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Unit Overview 
Content Area:                        Family Consumer Science 

Unit Title:                               Introduction to Foods 

Target Course/Grade Level:  9-12 

Unit Summary:  This course will help students be more successful in the kitchen by increasing their basic 

culinary skills by creating simple meals for themselves. The course will help students with their interpersonal 

and cooperative skills by having them work in groups.   

Primary interdisciplinary connections:  Life and career skills, mathematics, and language. 

21
st
 century themes:  Global Awareness, Life skills, and Technology integration 

Unit Rationale:  The class will help all students handle themselves in a kitchen, by developing a basic 

understanding of cooking and baking techniques.  Additionally, students will increase their ability to handle 

themselves in social situations and restaurants with more assurance.   They will gain more appreciation of the 

food they eat, how it is made, and understand basic nutrition.  

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.                                                                            

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 Questions:  

 How do you measure correctly? 

 What are the most commonly used tools in 

the kitchen? 

 What are the classifications of cookies? 

 What is the importance of eggs? 

 What is the difference between Quick breads 

and Yeast breads? 

 What are the different leavening agents? 

 How do you safely and properly use a chef’s 

knife? 

 When do you use a paring knife? 

 What makes up a balanced diet? 

 Why bread is a staple in our diet?  

 How do you set a proper table and have 

proper manners? 

 

Unit Enduring Understandings: 

 The students will know how to use various 

measuring and prepping tools. 

 The students will know the six classifications 

of cookies. 

 The students will know why eggs are 

important. 

 The students will know how to bake the 

different types of breads and understand their 

differences. 

 The student will know what are baking soda, 

baking powder, yeast, and cream of tarter. 

 The students will know difference between a 

chef’s knife and paring knife. 

 The students will know bread is important. 

 The students will learn about the utensils on 

the table and how to eat properly. 

Unit Learning Targets 

Students will ... 

Be able to read a recipe and measure the ingredients for that recipe. 

Be able list the cookies in categories’. 

Be able fix food for breakfast, lunch, and dinner. 

Be able to make Quick breads like pancakes, muffins and cinnamon rolls. 

Be able to prepare and properly handle various proteins. 

Be able to prepare and cut various vegetables. 

Be able to know the correct placement of utensils’ on a table. 

Be able to have proper manners at a table. 

Evidence of Learning 
Summative Assessment:  

The students will watch demonstrations and videos and then prepare the foods in their assigned kitchens. 

Dishes will be assessed by the teacher. Groups will be assessed on taste, teamwork, participation, and 

safety/sanitation. 

Equipment needed:  Videos, websites, cookbooks, and textbooks 

Teacher Resources:  Websites, textbooks, videos (YouTube, Netflix, etc.), and cookbooks 

 

Formative Assessments 

 Tests 

 Research Projects 

 Quizzes 

 

 Labs 

 Worksheets 

 Choice Labs-Labs available for students to 

practice mastered concepts 



 

Lesson Plans 
Lesson Timeframe 

Lesson 1 

Measuring and Equipment Use 

Each group of students will know: 

 The proper methods of measuring liquid 

and dry ingredients. 

 The abbreviations used in recipes. 

 The equivalencies used in food 

preparations. 

 The correct use of equipment and tools. 

 How to increase or decrease a recipe. 

 The correct measuring techniques. 

 The students will watch a demonstration 

on the correct procedure of measuring.  

 Equipment care and safety will be 

emphasized.  

 

7 hours/18days 

Lesson 2 

Cookies and Quick Breads 

Each group of students will know: 

 The six classifications of cookies. 

 The techniques for baking cookies. 

 The basic ingredients and their functions. 

 The nutrient contributions of cookies. 

 The function of leavening agents. 

 The proper technique for dough 

preparation. 

 The placement of cookies in the oven. 

 The importance of uniform size. 

 The students will prepare molded, 

dropped, rolled, refrigerator and pressed 

cookies. 

 

7 hours/18days 

Lesson 3 

Eggs and Simple Breakfast Proteins 
Each group will know: 

 The functions of eggs in general cookery. 

 The structural components of the egg. 

 The nutrient contributions of eggs. 

 The proper care and storage of the egg. 

 The different methods of cooking 

breakfast proteins. 

 The storage and care of eggs. 

 The students will prepare scramble eggs, 

over easy eggs, French toast, omelets, 

bacon, and breakfast sausage. 

 

 

7 hours/18days 

 



Lesson 4 

Breads and Pastas 

Each group will know: 

 The difference between yeast and quick 

breads. 

