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What we will discuss today

• Knife Skills Kit

• Food Safety Kit

• Kitchen Safety Kit

• Food Truck Design Kit

• Food Science and 

Nutrition Kit

• Sports Nutrition Lab 

Kit

• Farm to Fork Lab Kit

• Culinary Math 

Training Kit

• Other Resources 

(Hydroponics, Meat 

Cuts, Soft Skills) 

• Free Resources

• Q&A
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Culinary Kit Features/Benefits

2021 New Products 3

• Provides a supplemental solution for teaching culinary 

skills.

• Kits will work with any textbook or curriculum already in 

use.

• Kits provides an easy way to teach units on specific 

culinary topics.

• Classroom management is made easier because there 

are enough components in the kits for many students to 

participate simultaneously.

• Assessment is built into the lessons in multiple ways.

• Activities make the content engaging and gives you 

more tools to use with students.
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Knife Skills Kit Contents 

• Knife Skills Curriculum

• 6 cutting boards featuring inch 

measurements and scale lines

• 6 finger guards

• 6 rulers featuring Mercer Rules™

• 6 sets of 3D knife cut models

• 6 sets of 2 posters: 

“Measurements & Conversions” 

and “Common Knife Cuts”

• 6 sets of modeling clay

• Quick Start Guide

Culinary Kits Slide 5
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Curriculum Highlights
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Lesson Activities

• Safe or Unsafe Knife Handling Scenarios

• Anatomy of Knives Presentation

• Knife Cuts Key Vocabulary Exercise

• Knife Cuts Lab – 10 Cuts for Hands-On 

Practice

• Pre and Post Knife Skills Quiz
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Knife Cuts Practice

• Show the How to Master Basic Knife Cuts 

video (11:03)

• https://www.youtube.com/watch?v=VJNA4

vrdWec

• Give students hands-on practice using 

knives and food items

• Have them complete this chart

https://www.realityworks.com/wp-content/uploads/2021/05/Culinary-Knife-

Skills-Curriculum-Sample.pdf
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Food Safety Kit Contents
• Understanding Basic Food Safety 

curriculum

• Presentation slides

• 12 food safety posters (6 sets of 2 

workstation posters on proper 

handwashing techniques and food 

temperature safety zones)

• 6 bottles of Glo Germ™ Gel

• 6 UV lights with batteries

• Just the Facts: Food Safety DVD

• Food Safety Trivia Cards with die

• Storage box
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Curriculum Highlights

• Basic Food Safety

• Foodborne Illness

• Preventing Foodborne Illness Outbreaks

• The Temperature Danger Zone

• Preventing Cross-Contamination

• Exploring Culinary and Food Service 

Careers
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Lesson Activities

• Proper Handwashing 

Procedures with GloGerm

Gel/UV Lights

• Common Pathogen 

Research Project

• Foodborne Illness 

Outbreak Simulation
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Lesson Activities

• Bacteria Growing               

Lab

• Safe Cooking Lab

• Food Safety Trivia Game

• Pre- and Post-Summative 

Assessment
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Common Pathogen 

Research Project

• Choose a pathogen

• Research and collect 

information on organizer

• Prepare a 5-minute 

presentation

• Rubric included

https://www.realityworks.com/wp-

content/uploads/2023/04/Understanding-Basic-

Food-Safety-Curriculum_SAMPLE.pdf
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Kitchen Safety Kit Contents
• Basic Kitchen Safety Curriculum

• Trivia card game

• 6 sets of posters

• Glo Germ Oil & Powder

• Powder brush

• 6 UV lights with batteries

• 6 finger guards 

Hazardous Kitchen Assessment 

• Hazard tape

• Faux spill model

• Chipped dish

• Overloaded outlet model

• Burning pot with flame model

• Plastic rodents

• Simulated mouse droppings
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Curriculum Highlights
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Lesson Activities
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Hazardous Kitchen 

Assessment
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Kitchen Safety Trivia

https://www.realityworks.com/wp-content/uploads/2021/01/Kitchen-Safety-Trivia-Card-Game-

Sample.pdf
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• Divide the class into 

teams

• Read the trivia question

• The team must write 

down the answer and 

show it on a note pad

• First correct answer gets 

the point

• Most points wins
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Food Truck Design            

Kit Contents
• 5 Trays/Kits each with:

• Dry erase marker

• Microfiber cloth

• 2 (12” x 18”) gridded 

dry erase design 

boards

• Furniture/appliance 

tiles (2 sets per tray)

• Food Truck Design 

Curriculum

• 1-year limited warranty
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Curriculum Highlights

• Marketing for Food Trucks

• Budget Management for a Food Truck 

Business

• Menu Development

• Interior Food Truck Design

• Business Plan Know-How
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Lesson Activities

Culinary Kits 24

Each lesson has:
• Pre and Post 

Lesson Assessment
• Vocabulary
• Videos
• Individual, Paired 

and Small Group 
Activities

• Step by Step 
Instructions
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Menu Development

• Logo and Brand 

Design

• Menu Planning

• Menu Analysis

https://www.realityworks.com/wp-

content/uploads/2023/04/Food-Truck-

Design-and-Development-

curriculum_SAMPLE.pdf
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Food Science and Nutrition     

