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Reproducible Master E

Chapter 5
Create a Healthier Pizza (2-day lab)

Name _____________________________________________________ Date ________________  Period _______________

Prepare the following recipe and answer the questions that follow.

Day One

Caulifl ower-Crust Pizza

 1 head of cauliflower, remove leaves and stalk

 1/2 c. mozzarella, shredded

 1/2 c. Parmesan cheese, grated

 1/2 tsp. garlic powder

 1/2 tsp. dried oregano

 1/2 tsp. salt

 2 eggs, lightly beaten

 1. Preheat the oven to 400°F (204°C). Line a baking sheet with parchment paper.

 2. Remove the stalk from the cauliflower and break the cauliflower into florets. Pulse florets in a food processor 
until the cauliflower acquires the texture of rice.

 3. Place approximately one inch of water in the bottom of a large pot and bring it to a boil. Add the cauliflower and 
cover. Cook for about 4–5 minutes. Drain into a fine-mesh strainer.

 4. Transfer the strained cauliflower to a clean, thin dishtowel and squeeze out all of the excess moisture. Be 
careful not to burn your hands.

 5. In a large bowl, mix the cauliflower, beaten egg, cheese, and spices until they are well combined.

 6. Press the cauliflower “dough” onto the center of a baking sheet and spread into a circle to resemble a pizza crust.

 7. Bake for 20 minutes at 400°F (204°C) or until the crust is golden brown.

 8. Wrap your pizza crust, label it, and place in refrigerator. If time permits, add toppings before wrapping. You will 
bake and eat your cauliflower-crust pizza the next day.

Day Two

 1. Preheat the oven to 400°F (204°C).

 2. Remove your crust from the refrigerator and unwrap. Sprinkle your favorite toppings on the crust.

 3. Place the pizza in the oven and bake for about 10–15 minutes or until cheese is hot and bubbly.

 4. Remove pizza from oven and allow to cool for a few minutes. Cut pizza and enjoy.

(Continued)

Save time with extensive Instructor Resources

Lesson Plans

ExamView® Test-Making Software

Outstanding teacher Michelle Lancaster has 
developed detailed lesson plans and creative 
activities to accompany the textbook. There’s 
no need to spend days recreating your 
course—Michelle has done it for you.

ExamView software and questions make creating 
quizzes and tests fast and simple. More than 1,000 
questions are already created or you can add your own 
for customized assessment.
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Lesson Plan Week 5—Chapter 5
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Instructor: Date:
Course: Unit:

Chapter 5: Preparing Simple Recipes

Day One 

Materials
• Text: pages 86–91 and 97 

• Instructor’s Resources: Reproducible Master A (See handout for a list of supplies needed.) 

• Workbook: Activities A, B, and C, pages 31–33 (See the Instructor’s Annotated Workbook for 
answers to the Workbook activities.) 

• Cookbooks 

Objectives
After this lesson, students will be able to 

• identify healthy snack food options; and 

• list tips for preparing sandwiches and wraps. 

Terms
• Content: snack, sandwich, wrap, flatbread 

• Academic: deterrent, discerning, complement, perishable 

Bell Ringer (5 minutes)
• Ask students to give examples of their favorite snack foods. If some of the snacks are not healthy 

choices, what would be a healthier option? 

Classroom Activities (40 minutes)
• Before reading the chapter material, have students complete the Reading Prep activity on page 86 of 

the text. 

• Have students read “Making Every Recipe Simpler,” “Snacks,” and “Sandwiches and Wraps” on 
pages 87–91 of the text. 

Select from the following activities to meet your classroom needs: 

Making Every Recipe Simpler 
• Ask students to give examples of ingredients people use frequently and might like to keep on hand 

in their kitchens. Discuss with students the importance of gathering the ingredients before starting 
to cook. 

• Have students complete Workbook Activity A, Practicing Mise en Place. Students are to read the 
given recipe and practice mise en place by organizing their workspaces. After students organize 
their workspaces, they are to answer the questions provided. 

Snacks 
• Distribute and have students complete Reproducible Master A, Healthy vs. Unhealthy Snack Food 
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Reproducible Master A

Chapter 5
Healthy vs. Unhealthy Snack Food Choices

Name _____________________________________________________ Date ________________  Period _______________

Help your peers make better snack food choices. Calories consumed from snacks have doubled in the past 
40 years, making it even more important that snacks are providing nutrients rather than simply empty calories.

Working in small teams, you will research and design a pamphlet or infographic about portable snack foods 
that are geared toward busy teenagers on the go. The project should address at least the following points—
and be creative!

• attributes of healthy versus 
unhealthy snacks

• snack choices that fit into the typical 
teenager’s daily life

• tips for incorporating healthy snacks 
into a teen’s lifestyle

• nutritive contents of a variety of 
healthy and unhealthy snacks 
(minimum of five); include the name 
of each snack and serving size

• images of snacks and/or graphic 
representation of comparison

• your analysis of the five snacks 
identifying which is the healthier 
option and why

Anna.zabella/Shutterstock.com

 Anna.zabella/Shutterstock.com Sonia Goncalves/Shutterstock.com

Written by
teachers for

teachers



Enhance learning with rich content

Companion Website

The Companion Website contains 
flash cards, animations, and 
interactive activities that enhance 
the learning experience. Review 
questions can be completed and 
submitted to the instructor digitally.



