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Semester 1 ’11 –’12 

Department:
   Course:
Instructor(s): 
This course is aligned to:  
College Readiness Standards and/or College Board Standards     Other: 

The Homewood-Flossmoor High School Course Scope & Sequence provides parents and students with a semester-long overview of each class that we offer.  An instructor may alter a course’s scope & sequence as needed. Students are responsible for keeping track of due dates and other pertinent course information in their H-F Student Planners.  Parents, please contact your child’s teacher by telephone or e-mail to clarify any questions you may have about the scope & sequence of a particular course.
	WEEK
	COLLEGE READINESS AND/OR COLLEGE BOARD CONTENT STANDARDS
	INSTRUCTIONAL CONTENT
	ACTIVITIES, READINGS, LABS, AND/OR ASSIGNMENTS
	MAJOR ASSESSMENTS
	OTHER

	WEEK #1 

8/15 – 8/19
First day for students: 8/17
	
	
	
	
	

	WEEK #2

8/22 – 8/26

	
	
	
	
	

	WEEK #3

8/29 – 9/2
PLC day:
9/2

	
	
	
	
	

	WEEK #4

9/5 – 9/9
No school:

9/5

	
	
	
	
	

	WEEK #5

9/12 – 9/16
Pep Assembly: 9/16
	
	
	
	
	

	WEEK #6

9/19 – 9/23
PLC day: 9/23

	
	
	
	
	

	WEEK #7

9/26 – 9/30

	
	
	
	
	

	WEEK #8

10/3 – 10/7
PLC day:
10/7

	
	
	
	
	

	WEEK #9

10/10–10/14
No school:

10/10
All School Testing: 10/12
	
	
	
	
	

	WEEK #10

10/17 –10/21
End of 1st  Quarter: 10/21
 
	
	
	
	
	

	WEEK
	COLLEGE READINESS AND/OR COLLEGE BOARD CONTENT STANDARDS
	INSTRUCTIONAL CONTENT
	ACTIVITIES, READINGS, LABS, AND/OR ASSIGNMENTS
	MAJOR ASSESSMENTS
	OTHER

	WEEK #11

10/24–10/28
PLC day:

10/28

	
	
	
	
	

	WEEK #12

10/31 – 11/4
Soph. Plan Test; Parent/ teacher conferences: 11/3
No school: 11/4
	
	
	
	
	

	WEEK #13

11/7 –11/11
No school:

11/11 


	
	
	
	
	

	WEEK #14

11/14 –11/18
PLC day:

11/18

	
	
	
	
	

	WEEK #15

11/21 – 11/25
No school: 11/24 &11/25

	
	
	
	
	

	WEEK #16

11/29 – 12/2

	
	
	
	
	

	WEEK #17

12/5 – 12/9
PLC day: 12/9

	
	
	
	
	

	WEEK #18

12/12 –12/16

	
	
	
	
	

	WEEK #19

12/19 – 12/23
Winter Break Begins 12/21

	
	
	
	
	

	WEEK #20

1/2– 1/6
Classes Resume 1/4


	
	
	
	
	

	WEEK #21

1/9 – 1/13

Finals: 1/9 – 1/11

Marking Day: 1/12

Institute Day: 1/13
	
	
	
	
	


Semester 2 ’11 –’12 

Department:
Applied Academics

Course: Foods 1

Instructor(s):Ally Williams
This course is aligned to:  
College Readiness Standards and/or College Board Standards     Other:  

Janet Marks
The Homewood-Flossmoor High School Course Scope & Sequence provides parents and students with a semester-long overview of each class that we offer.  An instructor may alter a course’s scope & sequence as needed. Students are responsible for keeping track of due dates and other pertinent course information in their H-F Student Planners.  Parents, please contact your child’s teacher by telephone or e-mail to clarify any questions you may have about the scope & sequence of a particular course.

