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SO Lesson Title CTE Standards and Benchmarks Days .Of
Sequence Teaching
1 Scientific Principles: Chemical Properties 1.01; 1.03 6
2 Chemical Processes in Food Science 1.01; 1.03 6
3 Introduction to Culinary Techniques & Methods 1.02; 2.03; 3.01; 3.02 10
4 Fruits & Vegetables 1.02; 2.01; 2.03 14
5 Dairy Products, Breakfast Foods & Eggs 1.02; 2.01; 2.03 17
6 Meat, Poultry & Seafood 2.01 19
7 Groceries 101 2.02; 4.05 6
8 Hot Topics- Fast & Convenience Foods 2.02 2
9 The Science in Food Handling & Storage 2.03; 3.04; 3.05 8
10 Culinary Ingredients: Sweeteners 3.01 4
11 Desserts & Baked Goods 3.02 22
12 Food Math & Measurements 3.02 9
13 Kitchen Equipment 3.03 9
14 Sanitation & Safety Procedures in Food Production 3.03; 3.05 9
15 It's Alive: Foodborne llinesses 3.04 6
16 Food Quality & Palatability Factors 3.06 5
17 Emily Post, Who? 4.01; 4.02 7
18 Food Service Styles 4.02; 4.04 4
19 Eating with Emily Post 4.03; 4.04 2
20 Global Cuisine: Asia 4.04 7
21 Global Cuisine: Central America & Caribbean 4.04 5
22 Global Cuisine: Europe 4.04 7
23 Global Cuisine: Mediterranean 4.04 6
24 Global Cuisine: Middle East 4.04 6
25 Global Cuisine: South America 4.04 6
26 CTSOs: Enhancing the Student Experience 5.01; 5.04; 5.05 8
27 Teamwork & Collaboration 5.02; 5.03 8
28 Leadership & Team Dynamics 5.03 5
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Florida Department of Education Student Performance Standards
Principles of Food

-

Course Description

CTE Standards and Benchmarks
1.0 Explain principles of food preparation. The student will be able to:

Lesson Title

Location

1.01|Analyze the scientific basis for changes in food during preparation and cooking to include protein,
starch, fiber, sugars, fats, vitamins and minerals.

Bcientific Principles: Chemical Propertieq

[ slides]

|Ictivity- Food Chemical Formulas & Reactions]
|Activity- Reaction Rate Race]

|Ictivity- Water Project]

!Project- Fermentation of Root Beel

Chemical Proc in Food Scienced

[IAll Segments|

|Activity- Batter vs. Doughl]
|Ictivity- Carmelization)
|Activity- Fermentation|
|Ictivity- Leavening]
Pctivity- Retrogradation]
Project- Starch Moleculeq

1.02(ldentify the techniques for conserving nutrients during food preparation, cooking and storage.

Introduction to Culinary Techniques & Methodq

Cooking Techniques and Storage Segments]

Project- Storage Policy Pamphlet]

Project- In the Kitchen Cookery Metho
emonstratiol

Eruits & Vegetableg

Grading & Storage Segment]

Btudent Handout- Holding Vegetables|

Btudent Handout- Vegetable Cooking Guide|

Pctivity- Storage Guidelines Chart]

gro'ect- In the Kitchen Fruit Preparatioj
echniques

roject- In the Kitchen Fruit Recipe Application]

Project- In the Kitchen Vegetable Preparatiod
echniques

Project- In the Kitchen Vegetable Recip:
Applicatio

Pairy Products, Breakfast Foods & Eggq

ilk, Cream & Butter, Receiving & Storing Milk
toring Butter & Butter Substitutes, and Egg

egments

Btudent Handout- Egg Storagd
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https://login.icevonline.com/mycourses/ADOREVIE042/lesson/7117
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/7117
https://login.icevonline.com/download/d262b8f6-1230-4a79-896a-1210100d3328
https://login.icevonline.com/download/f158d7ba-b9f1-4640-a046-ebc872e1c2f9
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https://login.icevonline.com/download/274a41d4-2990-471f-8a38-de18b529ae09
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6029
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6029
https://login.icevonline.com/download/f7c6be44-2021-438f-a09c-41c4fe01e39e
https://login.icevonline.com/download/c0d4223f-ef76-43f6-b329-707311bde5f0
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6031
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6031
https://login.icevonline.com/download/3bf35a5b-863d-40e2-b425-acd20432bd7c
https://login.icevonline.com/download/5287eb74-3616-4224-b7ff-e4a2a69833fa
https://login.icevonline.com/download/7271bbe8-dc83-4e51-91d2-0fae7d1e861b
https://login.icevonline.com/download/a0f6beee-0e18-496f-8d27-ceedafffcf28
https://login.icevonline.com/download/cdc593eb-a005-4952-810c-0b3efe559bb3
https://login.icevonline.com/download/1cfd4d3b-8a69-4f34-a2a1-a82f3cdb1f17
https://login.icevonline.com/download/a74798d8-74a6-41f2-a74a-6881cade4278
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6034
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6034
https://login.icevonline.com/download/5209ff82-0f87-49d8-b95c-e40cffe4a3e5

1.03

Analyze how ingredients affect food preparation, cooking, and product outcome.

