Welcome to Basics in Food Preparation

Mrs. Donaldson     Room 236     
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Course Description:

Experiences in this course will focus on food preparation techniques, food preservation and food safety. Students will be able to prepare a variety of baked good products and other food dishes using the proper techniques.  
Big Ideas and some Essential Questions for the course
Big Idea:

Nutrition, eating habits and preparation choices impact overall health and wellness throughout the lifecycle at individual and societal level. 


Essential Questions:

*Why is it important to follow the recipe order of directions when preparing a recipe?


* Why is cross contamination a hazard?

*How does the interaction of ingredients produce chemical changes in food preparation?


*How do various preparation techniques physically and chemically change food?


*What actions can a person take to handle food safely?


*What conditions increase the risk of food-borne illnesses?

Big Idea:

Families are the fundamental unit of society; strong families empower individuals to manage the challenges of living and working in a diverse, global society.


Essential Questions:


*How can space arrangement inhibit or encourage effective use of the space?


*How can action planning help an individual and/or family?

*What activities may influence space requirements in the home?

*What are the advantages and disadvantages of working individually or as part of a team?


*How does technology affect your family both positively and negatively?

*What communication skills are needed when solving problems and making decisions?

Course Outline:
1.  FCCLA action planning procedure 

2.  Kitchen tools and equipment
3.  Safe kitchen practices
4.  Food borne illnesses
5.  Recipe
6.  Work plan and a schedule
7.  Food Science
8.  Measuring techniques.

9.  Food preparation techniques.

10.  Mixing and Beating
11.  Cutting techniques 
12.  Quick Bread
13.  Yeast Dough
Grading Policy

1 All students will be completing a bell ringer assignment.  Students will need to read the board for instructions on how to complete the assignment and what to do with the assignment once finished.  Some assignments will need to be turned into manila folder to be graded.  Others will be used for a review or discussion.  
2 All students will be completing occasional writing prompts.  Writing prompts will be based on the information from class or a magazine article.  Each writing prompt is worth 10 points.

3 All students will keep an interactive notebook/folder and interactive notes.  All bell ringer assignments, writing prompts, notes, handouts, and lab work will go into the notebook.  The notebook and notes will be counted as a homework grade.

4 All students will be participating in group work and labs.  Group papers and labs are worth 50-150 points.  Culinary Labs are worth 136 points.
5 Homework and classwork will be given.  Homework and classwork assignments are worth 10 to 50 points based on the type of homework.

6 Quizzes, tests, and projects will be given.  Quizzes are worth 5 to 20 points.  Tests and projects are worth 50 to 200 points.

7 Grades will be determined by averaging all points together in each part of your whole grade at the end of each marking period. Grading category: Labs - Labs and tests are 25%.  Grading category: Projects – Projects and group work are 25%.  Grading Category: Written Assignments:  Homework, writing prompts, sketchnotes and bell ringer assignments are 20%.   Grading category: Classwork - Participation, quizzes and classwork are 30%. 

Making up work

*All work missed for the day of your absence will need to be made up within 6 days of returning to school with the exception of labs.  Labs need to be made up within 14 days of returning to school.  It is your responsibility to check the folder in Schoology for your work and bell ringer assignment or ask a classmate. Any quizzes or tests can be made up during I.L., before school, and after school.   If you are absent on a day we had lab, you can make up the lab at home, fill out the make up lab assignment sheet and bring a sample of your product to me.  Or you can do alternative assignment, which is usually a page report on the topic of the lab.  If 6 days go by and you have not made up the missing work, you will receive a “zero” for the assignment(s). 
Late Work

8 For everyday work is late, 2 points will be taken off.  After 6 days, the work will no longer be accepted and you will receive a “zero” for it.  
Opening and Closing Procedures

9 When entering the room, sit in your assign seat, read the board for the bell ringer assignment and begin to work.  

10 At the end of class, we will take 2 to 4 minutes to dispose of trash, put materials away, place desks back in proper place and get organized to leave the class.  You must be in a seat before you are dismissed.  

