Curriculum Map
Course Title: Culinary I		                      Grade: 10-12
	Unit (Name/Number): Unit 5- Baking Principles
	Pacing: 26 days



	Essential Question(s): Why is baking considered an exact science?




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

	Basic Ingredients for Baking
LEQ:  What is the significance of each ingredient in a baked item?
	11.3.12G
	· Leavening agents
· Baking
· Shortening
· Sift
· Preheat
· Flour
· Liquids
· Fat 
· Sweetener
· Flavoring
· Extract
	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.

	Quick Breads
LEQ: What ingredients and techniques are significant to preparing quick breads?
	11.3.12G
	· Quick breads
· Baking powder
· Baking soda
· Muffin
	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.

	Yeast Breads
LEQ: What ingredients and techniques are significant to preparing yeast breads?
	11.3.12G
	· Yeast
· Structure
· Gluten
	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.

	Cookies
LEQs: What ingredients and techniques are significant to preparing cookies?  How can cookies be classified and what are some examples of each type?
	11.3.12G
	· Bar
· Drop
· Rolled
· Molded/shaped
· Refrigerator
· [bookmark: _GoBack]Pressed
	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.











