
CLASS:  Foods
GRADE LEVEL: 9-12

CONCEPTS:  Kitchen Safety, Food Safety and Sanitation, Kitchen Principles, Recipes, Kitchen Measurements, Fruits & Vegetables, Grains, Dairy & Eggs, Meats, Baking, Nutrition, Meal Planning and Presentation
	OBJECTIVES:
	SKILLS OR CONCEPTS TO LEARN
	LINKS TO STANDARDS
	EVALUATION

	1. Demonstrate safety precautions in the kitchen.
2. Demonstrate proper food safety and sanitation procedures.

3. Demonstrate skills in knife, tool, and equipment handling.
4. Demonstrate a variety of cooking methods.

5. Utilize weights and measures to demonstrate proper scaling and measurement techniques.
6. Prepare various meats and poultry.

7. Prepare various stocks, soups, and sauces.

8. Prepare various fruits, vegetables, and starches.

9. Prepare various salads, dressings, marinades, and spices.

10. Prepare baked goods and desserts.

11. Prepare breakfast meats, eggs, and batter products.

12. Demonstrate meal planning skills using the food guide pyramid.

13. Evaluate the nutritional content of a recipe.

14. Demonstrate food presentation techniques.
	1. Take precautions to prevent falls, cuts, burns, and electrical shocks.

2. Store food properly, maintain safe temperature of food, cook food to proper temperature, and prevent cross-contamination.
3. Use a variety of kitchen utensils and appliances in food production.

4. Bake, broil, microwave, stir-fry, steam, simmer, and sauté food.

5. Use dry and liquid measuring tools properly, convert between measurements, and adjust recipe yields.

6. Prepare BBQ meatballs, chicken quesadillas, and citrus chicken.

7. Prepare cheese soup and chili.

8. Prepare fruit slush, stir-fry vegetables, and broccoli using a variety of methods.

9. Prepare taco salad, citrus chicken, and homemade hamburger helper seasoning.

10. Prepare ice cream, angel food cake, pies, biscuits, muffins, quick breads, yeast breads, cheese cakes, and candy.
11. Prepare omelets.

12. Plan a daily menu aligned with food guide pyramid.

13. Use online tools to evaluate recipe nutrition.

14. Plan, prepare, and serve one dish from a meal centered around a theme and table setting.
	FCS.7.A
FCS.7.C

FCS.7.F

FCS.7.G
	1. Daily homework assignments
2. Unit tests

3. Cooking lab evaluations

4. Final meal management project
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