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	Course Description:  This course examines the nutritional needs of the individual. Emphasis is placed on the relationship of diet to health, kitchen and meal management, food preparation and sustainability for a global society, and time and resource management. Skills in science, reading, and mathematics literacy are reinforced in this course.
	 FORMCHECKBOX 
EOC   FORMCHECKBOX 
CTE Postassessment
 FORMCHECKBOX 
AP/IB  FORMCHECKBOX 
 Teacher-made 

                         final exam


	Day
	Date
	SCS Objectives
	Essential Questions
	Content
	Tasks/Strategies

	1
	
	FF1.01
	What are the types of hazards that may cause kitchen accidents? 
How can following kitchen safety guidelines prevent kitchen accidents?
What is the appropriate first aid for kitchen accidents?
What is the difference between food safety and food sanitation?
What is proper hand sanitation and why is it important?
What is foodborne illness and what are the common types?
How does one detect signs and symptoms of foodborne illness?

	Kitchen Safety

Kitchen Sanitation


	Illustrate kitchen hazards

Illustrate guidelines for preventing kitchen accidents and administering first aid

Identify the seven types of kitchen accidents

Examine foodborne illnesses

Review proper and frequent hand washing

Explain the effects of food sanitation



	2
	
	
	
	
	

	3
	
	
	
	
	

	4
	
	
	
	
	

	5
	
	
	
	
	

	6
	
	FF1.02
	What are the classifications of lab/work procedures and why are they important?
What are the steps necessary to implement a work plan in a foods lab or at home? 
What are the steps necessary to implement a timetable in a food lab or at home?
What are the steps necessary to implement lab evaluation in a food lab or at home?
	Work Plan

Timetable

Lab Evaluation


	Review the need for making a work plan for meal preparation

Review the timetable

Apply steps on a timetable

Illustrate how to complete a lab evaluation and its importance



	7
	
	
	
	
	

	8
	
	
	
	
	

	9
	
	
	
	
	

	10
	
	
	
	
	

	11
	
	FF1.03
	What are types of conservation in the home when preparing food?
What are examples of reducing, reusing and recycling when preparing food?
What are solutions to reducing, reusing and recycling when preparing food?
What are the benefits of reduce, reuse, and recycle when preparing food?
	Reduce

Reuse

Recycle

Benefits of Reduce, Reuse and Recycle
	Explain what conserving resources and Reduce, Reuse, and Recycle mean to the environment for future generations

Demonstrate ways to reduce waste in the kitchen

Demonstrate ways to conserve energy in the kitchen
Classify ways to conserve water in the kitchen

Demonstrate ways  to conserve by reusing and recycling in the kitchen

	12
	
	
	
	
	

	13
	
	
	
	
	

	14
	
	FF2.01
	What are the essential parts of a recipe?
What are key recipe resources?

	Parts of a Recipe

Recipe Resources
	Identify parts of a well-written recipe

Identify recipe sources

	15
	
	
	
	
	

	16
	
	FF2.02
	What are the four categories of kitchen equipment?
What equipment is used for measuring by volume, weight, and temperature?
What equipment is used for cutting/preparation?
What equipment is used for mixing?
What equipment is used for cooking/cleaning?
How does one use and care for food preparation equipment?


	Measuring, cutting/Preparing, Mixing, and Cooking/Clearing (MCMC)

	Review the basic types, use and care of measuring, cutting/preparing, mixing, and cooking/cleaning (MCMC) equipment
Identify small appliances used in the kitchen to measure, cut/prepare, mix and cook/clean



	17
	
	
	
	
	

	18
	
	
	
	
	

	19
	
	FF2.03

FF2.03

(continued)
	What are the key types of measurements, units, and measurement abbreviations used in recipes?
What measurement equivalents are used when increasing and decreasing recipe yields?
What are the key terms used in recipes when cutting/preparing, mixing, and cooking/cleaning? 


