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Course Description 
 
Culinary Arts II is an advanced level foods class. Students must have successfully completed Culinary 
Arts I.. Prior knowledge of basic cooking techniques and nutrition are pre-requisites for this course. 
Culinary Arts is geared towards students interested in a food related career and/or students who have a 
desire to experience new cooking techniques and sampling of different foods. Demonstrations, group 
presentations, labs and various projects will be incorporated into the class. Researching, presenting and 
the preparation of a variety of foods will also be included. 
 
Course Resources 
 

Ø ProStart Foundations Textbook 
Ø On Cooking Textbook 
Ø Community Members 
Ø Internet 
Ø Rubrics 
Ø Computer 
Ø Art supplies 

 
Pacing Guide 
 

Unit Titles  Time Frame  
Unit 1:  Review of Basic Concepts 4 Weeks  
Unit 2:  Cost Control 
Introduction to Cost Control 
Controlling Food Costs 
Controlling Labor Costs 
 

4 Weeks  

Unit 3: Salads and Garnishing 
Salads 
Salad Dressing and Dips 
Garnishes 
 

6 Weeks  

Unit 4:  Purchasing and Inventory 
Introduction to Purchasing 
Making Purchasing Decisions 
Managing Purchases 
 

2 Weeks  

Unit 5:  Meat, Poultry and 8Weeks  



Seafood 
Meat, Poultry, Seafood 
 
Unit 6:  Desserts and Baked 
Goods 
Bakeshop Basics 
Yeast Breads 
Quick Breads and Cakes 
Pies, Pastries and Cookies 
Chocolate 
Specialty Desserts 
 

8 Weeks 

Unit 7:  Global Cuisine 1: The 
Americas 
North America 
Central America and the Caribbean 
South America 
Global Cuisine 2: 
Europe, the Mediterranean, Asia 
Europe 
Mediterranean 
 

6 Weeks 

 
 
Unit 1 – Review of Basic Concepts 
4 Weeks 
 
Unit 1 Overview  
 
In this unit, students will identify the different types of cheese and give examples of each.  Students will 
be able to list the characteristics of eggs and identify ways to keep them safe. Students will be able to 
prepare and serve eggs using a variety of cooking methods. Students will be able to prepare pancakes, 
crepes, waffles, and French toast. Students will be able top prepare ham, hash, grits, cold cereals, oatmeal, 
and sausage. Students will be able to analyze given facts in order to give examples of different types of 
sandwiches, including simple hot, open-faced, hors d’oeuvres, grilled, deep-fried, and simple cold. 
Students will be able to explain the roles of the three components of a sandwich: bread, spread, and filling. 
Students will demonstrate preparation of several types of sandwiches. 
 
Essential Questions 



 
Ø How do dairy processes affect culinary decisions? 
Ø How are the primary breakfast proteins determined and how should they be handled for service? 
Ø How are there classic sandwiches important in dining? 
Ø How has the role of creativity and innovation in sandwich making evolved over time? 

 
Essential Learning Outcomes 
 

Ø Students will identify the different types of cheese and give examples of each.   
Ø Students will be able to list the characteristics of eggs and identify ways to keep them safe.  
Ø Students will be able to prepare and serve eggs using a variety of cooking methods. Students will 

be able to prepare pancakes, crepes, waffles, and French toast.  
Ø Students will be able top prepare ham, hash, grits, cold cereals, oatmeal, and sausage. Students 

will be able to analyze given facts in order to give examples of different types of sandwiches, 
including simple hot, open-faced, hors d’oeuvres, grilled, deep-fried, and simple cold.  

Ø Students will be able to explain the roles of the three components of a sandwich: bread, spread, 
and filling. 

Ø Students will demonstrate preparation of several types of sandwiches. 
 
 

Technology Infusion 
 

Ø 8.1.12.A.2 Produce and edit a multi-page digital document for a commercial or professional 
audience and present it to peers and/or professionals in that related area for review. 

Ø 8.1.12.D.1 Demonstrate appropriate application of copyright, fair use and/or Creative Commons 
to an original work. 

 
Standards Addressed 
CPI: 9.4.12.I.(1).1, (1)3,(1)8 (I)9, 9.4.12.I.1, I.2, I.8, I.9, I.10, I.11, I.13, I.14, I.15, I.17, .27, .56, 
I.57, I.82, I.83 

Ø Use basic reading, writing, and mathematical skills to provide food production and services to 
ensure a positive guest/customer experience. 

