Curriculum Map
Course Title: Personal Development		                      Grade: 9-10
	Unit (Name/Number): Unit 1- Food Safety
	Pacing: 12 days



	Essential Question(s): How can we protect ourselves from foodborne illnesses?




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



	Government Agencies

EQ: How do government agencies protect our food supply?
	11.3.9A, 11.3.9B, 11.3.9F, 11.3.9G
	· pasteurized
· USDA
· FDA
· [bookmark: _GoBack]centers for disease control
	Any one or combination of the following: teacher made materials, demonstrations, labs, class discussions, projects, or group activities.
	Either or a combination of labs or written evaluation.

	Major Foodborne Illnesses

EQ: What are the most common foodborne illnesses and how to we get them?
	11.3.9A, 11.3.9B, 11.3.9F, 11.3.9G
	· foodborne illnesses
· bacteria
· microbial
· virulent
	Any one or combination of the following: teacher made materials, demonstrations, labs, class discussions, projects, or group activities.
	Either or a combination of labs or written evaluation.

	Sanitary Practices

EQ: What conditions can lead to foodborne illnesses?
	11.3.9A, 11.3.9B, 11.3.9F, 11.3.9G
	· contaminated
· cross contamination
· rotation
· perishables
· sanitation
· shelf life
	Any one or combination of the following: teacher made materials, demonstrations, labs, class discussions, projects, or group activities.
	Either or a combination of labs or written evaluation.

	Danger Zone

EQ: Why is it important to understand how temperature can affect foodborne illness?
	11.3.9A, 11.3.9B, 11.3.9F, 11.3.9G
	· danger zone
· toxins
· two hour Rule
· freezer burn
	Any one or combination of the following: teacher-made materials, demonstrations, abs, class discussions, projects, or group activities.
	Either or a combination of labs or written evaluation.







