
Name: Shores  

  

Grading 

Quarter:2   

  

Week Beginning: November 13  

  

School Year: 2023-2024  Subject: Culinary Arts 1  
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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:   

  

MONDAY ASSIGNMENT Ch. 19.3 Cookies & Cakes WB p 54, Ch 

19.4 Pies, tarts & pastry. WB p 54  
  

 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 cinnamon rolls.  

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 Bake refrigerator cinnamon rolls, make icing, 

serve if possible.  
WEDNESDAY VIDEO NOTES Cake, frosting, 
chocolate roses. 14 minutes, 12 notes/12 points  

 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  

  

 Academic 

Standard: 3.0, 

4.0, 5.0, 6.0  

  

  

https://nam02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fbrusd.instructure.com%2Fcourses%2F8035%2Fmodules%2Fitems%2F367530&data=05%7C01%7Ckslaughter%40brusd.org%7C896eb40ce8cd4504a80008dbe48ed469%7C21e7c2a8f6844932a88eb68c447c81df%7C1%7C0%7C638355074323934547%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=b8ix8p6%2FBSNaZk6cxKWKOftkCxGCMZfSxoM960YLUeA%3D&reserved=0
https://nam02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fbrusd.instructure.com%2Fcourses%2F8035%2Fmodules%2Fitems%2F367530&data=05%7C01%7Ckslaughter%40brusd.org%7C896eb40ce8cd4504a80008dbe48ed469%7C21e7c2a8f6844932a88eb68c447c81df%7C1%7C0%7C638355074323934547%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=b8ix8p6%2FBSNaZk6cxKWKOftkCxGCMZfSxoM960YLUeA%3D&reserved=0


    

Lesson Overview:    

THURSDAY LAB Demonstrate how to make pie crust. 
Make & refrigerate pie crust  

Fr
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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:   

   

FRIDAY LAB cleaning & organizing kitchen  

Academic 

Standards:  

3.0, 4.0, 5.0, 

6.0  

 

 

https://nam02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fbrusd.instructure.com%2Fcourses%2F8035%2Fmodules%2Fitems%2F354536&data=05%7C01%7Ckslaughter%40brusd.org%7C896eb40ce8cd4504a80008dbe48ed469%7C21e7c2a8f6844932a88eb68c447c81df%7C1%7C0%7C638355074323934547%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=4skBWcj6bKW55seiCYB9dedbJu0NYp3HqAk%2Fqf6qnr4%3D&reserved=0
https://nam02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fbrusd.instructure.com%2Fcourses%2F8035%2Fmodules%2Fitems%2F354536&data=05%7C01%7Ckslaughter%40brusd.org%7C896eb40ce8cd4504a80008dbe48ed469%7C21e7c2a8f6844932a88eb68c447c81df%7C1%7C0%7C638355074323934547%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=4skBWcj6bKW55seiCYB9dedbJu0NYp3HqAk%2Fqf6qnr4%3D&reserved=0

