Westside High School Lesson Plan

	Teacher Name:
	Reginald Martin
	Unit Name and #:
	Quick Breads, Breakfast Cookery and Culinary Math

	Course:
	Practicum I-Culinary Arts
	Dates:
	April 6-10, 2015


	Monday 
	Daily Objective: Students will be able to describe to process of making Bread

	
	Learning Activities:
· Review Key Concepts
· Mise En Place for Muffins and Biscuits
· Student Q & A

	
	Assessment Methods:

· Student Q&A
Checks for Understanding:

	
	Materials: Gisslen Text Book, Paper, Pencil, Uniform

	
	Follow Up/HW: Rouxbe Online Bread Assignment

	Tuesday 
	Objective: Students will create Mise Place Plan for Quick Bread Production

	
	Learning Activities:

· View Appropriate Rouxbe Videos for Cooking Techniques (Egg Cookery)
· Review Biscuit Method 
· Review Ratios for Batters

	
	Assessment Methods:

Checks for Understanding:

	
	Materials: : Gisslen Text Book, Paper, Pencil, Uniform

	
	Follow Up/HW:

	Wednesday /Thursday
	Objective: Students will demo how to prepare batter and waffle mix

	
	Learning Activities:

· Culinary Math Test (CHEF 1313)
· Demonstrate basic egg cooking techniques
· Biscuit and Waffle Assessment

	
	Assessment Methods:

Checks for Understanding:

	
	Materials: : Gisslen Text Book, Paper, Pencil, Uniform

	
	Follow Up/HW:

	Friday 
	Objective: Create Basic Breakfast Menu

	
	Learning Activities:

· Knife Skills Assessment
· Create Breakfast Menu
· Cooking Breakfast Eggs, Grains, and Meat

	
	Assessment Methods:

Checks for Understanding:

	
	Materials: : Gisslen Text Book, Paper, Pencil, Uniform

	
	Follow Up/HW: 


.
