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PATHWAY:  
Nutrition and Food Science
COURSE:  

Food, Nutrition and Wellness
UNIT 3: 

FCS-FNW-3 Kitchen Equipment Safety
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Annotation: 
This unit will teach students the basic equipment used in the kitchen, including safety precautions and how to use each item. Students will have 2-3 kitchen days built into this lab.
Grade(s):  

	X
	9th

	X
	10th

	X
	11th

	X
	12th


Time:  
10 Hours
Author: 
Angie Castleberry
Students with Disabilities:

For students with disabilities, the instructor should refer to the student's IEP to be sure that the accommodations specified are being provided. Instructors should also familiarize themselves with the provisions of Behavior Intervention Plans that may be part of a student's IEP. Frequent consultation with a student's special education instructor will be beneficial in providing appropriate differentiation.
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GPS Focus Standards:
FCS-FNS-11 
Students will discuss domestic and professional kitchen equipment and its use in providing safe and sanitary food. 
a. Define and demonstrate the use of measuring tools, including liquid and dry cups, measuring spoons, scales, and balances. 

b. Define and demonstrate types of knives including Chef/French, paring, bread, boning, and slicer. Practice care and safety while using all knives 

c. Define and demonstrate mixing equipment and cooking and baking tools. 

d. Define and demonstrate cookware for the range, oven, and microwave oven. 

e. Discuss appliance choices, safe use, care and energy consumption of major cooking appliances and small cooking appliances. 

 GPS Academic Standards:
SPS7 
The student will relate transformations and flow of energy within a system.
National / Local Standards / Industry / ISTE:

NFACS14.4.1 Determine conditions and practices that promote safe food handling.
NFCS-8.5.1    Demonstrate skills in knife, tool, and equipment in handling.
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Enduring Understandings:  
Both commercial and home cooking tasks have been simplified by appliances. These kitchen tools, both large and small, are essential to cooking. It is important to review operating instructions and safety procedures before using these tools.
Essential Questions: 
· Why is it important to know how to use kitchen tools and equipment correctly?
· Why is it important to be organized in the kitchen?

· What are the differences and similarities between major appliances, small appliances and utensils? 
· What makes a "well-equipped kitchen"?
What should you look for in a well made appliance or utensil?

· Why are knife cuts so important in everyday kitchen prep and cooking?
Knowledge from this Unit: 
Students will be able to:
· Safely operate equipment in the kitchen.
· Identify various kitchen utensils and discuss their functions.
· Explain where and how to purchase utensils and how to take care of them.
· Identify different part of a knife.
· Explain how microwaves cook food so quickly.

· Describe the “organized” kitchen.

Skills from this Unit: 
Students will:
· Demonstrate how to properly use various kitchen utensils.
· Demonstrate how to properly clean various kitchen utensils.
· Demonstrate proper knife cuts.
· Practice the basic principles of operating, caring for, and cooking in a microwave oven. 
· Identify the materials used to make cookware and bakeware.
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Assessment Method Type: 
	
	Pre-test

	
	Objective assessment - multiple-choice, true- false, etc.

	
	__ Quizzes/Tests

__ Unit test

	x
	Group project

	x
	Individual project

	x
	Self-assessment - May include practice quizzes, games, simulations, checklists, etc.

	
	__ Self-check rubrics   

__ Self-check during writing/planning process

__ Lab Book
__ Reflect on evaluations of work from teachers, business partners, and competition judges

__ Academic prompts

__ Practice quizzes/tests

	
	Subjective assessment/Informal observations

	
	__ Essay tests

x__ Observe students working with partners

__ Observe students role playing

	x
	Peer-assessment  

	
	__ Peer editing & commentary of products/projects/presentations using rubrics

__ Peer editing and/or critiquing

	
	Dialogue and Discussion

	
	__ Student/teacher conferences
_x_ Partner and small group discussions

_x_ Whole group discussions
__ Interaction with/feedback from community members/speakers and business partners

	
	Constructed Responses

	
	__ Chart good reading/writing/listening/speaking habits

_x_ Application of skills to real-life situations/scenarios

	x
	Post-test
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•
LESSON 1:  Tools in the Kitchen

1.
Identify the standards. Standards should be posted in the classroom.

FCS-FNS-11 
Students will discuss domestic and professional kitchen equipment and its use in providing safe and sanitary food. 
a. Define and demonstrate the use of measuring tools, including liquid and dry cups, measuring spoons, scales, and balances. 

b. Define and demonstrate types of knives including Chef/French, paring, bread, boning, and slicer. Practice care and safety while using all knives 

c. Define and demonstrate mixing equipment and cooking and baking tools. 

d. Define and demonstrate cookware for the range, oven, and microwave oven. 

e. Discuss appliance choices, safe use, care and energy consumption of major cooking appliances and small cooking appliances. 

2.
Review Essential Questions. Post Essential Questions in the classroom. 
· What are the differences and similarities between major appliances, small appliances and utensils? 
· What makes a "well-equipped kitchen"?
· What should you look for in a well made appliance or utensil?

3.
Identify and review the unit vocabulary. Terms may be posted on word wall.

	Major appliance
	Small appliance
	Utensil

	Knife cuts
	Parts of a knife


4.
Review how to complete a Venn diagram with students. Give them the blank Venn Diagram Handout.  Ask students how many of them cook or bake. Ask what types of cooking equipment they use.  Ask students if they can define the terms: major appliance, small appliance and utensil. Have students brainstorm the definition of each category, examples in each and the similarities/differences in each. Inner most circle-they are all tools that help us complete tasks.



Venn Diagram
A. Major appliances-Large tools, cost over $100, gas or electric powered (i.e. stove, refrigerator, dishwasher)
B. Small appliances- small tools, cost less than $100, portable, electric (i.e. crock pot, blender, toaster, coffee pot)

C. Utensils- smallest tools, cost under $10, people powered (peeler, pots and pans, dishes, grater, spatula, knives)

5. Separate utensils into 6 categories according  to purpose:

A. Measuring-demo dry, wet and solid measuring utensil and correct way to measure

-Dry- spoon into cup, level off with a straight edge

-Liquid- Pour liquid in cup, set on a level surface, bend down and read it at eye level

-Solid- spoon into cup, level off with a straight edge

B. Baking-bent edge spatulas, straight edge spatulas, rubber spatulas, pastry blenders, pastry brushes, rolling pin
C. Mixing-whisk, wooden and slotted spoons, rotary beater
D. Cutting- includes knifes, graters, cutting boards, etc

E. Thermometers-candy, deep fat, refrigerator, freezer and oven 
F. Other preparation tools

6.
 Table competition-Place utensils from all 6 groups on a counter in the room. Label with sticky notes a-z.  Instruct students that as a table, they will need one sheet of paper with letters a-z listed. They will go to the table, identify utensils by name and by category and return to their seats when finished.
7. 
Go over each piece of equipment, the correct name and category in which it fits and demonstrate correct operation of tools as needed. Ask which table named the most tools correctly and award a prize.
8. 
Explain that in order to use kitchen tools efficiently, students must also understand abbreviations and equivalents as well as basic cooking terms to perform tasks correctly. Make copies of the How To Measure Correctly Handout  and Kitchen Equipment Handout. 
9.
Make copies of Food Lab Safety Rules Handout and review with students. Have students complete the Kitchen Safety Review Worksheet before going into the lab. 
10.
Have students complete the Measuring Techniques and Smoothie Lab Worksheet.
LESSON 2:  Safety in the Kitchen

1.
Review Essential Questions. Post Essential Questions in the classroom.
· Why is it important to know how to use kitchen tools and equipment correctly?
· Why is it important to be organized in the kitchen?

2.
Quickly review names of tools from Lesson 1 and choose those that students had the most difficulty.
3.
Post Kitchen Equipment PowerPoint on computers. Have students take the Kitchen Tools PowerPoint Quiz.

4.
Have a class discussion. Start by asking who has had an accident in the kitchen and allow students to share.

5.
View the kitchen safety video http://www.youtube.com/watch?v=jpojRLjZSXA.
6.
Show students the Kitchen Safety PowerPoint and have them answer the questions on the Kitchen Safety PowerPoint Review Worksheet. 
7.
Ask students to draw one category and brainstorm at least 5 safety rules pertaining to each.
i. Burns

ii. Cuts

iii. Food poisoning

iv. Chemical poisoning

v. Falls

vi. Electric shock

8. 
 Have each student at their table choose one rule and draw a kitchen safety poster to hang in the classroom.  Rules should be stated as Always…or Never… (What is expected behavior in a safe kitchen?). Students should use color. 

9. 
Show every poster and discuss its rule. Allow students to vote on the best poster and award a prize.
•
LESSON 3: Parts of a knife

1.
Review Essential Questions. Post Essential Questions in the classroom.
· Why are knife cuts so important in everyday kitchen prep and cooking?

2.
Draw a basic chef’s knife on the board. Ask students to draw their own on a piece of paper.  Show the parts of a knife vocabulary and have students label their knife parts on paper.

