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Semester: Spring 2012          Department: Applied Academics           Course:  Global Foods and Nutrition                     Instructor(s): C.Castillo
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

	
	
	Guide to Good Food Textbook- “GG pg. #”
	Master List

· Map of the region

· PPT vocabulary and definitions

· Chapter Study Sheet

· Current Events in Region
· Recipe(s) in notebook

· Teacher demonstration

· Lab 
· Unit test
	Throughout the Semester:

· Ongoing recipe book: will be graded at end of qtr and semester

· Bell work everyday

· Labs weekly

· Packets by Unit

· Authentic Menu Project

	

	WEEK #1 

1/16 – 1/20

No school: 1/16
	M.I.a.3
      R.I.d.1

M.I.b.1
      R.II.c.1
M.II.b.3     R.III.d.1

M.III.a.1    R.IV.b.1

M.III.d.2   R.IV.d.1

E.I.c.1        S.I.b.3
	Unit 1.  Unit 2. Latin America 
Introduction to Global Foods and Nutrition

Review Utensils, Kitchen Safety and Sanitation, Lab Procedures, Lab Duties
	Unit 1 Packet 1

Class syllabus, policies and procedures, assign supplies, confirmation sheet

	Parent Letter Signature;
 1’ Binder; Notebook
Lab: Spicy Bean Dip


	Class expectations 

	WEEK #2

1/23 – 1/27

PLC day:

1/27
	M.I.a.3
      R.I.d.1

M.I.b.1
      R.II.c.1
M.II.b.3     R.III.d.1

M.III.a.1    R.IV.b.1

M.III.d.2   R.IV.d.1

E.I.c.1        S.I.b.3
	Unit 2. Latin America
· Mexico

· Pastry, Mexican meats

	Unit 2 Packet 1
Follow the Master List.


	Lab: Potato and Vegetable Flautas 

	Quiz on Mexico

	WEEK #3

1/30 – 2/3


	
	Unit 2. Latin America
· South America
	Unit 2 Packet 2 
Follow the Master List.
	Lab: Brazilian Dish 
	Unit Test

	WEEK #4

2/6 – 2/10

PLC day:

2/10


	M.I.a.3
      R.I.d.1

M.I.b.1
      R.II.c.1
M.II.b.3     R.III.d.1

M.III.a.1    R.IV.b.1

M.III.d.2   R.IV.d.1

E.I.c.1        S.I.b.3
	Unit 3. United States and Canada
· West and Southwest

	Unit 3 Packet 1

GG. pg 453

Follow the Master List.
	Lab: Chili and Mexican Corn Bread
	

	WEEK #5

2/13 – 2/17


	
	Unit 3. United States and Canada

· Midwest/ Chicago
	Unit 3 Packet 2 

GG. pg 449

Follow the Master List.
	Lab: Hot Dogs from the USA
	Field Trip: tentative

Unit Quiz

	WEEK #6

2/20 – 2/24

No school: 2/20

PLC day: 2/24
	
	Unit 3. United States and Canada

· South 

· Mardi Gras
	Unit 3 Packet 3 

GG. pg 443

Follow the Master List.
	Mardi Gras

Lab: Jambalaya

	

	WEEK #7

2/27 – 3/2


	
	Unit 3. United States and Canada

· Canada
	Unit 3 Packet 4

GG. Pg. 465

Follow the Master List.
	Lab: Nova Scotia Oatcakes
	Comparison of Food Guides.

