Curriculum Map
Course Title: Foods IV		                      Grade: 11-12
	Unit (Name/Number): Unit 3- Garnishing
	Pacing: 10 days



	Essential Question(s): How can learning about different types of creative food additions help you enhance food’s appeal and texture?




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



	Purpose of Garnishing
[bookmark: _GoBack]
LEQ:  What is the purpose of a garnish and what are some common garnishes?
	11.3.12 B
	· garde manger
· edible ornament
	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.

	Garnishing Tools and Techniques

LEQ:  What tools are used to make garnishes and how do you use them?
	11.3.12 B
	· garnishing knife
· twin curl cutter
· spiral slicer
· food decorator tool
· paring knife
	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.







