MAKE LEARNING FUN!

10 high-interest passages & activities
themed to make learning engaging

e
UISINE

ORY OF THE TAMALE

C. These little bundles of corn were
arriors carried famales into battle
portable. Mayan and Incan

HIST

The history of tamales dates back fo 8000 B
ot just tasty: they were easy fo carry. The Az?acl:be
nd used them as an eﬂergy—pocked food that coul

You can use
these passages:

e for classroom

nges after Wo

[T [T

= (I
i [ CALIFORNIA cui
) Hoawy ond dfficlt WORD BANK: foy

1 sustainable }ip HITTL [0]s

*  organic Ay N
local | J

Rl [k
Convaniant [STuJsTT
I

2 According fo the st of
events, which came first 0
the history of the tamale?
o) Sclders returning from

War brought | move
e US Mesteen 1) Able fo be

| How do historians bebeve
tomdles arrived in the US?

transformations
e during your ELA block

¢ as partner/small

them.

b) Paople picking cotton
i them to America.

:"ﬁv e Milkanstnrtnd: |d) Cooked .0 gpecial Y

Yhem whi picking coffon.
<) Soldiers from the US=
Mesioan War rtroduced

KFC IN JAPAN?

When you think of KFC, you probably picture an American fast-food chain. But in
apan, it's a Christmas tradition! Every December 24th, KFC restaurants have their
usiest day of the year. They sell 5-10 times more than usual. Families pre-order months
advance to get a bucket of fried chicken. But how did this tradition start?

6. Why did Aztecd
corry tamales e
o) They were usé

group activities

Tt began in the MR- +-b — £o e L WEA T Bk k." )
o T el B e § KFC IN JAPAN? e skill practice
battle. s akeshi Okawara, a Nk i " e A oo . 1 s i
makes
:)‘(:::r;gu::‘ - — ch up each question wi correct answer by coloring each match a different color.

Okawara ook | Loo@Es (4 o . * . e as assessments
in each box. Gty = G fo o\ A
Write A,B.C.orDine ven better becaust @ O { \ s ©
Ancther reason = S22

as rare, fried chic Why do KFC restouronts in Why dd fried chicken | His white beard ond Turkey was rare in Japan,
ome 's Christmas i look lik fri
ied chicken, salad, Japan sell more food on become Jopan's Christmas | glosses mode look like | so fried chicken was the

o for test prep

December 244h? meal instead of turkey? Santa Claus. next best option.
2 4 5 oc? X B. 2 E
O O ) )
D, ST, £°)

5 A e remediation
) A% £

How did Tokesht Okawara How dd KFC encourage | They Infroduced special | He claimed it was an

.
convince people that KFC ple 4o crdar Cheish holday mel pocks with | American tradition and [ ] h m 'l'
o Gt totrd | | k? | chicka,acod, ook, | ressed os Serko Cove. enric en

6 a R C. F.
A A e themed days

KFC became o Christmas | Eating KFC for Christmas.
cppearance help KFC's How did Takeshi Okaware's | tradition, ond he later became a popular holiday

g o] vl b , e fast finisher activity

THE LIFETIME LEARNER

e and morel



You can use this resource two ways:
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Use the reading passages to OR use these reading passages
supplement your Chef for students to enjoy during your
Room Transformation ELA block on a regular day

You don't have to do a room transformation to use this resource.

These 10 passages are no-prep and print & go.
Use them anytime during your ELA block!




HE CONTENT:

10 high-interest passages & activities
in 2 formats: hands-on & no prep!
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JLES IN A RESTAURANT 3
work in a restaurant, you'll find there are many different jobsTwe s
“_house” posttions are the hest/hostess and the server. While they :,
onsibllities, they must work together to create a great experience. <
tess is the first person guests see when they wak in They greet s
ibles, and walk them to the table with menus. They also manage wait :j .
rs and check to make sure tables are given out fairly to servers. Welcomes guests a6 (R tos with the e s -
-ustomer payments at the front desk before guests leave. They may they enter the kitchen customer food and
take reservations, and assist with seating requests. restaurant drink orders
; are seated, the server (waiter or waitress) tokes over. They take
rs, deliver meals, and check on guests. Servers also handle payments
sstomers finish Their job requires attention to detall because they B. A. o
alk with the kitchen, and provide service to the people eating ]
rovide great customer service, solve problems, and communicate Takes reservations and Makes sure customers
wost that is organized checks that tables are seated evenly. This B | | Wes < fomer are satieflod ad refille
om getting overwhelmed. In turn, servers keep things moving SO, e
2sts can be seated quickly When hosts and servers work together,
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||||||||||FI!|}|||||||||'|||||||||||||||||l|||||H||l||i|||[||i|H||||||J||||||||I|Ji||||||||l||||]|||”|||||||||| &

With this version, students read the passage. Or in this version, students read the passage.
Then, they complete a hands-on center Then, they complete the activity in worksheet

activity you can laminate and re-use for ~ form. This version is NO PREP and PRINT & GOl

years to come. Just as much fun as the hands-on centersl



2 Versions of Every Passage

Included for Students
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CALIFORNIA CUISINE

California Cuisine changed how people think about food and encouraged chefs to use
fresh, locally grown ingredients instead of processed or frozen foods. It promoted
sustainable farming. This protects the soil, replaces what's lost, and treats animals fairly.

