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FOREWORD

This Curriculum Guide for Foods and Nutrition is an important
step toward the development and/or revision of several subject area
guides for use in the vocational home economics programs in Louisiana.

Since this guide was developed by selected teachers, I am confident
that it will be practical and helpful in structuring incividual school
programs that will more effectively meet the needs of youth, adults,
families, and communities, as well as provide methods of accountability.

The State Department of Education extends gratitude end appreciation
to Dr. Daisy H. Daniels, Teacher Educator of Vocational Home Economics
Education at Northeast Louisiana University, who served as project
director, and to each person who contributed to the development of this

guide.

o

J. Kelly Mix, Superintendent
Department of Education

<

iv



ACKNOWLEDGMENTS

This Curriculum Guide for Foods and Nutrition is a result of a
two-year project funded by the Division of Vocational Education, State
Department of Education. Teams of selected in-service teachers worked
at summer workshops in 1979 and 1980 in cooperation with the Department
of Home Economics at Northeast Louisiana University in developing this

guide.

home

Appreciation is expressed to the State Superintendent of Education,
J. Kelly Nix, and Dr. Rosalie Bivin, Section Chief, Vocational Home

Economics Education, and Dr. Virginia Crossno, former Section Chief,
who was instrumental in initiating this statewide curriculum project.

Acknowledgments are extended to Dr. Ann Kapp, Head, Department of
Home Economics, Northeast Louisiana University, who supported the pro-
ject and to Dr. Daisy Daniels, Tecacher Educator, who served as project
director.

Grateful appreciation is expressed to the following vocational
economics teachers who worked untiringly on the project.

Marguerite Anderson

Elaine Coyle
Margaret Dosher
Sylvia Edmonds

Lilly Glascock
Mary Beth Greeson
Andrea Heckford
ot Johnson
Margaret Leaphart
Marilyn Loftin
Dolly Martin
Jerrene Martin
Hazel Montgomery
Deborah Ramsey
Gail Rector
Diane Russell
Sammie Saulsbury
Dianne Seaman

Emmagene Thorne
Rita Walters

Evelyn Webb
Kathryn Webb
Bernadell White
June Young

Quachita Junior High, Monroe
Graduate Student, Monroe

Gilbert High School, Gilbert

Edna Karr Junior High School,

New Orleans

holden High School, Holden

Campti High School, Campti

Lee Junior High School, Monroe
Neville High School, Monroe
Jefferson Junior High >chool, Monroe
Delhi High School, Delhi

Delta High School, Mer Rouge

Epps High School, Epps

Quachita Parish High School, Monroe
Iota High School, Iota

Ward III High School, Winnsboro
Bastrop High School, Bastrop

West Monroe High School, West Monroe
Lakeside High School, Lake Village,
Arkansas

Wossman High School, Monroe

Pear1 Watson Junior High School,
Lake Charles

Newellton High School, Newellton
Robeline High School, Robeline
Lawtel1l High School, Lawtell
Graduate Student, Wisner

by
v ¢



A very special thanks goes to the dedicated home economics education
majors, Vicki Price, Anita Ernst, Ramona Lee, and Janice Eames, who
provided excellent assistance in organizing, editing, and typing this
guide.

Finally, grateful appreciation is expressed to those many persons
who served as consultants, tested the curriculum materials, and gave
valuable suqgestions for this project.

N.F 1 Serppo-
N. J. Stafford, Jr., Ed. D.
Assistant Superintendent

Division of Vocational Education

é} vi



PATIONALE

Providing food for the individual and family has become more complex
as scientific and technological advances have affected societal changes.
Nutrition research is constantly providing new information regarding ways
that food choices influence one's health, energy, and appearance both now
and in the future. Choices in today's market are becoming increasingly
complicated as new and different forms of food are introduced to the
American consumer.

Moderr equipment provides new and different ways to prepare and store
food. In addition, changing life styles and availability of fast food
services increase the need for effective management of resources in pro-
viding proper nutrition. Education in planning, selecting, storing,
preparing and serving food has become an increasingly important part of
the curriculum.

The purpose of this comprehensive curriculum guide is to present foods
and nutrition as it relates to quality living, career orientation, and
occupational training. Specific objectives for this curriculum guide are
as follows:

-provide a complete list of concepts which are taught in the area of
foods and nutrition.

-provide resource units of instruction with concepts to be taught at
Levels I-V.

-provide suggested conceptua] outlines for semester courses in foods
and nutrition.

-provide suggested mini-units in foods and nutrition to be incorpor-
ated in semester courses in other areas.

- rovide resource modules for teaching five concepts in the area of
foads and nutrition for adult or continuing education programs.

-provide resource uniis for occupational food service courses.
-provide a variety of suggestions for teaching strategies and visuals.

-provide selected test items on each concept as a ready resource for
evaluation purposes.

-provide a list of resources and publishers for teaching materials

vii



which include concepts and subconcepts, behayioral objectives, learning,
and evaluation experiences. Resource matarials, along with ideas for
display boards, games, puzzles, and test items, are provided in this guide.
Vocational Home Economics Teachers in Natchitoches Parish, 1976-78, are
credited with developing ihe Conceptual Framework of Core Materials used
as the basis for this curriculum guide.

’ The Northeast Curriculum Project, 1978-80, developed resource units

The home economics teacher is urged to select teaching strategies
that are appropriate for learners with special needs such as the handi-
caprped, disadvantaged, gifted, potential dropout and adult. This guide
was designed Tor as much flexibility as might be needed for innovative
teaching and yet also serve as a guide for consistency in instruction
despite differences in facilities and programs.

viii
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HOW TO USE THIS GUIDE

THE TEACHER MUST UNDERSTAND THE ORGANIZATION OF THE GUIDE IN OPDER

TO USE IT EFPECTIVELY. The diagram below explains the five instructional
Tevels nsed in the conceptual outline of core material. Traditional grade
levels have been suggested to correlate with Levels I-V. The level of skill
and ability of students may vary due to the entry level into home economics.
Pretesting is recommended upon entry to a program to determine the compe-
tency level of each student.

...Level V...Continuing...
(12, Adult)

...Level IV,..
a7, 12...)

...Level III,,.
10, 11...)

]

...Level Ii..,
(9, 10...)

Entry...Level I...
(...7,8,9)

PERSONS USING THIS GUIDE SHOULD BE AWARE OF THE FOLLOWING:

1. The length of class time alloted each unit will be determined by
the current Minimum Standards for Vocational Home Economics in
Louisiana.

2. The Conceptual Outline of Core Materia.w is a topical outline of
all subject matter taught in Leve.: I-V

3. Each unit outline is coded to the conceptual outline of Core
Materials and includes only those topics which are taught at
that particular level. Location cf concepts in the units is
indicated by the page number in the columns on the Conceptual
OutTine of Core Materials,

-3
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EXAMPLE :
’ CONCEPTUAL OUTLIME LEVELS

I 11 T IV ¥

I. NUTRITION* 34 61 91 133 157
A. Food Facts and Functions 34 61 91 133
1. USDA's Daily Food Guide 34 61
2. Caloric Regquirements 61 91

*from Conceptual Outline on page 4

The teacher will observe from the example above that I. NUTRITION
will be taught at all levels. The simple learning expariences begin at
Level I and advance to more difficult experiences at Level V. A. Food
Facts and Functions is taught at Levels I, II, III, and IV. Subconcept
1. USDA's Daily Food Guide is taught only at Levels [ and II ard
7. Caloric Requirements will not be introduced at Level I, but taught
at Levels II and III. Concepts are identified only at the levels at which
they .will be taught. Conseauently, the Unit Qutlines are not numbered or
lettered consecutively. This simply indicates that the "missing” concept
is taught at another level.

Y
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CONCEPTUAL OUTLINE OF CORE MATERIALS
IN
FOODS AND NUTRITION




YOl CAN'T DO TODAY'S JOB WITH YESTERDAY'S TOOLS
AND BE IN BUSINESS TOMORROW. "




CONCEPTUAL OUTLINE OF CORE MATERIAL
IN
FOODS AND NUTRITION

LEVELS

T JTOT7IT T V

. Nutrition 34 61 91 1133 157
A, Food Facts and Functions 34 61 91 {133
1. USDA's Daily Food Guide 34 61

Milk and miTk products
Meat, poultry and fish
Vegetables and fruits
Breads and cereals
Fats, sweets and alcohol
2. Caloric Requirements 61 91
3. Recommended Daily Allowances 91 {133
4, MNutrients, Functions and Sources 34 61 91
Carbohydrates
Proteins
Fats
Minerals
Vitamins
Water
B. Current Issues and Concerns 62 92 1133
1. Habits 62
Family
Attitudes
Incomes
Culture
Religion
Locale
Availability




Personal
"Nibbling"
Overeating
Teenage
Meal skipping
Snacking
Fad dieting
2, Food Fads and Myths
"Magic" diets
Grapefruit and eggs
Chemical
Food cures for disease
Health foods
Sources of information
3. Additives and Preservatives
Definition
Function or uses
Color
Texture
Quality
Protection
Dietary
Effects
Physical
Mental
8. Nutrition - Health Problems
Food sources
Food scarcity
World Health Organization
5. Food of the Future
New food products
Animal
Vegetable
Man-made

<D

LEVELS

1] III IV
62 93,
92 133
62 133
133




LEVELS

[

I11

IV

New food sources
Shellfish
Fish protein concentrate
Plant sources
Technriogical aspects
Scientific research
Engineered foods
C. Special Dietary Needs
1. Therapeutic
Disease
Allergy
Convalescent
Pregnancy and Lactation
Neight Control
Senior Citizen
Children
Infants
Adolescents
I. Consumer Practices
A. Government Agencies, Laws and
Assistance Programs
1. Consumer Protection Laws
2. Agencies
USDA - United States Department
of Agriculture
FOA - Food and Drug Administration
Department of Commerce
BBB - Better Business Bureau
FTC - Federal Trade Commission
3. Assistance Programs
Food stamps
Benefits
Qualifications lf?

NO\U‘I-&-&)I\J
- - - - -

35

63

63
63

63
64
64

64

93

93
93

93
93

94
94

94
94

94

133
133

134
134

134

134

13

134

157

157




School Tunch

Child Nutrition Programs
Current Federal, State and
Local Programs

B. Advertising
1.

2.
3.
4,
C. Food Budgets

1

D.

2
3
4
5
6
P
]

Types
Television
Newspaper
Coupons
Word-of-mouth
Benefits
Effects
Persuasive Techniques

Food Purct.ses
Market Orders

Price Comparison
Income

Meal Planning
Comparative Shopping

urchasing Food and Equipment

Factors Affecting Cost
Form
Attitude
Availability
Display Techniques
Culture
Weather
Transporation
Labor
Importation

LEVELS

I [T | III IV V
Al 94
Al 94
al 95
bd 95
61 95
gl A4 95 134 | 157
el 95
35 Rh 95
95 134 | 157
94 138 | 157
96 135 | 157
96 135
35 6% 96 135 | 157
A5 % 135 | 157




LEVELS

I I III IV V

2. Grading 07 157
Purpose
Benefits
Types and kinds
Places used
Selection

3. Packaging 97
Labeling
Container sizes
Types and purposes

4, Stores 97
Types

Chain
Neighborhood
Supermarket
Services
Buying incentives

5. Equipment 65 | 97 | 135 | 162
Large
Small
Utensils and gadgets
Surface cooking
Oven cooking
Mixing
Storage
Institution |

E. Eating Qut 66 98

1. Advantages and Disadvantages 66 | 98

2. Types of Establishments \ 66 | 93
Drive-1in :

Restaurants
Sandwich shops
3. Financial Considerations 98

19




4,
5.
6.

Physical and Psychological Aspects
Lifestyles
Gratuities

III. Meal Planning and Service (Home and
Institutional)
A. Planning Meals

1.
2.
x}

10.
1.

12

O 0o O

Nutrition
Family Needs
Budget

Income

Amount a1lowed
Time

. Variety

Kinds of food
Color
Size and shape
Texture
Flavor
Method of preparation
Forms
Activities
Likes and Dislikes
Number of People
Age
Health
Occupation
Climate

B. Ménu Writing

1.
2.

Form
Terms

C. Meal Patterns

1.

Breakfast

LEVELS

1 1| 1 IV V

93

98

98
3 | 66 | 93 135 | 158
3p | 66 | 98 135 | 158
36 | 66 | 93 135 | 158
3% | 66 | 98 135 | 158
3p | 66 | 99 135 | 158
36 | 66 | 99 135 | 158
36 | 66 | 99 135 | 158
3 | 67 | 99 135 | 158
36 | 67 | 99 135 | 156
% | 67 | % 135 | 198
% | 67 | 99 135 | 158
% | 67 | 9 135 | 138
% | 67 |100 135 | 156
36 | 67 |100 135 | 158

100 136

100 136

100 136
37 | 67 100 136 | 158
37 | 67




LEVELS

I IT | 111 IV V

Lunch 101

Supper 100
Snacks 37

Dinner 136 158
Special Occasions 136 158
Packed Lunches 67

t1ng Styles Y 68 100 | 136 158
. Meal Types 10 | 136 158
Formal

Informal
Automation £y 6%
Mobility 101
Lifestyles 68 101
Eating Out 639
Ethnic and Foreign Foods 136 158

Attitudes

Cultural influences

Local
Regional
National
Internationai
E. Special Dietary Needs 68 | 101 | 136 ] 159
1. Infants 101

—-rn\.lc\m-hw;\)
- . - - -

T O B ) N
- - - - -

2. Children 101
3. Adolescents 101
4, Senior Citizens 136 159
5. Therapeutic 136 159
6. Weight Control 6%

7. Pregnancy and Lactation 68 136 159
I

1.
2.

ble Setting 37 68 102 | 136 15¢
Guidelines 37 6R

.

Covers 2. 18 A8




LEVELS

| 1| Il IV V
3. Appointments 63 | 102 | 136 | 159
Linens
Flatware
Holloware
Glassware
Dinnerware
4, DNecorations 63 | 102 | 137 | 159
Types
Guidelines
Materials used
G, Table Service 69 | 103 | 137 | 159
1. Types 69 | 103 | 137
2. Techniques A9 137
H. Table Etiquette 69 | 103 { 137 | 159
1. Values 69 | 103 | 137
2, Principles . | 69 [ 103 | 137
IV. Kitchen Equipment 33 70 [ 103 | 137 | 159
A. Large - Home and Institutional 137 | 159
1. Selecting and Purchasing 137
2. Use and Installation . 137
3, Care and Maintenance 137
4, Kitchen Plicement 137
B. Small - Home anc Institutional 38 70 {103
1. Portable Aprliances 38 70 | 103
Selection
Use
Care
Storage
Kitchen placement
2. Kitchen Utensils and Gadgets 40 70 | 104
Measuring
Mixing
Cutting and chopping

o
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LEVELS

I I Il )] V
Baking pans and oven dishes
Top of range
Serving
3. Selecting and Purchasing 7N 4 104
4, Use 41 N 104
5, Care and Maintenance 41 Nt 10
6. Storage | N 1
7. Kitchen Placement 71 104
C. Energy 43 71 105
1. Forms 43 71 105
Manual
Gas
Electrical
Solar
Coal
Nucleur
Bic..Jss
2. Conservation 43 71
D, Safe.; Procedures 43 n 105
1. Operaiion 43 71 105
2. Maintenance 43 11 106
3. Installation 106
E. Technological Advances 71 105 | 138 160
F. Regulations 139 | 160
1. Private 138 160
2. Government 138 160
G. Minimum Needs 133 160
1. Large 13
2. Small 138
V. Sanitation and Safety (Home and Institutional) a6 172 1106 | 130 | 160
A. Sanitation 44 72 106 138 160
1. Standards and Laws 44 12 106 138 160
03




1 11 [ 1l IV V

Personal nygiene
Individual rules
Personal appearance
Food handling
Work areas
Cleaning schedules
Cleaning methods
Storage of supplies
Individual responsibilities
Regulations
Private
Government
Storage
Staples
Perishables
2. Insect and Rodent Control | 139 160
Methods
Effects
Diseases
Legal complications
Current institutional standards
3. Food Spoilage 73 107 |1
Causes
Indications
Prevention
4, Clean-up 45 107 138 | 160
Dishwashing
Methods and procedures
Types of cleaners
Laundry
Methods and procedures
Special treatment :

co

160
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LEVELS

I II I11 IV v
Surface areas
B. Safety 45 73 108 139 160
1. Standards 45 7? 109 139 160
2. Laws 45 73 109 139 161
VI. Management (Home and Institutional) 46 74 109 | 139 161
A. Energy (Human) Conservation 46 74 109 139 161
1. Mental Attitude 74
2. Physical Influences 74
3. Analysis of Tasks 109
4. Work Sequence a6 109 139 14€
5. Assembly Work 127 161
B. Time Conservation 47 74 119 139 161
1. Use 47
2. Schedules
3. Effect on Family Relations 74 110 139 161
C. Work Simplification ' 47 74 110 139 161
1. Time and Labor Saving Devices 47 74 110
2. Dovetailing Tasks 47 74 110 140 161
3. Job Analysis 47 170 141
4. Attitudes 74 110 140
N. Organization of Kitchen A7 75 140 161
t. cavouts 47 140 161
2. {Cunters and Work Areas 47 78 162
3. Arrangemant of Squipment a7 7% 162
4. Stonrage Areas 47 75 162
8. Group Craperation 47 75 162
Vi rood Preparation 47 75 Mm 140 162
A. Weights and Measures 47 75 111 141
B. Recipe Use 47 76 11 141 16?
C. Equipment 43 1m 141 167
D. Basic Preparation 48 76 112 141 162
20




(NOTE: Arranged alphabetically, not
necessarily in teaching sequence)

1. Appetizers
Classification
Cocktail
Canapes
Dips
Hors d'oeuvres
Use and service
2. Beverages
Classification
Hot
Cold
Principles of preparation
Method variation
Temperature control
3. Breads
Quick
Classification
Batter
Dough -
Principles of preparation
Formation of gluten
Leavening
Mixes
Care and Storage
Yeast
Clussification
Principles of preparation
Mixing
Kneading

on
 \J

LEVELS

199

IV

48

76

77

112

141

141

162




LEVELS

I1

111

IV

4.

5.

Fermenting
Shaping
Baking
Cooling
Cakes
Classification
Butter
Sponge
Chiffon
Principles of preparation
Gluten formation
Baking condition
Care and storage
Selection
Mixes vs. recipe
Quality
Price
Personal satisfaction
Frosting (Cake)
Classification
Cooked
Uncooked
Variation
Application method
Candies
Classification
Crystalline
Non-crystalline
Variations
Principles of preparation
Temperature
Handling

113

113

141

142

162




Sugar cookery
Care and storage
6. Casseroles
Classification
Uses
Methods of Mixing
7. Cheese
Classification
Moisture content
Soft
Semi-hard
Hard
Flavor
Unripened
Ripened .
Processed or pasteurized
Cheese spread
Principles of preparation
Protein cookery
Temperature
Cooking Time
Combined with other foods
Care and storage
8. Convenience Foods
Classification
Ready to eat
Heat and serve
Mix and bake
Economics
Quality vs. time consumption
Cost vs. energy required

[ g
Co

LEVELS
T S O v
14 | 142 | 163
7| 118 sz |63
49 73




LEVELS

I I1 I1I IV v

o

Cookies 43 79
Classification
Drop
Rolled
Refrigerator or sliced
Molded
Pressed
Bar, sheet, or spread
Methods of mixing and baking
Variety of ingredients
Principles of preparation
Care and storage
Starch cookery
Sugar cookery
10. Desserts 115 143 163
Classification ~
Fruit
Milk
Gelatin
Frozen
Biscuit, cake and pastry
Egg )
Principles of preparation
11. Eggs 73 143 163
Functions
Thickening
Binding
Coating
Emulsifying
Clarifying
Leavening
Garnishes
Forms 0 )




Grades
Size
Weight
Condition
Principles of preparation
Protein cookery
Temperature
Cooking time
Care and storage
Methods of cooking
Fry
Poach
Bake
Scramble
Boil
12. Fats and 0ils
Classification
Vegetable
Margarine
Shortening
Oils
Animal
Butter
Lard
Principles of preparation
Temperature
Care and storage
13. Fish ,
Classification
Shell
Fin
Methods of cooking
Bake

LEVELS

| I I I1I v v
8n 115 143 163
144 163

>




LEVELS

I

ITI

IV

Broil
Steam
Simmer
Pan fry
Deep fry
Poach
Principles of preparation
Protein cookery
Temperature
Cooking time
Care and storage
14. Fruits
Classification
Fresh
Frozen
Canned
Dried
Cooked
Methods of cooking
Bake
Boil or stew
Broil
Fry
Glaze
Preserve
Principles of preparation
Care and storage
15. Grains and Grain Products
Classification
Corn
Wheat
Rice
Oat

5¢

81
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Principles of preparation
Starch cookery
16. Meats
Classificiation
Beef
Pork
Lamb
Game
Grading
Forms
Fresh
Cured
Canned
Frozen
Methods of cooking
Dry heat
Pan broiling
Broiling
Roasting
Baking
Moist heat
Braising
Stewing
Simmering
Cooking in fat
Deep fat
Pan frying
Extenders
Principles of preparation
Protein cookery
Temperature
Cooking time
Carving

LEVELS

II

II1

IV

(4%
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LEVELS

II

I

1V

17. Milk
Forms
Fluids
Solid
Classification
Raw
Fresh
Processed
Pasteurized
Homogenized
Canned
Dehydrated
Principles of preparation
Protein cookery-
Care and storage
18. Pies and Pastries
Classification
One crust
Two crust
Tarts
Turnovers
Cream puffs and eclairs
Principles of preparation
Ingredients
Proportions
Mixing
Ro11ing and shaping
Baking
19. Poultry
Classification
Chickens
Turkeys
Ducks

33

51

81

118

i19

119

145

145

163

164




Quail
Geese
Game
Forms
Fresh
Frozen
Canned
Methods of cooking
Dry heat
Broiling
Baking
Roasting
Moist heat
Barbecue
Braising
Cooking in liquid
Cooking in fat
Deep fat
Pan frying
Principles of preparation
Protein cookery
Temperature
Cooking times
Moisture retention
20. Salads and Salad Dressings
Classification
Accompaniment
Main dish
Separate Course
Appetizer
Dessert

LEVELS

I

IIT

Iv

120

145

164




LEVELS

II

I11

IV

Types of Salads
Green
Fruit
Vegetable
Meat, fish, poultry and egg
Gelatin
Frozen
Hot

Salad dressings - Classification
French
Mayonnaise
Cooked - base
Variations

Principles of preparation
Flavor and texture combinations
Artistic color and arrangement
Care and storage

21. Sandwiches

Classification
Hearty or main dish
Accompaniment
Refreshment

Principles of preparation
Construction techniques
Hand'ing
Wrapping
Care and storage

22. Sauces and Gravies

Classification
Basic white sauce
Meat gravy
Brown sauces
Dessert sauces
Variations

121




Principles of preparation
Starch cookery
Protein cookery
23. Soups '
Classification
Stock base
Bouillon
Consomme
Milk base
Cream
Chowders
Stews
Fruit base
Forms
Frozen
Fresh
Canned
Dehydrated
Principles of preparation
Protein cookery
Starch cookery
24, Spices
Classification
Herbs
Extracts
Acid
Synthetic substitutes
Forms
Fresh
Dried
Frozen

(O
(]

LEVELS

II I11 v v
121 145 164
122 146 1€4




LEVELS

I II IT1 IV v

Principles of preparation
Enhance flavor
Proportions

25. Sweeteners B2 146 164

Classification
Natural
Artificial

Forms
Liquid
Cubes
Powdered
Granulated

Principles of use

26. Vegetables 123 147 164

Forms
Frozen
Fresh
Canned
Dehydrated

Methods of preparation
Baking
Boiling
Pan frying and sauteing
Deep fat frying
Steaming
Waterless cookery
Pressure steaming
Panning

Storage

Classification
Mild
Strong

o
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Principles of Preparation
Temperature
Time
Covered or uncovered
Seasoning
Color, flavor, texture retention
VIII. Food Preservation
A. Home Preservation
1. Food Sources
2. Methods of Preservation
Acid and non-acid foods
Canning
Smoking
Drying
Freezing
Jellies and jams
Pickling
Corning
3. Methods of Preparation
Equipment and supplies
Procedures and safety

4. Use of Preserved Foods
5. Comparison of Nutritive Value
6. Product Standards
7. Packaging Materials and Labels
8. Storage
B. Economic Aspects
1. Freezing
2. Canning
3. Drying

€O

LEVELS
LI I1 II1 IV v
53 83 147 164
53 147 154
147 165
147 165
147 1R5
&3
83 147
83
147
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LEVELS

I II ITI IV v
IX. Food Related Occupations 53 83 124 147 165
A. Types of Food Service Jobs 53 83 124 147
1. Entry Level Jobs 53 83 124 147
2. Technical or Skilled Jobs 53 124 147
3. Supervisory Jobs and Requirements 53 125 147
4. Management Jobs and Requirements 53 125 148
5. Self-empioyment 33 125 148
B. Training 125 148
1. Vocational 125 14§
2. Private 125 148
3. College 125 148
4. On-the-job . 125 148
‘5. Advantages of Training 125 148
Experience
Obtaining a job
Promotion
Flexible job selection
C. Factors Influencing Employment 125 148
1. Characteristics for Employment 125 148
2. Family Lifestyles and Availability 125 148
3. Year-round employment 148
4. Experience 148
5. Mobility 148
6. Self-employment 148
7. Fringe Benefits 148
2. Job Advancement 149
1. Length -f Service 140
2. Promo. on 149
3. On-the-job Training 149
4., Recommendations 143
5. Education 149
6. Interpersonal Relationships 149
E. Job Related Organizations n- 149
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LEVEL I
Beginning Foods and Nutrition

memmuofmemwhsmm1wdwmwhmhmmmhmemmwmswmmmvwwsmmmetm
ﬂumrwmm1nwme%wl%w69aM1nhmfmm6mﬂ to 9 months, Therefore this resource unit
fwemwlwdsu@ofmmadeWumnMSMMd@mm fur M@hmtomymt%wcumtms
Learning experiences may be salected to corvespond with the st tadente™ ahiTities. Experiences have also been
planned 0 that FHA may ba en integral part of veqular classrogn activities.

Concepts nave been devel %M:unmeawmumL'tfd5mwmmufmwrc\wﬂbewahu
In the event that laboratory ruilities and finances are Twitad, demomsied Liors by the toacher may be nsed
to teach basic techniques.

Overall Objectives:

After completion of this unit, the student will Le able to:

Meme%M%DHWFmdmwemdMQcwMﬂM%ofMMpmmmﬁmtomm,mwwaswwam
evaluate nutritional snacks and refreshments,

List job opportunities in food related occupations at the entry level.

Behavioral Objectives:

I, Name the groups within the USDA's Daily Food Guide.
1. List quidelines to follow fn writing market orders.
111, Demonstrate simple table settings and services,
IV, Identify kitchen utensils and tools and describe their use and storage,
V. MmﬂWhmhMcwdwthmmn%tomﬂwianpwmmHmaMswm%.

W.Lhtmwtomemdwmwwvmmmfwmofwwwinﬂmhpmm@ma
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LEVEL ]
UNIT OUTLINE
[ Nutrition D, Eating Styles
A. Food Facts and Functions 2, Automation
1. USDA's Daily Food Guide F, Table Setting
4, Nutrients, Functions and Sources 1, Guidelines
11, Consumer Practices 2, Covers
C. Food Budget IV, Kitchen Equipment
2, Market Orders B, Small - Home and Institutional
0. Purchasing Food and Equipment 1, Portable Appliances
11, Meal Planning and Service (Home and 9, Kitchen Utensils and Gadgets
Institutional) 8, Use
A. Planning Meals £, Care and Maintenance
1, Nutrition 6, Storage
2, Family Needs C. Energy
3. Budget ], Foms
4, Time 2, Conservation
b, Variety D, Safety Procedures
6, Activities 1, Operation
7. Likes and DisTikes 2, Maintenance
8, Number of People (. Sanitation and Safety (Home and Institutional)
9, Age A, Sanitation
10, Health 1, Standards and Laws
11, Occupation 4, Clean-up
12, Climate , B. Safety
C, Meal Patterns ], Standards
1. Breakfast 2, Laus
2, Snacks




VL.

V1L,

Vi1

Management (Home and Institutional)
A Energy (Human) Conservation
1. Mental Attitude
4, Work Sequence
B. Time Conservation
1, Use
2. Schedules
3. Effect on Family Relations
C. WNork Simplification
1. Time and Labor Saving Devices
2. Dovetailing Tasks
3. Job Analysis
4, Attitudes
D. Organization of Kitchen
1. Layout
2. Centers and Work Areas
3. Arrangement of Equipnent
4, Storage Areas
% Group Cooperation
Food Preparation
A, Welghts and Measures
B, Recipe Use
C, Equipment
0. Basic Preparation
2, Beverages
8, Convenience Foods
9, Cookies
14, Fruits
17, Witk
21, Sandwiches
Food Preservation
A Home Preservation
4, Use of Preserved Foods

I, Food Related Occupations
A Types of Food Service Jobs

1.

XY = L O
- - - -

Entry Level Jobs

Technical or Skilled Jobs
Supervisory Jobs and Requirements
Management Jobs and Requirements
Self-employment

l"
41
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Concepts and Subconcepts

Behayioral Objectives, Learning and Evaluation Experiences

I, NUTRITION
A Food Facts and Functions
1. USDA's Daily Food Guide

Milk and milk products
Meat, poultry, fish
Vegetables and fruits
Breads and cereals

Fats, sweets and alcohol*

4, Nutrients, Functions and
Sources

Carbohydrates
Protetns

Fats

Minerals
Vitamins
Water

NAME THE GROUPS IN THE USDA'S DAILY FOOD GUIDE.
List the groups in the USDA's Dafly Food Guide and the anounts needed.

Show f1lmstrip or sides on snacks.

-Look in the textbook to find a Basic Four Food Chart.*

Discuss foods in each group and collect pictures from magazines,
Nount pictures to be used in & class presentation, Examples would be

3 mobi;e, collage or poster (save extra pictures for use in a later
Jesson).

-Fyaluate by 19sting on the board the four grouns and the number of

seryings. needed datly,

Make a poster or bulletin board to place fn the school cafeterfa to

coincide with State FHA Nutrition Project.

Define nutrients and 1ist three functions of food in the body.

Discuss reasons for eating: 4. energy (6o)

b, growth and repatr (Grow)
¢. health and body requlation (low)

-Explain why food gives energy, grouth, and good health (nutrients fn

food ),

Nane ways that good health fs reflected in one's appearance,
-Define nutrients,

-L{st nutrents on the board,
Mrect a search to find which nutrients are provided by each group.

-mmwmmmmummwwwmuumewamm

body weight. Evaluate future weight goals,

i




-Play "Nutrition Password Game."
-Eyaluate by using bulletin board or poster entitled "Train to Good

Health" with boxcars entitled "Go," "Glow," and "Grow,"
_Load the boxcars with pictures of foods from the four groups.

sCurvently revised and referred to as the USDA's Daily Food Guide
which elaborates on a fifth group -- fats, sweets and alcohol.

11, CONSUMER PRACTICES
(. food Budgets
2. Market Orders

D, Purchasing Food

ERIC

Full Tt Provided by ERIC.

LIST GUIDELINES TO FOLLOW IN WRITING MARKET ORDERS.
Make a grocery order for a specific breakfast menu.

-Recite ways labels may be helpful when shopping for food and discuss.
-Place the letters -~ LOOK at the LABEL -~ on & hulletin board.

Hand out labels removed From cans, hoxes, packages and wrappers.
List information which can be found on Tabels.

-Collect and place Tabels on the bulletin board.

LList forns in which foods are available (fresh, frozen, canned, and
dehydrated),

iscuss factors that would determine wkich form to buy

Saie foods that can be purchased in these forms.,

List information needed in a grocery apder {food, quantity, and form).
-Bring newspager ads t0 school 1o coure prices -- make 3 grocery order
using ads Lo Figure what the meal it cost,

Jirite on the board a grocery 1ist for @ simple breakfast menu using foods
for which recipes can be found in the textbook.

-Make a breakfast menu and write a grocery 1ist for the group.

3



LEVEL |

36

Concepts and Subconcepts

sehavioral Objectives, Learning and Evaluation Experiences

I11, MEAL PLANNING AND SERVICE
(Home and Institutional)

A. Planning Meals

1. Nutrition
2. Family needs
3. Budget
Income
Amount allowed
4, Time
5, Variety
Kinds of food
Color
$ize and shape
Texture
Flavor
Method of preparation
Forms
Activities
Likes and dislikes
Number of people
Age
Health
11, Occupation
12, (limate

—_—
OO o0~ O

DENONSTRATE SINPLE TABLE SETTINGS AND SERVICE.

Identify factors involved in planning meals, referrinn to nutritional needs
and how food is used by the body.

[List factors to be considered ocfore planning menus.

-List all foods eaten for a day.

Select several students to write on the chalkboard their Tist of foods
eaten,

‘Evaluate Tists using the factors Tisted previously on board,

-Exchange 1ists and evaluate as to what foods need to be excluded or
included in food plans.

-Lollect pictures of colorful conbinations of foods served at breakfast,
parties, or snack foods.

-Recall Tunch room menus, discuss why they may have been selected,

-Bring to class your family's favorite menu and discuss reasons for the
choice and the food function it would serve.

ollect recipes for foreign dishes that Americans 1ike.

Evaluate by preparing an unusual dish at home and serve to class members.
Discuss foods that are served at certain times of the year and why.
Jake a checklist of 1ikes and dislikes of foods.

-Evaluate choices.

.Plan a menu as a class, Ask the cafeteria manager to serve it to the
school one day.

.Inyite cafeteria manager to class to explain why the foods are served
as they are and to explain career requirements.

i
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. Meal Patterns

1. Breakfast Define meal pattems for breakfast.
: -Nrite an example on the chalkboard of a 1ight, a medium, and a heavy
breakfast, o
-Make a 1ist of foods that are eaten for breakfast.
-Makeda menu for breakfast using the meal pattem examples written on the
board,

-Evaluate by writing several menus on the chalkboard with mistakes in the
menus .

-These could also be placed on a ditto.
-Identify and correct errors.

4, Snacks Define meal pattern for simple snacks.
-Select pictures and make posters or bulletin board of favorite snacks.
-Discuss the nutritional value of each snack and the function it serves.
-Select a special occasion and plan appropriate snacks.

D. Eating Styles

2, Automation Explain how automation affects food choices.
-Discuss food careers or part-time jobs for teenagers in these areas.
-Discuss different ways automation affects food choices. Example:

delicatessen vending machine
cafeteria concession stand
fast food

-Select a situation using the above 1ist and role play selection of
snack or meal,

~Evaluate according to RDA and principles of menu planning,

~Take a field trip to an automated food establishment.

F. Table Setting Demonstrate simple table settings and service for shacks and breakfasts.
1. Guidelines -Find pictures in magazines of breakfast settings. Arrange a display
of different table settings.
o

3



LEVEL I
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Concepts and Subconcepts

Behavioral Obectives, Leamning ard Evaluation Experiences

2, Covers

sing a breakfast menu written on chalkboard ask for a volunteer to
select the needed items and set the tablz,

Demonstrate the correct table setting of a cover for a specific menu.

-List rules for setting a table,

-Draw and label diagram of a cover.

-Create a bulletin board, "Luok at That Set."

Demonstrate appropriate table arrangements for breakfast.
JEvaluate with a mock service using the actua, utensils for a ienu.
-Describe duties of host, hostess, and yuest.

Evaluate by role playing each for a specific occasion.

Provide table appointnent appropriate for serving snacks.

-View filmstrip, 'Table Setting and Manners.”

-Suggest or demonstrate attractive ways of decorating a table,
AList manners to remenber when entertaining and being entertained,

Role play different occasions -~ assign each group a menu and occasion.

IV, KITCHEN EQUIPENT

[DENTIFY KITCHEN UTENSILS AND TOLS AND DESCRIBE THEIR USE AND STORAGE.

B, Small -- Home and Institutional Mmﬁﬂkﬂmmummﬂsmdwwasutommcwemdﬂwwm

1. Portable Appliances
Selection
Use
Care

-Arrange a display of appliances.
Have 2 buzz session on an appliance and answer these questions:

How often will it be used?
How many uses does it have?



Storage Will storage be a problem?
Kitchen placement s it stored and cared for easily?
Wi1l special wiring be needed?
Wil it add interest to snacks and meals?
Nill 11 save time and energy?
How much electrical energy does it use?
-Make an oral report on portable appliance use and selection.
-Apply the above principles to the appliances assigned.

standard mixer electric knife
blender deep fat fryer
hand mixer pop corn popper
food processor electric skillet

Use portable appliances wisely.

-Demonstrate the use of one of the small appliances.
Example: blender - fruit juice
mixer and electric skillet - cake
electric knife - sausage pinwheels
pop corn popper - cheese popcorn

Care for portable appliances properly.

-List five reasons wny the use and care manual should be read.

-Hrite a paragraph explaining how the knowledge of the information in
the use and care manual will extend the usefulness of appliances.

-Conduct a buzz session with the use of manuals. Demonstrate the use
of assigned appliance.

-Prepa;e snacks using tested recipes reconmended in the use and care
manual,

-Invite a home economist from a utility company to demonstrate use and
care of appliances in the home economics department.

-Tour the cafeteria to see large appliances used in the Kitchen.

R

c
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Concepts and Subconcents

Behavioral Objectives, Learning and Evaluation Experiences

2, Kitchen Utensils and
Gadgets

Measuring

Mixing

Cutting and chopping

Baking pans and oven
dishes

Top of range

Serving

Identify work centers in the kitchen.

-List and describe the work centers in a kitchen.
Food storage center Serving center
Preparation center Cleaning center
Cooking center
-Take a tour of Tab and identify work centers,
-Identify and explain the use of portable appliances and equipment
in each work area.
-Discuss the storage of appliances in each work center,

Demonstrate how time and energy can be conserved with proper arrangements.

Evaluation:
Pre-test -~ Identify numbered items in display of appliances.
Post-test -- Oral -- Select and describe the proper use of assigned
appliances.

Review work centers in the units.
-Refer to the text in order to determine the appropriate storage of

utensils and gadgets.
-Rearrange utensils and gadgets for the desired result,




.

4, Use Identify utensils and gadgets in food storage and preparation center.
5. Care and Maintenance -Utensils on display for cabinet storage.
mixing bowls graters
6. Storage scraper cookie sheets
: beater flour sifter
forks salad bow]
knives baking pan
measuring cups casseroles
measuring spoons can and bottle openers
spatula chopping bowl and knife
scissors food grinder
fruit reamer pastry blender
strainers pastry brush
cutters rolling pin

mixing spoons
Identify utensils and gadgets at cooking and serving center.

