9th Grade Foods & Nutrition
1st Term
	Date
	Topic
	Assignments
	Lab or Demo

	Day 1 

8/23-24
	Introduction
	Disclosure Document & Intro Activities.
	None

	Day 2

8/25 & 28
	Utensils & 

Measuring
	Kitchen Equipment WS
Measuring WS
	None

	Day 3

8/29-30
	Recipes & Cooking Terms
	Cooking Terms Bingo
	None

	Day 4 

8/31 & 9/1
	Organization & Cleaning
	Lab Procedures, Sign up for Cooking Groups, Proper Cleaning Procedures.
	None

	Day 5

9/5-6
	Demonstrate Cooking & Organ.
	Lab:  Gramma J’s Oatmeal Cookies
	Lab:  Stromboli

	Day 6

9/7-8
	Equivalences &

Adj. Recipes
	Equivalences Study Guide 
Doubling & halving recipes
	Lab: PB Kisses

	Day 7

9/11-12
	Microwave Cooking Day 1
	Microwave Notes
	Lab:  Caramel

	Day 8

9/13-14
	Safe Cooking Environment
	Safety Study Guide 
	Demo: Donuts

	Day 9

9/15 & 18
	First-Aid
	First-Aid Pamphlet
	Lab: Donuts

	Day 10

9/19-20
	Dietary Guideline #8
	Food Safety Study Guide 
	Lab: Scones

	Day 11

9/21-22
	Food Borne Illnesses
	Food-borne Illness Vocabulary
	Lab: French Fries

	Day 12

9/25-26
	Review
	Review Activities for cooking basics test.
	Take test.

	Day 13

9/27-28
	Intro MyPyramid & Diet. Guidel.
	Study Guide
	Demo:  Taco Ring

	Day 14

9/29 & 10/2
	MyPyramid
	-Serving Sizes

-Plan Presentations
	Lab:  Taco Ring

	Day 15

10/3-4
	MyPyramid
	-MyPyramid Study Guide Computer Lab
-Health Log
	Lab: Milk Chocolate Bubble Loaf

	Day 16

10/5-6
	MyPyramid
	My Pyramid Dietary Analysis Computer Lab
Put together packet.
	No Lab

	Day 17

10/9-10
	DG#1 Ad Nut w/in Cal Needs
	Study Guide
	Lab:  Strawberry Banana Smoothie

	Day 18

10/11 & 17
	DG#2 Weight Management
	Study Guide
	Lab: Chicken Caesar Salad

	Day 19

10/18-19
	DG#3 Exercise
	Study Guide
	Lab: Super Burritos

	Day 20

10/20-23
	DG#4 Food Groups to Enc.
	Power Point Study Guide

Pamphlet-Food Groups to Encourage
	Lab:  Pineapple Smoothie

	Day 21

10/24-25
	DG#4 Food Groups to Enc.
	Finish Pamphlet
	Lab: Whole Wheat Pancakes

	Day 22

10/26-27
	Milk
	Milk Study Guide
	Lab:  Ice Cream

	End of 1st Term


9th Grade Foods & Nutrition
2nd Term
	Day 23

10/30-31
	Fiber
	Fiber Study Guide 
	Lab:  PB Bars

	Day 24

11/1-2
	
	
	Pizza

	Day 25

11/3 & 6
	Fruits & Vegetables
	Fruit & Vegetable Study Guide
	No Lab
 

	Day 26

11/7-8
	Grains
	Grain Study Guide 
	No Lab

	Day 27

11/9-10
	DG#5 Fats

	Fat Power Point
	No Lab

	Day 28

11/13-14
	Fats and Cholesterol
	Fat and Cholesterol Study Guide
	Lab:  Applesauce Cakes

	Day 29

11/15-16
	Fats


	Fat Display Boards
	Lab: Chicken Enchiladas 

	Day 30

11/17 & 20
	DG#6
	Carbohydrate Study Guide
	Lab: Oreo Cookies

	Day 31

11/21 & 27
	Carbohydrates
	Continue carbohydrate study guide.
	Demo:  Pasta

	Day 32

11/28-29
	Quick Breads
	Function of Ingredients booklet.
	Lab:  Fettuccini Alfredo

	Day 33 

11/30 & 12/1
	Rice & Pasta
	Rice & Pasta Brochure
	Lab:  Chow Mien

	Day 34

12/2 & 5
	DG#7
	Sodium & Potassium PP & Study Guide
	Lab:  Banana Pineapple Smoothie

	Day 35

12/6-7
	Vitamins
	Vitamin Study Guide
	Lab: Baked Potato Bar

	Day 36

12/8-9
	Minerals


	Mineral Study Guide 
	Demo: Lollipops

	Day 37

12/12-13
	Water


	Water Study Guide
	Lab: Lollipops

	Day 38

12/14-15
	Protein
	Protein Study Guide
	Lab: Vanilla Almond Smoothie

	Day 39

12/18-19
	Protein
	Finish protein study guide.

Protein bracelet.
	Lab: Make Cream Puff Shells

	Day 40

12/20 & 1/2 
	Eggs
	Egg Study Guide
	Lab: Fill Cream Puff Shells

	Day 41

1/3-4
	Review


	Start review packet.
	Demo:  Crepes

	Day 42

1/5 & 1/8
	Review


	Finish review packet.
	Lab:  Crepes

	Day 43

1/9-10
	Written Final
	Take final test.
	Lab: Strawberry Margaritas

	Day 44

1/11-12
	Cleaning Final 


	Thoroughly clean and organize the kitchens.
	No Lab

	End of Semester


