Foods 10 Course Overview
Food Preservation:
Fall semester only
Jam, frozen apples, applesauce.

Food preservation theory.

Flour Mixtures:
Carbohydrates

Muffins, biscuits, cookies, applesauce cake.

Flour mixture theory, sugar eye opener, methods of mixing, measuring.

Vegetables: Vitamins and minerals, fibre.


Potato leek soup, stir fry, broccoli spinach enchiladas, scalloped potatoes, burritos, vegetarian chilli.
Vegetarianism, classification of vegetables, methods of cooking vegetables.

Chicken and Eggs:
Protein, Cholesterol

Chicken gai ding, chicken casserole, chicken parmesan, chicken chow mein. Puffy omelette, egg mcmuffins, baked alaska. 
Poultry theory, egg video, poster, parts of the egg. 

Pasta:
Carbohydrates

Baked Penne, pasta primavera, quick pasta salad, alfredo with peppers.

Pasta shapes, cooking pasta.

Beef:

Protein, iron
Beef Stew, taco salad, meatballs, beef enchiladas.

Cuts, tenderizing, cooking methods.

Pastry and Yeast Breads:
Carbohydrates

Apple pie, butter tarts, cinnamon buns, pizza, bread.

Pastry theory, yeast theory.

Seasonal Baking:

Valentines and Easter 
Nutrition:
Brochure project,  Canada’s Food Guide, reading nutrition labels.
