Curriculum Map
Course Title: Family and Consumer Science		                      Grade: 6
	Unit (Name/Number): Introduction into the Kitchen
	Pacing: 14 lesson/ 17 days



	Essential Question(s):   How will knowing food and kitchen safety, kitchen tools, cooking terms, and proper measuring prepare you for working in the food lab?




	Content/Key Concepts
	Standards
	Key Vocabulary
	Learning Activities/Resources
	Evidence of Learning
(Assessments; Performance Tasks)



	Kitchen Tools
	FCS 11.3.3.F, 11.3.6.F, 11.3.6.G
	· rubber scraper
· wooden spoon
· baking sheet/ cookie sheet
· colander
· skillet
· cutting board
· electric hand mixer
· Straight edge spatula
· grater
· turner/ spatula
· mixing bowls
· oven mitt/ pot holder
	Notes
Bingo

	Kitchen Stations
Unit Test
Food Labs




	Cooking Terms
	FCS 11.3.3.F, 11.3.6.F, 11.3.6.G
	· Beat
· Cream
· Coat
· Grate
· Mix/Combine
· Knead
· Spread
· Sprinkle
· Stir
· Bake
· Sauté 
· Boil
	Notes
Bingo

	Kitchen Stations
Unit Test
Food Labs




	Measuring: 
dry, liquid and small ingredients
	FCS 11.3.3.F, 11.3.6.F, 11.3.6.G
CC.2.1.6.E.1
CC.2.1.7.E.1
	· Teaspoon
· Tablespoon
· ounce
· liquid measuring cup
· dry measuring cup
· Straight edge spatula
· Fractions
· equivalents
	Notes- measuring demo
Faction review
Measuring Practice
	Kitchen Stations
Measuring demonstration
Unit Test
Food Labs




	Food and Kitchen Safety
	FCS 11.3.3.B, 11.3.3.F, 11.3.6.B, 11.3.6.F
	· cross-contamination
· bacteria
· food borne illness
· E.Coli
· Salmonella
· sanitation
· Burns
· Cuts
· Spills
	Notes
Foodborne Illness: FBI (video)
BAC Catcher
Hand washing practice
Food Lab safety Rules
	What’s wrong with this kitchen? Search
Video response
Unit Test
Food Labs



	Recipe Reading
	FCS 11.3.3.F, 11.3.6.F, 11.3.6.G

	· Recipe
· Ingredients
· Directions
	Notes
Recipe Mix up
Recipe Search
	Unit Test
[bookmark: _GoBack]Food labs




