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The National FFA Organization and U.S. Poultry and Egg Association lesson plan series provides educators with a comprehensive curriculum resource to teach students about the commercial poultry and egg industry. Additionally, lessons are infused with FFA and SAE activities to easily integrate into any agricultural education program.  
Student Learning Objectives:
After completing these activities, students will …
1. Identify the technology used, consumer trends and changes in poultry production throughout modern history.

Essential Questions:
1. When did modern poultry production begin? 
2. What technology innovations occurred during this period? 
3. What changes in consumer trends were observed during this period?

Time Required:  90 minutes
Resources:  
1. National Chicken Council, http://www.nationalchickencouncil.org/ 
2. History World, http://www.historyworld.net/
3. U.S. Poultry and Egg Association, https://www.uspoultry.org/economic-data/ 
4. “History of Poultry Production” PowerPoint, https://ffa.box.com/s/4syb3n0ntwc43w8wu6f5kmwmsmtqh83j 
5. National FFA History, FFA.org/ffa-history/

Equipment and Supplies Needed:
1. A copy of the “Poultry Production — Let’s Compare” worksheet for each student
2. A copy of the “Poultry Production History” worksheet for each student
3. A copy of the “Poultry Production Timeline” worksheet for each student 
4. A copy of the “Poultry History — Era Collage” worksheet for each student 
5. A copy of the “Poultry History — Era Collage Rubric” worksheet for each student
6. A copy of the “History of Poultry Production Guided Notes” worksheet for each student
7. A copy of the “Progression Throughout the Years” worksheet for each student
8. Colored pens or highlighters

TERMS: 
The following terms are presented in the lesson and appear in bold italics:
1. Broiler
2. Evisceration
3. Hatchery
4. Federal Inspection and Grading
5. Marketing
6. Production
7. Processor
8. Vertical Integration


