Curriculum Map
Course Title: Family and Consumer Science		                      Grade: 7/8
	Unit (Name/Number): Food Preparation
	Pacing: 3 Lessons/ 6 Days



	Essential Question(s):   Why are learning kitchen principles and techniques essential to be successful in the kitchen?   When preparing food, what skills are essential in the foods labs?



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



	Recipe Completion
	FCS 11.3.3.G, 11.3.6.F, 11.3.6.F
Science
3.2.6.A4
	Linked to previous Unit under:
· Food/Kitchen Safety
· Tools
· Terms
· Measuring
· Recipe Reading
	Recipe including but not limited to:
Cookies
French Toast
Crepes
Apple Crisp
Microwave Muffins
Tacos
Mac & Cheese
Pasta Dinner
	Food lab completion
Food lab Evaluation
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	Recipe Completion:
Microwave
	FCS 11.3.3.G, 11.3.6.F, 11.3.6.F
	· Turntable
· Watts
· Electromagnetic spectrum
· Volume
· Density
· Standing time
· Vent
· Superheating
· Arcing

	Notes
Video
Exit Ticket
	Food lab completion
Food lab Evaluation










