MONADNOCK REGIONAL JUNIOR-SENIOR HIGH SCHOOL

FAMILY AND CONSUMER SCIENCE DEPARTMENT

CURRICULUM GUIDE

Course Title:  Apartment Cooking 101
 Grade Level:
 12
           Credits:  1/2  

Course Description:

Apartment Cooking 101 is designed for seniors beginning life on their own.  The course will concentrate on preparing healthy meals for one or two people, budgeting, grocery shopping, recycling, food sanitation, and equipping a kitchen.  Students will develop a portfolio of recipes which uses the speed-scratch cooking method.  (The use of convenience foods along with basic ingredients for easier meal preparation.)  This course will include written assignments in addition to the LAB work.  A quarterly project such as the planning and preparation of foods to entertain a themed gathering will be required.
* Being a LAB oriented class attendance is required. 
Links to Academic Expectations: Numbers in parentheses indicate which Academic Expectations are addressed in this course.

Students will:

1. Explain and develop a meal plan. (1,2,3)
2. Explain how to safely pack foods for lunches (1,2)

3. Demonstrate practices that promote kitchen cleanliness, safe from unsafe handling practices, and storing of foods safely. (2)

4. Explain what you need to know to be a smart shopper. (2)

5. Summarize ways to reduce trash, reuse items, and recycle materials (3,5)

6. Explain how and why a recipe might be modified and how to find and organize recipes. (1,2)

7. Explain how foods can be cooked successfully by various methods. (1,5)

Interdisciplinary Connections:

Students use a variety of skills including, but not limited to

· Reading: understanding and interpreting recipe directions.
· Mathematics: compare prices to purchase foods and drink to meet nutritional goals; use of customary or metric units for measuring; use of accurate measurements; use of equivalent measurements.
· Science: knowledge learned about nutrients and how to apply the best techniques of food preparation.
· Social Studies: origin of the food supply.
· Technology: use of the computer in identifying factual information about nutrition and recycling as well as proper care and use of kitchen equipment. 
Essential Questions:

1. How do we develop and promote life skills?
2. What do I need to know to survive in a kitchen?
3. What resources are needed to prepare nutritionally sound and aesthetically pleasing foods?
4. How do we develop our abilities to reason, analyze, problem solve and critically think about our lives and our world?
5. What impact do social influences have on food choices?
6. How do I become a wise consumer?
Instructional Units:

This half year long course is divided into three major units of study, with student outcomes clearly stated for each unit. Numbers in parentheses indicate which FACSE Standard is addressed in the instructional unit. The complete list of FACSE Standards is a separate document that can be found in the Family and Consumer Science portion of the complete Curriculum Guides Handbook.

A. Food Decisions  (14.1,14.3,9.1,9.3,9.6)
1. Meal Planning

2. Shopping for food

3. Serving food

B. Kitchen Basics (14.3,14.4,9.2,9.5)

1. Food safety and storage

2. Conservation of resources 

3. Equipping the kitchen

C. The Art of Cooking  (14.3,9.5)

1. Using Recipes

2. Cooking Methods

3. Meat, poultry and fish

4. Beverages

5. Sandwiches and Pizza

6. Salad and Dressings

7. Stir-Fries and Casseroles

8. Soups, Stews, and Sauces.

Student Outcomes: 
Students will be able to:

1.  Plan, order for, and prepare foods from recipes of student’s choosing.

2. Describe how to get quality foods and save money when shopping for foods. 

3. Plan a gathering including invitations and menus. 

4. Explain the importance of proper food handling and the prevention of food borne illness. 

5. Review how to cook safely indoors and outdoors. 

6. Choose cookware, bakeware, and food preparation tools for an apartment. 

7. Explore ways to modify a recipe. 

8. Explain how all foods can be successfully cooked in the microwave. 

9. Explain how to select, store, prepare, and cook various meats. 

10. Explain how various beverages fit into a healthy eating plan.
11. Demonstrate how to use convenience and basic ingredients to prepare various foods using the speed-scratch cooking method. 

Methods of Instruction: 

1. Demonstration

2. Research 

3. Guided classroom instruction (reading, written and oral presentations)

4. Lecture/discussion

5. On-line research

6. Videos

7. Individual and collaborative problem solving

8. Food preparation

Methods of Assessment: 

1. Demonstration of proper equipment usage, sanitation practices, and measuring techniques.
2. Cooperative work during food preparation.
3. Questioning during classroom instruction. 

4. Periodic quizzes and unit tests. 

5. Written reports

6. Lab planning and grocery orders
7. Mid-term or final exam

Lesson Extensions:

a. Plan and prepare foods for guests (parents, teachers, and/or other students)
b. Special Education students grocery shop for the foods classes and the Life Skills Program. 

c. Prepare a cookbook with recipes using the speed-scratch method of food preparation.

d. Food shopping shadow with parents or life skills students. 

e. Prepare foods at home that reinforce techniques learned. 
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