
	Culinary Arts, Skills Center Model Framework

	CIP Code: 120503– Culinary Arts

12888– FPS & CA Coop
	Total Framework Hours: 360-540 hours

	Course: Culinary Arts
	Exploratory:  FORMCHECKBOX 
    Preparatory:  FORMCHECKBOX 



	Students will perform at a level 3 or better when assessed using the rubric, demonstrating persistence to reach the competencies contained in this framework.

Competency performance levels are defined as follows:

Level 1 – Has some knowledge, but cannot perform the task.

Level 2 – Needs assistance to perform the task.

Level 3 – Performs the task with little or no assistance.

Level 4 – Able to teach the task.

This framework has been aligned with the American Culinary Foundation (ACF), Family and Consumer Sciences (FACSE) National Standards, and Industry Requirements such as OSHA and HACCAP.

	COMPONENTS AND COMPETENCIES

	Performance Assessments: 

· Students will analyze their work experiences and skill level by creating a career portfolio that includes, but is not limited to the following: a personal biography, resume, and job application.

· Students will research and then compare and contrast 3 food service jobs in relationship to their own skills development, their plans for a food service career and the lifestyle they want to enjoy.

· Students will conduct a real or mock interview elaborating on skills, goals, and decisions made concluding with a summary of their work to date and prediction for the future.

· Students who are CTSO members (or other approved leadership) may expand this assessment to include Regional and State event competitions.

· Using a variety of resources the student will research one aspect of the hospitality industry, comparing and contrasting it to others, and evaluating and analyzing the opportunities within that career path. The student will elaborate on their research by giving an original presentation (display, video production, Power Point presentation, etc.).

	STANDARDS AND COMPETENCIES

	Standard I: The Hospitality Industry 
	Total Learning Hours for Standard: 15 – 40 hours

	Competency
	Competency Description

	Preparing for a successful career

	1
	Integrate multiple life roles and responsibilities in family, work, and community settings.

	1.2
	Demonstrate transferable and employability skills in community and workplaces.

	2
	Evaluate management practices related to the human, economic and environmental resources.

	8
	Integrate knowledge, skills, and practices required for careers in food production and services.

	8.6.4
	Examine the areas of legal liability within the food service industry.

	Careers: food service and hospitality industry opportunities

	8.1.2
	Explore opportunities for employment and entrepreneurial endeavors.

	8.1.3
	Examine education and training requirements and opportunities for career paths in food production and services.

	Starting a career in food service

	8.1.1 
	Determine the roles and functions of individuals engaged in food production and services careers.

	Preparing a portfolio, resume, and application forms; completing a job interview; working on the job

	1.2.2
	Demonstrate job seeking and job keeping skills.

	A1
	Develop an understanding of the hospitality industry/career opportunities in the field.

	A1.1
	Define hospitality and tourism with examples of current industry philosophies.

	A1.2
	Trace the growth and development of the hospitality and tourism industry.

	A1.3
	Describe the various cuisines and the relationship to history and cultural development.

	A1.4
	Identify professional hospitality organizations and explain purposes and benefits to the industry.

	A1.5
	Outline the organization, structure and functional areas in various hospitality organizations.

	A1.6
	Evaluate career opportunities utilizing industry resources.

	A1.7
	Discuss/evaluate industry trends as they relate to career opportunities and the future of the industry.

	A1.8
	Discuss and evaluate industry trade periodicals.

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading

	1.1
	Use word recognition and word meaning skills to read and comprehend text.

	1.2
	Use vocabulary (word meaning) strategies to comprehend text.

	1.3
	Build vocabulary through wide reading.

	2.1
	Demonstrate evidence of reading comprehension.

	2.3
	Expand comprehension by analyzing, interpreting, and synthesizing information and ideas.

	3.1
	Read to learn new information.

	3.3
	Read for career applications.

	Writing

	2.2
	Writes for different purposes

	2.4
	Writes for career applications

	3.2
	Use style appropriate to the audience and purpose.

	3.3
	Knows and applies writing conventions appropriate for the grade level.

	SKILLS

	Leadership:  Core Leadership Skills

	Skills USA Program (or replace with individual leadership)

1.2 The student will identify and analyze the characteristics of family, community, business, and industry leaders.

The student will make an industry contact to arrange for an informational interview, a guest speaker or a field trip