Ø Demonstrate listening, writing, and speaking skills to enhance guest/customer satisfaction. 
Ø Demonstrate knowledge of safety and sanitation procedures used in this industry and apply these 

procedures to maintain safe environments. 
Ø Demonstrate knowledge of ethical and legal responsibilities for guest/customer and employee 

conduct and explain their role in maintaining high quality standards in the industry.  
Ø Demonstrate language arts knowledge and skills required to pursue the full range of 

postsecondary education and career opportunities.  
Ø Demonstrate mathematics knowledge and skills required to pursue the full range of postsecondary 

education and career opportunities.  
Ø Select and employ appropriate reading and communication strategies to learn and use technical 

concepts and vocabulary in practice.    
Ø Demonstrate use of the concepts, strategies, and systems for obtaining and conveying ideas and 

information to enhance communication.      
Ø Locate, organize, and reference written information from various sources to communicate with 

others. 
Ø Evaluate and use information resources to accomplish specific occupational tasks.  



Ø Develop and deliver formal and informal presentations using appropriate media to engage and 
inform audiences. 

Ø Interpret verbal and nonverbal cues/behaviors to enhance communication.   
Ø Apply active listening skills to obtain and clarify information.    
Ø Listen to and speak with diverse individuals to enhance communication skills.  
Ø Operate Internet applications to perform tasks. 
Ø Employ teamwork skills to achieve collective goals and use team members’ talents effectively.    
Ø Establish and maintain effective relationships in order to accomplish objectives and tasks.   
Ø Employ information management techniques and strategies to assist in decision-making.  
Ø Employ planning and time management skills and tools to enhance results and complete work 

tasks.    
(HT-RFB2, 4, 7, 8, 10) 

 
Differentiation 
 

Ø Modeling 
Ø Extended time for writing 
Ø Rephrase or simplify directions 
Ø Strategic grouping 
Ø Use visual aids 
Ø Highlighting critical information 

 
Assessments 
 

Ø Exam Prep Questions 
Ø Written and Oral Vocabulary Test 
Ø Participation 
Ø Teacher Observations 
Ø Projects 
Ø Homework Assignments 
Ø Review Questions 
Ø Performance Task 
Ø Peer Evaluation 
Ø Open question and answer discussions that will include the facets of learning 

21st Century Learning Connection 
 

Ø Creativity and Innovation 
Ø Critical Thinking and Problem Solving 
Ø Communication and Collaboration 
Ø Life and Career Skills 

 
 
 
Unit 2 – Cost Control 
Introduction to Cost Control 
Controlling Food Costs 
Controlling Labor Costs 
 



4 Weeks 
 
Unit 2 Overview  
 
In this unit, students will identify the types of costs incurred by a foodservice business and give examples 
of each. Students will explain the purpose of invoices in a foodservice business.  
Students will identify tools to help control costs. Students will define and calculate food cost and food 
cost percentage. Students will explore a given a problem, calculate as purchased (AP) and edible portion 
(EP) amounts. Students will calculate the total cost and portion costs of a standardized recipe. Students 
will develop a recipe cost card for a standardized recipe. Students will explain the importance of portion 
control to food cost.  

 
Essential Questions 
 

Ø How are the factors that impact purchasing decisions, proper storage, preparation, and cooking 
methods when using fruits and vegetables explained? 

Ø How could a freeze in Brazil impact the price of a meal served in New Jersey? 
Ø How are diets improved by the addition of fruits and vegetables? 

 
Essential Learning Outcomes 
 

Ø Students will identify the types of costs incurred by a foodservice business and give examples of 
each. Students will explain the purpose of invoices in a foodservice business.  

Ø Students will identify tools to help control costs. Students will define and calculate food cost and 
food cost percentage.  

Ø Students will explore a given a problem, calculate as purchased (AP) and edible portion (EP) 
amounts.  

Ø Students will calculate the total cost and portion costs of a standardized recipe. Students will 
develop a recipe cost card for a standardized recipe.  

Ø Students will explain the importance of portion control to food cost.  
 
 

Technology Infusion 
 

Ø 8.1.12.A.2 Produce and edit a multi-page digital document for a commercial or professional 
audience and present it to peers and/or professionals in that related area for review. 