-Utensils and dishes for cabinet storage.

breadbox covers
skillets serving dishes
forks, long handled coffee maker
knives teakettle
$poons teapot and strainer
measuring cups cooling racks
sasuring spoons ladle
Jaicake tumer potato masher
spatula roaster
strainer tongs
chicken fryer deep-fat fryer
griddle

U4 ;'\' A
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Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

Identify cleaning center utensiis and gadgets.

-Utensils on display for storage.
Vegetable cutting board Shears (kitchen)

Towel rack Sink strainer
Draining rack Colander

Dishpan Double boiler
Scraper Strainer
Garbage container Vegetable slicer
Knives Apple corer
Saucepans

-Play "Name That Utensil" Game.

Lay out various gadgets on a table at one end of room. Tape colored
strips on the wall opposite the table. Have 2 or 3 students stand at-
the wall with the tape. As the teacher calls out the nane of a gadget,
the students will race to the table, pick up correct gadget, race back,
and remove a colored strip, The group with the most strips wins.

Identify tools used for measuring ingredients.

-Refer to text concerning tools for measuring ingredients.

-Discuss why standard measuring tools should be used for measuring
ingredients (include metric utensils).

-Identify measuring tools on display as described in textbook.
-Differentiate between the cups used for measuring liquids and tnose
usad for measuring dry ingredients.

-List the types of materials from which measuring cups are made.

-Prepare a display or bulletin board (chart) of metric equivalents.

-Support measuring techniques with rules stated in the textbook.

N -Describe a set of measuring spoons (sizes, shapes, etc.).

e




-List the types of materials from which measuring spoons are made,

-Identify *he utensils on display. |

-Explain L;e purpose of each iten identified.

-Distinguich hetween utensils used in the oven and those for surface use.
-Sponsor an FHA project "Better Kitchen Management" to encourage Students
to improve kitchens for conserving time and energy.

C. Energy List ways to use varinus foms of energy in simple procedures.
1. Forms -Define energy.
-Relate energy to homemaking practices.
Manual -Identify the forms of energy used in homemaking department.
Gas -Explain importance of energy conservation.
Electrical -Discuss possible soures of energy to be used in the future.
Solar -Prepare a display board with newspaper articles, pamphiets, and

brochures on energy.
2, Conservation Select methods of energy conservation. |
-Interpret the phrase "energy conservation.”

-State reasons for energy conservation.
-Explain energy conservation practices observed in individual homes.

D. Safety Procedures Compile a Tist of safety procedures.
1. Operation -Demonstrate how to repair an electrical plug.
-Invite a representative from the local power company to explain how to
2, Maintenance read the electric meter and gas meter.
(see sanitation and safety) -Take a field trip to a neighboring house to Took at utility meters,
- By
5\) u‘.)
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LEVEL I

4

Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

V. SANITATION AND SAFETY
(Home and Institutional)

A. Sanitation
1. Standards and Laws

Personal hygiene
Individual rules
Personal appearance
Food handling

Work areas
Cleaning schedules
Cleaning methods
Storage of supplies

Individual responsi-

bilities
Requlations

Private

Government
Storage
Staples
Perishables

[DENTIFY HYGIENIC AND SAFETY PRACTICES TO FOLLOW IN FOOD PREPARATION AND
STORAGE

Dress properly for work in the kitchen.

-List suggestions for proper grouming while working in the kitchen,
WMWWWMWNWMBWWMWWWMM
hair back -~ chef hats from fast food chains are fun for boys.)

Demonstrate good personal habits in the kitchen.

-Suggest the following personal hahits.
Turn head away from food when sneezing and coughing.
Wash hands after using and disposing of tissue.
Never comb hair in the kitchen.
Use a "tasting spoon” and never return it to food.
Avoid touching face or hair when preparing food in kitchen.

-Describe duties and responsibilities during lab experience.

Store food properly.

-MWW%MWMH%MM@WMMMM.MW&M
onions and ice cream.

-Demonstrate reasons for proper food storage. Moisten bread. Place
it 1n a closed container in a warm place several days. Leave a piece
of celery of carrot uncovered and one in a closed plastic bag over-
night and check for crispness.

-Evaluate by 1isting general rules to remember when storing foods,

V("
- ‘d




4. Clead-up Apply efficient clean-up procedures.
Dishwashing -List clean-up suggestions on board or give out "handout sheets."
Methods and procedures -Select an "inspection team" for each laboratory session.
Types of cleansers -Make a poster with steps to follow in clean-up procedure for each area.
Laundry Wash, dry and store dish towels and 1inens properly.
Methods and procedures
Special treatment -Demonstrate use of washer and dryer,
Surface areas -Designate proper storage of dish towels and linens,
B. Safety Practice kitchen safety rules.
1. Standards -Discuss kitchen accidents. Relate experiences, decide the cause of
of the accident, and how it might have been prevented.
2. Laws -Conduct a "Hazard Hunt" to point out unsafe practices that have been

planted in a "roped off" kitchen using items sucn as these:
paper or pot holder near a burner;
pot handle turned toward the front of a range;
coffee pot cord across a burner, walk-way, or sink of water;
unlabeled bottles containing potsonous cleansers under the sink;
metal spoon left in cooking pot;
water or food spilled on floor;
several electrical appliances plugged into one outlet;
cleaning fluid on cabinet near range;
cabinet door left open.
-Make a 1ist of safety rules.
-Discuss why each safety rule is important.
-Demonstrate the use of the fire extinguisher,
-Discuss the escape route and the instructions to follow for fire
drills and fires.
View M Instructional Unit "Safety in the Kitchen" transparencies.
-View filmstrips or films on Kitchen Safety.
-Make attractive "Kitchen Safety" Posters for posting at home as an
FHA Safety Awareness Project.

ﬁ
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Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

VI. MANAGEMENT

A. Energy (human) Conservation

1. Mental Attitude

4. York Sequence

LIST HAYS TO USE AND CONSERVE VARIOUS FORMS OF ENERGY IN SIMPLE PROCEDURES

Demonstrate a positive attitude toward work.

-Discuss the following case studies and determing which one s

(1) probably the more enjoyable experience
(2) a job better done
(3) Tess tired as a result of the task.
Case A: Tom wakes up early on Saturday morning, changes his sheets,

straightens clutter, vacuums and puts his room in good order.

Case B: Patty sleeps late. Mother comes in and reminds her that she
needs to get up and clean her room. Patty sleeps a little

longer and Mother comes to remind her again. The phone rings

s0 she talks on the telephone until Mother reminds her again
that she needs to get her sheets in the wash, Reluctantly
she hangs up and makes the bed. With further prodding from
her mother she vacuums, picks up and finishes her cleaning.

-Share experiences that i1lustrate feeling good about a job well done.
-Discuss how 2 good attitude makes a job easier and how to move in an

orderly, deliberate direction with work.

-Defing management -- (using what we have to attain something we want

or need),

-Explain how a positive attitude toward new methods and equipment may

ultimately s2ve time,

List resources which need to be managed (energy, time, money),
-Discuss how making a 1ist of jobs before beginning work might save

you energy.

-View a film, filmstrip or transparencies on "Kitchen Management."
-Evaluate by developing with class a work sequence chart which can be

used for work in the kitchen,




B. Time Conservation Develnp a time schedule for efficient work,

1. Use -Make a work sequence chart assigning approximate time allotments for each
2, Schedules job so that total time equals class period.
3. Effect on Family Relations -Discuss why time management contributes to better relationships at home
‘ and in the foods lab.
-Give examples of time management and discuss which is best.

C. Work Simplification Recognize how correct choice and use of equipment saves time, energy and money.
1. Time and Labor Devices -Conduct a "carrot peeling" contest; compare the Tength of time.
2. Dovetailing Tasks finished product, and efficiency of a vegetable peeler, paring knife,
3. Job Analysis butcher knife, and steak knife,
4. Attitudes -Relate management to well organized work centers and Storage areas.

- -Use case studies to 11lustrate the value of cooperation in management.
D, Organization of Kitchen
[dentify basic principles of organization of a work area.

1, Layouts

2, (enters and Work Areas -List basic kitchen shapes.

3. Arrangement of Equipment -Name work centers and discuss tasks performed in each center,

§, Storage Areas _Iustrate the principle that "Ttems are stored at point of first use."
5. Group Cooperation

[T, FOOD PREPARATION READ AND USE A RECIPE

A, Weights and Measures Read and use a recipe.
B. Recipe Use -Take & pretest on abbreviations, equivalents, and cooking tems,

-Experiment with measuring equipment:
Conmon English measures and equivalents used fn cooking
Metric measures used in cooking
Water displacement

-Develop a chart of equivalents and abbreviations,
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Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

C. Cquipment

0. Basic Preparation

2, Beverages

————

-Identify cook ng terms in recipes utlizing one of the games below:

Directions for Game 4] ~- Put cooking terms on left side on index card
with the definition on right hand side. Cut the card in half jig-
saw fashion so that definition and cooking terms are separate.

Give exch student a puzzle piece as he enters class. Find in text
the otner part of his puzzle. Then, find the person who has the
matchina term. Allow students to read the cooking term and defini-
tion.

Directions for Game 42 -~ Prepare a deck of playing cards. Half of
cards will contain co.king terms, half definitions. Shuffle and
spraad face down. First player turns over two cards. If cards
match, he turns cver two more, If cards do not match, he turns
thar over in the :ame place, Next player tries, and so on. Person
with most pair: wins. (Varfation,) Prepare an additional card
"You Are No fuav." Shuffle and deal all cards. Discard matches.
Player t, the *-ft of the dealer draws from the player to his
left, agiiv ::zarding matches, Continue around the circle. First
person out of cards wins. Person Teft holding "You Are No Cook" is
the Toser.

Choose correct equipuent for given task.
-Discuss the cquipment needed to perform cooking tasks.

Identif «a prepare nutritious beverages suitable for serving as snacks and
party refresiments,

-Conpile a Tist of hot and cold beverages suitable for serving with
snacks and Earty refreshients. Categorize into nutritious and non-
nutritious beverages.




Classification -Prepare and serve sampies of fresh, reconstituted or frozen fruit
Hot beverage,
Cold -Find recipes for milk-basad beverages.

-Select a beverage to be prepared in class, (Shakes, malts, hot cocos,
Principles of Preparation Temonade,) Others may be prepared later with snacks.
Method of Preparation -For departments with Timited space and funds, prepare a beverage from
Temperature Control scratch that also may be prepared from a convenience package such as
%WhmcmwpmmdeaMmgmworm&rWtMpuhdem
2) lemonade made from fresh and from frozen and powdered concentrates,
With this plan you combine preparation of a beverage and preparation
of convenjence food.
-List principles o keep in mind for preparing and serving beverages
which are: served at correct temperature, very cold or piping hot,
well-blended, rich flavor, not too strong, or weak.

8. Convenience Foods Recognize and prepare convenience foods,
Classification -cefine “convenience” fond,
Ready-to-eat -List foods which might be classified as convenience foods.
Heat and Serve -Share ideas for creative uses of convenience foods.
Mix and Bake -List advantages and disadvantages of using convenience foods,
-Choose convenience foods to be prepared in class. Make variation with:
Economics canned biscuits = sweet rolls, doughnuts
Quality vs, Time crescent rolls - sausage pinwheels, minipizza |
Consumption mixes - cake mix, slice and bake with variations; cupcakes, cookies.

Cost vs. Energy Required

9, Cookies (Tagsify and prepare different types of cookies.
Classification -Discuss favorite kinds of cookies, 1ist on board, classify into specific
Drop types,
Rolled -Yiew filmstrip on cookie making (Betty Crocker).
Refrigerator or sliced  -Look at cookie recipes and compare ingredients (Crisco Baking Kit),
Molded -Demonstrate recipe for cookies and emphasize general principles relating
Pressed to; preparing time schedules, selecting proper equipment, measuring
Bar, sheet, or spread correctly, preheating oven, preparation of pans and oven placement, and
proper storage of ce:ies according to type,
Ik
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LEVEL 1
Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences
Methods of mixing and -Select recipes to prepare.
baking -Package some of the cookies and deliver to residents as an FHA project.
Hlote:  Hhen Timited equipnent for cooking s available, consider measur-
Variety of ingredients mmemmmmmmmmmgmmmmm.-
Principles of preparation
Care and storage
Starch cookery
Sugar cookery
14, Fruits Classify common fruits,
Classification -List on chalkboard various forms in which fruit can be purchased.
Fresh -Give examples of each form.
Frozen -Review nutrients found in fruits.
Canned -1dentify fruits that are in season.
Dried -Find pictures of different fruits and bring to class.
Cooked -Participate in a fruit parade sharing information about the fruit chosen

Methods of cooking
Bake
Boil or stew
Broil
Fry
Glaze
Preserve

or assigned,
-MMgahmofmeﬁthmmh%MMdmdMW1“anﬁ¢swd

disadvantages.

Describe methods of preparing fruit.

-List different cooking methods on chalkboard.
-(lassify pictures of fruits according to preparation methods (posters,

bulletin board).




Principles of prepa-

ration
Care and storage

17, Witk

Forms
Fluid
Solid

(lassification

Raw

Fresh

Processed:
Pasteurd zed
Homogenzed
Canned
Dehydrated

Exolain principles of preparing fruits.

-Discuss principles to be considered when preparing fruits.
Expose to air as 1ittle as possible since vitamins are lost.

Cut fruit discolors easily unless coated with citric acid or juice.

Cooked fruits spoil Tess easily, digest more easily, add variety.
Adding sugar preserves shape and color,

Little difference in food value between fresh, frozen, and canned.

-Describe care techniques.
Avoid bruising.
Store at correct temperature.
Cover cut foods and juices for storage.
Wash fresh fruits carefully before eating.
-Demonstrate care and storage of fresh, froze-, canned fruit.
-Prepare fruits for a tasting party with fresh fruits in season, and/or
different forms of fruit.
-Prepare a fruit salad. Cut up fresh fruit. Pour an orange cola drink
over fruit and refrigerate.

Recognize available forms of milk.

-Define different forms of milk and nutrients provided.

-Identify different forms of milk in a display.

-Taste the different forms of milk.

-Bring cartons, packages, labels of different foms of milk to make a
display (may be obtained from the milk company).

b1
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LEVEL 1
Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences
Principles of prepa=  Apply principles of milk cookery.
ration
Protein cookery -Discuss principles of milk cookery.
(are and storage -Discuss and demonstrate scalding milk using low heat. Prepare cocoa
or other beverage using instant mix following principles defined.
(Good place for using metric measure.)
-Prepare an instant or cooked pudding mix that requives milk.
21, Sandwiches Identify types of sandwiches appropriate for different occasions,
(lassification -Find pictures and group according to each classification,
Hearty or main dishes  -Discuss guidelines for selecting ‘e appropriate sandwiches for a
Accompaniment particular occasion. |
Refreshment

Principles of prepa-  Apply principles of preparing and storing sandwiches.

ration
Construction principles -Demonstrate a variety of sandwiches.
Handling -Practice spreading, cutting, and wrapping sandwiches.
Nrapping -Plan, prepare, and pack a picnic lunch for class.
Care and storage -Discuss precautions for storing sandwiches.
-Prepare)sandwiches for a tea party. Consider inviting quests (mothers,
faculty).

-Plan and prepare refreshments for an FRA meeting.

o
<o




VIII. FOOD PRESERVATION
A, Home Preservation

4, Use of Preserved Food

FOOD PRESERVATION
Identify methods of preserying food.

-Discuss two methods that could be used for home preservation of food
(canning, freezing).

-Conpare the taste of a frozen and canned product (peaches or apples).

-Taste homemade jams and jellies, or other available canned food,

IX. FOOD RELATED OCCUPATIONS

A Types of Food Service Jobs
1. Entry Level Jobs
2. Technical or Skilled Jobs

3, Supervisory Jobs and
Requirements

4, Managment Jobs and
Requirements

5, Self-Employment

IDENTIFY PERSONAL JOB INTEREST AND QUALIFICATIONS NEEDED. ANALYZE | CRSONAL
QUALIFICATIONS, CONPLETE A JOB APPLICATION. LIST REASONS FOR JOB NEEDS.

Identify personal job interest and qualifications needed.

-List food related occupations in the community.
-(lassify as technical or skilled jobs.

-dentify supervisory and management jobs in individual job preferences.
-Invite Tunchroom manager to discuss job requirements in that area.

Identify personal job interest and qualifications needed.

-Contact quidance person concerning information on individual job
interest to compile: educational preparation, salary, and availability.

Analyze personal qualifications,

-List the qualities that will help you get and keep a job.
-Compare persona] qualifications with the 1ist compiled in class.
-List necessary changes, or write a paragraph.

-List reasons for job needs.

-Fi1l out an application for employment.

-Take a field trip to employment office - fast foods chain.

Set up an FHA sponsored booth at the parish fair featuring “Foods
Related Occupations.”

53
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LEVEL II
Food and Nutrition

Objectives for Level II are designed for tne ninth and tenth grade students or Home Economics I and I,
according to the developmental tasks which the students might be expected to perfomn. Adjustments may need

to be made according to the individual needs of students.

Level 11 provides for flexibility in select®ng subconcepts, objectives, experiences and evaluation
devices. Learning experiences are varied for different leaming abilities. FHA/HERD activities have also
been suggested in learning activities whicn may be incorporated into the class. Since the materfals in this

quide are by no means inclusive, other objectives, learning experiences and evaluatin devices that will make

this Tevel more meaningful may be added tu meet the present and future needs of pupils.

Overall Objectives:

After the completion of this unit, the student will pe able to:
Plan, prepare, serve and evaluate food products and procedures used in the preparation of breakfasts.
Describe job opportunities in food related occupations at the entry level.

Behavioral Objectives:

[, Evaluate nutritional value of simple neals .sing e USDA's Daily Frod Guide.

[I. Discuss the government agencies, laws and assictance prograss, advertising, food budgets, and
equipment.

[I1. Plan, prepare, serve, and evaluate breakfast mea. patterns and eatin; styles for meeting individual
heeds.

IV, Tdentify small kitchen equipment, safety procedures and the various foins of energy.

V. Demonstrate sanitation and safety during preper-tion wnd clean-up.

Qi
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VI. IMlustrate the wise use of energy and time with emphasis on kitchen organization and work simplification,
VII. Plan, prepare, serve, and evaluate the basic breakfast preparatic:s.
VIII. Plan, prepare, serve, and evaluate simple mals,

IX. Apply basic principles in freezing food.

X. Describe food related occupations at the entry level.

LEVEL I

Unit Outline

L.

L.

Nutrition
A. Food Facts and Functions
1. USDA's Daily Food Guide
2. Caloric Requirements
4. Nutrients, Functions and Sources
B. Current Issues and Concerns
1. Habits
2. Fads and Myths
4. Nutrition - Hea.th Problems
C. Special Dietary Newds
2. Pregnancy and Lactation
3. MWeight Control
1. Adolescence
Consumer Practices
A. Government Agencies, Laws and Assistance

1L

3. Effects
4. Persuasive Techniques
C. Food Budgets
1. Food Purchases
2. Market Orders
D. Purchasing Food and Equipment
1. Factors Affecting Cost
5. Equipment
E. Eating Qut
1. Advantages and Disadvantages
2. Types of Establishments
Meal Planning and Service (Home and
Institutional)
A. Planning Meals
1. Nutrition

Programs 2. Fan'ly Needs
3. Assistance Programs 3. Budget
B. Advertising 4, Time
1. Types 5. Variety
2. Benefits 6. Activities

<o
C




IV,

7. Likes and Dislikes
8. Number of People
9, Age
10, Health
1. Occupation
12, (limate
C. Meal Patterns
1, Breakfast
7. Packed Lunches
D. Eating Styles
2, Automation
4, Lifestyles
5. Eating Out
E. Special Dietary Needs
6. Weight Control
7. Pregnancy and Lactation
F. Table Setting
1. Guidelines
2. Covers
3. Appointments
4, Decorations
6. Table Service
1. Types
2. Techniques
H, Table Etiquette
1, Values
2, Principles and Guidelines
Kitchen Equipmert
B, Small - Home and Institutional
Portable Appliances
Kitchen Utensils and Gadgets
Selecting and Purchasing
Use
Care and Maintenance
Storage
Kitchen Placement

—_— O N P PN —

V1.

Vil.

C. Energy
1. Forms
2. Conservation
D. Safety Procedures
1. Operation
2. Maintenance
E. Technological Advances
Sanitation and Safety (Home and Institutional)
A, Sanitation
1. Standards and Laws
3, Food Spoilage
B. Safety
1. Standards
2, Laws
Managenent (Home and Institutional)
A. Energy (Human) Conservation
1. Mental Attitude
2, Physical Influences
B. Time Conservation
3. Effect on Family Relations
C. Work Simplification
1. Time and Labor Saving Devices
2. Dovetailing Tasks
4. Attitudes
D. Organization of Kitchen
2. Centers and Work Areas
3. Arrangement of Equipment
4, Storage Areas
5. Group Cooperation
Food Preparation
A, Weigﬁts and Measures
B, Recipe Use
D. Basic Preparation

€O
<o



2. Beverages

3. Breads

7. Cheese

8. Convenience Foods
9

. Cookies
11. Eggs
12. Fats and Qils
14. Fruits
15. Grain and Grain Products
17. Milk

21. Sandwiches
25. Sweeteners
VIII. Food Preservation
B. Economics Aspect
1. Freezing
IX. Food Related Occupations
A. Types of Food Service Jobs
1. Entry Level Jobs

o .




LEVEL 11 (Grades 9 ard 10)

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

1. NUTRITION EVALUATE NUTRITIONAL VALUE OF SIMPLE MEALS USING THE USDA DAILY FOOD GUIOE.
A. Food Facts and Functions Review USDA Daily Food Guide.

1. USDA daily Food Guide -Categorize a list of foods into proper food groups.
-Evaluate individual meals according to the Basic Four Food Groups.
Milk and milk products -List all fcods eaten for one day, determine the number of Servings
Meat, poultry, fish represented from each food group, and determine deficiencies,

Vegetables and fruits
Breads and cereals
Fats, sweets, and alcohol

2. Caloric Requirements Determine caloric needs by the ROA Chart.

-Define the terms “calore" and "calorineter.”

-List some "empty calorie" foods.

-Compile a 1ist of Tow and high calorie foods.

-Evaluate foods eaten for a perdod of time for caloric 1~iake,

-List five factors which influence caloric need and give examples of
each (sex, age, activity, body build, metabolism),

-Interpret the caloric requirements for each age Tevel.

4. Nutrients, Functions and  Name the six nutrients, :ive their functions, sources, and deficiencies.

Sources
-Research and report or deficiencies of each nutrient.
Carbohydrates -Collect good sources of nutrients and prepare a chart or poster to share
Proteins ©in class.
Fats -Determine minimun requirements for each nutrient oy using the RUA Chart,
Minerals -Review by playing “Nutrition Password,"
Vitamins
o 04 Water 90
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LEVEL 11

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

Describe factors which contribute to changes in food habits and practices
of families.

B. Current Issues and Concerns

], Habits
Take an attitude test and identify various factors which influence
Family Attitudes choices.
Income Research and report on ways in which fanily food customs are infiuenced
Culture by the following: geographic location, superstitions, religious beliefs,
Religion availability, social activities, foreign influences, economics, techno-
Locale logical advances.
Availability Collect newspaper articles on trends in the developnent of foods.,

Personal Nibbling
Overeating

Deternine nutritive value of favorite snack foods,
List the effects the following habits have upon a person: overeating,

neal skipping, fad diets, snacking.

Teenage Meal Skipping
Snacking
Fad Dieting

2, Food Fads and Myths Define the meaning of "food fad" and "fad diet.”

List food myths and fads in a brainstorming session,

Discuss the influence of advertising on eating habits.

Lollect fad diets from current magazines and evaluate,

Mrite reports on the following deficiencies and disturbances; nignt
blindness, goiter, rickets, anemia, scurVy, beri-ber, pellagra.

"Wagic" Diets

0. Nutrition - Health Problems Analyze problems encountered in providing nutrition for the populations of
the world.

v



Food Sources -List somé recent cevelopnents that are being made to counteract
Food Scarcity the world food shortages.
borld Health Organization  -Define W.H.0. and give its functions.
(. Special Dietary Needs Uﬁsmdﬂdmuwnm&aMrdueﬁhdofmwhwnsmpwwm
nutrition.

2, Pregnancy and Lactation
Describe  diet suitable to follow during pregnancy and lactation,

cmﬂ@ﬂth%fmww:cﬂwnimamammtﬁmﬂhvnmmD,

minerals.
Conpare the nutritional requirements of teenage pregnancy to that of

adult pregnancy.
imhmwwithimwumfwapmwwtwmnmuthBmkar

Daily Food Guide and the advice of her physictan in planning her diet.

3, MWeight Control Research and report on food fads and weight control.

-Invite a representative to speak on weight control for teenagers.
Determine average weight in the English and retric system according
to age, sex, and body build by using the height-weight chart.
-Identify underweight, average, and obese categories and plan menus to
neet the caloric needs of these groups.

Examine factors which influence nutritional needs of youth, and determine

7, Adolescence
the possible effects of diet on youth,

Draw pictures or make collages showing results of inadequate diet.
Role play an adult criticizing teenagers for what they eat and 1ist
possible reasons for criticism.
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LEVEL [

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

11, CONSUMER PRACTICES DISCUSS GOVERNMENT AGENCIES, LANS, AND ASSISTANCE PROGRAMS, ADVERTISING,
FOOD BUDGETS, AND EQUIPMENT.
A. Government Agencies, Laws,

and Assistance Programs Specify various assistance prograns and their benefits.
3. MAssistance Programs -Invite a quest speaker from the Food Stamp office to discuss qualifi-
cations and benefits of the program.
Food Stamps -Secure copies of the school lunch policies and review qualifications
Benefits for participation,
Qualifications -Evaluate the school's breakfast program to determine whether 1/3 of the

daily requirements are met,
Prograns, Federal, State  -Secure information from the local family services agency on various food

and Local assistance programs.
-Distribute pamphlets and leaflets on various programs in the community.
(FHA/HERD Activity)
B. Advertising Evaluate advertisements according to accuracy and relevancy of information
stated.
1. Types Discuss various forms of advertising and tell how each influences the
Television homemaker's choice of food.
Newspaper -Collect newspaper ads and discuss the types of appeals used.
Coupons -Compare the prices of several food items in stores that give trading
Word of Mouth stanps t0 those where stamps are not given. Give conclusions.
-Devise an advertisement for a food product, present it to the class
2. Benefits ~and determine the effectiveness of the ad.
3. Effects -Research careers in advertising,
4, Persuasive techniques
C. Food Budgets List quidelines to follow in making budgets and writing market orders,
1. Food Purchase -Discuss advantages and disadvantages of various methods of buying.
0.
109
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2. Market Orders Summarize principles of good Shopping.

-Present a one-minute skit on shopping discourtesy and

courtesy. ,
-Sumarize ways in which consumers can add to the cost of food.
-Plan menus for three days on a given budget using newspaper ads.
-Construct an organized market order.

-List advantages of a market order.

-Devise a form which can be used for market orders.

D. Purchasing Food and Equipnent  Name and describe factors affecting the purchase of food.

1. Factors Affecting Cost Compile & Tist of factors which contribute to the cost of food,
-1dentify the forms of food and compare cost.
Form -Fornulate a chart with fresh foods which are available during each
Availability season.
Display Techniques -Take an attitude test and then determine how this would affect the
Culture cost of food,
Weather -Report on factors which influence food cost.
Transportation Culture Labor
Labor Neather Importation
Importations
Attitudes
5. Equipment Name and describe factors affecting the purchase of equipment,
Large Examine cquipnent in unit kitchens and identify correctly.
Small Set up standards for choosing small and large equipment for the kitchen,
Utensils and Gadgets -Tour the lunchroam and observe the use and care of food service
Surface Cooking equipment,
Oven Cooking -Report on the use and care of equipnent in the kitchen.
Mixing _invite a home economist from a utility company to demonstrate use and
Storage care of large equipment in the aepartment.
Institution -Corpare microwave cooking to conventional.

12
6
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LEVEL 11

Concepts and Subconcepts Behavioral Objectives, Learing and Evaluation Expariences

E. Eating Qut Evaluate the types of eating establishments and Tist the advantages and
disadvantages of each.

1, Advantages and Disadvantages  -Compare the cost of a meal eaten out in different establishments to
one prepared at home,

2. Types of Establishments -Secure copies of menus from different types of establishments and
Drive~ins evaluate in terms of cost, form and nutritive value.
Restaurants -List menu terms and definitions.
Sandwich Shops

[11, MEAL PLANNING AND SERVICE PLAN, PREPARE, SERVE, AND EVALUATE BREAKFAST MEAL PATTERNS AND EATING
STYLES FOR INDIVIDUAL NEEDS
A. Plaming Meals Plan meals that meet the nutritional needs of all family members.

1. Nutrition -Plan breakfast menus and packed Tunches using given meal patierns.

2, Family Nees -Evaluate recent changes in eating styles.

3. Budget -Apply the basic rules for table setting and service to practical
Incc.e situations,
Amount AlTowed -Describe and practice rules for manners and etiguette for simple meals.

4, Time -Read a reference on meal planning and identifv principles of menu

5. Variety plamning.
Kinds of Food Develop a list of quides to use when planning neals such as family needs,
Color | tine available, Basic Four, food on hand, health, occupation, budget,
Size and Shape activities, and climate,
Teature -Plan specific meals using the above guide.

195




Flavor View mini~filnstrips on meal planning for different occasions.
Methods of Preparation MﬂeamﬂwfwchammdhﬂwsMMmaﬂmaWemda '
Forms Prepare neal for fanily at hove and write an evaluation to share with
6. Activities class.
7. Likes and Dislikes -&mﬂwwamnmwmwwmwmmﬂmumﬁﬁammr
8. Number of People who is & secretary, a father who is a truck driver and a son who plays
9, Age football.
10, Health -Hrite menus that would be especially appropriate for winter, summer,
1. Occupation spring, and fall,
12, (limate
C. Meal Patterns Use meal patterns to plan breakfast menus and packed lunches.
1. Breakfast “Sunmarize the inportance of a good breakfast.
-Find out what part of the daily food requirenent should be met at
break fast.

iew filmstrip, "Breakfast for 8.4."

-Select a basic meal pattern for breakfast,

-Prepare 3 1ist of foods commonly used for breakfast.

Make a survey of breakfast habits of the students within the school.
-Compile and display the results on a poster in the Tunchroom.

Using the basic meal pattern, plan a 1ight,, a medium and 3 heavy

breakfast.
-Hﬂwthmwhphmwto&wmmeﬁemhmwgmw1smm&

sented. .
dmmwabmahﬂfthfuMw.(WN%M)

7. Packed Lunches Describe various types of packed Tunches.

LList characteristics of foods for a packed Tunch,
Nane food from the following categories that would be suitable for

a packed Tunch: Sandwiches Sweets
Fruits Relishes
Ve -tab!nz

Observe a denonstratizr. ui now to wrap @ sandwich.
-PYan a special picnic unch.

0 o o
« N\ lju
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LEVEL 11
. Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences
D, Eating Styles Evaluate recent changes i eating styles.

Tell how eating styles & influenced by automation and lifestyles.
2, Automation
-Conpare the types of services available from fast food chains.
§, Life-styles -Describe the types of services that are commonly used in homes,
-Research and give advantages and disadvantages of eating out.
5. Eating Out

E. Special Dietary Needs Refer to Levels I and III, # 6 and 7.
F, Table Setting Apply the basic rules for table setting to practical situations.
1, Guldelines Define these terms: cover, dinnerware, holloware, flatware, Tinens,
and glassware,
2, Covers -Identify the appointments used in tavle setting. '
-Give an oral report on the history and development of table appointments,
3. Appointments -Demonstrate test for determining quality of materials used for dinner-
| ware, glassware, and silver,
4, Decorations Take a field trip to a local store, Emphasize the quality features to
Types Took for when selecting dinnerware, glassware, flatware, and linens.
Guidelines -List and discuss basic rules for setting a table, followed by a demon-
Materials Used stration,

-Set up & place setting, using the appointments in class, for a menu
described by the teacher,

Prepare a display board using examples of table settings suitable
for varfous occasfons, (FHA)

Jsa transparencies to review rules for table setting.

-Set up standards for appropriate table decorations,

-Arrange centerpieces using available materials,




-Collect pictures of attractive table settings. Evaluate in terms of
the types of meals they may be used for.

-Cgmpile a Vist of itens and materials that can be used for center-
pieces.

-Invite a florist to give a demonstration on floral arrangenents to
use as table decorations, Summarize the principles used,

G. Table Service Apply the basic rules for table service to practical situations.
1. Types -Identify and define the various types of meal service: family,
formal, buffet.
2. Techniques -List the factors which determine the type of meal service used.

-Practice serving a meal using the different types of services. Discuss
the advantages and disadvantages of each.
-Describe the correct way to serve and remove beverages and food from

a table,
-View transparencies on proper arrangenents of foods on a buffet table,

H. Table Etiquette Describe and practice rules of etiquette for stmple meals.

1. Values -Define etiquette.
-Devise a ist of rules for good manners, Chart rules that are most

2, Principles and Guidelines frequently followed.
-Give exanples to support statements that table courtesies can make
neal pleasant and lack of courtesies can make a meal unpleasant.
View filmstrip on table etiquette.
Make a 1ist of finger focds, spoon foods, and fork foods.
-I11ustrate ways values may influence table etiquette.
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LEVEL 11

Concepts and Subconcepts Behavioral Objectives, Learning, and Evaluation

IV, KITCHEN EQUIPMENT T0ENTIFY SMALL KITCHEN EQUIPMENT, SAFETY PROCEDURES AND VARIOUS FORMS

' OF ENERGY.
B. Small
1. Portable Appliances Demonstrate use and care of appliances.

Selection -Invite a home service advisor to present information on a variety
Use of small portable appliances available today.
(are -Locate a.d fdentify portable appliances in the department,
Storage -Research and make oral reports on selection and care of appliances,
Kitchen Placement -Read appliance manuals and discuss.

-Compile a Tist of rules to follow for use and care of small appiiances.

-View filmstrip on care of kitchen equipment. Discuss jrocedures
observed in ilm,

-Sponsor an FHA/HERD "Electric Project."
2. Kitchen Utensils and Gadgets Identify and explain the uce of all utensils and qadgets in the kitchen.

Measuring -List small kitchen equipment. (Brainstorm)

Standard -Summarize small equipment into 1ists: one that is basic to al)

Metric kitchens and the other that may be desirable, but added later.
Mixing -Give examples of equipment that may serve more than one purpese,
Cutting and Chopping -(1{p 11Tustrations from magazines and newspapers of cookirg and baking
Baking Pans and Oven Dishes  utensils made of different materials. Make a f1ip chart or poster
Top of Range listing advantages and disadvantages of each,
Serving -Demonstrate preparation of food fn utensils made of different

materials. Discuss the advantages and disadvantages of the materdals.

3. Selection and Purchasing  Demonstrate use of equipment.

-Bring to class a piece of equipment which you feel {s unique. Show
the class how it works.

JL
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4, Use
5, Care and Maintenance
6. Storage
7. Kitchen Placement
C. Energy
1, Forms
Manual
(Gas
Electric
2, Conservation
D, Safety Procedures
1. Operation

2, Maintenance

E. Technological Advances

-Visit the housewares department of a dime store to study the merits
of the various kitchen gadgets.

Have a scavenger hunt. Use equipmont 1ist and write location of each
utensil and tool within the home economics kitchen,

-List rules on chalkboard for care and maintenance,

-Describe ways to imorovise equipment. Examples: smooth bottle for
rolling, glass for biscuit cutter,

List the forms of energy used in the home and suggest methods of conserving
time,

-List equipnent that uses each kind of energy.

-Debate: Gas vs. Electric cooking,

-Research new developments in solar en:rgy using a resource person or
special reports,

Demonstrate safety procedures in the use and care of appliances and utensils,

-Compile a Vist of safety precautions to take when using small appliances.
-Demonstrate and explain correct procedure when using equipment.

-Post a 1ist of safety rules near each unit kitchen,

-Locate first aid supplies in the department and Tearn to use them for -
cuts and burms,

-Hrite safety jingles and slogans.

Set up a "Hazard Kitchen" and have a contest to determine who can 11st
the Targest number of hazards in the shortest period of time.

Show awareness of technological advances in kitchen equipment.

-Research and report recent technological advances related to food,
(Sources: Tocal, state, and federal health departments, county
extension office, and state agricultural university.)

-List exanples of food preducts resulting from advances in food
technology

11y 1



LEVEL II

12

Concepts and Subconcepts

Behavioral Objectives, Learning, and Evaluation Experierces

V. SANITATION AND SAFETY
A, Sanitation
1. Standards and Laws

Personal Hygiene

Work Areas
Cleaning Schedules
(Teaning Methods
Storage of Supplies
Individual Responsi-
bilities
Regulations
Private
Government
Storage
Staples
Perishables

|

1L

DEMONSTRATE SANITATION AND SAFETY DURING PREPARATION AND CLEAN-UP,

Identify hygienic and safety practices to follow in food preparation and
storage, '

Define sanitation, contamination, hygiene, hazard.

_Read severa; texts about the aspects of kitchen sanitation.

-View transparencies on "Sanitation in the Kitchen."

-Discuss personal clean!iness in food preparation. (buzz groups )

-Discuss the importance of proper dress and personal grooming during
food preparation.

-Distinguish between sanitary and unsanitary practices to follow when
hand1ing food.

-Set up a schedule for daily sanitary procedures.

Plan an efficient method for cleaning up after Tab classes to save time and

energy.

LQutline the types of pretreatments recomended for cleaning pots and

dishes,
imﬂeﬂﬂmdmhinmeMWMmmaMdmmﬁmmsmmrmwﬂ.

-Describe proper procedures for loading the dishwasher.
-Give steps for washing dishes by hand.
-Point out simple sanitation practices for storing staples and

perishables.
Discuss the similarities in standards for sanitation for a person who

operates a private institution and one who operates a government insti-

tution,

1
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3, Food Spoilage Recognize causes of food spoilage.
Causes -Research and report on cases of il1nesses which have been caused by
Indications unsanitary conditions.
Preventions -Compile a 1ist of foods that spoil easily.

-Qutline the types of bacteria which cause food spoilage and
characteristics of end results.

-Discuss common causes of food spoilage.

-Compare the relationship of food spoilage to food storage.

-Observe samples of spoiled food and determine the pessible cause of
each.

