Methods of Teaching Food Service
Project

1. Design a unit of instruction based upon a selected food service unit and American Culinary Federation standards.
2. Unit will consist of:
a. One twenty minute lecture lesson
b. One 45 minute demonstration lesson
c. One 85 minute lesson
3. All lessons will address at least one objective from each domain.
4. Lessons one and two will each contain a formative assessment
5. Lesson three will contain a summative assessment
6. Lessons one through three will increase in level of inquiry
7. The unit will be aligned to and assess a variety of standards
8. The unit addresses the unique needs of at least on student from the Culinary Arts Grade 11 Profiles sheet.

