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Like to cook or want to learn to eat 

healthy? This course is concerned with 

preparing food that has appeal, tastes 

good, is economical, and nutritious.  

Students will develop skills in planning, 

shopping, preparing, and entertaining. 

Cultural food preparation and use and 

care of equipment are also studied. 

1. Be on time—that means inside 

the door when the bell rings. 

2. Have paper, pen/pencil, and any 

other materials necessary. 

3. Take pride in your work. 

4. Ask questions when confused. 

5. Respect and be polite to every-

one in the classroom.  I believe 

in mutual respect. 

6. Respect other people’s property 

as they should respect yours. 

7. Cell phones will be kept out of 

sight and soundless unless it is 

an appropriate “downtime”. 

8. Notebooks or a Section in your   

Notebook is advised to review 

and keep track of assignments. 

9. Respect the food lab area. 

The future belongs to those who believe 

in the beauty of their dreams. 

~ Eleanor Roosevelt 



Course Outline and Expectations 
I.   Introduction to Course 

II.  Food Choices 

III.  Safety 

IV.  Food Pyramid/My Plate 

V.  Measurement/Kitchen Tools 

VI.    Recipe Reading/Modification 

VII.  Breads 

VIII.  Food-borne Illnesses 

IX.  Nutrition  

X.   Food Labeling 

XI.  Cheese 

XII.  Grains 

XIII.  Eggs 

XIV.  Fruit 

XV.   Vegetables 

XVI.  Meat 

XVII.  Wellness Choices 

XIX,  Food Industry Careers  

  (Throughout semester) 

 

Expect: 

2 Mid-quarter Tests 

1 Quarter Test 

Final Lab Clean-up 

1 Final 

You are responsible for turning in your 

assignments on time.  In the case of an 

absence, you are responsible to inquire 

about missing assignments.  You are 

responsible to make up any absent labs 

at home. 

Your grade will be calculated on a point 

basis.  It will be comprised of assign-

ments, quizzes, projects, labs, and tests.  

At the end of the grading period, they 

will be totaled and a letter grade will be 

given. 

 A = 93-100% 

 A- = 90-92% 

 B+ = 87-89% 

 B = 83-86% 

 B- = 80-82% 

 C+ = 77-79% 

 C = 73-76% 

 C- = 70-72% 

 D+ = 67-69% 

 D = 63-66% 

 D- = 60-62% 

 F = 59%-Below 

 

Please feel free to inquire about your 

grade at any convenient and appropriate 

time. 


