
Curriculum Mapping Template  

Course Name:  ____Cooking with Confidence HS__________________________________ Grade Level:  ___9-12_____  

 

 

Time-
frame 

Big Ideas Essential 
Questions 

Concepts Competencies Vocabulary Standard(s) Assessment(s) Educational 
Resources 

Differentiation 

18 
weeks 

Nutrition, 
eating 
habits and 
preparation 
choices 
impact 
overall 
health and 
wellness 
throughout 
the lifecycle 
at individual 
and societal 
level.  
 

How do we 
judge the 
reliability of 
food and 
nutrition 
information?  
 
What 
actions 
might the 
government 
agencies 
need to take 
in the future 
to protect 
our food 
supply? 
 
What is a 
sustainable 
diet?  
 
What type 
of health 
issues might 
affect meal 
planning 
over the 
lifespan? 

Diets can be 
modified to 
improve 
health 
conditions. 
 
 Food and 
nutritional 
information 
needs to be 
interpreted 
by the 
consumer. 
 
Meal 
planning 
principles 
can be 
tailored to 
meet the 
needs of 
individuals 
across the 
lifespan. 
 
Nutrients 
are used in 
the body’s 

Suggest 
modifications 
to the diet for a 
specific health 
condition 
 
 Analyze 
sources of food 
& nutrition 
information, 
including food 
labels, related 
to health & 
wellness 
 
 Evaluate the 
validity of 
nutritional 
claims from 
various 
sources. 
Identify ways 
to obtain a 
healthy diet on 
a limited 
budget. 
 

Inflation 
Ergonomics 
MyPlate 
 Chemical 
Reactions 
Hard Cracked 
Soft boil stage 
Measurements 
Grains 
 Recipes 
Shopping lists 
Vitamins 
Nutrients 
Irradiation  
  
 

11.3.9A,D,E,G 
11.3.12C,D  
 

Quiz 
  
Test 
 
Labs 
 
Rubrics 
 
Oral 
Questioning 
  
Exit Slips 
 
Worksheets 
 
Projects 
  
Collins 
 Writings 

Text: 
Foods For Today 
 
Videos 
 
Websites/Articles  
 

IEP/GIEP 
 
Additional time  
Collaborative 
learning  
 
groups/pairs  
 
Opportunity 
for verbal 
responses  
 
Higher order 
independent 
study  
 
Repeat 
directions  
 
Test/quizzes 
read aloud   
 
Chunking 
requirements 
with interim 
dates  
 



 
 Why is 
planning 
meals 
important? 
 
 How do 
cooking 
methods 
influence 
the 
nutritional 
value of 
foods? 
 
 How do 
meals need 
to be 
adapted or 
planned to 
meet the 
specific 
needs of 
family 
members? 
 
 How do we 
interpret 
nutritional 
labeling?  
 

physiological 
processes.  
 
The 
application 
of current 
food science 
research will 
influence 
the food 
supply. 
 
The 
application 
of scientific 
principles in 
food 
processing, 
preparation 
and 
packaging 
has 
expanded 
the 
availability 
of the global 
food supply.  
 
The 
government 
plays a role 
in 
safeguarding 
the food 
supply.  
 

 Analyze recipe 
for nutrient 
value. 
 
 Demonstrate 
cooking 
methods that 
increase 
nutritional 
value, lower 
calories and fat 
content, & 
utilize herbs 
and spices to 
enhance flavor.  
 
Adapt favorite 
meals/recipes 
to improve 
nutritional 
content while 
controlling 
costs. 
 
 Create and 
evaluate a 
meal plan that 
is designed to 
meet specific 
nutritional 
needs across 
the lifespan. 
 
 Utilize menu-
planning 
principles to 
develop & 
modify menus 
to meet a 
variety of 

Guided notes 
and graphic 
organizers  
 
Modified 
test/quizzes 
that include 
word banks   
 
Essay 
questions 
graded for 
content Access 
to learning 
support  
 



nutritional 
needs  
 
Demonstrate 
cooking 
methods that 
increase 
nutritional 
value, lower 
calorie and fat 
content, & 
utilize herbs & 
spices to 
enhance flavor. 
 
 Describe the 
effects of food 
science & 
technology on 
our 
understanding 
of nutritional 
needs. 
 
 Analyze 
federal, state 
and local 
inspection and 
labeling 
systems that 
protect the 
health of 
individuals and 
the public.  
 

          

          

          

          



          

          

          

          

          

          

          

          

 


