Unit Assessment Plan

· Describe the instructional setting for which you will be developing your student learning assessment.
· This unit assessment plan is designed for a 3rd grade elementary classroom. The lessons focus on helping students learn about healthy food choices, measurement, and kitchen safety through interactive activities using the Molly Mix learning concept. Students will participate in hands-on learning experiences where they explore ingredients, practice measuring, and discuss how food can support a healthy lifestyle.
· For what grade level or age level are you developing your assessment?
· The assessment is designed for 3rd grade students.
· For what setting (school, out-of-school, community agency) are you developing your assessment?
· The assessment will take place in an elementary school classroom setting.


· Describe the curriculum unit or instructional sequence you plan to teach. What content area or areas are included in you unit

	Learning Goals
	Assessments
	Format of Assessment
	Adaptations

	[bookmark: _heading=h.gjdgxs]Objective 1…
After participating in a Molly Mix baking demonstration, 3rd grade students will be able to identify and explain at least three kitchen safety rules with 80% accuracy.
	Pre-Assessment
Students participate in a class discussion about kitchen safety and look at pictures showing safe and unsafe kitchen behaviors.



	Teacher observation checklist and student verbal or written explanation
	Students may respond verbally instead of writing. Visual pictures are used to support understanding.







Students may work with a partner. Larger images are provided for visual learners.




Students may draw instead of writing. Sentence starters may be provided.


Students may receive additional time or verbal assistance.


	
	Formative Assessment
Students complete a kitchen safety sorting activity identifying safe and unsafe actions

	Picture sorting worksheet and teacher observation checklist
	

	
	Reflective Assessment
Students draw or write one kitchen safety rule they learned.

	Student drawing or short written reflection
	

	
	Summative (Post) Assessment
Students will identify and explain kitchen safety rules by responding to short real-life kitchen scenarios or demonstrating safe behaviors during a guided activity.

	Short worksheet and teacher review
	

	[bookmark: _heading=h.30j0zll]Objective 2…
Given a Molly Mix recipe activity and measuring tools, 3rd grade students will be able to accurately measure ingredients using measuring cups and spoons with 80% accuracy.

	Pre-Assessment
Students discuss what they know about measuring ingredient

	Teacher questioning and class discussion
	Visual demonstrations are provided for students who need extra support.

Students may work in pairs and receive guided instruction.





Students may give verbal answers instead of written responses.




Additional time and teacher assistance if needed.

	
	Formative Assessment
Students practice measuring ingredients during a Molly Mix recipe activity.

	Hands-on measuring activity and teacher observation checklist
	

	
	Reflective Assessment
Students explain why measuring ingredients correctly is important when baking.

	Short written response or verbal explanation

	

	
	Summative (Post) Assessment
Students demonstrate proper measuring techniques during a simple recipe activity.

	Teacher observation checklist during activity

	

	Objective 3
After participating in a Molly Mix nutrition lesson, 3rd grade students will be able to identify and explain at least two healthy ingredients used in the recipe with 80% accuracy.
	Pre-Assessment
Students brainstorm foods they believe are healthy.
	Class brainstorming activity
	Students may share answers verbally.



Pictures of ingredients are provided for visual learners.

Students may respond verbally.


Teacher may read instructions aloud.



	
	Formative Assessment
Hands-on sorting activity with teacher observation checklist and brief student explanation
	
Ingredient identification worksheet
	

	
	Reflective Assessment
Students explain how healthy foods help their bodies grow and stay strong.
	Partner discussion activity

	

	
	Summative (Post) Assessment
Students will sort and explain healthy ingredients from a set of real or pictured items used in the Molly Mix recipe.
	Matching worksheet

	

	Objective 4….

After completing the Molly Mix unit, 3rd grade students will be able to create a drawing or mini poster that illustrates one healthy snack idea, including at least two healthy ingredients and one health benefit, with 80% accuracy according to a teacher-created rubric.
	Pre-Assessment
Students brainstorm snack ideas during class discussion.


	
	Students may share ideas verbally.




Poster templates may be provided.
Students may present ideas verbally.


Students may draw instead of writing and receive teacher support.

	
	Formative Assessment
Students create a plan for their snack poster.

	Snack planning worksheet
	

	
	Reflective Assessment

Students explain their snack idea to a partner
	Peer discussion activity
	

	
	Summative (Post) Assessment
Students present a healthy snack poster that includes at least two healthy ingredients and one health benefit. Posters will be evaluated using a teacher-created rubric measuring content accuracy, completeness, and presentation quality.
	
Poster project and brief presentation
	



· In what way does your assessment capture complex achievement or performance?  What is the learner product or performance you expect?
· This assessment captures complex learning by allowing students to demonstrate knowledge through hands-on activities, discussion, and creative projects. Instead of only completing a written test, students practice real-world skills such as measuring ingredients, identifying healthy foods, and following safety rules while preparing simple recipes.
· The final learner product will be a healthy snack poster inspired by the Molly Mix theme. This project allows students to apply what they learned about nutrition, measurement, and kitchen safety while expressing their ideas creatively.
· 