3.
Distribute the Knife Parts, Safety and Basic Cuts Handout. Read safety rules with students, demonstrating as necessary.
4.
Give each table a chef’s knife, cutting board, ruler and a potato. Instruct students to watch as you demonstrate each cut. Students practice basic cuts using a potato. 
5.
Have students complete the Knife Skills Test.
6.
In order for students to demonstrate correct utensil selection, knife handling skills, understanding of knife cuts and safety and sanitation procedures in the foods lab, have them find a salsa recipe their group would like to make. Each table makes a different version of salsa (some fruit and some vegetable salsas) and shares each version with the class. 

•
LESSON 4: Microwave Safety

1.
Review Essential Questions. Post Essential Questions in the classroom.
· Why is it important to know how to use kitchen tools and equipment correctly?
2.
 Ask students to tell what they know about microwaves…how do they cook food? Why do they cook so quickly? Find a Microwave Safety video at the library and show it to the class. Make sure to cover with the class:

a. Microwaves have different power levels rather than temperature setting. (low –10%, medium-low – 30%, medium – 50%, medium-high – 70%, and high –100%).
b. Plastic wrap, paper towels, and wax paper can be used to cover food and help reduce splatters.

c.  Use pot holders to avoid burns as the contents of the food heats the container causing it to get hot; especially, sugar, fat and water.

d. Round containers cook more evenly than square.

e. Allow for standing time as the food continues to cook once the oven turns off to complete the cooking process.

f. Sauces or toppings make pale foods look better because the food cooks so quickly and doesn’t have time to brown.

g. Use glass, ceramic, or plastic dishes that are microwaveable safe.

h. Larger amounts of food will need a longer time to cook
3. 
Microwave ovens help you prepare meals and snacks quickly. There are many interesting facts to learn about microwave ovens. Provide each student with a Microwave Information Handout. 
4. 
Review the basic parts of the microwaves in the lab, how to use and operate, adjust power level, cleaning, etc. 

5.
Pass out the Apple Crisp Microwave Safety Lab Sheet. Demonstrate the apple crisp lab, showing how to adjust the power level of the microwave. Assign students to complete lab planning sheets then prepare the Apple Crisp.

6. 
To review the unit, make copies of the Study Sheet for Unit 3 Test for each student.
•
ATTACHMENTS FOR LESSON PLANS:
· Venn Diagram Handout
· How To Measure Correctly Handout  

· Kitchen Equipment Handout
· Food Lab Safety Rules Handout

· Kitchen Safety Review Worksheet

· Measuring Techniques and Smoothie Lab Worksheet
· Kitchen Equipment PowerPoint

· Kitchen Tools PowerPoint Quiz

· Kitchen Safety PowerPoint

· Kitchen Safety PowerPoint Review Worksheet
· Knife Parts, Safety, and Basic Cuts Handout
· Knife Skills Test
· Microwave Information Handout
· Study Sheet for Unit 3 Test
•
NOTES & REFLECTION: 

A good Microwave Safety video is "Zap It! Microwave Safety" by Learning Seed: http://www.learningseed.com/p-290-microwave-mysteries-beep-zap-defrostbriin-the-kitcheni-series.aspx



Culminating Unit Performance Task Title:  
Microwave Apple Crisp
Culminating Unit Performance Task Description/Directions/Differentiated Instruction: 
· The apple crisp recipe allows students to show the safety practices they learned throughout the unit while making a dessert. 

· Divide tasks between students.

· Have students grade each other using the attached rubric. 
Attachments for Culminating Performance Task: 
· Apple Crisp Microwave Safety Lab Sheet
· Apple Crisp Lab Safety Rubric




Web Resources:
· Kitchen Safety Video: http://www.youtube.com/watch?v=jpojRLjZSXA.
· Microwave Safety Video: http://www.learningseed.com/p-290-microwave-mysteries-beep-zap-defrostbriin-the-kitcheni-series.aspx
Materials & Equipment: 
· Ingredients for smoothies
· Ingredients for students' salsa recipes

· Ingredients for apple crisp recipe

· Kitchen

· Computer with Internet access
· Video

· Projection equipment
21st Century Technology Used: 
	x
	Slide Show Software
	
	Graphing Software
	
	Audio File(s)

	
	Interactive Whiteboard
	
	Calculator
	
	Graphic Organizer

	
	Student Response System
	
	Desktop Publishing 
	
	Image File(s)

	
	Web Design Software
	
	Blog
	x
	Video

	
	Animation Software
	
	Wiki
	
	Electronic Game or Puzzle Maker

	
	Email
	x
	Website
	
	


Family and Consumer Science
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