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Curriculum Overview 
Teen Cuisine 
Core Components 
Teen Cuisine is designed to teach youth (grades 6-12) important life skills to promote optimal 

health. The curriculum addresses key concepts about nutrition, food preparation/cooking, food 

safety, and physical activity by using approaches and strategies that enhance learning and 

behavior change among teens.  

Objectives  

Teen Cuisine aims to empower teens to adopt healthier lifestyles by teaching them the 

knowledge and skills needed to prepare nutritious snacks and meals at home. Each lesson 

provides specific lesson objectives.  

This curriculum is designed to meet the following goals:  

• Apply MyPlate to meal and snack planning, including breakfast 

• Identify nutrient-dense foods and beverages that are low in added sugar, saturated fats, 

and sodium 

• Read and follow a recipe using correct cooking and measuring techniques 

• Demonstrate safe knife-handling skills 

• Prepare food safely to prevent foodborne illness 

• Use food labels to choose healthier foods and snacks 

• Understand the importance of physical activity and consider ways of incorporating it 

into everyday life 

 

Theoretical framework 

Teen Cuisine uses the Learner-Centered Education and the Experiential Learning Model (ELM) 

as primary learning formats. Learner-Centered Education puts the responsibility for learning on 

the learner and the educator acts as a facilitator who guides learners to discover new ideas and 

ways of doing things. Teens are more likely to adopt new behaviors because they have 

connected to the concepts through personal experience, rather than through lectures, reading, 

and tests. By combining this approach with ELM, participants will utilize higher levels of thinking 

to understand and internalize key concepts related to foods and nutrition in this curriculum.  

Learner-centered lessons are designed to follow this pattern: 

• Connect what teens currently believe or do to new information presented 

• Use open ended questions to stimulate dialogue and new ideas based on teens 

experience 
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• Provide new information with practical skills needed to apply the content 

• Include time for practice so teens can perform new behaviors with confidence 

• Assist teens in applying the new behavior to their daily lives and beliefs through goal 

setting 

Setting & target audience 

The authors of Teen Cuisine recommend lessons be taught in a kitchen with adequate space for 

physical activities and to allow students to be involved in cooking. Alternative suggestions are 

provided in the curriculum if a kitchen is not available.  The target audience for Teen Cuisine is 

teen’s grades 6-12. 

Number and duration of lessons 

There are six lessons with the recommended length of 90 minutes each. Times for each activity 

are specified within the lesson.  All six lessons are required for curriculum fidelity. 

 

Recommended pacing 

Not specified.  

Instructional order & strategies 

All lessons should be taught in order as each lesson builds on the previous material. The 

curriculum authors state that it is okay to arrange activities within the lesson in a different 

order than guided due to lesson time, food preparation needs, and classroom environment. 

Each lesson includes tips for modifying the lesson to be more applicable for different classes 

and ages. The activities are designed to engage teens and reduce “lecture time.” To facilitate 

more discussion and engagement by the teens, each activity includes a variety of ASK 

questions. Leaders may develop their own questions as they gain experience with the 

curriculum and tailor the questions to the particular interests of their teens. 

Lesson Title Duration 

1 Eat Smart 90 minutes 

2 You Are What you Eat 90 minutes 

3 Power Up with Breakfast 90 minutes 

4 Find the Fat 90 minutes 

5 Kick the Sugar Habit 90 minutes 

6 Snack Attack 90 minutes 
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Core Activities 

Each lesson has an introduction, nutrition, food safety, food prep, physical activity, and closing 

section that are all part of the core activities.  

Optional Activities 

Some activities are labeled as optional and may be used for more advanced teens who wish to 

dig deeper into their understanding and practice of the topic.  

Materials 

Teen Cuisine uses a Leader’s Guide and Student Workbooks. On pages 16-25 of the Leader’s 

Guide there is a detailed list of the supplies needed for each lesson, what to put in equipment 

bins for cooking, what handouts to print, and what to put in teaching totes. We recommend 

you review materials needed and prepare equipment bins and teaching totes ahead of time.  

Many activities require teens to read and analyze nutrition information on food packages. 

Leaders are encouraged to collect actual food packaging that is familiar and accessible to the 

teens they are teaching. See each lesson or pages 16-17 of the Leader’s Guide for guidance on 

what kinds of foods to collect.  

Other items included from outside resources:  

• MyPlate poster (order free from USDA’s Team Nutrition) 

• Food Safety Danger Zone poster (download from the Food Safety and Inspection Service 

or order from educational supply company like Nasco or Learning Zone Express) 

• National Dairy Council Food Models-order from the Washington State Dairy Council-at: 

https://nutrition.eatsmart.org/collections/teaching-tools/products/food-models or 

download at: https://www.nationaldairycouncil.org/content/2017/ food-models-

leaderguide) 

• Use of food service gloves is recommended when indicated for proper food safety 

Training 

✓ Review curriculum overview 

✓ Review teachers guide and materials  

✓ Practice or talk through at least one lesson with another educator or your supervisor 

✓ Observe another educator teach a Teen Cuisine lesson (if possible) 

Recipes 

A variety of recipes are included and are designed to reinforce the messages taught each 

lesson. A large collection of additional recipes can be found in the back of the Student 

https://nutrition.eatsmart.org/collections/teaching-tools/products/food-models
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Workbooks. Educators are encouraged to use recipes provided in the curriculum. Recipes 

should always support core content of lessons. 

Other recommended resources include:  

• https://snaped.fns.usda.gov/basic-nutrition-everyone/healthy-low-cost-recipes 

• http://growhappykids.org/ 

• https://cfacaa.human.cornell.edu/dns.fnec/files/resources/4HRecipeBookFinal.pdf 

• http://www.foodhero.org/ 

• https://spendsmart.extension.iastate.edu/recipes/ 

Fidelity is… 

The extent to which a curriculum or program is delivered in accordance with the intended (and 

tested) design. This means: 

• Using program materials 

• Adhering to recommended pacing  

• Keeping the program’s instructional order 

• Utilizing the program ‘routines’  

• All teachers using the same materials to equalize student learning opportunities and 

meet instructional objectives  

Making adjustments while delivering with fidelity 

You can make some adjustments to the curriculum without impacting fidelity. Examples 

include: 

• Supplement core lessons with appropriate additional activities.1 

• Provide students with coaching, ongoing support, and individual instruction when 

needed. 

• Increase opportunity for students to engage and ask questions, and provide answers. 

• Select different recipe. 

 

Evaluation 

Check with your supervisor for required evaluation tool and current evaluation protocol. 

Link to order curriculum: 

https://ext.vt.edu/4h-youth/healthy-living.html 

 

                                                             
1 Many curricula have several options for activities.  Choose from these options first. If you plan to use additional activities, outside of the 
written curricula, please review with your supervisor to ensure they meet Snap-Ed guidance. 
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