Ø 8.1.12.D.1 Demonstrate appropriate application of copyright, fair use and/or Creative Commons 
to an original work. 

 
Standards Addressed 
CPI: 9.4.12.I.(1).1, (1)3,(1)8 (I)9, 9.4.12.I.1, I.2, I.8, I.9, I.10, I.11, I.13, I.14, I.15, I.17, .27, .56, 
I.57, I.82, I.83 

Ø Use basic reading, writing, and mathematical skills to provide food production and services to 
ensure a positive guest/customer experience. 

Ø Demonstrate listening, writing, and speaking skills to enhance guest/customer satisfaction. 
Ø Demonstrate knowledge of safety and sanitation procedures used in this industry and apply these 

procedures to maintain safe environments. 



Ø Demonstrate knowledge of ethical and legal responsibilities for guest/customer and employee 
conduct and explain their role in maintaining high quality standards in the industry.  

Ø Demonstrate language arts knowledge and skills required to pursue the full range of 
postsecondary education and career opportunities.  

Ø Demonstrate mathematics knowledge and skills required to pursue the full range of postsecondary 
education and career opportunities.  

Ø Select and employ appropriate reading and communication strategies to learn and use technical 
concepts and vocabulary in practice.    

Ø Demonstrate use of the concepts, strategies, and systems for obtaining and conveying ideas and 
information to enhance communication.      

Ø Locate, organize, and reference written information from various sources to communicate with 
others. 

Ø Evaluate and use information resources to accomplish specific occupational tasks.  
Ø Develop and deliver formal and informal presentations using appropriate media to engage and 

inform audiences. 
Ø Interpret verbal and nonverbal cues/behaviors to enhance communication.   
Ø Apply active listening skills to obtain and clarify information.    
Ø Listen to and speak with diverse individuals to enhance communication skills.  
Ø Operate Internet applications to perform tasks. 
Ø Employ teamwork skills to achieve collective goals and use team members’ talents effectively.    
Ø Establish and maintain effective relationships in order to accomplish objectives and tasks.   
Ø Employ information management techniques and strategies to assist in decision-making.  
Ø Employ planning and time management skills and tools to enhance results and complete work 

tasks.    
(HT-RFB2, 4, 7, 8, 10) 

 
Differentiation 
 

Ø Modeling 
Ø Extended time for writing 
Ø Rephrase or simplify directions 
Ø Strategic grouping 
Ø Use visual aids 
Ø Highlighting critical information 

 
Assessments 
 

Ø Exam Prep Questions 
Ø Written and Oral Vocabulary Test 
Ø Participation 
Ø Teacher Observations 
Ø Projects 
Ø Homework Assignments 
Ø Review Questions 
Ø Performance Task 
Ø Peer Evaluation 
Ø Open question and answer discussions that will include the facets of learning 

21st Century Learning Connection 
 



Ø Creativity and Innovation 
Ø Critical Thinking and Problem Solving 
Ø Communication and Collaboration 
Ø Life and Career Skills 

__________________________________________________________________________ 
Unit 3 – Salads and Garnishing 
Salads 
Salad Dressing and Dips 
Garnishes 
6 Weeks 
 
Unit 3 Overview  
 
In this unit, students will identify and describe the various ingredients used to make salads. Students will 
be able to list the four parts of a salad and explain the role of each. Students will identify various types of 
salad and explain how to prepare them. Students will identify proper procedures for cleaning salad greens. 
Students will discover and identify proper procedures for storing salads. Students will differentiate among 
various oils and vinegars. Prepare vinaigrettes and other emulsions.  
 
Essential Questions 
 

Ø How are salads versatile? 
Ø How are roles of salads defined? 
Ø How are the different types of dressings explored in the culinary world?  What are the names of 

different dressings? 
Ø How is an emulsion defined and how does the process of emulsion work? 
Ø How is the difference between an emulsion and a suspension mixture explained?         
Ø How do chefs garnish items in the culinary world? 

 
Essential Learning Outcomes 
 

Ø Students will identify and describe the various ingredients used to make salads. 
Ø Students will be able to list the four parts of a salad and explain the role of each.  
Ø Students will identify various types of salad and explain how to prepare them.  
Ø Students will identify proper procedures for cleaning salad greens.  
Ø Students will discover and identify proper procedures for storing salads.  
Ø Students will differentiate among various oils and vinegars. Prepare vinaigrettes and other 

emulsions.  
 
