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	Course Description:  This course is second in a sequence beginning with Culinary I.  Students use the knowledge and skills learned in the first level to gain advanced skills in a commercial kitchen. Techniques included are advanced knife skills, advanced baking, and hot food production.  An entrepreneurial project is also incorporated.
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	Day
	Date
	SCS Objectives
	Essential Questions
	Content
	Tasks/Strategies

	1
	
	FH06.01
	What is the terminology used that is related to hot food production?
What are the principles of hot food production?
	Stir Fry
Poach

Braise

Pan Fry

Grill 

Broil

Hot Food Production Equipment

Principles of Heat Transfer

Degrees of Doneness
	Students create a matching test with hot food terminology and definitions.
Choose the same food to prepare on each team, using a different piece of equipment and a different cooking technique, and discuss outcome of product (such as zucchini: grill, sauté, broil, braise, stir-fry.)
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	FH06.02
	How are the principles of stir frying foods applied?
	Types of Vegetables: Bulbs & Flowers
Cuts of Vegetables

Fruits, Leaves, Roots, Seeds, Stems & Tubers

Stir Frying Meats & Poultry

Equipment
	Locate a variety of recipes for the different types of foods that can be stir-fried.

Locate tools/equipment used to stir fry. Explain the use of each piece of equipment.
Experiment with a variety of foods and then create a chart that will show the difference in stir frying times when different foods are used.
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	17
	
	FH06.03
	How are the principles of poaching applied?
	Poaching Process
Ways of Cooking Eggs

Poaching Eggs, Poultry, & Fruit


	Locate recipes for different types of foods that can be poached.
Make a chart explaining the poaching process and how it cooks food.
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	21
	
	FH06.03 (con’t)
	How are the principles of poaching applied? (con’t)
	Equipment

Plating

Garnishing

Cross Contamination


	Select and prepare fruit for poaching. Poach the

fruit and plate it with a variety of garnishes. Use a rubric to evaluate the results.
Make Eggs Benedict.
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	FH06.04
	How are the principles of braising applied?
	Vegetables, Meat, Poultry & Grains that can be Braised
Braising Equipment

Sanitation

Braising Technique

Plating

Garnishing
	Make a chart showing the tools & equipment needed for braising.
Choose various foods and recipes that include braising to make.

Plate, serve, and garnish a braised meat or poultry.

Make pilaf and risotto.
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	FH06.05
	How are the principles of pan frying applied?
	Pan Frying Vegetables, Fruits, Meats & Poultry
Pan Frying Equipment

Sanitation

Techniques of Pan Frying

Plating 

Garnishing
	Locate recipes for different foods that can be pan fried.
Pan-fry a variety of different foods and compare the results.

Pan-fry a variety of foods. Then plate and garnish.

Create a list of pan-fired food favorites. 

Locate pan-fried food recipes from different cultures.
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	41
	
	FH06.06
	How are the principles of grilling and broiling applied?
	Grilling and Broiling Vegetables, Fruits, Meats, & Poultry
Grilling & Broiling Equipment
	Locate various grilling & broiling cookbooks.  Discuss reasons for the current popularity of grilling & broiling in mainstream culture.
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	45
	
	FH06.06 (con’t)
	How are the principles of grilling and broiling applied? (con’t)
	Plating & Garnishing Grilled and Broiled Foods
	Grill and broil several vegetables, meats, poultry and fruits.
Plate & garnish a grilled and broiled dish.

	46
	
	
	
	
	

	47
	
	
	
	
	

	48
	
	
	
	
	

	49
	
	FH08.01
	What are the concerns and options when planning a live entrepreneurial project?
	Project Resources (Facilities, Time, Skills)
Other Concerns
	Brainstorm ideas for classroom project.  Analyze & identify facilities, time & skills.
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	FH08.02
	What are the goals for an entrepreneurial project in the classroom?
	Product Development 
Market Niche

Feasibility Study

Prototype
	Choose best option for project after conducting feasibility study.
Set goals for class business.
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	FH08.03
	How can a plan for an entrepreneurial project within the classroom be developed?
	Business Plan
Marketing Strategies & Trends

Business Operations

Financials
	Develop a business plan for class business.
Identify recipes that are best choices.

Create marketing tools (flyers, t-shirts, etc)

Determine pricing.
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	FH08.04
	How can a live entrepreneurial project within a classroom be evaluated?
	Project Evaluation (Standards, Marketing, Financials, Operations)
	Prepare charts to be used for analysis of 4 areas.
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	FH09.00
	How can a food related live project within a classroom be implemented?
	Surveys
Recipe Production

Costing

Order Form Development

Mark-Up Profitability


	Calculate recipe production cost.
Develop a taste test survey.

Complete Planning Process Worksheet.

Create a procedure for taking orders.

Create a shopping list for project (include ingredients, necessary packaging, etc).
Price food options and set mark-up for profitability.
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	68
	
	FH09.00 (con’t )
	How can a food related live project within a classroom be implemented? (con’t)
	Packaging
Profit & Loss Statements

Food Production

Distribution of Jobs

Time Management


	Determine attractive packaging for food product.

Complete profit and loss statements on a weekly basis.
Use analysis charts for constant evaluation throughout the course of the live project.

Determine procedure for food delivery.

Conduct weekly meetings to analyze success of class business, pinpoint weaknesses, and plan any necessary changes in course of action.
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