El Dorado County Career Technical Education Partnership

Mini Grant Application

DUE:  SEPTEMBER 14, 2009
CTE Office, 6699 Campus Dr., Placerville, CA95667 
Fax:  (530) 642-5601

1.
Statement of Authorization
As Deputy Superintendent of El Dorado County Office of Education, I am authorized by the Board of Trustees to submit this SB 70 Mini Grant Application.

	Signature: 
	
	Date:

	
	, Deputy Superintendent

	
	

	a. Project Name                                                 
	Trade School Garden—Hospitality, Tourism, and Recreation

	b. District Name, School and Department
	El Dorado County Office of Education, El Dorado Trade School, Hospitality Department

	c. Contact Person/Title
	Matthew Medellin

	d. Contact Person Email
	mmedellin@edcoe.org

	e. Contact Person Phone
	(530)  621-2569

	f. Where is instruction to take place?
	El Dorado Trade School


2.
Description of Project
	a.
How much instructional time do you estimate this project will take? 

	Ongoing instruction for the school year and beyond. A minimum of 100 hours.

	b.
What core academic competencies will this project address?

	–
Students will be able to integrate aspects of Health Education into the use of the school garden.  Students will gain an understanding of the importance of nutrition, a commitment to equity and sustainable development, and recognition of the importance of health of the community as well as the individual. 
–
Students will be able to evaluate internal and external influences that affect food choices.  (Health Education Standard 2.1N)
–
Students will be able to describe community programs and services that help people gain access to affordable, healthy foods.  (Health Education Standard 3.5N)

	c.
On what industry sector/s and career path/s will this project focus?

	Hospitality, Tourism, and Recreation:  Food Science, Dietetics, and Nutrition and Hospitality, Tourism, and Recreation.

	

	d.
Which career path specific standards will this project address?

	C12.5 – environmental responsibility

A2.3 – food-related facilities 
A5.1 – dietary guidelines

A5.4 – wellness goals

	e.
If you intend to incorporate SCANS into this project please identify those skills and competencies you intend to focus on:

	Resources:  C–materials and facilities, and Interpersonal: B–Teaches others new skills

	f.
Besides students who else will be involved with this project? Please describe what their contribution will be:

	The El Dorado Trade School Booster Club and El Dorado Business Owners Association will both be involved in the development of the project. Both groups will support the fund-raising efforts towards purchasing the produce grown in the Trade School Garden.

	g.
Describe your target student population and the approximate number to be served:

	The target student population will be students enrolled in the Hospitality Elective course. Grade level:  7–12.  Approximately 25 students per semester.


3.
The Project
	a.
Describe your project and please be specific as to how you plan to integrate the core academic, career technical and SCANS competencies into this project: 

	Students in the Hospitality Elective course will be responsible for setting up a school garden (A2.3).   Students will have the opportunity to study nutrition in the classroom while growing vegetables in the garden (A5.1).   The goal will be for students’ nutrition knowledge to increase along with their preference for vegetables (A5.4).  Students will be learning an entire gardening system from seeding and watering to picking and selling (C12.5).  Students will be utilizing SCANS competencies by teaching other students how to maintain the garden.

Students in the Health Education course will use the garden for projects throughout the semester.  A core academic lesson is presented below:
Lesson 1:  Students will take a tour of the school garden. Students will be asked, “What are the influences you encounter regarding food choices?” Students will be guided to think about whether or not having a garden with fresh fruits and vegetables would influence their food choices. Students will demonstrate their understanding of internal and external food choices by creating a collage representing their influences. (Health Education Standard 2.1N)

	b.
Please describe how you intend to perform a summative assessment of student learning:

	Students in the Hospitality course will demonstrate learning through performance assessment.  Students will prove knowledge gained by maintaining a garden that produces crops.  Also, students will complete Nutrition Logs which will integrate and track the food they have grown and eaten in their regular diet.  Students in the Health Education course will be graded using the attached rubric.


4.
Budget Narrative:

	a.
Describe How the funds are to be use:

	The funds will be spent primarily on the initial setup for a school garden. The start-up cost will include funding for six raised-bed planter boxes, dirt, topsoil, and additives.


Budget Summary

	Materials and Supplies

	QTY.
	DESCRIPTION
	COST
	TOTAL

	200 lf
	2x12 Pressure treated wood
	1.12
	 224.00 (3a:3c) 

 3a:3c 

	30 lf
	4x4 Pressure treated wood
	1.16
	   35.00

	15 cy
	Top soil
	15.00
	 225.00

	
	
	
	

	
	
	
	

	Total Material and Supplies Cost:
	$ 484.00

	

	Miscellaneous

	
	
	
	

	
	
	
	

	
	
	
	

	Total Miscellaneous Cost:
	

	

	Total Budget:
	$ 484.00


HEALTH EDUCATION 

Assessment Rubric 
(Internal / External Food Choice Collage)

	
	BEGINNING

(
	DEVELOPING

(
	ACCOMPLISHED
(
	EXEMPLARY

(
	SCORE

	Required Elements
	Several required elements were missing.
	All but 1 of the required elements is included on the collage.
	All required elements are included on the collage.
	The collage includes all required elements: title, slogan, color, and listed internal and external influences.
	

	Content
	Not enough graphics displayed show understanding of topic.
	Some graphics displayed show understanding of internal and external influences on food choices.
	Most graphics displayed show understanding of internal and external influences on food choices.
	All graphics show understanding and represent a clear picture of internal and external influences on food choices.
	

	Graphics: Originality
	No graphics made by the student are included.
	The graphics are made by the student, but are based on the designs or ideas of others.
	One or two of the graphics used on the collage reflect student creativity in their creation and/or display.
	Several of the graphics used on the collage reflect an exceptional degree of student creativity in their creation and/or display.
	

	Graphics: Relevance
	Some graphics do not relate to the topic.
	All graphics relate to the topic.  
	All graphics are related to the topic and most make it easier to understand.   
	All graphics are related to the topic and make it easier to understand.   
	

	Attractiveness
	The collage is distracting and lacks some attractive aspects.
	The collage is acceptably attractive and developing towards an attractive product.
	The collage is attractive in terms of design, layout and neatness.
	The collage is exceptionally attractive in terms of design, layout, and neatness.
	


Beginning:
Provide a description of identifiable performance characteristics reflecting a beginning level of performance.

Developing: 
Provide a description of identifiable performance characteristics reflecting development and movement toward mastery of performance.

Accomplished:
Provide a description of identifiable performance characteristics reflecting mastery of performance.

Exemplary: 
Provide a description of identifiable performance characteristics reflecting the highest level of performance.
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