January 26-30
	FACS I
	Monday,  January 26, 2015

	Objective
(Student will…)
	The students will be able to:      

Mission Goal:
1. Understand how to read and comprehend recipes

2. Learn and understand terms in a recipe in order to accurately prepare when planning to cook or bake.

3. Locate specific equipment necessary to perform recipe accurately.
Group Work:  

1. Understand how to read and comprehend recipes

2. Learn and understand terms in a recipe in order to accurately prepare when planning to cook or bake.

3. Locate specific equipment necessary to perform recipe accurately.

Content Standards 2: A, B, C
CCS: 6-8 RST.2; Determine central ideas or conclusions of text

                            CCS: 6-8 RST.4; Determine the meaning of symbols, key terms, and other domain specific words

	Teacher Activities
	1. Facilitate class discussion and participation.


	Student Activities
	1. Class discussion and participation
2. Activity “Recipe Quiz – Spice Cookies”

3. Activity “Recipe Quiz – French Toast”

4. Activity “Recipe Quiz – Fruit Pizza”



	Differentiated Learning Styles
	Students are collaboratively working with classmates of various learning styles (ELL, SpEd, Gifted, etc). Directions are revisited for clarification. Teacher monitors each group by walking around asking questions to extend and expand on student learning. Use of technology and hands-on activities encourages visual aids and teacher questioning promotes thinking.



	Assessment/Evaluation
	1. Assessment from recipe quiz activities.

	Academic Vocabulary 
	Modification: Vocabulary given in both English and Spanish as needed
Equivelent: something which has equal value as something else
Ingredient:  a part of a combination or mixture; a recipe component

Braise:  simmer gently in a small amount of liquid in a covered pan.  The food may be browned first

Boil:  cook in liquid hot enough to bubble rapidly

Bake:  cook in the oven without a cover

Broil:  cook under direct heat

Brown:  cook in a small amount of fat over high heat to brown the surface

Chill:  put in the refrigerator until cold

Cook:  prepare food by dry heat or moist heat

Cook by dry heat:  cook food uncovered without adding any liquid

Cook by moist heat:  cook in a covered pan with liquid added
Deep-fat fry: cook in hot fat deep enough to cover the food
Fry:  cook in hot fat
Roast:  cook in oven in dry heat
Saute:  fry in a small amount of fat until done
Scald: heat milk until it steams and just begins to bubble around the edge of the pan
Simmer:  Cook to just below the boiling point so the liquid barely bubbles
Steam:  cook over boiling water
Stew:  cooks slowly in liquid
Stir Fry:  cook quickly in a small amount of fat at high heat
Preheat:  heat the oven to the right temperature before putting in the food
Equivelent : algo que tiene el mismo valor como algo más

Ingrediente: una parte de una combinación o mezcla; un componente de la receta

Braise : se cuece suavemente en una pequeña cantidad de líquido en una olla tapada . La comida puede ser dore primero

Hervir : cocer en suficiente líquido caliente a burbujear rápidamente

Hornear : cocinar en el horno sin una cubierta

Ase a la parrilla : cocinar con calor directo

Brown: cocinar en una pequeña cantidad de grasa a fuego alto para dorar la superficie

Chill : poner en el refrigerador hasta que esté frío

Cocinero: preparar alimentos por calor seco o calor húmedo

Cocine por calor seco : cocinar los alimentos al descubierto sin añadir líquido

Cocine por calor húmedo : se cuecen en una olla tapada con líquido añadido

Freír en grasa : cocinar en grasa caliente suficientemente profunda como para cubrir la comida

Fry: cocinar en grasa caliente

Asado : cocinar en horno de calor seco

Saltee : freír en una pequeña cantidad de grasa hasta que esté hecho

Escaldaduras : calentar la leche hasta que los vapores y empiece a burbujear alrededor del borde de la sartén

Cocine a fuego lento : Cocine hasta justo por debajo del punto de ebullición para que el líquido apenas burbujas