-Interview a Science teacher concerning causes of food spoilage.
-View spoiled foods under a microscope. (molded cheese)

B. Safety Evaluate situations for proper hygienic practices and safety hazards.
1. Standards -Discuss and demonstrate safety practices in the kitchen,
-Assign reports to be followed by applicable demonstrations or skits
2. Laus on preventing fires, burns, cuts, falls, and electrical shocks, and

on controlling fires,
-List rules on safety.
-Invite the physical education teacher to give demonstrations on f1rst
ald treatments.
-Research safety laws which govern institutions.
-Prepare and display safety signs in varicus locations of the foods
laboratory, (FHA/HERQ)
-Review rules for safety and sanitation by the use of filmstrip.
-Report on Taws enforced by local, state and federal government to
promote safety and sanitation,
-Demonstrate the use of a fire extinguisher.




T4

LEVEL I

Concepts and Subconcepts

Behavioral Objectives, Learning, and Evaluation Experiences

VI. MANAGEMENT
A,

Energy
1. Mental Attitude
2. Physical Influence

Time Conservation

3. Effect on Family
Relations

Work S™plification

1. Time an¢ .ibor Saving
Devices

2. Dovetailing Tasks

4, Attitudes

12,

ILLUSTRATE THE WISE USE OF EWCRGY AND TIME WITH EMPHASIS ON KITCHEN
ORGANIZATION AND WORK SIMPLIFICATION,

Demonstrate methods of conserving energy.

-Define management, decision making, organization, time, energy, ecology.
-List ways of conserving natural and personal resources.

-Make a visual display showing ideas on how to save fuel in the home,
-ColTect reusable cartons or containers for storage purposes.

Demonstrate the ability to prepare and serve food within a given time to
allow for family activities.
-Interview family members to determine their attitudes toward timne
spent on housckeeping tasks.
-Summarize rasults of interviews and formulate a list of pvocedures to -
follow in dovetditing these tasks.
-Plan a time scheduie, outlining the tasks to be performed by each
family member. After one week of using the trial schedule report
on the effeccs of time schedules on family relations.

Ovganize and simplify meal preparation,
-Research and make a 1ist of time and Tabor saving devices.
-Nemonstrate time and labor saving devices.
-Demonstrate time and Tabor saving devices as compared to conventional
devices. Evaluate in terms of time conserved.
-Define dovetailing and brainstorm ways this can be accomplished.
-Demonstrate the use of a food processor and other time-saving equipment.
-Judge each piere of equipment for its time and energy saving features.

1‘)r3
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-Observe @ comparative tine and energy managenent demonstration in

the preparation of cookies.
Situations: Have a time-work schedule with a1l ingredients and

equipnent assenbled.
Have only recipe at hand.

D. Organization of Kitchen fyaluate kitchen arvangenents in relation to managenent.
2. Centers and Work Areas Find 11ustrations depicting different kitchen arrangenents and
explain reasons for the Tocations of specific work area, food
3. Arrangenent of Equipment ﬂmmemMMwmnmmMMWmMmmmd

cleaning center.
List utensils and equipnent that are 1ikely to be found in each

center.
Rearrange the utensils and small equipment in the home for more

efficient use. .
<List some ways of improvising storage in an older kitchen.
Select and store a utensil in an appropriate work center.

rganize into working groups.

§, Storage Area

5, Group Cooperation

wmmumwmmmmﬂmmmmmwwmmmmm.

member,
VI FOOD PREPARATION PLAN, PREPARE, SERVE AND EVALUATE BASIC BREAKFAST PREPARATIONS
A Welghts and Measures DmmmHMMMWMWmmmmmnmmmmﬂmM.

Describe different methods of measuring ingredients: Standard/

English System, Netric System,

List neasuring tools and utensils.
Identify the divisions of each standard and metric utensil,
JList abbreviations and equivalent measurenents.

o 12
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Concepts and Subconcepts Behavioral Obiectives, Learning and Evaluation Experiences

-Match utensils to their correct use.

Demonstrate techniques for measuring flour, small amounts of ingredients,
1iquids, shortening, granulated sugar, confectioner's sugar, and brown
sugar.

_Define the terms: Recipe, standard or tested recipe, ingredient, yield.

-Iustrate the parts of a recipe.

-Discuss advantages and disadvantages of the ways recipes are Written.

~Conpile a guide to use in judging well-organized recipes.

B, Recipe Use Interpret and use a recipe effectively,

-Evaluate recipes for clarity.

-Group cooking terms into mixing, cutting, or cooking techniques. Define
and demonstrate where applicable.

-Examine cookbaoks. magazines, and newspapers that feature recipes and
make a 1ist of cooking terms that appear in meat, bread, cake, and
milk recipes. .

-Explain procedures used for increasing and decreasing a recipe.

-Increase and/or decrease a given recipe.

D, Basic Preparation Prepare a variety of beverages and serve correctly.
2. Beverages -Collect recipes of hot and cold beverages and classify these into
Classification cateqories of tea, coffee, milk, fruit, carbonated, or vegetable.
Hot
(old
Pringiples of Preparation  -Exhibit containers that are appropriate for maintaining the serving
Method Variation tenperature of beverages and explain features of each,
Temperature Control -Discuss the principles of preparing beverages.
121
12




3. Breads

Quick
Classification

Batter
Dough

Yeast

Principles of Prep-
aration
Formation of Gluten
Leavening
Mixes

Care and Storage

7, Cheese

Classification

~Prepare Mot and iced tea using ball, bag, and instant mix. Compare

time of preparation and flavor of each. Varieties may be accomplished
by the use of spices, mint, herb, and orange.

-Compare the cost and flavor for di fferent methods of making coffee:
perked, dripped, boiled, instant, and vacuun.

-Invite FHAHERO parents in for coffee and dessert fol Towed by a program,
-Prepare a variety of milk beverages and have a tasting party.

-Prepare and Serve fruit beverages in the fom of punch, frappes, ices,
-Experiment with a variety of garnishes.

-emenstrate the preparation of an appetizer beverage from a variety
of vegetable and fruit combinations,

[dentify and prepare several types of Quick breads utilizing the appropriate
cooking techniques,

Hake a 1ist of the four types of quick breads and classify according to
the amount of 1iquid used.

Hatch the ingredients used in making bread to its proper function.
-Describe the "biscuit" and "muffin" methods of mixing bread,

-View filmstrip on "muffins" and "biscuit making."

-mwhywadesmdﬁstwwmwaaMthwa%ofwm.'
-Differentiate between "quick” and “yeast" breads.

-Perform an experiment on the basic reaction of a Teavening agent when
conbined with a Tiquid,

-Prepare biscuits and muffins with variations.

-Prepare a recipe which uses biscuits as dessert. Example: cobblers,
turnovers, and deep dish pie or short cake.

~Prepare at least one of the following bread products: waffles,
pancakes, biscuit, muffin, coffee cake, fritters, or doughnuts.

-Denonstrate the preparation of a pizza by the use of a mix for the
crust at an FHA/HER meeting.,

Prepare a product using cheese.

-(lassify cheases and give examples of each,

N
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LEVEL II
Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences
Moisture content -Taste, smell, and feel samples of hard, semi-soft and soft cheeses.
Soft -Compare the flavor and odor of cheeses.
Semi-hard -Investigate the foms in which cheese is available.
Hard -Discuss the principles of cheese cookery.
Flavor -Select recipes and prepare dishes using cheese as the main ingredient.
Unripened
Ripened
Processed or pasteurized
Cheese spread
Principles of preparation
Protein cookery
Temperature control
Cooking time
Combined with other foods
Care and storage
8. Convenience Foods Prepare a dish using convenience foods which will conserve time and energy.
Classification -Read several resources and determine the forms in which convenience
Ready to eat foods may be purchased.
Heat and serve -List the advantages of using convenience foods.
Mix and bake -Visit a local grocery and compare prices on different brands of
Economics selected convenience items. Summarize your comparisions.
Quality vs. time -Describe ways to add variety and creative touch to convenience food
consumpt ion products.
Cost vs. energy -View filmstrip, "Convenience Creations."
required -Compare the quality, time, cost and energy required in the preparation

of a convenience food and the same dish prepared "from scratch.”

129 12




9, Cookies

(lassification
Drop
Roiled -
Refrigerator or sliced
Molded
Pressed
Bar, sheet, or spread

Methods of mixing and
baking

Variety of ingredients

Principles of preparation
Care and storage
Starch cookery
Sugar cookery

1. Egos

Functions
Thickening
Binding
Coating
Emulsifying
Clarifying
Leavening
Garnishes

Forms

Grades
Size
Weight
Condition

Principles of preparation
Protein cookery
Temperature

ERIC Cooking time

Prepare creative cookies of many varieties with nutritious ingredients.

-Collect cookie recipes and classify into the six types.

-View "Cookie Craft" filmstrip and answer the following questions:
What are the basic ingredients needed for making cookies?
What is the function of each of these ingredients?

How are these ingredients mixed?
What facts should be remembered when baking cookies?

-Select recipes for a different type of cookie to

prepare.

-Compare the taste and consistency of each type.

-Demonstrate ways to pack cookies for storage and mailing,

-Prepare and serve fancy cookies for FHA/HERQ Christmas Party.

Gain knowledge of nutritional value of eggs.

-Label the parts of an egq and 1ist nutrients.

Develop a word 1ist of tems associated with eggs, such as yolk,
collagen, albumen, air cell, coagulate, thickening, binding, coating,
enulsifying, clarifying, leavening, and garnish.

-Discuss factors to consider when purchasing eggs.

-List grades of eqgs.

-Purchase different grades of eggs. Break and evaluate the internal
characteristics.

-List principles of egg cookery.

-Explain the proper storage of eggs.

1 i)
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LEVEL 11

80

Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

Care and Storage
Methods of cooking

Fry
Poach
Bake
Scramble
Boil

12, Fats and 0ils

Classification
Vegetable
Margarine
Shortening
0ils

Animal
Butter
Lard

Prepare eggs or foods containing eqgs.

-Demonstrate temperature control and cooking time.
-Prepare eqq dishes by various methods of cooking.

Apply principles of proper use of fats and oils,

-Read material on fats and oil.

-Classify fats and oils by setting up a display.

-Visit the supermarket and have students list fats and oils available
and record the cost.

-Heat various brands of fats and oils recording the smoke point of each.
-Discuss basis for selection of proper fats for specific purpose.

Principles of preparation Prepare foods with fat as the major ingredient,

Temperature

Care and storage

14, Fruits

nn
v

-Prepare mayonnaise using different kinds of oil. Evaluate the taste

and cost. .
-Prepare piecrust varying the shortening agent. Evaluate the final

products.
-Discuss the care and storage of fats and 0ils,

Prepare individual fruits and dishes using fruit as the main ingredient.

134




(lassification
Fresh
Frozen
Canned
Dried
Cooked

Methods of Cooking
Bake
Boil or stew
Broil
Fry
Glaze
Preserve

Principles of preparation
Care and storage

15, Grains and Grain Products
(lassification

fom
Wheat
Rice
Oats

Principles of preparat’
Starch cookery

17, Mk

Forms

-Visit a Targe grocery store, have students identify the forms in
which fruits are available. Make a flip chart indicating the kinds of
fruits and the forms in which each is available.

-Compare the unit price of each of the forms for selected fruits.

-Review the nutritive value of fruit.

-Select recipes from newspaper or magazines for fruit dishes
prepared by different methods, compare in class. As a group, choose
one of the recipes to prepare in class.

-Have students create a salad or dessert from a variety of uncooked
fruits.

-Prepare a display board with pictures depicting ways in which fruits
can be served, e.g., appetizers, salad, snack, and dessert.

-Determine the best times to huy each fruit.

-Select a Tabel from a display of canned, fresh, frozen and dried
fruit, and describe how the fruit should be stored.

Aoply appropriate techniques in preparation of products with a grain
component,

-Define the terms cereal, “ernel, veady-to-eat cereals, cooked ceres's,
pasta, granule, enriched, restored. converted, refined, cellulose,
gelatinization.

-Prepare a chast using actual camples of grains: rice, cats, barley,
rye, corn, wheet, eic, Compare these for similar traits,

-Cut a cross sectior v a large grain, Identify the parts and
functions. Discuss what nutrients each contributes to the body,

-List the basic principles of starsh cookery.

-Prepare rice by boiling and steaning. Compare flavor, texture, and
consistency.

-Prepare and serve a breakfast cereal.

Prepare milk products using principles of protein cookery.

-[dentify the forms of milk by matching tems with definitions.

S|
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LEVEL [1

82

Concepts and Sub-Concepts

Behavioral Objectives, Learning and Evaluation Experiences

Fluids
Solds

(lassification

Raw

Fresh

Processed
Pasteurized
Homogentzed
Canned
Dehydrated

21, Sandwiches

(lassification
Hearty or main dish
Accompaniment
Refreshment

Principles of Preparation
Construction techniques
Hand1 ing
Wrapping

25, Sweeteners
(lassification

Natural
Artifictal

I
Vi

Set up display of foms of milk available,

Jenonstrate how to make hot cocoa with dry milk, Discuss cost
factor in using different forns of milk,

Survey miTk fntake of a group for the Tast 24 hours, Evaluate

umMMMMmeMMmMmMW.MMmm

increase intake, {f needed.
Selecting milk dishes to be prepared, apply the principles of mik
cookery by fin or scum formation, boi1ing over, scorching, and

curdling to pudding, custard, white sauce,

Prepare different types of attractive sandwiches for varfous occasfons

using appropriate garnishes.
fead criterfa for making sandwiches fn text.
Conpare the kinds of breads and #1111ngs used for sandwiches.
$mmmadhﬂwmeuﬂmpkasﬂwumﬂdenNMmes

and f1111ngs.
Jenonstrate the preparation of dry and noist fi111ngs, focusing on

tols and utens!s used, and on the proper procedure for cutting

bread.
Prepare & display of sandich acconpaninents and garnishes.

Prepare and store sandwiches.
Arrange sandwiches attractively for different occasions,

[dentify and use varfous sweeteners n the preparation of products.
Prepare a display of natural and artificial sweeteners in varfous

forms.
ead 1abels on containers and discuss principles of use. Compare

amounts to use and the cost of each.

12



Forms
Liquid
Cubes
Powdered
Granulates

Principles of use

-Prepare a simple beverage using natural sweetner in one portion and
artificial sweetener in the other. Compare taste.
-Determine the nutritive value of beverages studied,

VIIT. FOOD PRESERVATION
B. Economic Aspects

1. Freezing

APPLY BASIC PRINCIPLES IN FREEZING FOODS

I1lustrate techniques, special precautions and contafners necessary for
freezing foods. Prepare a bulletin board, "Freeze [t Right."
-Invite a local county agent to demonstrate methods of freezing.
-Debate the pros and cons of home freezing,
-Prepare a vegetable or fruit in season for freezing by a method that
was demonstrated.
-View filmstrip, "Keeping Food Fit: Storing and Freezing."
-Determine the best time to buy foods for freezing.
-Compute the energy consumption of the home freezer.

IX, FOOD RELATED OCCUPATIONS
A. Types of Food Service Jobs
1, Entry Level Jobs

DESCRIBE FOOD RELATED OCCUPATIONS AT THE ENTRY LEVEL

List job opportunities at the entry level in the area of foods.
-Display food and nutrition career panphlets to examine and determine
Job opportunities.
-Invite counselor and food service managers for a career session,
-Examine newspaper advertisements for job opportunities in food service
or related occupations in Tocal area,
~View filmstrip, "Career in Food Service."

83
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RESOURCE UNIT FOR CONSUMER AND HOMEMAKING

LEVEL TII
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LEVEL [II
Foods and Nutrition

The Tearning experiences of the Level 11T unit, Foods and Nutrition, are designed so the participant
can evaluate foods for their nutritional content and apply nutritional information to dietary needs.
Consideration has been given to the homemaker as a consumer. In the area of food related occupations, the
degree of training and personal characteristics required for employment at several levels is presented,

Overall Objectives:

After the completion of this unit, the student will be able to:
Plan, prepare and serve Tuncheons and simple meals in meeting individual needs,
Describe the training and personal characteristics necessary for food related occupations.

Behavioral Objectives:

. Explain caloric requirements, current issues related to nutrition, and special dietary needs.

11, Describe the effects of government agencies, legislation and assistance programs upon consumers in
purchasing food and equipment,

111, Plan, prepare, serve and evaluate simple meals to meet individual and family needs.
IV, Demonstrate kitchen equipment with emphasis on safety procedures and the conservation of energy.
V. Apply sanitation and safety requlations in kitchen or Tab,

V1. IMustrate the inportance of management of energy, time, and work simplification in the kitchen.

87
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Nutrition
A, Food Facts and Functions
2. Caloric Requirements
3, Recommended Daily Allowances
4, Nutrients, Functions and Sources
B. Current Issues and Concerns
2, Fads and Myths
3, Additives and Preservatives
(. Specfal Dietary Needs
2. Pregnancy and Lactation
3, Weight Control
5, Children
6. Infants
Consumer Practices
A, Goverment Agencies, |aws and Assistance
Programs
1. Consumer Protection Laws
2, Agencies
3, Assistance Programs
B. Advertising
1, Types
2, Benefits
3. Effects
4, Persuasive Techniques

LEVEL 111
UNIT QUTLINE

1L

C. Food Budgets
. Food Purchases
Market Orders
Price Comparison
Income
Meal Planning
. Conparative Shopping
urchasing Food and Equipment
. Factors Affecting Cost
2, Grading
3. Packaging
4, Stores
5, Equipment
E. Eating Out
1. Advantages and Disadvantages
2, Types of Establishments
3, Financial Considerations
4, Physical and Psychological Aspects
5, Lifestyles
6. Gratuities
Meal Planning and Service (Home and
Institutional)
A, Planning Meals
1, Nutrition
2, Family Needs
3, Budget

D.
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IV,

4, Time

5. Variety

6, Activities
7. Likes and Dislikes
8. Nunber of People
9, Age

10, Health

1. Occupation

12, Climate

. Menu Nriting

1. Form
2, Terms

. Meal Patterns

2, Lunch
3. Supper

. Eating Styles

1, Meal Types
3, Mobility
4, Lifestyles

. Special Dietary Needs

1, Infants
2, Children
3, Adolescents

, Table Setting

3, Appointments
4, Decorations

, Table Service

1. Types

. Table Etiquette

1. Value
2, Principles and Guide]ines

Kitchen Equipment
B, Small - Home and Institutional

1, Portable Appliances

2, Kitchen Utensils and Gadgets
2, Selecting and Purchasing

4, Use

L.

Vil

5, Care and Maintenance
6. Storage
7. Kitchen Placement
C. Energy
1, Forms
D. Safety Procedures
1. Operation
2. Maintenance
3. Installation
E. Technological Advances
Sanitation and Safety (Home and Institutional)
A. Sanitation
1. Standards and Laws
3, Food Spoilage
4, C(lean-up
B. Safety
1, Standards
2, Laws
Management (Home and Institutional)
A, Energy (Human) Conservation
3, Mnalysis of Tasks
4. Work Sequence
B, Time Conservation
3, Effect on Family Relations
C. Work Simplification
1, Tine and Labor Saving Devices
2, Dovetailing
3, dJob Analysis
4, Attitudes
Food Preparation
A, Welghts and Measures
B. Recipe Use
C. Equipnent
D, Basic Preparation
3, Breads
4, (akes
5, Candies

1’1'? 89



6. Casseroles
7. Cheese
10. Desserts
12. Fats and 011s

14, Fruits

15. Grains and Grain Products
16. Meats

17. Milk

18. Pies and Pastries

19. Poultry

20. Salads and Salad Dressings
22. Sauces and Gravies
23. Soups
24. Spices
26. Vegetables
IX. Food Related Occupations
A. Types of Food Service Jobs
1. Entry Level Jobs
2. Technical or Skilled Jobs
3. Supervisory Jobs and Requirements
4. Management Jobs and Requirements
5. Self-Employment
B. Training
1. Vocational
2. Private
3. College
4. On-the-Jdob
5. Advantages of Training
Factors Influencing Employment
1. Characteristics for Employment
2. Family Lifestyles and Availability

c.




LEVEL IIT (Grades 10 and 11)

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences
I, NUTRITION EXPLAIN CALORIC REQUIREMENTS, CURRENT ISSUES RELATED TO NUTRITION, AND
SPECIAL DIETARY NEEDS.
A, Food Facts and Functions Recall specific food facts and functions.
2. Caloric Requirements Evaluate caloric needs of individuals.

-Evaluate two lunches as to caloric content using chart in textbook,
-List some low and high calorie foods.
-Using above foods Tist, plan two days' menus either low or high in
calories,
-Given a normal diet, write an adaptation to meet the needs of a
teenage athlete, a toddler, and a grandmother.

3. Recommended Dafly Recognize meaning and use of RDA in diet planning,

Allowances (RDA)

4. MNutrients, Functions, and  Research several specific nutrients in groups for oral reports.

Sources |
-Present oral reports on nutrients.
Carbohydrates -Find pictures of foods containing specific nutrients.
Proteins -Bring to class evidence related to new discoveries in the area of
Fats nutrition
Minerals <Using examples of food and food content chart, analyze foods given
Water as to nutrient content,
Vitamins -Obtain menus from three restaurants such as drive-in, coffee shop,

school cafeterda, or regular restaurant. Which food selections
+are high in starch? Sugar? Protein?
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LEVEL 111

Concepts and Subconcepts Behavioral Objectives, Leasning and Evaluation Experiences

-Research the latest inforation on the relationship between fats and
heart disease,

mmwmmmemmmEmmwwmmmeum
Tow in fat,

-Invite Tocal health persomnel to speak on cholestero] in today's diet.
-Plan menus made up of aninal protein and vegetable protein,

~Prepare nutritional infomation cards and display near foods in food
service area of cafeteria,

Participate in FHA Nutrition Project as part of classwork.

-Research careers in Foods and Nutrition.

B, Current Issues and Concerns MﬁwwﬁuemenwnmthwaaMcmmm&

2. Food Fads and Myths Recognize food fads and myths,
Magic Diets -Compose a 1ist from advertisements of "miracle" Ways of losing weight. .
Food Cures for Disease (.9, candy, pills),
Health Foods -From the 1ist above, evaluate some of the ways of losing weight.
Sources of Information -Research newspapers and magazines for diet news. Prepare informative

bulletin board in hall,

-Define and 1ist sane camon food fads (e.g., myths, cure-alls, organic
foods, supplements).,

-Hirite FOA for infomation on pending legisTation relating to food
safety,

-Research and report orally on a fad diet. (student teans)

3. Mdditives and Preservatives Define "additive" and "preservative,"

Definitions -firite FOA for current infornation on additives and preservatives.
Function and Uses ﬂuww1u%tﬁmmgcmmmMgMﬁﬁwsmdmﬁwwﬁwsu
Effects related to health,

l:jlj.
wh
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-Invite a medical person to discuss effects of additives and pre-
servatives on the body.

C. Special Dietary Needs Determine special dietary needs.

2, Pregnancy and Lactation Evaluate diets for pregnancy and lactation.

-Invite comnunity health unit personnel to discuss NIC program 0 include
nutritional recommendations.

3. Height Control Discuss weight control.

-Discuss question, "Are you satisfied with your weight?"

-Research to determine your ideal weight.

-Discuss what causes weight problems. List on poster.

<Discuss problems people have in trying to conform t0 the American ideal
body image of tall, slender, and trim. Evaluate problems and solutions.

-Have a physician or nurse discuss precautions and necessary steps in
beginning a weight 1oss program,

4HpmMamfwsmdsﬂmnwwwwaMmmuMﬁ.Uﬁwanﬂﬁmt
chart, determine calories in each food, Discuss the value this exercise
has for the consumer.

-Discuss how obesity affects life span.
-Analyze personal eating habits. Hrite down suggestions for better con-

trol of eating habits.
5. Children Identify nutritional needs of children.

-Participate in talk sessions to determine how various factors influence
the food needs of children. Rate findings as to most and least impor-

tant factors.
6. Infants Identify the nutritional needs of infants,

-List characteristics of a well-nourished infi t.
-Evaluate advantages and disadvantages of breast or bottle feeding.

[ 2
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LEVEL 111

9%

Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

I1. CONSUMER PRACTICES

A. Government Agencies,
Laws and Assistance Programs

1. Consumer Protection Laws

2. Agencies
USDA
FDA
BBB
F1C
Department of
Commerce

3. Assistance Programs

DESCRIBE THE EFFECTS OF GOVERNMENT AGENCIES, LEGISLATION AND ASSISTANCE
PROGRAMS UPON CONSUMER PURCHASES OF FOOD AND EQUIPMENT.

Categorize various govermment agencies, laws and special programs'that
relate to consumer practices.

-Brainstom the question, "Why does the consumer need protection?”
-Identify consumer legislation and tell what protection it offers.

Consider: Truth in Lending
Unfair Trade Practices
Protection Laws

Investigate protective agencies through telephone books, 11brary, and
resource people.

-List agencies that protect consumers.
Hrite Tetters to agencies asking for information on latest findings.
-Research and give reports on jobs available for home economists in

government agencies.
List agencies that provide assistance in feeding families,

-Invite representative from Division of Family Services to explain
various prograns, e.g., Food Stamp, assistance prograns, to an FHA/HERO

meeting.

-Review and analyze appiication for school Tunch program.
Research child nutrition prograns and programs for the elderly.
Review panphlets from Family Services Diviston for total list of

assistance programs.

15,
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B, Advertising

1. Types
Television
Newspaper
Coupons
Word of Mouth

2. Benefits

3. Effects

4. Persuasive Techniques

C. Food Budgets

1. Food Purchases

2, Market Orders

3. Price Comparison

erlc I

Full Tt Provided by ERIC.

v

Recall methods of amalyzing and evaluating advertisements.
-Collect newspaper and magazine ads and coupons. Analyze these

and classify as to type of ad.
~Construct an ad for a food product to be critiqued by the class.

List benefits derived from advertising.

-Hrite an essay entitled, "How Does Advertising Affect You,the Consumer?"

-List ways ads persuade the consumer to buy (sales, two for one,
contest, free items).

-Eyaluate above methods and determine precautions to take for wise
shopping.

Design a food budget to accomodate all needs of tne family.

-Review decision-making process,

-List reasons food purchases vary among families.

-Jisit several stores in your area, Selec: one for your regular food
shopping. MWhy did you make your selection?

-Plan a week's food choices for a single working man who lives alone,
carries his Tunch to work, and enjoys cooking.

-Determine how much the food should cost by using food advertisements
or shopping for yourself,

-Hhat percentage of his take-. ne pay is he spending on food? (Specify
an amount for take-home pay,)

Make a market order to follow in shopping if given menus for § days.

-Compare prices of three products of the same size. Which is the least
expensive?
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LEVEL 111

%

Concents and Subconcepts

- -

Rehavioral Objectives, Leamiva and Evaluation Experiences

4. Income
5. Meal Planning
6. Comparative Shopping

D. Purchasing Food

1. Factors Affecting Cost

Form

Attitude
Availability
Display technigues
Culture

Weather
Transportation
Labor

Importation

List effects of income Tevel on food budget.
List advantages and disadvantages of planning meals before you shop.
Recognize vays one might improve shopping habits to sava money and energy.

-Compare prices on two products in two different stores or from sale
papers. [Determine the best buy.

-Discuss energy conservation in comparative shopping.

-Consider new methods of savings for the shopper such as no-brand Tabels
or packages. -

Recognize characteristics of quality and economy in selecting food and
equipment,

-Recognize forms of food items and relate to food cost,

-Determine how food attitudes of individuals affect cost,

-List as many seasonal foods as possible and refate seasonal foods to
cost.

-Take a field trip to grocery store to note display techniques. Evaluate
some advantages to shopper and cost to siopper.

-Analyze cultures and how they affect food cost.




Grading

Purpose
Benefits

Types and Kinds
Places Used
Selection

. Packaging
Labeling

Container Sizes
Types

. Stores

Types
Services
Buying Incentives

. Equipment
Utensils and Gadgets

Surface Cooking
Oven Cooking

164

-Prepare a chart showing various climates, and foods gemerally used
in each area. |

-List advantages of shopping at une store; traveling from store to
sore,

«Investigate the influence job availability has on food prices and
increases.

-Deternine what foods are importec into your state and determine how
this affects price.

Explain the purpose of grading and why is it important.

-Compare various grades of canned peaches or another canned fruit as
to appearance, size, uniformity, flavor, and cost.

Evaluate benefits of nutritional Tabeling to the consumer.

-View overhead masters of nutritional labeling and discuss. How does -
this help the consumer plan meals?

-Invite resource person to show filmstrip or illustrated lecture on
packaging of foods.

-Discuss metric measure on labels.

-Evaluate several labels.

Evaluate each type of Store as to service offered.

-List types of stores in which foods are purchased.

-Look at sales papers from stores and identify all buying incentives.
Identify various materials ©=om which surface and oven cookware iS made.

-Take a field trip to a store to observe all types of utensils,
gadgets, and cookware. Discuss the use of each.

9
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LEVEL II1
Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences
E. Eating Qut Recognize eating out as a meal pattern,
1. Advantages and Dis- -Evaluate eating establishments as to advantage and disadvantages for
advantages the individual family,
2, Types of Establishments -Interview several families who eat out regularly. List the most
Drive~in common reasons given for eating out.
Restaurants -Determine types of menus most commonly used and analyze nutrition.
Sandwich Shop ~Classify local establishments into drive-in, restaurant, sandwich shop,
3. Financial Censiderations fast service. Compare services in relation to costs and convenience.
4, Physical and Psychological -List psychological aspects of eating out to the family members.
Aspects ~Consider how farily or individual Tifestyles influenced decisions to
5. Lifestyles eat out,
6. Gratuities -List rules for tipping,
II1. MEAL PLANNING AND SERViCE PLAN, PREPARE, SERVE AND EVALUATE SIMPLE MEALS TO MEET INDIVIDUAL AND FAMILY
NEEDS.
A. Planning Meals Plan a meal keeping in mind a1l needs of the family.
1. Nutrition Consider nutrition in meal planning,
-Given three family situations, plan one day's menu for each family.
2, Family Needs WﬂwmmmmamWasmfmﬂymwhbw%tmdwwwuwiym.
J'i




10,

Budget

Income
Amount A1lowed

Time
Variety
Activities

Likes and Dis1ikes

Number of People
Age
Health

-Analyze according to vardety, kinds of food, color, size and shape,

texture, flavor, method of preparation.

-Research texts for caloric requirements for various activities,
Plan nutritious meals for a given family on a fcod budget.

-List reasons why time is a consideration in budget plamning,

List some timesaving techniques that might be used in planning meals,
Recognize influence of variety on meal patterns,

Analyze several meals and deternine suitability for inactive and very
active people,

-Determine ndividual needs in relation to daily activities, Plan three
days' meals,

Reiate T{kes and dislikes to meal planning,

-Evaluate Mkes and dislikes of your family,
Identify major differences in shopping for a Targe and a snall family.
Evaluate the effects of age on meal planning,

Evatuate the effects of health on meal planning,
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LEVEL 111

100

Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

11, Occupation

12, Climate
3

B Menu Hriting

1, Form

2, Terms

C. Meai Patterns

2, Lunch

3. Supper
D. Eating Styles
1. Meal Types

Formal
Informal

'\H
o

Describe the relationship of one's occupation to the diet.

Compare climates in various parts of the world. Evaluate in relation to
eating habits, availability of foods, and planning meals.

Write menus for meals using correct and appropriate form and menu terns,
Review correct form for menu writing,
-Write three Tunch menus for a family of four.
Recognize terms by analyzing menus in textbook,
Recognize appropriate foods for Tunch and supper.
-Define "meal patterns” and discuss how they came into existence.

Evaluate Tunch and supper menus. Note foods which are considered character-
{stic of each meal pattern,

Explain difference in terms: Tlunch, dinner, Supper.
Determing why fanilies have varied eating styles.
Recognize formal and informal meal tyy 5.
Discuss ethnic foods, Give reasons why they are considered ethnic,

-Collect pictures and prepare mobiles of foods that would be appropriate
for formal and informal meals,

1[‘(‘\
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-Categorize menus according to formality or informality when given
a 1ist of menus.
-Survey five friends to determing how many of them eat at least one meal
a day with a1l family members present.
-Compose menus for the following situations:
(a) a family of eight whose relatives join them for a large holiday
meal (group includes 12 adults, 6 teenagers and 5 small children)
(b) a family of five who Sleep late on Saturday morning
(c) an older couple who entertains once a week
() a fanily who eats outdoors often,

3, Mobility Recognize influence of mobility on meal planning.
4, Lifestyles Discuss.effect of 1ifestyles on eating habits.
E. Special Dietary Needs Fvaluate special dietary needs of infants, children and adolescents,
1. Infants Recognize that needs of infants are unique.
2. Children Prepare a chart of the daily food requirenents for children and infants.

Conpile a Tist of diseases and complications that can affect infants -
and children who do not receive necessary quantities of nutritious foods.
-Invite Tocal health unit personnel to come in and explain the effects

of the mother's diet on the developing baby and how this continues 1f

she breast feeds her baby.

Visit the baby food section of a supermarket and Vit the various types
of prepared baby foods that are available.

-Plan a nutritious menu for one day for (a) a child one year old, and

(b) a child five years old. Evaluate nutritional content of both menus.

3. Adolescents R%wmhmdwwweammnonmeMﬁtthwrmMmmMsmmwas
a child grows older,

-Keep an individual record of the food eaten for three days. Evaluate as
to nutritional content,

o 17
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LEVEL [I1

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

F. Table Settings

3. Appointments Select and arrange a variety of table appointments ard decorations.
Linens -Collect pictures or illustrativrs af all types of table appointments
Flatware and display them on the bulleti: board.

HoTloware -Display several types of flatwe.2, glassware, holloware, and dinner-
Glassware ware made from different materizls. (Define aesthetic.) Discuss
Dinnerware the aesthetic quality of each one.

-Collect brochures on dinnervar- glassware, and flatware, Determine
the selections Students woule ke accorniing to income.

-List the udvantages and divacvaatages of Matware made from Silver,
stainless steel, tin, pewler, and plastic.

-Classify the types of matemals ised to rroduce dinnerware.

-Discuss the desirable and urdesir:ble malities of each of the above..
-Collect infornation on the coce ¢ 71 types of dinnerware, glassware,
and flatware. Combine the intormativ, and make a chart to be kept in

the student's notebook.
-Demonstrate the types of table Tincas and discuss appropriate use of

each type.
4, Decoratiuns Man a table decoration using & form «" food or a prepared food as the
centerpiece.
Types
Guidelines -Collect pictures of awprocriate table decorations for (a) everyday
Materials !sed occasions, (b) speciar eucasions, and () holidays,

-Bring to class some forw of 1ive gregnery and an appropriate
container to create a Simple table arrangement.,

MO
(W,
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able Service I1lustrate techniques for various types of table service.

-Discuss the different occasions when each type of table service

. Types
is used correctly. (Flip Chart)
-Display pictures of table settings that are appropriate for each
type of table service.
-Divide students into groups to demonstrate a specific type of
table service.
-Demonstrate ways table appointments may vary for a specific menu
and style of service.
able Etiquette Express traditional values and principles of table etiquette.
Values Explain the value of table etiquette.
. Principles/Guides Discuss principles of table etiquette.
-State ways that consideration of others may kz shown at mealtime.
-List situations when proper table manners have been ignored.
-Role play these situations and evaluate their effect on others.
-Demonstrate the responsibilities of the host, hostess, and a guest
by role playing. .
KITCHEN EQUIPMENT IDENTIFY SMALL KITCHEN EQUIPMENT, SAFETY PROCEDURES, AND THE VARIOUS

FORMS OF ENERGY.

3. Small Home and Institutional Demonstrate the use, cire, and storage of small kitchen appliances.

1. Portable Appliances

Selection -Develop a list of questions to ask a salesperson about a small
appliance.

!ﬂl

X
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LEVEL III

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

-Role play a shopping trip to the appliance department fn a store,

Use

Care -Inquire about an appliance you plan to purchase.

Storage Demonstrate the use and care of a small appl iance by preparing a
Kitchen Placement food product.

M&eaﬁﬂofmx%hdmmﬂmﬁmsmhgmﬂlﬂmwkﬂ
appliances for FHA Electric Project.

2. Kitchen Utensils and Gadgets RMWMnknmmummﬂsmdwwasmdumﬁnmewmmeﬁeum

Measuring -MMalnthﬂmmgwmm,Mmﬁh,mdmﬁmmtmuwww
Mixing bwmmmHWMMWHmmﬁwmmmwmmmm
Cutting and Chopping area, and serving area.
Baking Pans and Oven Dishes Make a 1ist of small appliances, Kitchen utensils, gadgets and equip-
Top of Range nent needed for setting up housekeeping.
Sevving -Bring pictures of useful kitchen utensils and gadgets to class and
mmmmmmnmummm.mmwmmnm
3. Selection and Purchasing -Mmmeaﬁwhyﬁaﬂtwaofmuwhgwdmﬁmummﬂm
.List the advantages and disadvantages of utensils made of aluminum,
4, Use emmhshﬁhﬁsmd,m%immth,mdﬂuﬂa
-Explain the proper use and storage of each utensil.
5, Care and Maintenance -MmﬂMmeHMMHMMMHumwmmHMm
Demonstrate items of kitchen equipment for cutting and chopping.
6. Storage -mMMRmemMmmmmmuwmmMMMgm
demonstration.
7. Kitchen Placement
C. Energy Review energy ssues as related to the hom 2,

7
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1, Forms of Energy

Hanual

Gas
Electrical
Solar
Nuclear
Coal
Bio-mass

D, Safety Procedures

|, Operations

2, Maintenance

L
o 1)" |
— ) . ’

Explain different forms of energy and state advantages and disadvantages of
each.

Make a 1ist of all the kitchen appliances and types of equipment found
in the laboratory and most homes, and explain what source of energy
each one utilizes.

4mmthanm@smdﬁmemmsMehdﬁdWaMgm.

-Invite a salesperson from a Company that deals in solar units to speak
to the class on the installation costs, availability and maintenance
costs of these units to the consumer,

-Collect newspaper and magazine clippings on solar and nuclear energy
and 1ist advantages and disadvantages of each.

View film on energy.

-Invite Tocal personnel from gas and electric utilities companies to
speak on cost, availability, and conservation of gas and electricity.

Make a11st of ways consumers can conserve 311 types of energy in the
hone, Make copies of the 1ist to be used in hone and Tab.

$ﬁmnwswﬁdwtodnsthstyﬁgmaMomwfmh.

Describe safety procedures to be enployed when operating and maintaining
kitchen equipment, utensils and gadgets.