	Key Types of Measurements, Units of Measurements, and Measurement Abbreviations
	Review basic measuring terms and abbreviations found in recipes
Review measurement abbreviations

Review equivalent measures

	20
	
	
	
	
	

	21
	
	
	
	
	

	22
	
	
	
	
	

	23
	
	FF2.04
	What are convenience foods?
What are the advantages/disadvantages of convenience foods?
Why should inexperienced cooks follow directions on convenience food labels?
What are the classifications of information on convenience food labels and recipes and why are they important?
How is a recipe yield increased or decreased?
When should recipe ingredients be changed?
What are essential and non-essential ingredients, and how do they affect recipes when making substitutions?
	Convenience Foods
Increasing and Decreasing Recipe Yields 

Changing Ingredients


	Examine the importance of information found on convenience food labels in meal preparation
Explain the impact of recipe changes when increasing/decreasing yields and making necessary and/or healthful substitutions

Identify equivalent measures

Identify formulas for increasing/decreasing recipe yields and for making measurement conversions

Apply common ingredient substitutions found in recipes and resources for locating the substitutions

	24
	
	
	
	
	

	25
	
	
	
	
	

	26
	
	FF2.05
	What basic procedures and equipment should be used for successfully measuring dry, solid and liquid ingredients? 
What basic procedures and equipment should be used for accurately and safely cutting/preparing ingredients?
What basic procedures and equipment should be used to mix ingredients?
What basic procedures and methods should be used for successfully cooking foods?
	Measuring Procedures and Equipment
Cutting/Preparing Procedures and Equipment

Mixing Equipment


Cooking/Cleaning/Storing Procedures and Equipment for Food Preparation
	Identify measuring  procedures, skills, and equipment
Examine measuring dry, solid, and liquid ingredients

Apply measuring procedures for dry, solid, and liquid ingredients

Demonstrate procedures for accurately measuring a variety of dry, solid, and liquid ingredients

Classify measuring procedures to make high-quality, safe, and healthy food products


	27
	
	
	
	
	

	28
	
	
	
	
	

	29
	
	
	
	
	

	30
	
	
	
	
	

	31
	
	
	
	
	

	32
	
	
	
	
	

	33
	
	
	
	
	

	34
	
	
	
	
	

	35
	
	
	
	
	

	36
	
	FF2.05

(continued)
	
	
	

	37
	
	
	
	
	

	38
	
	
	
	
	

	39
	
	
	
	
	

	40
	
	
	
	
	

	41
	
	
	
	
	

	42
	
	
	
	
	

	43
	
	
	
	
	

	44
	
	FF3.01
	Why does one need to understand how to set a table properly?
What are the classifications of tableware/table appointment; how are they cared for; how are they selected / chosen; how are they placed in meal service?
What are the table setting guidelines for types of meals?
How are different types of meal service and table settings commonly used?
How do the different types of meal service and table settings compare?
	Properly Set Table

Tableware or Table Appointments

Place Setting or Cover 

Meal Service and Cover or Table Settings

Four Most Commonly Used Styles of Meal Service
	Examine the basic guidelines for setting 

Identify tableware, care selection, and placement of table appointments

Identify the types of meal service

Compare the various styles of informal and formal meal service

Examine the principles of basic table setting and meal service

	45
	
	
	
	
	

	46
	
	
	
	
	

	47
	
	FF3.02

FF3.02

(continued)
	What are differences in manners and table etiquette?
What are the reasons for good manners at mealtime and when eating?
What are appropriate etiquette guidelines for home and in a restaurant and why are they important?
Does an informal vs. formal mealtime setting make a difference in the manners one uses?
How do different cultures compare in the use of appropriate etiquette guidelines within their own culture?
	Manners

Table Etiquette

Informal vs. Forma Etiquette

Cultures and Traditions Influence on Table Manners
	Explain how using good manners is a form of respect
Examine table manners used in households and at school

Classify practices of good manners

Examine how etiquette rules depend on the culture and tradition

Examine the principles of table manners



	48
	
	
	
	
	

	49
	
	
	
	
	

	50
	
	FF4.01
	Why do we eat the food we eat? 
What are the individual and external influences on an individual’s food choices?
	Individual and External Food Choices

Individual Influences

External Influences
	Classify reason for eating

Examine the choices people make about food 

Examine individual influences on food choices

Examine external influences on food choices

	51
	
	
	
	
	

	52
	
	
	
	
	

	53
	
	
	
	
	

	54
	
	FF4.02
	What are credible sources of scientific nutrition and fitness information?
What are the Dietary Guidelines for Americans, who compiles them, and why were they established?
What are key recommendations provided by the Dietary Guidelines for Americans and why were they established?
How does MyPyramid.gov help one to follow guidelines for healthy food choices?
How do calorie intake and physical activity influence weight management?
What is the American Dietetic Association, what does it do, and why I is the association so important?


