
10th-12th Grade International Foods Unit: 4 
Grade Level: 10-12 
Unit Name: Traditions Around The World 
Pacing:  4 Weeks 

Priority Standards:  
Input Methods 
 

Demonstrate knowledge of portion control and 

proper scaling and measurement techniques 

(DOK 4) 

Demonstrate skill for a variety of cooking 

methods (DOK 4) 

Analyze how changes in national and 

international food production and distribution 

systems influence the food supply, including 

sustainability, organic food production and the 

impact of genetically modified foods. DOK 4 

 

Create and use maps to locate the major cities 

of the world and key world nations. DOK 4 

 

Compare and contrast the major ideas and 

beliefs of different cultures. DOK 3 

 

Describe the role of food in traditional 

celebrations around the world. DOK 3 

 

Prepare dishes characteristic of various cultures 

around the world. DOK 4 

Learning Targets: 
 

 

I will learn about sustainability of foods in the 

national market and the global effects that 

impact food production. 

 

I will demonstrate new techniques to recreate 

traditional foods from around the world.  

 

I will determine portion control based on the 

nutrients needed and caloric intake of 

international foods.  

 

I will use maps to locate major cities and the 

foods they are renowned for worldwide. 

 

I will be able to read a recipe and prepare 

various dishes from different cultures around 

the world. 

Supporting Standards:  

 

 

8.5.2   Demonstrate professional skill for a 

variety of cooking methods including roasting, 

broiling, smoking, grilling, sautéing, pan 

frying, deep frying, braising, stewing, 

poaching, steaming, and baking using 

professional equipment and current 

technologies. DOK 4 

8.5.4   Apply the fundamentals of time, 

temperature, and cooking methods to cooking, 

cooling, reheating, and holding of a variety of 

foods.  DOK 3 

8.5.5 Prepare various meats, seafood, and 

poultry using safe handling and professional 

preparation techniques. DOK 4 

8.5.6 Prepare various stocks, soups, and 

sauces using safe handling and professional 

preparation techniques. DOK 4 

8.5.7 Prepare various fruits, vegetables, 

starches, legumes, dairy products, fats, and oils 

using safe handling and professional 

preparation techniques. DOK 4 

8.5.8 Prepare various salads, dressings, 

marinades, and spices using safe handling and 

professional preparation techniques. DOK 4 

8.5.9 Prepare sandwiches, canapés and 

appetizers using safe handling and professional 

preparation techniques. DOK 4 

8.5.10 Prepare breads, baked goods and 

desserts using safe handling and professional 



preparation techniques. DOK 4 

14.1.3 Investigate the governmental, economic, 

and technological influences on food choices 

and practices. DOK 3 

14.1.5 Analyze legislation and regulations 

related to nutrition and wellness. DOK 3 

14.3.3 Demonstrate ability to select, store, 

prepare, and serve nutritious, aesthetically 

pleasing food and food product. DOK4 

 

 

Big Ideas: 
 
Students will learn how to use proper 

portion control to meet nutritional needs. 

They will learn new methods of cooking and 

techniques needed to replicate traditional 

foods of countries around the world 

Essential Unit Questions: 
 
1.What cooking methods can be used to 

replicate traditional foods from other countries 

that are not used in everyday life of 

Americans? 

 

2. After preparing foods around the world are 

there any changes in the techniques used that 

you use to enhance the flavor profile? 

Vocabulary: 
 
 Traditions           lattes        latkes 
Motsa balls     baklava     hard candy 
Candy canes     sugar cookies       boxing day 
Hanukah      Ramadan        yule    stockings  
Wooden shoes     danish     Christmas    

 


