Perry-Lecompton High School


Advanced Foods Syllabus

	Instructor
	Mrs. Lesser
	E-mail
	rlesser@usd343.org


Contact Hours

Mornings: 7:30-8:00am
Course Description:

This course is designed to further develop knowledge of foods and preparation skills.  Areas to be studied include food preservation, meats, fish, poultry, yeast breads, soups and casseroles, candies, and specialty foods.
Text(s):

Largen, V. and Bence, D.  (2006, 2000)  Guide to Good Food
Grading Scale:

USD 343 Grading Scale

A+ 
(100% & above)
B- 
(80%-82%)

A   
(93%-99%)
C+ 
(77%-79%)

A-  
(90%-92%)
C 
(73%-76%)

B+
(87%-89%)
C-
(70%-72%)

B
(83%-86%)
D+
(67%-69%)

D 
(63%-66%)
F
(59% & below)

D-
(60%-62%)


INC:  Student has not completed all the given requirements at this time.

Should a student become ineligible they are guaranteed the opportunity in each class to raise their grade to become eligible in the following week.
Student Evaluation:

Tests: 50 % of final grade


Homework/Assignments/Projects: 50% of final grade

Extra Credit: Available throughout the semester upon completion of qualifying assignments.

Projects:  Throughout the semester.  Projects will be part of the homework grade unless specified otherwise to students.
Requirements:

All students must pay a $30 class fee and provide an apron, recipe box, dividers, index cards, and other basic school supplies. Students will participate in a wide range of classroom activities including lecture, demonstrations, research projects, team planning and cooperative activities, daily assignments, labs, and others.

Projects:

Rubrics for specific projects are available upon request.
Behavior Plan:

1.  Student will be given a reminder.

2.  Students will be given a warning.

3.  I will request to have a private conference/conversation with the student in order to develop a verbal plan for improvement.

4.  Student will be referred to the office and parents will be contacted.

Rewards / Extra Credit:

Extra credit will be offered throughout the semester.
Course Outline:

Fall Semester
Outcomes:  Listed below are the units we will study this semester.


1. TLW prepare red meats utilizing appropriate cooking methods, safety and sanitation principles, and proper use of tools and equipment.

2. TLW prepare poultry utilizing appropriate cooking methods, safety and sanitation principles, and proper use of tools and equipment.

3. TLW prepare fish utilizing appropriate cooking methods, safety and sanitation principles, and proper use of tools and equipment.

4. TLW prepare a crystalline or non-crystalline candy utilizing appropriate cooking methods, safety and sanitation principles, and proper use of tools and equipment.

5. TLW demonstrate techniques for preserving foods and making jellied products.

6. TLW prepare yeast breads utilizing safety and sanitation principles, and the selection and use of proper tools and equipment.

7. TLW prepare a casserole and soups utilizing safety and sanitation principles and the selection and proper use of tools and equipment.

8. TLW recognize and show appreciation for special occasion foods and foods from around the world.

Spring Semester

Same as the Fall Semester
State Standards:

The profile sheet for this class is as follows:
Academic Foundations 

	Benchmark: 0.1  Apply reading and writing, math, and science skills in personal, professional, and community situations. (CC K&S)

	 3
	2
	1
	0

	0.1.1
	Writes effectively for a variety of audiences, purposes, and contexts. (narrative, expository, technical, persuasive) (W1.4▲)
	
	
	
	

	0.1.2
	Comprehends a variety of texts. (narrative, expository, technical, persuasive) (R1.4▲)
	
	
	
	

	0.1.3
	Determines the meaning of words or phrases using context clues from sentences or paragraphs. (R1.3.1▲)
	
	
	
	

	0.1.4
	Understands the purpose of text features and uses such features to locate information in and to gain meaning from appropriate-level texts. (R1.4.2▲)
	
	
	
	

	0.1.5
	Uses information from the text to make inferences and draw conclusions. (R1.4.5▲)
	
	
	
	

	0.1.6
	Adjusts original rational number estimate of a real-world problem based on additional information. (a frame of reference) (M1.3.A1▲) ($)
	
	
	
	

	0.1.7
	Generates and/or solves multi-step real-world problems with real numbers and algebraic expressions using computational procedures and mathematical concepts. (M1.4.A1a,b,d▲) ($) 
	
	
	
	

	0.1.8
	Uses data analysis in real-world problems with rational number data sets to compare and contrast two sets of data, to make accurate inferences and predictions, to analyze decisions, and to develop convincing arguments from data displays. (M4.2.A1▲) ($)
	
	
	
	

	0.1.9
	Research, apply, and evaluate information to accomplish tasks. (CC K&S) (SC CD 2.1)
	
	
	
	


Communications

	Benchmark:  0.2  Demonstrate appropriate communication skills that contribute to positive relationships. (*13.3) (21st)

	 3
	2
	1
	0

	0.2.1
	Use appropriate communication strategies for most effective outcome. (*13.3.1) (CC K&S) (21st) (SC P/SD 1.2) (S1.1.5)
	
	
	
	

	0.2.2
	Use listening and writing skills appropriately to communicate clearly. (*13.3.2) (*13.3.3) (CC K&S) (21st) 
	
	
	
	

	0.2.4
	Communicate respectfully and effectively with people of different cultures and diverse perspectives. (*13.3.5) (CC K&S) (21st) (SC P/SD 1.2) (SC CD 1.2)
	
