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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 II

Instructor(s):Christina Castillo, Michon Dersien, Janet Marks
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 

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   
	Sanitation and equipment review.   Cooking terms, measurements and equivalence review.
	Handouts, classroom discussion covering Safety and Sanitation, and measurements and equivalence.  Teacher demonstration.
	Quiz on equipment, placement of equipment, terms and measurements.
	Collect Confirmation Sheet before student participates in lab

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Stock and Soup
	Handouts, classroom discussion covering Broth, Cream and Pureed Soups.  Teacher demonstration, power point, student lab.
	Teacher Demo Soups

Smokey Shrimp Tortilla 
	

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Stock and Soup
	Handouts, classroom discussion covering Broth, Cream and Pureed Soups.  Teacher demonstration, power point, student lab.
	Student Lab Soups

Smokey Shrimp Tortilla. Teacher Demo
Cream of Chicken Soup


	Teacher Demo Chicken Stock

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Stocks and Soup
Fish and Crustaceans
	Handouts, classroom discussion covering Finfish, Shellfish and Crustaceans.  

Teacher demonstration shellfish.  

Student lab.
	Lab Cream of Chicken Soup, Review and Test Stocks &Soups.
	

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Fish and Crustaceans
	Handouts, classroom discussion covering Finfish, Shellfish and Crustaceans.  

Teacher demonstration shellfish.  

Student lab.
	Student Lab Shellfish

Teacher demo Panfry Talapia
Test Fish and Crustaceans
	

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Pie 

Graham Cracker Crust
	Handouts, classroom discussion covering pies.  Power Point

Teacher demonstration graham cracker crust pie.  

Student lab. 


	Student Lab Pies 

Graham Cracker Crust


	

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Pie 

Single Crust


	Handouts, classroom discussion covering pies.   Power Point, 

Teacher demonstration single crust pie.  

Student lab.
	Student Lab Pies

Single Crust

Test Pies
	

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Yeast Breads
	Handouts, classroom discussion covering Yeast Breads.  

Teacher demonstration 
	Teacher demo Yeast Dinner Rolls.

Quiz activating yeast


	

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Yeast Breads
	Handouts, classroom discussion covering Yeast Breads.  

Teacher demonstration dinner rolls.  

Student lab dinner rolls.
	Student Lab Yeast Dinner Rolls 

Quiz activating yeast


	

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Yeast Breads
	Handouts, classroom discussion covering Yeast Breads.  Teacher demonstration cinnamon rolls.  Student lab cinnamon rolls.


	Student Lab Cinnamon Rolls.

Test Yeast Breads 
	


	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Cakes

Unshortened
	Handouts, classroom discussion covering Cakes, Power point.

Teacher demonstration. 

Student lab
	Lab Cakes

Unshortened
	

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Cakes

Shortened
	Handouts, classroom discussion covering Cakes, Power point, triangular comparison of shortened chiffon, and sponge cakes. 

Teacher demonstration. 

Student lab
	Lab Cakes

Shortened

Red Velvet Cake


	

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Finish Cakes, Start Meats.
	Handouts, classroom discussion covering Meats.  

Teacher demonstration.  Student lab.
	Test Cakes. Start Meat Unit
Recipe TBA
	

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Meats 

Ground Meats
	Handouts, classroom discussion covering Meats.  

Teacher demonstration.  Student lab.
	Student Lab Hamburgers


	

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Salads
	Handouts, classroom discussion covering Salads: Protein, Green, Fruit, Vegetable.  Teacher demonstration.

Student lab.
	Meat test.

Student Lab

Larea’s Salad

Test Salad 
	Students plan, bring, prepare and plate food for Viking Iron Chef Competition.



	WEEK #16

5/7 – 5/11


	
	Iron Chef Plan and Prep
	Iron Chef Packet

Seniors Final exam review packet.
	Seniors prepare for final exam.
	

	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.IV.b.1
M.III.a.1    E.I.c.1
M.III.d.2   
	Viking Iron Chef Competition.  
	Students plan, bring, prepare and plate food for Viking Iron Chef Competition.

Review sheets and review for Final Exam.
	Student Lab

Viking Iron Chef Competition. Seniors take final exam
	

	WEEK #18

5/21 – 5/25

Seniors’ last day: 5/24
	
	Review for Final

End of the year Lab Clean up lab. 
	Final Review Packet.
	Discuss Viking Iron Chef Competition. Announce Winners of Competition.  
	

	WEEK #19

5/28 – 6/1

No school: 5/28

Final Exams: 5/29 – 5/31

Marking Day: 6/1
	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   
W.III.d.1

W.V.d.1.ii
	Take Final
	
	Final Exam is 20% of semester grade
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