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Content Standards           

	ACF 4: Food preparation

	purpose: To develop skills in knife, tool and equipment handling and apply principles of food preparation to produce a variety of foods. To operate equipment safely and correctly.
5. Demonstrate a variety of cooking methods including roasting, baking, broiling, grilling, griddling, sautéing, frying, deep frying, braising, stewing, boiling, blanching, poaching and steaming.


Applied Learning Standards
Applied Learning Standards

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.


Complete the Following:
	1. PowerPoint on Chapter 15 Cooking Methods
2. Demonstration on cooking methods


Student Directions:
	1. Read Chapter 15
2. Complete CYK Questions

3. Complete this task


Prompt

	Research a menu consisting of a vegetable, starch, and main course.  Gather and print the recipes for each menu item.  Each item must be a different cooking method.  Identify and describe the cooking methods for each item.  Each item must be a different cooking method.  Write your descriptions in the summary section of the research tracking sheet.
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	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
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