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Content Standards           Applied Learning 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

     2. Identify and demonstrate proper
     and safe use of food processing
     and cooking equipment.

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.
2.  Identify equipment and utensils unique to baking and discuss proper use and care.                                                       
	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:
	Book: Culinary Essentials
1. Instruction

     Chapter 9 Equipment & Technology Pg. 202-227

                      Pg. 228 Check Your Knowledge 

     Chapter 10 Knifes & Small wares Pg. 230-251


         Pg. 252 Check Your Knowledge 

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

3. Assessment
    Test Chapter 9 & 10

    Practical Assessments
    


Student Directions:
	Research kitchen layouts:
          a.) 5 pages of information minimum
          b.) Read and Hi-Lite key facts

          c.) Complete a citation 

          d.) Summary and value of your research

          d.) Using the information you have researched on a piece of graph paper Draw a 
               cooking line layout to scale and provide a list of equipment that you need to
               produce the provided menu.



Prompt

	You are opening a breakfast restaurant and have been asked to layout a kitchen with the equipment needed to produce the provided menu. Research different kitchen layouts and draw one out.  Write an equipment listing and justification as to why your choices are needed to produce the provided menu.


Menu

Breakfast Sandwich………………………………………………………………$1.50

One egg served between an English muffin along with ham and American cheese

Breakfast Special…………………………………………………………………$2.00

Two eggs your way, toast, and home fries

Ginger Pancakes with Lemon Sauce……………………………………………..$2.00

Two large ginger pancakes topped with lemon sauce and whipped cream

Pancakes of the day………………………………………………………………$2.00

Two large pancakes served with maple syrup and whipped butter
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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


	Design
	Layout is based upon research.

All Cooking Equipment is listed and arranged to scale.

All Holding equipment is listed.

All Smallwares are listed.

All listings are references to menu items.
	Layout is based upon research.

Most Cooking Equipment is listed and arranged to scale.

Most Holding equipment is listed.

Most Smallwares are listed.

Most listings are references to menu items
	Layout is based upon research.

Few Cooking Equipment is listed and arranged to scale.

Few Holding equipment is listed.

Few Smallwares are listed.

Few  listings are references to menu items
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