 The difference types of leavening agents. 

 The nutrients in bread. 

 The guidelines for buying and storing of 

bread. 

 How to successfully use bread product 

leftovers. 

 How to properly prepare various types of 

pasta dishes. 

 The various uses and types of bread and 

how they are used as an ingredient. 

 How to place this staple in the family diet. 

 The students will prepare biscuits, 

pancakes, pretzels, cinnamon rolls, pastas 

and dinner rolls. 

 

7 Hours/18 days 

 

Lesson 5 

Table Setting, Manners, and Serving 

Each students will know: 

 The proper way to set a table. 

 The correct utensil to use for each course. 

 The proper way to serve food. 

 The proper table conversation.  

 The difference between the American and 

European methods of eating 

 How to hold a water glass and coffee cup. 

 Where to put your silverware when 

finished eating. 

 The students will practice these methods 

while eating in class. 

 How to serve food when working or at 

home. 

 

 

7 Hours/18 days 

 

Teacher Notes:  
 

 

Curriculum Development Resources 

New Jersey Core Curriculum standards, Teacher Coloration, Current Curriculums, and Internet Sites 

 

 

 

 



 

Content Area Unit Name English Language Arts, Mathematics, Science, Social Studies, World Language, 

Practical and Fine Arts, Business 

 

Interdisciplinary 

Connections 

Mathematics, Technology, and English Arts, Science 

Core Instructional 

Materials  

including digital tools 

Textbooks, Classroom Resources, Digital Tools 

21st Century Themes and 

Skills 
 

 

For information related to the 12 Career Ready Practices follow the links below: 

 

http://www.state.nj.us/education/cccs/2014/career/CareerReadyPractices.pdf 

 

Personal Financial Literacy 9.1 

http://www.state.nj.us/education/cccs/2014/career/91.pdf  

 

Career Awareness, Exploration, and Preparation 9.2 

http://www.state.nj.us/education/cccs/2014/career/92.pdf  

 

Career and Technical Education 9.3 

http://www.state.nj.us/education/cccs/2014/career/93.pdf  

 

8.1 Educational 

Technology 
 

8.2 Technology 

Education, Engineering, 

Design, and 

Computational Thinking 

- Programming 
 

 

 

K-2:  Navigate provided URL’S, Use basic word processing to create and illustrate 

a simple story, Work collaboratively with peers on project, Use digital tools to 

explore an issue and design solution for a problem, Identify how technology 

improves life, Use digital tools to design an approach to solving problems. 

 

3-5:  Peers collaborate to produce text about current events; Understand the 

consequences for inappropriate use of technology and social media, Apply 

engineering designs to data collection and solutions, Understand how technology 

evolves based on need and cultural influences. 

6-8: Select appropriate technology and applications to create publication on global 

topic, Use technology and social media responsibly, Employ a wide range of 

digital resources to collect data and form solutions, Identify the forces that come 

into play for further development of technology; apply engineering design process 

to real world problems. 

 

9-12:  Create and edit multi-page document for public presentation. 

 

 

http://www.state.nj.us/education/cccs/2014/career/CareerReadyPractices.pdf
http://www.state.nj.us/education/cccs/2014/career/91.pdf
http://www.state.nj.us/education/cccs/2014/career/92.pdf
http://www.state.nj.us/education/cccs/2014/career/93.pdf


Considerations for classified students: 

 

Classroom Instruction: 

 All instruction for classified students will be guided by the students’ Individualized Education Plan 

(IEP). 

 Regular education teachers will be responsible for differentiating instruction for classified students 

based on the instructional modifications listed in the IEP. 

 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 class room 

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 students’ IEPs.  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. 

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 

 

 

 

 

 

http://siop.pearson.com/about-siop/
http://www.youtube.com/v/o5xK5gP_Tbw?version=3&hl=en_US
http://www.youtube.com/v/mTnHonxao70?version=3&hl=en_US
http://www.youtube.com/v/rhYI3w5I0EA?version=3&hl=en_US
http://www.youtube.com/v/GjOrFN6PEDg?version=3&hl=en_US
http://www.youtube.com/v/hUrQr4GBg0g?version=3&hl=en_US
http://www.youtube.com/v/GGFTlmJmdmw?version=3&hl=en_US
http://www.youtube.com/v/sXkCZcPGxwE?version=3&hl=en_US


 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 group 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 demonstrates 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 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. 

 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 student 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 student to defined consequences for not completing 

work. 

 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 their 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.  

 

 