Discuss safety in the kitchen,

Make a 1ist of accidents that occur most often in the kitchen as a
result of not operating ki%chen equipnent properly.,

-Give a foods demonstration during which errors in safety are
deliberately made. At the conpletion of the denonstration when the
errors are ¢ scussed, demonstrate the correct procedure and cxplain why

it is best.
-Discuss weys n which one student's carelessness in the foods laboratory

might hamm another student.
meMntthmmmmemn@mmmemwwof%hw1nmeHMMm

-Visit the school‘cafeteria and observe how they operate the apn!iancss,

M
J
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LEVEL [1]

106

Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

3. Installation

E. Technological Advances

-Distribute instruction booklets on various small kitchen appliances.
-Read the booklets and plan a demonstration emphasizing the safe use and
recommended care of the appliance,

Acquire knowledge and evaiuate current technological advances in the area
of kitchen equipment,

-Collect pictures of appliances that have appeared on the market in the
past iwo years, '

-Make a chart and grade each appliance on its actual worth to the
consumer {n saving tine, energy, and money using pictures collected.

V. SANITATION AND SAPETY
A, Sanitation

1, Standards and Laws

Personal Hygiene
Individual Rules
Personal Appearance
Pood Handling

Nork Areas

Cleaning Schedule

I

DEMONSTRATE SANITATION AND SAFETY DURING PREPARATION AND CLEAN-UP TO PREVENT
FOOD SPOTLAGE.

Identify acceptable standards of personal cleanliness and select appropriate
methods for a1l types of cleaning in the foods Taboratory.

Explain reason for standards and Taws.

Compile the 1ist of rules of good sanitation practices in the foods
Taboratory, concerning such laboratory phases as food preparation,
appropriate dress, appearance and habits of the individuals who will
be working in the laboratory.

-Visit the school cafeteria to observe workers and the sanitation
standards they must practice while at work.

15



Cleaning Methods
Storage of Supplies
Individual Responsibilities
Regulations

Private

Government
Storage

Staples

Perishables

3. Food Spoilage
Causes

Indications
Prevention

4, Clean-up
Dishwashing

Methods and Procedures
Types of Cleaners

13

<Discuss appropriate methods of handling a variety of foods.

-Invite personnel from the Public Health Department to speak to the
class on sanitation and cleanliness requirements,

-Invite local foods service person(s) to speak on state and federal
Taws concerning the handling and preparation of foods and careers in
Food Service.

-Distinguish between the different work areas in the kitchen and
compile a list of the specific foods that will be stored in certain
areas,

-Explain the different methods to use when cleaning a gas or electric
oven.

-Explain the infomation sheet on the proper storage of perishable
foods and staple items, If possible let students take turns in
putting away supplies and foods when groceries are purchased.

Comprehend the causes, symptoms and preventive methods related to food
spoilage.

-Inyite local health unit personnel or extension agent to speak on
food poisoning, fts symptoms, treatment and prevention.

-Prepare oral reports on different types of food poisoning.
-Observe mold that has formed on leftover foods that have remained
unrefrigerated and relate these observations to food poisoning.
-Make a chart of faods “hat spoil easily and include methods to

prevent spoilage.

Discuss relationship of clean-up to sanitation and safety.

-List the surface materials that are found in the foods laboratory -
include pots, pans, gadgets, tools, appliances, walls, cabinets,
counter tops, and floor,

-List various surface types and the reconmended cleaning procedure.

-Prepare a chart 1isting the correct methods for cleaning all areas
of the foods laboratory.

on
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LEVEL [II

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

Laundry -Demonstrate the proper procedure for loading a dishwasher..

Methods and Procedures Denonstrate the correct order for va.:ing dishes. Discuss the

Special Treatments logical supporting reasons.

Surface Areas -Prepare a display of varous detergents and cleaning agents used
throughout the kitchen. Group Ttems accoraing to the area where they
wou'ld best be used.

-Have class prepare a comercial using three _+{fapent brands of a
cleaning agent, Judge the commercials on bes. ntation, originality
and "sell quality" of the product.

Bring to class advertismnerts on all types of ¢lin s and detergents
used in the kitchen, U .35 advantages and dia2 +23¢S of each one.

Denonstrate the correct e hind for loading and op. 1t the washing
machine and clothes dryer,

Discuss the types of laundei* agents that wi: Plen o disinfect
dish towels,

-Explain the reasons for usir; {. water rather chan coid water when
washing dish cloths,

List practical clean-up procavire to be used in the folicwiiy araas:
sink, mixing, range, and serving. .

Denonstrate the correct pracedurs o be used when clearing the dining

table.

B, Safety Apply general rules of safety when working in the foods laboratory.

1. Standards Define and discuss term, "standards.’

-Invite local firanan to demonstrate to the class how to operate @
fire extinguisher and other means for extinguishing kitchen fires.

107
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2. Laws

Rescarch laws dealing with safety practices that must be enforced in
commercial food service industries.

-Select several points connected with kitchen safety standards and
rules to illustrate on posters.
-Iustrate the point through use of pictures and slogans,

VI. MANAGEMENT

A. Energy
3. Analysis of Tasks

§. Work Sequence

B. Time Conservation

ILLUSTRATE THE WISE USE OF ENERGY AND TINE WITH EMPHASIS ON KITCHEN
ORGANIZATION AND WORK SIMPLIFICATION.

Discuss energy as related to manugement.

Analyze tasks and evaluate use of time by learning to plan a work sequence
to save time a d energy,

-Distribute a list of tasks to be completed in the kitchen. Perform
these tasks and record time needed to complete each one. Evaluate
results. Then repeat process again and cvaluate.

-Analyze the tasks required to conplete each meal by making a list and
placing the tasks requiring the most time first and tasks requiring
the least amount of time last for breakfast, Tuncheon, and dinner

menus,
Realize importance of work sequence for energy conservation.

-Distribute cookie, cake, and ¢asserole recipes.

-P1i1 a sequence of work for each recipe,

-Plan breakfast and luncheon menus including a 1ist of necessary
tasks that will be encountered wher preparing and serving each meal.

Recognize importance of conserving time in management.
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LEVEL 111

Concepts and Subconcents Behivioral Objectives, Learning and Evaluation Experiences

3. Effect on Fanily Relations  Apply the principles of time management to allow for development of
fanily relationships.

-Given a Tist of tasks for a homemaker to complete, make a time
schedule that will best utilize the homemaker's time so that the
entire fanily can spend more time together,

-Keep a time record for two days and evaluate the use of time.

-Hrite suggestions for improving the use of time.

C. Hork Simplification Identify methods of work simplification and utilize these to conserve
time and energy.

1. Time and Laborsaving List laborsaving devices located in the laboratory and identify tasks
Deyices which they are designed to perfom,

-Compare severai types of preparation techniques and report the
time required to prepare each food using the different pieces of
equipment.

-Distribute a sheet of jobs that include the preparation, service,
and clean-up of a meal, List jobs that can be dovetailed,

2. Dovetailing Tasks Demonstrate the preparation of a food and point out tasks that can be
dovetailed,

-Share work simplification ideas with the class.
-Prepare & booklet of ideas and distribute one to each class member.

3. Job Analysis Given specific tasks, analyze sequence of steps to perform the tasks.

4, Attitudes Evaluate the way attitudes afect the accomplishment of a task. "Most
jobs get easier once you get started.”

187
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[, FOOD PREPARATION APPLY PRINCIPLES OF FOOD PREPARATION.

A, Meights and Measures Apply weights and measures used in the preparation of food.

_Demonstrate correct procedure for measuring flour, brown sugar, liquid
fat, shortening, water, bread cubes, celery slices.

-Jdentify tools and equipment that can be improvised: jar rings for
cupcake holders, 11d of 4 oz, vanilla bottle is almost a teaspoon,

juice cans for baking quickbreads.
Discuss situations in which one may need to improvise measuring equip-

ment, such as basic camping.
Study various sources to make 2 Tist of food equivalents comonly used
to substitute for ingredients in recipes without changing the final

product.

B. Recipe Use Effectively read and use a recipe.

Define cooking tems and methods,

Jiew a filnstrip on cooking tems.
Divide into groups to play "Cooking Charades.," Place cooking terms

aMmMﬁmmmmﬂmMHﬁmwmamwmhhmwm
takes turns acting out a cooking term or method which 1s drawn from the
container. The group identifying the most terms is the winner.

-Play the game, "Workers and Vatchers." Workers demonstrate a cooking
torm or method, Hatc.ers try t0 catch the Horkers incorrectly per-

forming a method or depicting a term.
-Identify any unfamiliar terms -in recipes.

C. Equipment Describe snall equipment needs for the kitchen.

L(ite vays to organize work area, equipment and ingredients for food
preparation.

1 m




LEVEL 111

Concepts and Subconcepts Behaviora) Objectives, Learning and Evaluation Experiences

-Demonstrate ability to select and use proper equipment for specific

recipe.
-Demonstrate the use of tools for sinplifying work such as mixers, nut

choppers, or trays.
_List snall equipment needed for a basic kitchen. Categorize small

equipnent for establishing a kitchen and small equipnent that may be

desirable.
-Study resources to identify materials used n small equipnent construc-

tion and the characteristics of each material such as aluminum, steel,

copper, glass, plastic, Teflon.
_Inyite ome service advisor to present infornation on the variety of

of small kitchen equipment.
Nnnadwummtuwewdmharwwtmgﬁwmawﬂwn.

D. Basic Preparation Research principles and practice basic skills in food preparation.

3. Yeast Breads Mwmsmwﬂwmlwhemddwﬂﬁwﬁmsﬁywﬂbwﬁx

Classification -Read about yeast breads.
Define tems, such as gluten, yeast, kneading and fermentation.

_List the functions of the basic ingredients in yeast breads.

Principles of Preparation Prepare, serve, and evaluate yeast breads.
Wixing

Kneading -Explain different methods of making yeast breuds.
Fermenting LList nutrients that yeast breads provide, -
Shaping -Prepare yeast breads by different methods and different shapes.
Baking Jsing three different pans (glass, Teflon, and aluminm) test the
Cooking differences in browning and in baking time.
-Prepare variations of yeast breads Such as rye, raisin.
19 197




4, Cakes MWHMW%WMWMWHWWWNWW%M.

(lassification Collect pictures of cakes, and classify each type.
Butter Discuss test for doneness for each type.
Sponge -Read references on cakes to determine causes and remedies for cake
failure.

ﬁwﬂwawwdﬁusmhu:bumngmwmlm%mWamm,wﬁm
crumb, folding, inverting, crystallization, consistency.

Principles of Preparation  -Prepare a cake by conventional and quick methods, Compare and evaluate

Gluten formation the results.
Baking Condition Discuss the care and storage of cakes.
Care and Storage -(ompare mixes and cake recipes as t0 quality, price and personal satis-
faction.
Glection -Yisit a bakery to watch the baker decorate a birthday or wedding cake.
| Mixes vs. Recipe 4mmmcmmanmHWOfmmwcaﬁto&mem@atMm.
| Quality
| Price
; Satisfaction
i Frosting (cake) Discuss the classification of frostings such as cooked, uncooked.
; Classification -Demonstrate frosting a cake,
! Cooked ~Copare canned, dry mix and honenade frosting and evaluate flavor,
| Uncooked cost, and storage of each frosting.
| Variation
| 5, Candies Discuss and prepare types of candy.
| (lassification Jefine crystalline and non-crystalline candy.
| Crystalline iutw%rwWNymmdMﬁaMdnwscmwmethtﬁ&ﬂ
l Non-crystalline quality such as temperature control, ingredients, and manipulation.
Variations -Prepare crystalline and non-crystalline candy.

-Describe appropriate storage of candy.

Principles of Preparation

Teﬂferature
| Handling
Sugar Cookery 10,

13
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LEVEL 111

el mg

Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

6. Casseroles

Classification
Uses
Methods of Mixing

7, Cheese

(lassification
Moisture Content
Soft
Seni-Hard
Hard

Flavor
Unripened
Ripened

Gain knowledge of conbinations of foods that may be used in casseroles.

-Define Casserole.
JList classifications of casseroles such as meat, meatless, vegetable

and Teftover.

JList the advantages and disadvantages of casserole cookery.
-Prepare a casserole using a vhite Sauce 10 combine the ingredients.
-Discuss the use of casseroles in the menu.

Investigate the foms of cleese available.

~Visit a supernarket, Tist, and classify cheeses available,

-Review classifications of cheese.

-Review how and why chegse may be Used as & meat substitute.

Prepare & recipe with cheese as the main ingredients

-List the principles of cheese cookery.

-Observe effects of melting cheese at high and low temperatures, compars
results and draw conclusions.
$hmpmmmaMswwalwmwnmﬂuﬁmcMuemwMMwnhMMr

foods,

Processed or Pasteurized  -Sponsor a fondue party.

Cheese Spread
Principles of Preparation
Protein Cookery
Temperature
Cooking Time
Combined with Other Foods

(are and Storage

18;




10, Desserts

(lassification
Fruit
Milk
Gelatin
Frozen
Biscuit, cake, pastry

Egg

Principles of Preparation

12, Fats and Qils

Classification
Vegetable
Margarine
Shortening
0ils

Animal
Butter
Lard

Principles of Preparation
Temperature
Care and Storage

ERIC 154

(lassify desserts according to ingredients and methods of preparation.

-Read reference materials on desserts.
-Develop a word 1ist such as: consistency, scald, coaqulate, curdling,

pectin, sponge, sharbet, whip, cellulose, transparent, rennin, tamnin,
baste, fold, mousse, fruit, ice,

-List the classes of desserts according to ingredients and method of

preparation,

-(lassify the different kinds of milk desserts such as pudding and

custands,

-[Tustrate correct principles of cooking pudding mixtures.

-Compare cost, time and taste of instant, canned and cooking pudding.
-Review rules for proper storage.

-Discuss principles to follow in making gelatin desserts. Practice adding

fruit at just the right point.

-Prepare cobbler or biscuit based dessert.
-Plan menus including desserts and evaluate as to the richness, caloric

value and nutritive value,

Apply principles of proper use of fats and oils.

-Read material on fats and 0il,

-Set up a display of fats and oils and classify by types.

JList fats and 0ils available at the supermarket and record cost.
-Compare quality of storebrands and nationally advertised brands.

-Heat various brands of fats and cils and vecord the smoke point of each.
-Discuss basis for selection of proper fats for specific purpose.
-Prepare mayonnaise using different kinds of 0il, Evaluate the taste and

compare cost.

1%
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LEVEL III
Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences
14, Frujts Analyze the nutritive contributions of fruit and discuss the available forms,
Classification ~Visit the supemarket, and have students identify the forms of fruit
Fresh available, Compare the price of the same fruit to various fomms.
Frozen -Review the nutritive vaiue of fruit.
(anned -Have a class report on nutrition research on debated merits of Vitamin
Dried C.
Cooked -Review the principles of fruit cookery and incorporate into a lab
experience.

-Review the care and storage of fruit,

Methods of Cooking

Bake

Boil or Stew

Broil

Fry

Glaze

Preserve

Principles of Preparation
Care and Storage

15, Grain and Grain Products  Analyze the cereal grain,

Classification -Revie.s the nutritive value of cereal grain.
Corn -Review general classes of cereals: breakfast, pasta and flour,
Wheat -Describe the methods used in cereal cookery.
Rice -Visit an Italian restaurant to learn about various kinds of pasta and
Oats how they are stored and conked,
~Laboratory experience: Have a pasta party, Prepare and evaluate each
Principles of Preparation recipe.
Starch Cookery
0:7:;
~J o,

12



16. Meats

Classification
Beef
Pork
Lamb

Crading

Forms
Frash
Cured
Canned
Frozen

Methods of Cooking
Dry Heat
Pan Broiling
Broiling
Roasting
Baking

Moist Heat
Braising
Stewing
Simmerirg

Cooking in Fat
Deep Fat
Pan Frying

Extenders

Principles of Preparation

Determine characteristics of each classification of meat and identify stan-
dards for judging quality.

Show 2 filmstrip, The Story of Meat (Society for Visual Ed., Inc.).
-Develop a term and definition list: cut, beef, veal, lamb, mutton,
pork, lean, connective tissue,fat, bone, Steak, chop, roast, variety
neats, tender cuts, less tender cuts, wholesale cuts, retail cuts, and
marbling.
-hﬁafmwtﬁpmtMm%tMmMmMinmewmwyﬂwa Have the
manager show how the meat arrives at the store and the steps involved
before it reaches the consumer. Record prices so that cost per serving
fwmmmemmmm“mmm.muwmmm
inspection Jabels.
<Discuss the relationship of the cost of meat to the nutritive value.
4mmmﬁme1MWMMHﬂhmMmm
1# ground beef to 1# chicken.
-Identify the basic wholesale and retail cuts of reat.
-Identify five bones used in meat identification: T-bone, rib bome,
wedge bone, round bone and blade bone.
-Using a chart or transparency of inspection and grading stamps, discuss
mumwm:hmmmwmmwmmmumma
Purpose of inspection and grading.
-Introduce FHA Beef Project and list all suggestions for project.
Mweawwwofmmsmetwﬂhﬂethgmmwsmm.R%wd
information found on the label and evaluate.
_Invite personnel from meat market 1o discuss career opportunities.
-Discuss different methods of cookery.
Discuss three nethods and principles of meat cookery.
1. Dry - pan broiling, broiling, roasting
2, Moist - braising, stewing, simering
3. Fat - deep, pan.
-List different types of meat extenders and evaluate for contribution to
the diet, .
Distinguish between meat extenders and meat substitutes.
_Plan three Tow cost meals using meat extenders as the main dish.

A
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LEVEL 11

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

Plan three low cost meals using meat substitutes as the main dish.

Protein Cookery
Jsing two meat patties of the same weight, pan broil one at a high

Temperature
Cooking Time

Carving

17. Milk

Forms
Solids
Fluids

(lassification

Raw

Fresh

Processed
Pasteruized
Hamogeni zed
Canned
Dehydrated

Priiiciples of Preparation

Protein Cookery
Care and Storage

20,

temperature and one at a low temperature. Compare and evaluate ther

weight, size, tenderness and moistness.

-Laboratory experience: Plan, prepare and serve a meal consisting of

amﬂ,wwﬂﬂewfmﬂ,MadmdaMme.Ewwn&
Jiew & fiimstrip "A11 about Knives and Carving."

Discuss carving and safety precautions.
6mmw8%fWMmthMpmkd.

Exanine all foms of miTk and milk to determine types, quality and
nutritional value,

&HMMWW%W“MWNWW.MWWMMMM
ot chocolate with dried nonfat milk, Taste and compare the cost.

-Invite a person from the grocery store to discuss mitk product

dating and rotation.
-List ways to become better consumers.

Discuss the nuteients in milk, Why is nilk not a perfect food?
-Com$are and contrast the nutritional value of skim milk, buttermilk,

whole milk. Compare calories in each.
_Identify and explain principles of milk cookery.

-Apply principles of milk cookery to prevent film or scum formation,

boiling over, scorching, curdling.
-Discuss care and storage of types of milk.




18, Pies and Pastry Analyze different types of pastry.

(lassification -Read references on pie dough and fillings.
One Crust Discuss types of pies - one crust, two Crust, tarts, turnovers.
TWo Crust Review kinds of flour and shortening and decide which i best for the
Tarts use of pastry making,
Turnovers -Demonstrate correct procedure for making a pe.
-Demonstrate procedures in preparing a meringue. -

Principles of Preparation -Wwwewthermde,Mtwmrmdﬁlmmw.Ewwneme

Ingredients final product.
Proportions * Discuss ple fillings and cookery principles- fruit, crean, chiffon,
Mixing -Prepare a pastry and fill1ng,
Ro11ing and Shaping
Baking
19, Poultry Contrast the different classifications of poultry and compare the price,
quality, forms and the use of each in ractpes,

Classification
Chickens -Read references on poultry cookery.

Turkeys Mm%meMWmemmmeMWmJMWMS'

Ducks of preparation,

Quai! List the forms available at the Tocal stores.

Geese Price varfous forms and calculate cost-per-serving,

Game $mwmmmmwummsmmwmmmmmwm
from boney pieces.

Forms Dscuss and practice methods of cooking and principles of cookery.
Frash Display "cooking bags" and conpare methods by roasting a chicken in the
Frozen "bag" and one in the oven.

(anned -Discuss mofsture retention,
-Laboratory experfence: fry chicken.
Methods of Cooking
Dry Heat
Brof 1ing
Baking
!
Mofst Heat A
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Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

Barbecue
Braising
Cooking in Liquid

Cooking in Fat
Deep Fat
Pan Frying

Principles of Preparation
Protein Cookery

TemEerature

Cooking Time

Moisture Retention
20, Salad and Salad Dressing

Classification
Acconpaniment
Main Dish

Separate Course
Appetizer
Dessert

Types of Salads
Green
Fruit
Yegetable
Meat, Fish, Poultry, Egg

Define and classify salads,

Prepare bulletin board showing attractive sal ads,
ey and discuss a filnstrip "Song of the Salad"; "What Mekes a Salad

Good?"

-Arrange an exhibit of salad greens available in the grocery store and

denonstrate how to prepare and store. '

Denonstrate how to cut varfous fruits, vegetables, and neats for salad,
-Explain vhich nay be s1iced, chopped, diced or shredded.

-Demonstrate the food processor,

-Recognize the differences in flavored and unflavored gelatin,

Discuss procedures to follow in adding frufts and vegetables to con-

gealed salads.

Laboratory: preparation of salads used as an appetizer, main dish,

accompaniment, dessert,

(’]{1
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Gelatin -Discuss the three basic salad dressings: French, mayonnaise,

Frozen cooked dressing,
Hot -fake a 1ist of salads and decide which dressing is appropriate
for each,
Salad Dressing -Denonstrate temporary and permanent enulsions by making mayonnaise
(lassification and French dressings.
French
Mayonnaise
Cooked - base
Variations

Principles of Preparation
Flavor and Texture Combi-

nations
Artistic Color
Arrangement
(are and Storage
22, Sauces and Grayies Define and prepare different types of Sauces and gravies.
Classification -Read references on types of sauces and gravies.
Basic White Sauce -Study recipes for different ways of using sauces a.d gravies.
Meat Gravy -Demonstrate basic preparation of white sauce.
Brown Sauces ~Demonstrate preparation of gravy fron meat drippings.
Dessert Sauces ~Prepare a special sauce as an accompaniment to a main dish,
Yarations -Discuss principles of starch cookery.

Principles of Preparation
Starch Cookery
Protein Cookery

83, Soups Distinguish between soup and Stew,
Classification -Read references on types of soup.
Stock Base ~(Tasstfy soups and give examples of stock with boutllon and
Bout110n and consome, milk with crean, chowder, and Stew, and fruit.
" Consome
o A
21




Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

MiTk Base -Prepare a cream soup or Stew,
Cream -(ompare cost, ease of preparation and quality of cream soup made
Chowders from fresh vegetables, from canned vegetables and from comercially
Stews canned soup.

Fruit Base -Review principles of protein cookery.

Fors

Frozen

Fresh

(anned

Dehydrated

Principles of Preparation
Protein Cookery

Starch Cookery
24, Spices Describe the influence of spices on palatability of food.
(lassification -Pass around herbs and spices to smell and taste.
Herbs -Suggest foods which might be enhanced by these spices.
Extracts -Discuss cooking techniques using herbs and spices,
Actds -Make a Tist of vartous forms of spices found in the grocery

Synthetic Substitutes store,
-Prepare food products and conpare taste of a hamburger with and

Forms Without seasoning, custard with and without nutmeg, and tomato-
Fresh meat mix with and without chilf powder,
Dried
Frozen

210




Principles of Preparation

Enhance Flavor
Proportions

25, Vegetables

Forms

Frozen
Fresh
(anned
Dehydrated

Methods of Preparation

Baking

Boi1ing

Pan Frying and
Sautéing

Deep Fat Frying

Steaming

Waterless Cookery

Pressure Steaming

Canning

Storage
(lassification
Mild

Strong

Principlas of Preparation

Temperature

Tine

Covered or Uncovered

Seasontng

Color, Flavor, Texture
Retention

Analyze the foms of vegetables available,

-lame a variety of vegetables,
-Look through cookbooks to find interesting recipes for preparation,
-lisit the supemarket and identify the foms of vegetables

available, Campare the price of the same form of vegetable,

-Purchase a vegetable in as many forms as available,
~Prepare and compare palatability, preparation time, and cost,

List and define methods of preparation of vegetables.
-Prepare vegetables using a variety of equipment: waterless sauce-

pan, pressure saucepan, slow cooker, wok.

<(lassify vegetables and discuss the storage of each,
-Compare the taste, texture, appearance, and nutritional value of

the same vegetables cooked with variations in cooking temperature
and time, covered and uncovered,

-In the laboratory, prepare qreen beans or carrots by the following:

1/2 cup water, 1 hour
1/2 cup water, 15 minutes uncovered
1/2 cup water, 15 minutes covered
3 cups water, 1 hour
-3 cups water, 15 minutes
Compare texture, color, and taste,

-In the Taboratory, prepare one vegetable in a variety of ways

teaching methods of preparation such as:
Bake in skins, with or without foil,
Cook 1n skins in pressure saucepan for 5 minutes and finish
baking 1n the oven,
Cook in microwave oven,
Cook 1n skins in waterless cooker,
Cook cubed potatoes fn pressure saucepan,
Make scalloped potatoes in oven,

2l
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LEVEL 111

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences
Boil potatoes.
Deep fat fry potatoes.
Pan fry or saute potatoe§?

IX. Fo Related Occupations DESCRIBE FOOD RELATED OCCUPATIONS AT THE ENTRY LEVEL.

A, rypes of Food Service Jobs Recognize and select jobs related to foods and nutrition,

1. Entr Level Recognize jobs available at entry Tevel.

-Discuss levels at which work begins. (i.e., graduation from high
school, college.)

-Entry Tevel defined (beginning).

-List some entry Tevel jobs.

-Present statistics concerning teenage employment, unemployment, high
school graduates, and drop-outs, Discussion.

-Analyze career orientation - making a 1ist of personal abilities,
talents, interests, and educational background.

-Discuss ways to advance from entry level jobs.

-View a filmstrip on foods related careers.

-énterview 2 resource person about the jobs of waitress, hostess, and
omestic.

2, Technical or Skilled Jobs List jobs that would invelve specific skills,
-Discuss a level of training,
-Hrite Tetter to the Council on Hotel, Rectaurant and Institutional
Education, Suite 534, 1522 K Street, Washington, D.C.

2L




3. Supervisory Jobs and Evaluate supervisory jobs.
Requirements
4. Management Jobs and Discuss management jobs,
Requirements -Search classified section of newspapers for management positions
related to foods,
5, Self-Employment Recognize opportunity for self-employment,

-Interview a self-employed restaurant owner,
-Evaluate advantages and disadvantages.

B. Training Evaluate jobs as to training and experience required for employment.
1. Vocational -Invite vocational personnel to explain offerings in food areas.
Discuss advantages and disadvantages of private training such das
2. Private cake decorating,
-Define "apprentice,"
3. College -Survey college catalogs for offerings in foods area.
-List Jobs where on-the-job-training could be obtained.
4, On-The-Job -+3te an essay on the fmportance of training in preparation for

work in the foods area,
5. Advant2ges of Training

[, Factors Mluencing Employuent  Analyze food related jobs in relation to availability and 1ifestyles.

1, Characteristics for List personal characteristics that are important for one who is employed
tynloyment in the foods area,

2. Family Lifestyle and Consider how enployment on varfous levels can be influenced by lifestyle
Availability and how it can affect lifestyle.

2L
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RESOURCE UNIT FOR CONSUMER AND HOMEMAKING

LEVEL IV




LEVEL IV
Foods and Nutrition

Leyel 1V of the resource quide for the study of Foods and Nutrition s designed for the student who
has successfully completed Levels I, 11, and I1L, The teacher wi1] use discretion in selecting the most
appropriate learning experiences fron those suggested and {ncorporate not only her own ideas but those needs
mmmmemmanmmmmmmme.mnmwnmmmwwmmnmm
to plan nex and challenging ways 10 acconplish the desired objectives and meet the needs of the gifted as
el a5 the handicapped or disadvantaged student. FHA/HER activities should be used as an integral part of

classroon instruction to obtain maximum student interest.

Overall Objectives:
After the conpletion of this unit, the student will be able to:

Plan, prepare and serve foods for family meals.

Mustrate the basic principles of food preservation,

Describe the types and advancenent poss ibi1ities in food related occupations.

Behavioral Objectives:

1. Fornulate daily food plans which meet the W0A's for individuals. Analyze current iSsues and
concerns affecting nutrition.

mDmWMMmmeMwMWmeMMMMmmMWmmmmm

and equipment.

111, Develop plans and prepare foods for family meals, dinners, and special diets.

W.memhmwacﬁﬁgﬁwmmwuaMeruwm,mhﬁwtoHRandswdemmm.

U, List indications of food spoilage as it relates to sanitation and safety.
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VI. Analyze the effect of work procedures and the physical arrangement of the kitchen and equipment on
food preparation.

VII. Ilustrate the basic principles of food preservation.

VIII. Describe and explain types and advancement possibilities of food related occupations,

LEVEL 1V
UNIT QUTLINE
I. Nutrition III. Meal Planning and Service (Home and
A. Food Facts and Functions Institutional)
3. Recommended Daily Allowances A. Planning Meals
B, Current Issues and Concerns 1. Nutrition
3. Additives and Preservatives 2. Family Needs
4, Nutrition - Health Problems 3. Budget
5. Food of the Future 4, Time
C. Special Dietary Needs 5. Variety
1. Therapeutic 6. Activities
2. Pregnancy and Lactation 7. Likes and Dislikes
4. Senior Citizens 8. Number of People
II. Consumer Practices 9. Age
A. Governement Agencies, Laws and 10, Health
Assistance Programs 1. Occupation
2. Agencies 12. Climate
3. Assistance Programs B. Menu Writing
C. Food Budgets 1. Forms
3. Price Comparison 2. Terms
4. Income C. Meal Patterns
5. Meal Planning 5. Dinner
6. Comparative Shopping 6. Special Occasions
D. Purchasing Food and Equipment D. Eating Styles
1. Factors Affecting Cost 1. Meal Types
5. Equipment 6, Ethnic and Foreign Foods

225 22




V.

E. Special Dietary Needs
4, Senior Citizen
5. Therapeutic
7. Pregnancy and Lactation
F. Table Setting
3. Appointment
4, Decorations
6. Table Service
1. Types
2, Techniques
H. Table-Etiquette
1. Values
2, Principles and Guidelines
Kitchen Equipment
A, Large - Home and Institutional
1, Selecting and Purchasing
2, Use and Installation
3. Care and Maintenance
4, Kitchen Placement
E. Technological Advances
F. Regulations
1. Private
2. Government
G, Minimum Needs
1. Large
2, Small
Sanitation and Safety (Home and
Institutional)
A. Sanitation
1, Standards and Laws
2, Insect and Rodent Control
3. Food Spoilage
4. Clean-up
B. Safety
1, Standards
2. Laws

V1. Managenent (Home and Institutional)
A. Energy (Human) Conservation

4,
b

Work Sequence
Assembly Work

B, Time Conservation

3.

Effect on Family Relations

C. MWork Simpiification

2.
3.
4,

Dovetailing
Job Analysis
Attitudes

D. Organization of Kitchen

1.

Layouts

VII, Food Preparation
A, Weights and Measures
B, Recipe Use
C. Equipment
D. Basic Preparation

]‘
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Appetizers
Breads
Cakes
Candies
Casseroles
Cheese
Desserts

. E9gs

Fats and 0ils

. Fish

Meats
Pies and Pastries

. Poultry

Salads and Salad Dressings
Soups

. Spices
. Sweeteners

Vegetables

VIII, Food ﬁreservation

A. Home Preservation R

o
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IX.

1. Food Sources

2. Methods of Preservation - Acid
and Non-Acid Foods

3. Methods of Preparation

Economic Aspects

3. Drying

Food ﬁelated Occupations

A.

Types of Food Service Jobs

1. Entry Level Jobs

2. Technical or Skilled Jobs

3. Supervisory Jobs and Requirements
4. Management Jobs and Requirements
5. Self-Employment

Training

1. Vocational

2. Private

3. College

4. On-the-Job

5. Advantages of Training
Factors Influencing Employment
1. Characteristics for Employment

2. Family Lifestyles and Availability
3. Year-Round Employment

4. Experience

5. Mobilivy

6. Self-Employment

7. Fringe Benefits

Job Advancement

1. Length of Service

2. Promotion

3. On-the-Job Training

4. Recommendations

5. Education

6. Interpersonal Relationships

Job Related Organizations



LEVEL 1V (Grades 11-12)

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

I NUTRITION * FORMULATE DAILY FOOD PLANS WHICH MEET RDA'S FOR INDIVIDUALS.
ANALYZE CURRENT TSSUES AND CONCERNS AFFECTING NUTRITION,

A, Food Facts and Functions Recognize foad facts and functions as needed for good-heaith.

3, Recormended Daily Hork in groups or individually and plan two days' menus for those

Allowances of different ages.
-Eyaluate menus in terms of the ROA for these groups.

B, Current Issues and Concerns List and investigate some of the comon additives used in foods.

3. Mdditives and Preservatives se reference materials and repor. on the purpose of additives and

preservatives.
5, Nutrition -- Health Problens  -Read Tabels of canned, frozen, or processed foods and identify

additives and presewvatives,
Report on the function of the Pure Food and Drug Adninistration.

5, Food for the Future Explore the enviroment in which man may consune food in the future.

New Food Products -Brainstorm sources of food related to space program, underwater
farming, and enviromentally controlled farming.
Set up displays, depicting new sources of food that are probable by

the Thenty-first Century, (FHA activity)
Technological Aspects Discuss organic farming, health food stores.

New Food Sources

(. Special Dietary Needs Recognize special dietary needs.

_Interyiew or invite a food coordinator of & home for the aged or

1. Therapeutic
the public health nurse concerning special dietary needs.

FRIC 99"
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LEVEL IV

134

Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

2. Pregnancy and Lactation

4. Senjor Citizens

-Choose and research one of the following.

Pregnancy and lactation - complications of pregnancy

Diabetes

Salt free diet

Low cholestero]
Select dishes for each of the above diets, prepare, and sample.
-Relate special dietary needs of elderly relative iving with student's

family and give management procedures.

[, CONSUNER PRACTICES

A. Goyermnent Agencies, Laws and
Assistance Programs

2. Agencies

3, Assistance Programs

(. Food Budgets

3, Price Comparison
4, Income

9an

DEVELOP GUIDELINES FOR COMPARATIVE SHOPPING NITH EMPHASIS ON FACTORS
AFFECTING THE COST OF FOOD AND EQUIPNENT.

List qoverment agencies, laws, and assistance programs that protect and help
consumers; apply knowledge learned in real as well as hypothetical situations.

.Invite a resource person involved in assistance programs in community

and surrounding areas. (WIC, Food Stamps, etc.)
-Inyestigate social service agencies. Work out a bulletin board display

or posters for the Food Stamp Progran to be place in strategic places
in the comunity. (FHA Activity)

NmmmkfwdﬁthlwdsMfmdwmdm:lw,m@mﬁ,mdh%mh

Brainstom how a food budget can influence the selection of food.
Conpare cost of name brands and store brands.
-
241




5. Meal Planning

6. Comparative Shopping

D. Purchasing Food and Equipment

1.

Factors Affecting Cost

5. Equipment

Cmmm&wmmﬂwmmmemmmmfwmmm
canned, etc. Discuss factors which affect choice,

-Compare cost of a food which can be purchased already prepared, par-
tially prepared, and made from basic ingredients.

Demonstrate ability to operate and clean large and small equipment.

<List features to be considered when purchasing small and large equip-
ment.

ITL MEAL PLANNING AND SERVICE

A. Planning Meals

- - -

-

po\lcsu'l.n-w!\:—-

Nuteition
Faiily Needs
Budget

Time

Yariety
Activities

Likes and Distikes
Nunber of People
Age

. Health

. Occupation
(limate

23

DEVELOP PLANS, PRECARE AND SERVE FOODS FOR FAMILIES AND SPECIAL (CASIONS.
Plan types of maals for various family situations.

~Compare nrepurat1~w with various foms and methods of cooking in rela-

tion to time svaiichle. .
“Prepare a tasting party to assist students in accepting a variety of

foods,

Hno
Jihv
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LEVEL IV

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

. Nenu Writing

] ' FOM.
2, Teris

. Meal vatterns

5. Dinner
6. Special Occasions

. Eating Styles

1. Meal Types
6. Ethnics and Foreign

. Special Dietary Needs

4, Senfor Citizens

5. Therapeutic

7. Pregnancy and Lactation
. Table Setting

3. Appointment

Review principles of menu writing.

Prepare a menu for dinner and a special occasion using basic principles.

-Apply principles of correct table service in fomal and informal
styles by using mock service,

-Discuss types of meal patterns for varied situations,

-Discuss menus secured from ethnic/foreign restaurants.

-Make poster showing regional and ethnic influences on food choices.

Acquire knowledge of ways to vary family meals to meet special dietary needs,

-Name ways to meet dletary needs of the elderly.
-Plan and serve meals for 1iquid and soft diets,
«Discuss necessity of a balanced diet. ("Inside My Mom," filmstrip)

Participate 1n a table setting contest.

-List factors to be considered when choosing dinnerware, glassware,
table 14nen, and f1atware,

«Examine various types of china, glassware, 1inens, and flatware by
visiting a local department store,

-Plan a visit to a local restaurant to observe table setting and service,

{ )
2



4, Decoration Demonstrate flower arranging techniques.
-Collect a variety of materials and practice principles of flower

arrangement,
G, Table Service Apply principles of table service.
1. Types
2, Techniques
H, Table Etiquette
1, Values <View a filmstrip on table etiquette, '
2, Principles and Guidelines Select situations concerning table etiquette for role playing,
[V, KITCHEN EQUIPMENT RESEARCH NEEDS CITING ADVANCEMENTS AND REGULATIONS RELATING TO LARGE KITCHEN
EQUIPENT,
A, Large Equipment Compare the features found fn major kitchen appliances.
1, Selecting and Purchasing Select one major appliance and be prepared to evaluate choice,
-Read description from advertisenents and catalogues.
2, Use and Installation -wmgwchﬁawNNMymrammmewmuwamemorwmm
one from a Tocal appliance dealer,
3, Care and Maintenance -Discuss procedure for repair under warranty,

mmuewmwamcmtﬁdwofmmeﬁﬁwmtwmﬁ.

