Name:Kay Shores

Grading
Quarter:1

Week Beginning: August 7

School Year: 2023-2024

Subject: Culinary Arts 2

Aepuo

Notes:

Objective:
Objective/Pacing Guide: STANDARD 1.0 - APPLY

SANITATION AND SAFETY PROCEDURES; STANDARD 6.0 -

APPLY FOOD PREPARATION TECHNIQUES

Lesson Overview:

Page

MONDAY VIDEOS on Mirepoix and Knife Cuts (click
here) PLEASE HAVE WORKBOOK P 1-4 read and
signed by you and parent/guardian. 10 points and pre-
requisite for kitchen work.

Published. Click to unpublish MONDAY VIDEQS on
Mirepoix and Knife Cuts (click here) PLEASE HAVE
WORKBOOK P 1-4 read and signed by you and
parent/guardian. 10 points and pre-requisite for kitchen
work. .

Manage MONDAY VIDEQOS on Mirepoix and Knife Cuts
(click here) PLEASE HAVE WORKBOOK P 1-4 read and
signed by you and parent/guardian. 10 points and pre-
requisite for kitchen work.

Assignment

MONDAY ASSIGNMENT--Video Notes on Mirepoix
and Knife Cuts, workbook page 11
15 pts

Academic
Standards:




Aepsan]

Notes:

Objective:
Objective/Pacing Guide: STANDARD 1.0 - APPLY
SANITATION AND SAFETY PROCEDURES; STANDARD 6.0 -

APPLY FOOD PREPARATION TECHNIQUES

® Lesson Overview:
MONDAY-TUESDAY VIDEO Preparation, Cooking &
Serving (click here)

e Published. Click to unpublish MONDAY-TUESDAY
VIDEO Preparation, Cooking & Serving (click here).

e Manage MONDAY-TUESDAY VIDEO Preparation,
Cooking & Serving (click here)

e Assignment

¢ MONDAY-TUESDAY ASSIGNMENT Preparation,
Cooking & Serving, workbook page 12-14

e Jan 12,2022

o 61 pts

e Published. Click to unpublish MONDAY-TUESDAY
ASSIGNMENT Preparation, Cooking & Serving,
workbook page 12-14.

e Manage MONDAY-TUESDAY ASSIGNMENT
Preparation, Cooking & Serving, workbook page 12-14

e Page

e TUESDAY ASSIGNMENT Chapter 6 Seasonings &
Flavorings WORKBOOK PAGE 31

Academic
Standards:
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Notes:

Objective:

Obijective/Pacing Guide: STANDARD 1.0 - APPLY
SANITATION AND SAFETY PROCEDURES; STANDARD 6.0 -
APPLY FOOD PREPARATION TECHNIQUES

® Lesson Overview:

WEDNESDAY REVIEW FOR QUIZ ON Flavor
Components (open here)

e Published. Click to unpublish WEDNESDAY REVIEW
FOR QUIZ ON Flavor Components (open here).

e Manage WEDNESDAY REVIEW FOR QUIZ ON Flavor
Components (open here)

e Page

e WEDNESDAY REVIEW FOR QUIZ ON Khnife Cuts (open
here)

e Published. Click to unpublish WEDNESDAY REVIEW
FOR QUIZ ON Knife Cuts (open here).

e Manage WEDNESDAY REVIEW FOR QUIZ ON Knife
Cuts (open here)

e Assignment

e WEDNESDAY QUIZ ON Knife Cuts and Flavor
Principles (open here)

e 10pts

e Published. Click to unpublish WEDNESDAY QUIZ ON
Knife Cuts and Flavor Principles (open here).

e Manage WEDNESDAY QUIZ ON Knife Cuts and Flavor
Principles (open here)

e Assignment

e WEDNESDAY TEXTBOOK ASSIGNMENT Chapter 7,
Getting Ready to Cook--MISE EN PLACE. Workbook
page 32

e 6pts

e Published. Click to unpublish WEDNESDAY
TEXTBOOK ASSIGNMENT Chapter 7, Getting Ready to
Cook--MISE EN PLACE. Workbook page 32.

e Manage WEDNESDAY TEXTBOOK ASSIGNMENT
Chapter 7, Getting Ready to Cook--MISE EN PLACE.
Workbook page 32

e Assignment

e WEDNESDAY VIDEO NOTES for Mise En Place (open
here)

Academic
Standards:
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Notes:

Objective:

Obijective/Pacing Guide: STANDARD 1.0 - APPLY
SANITATION AND SAFETY PROCEDURES; STANDARD 6.0 -
APPLY FOOD PREPARATION TECHNIQUES

Lesson Overview:
THURSDAY VIDEO Proper Measuring --PREREQUISITE FOR
ANY FUTURE LAB WORK (like next week!!), especially baking.

WORKBOOK p 15

Academic
Standards:
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Notes:

Objective:

Lesson Overview:

Academic
Standards:




