
Name: Shores 
 

Grading 
Quarter:2 

 

Week Beginning: October 30 
 

School Year: 2023-2024 Subject: Culinary Arts 1 
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Objective: 
Student will INTERPRET RECIPES; INTERPRET RECIPES; IDENTIFY AND USE 
SMALL COMMERCIAL WARES AND EQUIPMENT; IDENTIFY AND 
APPROPRIATELY USE LARGE COMMERCIAL GRADE EQUIPMENT; APPLY 
FOOD PREPARATION TECHNIQUES 
 
Lesson overview:  
MONDAY ASSIGNMENT VIDEO Saute WB p 40 
&Chapter 17 Yeast Breads, Rolls & Pastry WB p 52-53 
 

 Academic 
Standard: 3.0, 4.0, 
5.0, 6.0 
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Notes: 
 
 
 
 
 
 

Objective:  
Student will INTERPRET RECIPES; INTERPRET RECIPES; IDENTIFY AND USE 
SMALL COMMERCIAL WARES AND EQUIPMENT; IDENTIFY AND 
APPROPRIATELY USE LARGE COMMERCIAL GRADE EQUIPMENT; APPLY 
FOOD PREPARATION TECHNIQUES 
 
Lesson Overview:  
TUESDAY LAB Make refrigerator pretzel dough and Mornay 
(cheese) sauce. CHECK OUT GRAND/MOTHER SAUCES ON 
P. 443 AND/OR CHART HERE (OPEN)  

Academic 
Standards: 3.0, 
4.0, 5.0, 6.0 
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Notes: 
 
 
 
 
 
 

Objective:  
Student will INTERPRET RECIPES; INTERPRET RECIPES; IDENTIFY AND USE 
SMALL COMMERCIAL WARES AND EQUIPMENT; IDENTIFY AND 
APPROPRIATELY USE LARGE COMMERCIAL GRADE EQUIPMENT; APPLY 
FOOD PREPARATION TECHNIQUES 
   
Lesson Overview:  
WEDNESDAY LAB Serve pretzels & Mornay sauce. Prep 
ingredients for French bread and soup 

 Academic 
Standard: 3.0, 4.0, 
5.0, 6.0 
 
 
 
 

https://brusd.instructure.com/courses/8035/modules/items/354556
https://brusd.instructure.com/courses/8035/modules/items/354548
https://brusd.instructure.com/courses/8035/modules/items/354548
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Objective:  
Student will INTERPRET RECIPES; INTERPRET RECIPES; IDENTIFY AND USE 
SMALL COMMERCIAL WARES AND EQUIPMENT; IDENTIFY AND 
APPROPRIATELY USE LARGE COMMERCIAL GRADE EQUIPMENT; APPLY 
FOOD PREPARATION TECHNIQUES 
 
Lesson Overview:   
THURSDAY LAB Make French Bread and Italian Sausage 
Rotini Soup 

 Academic 
Standard: 3.0, 4.0, 
5.0, 6.0 
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Objective:  
Student will INTERPRET RECIPES; INTERPRET RECIPES; IDENTIFY AND USE 
SMALL COMMERCIAL WARES AND EQUIPMENT; IDENTIFY AND 
APPROPRIATELY USE LARGE COMMERCIAL GRADE EQUIPMENT; APPLY 
FOOD PREPARATION TECHNIQUES 
  
Lesson Overview:  
 FRIDAY LAB Make Toasted Garlic Bread and serve with 
Italian Sausage Rotini Soup 

Academic 
Standards: 
 

 

 

https://brusd.instructure.com/courses/8035/modules/items/354549
https://brusd.instructure.com/courses/8035/modules/items/354549
https://brusd.instructure.com/courses/8035/modules/items/354550
https://brusd.instructure.com/courses/8035/modules/items/354550

