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kNOw What It Means | Food

kNOw What It Means aims to help students appreciate the rich cultural heritage of
New Orleans as a part of their daily lives and to give them the skills and interest fo
consider the historical and cultural significance of their city. This kit is the third in the

series. It contains five visual art projects focusing on the theme of Food:

-

. Red Beans and Rice Mosaics
Gumbo Collages

Recipes: Making Beignets

Designing Cookbooks

Seafood: The Art of Walter Anderson

AN A

Each lesson is simple and designed to be delivered in approximately 55 minutes,
but can be expanded, abbreviated, or integrated into other curricula or to suit
educator talents, needs, and desires. Lessons can also be exiended in a variety
of ways. Although targeted for grades 3-6, lessons can be adapted for younger
or older grades with minor age-appropriate adjustments, Each lesson is aligned
to Louisiana core and arts content standards and benchmarks. Please see the

corresponding chart included in this kit.

Most of the projects utilize basic art supplies that every classroom contains: paper,
glue, scissors, pencils, and markers. The kit also contains reference materials,
books, and photographs for visual aid and a list of websites for more information on
the history of New Orleans Food. The KID smART Team is excited to present this

new resource o inspire students to appreciate the life and beauty that surrounds

them, and to kNOw What It Means to be a New Orleanian!

Echo Olander
Executive Direcior
KID smART




New Orleanians love their food. Not only do they like to eat it, they love to talk about
it: what they are eating now, how it was “fixed” or cooked, favorites, and who makes
that dish the best. Often conversation at a meal will drift to what the next meal will

be—while the current one is in progress!

One of the best aspects of New Orleans’ food is that it comes from centuries of
different cultures interacting in Louisiana. Originally settled by the French and

the Spanish, New Orleans culinary practices mixes those with that of the Native
Americans who preceded Europeans, and with practices of the Africans who
were brought over as slaves. The cuisine of New Orleans is heavily influenced by
Creole cuisine, Cajun cuisine and African-American, or soul food. Add in a pinch
of German and Italian as those groups started to settle in the area, and you have
quite a melting pot of cultures! Such a combination of cultures produces a unique

local flavor that is unmatched.

* Creole cuisine is created by the mixed heritage of the people who originally
lived, settled, and were brought to New Orleans. Creole dishes often include the
“holy trinity” of onions, celery, and bell peppers as well as tomatoes, garlic, and

okra.

# Cajun cuisine was created by descendants of the Acadians, French-Canadian
colonists who were expelled from Canada and settled in the rural areas of southern
Louisiana in the 1760s and 1770s. Based on French cuisine, it makes use of similar
local ingredients as Creole cuisine but uses maore shelifish, pork, and game and is
known for its unique use of many seasonings including garlic, hot peppers, and file

powder,

= African-American cuisine was created by the African-American descendants
of slaves, incorporating southern ingredients, but tracing its origins to West Africa.
Called “soul food" locally, it often features hearty, flavorful dishes made with

economical and locally-sourced ingredients.

Because of New Orleans’ southern coast location, flavors and traditions from the

Caribbean and seafood are regularly used in New Orleans cuisine.

Recipes in New Orleans are often passed down from generation to generation and




closely guarded as family secrets. Social gatherings often center on food, and New

Orleanians are known for crawfish and shrimp boils in the spring and summertime.
New Orleans is also renowned all over the world for cuisine: its restaurants as

well as its traditional signature dishes such as gumbo, jambalaya, and po’ boys.
Not resting on tradition, many New Orleans professional and home chefs try new
cooking methods or ingredients in traditional recipes, making the cuisine of New

Orleans an ever-expanding practice.

Food is such a passion in New Orleans it is considered an art form. Next time you
cook or take a bite of some authentic New Orleans cuisineg, try to think about all of
the different influences, components, and work that went into it. Just like a great

painting or a piece of music, food can touch your soul and inspire you fram within.
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Lesson Format

Lessons contain the following elements:

Lesson Overview

Provides a brief description of the focus of the lesson and main activity.