 

Technology Infusion 
 

Ø 8.1.12.A.2 Produce and edit a multi-page digital document for a commercial or professional 
audience and present it to peers and/or professionals in that related area for review. 

Ø 8.1.12.D.1 Demonstrate appropriate application of copyright, fair use and/or Creative Commons 
to an original work. 



 
Standards Addressed 
CPI: 9.4.12.I.(1).1, (1)3,(1)8 (I)9, 9.4.12.I.1, I.2, I.8, I.9, I.10, I.11, I.13, I.14, I.15, I.17, .27, .56, 
I.57, I.82, I.83 

Ø Use basic reading, writing, and mathematical skills to provide food production and services to 
ensure a positive guest/customer experience. 

Ø Demonstrate listening, writing, and speaking skills to enhance guest/customer satisfaction. 
Ø Demonstrate knowledge of safety and sanitation procedures used in this industry and apply these 

procedures to maintain safe environments. 
Ø Demonstrate knowledge of ethical and legal responsibilities for guest/customer and employee 

conduct and explain their role in maintaining high quality standards in the industry.  
Ø Demonstrate language arts knowledge and skills required to pursue the full range of 

postsecondary education and career opportunities.  
Ø Demonstrate mathematics knowledge and skills required to pursue the full range of postsecondary 

education and career opportunities.  
Ø Select and employ appropriate reading and communication strategies to learn and use technical 

concepts and vocabulary in practice.    
Ø Demonstrate use of the concepts, strategies, and systems for obtaining and conveying ideas and 

information to enhance communication.      
Ø Locate, organize, and reference written information from various sources to communicate with 

others. 
Ø Evaluate and use information resources to accomplish specific occupational tasks.  
Ø Develop and deliver formal and informal presentations using appropriate media to engage and 

inform audiences. 
Ø Interpret verbal and nonverbal cues/behaviors to enhance communication.   
Ø Apply active listening skills to obtain and clarify information.    
Ø Listen to and speak with diverse individuals to enhance communication skills.  
Ø Operate Internet applications to perform tasks. 
Ø Employ teamwork skills to achieve collective goals and use team members’ talents effectively.    
Ø Establish and maintain effective relationships in order to accomplish objectives and tasks.   
Ø Employ information management techniques and strategies to assist in decision-making.  
Ø Employ planning and time management skills and tools to enhance results and complete work 

tasks.    
(HT-RFB2, 4, 7, 8, 10) 

 
Differentiation 
 

Ø Modeling 
Ø Extended time for writing 
Ø Rephrase or simplify directions 
Ø Strategic grouping 
Ø Use visual aids 
Ø Highlighting critical information 

 
Assessments 
 

Ø Exam Prep Questions 
Ø Written and Oral Vocabulary Test 
Ø Participation 



Ø Teacher Observations 
Ø Projects 
Ø Homework Assignments 
Ø Review Questions 
Ø Performance Task 
Ø Peer Evaluation 
Ø Open question and answer discussions that will include the facets of learning 

21st Century Learning Connection 
 

Ø Creativity and Innovation 
Ø Critical Thinking and Problem Solving 
Ø Communication and Collaboration 
Ø Life and Career Skills 

 
 
 
Unit 4 – Purchasing and Inventory 
Introduction to Purchasing 
Making Purchasing Decisions 
Managing Purchases 
 
2 Weeks 
 
Unit 4 Overview  
 
In this unit, students will define the terms purchasing, selection, and procurement. Students will explain 
the relationship between primary and intermediary sources and retailers. Students will be able to list the 
types of goods and service that a foodservice operation might buy. Students will be able to describe the 
buyer’s role in a foodservice operation and explain the importance of ethical behavior to a buyer. Students 
will be able to list the factors that help to determine an operation’s quality standards.  Students will learn 
how to write purchase orders to items to be purchased. Students will explore and list factors that affect 
food prices. Students will be able to explain the difference between perishable and nonperishable food 
items.  

 
Essential Questions 
 

Ø How is cost control defined and how is it relevant to the foodservice industry? 
Ø How can an operating budget help a business anticipate future expenses?  What are some other 

steps a business can take to predict upcoming costs? 
Ø How do prices vary so much for what seem like similar items? 

