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Unit Plan: Food Studies 7

Developing basic kitchen skills and safety in the kitchen

Timeframe:  20 hours


Outcomes to be covered:

· FS7.1 To apply independent learning skills in the preparation of nutritious foods
· FS7.2 To understand and practice safety in the preparation of and storage of food
· FS7.3 To apply independent learning skills for basic baking
· FS7.4 To apply independent learning skills for basic cooking




Unit Overview:  Food Studies 7

Module 1 – Kitchen Basics and Tools
	Lesson/
Time Frame
	Outcome
	Indicators 
	Assessment & Evaluation

	1:  Preparing to Cook
(1 hour)
	FS7.1
	FS7.1 a) To examine the steps involved in food preparation

	Formative Learning Activity:  Preparing to Cook Poster


	2:  Serving Food
(1 hour)
	FS7.1
	FS7.1 b) To develop guidelines for serving and eating food


	Formative Learning Activity:  Serving Food Quiz
Formative Learning Activity:  Placemat


	3:  Reading a Recipe
(1.5 hours)
	FS7.1
	FS7.1 c)  To understand and evaluate the information provided on a recipe



	Formative Learning Activity:  Parts of a Recipe
Formative Learning Activity:  What’s in a Recipe
Formative Learning Activity:  Lab:  Recipe Reading and Proper Serving:  Grilled Cheese Sandwich


	4:  Measurement
(1.5 hours)
	FS7.1
	FS7.1 d)  To become familiar with the tools of measurement and how to measure accurately



	Formative Learning Activity:  Measurement Stations
Formative Learning Activity:  Measurement Handouts

	5:  Kitchen Tools and Equipment
(3 hours)
	FS7.1
	FS7.1 e) To examine, identify and use correctly a variety of kitchen tools and equipment



	Formative Learning Activity:  Getting Ingredients Ready Centres
7.1 Summative Assessment:  “Kitchen Basics How To” Presentation



Module 2 – Kitchen and Food Safety 
	Lesson/
Time Frame
	Outcome
	Indicators 
	Assessment & Evaluation

	6:  Food Safety and the Prevention of Food Poisoning
(2 hours)

	FS 7.2
	7.2 a) To understand food safety 
7.2 b) To learn how to prevent food poisoning
7.2 c) To identify and practice safe work habits that may prevent accidents


	Formative Learning Activity:  Handout Kitchen Safety Cloze
7.2 Summative Assessment:  Food Safety Puzzle 




Module 3 – Baking Basics
	Lesson
	Outcome
	Indicators 
	Assessment & Evaluation

	7:  Dry, Leavening and Thickening Agents 
(1 hour)
	FS 7.3
	7.3 a) To identify the ingredients in flour mixtures and to analyze their role in baked products
7.3 b) To understand the role of leavening agents in baked products
7.3 c) To recognize terms used in baking

	Formative Learning Activity:  Lab:  Leavening Agents:  Pancakes



	8:  Baking Basics 
(5 hours)
	FS 7.3
	7.3 a) To identify the ingredients in flour mixtures and to analyze their role in baked products
7.3 d) To use basic baking skills to create products

	Formative Learning Activity:  Lab:  Demonstrate and Follow Baking Basics:  Chocolate Chip Cookies
Formative Learning Activity:  Labs 1-4  Baking Basics:  Rice Krispie squares; Ginger Snaps; Drop Powder Biscuits
7.3 Summative Assessment:  Lab:  Baking Basics:  Banana Chocolate Chip Muffins



Module 4 – Cooking Basics
	Lesson
	Outcome
	Indicators 
	Assessment & Evaluation

	9: Ground  Beef and Potatoes
 (1 hour)
	FS 7.4
	7.4 a) To identify and use basic  skills in browning ground beef, including safe browning and draining fats
7.4 b) To identify and use basic skills in cooking potatoes

	Formative Learning Activity: 
Demonstrate and Follow Lab:  Cooking Basics:  Shepherd’s Pie 

	10: Rice and Cooked Vegetables
(1 hour)
	FS 7.4
	7.4 c) To identify and use basic skills in cooking instant rice and learn the difference between instant and uncooked rice
7.4 d) To identify and use basic skills in cooking vegetables
	Formative Learning Activity:  Demonstrate and Follow Lab:  Cooking Basics:  Vegetable Stir Fry

	11:  Pasta and Raw Vegetables 
(1 hour) 

	FS 7.4
	7.4 e) To identify and use basic skills in cooking pasta, including proper draining
7.4 f) To identify and use basic skills in the preparation of raw vegetables, including cleaning, peeling and slicing
	Formative Learning Activity:  Demonstrate and Follow Lab:  Spaghetti and Tossed Salad

	12:  Meal Serving 
(1 hour)

	FS 7.4
	7.4 g) To plan, prepare and serve a basic cooked meal
	7.4 Summative Assessment: Lab:  Basic Meal Cooking




Assessment and Evaluation Overview

Grades 6-9 are graded on what is called Rubric Scores. The focus on these scores is to move you away from judging your work on a number and having you read the criteria of what you did well and what you can improve upon. Your marks are different than high school marks.

You will be assessed using:
· Formative Learning Activities:  Checklists are used to track the daily practice activities.  As you practice the outcome and hand in assignments your activity will be checked for completion and to see if further instruction should be done to assist with understanding of the outcome.  These do not count to a final grade
· Formative Assessments – Feedback will be given by comments on these learning activities, but no grade would be assigned.
· Summative Assessments – Rubrics are used to assess the understanding of the outcome based on an assignment/project/activity.  These will count to a final grade.
· Final Mark – A Rubric Rating Scale will be used to provide a final grade which will appear on your report card.  
· Learning Behaviours – Rubrics will give you feedback on your learning behaviours.  These are not part of assessing or evaluating your final grade, however they may help you understand what you could improve in your effort and organization, which may improve your assessments.


You will be assessed using a Rubric Rating Scale.  You will get a score from 1-5.  It is important to Here is what those scores mean:

Level 5 – WOW – 5s are very difficult to achieve because they refer to work that has soared so far beyond the requirements that you could perform at nearly professional level.  Set this as a goal once you feel you have mastered the topic and you want to challenge yourself.
Level 4 – Excellent – I always tell students that my goal for them is to be a 4.  4 means you have reached excellence for your grade level.  I would set this as your goal if you find the course manageable.
Level 3 – Good – Achieving a 3 means you have performed the requirement. Set this as your goal if you are struggling.  Ask for help when you want to push to the next level.
Level 2 – Just Beginning – I interpret a 2 to be that you are meeting the requirement some of the time.  If you find yourself getting a lot of 2s, it could mean either:
· You are rushing through and not putting the effort in
· You are struggling and need to ask your help
Level 1 – Not there at all – If you are getting a 1 it mean syou are completely lost or you are disinterested in doing well.  At this stage I will be concerned about you and will be talking to your parents because I care about you doing well.

Rubric Rating Scale PAA 7:  Food Studies 7

Outcome:  FS 7.1 – 7.4 
	Score
	Teacher Rubric
	Student-Friendly Rubric

	5 – WOW!!!!
	· Thorough and insightful understanding of the learning outcome
· Exceptionally confident practical application with high-achieving representation of the learning outcome
	· I understand the information I am learning about basic kitchen skills and safety so well that I can assist others in their learning
· I can take what I am learning about kitchen skills and safety and apply them to working with food with precise attention to instructions and professional use of methods learned
· If cooking or baking, the food I create is perfect in appearance, delightful in texture, and restaurant-quality in taste

	4 – Excellent!
	· Clear and comprehensive understanding of the learning outcome
· Confident practical application with excellent representation of the learning outcome

	· I understand the information I am learning about basic kitchen skills and safety
· I can take what I am learning about kitchen skills and safety and apply them to working with food with careful attention to instructions and methods learned
· If cooking or baking, the food I create turns out they way it should in appropriate appearance, pleasing texture, and delicious taste 

	3 – Good!
	· Basic and grade-appropriate understanding of the learning outcome
· Adequate decision-making with good representation of the learning outcome
	· I understand most of the information I am learning about basic kitchen skills and safety 
· I can take what I am learning about kitchen skills and safety and apply them to working with food with very little assistance
· If cooking or baking, the food I create usually turns out they way it should in appearance, texture, and taste

	2 – Just Beginning
	· Inadequate understanding and inconsistent decision-making with inconsistent representation of the learning outcome due to either:
· Lack of effort
· Lack of understanding
	· With assistance I understand most of the information I am learning about basic kitchen skills and safety
· My kitchen skills and safety are inconsistent
· If cooking or baking, the food I create is inconsistent in appearance, texture and/or taste because  I need to decide if it is time for me to:
·  Put more effort in
· Ask for help

	1 – Not there at All
	· No understanding and no confidence in decision-making with weak or no representation of the learning outcome.
	· I cannot grasp the kitchen concepts and my ability to work with food is very weak.  I need to seek out and accept help.


PAA 7 – Learning Behaviours
Rubric:  Effort and Organization – Projects, Assignments, Exams

	Score
	Criteria

	C - Consistently
	· I have followed all of the criteria expected of me
· I have paid careful attention to presentation of my work including grammar, spelling, organization, neatness or I have followed instructions perfectly to create the product asked of me
· I have handed in or created something I am proud of
· I handed this in on time or created it in the time allotted

	U - Usually
	· I have missed 1-2 areas of the criteria expected of me
· I have paid careful attention to presentation of my work including grammar, spelling, organization, neatness or I have followed instructions perfectly to create the product asked of me for 80% of my work 
· I handed this or created it within a day of when it was due

	S - Sometimes
	· I have missed 3-4 areas of the criteria expected of me
· I have paid some attention to presentation of my work including grammar, spelling, organization, neatness or I have followed instructions perfectly to create the product asked of me for 60% of my work 
· I handed this in or created it within a week of when it was due

	R - Rarely
	· I have missed more than 4 areas of the criteria expected of me
· I have paid no attention to presentation of my work including grammar, spelling, organization, neatness or I have followed instructions perfectly to create the product asked of me
· I handed this in or created it more than a week late after reminders from my teacher.




