[bookmark: _GoBack]MJDS Rimon					Thematic Culminating Activity
Thematic Cycle: Influence 
Type of Activity: Group Initiative
Cooking Space Food
Lesson Goal:
· To understand the influence the environment has on our fundamental need to have sustainable food available
· To understand how food is prepared for consumption on the International Space Station.  
· To understand how the lack gravity influences what food is available to the astronauts to eat, how it affects their taste buds and how they are able to consume their food. 
Activity Objective: 
· Prepare a recipe that has been used on the International Space Station.
· Package the food appropriately for space. Consume while watching The Martian
Big Idea: Teamwork, co-ordination, communication, problem solving
Duration: 3 hours plus overnight
Materials Required: Ingredients
· 8 ounces small dried red beans or red kidney beans
· 1 quart water
· 20 ounces coconut milk
· 2 teaspoons fresh thyme leaves
· 1/2 teaspoon ground allspice
· 2 scallions, finely chopped
· 1/2 cup white onion, chopped
· 2 minced garlic cloves
· 1-teaspoon black pepper
· 1 1/2 teaspoons kosher salt
· 1 scotch bonnet (or habanero) pepper left whole
· 1 tablespoon brown sugar
· 2-1/4 cups uncooked long grain rice
· Stock pot, vacuum sealer
Procedure: Directions
· Rinse and sort beans and place in a stockpot.
· Cover with several inches of water and soak overnight – or boil gently for 3 minutes, then remove from heat, cover, and allow to sit undisturbed for 1 hour
· Drain and rinse beans
· Bring to a boil with coconut milk
· Cover, reduce heat, and simmer for 1-1/2 to 2 hours or until beans are tender and creamy
· Add the thyme, allspice, scallion, onion, garlic, scotch bonnet, brown sugar, uncooked rice, salt and pepper
· Check the level of liquid over the rice and make sure there is at least one inch of liquid (if not, you may add boiling water or boiling coconut milk).
· Bring to a boil, reduce heat, cover and simmer for 20-30 minutes or until rice is tender.
· Let cool
· Clean up kitchen
· Once cool, use Vacuum sealer to seal into portions for 8
· Later, use scissors to cut open and eat rice dish by squeezing into mouth (simulate astronauts)
