Attendance at ADRABA is determined by two factors: 

• Physical attendance — logged by the teacher. 

• Evidence of current activity — determined by the teacher through evidence of 
student participation or work through Google classroom, ZOOM or other apps. 

Academic Honesty 

The following definitions of cheating and plagiarism come verbatim from “Questions 
and Answers on Academic Honesty For Parents and Students.” 
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Cheating is defined as the act of practicing deceit or breaking the rules. In the context 
of assessment and evaluation, cheating would be defined as the deviation from the 
behaviour expected in an evaluation situation. Examples include but are not limited 
to: 

• Copying another student’s homework. 

• Using another student’s work on a test or any other evaluation. 

• Bringing unauthorized notes or notations into an evaluation. 

• Asking for or giving someone an answer during an evaluation. 

• Unauthorized use of electronic media to obtain answers during an evaluation. and 

• Presenting assignments that have been completed by someone else as one’s own. 

Plagiarizing is defined as the use or close imitation of the language and thoughts of 
another without attribution, in order to represent them as one’s own original work. 
(Growing Success 2010, p.151) 

It can take many forms, including the following: 

• Submitting an essay/assignment written by someone else, e.g., buying an essay 
online, downloading an essay from a website, having someone else complete 
one’s assignment, or copying or using work including homework done by another 
student. 

• Piecing together material from one or several sources and adding only linking 
sentences. 

• Quoting or paraphrasing material without citing the source of that material, 
including, but not limited to books, magazines, journals, websites, newspapers, 
television programs, radio programs, movies, videos, photographs, and drawings 
in print or electronic form. 

• Copying and pasting from the internet or other electronic sites without citing the 
source. and 

• Omitting quotation marks for direct quotations even if the sources have been 
cited. 

Anything else determined by the teacher as cheating and plagiarism of any kind on an 
assignment, or assessment will result at least in an “R” for that assignment (and may, 
depending on the severity of the case, lead to an “R” for the entire course) and may be 
subject to referral for further action.  

Being part of this course, I assume that you will adhere to the kavod code and will 
maintain the highest standards of academic integrity.  I will as well. 
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Copyright 

This course may contain copyright protected materials such as audio or video clips, 
images, text materials, etc. These items are being used with regard to Creative 
Commons in order to enhance the learning environment. Please do not copy, 
duplicate, download or distribute these items. The use of these materials is strictly 
reserved for this classroom environment and your use only. All copyright materials are 
credited to the copyright holder.
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