 
Essential Learning Outcomes 
 

Ø Students will define the terms purchasing, selection, and procurement.  
Ø Students will explain the relationship between primary and intermediary sources and retailers.  



Ø Students will be able to list the types of goods and service that a foodservice operation might buy. 
Students will be able to describe the buyer’s role in a foodservice operation and explain the 
importance of ethical behavior to a buyer.  

Ø Students will be able to list the factors that help to determine an operation’s quality standards.   
Ø Students will learn how to write purchase orders to items to be purchased.  
Ø Students will explore and list factors that affect food prices. 
Ø Students will be able to explain the difference between perishable and nonperishable food items.  
 
 

Technology Infusion 
 

Ø 8.1.12.A.2 Produce and edit a multi-page digital document for a commercial or professional 
audience and present it to peers and/or professionals in that related area for review. 

Ø 8.1.12.D.1 Demonstrate appropriate application of copyright, fair use and/or Creative Commons 
to an original work. 

 
Standards Addressed 
CPI: 9.4.12.I.(1).1, (1)3,(1)8 (I)9, 9.4.12.I.1, I.2, I.8, I.9, I.10, I.11, I.13, I.14, I.15, I.17, .27, .56, 
I.57, I.82, I.83 

Ø Use basic reading, writing, and mathematical skills to provide food production and services to 
ensure a positive guest/customer experience. 

Ø Demonstrate listening, writing, and speaking skills to enhance guest/customer satisfaction. 
Ø Demonstrate knowledge of safety and sanitation procedures used in this industry and apply these 

procedures to maintain safe environments. 
Ø Demonstrate knowledge of ethical and legal responsibilities for guest/customer and employee 

conduct and explain their role in maintaining high quality standards in the industry.  
Ø Demonstrate language arts knowledge and skills required to pursue the full range of 

postsecondary education and career opportunities.  
Ø Demonstrate mathematics knowledge and skills required to pursue the full range of postsecondary 

education and career opportunities.  
Ø Select and employ appropriate reading and communication strategies to learn and use technical 

concepts and vocabulary in practice.    
Ø Demonstrate use of the concepts, strategies, and systems for obtaining and conveying ideas and 

information to enhance communication.      
Ø Locate, organize, and reference written information from various sources to communicate with 

others. 
Ø Evaluate and use information resources to accomplish specific occupational tasks.  
Ø Develop and deliver formal and informal presentations using appropriate media to engage and 

inform audiences. 
Ø Interpret verbal and nonverbal cues/behaviors to enhance communication.   
Ø Apply active listening skills to obtain and clarify information.    
Ø Listen to and speak with diverse individuals to enhance communication skills.  
Ø Operate Internet applications to perform tasks. 
Ø Employ teamwork skills to achieve collective goals and use team members’ talents effectively.    
Ø Establish and maintain effective relationships in order to accomplish objectives and tasks.   
Ø Employ information management techniques and strategies to assist in decision-making.  
Ø Employ planning and time management skills and tools to enhance results and complete work 

tasks.    
(HT-RFB2, 4, 7, 8, 10) 



 
Differentiation 
 

Ø Modeling 
Ø Extended time for writing 
Ø Rephrase or simplify directions 
Ø Strategic grouping 
Ø Use visual aids 
Ø Highlighting critical information 

 
Assessments 
 

Ø Exam Prep Questions 
Ø Written and Oral Vocabulary Test 
Ø Participation 
Ø Teacher Observations 
Ø Projects 
Ø Homework Assignments 
Ø Review Questions 
Ø Performance Task 
Ø Peer Evaluation 
Ø Open question and answer discussions that will include the facets of learning 

21st Century Learning Connection 
 

Ø Creativity and Innovation 
Ø Critical Thinking and Problem Solving 
Ø Communication and Collaboration 
Ø Life and Career Skills 

 
 
 
Unit 5 – Meat, Poultry and 
Seafood 
Meat, Poultry, Seafood 
	

8 Weeks 
 
Unit 5 Overview  
 
In this unit, students will outline the federal grading systems for meat. Students will be able to describe 
the various kinds of meat. Students will identify the proper purchasing and storing procedures for meat.  
Students will outline basic techniques for cooking meat. Students will understand how to match various 
cooking methods with different. Students will outline the federal grading systems for poultry. Students 
will describe the various kinds of poultry. Students will identify the proper purchasing and storing 
procedures for poultry.  