These activities are aligned to the following standards:
AFNR Performance Element
· AS.01. Analyze historic and current trends impacting the animal systems industry.
· FPP.01. Develop and implement procedures to ensure safety, sanitation, and quality in food product and processing facilities.
· FPP.03. Select and process food products for storage, distribution and consumption.
· FPP.04. Explain the scope of the food industry and the historical and current developments of food products and processing.
FFA Precept
· FFA.PL-E.Awareness: Understand personal vision, mission and goals. 
· FFA.PG-J.Mental Growth: Embrace cognitive and intellectual development relative to reasoning, thinking and coping. 
· FFA-CS-M.Communication: Effectively interact with others in personal and professional settings.
Common Career Technical Core
· AG-ANI1 Analyze historic and current trends impacting the animal systems industry.
· AG-FD1 Develop and implement procedures to ensure safety, sanitation, and quality in food product and processing facilities.
· AG-FD3 Select and process food products for storage, distribution, and consumption.
· AG-FD4 Explain the scope of the food industry and the historical and current developments of food products and processing.
· AG1 Analyze how issues, trends, technologies and public policies impact systems in the Agriculture, Food & Natural Resources Career Cluster.  
· AG2 Evaluate the nature and scope of the Agriculture, Food & Natural Resources Career Cluster and the role of agriculture, food, and natural resources (AFNR) in society and the economy.
NASDCTEc
· AGPA01.01 Design and implement procedures and plans that demonstrate application of food processing principles to manage quality control in the food product and processing industry.  
· AGAP01.03 Plan, implement, manage, and/or provide services associated with the preservation and packaging of food and food products to prepare products for distribution.
· AGPA01.04 Identify and apply food processing, handling, and storage factors to demonstrate their impact on product quality and safety.
· AGC02.02 Employ the use of technical information effectively to maintain and communicate records and reporting procedures commonly used in the AFNR cluster.  
· AGC10.03 Compare and contrast issues affecting the AFNR industry including biotechnology, employment, safety, environmental and animal welfare to demonstrate an understanding of the trends and issues important to careers in this industry.
·  AGC10.04 Envision emerging technology and globalization and project its influence on widespread markets to demonstrate an understanding of technologies and trends that will impact the AFNR industry.
AFNR Cluster Skills
· CS.01. Analyze how issues, trends, technologies and public policies impact systems in the Agriculture, Food & Natural Resources Career Cluster.
· CS.02. Evaluate the nature and scope of the Agriculture, Food, and Natural Resources Career Cluster and the role of agriculture, food, and natural resources (AFNR) in society and the economy.
· CS.03. Examine and summarize the importance of health, safety and environmental management systems in AFNR workplaces.
Common Core–Reading: Informational Text
· CCSS.ELA-Literacy.RI.9-10.1 Cite strong and thorough textual evidence to support analysis of what the text says explicitly as well as inferences drawn from the text.  
· CCSS.ELA-Literacy.RI.9-10.4 Determine the meaning of words and phrases as they are used in a text, including figurative, connotative, and technical meanings; analyze the cumulative impact of specific word choices on meaning and tone (e.g., how the language of a court opinion differs from that of a newspaper).
· CCSS.ELA-Literacy.RI.9-10.8 Delineate and evaluate the argument and specific claims in a text, assessing whether the reasoning is valid and the evidence is relevant and sufficient; identify false statements and fallacious reasoning.
Common Core–Writing
· CCSS.ELA-Literacy.W.9-10.1 Write arguments to support claims in an analysis of substantive topics or texts, using valid reasoning and relevant and sufficient evidence.
· CCSS.ELA-Literacy.W.9-10.2 Write informative/explanatory texts to examine and convey complex ideas, concepts, and information clearly and accurately through the effective selection, organization, and analysis of content.
Common Core–Speaking and Listening
· CCSS.ELA-Literacy.SL.9-10.1 Initiate and participate effectively in a range of collaborative discussions (one-on-one, in groups, and teacher-led) with diverse partners on grades 9-10 topics, texts, and issues, building on others' ideas and expressing their own clearly and persuasively.
· CCSS.ELA-Literacy.SL.9-10.1.D Respond thoughtfully to diverse perspectives, summarize points of agreement and disagreement, and, when warranted, qualify or justify their own views and understanding and make new connections in light of the evidence and reasoning presented.
· CCSS.ELA-Literacy.SL.9-10.2 Integrate multiple sources of information presented in diverse media or formats (e.g., visually, quantitatively, orally) evaluating the credibility and accuracy of each source.
· CCSS.ELA-Literacy.SL.9-10.4 Present information, findings, and supporting evidence clearly, concisely, and logically such that listeners can follow the line of reasoning and the organization, development, substance, and style are appropriate to purpose, audience, and task.
Common Core–Math Practices
· CCSS.MP3: Construct viable arguments and critique the reasoning of others.
Next Generation Science
· HS-LS4-4 Construct an explanation based on evidence for how natural selection leads to adaptation of populations.
· HS-LS4-5 Evaluate the evidence supporting claims that changes in environmental conditions may result in: (1) increases in the number of individuals of some species, (2) the emergence of new species over time, and (3) the extinction of other species.     
AFNR Career Ready Practices
· CRP.04. Communicate clearly, effectively, and with reason. Career-ready individuals communicate thoughts, ideas and action plans with clarity, whether using written, verbal and/or visual methods. 
· CRP.05. Consider the environmental, social and economic impact of decisions. Career-ready individuals understand the interrelated nature of their actions and regularly make decisions that positively impact and/or mitigate negative impact on other people, organizations and the environment.
· CRP.06. Demonstrate creativity and innovation. Career-ready individuals regularly think of ideas that solve problems in new and different ways, and they contribute those ideas in a useful and productive manner to improve their organization.
· CRP.07. Employ valid and reliable research strategies. Career-ready individuals are discerning in accepting and using new information to make decisions, change practices or inform strategies.
· CRP.08. Utilize critical thinking to make sense of problems and persevere in solving them.  Career-ready individuals readily recognize problems in the workplace, understand the nature of the problem, and devise effective plans to solve the problem.
Partnership for 21st Century Skills 
· Communication
· Critical Thinking and Problem Solving
· Global Awareness
· Information Literacy
· Think Creatively 

Lesson Plan:
1. Bell Ringer: Direct students to give their “best guess” to answer the following questions:
· How many billions of dollars does the U.S. poultry industry account for in sales annually? ($60 Billion)
· How many individuals are employed in the U.S. poultry industry? (400,000 people)

2. Interest Approach: Hand out the “Poultry Production — Let’s Compare” worksheet. Instruct students to study the images individually and answer the two questions comparing the images. Once students have had two to three minutes to write their own answers, direct them to pair up to discuss and improve their own answers. Once all students have discussed their answers, discuss the comparison as a class. Facilitate the discussion so that students arrive at the answers on the key.
 