Reinforce new concepts
and engage students

Goodheart-Willcox
800.323.0440 • www.g-w.com Together, We Build Careers

Workbook

PowerPoint® Lectures

PowerPoint presentations for each chapter 
engage a variety of learning styles, improve 
student focus, and provide visual impact.

Creative workbook activities inspire students 
to review and apply concepts. The Instructor’s 
Annotated Workbook reduces time spent grading.
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Unit Pricing

Activity C Name ___________________________________________________

Chapter 14 Date ____________________________  Period ______________

Compare the following pairs of shelf tags showing unit prices and answer the questions that follow in the 
space provided.

 1. What is the total price of the canned corn? _____________________________________________________

 2. What is the package size of the frozen corn? ___________________________________________________

 3. Which form of corn has the lower unit price? ____________________________________________________

 4. What size package of wheat puffs has the higher unit price? _____________________________________

 5. What is the unit price of the 20-ounce package? ________________________________________________

 6. What is the unit price difference between the two package sizes? _________________________________

 7. Which brand of sandwich bags has the lower total price? ________________________________________

 8. Which brand has the lower unit price? __________________________________________________________

 9. How many bags are in a package of Grand Circle brand sandwich bags? __________________________

 10. What type of product do these tags describe? __________________________________________________

 11. What is the unit price of the Quik Mix brand product? ____________________________________________

 12. What brand comes in the smaller package? ____________________________________________________

CENTERFIELD
CNND CORN

1.69

11 OZ05156522331
UNIT PRICE

.154
PER OUNCE

FLAVOR FRESH
FRZN CORN

2.99

16 OZ07359942632
UNIT PRICE

.187
PER OUNCE

GRAINLAND
WHEAT PUFFS

3.39

14 OZ07815637244
UNIT PRICE

.242
PER OUNCE

GRAINLAND
WHEAT PUFFS

4.19

20 OZ07815637245
UNIT PRICE

.210
PER OUNCE

SLIDE-WISE
SNDWCH BAGS

3.49

80 CT03333947933
UNIT PRICE

.044
PER BAG

GRAND CIRCLE
SNDWCH BAGS

2.39

50 CT06064060430
UNIT PRICE

.048
PER BAG

QUIK MIX
BAKING MIX

4.19

40 OZ03832272260
UNIT PRICE

.105
PER OUNCE

GRANDMA B’S
BAKING MIX

3.99

32 OZ02864445962
UNIT PRICE

.125
PER OUNCE

$1.69

16 ounces

canned

14 ounces

.210 per ounce

.032 per ounce

Grand Circle

Slide-Wise

50

baking mix

.105 per ounce

Grandma B’s

Activity C Name ___________________________________________________

Chapter 2 Date ____________________________  Period ______________

Choose the temperature that best answers each question. Write the letter in the space provided.

_______ 1. At what minimum temperature should hot foods be held?

_______ 2. What is the recommended internal temperature for cooked cuts of 
meat, such as beef steaks and roasts?

_______ 3. What is the recommended internal temperature for cooked ground 
beef?

_______ 4. What is the recommended internal temperature for cooked whole 
poultry?

_______ 5. What is the recommended internal temperature for cooked chicken 
breast pieces?

_______ 6. What is the recommended temperature for reheating leftovers?

_______ 7. At what maximum temperature should cold foods be held?

_______ 8. What are the end points of the danger zone–the temperature range 
at which bacteria multiply fastest?

_______ 9. What is the maximum temperature at which a refrigerator should be 
set?

 °F

A. 240

B. 212

C. 180

D. 170

E. 165

F. 160

G. 145

H. 140

I. 126

J. 60

K. 40

L. 32

M 0
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E
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 4. What

 5. What

 6. What

 7. Whic

 8. Whic

 9. How 

 10. What

 11. What

 12. What

Date ____________________________  Period ______________

that best answers each question. Write the letter in the space provided.
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recommended internal temperature for cooked cuts of 
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recommended internal temperature for cooked ground 

recommended internal temperature for cooked whole 

recommended internal temperature for cooked chicken
es?

recommended temperature for reheating leftovers?
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°F

A. 240

B. 212

C. 180

D. 170

E. 165

F. 160

G. 145

H. 140

I. 126

J. 60

K. 40

L. 32

M 0M 0

Decker, Amy 

Forms completed: ❑ WIC  ❑ NSLP/SBP/SFSP  ❑ SNAP  ❑ Elderly NP

Case notes: 16-year-old mother, enrolled at Crestville H.S. Daughter, Kaylie, is 4 months old.

Food Assistance Programs

Activity E Name ___________________________________________________

Chapter 10 Date ____________________________  Period ______________

Assume you are a social worker employed by a state agency to help people enroll in food assistance 
programs. You have reviewed the eligibility forms of each of the following applicants and determined they 
meet the requirements to receive program benefi ts. Your next step is to fi ll out the approval forms for the 
appropriate assistance programs. For each applicant described below, place a checkmark on your case 
fi les in the appropriate boxes to indicate which approval form(s) you will complete: WIC (Women, Infants, 
and Children), NSLP/SBP/SFSP (National School Lunch Program/School Breakfast Program/Summer 
Food Service Program), SNAP (Supplemental Nutrition Assistance Program), and/or Elderly NP (Elderly 
Nutrition Program).

Decker, Kaylie 

✓ ✓

G dh ill

All resources are offered

in multiple formats, including print, 

CDs, and online


