Food and Nutrition I
Levels: 9-12

Units of Credit:  .5

CIP Code:  20.0108

Vocabulary List
	Nutrition
	

	Healthy Life Style
	

	Kitchen Equipment
	

	Microwave oven
	

	Cooking Time
	

	Standing Time
	

	Abbreviations
	

	Equivalents
	

	Adjustments
	

	Measuring Techniques
	

	Chop
	

	Cream
	

	Cut in
	

	Dice
	

	Dredge
	

	Flour
	

	Fold in
	

	Grate
	

	Knead
	

	Mince
	

	Peel
	

	Sauté
	

	Simmer
	

	Steam
	

	Whip
	

	Kitchen Safety Procedures
	

	Sanitation Techniques
	

	Extinguish
	

	Electrical Safety
	

	Lifting Techniques
	

	First-aid Procedures
	

	Chemical Contamination
	

	Dishwashing Techniques
	

	Disinfecting
	

	Food-borne illnesses
	

	Botulism
	

	E-coli
	

	Hepatitis
	

	Salmonella
	

	Staphylococci
	

	Food Temperature Zones
	

	Dietary Guidelines
	

	Food Guide Pyramid
	

	Caloric Needs
	

	Weight Management
	

	Fat
	

	Carbohydrates
	

	Sodium 
	

	Potassium
	

	Serving Size
	

	Discretionary Calories
	

	Fiber
	

	Whole Grains
	

	Simple Carbohydrates
	

	Complex Carbohydrates
	

	Digestion Process
	

	Metabolized
	

	Cellulose
	

	Bowel Function
	

	Quick Breads
	

	Proteins
	

	Amino Acids
	

	Complete Proteins
	

	Incomplete Proteins
	

	Binding agent
	

	Thickener Agent
	

	Coating
	

	Leavening Agent
	

	Emulsifier
	

	Hard Cooked
	

	Soft Cooked
	

	Scrambled
	

	Poached
	

	Fried Egg
	

	Pasteurization
	

	Homogenization
	

	Fortify
	

	HDL Cholesterol
	

	LDL Cholesterol
	

	Saturated Fats
	

	Polyunsaturated Fats
	

	Monounsaturated Fats
	

	Trans-fatty Acids
	

	Vitamins
	

	Minerals
	

	Water Soluble Vitamins
	

	Fat Soluble Vitamins
	

	Folic Acid or Folate 
	

	Electrolytes
	

	Trace Minerals
	

	Macro Minerals
	

	Dehydration
	

	Oxidation
	

	Stir Fry
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


