	Food and Nutrition II  1.2-1.3


	Standard:  

FNII 1.0  Students will review and apply the skills of kitchen management, safety and sanitation
	Lesson:  


	Objectives:
The student will be able to:

1.2 Identify and explain the appropriate safe use and care of kitchen equipment.

1.3 Select appropriate equipment to use for specific product preparation.

Vocabulary
Chef’s Knife             Paring Knife
Julienne cut             Cutting Board

Bruniose cut             Electric Mixers

Small dice                Food Processor

Medium dice            Probe Thermometers

Chiffonade               Calibration

Diagonal

Mince



	FCCLA Activity Option:

	

	Introduction/Pre-Assessment:

As in introduction and pre-assessment, a variety of kitchen equipment will be staged with corresponding numbers in class.  As a bell quiz, the students will use a small piece of paper and name each piece of equipment.  The quiz will then be corrected and students will have time to correct their mistakes.  This quiz will then be turned into the teacher for participation.

(Equipment could include the following:  electric mixer, chef’s knife, food processor, blender, electric skillet, etc.)  

	Content Outline, Activities and Teaching Strategies
	Supplies

	Option 1:  Review basic kitchen equipment with matching assignment “Know Your Equipment and It’s Function”.   Demonstrate the basic use of major appliances – demo “Éclair Cake” using various pieces of equipment.  Discuss the importance of using the proper tool for the job.  Video  “Safety in the Kitchen” by Learning Seed.  Using any recipe, have students list the type of kitchen equipment that would be needed to complete the recipe. 

Option 2:  

 Using different kitchen appliances, (including electric mixer & food processor,) assign students to assess the piece of equipment, look at the manual and decide how it is used and come up with an infomercial promoting the appliance.  Have recipes and supplies available to have students make a food product with the appliance and present to class.  Serve all foods buffet style at the end of class.  

Option 3:  Knife Skills:
Background Information: Proper knife skills are essential when working in the kitchen. The better your knife skills, the more production you can accomplish and your value as an employee is increased. Good knife skills don’t happen over night. It takes many hours of practice to handle a knife like a professional. A good understanding of basic cutting techniques is the first step towards advanced knife skills.
French knife (chef knife) 

a. 8 to 12 inches long 

b. used for general cutting and chopping 

c. most important knife 

d. Santoku – Japanese style chef knife

KNIFE SAFETY 
Preventing cuts 
1. Keep knives sharp 

2. Use a cutting board 

3. Pay attention 

4. Cut away from yourself and others 

5. Use knives only for cutting 

6. Don’t catch a falling knife 

7. Don’t leave knives in a sink or in the pots and pans area 

8. Clean knives carefully with the sharp edge away from you 

9. Store knives in a safe place – not in drawers 

10. Carry a knife properly 

a. hold it beside you, point down, sharp edge back and away from you 

b. don’t swing your arm 

c. let people know you are waking past them with a knife

The chef's knife: The most important kitchen tool 
1. The sturdy spine of the blade can be used to break up small bones or shellfish. 

2. The front of the blade is suitable for many small cutting jobs. It is particularly useful for chopping onions, mushrooms, garlic and other small vegetables. 

3. The mid section of the blade is remarkably appropriate for either firm or soft food. The gentle curve of the blade is ideal for mincing of leeks, chives, parsley etc. Caution: Cook's knives purposely have been ground extra thin for the ultimate cutting performance. Chopping through bones will damage the fine edge. For doing this please refer to our assortment of cleavers. 

4. The weight distribution is optimal at the heel of the blade and is used to chop through extremely firm food objects. 

5. The wide flat surface of the blade is suitable for flattening and shaping of meat cuts such as filets as well as for lifting of the chopped product. 
Use Chef Johnson’s hand presentation on knife skills.  Show the pictures and introduce vocabulary.   Talk about the importance of a clean and organized work area.  Teach how to stabilize the cutting board, by placing a damp dish cloth under the board, and demonstrate how to hold a chef’s knife.  Have students practice the correct cutting motion of using a chef’s knife – a rocking motion with the tip not leaving the board.  Practice the knife cuts by using an assortment of fruits and vegetables (carrots, apples, cucumbers, celery, potatoes) .  