4, Kitchen Placement [dentify principles of planning work centers.,

Show visuals on placement of kitchen appliances and work centers.
-Evaluate floor plan arrangement,
-Prepare a bulletin board on basic kitchen work centers.
-Evaluate by teache-made test,
2’.).‘
Ju

Qo D N
FRIC Ao 131




138

LEVEL IV
Concepts and Subconcepts Behaviora] Objectives, Learning and Evaluation Experiences
E. Technological Advances mnwwwﬁmwmwmmﬁmMmHMNWMNWM&
Select an appliance and report on the ease of ¢leaning, cost, and features.
F. Regulations mmmemmmmmwmmmwmmmm
1. Private 4mﬂha1htﬁgwwmmtmdmwuwrwmquaMaMWRtmw
2, Government effect on the consumer.,
G. Minimum Needs wmmmmmmmmmmammmmw
1. Large mmwummummmmmmmmmmmmwwmnm
(May work n groups.)
2, Small -Eyaluate and compile these 1{sts,
V. SANITATION AND SAFET! memmmwmwmmmunmmnwmmmmmmm
A. Sanitation Review sanitation laws and standards.
1. Standards and Laws 4mwmmwmm%ﬂmmHMWmHnmmmmmNMm&
Red Cross .+ School Nurse - First-aid procedures for kitchen accl-
2, Insect and Rodent Control dents.
Loca) Health Department - Food-borne.111ness, sanitation procedures,
3, Food Spoilage fnsect and rodent control, and food
spoflage requlations.
4, Clean-up Police or Fire Department - Safety fn the kitchen.

School Lunch Manager or Supervisor - Sanftatfon and safety practices.

R
02




B, Safety
1. Standards

2. Laws

Review safety rules in the kitchen,

-View filmstrip serfes from the National Restaurant Assoctation on
kitchen safety,

-Hrite a report concerning laws enacted by local, state, and federal
governments to ensure sanitary food practices,

V. WANAGEMENT (HOME AND INSTITUTIONAL)

A, Energy (human) Conservation
4. Work Sequence

5. Assembly Work
B. Time Conservation

3. Effect on Fanily Relations

C. Work Simplification

[LLUSTRATE THE IMPORTANCE OF MANAGEMENT OF ENERGY, TIME, AND WORK
SIMPLIFICATION IN THE KITCHEN,

-List the principle of energy conservation for effective management.
-Prepare recipe as class members observe and evaluate use of management
principles.

Prepare a plan of work for a meal,
-Discuss why the performance of tasks has an orderly sequence,

Prepare a plan of work for a buffet that requires the work of each student
and includes the entree, salad, and dessert.

Identify management problens that relate to providing nutritional family meals
meals and establish Ways to solve them,

-View fiinstrips using specific types of equipment.
-Discuss fmportance of using best tools and equipment for cleaning tasks.
-Arrange a bulletin board with the caption, "Where Did My Time Go?"

Analyze the equipment and supplies and decide 1f any can be eliminated,
conbined or rearranged for work sinplification.

~Tour the school kitchen and observe the arrangement and location of
equipment and supplfes,
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Concepts and Subconcepts Behavinral Objectives, Learning and Evaluation Experiences

dWWrﬁwmmshrwmmmmtﬁewwMMaMswmhsMa

kitchen,
-Explain the meaning of "a place for everything and everything in its

place."

2, Dovetailing Tasks Observe demonstrations for steps and motions to see if some can be
eliminated, conbined or two jobs done simultaneously,
Intervies horenakers and find out what they expect in a well planned
kitchen,
$MWMWNWWMWMMMM.WWWWWWHM
suggest situations for use n food preparation,

3, Job Analysis Mﬂweﬂmprmmﬁmamwlmdwmhﬂthchmmm

Perforn motion study while another student follows plan,
4, Attitudes Discuss the attitude "That's the way 1've always done it."

D. Organization of Kitchen WWNHMBMWM%ﬂWMM&

1. Layouts -Visit new home under construction,
_List advantages and ({sadvantages of the basic arrangements of
kitchen plans selected from magazine and textbooks. .
-Draw dfagram of one's own kitchen and evaluate according to ndividual
or family needs.

V1. FOOD PREPARATION PLAN, PREPARE AND SERVE FOODS FOR FAMILY MEALS.

24 ”




kﬂmmmwmms Interpret directions using both the English and Metric measures. Make a
' plan of work Tisting equipment needed.

B, Recipe Use -Study recipes in tems of action and descriptive words, Cite examples
with action or descriptive words missing and have students fi11 in
those words.

C. Equipment -Plan a "Wystery Day." Each student is given a numbered card with recipe

instructions in nunbered order, End result is a food product such as
muffing or cookies.

D. Basic Preparation Acquire skill in basic food preparation.
1. Appetizers (Concepts are -Review general principles of etiquette and organization involved in
1{sted alphabetically, not entertaining,
in teaching sequence). -(lassify and give examples of the various types of appetizers. Select
2, (lassification and prepare several,
b, Usage and service -Plan and entertain at an informal tea for parents and/or faculty,

3, Breads Plan and prepare a "special holiday" yeast bread.

Yeast breads View fiImstrip "Breads You Bake with Yeast" (Ganeral Mills).
-Evaluate by use of a checklist at a tasting party.

4, (akes Compare methods of mixing and b.king butter, sponge, and chiffon cakes.
Classification View filnstrip "Angel Food and Chiffon Cakes" (Gemeral Mf1ls).
Principles of Preparation  -Find recipes using the three methods of preparation of cakes,
Frostings -List characteristics for different types of cakes,

-Plan, prepare and serve a sponge cake such as for jelly rolls.
Name and 1ist characteristics of basic types of frostings.
-View filnstrip "Fun with Frostings" (General Mi1ls).

~Compare ready to use, mixes, and nade at hame frostings and detemmine
bas{s for choosing each type,

2‘,4; 14]



LEVEL 1V

Concepts and Subconcepts Buhavioral Objectives, Learning and Evaluation Experiences
5, Candies Develop skills 1n techniques of candy making.

Classification
Crystalline -Prepare variations of crystalline or non-crystalline candies.
Non-crystalline -Develop a score card to be used in judging these products.
Variations -Evaluate the finished products.

Principles of preparation
Temperature
Hand! ing

Sugar cookery
Care and storage

6. Casserales Demonstrate skills in preparing and serving nutritious and delicious
Classification casseroles.
Uses
Methods of Mixing -Review ingredients that may be used in casseroles and explain the

functions of each.
-Plan a menu using & casserole for the entree.
-Prepare casserole dishes utilizing leftovers.

7. Cheese Exhibit various kinds of cheeses.
-Prepare a chart 1{sting federal grading of cheese.
-Discuss proper storage of different types of cheese.
-Have a cheese tasting party.
Review principles of protein cookery.

-List ways cheese can be used 1n menu planning.
-Plan, prepare and serve a cheese souffle,

A
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10, Desserts Apply principles of cookery in the preparation of a variety of desserts.

(Tassification
Fruits -Define and select illustrations from magazines for a Vist of dessert
Milk tems,
Gelatin -Prepare desserts from the various classification and compare cost and
Frozen nutritive value per serving.
Riscuits, cake, and Make a bulletin board illustrating fruit ompotes an¢ fruit whips,

Py -Suggest several ways to serve fruits in desserts,

Egg -Discuss pastry desserts, cake desserts and crapes.

Principles of preparation ~ -Prepare a bulletin board arrangement using gelatin desserts and frozen

desserts,

-Select a recipe for preparation of either a fruit whip or fruit compote.
-Make a dessert Sauce to serve with crepes,

-Prepare either a gelatin or frozen dessert.

-Complete an objective test on the principles of dessert preparation,

1. Eqgs Apply principles of egg cookery with emphasis on {he function of eggs as
Functions emu1sifying, clarifying, leavening, and garnishing,
Thickening |
Binding -Plan to use eggs for emulsifying, such as mayonnaise made in blender.
Coating Compare homemade and ready-made mayonnaise in relation to flavor,
Emulsifying appearance, and cost,
Clarifying . -Find a recipe that uses eggs for clarifying, such as soups.
Leavening -Prepare a cheese souffle with cheese sauce to show eqggs as a leavening
Garnishes agent (Refer to Cheese),
Principles of Preparation  -Research ways to use eggs, such as garnishing salads, soups, and canapes.
Protein cookery -Plan, prepare, and serve one or more of the above in a Jaboratory
Temperature experience,
Cooking time -View filmstrip on eggs and egg cookery,
Care and storage -Evaluate by use of a teacher-pupil rating scale.
12, Fats and 0ils (lassify fats and oils according to fom, source, and smoking point,
(lassification
Principles of Preparation  -Review classifications of fats and oils according to fom.
Temperature ~Research and report on principles of preparation using fats and oils
Care and Storage including temperature for cooking, care, and storage.

Plan, prepare, and serve a food using different fomms of fats and oils.

El{llc 4 l"’ 1
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LEVEL IV

- Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Ex.erfences

Evaluate finished product according to check list devised by ¢lass or

groups.
-Demonstrate clarification of used fat to remove odors (fish, onion)

and store properly for reuse.

13, Fish DmmmmmWM%MﬁmmeWawmwwwmmmn
Classification methods.
Methods of cooking
Principles of preparation Serve fish attractively with suitable accompaninents.
Pan frying -Calculate cost per serving of each type fish prepared and compare
Deep-fat frying nutritional value,
Pan brotling -Evaluate meal with a teacher-student checklist.
Poaching
Steaming
Baking
Oven frying
16, Meats MmywmdM%ofwhammcwemdwwunmnﬁmwu.
Classification
Beef $hmpmmm,%wmaMewWﬂemewmwemﬂeMmﬁ.
Pork -Mnalyze recipes and/or prepare favorite dishes using game.
Lanb -Conpare ¢ifferent grades of meat according to price per pound of
Game portion.
Grading List principles of meat cookery and apply these in lab,
Forms -Analyze and/or prepare recipes using meat extenders.
Fresh -Investigate use of extenders used comnercially (Example - Soybeans),
Cured -Review principles of protein cookery.
Canned -Demonstrate carving techniques for various meats.
Frozen

24




18, Pies and Pastries Develop skill in making a variety of pies and pastries.

Classification
One crust -Select a pie recipe and evaluate in tems of nutritive value and
Two crust calories per serving,
Tarts -Compare cost, preparation time, and flavor of a frozen prepared pie
Turnovers crust, a bakery pie, a honenade pie crust, and a pie crust made from a
Creampuffs and eclairs mix, |

Principles of preparation -Prepare creampuffs and fill with a custard or pudding. Discuss

characteristics and principles of cookery,
-Discuss management skills in making quantities of tarts, creampuffs o

pies.
19. Poultry Purchase, plan, prepare, and serve a dinner using poultry as the entree.
CTassification
Methods of cooking -Reyiew the contributions of poultry to the RDA.
Principles of preparation -Using a chart or transparency of inspection and grading stamps, discuss

the following.
How poultry is inspected,
Fectors used to determine poultry grades.
Purpose and fom of inspection and grading,
~Visit a supermarket,
Observe the inspection stamp and grade,
Compare price of different styles of packaging.
Compare costs of different types of poultry,
-Plan, prepare, and serve one or more of the following.
Chicken and Dump1ings
Chicken or Turkey with Dressing
Chicken Salad
-Evaluate the poultry lab.

20, Salads and Salad Dressings  Recall principles involved in preparation and use of salads and salad

(lassification dressing,
Types
Principles of preparation -Review principles of salad preparation (Filmstrip "Song of the Salad").

Identify types of salad greens and salad dressings.
~Choose one of the ways in which salads may be served.

2!40
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LEVEL IV

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

-Plan, prepare, and serve the salad with appropriate dressing,
accompaniments and garnish,

-Plan, prepare, and serve a salad buffet. Calculate nutritional value
and cost per serving,

23. Soup Review terms, principles of cookery, soup forms, accompaninents and uses in
Classification menuy planning,
Principles of preparation
-Discuss and/or demonstrate techniques used in preparation of bisque.
-Denonstrate spectal soups such as vichyssoise, gazpacho, and borsch and
have a tasting party.

24, Spices Explain the uses of spices and herbs.

(lassification

Principles of preparation  -Prepare a brief history of a spice or herb (individual class reports).
-Display a variety of spices and observe form and odor.
-Study charts to earn which spices usually comlement certain foods.
-Select recipes where spices are used to enhance the flavor of food to

prepare in class. (Example: Hot Tea Punch with cinnamon).

-Develop a word scramble using the names of spices.

25, Sweeteners M%Nm,mmm,wdmﬁanﬁkhlmdemlwwmmmasmmea
Classification forms, cost, goverment restrictions, availability, and reasons for use.
Forms
Principles of Use -Study and prepare recipes using artificial sweeteners and compare

product with natura® sweeteners.

-Arrange a display ¢ artificial sweeteners.

Taste and conpare samples of tea sweetened with various brands and foms
of artificlal and natural sugar. Samples will be labeled Brand X and
Brand Y. Evaluate according to taste and draw conclusions concerning

their use,

3
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"5, Vegetables Prepare, taste, and evaluate vegetable dishes,
Principles of prepara-
tion -Prepare one or two vegetable dishes tur a “tasting lesson,"
Methods of preparation -Find in cookbook one or two other weys of serving these vegetables.

-Investigate interesting methods of pregaration of vegetabies as
marinated, uncooed for appetizers and dips and in conbimations with
meats and sauces for a "meal-in-one."

-(ompare vegetables as to cost, flaver, principles of preparation.

VIII. FOOD PRESERVATION DEMONSTRATE METHODS OF FOOD PRESERVATION.
A Home Preservation Complete a written assigment on food sources and methods of preservation.
1. Food sources -Prepare jelly. Evaluate and judge product on appearance, texture, and
2. Methods of preservation flavor,
3. Methods of preparation
B. Econamic Aspects -Compare cost of jelly made at home with cost of comercially prepared
3. Drying jelly,
IX. FOOD RELATED OCCUPATIONS DIFFERENTIATE THE TYPES OF FOOD SERVICE JOBS AND TRAINING THAT INFLUENCE

EMPLOYMENT AND JOB ADVANCEMENT,

A, Types of Food Service Jobs Research opportunities for self-amployment in the food service field.

1. Entry Level Jobs -Discuss factors in owning one's own business.
2. Technical or Skilled Jobs -Relate managerial skills, sanitation principles and service skilis to
3. Supervisory Jobs and particular type jobs in the food industry.

Requirements -Learn about franchise management and job opportunities by visiting a

9% W
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Concepts and Subconcepts Bahavioral Objectives, Learning and Evaluation Experiences

fast food establishment,

4, Management Jobs and -Demonstrate basic cake de. oration skills,
Requirements
5. Self-employment
B. Training Investigate types of training available in the field of foods and nutrition.
1. Vocational -Investigate job opportunities of a nutvitionist.
2. Private -Assign interviews with various agencies, businesses that employ people
3. College in the food service field, and report back to class.
4, (On-the-job -Invite an employment counselor to explain availability of jobs in the
5, Advantages of Training area and in government food service.
Experience -Discuss the fringe benefits associated with each job type.
Obtaining a Job
Promot fon

Flexible Job Selection

C. Factors Influencing Emploment Deyelop awareness that education and job training are continuous throughout
life.

1. Characteristics for

Emp1oyment -Read data on lifestyles and job changes during a lifetime.

2, Family Lifestyles and
Availability
Year-round Employment
Experience
Mobility
Self-employment | 3
Fringe Benefit 2';

3
4
5,
6.
I
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D. Job Adyancenent Recognize factorS that influence job advancement.

Length of Service -Interview managers of several types of businesses in the food area
Promotion and determine personal qualities that are most significant.
On~the-job Training
Recommendations
Education

Interpersonal Relationships

O O o Ny —
- - - - - -

E. Job Related Organizations Report on organizations, such as ADA, unions, and other related organiza-
tions,
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LEVEL V
Foods and Nutrition

Level V 1s designed for the 12th grade or Home Economics IV, and includes suggestions for the upper
Tevel student who has shown proficiency in haniling basic subject matter. In some instances the teacher is
referred to Level v where the concepts are developed with a broader scope and in-depth study. The teacher
should use Tevel pre-te:ting for accountability in selecting learning experiences that are most appropriate
for the student's need and abilities.

The experiences at Level V are built on a strong knowledge base and every effort should be made to
select those that are most challenging and specialized,

Overall Objectives:

After the completion of this unit, the Foods and Nutrition student wi1] be able to:

Plan, prepare, serve and evaluate foods for spectal occasions involving complex techniques and varieties
of table service,

Apply the basic principles of food preservation,
Expla  types of food service jobs, and training that influence employment and job advancement.

Behavioral Objectives:

i, Review and apply principles of basic nutrition to planning, preparation, and service of foods.
i1 Compare consumer practices of purchasing food and equipment based on income.
[T Evaluate food habits and relate customs to meal planning and service.

[V, Cvaluate large kitchen equipment, technological advances, regulations, and minimm needs.

V. Outline the standards and 1'ws of sanitation and safety and their effect on food spoilage, insect,
and rodent control,

{"ll\
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I,

VI. Apply managenent and work simplification techniques.

154

VIT. Plan, prepare, serve and evaluate ethnic and forefgn faods and meals for special occasiors.

VITI.  Demonstrate the basic principles of food preservation.

IX. Detemine ways that education and +

levels of food seryice jobs,

Nutrition
C. Special Dietary Needs
Consumer Practices
C. Food Budgets
3. Price Comparison
4. TIncome
5. Meal Planning
0. Purchasing Food and Equipment
1. Factors Affecting Cost
2. Grading
b, Equipment
Meal Planning and Service (Home and
Institutional)
A, Planning Meals
. Nutrition
Family Needs
Budget
Tine
Variety
Activities
Likes and Disikes

25;
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LEVEL V
UNIT OUTLINE

raining influence employability and job advancement in various

8. Number of People
9. Age

10. Health

11, Occupation

12, Climate

. Meal Patterns

5, Dimner
6. Special Occasions

. Eating Styles

1. Meal Types
6. Ethnic and Foreign Foods

. Special Dietary Needs

4. Senior Citizens
5, Therapeutic
1. Pregnancy and Lactation

. Table Setting

3. Appointments
4, Decorations

. Table Service

1. Types
2, Techniques




IV,

VI,

H, Table Etiquette
1. Value
2. Principles and Guidelines
Kitchen Equipment
A, Large - Home and Institutional
1. Selecting and Purchasing
2. Use and Installation
3. Care and Maintenance
4, Kitchen Placements
E. Technological Advances
F. Regulations
G, Minimum Needs

: Sénitation and Safety (Home and

Institutional)
A, Sanitation
. 1. Standards and Laws
2. Insect and Rodent Control
3. Food Spoilage
4, Clean-up
B. Safety
1. Standards
2, Laws
Managenent (Home and Institutiona)
A. Energy (Human) Conservation
4. Work Sequence
5. Assembly Work
B. Time Conservation
3. Effect on Family Relations

A

C. Work Simplification
2, Dovetailing Tasks
D. Organization of Kitchen
1. Layouts
2, Centers and Work Area
3. Arvangenent of Equipnent
4. Storage Areas
5, Group Coperat on

. Food Preparation

B. Recipe Use
C. Equipment
D. Basic Preparation
3. Breads
4, Cakes
6. Casseroles
7. (heese
10, Desserts
11, Eggs
12, Fats and 0ils
13, Fish
16, Meats
18, Pies and Pastpies
19, Poultry
"), Salads and Salad Dressings
s
pices
(5. Sweeteners
“o. agetables

Al
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VIII. Food Preservation
A. Home Preservation
1. Food Sources
2. Methods of Preservation - Acid and
Non-Acid
3. Methods of Preparation
IX. Food Related Occupations




LEVEL V' (Grade 12-Adu1t)

Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

L, NUTRITION

C. Special Dietary Needs

ANALEZE SELECTED MENUS AND DIETS FOR SPECIFIC OCCASIONS AND SPECIFIED HUMAN
NEEDS.

Refer to Level IV, Concept I, Nutrition; and Level V, Concept 111, Meal
Planning and Service, E, Special Dietary Needs,

1. CONSUMER PRACTICES

(. Food Budgets
3. Price Comparison
+ Income
5. Meal Planning
D. Purchastng Food and Equipment
1. Factors Affecting Costs

2. Grading

5. Equipment

COMPARE: CONSUMER PRACTICES OF PURCHASING FA0D AND EQUIPMENT BASED O INCOME,

Refer to Level IV, Concept 11, Consumer Practices, C. Food Budgets,

Evaluate purchasing practices,

-Invite grocery store manager to class to explain pricing and tell about
job vequirements and opportunities,

-Identify non-food tens which may be included fn the grocery basket
that make food costs appear- Targer,

Analyze vattage used by preparing food dishes in a particular appliance and
conpare with traditional range type cooking,

-Plan and prepare items for a meal using small appliances,

-Make recommendations for basic equipnent purchases that are energy
efficient,

g
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Concepts and Subconcents

Behaviora] Objectives, Learning and Evaluation Experiences

I11. MEAL PLANNING AND SERVICE
A. Planning Meals

Nutrition

Family Needs
Budget

Tire

Variety
Activities

Likes and Dislikes
Number of People
Age

Health
Occupation
(1imate

—— — —

C. Meal Patterns
h, Dinner
6. Special Occasions

D. Fating Styles

1. MVeal Types

6. Ethnic and Foreign Foods

u’,
4

EVALUETE FOOD HABITS AND RELATE CUSTONS TO MEAL PLANNING AND SERVICE,

Apply basic principles of menu planning and service in a variety of
situations.

Select pictures of many types of foods prepared in a variety of ways

and mount on construction paper.
Select picturas to set up mock nenu and table service to meet the needs

of several groups: the senior citizen, teenagers, a ladies' Tuncheon

and others.
Lyaluate according to desirability of menu selection and appropriate

service,

-Arrange selections of food for a quest's breakfast, brunch on a special
holiday, tea or reception, dinner.

List and prepa: some foods tnat are a part of our average diet
that are traditionally foreign.

Utilize the 1ibrary to research foreign foods that have become a part

of the American culture,

-Invite a person of another cutture 10 share characteristics of their
country in areas of food, dres, and habits as an FHA activity.
_Dramatize festive occasions in other countries - Christmas around the

world - as a class or FHA activity,

941
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Prepare and serve selection of foods from different national origins,

Snorgasbord or buffet.
Nuﬁarﬁmwmtmusmdﬂn%inammmnhm.
Discuss terminotogy on menus from foreign food restaurants.

E. Special Dietary Needs Inplenent special diets for a given situation.
4, Senjor Citizens $mmhM¢MMMmmMMﬁwwmmmnﬂL
-Look through current ads from the grocery store. Plan nutritious menus
5, Therapeutic MerMﬁfwasWﬂemmmthuawmﬁmmw(%)a@yw
spend on food.
7, Pregnancy and Lactation List the stages of the life cycle, For each stage explain possible

dietary problens and how they will affect food habits.
Prepare a report from references which explains how dietary habits of

pregnant teenagers nfluence the health of the baby.
Plan a week's menus for an elderly relative who is on a Tow salt diet

wﬁmmmmnmmﬁmﬂm.MMwmwmum
estinate the cost for each day.

F, Table Setting Display creativity in table setting.

Lollect pictures of a variety of aprsintments and classify then
according to principles of art - color, texture, contrast, material

4, Decorations type.
-Group appropriate choices for a particular occasion.

JLocate itens in the department that might be used in a creative manner.
(Example: Teacup for flowers).

3. Appointment

6. Table Service nefer to Level IV, Concept I11. Meal Planning and Service, 6. Table
H, Table Etiquette Service,

1y, KITCHEN EQUIPHENT LIST FACTORS ARECTING EQUIPMENT NEEDS FOR FAMILIES.

A large Refer to Level 1V, Concept IV, Kitchen Equipment.

AL




LEVEL V

160

Concepts and Subconcepts

Beaavioral Objectives, Lesrning and Evaluation Experiences

- — -

E. Technological Advances
F. Requlations

G, Minimum Needs

Explain the tems: solid state, electric ignition, self-defrosting,

Descrite factors affecting a family's needs by interviewing neighborhood
homemakers on the topic "Equipment My Family Finds Necessary, Unnecessary,
and Nice," Share views with classmates.

V. SANITATION AND SAFETY

A. Sanitation
1. Standards and Laws
2. Insect and Rodent Contro)
3. Food Spoilage
4. Clean-Up

B. Safety

1. Standards

- —-

OUTLINE THE STANDARDS AND LAWS OF SANITATION AND SAFETY AND THEIR EFFECT
ON FOOD SPOILAGE, INSECT, AND RODENT CONTROL.

Refer to Level IV, Concept V. Sanitation und Safety,

List governmental agencies that regulate sanitation and standards of
heal th.

-Read articles in library on requlatory agencies.

-Invite quest speaker from Kealth Department to discuss sanitation
standards for public and private food service.

-Visit the school cafeteria and report on sanitation procedures for
routin$ clean-up, proper storage of food, and insect and rodent
control.

Cite safety rules that are necessary in the food preparation area at home
and in an institution,

-Research statistics from the U. S. Public Safety Cepartment and find
the chief cause of accidents,

2




2, Laws

-Nrite a slogan for electrical safety and illustrate with a poster.

VI, MANAGEMENT (HOME AND INSTITUTIONAL)

A, Energy (Human) Conseryation

4. Work Sequence

5. Assembly Hork

B. Time Conservation

3, Effect of Family Relations

C. Work Simplification
2. Dovetailing Tasks

D. Organization of Kitchen
1, Layouts

APPLY MANAGEMENT AND WORK SIMPLIFICATION TECHNIQUES.

Demonstrate wise use of time and energy in planning, preparing and serving
yarfous dishes,

-Discuss motion study techniques and conduct a motion study during a
laboratory preparation,

-Analyze motion study and make suggestions for improvement.

-Plan a quantity food preparation for a class activity - sandwiches to
sell at a ball game for an FHA money making project - and devise an
assembly line for producing the sandwiches.

Conduct a time and motion study.
-Discuss the concepts of cooking double; cooking and freezing; serving

foods in their simplest form,
-Demonstrate proper methods of thawing, heating or cooking with

microwave,

Demonstrate the concept of dovetailing in meal preparation.

-Plan a week's meny and shopping 1ists and make a plan for dovetailing
meal preparation with other household tasks.

Recognize characteristics of a well-planned kitchen,

-Study the Beltsville Kitchen Model and 1ist features suggested.

=
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LEVEL ¥
Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences
2, Centers and Work Areas -Make a list of principles for storage of small kitchen equipment for
3. Arrangement of Equipment use in arranging foods Taborc.ary.
4. Storage Areas -Discuss how group coopration in meal preparation is different from
5, Group Cooperation individual planning.
VII, FOOD PREPARATION PLAN, PREPARE, SERVE 3D EVALUATE ETHNIC AND [, SN FOODS AND MEALS FOR
SPECIAL OCCASIONS.
B. Recipe Use Recognize the use of the ~s*ric system of me.seving fo: items in recipes.
-Learn the meaning of © am, kilogram, i, +ili Tatre, etc,
-Prepare a cake using “z.~ic measures.
-Using a conversion <'ait, change a traditionai rerips 10 netric.
C. Equipment Refer to Level IV, Concep "1!. Food Preparation, 0. Equipment.,
D. Basic Preparation Refer to Level 1V, Concept VIT. Food Preparation, U. Basic Preparations.
3. Breads.
3. Breads -mwmmnwmmmwmemmmmmmmMmm-
and prepare several witn origins from other countries.
4. Cakes MMHNMNﬁﬁNMMWWmmmmmnMWMMme.

-Visit a hakery and see demonstravions of cake decorations of speciality

cakes.
Make and de.orate clevar ‘Cutup” cakes for a child's birthday party.




12.
1.

16.

18.

Casseroles

Choase

. Desserts

1.

Eggs

Fats and 0ils
Fish

Meats

Pies and Pastries

-Make cupcakes and use speed techniques for frosting and decorating to
take to the nursing home or children's ward at the hospital as an
FHA Activity.

Refer to Level IV, Concept VII. Food Preparation, 6. Casseroles,

Recognize the versatility of cheeses not only as nutritious snacks, but as
{ngredients in many dishes.

-Plan and prepare a luncheon menu with cheese souffle as the main dish,
Refer to Level IV, Concept VII. Food Preparation, 10, Desserts,

Refer to Level II, Concept VII. Food Preparation, 1. Eggs.

Refer to Level IV, Concept VII. Food Preparation, 12, Fats and Oils.

List a wide variety of fish and seafoods that are available, and be able to
preparc and serve in a variety of ways.

-Compare the cost and flavor of various forms of fish such as canned,

frozen, or fresh,
-Review nutritive value of fish,
-Plan a mea) using fish as the main dish and serve correctly,
Examples: Shrimp Creole, Gumbo, Broiled Flounder, Crab Meat Au Gratin,

Refer to Level IV, Concept VII. Food Preparation, 16. Meats.
-Plan and prepare a main dish using a specialty cut,
-Demonstrate a method of cooking an economy cut for a festive occasion
Example: rolled flank steak.

Prepare a variety of pastries emohasizing a holiday season. .

283
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LEVEL ¥
Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences
19. Poultry Prepare chicken a-1a-king as a demonstration using patty shells made from
experiences above, Show versatility of this used as an appetizer or main
dish,
20. Salads and Salad Dressings Refer to Level IV, Concept VII. Food Preparatien, 20. Salads and Salad
Dressings,
23, Soups Refer to Level IV, Concept VII, Food Preparation, 23. Soups.
-Prepare broth from soup bones, Serve as a course in a fo 11 meal,
24, Spices Refer to Level IV, Concept VII. Food Preparation, 24, Spices.
25, Sweeteners Study the mpact of artificial sweeteners on the market and report to class,
26. Vegetables Identify vegetables that are generally available,
-Visit a gracery and identify all fresh vegetables. Have produce manager
explain how to select these,
-Select recipes that are appropriate for company meals.
-Select unusual vegetables and do a comparison of types, cooking
techniques, taste and use in recipes.
VIIL, FOOD PRESERVATION DEMONSTRATE THE BASIC PRINCIPLES OF FOOD PRESERVATION,
A, Home Preservation Refer to Level IV, Concept VIII, Home Preservation, A. Food Sources.
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1. Food Sources MMmmﬁwmm&wmewmmeM&

2, Methods of Preservation -Demonstrate use of food processors in preparing foods for preservation.
(For example: cucumbers for pickling)

3. Methods of Preparation List principles involved in cannning fruit, vegetable pickles, and relishes.

-List several recipes for pickles and relishes that could be prepared in
a laboratory experience. Choose one of these or from suggested 1isting
below to plan, prepare, and serve in a meal situation.

Dill Pickles
Beet Pickles
Onion Pickles
Pickled Peppers
Chow=-Chow Relish
Cucumber Relish

IX. FOOD RELATED OCCUPATIONS Refer to Level IV, Concept IX, Food Related Occupations,
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SEMESTER COURSE
BEGINNING FOODS AND NUTRITION

This course is designed for students, both male and female, who may have had limited formal instruction
in Foods and Nutrition, who are enrolled in tenth to twelfth grades, and who have varying career guals.

After determining a student's Tevel of learning through pre-testing, the teacher may select objectives
and learning experiences from appropriate units of the quide. These units are outlined in Level I through
Level TIT of this quide. Each teacher is urged to select teaching strategies and specific learning ex-
periences that are appropriate to students with special needs, such as the handicapped, disadvantaged,
gifted, and potential dropouts. A Tist of references and resources accompanies this quide but is in no way
exhaustive, The teacher should feel free to draw from other sources.

Suggested concepts for this course are based on the assumption that foods Taboratory facilities will be
available. If facilities, finances, and/or teaching assignments cannot acconnodate this semester course
With laboratory experiences, it is suggested that priority be given to Levels IV and V and/or other semester
courses for inclusion in the curriculu,

Overall Objectives:

Upon completion of this unit, the student will be able to:
Plan, prepare and serve simple meals.
Identify job opportunities in food related occupations at the entry level.

Behavioral Objectives:

I Recall the USDA Daily Food Guide and Tist foods within each group,
[1. Discuss food facts and functions, caloric requirements, current issues and special dietary needs.

[11. Demonstrate simple table settings and services.

201‘;
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IV,

Identify kitchen utensils and touls and describe their use and storane,

Apply sanitation and safety practices in food oreparation and storaqe.

simplification.

_ Mlustrate the efficient use of energy and tine wth enphasis on kitchen organization and work

VII, Plan, prepare, serve, and evaluate sinple foods and meals to meet individial needs.

VIII, Apply the principles of correct food praparation,
Y. List and describe job opportunities in food related occupations at the entry Tevel.
(. Discuss the effect of advertising, governnental agencies, assistonce programs, and laws on the cost

of food and equipment.

BEGINNING FOODS AND NUTRITION OUTLINE

I, Nutrition 11, Consumer Practices
A. Food Facts and Functions A, Government Agencies, Laws and

B.

C,

1. USDA Daily Food Guide

2, (aloric Requirements

4, Nutrients, Functions and Sources
Current [ssues and Concerns

1, Habits

2. Food Fads and Myths

4, Nutrition - Health Problems
5, Food of the Future

Special Dietary Needs

2. Pregnancy and Lactation

3. MWeight Control

5, Children

6. Infants

7. Adolescents

Assistance Prograns

1. Consumer Protection Laws
2. hgencies

3, Assistance Programs

. Advertising

1. Types

2, Benefits

3. Effects

4. Persuasive Techniques

. Food Budgets

], Food Purchases
2. Market Orders

3, Price Comparison
4. Income

2,




5. Meal Planning
6. Comparative Shopping
D. Purchasing Food and Equipment
1. Factors Affecting Cost
2. Grading
3. Packaging
4. Stores
5. Equipment
E. Eating Out
Advantages and Disadvantages
Types of Establishments
Financial Consideration
Physical and Psychological Aspects
Lifestyle
Gratuities
. Meal P]ann1ng and Service (Home and
Institutional)
A. Planning Meals
. Nutrition
Fanily Needs
Budget
Time
Variety
Activities
Likes and Dislikes
Number of People
9, Age
10. Health
11, Occupation
12, Climate
B. Menu Writing
1. Form
2. Terms
(. Meal Patterns
1. Breakfast
2. Lunch

c’l(ﬂhwl\)—‘

m\lmmbwl\)—-

3. Supper
4. Smacks
7. Packed Lunches
D. Eating Styles
1. Meal Types
2. Automation
3. Mobility
4, Lifestyles
5. Eating Out
E. Special Dietary Needs
1. Infants
2. Children
3. Adolescents
4, Senior Citizens
5, Therapeutic
6. height Control
1. Pregnancy and Lactation
F. Table Setting
1. Guidelines
2. Covers
6. Table Service
1. Types
2. Techniques
H. Table Etiquette
1. Value
2. Principles and Guidelines
Kitchen Equipment
A, Large - Home and Institutional
2. Use
3. Care
4. Kitchen Placement
B. Small - Home and Institutional
1. Portable Appliances
2. Kitchen Utensils and Gadgets
3. Selecting and Purchasing
&, Use
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V1.

5. Care and Maintenance
6. Storage
7. Kitchen Placement
. Energy
1. Forms
2. Conservation
D. Safety Procedures
1. Operation
2. Maintenance
3. installation
E. Technological Advances
Sanitation and Safety (Home and
Institutional)

A, Sanitation

1. Standards and Laws
2. Insect and Rodent Control
3. Food Spoilage
4. Clean-up
B, Safety
1. Standards
2. Laws
Management (Home and Institutional)
A. Energy (Human) Conservation
1. Mental Attitude
2. Physical Influences
3. Analysis of Tasks
4. Work Sequence
5 Assembly Work
B. Time Conservation
1. lse
2. Schedules
3. Effect on Family Relations

0
N
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C. Work Simplification
1. Time and Labor Saving Devices
2, Dovetailing Tasks
3. Job Analysis
4, Attitudes
D. Organization of Kitchen
1. Layouts
2. Centers and Work Areas
3. Arrangement of Equipment
4, Storage Areas
5. Group Cooperation
Food Preparation
A. Weichts and Measures (Metrice and
English)
B. Recine Use
C. Equipment
D. Basic Preparation
2. Beverages
3. Breads [Quick)
4, Cakes
6. Casseroles
7. Cheese
8. Convenience Foods
9, Cookies
10, Desserts
1. Eqgs
14, Fruits
15. Grains and Grain Products
16, Meats
17, Milk
18. Pics and Pastries
19. Poultry
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20. Salads and Salad Dressings
21. Sandwiches
22. Sauces and Gravies
23. Soups
25. Sweeteners
26. Vegetables
VIII. Food Preservation (Abbreviate or omit)
A. Home Preservation
1. Food Sources
2. Methods of Preservation - Acid
and Non-acid Foods
3. Methods of Preparation
4. Use of Preserved Foods
5. Comparison of Nutritive Value
6. Product Standards
7. Packaging Materials and Labels
8. Storage
Economic Aspects
1. Freezing
2. Canning
3. Dryinag
IX. Food Related Occupations
A. Types of Food Service Jobs
t. Entry Level Jobs
2. Technical and Skilled Jobs
3. Supervisory Jobs and Requirements
4. Management Jobs and Reguirements
5. Self-employment
C. Factors Influencing Employment
Characteristics for Employrent
2. Family Lifestyles and Availability
3. Year-round Employment
4. Experience
5. Mobility
6.
7.
J

B.

p—)
. o

Sel.f-employment
Fringe Benefits
ob Related Organizations
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SEMESTER COURSE
ADVANCED FOODS AND NUTRITION
(Prerequisite Required)

Cencepts should be developed at this advanced level of a concentrated semester course so that students’
knowledge and skills are equivalent to the student who has completed Levels -V, Students enrolling in the
Advanced Foods and Nutrition semester course must have had Home Economics I and II, or the Beginning Foods
and Nutrition semester course. To use the sugaested conceptual outline, refer to the Levels I-V to select
apprepriate leamning experdences. This is only a uide and the teacher should feel free to add innova’ive
ideas and additional learning experiences whenever desired,

Overall Objectives:

After the completion of this unit, the advanced foods and nutrition student will be able to:

~Plan, prepare, serve and evaluate foods for family meals and special occasions inveiving complex food
techniques and various forms of table service.

IMustrate and apply the dpasic princinles of food preservation.
Explain types and advancement possibilities of food related occupations.
Perform introductory wage earnig skills.

Behavioral Objectives:

I. Formilate various plans for dietary needs of individuals, including those with specific problems.
IT. Discuss current issues and concerns affecting nutrition and equioment.

I, Develop quidelines for comparative shopping with mphasis on factors affecting the cost of food and
equipment.

IV, Evaluate food habits and relate customs to meal olanning and service.

V. Plan, prepare, serve, and evaluate family and special occasion meals.

ERIC
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V. Research and evaluste advancements and regulations relating to kitchen tools and equipment.

VII. Outline the standards and laws of sanitatisn and safety and their effects on food spoilage, insect,
and rodent control,

VIT1. Apply management and work simplification techr” ues.
X1, Demonstrate the basfc principles of food preservation.

