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Course Outcome Summary 

Course Information: Foods 2 – Creative Foods 
Description:   This class is an intermediate food class that introduces students to 

the foodservice industry. Students will become familiar with job 

responsibilities, food production, safety and sanitation procedures, 

and service of common menu items through simulated experiences 

in the laboratories.  Projects include conducting career research, 

creating a menu, designing a formal invitation, creating a table 

setting and folding napkins, grilling, and creating/producing an ad 

for selling a food product.  Students have the opportunity to 

explore FCCLA - Family, Career, and Community Leaders of 

America - and gain a better understanding of the organization and 

how they can be involved.  There is a lab fee of $15. 

 

Instruction Level: 9-12 

Total Credits: 1 Credit 

Prerequisites:  Intro to Foods 

Textbooks:   Exploring Professional Cooking 

Common Career and Technical Core: 

 Communicate and collaborate with others to accomplish tasks and develop solutions to 

problems and opportunities. 

 Identify and apply employability skills. 

 Assess benefits and challenges of working in diverse settings and on diverse teams. 

 Apply leadership skills in real-world, family, community and business and industry 

applications. 

Family and Consumer Sciences Standards:  

 Operate tools and equipment following safety procedures and OSHA requirements 

 Demonstrate procedures for cleaning and sanitizing equipment, serving dishes, glassware and 

utensils to meet industry standards and OSHA requirements 

 Summarize education and training requirements and opportunities for career paths in food 

production and services 

 Use computer based menu systems to develop and modify menus 

 Demonstrate professional skills in safe handling of knives, tools and equipment 

 Demonstrate professional skills for a variety of cooking methods including roasting, broiling, 

smoking, grilling, sautéing, pan frying, deep frying, braising, stewing, poaching, steaming, 

and baking using professional equipment and current technologies 

 Apply the fundamentals of time, temperature, and cooking methods to cooking, cooling, 

reheating and holding of variety of foods 
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 Prepare various meats, seafood, using safe handling and professional preparation techniques 

 Prepare various stocks, soups and sauces using safe handling and professional preparation 

techniques 

 Prepare various salads, dressings, marinades and spices using safe handling and professional 

preparation techniques 

 Prepare sandwiches, canapes and appetizers using safe handling and professional preparation 

techniques 

 Prepare breakfast meats, eggs, cereals and batter products using safe handling and 

professional preparation techniques 

College and Career Readiness Standards: 

 Order fractions 

o Working with measurement fractions, adding, multiplying and dividing. 

 Recognize equivalent fractions and fractions in lowest terms 

o Working with measurement fractions, adding, multiplying and dividing. 

 Locate important details in somewhat challenging passages 

 Identify a clear central idea or theme in somewhat challenging passages or their paragraphs 

 Show clear understanding of the persuasive purpose of the task by taking a position on the 

issue in the prompt and offering some context for discussion 

 Provide thorough development in support of ideas; extend ideas by using specific, logical 

reasons and illustrative examples 

 Show clear movement between general and specific ideas and examples 

 Select one piece of data from a simple data presentation (e.g., a simple food web diagram) 

 

Unit 

1. Grilling and Career Research 

2. Appetizers, Salads, Dressings, and menu planning 

3. Sandwiches, Drinks, and Soups 

4. Pastas, Breakfast, and Dips 

Unit Outlines 

1. Grilling and Career Research 

Standards:   

 Operate tools and equipment following safety procedures and OSHA requirements 

 Demonstrate procedures for cleaning and sanitizing equipment, serving dishes, glassware and 

utensils to meet industry standards and OSHA requirements 

 Summarize education and training requirements and opportunities for career paths in food 

production and services 

 Demonstrate professional skills in safe handling of knives, tools and equipment 

 Demonstrate professional skills for a variety of cooking methods including roasting, broiling, 

smoking, grilling, sautéing, pan frying, deep frying, braising, stewing, poaching, steaming, 

and baking using professional equipment and current technologies 
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 Apply the fundamentals of time, temperature, and cooking methods to cooking, cooling, 

reheating and holding of variety of foods 

 Prepare various meats, seafood, using safe handling and professional preparation techniques 

Essential Question: 

 Students will be able to answer the question: 

o How do we use grilling in our lives today vs how they did in the past? 

