
Grade 8 Rotations 

Lesson 1 

 

Welcome to the online version of the grade 8 rotations for Foods. So different than how I had 
this planned for after Spring Break. We will be focusing on Big Ideas only. These will be Kitchen 
Safety, Food Safety, Canada’s New Food Guide, Measuring and of course Cooking. You would 
have been cooking once a week starting the second week. I will include a recipe a week of what 
we would have cooked. You will prepare it and take photographic or videographic evidence for 
me. I have included a marking sheet for your parents to have so they can see the areas I look at 
when marking a lab in school. You can send me the pictures once a week or at the end after all 
the labs have been done. All assignments will be sent to me at rgordon@sd85.bc.ca Make sure 
to click “get shareable link” up in the right hand corner of the share rectangle, otherwise I can’t 
open it. If you cannot do the work without printing it out and writing on it, please take a screen 
shot and put that into your google doc and then send it to me. If you have an older sibling who 
is also taking Foods this semester, you could use them as a peer mentor and you could ask 
them for help if you need. You can help them on their labs so that there are two cooking times 
per week.  
*Just a reminder for anyone who needs help with obtaining food at this time – Loaves and 
Fishes (Food Bank) is still coming up to the North Island and it is available to any resident up 
here. It is located in the parking lot of St. Columba’s Church (across from the Ambulance hall). 
The next one is Wednesday, April 8 1-2 pm; April 22; May 6; May 20; June 3; June 17; July 1; 
July 15; July 29; August 12; August 26; September 9; September 23. *Households may pick up 
food every 4 weeks. Don’t forget to bring 1 piece of government issued ID for everyone in your 
household. They are pre-bagging the food so as to limit contact and they will be picked up 
outside instead of in the church while the Covid-19 pandemic is happening. 
 
The first assignment that you will be doing is Kitchen Safety. You need to read and complete the 
sheets I have included. I would also like you to draw and colour a kitchen scene with a whole 
bunch of things going wrong. It’s the only time I let blood and gore into my Foods room! This 
can be screenshot and uploaded to google docs. The first recipe I would like you to do is  
 
Worksheets:  
Sanitation in the Lab 
Preparing Food 
 
Recipe: 
Chocolate Chip Cookies 
 
Lab Marking Sheet 

mailto:rgordon@sd85.bc.ca
http://phss.sd85.bc.ca/wp-content/uploads/2020/04/Sanitation-in-the-Lab.pdf
http://phss.sd85.bc.ca/wp-content/uploads/2020/04/Preparing-Food.pdf
http://phss.sd85.bc.ca/wp-content/uploads/2020/04/Chocolate-Chip-Oatmeal-Cookies.pdf
http://phss.sd85.bc.ca/wp-content/uploads/2020/04/Lab-Marking-Sheet-1.pdf

