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Dark Tide Lesson Plan
Triangle Trade in the Classroom
Laura Whitbread and Kimberly Frisoli

April 21, 2011

Chapters: 1, 2, 3

Grade Level: 6-7


Time: Approximately One Month

*** This lesson plan is intended to involve three different classrooms that would join together, but also work independently. These three classrooms would ideally be close in proximity so that they could physically form a triangle. This idea can be modified to be used for just one classroom by dividing a class into three groups but this lesson plan is designed for having three participating classrooms.
Goal: The goal for this lesson plan is to teach children the important role that Triangular Trade has played in history. It will engage students in many different activities in which they will learn about different cultures and learn a little bit about ingredients, recipes, and cooking. Each of the three classes involved would “adopt” a region to study, and the classes together would take part in Triangular Trade in order to obtain the necessary ingredients for three specific recipes that all include molasses. The students’ efforts will culminate into one final presentation put on by the students for an audience.
Objectives:
· To learn about the culture, traditions, clothing, family ties, etc of a region
· To learn how to read a recipe and figure out what ingredients are needed
· To discover that some classrooms have ingredients that they need, insisting that they trade with one another to be successful
· To learn about Molasses and the important role it played
· To think about the reality of the Molasses Flood
· To learn about Triangular Trade and how it was used during the early 1900s
· To learn how to cook selected foods and follow the steps of a recipe
· To work together with classmates and other classrooms preparing for a final presentation
· To utilize talents and interests by giving them different options and duties in preparation for the final presentation
· To grasp an understanding of the reality of Triangular Trade and how trade works
Geography themes/standards/strands: Geography Standards Numbers 1, 2, 3, 4, 5, 6, 9, 11, 16
Materials: 

· The ingredients to the three recipes used(see recipes provided, or other chosen recipees)

· Materials and parents to prepare and cook the three recipes

· Roll of Blue Large Craft Paper (to use in hallway)

· Cardboard box (to create a boat)

· Posters to designate on the classroom doors which region the classroom temporarily has become

· Various maps, worksheets, coloring utensils… materials for whatever activities the teacher chooses to include

Preparation: The three classrooms would each be assigned one of the following regions: America, Europe, and Africa. The three teachers would discuss their timeframe and what activities they would include. They would need to decide what would work for them and what would not, and what should be done together and what should be done as separate classrooms. It is important for the three teachers to communicate throughout this month long series of events. 
Procedure:

1. Introduce the unit as one large group. Have all of the students come into one of the three classrooms. The teachers will introduce what the students will be taking part in for the next month. They will tell the students which classroom is which of the three regions, and will explain that each classroom will be doing different activities, but the three will be working together to prepare for a presentation for their parents! They should stress that the students will need to communicate with the students from the other class in order to be successful in this project. A letter should go home with the students to parents introducing this unit to them and asking if they would be able to help (providing ingredients, cooking, and other preparations). It should include the date of the final presentation and encourage them to attend the event to give their child something to be excited for.

2. For the first week or so, students should be engaged in activities to help them learn about the culture, traditions, languages, clothing, families, etc of the region they are studying. It is up to the teachers to come up with these activities. They should definitely make a couple of maps of the region that symbolize different things. (Recommendation: At least one locational map and at least one thematic map.)
3. The students should then be introduced to an activity regarding the recipe that they will be responsible for making. All three of the recipes involve Molassess as an ingredient. The three recommended recipes are as follows: The European group will be making Belgian Molasses Bread, the African group will make West African Stew and the American group would make Shoofly Pie. (*See the recipes that follow). The students could have to do conversions between units of measure in order to figure out how much of the ingredients they need. They could have a list of steps to making the recipe and have to sequence them in order without looking it up on the actual recipe. These activities will get the students familiar with recipes and internalize these recipes in their heads a little bit.
4. The students should then bring in the needed ingredients from home, as parents sign up and agree to help out in the classroom. (Suggestion: bring up this unit at the conference event at the beginning of the school year to introduce parents to the idea and get a sense of if there are enough parents willing to assist in the providing and preparing the recipes.)
5. The students would then be introduced into molasses and look at it and teachers should provide different activities involving molasses. Perhaps finger painting with molasses or something hands on where they can see how sticky it is. The students (if not already) should be introduced into the Molasses Flood and the book Dark Tide and should grasp the concept and reality of molasses flooding the streets of Boston.
6. The students would then be set up to discover that there is a missing ingredient (or a few ingredients) in their collection (different ingredient(s) in each classroom). An example of the missing ingredients is:
· America is missing molasses
· Europe is missing butter and flour (but has molasses)
· Africa missing molasses (and has extra vegetables)
They would then learn about Triangle Trade and how it was very important, and how it was used during the time period of the molasses flood. The students should then be encouraged to see if their missing ingredient is something that the other classrooms have extra of in their classroom. Teachers should create an activity that would allow each student to come to this realization. 
7. If desired/capable, the teachers should have set up a physical blue “triangle” using a roll of large craft paper. They should also create a model boat out of a cardboard box to give the students the mindset that the items traded would have had to be shipped across the Atlantic Ocean.
8. The students will physically trade their items (in an organized way). This is how it would work (in this example):
· The boat would bring flour and butter from America to Europe and trade all that they bring for double the amount of molasses that they need.

· The boat would bring all of the molasses from Europe to Africa and trade half of the molasses for assorted vegetables (which Africa has plenty of).

· The boat would bring the molasses and vegetables to America and drop off the molasses and vegetables. 

· Then the boat would leave America with flour and butter and go to Europe to start the cycle again.