	Dietary Guidelines for Americans
MyPyramid.gov

American Dietetics Association
	Examine the Dietary Guidelines as it relates to healthful food choices
Compare food intake with the recommended amounts for age, gender, body size, and activity level

Examine MyPyramid by food group, personal criteria, and food intake by amount and portion size

Identify weight management strategies

Examine nutrition messages in advertising

	55
	
	
	
	
	

	56
	
	
	
	
	

	57
	
	
	
	
	

	58
	
	FF5.01

FF5.01

(continued)
	What are the classifications of nutrients, functions, and their food sources?
Why is it important to eat a variety of foods?  
	Six Key Classifications of Nutrients

	Classify the importance of appropriate amounts of nutrients each day to maintain good nutrition
Examine key nutrients, sources, and functions which affect the body

Examine the water content in a variety of foods

Explain how complex carbohydrates affects dental health
Examine how foods containing saturated and unsaturated fats effects the body



	59
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	62
	
	
	
	
	

	63
	
	
	
	
	

	64
	
	
	
	
	

	65
	
	
	
	
	

	66
	
	
	
	
	

	67
	
	FF5.02
	What are the examples of nutrient needs and foods to avoid during the lifecycle?
How do healthy food choices reduce risk for major chronic conditions, diseases and eating disorders?
What are examples and influences of vegetarian and ethnic eating plans on health?
	Nutritional Needs Through the Life Cycle

Special Nutritional Needs
Eating Disorders

Food Sensitivities

Types of Eating Plans

Ethnic Eating Plans
	Compare nutritional needs of individuals through each state of the life cycle 
Examine the importance of good nutrition for the prevention of diseases

Examine eating disorders

Examine food allergens

Examine nutritional values of various ethnic diets

	68
	
	
	
	
	

	69
	
	
	
	
	

	70
	
	
	
	
	

	71
	
	
	
	
	

	72
	
	
	
	
	

	73
	
	
	
	
	

	74
	
	
	
	
	

	75
	
	FF6.01

FF6.01

(continued)
	What factors affect how someone shops for food?
What store options are available when shopping for food?  
What are shopping strategies?
What are the components of a household budget/food spending plan and its benefits?
What are cost-saving strategies and their benefits? 
How do food labels compare and how are they used to select healthy foods?
What are the guidelines, categories, examples, and effects of storing food properly?


	Factors Affecting Food Selection and Store Options
Strategies for Saving Money On Food Purchases

Strategies for Selecting Food

Strategies for Storing Food
	Explain factors affecting the selection of food
Compare food store types/options

Examine budgeting as it relates to personal experiences

Examine guidelines for a food spending plan

Examine cost saving strategies when shopping for food

Demonstrate how to select foods for quality and value



	76
	
	
	
	
	

	77
	
	
	
	
	

	78
	
	
	
	
	

	79
	
	FF6.02
	How are meal patterns used in menu planning?
What factors should be considered when planning meals?
What basic strategies for planning menus should be followed?
How does “variety” influence meal planning?
How does planning in advance affect menu planning?
What are special planning situations and how do they affect menu planning? 
How do different meal preparation strategies affect meal planning and preparation?


	Meal Patterns
Strategies for Menu Planning

Meal Preparation Strategies


	Identify what meal patterns are and how they may relate to health and planning meals
Examine how foods are divided up into meals and snacks to meet nutritional needs
Examine the guidelines for menu planning

Examine meal planning strategies

Compare the challenges of meal planning for one and special dietary concerns



	80
	
	
	
	
	

	81
	
	
	
	
	

	82
	
	
	
	
	

	83
	
	FF6.03


	What are the steps in preparing healthy, quick, and inexpensive meals and snacks?


	Steps to Prepare Healthy, Quick, and Inexpensive Meals and Snacks

	Examine how  to plan healthy meals following the MyPyramid and USDA Dietary Guidelines for Americans
Classify convenience and semi-homemade foods and skills that would be used to prepare them

Compare recipes, food prep terms, and meal patterns
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	88
	
	Review/Exam
	
	
	

	89
	
	
	
	
	

	90
	
	
	
	
	



[image: image1.png]



�EMBED MS_ClipArt_Gallery.2���





 7045- Foods I - Pacing Guide 2010








_965030479