Module 1: Kitchen Basics and Tools

Lesson 1 – Preparing to Cook

Outcome
· FS7.1 To apply independent learning skills in the preparation of nutritious foods

	Indicators:
	Assessment

	FS7.1 a) To examine the steps involved in food preparation

	Formative Learning Activity:  Preparing to Cook Poster



Approximate Time Frame:  
· 1 hour

Resources:
Paper

Focus of the Lesson:  Big Questions:
1. What do you already know about cooking and baking?
2. What steps do you need to know about cooking?
3. Where can you find recipes?

Motivational Set:
On scrap paper:  write down 5 things you need to do when preparing to cook – share them with a partner.

Procedure:
1. Important Terms – Cooking Tips
2. Important Terms – Where to Find Recipes
3. Formative Learning Activity – Preparing to Cook Poster:  Create a poster promoting the steps to getting ready to cook based on our Important Terms

Assessment: Big Answers:  
· Can you respond to the Big Questions?
1. What do you already know about cooking and baking?
2. What steps do you need to know about cooking?
3. Where can you find recipes?


· Checklist for Completion of Formative Learning Activity:  Preparing to Cook Poster


Important Terms:
[image: Description: C:\Users\cindy.menzies\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\CYHP788G\MC900440424[1].wmf]Preparing to Cook – Cooking Tips
1. Read the Recipe – read the recipe from start to finish before you start and make sure you have all the ingredients and tools you need

2. Understand – make sure you understand the directions and that the recipe is not too complicated for your abilities

3. Time – make sure you have enough time to complete for when it is supposed to be served

4. Ingredient Check – pull out all of  your ingredients first to make sure you have enough for the recipe

5. Prepare yourself – wear an apron if you are wearing good clothing and tie your hair back

6. Sanitize yourself – wash your hands with warm water and soap and rewash if you switch from touching raw meat, fish or egg products

7. Sanitize your work area – cleanse the counter and work area with warm water and wash again when you are switching products on the surface – raw meat, fish, and egg products

8. Sanitize yourself – wash your hands with warm water and soap and rewash if you switch from touching raw meat, fish or egg products


	Important Terms:
[image: Description: C:\Users\cindy.menzies\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\CYHP788G\MC900440424[1].wmf]Preparing to Cook – 
Where to Find Recipes
1. Your family – if you like something you try at a family function – ask for the recipe

2. Cookbooks– search libraries, purchase in stores, borrow from friends

3. On-line – search on-line for recipes – www.allrecipes.ca or www.foodnetwork.ca/recipes 

4. Cooking class at school – you can always ask to take our recipes home

5. Your friends – if you like something your friends are eating ask for the recipe

6. Magazines and newspapers – cut out or rip out of magazines things you’d like to try

7. Food Packages – there are sometimes recipes right on food packages

8. Mail-in offers – sometimes if you send proof of purchase in food companies will mail you recipes



Module 1:  Kitchen Basics and Tools
Lesson 2 – Serving Food

Outcome
· FS7.1 To apply independent learning skills in the preparation of nutritious foods

	Indicators:
	Assessment

	FS7.1 b) To develop guidelines for serving and eating food


	Formative Learning Activity:  Serving Food Quiz
Formative Learning Activity:  Placemat




Approximate Time Frame:  
· 1 hour

Resources:
· 11x17 paper
· Quiz

Focus of the Lesson:  Big Questions:
1. How do  you properly set a table?
2. What are some good etiquette and manners for serving food?
3. Why are table manners and etiquette so important?

Motivational Set:
Talk about manners in sharing the home ec kitchen space with each other – not running, shoving, saying excuse me, waiting your turn
In teams have students privately create a table setting – then evaluate each other’s work

Procedure:
1. Important Terms – Setting and Etiquette
2. Formative Learning Activity – Serving Food Quiz -  check together
3. Formative Learning Activity – Placemat - a diagram of proper place setting with manner reminders on the plate ; laminate and use throughout the term

Assessment: Big Answers:  
· Can you respond to the Big Questions?
1. How do  you properly set a table?
2. What are some good etiquette and manners for serving food?
3. Why are table manners and etiquette so important?

· Checklist for Completion of Formative Learning Activity:  Serving Food Quiz
· Checklist for Completion of Formative Learning Activity:  Placemat

Important Terms:
[image: Description: C:\Users\cindy.menzies\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\CYHP788G\MC900440424[1].wmf]Proper Table Setting
[image: http://www.divinedinnerparty.com/image-files/formal-table-diagram.gif]




















www.divinedinnerparty.com 
1. Three Components of Table Setting:
1. Dinnerware – plates, cups, bowls, saucers, platters, and other serving pieces
2. Flatware – butter, dinner and steak knives; salad/dessert/dinner forks; soup, dessert and teaspoons
3. Glassware – water goblet, milk and win glasses

2. Dinnerware – there are 6 rules in proper dinnerware placement:
1. Allow 60 cm for each place setting with the plate in the middle
2. The plate should be one thumb from the table edge
3. Bread and butter plate top left above the salad plate (if there is)
4. Soup bowl – on plate 
5. Napkin – let of the forks; center of the dinner plate or in the water goblet (anywhere so the flatware won’t be disturbed)

3. Flatware – 
Types of Flatware:
1. Soup spoon – larger than teaspoon
2. Salad/dessert fork – smaller than dinner fork
3. Butter knife – shape and size smaller than dinner knife
4 Rules of Proper Flatware Placement:
1. Place items a thumb from the table edge with the handles lined up and the utensils are even with the plate
2. Forks to the left of the plate; dessert fork sometimes placed in the center of the plate
3. Knives/spoons to the right of the plate; dessert spoon is sometimes above the center of the plate
4. Arrange flatware in order of use from outside to inside – salad fork at the left of the dinner fork if salad is first 
5. Forks – tines ip
6. Knives – cutting edge toward the plate
7. Spoons – bowls up
8. Butter knife – on bread/butter plate

        4.  Glassware – rules of glassware placement:
1. Water goblets at the tip of the knife blade
2. Other beverage glasses at right of the goblet and slightly forward in a diagonal
3. Cup and saucer are lower right


Why is this important?
· Appearance of the food served
· Sets the tone/feeling of the meal
· Makes people feel important


Important Terms:
[image: Description: C:\Users\cindy.menzies\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\CYHP788G\MC900440424[1].wmf]Serving Etiquette and Manners

Table Etiquette– courtesy shown by using good manners at a meal

Common rules of etiquette:  

1. Sit down from the left side of your chair
2. Assist with passing foods to the right
3. Use flatware from the outside in
4. Place your napkin in your lap before you start to eat
5. Cover your mouth and nose with your napkin if you cough or sneeze
6. Leave your napkin on your chair if you leave the table
7. Leave your napkin to the left of your plate to show you are finished
8. When eating with a group wait until everyone is served before eating
9. Follow actions of your host or hostess as a guide when you are a guest
10. Avoid talking with your mouth full
11. Cut food into bite-sized pieces as you eat
12. Sit straight with elbows off the table
13. Place knife and fork on the plate with handles parallel to the edge of the plate when finished




Serving Food Quiz
[image: MC900440458[1]]
True or False

1.  ____ The dinner place is in the center of the place setting
2.  ____ Forks are on the right of the plate
3.  ____ Knives and spoons are on the right of the plate
4. ____  You should put your napkin in the middle of the table when you are finished eating
5.  ____ Flatware should be one thumb from the edge of the table, just like the dinner plate
6. ____ Napkin can be set in the water goblet before the meal
7.  ____ Chew with your mouth open
8.  ____ Sit up straight with elbows off the table
9.  ____ Place your napkin in your lap when you are eating
10.  ____ Place your flatware on the table when you are finished eating



Write down two reasons for having good serving etiquette
1.  																																	

2.  																																	


Module 1.  Kitchen Basics

Lesson 3 – Reading a Recipe

Outcome
· FS7.1 To apply independent learning skills in the preparation of nutritious foods

	Indicators:
	Assessment

	FS7.1 c)  To understand and evaluate the information provided on a recipe



	Formative Learning Activity:  Parts of a Recipe
Formative Learning Activity:  What’s in a Recipe
Formative Learning Activity:  Lab:  Recipe Reading and Proper Serving:  Grilled Cheese Sandwich




Approximate Time Frame:  
· 1.5 hours

Resources:
· Handout – Parts of a Recipe and What is a recipe?
· Ingredients – bread, butter, cheese

Focus of the Lesson:  Big Questions:
1. What are the parts of a recipe?
2. Why is it important to follow a recipe in order?

Motivational Set:
Discuss:  How do you read a recipe?  Complete the handout:  Parts of a Recipe

Procedure:
1. Important Terms – Parts of a Recipe
2. Check your handout – Parts of a Recipe
3. Formative Learning Activity – What’s in a Recipe?
4. Formative Learning Activity – Lab:  Recipe Reading and Proper Serving:  Grilled Cheese Sandwich – create it and practice the proper serving and etiquette rules as well


Assessment: Big Answers:  
· Can you respond to the Big Questions?
1. What are the parts of a recipe?
2. Why is it important to follow a recipe in order?