· This would repeat as necessary until each classroom has the correct amount of their ingredient.
9. Once the trading is complete, the students are ready to cook their recipes. But first, they should spend a couple of days preparing for the final presentation. Teachers should set up different stations and allow the students to choose which they would like to take part in (art station, a drama station, a food preparation station). The students that spend their time at the art station would be in charge of creating a physical landscape that can be used on the “stage” used (in or out of the classroom) that would show what the region looked like. The drama group would create and take part in a skit (perhaps a writing group could write it) during the performance. This skit should be about the culture of the region and include clothing worn, languages spoken, etc. The skit should also include their aspect of the triangle trade in history. The food preparation station would work carefully with adults to prepare the foods and assist in cooking their recipe the day of the presentation. Another group of students in each classroom should be designated to work with students of the other classrooms to come up with a skit that would come at the end of the presentation to demonstrate Triangle Trade.

10. Teachers, students, and parents would work carefully to plan the final presentation so that it goes smoothly and the students can show off their hard work. At the performance, each classroom would present what the students have come up with, and then at the end there would be a skit that demonstrates triangle trade—both in history, and what was done between the three classrooms to create the food that they are about to eat.
11. The presentation would end with a meal of the three foods that have been created. All three of the foods include molasses as an ingredient, and the foods would not have been created if it weren’t for the students trading with each other to be successful.
The Recipes

Shoofly Pie: http://www.whats4eats.com/desserts/shoofly-pie-recipe
6 to 8 servings

Ingredients

Unbaked single pie crust -- 1

Flour -- 1 cup

Brown sugar -- 2/3 cup

Butter, softened -- 3 tablespoons

Molasses -- 1 cup

Egg, beaten -- 1

Baking soda -- 1 teaspoon

Boiling water -- 3/4 cup

Directions
· Preheat oven to 400°F. In a bowl, stir together the flour, brown sugar and butter until evenly mixed and crumbly.

· Whisk together the molasses, egg and baking soda. Then beat in the boiling water until smooth.

· Stir half the flour-sugar-butter mixture into the molasses mixture and pour into the prepared pie crust. Sprinkle the rest of the flour-sugar-butter mixture evenly over the top of the filling.

· Set in the oven and bake for 10 minutes. Reduce heat to 350°F and bake for another 20 to 30 minutes, or until the center of the pie is set and the edges are puffy.

· Cool completely before serving. Goes well with a dollop of whipped cream and hot coffee.

Variations
Dry-Bottom Shoofly Pie Recipe: Makes a more cake-like filling. Work together 1 1/2 cups flour, 1/2 cup brown sugar, 1 teaspoon baking powder and 3 tablespoons butter until smooth and crumbly. Stir together 1/2 cup molasses, 1/2 cup boiling water and 1 teaspoon baking soda. Stir the liquid mixture into the dry mixture until smooth, then pour into a prepared pie crust. Bake at 350°F for about 40 minutes.

Chocolate Shoofly Pie: Add 1/2 cup of chocolate chips to the bottom of the pie shell before you pour the filling in. Or top a baked pie with chocolate icing or ganache after it has fully cooled.

Some pie makers like to add a pinch or two of ground cinnamon and maybe some nutmeg to the flour-sugar-butter mixture.

Belgian Molasses Bread: http://allrecipes.com//Recipe/belgian-molasses-bread/Detail.aspx
1 loaf  

Ingredients

1 1/2 tablespoons butter

3 tablespoons molasses

3/4 cup warm milk

4 1/2 tablespoons warm water

1 1/2 teaspoons active dry yeast

2 1/4 cups all-purpose flour

3/4 cup whole wheat flour

1 1/2 teaspoons salt

Directions

Place ingredients in the bread machine pan in the order suggested by the manufacturer. Select Basic or White Bread and 1 1/2 pound loaf settings. Press Start.

West African Stew: http://mwlfood.wordpress.com/2009/09/09/west-african-stew/
12 Servings

Ingredients

1 yellow onion diced

6 cloves minced garlic

3 medium sweet potatoes, peeled, 1/2 inch cubes

1 small eggplant, peeled, 1 inch cubes

1 1/2 cups mushrooms, sliced

1 each: red, yellow, green pepper, 1/2 inch pieces

2 cups okra, sliced (fresh or frozen) (Hint: If you can’t find okra in your local market, just leave it out.)
1 32-ounce container of vegetable broth

1/2 teaspoon cayenne (add more if you like spicy dishes…traditionally this is hot)

3/4 teaspoon ginger

1/2 teaspoon coriander

1/4 teaspoon turmeric

1/4 teaspoon nutmeg

1/2 cup molasses

2 28-ounce cans diced tomatoes

1/2 pound green beans, washed and tipped

1 bunch kale, collard or turnip greens, chopped in thin strips (about 3 uncooked cups)

3-4 15-ounce cans garbanzo beans, drained and rinsed

Directions

· Put the onion, garlic, sweet potato, eggplant, mushrooms, peppers and okra into a large stock pot. Pour in the vegetable broth, and add the spices. Cover pot and bring to a boil. Let the veggies cook until they are just soft.

· Add the molasses, tomatoes, green beans, kale, and garbanzo beans and bring pot back to a boil. Cook for another 5-10 minutes or until the green beans are just tender.

· Serve over Basmati rice with fresh baked whole wheat bread. This makes a lot of food but is great as leftovers.
This lesson plan was prepared for the Geography Frameworks class at Bridgewater State University. For more information about Dark Tide and this lesson plan, please visit http://webhost.bridgew.edu/jhayesboh/darktide or contact Dr. James Hayes-Bohanan at jhayesboh@bridgew.edu.
