
HOME ECONOMICS DEPARTMENT

UNIT PLAN

FOOD AND NUTRITION - UNIT 1

MODULE 1 – PRINCIPLES OF NUTRITION AND HEALTH
TOPIC/ CONTENT OBJECTIVES LEARNING

ACTIVITIES
TEACHING
METHODS

RESOURCES EVALUATION DURATION FORMATIVE
ASSESSMENT

1. Eating
Behaviour

- Definition of
satiety, hunger,
appetite, food security,
food insecurity, food
poverty, malnutrition.

- Physiological,
psychological,
biochemical factors.

- Distinguish among
satiety, hunger,
appetite.

- Define food
security, food
insecurity, food
poverty,
malnutrition.

- Explain how
various factors affect
eating behaviour.

- Interpret the satiety
value of foods on the
Satiety Index.

- Discuss the roots

Students will define the key
terms associated with the
topic.

Students will be placed into
groups to determine the
factors which affect eating
behavior and place them
under the headings of;
physiological, psychological
and biochemical.

They observe the satiety
values of commonly eaten
foods and place them into
groups of high and low
satiety value foods.

In groups students will

Lecture,
research,
discussion,
co-operative
learning.

Text;
Understanding
Nutrition by
Ellie Whitney
etal., grade 12,
13 unit plan,
whiteboard
and marker,
hand out, news
paper articles.

The students will
conduct a research
on the functions of
local, regional and
international
organizations which
strive to alleviate
hunger. They will
submit a written
paper and present
their finding to the
class.

2 Weeks
COURSEWORK
(GRADED)

Students will complete
a written quiz on the
topic.

================

HOMEWORK
(GRADED)

The students will
conduct a research on
the functions of local,
regional and
international



and causes of
hunger.
- Devise ways of
alleviating world
hunger.

- Identify
organizations
associated with Food
and Nutrition
locally, regionally
and internationally.

- Appreciate the
importance of early
eating habits on the
shaping of later
eating behaviour.

discuss the causes of hunger
and ways of alleviating it.

The students will read an
article on the UN Millenium
Goals and will analyse its
implications on hunger.

Students will complete a
written quiz on the topic.

organizations which
strive to alleviate
hunger. They will
submit a written paper
and present their
finding to the class

DIAGNOSTIC TEST – 50 MARKS

2. How Food
Nourishes The
Body

- Physical and
chemical properties:
classification;

- Define food,
nutrients and
nutrition.

- State the elements
of the macro

Students will be placed into
groups. Each group will be
given a nutrient to read on
and discuss then present to
the class.

Lecture,
research,
discussion, co-
operative
learning

Text;
Understanding
Nutrition by
Ellie Whitney
etal., grade 12,
13 unit plan,,

Students will be
required to find out
the Recommended
Dietary Allowances
for each nutrient
researched.

2 Weeks COURSEWORK
(GRADED)

Students will be placed
into groups. Each
group will be given a



Interdependence;
metabolism.

- Food as a source of
nutrients.

nutrients.

- Analyse the dietary
sources and
functions of the
macro and
micronutrients.

- Assess the
interdependence of
nutrients to function
in the body.

- Evaluate the role of
digestion, absorption
and metabolism of
nutrients in human
health

- Appraise the effect
of excesses and
deficiencies of the
nutrients in the diet.

Students will fill in
information under the
following headings;
nutrient, functions, food
source, deficiency disease

Students will participate in
an oral quiz on the
interdependence of nutrients
to function in the body

Students will write menus
highlighting the selection of
foods taking into
consideration the
interdependence of
nutrients.

whiteboard
and marker,
hand out.

nutrient to read on and
discuss then present to
the class.

================

HOMEWORK
(GRADED)

Students will be
required to find out the
Recommended Dietary
Allowances for each
nutrient researched.

3. Dietary
Guides
and Nutrition
Standards

- RDA- definition
and uses.

- Define key terms.

- Classify foods into
food groups

- Plan menus using
the multi mix

Students will find the
definitions of key terms
used in the lesson.

Food Composition Tables
will be used to calculate the
nutrient values of foods

Lecture,
research,
discussion, co-
operative
learning

Text;
Understanding
Nutrition by
Ellie Whitney
etal., grade 12,
13 unit plan,
whiteboard

Students will plan
menus using the
multi mix principle
and food exchange
list.