· Checklist for Completion of Formative Learning Activity:  Formative Learning Activity:  Parts of a Recipe
· Checklist for Completion of Formative Learning Activity:  What’s in a Recipe
· Checklist for Completion of Formative Learning Activity:  Lab:  Recipe Reading and Proper Serving:  Grilled Cheese Sandwich



Important Terms:
[image: Description: C:\Users\cindy.menzies\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\CYHP788G\MC900440424[1].wmf]Parts of a Recipe
Name – What the recipe is called

Ingredients – The different foods you put together

Directions – The steps you follow to make the recipe

Yield – The number of serving the recipe makes

Module 1:  Kitchen Basics and Tools

Lesson 4 – Measurement

Outcome
· FS7.1 To apply independent learning skills in the preparation of nutritious foods

	Indicators:
	Assessment

	FS7.1 d)  To become familiar with the tools of measurement and how to measure accurately



	Formative Learning Activity:  Measurement Stations
Formative Learning Activity:  Measurement Handouts



Approximate Time Frame:  
· 1.5 hours

Resources:
· Measurement Handouts
· Tools:  Measuring cups and spoons
· Ingredients – brown sugar, flour
· Computer access - http://southernfood.about.com/library/info/blconv.htm 

Focus of the Lesson:  Big Questions:
1. What are the tools for measuring?
2. How do you properly measure ingredients?
3. What is metric conversion and why is it important?

Motivational Set:
· Have students do a treasure hunt in classroom for liquid measure cup, dry measure cups, flour, brown sugar, and measuring spoons

Procedure:
1. Important Terms:  Kitchen Measurement Basics
2. Discuss:  Measuring properly is crucial to your food creation – if you get the measurement wrong it can really affect the quality of your food.  
3. Important Terms:  Kitchen Measurement Conversion:  Try this website or use the conversion chart attached.  http://southernfood.about.com/library/info/blconv.htm Sometimes  a recipe might ask you to double something or it might call for something in gallons or ounces and you don’t know what that is.  Use this chart or calculator to help you.
4. Formative Learning Activity:  Measurement Stations:  Divide students into groups and demo and practice 3 learning stations to learn about measuring liquids in cup and spoon, measuring dry cups and measuring liquid cups.
5. Formative Learning Activity:  Measurement Handouts:  Complete all 5


Assessment: Big Answers:  
· Can you respond to the Big Questions?
1. What are the tools for measuring?
2. How do you properly measure ingredients?
3. What is metric conversion and why is it important?

· Check for completion of Formative Learning Activity:  Measurement Stations
· Check for completion of Formative Learning Activity:  Measurement Handouts


Important Terms:
[image: Description: C:\Users\cindy.menzies\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\CYHP788G\MC900440424[1].wmf]Kitchen Measurement Basics

Liquid Measuring Cup:

· Clear measuring cup with a handle and spout, best for measuring liquids
· Typically you set the cup down and pour the liquid in with your eye level so you can tell when to stop
· [image: http://www.nationalmeasures.com/wp-content/uploads/16oz-measuring-cup.png]Has marker lines that have the measurement on it so you know when to stop pouring

· This one is metric which means it is marked in milliliters mL.  250 ml is about a cup


· [image: http://www.nationalmeasures.com/wp-content/uploads/16oz-measuring-cup.png]This one is in imperial which means it is marked in cups c and ounces oz.  There are 8 oz in a cup.  Many recipes are measured by 1/4 c, ½ c, ¾ c, and 1 c. 
· Typical ingredients would be water, milk, cream, etc. 
www.nationalmeasures.com 

Dry Measuring Cup:

· Flat cups with flat handles that are the exact measurement required.  Typically you would scoop the dry ingredient and level off with a flat edge

· [image: http://www.highhopes.com/L4290.jpg]This one is in imperial which means it is marked in cups c and ounces oz.  There are 8 oz in a cup.  Many recipes are measured by 1/4 c, ½ c, ¾ c, and 1 c.   
www.highhopes.com 
· Sometimes dry measuring cups are in metric mL as well but they would be labeled on the handle
· Typical ingredients would be flour, sugar, brown sugar, etc.
Measuring Spoons: 

· Best for measuring small ingredients that are less than ¼ c
· They come in sets 
[image: http://www.highhopes.com/L4291.jpg]
· This one is in imperial which means it is marked in cups c and ounces oz.  There are 8 oz in a cup.  Many recipes are measured by 1 tablespoon Tbsp, ½ Tbsp, 1 teaspoon 1 tsp, ½ tsp, ¼ tsp, 1/8 tsp.  
www.highhopes.com
· Sometimes measuring spoons are in metric mL as well but they would be labeled on the handle

· Typical ingredients would be baking soda, salt, baking powder, spices, etc.

Important Terms:
[image: Description: C:\Users\cindy.menzies\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\CYHP788G\MC900440424[1].wmf]Kitchen Measurement 
Conversion Chart
· Measuring is extremely important when creating in the kitchen.  Getting  measurements wrong can mean that the food flops, tastes wrong, makes people sick, or just plain doesn’t turn out.
· [image: http://2.bp.blogspot.com/_gVL2ppZ0hzc/TUaQTAbWYYI/AAAAAAAAAEQ/xRpVhjsycHI/s1600/Publication9.gif]Sometimes your recipe may call for a measurement that you don’t understand.  Keep this measurement chart close by.
[image: http://www.printablegrocerycoupons.net/images/pdfs/cooking-conversion-chart.gif]






















www.dreamywolf-smartypants.blogspot.com 				www.printablegrocerycoupons.net 
Module 1:  Kitchen Basics and Tools

Lesson 5 –Kitchen Tools and Equipment

Outcome
· FS7.1 To apply independent learning skills in the preparation of nutritious foods



	Indicators:
	Assessment

	FS7.1 e) To examine, identify and use correctly a variety of kitchen tools and equipment



	Formative Learning Activity:  Getting Ingredients Ready Centres
7.1 Summative Assessment:  “Kitchen Basics How To” Presentation



Approximate Time Frame:  
· 3 hours

Resources:
· Handouts – Kitchen Tools
· Tools – paring knife, peeler, grater, wooden spoon and bowl, electric mixer, frying pan
· Ingredients requested from students – Rice Krispies, marshmallows, butter and vanilla or Jello

Focus of the Lesson:  Big Questions:
1. What are the 5 types of kitchen tools?
2. What is the proper use of basic kitchen tools?

Motivational Set:
· Brainstorm tools we use to cook and bake.

Procedure:
1. Important Terms:  Cooking Equipment and Tools
2. Group Activity – Tools of Cookery – fill in together in pairs and then check together
3. Group Activity – Getting Ingredients Ready – students will watch the ten stations to learn about getting ingredients ready
4.  Formative Learning Activity – Getting Ingredients Ready Handouts
5. Summative Assessment – Kitchen Basics How To Presentation – Create a presentation teaching us how to prepare a recipe for Rice Krispie Squares that must include:
	1.  Preparing to Cook steps
2.  A Demo of Reading a Recipe correctly
3.  An explanation of which tools to use and how to use them properly
4.  A Demo of proper measurement
5.  Proper Serving and etiquette of the final product
Assessment: Big Answers:  
· Can you respond to the Big Questions?
1. What are the 5 types of kitchen tools?
2. What is the proper use of basic kitchen tools?

· Check for completion of Formative Learning Activity – Getting Ingredients Ready Handout
· Rubric for Summative Assessment 7.1 – Kitchen Basics How To Presentation

Important Terms:
[image: Description: C:\Users\cindy.menzies\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\CYHP788G\MC900440424[1].wmf]Cooking Equipment and Kitchen Tools
[image: http://product-image.tradeindia.com/00302281/b/0/Measuring-Utensils.jpg]Measuring Utensils: 
· Dry  measuring cups, liquid measuring cups, measuring spoons



	www.bhalariametal.tradeindia.com 
[image: Other Kitchen Utensils]Cutting Utensils: 
[image: Kitchen Knives]Meat cleaver, grater, paring knife, peeler 



[image: http://t1.gstatic.com/images?q=tbn:ANd9GcS3vI-X8NXRXcueXAQn0-iH9nKhZ4lEXi08M3C1KjVqfDdukULWaPcpk5hlYQ]

Mixing Equipment: 
Blender, pastry blender, wire whisk, wooden spoon, electric mixer 
[image: http://scottymacblog.com/wp-content/uploads/2010/10/bakeware-set-of-4.jpg]
Baking Pans: 
Loaf pan, pie plate, tube pan, cookie sheet

[image: http://www.shreejiindia.com/images/top_l.jpg]Cooking Pots: 
· Dutch oven, pot, saucepan, wok, frying pan


Station #1
[image: MC900432485[1]]
Rinsing

1.  Begin running cool water in a light, steady stream in the sink
2.  Pick up the apple
3.  Run it thoroughly under the water for at least ten seconds
4.  Dry with paper an unused towel or a paper towel 
All fruits, vegetables, and some raw meats need rinsing
[image: MC900432485[1]]
Station #2

slicing

1.  Take a clean apple
2.  Set it on the cutting board
3.  Hold the apple by the stem and bottom of the core
4.  Slice straight through the apple on either side of the core and continue slicing pieces until they are the desired size
Many fruits, vegetables, pickles, cheeses and some meats need slicing for serving and snacking 
Station #3
[image: MC900432485[1]]
dicing

