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Foundations of Restaurant Management and Culinary Arts, Second Edition
Lesson Plan
	Level 1
Chapter 18
Cooking Methods

	Learning Objectives:
18.1
List and explain the three types of heat transfer.

18.2
Describe dry-heat cooking methods, and list the foods to which they are suited.

18.3
Describe moist-heat cooking methods, and list the foods to which they are suited.

18.4
Describe combination-heat cooking methods, and list the foods to which they are suited.

18.5
Describe sous vide and microwave cooking techniques.

18.6
Identify ways to determine if a food has reached the correct degree of doneness.

	Learning Objectives Map to FACS:
8.5
Demonstrate professional food preparation methods and techniques for all menu categories to produce a variety of food products that meet customer needs (pp. 378–397)

	State Standard Requirements:
(to be completed by teacher)


	Understandings and Goals: 
(to be completed by teacher)


	Essential Questions:
(questions to frame the learning objectives and encourage thought on their application outside of the classroom, to be completed by teacher)


	Student Objectives:
(to be completed by teacher)
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