Family and Consumer Science

Mrs. Makowski/Mrs. Reed

Food Preparation Syllabus

Units that will be covered throughout the semester:

Kitchen Safety


Rules


Tools/Locations


Time Management


Job Titles & Duty Sheets

The Food Pyramid


Basic Understanding
Analyzing Meals

Reading Labels

Daily Recommendations 

Exercise

Vegetables


Daily Servings


Nutrients

Color/Vitamins

Ways to Serve

Fruits


Daily Servings

Nutrients

Types of Fruits
Ways to Serve

Pastry Unit
Grains


Daily Servings

Nutrients 

Types of Grains

Adv. / Disadv. 

Parts of a Grain

Gluten

Proteins


Eggs

Beans

Daily Servings

Types of Proteins

Body Use of Protein 

Importance
International Cooking 

Choose a country (every 2 weeks)

Learn country’s geographic, culture, cooking styles, economics, and ethnic influences on cooking.


Pies

Tarts




       Soup Unit

Crusts

Gingerbread House Competition
