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Integrated Project-based Learning: Combining PTE Standards and Academic 
Standards 

Use this template for planning and sharing ideas for projects. This template is based on the 6 A’s: 
Authenticity* Academic Rigor* Applied Learning* Active Exploration* Adult Connections* Assessment 

Project 
Title of Project Italian Culture 
Project Developed by Taurie Thomas & Melissa Allen 
E-mail Address taurie.thomas@ buhlschools.org , 

mallen@buhlschools.org 
School Buhl High School 
Pathway / Small Learning 
Community/Academy 

Culinary Arts Pathway/ Eastern Art and Culture 

Course Title(s) Intro to Culinary/ Eastern Art and Culture 
Time Frame 2 weeks 

 
Authenticity 
Briefly describe your project. Include the key question and provide an overview of what students do and learn. 
Tell why the question is meaningful to the students and where one might see a similar question tackled by an 
adult in the workplace. 
Key Question What are similarities and differences between the student’s culture and traditional 

Italian Culture? 
 
Overview 

Students will be able to recognize the differences between their culture and the Italian 
culture by learning about the history, food, and art of Italy. We will present information 
about these topics to each of our classes. We will be watching a BBC film that talks 
about Italy. It combines art, history, culture and food. My culinary class will learn more 
about the food of Italy and Melissa’s art class will learn more about culture and art of 
Italy. My students will be learning to make pasta and pasta sauce from scratch and 
Melissa’s class will be creating self-portraits in the style of Italian Renaissance artist 
Giuseppe Arcimboldo. It is meaningful for students to recognize the differences and 
similarities between their culture and other cultures so they are aware of others and so 
they realize we are all different- but also have things in common. Students may see this 
in the future if they work with others from different cultures or nationalities. They will 
be able to relate with them or have an intelligent conversation with them.     
 

 
Vocabulary/Key Terms 
List vocabulary words and key terms essential to student understanding. 
       
 

Knead 
Well 
Pasta Machine Terms 
Pasta types-Spaghetti, linguine, rigatoni, tortellini, macaroni, penne etc. 
Simmer 
Sauté 
Dice 
Mince 
Art terms- Renaissance, portrait, profile, silhouette, collage, genre, contemporary 
Different Italian foods- Ravioli, Bruschetta, lasagna, Zuppa Toscana 
Italian Culture  
 

E 
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Active Exploration * Applied Learning * Adult Connections 
What classroom-based, community-based, and career-based activities does the project involve? Include a 
description of the active exploration, applied learning, and adult connections in the project (as needed). 
Active Exploration How does the project engage students in real investigations using a variety of methods, 
media and sources?  What field-based work will students perform?   
For culinary, they will be cooking for people which is what they would do in the field. They 
will have to use different cooking methods to come to their goal. Students in art will be 
creating their own self-portrait. 
Applied Learning How do students apply what they have learned and researched to a complex problem  
(e.g. designing a product, improving a system, creating an exhibit, organizing an event)?   
We will learn about the Italian culture and food and then we will make pasta to be taste tested 
by their peers. There will also be art projects created and presented to their peers.  
 
Adult Connections Who from the community, workplace, post secondary and/or industry partnership works with 
students on the project?  
We will be working together as teachers to help our students with their projects. We will have 
photography students help us as well. 
Classroom Activities  Community Activities Career Activities 
Culinary: We will have a 
presentation on Italian culture 
and Italian foods. We will 
learn to make pasta and sauce 
from scratch and will share it 
with the Eastern art and 
culture. We will eventually 
make 4 or 5 different types of 
Italian food.  
Eastern Art and Culture:  
Art students will learn about 
traditional Italian culture and 
art through various 
“scaffolding” activities. They 
will then create a self-portrait 
in the style of Italian 
Renaissance artist Giuseppe 
Arcimboldo. They will 
arrange their portraits in a 
gallery-style for peer review 
from the Culinary Arts class 
and they will be taste testing 
and evaluating the pasta 
made by the Culinary Arts 
class. 
 
 
 

Culinary: 
We will take pictures of the 
pasta making process and 
display it at parent teacher 
conferences.  
Eastern Art and Culture: 
They will take pictures of the 
culinary class making pasta, 
prior to taste testing. They 
will also display their self-
portraits at parent teacher 
conferences- along with a 
slideshow documenting the 
collaborative unit- from start 
to finish.  
We will put our projects in 
the district newsletter that 
goes to the community and 
feature it on the District 
Facebook page. 

Culinary: 
Practice different culinary 
skills by making different 
types of Italian food. 
 
Eastern Art and Culture: 
Students will gain insight 
into historical and cultural 
references, experience project 
planning/execution and also 
practice collaboration and 
evaluation skills. 
 

