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Course Objectives:
At the end of the course you will be able to:

1) Apply the principles involved in the preparation of advanced food products such as meals and multi-step products.
2) Evaluate new nutrition and food information and apply it to your own food choices.

3) Make thoughtful choices involving selection of food products, including using ethnic and foreign foods.
4) Using food and other resources efficiently and examining individual ingredients. 
Expectations:

Show consideration for the teacher and fellow students by following these guidelines:

1) Arrive on time. Be prepared to start at the bell.

2) Arrive prepared with pen, paper and apron. Backpacks are not permitted in each unit, purses do not belong on the tables or counters. 
3) Follow lab and safety rules.

4) Work efficiently, quietly and accurately with your partner and group.

5) Leave the kitchen clean, tidy and with equipment put away in the correct locations.

6) Be willing to try new things, and be respectful about it.

Equipment needed:

-pen or pencil, paper

-apron (one from home or available for $5.00)

Format of Instruction: Time is approximately divided up in the following way: 

45%-lab work

25%-demo

30%-theory

Evaluation:

A food lab is worth 10 marks:

Recipe
2 marks (kept in notebook)






HAH

1 mark







Procedure
3 marks







Product 
2 marks







Cleaning 
2 marks







Total

10 marks

Students will be involved in the evaluation procedure, through self assessment, dialogue with the teacher regarding appropriate marks and teacher feedback, both formal and informal. 

Marks will be posted regularly and available through Jupiter Grades.  It is the student’s responsibility to check their mark and hand in missing work in a timely manner. 

What happens if you are away?

The expectation is that students make up any missed work; cooking or theory. Labs can be made up at home. An at home mark sheet is available and must be returned with a sample and signed by a parent or guardian. In order to be eligible to make up a lab, the absence must be excused. 
Major Projects: 
Spice Project

International food and country study

Units of Study:

The content of the course is delivered using the theme of international foods. 

Preservation:
Chutney or another canned product. 
Fruit:
Foreign specialty deserts, local peach pie, international Christmas items, other recipes using in season, local produce. 
Vegetables:
Tempura, egg rolls, lettuce wraps, tzaziki,  spanakopita, vegetable sauce, pizza, pumpkin recipes. 
Salads:
Greek salad, Japanese, Nicoise, 
Flour Mixtures:
Specialty desserts- tortes, flans, fortune cookies. 

Yeast Breads:
French croissants, stolen, flat breads, pannetone, thin crust pizza.

Pastry:

puff pastry, choux, phyllo.

Grains:

Pasta-canneloni, manicotti, minestrone soup


Rice-sushi, risotto, pilaf

Eggs:


Assorted uses. 
Beef/Pork:

Assorted foreign dishes

Poultry:

Chicken Cordon Bleu, Japanese terriyaki chicken, souvlaki.
Milk/cheese:
Italian Tiramisu

Food Safety:

Food poisoning 

Nutrition:


Through the life cycle, and current trends in nutrition. 

Recipe Development:
Examining recipes and revamping to suit specific needs.
Cultures/Countries Studied:
Japan, Greece, Italy, Mexico, France, Chinese/Asian, Central/South America, India, Carribean, Okanagan fall harvest, group country study. 




