Foods and Nutrition
Unit 2 Objectives:  Food Preparation Basics
Objective 6:  
Identify/describe/demonstrate how to use small appliances, utensils, and cutlery.
Objective 7:
Know and use measurement abbreviations to read a recipe.
Objective 8:
Demonstrate measuring and calculate recipe conversions/measurement equivalents.
Objective 9:
Compare/contrast cooking terms and determine cooking procedures you might use for various cooking tasks.
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