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Food Safety

	Essential Understandings: 

1. Strategies and techniques for handling kitchen equipment can prevent accidents and injuries.

2. Strategies and techniques for handling and storing foods can minimize exposure to food borne illness.

	Content Standards:

1. Evaluate factors that affect food safety, from production through consumption.

2. Demonstrate procedures applied to safety, security and environmental issues.

3. Demonstrate food safety and sanitation procedures.

4. Demonstrate selecting, using and maintaining food production equipment


	Essential Questions: How can I prevent food borne illness when handling and preparing foods? How can I prevent accidents and injuries when working in the kitchen?

	

	Learning Goals: Students will:

	Understand conditions and practices that promote safe food handling and inspection.

	Identify safety and sanitation practices throughout the food chain.

	Understand food borne illness as a health issue for individuals and families.

	Determine methods and demonstrate the ability to ensure safety at all times.

	Identify and practice good personal hygiene/health procedures and report symptoms of illness.

	Explain and demonstrate methods for properly receiving and storing both raw and prepared foods.

	Explain and demonstrate techniques for food handling and preparation that prevent cross contamination between raw, cooked and ready to eat foods and between animal or fish sources and other food products.

	Identify current types and proper uses of cleaning materials and sanitizers.

	Describe and demonstrate various types of waste disposal and recycling methods.

	Describe and demonstrate techniques for operating and maintaining tools and equipment following safety procedures.

	Describe and demonstrate the proper procedures for storing equipment and tools.


	Suggested Strategies
	· Food safety toss up ball icebreaker

· Hand washing-black light activity

· Film, “Food Borne Illness”

· Food Safety Bingo

· Power Point Presentation on Food Safety

	Suggested Assessments
	· Quiz/ test; Sanitation Essay (writing assignment)

	Suggested Resources
	· Handbook part 1-Preparing Food Safely, film, “Food Borne Illness”, Cambridge Educational, USDA pamphlets; Tufts University “Diet and Nutrition Newsletter”

	Suggested Tech Integration
	· www.foodsatety.gov; www.cfsan.fda.gov

	Content Vocabulary
	· Microorganisms, bacteria, virus such as e-coli, salmonella, listereosis, botulism, staphylococcus, streptococcus, clostridium prefringens, cross contamination, danger zone, food borne illness

	Lifelong Learning/21st Century Skills
	· Quality work

· Access and process information


Basic Principles of Nutrition and the Food Guide Pyramid
	Essential Understandings: 

         l. Nutrients in foods directly impact the health and wellbeing of individuals.

         2. The Food Guide pyramid and Dietary Guidelines for Americans are tools to ensure that an individual’s nutritional goals are met. 

	Content Standard:

         1. Demonstrate nutrition and wellness practices that enhance individual and family well-being.

         2. Evaluate the nutritional needs of individuals and families in relation to health and wellness across the life span.


	Essential Question: Why is knowledge of nutrients and the food guide pyramid essential for good health?

	

	Learning Goals: Students will:

	Identify the six major groups of nutrient.

	Summarize the main functions of nutrients.

	Explain what determines the number of calories an individual needs.

	Explain the possible effects of getting too many or too few nutrients

	Summarize the basic functions and food sources of carbohydrates, fats, proteins, vitamins and minerals.

	Explain why water is an essential nutrient.

	Evaluate sources of food and nutrition information, including food labels, related to health and wellness.

	Explain the effect of nutrients on health, appearance, and peak performance


	Suggested Strategies
	· Power Point presentations on nutrients, nutrient research project

	Suggested Assessments
	· Test, rubric on nutrient projects

	Suggested Resources
	· Nutrition and Wellness, Glencoe-McGraw Hill 2000, chapters 5 and 6

· Tufts University “Diet and  Nutrition Newsletter”