Essential Knowledge: 

 Research on grilling  

o Gas vs charcoal 

 Group project on career 

o Research a foods career 

 Review conversions, safety, and sanitation 

 Cooking: 

o Grilling lab and marinade 

 

2. Appetizers, Salads, Dressings, and Menu Planning 

Standards:   

 Operate tools and equipment following safety procedures and OSHA requirements 

 Demonstrate procedures for cleaning and sanitizing equipment, serving dishes, glassware and 

utensils to meet industry standards and OSHA requirements 

 Use computer based menu systems to develop and modify menus 

 Prepare various salads, dressings, marinades and spices using safe handling and professional 

preparation techniques 

 Demonstrate professional skills in safe handling of knives, tools and equipment 

Essential Question: 

 Students will be able to answer the question: 

o How did history impact these foods in our lives? 

Essential Knowledge: 

 Research on history of appetizers 

 Appetizers vs hors d’oeuvres 

 Salads reading with review worksheets 

 Menu planning 

o Importance of menu design and layout 

o Creating a menu  

 Cooking: 

o Appetizer lab (2) 

o Salad labs (3) 

o Signature dish (1) 
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3. Sandwiches, Drinks and Soups 

Standards:   

 Prepare sandwiches, canapes and appetizers using safe handling and professional preparation 

techniques 

 Prepare various stocks, soups and sauces using safe handling and professional preparation 

techniques 

 Prepare various meats, seafood, using safe handling and professional preparation techniques 

 Demonstrate professional skills in safe handling of knives, tools and equipment 

 Demonstrate professional skills for a variety of cooking methods including roasting, broiling, 

smoking, grilling, sautéing, pan frying, deep frying, braising, stewing, poaching, steaming, 

and baking using professional equipment and current technologies 

 Demonstrate procedures for cleaning and sanitizing equipment, serving dishes, glassware and 

utensils to meet industry standards and OSHA requirements 

 Operate tools and equipment following safety procedures and OSHA requirements 

Essential Question: 

 Students will be able to answer the question: 

o How has history impacted these menu items in our lives?  How do we implement them 

now? 

Essential Knowledge: 

What are the key concepts/vocabulary/ideas that students will have mastery of by the completion 

of the unit?   

 Reading on Sandwiches 

 Review sheets on sandwiches 

 Create drinks 

 Reading on soups 

 Review sheets on soups 

 Cooking: 

o Various sandwich labs (3) 

o Various drink labs (2) 

o Various soup labs(4) 

 

4. Pastas, Breakfast, and Dips 

Standards:   

 Prepare breakfast meats, eggs, cereals and batter products using safe handling and 

professional preparation techniques 

 Prepare various meats, seafood, using safe handling and professional preparation techniques 

 Demonstrate professional skills for a variety of cooking methods including roasting, broiling, 

smoking, grilling, sautéing, pan frying, deep frying, braising, stewing, poaching, steaming, 

and baking using professional equipment and current technologies 

 Demonstrate professional skills in safe handling of knives, tools and equipment 

 Operate tools and equipment following safety procedures and OSHA requirements 
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 Demonstrate procedures for cleaning and sanitizing equipment, serving dishes, glassware and 

utensils to meet industry standards and OSHA requirements 

Essential Question: 

 Students will be able to answer the question: 

o How do we implement these items in a menu and restaurant now?  

Essential Knowledge: 

What are the key concepts/vocabulary/ideas that students will have mastery of by the completion 

of the unit?   

 Reading and reviews on pastas  

 Reading and review on Breakfast cookery 

 Research on history of dips 

 Cooking: 

o Various pasta items (2-3) 

o various breakfast items (3-6) 

o Various dips (3-6) 

 