3. Instruction:

Student Learning Objective One: Students will be able to identify the technology used, consumer trends and changes in poultry production throughout modern history.


	I. Early Production Years
a. Prior to 1900
i. Household flocks
ii. Backyards
iii. Sunday dinners
iv. Dual-purpose
a) Primarily kept for eggs, meat was a by-product of males and culled females.
v. Year-round production limited
a) Photoperiod not understood
b. 1910–1920
i. Interest in capons developed as a means of producing meaty poultry for consumption, as opposed to separating and fattening the excess males (with their poor meat qualities) from egg production flocks. Capons were considered a high-quality food.
ii. WWI prompted more backyard flocks as people produced meat and eggs for the military.
iii. Sport fighting was popular in some areas; this created a concern for disease control as such birds were transported to other areas.
II. Broiler Period
a. 1920s and 1930s
i. Chicken Meat Production
a) Delmarva Peninsula, Georgia, Arkansas and New England
a. Replaced tobacco and cotton as the soil was depleted.
b) Favorable weather conditions, adequate land and water, and access to supplies of corn and soybeans (favorable grain shipping rates via Mississippi barges)
b. Mrs. Wilmer Steele of Sussex County, Delaware
i. Pioneer of the commercial broiler industry
ii. Flock of 500 chicks intended to be sold for meat, 1923
iii. 1926, capacity of 10,000 birds
III. The 1940s
a. WWII promoted larger flocks for eggs and meat to feed troops; rationing of meats increased egg consumption.
b. Feed mills, farms, hatcheries and processors
i. Separate entities
c. “New York Dressed”
i. Birds killed and plucked
ii. Head, feet and internal organs remained
d. 1942
i. “On-line” evisceration: removal of internal organs
ii. Ready-to-cook packaging
e. 1949
i. USDA Grading Program
f. Egg producers started using wire cages
i. Birds were healthier; production was more efficient.
g. Egg consumption declined after WWII (when meat rationing ended) and a controversial study on the cholesterol content of eggs.
h. Movement from rural to urban
i. Less family flocks as people migrated off the farm and into the city.
IV. 1950s 
a. Broilers are No. 1 source of poultry meat.
b. Increased flock sizes
i. Improved management practices
ii. Waste management concerns
iii. Need for disease control and prevention
a) Vaccines and medications
c. Larger individual producers and concentration of production.
i. Negotiation of inputs (feed and equipment costs)
ii. Marketing contracts and production contracts
a) Marketing contract guaranteed the grower a market with a processor; price based on current market.
b) Production contract guaranteed the grower a market and a market price.
d. Movement to vertical integration
e. Vertical Integration
i. Production, processing and marketing
ii. New pharmaceutical, biological and production technologies become more efficient, responsive and profitable.
f. 1954: National Broiler Council established
i. Created to stimulate consumer demand. In 1990, the name was changed to the National Chicken Council.
g. USDA Mandatory Federal Inspection in 1959
V. 1960s
a. Television and media
i. Major Companies
a) Repeat business
b. Brand names
i. Private label began
c. 1960: Expansion of the Egg Industry
i. Combined effort in producing, marketing and management to move from smaller egg farms to a larger commercial industry. This was made possible with advancements in machinery in layer housing.
VI. 1970s: Advances through research
a.   Nutritional discoveries
b.   Disease eradication programs
c.   Genetic improvements through traditional breeding
d.   Mechanization and automation technologies
VII. Consumption in the 1980s and 1990s
a. 1980
i. Cut-up and furthered processed
b. 1985
i. Surpassed pork
c. 1992
i. Surpassed beef
d. Further Processing
i. Convenience items vs. whole-bird sales (1980s)
a) Consumer preferences started to shift toward cut-up meat and further processed rather than purchasing whole birds.
e. Designer Eggs
i. Eggs enhanced with vitamin E, omega-3 fatty acids, etc. become popular.
f. A steady rise of per capita egg consumption, or amount consumed per person, occurred. This rebound was seen for three main reasons:
a) Fast food implementation of eggs in breakfast foods.
b) An increased health perception based on recent research.
c) Further processed items that contained egg products like cake mix or egg noodles.
VIII. HACCP (1997)
a. Hazard Analysis and Critical Control Points (HACCP)
i. Control system program in all large poultry slaughter establishments.
a) Program developed and conducted by the plant under USDA supervision.
b) Chemical, physical and microbiological hazards can be controlled, reduced or eliminated.
c) Pathogen reduction is a key component of USDA’s initiatives.
IX. The Impact of the Poultry Industry Today
a. The poultry industry has an enormous impact on the economy. Its sales are in excess of $60 billion annually, making it one of the nation’s agricultural leaders.
b. The poultry industry provides jobs for over 400,000 people, and indirectly, it provides jobs to hundreds of thousands more in affiliated industries including trucking and feed suppliers. Poultry industry employees work in a variety of jobs including farm managers, processing plant workers, researchers, accountants and poultry executives.
X. 2000s: U.S. Poultry goes global
a. Markets sought (leg quarters, chicken feet, etc.)
b. Expanded International Commerce
a) Russia was primary market.
b) Large increase in demand worldwide
c) 20 percent of American production exported
d) Opportunity for expansion to China and Latin America
c. 2008
i. Consumers in the United States eat an estimated 85 pounds of poultry meat per year per person.