This movement began as a response to food changes after World War II. By the
|950s and 1960s, better refrigeration made frozen meals and TV dinners popular,
especially as more women entered the workforce. While convenient, these meals lacked
flavor and nutrition. Some chefs rejected them and pushed for high-quality cooking.

Alice Waters, founder of Chez Panisse in 1971, led this movement. She worked with

£ local farmers to get the freshest ingredients and taught young chefs to respect food.

Her philosophy? Fresh ingredients don’t need artificial flavors or heavy seasoning.
Wolfgang Puck helped make California Cuisine mainstream. His restaurant, Spago,
introduced the open kitchen. It was where diners could watch their food being prepared

He also added global flavors from around the world to his dishes.

CALIFORNIA CUISINE

One of the most important food movements is known as California Cuisine. This movement changed the way
people think about food and encouraged chef's to use locdlly grown ingredients. Instead of relying on processed or
frozen foods, chefs focused on sustainable farming. This means taking care of the soll, replacing what is lost; and
treating animals humanely.

The movement didn't happen overnight. It was actually a reaction to how food had changed after World War IL
During the 1950s and I960s, advances in refrigerator technology made it easy to freeze and store food for long
periods. At the same time, more women entered the workforce. This led to the rise of TV dinners and prepackaged
meals. While these frozen meals were convenient, they lacked flavor and nutrition Some chefs rejected this idea and
wanted to bring back fresh, high-quality cooking

The California Cuisine movement began with Alice Waters. She was a chef who believed in cooking with fresh
ingredients. In 1971, she opened Chez Panisse, a restaurant in Berkeley, California. Waters connected with farmers to
get ingredients at the peak of ripeness. She also trained young chef's, teaching them how to respect food Her
philosophy was simple: If you start with fresh ingredients, you don’t need to add a lot of exira seasonings or
artificial flavors. This idea inspired chefs across the country to move away from processed foods.

Wolfgang Puck was the first chef to make California Cuisine mainstream. He introduced the concept of an open
kitchen. This is where diners could watch their food being prepared. Puck also added global flavors from around the
world to his dishes. His restaurant, Spago, became one of the most famous restaurants in Los Angeles.

Thomas Keller took California Cuisine o the highest level. His restaurant, The French Laundry, has been named
the best restaurant in the world twice! Keller’s dishes are known for being beautifully plated, creative, and made from
the best ingredients available. He proved California Cuisine wasn’t just about freshness: it could be elegant too.

Today, the ideas of fresh and local food are more popular than ever Many restaurants work closely with
farmers, and grocery stores offer organic options. Chefs continue to fine-tune their cooking to make sure that food

is not only delicious but also good for the environment.
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SOUP STARTED THE RESTAURANT PUSINESS

For as long as people have eaten, someone has been selling food. In ancient times,
travelers stopped at inns for meals, while people in cities gathered at taverns for drinks
and food. Cafés became popular for serving coffee and tea. But none of these places
focused on full meals. The idea of a restaurant changed everything.

The first true restaurant appeared in Paris, France. In 765, A. Boulanger opened a
shop serving soups and broths. Lamb leg soup was a favorite. The idea of dining out was
exciting and new. The word “restaurant” comes from the Latin “resfaurare,” meaning

“to renew.” That’s exactly what restaurants do: they refresh and renew people.

In 1782, La Grande Taverne de Londres became Paris’s first fancy restaurant. It
was opened by Antoine Beauvilliers, a chef and writer who made Paris a fine-dining
destination. Even today, Paris is home to some of the world’s most famous restaurants.

Restaurants have evolved in many ways. Some focus on quick, casual meals, while

others offer multi-course dining. There are even entire restaurants dedicated to soup,

e
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SOUP STARTED THE RESTAURANT PUSINESS

For as long as people have eaten medls, someone has been selling food. In ancient times, travelers stopped at

inns for a warm meal Meanwhile, people in cities gathered at taverns to enjoy drinks with food on the side. But these
were both places where you would sleep at and stay the night. Caf'és became popular for serving coffee, tea, and
small bites to snack on. However, these places did not serve full meals. The idea of a dedicated restaurant, where
people went just fo enjoy a good medl, was a game-changer:

That first true restaurant appeared in Paris, France, which makes sense since the French are still famous for
their restaurants today. In [765, a man named A. Boulanger opened a small shop that specialized in soups and broths
His most famous dish was lamb leg soup, and it became a customer favorite. At the time, many people ate meals at
home or in taverns. This made the idea of a place just for dining out new and exciting Many people wanted to try it
out.