2 Weeks COURSEWORK
(GRADED)

Food Composition
Tables will be used to
calculate the nutrient
values of foods eaten at



- Food groups-
Caribbean;
- Exchange lists;
substitutions.
- The Multi-mix
Principle.
- The use Food
Composition Tables

principle.

- Plan menus using
the Exchange lists

- Calculate nutrient
values using the
Food Composition
Table.

- Calculate food and
energy requirements
based on
recommendations of
Caribbean
Recommended
Dietary Allowances
for nutrient
requirements and
physical activity
levels.

- Apply
Nutrition standards
and guidelines for
achieving optimum
human nutrition and
health.

eaten at various meals of the
day.

They will also create menus
for various members of the
family using the multi -mix
principle.

Students will read and
discuss a hand out on the
food exchange list.

and marker,
food
composition
tables, chart,
calculators,
hand out.

various meals of the
day.

HOMEWORK
(GRADED)

Students will plan
menus using the multi
mix principle and food
exchange list.



4. Food and
Nutrient

Requirements

- Factors
influencing food and
nutrient requirement:
growth, physical
activity levels,
pregnancy, chronic
diseases.
- Nutritional outcome
in respect of different
levels of food or
nutrition intake with
reference to energy
and nutrient balance.

- Explain how
nutrition needs
change at the
different stages of
the life cycle.
- Evaluate the
importance of
mixing a variety of
foods in the diet to
achieve nutritional
balance at the lowest
cost.
- Recognise the
importance of
balance between
food or energy
intake and energy
expenditure.

Students will research and
read the nutritional needs at
the different stages of the
life cycle.
In groups they will evaluate
the importance of mixing a
variety of foods in the diet
to achieve nutritional
balance at the lowest
possible cost.
Students will observe a
chart with energy intake and
expenditure and then
discuss the importance of a
balance between the two.

Lecture,
research,
discussion, co-
operative
learning

Text;
Understanding
Nutrition by
Ellie Whitney
etal., grade 12,
13 unit plan,
whiteboard
and marker,
chart, hand
out.

Students will
differentiate
between energy
intake and energy
expenditure for the
different stages of
the life cycle.

2 weeks COURSEWORK
(GRADED)
Students will research
and read the
nutritional needs at the
different stages of the
life cycle.

5. Feeding The
Child During
The First
Year Of Life

- Factors that
contribute to
successful
breastfeeding.
- Benefits to mother
and child
- Myths and
misconceptions

- List the factors that
contribute to
successful
breastfeeding.
- Explain the
benefits to mother
and child.
- Outline some of the
myths and
misconceptions
about breast feeding.
- Discuss

Successful breast feeding
and complementary feeding
will be discussed.

Students will brainstorm
and formulate posters which
promote the importance of
breast feeding.

Students will debate the
moot “ The breast is best”
the opposing team will

Lecture,
research,
discussion, co-
operative
learning

Text;
Understanding
Nutrition by
Ellie Whitney
etal., grade 12,
13 unit plan,
whiteboard
and marker,
chart, hand
out.

Students will
formulate posters
which promote the
importance of breast
feeding.

Students will assess
the nutritive value of
breast milk and
compare it with
cow’s milk and
infant formula.

2 weeks COURSEWORK
(GRADED)
Students will debate
the moot “ The breast
is best” the opposing
team will highlight
some of the issues
associated with breast
feeding



- Complementary
feeding.
- Factors that
influence nutritional
status
- Strategies for the
promotion and
protection of breast
feeding.

complementary
feeding.
- Identify the factors
that influence
nutritional status.
- Formulate
strategies for the
promotion and
protection of breast
feeding.
- Appreciate the
importance of
breast-
feeding to the
nutritional status of
children during the
first year of life.

highlight some of the issues
associated with breast
feeding

HOMEWORK
(GRADED)

Students will formulate
posters which promote
the importance of
breast feeding
They will also assess
the nutritive value of
breast milk and
compare it with cow’s
milk and infant
formula.

6. Nutritional
Status of
Children

- Anthropometric
measurements and
assessment
- Plotting weight at
different stages on the
growth chart
- Use of the growth
curve to interpret

- List ways of
assessing the
nutritional status of
children.
- Plot weight at
different stages on
the growth chart.
- Interpret nutritional
status from the
growth curve.
- Discuss ways of
improving the

Students will differentiate
among malnutrition, under
nutrition and over nutrition.

