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Overview of Academic Secondary Enrichment Program

The Academic Secondary Enrichment (ASE) classes are designed for middle and high school academic students.  These students work hard in school to learn core curriculum subjects such as math and science in classrooms with their sighted peers.  In TSBVI summer programs, they have the opportunity to practice these academic skills within meaningful, high-interest activities, while also learning and practicing skills related to the Expanded Core Curriculum for Blind and Visually Impaired Students (ECC).  The ECC includes skills such as compensatory academic skills (e.g., braille and tactile graphics), orientation and mobility, career education, assistive technology, visual efficiency skills, independent living, recreation and leisure, social interaction, and self determination skills.  

Each ASE class has a unique theme, and students participate in a wide variety of activities related to the theme of their class.  During these activities, students learn and practice specific ECC skills such as using public transportation, food shopping and preparation, managing and organizing one’s living area, getting places on time, planning and evaluating a project, keeping up with belongings, using technology for various purposes including research, and applying math and literacy skills within meaningful activities (e.g., making a budget, and creating and using lists and other plans).  An additional benefit of the program is the opportunity to interact with other students with visual impairments.  For many, talking with other students about the challenges they face at home and school may both alleviate feelings of isolation and increase self-confidence.

The ASE classes that were taught during the summer of 2010 were:  Adaptive Tools and Technology for Accessible Mathematics, Camp Fine Arts, Chemistry, Chorus, Getting There (mobility and travel in the community), Individual Sports (physical education for SBOE credit), Middle School Enrichment, Radio Station Management, Recreational Sports, Problem Busters (an exploration of engineering and “thinking out of the box”), Restaurant Management,  Rock Band, Taste of Independence, and Writers’ Workshop.

Description of Class:  Middle School Enrichment
This summer the students in Middle School Enrichment participated in a unit of study called “The Secret Life of Pizza.”  The students learned about the history and nutrition of one of our country’s favorite foods.  They learned where pizza came from and compared Italy with the agriculture and climate of Texas.  Our classroom activities were designed to further develop their knowledge of food and nutrition through reading, math and science activities. The students created journals and entered information on a daily basis.  During this two-week session the students also had an opportunity to practice expanded core curriculum skills for visually impaired learners (braille, career education, orientation and mobility, social skills, and technology). These are skills that go beyond the core curriculum and are important for students with a visual impairment.  These are very specific skills that have been demonstrated to be potential problem areas for persons with a visual disability.  They used their orientation and mobility skills while traveling around the city during fieldtrips.  They practiced good listening skills and social skills while on tours.  They used computer technology to research topics. The students learned how to compromise and practiced problem-solving skills as they planned a weeklong menu and food budget for a group. They increased their knowledge and skills in the kitchen while preparing breakfast each morning as well as planning a special pizza lunch.

. 

Field Trips

The students took a tour of the Sunshine Gardens which is a community garden on the property of The Texas School for the Blind and Visually Impaired. Our school has two garden plots. The students smelled various herbs and explored vegetables grown and used in making pizza.

The students also took a farm tour of the Johnson’s Backyard Garden. The garden is a 70-acre certified organic farm which serves 1000 families in Austin year-round with fresh, organic vegetables, herbs, and flowers. The students learned about organic farming while harvesting food that is used to make pizza.

To learn more about the resources used in making pizza the students toured the Crowe’s Nest Farm in Manor Texas. This is a 100-acre working farm which included hands-on interaction with farm animals as well as observation and discussion of Texas wildlife including: raccoons, ringtails, coatis, porcupines, owls, hawks, bobcats, prairie dogs, javelinas, snakes, lizards, and more. We enjoyed a cow-milking demonstration, hayride, children’s theme gardens, a butterfly house, and the Faeriewood. 

Another fun field trip was a visit to Central Market. This is a store that specializes in fresh organic produce, gourmet foods and cheeses made around the world. The students learned of the different types of cheese used in making pizza. Through exploration they realized that there are unlimited ingredients that can be used to make a healthy and yummy pizza. 

Classroom Activities

The students sampled different types of pizza to find the most popular kinds and created a graph to illustrate and explain their findings. They participated in science activities that demonstrated the effect of nutrition on the body.  They decorated flags and used a map of Texas and one of Italy to illustrate the common agriculture and climate associated with the growth and production of pizza ingredients.  They tested their sense of smell by identifying different types of herbs used in making pizza. They created a piece of pizza art made of clay. They played self-determination games to learn about the likes and differences of their classmates.  They tested their knowledge of pizza facts by playing “Pizza Bingo.” The students learned about the nutrition in the ingredients in pizza and calculated the amount of exercise needed to burn the calories consumed by eating pizza. This unit was wrapped up with the preparation and indulgence of a homemade gourmet pizza. Each student chose recipes to prepare a handmade crust, sauce, and used their favorite ingredients to top their pizzas. They ended the meal with a homemade dessert pizza.

Students participated in discussions prior to and after each community outing.  The discussions included details of the upcoming events as well as appropriate behavioral expectations for each setting.  They had daily writing opportunities where they created journal entries to describe their fieldtrip experiences and thoughts about the lessons. They saved pictures, mementos, and some drew pictures for their individual scrapbooks.  

Grocery Shopping

The students helped to plan a breakfast menu for each week. They compromised on food choices and prepared lists from this menu.  At the store the students used their mobility skills to locate grocery items.  They used estimation to determine how much to purchase and mental math to keep a running total of the cost.  When returning to campus they labeled and properly stored the food items.

Breakfast Program
Our class participated in breakfast preparation every morning.  Students were assigned different tasks each day.  This gave them a chance to participate in all aspects of the meal preparation.  The students used a variety of large and small appliances.  We focused on sanitation, safety and proper use of appliances and kitchen tools. 

Restaurant Program

Students had lunch at two popular Austin pizza restaurants.  They had an opportunity to practice ordering and paying for their meal.  The outing allowed them an opportunity to practice good manners and use appropriate social skills in a public place.  The students enjoyed visiting with their peers while they ate lunch.

Individual Student Comments
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