
Name: Shores 

 

Grading 

Quarter:1 

 

Week Beginning: 

January 22 

School Year: 2023-2024 Subject: Culinary Arts 2 

Mon

day 

Notes: 

 

 

 

 

 

 

Objective:  Student will APPLY SANITATION AND 

SAFETY PROCEDURES; INTERPRET RECIPES; 

IDENTIFY AND USE SMALL COMMERCIAL WARES 

AND EQUIPMENT; IDENTIFY AND APPROPRIATELY 

USE LARGE COMMERCIAL GRADE EQUIPMENT; 

APPLY FOOD PREPARATION TECHNIQUES; 

PREPARE HOT FOODS; DEMONSTRATE PROPER 

USE OF SEASONINGS; GARDE MANGER 
Lesson overview:  

MONDAY REVIEW FOR QUIZ ON Flavor 
Components (click here to open) 
MONDAY REVIEW FOR QUIZ ON Knife Cuts 
(click here to open) 
MONDAY VIDEO NOTES for Mise En Place 
(click here to open) 
 

 Academic Standard:  

1,3,4,5,6,7,8,9 
 

Tues

day 

Notes: 

 

 

 

 

 

 

Objective:  Student will APPLY SANITATION AND 

SAFETY PROCEDURES; INTERPRET RECIPES; 

IDENTIFY AND USE SMALL COMMERCIAL WARES 

AND EQUIPMENT; IDENTIFY AND APPROPRIATELY 

USE LARGE COMMERCIAL GRADE EQUIPMENT; 

APPLY FOOD PREPARATION TECHNIQUES; 

PREPARE HOT FOODS; DEMONSTRATE PROPER 

USE OF SEASONINGS; GARDE MANGER 
 

 

Lesson Overview:  

TUESDAY QUIZ ON Knife Cuts and Flavor 
Principles (click here to open) 
TUESDAY LAB Salads Day 1 Menu: Crab 
Louis, Thai Crunch, Mexican Chopped, Santa 
Fe, Bean/Corn/Avocado in a Lime-Cilantro 
Vinaigrette 
TUESDAY ASSIGNMENT Chapter 10 Garde 
Manger WB p 32 
 

Academic Standards:  

1,3,4,5,6,7,8,9 
 



Wed

nesd

ay 

Notes: 

 

 

 

 

 

 

Objective: Student will APPLY SANITATION AND 

SAFETY PROCEDURES; INTERPRET RECIPES; 

IDENTIFY AND USE SMALL COMMERCIAL WARES 

AND EQUIPMENT; IDENTIFY AND APPROPRIATELY 

USE LARGE COMMERCIAL GRADE EQUIPMENT; 

APPLY FOOD PREPARATION TECHNIQUES; 

PREPARE HOT FOODS; DEMONSTRATE PROPER 

USE OF SEASONINGS; GARDE MANGER 
   

 

Lesson Overview:  

 

WEDNESDAY LAB Salad day 2 
WEDNESDAY ASSIGNMENT Chapter 12 
Fruit/Vegetables WB p 33 

 Academic Standard:  

 

1,3,4,5,6,7,8,9 
 

Thurs

day 

Notes: 

 

 

 

 

 

 

Objective: Student will APPLY SANITATION AND 

SAFETY PROCEDURES; INTERPRET RECIPES; 

IDENTIFY AND USE SMALL COMMERCIAL WARES 

AND EQUIPMENT; IDENTIFY AND APPROPRIATELY 

USE LARGE COMMERCIAL GRADE EQUIPMENT; 

APPLY FOOD PREPARATION TECHNIQUES; 

PREPARE HOT FOODS; DEMONSTRATE PROPER 

USE OF SEASONINGS; GARDE MANGER 
 

 

 

Lesson Overview:   

THURSDAY ASSIGNMENT Review ch. 22 
Nutrition WB p 33 

 Academic Standard:  

1,3,4,5,6,7,8,9 

Frida

y 

Notes: 

 

 

 

 

 

 

Objective:  Student will APPLY SANITATION AND 

SAFETY PROCEDURES; INTERPRET RECIPES; 

IDENTIFY AND USE SMALL COMMERCIAL WARES 

AND EQUIPMENT; IDENTIFY AND APPROPRIATELY 

USE LARGE COMMERCIAL GRADE EQUIPMENT; 

APPLY FOOD PREPARATION TECHNIQUES; 

PREPARE HOT FOODS; DEMONSTRATE PROPER 

USE OF SEASONINGS; GARDE MANGER 
 
 

Lesson Overview:  

Academic Standards: 

1,3,4,5,6,7,8,9 



 THURSDAY-FRIDAY VIDEO--Purchasing, 
Receiving and Storage WB p 18-19 

 