·  www.eatright.org; www.reeusda.gov; www.health.gov/nhic; www.nal/gov/fnic

	Suggested Tech Integration
	· Internet web sites; www.mypyramid.gov 

	Content Vocabulary
	· Nutrient, protein, amino acid, simple and complex carbohydrate, saturated and mono and polyunsaturated fat, fat and water soluble vitamins, macro and micronutrient minerals, calorie, BMR, antioxidant, artereo and atheroschlorosis, dietary supplement

	Lifelong Learning/21st Century Skills
	· Read critically for a variety of purposes

· Access and process information


Menu and Meal Planning

	Essential Understandings: 

         1. Tools are available to guide individuals and families to make healthy food choices when planning meals.

	Content Standards:

1. Evaluate the nutritional needs of individuals and families in relation to health and wellness across the life span.

2. Demonstrate planning menu items based on standardized recipes to meet peoples’ needs.

3. Demonstrate ability to acquire, handle and use foods to meet nutrition and wellness needs of individuals and families.


	Essential Questions: How can the Food Guide Pyramid and Dietary Guidelines be used to plan and prepare healthy meals and snacks?

How can food labels be used to select healthy foods and snacks?

	

	Learning Goals: Students will:

	Utilize dietary guidelines to select foods to promote a healthy life style.

	Apply principles of the Food Guide Pyramid to meal planning.

	Describe and apply menu-planning principles to develop and modify menus.

	Monitor recipe/formula proportions and modifications for food.

	Understand and interpret the information on food labels.

	Use food labels to make healthful food choices


	Suggested Strategies
	· Power Point- using food pyramid to select meals

· Label reading activity

· Cafeteria menu evaluation 

· Planning class holiday or special buffet meal

	Suggested Assessments
	· Test, label evaluation rubric

	Suggested Resources
	· Text chapters 7 and 8

·  NuVal and other food product scoring systems as developed in the industry

	Suggested Tech Integration
	· Supermarket websites; FDA and other websites

· The Food Processor

	Content Vocabulary
	· Dietary guidelines for Americans, eating plan, diet, risk factor, MyPyramid, nutrient density, discretionary calories, combination foods, Nutrition Facts Panel

	Lifelong Learning/21st Century Skills
	· Access and process information

·  Read critically for a variety of purposes

·  Collaborate and cooperate


Food Preparation

	Essential Understandings: 

        1. Various groups of foods require different handling, cooking and serving techniques for maximum quality and satisfaction.

        2. Different groups of foods and cooking techniques provide different combinations of nutrients that are essential in the body.

	Content Standards:

        1. Demonstrate preparation techniques for all menu categories to produce a variety of food products.


	Essential Question: What food handling and cooking techniques for various groups of foods will maximize preparation, quality, flavor, proper nutrition and satisfaction?

	

	Learning Goals: Students will:

	Describe and demonstrate the appropriate skills used in knife, tool and equipment handling.

	Describe and demonstrate proper techniques and skills in weighing and measuring foods and ingredients.

	Describe and demonstrate a variety of cooking methods (e.g. baking, roasting, broiling, grilling, sautéing, steaming, micro waving and other emerging technologies).

	Describe and demonstrate the process for preparing various fruits, vegetables, starches and farinaceous items.

	Describe and demonstrate the process for preparing various salads, dressings, marinades, and seasonings.

	Describe and demonstrate the process for preparing baked goods and desserts.

	Describe and demonstrate the process for preparing breakfast meats, eggs, cereals and batter products. 

	Describe and demonstrate techniques for food presentation.

	Demonstrate good table manners.

	Demonstrate teamwork.

	Know how to read recipes.

	Adjust recipes to change the yield.


	Suggested Strategies
	· Demonstrate preparation techniques, students select and prepare appropriate recipes

	Suggested Assessments
	· Lab preparation rubric

	Suggested Resources
	· Textbook, cookbook resources, internet recipe sources

	Suggested Tech Integration
	· www.cookinglight.com; www.culinary.net; www.cooks.com; www.epicurious.com 

	Content Vocabulary
	· Cooking terms, tool and equipment identification as required by different food categories

	Lifelong Learning/21st Century Skills
	· Access and process information

· Quality work

· Collaborate and cooperate
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