Bcientific Principles: Chemical Propertieq

[l Slides]

|Ictivity- Food Chemical Formulas & Reactions)
|Activity- Reaction Rate Race]

|Ictivity- Water Project]

!Project- Fermentation of Root Beef

Chemical Processes in Food Sciencd

[IAll Segments|

|Activity- Batter vs. Dough]
|Ictivity- Carmelization)
|Activity- Fermentation|
|Ictivity- Leavening]
|Activity- Retrogradation)
!Project— Starch Moleculeq

2.0 Explain principles of food selection and storage. The student will be able to:
2.01|ldentify quality characteristics, such as grades, size, freshness, and dating, used to select foods. Eruits & Vegetableg [Grading & Storage Segmen{
Meat, Poultry & Seafood eat Grading, Poultry Introduction, and Seafood
||ntroduction Segments
Dairy Products, Breakfast Foods & Eggq Milk, Cream & Butter and Eggs Segmentq
2.02|Compare costs, nutritional value, and characteristics of fresh, frozen, dehydrated, and canned foods.

[Groceries 101|

Slides 4-24]
Project- Grocery Store Scavenger Huni

Hot Topics- Fast & Convenience Foodq

ctivity- Nutritional Valud

2.03

Choose appropriate storage methods for foods.

[The Science in Food Handling & Storagd

Food Storage Segment]
Project- Food Storage Guidelined

Introduction to Culinary Techniques & Methodq

Cooking Techniques and Storage Segments]

Project- Storage Policy Pamphle{

ruits & Vegetable:

Grading & Storage Segment]
Btudent Handout- Holding Vegetables|
RPctivity- Storage Guidelines Char{

Dairy Products, Breakfast Foods & Eggq

eceiving & Storing Milk and Storing Butter &
utter Substitutes

Btudent Handout- Egg Storagd

3.0

Demonstrate food preparation skills. The student will be able to:

3.01|Interpret and use recipes, to include increasing and decreasing ingredients and using substitutions. [|ntroduction to Culinary Techniques & Methodd ctivity- Reducing Fat & Caloried
Culinary Ingredients: Sweetenerg Blides 9, 19-21]
Project- Healthier Baking
3.02|Demonstrate basic food preparation and cooking skills such as techniques of cutting, mixing, Introduction to Culinary Techniques & Methodg

cooking and measuring.

Il Segments]

|Pctivity- Is It Done Chart}
|Ictivity- Types of Cuts Flashcards)

roject- In the Kitchen Cookery Metho!
emonstration

Project- In the Kitchen Practice Cutting Techniqueq

Desserts & Baked Goodq

Al Segments]

Student Handout- Mixing Methods]

Project- In the Kitchen Yeast Bread)
Project- In the Kitchen- Pies]

Project- In the Kitchen Pate a Choux DougH

Food Math & Measurementg

Blides 58-87]
Pctivity- Measure I{

3.03

Select, use, care for and store food preparation equipment.

Eitchen EguiEmen]

|IAll Slides]
|Activity- Kitchen Contraption
Rctivity- Materials Blog Entr

Banitation & Safety Procedures in Food Production

Blides 21-54
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https://login.icevonline.com/download/230e599a-3e2c-40a2-90c8-12b5f027a6a6
https://login.icevonline.com/download/c0d4223f-ef76-43f6-b329-707311bde5f0
https://login.icevonline.com/download/16c05b80-7397-4aac-a013-b0a49d4aeff9
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6033
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6033
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6007
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6007
https://login.icevonline.com/download/aa5ca0c7-b1f6-4259-98f2-0b048d912423
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/7321
https://login.icevonline.com/download/662748fc-b972-4107-b343-512008606c54
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6021
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6021
https://login.icevonline.com/download/25cad338-7d41-45da-b999-c40aa77a6d3d
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/12394
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/12394
https://login.icevonline.com/download/f5470a84-44be-40d0-8ab5-10456114cbab
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6926
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6926
https://login.icevonline.com/download/a37f1592-bf08-4249-bbbc-60c1698a347b
https://login.icevonline.com/download/ab88faef-80e7-4c32-9f64-d29773785579
https://login.icevonline.com/download/e6fd49a1-5f60-4640-816a-14781e5176b0
https://login.icevonline.com/download/1369cc11-8c88-452e-bb80-690ac405fdb5
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6014
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6014
https://login.icevonline.com/download/152b4437-e27b-47a7-8400-eea937e78635
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6005
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6005
https://login.icevonline.com/download/4fa59b03-132e-4274-b086-ec5e1a5d3f1d
https://login.icevonline.com/download/84fee639-661e-46b0-a93c-f1dfa1445c8b
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6012
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6012

3.04

Explain the relationship between food borne illnesses and practices of food safety and sanitation.

