Sandwich Inquiry Lesson for Grades K-2

Objectives:
The student will be able to:



1.  Practice questioning skills to develop new knowledge in groups.



2.  Summarize a large quantity of information.

Materials:
chalkboard, object in a box, transparency of inquiry object

Procedure:
1.  During this lesson, students will gain knowledge about questioning techniques and drawing conclusions.

2.  In order to practice formulating yes/no questions, students can guess an object you have put in a box.  All answers to the yes/no questions should be recorded on the board for children to see.  Once a child has made an incorrect guess, they are not allowed to guess for the rest of the game.  Therefore, you should encourage them to ask a leading question and use the answers recorded on the board before guessing prematurely.  For example, if the students thought that the item in the box was a toy car, they should ask a leading question first.  For example, they could ask: “Is it something you can pretend to drive?” before asking “Is it a toy car?”

3.  After the students have successfully guessed the object in the box, show them the transparency of the inquiry object.  Follow the same procedure in order to help them guess what the object is.

Evaluation:
teacher observation, active participation

Sources of Information:

http://en.wikipedia.org/wiki/Sandwich#Origin

http://en.wikipedia.org/wiki/Sm%C3%B6rg%C3%A5st%C3%A5rta
Inquiry Object



Teacher Information Sheet
Smörgåstårta ("sandwich cake") is a Swedish dish. It is a kind of sandwich with so much filling that it more resembles a cake than a sandwich.

The smörgåstårta is normally made up of several layers of bread with creamy fillings in between. The kind of fillings used varies, but the most common ones are egg, mayonnaise, prawns, caviar and liver pâté.

It is normally served cold and when dished is sliced like a dessert cake.

A sandwich is a food item typically consisting of two pieces of bread between which are laid one or more layers of meat, vegetable, cheese, or other fillings, together with optional or traditionally provided condiments, sauces, and other accompaniments. The bread is often either lightly buttered, covered in a flavored oil when baked, or oil is added into the sandwich to enhance flavor and texture.

Sandwiches are commonly carried to work or school in lunchboxes or brown paper bags (in sandwich bags) to be eaten as the midday meal, taken on picnics, hiking trips, or other outings. They are also served in many restaurants as entrées, and are sometimes eaten at home, either as a quick meal or as part of a larger meal. As part of a full meal sandwiches are traditionally accompanied with such side dishes as a serving of soup (soup-and-sandwich), a salad (salad-and-sandwich), or potato chips and a pickle or coleslaw.

The term "sandwich" has been expanded—especially in the United States—to include items made with other types of bread, such as rolls and focaccia. Thus hamburgers and "subs", for example, are called "sandwiches" in the United States, although not in the Midwest, south or western states or most other English-speaking countries (since they are not made with slices of bread from a loaf).

The nearest traditional Scandinavian equivalent is generally known elsewhere as an "open" or "open-face" sandwich, i.e. a single slice of bread with meat, fish, cheese, etc. as a topping, although the sandwich with two slices of bread has become more commonplace in recent times. This open-face variation is also prevalent in Russia, where it is known as a buterbrod (бутерброд, from the German word for "buttered bread"). In Norway, there is also an ice-cream called Sandwich, consisting of two square cookies with vanilla ice-cream in the middle.

In India, sandwiches are often vegetarian, the most common type being the vegetable sandwich.

In the UK, particularly in the north of England they are known, informally, as 'butties' or 'sarnies'. This is particularly the case with sandwiches including freshly-cooked bacon and butter, though other forms of 'butty' use other ingredients and mayonnaise. A sandwich filled with chips (US: French fries) is known as a 'chip butty'. In Britain roughly 1.8 billion sandwiches are purchased outside the home every year. In French countries you might see this referred to as un Belge: a Belgian (sandwich). In Scotland, sandwiches are called 'pieces'. One Australian slang term for sandwich is 'sanger' (or 'sanga'). In South Africa sandwiches are sometimes called 'sarmies'. In Bhutan, the only country in which the national religion is Buddhism, their sandwiches consist of twigs and tofu, between two leaves.

The sandwich was named after John Montagu, 4th Earl of Sandwich, an 18th-century English aristocrat, although it is unlikely to have been invented by him. Indeed a form of sandwich is attributed to the ancient Jewish sage Hillel the Elder, who is said to have put meat from the Paschal lamb and bitter herbs between two matzos during Passover.

It is said that Lord Sandwich was fond of this form of food because it allowed him to continue playing cards at cribbage while eating, because he did not want to get his cards sticky, from eating meat with his bare hands. The name of the earldom comes from that of the English town of Sandwich in Kent—from the Old English Sandwic, meaning "sand place". Nowadays some types of sandwich are too unwieldy to be held in one hand, thus defeating Montagu's original purpose, and must be eaten with a knife and fork, or at least with both hands. In some countries it is considered proper to always use cutlery to eat sandwiches.

However, the generally recognized way to eat a sandwich is with one's hands. Eating a sandwich with cutlery arguably defeats the purpose of this specific snack food.

Sandwich Inquiry Lesson for Grades 3-5

Objectives:
The student will be able to:


1.  Develop individual questions to discover new knowledge.

2.  Practice critical reading, writing, and discussion skills.

3.  Apply new knowledge to make inferences and draw conclusions.

4.  Use deductive and inductive reasoning.

Materials:
student packet (Inquiry Object picture, Tentative Hypotheses sheet, Yes/No Questions sheet, Artifact sheet), teacher information sheet, paper, pencil, a box with an object in it

Procedure:
1.  Prior to this lesson, read the teacher information sheet.

