Weekly Lesson Plan Level 300

Program: Culinary Arts Teacher: H. Proulx Week 20 1/20/2020

Day Content PA 21°' Century Skills Activities Assessment
HOLIDAY

Monday
Theory: Cooking methods/ CC.36.11-12.C #801ffollow a standardized recipe Preparations for Aspirations Pan searing Salmon

Tuesday | pan frying / deep frying CC.36.11-12.H #800 prepare Standardized recipes methods assessment
e #1862 Demonstrate knowledge of .
_ ACF Certification Sustainability cooking methods .
TASK : The students will Panfry and deep fry Lab cleanup rubric
work in small groups to Critical Thinking ~ Creative Thinking
develop an a la carte Communication Collaboration _
menu for Aspirations.
Test Skill USA Recipe
CC.36.11-12.C #801ffollow a standardized recipe Portfolio work Assessment:

Wednesday | Theory: Cooking methods/ CC.36.11-12.H #ﬁggggg%ﬂﬁ;ﬁ?ﬁ;ﬁ;‘;ﬂgfg’es review/cooking methods Lab cleanup rubric
pan frying / deep frylng_ ACF Certification Sustainability
TASK : The students will
work in small groups Critical Thinking ~ Creative Thinking

Communication Collaboration
Test Skill USA Recipe
Theory: Cooking methods/ #801ffollow a standardized recipe Assessment: Cooking methods
Thursday | Soups for Restaurant CC.36.11-12.C zigggrDepare S:a”td"’l‘(rd'zeldgec'pfs Cooking Methods small group participation review
TASK : The students will CC.36.11-12.H Sustanability o eeeeo Review
work in small groups ACF Certification
Lab cleanup rubric
Test Skill USA Recipe
TASK : cooking CC.36.11-12.C #801ffollow a standardized recipe Sanitation and clean Lak
methods test CC.36.11-12.H #‘r‘gcle?\ig‘go”:;r;ts‘fo'::grghpﬁggdures review/cooking methods
_ Sanitation, Food Marking ACF Certification | %800 prepare Standardized recipes Assemble Skill USA gift Bags | Assessment: Have a Great
Friday and Labeling #1862 Demonstrate knowledge of for Mrs. Strouse Weekend !

Assemble Skill USA gift Sustainability
Bags for Mrs. Strouse
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