Culinary Institute
of America

HIGH SCHOOL LESSON PLAN FROM CIA

Subject
kn'feg ks

Lesson Title

M'repo¥ ,g achetd'ép’ces, Mu tp e veg etab e cuts

Student Expectations
& acute your da’ |y producton w'th’'n the c ass tmeframe,
demonstrate thefo ow'ng knfe sk’ s:m'repo¥, sachetd'épces, mu tp e veyetab e cuts

a@ach knfe sk’ w' be cr'tqued on the bas’s of techn'que used, s'ze, unform'ty, and /e d,
aswe asovera Organzaton

use the ru esfor knfe care, use and storag e toperforma cutt'rg tasks safe 1 and eﬁ'c'ent Vv
‘dentfy the bas'c parts of a knfe
‘dentfy a var'ety of kn'vas and use them proper |/

'stanumber of sharpenng and hon'rg to0 s and & p a'n how to use sharpenng and hon'ng
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- m'nce

- sachetd'ép'ces
- bruno'se

- ju’enne

Learn the techn'ques used, s'ze, unform'ty, and /e d,as we as overa org an'zaton.

Duration of Lesson

4 hours

Key Vocabulary
bouquetgarn’
butcher-st/ @ cracked pepper
concassé
d'ce/d’crng
m'nce/mncng
pee 'rg
producton knfe cuts
s 'ce/s Cry
chop/choppng
sachetd'ép’ces
bruno'se
ju 'enne
seedng
on‘on p'qué

knfe stae 'rg

Materials/Equipment Needed:
Equipment
S pder
6 gt stock pot
kn'fe k't(chef'sknfe, parmng knfe stee s 'crg knfe)
Pea er
¢ uttng board

$ crap bow for compost
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Materials

Irg rad'ents ‘st per student

Direct Instruction
Individual production

2 carrots,sma d'ce
2 carrots, med d'ce
lon'on, ju ‘enned
lonon,sma d'ce
2 sha ots, m'nced
3gar ‘ccoves, mnced
5 bunch pars ey, chffonade
2 tomatoas, pata s (concasse)
1bouquetgarn'

lsachetd'dép’ces

Practice/Activities

2afarence to Educatona i/'deo L'nks

Lesson Closure
2acap of day
¢ overany questons about kn'fes kK's
B pactatons of the chaf
S uccess
ow to studyfor kn'feg k's
¢ tudent concerns andfacu ty oﬁ'ce hours

Introduce concept of .nea tfop ¢

End of Lesson Assessment

Feedback on what was done rght, what needs ‘'mprovement, and what needs to change.
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