Investigating Foods
Course objectives:
 For students to understand the basics of food chemistry so they can independently create food to suit their own individual preferences and tastes.  
Explore careers in food science and culinary arts.

Pre-Cooking Unit 
· Kitchen safety 
· Food Borne illness  
· Lab duties   
· Creating a nutritional label and label reading   
· Reading recipes and calculating the cost of goods  
· Dishwashing and sanitation   
· Kitchen basics 
· Knife skills
· Measuring skills
· Cooking terms 
Leavening Agents 
· Chemical – cakes, muffins, and cookies  
· Air/Steam – cream puffs  
· Yeast – bread, pizza, monkey bread  
· Student Choice Lab  
· Leavening Agents Quiz     
Thickening Agents Sauces and reductions   
· 4 step chicken – pan gravy reduction  
· Cornstarch as a thickening agent  
· Roux the day!
Bacteria  
· Collect bacteria  
· Bacteria Journal Entry
Baking Ratios and balancing a cake recipe  
· Cake equation  
· Creating a new and different flavors  
· Cupcake Wars  
Protein and Coagulation  
· Frittatas & Strata  Omelet Demo
· Egg Whites 
· Custards & Puddings
Diffusion and Osmosis  
· Brining using osmosis  
· Infusing Flavor through marinades 

Heated Sugar  
· Rock candy  
· Caramel (demo sauce to brittle) 
· Hard candy  
· Easter Candy  
· Candy challenge  
Super Foods  
· Super food basics  
· Brain food   
· Vitamins, minerals, and antioxidants   
[bookmark: _GoBack]Italian Ice & Sorbet   
· Italian Ice  
· Fruit Sorbet  
Sanitation  