Jt's Alive: Foodborne llinesseq

[ Slides]

|Ictivity- Food Infection vs Food Intoxication)
|Activity- Food Safety Thermometer]

|Ictivity- Food Safety Violations]

ctivity- Foodborne llinesses Anticipation Guide]
Project- Bacteria Investigation]

Project- Foodborne lliness Posteq

[The Science in Food Handling & Storagd

Al Segments]
Pctivity- Is Your Cutting Board Clean]
Project- Food Safety Awarenesq

3.05

Clean, sanitize and maintain food preparation areas.

Banitation & Safety Procedures in Food Production

Slides 21-5¢

[The Science in Food Handling & Storagd

Eathogenic Bacteria, Food Poisoning & Preventiod
egment

|Activity- Is Your Cutting Board Clean]

3.06

Assess the quality of the prepared food.

Food Quality & Palatability Factorg

|IAll Slides]
|Activity- Sensory Influences)
|Project Quality Assurancd

4.0

Choose appropriate food service for various occasions. The student will be able to:

4.01

Analyze the importance of etiquette and manners.

Emily Post, Who.]

|\l Segments|

Pctivity- Etiquette Now & Then]
Project- Etiquette in a New Eral
Project- Personal Etiquettd

4.02

Demonstrate etiquette and manners related to food service for various occasions.

Eood Service Styled

Il Slides]
ctivity- Table Setting]
roject- Food Service Style Presentatior]

Emilx Post, Who.]

Formal Dining Etiguette and Informal Dining
|Activity- Business Dining Checklist)
|Project- Formal Dining Bookle{

4.03

Plan appropriate table settings and service.

Eating with Emily Pos{

[l Slides]
|IActivity- Table Setting]
|Project- Etiquette Across Cultured

4.04

Plan, prepare, and serve creative cuisine such as ethnic, regional, and foods for special occasions.

Eood Service Stzleg

|IAll Slides]
|Activity- Table Setting]
|Project- Food Service Style Presentatior]

Eating with Emily Pos{

[l Slides]
|Project- Etiquette Across Cultureq

Elobal Cuisine: Asig

]l Slides]
Project- Signature Dish]
Project- Special Occasior]

[Global Cuisine: Central America & Caribbear]

Al Slides]

Project- Signature Dish]
Project- Special Occasior]

[Global Cuisine: Europd

Al Slides]
Project- Signature Dish]
Project- Special Occasior]

[Global Cuisine: Mediterranear]

il Slides]
Project- Signature Dish]
Project- Special Occasior]

[Global Cuisine: Middle Eas{

Al Slides]
Project- Signature Dish]
Project- Special Occasion]

[Global Cuisine: South Americq

il Slides]
Project- Signature Dish]
Project- Special Occasior]
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https://login.icevonline.com/download/c5c89689-75a4-43ee-98bc-c4385d791a28
https://login.icevonline.com/download/dd159f30-2363-4f52-96cd-b5ab562b564d
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6021
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6021
https://login.icevonline.com/download/c5c89689-75a4-43ee-98bc-c4385d791a28
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6013
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6013
https://login.icevonline.com/download/336ebd21-5b4d-4961-803e-ade2a0df6a5c
https://login.icevonline.com/download/ab83ae0f-bcea-440a-9a2a-aa5e01a4af8a
https://login.icevonline.com/mycourses/ADOREVIE042/lesson/6024
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https://login.icevonline.com/mycourses/ADOREVIE042/lesson/7309
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https://login.icevonline.com/mycourses/ADOREVIE042/lesson/7313
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4.05

Assess the implementation of a meal management plan for meal preparation and service.

Eroceries 101|

|Meal Planning Basics Segment]
|Project- Meal Planning Notebool

5.0 Demonstrate leadership skills in the family, workplace, and community. The student will be able to:
5.01

Identify purposes, roles and responsibilities of members of professional and youth organizations
including Career and Technical student organizations.

CTSOs: Enhancing the Student Experienced

[l Slides]

|Activity- Describe the Benefits]
|Project- Information Brochurd

5.02

Work cooperatively as a group member to demonstrate leadership in achieving organizational goals.

[reamwork & Collaboratior]

EII Slidesl
ctivity- Team Roles

|Project- Work-Related Problem Solvind

5.03|Demonstrate leadership roles and organizational responsibilities.

[Ffeamwork & Collaboratior]

| Il Slides
ctivity- Team Roles
|Project- Work-Related Problem Solvind

|Leadership & Team Dynamicg

Jall Slides]
Project- Leadership in Actior]

5.04|Identify and utilize the FCCLA planning process.

CTSOs: Enhancing the Student Experiencs

Student Handout- FCCLA

5.05|Discuss the establishment and history of the FCCLA organization.

[CTSOs: Enhancing the Student Experiencd

Student Handout- FCCLA
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