Curriculum Map
Course Title: Foods III		                      Grade: 11-12
	Unit (Name/Number): Unit 2 Cooking Techniques
	Pacing: 30 days



	Essential Question(s): How can cooking techniques affect a food’s nutritive value, texture, color, and flavor?




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



	Ways to Transfer Heat to Food

LEQ: How can heat be transferred to food?
	11.3.12F, 11.3.12G
	· conduction
· convection
· radiation
· Maillard reaction

	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

	Dry Heat Cooking

LEQ: How are dry heat cooking methods used in food preparation?
	11.3.12F, 11.3.12G
	· roasting
· [bookmark: _GoBack]baking
· grilling
· broiling
	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

	Moist Heat Cooking

LEQ: How are the moist heat cooking methods used in food preparation?

	11.3.12F, 11.3.12G
	· boiling
· blanching
· parboiling
· simmering
· poaching
· steaming
· pressure cooking
· braising
· stewing
	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

	Microwave Cooking

LEQ: How is microwave cooking different from dry and moist cooking techniques? 
	11.3.12F, 11.3.12G
	· arcing
· standing time
· power level
· radiation
	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

	Cooking in Fats

LEQ: How is cooking with fat different from cooking with other moist methods?
	11.3.12 F,G
	· frying
· sautéing
· pan-broiling
· deep fat frying
· stir fry
	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