1.  Take a clean, peeled apple
2.  Set it on the cutting board
3.  Hold the apple by the stem and bottom of the core
4.  Slice straight through the apple on either side of the core and slice into pieces
5.  With the knife continue chopping the slices until they are in 1 cm pieces
Many fruits, vegetables, pickles, cheeses and some meats need dicing when they are ingredients in salads, desserts, baking, dips, casseroles, or other dishes
[image: MC900432485[1]]
Station #4

Peeling

1.  Take a clean apple
2.  Set it on the cutting board
3.  Hold the apple by the stem and bottom of the core
4.  Dig the sharp edge of the peeler into the peel and peel away from you until all the peel is gone
Many fruits and vegetables need peeling before being served as snacks or as ingredients
Station #5
[image: MC900432485[1]]
grating

1.  Take a clean, peeled apple
2.  Set it on the cutting board
3.  Hold the apple by the stem and bottom of the core
4.  Stand the cheese grater on the cutting board
5.  Slide the apple down the grates making sure your fingers are always 3 cm away from the grates and stop grating once  the apple is smaller than that 
Some fruits, vegetables, and cheeses may be grated when the ingredient needs to be just a taste – like cheese on pasta, onion in casseroles, carrots in cake, etc.
[image: MC900432485[1]]
Station #5

mixing

1.  Measure 1 c diced apple, ¼ c of white sugar and 1 tsp of cinnamon 
2.  Pour all ingredients into a glass mixing bowl
3.  Slowly mix with the wooden spoon by turning it over and over with the spoon until it has created the ingredients are no  longer separate from each other 
Anytime you are working with ingredients you will need to mix.  Flour and sugar mixtures for baking, meat and spices for casseroles, etc.
Station #7
[image: MC900432485[1]]
whipping

1.  Take the Jello Pudding mixture
2.  Pour the powdered contents and 2 c. of milk into the mixing bowl.
3. Ensure the beaters are secure in the mixer then plug it in.
4.  Begin mixing on low, then increase the speed until it thickens – usually at least 3 minutes
Puddings, cheese dips, whipped cream, and many icings and meringues need whipping to make them fluffy
[image: MC900432485[1]]
Station #8

coating

1.  Measure 1 c diced apple, ¼ c of white sugar, 1 Tbsp of flour and 1 tsp of cinnamon 
2.  Pour all ingredients into a plastic sealable baggy
3.  Shake the mixture until it is coated completely 
Sometimes we coat fruits or meats to give a crispy coating of flavor for taste and texture.  

Station #9
[image: MC900432485[1]]
browning

1.  Take a frying pan and put it on the burner on medium heat
2.  Put the thawed ground beef in the middle of the frying pan
3.  With a spatula or turner, continually break up the ground beef as it fries until it is in tiny brown pieces with absolutely no pink
Most meats need to be browned to be safe for eating
[image: MC900432485[1]]
Station #10

melting

1.  Measure 1 tbsp of margarine into a frying pan 
2.  Place it on medium heat and continue watching it until it is in liquid form
Melting solids such as margarine and butter and chocolate squares puts them in liquid form.  They may solidify in the new product created.  For example, melting chocolates, pouring them into a form and then waiting for them to solidify makes your own chocolates!  

[image: Description: C:\Users\cindy.menzies\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\O3KCRXMI\MC900440428[1].wmf]“Kitchen Basics How-TO” Presentation 

Create a presentation teaching us how to prepare a recipe for Rice Krispie Squares that must include:

Plan your presentation here:

1.  Preparing to Cook steps – including how to get ready before you ever start cooking
																																																																																																												

2.  A Demo of Reading a Recipe correctly – note the parts of a recipe and the importance of reading it in order
																																																																																																												


3.  An explanation of which tools to use and how to use them properly – list the tools you will need and how you will use them
																																																																																																												

4.  A Demo of proper measurement – explain how you will measure out the ingredients
																																																																																																												

5.  Proper Serving and etiquette of the final product – include what etiquette and serving rules you should follow
																																																																																																												



lab  
rice krispie squares
[image: MC900432485[1]]
1.  Clean and sanitize yourself and your work area

2.  Assign roles:
a) Tools and Equipment collector_____________
b) Measuring Person_____________________
c) Recipe Reader_______________________
d) Oven Checker and Timer_________________
e) Clean As You Go Folk___________________
f) Everyone is your clean up and serve crew

3.  Follow the Recipe to learn about the importance of leavening agents:

to help me with the research.

 Rice Krispie Squares

Ingredients: 
· 50 mL		½ c		margarine or butter
· 1.25 L 	5 cups		miniature marshmallows 
· 2 mL		½ tsp		vanilla extract
· 1.5L 		6 cups		Rice Krispies

Directions:
1. In large saucepan over low heat melt margarine.  Add marshmallows; stir until melted and well blended.  Remove from heat
2. Stir in vanilla.  Add cereal stirring until coated
3. Using lightly-buttered spatula and press into buttered 3.5 L or 13 x 9 pan.  Cool and cut into squares
Yield:
· 24 squares


Rubric Rating Scale PAA 7 – Food Studies
Kitchen Basics “How To” Presentation

Outcome
· FS7.1 To apply independent learning skills in the preparation of nutritious foods
	Score
	Teacher Rubric
	Student-Friendly Rubric

	5 – WOW!!!!
	· Thorough and insightful understanding of the learning outcome
· Exceptionally confident practical application with high-achieving representation of the learning outcome
	· I understand the information I am learning about basic kitchen skills so well that I can assist others in their learning
· My presentation was like a professional cooking show where the prepping, following the recipe, measuring, use of tools, and serving and etiquette were flawless and presented in a unique and interesting way

	4 – Excellent!
	· Clear and comprehensive understanding of the learning outcome
· Confident practical application with excellent representation of the learning outcome

	· I understand the information I am learning about basic kitchen skills and safety
· My presentation was like a excellent and followed the expectations the prepping, following the recipe, measuring, use of tools, and serving and etiquette were clear and well-planned.

	3 – Good!
	· Basic and grade-appropriate understanding of the learning outcome
· Adequate decision-making with good representation of the learning outcome
	· I understand most of the information I am learning about basic kitchen skills and safety 
· My presentation followed the expectations the prepping, following the recipe, measuring, use of tools, and serving and etiquette were followed well with few mistakes

	2 – Just Beginning
	· Inadequate understanding and inconsistent decision-making with inconsistent representation of the learning outcome due to either:
· Lack of effort
· Lack of understanding
	· With assistance I understand most of the information I am learning about basic kitchen skills and safety
· My presentation was inconsistent in the prepping, following the recipe, measuring, use of tools, and serving and etiquette and there was a lot of guidance 
· I need to decide if it is time for me to:
·  Put more effort in
· Ask for help

	1 – Not there at All
	· No understanding and no confidence in decision-making with weak or no representation of the learning outcome.
	· I cannot grasp the kitchen concepts and my presentation is very weak.  I need to seek out and accept help.



Module 2 – Kitchen and Food Safety


Lesson 6 – Food Safety and the Prevention of Food Poisoning

Outcome
· FS7.2 To understand and practice safety in the preparation of and storage of food

	Indicators:
	Assessment

	7.2 a) To understand food safety 
7.2 b) To learn how to prevent food poisoning
7.2 c) To identify and practice safe work habits that may prevent accidents


	Formative Learning Activity:  Handout Kitchen Safety Cloze
7.2 Summative Assessment:  Food Safety Puzzle 




Approximate Time Frame:  
· 2 hours

Resources:
· You tube video on food hygiene and safety  Kitchen Hygiene – What NOT to do!  http://www.youtube.com/watch?v=XkL5Ac8HzF0&feature=related  
Embed code <iframe width="420" height="315" src="http://www.youtube.com/embed/XkL5Ac8HzF0" frameborder="0" allowfullscreen></iframe>
· Kitchen For Trouble video http://www.youtube.com/watch?v=BMXOZw3QpQI&feature=related
Embed code <iframe width="420" height="315" src="http://www.youtube.com/embed/BMXOZw3QpQI" frameborder="0" allowfullscreen></iframe>

Focus of the Lesson:  Big Questions:
1. What are some basic rules of food safety?
2. What is food poisoning?
3. How can you prevent food poisoning?

Motivational Set:
· Watch this You tube video on food hygiene and safety called Kitchen Hygiene – what NOT to do! http://www.youtube.com/watch?v=XkL5Ac8HzF0&feature=related
 
Procedure:
· Important Terms:  Food Safety and Preventing Food Poisoning
· Watch this video:  Kitchen for Trouble  http://www.youtube.com/watch?v=BMXOZw3QpQI&feature=related
· Formative Learning Activity:  Kitchen Safety Cloze
· Summative Assessment:  Food Safety Puzzle - Choose kitchen safety steps and create a puzzle piece with 1 key sentence each to prevent safety in the kitchen

Assessment: Big Answers:  
· Can you respond to the Big Questions?
1. What are some basic rules of food safety?
2. What is food poisoning?
3. How can you prevent food poisoning?