Students will plot the
weight at different stages on
the growth chart. From
doing this they will also
interpret the information to
determine the nutritional
status of a child.

Lecture,
research,
discussion, co-
operative
learning

Text;
Understanding
Nutrition by
Ellie Whitney
etal., grade 12,
13 unit plan,
whiteboard
and marker,
chart, hand
out.

Students will answer
written questions
based on the topic.

1 week
COURSEWORK
(GRADED)

Students will be given
the age and weight of
several children to plot
on the growth chart
and determine their
nutritional status



nutritional status
- Methods of
improving nutritional
status of children at
the individual, family
and community levels.

nutritional status of
children at the
individual, family
and community
levels.
- State the difference
amongst the terms
malnutrition, under
nutrition and over
nutrition.

In groups students will
brainstorm and present ways
of improving nutritional
status in the community.

7. Nutrition-
Related
Disorders

- Deficiency diseases.
- Relationship between
diarrhea and under-
nutrition.
- Adult chronic
diseases.
- Factors contributing
to lifestyle diseases.
- Approaches to
prevention, control
and management.

- Define key terms
associated with the
topic.
- List the disorders
that are the result of
insufficient
consumption of
nutrients in the diet.
- Explain the
relationship between
diarrhea and under
nutrition.
- State the adult
chronic diseases.
- Describe the
factors that
contribute to
lifestyle diseases.
- Outline the
strategies and
approaches taken in

The students will carry out a
research and presentation on
the deficiency diseases.

Students will list the factors
that contribute to lifestyle
diseases.

The students will listen to a
guest speaker talk on
lifestyle diseases and make
notes in their books

Students will analyse the
information gathered on
lifestyle diseases and come
up with strategies to
prevent, control and manage
nutrition related disorders.

Students will be given short

Lecture,
research,
discussion, co-
operative
learning

Guest speaker,
Text;
Understanding
Nutrition by
Ellie Whitney
etal., grade 12,
13 unit plan,
whiteboard
and marker,
chart, hand
out.

Students will create
posters promoting
the importance of
healthy eating habits
and include the
prevention of
lifestyle diseases.

2 weeks COURSEWORK
(GRADED)
Students will be given
short answer questions
based on the topic
================

HOMEWORK
(GRADED)
Students will be placed
into groups of four to
create posters
promoting the
importance of healthy
eating habits and
include the prevention
of one of the following
lifestyle diseases;
diabetes, obesity and
hypertension.



order to prevent,
control and manage
the disorders.

answer questions based on
the topic
.

8. Reliable
Sources of
Nutrition
Information

- Identification of
reliable sources.
- Agencies involved in
nutrition- related
research and
education.
- Accessing and using
reliable sources.

- Name reliable
sources of nutrition
information.
- Identify the
agencies involved in
nutrition related
research and
education.
- Outline ways of
accessing and using
reliable sources of
information.

Students will take to class
some form of nutrition
information. Its source will
be identified and analysed
for its reliability.

The students will carry out a
presentation on the agencies
involved in nutrition related
education.

Lecture,
research,
discussion, co-
operative
learning

Text;
Understanding
Nutrition by
Ellie Whitney
etal., grade 12,
13 unit plan,
whiteboard
and marker,
chart, hand
out.

Students will find a
nutrition related
article from a
reliable source.
They will read,
analyse and
summarise the
article and place on
a flash card and
present to the class.

1 week COURSEWORK
(GRADED)
Students will find a
nutrition related article
from a reliable source.
They will read, analyse
and summarise the
article and place on a
flash card and present
to the class

MODULE 2 - FOOD SELECTION AND MEAL PLANNING
TOPIC/ CONTENT OBJECTIVES LEARNING

ACTIVITIES
TEACHING
METHODS

RESOURCES EVALUATION DURATION FORMATIVE
ASSESSMENT

1. Meal Plans
and Meal
Patterns

- Types of meals
( breakfast etc.)
- Meal courses
- Menu formats and
construction

-Define the types of
meal patterns.
-Differentiate among
various types of
meals and meal
patterns.
-Plan menus suitable
for many courses.
- Construct menu
formats and
construction.