Steam: cocinar sobre agua hirviendo

Estofado : cocina lentamente en líquido

Revuelva Fry: cocinar rápidamente en una pequeña cantidad de grasa a fuego alto

Precalentar : calentar el horno a la temperatura adecuada antes de poner en la comida



	Additional Research/ Resources
	Baggett, L. (2010). Discovering life skills. Woodland Hills, CA: Glencoe/McGraw-Hill. 
http://www.uen.org/Lessonplan/preview.cgi?LPid=1260
http://gator419.hostgator.com/~bwilson/downloads.php


	FACS I
	Tuesday,  January 27, 2015

	Objective
(Student will…)
	The students will be able to:  
  Mission Goal:
4. Understand how to read and comprehend recipes

5. Learn and understand terms in a recipe in order to accurately prepare when planning to cook or bake.

6. Locate specific equipment necessary to perform recipe accurately.

Group Work:  

4. Understand how to read and comprehend recipes

5. Learn and understand terms in a recipe in order to accurately prepare when planning to cook or bake.

6. Locate specific equipment necessary to perform recipe accurately.

Modifications: Handouts/projects are written in Spanish as needed
Content Standards 2: A, B, C
CCS: 6-8 RST.2; Determine central ideas or conclusions of text

CCS: 6-8 RST.4; Determine the meaning of symbols, key terms, and other domain specific words

	Teacher Activities
	1. Facilitate class discussion and participation.



	Student Activities
	· Class discussion and participation

· Activity “Recipe Quiz – Spice Cookies”
· Activity “Recipe Quiz – French Toast”
· Activity “Recipe Quiz – Fruit Pizza”



	Differentiated Learning Styles
	Students are collaboratively working with classmates of various learning styles (ELL, SpEd, Gifted, etc). Directions are revisited for clarification. Teacher monitors each group by walking around asking questions to extend and expand on student learning. Use of technology and hands-on activities encourages visual aids and teacher questioning promotes thinking.


	Assessment/Evaluation
	1. Assessment from recipe quiz activities.

	Academic Vocabulary
	Modification: Vocabulary given in both English and Spanish as needed
Equivelent: something which has equal value as something else

Ingredient:  a part of a combination or mixture; a recipe component

Braise:  simmer gently in a small amount of liquid in a covered pan.  The food may be browned first

Boil:  cook in liquid hot enough to bubble rapidly

Bake:  cook in the oven without a cover

Broil:  cook under direct heat

Brown:  cook in a small amount of fat over high heat to brown the surface

Chill:  put in the refrigerator until cold

Cook:  prepare food by dry heat or moist heat

Cook by dry heat:  cook food uncovered without adding any liquid

Cook by moist heat:  cook in a covered pan with liquid added

Deep-fat fry: cook in hot fat deep enough to cover the food

Fry:  cook in hot fat

Roast:  cook in oven in dry heat

Saute:  fry in a small amount of fat until done

Scald: heat milk until it steams and just begins to bubble around the edge of the pan

Simmer:  Cook to just below the boiling point so the liquid barely bubbles

Steam:  cook over boiling water

Stew:  cooks slowly in liquid

Stir Fry:  cook quickly in a small amount of fat at high heat

Preheat:  heat the oven to the right temperature before putting in the food

Equivelent : algo que tiene el mismo valor como algo más

Ingrediente: una parte de una combinación o mezcla; un componente de la receta

Braise : se cuece suavemente en una pequeña cantidad de líquido en una olla tapada . La comida puede ser dore primero

Hervir : cocer en suficiente líquido caliente a burbujear rápidamente

Hornear : cocinar en el horno sin una cubierta

Ase a la parrilla : cocinar con calor directo

Brown: cocinar en una pequeña cantidad de grasa a fuego alto para dorar la superficie

Chill : poner en el refrigerador hasta que esté frío

Cocinero: preparar alimentos por calor seco o calor húmedo

Cocine por calor seco : cocinar los alimentos al descubierto sin añadir líquido

Cocine por calor húmedo : se cuecen en una olla tapada con líquido añadido

Freír en grasa : cocinar en grasa caliente suficientemente profunda como para cubrir la comida