· Check for completion of Formative Learning Activity:  Kitchen Safety Cloze
· Rubric for Summative Assessment 7.2 – Kitchen Safety Puzzle


[image: Description: C:\Users\cindy.menzies\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\CYHP788G\MC900440424[1].wmf]
	Food Safety
	Fires
	Electrical Shock
	Cuts
	Burns

	Sources
	Oven
Stove
Electrical equipment
	Electrical appliances
Faulty outlets
	Knives
Broken glass
Metal lids
	Hot pans and utensils
Stove elements
Steam
Spitting fat
Hot liquids
Fire 

	Prevention
	Use clean equipment
Check oven prior to use
Set timers
Throw away equipment with frayed cords
	Throw out appliances with frayed cords
Don’t use loose outlets
Keep appliances away from water
	Handle, store and wash knives carefully
Throw away cracked or chipped glass
Carefully life metak lids off cans with a fork or spoon
	Use padded oven mitts or potholders
Use a wooden spoon to stir heated liquids
Release steam by lifting lid away from you
Drain steaming food into a strainer into the sink
Use tongs

	Treatment
	Turn off power source – unplug
Use baking soda or dry chemical fire extinguisher
Never use water
	Remove power source
Keep victim lying down with feet raised 
Keep victim warm
	Small cuts – run under water until bleeding stops, apply antiseptic and cover with bandage
Major cuts – wrap in cloth and seek medical attention
	Minor burns – cool area by placing under cold water and cover with clean bandage
Major burns – same as above and seek medical attention


Important Terms:
Important Terms:
[image: Description: C:\Users\cindy.menzies\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\CYHP788G\MC900440424[1].wmf]Prevention of Food Poisoning
Personal Hygiene:

· Cover or tie back hair
· Wear close-fitting clothing so it can get caught in food or equipment
· Wash hand before and often, during and after preparation
· Clean fingernails
· Wear plastic gloves if you have cuts or sores




Kitchen Cleanliness:
· Wash counters before you begin working and as you work
· Clean equipment and tools
· Clean cutting board between uses
· Use separate spoons for taste tests
· Wash dishes in hot, soapy water
· Always wash dishes cleanest to dirtiest
· Always use clean dish cloths and tea towels

Purchasing Fresh Foods:

· Check expiration dates
· Check for dents or leaks or cracked seals

Storing Foods:
· Buy fresh, rotate regularly, and keep food at correct temperature
· Enzymes – are chemical substances produced within living tissues and are slowed by refrigeration and freezing; Ex)banana turning from green to yellow
· Microorganisms – molds, yeasts, and bacteria – slowed by refrigeration and freezing and killed in heat, but some are resistant to that such as those that produce spores – Ex) spoiled milk, moldy bread
· Oxidation – exposure to oxygen – discolouration, vitamin loss, and drying or softening that makes the food less appealing; wrap tightly to prevent exposure Ex) apple turning brown when peeled
Food Poisoning:

· Results from eating foods containing large numbers of harmful bacteria that infect the lining of the digestive tract or release toxins into it or from eating foods in which bacteria have previously produced toxins
· Bacteria thrive in warm, moist foods and double their number every 15 minutes when the temperature is in the Danger Zone
· Danger Zone – bacteria survives and multiplies when perishable food is stored between 4 degrees Celsius and 60 degrees Celsius – keep cold foods cold and hot foods hot
· Potentially Unsafe foods if they are stored improperly to watch for are:
· Meat, poultry and fish
· Cooked vegetables
· Cooked cereals
· Milk-based products (pudding)
· Milk 
· Eggs
· Soft cheeses
· Usually safe foods are:
· Nuts and peanut butter
· Bread, crackers, cookies
· Jam, honey, syrup, candy
· Butter, margarine, cooking oil
· Dry cereals
· Raw vegetables
· Hard cheese
· Spices 
· Molds are found in semi-solid foods like jam, and looks like cottony white or green spots – throw it away!
· Yeasts are found on fruits, breads, syrups, processed meats, pickles, cottage cheese and yogurts and look like slimy, powdery films with cloudy sediment – throw them away!





Rubric Rating Scale PAA 7 – Food Studies
Food Safety Puzzle

Outcome
· FS7.2 To understand and practice safety in the preparation of and storage of food
	Score
	Teacher Rubric
	Student-Friendly Rubric

	5 – WOW!!!!
	· Thorough and insightful understanding of the learning outcome
· Exceptionally confident practical application with high-achieving representation of the learning outcome
	· I understand the information I am learning about basic kitchen safety so well that I can assist others in their learning
· My puzzle shows a flawless capability to identify food safety precautions and the prevention of food poisoning in a creative and uniquely designed puzzle

	4 – Excellent!
	· Clear and comprehensive understanding of the learning outcome
· Confident practical application with excellent representation of the learning outcome

	· I understand the information I am learning about basic kitchen safety
· My puzzle shows a great ability to identify food safety precautions and the prevention of food poisoning in a very well-designed puzzle

	3 – Good!
	· Basic and grade-appropriate understanding of the learning outcome
· Adequate decision-making with good representation of the learning outcome
	· I understand most of the information I am learning about basic kitchen safety 
· My puzzle identifies food safety precautions and the prevention of food poisoning in my puzzle

	2 – Just Beginning
	· Inadequate understanding and inconsistent decision-making with inconsistent representation of the learning outcome due to either:
· Lack of effort
· Lack of understanding
	· With assistance I understand most of the information I am learning about basic kitchen safety
· My puzzle inconsistently identifies food safety precautions and the prevention of food poisoning in my puzzle  
· I need to decide if it is time for me to:
·  Put more effort in
· Ask for help

	1 – Not there at All
	· No understanding and no confidence in decision-making with weak or no representation of the learning outcome.
	· I cannot grasp the kitchen safety concepts and my puzzle is very weak.  I need to seek out and accept help.




Module 3 – Baking Basics

Lesson 7 – Dry, Leavening and Thickening Agents

Outcome:
· FS7.3 To apply independent learning skills for basic baking

	Indicators:
	Assessment

	7.3 a) To identify the ingredients in flour mixtures and to analyze their role in baked products
7.3 b) To understand the role of leavening agents in baked products
7.3 c) To recognize terms used in baking

	Formative Learning Activity:  Lab:  Leavening Agents:  Pancakes





Approximate Time Frame:  
· 1 hour

Resources:
· Internet Video at this site on Swedish Pancakes on food baking  http://www.spatulatta.com/recipes/21-swedish-breakfast/215-swedish-pancakes

Focus of the Lesson:  Big Questions:
1. What are the basic ingredients for baking?

Motivational Set:
· Watch this Internet Video at this site on Swedish Pancakes on food baking.  This little guy can do it – we can too! http://www.spatulatta.com/recipes/21-swedish-breakfast/215-swedish-pancakes

Procedure:
1.  Important Terms – Baking Ingredients
2.  Formative Learning Activity Lab – Leavening Agents – Pancake Dos and Don’ts – Create the Pancake lab with and without leavening agents to demo their importance

Assessment: Big Answers:  
· Can you respond to the Big Questions?
1. What are the basic ingredients for baking?

· Check for completion of Formative Learning Activity – Lab – Leavening Agents – Pancakes Dos and Don’ts

Important Terms:
[image: Description: C:\Users\cindy.menzies\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\CYHP788G\MC900440424[1].wmf]Baking Ingredients
Thickeners:

· Make foods get thick as they cook
· Stir them until they are smooth when they heat on medium so they don’t scald (burn and smell bad)
· Ex) flour, cornstarch, egg yolks, gelatin

Seasonings:

· Give food a variety of tastes
· Ex) oregano, cinnamon, salt, vanilla

Shortenings:

· Makes dough tender and easier to mold and work with
· Ex) vegetable oil, butter, margarine, lard

Leavenings:

· Make foods rise as they cook, making them light and fluffy
· Ex) baking soda, baking powder, yeast







Demo lab  
Pancakes Dos and don’ts
[image: MC900432485[1]]
1.  Clean and sanitize yourself and your work area

2.  Assign roles:
g) Tools and Equipment collector_____________
h) Measuring Person_____________________
i) Recipe Reader_______________________
j) Oven Checker and Timer_________________
k) Clean As You Go Folk___________________
l) Everyone is your clean up and serve crew

3.  Follow the Recipe to learn about the importance of leavening agents:
Pancakes
Yield – 9  pancakes
Ingredients:
· ½ c milk
· 1 Tbsp melted butter
· 1 egg
· ½ c flour
· 1 Tbsp sugar
· 1/8 tsp salt
Directions:
1. In a small bowl, beat together the milk, melted butter and the egg
2. In another bowl sift together the flour, sugar, and salt
3. Add the dry ingredients to the liquid ingredients until the flour is moist
4. Put a frying pan on a burner on medium heat
5. Drop a spoonful of batter into a hot frying pan
6. When bubbles begin popping on  top of the pancake turn it.  Once both sides are brown, set it on a paper plate marked No Leavening
7. Put 1 Tbsp of batter in a cup and add ½ tsp of baking powder and stir well
8. Mix that mixture into the main mixture
9. Follow steps 5 and 6 again and make pancake
10. s.  Place on plate called Leavening

to help me with the research.

 

Lab Self-Evaluation

1.  Name of Lab:									

2.  What roles did you play?						

3.  Did your group work well together?				
[image: MC900434389[1]]
[image: http://t2.gstatic.com/images?q=tbn:ANd9GcT1O_b1JDC0gcqWO7QT-zcu06nFr2Y53_2mb7Rf1z8_JObKS1wB&t=1]4.  Rate the result of your food product:
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Perfect Taste, 	Good Taste, 		OK Taste, 		  Didn’t 
Texture, and 	Texture, and 		Texture, and 	  turn out
Appearance	Appearance		Appearance
							(we may have
							Made a mistake)

5.  What have you learned from this lab?																																										
Module 3 – Baking Basics

Lesson 8 – Baking Practice

Outcome:
· FS7.3 To apply independent learning skills for basic baking

	Indicators:
	Assessment

	7.3 a) To identify the ingredients in flour mixtures and to analyze their role in baked products
7.3 d) To use basic baking skills to create products

	Formative Learning Activity:  Lab:  Demonstrate and Follow Baking Basics:  Chocolate Chip Cookies
Formative Learning Activity:  Labs 1-4  Baking Basics:  Rice Krispie squares; Ginger Snaps; Drop Powder Biscuits
7.3 Summative Assessment:  Lab:  Baking Basics:  Banana Chocolate Chip Muffins



Approximate Time Frame:  
· 5 hours

Resources:
· Ingredients, tools and equipment

Focus of the Lesson:  Big Questions:
1. Have you learned enough about baking to bake different baked goods?

