Curriculum Map
Course Title: Culinary Arts II	                      Grade: 10-12
	Unit (Name/Number): Unit 4- Fruits and Vegetables
	Pacing: 26 days



	Essential Question(s): What role do fruits and vegetable play in a healthy diet and how are they best prepared to insure this?




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



	Fruit Families

LEQ:  What are the nutritional benefits of fruits in our diets?

	11.3.12F, 11.3.12G
	· drupes
· green fruit
· enzymatic browning
· tropical fruits
· pommes
	 Any one or combination of the following: teacher-made materials, demonstrations, labs, class discussions, projects, or group activities
	
Either or a combinations of labs and written evaluation.


	Vegetable Families

LEQ:  How do vegetables provide nutrition, flavor, color, and texture to meals?
	11.3.12F, 11.3.12G
	· fruiting vegetables
· roots
· tubers
· stalks
· stems
· beans
· peas
· bulbs
· carotene
	Any one or combination of the following: teacher-made materials, demonstrations, labs, class discussions, projects, or group activities
	

Either or a combinations of labs and written evaluation.


	Cooking Techniques

LEQ:  How do cooking techniques affect the nutritional value of fruits and vegetables?
	11.3.12F, 11.3.12G
	· poaching
· home processing
· sauté
· steam
· garnishing
· roast 
· microwave
· [bookmark: _GoBack]fryer
· grill
· bake
· braise
· pressure cooking
	Any one or combination of the following: teacher-made materials, demonstrations, labs, class discussions, projects, or group activities
	
Either or a combinations of labs and written evaluation.