Unit Test

	WEEK #8

3/5 – 3/9

No School: 3/5 

Institute Day 3/6
	M.I.a.3
      R.I.d.1

M.I.b.1
      R.II.c.1
M.II.b.3     R.III.d.1

M.III.a.1    R.IV.b.1

M.III.d.2   R.IV.d.1

E.I.c.1        S.I.b.3
	Unit 4. Europe

· Germany
	Unit 4 Packet 1

GG. pg 501
	Lab: 

-Pretzels

-German Potato Pancakes
	

	WEEK #9

3/12 – 3/16

PLC day:

3/16


	
	Unit 4. Europe

· France 

	Unit 4 Packet 2

GG. pg 512
	French Meal homework 

Lab: French onion soup


	Unit 4 Quiz

Ratatouille Video, Disney/Pixar



	WEEK #10

3/19 – 3/23

End of 3rd   Quarter: 3/23
	
	Unit 4. Europe

· Ireland
	Unit 4 Packet 3

GG. pg 502

Follow the Master List.
	
	Unit 4 Test

	WEEK #11

4/2 – 4/6

No School: 4/6
	M.I.a.3
      R.I.d.1

M.I.b.1
      R.II.c.1
M.II.b.3     R.III.d.1

M.III.a.1    R.IV.b.1

M.III.d.2   R.IV.d.1

E.I.c.1        S.I.b.3
	Unit 5. Mediterranean

· Italy

	Unit 5 Packet 1

Follow the Master List.
GG. Pg 540
	Lab: Pasta and Sauces
	

	WEEK #12

4/9 – 4/13

PLC day:

4/13


	
	Unit 5. Mediterranean

· Italy and Greece 
	Unit 5 Packet 2

GG. Pg. 562
	Mediterranean Countries Chapter Study Sheet
Lab: Greek Salad and Avgolemono


	Olive Tasting

Demo: Pastitsio

Unit 5 Test

	WEEK #13

4/16- 4/20


	M.I.a.3
      R.I.d.1

M.I.b.1
      R.II.c.1
M.II.b.3     R.III.d.1

M.III.a.1    R.IV.b.1

M.III.d.2   R.IV.d.1

E.I.c.1        S.I.b.3
	Unit 6. Asia

· China
	Unit 6 Packet 1

Follow the Master List. 


	Asia Map & Vocab 

Lab: Egg Rolls, Sweat and Sour Pork

	Native Guest: Tentative

	WEEK #14

4/23 – 4/27

PSAE: 4/24 & 4/25


	
	Unit 6. Asia

· Japan 
	Unit 6 Packet 2

	Lab: Snow Peas

Japanese Dish
	Compare cooking methods of China and Japan
Unit 6 Test

	WEEK #15

4/30 – 5/4 

PLC day:

5/4


	M.I.a.3
      R.I.d.1

M.I.b.1
      R.II.c.1
M.II.b.3     R.III.d.1

M.III.a.1    R.IV.b.1

M.III.d.2   R.IV.d.1

E.I.c.1        S.I.b.3
	Unit 7. Middle East and Africa

· Isreal
	Unit 7 Packet 1

GG. Pg. 583
	Lab: Falafel 


	

	WEEK #16

5/7 – 5/11


	
	Unit 7. Middle East and Africa

· Africa
	Unit 7 Packet 2

GG. Pg. 597
	Lab: Wat, Peanut Soup

	

	WEEK #17

5/14 – 5/18

PLC day:

5/18


	M.I.a.3
      R.I.d.1

M.I.b.1
      R.II.c.1
M.II.b.3     R.III.d.1

M.III.a.1    R.IV.b.1

M.III.d.2   R.IV.d.1

E.I.c.1        S.I.b.3
	Unit 8. Final Project

· Meal planning 

· Meal Planning

· Authentic Menu Creation
	Meal Planning Project 

Planning Meals

GG. pg 199
	Meal Planning Project 
	Computer Lab Days

Unit 7 Test


	WEEK #18

5/21 – 5/25

Seniors’ last day: 5/24
	
	Unit 8. Final Project


	Final Lab Project


	
	Study for Final Exam next week.

	WEEK #19

5/28 – 6/1

No school: 5/28

Final Exams: 5/29 – 5/31

Marking Day: 6/1
	
	
	Lab Clean Up
	Semester final exam, 20% of grade
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Global Foods and Nutrition, Ms. Christina Castillo, ccastillo@hf233.org, 708.335.5326
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