*For current economic data visit https://www.uspoultry.org/economic-data/ 

	Activity 1:

Each student will need a copy of the “Poultry Production History” handout and the “Poultry Production Timeline” worksheet. Set context that there are seven primary eras to discover in the history of poultry production. The poultry production history handout will highlight key instances and terms that are important to each era. 


Part 1: Give students approximately 10 minutes to read the handout and highlight or underline two to three facts, terms or events in each era that they believe are most useful for distinguishing the era from others and are most important for understanding the history of poultry production. In a different color, students should underline the most significant technological advancement for each era.

Part 2: Once students have highlighted their handouts, have them pair up with another student. As a pair, students will 1) discuss the highlighted information, 2) decide on the most influential element of information in each era, 3) label each blank on the timeline chronologically with the title of the era, and 4) create an icon to represent the most influential element and create an icon for the most significant technological advancement. 



Activity 2:

Part 1: Split the class into seven equal groups. Each group will be assigned one of the eras in poultry production history to investigate further.
1. Early Production Years (Prior to 1900 and 1910-1920)
2. Broiler Period (1920s and 1930s)
3. 1940s
4. 1950s and 1960s
5. 1970s
6. 1980s and 1990s
7. 2000s
Each group will need a “Poultry History — Era Collage” worksheet and “Poultry History — Era Collage” rubric. Each group will create a collage of images and words that represent their assigned era. Students can draw or cut pictures out of magazines. If computers are easily accessible, they can use the internet to print pictures. Each group will create a collage on a poster board and present it to the class.




4. Follow-up: Each student will need a copy of the worksheet “History of Poultry Production Guided Notes.” Each group will present their era collage to the class. Students will record information in the guided notes sheet as the groups present.

5. FFA/SAE Connection: Each student needs a copy of the worksheet “Progression Throughout the Years.” 
Students will utilize the history of poultry production timeline and the FFA timeline to complete the worksheet. The URL for National FFA history is FFA.org/ffa-history/. 