2.  Before beginning this lesson, students should practice formulating yes/no questions.  Students can guess an object you have put in a box.  It is important that students practice asking questions that have yes/no answers before doing this lesson.

3.  Break the students into groups of four.  Tell the students that you were out with your family last week, and you came across a very interesting object.  Challenge them to find out what it is and what it is used for by asking you yes/no questions.

4.  Have students web what they think the words food, culture, and history have in common individually on a piece of paper.  Have the students share some of their webbing ideas.

5.  Pass out the student packets and allow the students to view the picture of the inquiry object.  Allow students five minutes to generate a list of three tentative hypotheses of what it is.

6.  Allow students five to ten minutes to generate a list of five yes/no questions to test their hypotheses as a group.

7.  Allow each group to ask you one question at a time, and use the teacher information sheet to answer yes or no.  Record the information for students to see.  Allow each group to ask two questions for round one.  Groups may play or pass.  It is important that students know that once they make an incorrect guess, they are out of the game. 

8.  Allow students five to ten minutes to generate five questions for round two as a group.  Follow the same procedure as in round one.  If necessary, go on to round three.

9.  Before a group is willing to make a guess about what it is, they must fill out the final sheet in their packet.  They must formulate a hypothesis and the supporting evidence.  If they are incorrect, they may not ask any more questions or make any more guesses for the rest of the game.  When a group comes up with the correct response, they are the winners.

Evaluation:  active participation, teacher observation

Sources of Information:

http://en.wikipedia.org/wiki/Sandwich#Origin

http://en.wikipedia.org/wiki/Sm%C3%B6rg%C3%A5st%C3%A5rta
Inquiry Object



Teacher Information Sheet
Smörgåstårta ("sandwich cake") is a Swedish dish. It is a kind of sandwich with so much filling that it more resembles a cake than a sandwich.

The smörgåstårta is normally made up of several layers of bread with creamy fillings in between. The kind of fillings used varies, but the most common ones are egg, mayonnaise, prawns, caviar and liver pâté.

It is normally served cold and when dished is sliced like a dessert cake.

A sandwich is a food item typically consisting of two pieces of bread between which are laid one or more layers of meat, vegetable, cheese, or other fillings, together with optional or traditionally provided condiments, sauces, and other accompaniments. The bread is often either lightly buttered, covered in a flavored oil when baked, or oil is added into the sandwich to enhance flavor and texture.

Sandwiches are commonly carried to work or school in lunchboxes or brown paper bags (in sandwich bags) to be eaten as the midday meal, taken on picnics, hiking trips, or other outings. They are also served in many restaurants as entrées, and are sometimes eaten at home, either as a quick meal or as part of a larger meal. As part of a full meal sandwiches are traditionally accompanied with such side dishes as a serving of soup (soup-and-sandwich), a salad (salad-and-sandwich), or potato chips and a pickle or coleslaw.

The term "sandwich" has been expanded—especially in the United States—to include items made with other types of bread, such as rolls and focaccia. Thus hamburgers and "subs", for example, are called "sandwiches" in the United States, although not in the Midwest, south or western states or most other English-speaking countries (since they are not made with slices of bread from a loaf).

The nearest traditional Scandinavian equivalent is generally known elsewhere as an "open" or "open-face" sandwich, i.e. a single slice of bread with meat, fish, cheese, etc. as a topping, although the sandwich with two slices of bread has become more commonplace in recent times. This open-face variation is also prevalent in Russia, where it is known as a buterbrod (бутерброд, from the German word for "buttered bread"). In Norway, there is also an ice-cream called Sandwich, consisting of two square cookies with vanilla ice-cream in the middle.

In India, sandwiches are often vegetarian, the most common type being the vegetable sandwich.

In the UK, particularly in the north of England they are known, informally, as 'butties' or 'sarnies'. This is particularly the case with sandwiches including freshly-cooked bacon and butter, though other forms of 'butty' use other ingredients and mayonnaise. A sandwich filled with chips (US: French fries) is known as a 'chip butty'. In Britain roughly 1.8 billion sandwiches are purchased outside the home every year. In French countries you might see this referred to as un Belge: a Belgian (sandwich). In Scotland, sandwiches are called 'pieces'. One Australian slang term for sandwich is 'sanger' (or 'sanga'). In South Africa sandwiches are sometimes called 'sarmies'. In Bhutan, the only country in which the national religion is Buddhism, their sandwiches consist of twigs and tofu, between two leaves.

The sandwich was named after John Montagu, 4th Earl of Sandwich, an 18th-century English aristocrat, although it is unlikely to have been invented by him. Indeed a form of sandwich is attributed to the ancient Jewish sage Hillel the Elder, who is said to have put meat from the Paschal lamb and bitter herbs between two matzos during Passover.

It is said that Lord Sandwich was fond of this form of food because it allowed him to continue playing cards at cribbage while eating, because he did not want to get his cards sticky, from eating meat with his bare hands. The name of the earldom comes from that of the English town of Sandwich in Kent—from the Old English Sandwic, meaning "sand place". Nowadays some types of sandwich are too unwieldy to be held in one hand, thus defeating Montagu's original purpose, and must be eaten with a knife and fork, or at least with both hands. In some countries it is considered proper to always use cutlery to eat sandwiches.

However, the generally recognized way to eat a sandwich is with one's hands. Eating a sandwich with cutlery arguably defeats the purpose of this specific snack food.

