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Responsibility

= Fulfls responsibilities and commitments within the learning
environment.
= Completes and subits class work, homework, and assignments
according to agreed-upon timelines.
= Takes responsibilty for and manages own behaviour.

Independent Work

= Independently monitors, assesses, and revises plans to
complete tasks and meet goals.

= Uses class time appropriately to complete tasks.

= Follows instructions with minimal supervision.

Ini e

= Looks for and acts on new ideas and opportunities
for learning.

= Demonstrates the capacity for innovation and a willingness to take
risks.

= Demonstrates curiosity and interest in learning.

= Approaches new tasks with a positive atttude.

= Recognizes and advocates appropriately for the rights of self
and others.

E - Excellent

Il o:ganization

Collaboration

Self-Regulation

G-Good S - Satisfactory N — Needs Improvement

= Devises and follows a plan and process for completing work and
tasks.
= Establishes priorities and manages time to complete tasks and
achieve goals.
= Identifies, gathers, evaluates, and uses information, technology,
and resources to complete tasks.

= Accepts various roles and an equitable share of work in a group.

= Responds positively to the ideas, opinions, values, and traditions of
others,

= Builds healthy peer-to-peer relationships through personal and
media-assisted interactions

= Works with others to resolve conflicts and build consensus to
achieve group goals.

= Shares information, resources, and expertise, and promotes critical

thinking to solve problems and make decisions.

= Sets own individual goals and monitors progress towards
achieving them.

= Seeks clarification or assistance when needed.

= Assesses and reflects critically on own strengths, needs, and
interests

= Identifies leaming opportunities, choices, and strategies to meet
personal needs and achieve goals.

= Perseveres and makes an effort when responding to challenges.
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HFC 3M1:  FOOD AND CULTURE
GRADE 11, UNIVERSITY/ COLLEGE PREPARATION
Teacher:  Ms. Smith




Email:  smitham@hdsb.ca
Website: www.smitham1.weebly.com


Password: mssmitham

Course Description 
This course focuses on the flavours, aromas, cooking techniques, foods and cultural traditions of world cuisines.  Students will explore the origins of and developments in diverse food traditions.  They will demonstrate the ability to cook with ingredients and equipment from a variety of cultures and explain how Canadian food choices and traditions have been influenced by other cultures.  Students will develop practical skills and apply social science research methods while investigating foods and food practices from around the world.
Curriculum:  Enduring Learning Expectations
By the end of the course students will:
1. explore, investigate, process information about, communicate and reflect on topics related to food and culture;

2. demonstrate an understanding of how culture affects our food choices;

3. demonstrate an understanding of the key recommendations in Canada’s Food Guide and food guidelines from other countries;

4. demonstrate an understanding of the influence of culture on obtaining, preparing, serving and consuming food;

5. demonstrate an understanding of the relationship between geography and the foods naturally found or produced in Canada and other countries;

6. demonstrate an understanding of the sources of food eaten in Canada and in other countries;

7. demonstrate an understanding of the characteristic flavours, aromas, herbs and spices associated with various cuisines and cultures;

8. demonstrate and apply kitchen safety, food safety,  kitchen literacy and numeracy skills;
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demonstrate and apply the skills necessary for food preparation related to a variety of cuisines.

Your Report Card Grade will be determined as follows:

	Term Work:
70% of your grade will be based on all of the evidence you have provided.  It will reflect your most consistent level of achievement with special consideration given to more recent evidence
	21% Knowledge and Understanding:  
Emphasizes the ability to recall factual information, recognize fundamental concepts and the foundational skills of the subject/discipline.
14% Thinking and Inquiry: 
Emphasizes the thinking skills used in thinking and research processes to demonstrate the student’s understanding of information s/he has processed.
14% Communication:  Emphasizes the clear, precise and effective use of oral, written and visual language to communicate the student’s understanding of information and ideas.
21% Application:  Emphasizes the application and integration of knowledge, skills, processes and techniques to produce evidence of the student’s understanding.

	Final Evaluation:
30% of your grade will of the be determined at the end of the course.
	15% Performance Task: 
“The Amazing Race”  Global Cuisines Edition
15% Written  Final Exam


Academic Standards
It is your responsibility to provide evidence of your learning within established timelines.  Due dates for assignments and the scheduling of tests will be communicated well in advance to allow you to schedule your time.  If you are not able to follow the agreed upon timeline, then you should demonstrate your responsibility and organizational skills by discussing the challenges you are facing with your teacher as far in advance of the deadline as possible.
It is your responsibility to be academically honest in all aspects of your schoolwork so that the marks you receive are a true reflection of your achievement.
Plagiarism is using the words, ideas or work of someone else without giving appropriate credit (referencing) to the original creator.  This is a form of cheating.
Consequences for not meeting these academic standards are outlined below:
· Reporting the issue to your parents;

· Requiring you to complete the original or alternative work after school or during your lunch hour;

· Requiring you to complete an alternative assignment;

· Suspension;

· Assigning a zero for an assignment not completed prior to an agreed upon closure date;

· Mark deduction of 5% per day for late assignments

NOTE:  The complete HDSB policies and administrative procedures for “Lates and Missed Assignments” and “Cheating and Plagiarism” policies may be found at www.hdsb.ca.
Learning Skills and Work Habits
These learning skills and work habits will be taught, assessed and evaluated throughout the course.
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Unit Outline
	Unit
	Curriculum Focus
	Major Assignments and Evaluations
	Key Resources

	Food Safety and Kitchen Basics
	Enduring Learning:
8,9
	Equipment Demonstrations
Using A Recipe Assignment 
Safety Certification Test
	Teacher-Developed Resources

	What is Culture?
	Enduring Learning:
1, 2
	What the World Eats Assignment
Food Memory Assignment
Terminology Quiz
	D’Alusio, F., Menzel, P.  (2005).  Hungry planet:  What the world eats.  Napa:  New World Books.
PBS Video:  The Meaning of Food

	Close to Home:  Our Canadian Heritage
	Enduring Learning:
3, 4, 5, 6, 8, 9
	Food Guide Comparisons
Sea To Sea To Sea:  Canada’s Cuisine
That’s Canadian Eh:  Uniquely Canadian Products
Cultural Experience Photo Journal and Write Up
Concepts Quiz
	Teacher-Developed Resources
Canadian Living Magazine
Canada’s Food Guide to Healthy Eating

	Far and Away:  Our Global Kitchen
	Enduring Learning
3 ,4, 5, 6, 7, 8, 9
	Food Writer For a Day:  Staple Food Origins Assignment
Culinary Tourism Assignment
Pinterest Board Assignment:  Etiquette, Meal Times, Table Setting and Holidays of Another Culture
Concepts Quiz
	Teacher-Developed Resources


