Curriculum Map
Course Title: Culinary Arts I		                      Grade: 10-12
	Unit (Name/Number): Unit 1- Kitchen Management

	Pacing: 24 days



	Essential Question(s): How are organizational skills essential to successful food preparation?




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



	Organizational Skills
LEQ: Where are the logical places to store kitchen equipment?

	11.2.12 A,E,F,G
	· Pre-preparation
· Dovetailing
· Sanitize
	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.

	Measuring Techniques
LEQ: How are liquid and dry ingredients properly measured?
	11.2.12.C
	· teaspoon- t. or tsp.
· Tablespoon- T. or Tbsp.
· Cup- C.
· Quart- qt.
· Pint- pt.
· Gallon- gal.
· Ounce- oz.
· Pound- pd.
· Inch- in.
· Degree Fahrenheit (F)
· Equivalent
· Level
	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.

	Kitchen Equipment
LEQ: What are the proper ways to use kitchen equipment?
	11.2.12.C
	· Colander
· Dry measuring cups
· Liquid measuring cups
· Measuring spoons
· Turner
· Spatula
	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.

	Reading a Recipe
LEQ: What skills do you need to properly read and understand a recipe?
	11.2.12.A,C,E,F,G
	· Bake
· Toss
· Combine
· Mix
· Yield
· Cream
· Volume
· Blend
· Fold
· Omit
· Optional
· High altitude cooking
· Weight

	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.

	Knife Skills
LEQ: What skills and knowledge are needed to be able to cut food efficiently and safely?   
	11.2.12A,C,E,F,G
	· Chefs knife
· Paring knife
· Chop 
· Slice
· Mince
· Dice 
· Cube
· Handle
· Blade
· Point
· Tip 
· Tang 
· Rivets
· Bolster
· Shank
· Cutting edge
· Pare
· Score
· Sliver
· [bookmark: _GoBack]Julienne
	Any one of the following: teacher made materials, demonstrations, labs, class discussions, projects, or group activities.
	Either or a combination of labs or written evaluation.







