	FOODS & NUTRITION II
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	Lesson 1:  Introduction to class

	2
	Lesson 1:  Introduction to class, con’t.; Careers in Foods & Nutrition
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	Lesson 2:  Review Foods & Nutrition I:  Nutrition
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	Lesson 2:  Review Foods & Nutrition I:  Nutrition
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	Lesson 2:  Review Foods & Nutrition I:  Kitchen Basics 
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	Lesson 2:  Review Foods & Nutrition I:  Kitchen Basics  
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	Lesson 2:  Review Foods & Nutrition I:  Food & Kitchen Safety 
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	Lesson 2:  Review Foods & Nutrition I:  Food & Kitchen Safety 
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	Lesson 3:  Introduce lesson on Math Applications 
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	Lesson 3:  Math Applications, lesson con’t.
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	Lesson 3:  Math Applications, lesson con’t.
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	Lesson 3:  Math Applications, lesson con’t.
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	Lesson 3:  Math Applications, lesson con’t.
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	Lesson 4:  Introduce lesson on Fruits & Vegetables
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	Lesson 4:  Fruits & Vegetables, lesson con’t. 
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	Lesson 4:  Fruits & Vegetables, lesson con’t. 
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	Lesson 4:  Demo crisps, cobblers, coulis
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	Lesson 4:  Lab:  apple crisp or cobblers

	19
	Lesson 4:  Eat fruit desserts and Demo apple dumplings
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	Lesson 4:  Lab:  apple dumplings 

	21
	 Lesson 4: Demo vegetables, especially those not being done in labs    
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	Lesson 4:  Lab:  broccoli & rice   
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	Lesson 4:  Lab:  tempura vegetables  
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	Lesson 5:  Intro lesson on Starches – Potatoes, Grains, Legumes 
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	Lesson 5:  Intro lesson on Starches – Potatoes, Grains, Legumes, con't.  
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	Lesson 5:  Intro lesson on Starches – Potatoes, Grains, Legumes, con't.  
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	Lesson 5:  Demo baking potatoes; peeling & cooking boiling potatoes;  scalloped potatoes  
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	Lesson 5:  Lab:  eat baked potatoes made in the demo;  prepare Parsleyed Baby Potatoes
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	Lesson 5:  Lab:  boil 12 potatoes per kitchen;  chill 3;  use 9 potatoes to make mashed potatoes & eat 1/3 
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	Lesson 5:  Lab:  Use  half leftover mashed potatoes for mashed potato patties;   half to form gnocchi
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	Lesson 5:  Lab:  Cook and serve gnocchi with purchased spaghetti sauce and/or pesto sauce
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	Lesson 5:  Lab:  Use 3 chilled potatoes to cube and prepare Potatoes Au Gratin or O'Brien
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	Lesson 5:  Lab:  Cook and eat potato casseroles;  prepare Hash Brown Potato Casserole 
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	Lesson 5:  Lab:  Cook & eat hash brown casserole;  Prepare dumplings;  cook over purchased beef stew
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	Lesson 5:  Lab:  Mexican Casserole
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	Lesson 5:  Eat Mexican Casserole;  Demo rice
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	Lesson 5:  Lab:  Red Beans & Rice (main dish for vegetarians)
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	Lesson 5:  Lab:  Garlic & corn risotto
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	Lesson 5:  Lab:  Rice Pilaf
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	Lesson 5:  Lab:  Spanish Rice 

	41
	Lesson 5:  Lab:  Rice Pudding

	42
	Lesson 5:  Demo homemade pasta
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	Lesson 6:  Lab:  Prepare and store Homemade Ravioli

	44
	Lesson 6:  Lab:  Cook ravioli with purchased spaghetti w/meat sauce
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	Lesson 6:  Introduce lesson on Salads, including Dressings, Dips, and Condiments  
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	Lesson 6:  Salad Lesson, con’t. ;  Demo gelatin salads;  including molding & unmolding 
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	Lesson 6:  Lab:  prepare gelatin salads (different salads per group possible;  one group might be assigned the layered 