	Employability: 

Resources

· Time – selects goal-relevant activities, ranks them, allocates time and prepares and follows schedules

· Human – assesses skills and distributes work accordingly, evaluates performance and provides feedback

Information

· Acquires and evaluates information

· Organizes and maintains information

· Interprets and communicates information

· Uses computers to process information

Interpersonal

· Participates as a member of a team; contributes to group effort

· Serves clients/customers; works to satisfy customers’ expectations 

· Works with Diversity – works well with men and women of diverse backgrounds

Systems

· Understands systems

· Monitors and corrects performance

· Improves or designs systems

Technology

· Selects technology

· Applies technology to task

	Analytical, Logical & Creative Thinking: 

Critical Thinking

· Observe

· Sequence

· Classify

· Compare/Contrast

· Predict

· Main Idea

· Summary

· Point of View

· Analysis

· Finding Evidence

· Evaluation 

· Conclusion

Applied Thinking

· Decision Making

· Goal Setting

Creative Thinking

· Fluency

· Elaboration

· Flexibility

Enhancing Behaviors

· Inquisitiveness

· Persistence

· Precision

	Relevance to Work: 

· The food service workers will choose various options within the industry.

· Food service workers need and use ongoing career and training plans.

· The food service worker will do job searches throughout their career.




	Performance Assessments: 

· Students will acquire a state-sanctioned food handler’s card (and ServSafe where taught)
· Students will demonstrate basic food safety first aid using role play situations that require assessment of the injury and appropriate treatment.
· Students will demonstrate proper food safety and sanitation practice in all food labs.
· The student will develop and use, within the day-to-day operation of the culinary kitchen, an HACCP flow chart (sanitation) that demonstrates the cause/effect relationship between food handling and serving.

· Students will participate in safety talks and lectures, and document safety practices in a log or journal. (HACCP, OSHA, L&I etc.)

· Students will take corrective action based on evidence gathered by instructors for continuous improvement of safety and sanitation practices. (HACCP, etc.)

· The student will pass a state-sanctioned food handler test, and demonstrate knowledge and understanding of food service safety, related vocabulary comprehension, and cause/effect relationships relative to food borne illness.

· The student will pass at 100% a proctored safety test, and demonstrate knowledge and understanding of safety practices in the food service facility, related vocabulary comprehension, and cause/effect relationships relative to proper use of utensils and equipment.

· All sanitation and safety procedures will be continuously applied and assessed in learning activities.

· Acting as a team leader, students will apply safety and sanitation procedures while managing purchasing and inventory systems.

	STANDARDS AND COMPETENCIES

	Standard II: Safety 
	Total Learning Hours for Standard: 20 - 90

	Competency
	Competency Description

	Culinary Arts

	Sanitation and food safety

	8.2.1
	Determine pathogens found in food and their role in causing illness.

	8.2.3
	Use knowledge of systems for documenting, investigating, and report food borne illness.

	8.2.8
	Examine current types and proper uses of cleaning materials and sanitizers.

	8.2.9
	Use Occupational Safety and Health Administration’s (OSHA) Right to Know Law and Material Safety Data Sheets (MSDS) and explain their requirements in handling hazardous materials.

	8.2.10
	Demonstrate waste disposal and recycling methods.

	8.2.11
	Demonstrate ability to maintain necessary records to document time and temperature control employee health, maintenance of equipment, and other elements of food preparation, storage, and presentation.

	9.2.1
	Determine factors that contribute to food borne illnesses.

	9.2.7
	Classify current types of cleaning materials and sanitizers and their proper use.

	14.4.5
	Monitor food borne illness as a health issue for individuals and families.

	14.4.6
	Review public dialogue about food safety and sanitation.

	Establishing a food safety system

	5.4.5
	Determine procedures for safely handling and storing hazardous materials and waste products.

	8.2.2
	Employ food service management safety/sanitation program procedures.

	8.2.4
	Use Hazard Analysis Critical Control Point (HACCP) principles and procedures during food handling processes to minimize the risks of food borne illness.

	8.2.7
	Demonstrate food handling and preparation techniques that prevent cross contamination between raw and read-to-eat foods and between animal or fish sources and other food products.