6. Exit Ticket: Students will reflect on their timelines and notes and then use the “Exit Ticket Capture Sheet” to record what they learned about two major technological innovations and two major consumer trends in the history of poultry production.
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Aligned to the following standards:
AS.01; FPP.01; FPP.03; FPP.04; FFA.PL-E; FFA.PG-J; FFA.CS-M; AG-ANI1; AG-FD1; AG-FD3; AG-FD4; AG1; AG2; AGPA01.01; AGPA01.03; AGPA01.04; AGC02.02; AGC10.03; AGC10.04; CS.01; CS.02; CS.03; CCSS.ELA.RI.9-10.1; CCSS.ELA.RI.9-10.4;  CCSS.ELA.RI.9-10.8; CCSS.ELA.W.9-10.1; CCSS.ELA.W.9-10.2; CCSS.ELA.SL.9-10.1; CCSS.ELA.SL.9-10.1.D; CCSS.ELA.SL.9-10.2; CCSS.ELA.SL.9-10.4; MP3; HS-LS4-4; HS-LS4-5; CRP.04; CRP.05, CRP.06; CRP.07; CRP.08

[bookmark: poultry_production_compare]Poultry Production — Let’s Compare
Directions:  
Consider the two images below. Use these images to inform your answers to the questions on the right side of the page.

1.

In what ways did the poultry industry transform from Image 1 to Image 2?















What do you believe caused this transformation?
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2.
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Aligned to the following standards:
AS.01; FPP.01; FPP.03; FPP.04; FFA.PL-E; FFA.PG-J; FFA.CS-M; AG-ANI1; AG-FD1; AG-FD3; AG-FD4; AG1; AG2; AGPA01.01; AGPA01.03; AGPA01.04; AGC02.02; AGC10.03; AGC10.04; CS.01; CS.02; CS.03; CCSS.ELA.RI.9-10.1; CCSS.ELA.RI.9-10.4;  CCSS.ELA.RI.9-10.8; CCSS.ELA.W.9-10.1; CCSS.ELA.W.9-10.2; CCSS.ELA.SL.9-10.1; CCSS.ELA.SL.9-10.1.D; CCSS.ELA.SL.9-10.2; CCSS.ELA.SL.9-10.4; MP3; HS-LS4-4; HS-LS4-5; CRP.04; CRP.05, CRP.06; CRP.07; CRP.08



[bookmark: poultry_production_history]Poultry Production History
Directions:  
Part 1: Read each element of poultry production history below. Highlight or underline 2 to 3 facts, terms or events in each era you believe are most useful for distinguishing the era from others and are most important for understanding the history of poultry production. In a different color, underline the most significant technological advancement for each era.

	Early Production Years (Prior to 1900 and 1910–1920)

· Household flocks were in backyards.
· Poultry was typically eaten at Sunday dinners.
· Dual-purpose: Primarily kept for eggs; meat was a by-product of males and culled females.
· Year-round production limited: Photoperiod not understood

· Interest in capons developed as a means of producing meaty poultry for consumption, as opposed to separating and fattening the excess males (with their poor meat qualities) from egg production flocks. 
· Capons were considered a high-quality food.
· WWI prompted more backyard flocks as people produced meat and eggs for the military.
· Sport fighting was popular in some areas; this created a concern for disease control as such birds were transported to other areas.


	Broiler Period (1920s and 1930s) 

· Chicken meat production begins in Delmarva Peninsula, Georgia, Arkansas and New England.
· Replaced tobacco and cotton as a product as the soil was depleted
· Beneficial to poultry: favorable weather conditions, adequate land and water, and access to supplies of corn and soybeans (favorable grain shipping rates via Mississippi barges)

· Mrs. Wilmer Steele of Sussex County, Delaware
- Pioneer of the commercial broiler industry
- Flock of 500 chicks intended to be sold for meat, 1923
- 1926, capacity of 10,000 birds


	The 1940s

· WWII promoted larger flocks for eggs and meat to feed troops; rationing of meats increased egg consumption.
· Feed mills, farms, hatcheries and processors
- Separate entities
· “New York Dressed”
- Birds killed and plucked
- Head, feet and internal organs remained
· 1942:“On-line” evisceration — removal of internal organs
- Ready-to-cook packaging
· 1949: USDA Grading Program is introduced.
· Egg producers started using wire cages.
- Birds were healthier; production was more efficient.
· Egg consumption declined after WWII (when meat rationing ended) and a controversial study on the cholesterol content of eggs occurred.
· Movement from rural to urban resulted in fewer family flocks as people migrated off the farm and into the city.