Fry: cocinar en grasa caliente

Asado : cocinar en horno de calor seco

Saltee : freír en una pequeña cantidad de grasa hasta que esté hecho

Escaldaduras : calentar la leche hasta que los vapores y empiece a burbujear alrededor del borde de la sartén

Cocine a fuego lento : Cocine hasta justo por debajo del punto de ebullición para que el líquido apenas burbujas

Steam: cocinar sobre agua hirviendo

Estofado : cocina lentamente en líquido

Revuelva Fry: cocinar rápidamente en una pequeña cantidad de grasa a fuego alto

Precalentar : calentar el horno a la temperatura adecuada antes de poner en la comida



	Additional Research/Resources
	Baggett, L. (2010). Discovering life skills. Woodland Hills, CA: Glencoe/McGraw-Hill. 
http://www.uen.org/Lessonplan/preview.cgi?LPid=1260
http://gator419.hostgator.com/~bwilson/downloads.php


	FACS I
	Wednesday, January 14, 2015 

	Objective

(Student will…)
	The students will be able to:      

Mission Goal:
1. Understand the importance of creating a lab plan.
2. Utilize a recipe in order to create a plan of action in the kitchen.

3. Understand how to create a lab plan and assign duties and responsibilities within a group.

Group Work:

1. Understand the importance of creating a lab plan.

2. Utilize a recipe in order to create a plan of action in the kitchen.

3. Understand how to create a lab plan and assign duties and responsibilities within a group. (Head Cook, Assistant Cook, Host and Dishwasher)

Modifications: Handouts/projects are written in Spanish as needed

Content Standards 2: A, B, C
CCS: 6-8 RST.2; Determine central ideas or conclusions of text

CCS: 6-8 RST.4; Determine the meaning of symbols, key terms, and other domain specific words

	Teacher Activities
	1. Facilitate class discussion and participation
2. Facilitate Activity “Lab Plan” (Rough Draft)

3. Facilitate group interaction and assignment of duties to each in the group.

	Student Activities
	· Group discussion and participation
· Activity “Lab Plan” (Rough Draft)



	Differentiated Learning Styles
	Students are collaboratively working with classmates of various learning styles (ELL, SpEd, Gifted, etc). Directions are revisited for clarification. Teacher monitors each group by walking around asking questions to extend and expand on student learning. Use of technology and hands-on activities encourages visual aids and teacher questioning promotes thinking.

	Assessment/Evaluation
	1. Evaluation of group participation and interaction.

	Academic Vocabulary
	Modification: Vocabulary given in both English and Spanish as needed
Head Cook: Oversees kitchen and is in charge of delegating tasks to group members
Assistant Cook: Assists head cook with duties
Host/Hostess: Oversees supplies and equipment needed 
Dishwasher: Sets table and washes dishes as needed
Equivelent: something which has equal value as something else

Ingredient:  a part of a combination or mixture; a recipe component

Braise:  simmer gently in a small amount of liquid in a covered pan.  The food may be browned first

Boil:  cook in liquid hot enough to bubble rapidly

Bake:  cook in the oven without a cover

Broil:  cook under direct heat

Brown:  cook in a small amount of fat over high heat to brown the surface

Chill:  put in the refrigerator until cold

Cook:  prepare food by dry heat or moist heat

Cook by dry heat:  cook food uncovered without adding any liquid

Cook by moist heat:  cook in a covered pan with liquid added

Deep-fat fry: cook in hot fat deep enough to cover the food

Fry:  cook in hot fat

Roast:  cook in oven in dry heat

Saute:  fry in a small amount of fat until done

Scald: heat milk until it steams and just begins to bubble around the edge of the pan

Simmer:  Cook to just below the boiling point so the liquid barely bubbles

Steam:  cook over boiling water

Stew:  cooks slowly in liquid

Stir Fry:  cook quickly in a small amount of fat at high heat

Preheat:  heat the oven to the right temperature before putting in the food

Jefe de cocción: Supervisa cocina y está a cargo de la delegación de tareas a los miembros del grupo

