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Unit Overview
Content Area:                          Career Technical Education: Culinary Arts
Unit Title: Foods 2:  Homestyle Cooking
Target Course/Grade Level:  10-12
Sequencing: This is the second course in the Culinary Arts sequence of classes.  This course builds on the
concepts taught in Introduction to Foods and introduces new, more advanced concepts and techniques.
Course Summary: This course will help students increase their culinary skills and build upon the lessons
taught in the “Introduction to Foods” class.  Students will be able prepare a variety of meals suitable to
serve for breakfast, lunch, or dinner. Students will complete the ServSafe Foods Handlers course and
corresponding assessment to earn an industry credential.
Prerequisite: Introduction to Foods

Primary Interdisciplinary Connections:

Mathematics
Quantities N-Q A.1-3 Reason quantitatively and use units to solve problems.
Equations A-CED A.1-2

Social Studies
6.1.12.HistoryCA.3.b: Use primary sources representing multiple perspectives to explain the impact of
immigration on American society and the economy and the various responses to increased immigration.

6.1.12.HistoryCA.14.c: Determine the influence of multicultural beliefs, products (i.e., art, food, music, and
literature), and practices in shaping contemporary American culture.

6.2.12.GeoPP.5.a: Use a variety of sources to explain the impact of migration on the way of life in the
country of origin and the new country (e.g., social, economic, political structures).

6.2.8.HistoryCC.1.a: Describe the influence of the agricultural revolution on population growth and the
subsequent development of civilizations (e.g., the impact of food surplus from farming).

Career Readiness, Life Literacies, & Key Skills
9.1.12.FP.7: Determine how multiple sources of objective, accurate and current financial information affect
the prioritization of financial decisions (e.g., print information, prospectus, certified financial planners,
internet, sales representatives, etc.).

9.2.12.CAP.1: Analyze unemployment rates for workers with different levels of education and how the
economic, social, and political conditions of a time period are affected by a recession.

9.2.12.CAP.4: Evaluate different careers and develop various plans (e.g., costs of public, private, training
schools) and timetables for achieving them, including educational/training requirements, costs, loans, and
debt repayment.

9.2.12.CAP.5: Assess and modify a personal plan to support current interests and postsecondary plans.
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9.2.12.CAP.6: Identify transferable skills in career choices and design alternative career plans based on
those skills.

9.2.12.CAP.7: Use online resources to examine licensing, certification, and credentialing requirements at
the local, state, and national levels to maintain compliance with industry requirements in areas of career
interest.

9.2.12.CAP.8: Determine job entrance criteria (e.g., education credentials, math/writing/reading
comprehension tests, drug tests) used by employers in various industry sectors.

9.2.12.CAP.9: Locate information on working papers, what is required to obtain them, and who must sign
them.

9.2.12.CAP.10: Identify strategies for reducing overall costs of postsecondary education (e.g., tuition
assistance, loans, grants, scholarships, and student loans)

9.4.12.CI.2: Identify career pathways that highlight personal talents, skills, and abilities (e.g.,
1.4.12prof.CR2b, 2.2.12.LF.8).

9.4.12.DC.6: Select information to post online that positively impacts personal image and future college
and career opportunities.

9.4.12.DC.7: Evaluate the influence of digital communities on the nature, content and responsibilities of
careers, and other aspects of society (e.g., 6.1.12.CivicsPD.16.a).

9.4.12.IML.7: Develop an argument to support a claim regarding a current workplace or societal/ethical
issue such as climate change (e.g., NJSLSA.W1, 7.1.AL.PRSNT.4).

Computer Science and Design Thinking
8.1.12.IC.1: Evaluate the ways computing impacts personal, ethical, social, economic, and cultural
practices.

Unit Rationale: The class will prepare students for their future as adults with families and possible careers
in the food service business.  Additionally, students will develop a better understanding of how food serves
a vital role in their  well-being and the well-being of their families.   Students will learn the importance of a
well-balanced and home-cooked meal.

Learning Targets
Standard  9.3 Career and Technical Education
All students who complete a career and technical education program will acquire academic and technical
skills for careers in emerging and established professions that lead to technical skill proficiency, credentials,
certificates, licenses, and/or degrees.     

