
Curriculum Mapping Template 

Course Name:  ____Creative Cooking__________________________________ Grade Level:  ___8_____ 

Timeframe Big Ideas Essential 

Questions 

Concepts Competencies Vocabulary Standard(s

) 

Assessment(

s) 

Educationa

l Resources 

Differentiation 

18 weeks Nutrition, eating 

habits and 

preparation 

choices impact 

overall health 

and wellness 

throughout the 

lifecycle at 

individual and 

societal level. 

 

Responsible 

consumers use 

effective 

resource 

management to 

accomplish 

individual, 

family and 

community 

goals. 

What actions 

can a person 

take to handle 

food safely? 

 

What 

conditions 

increase the risk 

of food-borne 

illnesses? 

 

Why is cross 

contamination a 

hazard? 

 

What are risks 

factors for food 

related disease? 

 

What can be 

done to food to 

prolong its 

freshness or 

increase its 

shelf life? 

 

Why is food 

preserved? 

 

What is the 

connection 

between food 

and energy? 

 

What are eating 

disorders and 

why do people 

with eating 

disorders need 

help? 

Food choices 

maximize 

personal 

health and 

decreases 

disease and 

risk factors. 

 

Food 

contamination 

can be caused 

by biologic 

and chemical 

agents. 

 

Food 

preparation 

and 

preservation 

cause physical 

and chemical 

changes to 

occur. 

 

Life stages 

have different 

energy and 

nutrient 

requirement. 

 

Scientific and 

technological 

developments 

affect the food 

supply. 

 

Resources 

need to be 

conserved and 

not wasted. 

Analyze 

societal 

messages 

regarding body 

size. 

 

Analyze the 

effects of foods 

fads, diet, 

addictions and 

eating disorders 

on individuals’ 

health and 

wellness. 

 

Describe ways 

to support 

friends and 

family members 

who have 

specific dietary 

needs. 

 

Identify ways to 

prevent food 

contamination.  

 

Demonstrate 

safe food 

handling 

techniques.  

 

Demonstrate 

food 

preparation and 

preservation 

techniques that 

result in 

physical 

Microorganism, 

Cross 

contamination, 

Danger Zone, 

Sanitation,  

Microwaves, 

standing time, 

venting,   

Metabolism,  

Nutrition, 

Nutrients, 

Sweeteners, 

Fats, 

MyPlate.  

Chemical 

Reactions, 

Chemical 

leavening,   

Acid, Base, pH,  

Alkaline, Carbon 

Dioxide, 

stabilizers, 

Searing, 

Mixture, 

Elasticity, 

Cream, 

Homogenous, 

Volume, weight,  

Solution, Beat, 

Pare, solids,  

Measurement, 

uniformity, 

Meniscus   

Recipes, 

Scratch, Semi-

Convenient,  

Convenience,  

 

11.3.9a 

11.3.9b 

11.3.9c 

11.3.9d 

11.3.9e 

11.3.9f 

11.3.9g 

11.1.6 d 

11.1.6.f 

 

Labs 

 

Quiz 

 

Collins 

Writings, 

 

Rubrics 

 

Test 

 

Oral 

Questioning 

 

 Exit Slips 

 

Worksheets 

 

Projects 

Text: 

 

Today’s 

Teens 

Glencoe 

McGraw-

Hill 

 

Applying 

Life Skills 

Glencoe 

McGraw-

Hill 

 

Nutrition 

and 

Wellness 

Glencoe 

McGraw-

Hill 

 

Videos 

 

Websites/Ar

ticles 

Extended time 

 

Repeat directions 

 

Test/quizzes read 

aloud  

 

Chunking 

requirements with 

interim dates 

 

Additional time 

given 

 

Guided notes and 

graphic organizers 

 

Modified 

test/quizzes that 

include word 

banks and a 

reduced number of 

multiple choice 

items 

 

Essay questions 

graded for content 

 

Access to learning 

support 

 

Working in small 

groups 



 

Why is it 

important to 

follow the 

recipe order of 

directions when 

preparing? 

 

How do food 

choices affect 

the 

environment? 

 

How do 

resources need 

to be manages 

when preparing 

meals? 

 

What is food 

science? 

 

How do various 

preparation 

techniques 

physically and 

chemically 

change food? 

 

How does the 

interaction of 

ingredients 

produce 

chemical 

changes in food 

preparation? 

 

How have 

portions sizes 

changes in the 

last 20 years? 

 

 

Have advances in 

technology made 

people better off 

 

Groups work 

best when 

teamwork and 

leadership 

skills are 

utilized.  

 

Responsibilitie

s and 

consequences 

are associated 

with managing 

personal 

finances.  

 

changes to the 

ingredients. 

 

Examine how 

energy 

requirement 

change over the 

course of the 

life cycle. 

 

Compare 

nutritional 

needs of 

individuals 

throughout the 

life cycle. 

 

Explore the 

connection 

between 

physical activity 

and dietary 

intake.  

 

Demonstrate the 

ability to select 

store, prepare, 

and serve food. 

 

Describe the 

effects of 

scientific and 

technological 

advances on 

selection, 

preparation & 

home storage of 

food. 

 

Evaluate the 

costs and 

rewards of 

cooperating, 

compromising, 

and 



today than they 

were in the past? 

 

How do 

teamwork and 

leadership skills 

impact the 

accomplishments 

of goals? 

 

What are the 

advantages and 

disadvantages of 

working 

individually or as 

part of a team? 

 

How and why do 

resources need to 

be managed? 

 

 

How can the 

practical 

reasoning process 

aid the consumer 

in making 

purchasing 

decisions? 

 

 

 

collaborating in 

relationships. 

 

 