	WEEK
	COLLEGE READINESS AND/OR COLLEGE BOARD CONTENT STANDARDS
	INSTRUCTIONAL CONTENT
	ACTIVITIES, READINGS, LABS, AND/OR ASSIGNMENTS
	MAJOR ASSESSMENTS
	OTHER

	WEEK #1 

1/16 – 1/20

No school: 1/16
	M.I.a.3
      S.I.b.3

M.I.b.1
      R.II.c.1
M.II.e.2     R.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	 Foods I Introduction 

Unit I- Getting Started in the Kitchen: Measurements, Cooking Equipment, Cooking Terms, Food Preparation Techniques, Recipe Basics, Kitchen Safety and Sanitation
	Class syllabus, class policies and procedures, lab conduct, safety confirmation sheet, student information form.

Handouts, classroom discussion covering Safety and Sanitation, and measurements and equivalence.  

Guide to Good Food: Chapter 10 Kitchen Utensils, Chapter 13 Getting Started in the Kitchen

World of Food: Chapter 9 -Recipes
	
	Student confirmation sheet.

Check in Recipe Spiral notebook, and

Folder.

	WEEK #2

1/23 – 1/27

PLC day:

1/27
	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit I- Getting Started in the Kitchen: Measurements, Cooking Equipment, Cooking Terms, Food Preparation Techniques, Recipe Basics, Kitchen Safety and Sanitation
	Handouts, classroom discussion covering Safety and Sanitation, and measurements and equivalence.  

Teacher demonstration, Lab responsibilities.  

Tour of Lab and location of equipment.

Guide to Good Food: Chapter 10 Kitchen Utensils, Chapter 13 Getting Started in the Kitchen

World of Food: Chapter 9 -Recipes
	Quiz on equipment, placement of equipment, terms and measurements.
	Keep all paperwork as your study guides for Final exam.

Each lab is worth 50 points.  Excused Students have one week to make up lab at home.  Submit a sample of the food with the required signed make up sheet.

	WEEK #3

1/30 – 2/3


	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit I- Getting Started in the Kitchen: Measurements, Culinary Math, Cooking Equipment, Cooking Terms, Food Preparation Techniques, Recipe Basics, Kitchen Safety and Sanitation
	Teacher Demonstration – Coffee Cake

Student Lab- Coffee Cake

Handouts, review for unit test, vocabulary review

Guide to Good Food: Chapter 9 Kitchen Utensils, Chapter 12 Getting Started in the Kitchen

World of Food: Chapter 9 –Recipes


	Unit I Test

Student Lab
	All students are required to write down the recipe in their spiral notebook.  Recipe books will be handed in at the end of each quarter.

	WEEK #4

2/6 – 2/10

PLC day:

2/10


	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit III- Quick Breads
	Quick Bread Handouts

Teacher Demonstration-Funnel Cakes

Student Lab- Funnel Cakes

Guide to Good Food: Chapter 22 Breads

World of Foods: Chapter 24- Quick Breads

Culinary Math.

	Quick Bread Quiz

Location of Equipment Quiz

Student Lab
	

	WEEK #5

2/13 – 2/17


	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit III- Quick Breads
	Quick Bread Handouts

Teacher Demonstration-Muffins 

Student Lab- Muffins

Guide to Good Food: Chapter 22 Breads

World of Foods: Chapter 24- Quick Breads
	Functions of Ingredients Quiz

Student Lab
	

	WEEK #6

2/20 – 2/24

No school: 2/20

PLC day: 2/24
	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit III- Quick Breads
	Quick Bread Handouts

Teacher Demonstration-Biscuits

Student Lab- Biscuits

Guide to Good Food: Chapter 22 Breads

World of Foods: Chapter 24- Quick Breads
	Unit III Test

Student Lab


	

	WEEK #7

2/27 – 3/2


	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit II- Nutrition
	Nutrition Handouts

Teacher Demonstration- Marinating chicken and peppers.