Students will write
menus suitable for
various occasions.
Such as one course,
two- course, three –
course and four –
course for
weddings,
anniversaries etc.

Lecture, research,
discussion, co-
operative learning

Text;
Understanding
Nutrition by Ellie
Whitney etal., grade
12, 13 unit plan,
whiteboard and
marker, chart, hand
out.

Students will design
menus for special
occasions.

1 week COURSEWORK
(GRADED)
Students will write
menus suitable for
various occasions



2. Food Guide
Systems
Available
for Meal
Planning

- Six food groups
( Caribbean,Canadian,
USA, British); RNI;
DVI; DRV; RDA.
- Nutritive values as
basis for classification.
- Food Exchange
List
- Dietary guidelines

-Identify the six food
groups.
-Differentiate
between the
Caribbean Food
Guide, Canadian
Food Guide, USA
Food Pyramid,
British Food Guide.
-Define key terms
associated with topic
such as RNI, DVI,
RDA and DRV.
-Plan nutritionally
balanced meals
using a variety of
foods, including
convenience foods.

Students will plan
meals using the
food exchange list,
RDA and dietary
guidelines used in
the Caribbean.

Lecture, research,
discussion, co-
operative learning

Text;
Understanding
Nutrition by Ellie
Whitney etal., grade
12, 13 unit plan,
whiteboard and
marker, chart, hand
out.

Students will be
placed into groups
to research and
inform the class on
the various Food
Guides .i.e.
Caribbean,
Canadian, USA and
British.

1 week

HOMEWORK
(GRADED)

Students will be placed
into groups to research
and inform the class
on the various Food
Guides .i.e. Caribbean,
Canadian, USA and
British.

PRACTICE EXAMINATION
3. Major
nutrients in
each category
of the six food
groups

- Protein,
carbohydrate etc.

-Describe the chief
nutrients provided
by each category of
the six food groups.

Students will be
placed into groups
to discuss the
nutritive value of
foods from the
various food
groups.

Lecture, research,
discussion, co-
operative learning

Text;
Understanding
Nutrition by Ellie
Whitney etal., grade
12, 13 unit plan,
whiteboard and
marker, chart, hand
out.

Using knowledge of
the RDA, students
will identify the
nutritive value of
foods within the
food groups and use
them to create a
balanced meal.

1 week

4. Chemically and
Genetically

Engineered Foods

-Define the terms
functional foods and
genetically modified

Students will
engage in a debate
on the pros and

Lecture, research,
discussion, co-
operative learning

Text;
Understanding
Nutrition by Ellie

Students will carry
out a research to
identify a wide

1 week COURSEWORK
(GRADED)



- Functional foods
and genetically

engineered foods
- Fat replacers
- Sugar and salt
substitutes

foods.
-Explain how
functional foods may
be beneficial to the
diet.
-Evaluate the role of
chemically and
genetically
engineered foods in
the diet.
-Outline the use of
fat replacers and
sugar and salt
substitutes in the
diet.

cons of the use of
genetically
modified foods in
the diet.

Students will read a
hand out on fat
replacers, sugar and
salt substitutes
discuss and make
notes.

Whitney etal., grade
12, 13 unit plan,
whiteboard and
marker, chart, hand
out.

variety of functional
foods and their
medicinal
properties.

They will also find
forms of fat
replacers, sugar and
salt substitutes on
the market.

Students will engage in
a debate on the pros
and cons of the use of
genetically modified
foods in the diet.

HOMEWORK
(GRADED)

Students will carry out
a research to identify a
wide variety of
functional foods and
their medicinal
properties.
They will also find
forms of fat replacers,
sugar and salt
substitutes on the
market.

5. Meal Planning

- Factors to be
considered when
planning the regular
balanced diet
- Meals for persons

of all ages
- Modification of

regular diet for

List the factors to be
considered when
planning the regular
balanced diet.
Identify the special
needs of the family.
Modify the regular
diet for therapeutic
and other needs.
Outline the special

Plan meals for
various categories
of people such as
pregnant and
lactating mother,
toddler, school age
child, adolescent,
adult, elderly,
convalescent,
vegetarian.