The word "restaurarnt” comes from the Latin word “resfaurare” which means “to renew.” That’s exactly what

restaurants do. They renew people’s energy while filling their bellies
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TORY OF THE TAMALE
Pory of tamales dates back o 8000 BC. These kttle bundies of corn were
asty; they were easy fo carry. The Aztec warriors carried famales info battle
B used them os an energy-packed food that could be portable. Mayan and Incan
S civikzations olso loved tamales for feasts ond fastivals.
So, what ie #? It starte with masa: a dough made from ground corn and water. The
asa is spread onto a wrapper (a corn husk or banana leaf) and stuffed with filings.
fomales are filed with meats, epices, and vegetables. There are dléo sweet famales
lled with fruits, cinamen. or. chocolate, Once wrapped, famales are. steamed unti soft,

v HISTORY OF THE TAMALE

4

How do historians believe tamales arrived in the US?
a) They were brought in through Spanish explorers.

b) Mexican migrants brought them while picking cotton.
¢) Soldiers from the US.-Mexican War introduced
them.

d) Both B and C.
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According to the list of events, which came first in
the history of the tamale?

a) Soldiers returning from the US Mexican War
brought them.

b) People picking cotton brought them to America

¢) Mary Sue Milliken started making them.

d) Aztecs ate tamales when fighting wars and battles.

2.

A restaurant kitchen that
customers can see while

their food is being made.

& 3 ACROSS =

A set of ideas or beliefs
about how something
should be done.

Using resources in a way
that does not harm the
environment and can

continue for a long time.

Students use the clue cards
to fill in the crossword puzzle.
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No Prep Printable Worksheet!
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-ompare & Contrast

RESTAURANT

a restaurant, you'll find there are many different jobsTwo
- houss™ posttions are the host/hoitess and Tthe server: While they
nsibilities, they must work together fo create o great experience.

itess is the first person guests see when they wak in They greet

Host / Hostess Server

Both

ibles, and walk them to the table with menus. They also manage wait

>urs and check fo make sure fables are given out fairly fo servers

ustomer payments at the front desk before guests leave. They may
take reservations, and assist with seating requests.

5 are seated, the server (waiter or waitress) takes over. They take
rs, deliver meals, and check on guests. Servers also handle payments

B.

astomers finish Their job requires attention fo detail because they

Welcomes guests as
they enter the kitchen

restourant

ak with the kitchen, and provide service fo the people eating.
rovide great customer service, solve problems, and communicate
rost that is organized checks that tables are seated evenly. This
om getting overwhelmed. In turn, servers keep things moving

questions

sats con be seated cuickly When hosts and servers work fogether,
ciently. Guests get their food faster, and everyone has a good time.
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Hands-On Center:

Tokes reservations and

answers customer

Communicates with the

drink orders

C.

are satisfied ond
drinks

Werites down or enters
customer food and

Makes sure customers

refils

Students sort the details where they belong by comparing and contrasting.

have eaten, someone has been selling food. In ancient times,

PEd ot inns for meals, while people in cities gathered ot taverns for drinks

ood. Cafés became popular for serving coffee and tea. But none of these places
sed on full medls. The idea of a restaurant changed everything

The first true restaurant appeared in Paris, France. In 765, A. Boulanger opened o
serving soups and broths. Lamb leg soup was a favorite. The idea of dining out was

ting and new. The word “restaurant” comes from the Latin “resfourare, ”meaning

~enew.” That's exactly what restaurants do: they refresh and renew people.

In 1782, Lo Grande Taverne de Londres became Paris’s first fancy restourant. It
opened by Antoine Beauvillers, a chef and writer who made Paris a fine~dining
ination. Even today, Paris is home to some of the world's most famous restaurants.
Restaurants have evolved in many ways. Some focus on quick, casual medls, while

rs offer multi-course dining. There are even entire restaurants dedicated to soup,

Zoupl, serving warm bowls for a comforting lunch

It's amazing to think that one small soup shop in 1765 led fo an entire industry. Now,

aurants exist in every country and serve every type of food possible. Whether

re craving pizza, sushi, or burgers, there's a restaurant ready to serve : Youl

Hands-On Center:

What types of
T ploces did people go

to for food before
restaurants existed?

Inns, taverns,

and cafés

By Where and when
e
— did the first true
@ restaurant open?
What was A

TR Boulanger's

restourant known
for serving?

In Paris,
France, in 1765

C.

Soups and broths,
especially lamb leg

soup.
G.

Students put each 2-piece puzzle together.

ROLES IN A RESTAURANT

Read each letter and decide where 1t belsnge Wiite sach latter whare it belonge in the diagram

Comenuricates with the | Wlcomes gussts a8 | Writes down or enfers | Mokes sre guests

wichan they enter the customar focdond | have @ poste dring
_ frectowant  ldwkorders  |esperience a3
=
A £ —1B. C.
Mokes sure customers | Helpe handle Koaps trock of how

are satisfied ond refils | complonts, incorrect | leng fables foke and
driks | orders. o wpdates wotng
f requests guats !

G.

Tokos resarvations and | Con hondie sacting | Bringe meols and
anwere customer arvangements (assign | beverages from the
aquestions toblesorodd | kichen to the

i SLELLELLELL LB LAY

e SOUP STARTED THE RESTAURANT PUSINESS

Whot hmeof | Wt on e\ )
ploces d pece 90\ | | B ot oretorar \ )
ot fondbaore. Y| @y e\ 3
7 redesrotssmted?  \ 7ty of food?
\ /.

i W.N..g\

pretst
PERNIE
m rown once 2657

Choose a letter that goes in each blank
A It comes from the Latin “restourare.” which

means *fo renew’

B Zoupl which cerves soups for o quick and
comforting medl |

C. InPoris, France, 1765

0. Some focus on quick madls, whie ofhers offer
muti-course dining

E Ime, foverns, ond cafés 1

F. A single eoup shop led fo restourante in every | y

Where and -#cn\\
L ad e fret tre

rovtourant cpan?