Potential recipes: 

Fruit salad

Vegetable stir fry

Home Fries with fry sauce

Option 4:

The importance of taking care of equipment.  Discuss methods to be used when cleaning appliances.  Introduce the probe thermometer.  Introduce the temperature zones that are needed to keep food safe.  Talk about the proper usage of a thermometer and how to calibrate a probe thermometer.  

Information: 

How To Use a Cooking or Meat Thermometer
To use a cooking or 
meat thermometer
, insert it through the fat side of the meat, being careful not to touch bone. Bone conducts heat faster, and you'll get a false reading of the meat's temperature. 

Where to Insert - To be an accurate indicator, a meat thermometer must be inserted properly. The sensing area of thermometers is approximately 1 inch to 2 inches long, and this area must be completely immersed in the deepest area of the food. 

Poultry - insert it in the inner thigh area near the breast of the bird, but not touching bone.

Red meat, roasts, steaks or chops - insert in the center of the thickest part, away from bone, fat, and gristle. 

Ground meat and poultry - place in the thickest area of meat loaf; insert sideways in thin items such as patties.

Casseroles and egg dishes - insert in the center or thickest area. Hot, cooked foods must be held at 140 degrees F or higher; cold foods, at 40 degrees F or below.

REMEMBER: After each use, wash the stem of the thermometer thoroughly in hot, soapy water. 

Calibration
Dial-Face Thermometer - Just immerse the thermometer in a slurry of ice water (boiling temperature calibration is not necessary), being careful not to touch the container and, using a pair of needle-nose pliers, adjust the screw on the underside of the dial face until it reads 32 degrees.
Assignment, have students check the calibration on thermometers.  Have students create a chart of cooking temperatures for meat products.

Beef and Lamb Cooking Temperature Chart
 
Roasts, Steaks & Chops
 

 

Rare
120 to 125 degrees F
center is bright red, pinkish toward the exterior portion
Medium Rare
130 to 135 degrees F
center is very pink, slightly brown toward the exterior portion
Medium
140 to 145 degrees F
center is light pink, outer portion is brown
Medium Well
150 to 155 degrees F
not pink
Well Done
160 degrees F and above
steak is uniformly brown throughout
  

Ground Meat
 
  

160 to 165 degrees F
 
 

no longer pink but uniformly brown throughout
Poultry Cooking Temperature Chart
 

Poultry (Chicken & Duck)

165 degrees F

cook until juices run clear
 

 

 

Turkey
NOTE: A 12-lb turkey can easily handle 60 to 90 minutes of resting. During that time, temperature can rise 30 degrees if not exposed to drafts.
 
165 degrees F 

 

juices run clear - leg moves easily 

 

 

 

 

Stuffing (cooked alone or in turkey)
165 degrees F
 

Pork Cooking Temperature Chart
 
Roasts, Steaks & Chops
 

 

Medium
140 to 145 degrees F
pale pink center
Well Done
160 degrees F and above
steak is uniformly brown throughout
Fish and Seafood Cooking Temperature Chart
 
Fish (steaks, filleted or whole) 
140 degrees F
flesh is opaque, flakes easily
http://whatscookingamerica.net/Information/MeatTemperatureChart.htm

	Kitchen appliances
Éclair cake recipe

Grocery supplies

Copy of assignments


Random recipes for students to use.

Chef’s knives

Fruits and vegetables

Small kitchen appliances
Manuals for the appliances

Recipes and groceries for the appliance lab 

Probe thermometers
Additional thermometers if available.

	Summary / Evaluation:

Lab assessments
Written notes from video and class notes

Kitchen Basics review and assessment



	Supplementary Resources:

 

	Web Resources:
http://whatscookingamerica.net/Information/MeatTemperatureChart.htm
UEN
Filing Cabinet on USOE


