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Food Folks

Pasta

Pasta is something most people enjoy eating.  This lesson was designed to teach kids a basic way to prepare pasta, and to open their eyes to different shapes, sizes and flavors of pasta available to them.  The goal is that, with adult supervision, they will be able to prepare this carbohydrate rich food at home.  

Purpose: (Literacy) Help kids learn about the history, making and cooking of pasta.  (Nutrition) Make kids aware of different kinds of pasta and its nutritional benefits. 

Plan:
· Introduce the lesson with books 

· Display and introduce the different kinds of pasta

· Talk about the nutritional benefits of pasta

· Cook and sample the pasta

Book Ideas:

Everyone Eats Pasta by Jillian Powell

Pasta by Kate Haycock

Food Fight by Michael J. Rosen

Strega Nona by Tomie dePaola

On Top of Spaghetti by Tom Glazer

Gadgets (utensils) Needed:  

· Large pot

· Colander

· Serving spoons

· Paper plates & napkins

· Plastic forks, spoons & knives

Grocery Items Needed:

· Different kinds of pasta (spaghetti, tortellini, fusilli, bowtie, whole wheat, spinach, pasta in the shape of OHIO, etc.)

· Spaghetti sauce

· Butter

· Salt

· Parmesan cheese
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What to Do:

· Introduce the lesson with books.  Allow the kids to leaf through the books.  Point out pictures of pasta you will be sampling. 

· Display and introduce the different kinds of pasta.

· Ask the kids to wash their hands.

· Have each child pick the kind of pasta he/she would like to add to the cooking pot.

· Cook all the pasta together, following the package directions for cooking times.

· While the pasta is cooking, read a story or a poem (“Pasta Parade” by Bobbi Katz in Michael J. Rosen’s Food Fight.

· Sample the pasta, allowing each child to top it with sauce, butter, cheese, etc.

· Talk about the nutritional benefits of pasta.

What to Say:
People all over the world eat pasta.  It comes in many different shapes, sizes and colors.  In fact, there are hundreds of different types of pasta.  There are long skinny strands, flat sheets, tubes, twists and stuffed pasta, but they all have one thing in common: they are a good source of carbohydrates.  Pasta is made from durum wheat ground into flour (semolina) and mixed with water to make dough.  The dough is then cut into different shapes and dried.  Because pasta is made from wheat, it is full of carbohydrates, which give us energy.  We need energy to run and jump, and even to think!  

Whole-wheat pasta has more vitamins and fiber than regular pasta.  Fiber is good for digestion, and keeps us going to the bathroom on a regular basis.

Pasta is at the bottom of the Food Guide Pyramid with the breads and cereals. 

*Use the books listed above for information on the history, making and cooking of pasta.

Follow-up Discussion:
-Ask the kids what new things they learned today.  

-Ask which type of pasta they liked most.

Portions of this lesson are from: 

Haycock, K.  Pasta.  Carolrhoda Books: Minneapolis.  1990.