H. Anfoine Beauliers openad Lo Grande Taverne de

s k
G. Soups and bratha, aspecialy lamb leg soup
"
Londres in 782

Wette the sorvect fetter i esch bex THE LIFETIME LEARNER
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UNION OYSTER HOUSE

, there's a restaurant for everyone. Some have been around

fomous for its cured meats. After 30 days of
Peat by using salt ond spices over time to make it taste

Bhger), the postrami and corned beef become delicious. Founded in K ATZ'S 5 UNION OYSTER HOUSE
Brothers, the Katz famiy later became the owners With  huge Je o -
the Lower Eost Sids, Katz's Deb became a hotepot for the next ge Katz's The Union Oyster
popular after it was in the movie When Harry Met Sall in the 80 House
go there for sandwiches in New York City. You can even get them > Tceland brothers i#'s a mystery

The Union Oyster House, Americas oldest restaurant, has serv
826. Guests love their.. oysters! Colonists gathered there after
Rock Some of Boston's politicdl agreements fook place within it we

SLLBLLLELPL BTN
T
KATZ'S & UNION OYSTER HOUSE

Category Katz's The Union Oyster
House

Toslond brothers s @ mystery

Lower East Side Boston

Lower East Side Boston

goods store before becoming the restaurant it is today. Famous gues

records exist of how it was built which odds fo its mystery. The 188 526

Webster and John F. Kennedy have dined here. cured meat sandwiches
Across the country, restaurants cater to every faste. Katz's D:
Oyster House are two standout choices that will serve their dishes

What else is it famous for? “Whan Harry Met Saly® wos

O fimed there

political ogreements took ploce
wnside. oldect known restourant

cured meat sondwiches, can ship

sondwiches fo your door

No gift shop arders at this time
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EATING WITH THE STARS

If you want to understand Michelin stars, you firet need fo think cbout tires. That
might sound etrange, but it will oll make sencel In the late 1800s, brothers Anded and
Edoliard Michelis storted o tire company in Il Bock then, only rich people hod cars. The
brofhers wanted mare people 1o buy cars. T woUkd el her Relmare fired

reated a free gudebock to help drivers. It gave tips on T RIETRIT T R

How many restaurants. picking restourants to stop at

doas Michelin rate foday? ooy

acted like reguar customers but were really experts judging the medls. At first, Michelin
* gave only one stor o restaurants. But in I3l they created a 3 system:

1, oot 1ok Sro o - HEE——
O Two stors - A restourent worth going to for its amazing food.

Three stars - An exceptional restourant that people should travel to just fo visit.

Today, Michelin rates [ INEEIEEEEE The nspectors stay secret and folow
rules o be fair. Getting @ Micheln stor- is a huge honor. Chefs work hard fo keep them.
Micheln started in France, but now awards stars worldwide. The US. has only [ three-stor

estourants. Five are in New York City, and three are in San Francisco. Not everyone agrees
mhMMcf«uhMMMMMﬂw‘mﬂmW
o sarn sfors i foo much -—m

di gree with Michelin

ol s?

2 Color the answer ight blue

In which two cities are
most of the three-star
Michelin restourants in the

Students use the coloring task card questions to

color in answers in the text.

1888 826

What else is it famous for?

“When Horry Mat Saly" wos poktical agreaments took ploce
fibmed thare incida, oldest known rectaurant

Can you order anyting there? | . 4 ot sandwiches, can ship | No it shop orders ot this time

eandwiches fo your door

i

EATING WITH THE STARS

If you wont to understond Micheln stars, you first need fo think about tires That

company in [l Back then, only rich people had cars The
brbrs wartd rorepcps by o SN .=+

E=] acted lke regular customers but were really experts judging the meals. At firet, Micheln
gave only one stor o restourants. But in KB, they created a 3 system:

* One star -

*  Two stars = A restourant worth going to for its amazing food.

* Three stars - An exceptional restaurant that people should travel fo just to vieit.

Today, Micheln rates [N Tho nspectors stay secret and follow
rues to be fair. Getting o Michelin star is o huge honor. Chefs work hard o keep them.
Mihelin started in France, but now awards stars worldwide. The US. has only [ three-stor
E=i restaurants Five are in New York City, ond three are in San Francisco. Not everyone agrees
with Micheln stars Some think they favor fancy restourants and ignore smol ploces. Others
sy the pressure 1o earn stors is foo much But most agree that o Michelin sfar is speciol
T
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No Prep Printable Worksheet!
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B McDondd created the “Speedee Sarvice Syster” It scd
, chokes, and fries. Tn FISH, & mon nomed Ray Kre vited one
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= HISTORY OF MCDONALD'S &2

The answers are ot the fopl Find the question fo go with each answerl

Ray Kroc bought s McDonald s apened it first
1954 Hamburger University fist fronchise. i ional locations.

