Nutrition & Wellness
1st Semester 2nd 9 weeks

Week 1 Oct 15-19 chapter 6 Safeguarding Health Food Borne Illnesses

-Ch 5 staying active and managing weight/BMI activity online Learn 360 video
-portion distortion p 115/exploring careers
-Hazards of Being Obese PPT/Making a weight management plan SWB 34-35
-Eating Disorders/Anorexia, Bulemia PPT/Dying to be Thin Video
-Complete you tube video Dying to Be Thin

Week 2  Oct 22-26
- Ch 6 Food borne Illnesses PPT          Vike’s move – Kate’s secret – (eating disorders)
-Four steps to food safety/ show learn 360 video Food Safety & wk sheet/ continue movie
- Not So Safe Supper assignment Act B / vike’s Movie
- chapter review/ Vikes movie – finish on Bulemia and class discussion and reflection
-fall break
Week 3 Oct 29-Nov 2
-fall break
- Ch 9 Kitchen utensils / notes, then look in lab @ various utensils
-Ch 11 Shopping decisions/ unit pricing/ 
- Ch 12 Recipes and Work plans: choosing a recipe/recipe abbreviations 

Week 4 Nov 5-9
- quiz over abbreviations/ measuring dry and liquid ingredients/ Measuring Ingredients -  learn 360 video

Practice measuring ingredients in the lab
-food prep terms, examples making a soup having students, slice, chop, dice, grate, pare
-cooking terms…. Vegetables ready for soup
- quiz on cooking terms/sample the soup made yesterday and discuss
-
Week 5 Nov 12-16     cookies (cookie recipe that would make 2 dozen, double and decrease recipe)
- doubling and decreasing a recipe

- more on doubling and decreasing/ cookie recipe students need to find one
- plan lab

-lab

-evaluate lab
Week 6 Nov 19-23     
-

-modern technology / pressure cook a chicken for tomorrow’s chicken and nodles
-

-No School

-No School

Week 7 Nov 26-30
- Ch review and research how rice is used in other countries and share a recipe from that country
-Grains Thanksgiving feast with food cooked and frozen last week/stir fry/chicken and noodles
- Muffin Method/Alton Borwn’s Good Eats – The Muffin Man video and movie guide/work on pre-lab plan and muffin options- 
-Demonstrate the muffins we will make tomorrow/finish pre-lab – market lists
-Muffin Lab – apply what you have learned about making muffins/Quizlet review

Week 8 Dec 3-7 Yeast breads ch 13
-Grains test/
-Yeast – ch 22/Alton Brown good eats/reviewing recipe
-complete pre-lab and market list
-shape dough into soft pretzels and cool rise
-cook pretzels and evaluate/quizlet
Week 9 Dec 10-14 Fruit ch 15 & Vegetable ch 14
-yeast breads test/intro to fruits 
-Alton Brown’s video/prepare market list
-complete market list/complete lab plan
-fruit pie lab
-baking fruit pies/quiz
Week 10 Dec 17-21 Dairy Ch 16 - Smoothies
-dairy video/market sheets
-smoothie lab
-Quizlet review
- Final exam
- class evaluation
Should be 3 per lab

Must be here and help plan for lab to participate in the lab

1st Semester:



2nd Semester:

Monday – lecture


Monday - lecture/premeasuring

Tuesday  - Planning                            Tuesday – planning

Wednesday – lab


Wednesday – lab

Thursday – evaluate lab