NAME:

	1950s and 1960s
· Broilers are No. 1 source of poultry meat.
· Increased flock sizes
- Improved management practices
- Waste management concerns
- Need for disease control and prevention: Vaccines and medications
· Larger individual producers and concentration of production
- Negotiation of inputs (feed and equipment costs)
- Marketing contracts and production contracts
   *Marketing contract guaranteed the grower a market with a processor. Price was based on current market.
   *Production contract guaranteed the grower a market and a market price.
· Movement to vertical integration
· Vertical Integration
- Production, processing and marketing
- New pharmaceutical, biological and production technologies become more efficient, responsive and  profitable.
· 1954: National Broiler Council established
- Created to stimulate consumer demand 
In 1990, the name was changed to the National Chicken Council.
· USDA Mandatory Federal Inspection in 1959
· 1960: Expansion of the Egg Industry
- Combined effort in producing, marketing and management to move from smaller egg farms to a larger commercial industry. This was made possible with advancements in machinery in layer housing.


	1970s 
· Nutritional discoveries
· Disease eradication programs
· Genetic improvements through traditional breeding
· Mechanization and automation technologies


	1980s and 1990s
· 1980: Cut-up and furthered processed
· 1985: consumption surpassed pork
· 1992: consumption surpassed beef
· Further Processing
- Convenience items vs. whole-bird sales (1980s)
   *Consumer preferences started to shift toward cut-up meat and further processed rather than purchasing whole birds.

· Designer Eggs
- Eggs enhanced with vitamin E, omega-3 fatty acids, etc. become popular.
· A steady rise of per capita egg consumption, or amount consumed per person, occurred. This rebound was seen for three main reasons:
- Fast food implementation of eggs in breakfast foods.
- An increased health perception based on recent research.
- Further processed items that contained egg products like cake mix or egg noodles.

· HACCP: Hazard Analysis and Critical Control Points (1997)
- Control system program in all large poultry slaughter establishments
   *Program developed and conducted by the plant under USDA supervision.
   *Chemical, physical and microbiological hazards can be controlled, reduced or eliminated.
   *Pathogen reduction is a key component of USDA’s initiatives.


	2000s 
· 2008: Consumers in the United States eat an estimated 85 pounds of poultry meat per year per person.
· U.S. poultry goes global as markets sought (leg quarters, chicken feet, etc.)
· Expanded International Commerce where Russia was primary market
· Large increase in global demand with 20 percent of U.S. production exported; opportunity for expansion to China and Latin America








[bookmark: poultry_production_timeline]Poultry Production TimelineAligned to the following standards:
AS.01; FPP.01; FPP.03; FPP.04; FFA.PL-E; FFA.PG-J; FFA.CS-M; AG-ANI1; AG-FD1; AG-FD3; AG-FD4; AG1; AG2; AGPA01.01; AGPA01.03; AGPA01.04; AGC02.02; AGC10.03; AGC10.04; CS.01; CS.02; CS.03; CCSS.ELA.RI.9-10.1; CCSS.ELA.RI.9-10.4;  CCSS.ELA.RI.9-10.8; CCSS.ELA.W.9-10.1; CCSS.ELA.W.9-10.2; CCSS.ELA.SL.9-10.1; CCSS.ELA.SL.9-10.1.D; CCSS.ELA.SL.9-10.2; CCSS.ELA.SL.9-10.4; MP3; HS-LS4-4; HS-LS4-5; CRP.04; CRP.05, CRP.06; CRP.07; CRP.08


Directions:
Part 2: Once you have highlighted your handout, pair up with another student. As a pair, 1) discuss the highlighted information, 2) decide on the most influential element of information in each era, 3) label each blank on the timeline chronologically with the title of the era, and 4) create an icon to represent the most influential element and create an icon for the most significant technological advancement. 









































