
Foods II 
Grades 9-10-11-12 

 
Foods II is an elective course designed for the student who wants to further their skills learned 
in Foods I. Successful completion of Foods I is required for enrollment in Foods II. Most units 
will include two cooking labs – one in which everyone creates the same recipe, and the other in 
which groups will choose their own recipe. Also, nearly all labs will span multiple days. 
 
Learning Objectives: 

1. Review safety and sanitation procedures, equipment, tools, and equivalents. 
2. Ability to follow a complex recipe. 
3. Use a variety of kitchen appliances and utensils. 

 
Content Objectives: 

1. Identify safe food handling techniques/safe work habits. 
2. Identify the nutrients in each food preparation unit. 
3. Knowledge of measurements, measuring techniques, and equivalents. 
4. Successfully prepare various food products. 
5. Prepare attractive, flavorful products. 

 
Text:  Culinary Essentials 
 
Units: 

1. Safety and Sanitation (review from Foods I) 
2. Measuring / Equivalents (review from Foods I) 
3. Food Preparation Units 

a. Yeast Breads 
b. Casseroles  
c. Soups 
d. Meat/Fish/Poultry 
e. Desserts and Pastry 
f. Pasta 

 
Instructional Time: 
  Students enrolled in this class will attend five (5) forty-two (42) minute classes 
 per week for one semester (2 nine week grading periods).  One half credits will be 
 given upon successful completion of this course. 
 
Grading: 
 Grades are determined by calculating the points earned divided by the total possible 
points for the nine weeks.  Points are given for in-class assignments, projects, tests, and food 
preparation labs. 
 



 Grading is based upon the Keystone Oaks School District policy as follows: 
  90% - 100% A 
  80% - 89% B 
  70% - 79% C 
  60% - 69% D 
  Below 60% F 
 
Class Rules: 
 1. Be on time for class. 
 2. Be respectful of people and property. 
 3. Be prepared for class—pencil/pen, paper, homework, etc. 
 4. Kitchens and their equipment are off limits unless a lab is scheduled.  
 5. Cell Phones are not to be used while instruction is going on. They should be in your  
      pocket or bag and out of sight at all times. 
 
Lab Rules:  
Failure to follow these rules will result in the KOHS discipline regulations being enforced 
and/or the teacher may request the student be permanently withdrawn from the course. 
 1. Use all proper safety and sanitation techniques. 

2. All members of a kitchen unit are responsible for its cleanliness at the completion of a 
lab.  Failure to adhere will results in a deduction of points from the lab grade. 

3. All equipment, tableware, and flatware must be clean, dried, and returned to its 
proper location using proper sanitation techniques learned in class. 

 4. Due to sanitation restrictions, absolutely NO personal grooming is permitted. 
 5. No outside food or drinks are permitted as per KOSD’s food policy. 
 6. NO CELL PHONE USE DURING LABS! You should be focusing on your recipe! 
 
 

Mrs. Brill 
412.571.6088 
brill@kosd.org 

http://mrsbrill.wordpress.com 
 
 
 
 

The KOSD’s mission is to provide a safe learning environment that prepares critical thinkers to 
become responsible and productive members of society. 

 
 
 
 

mailto:brill@kosd.org


Keystone Oaks High School 
 

Family and Consumer Science Department 
 

Acknowledgement Form 
 
 
Dear Parent/Guardian: 
 Please acknowledge that you have received, read, and understand the attached syllabus 
by making a check in the space provided.  Please sign and date on the lines indicated.  Students 
returning this sheet by the assigned due date will receive 5 points extra credit. 
 
______ I have received, read, and understand the Foods II syllabus. 
 
 
 
_________________________________                          _________________________ 
Parent/Guardian      Date 
 
 
 
_________________________________                          _________________________ 
Student Signature      Date 
 
 
If this form is not returned it will be assumed that you, the student, and your parent/guardian 
have received, read, and understand the course syllabus. 