Lecture, research,
discussion, co-
operative learning

Text;
Understanding
Nutrition by Ellie
Whitney etal., grade
12, 13 unit plan,
whiteboard and
marker, chart, hand
out.

Students will be
placed into groups
and given a research
to carry out on ;
- vegetarianism
- convenience foods
- nutrient
supplementation
- food fortification

1 week COURSEWORK
(GRADED)

Students will plan
menus taking into
consideration special
needs of the family



therapeutic and
other needs
- Vegetarian diets

- Convenience Foods
- Relationship
between excessive

consumption of
nutrients and health
- Nutrient
supplementation, food
Fortification

requirements of a
vegetarian diet.
Evaluate the benefits
and short comings of
nutrient
supplementation and
food fortification.
Develop the skills to
plan and prepare
nutritious meals
while maintaining
the safety and
aesthetic value of
food.

Students will
differentiate among
food enrichment,
food fortification
and food
supplementation

They will present
the information to
the class using
visual aids.

6. Food Labelling
- Required
information and
format.
- Optional
nutritional
information.
- Guidelines for
use of labeling
when investigating
nutritional value of
foods.

Identify the
requirements and
sanctions regarding
the labeling of foods.
Define key terms
associated with
labeling such as net
weight.
Assess the role of
nutrition information
in food labeling

Students will
identify the parts of
a label and discuss
its purposes.

Students will assess
the information
placed on labels of
commonly used
food items.

Lecture, research,
discussion, co-
operative learning

Text;
Understanding
Nutrition by Ellie
Whitney etal., grade
12, 13 unit plan,
whiteboard and
marker, chart, hand
out, labels

Students will design
and create the label
of their own original
product. They will
include all the
requirements of a
proper label. To
include:
Nutrition labeling
Content labeling.

1 week HOMEWORK
(GRADED)

Students will design
and create the label of
their own original
product. They will
include all the
requirements of a
proper label. To
include:
Nutrition labeling
Content labeling.

7. Storage and
Handling of Food
- causes of food

-Define food
poisoning and food
bourne illness.

Students will
discuss the causes
of food poisoning.

Lecture, research,
discussion, co-
operative learning,

Text;
Understanding
Nutrition by Ellie

Students will create
a poster to promote
the proper handling

1 week COURSEWORK
(GRADED)
Students will go on a



poisoning
- procedures for
ensuring safety of
food.

Identify the causes
of food poisoning.
-Outline the
procedures for
ensuring safety of
food.
-Assess the role of
government in
promoting food
safety.
-Outline the use of
HACCP to ensure
safety in food
preparation.

Students will go on
a field trip to the
Ministry of Public
Health to listen in
on a Food Handlers
Permit Talk. They
will give an account
by writing a report.

Students will plan
the preparation of a
meal using the
HACCP system.

field trip Whitney etal., grade
12, 13 unit plan,
whiteboard and
marker, chart, hand
out.

and storage of food
as regulated by
legislation.

field trip to the
Ministry of Public
Health to listen in on a
Food Handlers Permit
Talk. They will give an
account by writing a
report.

8. Nutrient
Conservation
- Causes of loss of
nutrients
- Methods of
conserving nutritive
value of a variety of
dry and frozen foods
during storage.

Outline the causes of
nutrient losses
associated with food
preparation.
Explain the
principles underlying
nutrient
conservation.
Assess the methods
of conserving the
nutritive value of
foods.

Students will
examine the causes
of nutrient loss
through active
discussion. Included
in the discussion is
how they may be
retained by various
methods.

Lecture, research,
discussion, co-
operative learning

Text;
Understanding
Nutrition by Ellie
Whitney etal., grade
12, 13 unit plan,
whiteboard and
marker, chart, hand
out.

They will create
pamphlet on ways of
conserving the
nutrients in our
foods during meal
preparation.

1 week HOMEWORK
(GRADED)

Students will create
pamphlets on ways of
conserving the
nutrients in our foods
during meal
preparation.

MODULE 3 FOOD PREPARATION AND SERVICE: PRINCIPLES AND METHODS



TOPIC/ CONTENT OBJECTIVES LEARNING
ACTIVITIES

TEACHING
METHODS

RESOURCES EVALUATION DURATION FORMATIVE
ASSESSMENT

1. Kitchen Planning

- Organization of the
food preparation area
- Selection ,use and

care of small and
industrial equipment
and tools

-Outline types of
kitchen layout.
-State the advantages
and disadvantages of
types of work
design.
-Identify types of
small and large
industrial equipment.
-Explain the use of
small and large
equipment.
-Discuss the care of
small and large
equipment.

