
Use this checklist to help you effectively implement differentiated instruction in the classroom, ensuring all 
students have the opportunity to succeed. The examples below provide suggestions for differentiating lessons 
for Culinary and Cybersecurity classes.
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Checklist for Differentiated Instruction

Assess individual learning styles (visual, auditory, kinesthetic, etc.).
Identify students' strengths and areas for improvement.
Understand students' interests and preferences.

Design lessons that accommodate diverse learning styles.
Prepare varied instructional materials (videos, hands-on activities, reading materials).
Create flexible groupings (individual, pairs, small groups).

Use a variety of teaching methods (direct instruction, inquiry-based learning, cooperative learning).
Incorporate technology to enhance learning (interactive software, online resources).
Provide clear and varied instructions (oral, written, visual).

Use multiple forms of assessment (quizzes, projects, presentations).
Offer choices in how students demonstrate their understanding.
Provide regular feedback tailored to individual progress.

Arrange the classroom to support diverse learning activities.
Create learning stations with different activities and resources.
Foster an inclusive and supportive classroom culture.

Be prepared to modify lessons based on ongoing assessment.
Allow for different paces of learning.
Adjust goals and expectations as needed for individual students.



Examples of Differentiated Instruction

Culinary Class
Example: Flexible Grouping for a Recipe Development Lesson
Activity: Develop and test a new recipe.
Groups:

Cybersecurity Class
Example: Flexible Grouping for a Cybersecurity Threat Analysis
Activity: Analyze and respond to a cybersecurity threat.
Groups:

Visual Learners: Watch a video on recipe development and plating techniques.
Kinesthetic Learners: Engage in hands-on cooking and testing of the recipe in small groups.
Auditory Learners: Listen to a podcast or a guest speaker discussing the principles of flavor 
pairing and recipe innovation.
Assessment: Students can choose to write a detailed recipe with step-by-step instructions, create 
a video tutorial of their cooking process, or present their recipe and tasting notes to the class.

Visual Learners: Watch a video case study of a cybersecurity breach.
Kinesthetic Learners: Engage in a hands-on lab where they simulate identifying and mitigating a 
threat.
Auditory Learners: Listen to an interview with a cybersecurity expert discussing real-world 
incident responses.
Assessment: Students can choose to write a detailed incident report, create a video explaining 
the threat and response, or present their findings and mitigation strategies to the class.
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