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Agenda

● Understanding Differentiation
● Restaurant Classroom-The What?
● Restaurant Classroom-The Why?
● Restaurant Classroom-The How?
● Leveraging TI-Classroom Activities in Blended Classrooms



Participants will

● Be introduced to The Restaurant Classroom model for 
differentiating instruction in a blended learning 
classroom

● Gain strategies to implement in personal teaching 
settings.

● Discuss how to leverage TI technology as students choose 
the path, place and pace of their learning

● Explore TI-Classroom Activities
● Explore Building Concepts Activities
● Discuss how to incorporate these activities in virtual 

lesson plans



The Understanding: Don’t Hinder Learning

To avoid hindering learning, we must stop asking our 
students to operate as a army militia. 

They don’t have to start and stop everything together. 

The don’t have to always use the same materials. 

They don’t have to always use the same methods. 



Doing what is best for each and everyone of your students. 

Making lesson design and implementation decisions that 
result in best learning outcomes for each student. 

Moving from “One Size Fits All” to “Not Some, But All”

Differentiation...What is that?



The Restaurant Classroom

What?



Teacher Roles

● Facilitator
● Host/Hostess
● Waiter
● Chef

● Patron
● Participant

Students



Full Course Meal 

Soup:Engagement
Appetizers: Exploration
Salad: Explanation
Main: Elaboration
Dessert: Evaluation
Drinks: Assistance/Feedback



Rule #1 Set The Tone



Rule #2 Allow for Flexibility
Blessed are the FLEXIBLE, for they shall not be bent out 

of shape. She-She 10:10



Rule #3 Choices Make a 
Difference



Rule #4
Be 

Knowledgeable



Rule #5 Be Mobile



The Restaurant Classroom

Why?
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Carol Ann Tomlinson

1. Content – what the student needs to learn or how the student will 
get access to the information;

2. Process – activities in which the student engages in order to make 
sense of or master the content;

3. Products – culminating projects that ask the student to rehearse, 
apply, and extend what he or she has learned in a unit; and

4. Learning environment – the way the classroom works and 
feels.

http://www.readingrockets.org/article/263
http://www.readingrockets.org/article/263
http://www.readingrockets.org/article/263
http://www.readingrockets.org/article/263


The Restaurant Classroom

How?





A. Decide
Which Standards/TEKS are you teaching

A. Gather 
Pull all the materials you have for the standard using Texas 
Instruments Classroom Activities as one source.

A. Organize
a. Determine organize each activity/worksheet by learning style, 

proficiency level, and lesson segment.
B. Assign 

a. Develop the Menu/Choice Board/Station Rotation (Canva.com)

https://www.canva.com/design/DAC9jyvp858/BdhBvcHUCUq-haSXBHFHMw/edit


Four Questions To Drive Instruction

● What do we want students to learn?
● How will we know if they have learned? 
● What will we do if they don’t learn?
● What will we do if they already know it?



Leveraging TI-Classroom Activities 



Building Concepts
Developing Understanding

https://education.ti.com/building-concepts


Classroom Activities
Proficient and Advanced Understanding
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