Curriculum Map
Course Title: Culinary Arts I		                      Grade: 10-12
	Unit (Name/Number): Unit 2- Food Safety
	Pacing: 10 days



	Essential Question(s):  Why are safe food handling practices important?




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

	Sanitary Practices
LEQ:  How do unsanitary conditions lead to food borne illnesses?
	11.3.12A,B,G
	· Cross contamination
· Hygiene
· Pathogen 
· Microbial
· Temperature Danger Zone
· Internal temperature
· 2 hour rule
· Microorganism
· Toxins
· Bacteria

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


	Foodborne Illnesses
LEQ: What are the hosts and symptoms of foodborne illnesses?
 
	11.3.12.A
11.3.12B
11.3.12G
	· Salmonella
· E.coli
· Perfringens
· listeria
· Poultry

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

	Food Safety Agencies
LEQ: What role do government agencies play in keeping our food safe?
	11.3.12 A
11.3.12 B
11.3.12 G
	· [bookmark: _GoBack]FDA
· CDC
· EPA
· USDA
· GRAS
	Any one or combination of the following: teacher made materials, demonstrations, labs, class discussions, or group activities.

	Either or a combination of labs or written evaluation.








