
Canning Food 
Instructional Planning: Teachers are able to plan different kinds of lessons. The 
teacher organizes and plans systematic instruction based upon knowledge of 

subject matter pupils, the community, and curriculum goals. 
 

Date Experience completed: Feb 2010 

 

Describe your educational artifact: My artifact is a lesson plan I created during my pre-student 

teaching experience at Platteville High School. For this experience, I developed a lesson plan which 

included advantages, disadvantages and the processes used to preserve home canned foods. I have 

included my worksheet I created for students to take notes on as I taught the lesson. The worksheet is 

signed and approved by my cooperating teacher. 

 

Alignment: Wisconsin Teaching Standard 7 – Instructional Planning – Teachers know how to 

teach 

 Standard seven states: teachers are able to plan different kinds of lessons. The teacher 

organizes and plans systematic instruction based upon knowledge of subject matter, pupils, the 

community and curriculum goals. 

 I believe my experience aligns with instructional planning because I was able to build my lesson 

plan off of the knowledge I thought high school students would know about gardening. I started my 

lesson by taking my experiences with home canned food and further researched facts and points to 

include in my lesson. When creating my lesson I wanted students to identify the advantages and 

disadvantage of preserving home canned food for their health, the environment an also how it affected 

their local community. 

 While using the DPI aquaculture curriculum website, I found goals that related to the lesson I 

wanted to teach. I then adapted my lesson plan to meet curriculum goals. My first objective relates to 

the curriculum goals and states students must know the process of processing food for production.  I 

fulfilled this goal by helping students understand the process of canning home grown food. I taught this 

lesson to students in a plant and soils class. Students were able to plant fruits and vegetables earlier in 

the year and I wanted to make sure they knew how to process the goods they were not able to eat. By 

explaining to student the detailed process to canned food and the recipes associated with canning fruits 

and vegetables, students were able to gain knowledge that taught them the processes of canning home 

gown foods. 

 Another object I implemented was that students should know food safety.  This objective also 

relates to the DPI agriculture curriculum in that students must know food safety issues associated with 

the food they eat. During my lesson students took notes and had a discussion on what safe and expired 

foods. Students were also able to understand what to look for if a home canned food was expired. 

Proper cooking temperatures and cooking duration of time were also discussed to understand safety 

needs. The last curriculum goal this lesson met was that students must understand how food and fiber 

affects their local economies. Students were taught how home canned food saves them money, as well 

as how it helps local farmers who contribute to the local economy.  

Being a pre-student teacher I was not able to assess my students through a test but we had a 

large group discussion on what they had learned and how home canned foods have been a part of their 

life in their home environments. Students were also able to sample home canned peaches after eating 

commercial canned peaches for lunch and could immediately tell a difference. Students also were able 

to try home canned pepper jelly with crackers and most loved it. It was an experience for them to 

evaluate new foods and new tastes and in the end they were full of their experiences with canning food 

and eager to discuss the lesson with their friends.  



 

*UW-Platteville – Knowledge, Skills and Disposition Standards: KSD2.b Establishes a culture for 

learning. 

 My experience aligns with KSD2.a “the teacher establishes a culture for learning.” I know I 

created a culture for learning by the way students were eager to ask questions and discuss my lesson 

after I had presented them with the material. The topic was a topic they knew vaguely about at the 

beginning of the lesson students was quiet and reserved. At the end of the lesson students sampled my 

food, had energy and were eager to discuss what I had just presented. To help students learn I gave 

them a fill in the blank worksheet to work on as I presented the lesson on the whiteboard. During my 

lesson I presented to students the basics of canning food in the time I was allowed. I think in the future 

I would expand this lesson to more than one day. When I was done teaching students told me what 

foods their parents canned and recipes the used with the canned foods. Many students acted like they 

had previously not cared about canned food as they didn't know how canned food was made. Students 

suddenly seemed like they were more apt to talk about canning food as it was now acceptable to 

discuss. I would like to believe I motivated students to openly discuss an old tradition with their 

classmates and learn what other classmates do to preserve food. 

   

Secondary KSD Alignments 

KS4.a. Reflects on Teaching 

 

KS3.b. Uses Questioning and Discussion Techniques 

 

KS.3.a Communicates Clearly and Accurately 

 

KS3.c. Engages Students in Learning 

 

Explain what you learned about teaching/learning from this experience: 

 From this experience, I learned that teaching can be extremely efficient even if I feel like I did 

not drill information into student’s heads through a lesson based on lecture. After teaching my lesson 

students were eager to ask questions and learn more about home canned food. I also learned that 

students are always learning even if instructors don't feel like they were 100% successful at getting the 

objects of the lesson across to students. I feel this experience was outstanding in helping me see that 

students are willing to learn and love interactive activities to enhance their learning. The home canned 

food I brought helped students see the final end product of the foods they were growing and what the 

food looks like after the preservation process. Not only were my students able to see the home canned 

food after I taught them the process, but they were able to taste the result of home canned food. I think 

that being able to make things tangible to students is the best way to grasp learning. 

 

What I learned about myself as a prospective educator: 

 As a prospective educator, I learned that students are always eager to learn. I learned that I am 

not as polished and fluent when I give lessons as experienced teachers. By polished and fluent I am 

describing the ability to speak without saying “stuff, um, and other things.” I consider these words filler 

words to help me think about what I will say next. When planning my lessons I can rehearse them a 

time or two to prepare so I will feel more comfortable and cut out the filler words. To plan for this 

lesson I also went on the DPI website and found what curriculum goals related to my lesson. I planned 

my lesson to meet those goals. I feel that in the future I will plan like I did for this lesson by 

determining the materials I would use and the DPI curriculum goals I would meet. I also planned for 

this lesson by checking to make sure students didn’t have food allergies. I feel this lesson has given me 

a heads up of how much work it can be to plan lessons. I feel that as a prospective educator I will better 



be able to look at planning strategies like the DIP website, student needs, and types of lesson plan 

activities to enhance student learning in my lessons.  

 

 


