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Lesson: April 24, 2020

Objective: 
I can examine the nutritional benefits of dairy products.

Learning Target: 
9.7.1: Explain the properties of elements, compounds, and 

mixtures in foods and food products.



Warm-Up Activity: Milk Processing

1. Click on the following link to access your warm-up activity: 
https://drive.google.com/open?id=1aAyAy81PbsMkTpcGRU83l89a_0S-RYvKW
JSEetMo7ss 

2. Make sure once the Google Doc is pulled up to click ‘file’ & ‘make a copy’ 
so that you can edit the document.

3. Share your completed work with your Intro teacher via email if you wish to 
receive feedback. This is not a requirement but we would love to see what 
you’ve been working on!

https://drive.google.com/open?id=1aAyAy81PbsMkTpcGRU83l89a_0S-RYvKWJSEetMo7ss
https://drive.google.com/open?id=1aAyAy81PbsMkTpcGRU83l89a_0S-RYvKWJSEetMo7ss


Assignment: “Modern Marvels: Milk Education”

1. Click on the following link to access the Modern Marvels documentary you’ll 
watch today: https://www.youtube.com/watch?v=1Gni_GBwohE  

2. While watching the Modern Marvels documentary, complete the following 
listening guide: 
https://drive.google.com/open?id=1byHqPl_TECNwTyco2mg89aJpPHrrBRkE7
_t-sfNc9Fw 

3. Share your completed work with your Intro teacher via email if you wish to 
receive feedback.

https://www.youtube.com/watch?v=1Gni_GBwohE
https://drive.google.com/open?id=1byHqPl_TECNwTyco2mg89aJpPHrrBRkE7_t-sfNc9Fw
https://drive.google.com/open?id=1byHqPl_TECNwTyco2mg89aJpPHrrBRkE7_t-sfNc9Fw