	
	
	


Problem Solving and Critical Thinking

	Benchmark: 0.3  Apply thinking and problem-solving processes to personal, professional and community issues. (21st) (SC AD1.2)
	 3
	2
	1
	0

	0.3.3
	Critique alternative methods of solving problems and accomplishing tasks. (CC K&S)
	 
	
	
	

	0.3.4
	Evaluate potential consequences of alternative choices. (CC K&S)
	
	
	
	

	0.3.6
	Implement an action plan.
	
	
	
	


Information Technology Applications

	Benchmark: 0.4  Use technology to access, manage, integrate, and create information.  (CC K&S)
	 3
	2
	1
	0

	0.4.2
	Use technology to analyze, manipulate, and interpret information. (CC K&S) (21st) (S5.1.1▲)
	
	
	
	

	0.4.3
	Identify adequate, reliable information, and resources. (CC K&S)
	
	
	
	


Safety, Health and Environmental

	Benchmark: 0.5 Evaluate potential hazardous situations to defuse them and determine intervention strategies. (CC K&S)
	 3
	2
	1
	0

	0.5.1
	Manage the physical and social environment to reduce conflict and promote safety in family, workplace, and community. (CC K&S) (21st)
	
	
	
	

	0.5.2
	Practice safety techniques to create a safe environment. (CC K&S)
	
	
	
	

	0.5.4
	Follow regulations, organizational policies, and procedures to assure a safe and healthy environment. (CC K&S) (GovB1i2▲A) (S6.1▲)
	
	
	
	


Leadership and Teamwork and Ethics and Legal Responsibilities

	Benchmark: 0.6 Demonstrate leadership, citizenship, and teamwork skills required for success in the family, workplace, and community. (*13.5) (21st)
	 3
	2
	1
	0

	0.6.2
	Recognize and model positive leadership and teamwork behaviors to inspire others. (CC K&S) (21st) (H-G)
	
	
	
	

	0.6.4
	Recognize diverse abilities of team members. (21st) (SC CD 1.1)
	
	
	
	

	0.6.5
	Apply leadership, citizenship, and teamwork skills in authentic experiences. (21st) (H-G) (SC CD 3.2)
	
	
	
	

	0.6.6
	Demonstrate ethical behavior in personal, workplace, and community context. (21st) (SC P/SD1.1) (SC CD3.2)
	
	
	
	


Career Development and Systems

	Benchmark: 0.7 Analyze strategies to manage the multiple individual, family, career, and/or community roles and responsibilities. (*1.1) (CC K&S) (21st) (SC CD3.2)
	 3
	2
	1
	0

	0.7.5
	Demonstrate processes for cooperating, compromising and collaborating to achieve goals. (*13.5.7) (21st) (SC P/SD 2.1) (SC AD1.2)
	
	
	
	


Technical Skills

COMPREHENSIVE STANDARD:  2.0  Evaluate management of individual and family resources in order to achieve personal goals.  (*2.0)

	Benchmark:  2.1 Demonstrate management of individual and family resources in order to achieve personal goals.  (*2.1)
	 3
	2
	1
	0


	2.1.1
	Apply management and planning skills and processes to organize tasks and responsibilities.  (*2.1.1)
	
	
	
	

	Benchmark:  2.5  Analyze interrelationships between the economic system and consumer actions. (*2.5) (EB3i2▲A)
	 3
	2
	1
	0

	2.5.1
	Identify factors affecting consumer decisions. (H-G)
	
	
	
	

	2.5.2
	Identify strategies for comparison-shopping.
	
	
	
	


COMPREHENSIVE STANDARD:  3.0 Demonstrate nutrition and wellness practices that enhance individual and family well-being. (*14.0)

	Benchmark:  3.2  Examine the nutritional needs of individuals and families in relation to health and wellness across the life span. (*14.2)
	 3
	2
	1
	0

	3.2.6
	Analyze menus and/or recipes for nutrient benefits to family members.
	
	
	
	

	3.2.8
	Demonstrate ability to select, store, prepare, and serve nutritious foods. (*14.3.3)
	
	
	
	

	Benchmark:  3.3 Evaluate factors that affect food safety, from production through consumption. (*14.4)
	 3
	2
	1
	0

	3.3.1
	Determine conditions and practices that promote safe food handling. (*14.4.1)
	
	
	
	

	3.3.2
	Demonstrate safety and sanitation practices. (*14.4.2)
	
	
	
	

	3.3.3
	Analyze food borne illness as a health issue for individuals and families. (*14.4.5)
	
	
	
	

	3.3.4
	Investigate the effect of science and technological advances on nutrient content, quality, availability, and safety of foods. (*14.5.1)
	
	
	
	


COMPREHENSIVE STANDARD:  4.0 Apply problem-solving processes to personal and family decisions for well-being of self and others. 
	Benchmark:  4.4 Demonstrate appreciation for diversity and the functional needs of individuals and families.
	 3

	4.4.1
	Examine the impact of cultural diversity on individuals and families. (*6.2.2)
	

	4.4.2
	Demonstrate respect for diversity with sensitivity to anti-bias, gender, equity, age, culture, and ethnicity. (*6.2.4) (H-G) (SC P/SD1.2)
	


Additional comments: 


