Milk Manufacturing Machine

NAME OF ACTIVITY
UNIT:

Exploring the 16 Occupational Clusters
TASK:

Define the 16 career cluster classification system.

ACTIVITY TYPE:
Integration
APPROXIMATE TIME:
One to two class periods, optional time out of class
MATERIALS:
Variety of dairy products, small jars, spoons, dishes, crackers
PROCEDURE:

1. Have students brainstorm the use of milk products, taste a variety of dairy products, and chart their “sensory observations.”

2. Working in pairs or small groups, have the students shake a small jar filled with whipping cream.  Shake five to ten minutes until the cream thickens.  Continue shaking until a ball of butter begins to form.  Have students record the changes that occur.

3. When the ball of butter has formed, pour off the buttermilk for tasting.  

4. Place the butter in a bowl, press the excess moisture from the butter, add a pinch of salt and taste with crackers or breadsticks.

5. Give students information from the Food Guide to Healthy Eating and the Food Pyramid (you can get this from a Family and Consumer Science teacher).  Have learners chart their consumption of milk or milk products for three days and compare to the guidelines.

6. Discuss ways students can get the nutrients they need for good health.  Have students plan a lunch and snacks that include milk and/or milk products.

ENRICHMENT:
If you have students that are lactose intolerant, you may want to provide foods that are more appropriate in sample tasting, Step 1. (i.e., milk substitute or Soya milk)