K. Describe food related occupations and training that is needed for employment and advancement.

ADVANCED FOODS AND NUTRITION OUTLINE

[, Nutrition 11, Consumer Practices
‘A Food Facts and Functions A, Government Agencies, Laws and
2, Caloric Requirements Assistance Prograns
3, Recommended Dafly Allowances 3. Assistance Prograns
4. Nutrients, Functions and Sources C. Food Budgets
B. Current Issues and Concerns 1, Food Purchases
1. Habits 2. Market Orders
2. Food Fads and Myths 3, Price Comparison
3. Additives and Preservatives 4, Income
4, Nutritfon - Health Prob)ems b, Meal Planning
-5, Food of the Future 6. Comparative Shopping
(. Specfal Dietary Needs D, Purchasing Food and Equipnent
1. Therapeutic 1. Factors Affecting Cost
2, Pregnancy and Lactation 2, Grading
3, Weight Control 3. Packaging
4, Senfor Citizens 4, Stores
5. Children 5, Equipment
6. Infants E. Eating Qut
1. Adolescents 1. Advantages and D1sadvantages
2. Types of Establ{shments
b I 3y
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3, Financal Consideratign

30,

E, Special Dietary Needs

4, Physical and Psychological Aspects 1. Infants
5, Lifestyle 2, Children
6. Gratuities 3, Adolescents
111, Meal Planning and Service (Hone and 4, Senior Citizens
Institutional) 6, Therapeutic
A Planning Meals 6. Weight Control
1, Nutrition 7, Pregnancy and Lactation
2, Family Needs F. Table Setting
3, Budget 1. Guidelines
4, Time 2, Covers
5, Variety 3. Appointments
6, Activities 4, Decorations
7. Likes and Distikes 6, Table Service
8. Number of People 1. Types
9, Age 2, Techniques
10, Health H, Table Etiquette
11, Occupation 1. Value
12, Climate 2. Principles and GuideTines
B, Menu Writing IV, Kitchen Equipment
1. Form A, Large - Hone and Institutional
2, Tems 1. Selacting and Purchasing
. Meal Pattemns 2. Use and Installation
2, Lunch 3, Care and Maintenance
3. Supper 4, Kitchen Placement
4, Snacks 8, Small - Home and Institutional
6. Dinner 1, Portable Appliances
6. Special Occastons 3, Selecting and Purchasing
7, Packed Lunches 4, Use
. Eating Styles 5, Care and Maintenance
1. Meal Types 6, Storage
2, Automation 7. Kitchen Placenent
3. Nobility (. Energy
4, Lifestyles 1, Forms
5, Eating Out 2, Conservation
6, Ethnic and Foreion Foods
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D. Organization of Kitchen

1. Layouts
2 Centers and Hork Areas

3, Arrangement of Equipnent

E, Technological Advances 4, Storase Areas

k. Requlations 5. Group Cooperation
], Private V1. Food Preparation (Metric and Fnalish)
2. Government A, Weights and Measures

6. Minimum Needs B, Recipe Use
1. Large C. Equipment

D, Safety Procedures
1. Operation
2, Maintenance
3, Installation

2, Small D. Basic Preparation
V. Sanitation and Safety (Home and 1. Appetizers
[nstitutional) 3, Breads (Yeast)
- A Sanitation 4, Cakes
], Standards and Laws b, Candies
2 Insect and Rodent Control 6. Casseroles
3, Food Spoilace 10, Desserts
B, Safety 11, Eggs
1, Standards 12, Fats and 0ils
2. Laws 13, Fish
VI, Nanagement (Home and Institutional) ' 14, Fruits
A Energy (Human) Conservation 15, Grains and Grain . roducts
1, Mental Attitude 16, Meats
2. Physical Influences 17, Mk

18, Pies and Pastries

3, Mnalysis of Tasks
19, Poultry

4, Work Sequence

5, Assembly Work 20, Salads and Salad Dressings
B, Time Conservation 21, Sandwiches

1, Use 22, Sauces and Gravies

2, Schedules 23, Soups

3, Effect on Fanily Relations 24, Spices
C, Work Simplification 2, Vegetables

1. Time and Labor Saving Devices V11, Food Preservation

A, Home Preservation
1, Food Sources
7. Methods of Preservation - Acid and

Non-acid Foods

2, Dovetailing Tasks
3, Job Analysts
4, Attitudes
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IX.

B.

3. Methods of Preparation

4, Use of Preserved Foods

5, Comparison of Nutritive Value
6. Product Standards

7, Packaging Materials and Labels
8. Storage

Economic Aspects

1, Freezing

2. Canning

3. Drying

Food Related Occupations

A,

Types of Food Service Jobs

1. Entry Level Jobs

2. Technical and Skilled Jobs

3. Supervisory Jobs and Requirements
4, Management Jobs and Requirements
5, Self-employment

Training

1. Vocational

2. Private

3, College

4, On-the-job

5. Advantages of Trafning

Factors Influencing Employment

1, Characteristics for Employment
Family Lifestyles and'Availability
Year-round employnent

Experience

Mobi 11ty

Self-employment

. Fringe Benefits

1 oo Advancement

1. Length of Service

2. Promotion

3, On-the-job Training

4, Recommendations

\loi(."l#wl\)
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5. Education
6. Interpersonal Relationships
E. Job Related Oroanizations

TN
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FO0DS AND NUTRITION WITHIN SEMESTER COURSES

Many of the semester courses offered in hore economics incorporate foods related curriculum. The
fol lowing outlines are provided to serve as a quide for concepts which may be included as a part of a subject
ratter semester course. The teacher would need to select activities suited to the needs of the class enrol1-
nent. For certain concepts, laboratory facilities would be useful, but if facilities are not available, there

are activities that can be adapted to any classroon situation,

Suggestions for Tength of time have been given where feasible, A list of references and resources
acconpanies each unit, but 1s in no way exhaustive., The teacher should feel free to draw from other sources.

CHILD DEVELOPMENT
AND
ADVANCED CHILD DEVELOPMENT OUTLINE

I, Nutrition 11, Consumer Practices
A. Food Facts and Functions | A, Government Agencies, Laws and
1, Basic Four Food Groups Assistance Programs
3, Recomnended Daily Allowances and 3, Assistance Programs
Minimum Daily Requirements 11, Meal Panning and Service (Hone and
4, Nutrients, Functions, and Sources Institutional)
B, Current Issues and Concerns A, Planning Meals
1, Habits 1. Nutrition
3. Additives and Preservatives 2, Family Needs
C. Spectal Dietary Needs 3, Budget
1, Therapeutic 4, Time
2, Pregnancy and Lactation 5, Variety
3, Weight Control 6. Activities
B, (hildren 7, Likes and Dislikes
6. Infants 8. Number of People
7, Adolescents :
ERIC 437 30
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ViL,

9, Age
10, Health
11, Occupation
12, Climate
(. Meal Patterns
2. Lunch
4, Snacks
7. Packed Lunches
D. CEating Styles
4, Lifestyles
5, Eating Out
E. Special Dietary Needs
1. Infants
2. Children
5. Therapeutic
6. Weight Control
7. Pregnancy and Lactation

“H. Table Etiquette

1. Values

2. Principles and Guidelines
Sanitation and Safe., (Home and
Institutional)

A Sanitation ‘25 applicable)

B, Safety (as app’icable)
Food Preparation |
A, MWeignts and Measures
B, Recipe Use
€. Equipment
0. Basic Preparation

2. Beverages

I, Cheese

9, Cookies

10, Dessert

11, Eggs

14, Fruits

17. Mk

3

21, Sandwiches
23, Soups
26, Vegetables
Ik, Food Related Occupations
A, Types of Food Service Jobs
1. Entry Level Jobs of Child Care
Facilities
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CONSUMER EDUCATION
AND
FAMILY ECONOMICS QLTLINE

[ Nutrition

B, Current Issues and Concerns
3. Additives and Preservatives
4, Nutrition - Health Problems
5, Food of the Future

2. Types of Establishments

3, Financial Consideration

3. Physical and Psychological Aspects
b, Lifestyle

6, Gratuities

Kitchen Equipment

[, Consumer Practices . g
A Governnent Agencies, Laws and Assistance A, Large - Hone and Inst1tut1ona1
Programs 1, Selecting and Purchasing
1, Consumer Protection Laus 2. Use and Installation
2, Agencies 3, Care and Maintenance

3, Assistance Programs
B, Advertising

4, Kitchen Placement
Srall - Home and Institutional

1, Types ], Portable Appliances
2, Benefits 7, Kitchen Utensils and Gadgets
. Effocts 3, Selecting and Purchasing
4, Persvasive Techniques 4, Use
(. Food Budgats 5, Care and Maintenance
1. Food Purchases 6, Storage
2. “arket Orders 7, Kitchen Placement
o Price Comparison (. Energy
4, Income 1, Forms

5, Meal Planning
6. Comparative Shopping

D, Purchasing Food and Equipment
1. Factors Affecting Cost

2, Conservation
Safety Procedures
], Operation

2, Maintenance

2, Grading 3, Installation

3. Packaging E, Technological Advances
g, Stores F, Regulations

b, Equipment 1. Private

E. Eating Out
1, MmeuaMDmeMwa

2, Government
Minimum Needs

'353* . ], Large
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[11, Meal Planning and Service

A

Planning Meals

3. Budget

4. Time

5. Variety

Menu Writing

1, Form

2. Terms

Meal Patterns

1, Breakfast

2. Lunch

5. Dinner

6. Special Occasions
Eating Styles

], Meal Types

4, Life Styles

6. Ethnic and Foreign Foods
Table Setting

1. Guidelines

2. Covers

3. Appointments

4, Decorations

Table Service

1. Types

2. Techniques

Table Etiquette

1. Value

2. Principles and Guidelines

V, Sanitation and Safety (Home and
Institutional)

A
B.

Sanitation

1. Standards and Laws
Safety

1. Standards

GOURMET COOKERY OUTLINE

V1.

VII.

2. Laws
Nanagenent (Home and Institutional)
A Energy (Human) Conservation
1. Mental Attitude
2, Physical Influences
3, Mnalysis of Tasks
4. Hork Sequence
5. Assembly Work
B. Time Conservation
1. Use
2. Schedules
3. Effect on Family Relations
C. Work Simplification
1, Time and Laborsaving Devices
2, Dovetailing Tasks
3, Job Analysis
4, Attitudes
Food Preparation
A. Weights and Measures
B. Recipe Use
C. Equipment
0. Basic Preparation
Appetizers
Beverages
Breads
(akes
(andies
(asseroles
(heese
Convenience Foods
9. Cookies
10, Desserts
1. Eggs
12, Fats and 015
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13, Fish D. Job Advancement

14, Fruits 1. Length of Service

15, Grains and Grain Products 2. Promotion

16, Meats 3, On-the-job Training

17, Milk 4, Recommendations

18, Pies and Pastries 5. Education

19, Poultry 6. Interpersonal Relationships
20, Salads and Salad Dressings E. Job Re1ated Organizations

21, Sandwiches
22, Sauces and Gravies
23, Soups
24, Spices
25, Sweeteners
26, Vegetables
IX. Food Related Occupations
A Types of Food Service Jobs
1. Entry Level Jobs
2, Technical and Skilled Jobs
3, Supervisory Jobs and Requirements
4, Management Jobs and Requirements
5. Self-employment
B. Training
1. Vocational
2. Private
3. College
4, On-the-job
5, Advantages of Training
C, Factors Influencing Employment
1. Characteristics for Employment
2, Family Lifestyles and Availability
3. Year-round Employment
4, Experiences
5. Mobility
6. Self-employment
7, Fringe Benefits 31
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IV,

HOUSING AND EQUIPMENT QUTLINE

Consumer Practices

A

Government Agencies, Laws and
Assistance Programs

1. Consumer Protection Laws
2. Agencies

3. Assistance Programs
Advertising

1. Types

2. Benefits

3. Effects

4, Persuasive Techniques

, Purchasing Food and Equipment

1. Factors Affecting Cost
5. Equipment

Kitchen Equipment

A

Large - Home and Institutional
1, Selecting and Purchasing
2. Use and Installation

3. Care and Maintenance

4. Kitchen Placement

Small - Home and Institutional
Portable Appliances
Kitchen Utensils and Gadgets
Selecting and Purchasing
Use

Care and Maintenance
Storage

. Kitchen Placement

Energy

1. Forms

2. Conservation

Safety Procedures

1. Operation

~— N N Py TN —2
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VI
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2. Maintenance
3. Installation
E. Technological Advances
F. Regulations
1. Private
2. Government
G, Minimum Needs
1. large
2, Small
Sanitation and Safety (Home and Institutional)
A. Sanitation
1. Standards and Laws
2. Insect and Rodent Control
3. Food Spoilage
4, Clean-up
B, Safety
1. Standards
2, Laws
Managenent (Home and Institutional)
A, Energy (Human) Conservation
1. Mental Attitude
2, Physical Influences
3. MAnalysis of Tasks
4, Mork Sequence
5. Assembly Work
B, Time Conservation
1. Use
2, Schedules
3, Effect on Family Relations
C. Work Simplification
1. Time and Labor Saving Devices
2. Dovetailing Tasks
3. Job Analysis

1o
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4. Attitudes
D. Organization of Kitchen
1. Layouts -
2. Centers and Work Areas
3. Arrangement of Equipment
4. Storage Areas
5

Group Cooperation
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FOODS AND NUTRITION MODULES
FOR
ADULT EDUCATION




FOODS AND NUTRITION

Modules for Adult Education

This section includes five concepts in Foods and Nutrition which were developed into mini-units or modules
to encourage teachers to make adult education an integral part of the Vocational Home Economics programs. The
modules are:

(ake Decorating
Creative Cookery

Food Preservation
Nutrition

Time, Energy and Money

A single module may be used or any combination of modules depending on the time allotment, the needs and
interests of the students and the facilities available. The teacher may extract additional concepts and Tearning
experiences from Levels [ - V if pertinent to the particular group. These brief modules were designed for the
following audiences:

Night Classes
Extended Programs
Out-of-School Youth
Postsecondary

Difficulty in publicizing offerings to appropriate audiences sometimes causes the teacher to hesitate to
offer an expanded hame economics progran. The following suggestions may be helpful in reaching prospective
adults: .

-utilize newspaper and public service announcements,

-contact parents through Head Start, P.T.A. and take-home Tetters.
-secure the assistance of comunity leaders.

-cooperate with area hame economists,

-place posters in local business establishments,
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-set up a fair booth publicizing the program.

-contact civic, social, and professional organizations.
-utilize FHA members in securing enrollment.

-conduct an interest survey.

-hold a special meeting introducing the program; serve refreshments and give door prizes.




ADULT LEVEL
CAKE DECORATING MODULE

Concepts and Subconcepts

Behavioral Objectives and Learning Experiences

Tools and Equipment for Cake Making

Measuring

Mixing

Baking

Icings

[dentify tools and equipment for measuring, mixing, and baking a cake,

-Identify types of cake pans.

-Demonstrate preparation of pans and correct measuring and mixing utensils.
-Select eppropriate tools for a specific cake and place on tray.

-Discuss the relationship between correct equipment and finished product.

Determine how mixing and baking affects the finished product.
-Compile a Tist of standards for a good cake.
-Demonstrate vaking cakes from a recipe and from a mix. Show preparation,
fi11ing of pan, application of magic strips, cooling and crumbing.
-Prepare cakes Using a recine or a mix.
-Evaluate cakes according to established standards.

Demonstrate skill in preparing frosting and applying to cake.

-Demonstrate the preparation of decorator frostings.
-Ice and seal a cake brought to class,
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ADULT LEVEL - Cake Decorating

192

Concepts and Subconcepts

%mwwﬂowmﬂwsmdmmeEmwmmm

Borders and Decorati

Leaves

Flowers
Fiqures
Writing

Wage Earning Skills

Demonstrate skills in preparing borders, and types of decorations,

-Mmeuemememdwmof@mmMrmmet
-Denonstrate borders and other types of decoration.

-Practice each type decoration to develop desired Tevel of skill,

-%whpwwﬂmﬁfWCMMMmemﬁmswwwﬁﬂehrawmp

-WMHmVMMMdmwnMMonmmdmwn
-Prepare, fce, and decorate a cake for 3 specific occasion,

mmmmcmtﬁapmhshmﬂy@wm&dwhwnhawkmwew
- individual at home,

Resgarch opportunities for wage garning,
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ADULT LEVEL
CREATIVE COOKING MODULE

Concepts and Subconcepts Behavioral Objectives and Learning Experiences

Cooking with a Flair Cook creatively on a budget.

-Share {deas for creative cooking using economical foods and special
equipment,

-Exchange personal recipes containing low cost foods.

~Experinent with recipes at home,

-Select the most appealing dish and have a class buffet,

Use spices, herbs, wines and Tiqueurs to enhance food flavors.

-Snell and taste some unusual herbs and spices,

-Invite a connofsseur of wines to acquaint participants with types and
uses,

-Have a wine and cheese party,

-Locate recipes which contain 1iqueurs and prepare 1n class.

-Visit a restaurant, observe techniques and {ngredients used by the chef,
study the menu, and place an order using correct teminology,

Recognize the use and care of appropriate tools.

-Locate and demonstrate the use of:

crepe maker eléctric skillet  deep-fat fryer
Wok electric saucepan  blender
s1oW cooker fondue pot food processor
yogurt maker warming trays electric knife
electric cookie press  bun warmer rosette fron
microwave oven chafing dish
32
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ADULT LEVEL - Creative Cooking

Concepts and Subconcepts Behavioral Objectives and Learning Experiences

Cuisines Around the World Identify various types of cutlery - gourmet gadgets.
-Distribute and review a 1ist of culinary terns.
Serve and arrange foods attractively.

Research foods and customs typical of different parts of the world and appro-
priate culinary terms,

Acquire information on costs and availability of ingredients.

-Research foods and customs of other countries and prepare a talk to
present to the class.

-Interview people who have recently moved to the United States. Ask them
to describe some of the most popular foods in their native country.

-Compare American cuisings with those of other countries.

-Locate, distribute, and discuss recipes using metric terminology.

-Select a menu of six or seven courses which is characteristic of a
particular country, Serve as a buffet luncheon,

-Plan and prepare a party food from another continent to b served at an
appointed time and place such as at the school, a hame, recreation
center, garden or pool party, or a picnic.

-Organize a gournet club tha{ will meet at specified times and share tech-
niques of prep: Ing healthful, reasonably priced, attractive foods.

Outdoor Cooking Choose foods and equipment for outdoor cooking.
Use safety precautions and sanitation procedures.

-Discuss the following topics related to outdoor cooking:

nn:
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types of outdoor cooking
location sites for cookouts and campfires
kinds of grills, their use and appropriate cost
special barbecue equipment and supplies
basic safety and sanitation rules
foods suited for grilling
acceptable menus
complementary sauces and ingredien.s
. types of service,
-Plan and serve an outdoor meal.
-Invite a resource person to demonstrate iechniques used by campers.

Foods as Gifts Prepare and package food for creative gift-giving,

-List occustons for giving.

-Discuss suitability of foods for packaging.

-Deternine appropriateness for the recipient.

-Demonstrate types of packaging and containers.

-Display various containers available on the market,
-Collect pictures from magazines 111ustrating gift and share
packaging ideas,

-Choose an occasion to plan and prepare appropriate food and
creative packaging.

-Plan, prepare, and packzje a gift for a special person.

3o | 900
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ADILT  LEVEL
FOOD PRE. RVATION MODULE

Concepts and Subconcepts

Behavioral Objectives and Learning Experiences

Foods for Preservation

Methods of Preservation

Freezing

Q '.’).7‘
e @ J:

Select appropriate foods for different methods of preservation.

-Define food preservation,

-Compare food preserved at home with food bought in the store,

-Compare cost and quality of home-frozen or home-canned with fresh
variety.

-Decide when food preservation becomes a gourmet project.

-Dec}?e which type of food preservation is best suited to participant's
family,

Identify the care that must be given in getting food ready for preservation.

-List qualities to be considered when choosing foods to preserve.
«Discuss the handling of the food prior to preservation,

-38lect methods best suited to the food.

-Invite a Tocal extenston home economist to demonstrate how to can
frults and vegetables properly.

Demonstrate correct procedure in preserving foods by freezing.

-Review vocabulary used in freezing foods.
-List food items that are not suitable for freezing,
-Exhibit available packaging for frozen foods and Tist advantages
and disadvantages of each type.
-Prepare a folder with information on freezing pronciples and directions.

M-
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Canning

Preserving

Storage

Demonstrate the steps involved in freezing fruits and vegetables.

-Blanching of vegetables.
-Freezing fruit with sugar,

-Freezing fruit with sugar syrup.

-Freezing fruit with only ascorbic acid.
-Packaging, sealing and labeling containers.

Follow correct procedures and develop skills in canning.

-List the equipment needed for home canning.

<Distinguish between two methods of processing.

«Identify the kinds of food suitable to each process.

-Determine the difference between steps in canning fruits and vegetables.
-Estabiish criteria for canned fruits and vegetables.

-Gan foods using a variety of methods.

Develop skills in preserving with sugar and vinegar,

-List key words related to processing with sugar,

-List the equipment needed for preserving with sugar.

-Observe and discuss the differences of Jelly, jam, preserves, conserves,
and marmalade,

-Select a preservation method and prepare a food,

«List key words associated with nrocessing with vinegar and brine,
-Investigate reasons for using spectal equipment for products with

vinegar and brine,
-Prepare a pickled product.
Follow correct procedures in storing preserved foods,
-Evaluate varfous areas suitable for foods in cans or jars,

gtemine a good method for arranging foods in an upright freezer and
a chest type freezer,

3 3 I"!
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ADULT LEVEL
NUTRITION MODULE
Concepts and Subconcepts Behavioral Objectives and Learning Experfences
- Balanced Diets Explain the importance of Food and Nutrition Board's Recommended Dietary
AlTowances.

Relation of Food to Health, <

Appearance, Physical Vitality, -Discuss importance of health to one's happiness and well-being,
Mental I11ness ~Discuss signs of good and poor health.

-Relate the daily food guide to the diet and good eating.

-Show filmstrip on nutrition,

-Keep record of kinds and amounts of food eaten for one week.
~fnalyze and compare to RDA,

-List foods containing "empty calories.”

-Calculate the calories from each nutrient in a day's diet.
-Select daily food following recommended reduced calorie intake.

Special Diets Select food that will maintain optimum health for persons having special
dietary needs,

Weight Control ~Discuss foods that should be avoided or included for overweight;
underweight.
-Develop a regular eating plan to keep veight at a normal level and
follow plan.
~Create basic nutritional menus that can be adapted for normal, overweight
and underweight persons.
-Invite a physicag fitness expert to discuss value of physical fitness.
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Pregnancy and Lactation

Geriatric

Therapeutic

Infants and Young Children

J1)

Conpare relationship of birth weight to health defects in the newborn,

-Invite a qualified nutritionist to speak on the diet of the expectant

mother.,
-Exhibit iterature from local public health office on nutr tion during
pregnancy and lactation,

Determine major causes of poor nutrition among elderly people.

Conpare nutritional needs of young people with those of the elderly.
-Prepare suggestions to help older people enjoy nutritious, easj-to-
prepare meals.

Relate the importance of good eating habits to the prevention and control of
diseases.

-Discuss the importance of planning and preparing balanced meals that <an
help to protect persons from heart and circulatory diseases,

-Invite a medical doctor to speak on foods to be avoided by persons having
various health problens,

List the quidelines for establishing good eating habits in babies and young
children.

-List advantages and disadvantages of breast-feeding.

-Observe new babies in families and compare the different ways they take
their milk,

<Discuss differences in the way babies eat when there is more than one
child in the family.

-Observe and conpare children fron one to three years of age as they eat.
Note what they eat, tine of day they eat, and how they eat,

-Have parents of an infant and parents of a three-year-old child discuss
feeding problens of each age and how they are overcone, ‘

-Brainstomn and Tist ways to prevent feeding problens for toddiers,

Develop 2 feeding plan so that a baby will be healthy and enjoy the foods

needed.

3
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ADULT LEVEL - Nutrition Module

200

Concepts and Subconcepts

Behavioral Objectives and Learning Experiences

Adolescents

Life-styles and Food

N4 o

-Visit a nearby food store to read labels, Compare prices and note the
variety of foods available for children,

-Demonstrate home preparation of food for feeding infants, utilizing a
blender,

-Discuss ways to introduce new foods successfully into the diet of a baby.
-Compare the physical and enotional characteristics of a poorly nourished
one-year-old cnild,

-Describe the food needs of children from one to three years old.

Apply standards of good nutrition in planning appropriate meals for adoles-
cents.

-;ontrast quantities of food for an active adolescent girl and an active
adolescent boy,

-Have adolescent 1ist daily intake of food, including snacks, for a seven-
day period. Analyze with ROA and calorie count as criterfa.

-Invite a nutritionist to discuss the need for a well-balanced menu for
the growing adolescent, -

Ident{fy factors in the evolution of meal patterns and-eating habits.

-Discuss the idea, "We Are What We Eat.

-Compare social and/or holiday food traditions.

-List cultural and religious customs that affect food choices.

-Conduct research on a geographical area of this country (or other
countries) to determine effect on dietary habits,

-Choose a fast-food chain restaurant in the area and evaluate its menus;
compare to others of same types.

-Check newspaper and magazines for articles that describe developments
in food production and processing that may affect future eating habits.

-HMWemmﬁwmw1mﬂwmfwgmﬂwfhﬁMHWinmamg
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Food Fads, Fallacies, and Facts

A Safe Food Supply

Related Occupations

IToxt Provided by ERI

LRIC 34

Identify food fads, food scares, food quacks as compared to dependable
infornation on food.

-Analyze food advertisements for nutritive information, emotional

response, and adequacy of information, Make reconmendation for
improvement of ad,

List ways to recognize a food quack or an untrustworthy claim.

-List food scares that have occurred,

-Identify food fads and diets.

Choose one fad diet and evaluate it, using the USDA Daily Food Guide.
Interyiew older persons and make a 1ist of "old wives' tales.”

-Name reliable food information sources.

State main requirenents of federal labeling Taws.

Discuss consumer responsibilities in the improvement of the quality

of food.

-isit a health food store and observe the different foods available

and their nutritional qualities and compare with similar items in
supermarket.

-Select a recipe from a natural foods cookbook and adopt a recipe from

2 standard cookbook and make comparisons.

List several sources of food contamination and identify common food
poisoning bacteria.

-Invite a guest speaker from the public health service, Department of

of Agriculture, Environnental Protection Agency or the Food and Drug
Administration to discuss food safety.

-Jisit and survey restaurants and supermarkets in the area, rating them

on food safety. Discuss results.

Discuss observation of violation of food Taws in the area.
rite appropriate agency and share letters with class before matling.
Prepare and present fact sheets on bacteria that are comon causes of

food poisoning and ways to avoid food poisoning in kitchens and
restaurants.

List ways to avoid food poisoning in public eating facilities.
Research laws that protect food supplies, noting purpose of each.

Identify career opportunities in nutrition and food service,

£
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ADULT LEVEL
TIME, ENERGY AND MONEY MODILE

Concepts and Subconcepts

Behavioral Objectives and Learning Experiences

Trends in Equipment

Microwave

Food Processor
Blender

Slow Cooker
Trash Compactor
Disposals
Dishwashers

Selection of Equipment

Organization of Work Centers

Q N4

Analyze trends in kitchen equipment.

-Bring magazine articles featuring new appliances to class and discuss.
-Plan a field trip to an appliance store(s). Survey new appliances for
features, cost, brand, use, care and service,

-Invite a speaker from Cooperative Extension Service or a utilities
conpany to demonstrate appliances.

~Experiment with appliances available in the department or other Sources.
-Collect pamphlets on various appliances.

-Compile a 1ist of appliances compatible to a particular Tife-style.

-Compile metric infomation sheet pertaining to kitchen equipment.

Make decisions in purchasing appliances.

-Present a filmstrip on consumer practices which include warranties,
credit, and suitability of product to family needs.

-Conpile a checklist of basic features to look for in major appliances.
-Study warranties and guarantees brought to class for interpretation of
tems.,

-Discuss legal remedies availaole if consumer and warrantor cannot arrive
at a settlement,

-Share experiences in appliance purchases including poor choices, wise
selections, and future 'ans for purchases.

Plan and arrange a kitchen for maximum organization and efficiency.

9 4
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Conservation of Personal Energy

Budgeting the Food Dollar

-I1ustrate basic kitchen Shapes and arrangements,

-Discuss advantages and disadvantages of each,

-Define work centers and discuss basic locations.

-Identify work senters in school lab, make suggestions for improvements
in organization. Compare rearranged unit with original plan and rate
for efficiency. ‘

-Develop a plan for placenent of equipnent and supplies at home and
rearrange according to plan, Rate for effectiveness.

-Explore ideas for future personal kitchen planning.

-Draw plans for an ideal kitchen,

Simp1ify perfomance tasks.

-?m?tawwwtoummMemwtOQWtMemdmwwinme
jtchen.

-Compile a 1ist of shortcuts and time-savers from the survey.
Select, plan, and prepare a menu which requires minimum preparation.
Londuct a taste testing party to compare different fomms of food.
-Investigate and compare types and forms of convenience foods.

Make a comparative Study of commercially prepared convenience foods,
hame prepared convenience foods, and traditionaily prepared foods.
Consider: time, energy, money, and product.

Plan, prepare, and serve practical meals for working honenakers.

-Plan & week's menus for the working homemaker using knowledge of work
sinplification, convenience foods, time-saving equipnent and evaluate
the week's menus.

-Kitchen test menu suggestions.

Select and compile a Vist of most popular menu suggestions.

Identify ways to stretch the food dolar,

1oy and discuss filmstrip on good buying habits.

Study current reliable nagazines for tips on good buying practices.
Discuss information on food Tabels and how they can help the conseaer,
-Conpare name brands, store brands, and/or generic no-name brand foos.
Recall the regular price of certain foods and household itens.

313
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ADULT LEVEL - Time, Energy and Money Module

Concepts and Subconcepts Benavioral Objectives and Learning Experiences

-Form committees to investi.ate marketing techniques used to encourage
consumer impulse buying.

-Recall instances in which advertisements influenced food purchases.

~Compare advantages and disadvantages of different types of stores --
chain food stores, Tocal groceries, roadside food stands or markets,
cooperatives, 24 hour, no fritls -r extra service.

-gon:ider factors that influence the selection of stores for grocery
uyine.

-Inyite speaker trom utility company to discuss and/or demonstrate ways
to conserve fuel in the kitchen,

~Discuss fuel-saying.

-Discuss energy-saving methods in the use of appliances,

Plan and prepare family meals consistent with various income levels.

~Define tems relating to income levels.
-Determine factors that affect budgating and percentages of income.
-Reach a consensus on percentage of income delegated to food.

-Keep a record of food expenses for two weeks. Figure percentage of
incone spent. Evaluate purchases. _
~Complete a simulation exercise in which various incomes and situations

are stated.
-Plan 2 week's menu, make a shopping 1ist, select a store and get prices
of tems. Compare actual spending to suggested percentage.

Jis
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OCCUPATIONAL FOOD SERVICE
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OCCUPATIONAL FOOD SERVICE

This quide was designed to be used by teachers and coordinators in promoting and teaching food service
to secondary home economics students in the eleventh and twelfth grades or for developing prograns for out-
of-school youth and adults,

Teachers who believe that their programs may be strengthened by adding food service to the curriculum
should request a copy of Guide]ines for Developing Occupational Home Economics Programs: A Project Report
by Dr. Ann Kapp and Dr, Dafsy Danfels. Requests should be made to Department of Home Economics, Northeast
Louisiana University, Monroe, or Home Economics Section, Division of Vocational Education, Department of

Education, P. 0. Box 44064, Baton Rouge, Louisiana 70804,

Instructional materials designed for both teacher and student may be obtained from Mid-Anerican
Vocational Curriculum Consortium, OKlahoma State Department of Vocational and Technical Education, Costs
are mininal and price 1ists may be obtained from the consortium at Stillwater, Oklahoma 74074,

In this abbreviated resource unit, levels have been used as a means of identifying the length of tine
students spend in a progran,

Level [ was designed for students entering food service for the first year, The major concepts to be
enphasized are Orfentation to the World of Work, Orentation to Food Service, Sanitation and Safety,
Selection, Use and Care of Equipnent, Nanagenent, and Principles of Food Preparation Service. This 1s
designated as preparatory level,

Leve) 11 was desiqned for those students entering food service for the first semester of the second
year, Concepts enphastzed are Entry Level Jobs fn the areas of Preparation, Service and Related Aress,
These concepts may take 6 to § weeks each depending on the progress of students. Experfence in sone type
food service program 15 recomended at this stage,

Leve) 11 was destgned for those students who have completed Levels I end 11, Major concepts to be
enphasized are Intermediate Level Jobs fn the areas of Preparation, Service and Related Areas, At this
Tevel 1t fs necessary that the student participate fn Taboratory-simulated or on-the-Job experiences.
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After conpletion of the entry Tevel positions, the student will conplete a fomal application for an inter-

nediate Tevel job. A job description will be given for each job and advertised by the teacher, Students will
submit a resune along with an application which should be kept on file. Students will make appointments and

qo for interviews to receive job assigments.
Individualized training kits may be developed for students in preparation for the job for which he or she

is accepted. A complete Tog of activities should be kept for each station. When a student has successfully
conpleted training on one job, he or she may fil1 out another application for a new position advertised.

LEVEL T FOOD SERVICE

Conceptual Qutline

I. Orientation to the World of Work V1. Management

A. Changing Roles of Men and Homen A, Work Simplification
B, Job Opportunities, Application, Resume B, Standardized Recipes

11. Orientation to Food Service Occupations C. Portion Control
A Food Service Industry D. Buying
B. Career Ladder VII. Priciples of Food Preparation and Service

111, Sanitation and Safety A, Table Service
A Housekeeping B. Nutrition
B, Food Handling and Storage C. Salad, Sandwiches, and Fruit
C. Common Food Borne [}lnesses D. Soups and Sauces
D. Safety Practices E, Vegetables

IV, Selection, Use and Care of Equipment F. Breads
A. ldentification of Equipment G, Rice and Pasta
B. Care of Equipment H, Pastry and Pie Fillings
C. Hazardous Equipment I, Cakes and Cookies
D, Less Hazardous Equipment J, Spices and Flavorings
E. Hand Tools and Utensils K, Meats, Poultry, Seafood

V. Microwave Cookery L. Eggs and Cheese
A, Selection and Purchasing M. 3reakfast Cookery
B. Use N. Beverages
C. Care and Maintenance
) a "
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LEVEL T (Food Service)

Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

I, ORIENTATION INTO THE WORLD OF WORK

A. Changing Roles of Men and
Women
Occupational Trends

B. Job Opportunities

Job Application

Job Resume

RECOGNIZE AVAILABILITY OF JOB.OPPORTUNITIES AS IT RELATES TO JOB SKILLS.

List roles that were once considered exclusively those of men or women ten
years ago.

-Define tems relating to the world of work.

-Survey the community for replacement needs in food service occupations.

Provide job information by use of panel of managers of food service estab-
11shments.

-Consult Tocal or state employment service for suggestions on job
opportunities.

-Read want ads for job opportunities in newspaper or trade journals.
-Check bulletin board in supermarket for job opportunities,

-List other means for finding a job.

Secure as many job applications as possible and practice filling in correct
information,

Discuss characteristics of a resume,

~Prepare a job resune and an appropriate cover letter.

3::..
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LEVEL T (Food Service)

210

L a——

Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

[I. ORIENTATION TO FOOD SERVICE
OCCUPATION

A, Food Service Industry

B, Career Ladder

Busqir]/Boy
Waiter/Waitress
Host/Hostess
Sandwich Maker
Beverage Worker

COMPARE CHANGES THAT HAVE OCCUKii.D IN THE FOOD INDUSTRY.

List and explain terminology re‘ating to the food service industry.

~View filmstrip on the for2 industry,

-Read and discuss pamphlet «n Careers for Youth in the Food Service
Industry,

-Explain the growth of tie food Service .ndustry.

-Tape an nterview wity a 12staurant ownes and play it back to the class.

[dentify job opportunitic: ‘n the area,

-Pre-test on interest and erperienc,

-Report on food servicr ioos in tir area,

-View Filmstrips and/or ¢arec V. ation Series on jobs of interest to
them,

-Read and discuss pamphlet on carcars in food service.

-Use handbook to discover nfermation on food seryice occupations,
Listen to discussion by parich dietitian on food service occupations
and opportunities for advaucement,

T11. SANITATION AND SAFETY

A, Housekeeping

[ SCRIBE AND/OR DEWONS!RATE CORRECT PROCEDURES AND CLEANING AGENT FOR VARIOUS
JOBS.

-dentify the housekeeping tasks that should be dome on a routine basis.

30!



-List equipnent and supplies to be used for cleaning jobs.

-Clean and sanitize fumitured #loors, and other surfaces in the serving
area.

-Store housekeeping supplies correctly.

B, Food Handling and Storage Apply principles of storage for dry, refrigerated and frozen foods.

-dentify foods which require dry storage from other items.

-Follow correct sanitation procedures in the storeroom to prevent food
spoilage and damage from pests.

Mark or tag, all perishable foods received, following correct
procedure,

-Arrange foods for best air circulation in refrigerators and freezers.
-Hrap all foods properly before freezing.

-Demonstrate correct procedures for storing food and non-food items
in dry storage areas.

Demonstrate correct procedures used in food service facilities for
refrigerated storage of perishable frods,

-Plan a HERO program on energy conservation.

C. Conmon Food-Borne [Vnesses  Recognize the {mportance of temperatures in providing safe foods.

Make srears on prepared agar for culture growth, Make one with unwashed
hands, hands rinsed in cold water, hands washed 1n hot soapy water.
Observe the growth durdng the week, Oraw implications.

-List accidents that occur in the kitchen and discuss preventive measures.
-Prepare fndividual reports on food-borne 111nesses.

-Take unit test.

Yisit food service establishments and note any Unsanitary practices,
List the common food-borne 111nesses and the foods with which they are

assoctated. . .
- ist propex temperatures for cooking, holding, storing, and reheating
foods.
Jis
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LEVEL I (Food Service)

212

Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

D. Safety Practices

Recognize potential safety hazards,

View filmstrip "Work Smart-Be Safe," if available.
-Role play situations where accidents occurred.
-Practice the rules of safety,

-Make safety posters and post in work area,

Identify classes of fires and extinguishers.

~View filmstrip "The Angry Flame."

-Determine if fire hazards exist in foods Tab.

-Hatch a demonstration by fire marshal on using the fire extinguisher,
-Use correct emergency procedures for executing a fire drill,

-Explain fire emergency procedures.

IV, SELECTION, USE AND CARE OF
EQUIPHENT

A. Identification

A

Ji

IDENTIFY EQUIPHENT AND OEMONSTRATE CORRECT USE.

Identify correctly each piece of equipment to be used.

