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Semester 1 ’11 –’12 		Department: Applied Academics	   Course: Advanced Foods	Instructor(s): 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 
8/15 – 8/19
First day for students: 8/17
	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   
	Intro to Advanced Foods
	Class syllabus, class policies and procedures, lab conduct, safety confirmation sheet, student information form
	
	Student confirmation sheet must be signed by parent/guardian before student may cook.

	WEEK #2
8/22 – 8/26



	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   
	Safety and Sanitation Equipment, measurements and equivalents.  Advanced Vocabulary term.
	Worksheets, classroom discussion covering Safety Know How 7-1, Sanitation Challenges 7-2, Teacher demonstration.
	Safety Know How 7-1 quiz
	Textbook Culinary Essentials.  Check in of required supplies; spiral notebook, and folder.  Students must keep handout to study for the final, these handouts will be collected with the recipe book periodically.

	WEEK #3
8/29 – 9/2
PLC day:
9/2

	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   
	HACCP Applications, The Safe Food Handler Culinary Essentials 8-1
	Worksheets, classroom discussion covering The Safe Food Handler 8-1, The HACCP system 8-2 Teacher demonstration of knife skills.  Video knife skills
	Unit test Safety and Sanitation.
	

	WEEK #4
9/5 – 9/9
No school:
9/5

	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   
	Seasonings and Flavorings 16-1, 16-2
	Enhancing Food 16-1, Herb & Spices 16-2 handouts, worksheets, classroom discussion, teacher demo, student lab
	Student Lab Seasonings and Flavorings.  Quiz herb and spice identification
	

	WEEK #5
9/12 – 9/16
Pep Assembly: 9/16
	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   
	Seasonings and Flavorings 16-1, 16-2
	 Handouts, worksheets, classroom discussion, teacher demo, student lab.
	Student Lab Seasonings and Flavorings, Tests Seasonings and Flavorings 16-1 and 16-2.
	

	WEEK #6
9/19 – 9/23
PLC day: 9/23

	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   
	Cold Platters 18-4
	Cold Platters 18-4 handouts, classroom discussion, teacher demonstration, student lab
	Student lab Creating a Cold Food Platter Unit 18-4 test.
	

	WEEK #7
9/26 – 9/30



	
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   


	Hot  Appetizers 21-2



	Hot Appetizers 21-2 handouts, classroom discussion, teacher demonstration, student lab.
	Student Lab Hot Appetizers, Test 21-2.
	

	WEEK #8
10/3 – 10/7
PLC day:
10/7

	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   
	Cake Decorating FCCLA Competition
	Cake decorating handouts, classroom discussion, teacher demonstration, student guided practice.  Project Cake Decorating with criteria sheet.  
Teacher demo; How to bake a cake.   How to make frosting, How to frost and decorate a cake.
	Cake Lab
	

	WEEK #9
10/10–10/14
No school:
10/10
All School Testing: 10/12
	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   
	Cake Decorating FCCLA Competition
	Cake decorating handouts, classroom discussion, teacher demonstration, student guided practice.  Project Cake Decorating with criteria sheet.  
Teacher demo; How to bake a cake.   How to make frosting, How to frost and decorate a cake.
	Cake and Frosting Lab
	

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

 
	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   
	Cake Decorating FCCLA Competition
	Student lab Cake Competition.
Student Activity – Required Paper work for competition.
	Cake Competition.  Students will frost and decorate their cake.  Students will submit required paper work for competition.
	

	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

	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   
	Cooking Techniques; How Cooking Alters Food 15-1.
	Handout How Cooking Alters Food 15-1, Classroom discussion, teacher demo, student lab.
	Student Lab Cooking Techniques.  Test How Cooking Alters food 15-1.
	

	WEEK #12
10/31 – 11/4
Soph. Plan Test; Parent/ teacher conferences: 11/3
No school: 11/4
	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   
	Cooking Techniques; Dry Cooking Techniques 15-2
	Dry Cooking Techniques 15-2 handouts, classroom discussion, teacher demo
	Student Lab Dry Cooking Techniques.
	

