Curriculum Map
Course Title: Foods IV		                      Grade: 11-12
	Unit (Name/Number): Unit 2- The Art of Baking
	Pacing: 60 days



	Essential Question(s): What are the basic techniques for making various baked products? How can baked goods be incorporated into a healthy diet?




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



	Cakes

LEQs:  Why is it important to measure ingredients accurately and follow directions carefully when making cakes?  What are the different ways and benefits to decorating cakes?
	11.3.12A, 11.3.12C-G
	· shortened cake
· foam cake
· conventional method
· one-bowl method
	Any one or combination of the following: teacher-made materials, demonstrations, labs, class discussions, projects, or group activities.

	Either or a combination of labs or written evaluation.

	Pies
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LEQ:  What are the various types of pies and how are they prepared?   
	11.3.12A, 11.3.12C-G
	· fluted edge
· lattice crust
· pie shell
· docking
· baking blind
· crumb crust
· streusel
· tart
	Any one or combination of the following: teacher-made materials, demonstrations, labs, class discussions, projects, or group activities.

	Either or a combination of labs or written evaluation.