Students will draw
types of kitchen
layout.

Students in groups
will present on
types of small and
large kitchen
equipment.

They will also
demonstrate the use
of small equipment
found in the food
lab.

Lecture, research,
discussion, co-
operative learning

Text; Professional
Cooking by Wayne
Gisslen, grade 12,
13 unit plan,
whiteboard and
marker, chart, hand
out.

Students will use the
principles of kitchen
layout to design
their own kitchen.

1 week COURSEWORK
(GRADED)

They will demonstrate
the use of small
equipment found in the
food lab.

HOMEWORK
(GRADED)
Students will use the
principles of kitchen
layout to design their
own kitchen.

2. Kitchen Safety and
First Aid

- Safety precautions
and measures in the
kitchen
- First aid principles
and practice
- Use of fire
extinguishers
- Occupational health
and safety (OHS)

-List types of
hazards found in the
kitchen.
-Identify accidents
which may result
from hazards.
-Explain ways of
preventing the
accidents.
-Outline first aid
principles.
-Demonstrate use of
the fire extinguisher.
-Discuss principles

Students will
discuss hazards,
accidents and ways
of preventing
accidents in the
kitchen.

They will utilize
first aid principles
in treating some one
injured.
They will
demonstrate use of
the fire extinguisher

Lecture, research,
discussion, co-
operative learning

Text; Professional
Cooking by Wayne
Gisslen, grade 12,
13 unit plan,
whiteboard and
marker, chart, hand
out.

Students will design
a poster describing
and depicting the
administration of
first aid techniques.

1 week COURSEWORK
(GRADED)
In groups they will
present a training
session to kitchen
workers on OHS



of Occupational
Health and Safety.

after watching a
power point
presentation.

In groups they will
present a training
session to kitchen
workers on OHS.

3. Scientific
Principles
Underlying Food
Preparation Methods
The effect of heat on
various

foods: meats,
vegetables, fruits,

poultry, eggs
- Heat transfer
methods and

application: dry,
moist,

combination
- Principles involved
in different methods of
cooking
- Effects of heat on
nutrients found

in foods
- Food preparation
methods to retain
nutritive properties,

-Explain the effect of
heat on food.
-Describe moist, dry
and combination
methods of cooking.
-Outline the
scientific principles
underlying food
preparation.
-State the effect of
heat on nutrients
found in foods.
-List ways of
conserving food and
fuel.

Students will
discuss the
principles of heat
transfer.

Students will
present on methods
of cooking.

Lecture, research,
discussion, co-
operative learning

Text; Professional
Cooking by Wayne
Gisslen, grade 12,
13 unit plan,
whiteboard and
marker, chart, hand
out.

Students will write
menus showcasing
various methods of
heat transfer. This
will include methods
of cooking which
will conserve food
and energy.

1 week



colour and flavour
- Economical use of
food, equipment and
fuel
4. Knife Skills

- Types of knives in
food preparation
- Parts of a knife
- Knife skills or

usage

-List types of knives.
-Describe the use of
various knives.
-Draw and label
parts of the knife.
-Demonstrate safe
knife skills.

Students will draw
and label the parts
of the knife. They
will also state the
uses of various
types of knives.

They will use
various knives to
carry out several
knife skills.

Lecture, research,
discussion, co-
operative learning

Text; Professional
Cooking by Wayne
Gisslen, grade 12,
13 unit plan,
whiteboard and
marker, chart, hand
out.

Students will be
given a quiz to test
their knowledge of
the topic taught.

1 week
HOMEWORK
(GRADED)
Students will draw and
label the parts of the
knife. They will also
state the uses of
various types of knives.

5. Food Preparation
- - Meat, fish,
poultry and dairy

products: cuts,
market forms,methods
of preparation and
service
- Stocks, sauces,
soups : types,
ingredients, principles
of making, thickening
agents, procedures for
preparation and
service

- Vegetables and

-List the cuts, market
forms and methods
of preparation of
fish, meat , poultry
and dairy products.
-Outline types,
ingredients,
preparation and
service of stocks,
soups and sauces.
-Describe the
ingredients, uses,
baking techniques,
preparation and
service of baked
products.