Asistente de Cook: cabeza Asistencias cocinar con deberes

Host / Hostess : Supervisa suministros y equipo necesarios
Lavavajillas: juegos de mesa y lava los platos , según sea necesario
Equivelent : algo que tiene el mismo valor como algo más

Ingrediente: una parte de una combinación o mezcla; un componente de la receta

Braise : se cuece suavemente en una pequeña cantidad de líquido en una olla tapada . La comida puede ser dore primero

Hervir : cocer en suficiente líquido caliente a burbujear rápidamente

Hornear : cocinar en el horno sin una cubierta

Ase a la parrilla : cocinar con calor directo

Brown: cocinar en una pequeña cantidad de grasa a fuego alto para dorar la superficie

Chill : poner en el refrigerador hasta que esté frío

Cocinero: preparar alimentos por calor seco o calor húmedo

Cocine por calor seco : cocinar los alimentos al descubierto sin añadir líquido

Cocine por calor húmedo : se cuecen en una olla tapada con líquido añadido

Freír en grasa : cocinar en grasa caliente suficientemente profunda como para cubrir la comida

Fry: cocinar en grasa caliente

Asado : cocinar en horno de calor seco

Saltee : freír en una pequeña cantidad de grasa hasta que esté hecho

Escaldaduras : calentar la leche hasta que los vapores y empiece a burbujear alrededor del borde de la sartén

Cocine a fuego lento : Cocine hasta justo por debajo del punto de ebullición para que el líquido apenas burbujas

Steam: cocinar sobre agua hirviendo

Estofado : cocina lentamente en líquido

Revuelva Fry: cocinar rápidamente en una pequeña cantidad de grasa a fuego alto

Precalentar : calentar el horno a la temperatura adecuada antes de poner en la comida



	Additional Research/Resources
	Baggett, L. (2010). Discovering life skills. Woodland Hills, CA: Glencoe/McGraw-Hill. 

http://www.uen.org/Lessonplan/preview.cgi?LPid=4654
http://gator419.hostgator.com/~bwilson/downloads.php


	FACS I
	Thursday, January 15, 2015

	Objective

(Student will…)
	The students will be able to:      

Mission Goal:
1. Understand the importance of creating a lab plan.

2. Utilize a recipe in order to create a plan of action in the kitchen.
3. Understand how to create a lab plan and assign duties and responsibilities within a group.

Group Work:

1. Understand the importance of creating a lab plan.

2. Utilize a recipe in order to create a plan of action in the kitchen.
3. Understand how to create a lab plan and assign duties and responsibilities within a group. (Head Cook, Assistant Cook, Host and Dishwasher)

· Modifications: Handouts/projects are written in Spanish as needed
Content Standards 2: A, B, C
CCS: 6-8 RST.2; Determine central ideas or conclusions of text

CCS: 6-8 RST.4; Determine the meaning of symbols, key terms, and other domain specific words

	Teacher Activities
	1. Facilitate class discussion and participation

2. Facilitate Activity “Lab Plan” (Rough Draft)

3. Facilitate group interaction and assignment of duties to each in the group.

	Student Activities
	· Group discussion and participation

· Activity “Lab Plan” (Rough Draft)



	Differentiated Learning Styles
	Students are collaboratively working with classmates of various learning styles (ELL, SpEd, Gifted, etc). Directions are revisited for clarification. Teacher monitors each group by walking around asking questions to extend and expand on student learning. Use of technology and hands-on activities encourages visual aids and teacher questioning promotes thinking.

	Assessment/Evaluation
	1. Evaluation of group participation and interaction.

