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Lesson: May 21, 2020

Objective: 
I can demonstrate safety and sanitation practices.

Learning Target: 
8.2: Demonstrate safety and sanitation procedures.



Warm-Up Activity: Create Your Own Spring Cleaning Checklist

1. Click on the following link to access your warm up activity: 
https://docs.google.com/document/d/1U84o9SpFNI0UDlExmLyeJhh7ZJuzS1
eA9tmPr8Kxt48/edit  

https://docs.google.com/document/d/1U84o9SpFNI0UDlExmLyeJhh7ZJuzS1eA9tmPr8Kxt48/edit
https://docs.google.com/document/d/1U84o9SpFNI0UDlExmLyeJhh7ZJuzS1eA9tmPr8Kxt48/edit


Assignment Title: Food Network Article Summary

1. Click on the following link to access your activity for today: 
https://docs.google.com/document/d/1e0tgWy5D0Acx1n00CNvcofdXtJXlZ1
uws4oH1wiw4No/edit?usp=sharing 

2. Make sure once you have the Google Doc pulled up, you click ‘file’ and 
‘make a copy’ of the document BEFORE you start to edit the page 

3. Save your completed work to your Google Drive and share with your culinary 
teacher via email if you wish to receive feedback 

https://docs.google.com/document/d/1e0tgWy5D0Acx1n00CNvcofdXtJXlZ1uws4oH1wiw4No/edit?usp=sharing
https://docs.google.com/document/d/1e0tgWy5D0Acx1n00CNvcofdXtJXlZ1uws4oH1wiw4No/edit?usp=sharing

