Curriculum Map
Course Title: Culinary Arts I		                      Grade: 10-12
	Unit (Name/Number): Unit 4- Cooking with Eggs, Milk, & Cheese
	Pacing: 20 days



	Essential Question(s): How can eggs, milk, and cheese be successfully prepared and incorporated into an eating plan?




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

	Milk
LEQ: What are the different forms of milk and how can they be used in recipes?
	11.3.12B, 11.3.12C, 11.3.12D
	· Casein
· Whey
· Ultra pasteurized
· Pasteurized
· Homogenized
· Evaporated
	Any one of the following: teacher made materials, demonstrations, labs, class discussions, or group activities.
	Either or a combination of labs or written evaluation.

	Eggs
LEQ: What are the functions of eggs and the different was they are used in recipes?


	11.3.12B, 11.3.12C, 11.3.12D
	· Omelet
· Frittata
· Function
	Any one of the following: teacher made materials, demonstrations, labs, class discussions, or group activities.
	Either or a combination of labs or written evaluation.

	Cheese
LEQ: What are different types of cheese and how can they be used in recipes?
	11.3.12B, 11.3.12C, 11.3.12D
	· Ripened cheese
· Un-ripened chees
· [bookmark: _GoBack]Curds
	Any one of the following: teacher made materials, demonstrations, labs, class discussions, or group activities.
	Either or a combination of labs or written evaluation.









