[bookmark: _GoBack]Curriculum Map
Course Title: Nutrition & Wellness for Life II		       	               Grade: 10-12 pre-requisite Nutrition and Wellness I
	Unit (Name/Number): Serving Up Nutrition
	Pacing: 7 weeks



	Essential Question(s):   How can you modify and identify ingredients in order to create healthier meals over your lifetime?




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



	· Planning Healthy Meals
· LEQ: Recognize resources for help planning healthy meals.



	· 11.3.9.D
· 11.3.9.E
· 11.3.12.C
· 11.3.12.D
· 11.3.12.E
	· Broiler
· Built-in-oven
· Convection oven
· Cooktop
· Dishwasher
· Minimally processed food
· Perishable
· Pilot light
· Preheat
· Range
· Refrigerator-freezer
	Any or the combination of the following:
· Nutrition and wellness IQ pre-test
· Appliance identification 
· Utensil/knife safety
· Staple ingredients 
· Autonomy of meal planning
· Weekly meal planning
· Culinary Lab
	Combination of projects, quizzes, test, written work and labs.



	· Shopping for Food 
· LEQ: Implement strategies for controlling food costs and explain factors that can affect consumer food choices. 
	· 11.3.9.D
· 11.3.9.E
· 11.3.12.C
· 11.3.12.D
· 11.3.12.E
	· Budget
· Comparison shopping
· Congregate meal consumer
· Consumer
· Food additive
· Food irradiation
· Food processing
· Generally recognized as safe list (GRAS)
· Generic product
· Impulse buying
· National brand
· Organic foods 
· Store brand
· Unit price
	Any or the combination of the following:
· Nutrition and wellness IQ pre-test
· Where to shop
· Controlling costs
· Factors on food choices
· Purchase problems
· Consumer rights
· Effects on health
· Culinary Lab
	Combination of projects, quizzes, test, written work and labs.



	· Preparing Food
· LEQ: Create a healthier recipe by modifying ingredients and cooking methods.

	· 11.3.9.D
· 11.3.9.E
· 11.3.12.C
· 11.3.12.D
· 11.3.12.E
	· Al dente 
· Caramelization  
· Combination cooking method
· Conduction
· Convection
· Conversion factor
· Curdle
· Dry-heat cooking method
· Elastic
· Gluten
· Homogenization
· Millard reaction
· Mise en place
· Moist-heat cooking method
· Pasteurization
· Radiation
· Recipe
· Scorch
· Sear
· tempering
	Any or the combination of the following:
· Nutrition and wellness IQ pre-test
· Using a recipe
· Food prep/techniques
· Five basic food groups
· Effects on health
· Culinary Lab
	Combination of projects, quizzes, test, written work and labs.