Aligned to the following standards:
AS.01; FPP.01; FPP.03; FPP.04; FFA.PL-E; FFA.PG-J; FFA.CS-M; AG-ANI1; AG-FD1; AG-FD3; AG-FD4; AG1; AG2; AGPA01.01; AGPA01.03; AGPA01.04; AGC02.02; AGC10.03; AGC10.04; CS.01; CS.02; CS.03; CCSS.ELA.RI.9-10.1; CCSS.ELA.RI.9-10.4;  CCSS.ELA.RI.9-10.8; CCSS.ELA.W.9-10.1; CCSS.ELA.W.9-10.2; CCSS.ELA.SL.9-10.1; CCSS.ELA.SL.9-10.1.D; CCSS.ELA.SL.9-10.2; CCSS.ELA.SL.9-10.4; MP3; HS-LS4-4; HS-LS4-5; CRP.04; CRP.05, CRP.06; CRP.07; CRP.08


[bookmark: poultry_production_collage]Poultry History — Era Collage
Directions:
Your group will be assigned an era in poultry production history. Using the “Poultry Production History” handout from earlier, you will create a poster collage of images and words that represent your assigned era. You can draw or cut pictures out of magazines. If computers are easily accessible, you can use the internet to print pictures.  
ERA



























































[bookmark: poultry_production_collage_rubric]Poultry History — Era Collage Rubric

	
	Exemplary
16 – 20 points
	Accomplished
11 – 15 points
	Developing
6 – 10 points
	Beginning
0 – 5 points
	Points

	Organization
	Information presented in logical, interesting sequence.
	Information in logical sequence
	Difficult to follow presentation
	Cannot understand presentation; no sequence of information
	

	Content and Subject Knowledge
	Content was thoroughly addressed, and group members demonstrated full knowledge by answering all class questions with explanations and elaborations.
	Most of the group members had a solid understanding of the content and were at ease with expected answers to questions but did not elaborate.
	Group members had only a superficial understanding of content and were able to answer only rudimentary questions.
	Group members had little to no understanding of the content addressed in the presentation and could not answer questions about subject. 
	

	Graphics
	Explained and reinforced text and presentation
	Related to text and presentation
	Occasionally used graphics that rarely supported text and presentation
	Used superfluous graphics or no graphics 
	

	Research
	Used a variety of sources in reaching accurate conclusions
	Used a variety of sources in reaching conclusions
	Presented evidence that was available from materials provided in class; showed no signs of additional research
	Did not justify conclusions with research or any supporting materials
	

	Oral Presentation
Elocution/Eye Contact
	All audience members could hear presentation. Maintained eye contact and pronounced all terms precisely; 
	Most audience members could hear presentation.
Maintained eye contact most of the time and pronounced most words correctly
	Audience members have difficulty hearing presentation.
Occasionally used eye contact; mostly read presentation, and incorrectly pronounced terms 
	Read with no eye contact and incorrectly pronounced terms; Spoke too quietly
	

	Total Points
	















Aligned to the following standards:
AS.01; FPP.01; FPP.03; FPP.04; FFA.PL-E; FFA.PG-J; FFA.CS-M; AG-ANI1; AG-FD1; AG-FD3; AG-FD4; AG1; AG2; AGPA01.01; AGPA01.03; AGPA01.04; AGC02.02; AGC10.03; AGC10.04; CS.01; CS.02; CS.03; CCSS.ELA.RI.9-10.1; CCSS.ELA.RI.9-10.4;  CCSS.ELA.RI.9-10.8; CCSS.ELA.W.9-10.1; CCSS.ELA.W.9-10.2; CCSS.ELA.SL.9-10.1; CCSS.ELA.SL.9-10.1.D; CCSS.ELA.SL.9-10.2; CCSS.ELA.SL.9-10.4; MP3; HS-LS4-4; HS-LS4-5; CRP.04; CRP.05, CRP.06; CRP.07; CRP.08








Rubric adapted from “Assessment Rubric for PowerPoint Presentations” available from the Ohio Resource Center, http://www.ohiorc.org/.

