Westside High School Lesson Plan

	Teacher Name:
	Reginald Martin
	Unit Name and #:
	Vegetable and Starch Preparation

	Course:
	Practicum I-Culinary Arts
	Dates:
	February 23-27, 2015


	Monday 
	Daily Objective: Culinary Math, Vegetable and Starch Cooker

	
	Learning Activities:
· Review Key Concepts
· Present ServSafe Documents

· Student Q and A
· Menu Assignment
· Chef 1313 Culinary Math Assignment

	
	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 Starch Cookery

	
	Learning Activities:

· View Appropriate Rouxbe Videos for Cooking Techniques
· Review Meal Packet and Recipe Requirements
· Review Email and Rouxbe assignments due for this week.

	
	Assessment Methods:

Checks for Understanding:

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

	
	Follow Up/HW:

	Wednesday /Thursday
	Objective: Students will cook assorted vegetables and starches

	
	Learning Activities:

· Review Mise En Place Plan with team members
· Vegetable and Starch Preparation
· Plate Presentation

	
	Assessment Methods:

Checks for Understanding:

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

	
	Follow Up/HW:

	Friday 
	Objective: Go Texan Cooking Day 

	
	Learning Activities:

· Café Starch and Vegetable Prep
· Shoulder to Shoulder Cooking

	
	Assessment Methods:

Checks for Understanding:

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

	
	Follow Up/HW: 


.