Motivational Set:
· Review what we need to know to bake

Procedure:
1.  Formative Learning Activity:  Lab:  Demonstrate and Follow Baking Basics:  Chocolate Chip Cookies – follow the lab
2.  Formative Learning Activity:  Labs 1-4  Baking Basics:  Rice Krispie squares; Ginger Snaps; Drop Powder Biscuits – follow the labs in groups
3.  Summative Assessment:  Lab:  Baking Basics:  Banana Chocolate Chip Muffins

Assessment: Big Answers:  
· Can you respond to the Big Questions?
1. Have you learned enough about baking to bake different baked goods?

· Check for completion of Formative Learning Activity – Labs 1-4
· Rubric for Summative Assessment – Lab Baking Basics – Banana Chocolate Chip Muffins

Demo lab  
Chocolate chip cookies
[image: MC900432485[1]]
1.  Clean and sanitize yourself and your work area

2.  Assign roles:
a) Tools and Equipment collector_____________
b) Measuring Person_____________________
c) Recipe Reader_______________________
d) Oven Checker and Timer_________________
e) Clean As You Go Folk___________________
f) Everyone is your clean up and serve crew

3.  Follow the Recipe :
Chocolate Chip Cookies

Ingredients: 
· ¾ c		margarine or butter
· ¾ c		brown sugar
· ¾ c 		white sugar
· 1 tsp		vanilla extract
· 2 		eggs
· 2 ¼ c 		flour
· 1 tsp 		baking soda
· 1 tsp 		salt
· 1 c		chocolate chips

Directions:
1. Preheat oven 350 degrees C
2. Mix together margarine, brown sugar, white sugar, vanilla extract and eggs until creamy
3. Fold in flour, baking soda, salt and stir slowly until completely mixed
4. Stir in chocolate chips
5. Bake for 10 minutes

Yield:
· 3 dozen

to help me with the research.

 

Lab Self-Evaluation

1.  Name of Lab:									

2.  What roles did you play?						

3.  Did your group work well together?				
[image: MC900434389[1]]
[image: http://t2.gstatic.com/images?q=tbn:ANd9GcT1O_b1JDC0gcqWO7QT-zcu06nFr2Y53_2mb7Rf1z8_JObKS1wB&t=1]4.  Rate the result of your food product:
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Perfect Taste, 	Good Taste, 		OK Taste, 		  Didn’t 
Texture, and 	Texture, and 		Texture, and 	  turn out
Appearance	Appearance		Appearance
							(we may have
							Made a mistake)

5.  What have you learned from this lab?																																																	

lab  
ginger snaps
[image: MC900432485[1]]
1.  Clean and sanitize yourself and your work area

2.  Assign roles:
a) Tools and Equipment collector_____________
b) Measuring Person_____________________
c) Recipe Reader_______________________
d) Oven Checker and Timer_________________
e) Clean As You Go Folk___________________
f) Everyone is your clean up and serve crew

3.  Follow the Recipe :
Ginger Snap Cookies

Ingredients: 
· ¾ c		margarine or butter
· 1 c 		white sugar
· ¼ c 		molasses
· 1 		eggs
· 2 c 		flour
· 1/4 tsp	salt
· 2 tsp		baking soda
· 1 tsp 		cinnamon
· 1 tsp 		cloves	
· 1 tsp		ginger

Directions:
1. Preheat 350 degrees C
2. Mix together margarine,  white sugar, mlolasses and eggs until creamy
3. Fold in flour, baking soda, salt and spices, stir slowly until completely mixed
4. Bake for 8-10 minutes

Yield:
· 3 dozen cookies


to help me with the research.

 

Lab Self-Evaluation

1.  Name of Lab:									

2.  What roles did you play?						

3.  Did your group work well together?				
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Perfect Taste, 	Good Taste, 		OK Taste, 		  Didn’t 
Texture, and 	Texture, and 		Texture, and 	  turn out
Appearance	Appearance		Appearance
							(we may have
							Made a mistake)

5.  What have you learned from this lab?																																																	

lab  
drop powder biscuits
[image: MC900432485[1]]
1.  Clean and sanitize yourself and your work area

2.  Assign roles:
a) Tools and Equipment collector_____________
b) Measuring Person_____________________
c) Recipe Reader_______________________
d) Oven Checker and Timer_________________
e) Clean As You Go Folk___________________
f) Everyone is your clean up and serve crew

3.  Follow the Recipe :

to help me with the research.Drop Baking Powder Biscuits

Ingredients: 
· ½ c		lard
· ¼ c		white sugar
· 4 tsp 		baking soda
· ¼ tsp		cream of tartar
· ½ tsp		salt
· 1 		egg
· 2 c 		flour
· ½ c		milk

Directions:
1. Preheat 425 degrees C
2. In med bowl combine dry ingredients.  Mix well
3. Cut lard into dry ingredients until no remain
4. In a small bowl beat the egg
5. Add milk and mix thoroughly
6. Stir egg/milk mixture into fat/flour mixture.  Stir until well combined
7. Drop by tablespoon onto large ungreased cookie sheet.
8. Bake for 12-16 min until golden

Yield:
· 1 dozen



 

Lab Self-Evaluation

1.  Name of Lab:									

2.  What roles did you play?						

3.  Did your group work well together?				
[image: MC900434389[1]]
[image: http://t2.gstatic.com/images?q=tbn:ANd9GcT1O_b1JDC0gcqWO7QT-zcu06nFr2Y53_2mb7Rf1z8_JObKS1wB&t=1]4.  Rate the result of your food product:
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Perfect Taste, 	Good Taste, 		OK Taste, 		  Didn’t 
Texture, and 	Texture, and 		Texture, and 	  turn out
Appearance	Appearance		Appearance
							(we may have
							Made a mistake)

5.  What have you learned from this lab?																																																	

lab  
banana chocolate chip muffins
[image: MC900432485[1]]
1.  Clean and sanitize yourself and your work area

2.  Assign roles:
a) Tools and Equipment collector_____________
b) Measuring Person_____________________
c) Recipe Reader_______________________
d) Oven Checker and Timer_________________
e) Clean As You Go Folk___________________
f) Everyone is your clean up and serve crew

3.  Follow the Recipe :

to help me with the research.Banana Chocolate Chip Muffins

Ingredients: 
· 1/3c		margarine or butter
· ¾ c 		white sugar
· 1		egg
· 3-4 		mashed bananas
· 1 ¼ c 		flour
· 1 tsp 		baking soda
· 1 tsp		baking powder
· 1/2 tsp 	salt
· 1 c		chocolate chips

Directions:
1. Preheat oven 350 degrees C
2. Mix together margarine, white sugar, mashed bananas and eggs until creamy
3. Fold in flour, baking soda, baking powder, salt and stir slowly until completely mixed
4. Stir in chocolate chips
5. Bake for 15-20 minutes

Yield:
· 1 dozen



 

Lab Self-Evaluation

1.  Name of Lab:									

2.  What roles did you play?						

3.  Did your group work well together?				
[image: MC900434389[1]]
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Perfect Taste, 	Good Taste, 		OK Taste, 		  Didn’t 
Texture, and 	Texture, and 		Texture, and 	  turn out
Appearance	Appearance		Appearance
							(we may have
							Made a mistake)

5.  What have you learned from this lab?																																																	

Rubric Rating Scale PAA 7:  Food Studies 7
Baking Basics – Banana Chocolate Chip Muffins
Outcome:  FS 7.3
	Score
	Teacher Rubric
	Student-Friendly Rubric

	5 – WOW!!!!
	· Thorough and insightful understanding of the learning outcome
· Exceptionally confident practical application with high-achieving representation of the learning outcome
	· I understand the information I am learning about basic kitchen skills and safety so well that I can assist others in their learning
· I can take what I am learning about kitchen skills and safety and apply them to working with food with precise attention to instructions and professional use of methods learned
· If cooking or baking, the food I create is perfect in appearance, delightful in texture, and restaurant-quality in taste

	4 – Excellent!
	· Clear and comprehensive understanding of the learning outcome
· Confident practical application with excellent representation of the learning outcome

	· I understand the information I am learning about basic kitchen skills and safety
· I can take what I am learning about kitchen skills and safety and apply them to working with food with careful attention to instructions and methods learned
· If cooking or baking, the food I create turns out they way it should in appropriate appearance, pleasing texture, and delicious taste 

	3 – Good!
	· Basic and grade-appropriate understanding of the learning outcome
· Adequate decision-making with good representation of the learning outcome
	· I understand most of the information I am learning about basic kitchen skills and safety 
· I can take what I am learning about kitchen skills and safety and apply them to working with food with very little assistance
· If cooking or baking, the food I create usually turns out they way it should in appearance, texture, and taste

	2 – Just Beginning
	· Inadequate understanding and inconsistent decision-making with inconsistent representation of the learning outcome due to either:
· Lack of effort
· Lack of understanding
	· With assistance I understand most of the information I am learning about basic kitchen skills and safety
· My kitchen skills and safety are inconsistent
· If cooking or baking, the food I create is inconsistent in appearance, texture and/or taste because  I need to decide if it is time for me to:
·  Put more effort in
· Ask for help

	1 – Not there at All
	· No understanding and no confidence in decision-making with weak or no representation of the learning outcome.
	· I cannot grasp the kitchen concepts and my ability to work with food is very weak.  I need to seek out and accept help.