Aligned to the following standards:
AS.01; FPP.01; FPP.03; FPP.04; FFA.PL-E; FFA.PG-J; FFA.CS-M; AG-ANI1; AG-FD1; AG-FD3; AG-FD4; AG1; AG2; AGPA01.01; AGPA01.03; AGPA01.04; AGC02.02; AGC10.03; AGC10.04; CS.01; CS.02; CS.03; CCSS.ELA.RI.9-10.1; CCSS.ELA.RI.9-10.4;  CCSS.ELA.RI.9-10.8; CCSS.ELA.W.9-10.1; CCSS.ELA.W.9-10.2; CCSS.ELA.SL.9-10.1; CCSS.ELA.SL.9-10.1.D; CCSS.ELA.SL.9-10.2; CCSS.ELA.SL.9-10.4; MP3; HS-LS4-4; HS-LS4-5; CRP.04; CRP.05, CRP.06; CRP.07; CRP.08


[bookmark: poultry_production_notes]History of Poultry Production Guided Notes 
Directions:  
Utilize this document to record your notes during the group presentations.
Early Production Years (Prior to 1900 and 
1910–1920)
Broiler Period 
(1920s and 1930s)
1940s
1950s and 1960s


		
	

		









										





1970s
1980s and 1990s
2000s
Additional Information





















[bookmark: progression_throughout_years]Progression Throughout the YearsAligned to the following standards:
AS.01; FPP.01; FPP.03; FPP.04; FFA.PL-E; FFA.PG-J; FFA.CS-M; AG-ANI1; AG-FD1; AG-FD3; AG-FD4; AG1; AG2; AGPA01.01; AGPA01.03; AGPA01.04; AGC02.02; AGC10.03; AGC10.04; CS.01; CS.02; CS.03; CCSS.ELA.RI.9-10.1; CCSS.ELA.RI.9-10.4;  CCSS.ELA.RI.9-10.8; CCSS.ELA.W.9-10.1; CCSS.ELA.W.9-10.2; CCSS.ELA.SL.9-10.1; CCSS.ELA.SL.9-10.1.D; CCSS.ELA.SL.9-10.2; CCSS.ELA.SL.9-10.4; MP3; HS-LS4-4; HS-LS4-5; CRP.04; CRP.05, CRP.06; CRP.07; CRP.08


Directions:
Utilize your poultry production timeline and the FFA timeline to complete this activity.


1. Choose five interesting events from the poultry production timeline. Place a visual and written representation in the boxes on the top of the timeline provided below. (Don’t forget to include the date.)
2. Choose five interesting events from the National FFA timeline. Place a visual and written representation in the boxes on the bottom of the timeline provided below. (Don’t forget to include the date.)
3. After completing both sides of the timeline, answer the questions on the next page.

Timeline: Poultry Industry




	



























NAME:

Timeline: FFA    

Questions:

1. How are the histories of poultry production and National FFA similar? How are they different?


Poultry Industry
National FFA











2. How have the poultry industry and National FFA progressed throughout their histories?






KEY: Poultry Production — Let’s CompareAligned to the following standards:
AS.01; FPP.01; FPP.03; FPP.04; FFA.PL-E; FFA.PG-J; FFA.CS-M; AG-ANI1; AG-FD1; AG-FD3; AG-FD4; AG1; AG2; AGPA01.01; AGPA01.03; AGPA01.04; AGC02.02; AGC10.03; AGC10.04; CS.01; CS.02; CS.03; CCSS.ELA.RI.9-10.1; CCSS.ELA.RI.9-10.4;  CCSS.ELA.RI.9-10.8; CCSS.ELA.W.9-10.1; CCSS.ELA.W.9-10.2; CCSS.ELA.SL.9-10.1; CCSS.ELA.SL.9-10.1.D; CCSS.ELA.SL.9-10.2; CCSS.ELA.SL.9-10.4; MP3; HS-LS4-4; HS-LS4-5; CRP.04; CRP.05, CRP.06; CRP.07; CRP.08


Directions:  
Consider the two images below. Use these images to inform your answers to the questions on the right side of the page.

1.

In what ways did the poultry industry transform from Image 1 to Image 2?

Answers should focus on technology and innovation.











What do you believe caused this transformation?

Answers should focus on consumer trends and desires.

[image: ../Desktop/Chickens-in-1900s.png]


2.


[image: ../Desktop/modern%20poultry%20house.jpg]
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FFA makes a positive difference in the lives of students by developing their potential for premier leadership, personal growth and career success through agricultural education.