CTE Program and the ServSafe Food Handler’s Exam
Students will continue the process of acquiring an understanding of the knowledge needed to attain a
Certificate of Technical Education  (CTE) and to pass the ServSafe Food Handler’s exam.  More advanced
culinary and food service sanitation concepts will be taught in this class. Additional concepts will be added
during International Cooking, and Advanced Baking.
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Related Content Statements:  Each Career Ready Practice includes an overarching statement along with a
more detailed description.  Below are the 12 overarching statements:

1. Act as a responsible and contributing citizen and employee.
2. Apply appropriate academic and technical skills.
3. Attend to personal health and financial well-being.
4. Communicate clearly and effectively and with reason.
5. Consider the environmental, social and economic impacts of decisions.
6. Demonstrate creativity and innovation.
7. Employ valid and reliable research strategies.
8. Utilize critical thinking to make sense of problems and persevere in solving them.
9. Model integrity, ethical leadership and effective management.
10. Plan education and career paths aligned to personal goals.
11. Use technology to enhance productivity.
12. Work productively in teams while using cultural global competence.

CPI # Cumulative Progress Indicator (CPI)
9.3.HT-RFB.2 Demonstrate safety and sanitation procedures in food and beverage service facilities.
9.3.HT-RFB.4 Demonstrate leadership qualities and collaboration with others.
9.3.12.AG-FD.
4

Explain the scope of the food industry and the historical and current developments of
food products and processing.

9.3.HT.6 Describe career opportunities and means to attain those opportunities in each of the
Hospitality & Tourism Career Pathways.

Unit Essential Question
● What is the relationship between food and

family ties?
● How does my family’s food choices

impact the world as well as those around
me?

● What are the various classifications of
pasta?

● How to decide between making or
purchasing pasta?

● What are the various types of salads,
legumes, and appetizers?

● What are the three basic parts of salad?
● What are the two types of salad dressing?
● How do we get more value for the foods

we purchase at the supermarket?
● How does climate change impact our food

choices?
● How do you make easy and nutritious

meals?
● What are the pros and cons of

convenience food?
● How do you incorporate proteins and

vegetables into a balanced diet?
● How to use soups in different ways?

Unit Enduring Understandings
● The students will gain a deeper understanding

of the relationships that food and family
impact.

● The student will have a deeper understanding
of the impact that food choices have on our
environment.

● The students will know the different types of
pasta and starches.

● Students will know how to prepare pasta
from scratch.

● The students will know the type of pasta to
buy for recipes.

● The students will know parts of the salad.
● The students will know how to prepare salad

dressings and composed salads.
● The students will learn to prepare easy meals

on their own.
● Students will investigate how climate change

impacts the available food supply.
● The student will know the difference between

fast food and home cooking.
● The students will know the proper way to

prepare soups and desserts.
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● What are the classifications of vegetables?
● How do you make “Home Style” desserts?

● The students will know the categories of
vegetables.

● The students will learn how to make several
simple “Home Style” desserts.

Unit Learning Targets
Students will ...

● Continue to build upon skills developed in “introduction to Foods”.
● Be familiar with the various classification of pasta.
● Be familiar with the nutritional value of pasta and starches as a food staple.
● Know the five types of salad.
● Know the three basic parts of salads.
● Understand the importance of “home made” meals vs “take out” meals.
● Know the importance of incorporating vegetables and proteins into their family’s diet.
● Increase their understanding of new food preparation techniques.
● Be able to identify different types of convenience foods and their uses.
● To discuss the pros and cons of convenience foods.

Evidence of Learning
Summative Assessment:

● The students will watch demonstrations and videos and then prepare the foods in their assigned
kitchens. Students will work both individually and as part of a group.  The teacher will assess the
student’s ability to function as part of a team cooperatively.

● Collaboration and cooperation between students will be emphasized during lab work.
Equipment needed: Computers, textbooks, cookbooks, hand-outs, and websites
Teacher Resources: Websites, Television, Computer (Kahoot, Netflix, YouTube, etc.) and cookbooks

Formative Assessments
● Tests and Quizzes
● Research Projects
● Labs

● Worksheets
● Choice Labs-Labs available for students to

practice mastered concepts

Lesson Plans
Lesson Timeframe
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Lesson 1
Food and Family

Each group of students will know:
● How food is an integral part of the family

structure.
● How the family structure has changed to

include the “non-traditional” family
structure, including those members of the
LBGTQ community.