-Demonstrate proper use of equipnent using video recorder, Replay and
evaluate,

-Reyiew transparencies showing large equipment.

-Evaluate by writing the names of each piece of equipment shown.

-Evaluation may be made orally by identifying equipment.

3
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B. Care of Equipment

C. Hazardous Equipment

D. Less Hazardous Equipment

E. Hand Tools and Utensils

Outline information sheet on procedures for cleaning equipment.

~View Tilmstrips on cleaning equipment.

-Demonstrate correct cleaning and maintenance of equipment.

-List equiprent and supplies needed for cleaning each piece of equipment.
-Examine material of which equipment is made and select appropriate
cleaning agent.

Under the divect supervision of the instructor, demonstrate a piece of
hazardous equipment.

-Read operating manual for each plece of hazardous equipment.

-Take a tour of foods 1ab and cafeteria kitchen.

-Demonstrate the corract use of equipment.

-Note precautions that should be taken in using and cleaning hazardous
equipment, |

[dentify pleces of equipment by writing the name of the pictured piece of
equipment. s

-List steps for operating equipment.
~Use same procedures for operating less hazardous equipment,
-Demonstrate use of less hazardous equipment.

Practice using hand tools safely.

V. MICROWAVE COOKERY

A Selection and Purchasing

RESEARCH VHE ADVANTAGES AND DISADVANTAGES OF MICROWAVE FOOD COOXERY,
List factors to consider when selecting and purchasing a microwave oven.

-List feature. of major hrands of microwave ovens.
-Compare capacity of each brand to be considered,

o3
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LEVEL 1 (Food Service)

214

Concepts and Subconcepts

—

Behavioral Objectives, Learning and Evaluation Experiences

B, Use

C. Care and Maintenance

-

View filmstrip on microwave cooking.
-Invite a home ecomomist to demonstrate the microwave oven for an FHA/
HERO meeting.

Compare microwave conking with conventional cooking in terms of energy, time,
and quality of product.

-List and demonstrate appropriate cooking equipment.
-Adapt recipes to microwave cooking.
-Study use and care manual carefully.

Demonstrate use, care, and maintenance of th oven,

-Prepare simple foods in the microwave oven.

VI. MNAGEMENT

A, Work Simplification

i
J

DEMONSTRATE PROFICIENCY IN CONSERVING TIME AND ENERGY BY PLANNING AND
PRACTICING EFFECIENT METHODS FOR ASSIGNED TASKS.

-Review kitchen arrangement and work centers.

-Review basic quides in management of tine, motion, equipment, and use of
space.

-ngonstrate techniques to show how time and effort can be saved in food
preparation,

-Divide nto groups. One group wiil have a tray and list of equipment
needed; the other group will have no Tist, Use a stop watch to determine
how much time was saved with 1ist,

0
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B, Standardized Recives

(. Portion Control

Equipment Used

D. Buying

';U

View filnstrip "How to Save 30 Minutes a Day." (Rubbermaid)
-Perform a motion study for on assigned task.

Differentiate between standardized and non-standardized recipes,

-Read textbook for terminologies and related information.

-Explain standardized recines and give the advantages and/or
disadvantages of using them.

-View filmstrip and show how to use a recipe.

-Study recipe symbols, abbreviations, weights and measurements including
metrics.

-View demonstration on using a standardized recipe,

-Choose a dish and prepare one using a standardized recipe and two

using non-standardized recipes. (This may be done in groups.) Evaluate.

List and explain how pieces of equipment are used in controlling portions.

-Discuss portion control and how it is used in food service,
-Demonstrate portion control. Discuss problems resulting from poor
control.

-Observe the serving ling in the lunchroom, Report observation to the
¢lass.

-Serve on the Tine in the lunchroom for experience.

Identify terninology re:ated to this unit such as staples, perishable and
non-perishable goods.

-Read and discuss baving foods.

-Read and evaluate newcpaper sale ads,

-Study plentiful foods Vist provided by the SOA.

-Read textbook for information on purchasing quantity foods, storing and
rotating supplies.

-Tour grocery store and compare cost of itens from a prepared 1ist.
-Store a group of items correctly.

-Choose proper storage temperature for specific items.
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LEVEL I (Food Service)

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

-Observe different types of storage faciiities on a tour of a
food service establishment.
-Research and report on the shelf Tife o different foods.
-Study chart on length of time for keepi, - “nds by refrigeration;
freezing.

VIT, PRINCIPLES OF FOOD PREPARATION [DENTIFY TVPES OF TABLE SERV.'" AND DETERMINE hirh & 4 vy APR0PRIATE,
AND SERVICE

A, Table Setting Explain and demonstrate types or table service,

-Read textbook for terms sssucisted with tabie serviia,

-Display inexpensive table seitings which are coordinated.

-Practice setting the fable using different menus,

-Identify 1tems used for a cover.

-View s1ides on the "Training of a Sales Host and Hostess,"

~Discuss "tarow away service’ and compare cost with traditional service.
-Compare table settings for a full service restaurent and a fast food
operation,

B. Nutrition List important nutrients found in each food group.
-Discuss ways of preserving nurients in food preparation,

-Make a bulietin bae:d by using pictures from magazires of foods
re~resentative of each group.
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C. Salad, Sandwiches and Frufts  Prepare a variety of sandviches, salads and fruits.

-List types of salads.

-Discuss the place of salads in the menu,

-Describe characteristics of quality salads.

-Select appropriate salads for different uses in the meal,

Make a Tist of greens that can be used for salads,

-Describe and/or demonstrate correct procedures for preparing greens for
a salad, (Use filmstrip if avai1ab1e§

-Visit a restacrant/cafeteria to observe preparation,

-Secure infornation on sandwich making from a professional chef.
-Discuss categories of sandwiches and 1ist cnaracteristics of a good
sandwich.

-ork {n groups preparing sandwiches using assembly Tine production.
-View demonstration on fancy sandwiches.

-View a filmstrip or trensparcncies on types of fruits and vegetables.
-Classify fruit according to source (bingo and crossword puzzles),
-Demonstrate correct procedures for preparing fruit.

-Explain the purpose of cooking fruit.

-Prepa 2 a fruit plate.

-Calcq]ate costs of food, 1abor and other overhead and determine menu
pricing.

D. Soups and Sauces Prepare and compare frozen, canned and dehydrated soups.

-Explain tems associated with soups.

-List and discuss groups of soups.

-List kinds of soups and find examples of each,

-View demonstration of a white sauce,

-Prepare white sauce for soups.

-Divide into groups; each group prepares a cream soup.

-Invite a representative of a food distributer to display and discuss
commercial food subplies.
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LEVEL I (Food Service)

218

Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

E. Vegetables

F. Breads

Quick

Yeast

G. Rice and Pasta

Prepare and serve a variety of vegetables correctly.

-(ite principles of vegetable cookery.
-Observe correct procedures for preparation of fresh, frozen and canned

vegetables.
Prepare a quick bread,

-Define quick breads.

-Read resource material on breads.

Explain the purpose of bread in the diet.

List types of quick breads and ingredients used,

Observe demonstration on biscuits, muffins, griddle cakes, and popovers.
Compute cost per serving of various quick breads.

-Compare cost of convenience vs "scratch,”

Prepare yeast breads,

LList and define termindlogy associated with yeast bread,
-List ingredients used in yeast bread and explain the purpose of each,
-Observe demonstration of yeast bread,
Suggestion for threa-day cool-rise method.
Day 1 - Prepare dough; oil, cover; Tet rise in refrigerator,
Day 2 - Punch down; let rise; shape, grease; refrigerate.
Day 3 - Remove from refrigerator; let stand; bake; evaluate,

Prepare a selection of main course dishes using pasta and rice as extenders,

-Visit a local grocery store and note the variety of pasta available,




Using your findings make a creative bulletin board of pasta "people”
and Tabel them, Example: Macaroni « Mary, Spaghett! - Betty, and
Noodle - Norman.
Prepare 3 variety of casserole dishes which fnclude pasta.
Prepare rice using proper cooking techriques.

2, Steaner method

b, stackpot method
Select 2 variety of appetizing rice recipes to be prepared,
Evaluate recipes and conpute cost per serving.

H, Pastry and Pie Filling Prepare pie shell and fi11ing correctly,

Review and discuss pastry and pie fillings.
-View denonstration on filmstrip and by teacher.
Prepare and serve a varfety of ples. Evaluate.

I, Cakes and Cookies Prepare, bake and serve several types of cookies and cakes.

List types of cookies and cakes,
Discuss nethods of preparing cakes and cookies,

+List types of icings.
.~ -Observe demonstration on making cookies.

-Plan and prepare coskies,
Repeat activities for cakes and fcings,

-Evaluate.
). Spices and Flavorings Prepare an assigned recipe which uses spices, herbs or extracts,

Identify spices, herbs, and extracts that are available.

List spices and flavoring you are fanilfar with.
Jarticipate in a tasting lab on spices, herbs and extracts.

Examine bottes, jars and boxes of spices.

Ientify the seasonings by the shape of Teaves, by fragrance, or by
taste.

3?7 3&3
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LEVEL T (Food Service)

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

K, Meats, Poultry and Seafood W@MemuapwHwaMswmwsmHWMgwwmtmmdMﬁofwwwy

-Review names of different cuts of meat.

-Explain grading and inspecting.

-Discuss other tems associated with meats.

-;xp(liain proper methods for care and storage of meats, poultry and sea-
0od.

-Discuss methods for preparing meats by moist or dry heat.

-Explain the use of the meat thermometer,

-Prepare meats using the proper techniques in dry heat cookery,

-Repeat, using moist heat.

-Preyare selected meats in microwave oven.

L. Eggs and Cheese List the principles of cheese cookery.

View filmstrips on cheese cookery.

-List the classes of cheese.

-Compare cheese cooked at too high a temperature and one at correct
temperature. _

-Display a variety of cheeses and suggest uses for each variety.

-View filnstrip on “The Incredible, Edible Eg2," and work activities

assigned.
-Prepare eggs.
a, omglet c. fried egq
b, scrambled eqgs d. hard cooked egq
-List purpose of egg function in recipes.
spoon bread croquettes
cream puffs ice cream
(Try one or more recipes to obserye leavening, binding, emulsifying, or
thickening.

-Prepare a souffle and custard,




M. Breakfast Cookery

N. Beverages

Plan, prepare and serve @ simple breakfast.

-Participate in breakfast survey.

-Identify menu patterns for breakfasts.

[List the order for serving a breakfast meal.

-Explain the continental breakfast and the reason for its popularity.

Prepare and serve a Tight breakfast.
Note pre-preparation and actual preparation time.

Note time for serving.

Note average time used for eating.

Repeat the steps for mediun and heavy breakfasts.

Compare cost of meal, tine used for preparation and time used for

eating.
SServe a breakfast meal to faculty.
-Evaluate results.

Demonstrate methods for making perked, dripped and instant coffee, tea, cocoa
and other beverages.

Read textbook for terminologies associated with beverage making.

-Serve beverages correctly.
-Evaluate.

’ Q0
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LEVEL IT  FOOD SERVICE

Concentual OQutline

Entry Level

I. Preparation
A. Cook's Helper
B. Kitchen Helper
C. Baker's Helper
D. Sandwich Maker
E. Beverage Worker
II. Service
A. Waiter/Waitress
B. Busboy/Girl
C. Fountain Worker
. Counter Seryice
. Fast Food Worker
III. Related Areas
. Porter
. Dishwasher
. Cashier
. Caterer's Helper

D
E
R
A
B
C
D
E, Food Store Clerk




LEVEL IT (ENTRY - Food Service)

Concepts and Subconcepts

Behavioral Objectives, Learning and Evaluation Experiences

1. PREPARATION
A, Cook's Helper
B. Kitchen Helper
C. Baker's Helper

D, Sandwich Maker

E. Beverage Maker

PROVIDE JOB DESCRIPTIONS AND QUALIFICATIONS FOR PREPARATION LEVEL.
Perform basic skills for each job at the entry level.

-Compare 1ab worksheets on procedures for actual food preparation:
assemble, measure and weigh ingredients needed.
prepare fi1lings, mixes, toppings and sauce according to needs.
prepare meats for cooking.
clean all vegetables for storage and cooking.
store meat, poultry and fish in refrigerator or freezer.
store eggs, milk, butter and cheese in refrigerator.,

-Follow safety and sanitation procedures:

clean and wash small equipment and pots and pans used in cooking.

clean and wash kitchen work areas.
Listltraining or experiences needed to get a job as a sandwich maker.
-Make a 11st of types of sandwiches available.
~Interview a sandwich maker.
~Review types of equipment sandwich makers use.

-Create unusual and interesting sandwicies to be served.
~Evaluate,

Creat unusual and creative beverages.

Define terms related to the preparation of beverages.

-Prepare and serve coffee with chocolate ice cream, With nutmeg and with

whipped cream and chocolate slivers.

Qi
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LEVEL IT (ENTRY = Food Service)

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

~Prepare and serve tea with various garnishes.

-Prepare and serve hot chocolate using a variety of garnishes: whipped
cream, ice cream, or marshmallow products.

-Select beverage recipes for a taster's party.

II. SERVICE SECURE J0B DESCRIPTIONS FOR EACH SERVICE JOB LISTED.

A, Waiter/Waitress -Discuss requirements and responsibilities for each job,
-Estimate the amount of money that can be realistically expected from

B. Busboy/Gir] each job.
-List equipment necessary for eacn job.

€, Counter Service -Divide class into working groups. MWork in a "simulated-job-experience’

, in each area on a rotating basis.

D. Fast Food Worker -Plan field trip to a fast food establishment and observe fountain

operations.

E. Pountain Worker

[T, RELATED AREAS SECURE JOB DESCRIPTIONS FOR EACH OF THE RELATED J0BS.
A. Porter -Discuss requirements and responsibilities of each job.
.<Fstimate the amount of money that can be realistically expected from
B. Dishwasher each job.
] Qp 3:41
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C. Cashier -Investigate employment opportunities in the area; identify sources such
as restaurants, store, hospitals, etc.
D. Caterer's Helper -Role play the customer along with the related occupations. Have students
exchange roles. For example: one student would act as customer while
E. Food Store Clerk another acts as cashier, Have the class discuss the different person-
alities,
S
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III.

LEVEL IIT  FOOD SERVICE

Conceptual Outline

Intermediate Positions

Preparation

. Roast or Meat Chef
. Vegetabie Cook

. Baker

. Butcher

. Pantry Supervisor
ervice

. Host/Hostess

. Head Waiter/Waitress
. Counter Superyisor

D. Steward/Stewardess
Relat=d Areas

A. Food Checker

B. Sanitation Supervisor
C. Fast Food Manager

A
B
C
D
E
S
A
B
C

L
=
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LEVEL 11T (INTERMEDIATE - Food Service)

Concepts and Subconcepts Behavioral Objectives, Learning an* '«:"uation Experiences
I, PREPARATION IDENTIFY AND APPLY BASIC PRINCIPLES OF FOOD PREPARATION.
A, Roast or Met Chef Prepare and carve a roast.

-Identify comercial cuts of meat.

-Observe demonstration of meat cutting by butcher at local market.

-Identify wholesale and retail cuts.

-Experiment by cooking less tender cuts.

~Experiment by moist and dry heat,

~Experiment by varying degree of doneness.

-Experiences related to poultry and seafoods will follow this general
format,

B. Vegetable Cook Prepare vegetables to preserve nutrients, color and texture,

-Prepare vegetables by using a variety of methods,

~Clean a variety of Teafy green vegetables.

-Demonstrate the cleaning of root vegetables,

-Experiment by cooking a small amount of vegetables, adding soda and
vinegar.

-Observe a demonstration on paring root vegetables.

-Prepare a variety of vegetables and arrange to serve cafeteria style.

C. Baker Perform the duties of a baker.
-Identify basic duties of a baker,
-Explain terminologies relating to each of the baking areas,

~Observe demonstrations on making breads, pastries, cakes and cookies.
~Yisit a bakery to observe the variety and preparation of baked products.

22
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LEVEL 11T (INTERMEDIATE - Food Service)

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

-Prepare baked products in each of the areas.
-0rganize a bake shop at school.
~Prepare custon orders and deliver.

D. Butcher Assist with cutting meat.

~Observe custom cutting of meats from wholesale cuts.
-List meat teminologies.
~Hork with a butcher for “hands on" experiences.

E. Pantry Supervisor Serve as pantry supervisor,

-Secure Job descriptions of the pantry supervisor,

-Discuss requirements and responsibilities of each job,
-Visit food service operations that employ pantry supervisor,
-Review {nventory foms used.

11, SERVICE DENONSTRATE ABILITY TO PERFORM DUTIES AT EACH JOB LEVEL.

A. Host/Hostess -Secure description of the job of host/hostess.
-Became fami1dar with terminologfes relating to the Job.
-Explain the duties and responsibilities of the Job.
-Explain the significance of appearance and personality in the job of
host or hostess.
-Role play customer/hostess situations.

f“ ,



B. Head Waiter/Waitress

C. Counter Superyisor

D. Steward/Stewardess

1 SR
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-Visit a local restaurant and observe the host or hostess. Evaluate the
manner in which they performed their job.

Demonstrate correct procedures for serving customers.

-Practice describing menu items to customers.

-Take menu orders from custoners during food service lab. (Use menus
developed by students for the Tab experience, and an order pad. )

-Demonstrate ability to pass an order to the kitchen correctly.

-Carry trays loaded with food as needed during food service 1ab. Load,
1ift and serve.

-Practice correct procedure for removing plates,

-Demonstrate the proper procedure for preparing and presenting the check.

-Practice using the correct procedure for using the change tray.

Make a list of accidents which may occur when serving food. How can
each be prevented? How should each be handled?

Demonstrate responsibilities of the counter Supervisor and relate the
inportance of his job to the efficient operation of the service operation.

-Secure information on job description.
-Set up the food service lab for cafeteria service. Arrange {tems in an
orderly sequence,
-Perform tasks in each area efficiently.
sanitation
portioning and plating foods
replenishing the counters
greeting customers
-Evaluate performances by use of a checklist,

Develop ability to perform the duties of the steward/stewardess

-Identify the duties of the steward/stewardess.

-Role play steward/stewardess position in each situaton:
treatment of quests
taking orders
preparing serving trays

oy P
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LEVEL 11 (INTERMEDIATE - Food Service)

Concepts and Subconcepts Behavioral Objectives, Learning and Evaluation Experiences

delivering hot and cold foods

removing trays
-Rotate duties until all class members have performed procedures.
-Use checklist to evaluate performances.

111, RELATED AREAS DEVELOP EFFICIENCY IN USING AODING MACHINE AND/OR CASH REGISTER.

A. Food Checker Listen to a food service manager discuss the checking of food items ina
comercial food service establishment,

-What are the functions of a food checker?

-What are the food checker's duties?

-Prictice checking food items in a cafeteria food service Tab.
-Practice using the adding machine and cash register.

-Become far{14ar with meny items and prices for classroom activities.
-Secure informstion on job opportunities within the community.

B. Sanitation Supervisor Define the role of cleanliness in sanitation practices to prevent contamina-
tion in hand1ing food, beverages, equipment, utensils and table settings.

-Identify good and poor sanitation practices.

-Explain legal aspects of sanitation in food service establishment,
-Inspect laboratory facilities and rate as a food service facility using
sanitation checklist.

-Instruct student employees on personal sanitation.

-Observe students in preparation and evaluate appropriate sanitary
procedures used in comercial food service activities.

o v, @

37




€. Fast Food Manager List responsibilities of a manager in operating a fast foods establishment.

-Obsgqve a fast foods manager at work and make a 1ist of all the jobs he

handles.

~Discuss responsibilities of the manager such as paperwork, payroll,

staff, customers, stock and sanitation.

-Survey the community and determine the number of fast food operations.

-Define the term franchise,

-Discuss advantages and disadvantages of franchised operatio.s.

-Interview a manager to determine the responsibilities to the parent

company.,

~Set up well defined plan for operating a fast food operation,

-Carry out detailed plan:
supervise food preparation and service, employees and maintenance
check on food cost
supervise kitchen
purchase supplies
evaluate cost of food, labor, and overhead of small operation

w
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TEACHING SUGGESTIONS
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SUGGESTIONS FOR TEACHING - LEARNING ACTIVITIES

Interview

Skits

Theme writing

Bulletin boards

Debates

General discussion
Committee work

Small group discussion
Individual or group study
Oral reports

Newspaper articles

Field trips

Movies

Filmstrips

Slides

Overhead and/or opaque projections
Collect want ads

Write want ads

Employment Securlity Comnission job lists

Exhibits

Collect materials
Observation

Ro’e playing
Resiurce person
Brainstorming
Gares

Research projects

28.
29.

YA

L )

Demonstrations

Prepare lists

Radio and television programs
Projects

ITlustrations

Chalktalks

Panel discussions

Make files

Tests

Problem solving

Prepare charts and graphs
Window displays

Hrite letters

Assigned reading

Thought problems

Prepare speeches
Notebooks

Scrapbooks

Lecture

Work experience
Participation in carecr clubs

Conduct career assembly programs

Learn about carcer songs
Career day

Career floats

Parent groups
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SUGGESTIONS FOR EFFECTIVE USE OF THE LAGBORATORY PLRIOD

1. Thorough, careful pupil-teacher planning is a necessity,
2, Awell-organized plan, easily understood and followed, is most important.

3. Do not let students attempt to accomplish more than they can successfully complete in the 50 or 60 minute period,
Most students work slower than adults because of lack of experience and skills,

4, General planning should be done at the beginning of the unit. Detailed plaming should take place only one or
two weeks in advance. Day to day plaming takes too much time from class instruct‘on and 1s not good management.

5. Plan menus that are nutritional but also economical and practical to prepare in the lab. Keep in mind the Socio-
economic leve] of the families in the class.

6. Plan menus using one or two dishes that can be prepared in a preparation period, especially when working with
techniques of cookery.

7. Do not attempt to prepare too many different kinds of food in one period involving too many new principles or
techniques of cookery, '

8, When working in a group each student should know exactly what she is expected to do. Student-teacher planning
can help students divide the tasks equaily taking into consideration the amount 0f time needed to successfully
complete a task.

9, Purchase groceries for the entire week or, better still, for two weeks ir advance to save time, Let the emergency
shelf, the refrigerator and the freezer work for you and the students. 1f classes are small, plan a field trip
to the grocery store to Tet students select items on the grocery Hist. Upon returning to the 1ab, students can
store the groceries using correct storage procedure for each type of toud purchased,

10, Staple grocery items and foods‘ in constant use should be kept in each unit, Other items may be divided and
placed on trays in each wit to avoid excess traffic,

1. Students should be taught how to operate and care for all major appliances. Use a lab period to demonstrate.

12, Students should be familfar with tools and equipment in the 1ab. They should know the name of each piece and how

to use it correctly to save time.
4, .
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13.

15,

18,

19,

20,

Clean-up duties for the Tab pe* iod should be planned and assigned so that when each student has completed her
particular duty or duties the unit as well as the whole kitchen will be clean and in order, Check and grade
performance of clean-up prior to dismissal.

A teacher demonstration is an excellent way to teach beginning students some fundamental rules and help them get
acquainted with the kitchen. Using a cookie recipe, the following points may be demonstrated and discussed:

-Reading and understanding terns used in recipe,

-Setting up a work tray.,

-Yeasuring ingredients: white and brown sugar, shortening, flour, leavening agents, flavoring, eqq and

lieuid.,

-Demonstrating techniques used in mixing and preparing dough.

-Correct way to use and preheat oven,

-Good dish-washing habits and the order of procedure.

-Removing cookies from baking sheet and cooling,

-Storage for different types of cookies,
This same procedure may be followed for a demonstration on preparing quick breads and many other types of foods
showing variation in preparing.

Help suudents Tearn to read and follow recipe instructions carefully by begiming with simple, easy to prepare
foods. Re sure the food can be successfully prepared and completed within the 55 or 60 minute period,

. Plan tenus and select recipes that are within the ability and the skill of the student's preparation tine,
1,

Recipes used in the Tab should first be tested by the teacher to anticipate problems which students may encounter.
Estimate closest time needed and improvise short cuts.

Each student and/or unit should have recipes copied or available for use before the Tab period begins, Recipes
may be nosted on the bulletin board in large print, dittoed, or copied in notebook during planning session,

Each wnit should be equipped with all the essential equipment and ingredients needed for their work n order to
avoid borrowing from other units, This sTows down speed and progress of work, Items needed only occasionally
may be stored in a central storage area,

Students should be taught to check their recipes to be sure all ingredients have been included before baking
or cooking begins,

4y
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2.
2.

23.
4.

25,
26,
21,

28,

29.
30.

3l

3.

238

Duties should be 1isted in logical order by individual and by the group so that all food will be ready at the
sane time when preparing a complete meal.

Help students who finish early to think through what they could do to make good use of their time. Example:
folding dish clothes, lining garbage cans, putting up bulletin board, preparing basic mix for class.

When a food is repeated in a menu or a lab lesson, rotate the experience so that all students Tearn,

Require students to rinse, stack, wash and put away equipment as they finish using it in order to keep a clean
and orderly working area.

Students should remain in their assigned wit during the Tab period unless the teacher calls the group together
at one unit to demonstrate or explain a new principle or technique.

Larger appliances or special equipnent should be stored in a special place accessible to all units. Students
should return the appliance or equipment to the proper place when they have finished using it.

Plan for students to use special equipment and appliances when available. Set up appliances in each unit and
let students rotate and practice use. Example: waffle iron, food processor, blender, crepe maker.

Color-keyed Kitchens are tine-savers in helping to keep equipment in the proper unit. Assign each kitchen
specific color and place a small dot of enamel paint in the corresponding color on each piece of equipment in
the unit.

Students should not have to ook for tools. Help students learn where each item should be placed by the use of
drawings of the arrangement of tools and equipment inside the cabinets and drawers.

When possible, students should set the table and arrange centerpiece during the preparation period for a complete
meal .

Artificial flowers and fruit may be kept in the department to be used and arranged for centerpieces when it is
inpossible to get fresh flowers.

While food is being prepared and/or cooking, review the correct principle of cookery that is being used. You
might point out how the same principle can be used in preparing other food.

4",




33. While food is cooking and/or students are eating, review the nutritive value of each food in the menu, Table
manners may also be reviewed as students eat.

3. While students are working in the lab, give the food or foods being prepared more home carry-over value by
suggesting ways that food can be varied to suit individual and family taste. You could also suggest less
expensive food that could be substituted and still furnish the same nutritive value.

3&MHMMMMMWW%MmWWﬁWWmMMWMW%WWHMMMMMMWMM
class period.

3. The use of the pressure cooker will shorten cooking times for many foods used in family meals,
37, Make better use of the freezer when preparing class meals and food for special occasions.

38. Fruit and chiffon pies, cakes and cookies may be prepared several days in advance and frozen until they are
needed to be used by students for a meal.

39, Students may leave a note on the bulletin board or teacher's desk specifying the time of day they wish certain
food to be vemoved from freezer by teacher or another student.

MDmmmmmmmWMWMWMWMwmmmwmmmmwwmewmw
a basic home mix may be prepared and used when needed.

41, Use paper plates and cups or napkins for sampling food prepared in the lab if cost is not prohibitive.

42, Use prepared, instant, ready-nix and convenience foods when practical and economical to save time. Be sure that
these provide some learning experiences.

13, Make a final check before leaving the laboratory after class or at the close of the school day. Important
check points are:
-A11 ovens and range tops off.
-A11 items covered or stored properly in refrigerator.
-A11 electrical cords disconnected.
-A11 garbage and waste properly handled.
-Disposers cleared of waste and properly flushed.
-Soiled dish towels have been appropriately handled, (DO NOT Teave washer and/or dryer running. )
-Cabinet tops cleared and wiped.
-Lights and exhaust fans off.
E4“J | 41y o
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SUGGESTED BASIC EQUIPMENT FOR A KITCHEN UNIT

Measuring Cups é]iquid)

Neasuring Cups (dry)

Electric Mixer portable

Rotary Egg Beater

Pastry Blender

Rubber Scraper

Mixing Bowls (1-2-3 qt. sizes)

Measuring Spoons

Collander

Hand Grater

Hand can opener

Ro1ling Pin

Metal Spatula

Chopping Board

Dinnerware (5 piece place setting
per person)

Pie Pan or Plate

Cookie Sheet

Skillets (8" and 10")

N-—l.—l.—l-—‘-—l-—l-—l-—‘-—l-—‘-—l-—l-—‘-—‘.—l-—l-—l

Biscuit Cutter

Tongs

Paring Knife

French Knife

Slicing Knife (smooth edge)
Slicing Knife (serrated edge)
Vegetable Peeler

Cooking Fork

Perforated Spoon

Cooking Spoon

Wooden Spoon

Pancake Turner

Canister Set

Dish Drainer (if no dishwasher)
Muffin Pan

Cake Pan (round or square)

Cake Pan (9 x 13)

Sauce Pans (1 1/2 qt. and 2 qt.)
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PUZZLES, GAMES, AND DISPLAY IDEAS




QUTSTANDING KITCHEN AWARD
( 0K AkeRD )
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The OK ANARD can be made of various materials -- felt, construction paper, plastic, cardboard, etc,
One example of a design might be a star with an 0K in the niddle.

The OK AWARD is an award that is given at the end of each foods laboratory. It should be given to the

group of students who scored the highest or perfomed the best in the kitchen according to a specific set of
criteria that the teacher has established,

Keep a record of the group that wins the award each yeek. At the end of the semester, give sone type
of special award to the group that has received the award the most number of times,

The OK AWARD 15 an excellent motivational aid for any foods laboratory,

BULLETIN BOARD IDEA: You can take a picture of the group that wins the award each week, This is one Wy of keeping

a record of who has won the award throughout the semester. The students 3lso enjoy seeing their pictures on the
bulletin board,
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FIND A JOB IN FOOD SERVICE FOODSERVICESMANAGER
DIRECTIONS: Find the names of food-service jobs

listed below in this word-searchgame. B W V ST O CETEBSHNREKNPEY
Names of jobs may be spelled vertically

or horizontally. Circle each name AANHLIQZXFRYCOOKUGHP
Tocated.
KTQWATTERTXZOITURELU

WORDS TO LOCATE: ETSANOUWICHMAKERZICTO

fﬁog-servicesmanager RRTSECONDCOOKTUNHAK

Che

second cook SEUHKOSTZGOBUSBOYAGBLU

fry cook

gril Tman HSOEAGDCRUAHTUNPSLO

vegetable cook

cook's helper ESPRHBFIITTKLKSMNOIEK

salad maker

sandwich maker LCOOKSHELPERNGQTNCA

baker

baker's helper PAKERSEJLURTRISHGDOS

dishwasher

potwasher ESTODEAZYNQUXCRDAADD

purchasing agent

host RHECGFBCAAFIVLUSGEKU

hostess

waiter DIETITIANGBHEVHHETZS

Waitress

bus boy VEBHESOSERTOCOKENUSB

bus gir]

cashier RROSALADMAKERATRTRS

dietitian

Food Service, Coordinated Vocabulary
Academic Education, Texas State
Educational Agency, Texas Tech




NUTRITION SCRAMBLE

Each of the words in this 1ist is hidden in the

maze puzzle. Words can be found in any
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6
FOOD GROUP BINGO

. You will fi11 in your on bingo card, writing the name of a food in each square. Each vow across is for one food
gmmYwMHmmmmmmeﬂmhmmmwm.%Hmememymmmuwﬂmmw
vegetahles in the top row.

. Use specific foods, such as: chocolate milk, rye bread, corn flakes.

. After a1l have finished writing, start with one person who reads the food from one of his squares. He then makes an
{ over it. Anyone who has the sane food also crosses it out on his card.

.Emwwwmwﬁanwmmamw.mmwmmmuMWmammmcmszm”mnMNMMM

. Another way s to continue calling and marking until one person has all foods crossed out.

Fruits .ud Yegetables

Breags and Cereals

Mil« Products

Meats

Fats, Sweets & Alcohol

41 4




METRIC DUMMY DIRECTIONS

The game fs played the same way that 01d Maid is played with 2, 3 or 4 players. Each is dealt five cards and in
turn draws one card from the stack. The player then tries to match the drawn card with the cards in hand and then
discards one. Instead of matching duplicate cards, however, the players match the correct answer card to the question
card. The game continues until all cards have been matched fn correct pairs and one player is Teft with the metric
dumy card. The game further requires a referee who holds a master 1ist that shows the correct pairing of cards,

The Tast player out 1s "Metric Dumy." Use 3 x 5 cards. Prepare 43 cards (21 ask questions and 21 give the correct

answers and the odd card 1s the metric dummy. )

The two sets read as follows:

QUESTION CARDS

A GRAM 1s a measure of

A LITER {s a measure

A METER 1s a measure of

A CENTIMETER equals

A DECILITER equals

A GRAM equals

A KILOGRAM equals

A KILOGRAM equals

A LITER equals

A METER equals

. One POUND equals

Thio POUNDS and Three OUNCES equal

In the word centigram, the prefix CENTI means
In the word decimeter, the prefix DECT means
In the word kiloliter, the prefx KILO means
One INCH equals

. One FOOT equals

One YARD equals

One CUP (8 ounces) equals

One PINT (16 ounces) equals

. One QUART (32 ounces) equals

0dd card

OO 3 O N B G ™D —a

TR — — ——a —— —8 —— —a —2 —a —a
OO MDD 00 O U I I — O WO

2.

1N

ANSHER CARDS

Weight

Liquid volume
Length
1/100 of & mever
110 of a Titer
1/454 of a pound
1000 grams

2.2 pounds

1,06 quarts
39,37 {nches

454 grams

One kilogram
17100 of a gram
1110 of a meter
1000 times a 1iter
2,54 centimeters
0.3 meters

0,91 meters

0.24 1ters

0.47 1ters

0,95 1{tars
METRIC DUMMY

N
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VITAMIN CROSSHORD PUZZLE

by
Debbie Lynn

ACROSS
T, Scientists tellusa
needs 13 mg. of niacin.

3. Vitamin C acts Tike .

6. ?nother name for vitamin 8,
s
1. We may become  if we
do not have enough vitamin A,
This means that we would not
be able to have babies.

9. is also called vitamin By.
12, Vitamin C is dissolved in __
14, We need niacin to have a

healthy digestive .
15, People who need more
also need more thiamin,
17. Most  need more niacin
than aduTts. m
DOMN -
T If a vegetable {5, 1t has Tost some of its vitamin A,

2. If we do not get enough riboflayin, we may have 1

the skin at the corners of our mouth.

= H H
by

H

]

r&

1

I

4, women need more vitamin A than other women,
5. destrays ribofiavin,
8, , in the presence of air, destroys vitamin C,
10. Thianin helps us have a good .
1. - Thiamin helps us have healthy . D
13. One (2 words) with lean and fat provides 52% of the U,S. RDA for

thiamin,
16, Niacin helps us have a healthy covering on our .

{
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N 2
. [m-.r CROSSWORD PUZILE by Chris Weems
- 4 5 Nutrients, Functions, and Sources

DOUN
T, A qood source of protein and niacin,
Calcium is one.
Vitamin A helps the condition of the __ .
Cereal product.
An excellent source of iron, vitamin A and the B complex.
Opposite of no,
Unit used to measure food enerqy value.
A vitamin D deficiency disease in infants.
12, Helps build all parts of body.
0 ) 17. __acid is vitanin .

| 18, Tutrients that supply energy and transport some nutrients.
20, Mineral important to prevent anemia.

; 21, A cereal grain grown in Arkansas.

r 1 Y n. 23, To consume food.

Nl_
I

OO 3 N~ N

1
e

i 1 (1 |5 ;

=1 .

ACROSS
{ . Straw s a good source of vitamin C.
I e 3, Dessert high in calories.
'} 6. Nutrient to prevent anemia,

7. vegetables are good sources of iron,
1 1 10, To be,
T 13, dressings are good sources of fats.
14, Nutrients for energy.
iy, n m 15, A good source of fron and thiamin,

¥ ' 16, A good source of carhohydrates and niacin.
| - 19, Qne of vitamin B complex.

1

X, 21, A way of preparing meat; to __ .
[ | I 22, Vitanin A helps keep the __ healthy.
¥ - 28, One of the vitanin B conpTex.

2. A citrus fruit that supplies vitanin C.

baamed  WulvE
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CROSSHORD PUZZLE by Linda King
The Nutrients and their Functions

ACROSS DOMN ,
3. K primary function of carbohydrates and fats is 1. Sugar and starch foods are called ___.
to give our bodies . 3, Thianine helps us to have a good __ .
6. The energy that we get from carbohydrates, fats, 8, Calcium helps our muscles to work, and one of
and protein 1 measured fn units called . these muscles is our .
7, A prinary function of protein is to build and 5. Calcium helps the blood to .
repafr . 8. Vitamin A helps prevent .
9, Vitamin C helps prevent our __ from falling out. 12 Riboflavin helps us have healthy __.
10. I we do not get enough ribofTavin, our eyes nay 15, Another name for By is .
become extra sensitive to . 16. Riboflavin helps our bodTes use carbohydrate,
1. Vitamin C helps wounds and __heal. fat, and
13, If a person eats more calories than he/she needs 17, Vitanin Chelps keep __ from getting into our
for enerqy, he/she will gain __. bodies.
14, Vitamin A helps us see in ___ places. 20. Another name for vitamin By s .
18, Yitamin A also helps us have healthy . 23, A nutrient that makes up Sl to 70% of our total
10, Weget fron the foods we eat to nourish our body weight s .
bodfes. 0. If we do not get enough riboflavin in our diets,
21, Nutrients come from the ___ that we eal. we may get __at the corners of our mouths.
22, One of the b vitamins is called . 21, Protein helps our bodies stay well. It helps
% Fat helps to __ our bodies. Fathelps tokeep us fight
the body at the right temperature, not too hot 28, is a concentrated source of energy.
nor too cold. 30, Vitanin ¢ helps us have fim .
%, Thiamine helps keep our __healthy. 1. Most of the iron in our bodies Ts inour __.
27, The blood needs __ to Telp 1t carry oxygen to all
parts of the body. ‘
29, if we do not get enough energy from the foods we p00(q ‘g¢
30, Calcium hE]pS our work proper]y. aupuepyL "07 SWA9 “[| {33044 '9| UbARLJ0Q}Y 'l
3. Ealglun nelps our Bodfes build strong ___ and UPYS 7| SSUpuKLg ‘g 3010 'G Meal ' a3430ddy ¢
gewn. sa3eupAuogue) | KHOQ AL83S '€ PLING ‘€€ JIBH 2E
32, Protefn helps us have healthy skinand __. s9u0g ' (¢ S8L9SMH "€ paa(lngs'sz uogl 'zzcgauan ‘07
33, “rotein helps us a1l the parts of our 33e(NSU] "Gy UPORIN ‘27 SPOOJ '12 SIUBRANN ‘6
wodies. This 1s WAy it 1s so important for children UG '3l B0 ‘pl JUBKaK EL Stang *LL 34611 0L
and pregnant women to get enough protein. §33a] * (180 *[ Sajo(e) "9 ABaau3 ‘7 SSONY A3

3. 1f we do not eat enough foods with fat, our skin
.y become rough and __,
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10,

1.