 



Essential Questions 
 

Ø How are different types of cooking methods for meats, poultry, fish and shellfish defined and 
explained? 

Ø How do you season meats, poultry, fish, and shellfish? 
Ø How do you safely handle and store meats, poultry, fish, and shellfish? 

 
Essential Learning Outcomes 
 

Ø Students will outline the federal grading systems for meat.  
Ø Students will be able to describe the various kinds of meat.  
Ø Students will identify the proper purchasing and storing procedures for meat.  Students will 

outline basic techniques for cooking meat.  
Ø Students will understand how to match various cooking methods with different.  
Ø Students will outline the federal grading systems for poultry.  
Ø Students will describe the various kinds of poultry. Students will identify the proper purchasing 

and storing procedures for poultry.  
 
 

Technology Infusion 
 

Ø 8.1.12.A.2 Produce and edit a multi-page digital document for a commercial or professional 
audience and present it to peers and/or professionals in that related area for review. 

Ø 8.1.12.D.1 Demonstrate appropriate application of copyright, fair use and/or Creative Commons 
to an original work. 

 
Standards Addressed 
CPI: 9.4.12.I.(1).1, (1)3,(1)8 (I)9, 9.4.12.I.1, I.2, I.8, I.9, I.10, I.11, I.13, I.14, I.15, I.17, .27, .56, 
I.57, I.82, I.83 

Ø Use basic reading, writing, and mathematical skills to provide food production and services to 
ensure a positive guest/customer experience. 

Ø Demonstrate listening, writing, and speaking skills to enhance guest/customer satisfaction. 
Ø Demonstrate knowledge of safety and sanitation procedures used in this industry and apply these 

procedures to maintain safe environments. 
Ø Demonstrate knowledge of ethical and legal responsibilities for guest/customer and employee 

conduct and explain their role in maintaining high quality standards in the industry.  
Ø Demonstrate language arts knowledge and skills required to pursue the full range of 

postsecondary education and career opportunities.  
Ø Demonstrate mathematics knowledge and skills required to pursue the full range of postsecondary 

education and career opportunities.  
Ø Select and employ appropriate reading and communication strategies to learn and use technical 

concepts and vocabulary in practice.    
Ø Demonstrate use of the concepts, strategies, and systems for obtaining and conveying ideas and 

information to enhance communication.      
Ø Locate, organize, and reference written information from various sources to communicate with 

others. 
Ø Evaluate and use information resources to accomplish specific occupational tasks.  



Ø Develop and deliver formal and informal presentations using appropriate media to engage and 
inform audiences. 

Ø Interpret verbal and nonverbal cues/behaviors to enhance communication.   
Ø Apply active listening skills to obtain and clarify information.    
Ø Listen to and speak with diverse individuals to enhance communication skills.  
Ø Operate Internet applications to perform tasks. 
Ø Employ teamwork skills to achieve collective goals and use team members’ talents effectively.    
Ø Establish and maintain effective relationships in order to accomplish objectives and tasks.   
Ø Employ information management techniques and strategies to assist in decision-making.  
Ø Employ planning and time management skills and tools to enhance results and complete work 

tasks.    
(HT-RFB2, 4, 7, 8, 10) 

 
Differentiation 
 

Ø Modeling 
Ø Extended time for writing 
Ø Rephrase or simplify directions 
Ø Strategic grouping 
Ø Use visual aids 
Ø Highlighting critical information 

 
Assessments 
 

Ø Exam Prep Questions 
Ø Written and Oral Vocabulary Test 
Ø Participation 
Ø Teacher Observations 
Ø Projects 
Ø Homework Assignments 
Ø Review Questions 
Ø Performance Task 
Ø Peer Evaluation 
Ø Open question and answer discussions that will include the facets of learning 

21st Century Learning Connection 
 

Ø Creativity and Innovation 
Ø Critical Thinking and Problem Solving 
Ø Communication and Collaboration 
Ø Life and Career Skills 

 
 
 
Unit 6 – Desserts and Baked 
Goods 
Bakeshop Basics 
Yeast Breads 



Quick Breads and Cakes 
Pies, Pastries and Cookies 
Chocolate 
Specialty Desserts 
 
8 Weeks 
 
Unit 6 Overview  
 
In this unit, students will calculate ingredient weights using baker’s percentages. Students will 
differentiate between lean doughs, rich doughs, sponge doughs, and sourdoughs, and give examples. 
Students will be able to prepare different types of quick breads and cake batters. Students will identify the 
functions of icings and determine which are best suited for different baked goods. Students will describe 
the procedure for baking blind.	 
 
