Culinary I Course Outline


Kitchen Basics 

· Intro/ Course Expectations/Ice cream in a baggie
· Safety & Sanitation PPT

· Equipment Identification
· Function of Ingredients
· How to measure correctly- Recipe Terminology

· Dish Washing & Cleaning 
· Table Setting & Napkin Folding

· Knife Skills
Breakfast 

· Eggs

· Chocolate Clouds & Egg Video

· Omelet

· Eggs Benedict

· Eggs in a Nest (Homework)

· French Toast (Homework)

· Waffles

· Quick breads demo & worksheet

· Cinnamon (Biscuit) Pin Wheels

· Muffin Lab

· Pancakes 
· Crepes


Lunch 

· Salad

· Potato Salad & Coleslaw & Macaroni Salad & Broccoli Salad & Waldorf Salad
· Soup

· Creamy Potato & Biscuits

· Minestrone & Corn Bread

· Monte Cristo Sandwich
· Chocolate Chip Cookies


Dinner

· Potato Lab (Mashed, French Fries, Broiled, Twice Baked)

· Vegetable Stir fry  &  rice 

· Hamburger (students bring their own toppings- plating competition) 

· Spaghetti & Meatballs 

· Chicken Fajitas

· Mac & Cheese

· Shepherd’s Pie

· Yeast Experiment 
· Foccacia Bread 
· Pizza- (students bring their own toppings- competition)
Desserts

· Pudding Pies

· Apple Turnovers 

Nutrition


My Pyramid 


Eating for Optimal Health


Dietary Analysis ( 2 days)


Project:  American Cuisine Cooking Demonstration











