Eating Words - Wording Eats 2008

	Dates
	Unit / Activities
	Outcomes
	Resources Needed
	Culinary Standards
	Language Arts Standards (10-12)

	September
	First Courses
ELA

· The language of “beginnings”
· Writing: Describe your perfect meal

· Establish teams

· Reading Memoir
· Reading recipes

· Critical Friends with “Perfect Meal” piece

CA

· Knife skills
· Measurements

· Peer leadership

· Establish teams

· Cooking methods

· Reading recipes

· Back to School Night


	ELA

· Students will become familiar w/ the structure and purpose of memoir.
· Students will assume team roles.

· Students will interview / source family members for recipes.

CA
· Students will understand the importance of teamwork in a professional kitchen

· Students will understand the importance of safety and cleanliness.
	· Involve EOS
· Garfield Foundation


	9.0 Leadership and Teamwork 

B3.0 Students understand the basic principles of sanitation and safe food handling: 
B6.0 Students understand and apply the basics of food preparation in professional and institutional kitchens 


	2.0 Reading Comprehension (Focus on Informational Materials)
2.1

3.0 Literary Response and Analysis
3.2
2.0 Writing Applications (Genres and Their Characteristics)
2.2a

2.0 Speaking Applications 
2.3



	October 

October (contd.)
	A Hunger for Memory

ELA
· Words to know

· Writing Recipes

· Writing clear directions

· Literary panel
CA

· Complete meals 

· Cooking methods 
· contd.

· American foods

· Styles of foods (witnessing quality)

· “Shift” recipes

· AVID Night

· Faculty Luncheon


	ELA

· Students will research formats for “recipe cards.”
· Students will draft recipe cards
· Students present drafts to literary panel 

· Students will revise recipes

CA

· Students will prepare and present a staff luncheon and an appetizer menu for Parents. 
	· Community members for panel
· Garfield Foundation
	9.0 Leadership and Teamwork 

B3.0 Students understand the basic principles of sanitation and safe food handling: 
B6.0 Students understand and apply the basics of food preparation in professional and institutional kitchens 

B7.0 Students understand and apply the basics of baking, pastry, and dessert preparation in professional and institutional kitchens: 

B8.0 Students understand and apply the knowledge and skills essential for effective customer service. 

	2.0 Reading Comprehension (Focus on Informational Materials)
2.1

3.0 Literary Response and Analysis

3.2
2.0 Writing Applications (Genres and Their Characteristics)

2.1, 2.6
2.0 Speaking Applications 
2.3



	November

November

(contd.)
	Showtime!
ELA

· Revise and edit final drafts

CA
· Choose dining room or kitchen

· Class Thanksgiving


	ELA

· Students will finish and present recipe memoirs for sale at Prado. 
CA 
· Students will prepare and serve a sit-down meal for 300.

	· Community partner to print recipes
· Garfield Foundation
· EOS
	9.0 Leadership and Teamwork 

B3.0 Students understand the basic principles of sanitation and safe food handling: 
B6.0 Students understand and apply the basics of food preparation in professional and institutional kitchens 

B7.0 Students understand and apply the basics of baking, pastry, and dessert preparation in professional and institutional kitchens: 

B8.0 Students understand and apply the knowledge and skills essential for effective customer service. 

	1.0 Writing Strategies
1.9

Organization and Delivery of Oral Communication

1.7



	December
	Reflection
ELA
· Read reflective literature -  practice writing as such 

CA
· Tamale festival
	· Staff and students identify areas for improvement
· Students will write reflective compositions

· Staff and students will thank all community partners
	· Texts to read and emulate
	
	2.0 Writing Applications

2.3
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