Curriculum Map
Course Title: Culinary Arts	 II	                      Grade: 10-12
	Unit (Name/Number): Unit 3- Grain Products
	Pacing: 12 days



	Essential Question(s): How are grain products prepared to contribute to a healthy diet?




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



	Grains
LEQ: What nutritive value do grains provide and how can processing affect that value?
	11.3.12E
	· germ
· endosperm
· bran
· enriched
· fortified
· grain
· hull
· kernels
· [bookmark: _GoBack]whole wheat
· wheat
	  Any one or combination of the following: teacher-made materials, demonstrations, labs, class discussions, projects, or group activities
	Either or a combination of labs and written evaluations.

	Rice
LEQ:  What preparation techniques are used for preparing rice dishes?
	11.3.12E
	· short grain
· long grain
· medium grain
· simmer
	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.


	Pasta
LEQ:  What preparation techniques are used for preparing pasta dishes?
	11.3.12E
	· al dente
· boil
	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.


	Legumes, Nuts, &
 Seeds
LEQ:  What nutrients and flavor do legumes, nuts, & seeds provide and how can they be prepared to optimize this?

	11.3.12E
	· incomplete protein
· complete protein
· hilum
· nut
· seed
· legume
· tofu
	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.




