Curriculum Map
Course Title: Culinary Arts II	                      Grade: 10-12
	Unit (Name/Number): Unit 1- Building Flavors
	Pacing: 5 days



	Essential Question(s): How does understanding how to balance flavors allow us to be creative with recipes?




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



	Taste and Smell

LEQ: How do taste and smell affect our eating habits?
	11.3.12 B,C,D,G
	· Bitter
· Sweet 
· Savory
· Sour 
· Salty
· Comfort foods
· hospitality
	Any one or combination of the following: teacher-made materials, demonstrations, labs, class discussions, projects, group activities.
	Either or a combination of labs or written evaluation.

	Herb and Spices

LEQ: How can herbs & spices enhance flavors in foods?
	11.3.12 B,C,D,G
	· salt
· peppers
· spices
· herbs
· bouquet garni
	Any one or combination of the following: teacher-made materials, demonstrations, labs, class discussions, projects, group activities.
	Either or a combination of labs or written evaluation.

	Balancing Flavors
[bookmark: _GoBack]
LEQ: What science principles do we need to understand to balance flavors properly?

	11.3.12 B,C,D,G
	· acids
· base
· marinade
· condiments
· caramelizing
· palate
	Any one or combination of the following: teacher-made materials, demonstrations, labs, class discussions, projects, group activities.
	Either or a combination of labs or written evaluation.