● How new career segments have developed
that focus on family wellness , such as
consumer sciences, nutritionists, and
dieticians

● How a family’s dietary choices can have
both positive and negative effects on the
environment and the family’s carbon
footprint.

● How cooking and eating together can help to
create a tight family bond.

● How the willingness to try food from a
variety of backgrounds can improve
acceptance and understanding of other
people and cultures.

8 hours/12 days

Lesson 2
Pasta and Starches

Each group of students will know:
● The various classifications of pasta.
● How to prepare pasta from scratch.
● How to select, purchase and store pasta and

various starches.
● How various other starches can be utilized

in a variety of meals.
● How to place these food staples successfully

in a balanced diet.
● The various preparations of these food

staples for flavor and nutritional balance.

10 hours/16 days

Lesson 3
Salads, Legumes, and Appetizers

Each group of students will know:
● The five types of salad.
● The two types of salad dressing.
● The three basic parts of salad.
● The importance of legumes in a

well-balanced diet.
● How to purchase and store the basic salad

ingredients.

10 hours/16 days
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● The function of appetizers in an overall
meal.

● How to prepare several different simple
appetizers.

Lesson 4
Vegetables and Sandwiches

Each group of students will know:
● Where and how vegetables are grown. How

does climate change impact growing
seasons?

● How various farming techniques can
contribute to or reduce the impact on the
environment.

● The main classifications of vegetables.
● How to cut and prepare vegetables to retain

optimum nutrients.
● How to purchase and store vegetables.
● How to clean and prepare vegetables for

cooking.
● What proteins can be used to make

sandwiches.
● The essential components of a well-balanced

and flavorful sandwich.
● How to create both hot and cold sandwiches

with staple ingredients.

10 hours/16 days

Lesson 5
Easy and Nutritious Meals

Each group of students will know:
● How to identify different types of

convenience foods and their uses.
● Discuss the pros and cons of convenience

foods.
● How to prepare easy meals on their own.
● How to create homemade versions of their

favorite “take-out” foods.
● How to find value in the creation of meals

and the bonds that food forms with family.

10 hours/16 days

Lesson 6
Soups and Desserts

Each students will know:
● The various methods of preparing soup.
● The six categories of soup.
● The proper way to eat and serve soup.
● How to make several classic “Home Style”

American desserts.

10 hours/16 days
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● How to prepare, bake, store, and serve
desserts.

● How to fit desserts into a balanced diet.
ServSafe Food Handler Course and Assessment

Practice Test

5 hours/8 days

Teacher Notes:
Students will take the online ServSafe food handler course and corresponding exam during the semester
course.

Curriculum Development Resources
New Jersey Student Learning Standards, Teacher Collaboration, and Internet websites
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Differentiation Considerations

Considerations for students with an IEP/504

Classroom Instruction:

● All instruction for classified students will be guided by the students’ Individualized
Education Plan or 504 plan (IEP).

● Regular education teachers will be responsible for differentiating instruction for classified
students based on the instructional modifications listed in the IEP/504.

● In the case of General Education - Supported Instruction (GE-SI) Classes, the special
education teacher will be responsible for support in modifying the curriculum for the
students, informing the classroom teacher of the modifications, and directing instructional
aide(s) to provide support accordingly.

● Grading will be done collaboratively by the regular and special education teachers.
Modifications:

● Modifications include but are not limited to:
Extra time for assignments, modified classwork/homework assignments based on
disability, preferential seating, study guides, copies of class notes, assistive technology and
rewording/repeating or clarifying directions.

In-class Assessments

● All assessments are to be in line with individual students’ IEP/504s. In-class support
teachers should modify tests for classified students. Tests may be given in the regular
education classroom or completed with the inclusion teacher in another location with
additional time. Students may be tested separately according to the IEP.

● Assessment grades may be modified based on a student’s disability and in accordance
with their IEP.

Considerations for English Language Learners (ELLs):

CLASSROOM INSTRUCTION:
● Instruction for ESL students will be guided by their WIDA English Language Proficiency

level. Teachers should receive this level from the ESL teacher assigned to the building.
● General education teachers will be responsible for differentiating instruction for ELLs

with the assistance of the ESL teacher that promotes language, literacy and content
learning.