	Academic Vocabulary
	Modification: Vocabulary given in both English and Spanish as needed
Head Cook: Oversees kitchen and is in charge of delegating tasks to group members

Assistant Cook: Assists head cook with duties

Host/Hostess: Oversees supplies and equipment needed 

Dishwasher: Sets table and washes dishes as needed

Equivelent: something which has equal value as something else

Ingredient:  a part of a combination or mixture; a recipe component

Braise:  simmer gently in a small amount of liquid in a covered pan.  The food may be browned first

Boil:  cook in liquid hot enough to bubble rapidly

Bake:  cook in the oven without a cover

Broil:  cook under direct heat

Brown:  cook in a small amount of fat over high heat to brown the surface

Chill:  put in the refrigerator until cold

Cook:  prepare food by dry heat or moist heat

Cook by dry heat:  cook food uncovered without adding any liquid

Cook by moist heat:  cook in a covered pan with liquid added

Deep-fat fry: cook in hot fat deep enough to cover the food

Fry:  cook in hot fat

Roast:  cook in oven in dry heat

Saute:  fry in a small amount of fat until done

Scald: heat milk until it steams and just begins to bubble around the edge of the pan

Simmer:  Cook to just below the boiling point so the liquid barely bubbles

Steam:  cook over boiling water

Stew:  cooks slowly in liquid

Stir Fry:  cook quickly in a small amount of fat at high heat

Preheat:  heat the oven to the right temperature before putting in the food

Jefe de cocción: Supervisa cocina y está a cargo de la delegación de tareas a los miembros del grupo

Asistente de Cook: cabeza Asistencias cocinar con deberes

Host / Hostess : Supervisa suministros y equipo necesarios
Lavavajillas: juegos de mesa y lava los platos , según sea necesario
Equivelent : algo que tiene el mismo valor como algo más

Ingrediente: una parte de una combinación o mezcla; un componente de la receta

Braise : se cuece suavemente en una pequeña cantidad de líquido en una olla tapada . La comida puede ser dore primero

Hervir : cocer en suficiente líquido caliente a burbujear rápidamente

Hornear : cocinar en el horno sin una cubierta

Ase a la parrilla : cocinar con calor directo

Brown: cocinar en una pequeña cantidad de grasa a fuego alto para dorar la superficie

Chill : poner en el refrigerador hasta que esté frío

Cocinero: preparar alimentos por calor seco o calor húmedo

Cocine por calor seco : cocinar los alimentos al descubierto sin añadir líquido

Cocine por calor húmedo : se cuecen en una olla tapada con líquido añadido

Freír en grasa : cocinar en grasa caliente suficientemente profunda como para cubrir la comida

Fry: cocinar en grasa caliente

Asado : cocinar en horno de calor seco

Saltee : freír en una pequeña cantidad de grasa hasta que esté hecho

Escaldaduras : calentar la leche hasta que los vapores y empiece a burbujear alrededor del borde de la sartén

Cocine a fuego lento : Cocine hasta justo por debajo del punto de ebullición para que el líquido apenas burbujas

Steam: cocinar sobre agua hirviendo

Estofado : cocina lentamente en líquido

Revuelva Fry: cocinar rápidamente en una pequeña cantidad de grasa a fuego alto

Precalentar : calentar el horno a la temperatura adecuada antes de poner en la comida



	Additional Research/Resources
	Baggett, L. (2010). Discovering life skills. Woodland Hills, CA: Glencoe/McGraw-Hill. 

http://gator419.hostgator.com/~bwilson/downloads.php


	FACS I  
	Friday, January 16, 2015

	Objective

(Student will…)
	The students will be able to:      

Mission Goal:
1. Understand the importance of creating a lab plan.

2. Utilize a recipe in order to create a plan of action in the kitchen.
3. Understand how to create a lab plan and assign duties and responsibilities within a group.

Group Work:

1. Understand the importance of creating a lab plan.

2. Utilize a recipe in order to create a plan of action in the kitchen.
3. Understand how to create a lab plan and assign duties and responsibilities within a group. (Head Cook, Assistant Cook, Host and Dishwasher)

Modifications: Handouts/projects are written in Spanish as needed
Content Standards 2: A, B, C

CCS: 6-8 RST.2; Determine central ideas or conclusions of text

CCS: 6-8 RST.4; Determine the meaning of symbols, key terms, and other domain specific words

	Teacher Activities
	1. Facilitate class discussion and participation

2. Facilitate Activity “Lab Plan” (Rough Draft)

3. Facilitate group interaction and assignment of duties to each in the group.

	Student Activities
	· 

	Differentiated Learning Styles
	Students are collaboratively working with classmates of various learning styles (ELL, SpEd, Gifted, etc). Directions are revisited for clarification. Teacher monitors each group by walking around asking questions to extend and expand on student learning. Use of technology and hands-on activities encourages visual aids and teacher questioning promotes thinking.