	WEEK #13
11/7 –11/11
No school:
11/11 

	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   
	Cooking Techniques; Dry Cooking Techniques 15-2
	Dry Cooking Techniques 15-2 handouts, classroom discussion, teacher demo
	Student Lab Dry Cooking Techniques.
	

	WEEK #14
11/14 –11/18
PLC day:
11/18

	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   
	Cooking Techniques; Moist Cooking Techniques
15-3
	Moist Cooking Techniques 
15-3, handouts, classroom  discussion, teacher demo
	Student Lab Moist Cooking Techniques.  Test Dry and Moist Cooking Techniques 15-2, 15-3.
	

	WEEK #15
11/21 – 11/25
No school: 11/24 &11/25

	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   
	Catering Menu Planning
	Plan menu for Viking Café.  Teacher Demo of menu items.
Student lab of menu items. Service Basics 3-1, Serving Beverages 3-3, handouts, classroom discussion, catering project.
	Student Lab.  Catering Packet.
	

	WEEK #16
11/29 – 12/2


	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   
	Catering
	Plan menu for Viking Café.  Teacher Demo of menu items.
Student lab of menu items. Service Basics 31-, Serving Beverages 3-3, handouts, classroom discussion, catering project.
	Student Lab.  Catering Packet.
	

	WEEK #17
12/5 – 12/9
PLC day: 12/9

	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   
	Catering Menu Planning
	Food Preparation for catering Viking Café.  Discuss details of days work plan.  Prep food.
	Catering Event Viking Café, Teachers Luncheon.
	

	WEEK #18
12/12 –12/16



	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   
	Specialty Desserts 30-4
	Handouts, classroom discussion, teacher demonstration.
	Student lab Cookies
	

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

	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   
	Specialty Desserts 30-4
	Student lab Cookies. Recipe Book Due with past worksheets for final exam preparation.
	
	

	WEEK #20
1/2– 1/6
Classes Resume 1/4

	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   
	Review for Final Exam
	Advanced Foods Study Sheet, notes, vocabulary terms bingo. Viking Iron Chef.  Viking Iron Chef submits team names, menu, market order, work plan.
	Completion of handouts.
Lab Viking Iron Chef.  Secret ingredient will be given to incorporate into the food product.
	

	WEEK #21
1/9 – 1/13
Finals: 1/9 – 1/11
Marking Day: 1/12
Institute Day: 1/13
	
	Final Exam
	.
	.
	









Semester 2 ’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 
1/16 – 1/20
No school: 1/16
	
	
	
	
	

	WEEK #2
1/23 – 1/27
PLC day:
1/27
	
	
	
	
	

	WEEK #3
1/30 – 2/3


	
	
	
	
	

	WEEK #4
2/6 – 2/10
PLC day:
2/10

	
	
	
	
	

	WEEK #5
2/13 – 2/17



	
	
	
	
	

	WEEK #6
2/20 – 2/24
No school: 2/20
PLC day: 2/24
	
	
	
	
	

	WEEK #7
2/27 – 3/2



	
	
	
	
	

	WEEK #8
3/5 – 3/9
No School: 3/5 
Institute Day 3/6
	
	
	
	
	

	WEEK #9
3/12 – 3/16
PLC day:
3/16

	
	
	
	
	

	WEEK #10
3/19 – 3/23
End of 3rd   Quarter: 3/23
	
	
	
	
	



	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
	
	
	
	
	

	WEEK #12
4/9 – 4/13
PLC day:
4/13

	
	
	
	
	

	WEEK #13
4/16- 4/20


	
	
	
	
	

	WEEK #14
4/23 – 4/27
PSAE: 4/24 & 4/25

	
	
	
	
	

	WEEK #15
4/30 – 5/4 
PLC day:
5/4

	
	
	
	
	

	WEEK #16
5/7 – 5/11


	
	
	
	
	

	WEEK #17
5/14 – 5/18
PLC day:
5/18

	
	
	
	
	

	WEEK #18
5/21 – 5/25
Seniors’ last day: 5/24
	
	
	
	
	

	WEEK #19
5/28 – 6/1
No school: 5/28
Final Exams: 5/29 – 5/31
Marking Day: 6/1
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