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Content Standards           Applied Learning Standards

	ACF 6: basic baking
purpose: To apply the fundamentals of baking science to the preparation of a variety of products. To use and care for equipment normally found in the bakeshop or baking area.
3.  Identify ingredients used in baking, describe their properties and list the functions of various ingredients.
	A3 a The student gathers information to assist in completing project work; that is, the student:

• identifies potential sources of information to assist in completing the project;

• uses appropriate techniques to collect the information, e.g., considers sampling issues in conducting a survey;

• interprets and analyzes the information;

• evaluates the information in terms of complete​ness, relevance, and validity;

• shows evidence of research in the completed project.




Learner Expectations           Grade Span Expectations

	Academic

1.  Reading

Read widely, attentively and on grade level for a variety of purposes, including academic, vocational, and leisure.

 

2.  Writing

Write for a variety of purposes and audiences, creating suitable ways to communicate ideas.


	(R-10-7.3) - Organizing information to show understanding or relationships among facts, ideas, and events.

(W-10-2.1) - Selecting and summarizing key ideas to set context, appropriate to audience.


Teacher Directions: Administering the Task

	Book: Culinary Essentials
1. Instruction

     Chapter 27 Read pp. 605-629

                         Pg. 628 Check Your Knowledge

2. Research (Task)
      Review the procedures for research based inquiry (RBI)

3. Assessment

     Practical and Written exam




Student Directions

	Conduct a research based inquiry on the ingredients used in baking:
          a.) 3-5 pages of information minimum
          b.) Read and Hi-Lite key facts

          c.) Complete a citation 

          d.) Summary and value of your research




Prompt

	You are teaching a basic baking course your first lesson is to describe the ingredients and their functions and the nine mixing methods used to produce baking items.


Evaluation Rubric

	Category

	Exceeds

Standard

	Meets

Standard

	Below

Standard

	Reference

Standards 


	* Research

	Annotates completely source including   citing, summarizing, and indicating the value of each source.  

Provides extensive and relevant evidence to support the topic
A primary source.

	Mostly completes the annotation of each source including citing, summarizing, and indicating the value of each source. 
 
Provides some evidence to support the topic.

A secondary source.
	Attempts to annotate the research but does not fully cite, summarize, or indicate the value of each source.

Shows little or no evidence to support the topic.


Not a research based source.
	· W-12-7.2

· W-12-6.5

· E1c

· E2c



	


Baking Ingredients
Flour

Liquids

Fats

Sugars and Sweeteners

Eggs

Leavening Agents

Flavorings

Chocolate & Cocoa

Additives

Nuts

Batters and Dough’s

· Batters: More liquid than dough’s

· Dough’s: Less liquid than batters

· 9 ways to mix batters and dough’s

1. Beating

2. Blending

3. Creaming

4. Cut in

5. Folding

6. Kneading

7. Sifting

8. Stirring

9. Whipping

Coventry High School
Task Cover Page

Student Name:_______________________  Course __________________

Task Name:          Baking Ingredients
   School Year:     2009-2010

 Teacher Initials

     The Prompt

     The Student Work (artifact)

     Completed evaluation (rubric or grading criteria) to show the student
     has demonstrated proficiency
Validated

· Yes






· No

If no, portfolio worthy?

· CIM Task

Teacher Name (printed)     Anthony J. Marsella


Teacher Signature ____________________________ Date __________

[image: image1.png]



[image: image2.png]



[image: image3.png]



[image: image4.png]



[image: image5.png]



[image: image6.png]



[image: image7.png]



[image: image8.png]



[image: image9.png]



[image: image10.png]



[image: image11.png]



[image: image12.png]




Teacher/Advisor
       Initials

           Formative Reflection (Teacher initials if done in class, advisor initials if 
              completed in advisory.)

[image: image13.png]


[image: image14.wmf]













































