The Positively Perfect Pizza Party

Routines


Eating


Cleaning up after eating


Cooking a frozen pizza


Buying a frozen pizza


Buying a pizza at a pizzeria


Ordering a pizza to be delivered


Making a pizza from scratch


Buying a slice of pizza at a pizza stand


Having a pizza party

Skills to infuse


Motor (some may be used with a switch)



grasp and release




palmer




pincer



cutting



chopping



pouring



spreading with a utensil



kneading



mixing



grating

Auditory skills



Listening for timer to ring



Listening for door bell



Discrimination by syllable number




pizza vs. hamburger

pepperoni vs. sausage vs. cheese




mushroom vs. green pepper



Routine phrases




“May I help you?”




“What would you like on that?”




“What size?”




“That will be $x.xx”




“Anything to drink with that?”



Using the telephone to order a pizza

Visual skills



Scanning aisles in grocery store



Scanning shelves in grocery store or kitchen



Using monocular to read menu board



Using CCTV to read pizza recipe



Eye-hand coordination to put pepperoni evenly on pizza



Eye-hand coordination to measure ingredients



Eye-hand coordination to spread sauce evenly

Daily living skills



Cooking



Cleaning



Shopping



Throwing a party


Cognitive skills


Object permanence



Tool use



Means-end



Conservation of size



Spatial awareness


Communication

Choice making




what goes on the pizza




how many pieces to cut the pizza




what brand of pizza to buy/have delivered




“value” shopping (cost vs. satisfaction)




who does what in pizza making



Request/reject help



Politeness language (“please”’ “thank you”, etc.)



Comment



Describe



Direct



Follow recipe (print, braille, picture, tactile symbol, object)



Create experience book/write recipe



Using a TTY to order a pizza



Using an alphabet/braille board to solicit help/information



Social skills (body language, etc.)


Compensatory skills



Creating an accessible grocery list (BNS, Intellitools, etc.)



Organization of kitchen



Organization for cooking



Adaptive kitchen equipment (knife guide, etc.)



Money management



Soliciting assistance



Using public transportation



O&M



Using adaptive equipment (TTY, FM unit, etc.)



Using adaptive service (on-line shopping, phone relay. etc)

Higher level concepts


Categories



Italian food



Frozen food



Things to put on a pizza/things not to put on



Breakfast/lunch/dinner/snack



Produce vs. dairy vs. meat

Compare and contrast 

Pizza to other Italian foods

Pizza made at home vs. pizzeria vs. delivery vs. by the slice

Similar foods from other cultures (quesadillas)

Types of stores that sell/ don’t sell pizza

Restaurants that do or don’t sell pizza

Mozzarella vs. cheddar cheese

Dessert pizza

Italian sausage vs. breakfast sausage vs. smoked sausage 

Problem solving



Oven is broken



Pizza pan is too small



Ingredients are missing



Too little money to buy a whole pizza



Disagreement about what to put on the pizza

Finding pizza recipes (using library, internet, etc.) 

Math concepts



Size



Shape



Expensive/cheap



Budgeting



Whole/part



Fractions



First/second/third



One-to-one correspondence (pieces of pizza to people)



Money



Time skills (30 minutes or its free!)



Survey and graph (favorite things on a pizza)

Math story problems (If we have 10 people and each person will eat 2 pieces of pizza and each pizza is cut into 8 pieces, how many pizzas do we need to buy?)



Temperature



Measuring



Doubling a recipe



Using a calculator or abacus

Science



Yeast makes the dough rise



Temperature where cheese melts



Amount of calories/fat/starch/protein in a pizza



Hygiene for cooking/storing food

Social studies



Italian geography



Italian language



Mapping of grocery store



Mapping of route to pizzeria

Special Vocabulary


Crust

Dough 

Rise

Double

Thick/thin



Crispy/chewy



Any pizza ingredient (pepperoni, anchovies, etc.)



Any action used to make pizza



Gooey



Pan pizza



Chicago style



New York style



Delivery



Tip



Preheat



Special



Thaw



Oven/microwave/stove



Coupon
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