Module 4 – Cooking Basics

Lesson 9 – Ground Beef and Potatoes

Outcome:
· FS7.4 To apply independent learning skills for basic cooking

	Indicators:
	Assessment

	7.4 a) To identify and use basic  skills in browning ground beef, including safe browning and draining fats
7.4 b) To identify and use basic skills in cooking potatoes

	Formative Learning Activity: 
Demonstrate and Follow Lab:  Cooking Basics:  Shepherd’s Pie 



Approximate Time Frame:  
· 1 hour

Resources:
· Ingredients, tools and equipment

Focus of the Lesson:  Big Questions:
1. How do you brown beef?
2. What do you do to prepare and mash potatoes?

Motivational Set:
· What do you already know about cooking meals?  Have any of you had any experience cooking?

Procedure:
1.  Formative Learning Activity:  Lab:  Demonstrate and Follow Cooking Basics:  Browning Beef and Cooking Potatoes  - put it together to make a Shepherd’s Pie

Assessment: Big Answers:  
· Can you respond to the Big Questions?
1. How do you brown beef?
2. What do you do to prepare and mash potatoes?

· Check for completion of Formative Learning Activity – Demo labs and Shepherd’s Pie

Demo lab  
[image: MC900432485[1]]Shepherd’s pie
1.  Clean and sanitize yourself and your work area

2.  Assign classroom roles:
a) Tools and Equipment collector_____________
b) Measuring Person_____________________
c) Recipe Reader_______________________
d) Oven Checker and Timer_________________
e) Clean As You Go Folk___________________
f) Everyone is your clean up and serve crew

3.  Follow the Recipe:
Shepherd’s Pie

Ingredients: 
· 1 lb		ground beef
· ½ c 		water
· ¼ c		diced onions
· ¼ c 		grated carrot
· 1 Tbsp		beef bouillon powder
· ¼ tsp		garlic powder
· ½ tsp 		Worcestershire
· pinch 		salt and pepper
· ½ c		frozen peas
· 2 cups		mashed potatoes – ¼ c milk, 1 Tbsp butter
· pinch paprika

Directions:
1. Preheat oven 350 degrees C
2. Brown ground beef then onion and carrot
3. Stir in water, beef bouillon powder, garlic, Worcestershire, salt and pepper til boiling
4. Add peas and cook 2 minutes
5. Pour into a pie-shaped glass casserole dish or rectangle baking dish
6. Topping:  Wash, peel, slice and boil 2 cups of potatoes
a. Once potatoes are soft by poking them with a fork, drain
b. Add ¼ milk, 1 Tbsp of butter and whipped into potatoes until there are no lumps
7. Spread topping on beef casserole and sprinkle with paprika
8. Bake at 350 for 30 minutes

Yield:
· 8 servings

to help me with the research.

 

Module 4 – Cooking Basics

Lesson 10 – Rice and Vegetables

Outcome:
· FS7.4 To apply independent learning skills for basic cooking

	Indicators:
	Assessment

	7.4 c) To identify and use basic skills in cooking instant rice and learn the difference between instant and uncooked rice
7.4 d) To identify and use basic skills in cooking vegetables
	Formative Learning Activity:  Demonstrate and Follow Lab:  Cooking Basics:  Vegetable Stir Fry



Approximate Time Frame:  
· 1 hour

Resources:
· Ingredients, tools and equipment

Focus of the Lesson:  Big Questions:
1. What is the difference between instant rice and regular rice?
2. How do you make instant rice?
3. What do you do to prepare cooked vegetables?

Motivational Set:
· Has anyone cooked rice or vegetables before?  What dishes can you make from rice and vegetables?

Procedure:
1.  Discuss – instant rice and regular rice.  Converted rice (or parboiled rice) is a white rice prepared from brown rice that has been soaked, steamed under pressure to force water-soluble nutrients into the starchy endosperm, and then dried and milled. The process normally results in firm, easily separated grains when properly cooked. Instant rice is rice that has already been cooked, the outer hull removed and then pushed through a press making rice looking pellets. It is dried and sold as instant rice. It has less taste and often less nutritional value than other rice dishes but can be more convenient.
2.  Formative Learning Activity:  Lab:  Demonstrate and Follow Cooking Basics:  Cooking instant rice and preparing and cooking vegetables – Stir Fry

Assessment: Big Answers:  
· Can you respond to the Big Questions?
1. What is the difference between instant rice and regular rice?
2. How do you make instant rice?
3. What do you do to prepare cooked vegetables?

· Check for completion of Formative Learning Activity – Demo labs and Stir Fry

Demo lab  
Stir fry
[image: MC900432485[1]]
1.  Clean and sanitize yourself and your work area

2.  Assign classroom roles:
a) Tools and Equipment collector_____________
b) Measuring Person_____________________
c) Recipe Reader_______________________
d) Oven Checker and Timer_________________
e) Clean As You Go Folk___________________
f) Everyone is your clean up and serve crew

3.  Follow the Recipe :
Shepherd’s Pie

Ingredients: 
· 1 c		water
· 1 Tbsp		butter
· Pinch 		salt
· 1 c.		Instant Rice
· ½ c 		water
· 1 tsp 		cooking oil
· ¼ c 		chopped carrot
· 1 Tbsp		chopped onion
· ¼ c		sliced broccoli
· 1 Tbsp 	soya sauce

Directions:
1. In a pot, boil water and butter
2. Remove from heat and add 1 c rice – let sit 5 minutes and stir.  Rice is ready
3. Wash and chop onion
4. Wash, peel and chop carrots
5. Wash and slice broccoli
6. In frying pan fry in water and oil carrots, onion, broccoli until vegetables are tender
7. Drain and mix into rice 
8. Add soya sauce

Yield:
· 4 servings 

to help me with the research.

 

Module 4 – Cooking Basics

Lesson 11 – Pasta and Raw Vegetables

Outcome:
· FS7.4 To apply independent learning skills for basic cooking

	Indicators:
	Assessment

	7.4 e) To identify and use basic skills in cooking pasta, including proper draining
7.4 f) To identify and use basic skills in the preparation of raw vegetables, including cleaning, peeling and slicing
	Formative Learning Activity:  Demonstrate and Follow Lab:  Spaghetti and Tossed Salad



Approximate Time Frame:  
· 1 hour

Resources:
· Ingredients, tools and equipment

Focus of the Lesson:  Big Questions:
1. How do you prepare pasta?
2. What do you do to prepare raw vegetables?

Motivational Set:
· Has anyone cooked pasta before?  What dishes can you make from pasta?

Procedure:
1.  Formative Learning Activity:  Lab:  Demonstrate and Follow Cooking Basics:  Cooking pasta and preparing raw vegetables into a salad – Spaghetti and Tossed Salad

Assessment: Big Answers:  
· Can you respond to the Big Questions?
1. How do you prepare pasta?
2. What do you do to prepare raw vegetables?

· Check for completion of Formative Learning Activity – Demo labs and Spaghetti and Tossed Salad

Demo lab  
Spaghetti and Tossed Salad
[image: MC900432485[1]]
1.  Clean and sanitize yourself and your work area

2.  Assign classroom roles:
a) Tools and Equipment collector_____________
b) Measuring Person_____________________
c) Recipe Reader_______________________
d) Oven Checker and Timer_________________
e) Clean As You Go Folk___________________
f) Everyone is your clean up and serve crew

3.  Follow the Recipe:
Shepherd’s Pie

Ingredients: 
· 2 c		water
· 1 Tbsp		butter
· Pinch 		salt
· 10 cm 		dry spaghetti
· ½ c		prepared pasta sauce
· 1 head		lettuce
· 1 		sliced carrot
· 1		sliced celery stalk
· 1 		sliced tomato
		
Directions:
1. In a pot, boil water and butter
2. Add spaghetti to boiling water keep boiling until pasta is tender
3. Drain pasta and put in serving bowl
4. Warm pasta sauce in a microwaveable dish or saucepan on low heat
5. Wash, peel and chop carrots
6. Wash and chop lettuce, celery, and tomato
7. Toss salad in a mixing bowl
8. Add pasta sauce to spaghetti and dressing to salad

Yield:
· 4 servings 

to help me with the research.

 

Module 4 – Cooking Basics

Lesson 12 – Summative Assessment Lasagna Meal

Outcome:
· FS7.4 To apply independent learning skills for basic cooking

	Indicators:
	Assessment

	7.4 g) To plan, prepare and serve a basic cooked meal
	7.4 Summative Assessment: Lab:  Basic Meal Cooking



Approximate Time Frame:  
· 1 hour

Resources:
· Ingredients, tools and equipment

Focus of the Lesson:  Big Questions:
1. What have you learned about cooking?  
2. Can you prepare a full basic meal independently?

Motivational Set:
· What have you learned about cooking that you didn’t know before?  Are you ready to cook on your own?

Procedure:
1.  Summative Assessment:  Lab:  Basic Lasagna Meal

Assessment: Big Answers:  
· Can you respond to the Big Questions?
1. What have you learned about cooking?  
2. Can you prepare a full basic meal independently?

