	7th Unit 2 – Operations with Rational Numbers 
Performance Task 5

	Standard(s) Addressed:
7.NS.1 Apply and extend previous understandings of addition and subtraction to add and subtract rational numbers; represent addition and subtraction on a horizontal or vertical number line diagram.
d.  Apply properties of operations as strategies to add and subtract rational numbers.


7.NS.2 Apply and extend previous understandings of multiplication and division and of fractions to multiply and divide rational numbers.
a. Understand that multiplication is extended from fractions to rational numbers by requiring that operations continue to satisfy the properties of operations, particularly the distributive property, leading to products such as (–1)(–1) = 1 and the rules for multiplying signed numbers. Interpret products of rational numbers by describing real-world contexts.
b. Understand that integers can be divided, provided that the divisor is not zero, and every quotient of integers (with non-zero divisor) is a rational number. If p and q are integers, then –(p/q) = (–p)/q = p/(–q). Interpret quotients of rational numbers by describing real-world contexts.
c. Apply properties of operations as strategies to multiply and divide rational numbers.
Convert a rational number to a decimal using long division; know that the decimal form of a rational number terminates in 0s or eventually repeats.

7.NS.3   Solve real-world and mathematical problems involving the four operations with rational numbers.

Standards for Mathematical Practice:
MP 3: Construct viable arguments and critique the reasoning of others.
MP 4:  Model with mathematics.
MP 5:  Use appropriate tools strategically.
MP 6: Attend to precision.
MP 8:  Look for and express regularity in repeated reasoning.





	
Task: You have been given the opportunity to become either a recipe maker or a party planner. Choose one of the options and follow the directions below. 



	Recipe Maker
	Party Planner

	· Find an original family recipe that serves between 4-8 people. The recipe must have at least 5 ingredients. You can ask a family member for the recipe or you can find one on the Internet. 
· Modify the recipe to serve half of the original people.  
· Modify the recipe to serve 30 people. 
· Modify the recipe for a single serving. 
	· Plan a party for 4-8 people using to-go menus from restaurants or online. Make sure to include: a protein, a salty snack, a healthy snack, drinks, and a dessert. Calculate the cost of planning a party for 4-8 using the items you selected above. 
· Calculate the cost of planning a party for half of the original amount people. 
· Calculate the cost of planning a party for 30 people. 
· Calculate the cost of planning a party for 1 person.  



After you have selected one of the options from above you will create a presentation on either PowerPoint or Google Slides to showcase your work.

If you chose the Recipe Maker your presentation must include: 
· A slide with the original recipe that includes the ingredients and baking directions. If you found your recipe online you must give credit to the source where you found the recipe. 
· A slide with the modified recipe to serve half of the original people.  
· A slide with the modified recipe to sere 30 people
· A slide with the recipe for a single serving. 
· Make sure to provide detailed explanations of your calculations. You can either have a separate slide to show all of your work or you can provide the explanations on the slides with the modified recipes. 
· Make sure your presentation is neat and creative. Include pictures of the ingredients and/or finished product.

If you chose the Party Planner your presentation must include: 
· A slide with the menu you have selected for the 4-8 people attending your party. If you chose items from different restaurants make sure to specify where each piece of food is coming from. 
· A slide with the calculations for the cost of planning a party for 4-8 people. 
· A slide with the calculations for the cost of planning a party for half of the original amount of people.  
· A slide with the calculations for the cost of planning a party for 30 people.
· A slide with the calculations for the cost of planning a party for 1 person. 
· Make sure to provide detailed explanations of your calculations. You can either have a separate slide to show all of your work or you can provide the explanations on the slides you created for the various amounts of attendees. 
· Make sure your presentation is neat and creative. Include pictures of the to-go menus or the items you have selected for your party. 





















	[bookmark: _GoBack]Solution and Rubric: The difference between the two options is that with the Recipe Maker the students are required to do calculations with fractions, whereas with the Party Planner the students are required to do calculations with decimals. By allowing students to choose between the two options the teacher is able to provide the students with an opportunity to take charge of their own learning. Below is an example of a student’s project for the Recipe Maker option. Although this student did not provide any graphics; they did have the correct modifications for each serving size, as well as explanations of their calculations.
	Level I
	Level II
	Level III
	Level IV

