Curriculum Map
Course Title: Culinary Arts II	                      Grade: 10-12
	Unit (Name/Number): Unit 2- Food Combinations
	Pacing: 47 days



	Essential Question(s): How can foods be combined to create interesting and nutritious dishes and meals?




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



	Soup, Stews, and Sauces

LEQ:  What are the differences between soups, stews, and sauces?
	FCS: 11.3.12A, 11.3.12B, 11.3.12C, 11.3.12D, 11.3.12E, 11.3.12F, 11.3.12G
	· broth
· stock
· bouillon
· reduction
· cornstarch
· gelatinization
· roux
· temper
· consommé
· bisque
· chowder
· stew
· sauce
· au jus
	Any one or combination of the following: teacher-made materials, demonstrations, labs, class discussions, projects, or group activities. 

	Either one or a combination of labs or written evaluations.


	Sandwiches

LEQ:  In what ways are sandwiches so versatile?
What ingredient choices would make nutritionally dense sandwiches?
	FCS: 11.3.12A, 11.3.12B, 11.3.12C, 11.3.12D, 11.3.12E, 11.3.12F, 11.3.12G
	· club sandwich
· open-faced sandwich
· hero
· wraps
· pita
· focaccia
· tea sandwich
· gyro
· tortilla
· fajitas
· guacamole
· calzone
	Any one or combination of the following: teacher-made materials, demonstrations, labs, class discussions, projects, or group activities. 

	Either one or a combination of labs or written evaluations.


	Salads and Dressings
LEQ: How can different types of salads, their ingredients and dressings be identified? 
	FCS: 11.3.12A, 11.3.12B, 11.3.12C, 11.3.12D, 11.3.12E, 11.3.12F, 11.3.12G
	· crouton
· tossed
· molded
· emulsion
· temporary emulsion
· permanent emulsion
· vinaigrette
· mayonnaise
· cooked dressing
· dairy dressing
	Any one or combination of the following: teacher-made materials, demonstrations, labs, class discussions, projects, or group activities.

	Either one or a combination of labs or written evaluations.


	Stir-fry and Casseroles

LEQ:  How can stir-fries and casseroles provide nutrition and be economical combination dishes?
	FCS: 11.3.12A, 11.3.12B, 11.3.12C, 11.3.12D, 11.3.12E, 11.3.12F, 11.3.12G
	· stir-fry
· mise en place
· wok
· [bookmark: _GoBack]casserole
· binder
· Shepherd’s Pie
· au gratin
	Any one or combination of the following: teacher-made materials, demonstrations, labs, class discussions, projects, or group activities. 

	Either one or a combination of labs or written evaluations.








