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Foods for Today     
     

I am pleased to have your child enrolled in my “Foods for Today” class.  
This course is designed to teach basic food purchasing, preparation and 
nutrition.  Please be aware that there is no textbook assigned to each student for 
home study.  Homework will be minimal.  This class utilizes Schoology for most 
of our classwork, quizzes, and tests.  
 
Required Supplies:   

1. 1 bib style apron  
2. 1 folder with brads & pockets 
3. Hair rubber bands or clips (must pull hair back during labs) 
4. 1 plastic drinking cup labeled with name    
5. $25.00 lab fee (Pay by the Creekwood Online Store located on our CMS  

website, cash, or check) 
6. Appreciated items but not required: powdered drinks, dish soap, 

hand soap, laundry detergent, tissues, and Clorox Wipes.   
 

First 1-6 Weeks: 
1. What is a recipe and how to read a recipe 
2. Recipe terms, abbreviations and equivalencies 
3. How to measure, measuring demonstration 
4. Kitchen equipment  
5. Table manners 
6. Kitchen safety 
7. Nutrition basics 
8. Reading food labels 
9. Food safety 
10. How to save money at the supermarket 
11. Ethical Eating Choices 
12. Lab duties and lab evaluations 

 
Food Units 

1. Snack Foods  
2. Breakfast Foods  
3. Eggs  
4. Salads  
5. Soup and Sandwich  
6. Cheese 
7. Pasta  
8. Quick Breads 
9. Yeast Breads  
10. Milk  
11. Fruit  
12. Cookies   
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Expectations and Behaviors Appropriate for our Foods for Today Class  

1. A Foods For Today class is NOT the same as your home kitchen.  

- Food in the refrigerator is not free for you to eat.  

- Tasting with your fingers, or spoon, needs washing, pronto. 

- Counters are not for sitting on, ever.  

- Every dish you use is to be washed, during class, by you.  

- A hot water rinse does not count as washing dishes.  

2. A cooking lab recipe is calculated very precisely, for quantity, price 

and learning experience.  

- Do not eat ingredients, i.e. chocolate chips, which are meant  

to be added to your recipe. Someone will be shorted.   

- Do not double the recipe unless you ask or are instructed to. 

- Understand that sometimes what you cook or bake is not for you to 

eat. Professional chefs cook for others, as will you.  

3. Appropriate behaviors make for a safe learning environment 

and a consistent learning lab, each and every time.  

- Flicking towels is dangerous and can inflict damage or injury. Don’t 

ever do it.  

- Putting dishes away dirty or leaving them in the sink attracts mice 

and insects, and can shut down the room as a health risk.  

- Water, flour, oil or any spillage on the floor is very dangerous. Clean 

up all spills immediately.  

- Do not complain about your lab partner. The real world experience 

is working with people you may or may not know. Be pleasant, and it 

will get easier. 

- Do not complain because you don’t get to make something edible 

every class. Theory is invaluable in understanding why things work 

the way they do in recipes. If you didn’t know, this is a chemistry 

lesson.  

 

 

 

mailto:missy.land@humbleisd.net

