Core Syllabus

Family & Consumer Education: High School: Foods  

Family, Food & Cultural & Societal issues - 

· Conscious/ Unconscious; Healthy/Harmful

· Historical & contextual concepts

· Practical Reasoning

· Continuing & emerging concerns

Sanitation & Safety

· Equipment (thermometers etc.)

· Kitchen safety & food safety

· Mies en plas 

Nutrition

· Pyramid

· Healthier Options

· Interpreting label data

Food Preparation 

· Beginning & advanced skills & terms

· Safe small equipment care/use

· Interpreting instructions accurately

Careers & Foods Related Occupations

· Career paths

· Skills for employment in the industry

· Past/present/future market needs/demands

Menu/Table setting & manners

· Form follows function – format & placing

· Planning meals for various dietary needs – good daily nutrition

· Processed/unprocessed foods

· What & Why

· When & Where

· Adaptations/modifications

Consumer Skills

· Selecting & shopping skills

· Label reading

· Appropriate storing, preparing & serving

· Price comparison/unit pricing/strategies for effective shopping – internet & printed

Habits of healthy eating

· identify

· modify

· establish/re-establish

Vegetarianism

· various types of vegetarians

· preparing vegetarian recipes

· utilizing vegetarian resources

Appliances – large & small

· care & use

· safety & sanitation

· preparing foods appropriately 

Common Assessments:

Text: Food for Today Chapter Tests and quizzes

Presentations to class

Use of writing rubrics for written work

Lab recipes prepared on site under teacher supervision – lab evaluation rubric 

District Policies:

