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 Mission Statement 

 The  Windham  School  District  Family  and  Consumer  Science  (FCS)  program  develops  students’  knowledge  and  skills  in  managing  foods 
 and  nutri�on;  cultural  aspects  of  food;  consumer  financial  literacy;  child  growth  and  development;  housing  and  interior  design; 
 tex�les,fashion  and  apparel.  The  Family  and  Consumer  Science  courses  provide  21st  century  learning  including,  but  not  limited  to, 
 collec�ng,  analyzing,  organizing  and  presen�ng  informa�on  in  both  crea�ve  and  collabora�ve  ways.  Decision  making,  problem  solving, 
 and  self-management  are  integrated  along  with  communica�on  and  conflict  resolu�on  skills,  which  are  important  to  the  development  of 
 all  students  as  they  enter  today’s  society.  The  Family  and  Consumer  Sciences  empowers  individuals  and  families  across  their  lifespan  to 
 manage the challenges of living and working in a diverse global society. 

 To  develop  the  curriculum  and  FCS  mission  statement,  the  Family  and  Consumer  Science  team  u�lized  the  Family  &  Consumer  Sciences 
 Na�onal Standards 3.0 and New Hampshire Associa�on of Family and Consumer Sciences State Standards (DOE DOC ED 306.26). 
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 Title of Curriculum  : Grade 7 FCS 

 Unit Name  Why  How  What 

 Foods and Nutri�on 
 (Wellness and Nutri�on) 

 ●  Students will understand 
 cultural, ethical, social, 
 economic, and leisure influences 
 which affect personal food 
 choices. 

 ●  Students will understand current 
 ChooseMyPlate guidelines to 
 meet nutri�on and wellness 
 standards. 

 ●  Students will understand current 
 food, nutri�on and physical 
 ac�vity choices to build a 
 healthy base of wellness. 

 ●  Applying the 
 ChooseMyPlate.gov 
 guidelines to their food 
 choices and food 
 prepara�on. 

 ●      Myplate Guidelines 
 ●      Food Choices 

 Foods and Nutri�on 
 (Safety and Sanita�on) 

 ●  Students will understand food 
 safety and sanita�on procedures 
 when handling food. 

 ●  Students will understand safe 
 procedures and behaviors in the 
 food lab. 

 ●  Applying safety and 
 sanita�on procedures 
 during food 
 prepara�on. 

 ●  Keeping a clean and 
 well organized kitchen. 

 ●  Safety and sanita�on 
 ●  Tools and equipment 
 ●  Proper food prepara�on skills and 

 measurement. 

 Foods and Nutri�on 
 (Equipment and measurement) 

 ●  Students will understand 
 accurate measuring techniques. 

 ●  Students will understand 
 appropriate use and care 
 prac�ces with kitchen 
 equipment and appliances. 

 ●  Applying accurate 
 measuring techniques. 

 ●  Applying their 
 understanding for the 
 purpose of preparing a 
 simple recipe. 

 ●  Se�ng and u�lizing a 
 proper place se�ng 
 correctly. 

 ●  Measuring dry, solid, 
 and liquid ingredients 
 accurately. 

 ●  Read a recipe 
 ●  Execu�ng a meal 
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 Child Care and Human 
 Development 

 ●  Students will be able to define 
 physical, social, and cogni�ve 
 traits associated with each stage 
 of development. 

 ●  Students will evaluate whether 
 an ac�vity is  age appropriate 

 ●  Students will be able to evaluate 
 what a posi�ve environment is 
 to raise a child . 

 ●  Students will understand that a 
 safe and healthy environment 
 for children enhances the overall 
 growth of a child. 

 ●  Interact appropriately 
 with children at the 
 various ages and stages 
 of development. 

 ●  Applying 
 developmentally 
 appropriate guidelines 
 for behavior. 

 ●  Accessing common 
 prac�ces and emerging 
 research about 
 discipline. 

 ●  Crea�ng safe and 
 healthy environments 
 for children. 

 ●  Define areas of development 
 ●  Apply discipline techniques 
 ●  Evaluate safe and healthy learning 

 environments 
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 Title of Curriculum  : Grade 8 FCS 

 Unit Name  Why  How  What 

 Foods and Nutri�on  ●  Students will be able to read and 
 understand current food label 
 informa�on. 

 ●  Students will iden�fy the 
 nutri�onal difference between 
 convenience foods and fresh 
 food products. 

 ●  Students will be able to choose 
 recipes that are adap�ve to their 
 personal wellness goals and their 
 families. 

 ●  Students will be able to prepare 
 healthy meals for themselves 
 and their families. 

 ●  Students will be able to prevent 
 accidents and handle food 
 properly and safely in the 
 kitchen. 

 ●  Evaluate each students food 
 choices 

 ●  Crea�ng a personal health plan 
 of required nutrients needed to 
 live a healthy lifestyle. 

 ●  Recognizing the nutri�on each 
 ingredient supplies for the body. 

 ●  Apply procedures of proper 
 food prepara�on skills and 
 measurement. 

 ●  Iden�fy different tools and 
 equipment in food prepara�on 
 needed for a specific recipe. 

 ●  Applying safety and sanita�on 
 procedures during food 
 prepara�on. 

 ●  Keeping a clean and well 
 organized kitchen 

 ●  Nutrient Evalua�on 
 ●  Food Labs 
 ●  Read a recipe 
 ●  Iden�fy tools and equipment 
 ●  Apply proper food prepara�on skills 

 and measurement. 

 Tex�le and Design  ●  Students will understand that 
 basic sewing skills are cost saving 
 solu�ons to crea�ng or repairing 
 clothing or household items. 

 ●  Students will understand basic 
 and professional sewing skills for 
 producing and altering tex�le 
 products and apparel are 
 essen�al to one’s independence, 
 economic welfare, and crea�vity. 

 ●  U�lizing the basic func�ons of a 
 sewing machine. 

 ●  Threading a needle. 
 ●  Basic hand s�tching techniques. 
 ●  Demonstra�ng basic apparel 

 maintenance techniques. 

 ●  Basic sewing machine skills 
 ●  Basic hand sewing skills 
 ●  Alter and recycle an ar�cle of clothing 

 Consumerism  ●  Students will understand that 
 individuals and families make 
 choices to sa�sfy their financial 
 needs and wants. 

 ●  Using the decision making 
 process  to help them solve any 
 simple or complex dilemma. 

 ●  Decision Making 
 ●  Environmental effects and decisions 
 ●  Effects of the media 
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 ●  Students will understand they 
 have the ability to make an 
 impact on the earth when 
 conserving, maintaining, reusing, 
 and recycling resources. 

 ●  Students will have an awareness 
 that media and technology have 
 the ability to  impact and 
 manipulate consumer decisions. 
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 Windham School District Curriculum 
 Content Topic: FCS, Grade 7 

 Unit: Foods & Nutri�on 
 Stage 1 Desired Results 

 ESTABLISHED GOALS: 

 Competencies : 

 ●  Analyze and evaluate basic nutri�on, food choices 
 and food prepara�on prac�ces that affect growth 
 and development. 

 ●  Demonstrate basic skills to prac�ce safe and healthy 
 food prepara�on 

 Content Standards: 

 Wellness and Nutri�on: 
 ●  9.3.4 Assess the influence of socioeconomic and 

 psychological factors on food, nutri�on and 
 behavior. 

 Safety and Sanita�on: 
 ●  8.2 Demonstrate food safety and sanita�on 

 procedures 
 ●  9.25 Demonstrate prac�ces and procedures that 

 assure personal and workplace health and hygiene. 
 ●  9.2.1 Analyze factors that contribute. 

 Equipment and Measurement 
 ●  8.5 Demonstrate standards in selec�ng and using 

 equipment. 

 Transfer 

 Students will be able to independently apply basic cooking skills using a variety of healthy food 
 choices. 

 Meaning 
 ENDURING UNDERSTANDINGS 
 Students will understand that… 

 Wellness and Nutri�on: 
 ●  Tracking healthy food choices leads to an 

 individual’s overall wellness and are the 
 building blocks of a healthy diet. 

 ●  Nutri�on and physical ac�vity choices are 
 the basis of an individual's overall wellness. 

 Safety and Sanita�on: 
 ●  Kitchen accidents can be prevented. 
 ●  Proper food handling techniques are 

 necessary to prevent illnesses 
 ●  Coopera�on, following direc�ons, 

 accountability and �me management are 
 necessary skills for a group task. 

 Equipment and Measurement: 
 ●  Certain tools and equipment are needed for 

 specific tasks to achieve the correct final 
 product. 

 ●  Accurate measurements are necessary for 
 successfully preparing recipes. 

 ESSENTIAL QUESTIONS 

 ●  How does tracking healthy food choices 
 provide the building blocks of a healthy 
 diet? 

 ●  How does age, gender, nutri�on and 
 physical ac�vity affect my nutri�onal 
 requirements? 

 ●  Why is safety and sanita�on important 
 in the prepara�on of food? 

 ●  How does personal hygiene impact the 
 handling of food and kitchen 
 equipment? 

 ●  Why are collabora�ve skills important 
 for  kitchen safety? 

 ●  How does one know how to select the 
 proper equipment/tools to the 
 appropriate food prepara�on situa�on? 

 ●  Why are the correct measuring 
 techniques important for a successful 
 product? 

 ●  How does recipe format and cooking 
 terms affect the final product? 
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 ●  8.5.1 Demonstrate skills in safe handling of knives, 
 tools 

 ●  8.5.3 U�lizes weights and measurement tools to 
 demonstrate knowledge of propor�on control and 
 proper scaling and measurements techniques. 

 Preparing and Serving Food 
 ●  2.1 Demonstrate management of individual and 

 family resources such as food, clothing, shelter , 
 health care, recrea�on, transporta�on �me and 
 human capital. 

 ●  2.1.3 Analyze how individuals and families make 
 choices to sa�sfy needs and wants. 

 ●  8.3.6 Iden�fy a variety of types of equipment for 
 food processing, cooking, holding, storing including 
 hand tools and smallwares. 

 Preparing and Serving Food: 
 ●  Understanding the parts of the recipe aids 

 in the successful prepara�on of the recipe. 
 ●  Understanding food prepara�on terms aids 

 in the successful prepara�on of the recipe. 

 ●  How do understanding equivalents, 
 abbrevia�ons, and ac�on words help 
 when preparing a recipe? 

 Acquisi�on 
 Students will know… 

 Wellness and Nutri�on: 
 ●  The ChooseMyPlate.gov guidelines. 
 ●  Different ways food choices affect their 

 overall health. 

 Safety and Sanita�on: 
 ●  Proper safety and sanita�on procedures 

 during food prepara�on. 
 ●  Coopera�on is necessary to successfully and 

 safely work together in the lab. 

 Equipment and Measurement: 
 ●  The different tools and equipment in food 

 prepara�on. 
 ●  Various accurate measuring techniques. 

 Preparing and Serving Food: 
 ●  How to properly read a recipe for successful 

 food prepara�on. 

 Students will be skilled at… 

 Wellness and Nutri�on: 
 ●  Applying the ChooseMyPlate.gov 

 guidelines to their food choices and 
 food prepara�on. 

 Safety and Sanita�on: 
 ●  Dis�nguish between safe and unsafe 

 kitchen prac�ces. 
 ●  Applying safety and sanita�on 

 procedures during food prepara�on. 
 ●  Keeping a clean and well organized 

 kitchen. 
 ●  Exhibit workplace readiness skills such 

 as coopera�on with others and 
 following oral and wri�en direc�ons. 

 Equipment and Measurement: 
 ●  Iden�fy tools and equipment and 

 explain their use in the kitchen. 
 ●  Measuring dry, solid, and liquid 

 ingredients accurately. 

 Preparing and Serving Food: 
 ●  Read and execute a recipe to produce a 

 high quality product. 
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 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use: one to one 

 technology, employing 21st century 
 skills of collabora�on, communica�on, 
 cri�cal thinking and crea�vity. 

 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 ●  MyPlate project 
 ●  Labs demonstra�ng specific skills 

 OTHER EVIDENCE: 
 ●  Quick Checks and Rubrics 
 ●  Vocabulary and “Quick Check” games/ac�vi�es 
 ●  Food labs 
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 Windham School District Curriculum 
 Content Topic: FCS, Grade 7 

 Unit: Child Care & Human Development 
 Stage 1 Desired Results 

 ESTABLISHED GOALS: 

 Competencies: 
 ●  Apply prac�ces and procedures for safe and healthy 

 behaviors/situa�ons in a home or childcare se�ng 
 ●  Implement strategies for construc�ve and 

 suppor�ve interac�ons with children. 

 Content Standards: 

 Child Development 
 ●  4.6 demonstrate professional prac�ces and 

 standards related to working with children 

 Child Safety 
 ●  4.4 demonstrate  a safe and healthy environment 

 for children 
 ●  4.4.7 demonstrate security and emergency 

 procedures 

 Transfer 

 Students will be able to apply healthy child-rearing prac�ces to most everyday life situa�ons 
 Meaning 

 ENDURING UNDERSTANDINGS 
 Students will understand that… 

 Child Development 
 ●  There are characteris�cs and behaviors that 

 are used to iden�fy with each age and 
 stage in development. 

 ●  To raise a child in a posi�ve environment 
 there are acceptable prac�ces and 
 standards that need to be applied. 

 Child Safety 
 ●  A safe and healthy environment for 

 children enhances the overall growth of a 
 child in all areas of development. 

 ●  The importance of security and emergency 
 procedures when dealing with a cri�cal 
 situa�on involving the child’s welfare. 

 ESSENTIAL QUESTIONS 

 ●  Why does the type of environment 
 you provide for young children 
 ma�er? 

 ●  How would you handle an emergency 
 situa�on? 

 Acquisi�on 
 Students will know… 

 Child Development 
 ●  The techniques for posi�ve discipline of 

 young children. 
 ●  The roles and responsibili�es of a child care 

 provider. 

 Students will be skilled at… 

 Child Development 
 ●  Applying developmentally appropriate 

 guidelines for behavior. 
 ●  Accessing common prac�ces and 

 emerging research about discipline. 
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 Child Safety 
 ●  Characteris�cs of a safe and healthy 

 environment 

 ●  Demonstra�ng a variety of methods to 
 meet the individual needs of a child. 

 Child Safety 
 ●  Crea�ng safe and healthy 

 environments for children. 
 ●  Demonstra�ng knowledge of security 

 and emergency procedures. 
 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use: one to one 

 technology, employing 21st century 
 skills of collabora�on, communica�on, 
 cri�cal thinking and crea�vity. 

 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 *Babysi�ng reference packet 
 OTHER EVIDENCE: 
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 Windham School District Curriculum 
 Content Topic: FCS, Grade 8 

 Unit: Foods & Nutri�on 
 Stage 1 Desired Results 

 ESTABLISHED GOALS: 

 Competencies: 
 ●  Analyze and evaluate basic nutri�on, food choices 

 and food prepara�on prac�ces that affect growth 
 and development 

 ●  Demonstrate basic skills to prac�ce safe and 
 healthy food prepara�on 

 Content Standards: 

 Wellness and Nutri�on: 
 ●  9.3.4 Assess the influence of socioeconomics and 

 psychological factors on food, nutri�on and 
 behavior 

 ●  14.2.4 Analyze sources of food and nutri�on 
 informa�on, including food labels, related to health 
 and wellness 

 Safety and Sanita�on: 
 ●  8.2 Demonstrates food safety and sanita�on 

 procedures 
 ●  9.2.5 Demonstrates prac�ces and procedures that 

 assure personal and workplace health and hygiene 
 ●  9.2.1 Analyze factors that contribute 

 Transfer 
 Students will be able to independently apply more advanced cooking skills using a variety of 
 healthy food choices in meal planning. 

 Meaning 
 ENDURING UNDERSTANDINGS 
 Students will understand that… 

 Wellness and Nutri�on: 
 ●  Nutrients help regulate the body’s growth, 

 provide energy, body maintenance, �ssue 
 repair and helps to maintain op�mal health 

 ●  Reading food labels will give you a be�er 
 understanding of what nutri�on your body 
 needs to be eliminated 

 Safety and Sanita�on: 
 ●  There are specific food safety and 

 sanita�on procedures when handling food 

 Equipment and Measurement: 
 ●  There are appropriate use and care 

 prac�ces with kitchen equipment and 
 appliances 

 Preparing and Serving Food: 
 ●  Each ingredient has a specific purpose 
 ●  Appropriate techniques for preparing and 

 serving food 
 ●  That a variety of food products can be 

 produced by following recipes 

 ESSENTIAL QUESTIONS 

 ●  How does my life change based on the 
 healthy decisions I make? 

 ●  Why is it important to follow the basic 
 safety and sanita�on rules at home 
 and in the lab? 

 ●  How do these cooking/measurement 
 rules apply to how my final product 
 will turn out? 

 ●  What will happen to the equipment 
 and appliances if I don’t use and care 
 for them properly? 

 ●  Why is it important to know the 
 func�on of each ingredient? 

 ●  How will learning to prepare foods 
 affect my ability to make posi�ve food 
 choices? 

 ●  How will this food prepara�on 
 knowledge affect my family? 
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 Equipment and Measurement: 
 ●  8.5 Demonstrate standards in selec�ng and 

 using equipment 
 ●  8.5.1 Demonstrate skills in a safe handling of 

 knives, tools 
 ●  8.5.3 U�lizes weights and measurement tools to 

 demonstrate knowledge of propor�on control 
 and proper scaling and measurements 
 techniques 

 Preparing and Serving Food: 
 ●  2.1.3 Analyze how individuals and families make 

 choices to sa�sfy needs and wants 
 ●  2.5 Analyze rela�onships between the economic 

 system and consumer ac�ons 
 ●  8.3.6 Iden�fy a variety of types of equipment for 

 food processing, cooking, holding, storing 
 including hand tools and smallwares 

 Acquisi�on 
 Students will know… 

 Wellness and Nutri�on: 
 ●  Different ways food choices affect their 

 overall health 
 ●  The importance of reading a label 
 ●  The impact on your health by choosing 

 convenience foods vs. ea�ng fresh 

 Safety and Sanita�on: 
 ●  Proper safety and sanita�on procedures 

 during food prepara�on 
 ●  Improper personal and kitchen sanita�on 

 can lead to illness 

 Equipment and Measurement: 
 ●  The importance and procedures of proper 

 food prepara�on skills and measurement 
 ●  The different tools and equipment in food 

 prepara�on 

 Preparing and Serving Food: 
 ●  The skills needed to iden�fy the cost of 

 food and food prepara�on 
 ●  The importance of meal planning is 

 important 

 Students will be skilled at… 

 Wellness and Nutri�on: 
 ●  Iden�fying healthy food choices 
 ●  Reading food labels 
 ●  Evalua�ng food choices 

 Safety and Sanita�on: 
 ●  Applying safety and sanita�on 

 procedures during food prepara�on 
 ●  Preven�ng foodborne illness through 

 cross contamina�on, personal hygiene 
 prac�ces, and the sanita�on of the 
 work sta�on 

 Equipment and Measurement: 
 ●  Selec�ng and properly using 

 equipment to prepare meals 
 efficiently and safely 

 Preparing and Serving Food: 
 ●  Analyzing the cost and value of a leam 
 ●  Selec�ng a recipe that incorporates 

 choosemyplate.org and proper 
 nutrients 

 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use one to one 

 technology, employing 21st century 
 skills of collabora�on, communica�on, 
 cri�cal thinking and crea�vity. 
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 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 Summa�ve :  Labels project 

 Labs demonstra�ng specific skills 
 Dinner lab 
 Cooking from Scratch 

 Forma�ve:   Vocabulary and “Quick check” games/ac�vi�es 
 Mini Labs 

 OTHER EVIDENCE: 
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 Windham School District Curriculum 
 Content Topic: FCS, Grade 8 

 Unit: Tex�le & Design 
 Stage 1 Desired Results 

 ESTABLISHED GOALS: 

 Competencies: 
 ●  Demonstrate fashion, apparel, and tex�le design 

 skills. 
 ●  Demonstrate skills needed to produce, alter, or 

 repair fashion, apparel, and tex�le products. 

 Content Standards: 
 ●  16.4.1 Demonstrate professional skills in using a 

 variety of equipment, tools, and supplies for 
 fashion, apparel, and tex�le construc�on, 
 altera�on, and repair. 

 ●  16.4.5 Demonstrate basic skills for producing and 
 altering tex�le products and apparel. 

 Transfer 

 Students will be able to understand the importance of appropriate fashion choices across a lifespan 
 and independently produce, alter, and repair clothing. 

 Meaning 
 ENDURING UNDERSTANDINGS 
 Students will understand that... 

 ●  Basic sewing skills are cost saving solu�ons 
 to crea�ng or repairing clothing or 
 household items. 

 ●  Basic and professional sewing skills for 
 producing and altering tex�le products and 
 apparel are essen�al to one’s 
 independence, economic welfare, and 
 crea�vity. 

 ESSENTIAL QUESTIONS 

 ●  How would the ability to sew enhance one’s 
 life? 

 ●  How can you adapt or alter your current 
 wardrobe to your personal needs? 

 ●  How has the change in technology affected 
 the cost and quality of apparel? 

 Acquisi�on 
 Students will know… 

 ●  The technique for threading and kno�ng a 
 needle. 

 ●  The different types of s�tching and when to 
 apply them. 

 ●  The  parts, func�ons, and techniques of the 
 sewing machine. 

 ●  Basic reasons for using a sewing machine 
 versus hand s�tching. 

 ●  Techniques of cleaning, pressing, and 
 finishing fashion, apparel, and tex�le 
 products. 

 Students will be skilled at… 

 ●  U�lizing the basic func�ons of a sewing 
 machine. 

 ●  Threading a needle. 
 ●  Basic hand s�tching techniques. 
 ●  Demonstra�ng basic apparel maintenance 

 techniques. 
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 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use: one to one technology, 

 employing 21st century skills of 
 collabora�on, communica�on, cri�cal 
 thinking and crea�vity. 

 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 ●  Introductory sewing machine and hand sewing project 

 OTHER EVIDENCE: 
 ●  How to use a sewing machine/thread needle, follow a pa�ern, sizing, bu�on and hand s�tching 
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 Windham School District Curriculum 
 Content Topic: FCS, Grade 8 

 Unit: Consumerism 
 Stage 1 Desired Results 

 ESTABLISHED GOALS: 

 Competencies: 

 ●  Apply the knowledge and skills needed to be a 
 responsible consumer. 

 ●  Understand the purpose of adver�sing and 
 recognize techniques used to influence 
 consumer purchases. 

 Content Standard: 

 Consumerism 
 ●  2.1.2 Analyze how individuals and families 

 make choices to sa�sfy needs and wants. 
 ●  2.2.3 Demonstrate behaviors that conserve, 

 reuse, and recycle resources to maintain the 
 environment. 

 ●  2.4.2 Analyze how media and technological 
 advances affect family and consumer decisions. 

 Transfer 

 Students will be able to apply learned skills to become a responsible consumer 
 Meaning 

 ENDURING UNDERSTANDINGS 
 Students will understand that… 

 Consumerism 
 ●  Individuals and families make choices to 

 sa�sfy their financial needs and wants. 
 ●  There is an impact on the earth when 

 conserving, maintaining, reusing,and 
 recycling resources. 

 ●  Media and technology have the ability to 
 impact and manipulate consumer decisions. 

 ●  How marke�ng strategies affect their 
 purchasing choices. 

 ESSENTIAL QUESTIONS 

 ●  How can decisions I make now affect my 
 future? 

 ●  How does adver�sing affect consumer 
 decisions, rights, and responsibili�es? 

 ●  What is your environmental responsibility 
 as a consumer? 

 Acquisi�on 
 Students will know… 

 ●  How to determine cost comparisons 

 Students will be skilled at  … 

 ●  Differen�a�ng between a need and a want. 
 ●  Using the decision making process to 

 compare products. 

 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use: one to one technology, 

 employing 21st century skills of 
 collabora�on, communica�on, cri�cal 
 thinking and crea�vity. 
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 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 ●  Cost comparison for Food Lab and recycle and cost comparison 

 OTHER EVIDENCE: 
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 Windham High School 

 Fashion Design & Tex�les 
 (9-12) 

 Interior Design 
 (10-12) 

 Paren�ng & Child 
 Development 

 (10-12) 

 Overarching Goals for 
 Foods & Nutri�on, 
 World Cuisine, and 

 Pastry Arts 
 (9-12) 

 Foods & 
 Nutri�on 

 (9-12) 

 World 
 Cuisine 
 (9-12) 

 Pastry Arts 
 (9-12) 

 Hand Sewing  Defining your 
 Personal Style 

 Family Types  Safety and Sanita�on  Protein  Mexican 
 Cuisine 

 Chocolate & 
 Fondant 
 Garnishing 

 Sewing Machine usage 
 and Vocabulary 

 Housing Styles and 
 Window 
 Treatments 

 Birth Defects  Knife Skills  Fruits & 
 Vegetables 

 Asian Cuisine  Cake Decora�ng 

 History of Fashion & 
 Tex�les 

 Interior Eleva�ons 
 and Floor Plans 

 Ages & Stages 
 (Prenatal, 
 newborn, infants, 
 preschool) 

 Equipment and 
 Measuring 

 Carbohydrates  Middle 
 Eastern 
 Cuisine 

 Decora�ve 
 Cookies 

 Making garments and 
 Using a pa�ern 

 Theorists  Presenta�on  Dairy  Indian 
 Cuisine 

 Ar�san breads 

 Fibers & Tex�les  Child Abuse  European 
 Cuisine 

 Pies & Pastries 

 American 
 (USA) 
 Cuisine 
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 Title of Curriculum  : Fashion Design & Tex�les, Grades  9-12 

 Unit Name  Why  How  What 

 Hand Sewing  ●  Students will understand that basic sewing 
 skills are cost saving solu�ons to crea�ng or 
 repairing clothing or household items. 

 ●  Students will understand basic and 
 professional sewing skills for producing and 
 altering tex�le products and apparel are 
 essen�al to one’s independence, economic 
 welfare, and crea�vity. 

 ●  Threading a needle. 
 ●  Basic hand s�tching 

 techniques. 
 ●  Demonstra�ng basic apparel 

 maintenance techniques. 

 ●  Basic hand sewing skills 
 ●  Create a rice hea�ng pack and 

 scrunchie using hand sewing 
 techniques 

 Sewing Machine usage and 
 vocabulary 

 ●  Students will understand that basic sewing 
 skills are cost saving solu�ons to crea�ng or 
 repairing clothing or household items. 

 ●  Students will understand basic and 
 professional sewing skills for producing and 
 altering tex�le products and apparel are 
 essen�al to one’s independence, economic 
 welfare, and crea�vity. 

 ●  Students will understand the parts of a 
 sewing machine and what they are used for. 

 ●  U�lizing the basic func�ons 
 of a sewing machine. 

 ●  Threading a sewing 
 machine. 

 ●  Demonstra�ng basic apparel 
 maintenance techniques. 

 ●  Basic sewing machine skills 
 ●  Alter and recycle an ar�cle of 

 clothing 
 ●  Create a key fob using sewing 

 machine techniques 

 History of Fashion & Tex�les  ●  Students will evaluate the impact of history 
 of design and designers, arts and culture, 
 trend se�ers, and global influences on 
 tex�les, fashion, and apparel. 

 ●  Demonstrate how clothing 
 has changed throughout 
 history 

 ●  Analyze how fashion has 
 affected the global economy 
 throughout history 

 ●  Create a look-book of fashion 
 throughout the decades 

 ●  Create an ou�it from a 
 historical point in �me. 

 Making garments and using a 
 pa�ern 

 ●  Students will demonstrate professional 
 skills in using a variety of equipment, tools, 
 and supplies for fashion, apparel, and 
 tex�le construc�on, altera�on, and repair. 

 ●  Students will demonstrate basic skills for 
 producing and altering tex�le products and 
 apparel. 

 ●  U�lizing the basic func�ons 
 of a sewing machine. 

 ●  Threading a sewing 
 machine. 

 ●  Demonstra�ng basic apparel 
 maintenance techniques. 

 ●  Basic sewing machine skills 
 ●  Alter and recycle an ar�cle of 

 clothing 
 ●  Create a pair of pajama pants 

 or shorts using a combina�on 
 of hand sewing and machine 
 sewing skills 
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 ●  Students will understand the parts of a 
 sewing machine and what they are used for. 

 Fibers & Tex�les  ●  Students will be able to iden�fy the 
 characteris�cs of tex�le components in the 
 design, construc�on, care, use, 
 maintenance, and disposal or recycling of 
 products. 

 ●  Students will be able to apply appropriate 
 terminology for iden�fying, comparing, and 
 analyzing the most common generic tex�le 
 fibers and fabrics. 

 ●  Evaluate performance 
 characteris�cs of tex�le 
 fiber and fabrics. 

 ●  Analyze characteris�cs of 
 tex�le components in the 
 design, construc�on, care, 
 use, maintenance, and 
 disposal or recycling of 
 products. 

 ●  Test different fibers and 
 tex�les to determine their 
 chemical makeup. 

 ●  Create a look-book of 
 different fibers and tex�les 
 and their composi�on. 
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 Windham School District Curriculum 
 Content Topic: Fashion Design & Tex�les, Grades 9-12 

 Stage 1 Desired Results 
 ESTABLISHED GOALS: 

 Competencies: 
 ●  Demonstrate fashion, apparel, and tex�le 

 design skills. 
 ●  Demonstrate skills needed to produce, alter, or 

 repair fashion, apparel, and tex�le products. 

 Content Standards: 
 ●  16.1.1 Explain the roles and func�ons of 

 individuals engaged in tex�les, fashion, and 
 apparel careers. 

 ●  16.2.1   Apply appropriate terminology for 
 iden�fying, comparing, and analyzing the most 
 common generic tex�le fibers and fabrics. 

 ●  16.2.4 Analyze characteris�cs of tex�le 
 components in the design, construc�on, care, 
 use, maintenance, and disposal or recycling of 
 products. 

 ●  16.3.8 Evaluate the impact of history of design 
 and designers, arts and culture, trend se�ers, 
 and global influences on tex�les, fashion, and 
 apparel. 

 ●  16.4.1 Demonstrate professional skills in using a 
 variety of equipment, tools, and supplies for 
 fashion, apparel, and tex�le construc�on, 
 altera�on, and repair. 

 ●  16.4.5 Demonstrate basic skills for producing 
 and altering tex�le products and apparel. 

 Transfer 

 Students will be able to understand the importance of appropriate fashion choices across a lifespan 
 and independently produce, alter, and repair clothing. 

 Meaning 

 ENDURING UNDERSTANDINGS 
 Students will understand that... 

 Hand Sewing: 
 ●  Basic sewing skills are cost saving solu�ons 

 to crea�ng or repairing clothing or 
 household items. 

 ●  Basic and professional sewing skills for 
 producing and altering tex�le products and 
 apparel are essen�al to one’s independence, 
 economic welfare, and crea�vity. 

 Sewing Machine Usage and Vocabulary: 
 ●  Basic sewing skills are cost saving solu�ons 

 to crea�ng or repairing clothing or 
 household items. 

 ●  Basic and professional sewing skills for 
 producing and altering tex�le products and 
 apparel are essen�al to one’s independence, 
 economic welfare, and crea�vity. 

 History of Fashion & Tex�les: 
 ●  Fashion is ever-changing 
 ●  fashion repeats itself throughout history 
 ●  The four basic ingredients or elements of 

 design used in fashion are shape or 
 silhoue�e, line, color and texture. 

 ESSENTIAL QUESTIONS 

 ●  How would the ability to sew enhance one’s 
 life? 

 ●  How can you adapt or alter your current 
 wardrobe to your personal needs? 

 ●  What defines quality in apparel? 
 ●  How has the change in technology affected 

 the cost and quality of apparel? 
 ●  What is the purpose of hand sewing versus 

 machine sewing? 
 ●  What equipment is used in the fashion 

 industry? 
 ●  What items are made out of Tex�les? 
 ●  How are yarns formed and Fabric made? 
 ●  What are natural fibers? 
 ●  What is the science behind making fabric? 
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 Making Garments and Using a Pa�ern: 
 ●  following direc�ons is an crucial skill 
 ●  The fashion industry uses pa�erns to mass 

 produce clothing items 
 ●  Foster posi�ve body images. 

 Fibers & Tex�les: 
 ●  Fiber content can influence garment types 

 and forms. 
 ●  The fashion industry has made long 

 impac�ng discoveries due to the inven�on of 
 synthe�c fibers. 

 Acquisi�on 
 Students will know… 

 Hand Sewing: 
 ●  The technique for threading and kno�ng a 

 needle. 
 ●  The different types of s�tching and when to 

 apply them. 

 Sewing Machine Usage and Vocabulary: 
 ●  The different types of s�tching and when to 

 apply them. 
 ●  The  parts, func�ons, and techniques of the 

 sewing machine. 
 ●  Basic reasons for using a sewing machine 

 versus hand s�tching. 
 ●  How to follow a pa�ern to create a garment 

 History of Fashion & Tex�les: 
 ●  History of design and designers 
 ●  Global influences on tex�les, fashion and 

 apparel 
 Making Garments and Using a Pa�ern: 
 ●  How to clean, press, and finish fashion, 

 apparel, and tex�le products. 

 Students will be skilled at… 
 Hand Sewing: 
 ●  Demonstra�ng sewing a garment using a 

 needle and thread. 
 ●  Applying the running s�tch, back s�tch, and 

 bas�ng s�tch to sew a garment. 
 ●  Basic hand s�tching techniques. 

 Sewing Machine Usage and Vocabulary: 
 ●  Demonstra�ng threading a sewing machine 

 and bobbin to sew a garment. 
 ●  U�lizing the basic func�ons of a sewing 

 machine. 
 ●  Threading a needle. 

 History of Fashion & Tex�les: 
 ●  Researching and organizing historical tex�les. 
 ●  How to iden�fy quality fashion products 

 Making Garments and Using a Pa�ern: 
 ●  Following direc�ons to create a garments 
 ●  Using a sewing machine 
 ●  Make altera�ons to exis�ng pa�erns 
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 Fibers & Tex�les: 
 ●  How to clean, press, and finish fashion, 

 apparel, and tex�le products. 

 Fibers & Tex�les: 
 ●  Differen�a�ng between different types of 

 fabrics 
 ●  Iden�fying how different fabrics are made 
 ●  Researching characteris�cs and proper�es of 

 tex�les 
 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use: one to one technology, 

 employing 21st century skills of 
 collabora�on, communica�on, cri�cal 
 thinking and crea�vity. 

 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 ●  Hand sewing and machine sewing forma�ves. Hand sewing and machine sewing summa�ve assessments. A 

 project  using a pa�ern and a combina�on of hand sewing and machine sewing skills. Fashion and tex�les 
 look-book. 

 OTHER EVIDENCE: 
 ●  Quick checks, rubrics, and vocabulary ac�vi�es. 
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 Title of Curriculum  : Interior Design, Grades 10-12 

 Unit Name  Why  How  What 

 Defining your personal style  ●  Students will understand the 
 characteris�cs of style 

 ●  Students will evaluate the impact 
 of history of housing design arts 
 and culture, trend se�ers, and 
 global influences to determine 
 personal style 

 ●  Create a design firm based 
 on students’ own personal 
 style 

 ●  Create a mood board 
 describing  students 
 personal style in rela�on to 
 interior design styles. 

 ●  Create a logo that 
 represents the student 

 ●  Interior Design styles (Bohemian, 
 Contemporary, Mid Century Modern, 
 Tradi�onal, Minimalist, Coastal, and 
 Farmhouse) 

 ●  Logo crea�on (color, size, shape, 
 propor�on) 

 Housing and interior design 
 styles 

 ●  Students will understand the 
 characteris�cs of different 
 housing styles 

 ●  Students will evaluate the impact 
 of history of housing styles 

 ●  Students will evaluate different 
 types of window styles and types 

 ●  Create a presenta�on on a 
 specific housing style 

 ●  Create different window 
 curtain/shade styles using 
 fabrics 

 ●  Housing styles, such as art deco, cape 
 cod, bungalow, brownstone, gothic 
 revival, ranch, shotgun, contemporary, 
 log cabin, farmhouse, pueblo, etc. 

 ●  Window styles such as curtains with rod 
 pockets vs. curtains with grommets; 
 valances; interior shu�ers, etc. 

 Interior Eleva�ons and Floor 
 Plans 

 ●  Students will understand how to 
 read a floor plan 

 ●  Students will understand how to 
 read a blueprint to create a floor 
 plan 

 ●  Students will understand how to 
 use a scale ruler 

 ●  Students will understand how to 
 create a interior eleva�on 
 drawing 

 ●  Complete reading a scale 
 ruler worksheet 

 ●  Create an interior eleva�on 
 drawing 

 ●  Diorama of a par�cular 
 room using interior 
 eleva�on knowledge 

 ●  Scale ruler quiz 
 ●  Interior eleva�on drawings 
 ●  Floor plan drawings 
 ●  Furniture Cost evalua�on 
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 Windham School District Curriculum 
 Content Topic: Interior Design, Grades 10-12 

 Stage 1 Desired Results 
 ESTABLISHED GOALS: 

 Content Standards: 
 ●  11.1 Analyze career paths within the housing, 

 interior design and furnishings industries. 
 ●  11.1.1 Explain the roles and func�ons of 

 individuals engaged in housing and interior 
 design careers. 

 ●  11.2 Evaluate housing and design concepts and 
 theories, including sustainability and universal 
 design, in rela�on to available resources and 
 op�ons. 

 ●  11.2.2 Analyze the psychological impact that the 
 principles and elements of design have on the 
 individual. 

 ●  11.2.3 Analyze the effects that the principles 
 and elements of design have on aesthe�cs and 
 func�on. 

 ●  11.2.4 Apply principles of human behavior, 
 ergonomics, and anthropometrics to the design 
 of housing, interiors, and furnishings. 

 ●  11.3 Apply residen�al and commercial interior 
 design knowledge, skills and processes to meet 
 specific design needs. 

 ●  11.3.1 Analyze product informa�on, including 
 but not limited to floor coverings, wall 
 coverings, tex�les, window treatments, 
 furniture, ligh�ng fixtures, kitchen and bath 
 fixtures and equipment. 

 ●  11.3.3   Demonstrate measuring, es�ma�ng, 
 ordering, purchasing, pricing, and repurposing 
 skills. 

 Transfer 
 Students will integrate knowledge, skills and prac�ces to explore the aesthe�cs of living spaces. 

 Meaning 
 Enduring Understandings: 

 Students will understand that… 
 Defining your personal style: 
 ●  A person’s style varies depending on their 

 likes/dislikes and interests 
 ●  A person’s style can have more than one 

 color scheme or pa�ern that defines them 

 Housing and interior design styles: 
 ●  A person’s housing and interior design style 

 varies depending on their likes/dislikes and 
 interests 

 ●  Style and aesthe�cs differ from region to 
 region 

 Interior Eleva�ons and Floor Plans: 
 ●  The elements and principles of design need 

 to be applied when designing in the field of 
 housing , commercial and residen�al 
 interiors. 

 ●  Usable space requirements are needed for 
 successful design 

 Essen�al Ques�ons: 

 ●  What is a scale ruler? 
 ●  How is a scale ruler different from a regular 

 ruler? 
 ●  What is regional style? 
 ●  What is your personal style? 
 ●  What type of floor plans does one like? Open 

 and airy or comfy-cozy? 
 ●  How is an interior eleva�on drawing 

 different from a floor plan drawing? 
 ●  What are the basic design principles used in 

 interior design? 
 ●  How do you iden�fy good quality tex�les? 

 Acquisi�on 
 Students will know… 
 Defining your personal style: 
 ●  What style represents them 
 ●  How to apply scale to a drawing 

 Students will be skilled at… 
 Defining your personal style: 
 ●  Iden�fying their personal style 
 ●  Crea�ng logos that encompass their personal 

 style 
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 ●  11.4 Demonstrate design, construc�on 
 document reading, and space planning skills 
 required for the housing, interior design and 
 furnishings industries. 

 ●  11.4.1 Interpret informa�on provided on design, 
 construc�on, and other industry-related interior 
 design documents. 

 ●  11.4.2 Evaluate floor plans for efficiency and 
 safety in areas including but not limited to 
 zones; traffic pa�erns; storage; and electrical, 
 plumbing, ven�la�on, and thermal systems. 

 ●  11.4.3 Dra� an interior space to scale using 
 architecture symbols. 

 ●  11.4.4 Arrange furniture placement with 
 reference to principles of design, traffic flow, 
 ac�vity, and exis�ng architectural features. 

 ●  11.6 Evaluate client’s needs, goals and resources 
 in crea�ng design plans for housing and 
 residen�al and commercial interiors. 

 Housing and interior design styles: 
 ●  How to decorate a room given a client’s 

 design style 
 ●  How housing styles differ from different 

 regions of the United States 

 Interior Eleva�ons and Floor Plans: 
 ●  How to apply scale to a drawing 

 ●  Understanding their own bias 

 Housing and interior design styles: 
 ●  Iden�fying regional styles 
 ●  Drawing a model floor plan of a regional style 

 Interior Eleva�ons and Floor Plans: 
 ●  Conduc�ng  furniture costs evalua�ons 
 ●  How to use a scale ruler 
 ●  Crea�ng a model floor plan 

 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use: one to one technology, 

 employing 21st century skills of 
 collabora�on, communica�on, cri�cal 
 thinking and crea�vity. 

 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ●  Interior Design Firm Project 
 ●  Housing styles powerpoint 
 ●  Living room mood board 
 ●  Draperies 
 ●  Interior eleva�on drawing 
 ●  Floor plans 
 ●  Diorama 

 OTHER EVIDENCE: 
 ●  Quick checks, rubrics, and vocabulary ac�vi�es. 
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 Title of Curriculum  : Paren�ng & Child Development, Grades 10-12 

 Unit Name  Why  How  What 

 Family Types  ●  Students will understand the 
 importance of a family unit 

 ●  Students will evaluate the 
 different family units’ impact 
 on society 

 ●  Students will iden�fy the 
 reasons parents discipline 
 children 

 ●  Research and create a poster 
 depic�ng the different family 
 types 

 ●  Iden�fy the roles and 
 responsibili�es of family 
 members in different family 
 types 

 ●  Iden�fy ways parents provide 
 discipline for their children 

 ●  Iden�fy theories related to 
 discipline 

 ●  Family Types (Nuclear, Symmetrical, 
 Extended, Empty Nest, Single Parent, 
 Cereal Packet, Recons�tuted, Blended) 

 ●  Discipline types 
 ●  Theories about discipline 

 Birth Defects  ●  Students will understand the 
 characteris�cs of common 
 birth defects 

 ●  Students will understand that 
 birth defects can be gene�c or 
 environmental or a 
 combina�on of the two. 

 ●  Create a brochure of a specific 
 birth defect 

 ●  Iden�fy gene�c birth defects 
 ●  Iden�fy environmental birth 

 defects 
 ●  Iden�fy complica�ons and 

 symptoms of the birth defects 
 ●  Iden�fy medical help and 

 treatments available to parents 
 for birth defects. 

 ●  Birth defects (Omphalocele, Fetal Alcohol 
 syndrome, Au�sm, Cys�c Fibrosis, 
 Tay-Sachs disease, PKU, Preeclampsia, 
 Sickle-cell anemia, spina bifida, Placental 
 Abrup�on, Twins and Triplets, Progeria, 
 Ectopic Pregnancy, Congenital Heart 
 Defect, Cle� Palate, Club Foot, Down 
 Syndrome, Anencephaly, Congenital Aids, 
 Hydrocephalus, Beckwith Wiedemann 
 Syndrome, Diaphragma�c Hernia, 
 Premature Birth, Fragile X, Cerebral Palsy, 
 Gesta�onal Diabetes) 

 Ages & Stages (Prenatal, 
 newborn, toddler, preschool) 

 ●  Students will understand the 
 risks and complica�ons 
 associated with pregnancy 

 ●  Students will understand the 
 physical, mental and 
 intellectual development of 
 children and be able to 
 iden�fy age specific 
 characteris�cs 

 ●  Research and understand the 
 physical, emo�onal, and 
 intellectual growth of children. 

 ●  Create age-specific ac�vi�es for 
 each stage 

 ●  Ages of children (prenatal, newborn, 
 toddler, preschool) 

 ●  Stages of development of children 
 ●  Types of play 
 ●  Physical, emo�onal and intellectual 

 growth of children 
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 ●  Students will understand how 
 to care for children beginning 
 with birth to early childhood. 

 Theorists  ●  Understanding the difference 
 between nature and nurture. 

 ●  Applying developmentally 
 appropriate guidelines for 
 behavior. 

 ●  Accessing common prac�ces 
 and emerging research about 
 discipline. 

 ●  Demonstra�ng a variety of 
 methods to meet the 
 individual needs of a child. 

 ●  Evaluate a case study of a 
 par�cular theory 

 ●  Study historical and 
 contemporary Theories and 
 Theorist 

 ●  Understand the basic theories 
 of child development and their 
 role in being a care-taker 

 ●  Historical and contemporary Theories 
 and Theorist (Vygotsky, Skinner, Bowlby, 
 Spock, Khohlberg, Gesell, Freud, 
 Ainsworth, Baumrind, Erikson, Gardner, 
 Piaget, Maslow, Montessori, Chonsky) 

 Child Abuse  ●  Child abuse is a poten�al risk 
 facture in paren�ng all ages. 

 ●  Resources are available to 
 parents who struggle with 
 issues of abuse. 

 ●  Evaluate child abuse case 
 studies: emo�onal, physical, 
 sexual and/or neglect. 

 ●  Research laws and agencies 
 used to protect children against 
 child abuse and neglect 

 ●  Abuse vs. Neglect 
 ●  Signs of physical abuse 
 ●  Signs of neglect 
 ●  Signs of sexual abuse 
 ●  Signs of emo�onal abuse 
 ●  Agencies to protect children 
 ●  Laws used to protect children 
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 Windham School District Curriculum 
 Content Topic: Paren�ng & Child Development, Grades 10-12 

 Stage 1 Desired Results 
 ESTABLISHED GOALS: 

 Competencies : 
 ●  Apply prac�ces and procedures for safe and healthy 

 behaviors/situa�ons in a home or childcare se�ng 
 ●  Implement strategies for construc�ve and suppor�ve 

 interac�ons with children. 

 Content Standards: 
 ●  15.1 Analyze roles and responsibili�es of paren�ng. 
 ●  15.1.1 Analyze Paren�ng Roles across the lifespan 
 ●  15.1.2 Analyze expecta�ons and responsibili�es of 

 paren�ng 
 ●  15.1.5 Explain cultural differences and similari�es in 

 roles and responsibili�es of paren�ng. 
 ●  15.2.1 Analyze nurturing prac�ces that support 

 human growth and development. 
 ●  15.2.2 Apply communica�on strategies that promote 

 emo�onal well-being in family members. 
 ●  15.3.2 Analyze community resources that provide 

 opportuni�es related to paren�ng. 
 ●  15.4.1 Analyze biological processes related to 

 prenatal development, birth, and health of child and 
 mother. 

 ●  15.4.2 Analyze social, emo�onal, and environmental 
 factors of prenatal development and birth in rela�on 
 to the health of parents and child. 

 Transfer 

 Students will be able to apply healthy child-rearing prac�ces to most everyday life situa�ons 
 Meaning 

 ENDURING UNDERSTANDINGS 
 Students will understand that… 

 Family Types: 
 ●  To raise a child in a posi�ve environment 

 there are acceptable prac�ces and standards 
 that need to be applied. 

 Birth Defects: 
 ●  Birth defects can be gene�c or 

 environmental or a combina�on of both 
 ●  Birth defects can affect a whole family in a 

 nega�ve way 

 Ages & Stages: 
 ●  There are characteris�cs and behaviors that 

 are used to iden�fy with each age and stage 
 in development 

 Prenatal: 
 ●  The quali�es needed to be a good parent. 
 ●  The environment affects development of the 

 prenatal and newborn child 
 ●  There are changes that occur in a mother’s 

 body during pregnancy 
 ●  There are presump�ve and posi�ve signs of 

 pregnancy. 
 ●  Many important developments occur during 

 the three stages of pregnancy. 

 ESSENTIAL QUESTIONS 
 Family Types 
 ●  What are the different family types? 
 ●  How have family types changed over 

 the decades? 
 ●  What are effec�ve discipline strategies? 
 ●  What is child abuse? 

 Birth Defects 

 ●  What are gene�c birth defects? 
 ●  What are environmental birth defects? 
 ●  Why is it important to understand and 

 track normal child development? 

 Ages & stages 

 Prenatal 
 ●  Am I ready to become a parent? 
 ●  What factors make a good parent? 
 ●  How does the environment affect 

 development? 
 ●  Why is it important to understand why 

 your body changes during pregnancy? 
 ●  What would be the possible 

 consequences if a parent were unable 
 to go to the prenatal care 
 appointments. 

 ●  Is childbirth the same for everyone? 
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 ●  Prenatal care is important for the mother 
 and baby’s well being. 

 ●  Labor and delivery are stages in the birthing 
 process. 

 Newborn 
 ●  There are many important tests that are 

 performed before a baby is taken home from 
 the hospital. 

 ●  Shaken Baby Syndrome can be prevented by 
 leading a healthy lifestyle. 

 ●  Reflexes are involuntary movements. 
 ●  Rate of development is different for every 

 infant. 
 ●  Infants develop at different rates 
 ●  How to meet the basic physical needs of an 

 infant. 
 ●  Importance of intellectual development in an 

 infant. 
 ●  How to meet the social emo�onal needs of 

 an infant. 

 Toddler 
 ●  Children develop at different rates. 
 ●  Each child is an individual. 
 ●  Children sequen�ally develop skills. 
 ●  Toddlerhood is a unique stage of 

 development. 

 Preschool 
 ●  Quality child care is essen�al to posi�ve 

 growth and development. 
 ●  The broadening experiences are challenging 

 the intellectual and social dynamics of the 
 preschooler. 

 ●  The preschooler is becoming more 
 coordinated and fine motor skills are 
 developing. 

 Newborn 
 ●  What resources are available to help 

 educate new parents. 
 ●  What factors would provoke a  person 

 to want to harm a baby? 
 ●  How do involuntary movements 

 connect to an infant's survival? 
 ●  How does a parent know if their baby is 

 healthy mentally, physically and 
 socially? 

 Toddler 
 ●  What are the important milestones in 

 Child Development? 
 ●  How do toddlers develop physically? 
 ●  How do toddlers develop socially? 
 ●  How do toddlers develop emo�onally? 
 ●  How do toddlers develop intellectually? 
 ●  What is the proper nutri�on required 

 for a toddler? 
 ●  Why is it important to understand the 

 development of a toddler? 
 ●  How do you provide for the 

 developmental needs of a toddler? 

 Preschool 
 ●  What factors and op�ons should 

 parents consider when choosing quality 
 care? 

 ●  What is the height and weight of a 
 healthy preschooler? 

 ●  What are the expecta�ons of the 
 preschooler in the areas of Language, 
 fine and gross motor skills, and 
 cogni�ve development? 

 ●  What are effec�ve discipline strategies 
 for a preschooler? 
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 ●  Quality child care is essen�al for proper 
 growth and development of young children. 

 Theorists: 
 ●  There are different theorists and theories 

 about child development 
 ●  Theories help to develop programs to be�er 

 support child development 

 Child abuse: 
 ●  There are a variety of discipline techniques 

 that apply to a variety of situa�ons. 
 ●  There are posi�ve and nega�ve forms of 

 discipline. 
 ●  Supervision, knowledge, protec�on, and 

 preven�on strategies can prevent childhood 
 injuries. 

 ●  How do you meet a preschooler's social 
 and emo�onal needs? 

 ●  Which is be�er, keeping your child 
 home or pu�ng them in child care? 

 Theorists: 
 ●  What is nature vs. nurture? How does it 

 relate to child development? 
 ●  Why is cogni�ve development 

 important for learning? 
 ●  Why is the hierarchy of needs important 

 for child development? 

 Child Abuse: 
 ●  What are the signs of a child who has 

 been abused or neglected? 
 ●  How can you help someone suspect is 

 being abused or neglected? 
 ●  What do you do if you suspect someone 

 of abusing or neglec�ng a child? 
 ●  What is needed to safeguard children? 
 ●  What are the signs of child abuse and 

 neglect? 
 ●  What laws do parents and teachers 

 need to know to keep children safe? 
 ●  Who is ul�mately responsible for the 

 protec�on of children in 
 community-based se�ngs? 

 ●  What agencies have been set up to 
 protect children? 

 Acquisi�on 
 Students will know… 
 Family Types: 
 ●  The different family types present in the 

 United States 
 ●  Effec�ve discipline strategies 
 ●  Roles and responsibili�es of a mother and 

 father can change depending on family type 

 Students will be skilled at… 
 Family Types: 
 ●  Understanding what it means to be a 

 care-taker 
 ●  Understanding what it means to be a 

 parent 
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 Birth Defects: 
 ●  The different types of birth defects 
 ●  Which birth defects are most prevalent in the 

 U.S. 
 ●  Which birth defects are gene�c, environment 

 or both. 

 Ages & Stages: 
 Prenatal 
 ●  The three stages of pregnancy. 
 ●  How common medical tests are performed 

 during pregnancy. 
 ●  Proper prenatal care and health hazards to 

 avoid during pregnancy. 
 ●  Environment and heredity affect the overall 

 health of the child. 
 ●  Process of labor and delivery. 

 Newborn 
 ●  The tests given to a newborn baby. 
 ●  Shaken Baby Syndrome is caused by 

 environmental factors. 
 ●  The newborn baby reflexes 
 ●  Each baby develops at a different rate 

 physically, socially, intellectually and socially. 

 Toddler 
 ●  The basic physical needs of a toddler. 
 ●  How to meet the social needs of a toddler. 
 ●  The importance of emo�onal development 

 during the toddler years. 
 ●  How toddlers develop intellectually. 
 ●  What are the dietary requirements for a 

 toddler. 

 ●  Understanding what it means to be a 
 guardian 

 ●  Iden�fying the difference between 
 discipline and abuse 

 Birth Defects: 
 ●  Iden�fying different types of birth 

 defects 
 ●  Crea�ng developmentally appropriate 

 ac�vi�es based on a child’s skill set 

 Ages & Stages: 
 Prenatal 
 ●  Defining what will happen to the body 

 during the 3 stages of pregnancy 
 ●  Dis�nguish between different birth 

 defects and their causes 
 ●  Discuss proper prenatal care and health 

 hazards to avoid. 
 ●  Explain the childbirth process. 

 Newborn 
 ●  Demonstrate developmentally 

 appropriate prac�ces.· 
 ●  Dis�nguish between different birth 

 defects and their causes 
 ●  Define the various types of child abuse 

 and developmental delays associated 
 with the abuse. 

 Toddler 
 ●  Explain the physical needs of a toddler. 
 ●  Explain the social needs of a toddler. 
 ●  Discuss social – emo�onal development 

 of a toddler. 
 ●  Discuss intellectual development of a 

 toddler. 
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 Preschool 
 ●  The broadening experiences are challenging 

 the intellectual and social dynamics of the 
 preschooler. 

 ●  The preschooler is becoming more 
 coordinated and fine motor skills are 
 developing. 

 ●  The nutri�onal needs of a preschooler. 

 Theorists: 
 ●  The techniques for posi�ve discipline of 

 young children. 
 ●  The roles and responsibili�es of a child care 

 provider. 
 ●  Maslow’s hierarchy of Needs and why it is 

 related to child development 
 ●  Piaget’s Cogni�ve Development Theory and 

 why it is important for child growth and 
 development. 

 Child Abuse: 
 ●  There is not a concrete formula to how to 

 discipline a child. 
 ●  Abuse can occur in any home, it does not 

 discriminate. 
 ●  There are signs of abuse that a child shows. 
 ●  There are resources in the community and 

 na�onally to get help on how to handle 
 abuse. 

 Preschool 
 ●  Apply variety learning strategies to 

 various challenges faced with parents 
 and caregivers today. 

 ●  Iden�fy the fine and gross motor 
 milestones that would affect caregiver 
 and parent expecta�ons. 

 ●  Designing meals and snacks for 
 preschoolers. 

 Theorists: 
 ●  Discuss and apply developmentally 

 appropriate guidelines for behavior. 
 ●  Understanding the difference between 

 nature and nurture. 
 ●  Accessing common prac�ces and 

 emerging research about discipline. 
 ●  Demonstra�ng a variety of methods to 

 meet the individual needs of a child. 

 Child Abuse: 
 ●  Iden�fying posi�ve and nega�ve 

 discipline 
 ●  Iden�fy and contact the appropriate 

 resources needed to handle the 
 possibility of a child abuse situa�on. 

 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use: one to one 

 technology, employing 21st century 
 skills of collabora�on, communica�on, 
 cri�cal thinking and crea�vity. 
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 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 ●  Video on Prenatal Development 
 ●  PowerPoint presenta�ons 
 ●  Birth Defect Brochure 
 ●  Teacher developed websites 
 ●  Video Baby Borrowers 
 ●  Daily Dilemmas 

 OTHER EVIDENCE: 
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 Title of Curriculum  : Introductory Units for Foods  & Nutri�on, Pastry Art, and World Cuisine, Grades 9-12 

 Unit Name  Why  How  What 

 Safety and Sanita�on  ●  Students will understand 
 food safety and sanita�on 
 procedures when handling 
 food. 

 ●  Students will understand 
 safe procedures and 
 behaviors in the food lab. 

 ●  Applying safety and 
 sanita�on procedures 
 during food prepara�on. 

 ●  Keeping a clean and well 
 organized kitchen. 

 ●  Safety and sanita�on 
 ●  Tools and equipment 
 ●  Safe and proper food prepara�on 

 skills and measurement. 

 Knife Skills  ●  Students will understand 
 accurate cu�ng and knife 
 skill techniques. 

 ●  Students will understand 
 appropriate use and care 
 prac�ces with kitchen 
 knives. 

 ●  Applying accurate 
 measuring techniques. 

 ●  Applying their 
 understanding for the 
 purpose of preparing a 
 simple recipe. 

 ●  Se�ng and u�lizing a 
 proper place se�ng 
 correctly. 

 ●  Measuring dry, solid, and 
 liquid ingredients 
 accurately. 

 ●  Proper prepara�on skills for cu�ng 
 food items 

 ●  Proper handling and use of knives 

 Equipment and measurement  ●  Students will understand 
 accurate measuring 
 techniques. 

 ●  Students will understand 
 appropriate use and care 
 prac�ces with kitchen 
 equipment and appliances. 

 ●  Applying accurate 
 measuring techniques. 

 ●  Applying their 
 understanding for the 
 purpose of preparing a 
 simple recipe. 

 ●  Se�ng and u�lizing a 
 proper place se�ng 
 correctly. 

 ●  Measuring dry, solid, and 
 liquid ingredients 
 accurately. 

 ●  Read a recipe 
 ●  Execu�ng a meal 
 ●  Proper prepara�on skills and 

 measurement 
 ●  Proper use of equipment 
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 Preparing , Serving and 
 Presen�ng Food 

 ●  Students will understand 
 how to plate food for 
 presenta�on 

 ●  Students will understand 
 techniques needed for 
 presenta�on 

 ●  Students will understand 
 tools needed for 
 presenta�on 

 ●  Se�ng and u�lizing a 
 proper place se�ng 
 correctly. 

 ●  Se�ng food on proper 
 equipment for presenta�on 

 ●  Applying presenta�on 
 techniques to make food 
 visually appealing. 

 ●  Proper use of presenta�on tools 
 ●  Proper use of presenta�on 

 techniques 
 ●  Serving food that is visually 

 appealing 
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 Windham School District Curriculum 
 Content Topic: Foods & Nutri�on, Pastry Art & World  Cuisine, Grades 9-12 

 Unit: Safety & Sanita�on 
 Stage 1 Desired Results 

 ESTABLISHED GOALS: 

 Competencies: 
 ●  Analyze and evaluate basic nutri�on, food choices 

 and food prepara�on prac�ces that affect growth 
 and development. 

 ●  Demonstrate basic skills to prac�ce safe and 
 healthy food prepara�on and presenta�on 

 Content Standards: 

 ●  8.2 Demonstrate food safety and sanita�on 
 procedures 

 ●  9.2:      Apply risk management procedures to food 
 safety, food tes�ng, and sanita�on. 

 ●  9.2.5 Demonstrate prac�ces and procedures that 
 assure personal and workplace health and hygiene. 

 Transfer 

 Students will be able to independently apply basic cooking and safety skills to create a variety 
 of healthy food choices. 

 Meaning 
 ENDURING UNDERSTANDINGS 
 Students will understand that… 

 ●  Kitchen accidents can be prevented. 
 ●  Proper food handling techniques are 

 necessary to prevent illnesses 
 ●  Coopera�on, following direc�ons, 

 accountability and �me management are 
 necessary skills for a group task. 

 ESSENTIAL QUESTIONS 
 ●  Why is safety and sanita�on important 

 in the prepara�on of food? 
 ●  How does personal hygiene impact the 

 handling of food and kitchen 
 equipment? 

 ●  Why are collabora�ve skills important 
 for  kitchen safety? 

 ●  What are the proper safety and 
 sanita�on techniques used to clean and 
 sani�ze a kitchen space? 

 Acquisi�on 
 Students will know… 
 ●  Proper safety and sanita�on procedures 

 during food prepara�on. 
 ●  Coopera�on is necessary to successfully 

 and safely work together in the lab. 

 Students will be skilled at… 
 ●  Dis�nguish between safe and unsafe 

 kitchen prac�ces. 
 ●  Applying safety and sanita�on 

 procedures during food prepara�on. 
 ●  Keeping a clean and well organized 

 kitchen. 
 ●  Exhibit workplace readiness skills such 

 as coopera�on with others and 
 following oral and wri�en direc�ons. 

 ●  Demonstra�ng safe and proper 
 handling of kitchen equipment. 
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 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use: • one to one 

 technology, employing 21st century 
 skills of collabora�on, communica�on, 
 cri�cal thinking and crea�vity. 

 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 ●  MYplate project 
 ●  Safety & Sanita�on Test 
 ●  Enter the Lab Test 
 ●  Labs demonstra�ng specific skills 

 OTHER EVIDENCE: 
 ●  Quick Checks and Rubrics 
 ●  Vocabulary and “Quick Check” games/ac�vi�es 
 ●  Food labs 
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 Windham School District Curriculum 
 Content Topic: Foods & Nutri�on, Pastry Arts & World Cuisine, Grades 9-12 

 Unit: Knife Skills 
 Stage 1 Desired Results 

 ESTABLISHED GOALS: 

 Competencies: 
 ●  Analyze and evaluate basic nutri�on, food choices 

 and food prepara�on prac�ces that affect growth 
 and development. 

 ●  Demonstrate basic skills to prac�ce safe and 
 healthy food prepara�on and presenta�on 

 Content Standards: 
 ●  8.5 Demonstrate standards in selec�ng and using 

 equipment. 
 ●  8.5.1 Demonstrate skills in safe handling of knives, 

 tools 

 Transfer 

 Students will be able to independently apply basic cooking and safety skills to create a variety 
 of healthy food choices. 

 Meaning 
 ENDURING UNDERSTANDINGS 
 Students will understand that… 
 ●  Kitchen accidents can be prevented. 
 ●  Proper food handling techniques are 

 necessary to prevent injury 
 ●  Certain knives are needed for specific tasks 

 to achieve the correct final product. 

 ESSENTIAL QUESTIONS 
 ●  How does one know how to select 

 the proper equipment/tools to the 
 appropriate food prepara�on 
 situa�on? 

 ●  What is the proper technique to hold 
 a knife? 

 ●  What is the “bear-claw” technique, 
 and how do you use it? 

 Acquisi�on 
 Students will know… 
 ●  How to properly hold a knife 
 ●  How to use the “bear-claw” method when 

 cu�ng food items 
 ●  How to properly clean a knife 
 ●  How to prevent injuries caused by knives 

 Students will be skilled at… 
 ●  Dis�nguish between safe and unsafe 

 kitchen prac�ces. 
 ●  Demonstrate proper knife handling 
 ●  Demonstrate proper knife cu�ng 

 skills 
 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use: one to one 

 technology, employing 21st century 
 skills of collabora�on, 
 communica�on, cri�cal thinking and 
 crea�vity. 
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 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 ●  MYplate project 
 ●  Safety & Sanita�on Test 
 ●  Enter the Lab Test 
 ●  Labs demonstra�ng specific skills 

 OTHER EVIDENCE: 
 ●  Quick Checks and Rubrics 
 ●  Vocabulary and “Quick Check” games/ac�vi�es 
 ●  Food labs 
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 Windham School District Curriculum 
 Content Topic:Foods & Nutri�on, Pastry Arts & World  Cuisine, Grades 9-12 

 Unit: Equipment & Measurement 
 Stage 1 Desired Results 

 ESTABLISHED GOALS: 

 Competencies: 
 ●  Analyze and evaluate basic nutri�on, food choices 

 and food prepara�on prac�ces that affect growth 
 and development. 

 ●  Demonstrate basic skills to prac�ce safe and 
 healthy food prepara�on and presenta�on 

 Content Standards: 
 ●  8.5 Demonstrate standards in selec�ng and using 

 equipment. 
 ●  8.5.1 Demonstrate skills in safe handling of knives, 

 tools 
 ●  8.5.3 U�lizes weights and measurement tools to 

 demonstrate knowledge of propor�on control and 
 proper scaling and measurements techniques. 

 Transfer 

 Students will be able to independently apply basic cooking and safety skills to create a variety 
 of healthy food choices. 

 Meaning 
 ENDURING UNDERSTANDINGS 
 Students will understand that… 
 ●  Certain tools and equipment are needed 

 for specific tasks to achieve the correct 
 final product. 

 ●  Accurate measurements are necessary for 
 successfully preparing recipes. 

 ESSENTIAL QUESTIONS 
 ●  How does one know how to select the 

 proper equipment/tools to the 
 appropriate food prepara�on situa�on? 

 ●  Why are the correct measuring 
 techniques important for a successful 
 product? 

 ●  How does recipe format and cooking 
 terms affect the final product? 

 ●  How do understanding equivalents, 
 abbrevia�ons, and ac�on words help 
 when preparing a recipe? 

 ●  Why are collabora�ve skills important 
 for  kitchen safety? 

 Acquisi�on 
 Students will know… 
 ●  The different tools and equipment used in 

 food prepara�on. 
 ●  Various accurate measuring techniques. 

 Students will be skilled at… 
 ●  Iden�fying tools and equipment and 

 explaining their use in the kitchen. 
 ●  Measuring dry, solid, and liquid 

 ingredients accurately 
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 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use: one to one 

 technology, employing 21st century 
 skills of collabora�on, communica�on, 
 cri�cal thinking and crea�vity. 

 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 ●  MYplate project 
 ●  Safety & Sanita�on Test 
 ●  Enter the Lab Test 
 ●  Labs demonstra�ng specific skills 

 OTHER EVIDENCE: 
 ●  Quick Checks and Rubrics 
 ●  Vocabulary and “Quick Check” games/ac�vi�es 
 ●  Food labs 
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 Windham School District Curriculum 
 Content Topic: Foods & Nutri�on, Pastry Arts & World Cuisine, Grades 9-12 

 Unit: Preparing, Serving & Presen�ng 
 Stage 1 Desired Results 

 ESTABLISHED GOALS: 

 Competencies: 
 ●  Analyze and evaluate basic nutri�on, food choices 

 and food prepara�on prac�ces that affect growth 
 and development. 

 ●  Demonstrate basic skills to prac�ce safe and healthy 
 food prepara�on and presenta�on 

 Content Standards: 
 ●  2.1 Demonstrate management of individual and 

 family resources such as food, clothing, shelter , 
 health care, recrea�on, transporta�on �me and 
 human capital. 

 ●  2.1.3 Analyze how individuals and families make 
 choices to sa�sfy needs and wants. 

 ●  8.3.6 Iden�fy a variety of types of equipment for 
 food processing, cooking, holding, storing including 
 hand tools and smallwares. 

 Transfer 

 Students will be able to independently apply basic cooking and safety skills to create a variety 
 of healthy food choices. 

 Meaning 
 ENDURING UNDERSTANDINGS 
 Students will understand that… 
 ●  Understanding the parts of the recipe aids in 

 the successful prepara�on of the recipe. 
 ●  Understanding food prepara�on terms aids 

 in the successful prepara�on of the recipe. 
 ●  Se�ng the table is an important part of 

 meal prepara�on. 
 ●  Proper manners are important in everyday 

 life. 
 ●  Several viable career paths exist within the 

 food industry. 

 ESSENTIAL QUESTIONS 

 ●  How does tracking healthy food choices 
 provide the building blocks of a healthy 
 diet? 

 ●  How does age, gender, nutri�on and 
 physical ac�vity affect my nutri�onal 
 requirements? 

 ●  Why is safety and sanita�on important 
 in the prepara�on of food? 

 ●  How does personal hygiene impact the 
 handling of food and kitchen 
 equipment? 

 ●  Why are collabora�ve skills important 
 for  kitchen safety? 

 ●  What are the proper safety and 
 sanita�on techniques used to clean and 
 sani�ze a kitchen space? 

 ●  How does one know how to select the 
 proper equipment/tools to the 
 appropriate food prepara�on situa�on? 

 ●  Why is it important to know how to set 
 a table correctly? 
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 Acquisi�on 
 Students will know… 
 ●  How to properly read a recipe for successful 

 food prepara�on. 
 ●  How to correctly set the table 
 ●  Manners are important. 

 Students will be skilled at… 
 ●  Reading and execu�ng a recipe to 

 produce a high quality product. 
 ●  Se�ng a table correctly according to 

 the menu planned. 
 ●  Exhibi�ng  workplace readiness skills 

 such as coopera�on with others and 
 following oral and wri�en direc�ons. 

 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use: • one to one 

 technology, employing 21st century 
 skills of collabora�on, communica�on, 
 cri�cal thinking and crea�vity. 

 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 ●  MYplate project 
 ●  Safety & Sanita�on Test 
 ●  Enter the Lab Test 
 ●  Labs demonstra�ng specific skills 

 OTHER EVIDENCE: 
 ●  Quick Checks and Rubrics 
 ●  Vocabulary and “Quick Check” games/ac�vi�es 
 ●  Food labs 
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 Title of Curriculum  : Foods & Nutri�on, Grades 9-12 

 Unit Name  Why  How  What 

 Protein  ●  Students will understand current 
 USDA dietary guidelines to meet 
 nutri�on and wellness standards. 

 ●  Students will understand current food, 
 nutri�on and physical ac�vity choices 
 to build a healthy wellness base. 

 ●  Students will be able to apply 
 standards for food quality and 
 sustainability of foods to their food 
 choices 

 ●  Students will understand Food Code 
 Points of �me, temperature, date 
 markings, cross contamina�on, hand 
 washing, and personal hygiene as 
 criteria for safe food prepara�on of 
 meats. 

 ●  Applying the 
 ChooseMyPlate.gov 
 guidelines to their food 
 choices and food 
 prepara�on. 

 ●  Apply a variety of cooking 
 methods to protein 
 sources. 

 ●  Conduc�ng sensory 
 evalua�ons of food 
 products 

 ●  Myplate Guidelines 
 ●  Food Choices 
 ●  Read a recipe 
 ●  Execu�ng a meal 
 ●  Proper prepara�on skills and 

 measurement to prepare a meal with 
 protein in it. 

 ●  Create a dish with protein as the main 
 item. 

 ●  Create a dish with a protein subs�tute 
 as the main item. 

 Fruits & Vegetables  ●  Students will understand current 
 USDA dietary guidelines to meet 
 nutri�on and wellness standards. 

 ●  Students will understand current food, 
 nutri�on and physical ac�vity choices 
 to build a healthy wellness base. 

 ●  Students will analyze the effects of 
 thermodynamics on chemical 
 reac�ons in foods and food products. 

 ●  Applying the 
 ChooseMyPlate.gov 
 guidelines to their food 
 choices and food 
 prepara�on. 

 ●  Apply a variety of cooking 
 methods to fruit and 
 vegetable sources. 

 ●  Conduc�ng sensory 
 evalua�ons of fruits and 
 vegetables. 

 ●  Myplate Guidelines 
 ●  Food Choices 
 ●  Read a recipe 
 ●  Execu�ng a meal 
 ●  Proper prepara�on skills and 

 measurement to prepare a meal with 
 fruits and vegetables in it. 

 ●  Test the pH levels of different fruits and 
 vegetables mixed with food safe 
 reactants. 

 ●  Create a dish with fruits as the main 
 item. 

 ●  Create a dish with vegetables as the 
 main item. 
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 Carbohydrates  ●  Students will understand current 
 USDA dietary guidelines to meet 
 nutri�on and wellness standards. 

 ●  Students will understand current food, 
 nutri�on and physical ac�vity choices 
 to build a healthy wellness base. 

 ●  Students will be able to iden�fy the 
 parts of a wheat kernel 

 ●  Students will understand the milling 
 process of grains 

 ●  Applying the 
 ChooseMyPlate.gov 
 guidelines to their food 
 choices and food 
 prepara�on. 

 ●  Conduc�ng sensory 
 evalua�ons of food 
 products 

 ●  Myplate Guidelines 
 ●  Food Choices 
 ●  Read a recipe 
 ●  Execu�ng a meal 
 ●  Proper prepara�on skills and 

 measurement to prepare a meal with 
 carbohydrates in it. 

 ●  Iden�fy parts of a whole grain kernel. 
 ●  Create a dish with carbohydrates as the 

 main item. 

 Dairy  ●  Students will understand current 
 USDA dietary guidelines to meet 
 nutri�on and wellness standards. 

 ●  Students will understand current food, 
 nutri�on and physical ac�vity choices 
 to build a healthy wellness base. 

 ●  Applying the 
 ChooseMyPlate.gov 
 guidelines to their food 
 choices and food 
 prepara�on. 

 ●  Conduc�ng sensory 
 evalua�ons of food 
 products 

 ●  Myplate Guidelines 
 ●  Food Choices 
 ●  Read a recipe 
 ●  Execu�ng a meal 
 ●  Proper prepara�on skills and 

 measurement to prepare a meal with 
 dairy products in it. 

 ●  Test different cheeses based on the five 
 senses. 

 ●  Create a dish with dairy as the main 
 item. 
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 Windham School District Curriculum 
 Content Topic: Foods & Nutri�on, Grades 9-12 

 Stage 1 Desired Results 
 ESTABLISHED GOALS: 

 Competencies: 
 ●  Analyze and evaluate basic nutri�on, food choices 

 and food prepara�on prac�ces that affect growth 
 and development. 

 ●  Demonstrate basic skills to prac�ce safe and healthy 
 food prepara�on and presenta�on 

 Content Standards: 
 ●  2.1 Demonstrate management of individual and 

 family resources such as food, clothing, shelter , 
 health care, recrea�on, transporta�on �me and 
 human capital. 

 ●  2.1.3 Analyze how individuals and families make 
 choices to sa�sfy needs and wants. 

 ●  8.2 Demonstrate food safety and sanita�on 
 procedures 

 ●  8.3.6 Iden�fy a variety of types of equipment for 
 food processing, cooking, holding, storing including 
 hand tools and smallwares. 

 ●  8.5 Demonstrate standards in selec�ng and using 
 equipment. 

 ●  8.5.1 Demonstrate skills in safe handling of knives, 
 tools 

 Transfer 

 Students will be able to independently apply basic cooking and safety skills to create a variety 
 of healthy food choices. 

 Meaning 
 ENDURING UNDERSTANDINGS 
 Students will understand that… 

 Protein: 
 ●  Protein is needed in the diet to fuel the body 
 ●  Meat sources are protein 
 ●  There are protein alterna�ves for those who 

 do not eat meat 
 ●  There are different ways to cook proteins 

 Fruits & Vegetables: 
 ●  Fruits & Vegetables are nutrient dense foods 
 ●  Fruits & Vegetables are needed to keep the 

 body healthy 
 ●  There are different ways to cook fruits and 

 vegetables 

 Carbohydrates: 
 ●  There are three categories of carbohydrates: 

 sugars, starches, and fiber 
 ●  whole grains and  refined grains are different 
 ●  Whole grains are made from the whole 

 wheat kernel 
 ●  Refined grains have been milled down and 

 do not contain the whole wheat kernel 

 ESSENTIAL QUESTIONS 

 ●  How does tracking healthy food choices 
 provide the building blocks of a healthy 
 diet? 

 ●  How does age, gender, nutri�on and 
 physical ac�vity affect my nutri�onal 
 requirements? 

 ●  How does recipe format and cooking 
 terms affect the final product? 

 ●  How can I use the Choose My Plate 
 diagram to create healthy meal 
 choices? 

 ●  Why are collabora�ve skills important 
 for  kitchen safety? 

 ●  What are alterna�ve protein sources? 
 ●  What is protein and why is it needed in 

 the body? 
 ●  What is the difference between whole 

 grains and refined grains? 
 ●  What are the three categories of 

 carbohydrates? 
 ●  What vitamins are found in fruits and 

 vegetables? 
 ●  What minerals are found in fruits and 

 vegetables? 

 47 



 ●  8.5.2 Demonstrate professional skill for a variety of 
 cooking methods including roas�ng, broiling, 
 smoking, grilling, sautéing, pan frying, deep frying, 
 braising, stewing, poaching, steaming, and baking 
 using professional equipment and current 
 technologies. 

 ●  8.5.3 U�lizes weights and measurement tools to 
 demonstrate knowledge of propor�on control and 
 proper scaling and measurements techniques. 

 ●  9.2:      Apply risk management procedures to food 
 safety, food tes�ng, and sanita�on. 

 ●  9.2.5 Demonstrate prac�ces and procedures that 
 assure personal and workplace health and hygiene. 

 ●  14.0:  Demonstrate nutri�on and wellness prac�ces 
 that enhance individual and family well-being.  

 ●  14.3: Demonstrate ability to acquire, handle, and 
 use foods to meet nutri�on and wellness needs of 
 individuals and families across the life span. 

 ●  14.3.3:     Demonstrate ability to select, store, prepare, 
 and serve nutri�ous and aesthe�cally pleasing 
 foods.  

 Dairy: 
 ●  Not all diary is healthy 
 ●  Ice cream is considered more of a fat 

 product than a dairy product 
 ●  There are dairy alterna�ve for those who do 

 not or cannot consume dairy products 

 Acquisi�on 
 Students will know… 
 Protein: 
 ●  The ChooseMyPlate.gov guidelines. 
 ●  Different ways food choices affect their 

 overall health. 
 ●  Proteins are used to fuel the body 
 ●  How to properly cook meat sources such as 

 chicken, beef and pork 
 ●  How to properly prepare meat/protein 

 alterna�ves such as len�ls and beans. 

 Fruits & Vegetables: 
 ●  The classifica�ons of  fruits 
 ●  The classifica�ons of vegetables 
 ●  The pH levels of fruits and vegetables 
 ●  Taste and appearance can differ between 

 raw and cooked fruits and vegetables 

 Carbohydrates: 
 ●  The parts of a whole grain kernel 
 ●  The muffin mixing method 
 ●  The biscuit mixing method 
 ●  Carbohydrates are used to fuel the body 

 Dairy: 
 ●  Lactase is the enzyme in dairy products 
 ●  There are different types of cheese 
 ●  There are different types of milk and yogurt 

 for people sensi�ve to lactose 

 Students will be skilled at… 
 Protein: 
 ●  Applying the ChooseMyPlate.gov 

 guidelines to their food choices and 
 food prepara�on. 

 ●  Demonstra�ng safe and proper 
 handling of kitchen equipment. 

 ●  Iden�fy different sources of protein to 
 use for breakfast, lunch and dinner 

 Fruits & Vegetables: 
 ●  Applying the ChooseMyPlate.gov 

 guidelines to their food choices and 
 food prepara�on. 

 ●  Iden�fy vitamins and minerals found in 
 fruits and vegetables 

 ●  Iden�fy the pH levels of fruits and 
 vegetables 

 Carbohydrates: 
 ●  Applying the ChooseMyPlate.gov 

 guidelines to their food choices and 
 food prepara�on. 

 ●  Iden�fying parts of a whole grain 
 kernel. 

 ●  Using the muffin mixing method 
 ●  Using the biscuit mixing method 
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 Dairy: 
 ●  Applying the ChooseMyPlate.gov 

 guidelines to their food choices and 
 food prepara�on. 

 ●  Iden�fying cheeses based taste and 
 texture 

 ●  Using dairy products to create a dish 
 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use: • one to one 

 technology, employing 21st century 
 skills of collabora�on, communica�on, 
 cri�cal thinking and crea�vity. 

 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 ●  MYplate project 
 ●  Safety & Sanita�on Test 
 ●  Enter the Lab Test 
 ●  Labs demonstra�ng specific skills 

 OTHER EVIDENCE: 
 ●  Quick Checks and Rubrics 
 ●  Vocabulary and “Quick Check” games/ac�vi�es 
 ●  Food labs 
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 Title of Curriculum  : World Cuisine, Grades 9-12 

 Unit Name  Why  How  What 

 Each unit encompasses all of the 
 Why, How and What as it relates 
 to their culture. The following 
 are a list of possible cultures that 
 are explored in World Cuisine: 

 1.  European 
 2.  Mexico 
 3.  India 
 4.  Eastern Asia 
 5.  Middle East 
 6.  USA 

 ●  Students will understand Food 
 Code Points of �me, 
 temperature, date markings, 
 cross contamina�on, hand 
 washing, and personal 
 hygiene as criteria for safe 
 food prepara�on 

 ●  Students will understand the 
 cultural implica�ons of a 
 regional dish 

 ●  Students will understand the 
 flavor profiles that encompass 
 food from various regions of 
 the World. 

 ●  Apply a variety of cooking 
 methods to create 
 Mexican dishes 

 ●  Conduc�ng sensory 
 evalua�ons of food 
 products 

 ●  Reading a recipe 
 ●  Execu�ng a meal 
 ●  Proper use of kitchen equipment tailored 

 towards various cultures. 
 ●  Iden�fying and demonstra�ng proper 

 e�que�e of the country 
 ●  Demonstra�ng proper use of 

 region-specific spices and ingredients 
 ●  Researching cultural aspects, other than 

 food, that pertains to the region. 
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 Windham School District Curriculum 
 Content: World Cuisine, Grades 9-12 

 Units: Mexican, Asian, Indian, Middle Eastern & American Cuisine 
 Stage 1 Desired Results 

 ESTABLISHED GOALS: 

 Competencies : 
 ●  Analyze and evaluate different cultures' nutri�on, 

 food choices and food prepara�on prac�ces that 
 affect growth and development. 

 ●  Demonstrate basic skills to prac�ce safe and healthy 
 food prepara�on 

 Content Standards: 
 ●  8.2 Demonstrate food safety and sanita�on 

 procedures 
 ●  8.3.6 Iden�fy a variety of types of equipment for 

 food processing, cooking, holding, storing including 
 hand tools and smallwares. 

 ●  8.5.1 Demonstrate skills in safe handling of knives, 
 tools 

 ●  8.5.2 Demonstrate professional skill for a variety of 
 cooking methods including roas�ng, broiling, 
 smoking, grilling, sautéing, pan frying, deep frying, 
 braising, stewing, poaching, steaming, and baking 
 using professional equipment and current 
 technologies. 

 ●  8.5.3 U�lizes weights and measurement tools to 
 demonstrate knowledge of propor�on control and 
 proper scaling and measurements techniques. 

 Transfer 

 Students will be able to independently apply basic cooking and safety skills to create a variety of 
 healthy food choices. 

 Meaning 
 ENDURING UNDERSTANDINGS 
 Students will understand that… 
 ●  The effects of global and local events and 

 condi�ons of food choices and prac�ces 
 affect the ethnic cuisine. 

 ●  Specialty food, equipment and supplies are 
 usually needed for ethnic menus. 

 ●  Students will be able to select, store, prepare 
 and serve aesthe�cally pleasing ethnic foods. 

 ●  There are common ingredients found in the 
 regional cuisine 

 ●  There are ethnic dishes that are commonly 
 known from the country 

 ●  There are a variety of tastes and cultural 
 differences between herbs and spices. 

 ●  You prepare fresh and dried herbs differently. 

 ESSENTIAL QUESTIONS 

 ●  What are the common ingredients 
 found in ethnic dishes? 

 ●  Why within one country is there  such a 
 variety of cuisine? 

 ●  What are the tradi�onal techniques 
 used to prepare each food from the 
 designated country? 

 ●  What is the difference between spices 
 and herbs? 

 ●  Do you prepare herbs and spices 
 differently? 

 ●  Is there a difference between dried vs. 
 fresh? 

 ●  Does region affect food choices? 
 ●  What are the tradi�ons of each country 

 that affect what and how a dish is 
 served? 

 ●  How can one’s values and beliefs affect 
 their food choices? 
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 ●  8.5.5 Prepare various meats, seafood, and poultry 
 using safe handling and professional prepara�on 
 techniques. 

 ●  8.5.8 Prepare various salads, dressings, marinades, 
 and spices using safe handling and professional 
 prepara�on techniques. 

 ●  8.5.12 Demonstrate professional pla�ng, garnishing, 
 and food presenta�on techniques. 

 ●  9.2:      Apply risk management procedures to food 
 safety, food tes�ng, and sanita�on. 

 ●  9.2.5 Demonstrate prac�ces and procedures that 
 assure personal and workplace health and hygiene. 

 ●  14.3: Demonstrate ability to acquire, handle, and 
 use foods to meet nutri�on and wellness needs of 
 individuals and families across the life span. 

 ●  14.3.3:     Demonstrate ability to select, store, prepare, 
 and serve nutri�ous and aesthe�cally pleasing 
 foods.  

