Curriculum Map
Course Title: Culinary Arts I		                      Grade: 10-12
	Unit (Name/Number): Unit 3- Microwave Cooking
	Pacing: 10 days



	Essential Question(s): How has microwave technology changed the way we prepare food?




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

	Microwave Cooking Techniques
LEQ: What is the difference between microwave and conventional cooking?
	11.2.12.E
	· Watts
· Molecules
· Rotate
· Radiant energy
	Any one of the following: teacher made materials, demonstrations, labs, class discussions, or group activities.
	Either or a combination of labs or written evaluation.

	Microwave Appropriate Equipment
LEQ: How do you chose microwave appropriate equipment?
	11.2.12E
	· Arcing
· Shielding

	Any one of the following: teacher made materials, demonstrations, labs, class discussions, or group activities.
	Either or a combination of labs or written evaluation.

	Microwave Recipes
LEQ: How do microwave recipes differ from conventional recipes?
	11.2.12 E
	· Hot spots
· Standing time
· Cooking time
· Cooking power
	Any one of the following: teacher made materials, demonstrations, labs, class discussions, or group activities.
	Either or a combination of labs or written evaluation.

	Proper Microwave Maintenance
LEQ: How do you properly care for the microwave oven and equipment?
	11.2.12 E
	· Seal
· Interior
· leakage
	Any one of the following: teacher made materials, demonstrations, labs, class discussions, or group activities.

	Either or a combination of labs or written evaluation.








[bookmark: _GoBack]
