	Food Customs and Nutrition

	Topics:
	Supporting Standards:
	Timing:

	Importance of Foods & Culture 
	[bookmark: _GoBack]14.1.4, 14.1.2, 14.1.3, 14.1.4
	Weeks 1 & 2

	Management of Food (Nutrients, MyPlate, Dietary Guidelines, labeling, calorie management)
	
	Weeks 3 & 4
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	Kitchen Readiness

	Topics:
	Supporting Standards:
	Timing:

	Recipes and conversions
	2.1.3, 8.5.14, 8.5.15, 9.3.1, 9.3.2, 9.3.3, 9.3.4, 9.3.5, 9.3.6, 14.2.1, 14.2.2, 14.2.4, 14.4.4
	Week 5

	Lab plans and time management
	
	Week 6

	Equipment and utensils
	
	Week 7

	Safety and Sanitation
	
	Week 8



	Cooking Techniques

	Topics:
	Supporting Standards:
	Timing:

	Food preparation techniques/ cooking methods
	8.5.2, 8.5.4, 8.5.5, 8.5.6, 8.5.7, 8.5.10, 8.5.11, 8.5.13
	 
Weeks 9-15
--providing 7 weeks of labs to also incorporate practice on any other topic listed here.
 

	Food preparation of individual food categories (fruits, vegetables, etc.)
	
	



	Current Issues

	Topics:
	Supporting Standards:
	Timing:

	Eating patterns (vegan, anorexia, bulimia) 
	5.3.5, 11.4.5, 14.2.3, 14.5.2, 14.5.4,
	Week 16

	Foodborne illness
	
	Week 17



	Related Careers

	Topics:
	Supporting Standards:
	Timing:

	 
	9.1.1
	Week 18