Essential Questions 
 

Ø How can a baked meal be enhanced? 
Ø How is baking important in fine dining? 
Ø How has the role of creativity and innovation in baking? 

 
Essential Learning Outcomes 
 

Ø Students will calculate ingredient weights using baker’s percentages.  
Ø Students will differentiate between lean doughs, rich doughs, sponge doughs, and sourdoughs, 

and give examples.  
Ø Students will be able to prepare different types of quick breads and cake batters.  
Ø Students will identify the functions of icings and determine which are best suited for different 

baked goods.  
Ø Students will describe the procedure for baking blind.	 
 
 

Technology Infusion 
 

Ø 8.1.12.A.2 Produce and edit a multi-page digital document for a commercial or professional 
audience and present it to peers and/or professionals in that related area for review. 

Ø 8.1.12.D.1 Demonstrate appropriate application of copyright, fair use and/or Creative Commons 
to an original work. 

 
Standards Addressed 
CPI: 9.4.12.I.(1).1, (1)3,(1)8 (I)9, 9.4.12.I.1, I.2, I.8, I.9, I.10, I.11, I.13, I.14, I.15, I.17, .27, .56, 
I.57, I.82, I.83 

Ø Use basic reading, writing, and mathematical skills to provide food production and services to 
ensure a positive guest/customer experience. 



Ø Demonstrate listening, writing, and speaking skills to enhance guest/customer satisfaction. 
Ø Demonstrate knowledge of safety and sanitation procedures used in this industry and apply these 

procedures to maintain safe environments. 
Ø Demonstrate knowledge of ethical and legal responsibilities for guest/customer and employee 

conduct and explain their role in maintaining high quality standards in the industry.  
Ø Demonstrate language arts knowledge and skills required to pursue the full range of 

postsecondary education and career opportunities.  
Ø Demonstrate mathematics knowledge and skills required to pursue the full range of postsecondary 

education and career opportunities.  
Ø Select and employ appropriate reading and communication strategies to learn and use technical 

concepts and vocabulary in practice.    
Ø Demonstrate use of the concepts, strategies, and systems for obtaining and conveying ideas and 

information to enhance communication.      
Ø Locate, organize, and reference written information from various sources to communicate with 

others. 
Ø Evaluate and use information resources to accomplish specific occupational tasks.  
Ø Develop and deliver formal and informal presentations using appropriate media to engage and 

inform audiences. 
Ø Interpret verbal and nonverbal cues/behaviors to enhance communication.   
Ø Apply active listening skills to obtain and clarify information.    
Ø Listen to and speak with diverse individuals to enhance communication skills.  
Ø Operate Internet applications to perform tasks. 
Ø Employ teamwork skills to achieve collective goals and use team members’ talents effectively.    
Ø Establish and maintain effective relationships in order to accomplish objectives and tasks.   
Ø Employ information management techniques and strategies to assist in decision-making.  
Ø Employ planning and time management skills and tools to enhance results and complete work 

tasks.    
(HT-RFB2, 4, 7, 8, 10) 

 
Differentiation 
 

Ø Modeling 
Ø Extended time for writing 
Ø Rephrase or simplify directions 
Ø Strategic grouping 
Ø Use visual aids 
Ø Highlighting critical information 

 
Assessments 
 

Ø Exam Prep Questions 
Ø Written and Oral Vocabulary Test 
Ø Participation 
Ø Teacher Observations 
Ø Projects 
Ø Homework Assignments 
Ø Review Questions 
Ø Performance Task 
Ø Peer Evaluation 
Ø Open question and answer discussions that will include the facets of learning 



21st Century Learning Connection 
 

Ø Creativity and Innovation 
Ø Critical Thinking and Problem Solving 
Ø Communication and Collaboration 
Ø Life and Career Skills 

 
 
 
Unit 7 – Review of Basic Concepts 
6 Weeks 
 
Unit 7 Overview  
 
In this unit, students will identify the major influences, ingredients, flavors, and cooking techniques of 
Northeastern American, Midwestern American , Southern American, Pacific Coast/Rim, Mexican, 
Central American, Caribbean, Brazilian, French, Italian, Spanish, Greek, Chinese, Japanese and Indian 
Cuisine.  
Essential Questions 
 

Ø How are the cultural influences and flavor profiles of the Northwest, Midwest, South, Southwest, 
Pacific Coast, Mexico explored in dining? 