                            strawberry-pretzel salad which will not be unmolded) 
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	Lesson 6:  Lab:  Unmold gelatin salads and eat;  Cook potatoes for potato salad  
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	Lesson 6:  Lab:  Potato salad  
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	Lesson 6:  Lab:  Spaghetti salad  
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	Lesson 6:  Lab:  Taco salad  
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	Lesson 7:  Introduce lesson on Sandwiches  
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	Lesson 7:  Introduce lesson on Sandwiches, con’t.  
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	Lesson 7:  Lab:  cook chicken for BBQ chicken sandwiches;  prepare and eat Monte Cristo sandwiches 
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	Lesson 7:  Lab:  BBQ chicken sandwiches 
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	Lesson 7:  Lab:  Make focaccia bread dough and cheese puff canapes 
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	Lesson 7:  Lab:  bake and eat focaccia bread;  make tortilla rounds 
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	Lesson 7:  Lab:  slice and eat tortilla rounds;  make meatballs 
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	Lesson 7:  Lab:  Cook and eat meatball sandwiches  
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	Lesson 7:  Lab:  Pork & Pizza Burgers

	61
	Lesson 7:  Lab:  Saucy Sausage-Beef Burgers
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	Lesson 8:  Introduce lesson on Stocks, Soups, & Sauces  
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	Lesson 8:  Introduce lesson on Stocks, Soups, & Sauces , con't. 
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	Lesson 8:  Demo Hollandaise sauce organization  
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	Lesson 8:  Lab:  Eggs Benedict, using traditionally prepared Hollandaise sauce 
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	Lesson 8:  Lab:  Chili soup and/or chilled cucumber soup   
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	Lesson 8:  Lab:  Make homemade noodles;  cook chicken in water;  parboil carrot coins, celery,  and onions  

	68
	Lesson 8:  Lab:  Use chicken, stock thickened with 1 T. flour per cup, noodles, & vegetables to make stew;  season;  

                             add dumplings if desired;  students should be able to do this without following a recipe  
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	Lesson 9:  Introduce lesson on Meats, Poultry, & Seafood

	70
	Lesson 9:  Introduce lesson on Meats, Poultry, & Seafood, con't.
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	Lesson 9:  Introduce lesson on Meats, Poultry, & Seafood, con't.
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	Lesson 9:  Lab:  Pork cutlets with rice and tomato (can include 'how to tenderize cutlets' if desired)

	73
	Lesson 9:  Lab:  Salmon patties w/dill sauce;  prepare beef roast and vegetables…store
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	Lesson 9:  Lab:  Beef pot roast with gravy and vegetables;  Boil giblets from chicken
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	Lesson 9:  Lab:  Make stuffing;  store separately from chicken

	76
	Lesson 9:  Lab:  Roast chicken and stuffing;  make gravy and serve all
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	Lesson 9:  Lab:  Fried chicken;  store in covered container and store skillet with grease

	78
	Lesson 9:  Lab:  Reheat chicken;  make chicken gravy and serve with mashed potatoes
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	Lesson 10:  Introduction to Menu Planning:  Lunches & Dinners
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	Lesson 10:  Introduction to Menu Planning:  Lunches & Dinners, con't. 
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	Lesson 10:  Menu Planning Lab Project;  each group makes plans 
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	Lesson 10:  Mise en place for menu planning lab
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	Lesson 10:  Mise en place for menu planning lab
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	Lesson 10:  Finish cooking, set table, and serve lunch or dinner

	85
	Lesson 11:  Introduction to Lesson on Regional & International Cuisines

	86
	Lesson 11:  Introduction to Lesson on Regional & International Cuisines, con't. 
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	Lesson 11:  Lab:  prepare regional/international foods as assigned
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	Lesson 11:  Lab:  prepare regional and international foods as assigned
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	Cleaning & inventory of kitchens

	90
	Semester Tests 

	
	

	
	

	
	

	
	

	
	

	
	

	
	