● Sheltered Instruction Observation Protocol (SIOP)
http://siop.pearson.com/about-siop/
The following 8 components provide all teachers with lesson planning and instructional
strategies that support language and learning goals for all students. This approach to
teaching aligns with preparing students with college and career ready skills.
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The SIOP Model components:
1. Lesson Preparation
2. Building Background
3. Comprehensible Input
4. Strategies
5. Interaction
6. Practice and Application
7. Lesson Delivery
8. Review and Assessment

● In the case of Content-Based ESL (CBE), the ESL teacher and the general education
teacher will be responsible for identifying language objectives and additional
instructional strategies that improve proficiency in English and academic success of
ELLs. Instructional strategies and the necessary scaffolds to promote student learning
will be shared with the general education teacher for daily lessons that are aligned to
District Curricula, CCSS, and WIDA Standards. The general Education teacher and ESL
teacher will be co-teachers for a pre-determined amount of classroom instruction.

● Grading will be done collaboratively by the regular and ESL teachers.
MODIFICATIONS: The following are possible modifications but are not limited to this list.

● Direct instruction, small group or pullout, about the contrasting letter sound
correspondences, syllabication patterns and morphology in English supported with
connections to their native language, native language text and/or resources, graphic
organizers, visuals, sentence starters/ sentence frames, cloze activities, modeling, working
with a partner, timeline and phrase wall and adapted text (in English) or specific sections
of the original text, highlighted/bold-faced words within text.

● Draw pictures instead of writing/speaking.
● Match drawings with new vocabulary that might correspond.
● Work in small groups or pairs with their English Only (EOs) peers for authentic content

language talk and grade level modeling.
● Write simple sentences instead of complex sentences that demonstrate an understanding of

academic language particular to specific content.
● Match simple sentences with new vocabulary that might apply to edit sentences.
● Have students provide examples/explanations of the main idea in simple sentences.

Revisions show an attempt to improve Language Control by embedding academic content
vocabulary and Linguistic Complexity by expanding and varying sentence structures and
using correct punctuation.

● Draw pictures instead of writing/speaking about seasonal changes. Match drawings with
new vocabulary (adjective word wall, content word walls) that might correspond.
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● Provide multiple opportunities for authentic speech acts to practice language skills and
develop English fluency.

● Total Physical Response (TPR) to model critical thinking skills like analyze and
synthesize.

● Study Guides

IN CLASS ASSESSMENTS:

● All formative and summative assessments will include modifications that support
student’s English Proficiency level. ESL teachers will collaborate with regular education
teachers to provide appropriate differentiation for assessing ELLs.

Considerations for At Risk Students:

● At Risk students are identified by the I&RS committee in each school. The committee
works to understand the reasons behind the student’s low performance level in school and
to create and implement a plan that is carried out by a variety of staff members in the
building.

● Teachers with At Risk students are notified by the I&RS committee and provided with a
copy of the plan and a timeframe for assessing the growth of the student. There are
academic as well as behavioral goals that are listed for the students with recommended
strategies unique to each individual.

● Classroom teachers are to follow the plan using instructional strategies that will help the
student improve his/her performance while applying appropriate behavioral strategies
consistent with the needs of the student.

● Teachers will report student progress to the I&RS committee within the specified
timeframe for the plan.

Classroom instruction:

● Teachers will use differentiated instruction for At Risk students as they do for all students
in their class. The strategies would be guided by the I&RS plan and be consistent with the
student’s ability and learning modality.

Modifications:

● Clarify all assignments and place specific timeframes for completion. Provide students
with opportunity for one on one time for clarification.

● Set clear expectations for all assignments, in and outside of class. Keep expectations
within the framework of the I&RS plan.

● Use positive reinforcement for all successes. Hold students to defined consequences for
not completing work.
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● Provide time outside the normal class time for completion of work. Not completing
assignments is unacceptable, all assignments will be completed.

In Class Assessments:

● At Risk students should receive any modifications listed in the I&RS plan. If necessary,
students should be provided with extended time to complete assessments.

Considerations for Gifted Students:

● Teachers will use differentiated instruction for Gifted Students as they do for all students
in their class.

● Assignments and assessments can be planned and implemented with input from the
student.

● Gifted students will be provided with the opportunity to demonstrate their knowledge
through a variety of platforms.

● Teachers will have the latitude to provide assignments with the individual student’s
ability in mind.
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