Ø How are the cultural influences and flavor profiles of Morocco, Greece and Tunisia explored? 
Ø How are the cultural influences and flavor profiles of China, Japan and India explored? 

 
Essential Learning Outcomes 
 

Ø Students will identify the major influences, ingredients, flavors, and cooking techniques of 
Northeastern American, Midwestern American , Southern American, Pacific Coast/Rim, Mexican, 
Central American, Caribbean, Brazilian, French, Italian, Spanish, Greek, Chinese, Japanese and 
Indian Cuisine. 
 

Technology Infusion 
 

Ø 8.1.12.A.2 Produce and edit a multi-page digital document for a commercial or professional 
audience and present it to peers and/or professionals in that related area for review. 

Ø 8.1.12.D.1 Demonstrate appropriate application of copyright, fair use and/or Creative Commons 
to an original work. 

 
Standards Addressed 
CPI: 9.4.12.I.(1).1, (1)3,(1)8 (I)9, 9.4.12.I.1, I.2, I.8, I.9, I.10, I.11, I.13, I.14, I.15, I.17, .27, .56, 
I.57, I.82, I.83 

Ø Use basic reading, writing, and mathematical skills to provide food production and services to 
ensure a positive guest/customer experience. 

Ø Demonstrate listening, writing, and speaking skills to enhance guest/customer satisfaction. 
Ø Demonstrate knowledge of safety and sanitation procedures used in this industry and apply these 

procedures to maintain safe environments. 



Ø Demonstrate knowledge of ethical and legal responsibilities for guest/customer and employee 
conduct and explain their role in maintaining high quality standards in the industry.  

Ø Demonstrate language arts knowledge and skills required to pursue the full range of 
postsecondary education and career opportunities.  

Ø Demonstrate mathematics knowledge and skills required to pursue the full range of postsecondary 
education and career opportunities.  

Ø Select and employ appropriate reading and communication strategies to learn and use technical 
concepts and vocabulary in practice.    

Ø Demonstrate use of the concepts, strategies, and systems for obtaining and conveying ideas and 
information to enhance communication.      

Ø Locate, organize, and reference written information from various sources to communicate with 
others. 

Ø Evaluate and use information resources to accomplish specific occupational tasks.  
Ø Develop and deliver formal and informal presentations using appropriate media to engage and 

inform audiences. 
Ø Interpret verbal and nonverbal cues/behaviors to enhance communication.   
Ø Apply active listening skills to obtain and clarify information.    
Ø Listen to and speak with diverse individuals to enhance communication skills.  
Ø Operate Internet applications to perform tasks. 
Ø Employ teamwork skills to achieve collective goals and use team members’ talents effectively.    
Ø Establish and maintain effective relationships in order to accomplish objectives and tasks.   
Ø Employ information management techniques and strategies to assist in decision-making.  
Ø Employ planning and time management skills and tools to enhance results and complete work 

tasks.    
(HT-RFB2, 4, 7, 8, 10) 

 
Differentiation 
 

Ø Modeling 
Ø Extended time for writing 
Ø Rephrase or simplify directions 
Ø Strategic grouping 
Ø Use visual aids 
Ø Highlighting critical information 

 
Assessments 
 

Ø Exam Prep Questions 
Ø Written and Oral Vocabulary Test 
Ø Participation 
Ø Teacher Observations 
Ø Projects 
Ø Homework Assignments 
Ø Review Questions 
Ø Performance Task 
Ø Peer Evaluation 
Ø Open question and answer discussions that will include the facets of learning 

21st Century Learning Connection 
 



Ø Creativity and Innovation 
Ø Critical Thinking and Problem Solving 
Ø Communication and Collaboration 
Ø Life and Career Skills 

 