	Assessment/Evaluation
	· Assessment to ensure the knowledge attained regarding food prep terminology
· Evaluation of group participation and interaction.

	Academic Vocabulary
	Modification: Vocabulary given in both English and Spanish as needed
Head Cook: Oversees kitchen and is in charge of delegating tasks to group members

Assistant Cook: Assists head cook with duties

Host/Hostess: Oversees supplies and equipment needed 

Dishwasher: Sets table and washes dishes as needed

Equivelent: something which has equal value as something else

Ingredient:  a part of a combination or mixture; a recipe component

Braise:  simmer gently in a small amount of liquid in a covered pan.  The food may be browned first

Boil:  cook in liquid hot enough to bubble rapidly

Bake:  cook in the oven without a cover

Broil:  cook under direct heat

Brown:  cook in a small amount of fat over high heat to brown the surface

Chill:  put in the refrigerator until cold

Cook:  prepare food by dry heat or moist heat

Cook by dry heat:  cook food uncovered without adding any liquid

Cook by moist heat:  cook in a covered pan with liquid added

Deep-fat fry: cook in hot fat deep enough to cover the food

Fry:  cook in hot fat

Roast:  cook in oven in dry heat

Saute:  fry in a small amount of fat until done

Scald: heat milk until it steams and just begins to bubble around the edge of the pan

Simmer:  Cook to just below the boiling point so the liquid barely bubbles

Steam:  cook over boiling water

Stew:  cooks slowly in liquid

Stir Fry:  cook quickly in a small amount of fat at high heat

Preheat:  heat the oven to the right temperature before putting in the food

Jefe de cocción: Supervisa cocina y está a cargo de la delegación de tareas a los miembros del grupo

Asistente de Cook: cabeza Asistencias cocinar con deberes

Host / Hostess : Supervisa suministros y equipo necesarios
Lavavajillas: juegos de mesa y lava los platos , según sea necesario
Equivelent : algo que tiene el mismo valor como algo más

Ingrediente: una parte de una combinación o mezcla; un componente de la receta

Braise : se cuece suavemente en una pequeña cantidad de líquido en una olla tapada . La comida puede ser dore primero

Hervir : cocer en suficiente líquido caliente a burbujear rápidamente

Hornear : cocinar en el horno sin una cubierta

Ase a la parrilla : cocinar con calor directo

Brown: cocinar en una pequeña cantidad de grasa a fuego alto para dorar la superficie

Chill : poner en el refrigerador hasta que esté frío

Cocinero: preparar alimentos por calor seco o calor húmedo

Cocine por calor seco : cocinar los alimentos al descubierto sin añadir líquido

Cocine por calor húmedo : se cuecen en una olla tapada con líquido añadido

Freír en grasa : cocinar en grasa caliente suficientemente profunda como para cubrir la comida

Fry: cocinar en grasa caliente

Asado : cocinar en horno de calor seco

Saltee : freír en una pequeña cantidad de grasa hasta que esté hecho

Escaldaduras : calentar la leche hasta que los vapores y empiece a burbujear alrededor del borde de la sartén

Cocine a fuego lento : Cocine hasta justo por debajo del punto de ebullición para que el líquido apenas burbujas

Steam: cocinar sobre agua hirviendo

Estofado : cocina lentamente en líquido

Revuelva Fry: cocinar rápidamente en una pequeña cantidad de grasa a fuego alto

Precalentar : calentar el horno a la temperatura adecuada antes de poner en la comida



	Additional Research/Resource
	Baggett, L. (2010). Discovering life skills. Woodland Hills, CA: Glencoe/McGraw-Hill. 

http://gator419.hostgator.com/~bwilson/downloads.php