Lab Kit Contents
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Curriculum Highlights

• Career Planning

• Food Safety

• Introduction to Nutrition

• Nutrition Therapy

• Food Technology

• Food Science, Dietetics and Nutrition 

Management

• Food Biology and Chemistry
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Lesson Activities

• Lesson 1 – Career Planning

– Activity – Career Planning 

Presentation/Test

– Activity – Mock Interview

• Lesson 2 – Food Safety

– Activity – Food Safety Presentation

– Activity – Food Safety Lab Activities

• Lesson 3 – Introduction to Nutrition

– Activity - Reading Food Labels

– Activity – Food Plans Challenge

• Lesson 4 – Nutrition Therapy

– Activity - Around the World 

Presentation

– Activity – Nutrition Therapy  Plans

• Lesson 5 – Food Technology

– Activity – Jellybean Challenge

– Activity – Breaking News

• Lesson 6 – Food Science, Dietetics 

and Nutrition Management

– Activity – The Great DeBake

Cake Lab

– Activity – Childhood Obesity  

Prevention Flyer

• Lesson 7 – Food Biology and 

Chemistry

– Activity – DNA Extraction Lab

– Activity – Food Reaction Lab

Culinary Kits
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Breaking News!

• Pair up

• Search a GMOs         

• Identify a popular food 

containing a specific 

GMO

• Create and deliver a 

breaking news segment 

presenting research
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Sports Nutrition Lab Kit 

Contents
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Curriculum Highlights

• Nutrients

• Nutrition to Enhance Performance

• Body Weight, Body Composition, and Body Fat

• Food Labels

• Safe Methods for Weight Loss and Weight Gain

• Supplements

• Substance Abuse
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Lesson Activities
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Balance Your Plate

Create a balanced eating plan 

that follows the criteria below:

• A protein, carb, fat, and water 

source at each meal

• At least two food groups 

represented at each snack

• At least three food groups 

represented at each meal

• All five food groups 

represented throughout the 

day
https://www.realityworks.com/wp-content/uploads/2021/09/Sports-

Nutrition-Workbook-Sample.pdf
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Farm to Fork Lab Kit Contents

Culinary Kits
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Curriculum Highlights

• Production of Goods

• Processing Agricultural Products

• Transporting Food to a Regional Distribution 

Center

• Shipping Produce to Local Retail Stores

• Food Ending Up on Your Plate
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Scenarios

Culinary Kits 40

http://www.realityworks.com/
http://www.realityworks.com/


www.realityworks.comwww.realityworks.com

Culinary Kits

Culinary 

Math 

Training Kit

41

http://www.realityworks.com/
http://www.realityworks.com/
http://www.realityworks.com/


www.realityworks.com

Culinary Math Training Kit 

Contents
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Curriculum Highlights

• Fractions, Decimals, Ratios, and Percentages

• Measurement Systems

• Conversions

• Calculating Food Costs

• Kitchen Measuring Tools

• Converting Standardized Recipes
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Program Highlights

Culinary Kits

• Use the included presentation slides to address these 
concepts in person or use the online curriculum to conduct 
complete lessons 

• Each lesson integrates the use of common culinary 
measurement tools

• Assessment provided within the program
• Built-in assessments include lesson quizzes plus summative 

quizzes for math review and culinary math review
• Student workbooks reinforce learning whether content is 

presented via slide presentations in class or online lessons
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Free Lesson

Culinary Kits 45
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Culinary Kits

Other Culinary 

Resources
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Hydroponics

• Plant Mini Educational Hydroponics 

System Class Pack (5-pack)

• Plant Lab Educational Hydroponics 

System

• Plant Producer Educational 

Hydroponics System
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Meat Cuts

• Beef & Pork 3D 

Meat Cuts Poster

• Butcher Beef, Pork 

or Lamb Cuts 

Models
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Culinary Soft Skills

Culinary Kits 49

• Culinary Career Scenario Cards 
• Food Processing, Production, and 

Safety Career Scenario Cards
• Free scenario to try Food-Processing-

Production-and-Safety-Career-
Scenario-Cards-Sample.pdf 
(realityworks.com)
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Culinary Kits

• What culinary content areas do you 

need more resources for?

• Do any of these resources line up with 

the gaps you have?

• Start small – try one kit and then 

GROW!
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Additional Resources

• Free 5-Lesson Unit on Culinary Arts and Food 

Science Career Exploration 
https://www.realityworks.com/career-exploration-culinary-arts-food-

science

51Culinary Kits
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Culinary 

Posters

• Free Posters and 

Infographics at 
https://www.realityworks.

com/resources/realitywor

ks-interactive-posters-

downloads/
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Additional Resources

• Realityworks Blog 
– http://realityworks.com/blog/

• Facebook
– https://www.facebook.com/realityworksinc

• Twitter
– https://twitter.com/RealityworksInc

• Product Support
– http://www.realityworks.com/support/
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Culinary Kits

https://www.realityw
orks.com/product/culi
nary-kits-
bundle/?v=7516fd43a
daa
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For more information please contact Realityworks, Inc. 

through email at information@realityworks.com 

or call toll free at 800.830.1416
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