 

 
Academic/PTE Rigor 
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Standards Use the space below to list the state content standards and PTE industry standards addressed by the 
project. (A list of the content standards is available at http://www.sde.idaho.gov/ContentStandards/default.asp.  
This page, which includes selected high school level standards, is designed to let you easily create a list of 
standards you are addressing. You may then copy and paste the list into this template.) 
Culinary Arts 
6.03 
Competency: 
PREPARE GRAINS AND STARCHES 
PERFORMANCE INDICATORS: 
1.Describe various kinds of grains and starches 
2.Identify common ingredients used in preparing grains and starches 
3.Explain ways to store grains and starches 
4.Describe considerations for working with pasta 
5.Prepare selected grain and starch dishes 
6.Cook, store, and reheat a grain and/or starch dish 
6.02 
Competency: 
PREPARE STOCKS, SOUPS, AND SAUCES 
PERFORMANCE INDICATORS: 
5.Define explain and prepare mother sauces 
Visual Arts- Idaho Content Standards 
VA: Cr2.3.Ia- Collaboratively develop a proposal for an installation, artwork, or space design that transforms the 
perception and experience of a particular place. 
VA: Cr3.1.Ia- Apply relevant criteria from traditional and contemporary cultural contexts to examine, reflect on, 
and plan revisions for works of art and design in progress. 
VA: Cn11.1.Ia- Describe how knowledge of culture, traditions, and history may influence personal responses to 
art. 
School to Career Competencies Please check (x) the competencies addressed by the project 
[X] Communicate and understand ideas and information  
[X] Collect, analyze and organize information 
[ ] Identify and solve problems 
[ ] Use technology 
[X] Initiate and complete entire activities 
[X] Act professionally 
[X] Interact with others 
[  ] Understand all aspects of an industry 
[  ] Take responsibility for career and life choices 
Student Goal(s) Once the project begins, ask students to generate one or two personal goals. 
TBD 
 
Assessment 
How do you and the students know the project is a success? What are your criteria for measuring students' 
achievement of the disciplinary knowledge and applied learning goals of the project? What evidence do they use 
to demonstrate their progress? What deliverables do they need to complete prior to the final exhibition? How 
will students self-assess? 
The students will be graded with a rubric from the teachers and from their peers. The culinary 
students will be graded on their pasta and how they work together in the kitchen. The art class 
will be graded on their portrait compositions. Both classes will also do a Venn diagram 
showing the similarities and differences between the Italian culture and our culture.  Before 
the assessments, culinary students will need to practice the pasta/sauce. Art students will need 
to complete activities and project planning steps to prepare for their art project. The Culinary 
students will also self assess their work and how they worked together.  
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Recommended Resources / Sample Products 

Software or Materials Needed 
(Examples) 

Pasta ingredients 
Sauce ingredients 
Rubrics for taste testing 
Rubrics for kitchen safety/cooperation 
Venn Diagrams 
PPT 
  
 

Teacher-Developed Materials 
(Examples of materials that can be shared with 
other classes. Please attach samples.) 

Rubrics 

Student-Developed Materials 
(Examples of products that can be shared with 
other classes. Please attach samples.) 
 

Art Work, Pasta, Venn diagrams 

Websites Used 
(Examples) 

https://www.livescience.com/44376-italian-culture.html  
 
https://www.youtube.com/watch?v=BW9-b3J3-
DY&t=106s 
 
https://www.history.com/topics/renaissance-art 
 
http://www.academiabarilla.com/the-italian-food-
academy/centuries-dining/food-renaissance.aspx 
 
https://www.giuseppe-arcimboldo.org/ 
 
 
https://www.smithsonianmag.com/arts-
culture/arcimboldos-feast-for-the-eyes-74732989/ 

Final Words 
(In a sentence or two, highlight your project’s 
overall value.) 

This project will expand the students’ understanding 
and knowledge of Italian Culture. 

Teacher Tips/Extensions  
(Use the first person to share a useful idea that 
helps with implementation and ensures success. 
Make it chatty, informal.) 

This takes a lot of planning and preparation. Start 
preparing early on! 

Extensions 
(List any ideas for students who may want to 
go deeper into the learning standards.) 
 

They can keep practicing their culinary and art 
skills. They can start trying new techniques they are 
not used to broaden their view and skill. 

 
 
 

Timeline 
What sequence of teaching and learning experiences will equip students to develop and demonstrate the PTE 
standards and the Academic standards?   
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Culinary: 
PowerPoint on culture, foods, and table manners of Italy, types of noodles 
Practice pasta & sauce 
Venn Diagram 
Self assessment paper/discussion 
Taste tests with rubrics 
Art viewing with rubrics 
 
 
 

(Adapted from the Boston Public Schools Signature Projects.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