¥2 McDondld's System Incorporated. Six years later, Kroc purchased the rights
McDanald's name. By 1958, the company had sokd 100 millon hamburgers.
He worked hard fo make sure each McDondd's was the same. If N’: - —
Quarter Pounder in Alaska, it would be the same as one In Ohio. In 1961, 00
ey ey 7500 o] HISTORY OF MCDONALD'S
Thanks fo the efforts of Ray, McDonald's spread across the globe The arewers:are at theifopl Find the.yestion 1o.go with each anewer]
international McDonald's opened in Canada and Puerto Rico. In 6S, the Hamburger University ~ Pylocbeugithin - MeDomolds apaned s frst Tnwhat your dd Rey Krea

first franchise. first it & MeDonsld'e Bayng b Frat fronchise or oparing s fr et rherotions
added to the menu followed by the Big Mac in 1968. Kroc worked at Mel MeDondd's seling 100 mbon. Tosatore o the Big Moc borg

rsowat? homburgors? added 10 the marsi?
D@ D@ D@ B e 1984 Mepridduipisas

franchise in lllineis. the MeDonaiels name in 061

What bappened fiest Roy Kroe | | Whieh sorne flest MeDendhd's
Whot b0y prog om begon b Ry

e 1984

What year d Dick ond Mac PPV p—
What dd oy Kese doin 55 1 1 00072 1 70 What year de oy Kroa g | | %01 =2 et

dodendi iy Doned et odos 2 after Ray Koo bought e frs
hioei iy s Ml Servca Syehom? varing ot MDvacld frocee?
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Write a Sentence

T

RS MAKE ENOUGH MONEY?

How Tipping Works
vers are not paid by the hour like most workers. Instead, they depend on tips A tip

‘extra money people give fo servers fo thank them for good service. The general guideline
is 10-207 of the bil. Customers tip more for great servicey

TRLLELLLEL LAY

Name:

difficult order. But, not all tips go to the server. In some pl
others, the tips are pooled. This means servers, bartenden

DO SERVERS MAKE ENOUGH MONEY?

Why Servers Depend on T [

Moany states allow restourants to pay servers $2I3 o
(Washington, Oregon, and Alaska) require restaurants fo p

Some states allow restaurants to pay servers as little as $2.13 an
hour before tips.

(ond get tips), most states allow "just tipping”. Because th
provide service ond earn tips They work long hours, toke
The Other Side of the Debt

While tipping benefits servers, some workers (kitchet
Cooks and dishwashers prepare the food and keep the kite

share of tips. Instead, they rely on hourly pay, which is low
In foncy restourants where bills are expensive, servel

TN

Hote e vy 0 10

Write the answers fo the questions in each box in complete sentences.

THE LIFETIME LEARNER

"™ DO SERVERS MAKE ENOUGH MONEY? @9

Accordng o the passaga. how much are servers paid per hour in some states before ips?

| Somm ehates show restourants 15 sy servers o Wifle o S213 o beur before to

Why do some restaurants podl tips instead of lathesg servers keep all of them?

e ponied wa St o 00f fchuing corvers bartenders bussars. ond debwoder i—an thare the maney ot

Why do servers need o work hard and provide excellent cervice in ardar o earn a good wage?

et huatie, handie ot Sobles. rewamber w dar. and moke are

How Ie the way servers are paid different from how kifchen stof f are paid?

o 1pa Yo mcke et of ther income and are somatimes paed ot Mtle ot $200 par hour bafore s, Ktchen ol racerve o

st wasoly do mot share i the 1 meney

Do you thik tipping & a far- way for servers fo
5 This smower il vy banod e spisin. Yo Toging mbiale
wopn b B

o

Why do you thirk some customars e mare for large groups or complicated orders?

€ Large yroupe raqurs more trra, offurt and ahtention frorm tha server Comploated ardars taba eabra werk fo marage, ey /.

thers e mary specid requests

Wrife the answers fo the questions in each box in complete senfences. THE LIFETIME LEARNER




Sequencing Puzzles

CUP OF DRT

" may look messy, but it's simple fo make and yummy to snack on

TLLLELELLEL LALLMV VYTTYY
orry about eating dirt, don't be fooled It's not realdirt, Let's beginl :
Jou need fo gather the following ingredients:
foreme sy . CUP OF DIRT .