	Student demonstrates limited or no understanding of operations with rational numbers. The solutions do not address any of the mathematical concepts in the task and there is no explanation of the solution. The presentation does not have the correct number of slides and there are no graphics. 
	Student demonstrates a vague understanding of operations with rational numbers. The solutions address some, but not all the mathematical concepts presented in the task. Where required explanations are incomplete or not clear. The presentation does not have the correct number of slides and there are no graphics. 
	Student demonstrates a nearly complete understanding of operations with rational numbers. The solutions address almost all of the mathematical concepts presented in the task. Minor errors may exist. Where required there is a clear explanation of the solution. The presentation has the correct number of slides, but there are no graphics. 
	Student demonstrates complete understanding of operations with rational numbers. The solutions completely address all mathematical concepts presented in the task. Where required there is a clear, proficient explanation of the solution. The presentation has the correct number of slides and includes graphics.   
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BACON CHEESEBURGER MEATLOAF (ORIGINAL RECIPE)
(SERVES 6)

3 slices of bread, torn into smal pieces
% cup milk

1% pounds lean (at least 80%) ground beef

8 slices bacon, crisply cooked and crumbled
1% cup finely shredded sharp Cheddar Cheese.
% cup dill pickle relish

# cup finely chopped onion

1 clove garlc, finely chopped

1egg siightly beaten

Toppings:
/3 cup ketchup
1 Tosp. packed brown sugar

DIRECTIONS

% Heat oven to 350°F. Line 9x5-inch loaf pan with foil; spray foil with cooking
spray.

% In large bowl, mix bread and milk. Let stand 5 minutes to absorb milk. Add
beef, all but 2 tablespoons of the bacon, the shredded cheese, relish, onion,
gariic and egg. Mix until well combined. Shape mixture into 8xd-inch loaf.
Place in pan.

% In small bowl, stir together Topping ingredients. Spread on top and sides of
oat. Top with reserved 2 tablespoons crumbled bacon.

% Bake uncovered 1 hour to 1 hour 15 minutes or until meat thermometer
inserted in center of loaf reads 160°F. Cool 10 minutes.

% Cut meat loaf into slices to serve. Top with desired burger toppings, such as
pickle relish, ketchup and mustard.

30 PEOPLE RECIPE (SERVES 30)

15 sices of bread, torn into small pieces
2% cup milk

7 % pounds lean (at least 80%) ground beef
40 slices bacon, crisply cooked and crumbled

7 % cup finely shredded sharp Cheddar Cheese.
1% cup dil pickle relish

2% cup finely chopped onion

5 clove garlc, finely chopped

5 eggs, slightly beaten

Toppings:
12/3 cup ketchup
5 Tosp. packed brown sugar

EXPLANATION

In order to change the recipe 10 Serve 30 people, | multiplied 6 (the original number
of people served) by 5.

Then | mutiplied each ingredient by 5 to get the correct amount of each ingredient.

LF SERVING RECIPE
(SERVES 3)
1 %slces of bread, tor into small pices
4 cup milk
3% pound lean (at least 80%) ground beef
4 sices bacon, cisply cooked and crumbled
%% cup finelyshredded sharp Cheddar Cheese
/8 cup il pikle elish
4 cup finely chopped onion
¥ clove garli, finely chopped

+ eg slightly beaten Toppings:
1/6 cup ketchup
+ Tosp. packed brown sugar





image2.png
In order to change the recipe to serve 3 people, | divided 6 (the original number of
people served) by 2.

Then | divided each ingredient by 2 to get the correct amount of each ingredient.

EXPLANATION

In order to change the recipe to serve 1 person, | divided 6 (the original number of
people served) by 6.

Then | divided each ingredient by 6 to get the correct amount of each ingredient.

SINGLE SERVING RECIPE
(SERVES 1)

4 slices of bread torn into small pieces
1/12 cup milk

% pound lean (at least 80%) ground beef

11/3 slices bacon, crisply cooked and crumbled
% cup finely shredded sharp Cheddar Cheese
1/24 cup dill pickle relish

1/12 cup finely chopped onion
1/6 clove garlic, finely chopped
1/6 egg, slightly beaten

Toppings:

1/18 cup ketchup

1/6 Tosp. packed brown sugar

WHERE | GOT THE RECIPE
| got my recipe from a website called Betty Crocker - here is the link.
http://www.| 1. reci h rger-meat-I

80cf1469-2b51.4e73-28¢7-c307d780d1

Meatloaf has European origins. It was a traditional German and Belgian dish, and it is
a cousin to the Dutch meatball.

| chose this recipe because meatioaf is one of my favorite foods ©
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