Student Lab-  Broil Chicken Fajitas

Knife Skills

Nutrition class notes

Guide Good to Good Food: Chapter 2- Nutrition Needs
	Student Lab
	

	WEEK #8

3/5 – 3/9

No School: 3/5 

Institute Day 3/6
	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit II- Nutrition
	Nutrition Packet with notes. Lab in 50 min. block to be  

Review

Guide Good to Good Food: Chapter 2- Nutrition Needs
	Unit II Test

Student Lab
	

	WEEK #9

3/12 – 3/16

PLC day:

3/16


	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit IV- Eggs
	Egg Handouts

Teacher Demonstration- Omelet

Student Lab- Omelet

Video- Incredible Edible Egg

Guide to Good Food: Chapter 16- Eggs

World of Food: Chapter 17 Eggs

Culinary Math.


	Student Lab
	

	WEEK #10

3/19 – 3/23

End of 3rd   Quarter: 3/23
	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit IV- Eggs
	Egg Handouts

Teacher Demonstration- Egg white foam formation

Student Lab- Baked Alaska

Review for Unit Test

Guide to Good Food: Chapter 16- Eggs

World of Food: Chapter 17 Eggs
	Student Lab

Unit IV Test
	


	WEEK
	 COLLEGE READINESS AND/OR COLLEGE BOARD CONTENT STANDARDS
	INSTRUCTIONAL CONTENT
	ACTIVITIES, READINGS, LABS, AND/OR ASSIGNMENTS
	MAJOR ASSESSMENTS
	OTHER

	WEEK #11

4/2 – 4/6

No School: 4/6
	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit V- Cheese
	Cheese Handouts

Video: Cheese Making 

Teacher Demonstration: Pizza

Student Lab: Pizza

World of Food: Chapter16 Cheese
	Student Lab
	

	WEEK #12

4/9 – 4/13

PLC day:

4/13


	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit V- Cheese
	Cheese Handouts

Teacher Demonstration: Macaroni and Cheese

Student Lab: Macaroni and Cheese

Review for cheese test

World of Food: Chapter16 Cheese
	Student Lab

Unit V Test
	

	WEEK #13

4/16- 4/20


	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit VII- Poultry
	Poultry Handouts

Class notes

Student Lab- Chicken Parmesan

World of Food: Chapter 19- Poultry

Guide to Good Food: Chapter 14. Culinary Math.
	Student Lab
	

	WEEK #14

4/23 – 4/27

PSAE: 4/24 & 4/25


	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit VI- Knife Skills

	Knife Skill Packet

Teacher Demonstration

Video: Knife Skills

Student Lab: Knife Skills
	Student Lab
	

	WEEK #15

4/30 – 5/4 

PLC day:

5/4


	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit VII- Poultry
	Poultry Handouts

Class notes

Student Lab- Chicken Parmesan

World of Food: Chapter 19- Poultry

Guide to Good Food: Chapter 14
	Student Lab
	

	WEEK #16

5/7 – 5/11


	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Unit VIII- Grains
	Grains Handouts

Teacher Demonstration- Flank Steak Marinade

Student Lab- Flank Steak and Rice Pilaf

World of Food: Chapter 14- Grains

Guide to Good Food: Chapter 21- Cereal Products


	Grains Quiz

Student Lab
	

	WEEK #17

5/14 – 5/18

PLC day:

5/18


	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
	Preparation with Viking Iron Chef
	Viking Iron Chef Packet with recipes. Student Lab- Iron Chef

Study Guide for Final Exam
	Student Lab (100 points)
	One plate will be sampled by judges.  Results will be announced in classroom.

	WEEK #18

5/21 – 5/25

Seniors’ last day: 5/24
	M.I.a.3
      S.I.b.3
M.I.b.1
      R.II.c.1
M.II.e.2     R.III.c.1
M.III.a.1    R.IV.b.1
M.III.d.2   E.I.c.1
W.III.d.1

W.V.d.1.ii
	Review for Final Exam

Lab Clean Up
	Semester Exam Study Guide

Lab Clean Up
	Final Exam
	

	WEEK #19

5/28 – 6/1

No school: 5/28

Final Exams: 5/29 – 5/31

Marking Day: 6/1
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