A Place the Oreo cockies
2 cups of cold mik CUP OF DIRT In o sealed Ziphoc bog and First, read the passage. Then, put the steps in order below from sl to #8 by writing a number at

10-12 Ores canléag; crusher by cruch them irfo fine the top box. Put a ol jsethe box that comes ficgieand o 8 i the bow comes last

8-12 gummy worms (about 2-3 Place the puzzle pieces in order here on the mat. erumbs. [k T S

Y smal clear cups (for serving)

Making a Cup of Dict is | Step | Step 2 Step 3 Step Y % A Ploce the Oreo cockies | B. Pour the puddig mix | C. Grab a epoon and enjoy [ D. Once fhe pudding is
In o sedled Ziploc bag ond | info o large bowl, add the | your debcious Cup of Dirtl | ready, diide it avenly into

structions on the package by podl | F.Sprinkle the crushed | B. Pour the puddng mix | D. Once the pudding is s w5 i ol el e ok it ol For dloar wups S0 oveute
hisk for several minutes until the| | Oreos over the puddng in | into a large bowl, add the | ready, divide it evenly nto ik amodth and Hhick 18 heos o $is dessach

four small, clear cups. Next, it's i) | ®h cup utt the surfoce | cold mik, ond whisk 1t unHl | four clear cups to create C.Grob a epoon and enjoy

|
cockies In.0 Zpke bag and aecl 1] | & 7174 el 1 ook emocth ond thek. o e of o v TR % ( } % % '
o drt
crush them info crumbe. Once they 7 P— '
cups unti the surface e fuly coven | g_ [72] ) 7 ] kO
f each worm into the cookie crum % * E Toke the gummy worms | F. Sprinkle the crushed | G Add two or three more | H Gathar dll the
rms per cup is great. Now, grab) Step 5 Step 6 Step 7 Step 8 C— ond gently press one and | Oreos over the puddng in | worms per cup fo give | ingredients including

—_— ko the “dit". sach cup untd the surfoce | the dessert its fun, chocolate pudding méx,
E Take the gummy worms i covered, making it look | creepy effect. cold mik, Oreo cookies, I
and gently press cna end Mo diet, gummy worme,

I I
W @ @ & ~ el

Hands-On Cc.anter:ﬁE e

Students put the puzzle pieces in chronological order. No Pr ep Printa ble Worksheet!

B I IS

KFC IN JAPAN?
ok of KFC, you probobly picture an American fast-food chan. But In e Curis LLLLLLLLLLLLLLLR LT LR LR VEVV VL VR R VY

% a Christmas tradition! Every December 24th, KFC restaurants have their R m_— o oot bbby KFC IN JAPAN?
siest day of the year. They sell 5-10 times more than usual Families pre-order months 3y R trodtion. Match up each question with the correct answer by coloring each match o different colo
3 :

advance to get a bucket of fried chicken. But how did this fradition start? 1 g |4 A =D
Tt began in the [70s, just a few years after KFC arrived in Jopan. Back then, a2 7 ;
hristmas wasn't celebrated much. Families didn't eat o specific meal on Christmas. * 2 ¥ A
akeshi Okawara, a KFC manager, saw an opportunity. He said eating KFC on Christmas N g
as an American tradition. Eager Jopanese families bked the idea and tried it. 40 fried chicken wos the
Okawara took it further by dressing as Santa Claus at KFC stores. His plan worked ot
ven better because Colonel Sanders already looked like Santa with his white beard. ST g
Ancther reason for KFC's success was the lack of turkey in Jopan. Since turkey W] dressed os Santa Clous.
as rare, fried chicken became the next best option KFC introduced meal packs with
ried chicken, salad, and cake. Fomikies loved it, and KFC for Christmas became o ) o A. Beirdiidpmotad
tradition. Today, 36 millon people in Japan celebrate Christmas with KFC. The company { ack?
ill uses its famous slogan, “Kentucky for Christmas”. Thanks fo his marketing genius, - o2
akeshi Okawara became CEO of KFC Japan from 984 fo 2002 What began as a small r ) ST,
s idea turned info one of the most uniaue holiday raditions in the world! s i @

S appearance hap glasses made him look lke Eotng KFC for Ovbmas
iy

How dd Tokashy Okgwera's became o populer helday
Sorta Clows doa impact KFC n Japon? trodtion

He cloimed it wos an

Tt LT AR




KATZ'S & UNION OYSTER HOUSE

Category

Katz's

The Union Oyster
House

Who opened it?

Iceland brothers

Where is it located?

When did it open?

What is its most famous
dish?

What else is it fFamous for?

“When Harry Met Sally" was
filmed there

Can you order anything
there?

Ne gift shop orders at this

time

THE LIFETIME LEARNER

gt OO AR R AT 5S,

Print & Go

Choose the format

2
KATZ'S & UNION OYSTER HOUSE

Ry Katz's

The Union Oyster
House

Whoiopened 17, Iceland brothers

Where is it located?

When did it open?

What is its most famous
dish?

What else is it famous for? “When Hurry Met S“"Y" —

filmed there

Can you order anything

there? No gift shop orders ot this

time

e

Google Slides

that works best for you!



HOW TO USE THIS:

 pick and choose the
centers you want to use:
do what works best for
your class!

¢ give less than |0 centers
to students if you are
short on time

e give students the whole
day to complete all 10
centers/activities OR
spread the room
transformation out over
a couple of days

e use the hands-on centers
during your room
transformation and the
no-prep printables as a
review during your
reading block

KFC IN JAPAN?

When you think of KFC, you probably picture an American fast-food chain. But in
Japan, it’s a Christmas tradition! Every December 24th, KFC restaurants have their
busiest day of the year. They sell 5-10 times more than usual Families pre-order months
in advance to get a bucket of fried chicken. But how did this tradition start?

