
 

  

 Platte #1 Curriculum Map 
International Foods 

Subject:  WHS  Family & Consumer Sciences​ ​ School Year:  2021-22​ ​ ​ Teacher/Department:   Moody 
 

Unit of Study 
and Time 

Essential 
Questions/Content 

Objectives/ 
Learning Targets 

Resources Projects/Activities Assessment Standard 
*Bold=Assessed 

Regional Cuisine of 
the United States 
 
 
 
 

What are the food traditions of 
the seven regions of the United 
States and how can I demostrate 
the ability to select, prepare, and 
serve regional foods? 

●​ Identify the 

seven regions 

of the United 

States-New 

England, 

Mid-Atlantic, 

South, 

Midwest, West 

and 

Southwest, 

Pacific Coast, 

Hawaiian 

Islands 

●​ Explore factors 

that have 

influenced the 

development 

of the food 

traditions of 

each region 

●​ Investigate the 

nutritional 

value of the 

foods of each 

regions 

Text: Food for 
Today 
Various internet 
resources 
Power Point & 
Class notes 

Food Safety Review 
 
Cookware evaluations 
 
Assorted Labs; 
 

Written Test 
 Hands on assessments 

1. Career Development 
and Readiness  
2. Communication and 
Collaboration 
 3. Critical Thinking and 
Problem Solving  
4. Technical Literacy 
 5. Technical Proficiency 
and Productivity  

International 
Cuisine 
 

What are the food traditions of 
various countries throughout the 
world and how can I demonstrate 
the ability to select, prepare, and 
serve international cuisine? 

●​ Investigate 

and interrupt 

how the 

Text: Food for 
Today, Various 
resources 

Passport to Cook Project 
Various labs 
Hands-on projects 

Written Tests 
 Hands on assessments 

1. Career Development 
and Readiness  
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How can I demonstrate the ability 
to use advanced culinary 
techniques in the selection, 
preparation, and service of food? 

culture of the 

country 

influences the 

food choices, 

eating habits, 

and etiquette 

●​ Assess how 

traditions of 

the country 

affect food 

choices 

●​ Evaluate the 

nutritional 

guidelines of 

the country 

●​ Compare and 

contrast the 

nutritional and 

dietary 

guidelines of 

the country 

with the 

nutritional and 

dietary 

guidelines of 

the United 

States 

 Power Point & 
Class notes 

 2. Communication and 
Collaboration 
 3. Critical Thinking and 
Problem Solving  
4. Technical Literacy 
 5. Technical Proficiency 
and Productivity  

 
Current Issues 
Related to Food in 
a Global Society 
 
 
 
 

What factors affect the availability 
and quality of food around the 
world? 

●​ Investigate 

and interpret 

factors which 

affect the food 

supply 

including but 

not limited to 

geography, 

climate, 

economics, 

transportation 

systems, 

Text: Food for 
Today 
 Power Point & 
Class notes 
 

Research project 
 
 

Written Test 
 Hands on assessments 

1. Career Development 
and Readiness  
2. Communication and 
Collaboration 
 3. Critical Thinking and 
Problem Solving  
4. Technical Literacy 
 5. Technical Proficiency 
and Productivity  
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farming 

methods, fuel 

supply, 

population 

density, 

political 

situation, and 

natural 

disasters 

●​ Identify 

countries 

where hunger 

is a major 

concern 

●​ Assess and 

critique how 

hunger 

impacts the 

social, 

emotional, 

cognitive, and 

physical 

characteristics 

of and 

individual or 

society 
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