2023

Week beginning: December 11,

School Year: 2023-2024 Subject: Culinary Arts 2
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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 Review for final exam (click
here)

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 Bake cut out holiday cookies, freeze.
Make onion ring sauce, serve with onion rings

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 Each student: make your pan
sauce from sauteed chicken breast, serve with starch

and veg

Academic
Standard: 3.0,
4.0,5.0,6.0




Lesson Overview:
FRIDAY LAB Serve posole. Review for final exam

T | Notes: Objective: Academic

h Student will INTERPRET RECIPES; INTERPRET RECIPES; IDENTIFY | Standard: 3.0,
AND USE SMALL COMMERCIAL WARES AND EQUIPMENT; 4.0,5.0,6.0

u IDENTIFY AND APPROPRIATELY USE LARGE COMMERCIAL GRADE

r EQUIPMENT; APPLY FOOD PREPARATION TECHNIQUES
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Lesson Overview:

d

y THURSDAY LAB Prepare Posole (Nathan Koreny)

Notes: Objective: Academic

Student will INTERPRET RECIPES; INTERPRET RECIPES; IDENTIFY Standards:

F AND USE SMALL COMMERCIAL WARES AND EQUIPMENT; 3.0,4.0,5.0,6.0

r IDENTIFY AND APPROPRIATELY USE LARGE COMMERCIAL GRADE

i EQUIPMENT; APPLY FOOD PREPARATION TECHNIQUES
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