Student Understandings

Presents overarching concepts to be learned by students.

Materials & Preparation
Lists all necessary materials not included in the kit that are needed in the lesson,

and any special preparation required.

Kit Resources
Describes elements provided in the kit to support the lesson. Note that some

resources are used in more than one lesson.

Vocabulary

Defines words related to specific culinary elements explored in a lesson.
Vocabulary can be addressed at the beginning or as it is introduced within the
lesson. This segment may also include vocabulary extension activities that can be

used at any point in the lesson to support understanding of words and concepts.

Guiding Questions

Gives educators open-ended questions meant to spark conversation and provide

focus for the lesson. Questions are used with sets of laminates and can be

introduced in several ways:

* Large group discussion facilitated by the teacher

+ Small group discussions (images can be separated and assigned to different
groups)

+ Partner Discussions (“Pair & Share”/"Turn & Talk” models)

Context

Provides helpful historical or background information.



Main Activity

Outlines steps to deliver the main activity, which may be broken into smaller
segments. Adult leaders should try the main activity the day before delivering the

lesson for best resulis.

Exhibition

Suggests how students can turn their projects into a polished work of art and create .
a class display to make learning visible to the larger school community. Adult leader

should write up a brief description of what the students learned to go along with the

display.

Reflection

Offers questions designed to help students reflect on their work and progress.

Website Links

Southern Food and Beverage Museum

The SoFAB website has information about traditional southern foodways, links to
activities for kids and many online exhibits.

http:/lsouthernfood.org/

Walter Anderson Museum
The Walter Anderson Museum website has links to teacher resources and has
digitized images of their collection.

http:/iwalterandersonmuseum.org/

New Orleans Food
Mouthwatering descriptions and photes of traditional New Orleans food.

http://iwww.neworleansonline.com/neworleans/cuisineftraditionalfoods/




Lesson One: Red Beans and Rice Mosaics

Q Lesson One: Red Beans and Rice Mosaics

*J This lesson explores the components, as well as the historical and cultural significance, of

red beans and rice. Students will learn all about the famous dish and then use some of the
actual components—dried rice and beans—to create mosaic designs.

This is a two-part lesson that can be implemented on two different consecutive
classes or implemented within a single longer session. The first lesson is a smaller, less
complicated practice run, the secand should be both larger and mare complex or intricate.

! Students will be able to...
+ |dentity beans and rice as a complete protein as well as a historic dish and cultural symbaol
in Louisiana,
= Differentiate between representational and non-representational mosaic art, as well as

geometric and organic shapes,

* Create a mosaic compaosition using principals of design.

* White drawing paper cut into equal squares (suggested: B.5" x 11" cutinto 4.25" x 4.257),
this paper is referred to as being a "tile”

+ Paper plates

* Pencils

» Glue: Elmer's white

+ Dried, uncooked red beans and rice”

« Containers for beans and rice (extra plates can be used if no other containers are avail-

An artist’s red beans able)
mosaic of Benjamin {
Franklin * Brushes to spread the glue (optional)

' * | aminate set 3:1 (Classic Examples)
* Mind Maps (Front: Example, Back: Blank)

* Red Beans and Rice Parade (Contemporary Example)

a composition (n): The arrangement of a visual arts piece describing how the components
- are put together.

geometric (adj): A shape having points, angles, and sides

icon (n): A picture or image that represents something else.

* Large bags of both materials and paper plates can be purchased inexpensively at most
grocery stores.



Lesson One: Red Beans and Rice Mosaics

mosaic (n): A work of art made by small colored bits of glass, stone, ceramics, or other
materials.

negative space (n): The space around and behind the positive space in a work of art.
organic (adj): A shape that is irregular in its form and looks like or suggests forms in nature.
positive space (n): The area occupied by the objects and shapes in a work of art.