. Breakfast Is No Rope, So Don't Skip It.

(use jump rope.)

. Branch Out Through Home Econgmics,

(use branch and Teaves)

Kitchen Foot Savers.
(Work centers,)

Pack a Lunch That Packs a Punch.
(use boxing glove.)

Love At First Bite,
(vampive, bats, hearts, desserts,)

Tips on Tables for Two,
(pictures of settings.)

Economical Ideas.
(booklets on topics discussed.

The Cards Are Stacked In Your Favor,
(each card has food group or nutrients.)

Don't Say Pooh To Good Nutrition
(use Winnie the Pooh, |

Don't Goof Ug, Read Your Recipe Several Times.

(use goofie,

Bee Wise,
(use bees.)

DISPLAY BOARD [DEAS

12,

13,

14,

15,

16,

17,

18,

19,

20,

1

22,

(LY,

Dial "N" for Nutrition,
(use & telephone with nutrients in the holes.)

Foss Label Search,
(use different labels,)

Don't Get Hung Up On.........
(use a real clothes line. )

Fishing For Good Hutrition,
(cane pole, 1ine, hook, nutrients on fish,)

Balance Your Calories,
(use a balance scale or seal with ball,)

In Which Country Would You Like to £at?
(pictures of foods from different countries.)

Enerqy Savers,
(use piggy bank and pamphlets. )

Good Hutrition is the Key to Your Healtn,
(use a key.)

Target,
(whatever topic you choose, use a target,

Chew (n This.
(table setting.)

This W11 Jog You,
(pair of tennts shoes. )

AN
Vi




23,

4,

25,

26.

2.

28,

Don't Let Nutrition Bug You,
(1ady bug.)
Don't Bury Your Head---Learn The Metrics.

(use ostrich,)

Wishing For New Energy Sources.
(wishing well.)

Extra. Extra. Kitchen Safety Ideas.
(cover background with newspaper.)

Don't Be a Stinker, Learn The Metrics,
(skunk. )

Feel Caged In---Escase With Good Eating Habits,

* (cage with a monkey.

29.

3.

3.

3.

3.

U,

O

RIC

Bubbling With Breakfast.
(a child blowing bubbles.)

The Career Food Wheel Has Many Spokas.
(wagon wheel Iisting careers on spokes.)

Building Blocks for Nutrition,
(arrange blocks with nutrients.)

Diets Can Be Poisonous,
(Halloween Masks. )

Foods Can Be Poisonous,
(use skull and cross bones,)

"What's Brewing In Home Economics?”
(witch with pot over fire, label bubbles.)

42

3.
3.
3.
3.

%,

u.

The Vitamin Superstars.
(put vitamins in a star and foods in points.)

An Armful of Careers in Food Service,
(octopus.)

Get On the Right Snack Track,
(trafn tracks.)

Getting Your Money's Worth--- Compare Pricss,
Brands, Features.

Good Food For Good Health.
(use basic five.)

A Wise Consumer Is One Who-0-0-0,
(owl on tree 1imb with concepts on 1inbs.)

283
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Like A Bulder

We Need Plans

BEEN DRAGEIN

fuve you had Y r
vitumins *bday?

OPEN THE DOOR TO

KIT" HEN APPLIANCES

Fhf?ag il
Pcc F%c Z’(p,c)

You can use unit plans, foods
lab sheets, etc.

Have students find pictures
and inportant facts about
the new appliances.

+ Bylletin Board characters are taken from Adapt-A-Board Book, Helpful Characters, Trend Enterprises, Inc.
.0, Box 3073, St. Paul, Minnesota 55165

Q DI
ERIC 4ud
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DON'T~ FORGE T {5 T e

TO HPWE‘ ST

XD
SR
A’A’A"?’f‘

Use fabric for the flower Kitchen 1ab hints are written Buttons for eyes, red gingham
pot, leaf, and petals. on peanut-shaped construction material for shirt, denim pants,
paper. stick for pole, dried corn cobs

cut in half, or qlue popcorn
on cardboard, assorted patches.
straw hair, hands, and feet.
Felt hat. Leaves for the idea
of Fall. Ice cream cone nose.

25h
1 {"i
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SPrinklc >6ur Diet With
VITAMINS

YOU ARE
WHAT Y EAT

CAREER OPPORTUNITIES

Use medium paper bags.
Stuff bottoms with paper.
Use empty containers.

xBu]letin Board characters are taken from Adapt-A-Board Book, Natural Science Characters, Trend Enterprises, Inc.
p.0. Box 3073, St. Paul, Minnesota 55169

42y




APPENDIX C
LABORATORY SUGGESTIONS




RULES FOR FOODS LABORATCRY

YUOTES T0 REAEER

. WNear a clean apron,

"Spots on @ cook
are like blots on & book."

. Know your schedule,
“mﬁmmnmh

Nakes you first to get through.'

. Get out all basic pieces of
equipment before your start.,

"Hork proceeds faster
Since you are its master.”

. Make only one trip to get

ggmwkswmn&
e price of forgetting
Is paid mch in fretting."

. Talk only when necessary.

TTooks who chatter
Spoi the batter."

. Keep the working space Clean.
Raying a cleaning ¢Toth handy

Helps keep things spick and spandy.

10,

1.

12,

Keep your head, don't run, walk,
TThe one who Scurries
Causes more worries."

Nork quietly.
" woden spoon

Beats 4 softer tune."

Rinse and stack used equipment

as you work,
Put stubborn pans to soak
Means less work later.'

Always use equipment the safest way.

0ot holders came as a useful
Invention to keep dish towels
clean and aid in fire prevention.'

Handen spoons help to keep fingers from burning.

Tther tips on precaution are
ell worth your learning."

Assume responsibility.
Wﬁmmmwmmmmmmmww
the one the favors are returned t0."

4
dy

.

by



260

LAB PLAN
TABLE SERVICE
LINENS COVER
MEAL PATTERN
OBJECTIVE: MENU:
WHO WHAT EQUIPMENT FOOD SUPPLIES
Cook Responsible for cooking. Clears
and cleans dining table. Sweeps
floor, Empties garbage. Mops the
floor.
Asst. Cook Helps with cooking. Cleans stove.
Stacks dishes for washing. Puts
away dishes. Check cabinets and
drawers.
Helper I deader of the group. Serves the
Food. Helps get supplies at the
supply table. Washes dishes. Takes ’
place of absentee. Wipes cabinets.
Cleans sink.
Helper I Sets the table, Dries the dishes.
Makes the beverage or water. Takes
care of dish towels. Prepares
centerpiece.




POST CLASS REACTION SHEET

NAME

DATE

1, How do you fee! about this week's work? —_ very dissatisfied __ satisfied
___somewhat dissatisfied _ very satisfied
5050

2. Why?

3. From your point of view, how could you improve next week?
4, How could we as a class improve?

5, What have you learned this week?
&IHWWWtM@MMmmmMM

7. ComentS.vvverevnes

+ This evaluation sheet vas used in the foods unit for the students to evaluate their meals, but it could be
used for many other projects.

[Kc 41 2!

wll Toxt Provided by ERIC




APPENDIX D
EVALUATION AS A MEASURE OF ACCOUNTABILITY
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FVALUATION AS A HEASURE OF ACCOUNTABLLITY

Wﬂmﬁm1sawmms%khwwy&qumudﬂWaminmewwmofaMyaMMwofﬁﬁwmt
mummmLdwnﬂormmmm%hweMmuwdMOMWtthmoMmﬁwaMmmmmmlwmuwhcw
be made. M®WMMMMWWMMMMmmﬂmmmmwuﬂmWMMMWmtmmmmmMa
thMwwkmdmMMrhmsmﬂwtomeﬁmtﬁwnutMemofmewﬂ.TMdHﬂmmeth
wwacmbemwtommweumwtwwmwamtwmmqﬁhNWm%a

rvaluation should never be considered as a process complete within tself, but a necessary process of
every educational program, MmgmumsmﬁfwwmﬂywwnmrwﬂmﬁmamthMMMm:

1, mmmmemwswsw®MSmuu1anmumg%ﬁaW%.

9. Kssist in qrouping or placement of students,
LnmmmmMammmenmmnwmmmMmmmw

4, %wmewﬂmeMtMpmw%smnhhbﬂmmweWstMa

b, %weulnmmgﬂmﬂmwfwdwﬂwMgwMHnstMbmwmrﬁtMSwMM&
6. Secure evidence which will serve as a check on the effoctiveness of a given prog .

1. WwwemwmmwwluwMwatthmw. |
B
9

. Secure the support of the comunity.
"~ Provide a basts for reporting or recording progress.

mnmmmmwamummmmmmmmmmwmmmmwmmummmMa
TMsmMthtMammNhMthsw%ML meWWM%mweWswﬁmSnt%b%twwmwto
emMtheHwmeaofm1mwmﬂmﬂpmwm.ImmwnfuwmtouMMnmewﬂMﬁ%am
ummmsm%ﬂw1nmmswstMbmWMn1tmwwbemtwmofmmwsmm,mmthwwww,
wwmtmuw1mw®maMomwsmﬂwfummtthmupmewmnwmlmma&
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SELECTED TEST ITEMS
FOR
CORE MATERTALS

Directions for lse: Several types of test items are included under each topic of the Conceptual Qutline of Core
Materials. These teacher-made items were developed to be used for pre and post testing of concepts or to
provide quiz items for daily evaluation of students. Caution must be taken in selecting items for an
appropriate difficulty level that measures student progress toward attaiment of specific behavioral objectives.

I NUTRITION
A, FOOD FACTS AND FUNCTIONS
TRUE - FALSE

1, Learning is difficult when one is hungry,

2, The amount and kinds of nutrients that are needed by the body will remain the same throughout one's
1ife,

Food s important to the body for relief of hunger pangs, but serves no other role in the body.

The food we eat is of importance now and it will also influence future health,

Everyone 15 on & diet.

The vitamin B complex group helps our digestive and nervous systems to function properly,

A calorie 15 a unit used to express the energy value of foods,

Teenagers require fewer calories per day than 6 year olds.

i
1

[~ ==l
CO ~3 Y LN = D

MULTIPLE CHOICE

B Hiih quality (com ete) protein is found in (a) vegetables (b) meat and milk (c) bread and cereals

(d) fruits,
LZ.MmmeMmmmmthMmenmmuwmmmemwmmmﬁ

(b) protetn {c) minerals (d) vitamins,
D3 One's height {s affected by (a) rate of maturation (b) diet (c) heredity (d) all of these.

4.’2’(’1
iy

ERC 45,
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8, Which nutrient is supplied by a serving of dark green, Teafy vegetables every other day?

(a) vitamin A (b) vitamin D (c) vitanin C (d) vitamin .
. Which food 15 not a rich source of vitann C? (a) oranges (b) apples (c) tomatoes (d) grapefruit.
6. Another nane for the sunshine vitamin is (a) vitamin A (b) vitamin 8 (c) vitamin C

(d) vitamin D,
.mmmmmmmwmmunmmwmmmmwmmmmhnmm(wmm

(c) iron (d) copper.

COMPLETION

<N

|
-

Iron 15 predominately found in the red blood cells of the body.

The process of breaking down foods Tnto mutrients within the body is called digestion.
Young women need more iron than young men.

Grains and cereals made from grain are a main source of carbohydrates.

The nutrient which provides the most energy per gram is fat.

The building blocks of proteins are called amino acids.

Three nutrients which provide energy are carbohydrates, proteins, and fats.

RDA stands for Reconmended Dietary Allowance, o

CO 3 O T B > O —
- - - - - - - -

SELECT ANSHER FROM THE FOLLOWING: (a) carbohydrates (b) fats (c) minerals (d) proteins (e) vitamins,

Give energy and help other nutrients work to best advantage.

Give more food energy than other nutrients, weight for weight.

Help in buflding the body and fn keeping it in good repair,

Needed in building and repairing each tissue of the body,

Cellulose 1s a part of this nutrient group.

This nutrient 1s made of amino acids and is complete or incomplete.

Most important ones for body are calcium, phosphorous, fodine, and fron.
Cushions body organs, serves as insulation, and conserves body wamth.
Sucrose, lactose, glucose, fructose, maltose, are classified in this group.

WO OO0 O O LoD —

=
x>
—i
<>
=
L o ]
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<>

vitamin

Calcium

vitanin A .
lodine J'i
Water

. Iron

Helps eyesight

Builds bones and teeth
Helps prevent goiter
Makes up 70% of body
Holds body cells together

LN e G PN —

gt}

lol



268

LISTING

Each day people must decide wrat to eat. To provide adequate nutrition, all foods have been divided
into five groups known as tre SDA Daily Food Guide. Give the following information:

1. the name of the five groups 2. three examples of foods in that group 3. number of servings
that should be eaten daily.

. CURRENT ISSUES AND CONCER:'S

TRUE - FALSE

l

1. Fad dieting is especially effective for obese people since it takes pounds off quickly and
permanently.

Alcohol hinders the body's use of nutrients.

Too much of some nutrients can be as bad for the body as too 1ittle.

A fat person is always well-fed.

People may overeat because th:v are lonely, bored, tense, or just want to be sociable.
People's eatin: habits usually change rapidly.

Restaurants ws> portion control in serving food to their customers.

People whe skip breakfas: often have problems concentrating on schonl work or their jobs,
Cereal products that have vitamins and minerals added to them are labeled "enriched."
Nutritious snacks should ne included as part of your daily food pattern.

As countrier bectae &“iuent, they tend to select more #upensive foods to eat.

Only a smel} parl or Vond on Earth --approximately 11 percent-- is suitable for growing crops.
Food desiqned for &st onauts in space has resulted in new discoveries in freeze-dried foods.

1]
CP PO — OO CO IO O - Lo DO

—— d — —

MULTIPLE CHOTCE

C 1. Asnack should be eaten (a) soon after breakfast (b) right before Tunch (c) about halfway
between two meals (d) anytime you want one.

L 2. Food fads moit often are based on (a) Basic Five Foods (b) the nutrients (¢) misinformation,

T 3. Health i influenced by (a) heredity (b) 1ife style (c) food eaten (d) all of these.

[DENTIFYING

Below 15 a 1ist of situations that can influence a person's attitude toward frod, If this situation
5 11kely to have a negative or bad influence on attitude toward food, mark with an N. If the situation
is 1ikely to have a positive influence on attitude toward food, mark with a P

4?1’
v \J\) 4:“‘
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N 1. A family argument during dinner.
P 2. Background nusic during meals.
N 3. Worrying about an up-coning exam during Tunch.
T 4. Long Tunch Hnes.
P 5. Relaxation tine before dinner.
W 6. A person feeling unwanted and left out by friends.,

(. SPECIAL DIETARY NEEDS
TRUE - FALSE

1. The stomach tends to shrink when weight is Tost.

2, Liniting yourself to two meals a day is a smart way to lose weight.

3. 1t fs recomended that one not lose more than one and one-half to two pounds a week.

I. The more overweight a person is, the greater the danger to health and Tife expectancy.

5, Peopla tend to eat less when they eat food more sTowly.

6. An overwelght person should =!iminate all fat from the diet.

7. A pregnant woman needs move of most nutrients than she did before she was pregnant.

8. Vitamin pills cannot hurt you.

0, Mental retardation in a child can be caused by a very poor diet for the mother during pregnancy.
0. When a person 1s 111 or convalescing, frequent aal] meals can help to stimulate the appetite.
1.
2.

Infants should be given sugar water to improve their appetite.
The adult {5 responsible for selecting the right kind of food for children but children can

usually judge for themselves how much they can eat,

f
T
I
L
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i
I
L
11
1
T

DISCUSSION

1. Choose one of the following groups of people and analyze this group's food requirenents,
(a) pregnant women (b) overweight people (cg underveight people (dg senfor citizens (e) manual laborers
(f) athletes. Develop a three day menu, Have the class or committee evaluate each meny plan for good

nutritior.
2. Nany popular "crash” diets are advertised for quick weight loss. Find infomation and report on the

pitfalls and dangers of three fad diets.
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11, CONSUMER PRACTICES
A GOVERNMENT AGENCIES, LAWS AND ASSISTANCE PROGRAMS
TRUE - FALSE

T 1. Mo food can be placed oh the grocer's shelf unless it has met 0.5, Food and Drug Administration
labeling requirements.

T 2. Federal Taw requires that all meat labels indicate the wholesale cut on the label.
F 3, A governnent agency is located in each city.
T 4. Al colors added to food nust be within the limits established by the FDA,
T 5. The first "pure food" Taw was passed in 1906,
T 6 A food that is unsafe or injurious to health is considered i1legal and prohibited in inter-
state commerce,
T 7. Most food Taws pertain to meat, poultry, poultry products, and canned food,
F_ 8, Chemical preservatives that are used in camed foods are not indicated on the 1abel.
T 9. Al information Tisted on labels must be accuracte.
£~ 10. The Food and Drug Administration is part of the Home Economics Department.
:I: 11. The elderly often do not know about federal assistance programs.
£ 12, The best time to buy groceries is when you are hungry.

—

SELECT ANSHER FROM THE FOLLONING: (a) FOA (b) USDA (c) FTC

. Makes sure that the ads about food and medicine are accurate.

" Makes sure that labels on products contain required information.
.qummmmemmmmMMwﬁMMmemmwmmnww
. Sets standards and makes rules about canned vegetables, fruits, eggs, butter, and meat.

. TInsnects food and insures @ seal of approval.

. Regulates advertising of all products including foods.

P PE SU PUr N —

DEFINE AND GIVE PURPOSE OF EACH:

1, USDA 6. Food Stamp Program

2. FOA 7. School Lunch Program

3, Dept. of Commerce 8. Child Nutrition Program

4, BBB &WMMMWLWWWNWWWM
5, FTC
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B.  ADVERTISING

TRUE - FALSE

o B I i e B e

The ultimate goal of advertising is to create brand recognition,

Nationally advertised brands are usually more expensive than the stcre brand.
"Cents-off" coupons are actually a form of advertising,

The basic purpose of advertising is to entice the consumer,

Advertising serves no good purpose.

Advertising has no influence on what people buy.

The best form of advertising is "word of mouth."

Newspaper advertising can be used to plan your shopping.

OO ~3 O N = QLD Y —

FOOD BUDGETS

TRUE - FALSE

T e

1. It is difficult to cook creatively ona low or limited budget.

2. Items displayed in easy-to-reach locations in a market are usually the best buys.

3. Grain products are generally less costly than protein foods or fruits and vegetables.
4, The volume of business done by a grocery store will determine the prices of food.

DISCUSSION

~-— O N -G N —

List ways to save money in the supermarket,

How does your income affect the meals you plan?

Why should you nake a market order?

Compare the prices of two Staple goods using the newspaper ads. HWhich would you buy and why?

Wirich food products are graded? Why and how?

Nescribe the container sizes available in canned foods.

Tell how the following factors affect the cost of food and equipment: Form and availability, display

techniques, culture, weather, transportation, labor, importation,

3 '
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[. PRCHASING FOOD AND EQUIPMENT
TRUL - FALSE

1. Foods are generally less expensive during the plentiful seasons.
. Strawberrigs shipped from (alifornia would generally cost more than native strawberries because

of shipping costs,

| =i~
_—~>

1 3. Canned or frozen foods may cost less per serving than the same food in the fresh form,

T4 A higher grade beef (U.S Choice) 1s more nutritious than a Tower grade (.S, Utility).

F 5. A1 products purchased at a supermarket are charged to the foods budget.

F 6, Premium stanps given with food purclases are free so consumers should shop at these stores
to take advantage of the price savings.

7. Food packaged in econony sizes 15 always less expensive,

T 8. Nutrition labeling provides the customer with infornation regarding the oercentage of the RDA

in a serving of a particular product,

9, Beautiful packaging ensures higher quality products.
10. A freeze in South America can affect the price of bananas in the local sunermarket.

I I

E. EATING OUT
TRUE - FALSE

F 1. If the restaurant menu 19sts foods 4 ]a carte, 2 complete maal is served for the stated price,
T 2. The custonary amount of tip to leave when eating in a restaurant is 155 of the bill.

DISCUSSION

1. Give examples of each of the following eating places:
A, Drive-in
B. Restaurant
C. Sandwich Shop

D. Delicatessen
2. What psychological effect does eating in 2 fancy restaurant have on you?

3. What are the advantages and disadvantages of eating in the places listed above?

A

J i
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1, NEAL PLANNING AND SERVICE (HOME AND INSTITUTIONAL)
A, PLANNING MEALS
TRUE - FALSE

j_].BmﬂﬁﬂsMﬂdwwwem&deﬁtMtMMcﬂwmsmmwdﬂw.
2. Organization and meal planning is only inportant to the working mother.
J;3.TMcheMbmﬂﬁﬂsMﬂdminmnmeMWWthewmfw1mmorﬁmw.

MATCHING
3 a. Place setting for each person, 1. Snack
7 b Substances in food that help body grow, repair and 2. Nutrients
maintain itself, requlate body processes, and furnish 3, Cover
energy and warmth, 4, Balanced diet
6. Eating and serving utensils. 5. Nutrition
5 d. Science or study of food and way body uses it for 6. Tableware
growth and maintenance, 7, Ethnic
9 e MHay in which foods are served at meals. 8, USDA Daily Food Guide
g f. Simple quide to help select food and plan nutritious 9, Table service
meals. 10, Serving
13 . Food and 1iquid eaten each day. 1. Nenu
10 h. Anount of food to be eaten at one tine, 12 Meal
4 . Varfety of foods eaten in sufficient anounts daily 13, Diet
to meet body's nutritionc! needs,
11§ List of foods for specific meals.
T k. Portion of food eaten betieen regular meals,
12 1. Porton of food taken at one tine to satisfy appetite
and provide nutrients.
1 M. Customs/habits of a racial, religious, or national
qroup.
DISCUSSION
1. List the principles for planning menus.
9, Tell why one should plan menus in advance. -
ERICH * 3




3, List 10 methods of food preparation,
5, Name three ways to save time when preparing and serving meals,
6, List five ways to provide variety in menus,

. NENU WRITING
TRUE - FALSE

T It is permissab\e to place the salad at the top of a menu.
£ Articles and prepositions shiuld be capitalized when writing a menu.
T3 The menu should be written symetrically.

T 4 The beverage {s listed last v.. the menu,

s The salad dressing is listed oe’ « the salad.

DISCUSSION

1. List rules for . n writing.
2 PLACE THE FOLLOJ1H6 TTEMS TN CORRECT #fM. i vuast beef, green peas, creamed potatoes, brown
qravy, green salad, hot rolls, butter, coffee,

¢! auberry shortcake.

. MEAL PATTERNS
TRUE - FALSE

. Brunch is a moming meal.,

. Vitamin C should be included in breakfast.

. It is necessary to include meat at breakfast.
.IfmeﬂwswmwutMsWdesmtmmumasmHasﬂsmmm
.mmmwmwmwmmnmmmmﬁmmmmHmmmmmmnw

. Smacks should be pianned.

o o o I e
O DN P GO D

MULTIPLE CHOICE

1. Keat Loaf: h)mmdhhhmmw,mm,mnatﬁ,ﬁﬂommmewcmm.(MMde
mmmnmwmammNMmmmmummn(anmmmmamm

salad, fruit cups, rolls and tea.

I
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2 Baked beans with bacon: (a) Fried potatoes, buttered carrots, cornbread, and coconut pie.
(b) Corn, butter beans, Slaw, tea, and cornbread. (c) Slaw, stuffed eggs, cornbread, Jello
with fruit. ,

3. Macaroni and cheese: (a) Buttered broccoli, stuffed egg and sliced beet salad, cornbread,
tea and sliced peaches. (b) Rice and gravy, field peas, green salad, chocolate cake, rolls,
(c) Potato salad, butter beans, slaw, cornbread, and coconut pie.

DISCUSSION

1. Define meal natterns.
2. Write & basic Tunch pattern.
3. Describe the most important meal of the day.

. EATING STYLES

TRUE - FALSE

. Anerican food is a combination of many cultures.,

. Infants do not develop iron deficiences.

. Sickle cell anemia is not caused by a lack of iron,

. Feeding infants sugar water is a practice that causes poor mutrition.
. Children's appetites vary from day to day.

. The less active adults are, the less food they need.

. The nursing mother needs extra nutrients.

— Y LY e G N —

WATCH THE EATING STYLE WITH THE CORRECT FOOD: (A) Finger Foods 5) Fork Food (C) Spoon Food

1. Vegetable Soup C_ 6. Pudding and Custard
8 2. Corn Niblets L7, Tce Crean

A 3. Sandwiches A8, Cookies

A4 Crackers A9 Nuts

B 5. Green Peas A 10 Pickles

X
4uul -“4“
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NATCH THE TYPE TABLE SERVICE: (A) Formal (B) Family (C) Buffet (D) Apartment/Blue Plate

B 1. Food is placed in serving dishes to be passed at the iable.
T 2. Food is served from the kitchen by courses by a servant,
T 3. A large unber of people may be served wita 1ittle or no help.
D 4 Food portions may be regulated.

B 5. Host may carve the meat at the table and serve it.
. SPECIAL DIETARY NEEDS
TRUE - FALSE

1. Being tired is one sign of anemia,
ZTMMMMMMM%MHMWWMMWHWWWMWWWMWMW
are well nourished.
ia.memmmmmmmmnmmmmmwmmmnwﬂmmmmwww
T 4 tating foods high in cholesterol content may contribute to heart and circulatory diseases.

1
X

DISCUSSTON
1. Discuss sensible diets for weight loss,

2, Give reasons for the importance of a talance diet for an infant.
3. Wnsmdﬂpmmmwmmmtmtﬂmtomwmanﬁmw&dhthrme%ohpmwmt

. TABLE SETTING
TRUE - FALSE
1. A table decoration should be simple.

&wmmmummmwmmmmmmnwmqunmmHmmmmwm
is to be served.

|}

. The cutting edge of the knife is always turned away from the plate.
. The cocktai] fork is placed to the right of the spoou.

. The glass is placed at the tip of the fork,
.TMcwaMswwrmwMbeMthomeNWthMMwmemm&
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To arrange three flowers instead of four makes a more pleasing design,

Flower stems should all be cut the same length,

Food should be served from the right side of the person.

Flower containers should be simple.

Flowers for the table should be Tow enough to be seen over when quests are seated.
The silence pad protects the table.

One can make a pretty centerpiece only out of flawers,

= Cad PO — OO O OO
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An item placed to the inmediate right of the dinner plate. A, Fork
The side of the quest from which dishes are usually removed

from the dining table. B. Knife
. Side of the dinner plate for the napkin.

. An iten placed to the right of the dinner knife, (. Right
. An iten placed to the left of the dinner plate.

. The Side from which additional beverages are served. D, Left
. Food is passed in family type services,

ILLUSTRATE

I I
m~o

A==

E. Teaspoon

Draw an indiyidual cover indicating the correct position for (1) the plate, (2) water glass, (3) salad
plate or bowl, (4) knife, (5) dinner fork, (6) salad fork, (7) teaspoon, (8) nepkin, (9) cup and saucer,
(10) juice or wine glass. Identify your drawing by placing the corresponding number on it.

6. TABLE SERVICE
MATCHING

B 1. Food is placed on the table in Serving dishes and passed to A Formal
individuals who serve themselves, B. Family Style

( 2. Guests serve themselves from a large table or counter, C. Buffet

& 3. Individual plates are served in the kitchen,

e XA ' 4:1 :
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H. TABLE ETIQUETTE
TRUE - FALSE

1. Hhen you have finished eating, place the knife and fork on the table.

2. If the group is small be sure everyone has been served before you start to eat.

3. Few foods are finger foods at dinner parties.

4, If you are haying difficulty getting food on the fork, such as the last few pieces of a
Vegetable, push it on with a piece of bread,

|—i—l—l—

MARK AN X BY THE CORRECT STATEMENTS:

Good eating habits include:

1. Eating while rushing around.
2. Chewing food thoroughly,

3. Eating candy between meals.
4, Eating pork “rare."

| 1 1=

DISCUSSION

Discuss the importance of good table etiquette.

IV, KITCHEN EQUIPMENT
A LARGE -- HOME AND INSTITUTIONAL

COMPLETION
1. Three considerations that should be given before purchasing large equipment for the kitchen are space,

cost, and family needs.
2. Three kitchen appTiances that fomi the work triangle are the sink, refriqerator, and range.
3. The appliance Use and Care Manuzi provides information on use, care, and safety precautions,
4, A promise made by the menufactuer or his agent concerning performance and quality is called a
warranty. ,
5, Factors to consider when selecting large appliances are cost, connections for utilities, space available,
features desired, and care and maintenance. 4
'R,
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B SHALL -~ HOME AND INSTITUTIONAL
TRUE-FALSE

1. Cookie sheets are long pans with rather high rins.

£ 2 Aok is a necessary piece of equipment for stir-fry cookery,

T3 Tt i best to "season” cast iron cookware before using it.

T4 Storage is a consideration when deciding to purchase a small appliance,

MATCHING

Nuemehnwofwmtmlmu@tMpmmwmwnhwkhhcwmwmm.Emhmmethwea
matching procedure.

Procedure Tools

. Mincing and cutting nuts, celery, onions

. Frosting cakes

. Turning a roast

. Cleaning sides of bowls and mixers

.+ Removing Tiquid from foods or pureeing
vegetables

Peeler

French or Chef's Knife
Rotary Beater
Two-tined Fork

Paring Knife

Kitchen Spoons

M B G N —

Zl_xca'—ozm—ﬂml:ﬁw.:l:

G 6. Beating ingredients to incorporate air Wire Whisk
E 7. Paring or cutting fruits and vegetables Wooden Spoon
T 8. Beating icings, eqgs, and crean Basting Spoon
9. Renoving a thin Tayer of skin from fruits Colander
and vegetables Strainer
H 10, Creaming and stirring sauces Spatula
Rubber Spatula

. | m




Match A, B, or C with the appropriate group of utensils,

A 1. Pastry hender A Food Storage and Preparation Center
Mixing Sowls
Measuring cups B. Cooking and Serving Center
Spatula
Baking nans (. Cleaning Center
C 2. Shears

Garbage container
Scouring pads
Dish towels
Scraper

B 3. Skillets
Measuring spoons
(00ling racks
Tongs
Vegetable bow]

Match the kitchen utensil or tool with the function that it performs,

Use Tool
£ 1 Useful for draining Tiquids A Rubber scraper
L2 Does not conduct heat B. Wire whip or whisk
D 3 Non-glectric utensil for mixing C. Wooden spoon
B 4 Used for beating egq whites D. Rotary beater
£ 5. Useful for carrots and potatoes E. Colander
& 6. Useful in frosting cakes F. Peeler
H_ 7. Blends shortening with dry ingredients 6. Spatula
A 8. Cleans batter fron bowls K. Pastry blender




DISCUSSIN

meswnmwmeMﬁwmmmmmﬁwmmmﬂmwmmthm&

Mixers - hand and standard
Coffee makers

knife sharpeners

Can openers

Electric knives

Blenders

Frypans

Broiler and rotisseries
Ovens that hake and broi)
Slow cookers

< "Im_l'lf"—:cnm>-

2. List standard tools used for measuring inaredients,

A, Yeasuring cups -~ 1iquid, dry

P, Neasuring spoons

C. Spatula
3. Exolain the difference between the cups used for measuring Houid and dry ingredients,
KITCHEN ARRANGEMENT

1. Tdentifv the four basic arrancements of kitchens used to accomodate the work triangle,

00 .
Ref. Ref. IIH' 00 ;. Eal;agzdcorr1dor
3. U shaped
IHI 4, Ong walled

3

00| [00 90

00 00

4UL Ref, Ref. )
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(. ENERGY
TRUE-FALSE

Energy is the canacity of acting.

Some familiar sources of energy are gas, electricity, solar, and coal.

Turn off Tight bulbs and appliances when not 1n use to conserve energy.

Read the owner's manuals for proper use and care of appliances.

Freezers and refrigerators operate most efficiently when opened frequently.
Oven cooking uses Tess heat than surface cooking,

To get maximum use of fuel, cook an entire meal in either the oven or broiler.
Thaw frozen meats to reduce cooking tine.

Preheat the oven only for baking,

Open and close the oven door frenuently.

Load the oven to capacity when in use,

Ovenproof glass, glass ceramic, or earthenware dishes may be used for oven cooking,
Use a pressure cooker for Tess tender cuts of meat,

Use small appliances for cookirg small amounts of food.

Turn & qas range off immediately after use,

Use pots and pans to fit the size of surface units,

D, SAFETY PROCEDURES

e e e B e B e e e e S S o

CASE STUDIES

For each of the follouing situations explain one precaution that might have prevented the accident
described.

1.mesMMsmmwﬂWMnmeMmudmewMofmem%mrmmanwﬂa,wdmemwww
an electrical shock.

2. Anthony vas burned when he hit the handle of a Saucepan that was on the range,

3. Jill ulipped and fel) on some food that had been spilled on the floor.

4, Sue cut her hand on knives that were in a cabinet drawer,

3. Kevin burned his hand on a pan while he was removing it from the range.

6. Toney dropped the castiron 1id on his foot when the hot steam gut in his face.

V't

w‘;‘\

VLV,




7. Larry humped his head on the ooened cahinet door; it took five stitches to close the cut,

B. The accumulated grease on Mary's range causht fire while she was frying chicken and smoked the
new paint on the wall,

9, Pete fell off a stack of books and hroke his hio while trying to reach the blender on the
top shelf,

10. Irma noticed snoke coming out 0 the waste Lasket where ste had Just tarown a match a‘ter use,

V. SAFETY AND SANITATION
MULTIPLE CHOICE

B 1. Infectious hepatitis (a) is spread by hypodermics (b) may follow eating shellfish
(c) results fron bacterial action (d) is not affected by cooking.

D 2. Bacterial toxins are (a) found in all foeds (b) cause cnly mild indigestion (c) hammless,

but bad tasting (d) sometines extremely no{sonous.

A 3. Bacterfa that survive caming processes are {s) themophilic (b) thermophobic  (c) botulinum

(d) streptococci.
L & The most dancerous source of infection is (a) air borne hacteria (b) usually not identified
(c) human fecal matter  (d) poorly camned fruit.

D 5. Most local lawus dealing with food sanitation are set by (a) American Public Health Association
(b) National Restaurant Association (c) Food and Drug Administration (d) U.S. Public Health
Service,

D 6, Enforcement of health and safety is the respousibility of (a) Department of Labor (b) federal

government (c) U.S. Department of Agriculture (d) Tocal health department.

C_ 7. Tnorder to grow rapidly, bacteria needs (a) Tiving cells in which to grow (o) temperature

T dbove 135°F (c) food, moisture, and favorable temperature (d) all of the above.

B 8. The best procedure to follow 14 cleaning electrical eouipment 15 to (a) tum it off before

cleaning (h) turn it off and disconnect before cleaning (c) remove fuse or tum off electri-

city at the main switch box () wive with a damp cloth immediately ufter use,

D 9. Itens which may be handwashed together are (a) china and silver (b) silver and glassware
'c) silver and serving dishes (d) pots and pans.

B 10, To prevent contamination when cutting or slicing food, the worker should use (3) & wooden

chopoing board  (b) a non-porous chopping board (c) the counter ton.

40;’_‘ 03
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TRUE-FALSE

Botulism 15 a type of food poisoning, often proving fatal,

Botulism is easily detected by the strong smell,

Bacteria are destroyed when frozen,

Bacteria double in number every fifteen minutes if conditions are favorable,

Mishandling of food is the most comon cause of food borne {17 .75

Houskeeping supplies should be stored away from food.
Ifaﬁmimﬂ%kafwmgﬁm,memWSMMdmmﬁuNQMMenwﬁhmmt
AwNwWﬁwmmmMm%E:MMAMWm,m%mmmMMMmMgmmm.
Open the 1ids of pots and pans away from user so steam wil} not burn.

Disconnact cords by pulling the cord.

Dangling jewelry should not be worn in the kitchen.

Many pieces of kitchen equipment are dangerous if not used correctly.
AwmwfwewnMemmeMdewNmsﬂtwwagwﬁowrmeﬂmm

Check to be sure that you have tumned the electric range unit off by touching it Tightly.
People with mild food poisoning may think they have the flu.
HmwnﬂcwmsMMermuerwsthtmwhwﬂ]mtwwowrmm.

Insects and other pests are attracted by spilled and opened foods.

Industrial wastes that pollute the air and water may contaminate the foods we eat.
Disconnect portable appliance when not in use,

If the dish towel appears to be clean, it is sufficient indication of a bacteria-free enviroment.

ESSAY == SHORT AWSWER

el e A A A

1. List three rules one should follow in the safe use of knives,

2. Describe ways to contro] insects and rodents.

40~ )
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VI, WANAGEMENT

A, ENERGY (HUNAN) CONSERVATION
TRUE - FALSE

Ll.uumummmwmmemmumnmmmmmmwm.
T2 Awater heater and range are high energy users,

T3, A frost-free refrigerator uses more energy than a manually defrosted mode!,
:[mRWWMwmkmmmwmmmMMmmmmwmmhm
1_&mumaﬁmmmmemmmnmma

11 Number the following fn order from Towest (1) to highest (4) in tems of direct energy cost.

| Drying food by solar energy
Freezing

2 Drylng food by other means
3 Canning

2. In terms of energy required, which of the following ranks Towest (1) to highest (4),

2 Water heaters
T Space heating and cool{ng
T Food preservation or storage

B, TIME CONSERVATION
TRUE - FALSE

1o Inorder to save tine and energy, a working person usually spends more money on food than one
Who does not work,

T2, Tine conservation s closely allfed with work simplification, 0

o 1o L 3 Aschedule fs helpful but only 1F one follows 1t yithaut any deviation, 41

ERICIY)
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4. Meal planning saves money but does not save time.
9. Frank and Li11an Gilbreth were two pioneers in time and motion studies.

DISCUSSION

£
L

1. Name three ways to save time when preparing meals.
2. Give a menu and number {n order which tasks should be done - first, second, third, etc.

C. WORK SIMPLIFICATION
TRUE - FALSE

|-

1. Even after a job analysis is complete and a better method has been developed, employing the
new methods 1S often hampered by old habits.

2. Storage of food and equipment has nothing to do with work simptification,
3. Dovetailing tasks creates confusion when incorporated in meal preparation.
4.1t is unwise to cook meals for two days at once,

5. Families can simplify meals by shar