· Rubric for Summative Assessment:  Lab – Basic Lasagna Meal

 lab  
lasagna meal
[image: MC900432485[1]]
1.  Clean and sanitize yourself and your work area

2.  Assign roles:
a) Tools and Equipment collector_____________
b) Measuring Person_____________________
c) Recipe Reader_______________________
d) Oven Checker and Timer_________________
e) Clean As You Go Folk___________________
f) Everyone is your clean up and serve crew

3.  Follow the Recipe:
Beef Lasagna

Ingredients: Directions:
1. Preheat oven 350 degrees C (we will do that next day as we are not cooking it today)
2. Brown the beef
3. Transfer to a large glass bowl with a potholder underneath to protect the surface
4. Meat mixture:  Stir in canned tomatoes, tomato paste, sugar, salt, pepper, oregano and garlic salt.
5. Cheese mixture:  In a separate mixing bowl combine cottage cheese and parmesan cheese
6. Apply cooking spray to 9 x 14 baking pan
7. Pour and spread 1/4 of meat mixture to the pan and lie 3 lasagna noodles on top
8. Add 1/4 of meat mixture and 1/2 of cheese mixture and 3 lasagna noodles on top
9. Add remaining meat mixture, remaining cheese mixture
10. Top and evenly cover with grated cheese
11. Cover with aluminum foil (then we will refrigerate until next day)
12. Bake at 350 degrees for 1 hour and ten minutes
13. Let stand for 5 minutes
14. Cut and serve

Yield:
· Pan should split into 12 small pieces or 9 large



1 1/2 lbs ground beef
1 - 28 oz can of tomatoes
1 - small can of tomato paste
1 tbsp sugar
1 tsp salt
1/4 tsp pepper
1 tbsp oregano
2 tsp garlic salt
6 ready to use lasagna noodles
1 – 375 g container cottage cheese
1/4 c parmesan cheese
2 c grated cheese (marble preferred
Tossed Salad

Ingredients: 

1 large head of lettuce
1 tomato
2 large carrots
2 large celery stalks
1/2 of an English cucumber
1/4 c red pepper

Directions:
1. Wash all vegetables
2. On cutting board core lettuce, remove brown spots and chop into edible pieces and place in a large salad bowl
3. Peel the carrot, chop off both ends and chop into edible pieces
4. Chop the ends off of celery and cucumber and chop into edible pieces
5. Remove ends of tomato and any stickers.  Slice tomato in half, then in half again and dice into edible pieces
6. Dice pepper into very small pieces
7. Toss all ingredients into the salad bowl and using tongs mix the salad well
8. Serve in small bowls, adding dressing when it is time to eat.

Yield:
· Salad should feed 4-6 people

Garlic Toast

Ingredients: 
Unsliced loaf of bread
1/2 c soft margarine
2 tsp garlic powder
1/2 tsp parsley flakes

Directions:
1. Using a bread knife and cutting board slice the loaf into 1 inch slices
2. In a small mixing bowl, mix margarine, garlic and parsley flakes
3. Using a butter knife spread margarine mixture over both sides of each slice
4. Place in a skillet at medium heat.
5. Once the top side shows the margarine melting flip
6. Garlic toast is ready when both sides are golden brown.

Yield:
· Depending on size of loaf


Self-Evaluation
Food and Wellness Recipe Challenge Practical Portion
	Score
	Criteria

	5 – WOW!!!!
	· I perfectly applied my knowledge of food preparation to this project flawlessly
· I created a product of exceptional quality, taste, and appearance and is restaurant quality

	4 – Excellent!
	· I applied my knowledge of food preparation to this project very well
· I created a product of delightful quality, taste, and appearance 

	3 – Good!
	· I applied my knowledge of food preparation to this project, needing assistance twice or less
· I created a product of good quality, taste, and appearance

	2 – Just Beginning
	· With regular guidance, I applied my knowledge of food preparation to this project
· I created a product that may have been lacking in one of:  quality, taste, or appearance

	1 – Not there at All
	· Needed direct, constant guidance, or was not participating in the creation at all 
· Created a product lacking two or more of:  quality, taste, or appearance





Food and Wellness Recipe Challenge Groupwork
Group-Evaluation
	Score
	Criteria

	C - Consistently
	· My group worked together PERFECTLY
· There was a positive leader who assisted without being bossy and made every group member feel important and like they had a role
· There were no group members disrupting or playing no role at all
· Everyone played a significant role in the creation, set-up and clean-up of the practical portion of the project 

	U - Usually
	· My group worked together well.
· There was a positive leader who gave helped direct and usually allowed everyone to participate in a valuable way
· There was only one group member who was not helpful or who was disruptive
· Everyone except one group member played a significant role in the creation, set-up and clean-up of the practical portion of the project

	S - Sometimes
	· My group worked together inconsistently – good sometimes, not well sometimes
· There was a bossy leader who took over OR there was no leader at all and the group was disorganized
· There were 2 group members who were not helpful or who were disruptive
· The group could be brought back on track with the assistance from the teacher
· Everyone except 2 group members played a role in the creation, set-up and clean-up of the practical portion of the project

	R - Rarely
	· My group didn’t work well at all
· The teacher needed to intervene to keep the group organized
· 3 or more members were distracting or disruptive
· 3 or more group members did not assist in the creation, set-up and clean-up of the practical portion of the project




Comments:																							

[bookmark: _GoBack]Rubric Rating Scale PAA 7:  Food Studies 7

Outcome:  FS 7.1 – 7.4 
	Score
	Teacher Rubric
	Student-Friendly Rubric

	5 – WOW!!!!
	· Thorough and insightful understanding of the learning outcome
· Exceptionally confident practical application with high-achieving representation of the learning outcome
	· I understand the information I am learning about basic kitchen skills and safety so well that I can assist others in their learning
· I can take what I am learning about kitchen skills and safety and apply them to working with food with precise attention to instructions and professional use of methods learned
· If cooking or baking, the food I create is perfect in appearance, delightful in texture, and restaurant-quality in taste

	4 – Excellent!
	· Clear and comprehensive understanding of the learning outcome
· Confident practical application with excellent representation of the learning outcome

	· I understand the information I am learning about basic kitchen skills and safety
· I can take what I am learning about kitchen skills and safety and apply them to working with food with careful attention to instructions and methods learned
· If cooking or baking, the food I create turns out they way it should in appropriate appearance, pleasing texture, and delicious taste 

	3 – Good!
	· Basic and grade-appropriate understanding of the learning outcome
· Adequate decision-making with good representation of the learning outcome
	· I understand most of the information I am learning about basic kitchen skills and safety 
· I can take what I am learning about kitchen skills and safety and apply them to working with food with very little assistance
· If cooking or baking, the food I create usually turns out they way it should in appearance, texture, and taste

	2 – Just Beginning
	· Inadequate understanding and inconsistent decision-making with inconsistent representation of the learning outcome due to either:
· Lack of effort
· Lack of understanding
	· With assistance I understand most of the information I am learning about basic kitchen skills and safety
· My kitchen skills and safety are inconsistent
· If cooking or baking, the food I create is inconsistent in appearance, texture and/or taste because  I need to decide if it is time for me to:
·  Put more effort in
· Ask for help

	1 – Not there at All
	· No understanding and no confidence in decision-making with weak or no representation of the learning outcome.
	· I cannot grasp the kitchen concepts and my ability to work with food is very weak.  I need to seek out and accept help.
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Measurement Conversion Chart

cup Fluid Ounces | Tablespoons | Teaspoons | _Milliliters
Tcup 8oz 16 thsp 48 tsp 237 ml

% cup € oz 12 thsp 36 tsp 177 ml
% cup 5oz 11 thsp 32 tsp 158 ml
V2 cup 40z 8 thsp 24 tsp 118 ml
%iC 3oz Sthsp 16 tsp 79 ml
%c 2oz 7 thsp T2tp 59 ml
X3 Toz 2 thsp Etsp 30 ml
716 ¢ X3 Tthsp 3tsp 5 mil

Measurements Conversions
Tc = V2 pint
2 cups 1 pint

Safe Meat Temperatures Cooking Times

Beef ..140°F... rare ... safe to eat
4o L duart Beef . 150°F .. medium .. sae o eat
2 pints 1 quart Beef ...170°F ... well-done ... safe to eat
4 quarts 1 gallon Pork roast ... 165°F ... done ...safe to eat
8§ quarts = 1 peck Lamb roast ... 145°F ...safe to eat
Pork or Lamb, ground ...160°F ...safe to eat
‘;Z::ks . :a:;i:in Ham, precooked ... 140°F ... done
Chicken, whole ... 180°F ... safe to eat
4 thsp % cup Turkey, whole... 180°F... in thick part of thigh
S % thsp Vcup Stuffing in poultry ... 165°F ... safe to eat
B thsp. V2 cup

Oven Temperature Conversion Chart
Very Tow 250 275'F= [121-135°C

Slow Cook 300 325°F = |149-163°C
Moderate Heat | 350 375°F 177-191°C
High Heat 300 425°F = | 204 218°C

Very Hot 450-475°F = 232-246°C
Extremely Hot | 500 252°F = | 260274 °C
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Cooking Conversion Chart

Amount

Equals

1 teaspoon

5 milliters (ml)

1 tablespoon

3 teaspoons

1/2 luid ounce (fl. 0z.)

118 cup 2 tablespoons 11l oz
114 cup 4 tablespoons 21l.oz
113 cup 5 tablespoons & 1 teaspoon | 23/4 fl. oz,
112 cup 8 tablespoons 410z
2/3 cup 10 tablespoons & 2 teaspoons

3/4 cup 12 tablespoons 61l oz

1 cup 16 tablespoons 8fl.oz

1 pint 2 cups 16 1. oz

1 quart 4cups 2 pints

1 lter 341l. 0z

1 gallon 16 cups 4 quarts
11l oz 28 grams 30ml

1 pound 454 grams
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2a- Service Plate  3c - Dinner Knife 4a - Water Glass
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