Topic_Food Science____    Course:__Culinary II____     Teacher: __________

	Unit Essential Question: How can learning about food science help you select and prepare healthful, tasty foods? 
	Lesson Essential Question:



	Objectives
	Standards:  


	Instructional Strategies

Homework: To try recipe at home and make substitutions if desired

	HOTS Checklist 

Check off levels of Bloom’s that are addressed in this lesson

 FORMCHECKBOX 
Knowing 

List, Define, Tell, Describe, Identify, Collect, Examine

 FORMCHECKBOX 
Understanding

Explain, Discuss, Compare, Interpret, Predict, Summarize

 FORMCHECKBOX 
Applying

Demonstrate, Calculate, Illustrate, Solve, Examine

 FORMCHECKBOX 
Analyzing 

Analyze, Explain, Select, Separate, Infer, Classify Debate, Connect, Compare

 FORMCHECKBOX 
Evaluating 

Assess, Grade, Recommend, Support, Rank, Conclude, Decide, Test 

 FORMCHECKBOX 
Creating 

Design, Integrate, Compose, Plan, Invent Create, Prepare



	Assessment
	New Vocabulary



	Materials and Resources: 
	Reflection:   1    2     3    4     5   

Circle the number indicating how well the lesson went (5 being the best)

Notes:  Explanation of number chosen. What would you change? How could you make it better for next time?