It began in the 1970s, just a few years after KFC arrived in Japan. Back then,
Christmas wasn't celebrated much. Families didn’t eat a specific meal on Christmas.
Takeshi Okawara, a KFC manager, saw an opportunity. He said eating KFC on Christmas
was an American tradition. Eager Japanese families liked the idea and tried it.

Okawara took it further by dressing as Santa Claus at KFC stores. His plan worked
even better because Colonel Sanders already looked like Santa with his white beard.

Ancther reason for KFC's success was the lack of turkey in Japan. Since turkey
was rare, fried chicken became the next best option. KFC introduced meal packs with
fried chicken, salad, and cake. Families loved it, and KFC for Christmas became a
tradition. Today, 3.6 million people in Japan celebrate Christmas with KFC. The company
still uses its famous slogan, “Kentucky for Christmas”. Thanks to his marketing genius,
Takeshi Okawara became CEO of KFC Japan from 1984 to 2002 What began as a small

sales idea turned into one of the most unique holiday traditions in the world!
THE LIFETIME LEARNER

et T E P

(>
1. d%‘.

Why do KFC restaurants in
Japan sell more food on
December 24th?

Eating KFC for Christmas
became a popular holiday
tradition.

2. %
e

How did Takeshi Okawara
convince people that KFC
was a Christmas tradition?

He claimed it was an
American tradition and

dressed as Santa Claus.

3. P
s

Why did Colonel Sanders’
appearance help KFC's
Christmas marketing?

A

His white beard and
glasses made him look like

Sarta Claus.




What Skills are Included?
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Nonfiction Skills:

Text Features
Sequencing

Text Structures
Context Clues

Text Evidence

Point of View
Compare & Contrast
Main Ildea

» Pages Reviewing

Multiple Skills

0000 T

SOUP STARTED THE RESTAURANT PUSINESS

For as long as people have eaten, someone has been selling food. In ancient times,
travelers stopped at inns for meals, while people in cities gathered at taverns for drinks

and food. Cafés became popular for serving coffee and tea. But none of these places

[ FETEATEAT T

What types of
places did people go

What is an example
of a restaurant
that focuses on one
type of food?

What is amazing
about how

L RN

EATING WITH THE STARS

If you want to understand Michelin stars, you first need to think about tires. That

| might sound strange, but it will all make sensel In the late 1800s, brothers André and

F= Edouard Michelin started a tire company in France. Back then, only rich people had cars. The
brothers wanted more people fo buy cars. This would help them sell more tires. So, they

EATING WITH THE STARS

l. How many
restaurants does
Michelin rate today?

2. Why do some
people disagree with

Michelin stars?

3. Why did the
Michelin brothers

want more people to

Y. In which two cities
are most of the

three-star Michelin

Michelin brothers
start sending secret
inspectors to

Color it purple.

restaurants?

Michelin tire
company?

T

Color it orange.

buy cars? restaurants in the
us.?
Color it red. ﬁ Color it light blue. ﬁ Color it light green. ﬁ Color it yellow. i}
5. Why did the 6. Who started the | 7. How many three- [8. Why do chefs work

star restaurants are

there in the US.?

fx

Color it pink.

hard to keep their
Michelin stars?

Color it brown.

w

9. What year did

Rlatiat kil

10. What were some
PEE 30 | KNG TSRO Tty Pty Tl NY N

I. What does a one-

s VRS o s Tl - SRS 2

12 What country did

28 RG5O




The no prep printable
questions are

= HISTORY OF THE TAMALE 7=

| How do historions beleve
tamales arrived in the US?
a) They were brought in
through Spanish explorers
b) Mexican migrants brought
them while picking cotton

¢) Soldiers from the US-
Mexican War infroduced
them

d) Both B and C.

2 According to the list of
events, which came first in
the history of the tamale?
a) Soldiers returning from
the US Mexican War brought
them.

b) Paople picking cotton
brought them to Americe.
) Mary Sue Miliken started
moking them.

d) Aztecs ate tamales when
fighting wars and battles

3 What does the word
portable most likely mean n
the passage?

a) Heavy and dif ficult to
move

b) Able to be carried easily
) Needing to be
refrigerated

d) Cooked i o special way

Y Why dd some ifies ban
street vendors selling
famales in the early H00s?
a) Tamales were too
expensive

b) Vendors were seling oo
many tamales

¢) Tomdles were considered
unhealthy

d) There weren't enough

tamales for everyone

5. What is the main idea of
the article?

a) Tomales have an
interesting history and are
stil around today.

b) Tamales were barned
from some cities

¢) The Aztecs ate tamales in
battle

d) Grinding corn makes
delicious tamales.

6. Why did Aztec warriors
carry tamales info battle?
a) They were used as
weapons

b) They were easy fo carry
and provided energy.

<) They were only eaten ot
celebrations.

d) They were gifts for their
familes.

7. Which group is NOT
mentioned as enjoying
tomdles in ancient times?
a) Aztecs

b) Mayans

c) Incans

d) Egyptians

8. What is masa mode from?
a) Rice and water

b) Ground corn and water
c) Wheat flour and milk

d) Beans and oil

Write A, B. C, or D in each box.