Extending Vocabulary:
Talk about experiences they may already have with red beans: Does your family make this
dish each Monday? Do you already know how to make it? How do you like your red beans?

Read the following background information first, then review the information with students at
the beginning as a brief lesson introduction:

Mondays in Louisiana are known for one thing: red beans and rice. Traditionally Monday was
the day to do laundry. Slow-simmered for hours on the stove, red beans are cooked in water
with various spices, finely chopped vegetables, and usually leftover pork bones from the

previous night, allowed both dinner and laundry to be completed at the same time. Sausage

may be added toward the end of the cocking, or the beans can be prepared so they are
vegetarian (in which case they would not be simmered with pork bones). Together, rice and
beans make a complete protein—the substance that helps us grow strong muscles—which

means it is a healthy dish (the addition of sausage and butter make the dish less nutritious).

The dish resembles cuisine from India and may have originated by explorers visiting the Far
East and bringing the cooking technique back to Europe and then on to the New World. Red
beans and rice is such a staple in Louisiana that it has become a cultural symbal (or icon).
Louis Armstrong loved it so much that he used to sign his letters, "Red Beans and Ricely
Yours," You can even see t-shirts with images of the famous dish being sold in local t-shirt
shops around town.

This lesson will also explore mosaics. Mosaics are images that are created by piecing
together small colored bits of glass, stone, ceramics, or other materials. Mosaic-making Is
an ancient art form practiced by civilizations ranging from Mesopotamia to Rome and is still
practiced widely today.

wliging Wuest

After giving the students some context, look at the visual examples of mosaics in laminate

set 3:1 together and spend approximately 5 minutes examining the following questions:

1. What are the different types of images you see in mosaics? Some reprasent people or
things and some are just designs.What type do you prefer?
2. Are some mosaics more interesting than others? What makes a particular image interest-

ing or not?

3. How long do you think it takes to make some of these mosaics? Do you think they were
made in just one sitting?

4. Do you see ditferent types of shapes? Organic? Geometric?



Lesson One: Red Beans and Rice Mosaics

Main A .i'"!;"‘-,' (#art On & Part Tw )
@ MNote: Make the listed resources available during the activity fo provide examples as needed,
Part One:

Design a Red Beans and Rice Mosaic Tile

This is the opportunity to be a mosaic tile designer.

1. Using a pencil, students should write their name on the back of the tile/paper. On the
front, begin a sketch using different shapes or designs. The tile is a place to practice mak-
ing designs using the new mosaic materials. Keep the design simple and decide now if the
image will represent a picture or a symbol, or if it will be a design. If the artists are making a
design, is it geometric or organic?

2. After completing an outline or design, can apply the glue. Start by making a small puddle
in the center. Then use a brush (or finger if can clean up afterwards is possible) to cover the
rest of the surface. Don't use too much, but a thin layer is needed for the beans to soak into

so that they stick.
3. Once a uniform but thin layer of glue is on the paper, start applying the beans. After the
beans are placed where wanted, the positive space filled in and what is left are the gaps in

the white space, making up the negative space.

Mote: Beans and rice can be placed around the room on extra paper plates or sheets of
paper with up-folded edges to keep from roliing and spilling.

4, Take small handfuls of rice and slowly sprinkle the grains into the negative space that
remains between the beans.

5. Once the tile is finished, it needs to stay somewhere flat and safe to dry.

cxnioiion

When the mosaics have dried, they can be collaged together to make a large class mosaic

and displayed in the classrcom or in the hallway.

Note: Butcher paper would provide a base for the tiles, but sheets or 8.5"x11" could be taped
fogether as well.

J Pair students or display all work tiled together in the classroom so that students can share
their work. Guide discussion around the finished mosaics:

Compare and contrast mosaics:
What is different between the mosaics we made and the images we looked at in the
beginning of class?
Where are there similar choices in design? Where are there different choices?
How do our individual tiles relate to the bigger mosaic?
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