Students will be
placed in pairs to
research and present
on the topic.

Students will carry
out a practical to
highlight different
techniques of food
preparation.

Lecture, research,
discussion, co-
operative learning

Text; Professional
Cooking by Wayne
Gisslen, grade 12,
13 unit plan,
whiteboard and
marker, chart, hand
out.

Students will
prepare a three
course meal for a
special occasion
using the cooking
principles and
serving techniques
learnt.

1 week COURSEWORK
(GRADED)

Students will be placed
in pairs to research
and present on the
topic.



fruits : classification,
preparation, guidelines
for cooking and
serving
- Baked products :
ingredients,

uses, baking
techniques, process,

procedures for
preparation and
service
- Pasta, grains,
ground provisions :

types, purchasing
and storing, guidelines
for cooking and
serving

Discuss the
classification,
guidelines for
cooking and serving
fruits and vegetables.
Relate the types,
purchasing and
storage of pasta,
grains and ground
provision.
Demonstrate skills in
the preparation and
service of food.

6. Garnishes
- Types of garnishes
- Selection of food
items appropriate for
garnishes
- Making and using
garnishes
- Basic garnishing
skills

-Identify types of
garnishes.
-Discuss the
selection of food
items appropriate for
garnishing.
-Demonstrate
garnishing skills.

Students will
observe the
demonstration of
carving of fruits and
vegetables used for
garnishes and
decorations. They
will then replicate
garnishing
techniques.

Students will watch

Lecture, research,
discussion, co-
operative learning

Text; Professional
Cooking by Wayne
Gisslen, grade 12,
13 unit plan,
whiteboard and
marker, chart, hand
out.

Students will
replicate garnishing
techniques on
common foods.

1 week



a video tape on
garnishing.

7. Basic Food Service
-Appointments needed
for Food Service.
- Basic table service
- Principles of serving
food.
- Suitable temperature
for various foods.

-Identify
appointments needed
for food service.
-Illustrate basic table
service.
-Demonstrate
principles of serving
food.
-Adopt various
suitable temperature
for various foods.

Students will
practice setting the
table for formal
meals.

Students will
prepare and serve a
three course meal
for a special
occasion.

Lecture, research,
discussion, co-
operative learning

Text; Professional
Cooking by Wayne
Gisslen, grade 12,
13 unit plan,
whiteboard and
marker, chart, hand
out.

Students will make a
comprehensive list
of various
appointments and
indicate their uses.

1 week COURSEWORK
(GRADED)
Students will prepare
and serve a three
course meal for a
special occasion.

8. Recipe
Modification and
Conversion
- Conversion of
standardized recipes
based on number of
persons to be served.
- Modification of basic
recipes to promote
healthful food choices.
- Comparison of
nutrient content of
original and modified
products using Food
Composition Tables.

-Convert recipes to
cater to large
numbers of people.
-Modify basic
recipes in order to
promote healthful
food choices.
-Compare the
nutrient content of
original and
modified products
using Food
Composition Tables.

Students will use
Food Composition
Tables to compare
the nutrient content
of original and
modified products.

Lecture, research,
discussion, co-
operative learning

Text; Professional
Cooking by Wayne
Gisslen, grade 12,
13 unit plan,
whiteboard and
marker, chart, hand
out.

Students will
standardize recipes
to cater to large
numbers of people.

1 week HOMEWORK
(GRADED)

Students will
standardize recipes to
cater to large numbers
of people.

9. Sensory
Evaluation of
Food

-Identify ways of
evaluating food
using organoleptic

Students will carry
out a research to
create an original

Lecture, research,
discussion, co-
operative learning

Text; Professional
Cooking by Wayne
Gisslen, grade 12,

Students will market
their original
product.

1 week COURSEWORK
(GRADED)



Products
- Organoleptic

factors: aroma,
taste, colour,
texture, shape.

- Sensory appeal
- Market

feasibility.

factors.
-Research market
feasibility of an
original product.

product. Included is
market feasibility
and sensory appeal.

13 unit plan,
whiteboard and
marker, chart, hand
out.

Students will carry out
a research to create an
original product.
Included is market
feasibility and sensory
appeal.
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