= HISTORY OF THE TAMALE =

| How do historians belleve
tomales arrived in the US?
a) They were brought in
through Spanich explorers.
b) Mexican migrants brought
them while picking cotton

) Soldiers from the US-
Mexican Wor ntroduced
them

d) Both B ond C.

2 According fo the kst of
events, which came first in
the history of the $omale?
a)
the
the

3 What does the word
portable most likely mean in

$he nossoned

edit any

S. What is the main idea of
the article?

a) Tamales have an
interesting hstory and are
stil around today.

b) Tamales were bamned
from some cities

<) The Aztecs ate tamales in
battle

d) Grinding corn makes
delicious tamales

b)

o

D]

cal

d) They were gifte for their
familes

questionl!

4 Why did some cifies bon
street vendors seling
4omales in the early 1900s?
'ales were foo
ive
dors were seling foo
tamales
\dles were considered
¥
re weren't enough

« for everyone

it is masa made from?
> and water

und corn and water
sat flour and milk

ns and oil

Write A, B, C. or D in each box

THE LIFETIME LEARNER THE LIFETIME LEARNER

|0 Pre-Made
Centers

Print & Go
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other resources this

pairs well with:

Grab the 3-5 reading

room transformation (. 4 4d in some math to your themed learning day!

for additional passages!

RESTAURANT RESTAURANT,

equivglent
« fractions

RESTAURA mulhply
Ele

. _d\ 5TH GRADE.
EDITABLE MATH

4TH GRADE
MATH

S\ 3RD GRADE
“MATH

MEGA
r‘ff'_f"g_ 28 When you purchase
CLASSROOM
TRANSFORMATIONS a Mega Bundle,

you save 00/ off
the price of the

b — iy 4\ B THEMED
B%YMSE |nd|V|dua| r‘eSOurceS! . 345 | | R PASSAGES
Add On Pack Bundle!



https://www.teacherspayteachers.com/Product/Reading-Classroom-Transformation-Room-Theme-Days-Reading-Comprehension-BUNDLE-8929194
https://www.teacherspayteachers.com/Product/Reading-Comprehension-Passages-Theme-Days-Reading-Activities-Test-Prep-BUNDLE-9261802
https://www.teacherspayteachers.com/Product/Nonliteral-Language-Figurative-Language-Restaurant-Chef-Day-Room-Transformation-8285621
https://www.teacherspayteachers.com/Product/3rd-Grade-Equivalent-Fractions-Restaurant-Math-Room-Transformation-Chef-Theme-3704925
https://www.teacherspayteachers.com/Product/4th-Grade-Equivalent-Fractions-Restaurant-Math-Chef-Room-Transformation-Theme-4455222
https://www.teacherspayteachers.com/Product/Multiplying-Mixed-Numbers-Word-Problems-5th-Grade-Restaurant-Math-Chef-Theme-Day-7065274

classroom transformations
low prep, fun, and engaging!

3rd grade math !
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COFFEL ‘J
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kmclergarten reading
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1st grae réadmg 2nd grucleA . ading  GR 3 »5 readmg add -on packs
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https://www.teacherspayteachers.com/Store/The-Lifetime-Learner/Category/128142-1st-Grade-Math-Room-Transformations-370490
https://www.teacherspayteachers.com/Store/The-Lifetime-Learner/Category/128142-4th-Grade-Math-Room-Transformations-361790
https://www.teacherspayteachers.com/Store/The-Lifetime-Learner/Category/128142-5th-Grade-Math-Room-Transformations-___________________________-391088
https://www.teacherspayteachers.com/Store/The-Lifetime-Learner/Category/11088-Alphabet-Reading-Room-Transformations-759302
https://www.teacherspayteachers.com/Store/The-Lifetime-Learner/Category/11088-2nd-Grade-Reading-Room-Transformations-711679
https://www.teacherspayteachers.com/Store/The-Lifetime-Learner/Category/128142-Kinder-Math-Room-Transformations-542516
https://www.teacherspayteachers.com/Store/The-Lifetime-Learner/Category/11088-Reading-Transformations-3-5-Reading-Comprehension-415414
https://www.teacherspayteachers.com/Store/The-Lifetime-Learner/Category/11088-3-5-Reading-Transformation-Add-On-Packs-______________________-416800
https://www.teacherspayteachers.com/Store/The-Lifetime-Learner/Category/128142-2nd-Grade-Math-Room-Transformations-391087
https://www.teacherspayteachers.com/Store/The-Lifetime-Learner/Category/11088-Kindergarten-Reading-Room-Transformations-711619
https://www.teacherspayteachers.com/Store/The-Lifetime-Learner/Category/11088-1st-Grade-Reading-Room-Transformations-711618
https://www.teacherspayteachers.com/Store/The-Lifetime-Learner/Category/128142-3rd-Grade-Math-Room-Transformations-319479

Please Note:

00000000

« This is not a stand-alone room transformation.

« There are no decorations included.

 There are 10 reading passages and activities
provided.

« The questions are editable. The passages are not.

« The digital version is provided in Google Slides.

« This Add on Pack aligns with my math & reading

classroom transformations.

« Let me know if you have ANY questions! You can

email me at lindsaythelifetimelearner@gmail.com
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