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Southern Cayuga Central School District – Curriculum Map 

Subject: _____International Cuisine______________________________    School Year: ______17-18________________ 

Title or Topics 
w/ NYS Standards 

Essential Questions & 
Vocabulary 

Content Skills 
(Activities to cover Essential Questions) 

Major Assessments 
(Tests, Project, etc.) 

Time Frame 
 

Intro to World 
Cuisine/Global Food and 
Nutrition 

*What factors affect the 
availability and quality of 
food around the world? 
*What is the impact of 
technology on the 
development and 
availability of food around 
the world? 
VOCAB: 
Sustain 
Consumer 
Global 
 

*Investigate hunger on a global basis 
*Examine foods produced by current 
sustainable practices 
*Explain the impact of 
importing/exporting on the selection of 
food 
*Investigate current health concerns 
which affect the global consumption and 
selection of foods 
*Explore technological advances that 
affect the global food supply 

*website 
*current event summary 
*presentation 
*exam 

3 weeks 

Basic Cooking Skills/Food 
Safety 

*How can I demonstrate 
the ability to use advanced 
techniques in 
selection/preparation and 
service of food? 
VOCAB: 
Blanche 
Dice 
Cube 
Sauté 
Season 
 

*Identify herbs, spices and flavorings 
used to enhance food 
*Investigate flavor profiles and pairings 
*Assess how food fits into a healthy 
lifestyle 
*Demonstrate 
skills/styling/safety/sanitation 
*Identify and evaluate current food 
trends/developments 

*skills tests 
*peer teaching 
*USDA test food safety 
*websites 

2-3 weeks 

Regional Cuisine of US *What are the food 
traditions of the 7 regions 
of the US and how can I 
demonstrate the ability to 
select/prepare and serve 
regional food? 
VOCAB: 

*Identify 7 regions of US 
*Explore factors that influence traditions 
*Analyze nutritional value of foods 
*Identify foods from each region 
*Prepare 1 recipe from 3-4 regions 
*Compare/Contrast foods/prep 

*selection of group/team 
*selection of region 
*selection of recipe 
*preparation/judging 
*exam on regions/traditions 

2-3 weeks 
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Custom 
Regional 
Culture 
 

Regional Cuisine of Africa *What are the food 
traditions of various 
countries in this continent 
and how can I demonstrate 
the ability to 
select/prepare and serve 
that cuisine? 
*What factors influence 
the cuisine of specific 
countries/regions? 
VOCAB: 
Rituals 
Tribes 
Traditions 
 

*Explore how the culture influences food 
choices/eating/ritual 
*Assess how the traditions affect food 
choices 
*Identify specific foods from the country 
that is being studied 
*prepare 1 recipe from 3-4 regions 
*Identify/Demonstrate skills used to 
prepare food from region 
*Compare/Contrast recipes from region 

*selection of region/country 
*selection of recipe 
*preparation/cook off 
*exam on countries 
*utilization of website 

2-3 weeks 

Regional Cuisine of Asia *What are the food 
traditions of various 
countries in this continent 
and how can I demonstrate 
the ability to 
select/prepare and serve 
that cuisine? 
*What factors influence 
the cuisine of specific 
countries/regions? 
VOCAB: 
Divisive 
Preparation 
Presentation 
 

*Explore how the culture influences food 
choices/eating/ritual 
*Assess how the traditions affect food 
choices 
*Identify specific foods from the country 
that is being studied 
*prepare 1 recipe from 3-4 regions 
*Identify/Demonstrate skills used to 
prepare food from region 
*Compare/Contrast recipes from region 

*selection of region/country 
*selection of recipe 
*preparation/cook off 
*exam on countries 
*utilization of website 

2-3 weeks 

Regional Cuisine of Europe *What are the food 
traditions of various 
countries in this continent 
and how can I demonstrate 

*Explore how the culture influences food 
choices/eating/ritual 
*Assess how the traditions affect food 
choices 

*selection of region/country 
*selection of recipe 
*preparation/cook off 
*exam on countries 

2-3 weeks 
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the ability to 
select/prepare and serve 
that cuisine? 
*What factors influence 
the cuisine of specific 
countries/regions? 
VOCAB: 
Modify 
Integrate 
Infuse 
Plating 
 

*Identify specific foods from the country 
that is being studied 
*prepare 1 recipe from 3-4 regions 
*Identify/Demonstrate skills used to 
prepare food from region 
*Compare/Contrast recipes from region 

*utilization of website 

Regional Cuisine of 
Mexico/Central/South 

America 

*What are the food 
traditions of various 
countries in this continent 
and how can I demonstrate 
the ability to 
select/prepare and serve 
that cuisine? 
*What factors influence 
the cuisine of specific 
countries/regions? 
VOCAB: 
Critique 
Evaluate 
 

*Explore how the culture influences food 
choices/eating/ritual 
*Assess how the traditions affect food 
choices 
*Identify specific foods from the country 
that is being studied 
*prepare 1 recipe from 3-4 regions 
*Identify/Demonstrate skills used to 
prepare food from region 
*Compare/Contrast recipes from region 

*selection of region/country 
*selection of recipe 
*preparation/cook off 
*exam on countries 
*utilization of website 

2-3 weeks 

Career Opportunities in 
Industry 

*How will I find out what 
careers are available in the 
gourmet or global foods 
field and evaluate my 
interest and proficiency for 
success in these fields? 
VOCAB: 
Gourmet 
Market 
Industry 
 

*Analyze career paths within the global 
food market 
*Integrate the skils/knowledge required 
for careers in global food market 
*Identify and Analyze the benefits of 
professional networking/organizations 
for career success 
*Attempt to predict possible future 
careers in the global food market 

*website 
*guest speakers 
*essay 
*presentation 

2-3 weeks 
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