 Acquisi�on 
 Students will know… 
 ●  How to make the cultural dishes  from 

 scratch 
 ●  That Cuisine relates to geological loca�on 

 and products 
 ●  The proper table e�que�e and cultural 

 tradi�ons in each country. 
 ●  How Herbs and Spices give a cultural 

 influence. 
 ●  The difference between herbs and spices. 
 ●  The different ways to prepare herbs and 

 spices. 

 Students will be skilled at… 
 ●  Preparing cultural dishes 
 ●  Behave appropriately for each culture 
 ●  Trying a variety of tradi�ons and foods 

 from around the world. 
 ●  Making connec�ons with food and 

 economic loca�ons. 
 ●  Iden�fy the various herbs and spices 
 ●  Understand basic ways to prepare herbs 

 and spices. 

 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use:  one to one 

 technology, employing 21st century 
 skills of collabora�on, communica�on, 
 cri�cal thinking and crea�vity. 

 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 ●  Travel Le�er Project 
 ●  Labs demonstra�ng specific skills 
 ●  Forma�ve and Summa�ve Labs 
 ●  Guided reading assignments 
 ●  Herb and Spice Iden�fica�on Chart 

 OTHER EVIDENCE: 
 ●  Quick Checks and Rubrics 
 ●  Vocabulary and “Quick Check” games/ac�vi�es 
 ●  Food labs 
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 Title of Curriculum  : Pastry Arts, Grades 9-12 

 Unit Name  Why  How  What 

 Chocolate & Fondant 
 Garnishing 

 ●  Students will understand the 
 basic  presenta�on techniques 

 ●  Students will understand that 
 chocolate can be used as a 
 garnish for pla�ng 

 ●  Students will understand that 
 fondant can be used as a garnish 
 for pla�ng 

 ●  Demonstra�ng basic pla�ng 
 skills and techniques 

 ●  Demonstra�ng basic 
 garnishing skills and 
 techniques 

 ●  Demonstra�ng baking skills 
 and techniques 

 ●  Sculp�ng a chocolate flower 
 ●  Crea�ng a chocolate pla�ng 

 presenta�on 
 ●  Sculp�ng a creature out of fondant 

 Ar�s�c Bread  ●  Students will understand that 
 yeast is a leavening agent 

 ●  Students will understand the 
 role each ingredient plays in 
 making bread 

 ●  Students will understand that 
 there are different pans used to 
 make different breads 

 ●  Making a quick bread 
 ●  Making a yeast bread 
 ●  Demonstra�ng basic pla�ng 

 skills and techniques 
 ●  Demonstra�ng basic 

 garnishing skills and 
 techniques 

 ●  Evalua�ng bread pans and 
 their effect on baked goods 

 ●  Demonstra�ng baking skills 
 and techniques 

 ●  Crea�ng a quick bread recipe 
 ●  Crea�ng a yeast bread recipe 
 ●  Crea�ng a visually appealing slice of 

 bread 

 Cake Decora�ng  ●  Students will understand cake 
 decora�ng techniques used to 
 make 3-D art 

 ●  Students will understand that 
 color and pa�erns affect 
 appearance 

 ●  Students will understand how to 
 use different fros�ng �ps to 
 make designs 

 ●  Demonstra�ng cake 
 decora�ng techniques 

 ●  Demonstra�ng baking skills 
 and techniques 

 ●  Demonstra�ng plate and 
 garnishing techniques 

 ●  Create edible bu�ercream fros�ng 
 ●  Create edible cream cheese fros�ng 
 ●  Create a dozen cupcakes using cake 

 decora�ng skills and techniques 
 ●  Create cupcakes that are visually 

 appealing 
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 Cookie Art  ●  Students will understand cookie 
 decora�ng techniques used to 
 make 3-D art 

 ●  Students will understand that 
 color and pa�erns affect 
 appearance 

 ●  Students will understand how to 
 use different fros�ng �ps to 
 make designs 

 ●  Students will understand how to 
 make a cookie look visually 
 appealing 

 ●  Demonstra�ng cookie 
 decora�ng techniques 

 ●  Demonstra�ng baking skills 
 and techniques 

 ●  Demonstra�ng plate and 
 garnishing techniques 

 ●  Create cookies that are visually 
 appealing 

 ●  Alter a cookie recipe to suit a 
 students’ needs 

 ●  Create a cookie in a jar gi� 

 Pies and Pastries  ●  Students will understand how 
 make designs in a pie or pastry 

 ●  Students will understand how to 
 make a pie or pastry look 
 visually appealing 

 ●  U�lizing basic baking skills 
 and techniques 

 ●  Demonstra�ng plate and 
 garnishing techniques 

 ●  Crea�ng a pie crust from 
 scratch 

 ●  Crea�ng a puff pastry from 
 scratch 

 ●  Crea�ng a one-crust pie 
 ●  Crea�ng a two-crust pie 
 ●  Crea�ng an open-face pastry 
 ●  Crea�ng a close-topped pastry 
 ●  Using la�ce work to enhance a 

 pie’s visual appearance 
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 Windham School District Curriculum 
 Content Topic: Pastry Arts, Grades 9-12 

 Stage 1 Desired Results 
 ESTABLISHED GOALS: 

 Competencies : 
 ●  To  use crea�vity in presenta�on and recipe 

 modifica�ons 
 ●  Demonstrate the ability to select, prepare, and serve 

 pastries. 
 ●  To  use crea�vity in presenta�on and recipe 

 modifica�ons 
 ●  Prac�ce recommended safety and sanita�on 

 prac�ces and procedures in the prepara�on of foods. 

 Content Standards: 
 ●  8.2 Demonstrate food safety and sanita�on 

 procedures 
 ●  8.3.6 Iden�fy a variety of types of equipment for 

 food processing, cooking, holding, storing including 
 hand tools and smallwares. 

 ●  8.5.1 Demonstrate skills in safe handling of knives, 
 tools 

 ●  8.5.3 U�lizes weights and measurement tools to 
 demonstrate knowledge of propor�on control and 
 proper scaling and measurements techniques. 

 ●  8.5.9   Prepare sandwiches, canapes and appe�zers 
 using safe handling and professional prepara�on 
 techniques. 

 ●  8.5.10 Prepare breads, baked goods and desserts 
 using safe handling and professional prepara�on 
 techniques. 

 ●  8.5.12 Demonstrate professional pla�ng, garnishing, 
 and food presenta�on techniques. 

 Transfer 

 Students will be able to work coopera�vely to manage �me and resources to create visually 
 appealing food products and follow direc�ons. 

 Meaning 
 ENDURING UNDERSTANDINGS 
 Students will understand that… 
 Presenta�on: 
 ●  Appearance of food ma�ers 
 ●  There are skills and tools are needed to fulfill 

 aesthe�c guidelines 
 ●  Elements of design affect food presenta�on 
 ●  Both 2 and 3 dimensional art are important in 

 food presenta�on. 
 ●  There is edible art 
 ●  Color and pa�erns affect appearance 

 Chocolate & Fondant Garnishing: 
 ●  Appearance of food ma�ers 
 ●  There are different types of chocolate and 

 intensi�es 
 ●  Both 2 and 3 dimensional art are important in 

 food presenta�on. 
 ●  There is edible art 
 ●  Color and pa�erns affect appearance 

 Ar�s�c Bread: 
 ●  There are many varia�ons of flavors, textures 

 and shapes 
 ●  Baking pans affect the rise and shape of bread 
 ●  Leavening agents are the key ingredient 

 ESSENTIAL QUESTIONS 
 Presenta�on: 
 ●  What are the techniques to create an 

 ar�ul plate? 
 ●  What are the elements of design? 
 ●  Are there any special tools needed for 

 plate presenta�on? 

 Chocolate & Fondant Garnishing: 
 ●  What are chocolate shavings used for? 
 ●  What is the proper way to melt 

 chocolate? 
 ●  How can you use chocolate to 

 accentuate a dish? 

 Ar�s�c Bread: 
 ●  How do you make and modify a recipe 

 to make a variety of breads? 
 ●  Does the leavening agent make a 

 difference? 
 ●  How do you test for doneness? 

 Cake Decora�ng: 
 ●  What are the tools and techniques 

 used to decorate cakes? 
 ●  What skills are associated with 

 decora�ng an edible structure? 
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 ●  9.2:      Apply risk management procedures to food 
 safety, food tes�ng, and sanita�on. 

 ●  9.2.5 Demonstrate prac�ces and procedures that 
 assure personal and workplace health and hygiene. 

 ●  14.3: Demonstrate ability to acquire, handle, and use 
 foods to meet nutri�on and wellness needs of 
 individuals and families across the life span. 

 ●  14.3.3:     Demonstrate ability to select, store, prepare, 
 and serve nutri�ous and aesthe�cally pleasing 
 foods.  

 Cake Decora�ng: 
 ●  There is edible art 
 ●  The techniques to decorate 3 dimensionally 
 ●  Color and pa�erns affect appearance 

 Cookie Art: 
 ●  Giving a gi� of food is a gi� of yourself 
 ●  Apply of elements and principles of design to 

 cookie design 

 Pies and Pastries: 
 ●  There are different types of pastries 
 ●  There are techniques to make a light and 

 flakey pastry 
 ●  There are techniques to create varia�ons in 

 color 

 ●  What is the proper consistency for 
 baking? 

 Cookie Art: 
 ●  How do I make, color, and fill  royal 

 icing? 
 ●  How does the shape of the cookie 

 affect the outcome? 

 Pies and Pastries: 
 ●  What cons�tutes a pastry, and what 

 are the different types of pastries? 
 ●  What are the different types of pies? 
 ●  What are some ways to make the pie 

 and pastries visually appealing? 

 Acquisi�on 
 Students will know… 

 Presenta�on: 
 ●  How the Elements of Design apply to plate 

 presenta�on. 

 Chocolate & Fondant Garnishing: 
 ●  How to make chocolate look visually 

 appealing on a plate 
 ●  How to make a chocolate rose 
 ●  How to make fondant creatures 

 Ar�s�c Bread: 
 ●  The various types of ba�ers 
 ●  How to successfully make quick breads 
 ●  How to successfully make yeast breads 

 Cake Decora�ng: 
 ●  How to make a variety of cake ba�ers and 

 dough. 
 ●  How to make and work with Fondant. 

 Students will be skilled at… 

 Presenta�on: 
 ●  Appling 2 and 3 dimensional garnishing 
 ●  Following a recipe 
 ●  Producing different categories of 

 baked goods 

 Chocolate & Fondant Garnishing: 
 ●  Appling 2 and 3 dimensional garnishing 
 ●  Using chocolate to accentuate a dish 
 ●  Crea�ng and mold chocolate roses 

 Ar�s�c Bread: 
 ●  Use a variety of mixing methods 
 ●  Kneading properly 
 ●  Successfully test for doneness 

 Cake Decora�ng: 
 ●  Design and create a cake with fros�ng 

 and fondant. 
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 ●  How to make and work with Royal Icing. 
 ●  How to make and work with fros�ng 

 consistencies. 
 ●  How to work with �ps and create a variety of 

 decora�ng techniques. 
 ●  How to make fondant creatures. 

 Cookie Art: 
 ●  How to work with royal icing 
 ●  How to make refrigerator cookies 
 ●  The various techniques of decora�ng a cookie 

 Pies and Pastries: 
 ●  How to make and design 1 and 2 crust pies 
 ●  How to make decora�ve pie crust 
 ●  How to make a decora�ve pastry 

 ●  Make fondant creatures. 

 Cookie Art: 
 ●  Apply a variety of cookie decora�ng 

 techniques 
 ●  Work with a Royal Fros�ng to design 

 and decorate a cookie 

 Pies and Pastries: 
 ●  Make various pie crusts and weaves 
 ●  Make various pastries using different 

 doughs 

 Used in Content Area Standards  21  st  Century Skills 

 not applicable 
 ●  Students will use: one to one 

 technology, employing 21st century 
 skills of collabora�on, communica�on, 
 cri�cal thinking and crea�vity. 

 Stage 2 - Evidence 
 Evalua�ve Criteria  Assessment Evidence 

 ASSESSMENT: 
 ●  Each summa�ve lab plate presenta�on is part of the overall grade 
 ●  Worksheet on elements and principles of design 
 ●  Forma�ve and Summa�ve  Labs 
 ●  Guided reading assignments 
 ●  Recipes modifica�ons 

 OTHER EVIDENCE: 
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