Career Connections Lesson Plan
Competency:

Students will explore culinary arts career areas.

Objective:

Identify interest in food service careers.

Explain food service career responsibilities.

Procedure:

Day 1

1.  Students will complete the food service career interest survey.


Share results.

2.  Power Point from Culinary Essentials – introduce careers.

3.  Video – “Food Service Careers”


Students write list of all careers mentioned.

4.  Show video – NECI – to describe duties of culinary kitchen

5.  Guided Study – Review in Culinary Essentials pg. 37.

Work in teams – Matching exercise.  


Continue to end of period.

6.  Ticket to leave


Name one career (and the duties) that you learned today.

Day 2

1.  Correct matching exercise

2.  Distribute Career Ladder and Salaries


Discuss

3.  Teacher explain Junior/Senior Feast Program

Display board w/pictures

C-Cap video from the “Today Show” 4 minutes (count 12830)


Discuss student motivation for taking class other than as a career

4.  Demonstrate plate designs

Sous Chef Program


Drawings on Smart Board
5.  Ticket to leave


Name 5 opportunities that our CHMS Feast Program offers students.

Day 3 (Wednesday – short periods)

1.  Students draw plate design, using the ingredients we will have available.

2.  Assign student clean-up jobs.

Day 4

1.  Review plate designs

2.  Students will design dessert plates using ingredients such as: prepared cakes, brownies and sauces.

3.  Plates will be presented to the class for positive comments and pictures.


Students will share desserts and clean-up.

4.  Each student will share with the class an area of food service they are interest in learning more about.
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