	Food handling/food flow

	8.2.5
	Practice good personal hygiene/health procedures, and report symptoms of illness.

	8.2.6
	Demonstrate proper receiving and storage of both raw and prepared foods.

	8.2.7
	Demonstrate food handling and preparation techniques that prevent cross contamination between raw and ready-to-eat foods and between animal or fish sources and other food products.

	9.2.6
	Demonstrate procedures for receiving and storage of raw and prepared foods.

	Workplace safety/regulations

	1.2.7
	Examine factors that contribute to maintaining safe and healthy work and community environments.

	5.4.5
	Determine procedures for safely handling and storing hazardous materials and waste products.

	5.5.3
	Demonstrate safe procedures in the use, care, and storage of equipment.

	5.5.4
	Apply safety and security as required by Occupational Safety and Health Administration (OSHA) and other agencies.

	5.5.5
	Apply procedures for infection control.

	5.5.6
	Examine concepts of epidemiology.

	8.2.9
	Use Occupational Safety and Health Administration (OSHA) Right to Know Law and Material Safety Data Sheets (MSDS) and explain their requirements in handling hazardous materials.

	8.2.11
	Demonstrate ability to maintain necessary records to document time and temperature control, employee health, maintenance of equipment, and other elements of food preparation, storage, and presentation.

	Accident prevention

	8.5.1
	Demonstrate skills in knife, tool, and equipment handling.

	8.6.9
	Design internal/external disaster plan.

	First aid: safety management/emergency reporting

	1.2
	Demonstrate transferable and employability skills in community and workplace.

	5.4.4
	Record hazardous situations accurately and communicate to appropriate authorities.

	5.5.2
	Prepare security procedures 

	5.5.3
	Demonstrate safe procedures in use, care, and storage or equipment.

	8.2.5
	Practice good personal hygiene/health procedure, and report symptoms of illness.

	B1
	USE/FOLLOW RECOGNIZED SAFETY AND SANITATION PRACTICES

	B1.1
	Value and demonstrate good sanitation habits.

	B1.2
	Identify harmful bacteria and demonstrate the proper storage of potentially hazardous foods.

	B1.3
	Identify the hazardous areas in the kitchen and take corrective measures to ensure safe operation.

	B1.4
	Demonstrate proper safety method used for typical/standard culinary equipment.

	B1.5
	Demonstrate how to correctly wash dishes.

	B1.6
	Demonstrate proper equipment cleaning procedures.

	B1.7
	Identify and use MSDS (Material Safety Data Sheets).

	B1.8
	Recognize sanitary and safety design and construction features of food production equipment and facilities (i.e. NSF, UL, OSHA, ADA, etc.)

	B1.9
	Identify proper waste disposal methods and recycling.

	B2
	DEMONSTRATE PROPER FOOD QUALITY - RECEIVING AND STORAGE

	B2.1
	Arrange food product using “first in/first out” rotation system.

	B2.2
	Understand and identify the different food groups.

	B2.3
	Explain the basic nutritional values of foods.

	B2.4
	Identify the different pack sizes of food service products.

	B2.5
	Demonstrate proper storage.

	B2.6
	Demonstrate and use all of the principles of fresh and frozen food storage.

	B2.7
	Discuss the market cycle of goods into a food service operation.

	B2.8
	Analyze market fluctuation and the effect on product cost.

	B2.9
	Discuss legal and ethical considerations of purchasing.

	B2.10
	Describe the current computerized systems for purchasing and inventory control.

	B2.11
	Describe the HAACP critical control points managed by the purchasing and receiving functions.

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading

	1.1
	Use word recognition and word meaning skills to read and comprehend text.

	1.2
	Use vocabulary (word meaning) strategies to comprehend text.

	1.3
	Build vocabulary through wide reading.

	2.1
	Demonstrate evidence of reading comprehension.

	2.3
	Expand comprehension by analyzing, interpreting, and synthesizing information and ideas.

	3.1
	Read to learn new information.

	3.3
	Read for career applications.

	Writing

	2.2
	Writes for different purposes

	2.4
	Writes for career applications

	Communication

	1
	The student uses listening and observation skills and strategies to gain understanding.

	2
	The student uses communication skills and strategies to interact/work effectively with others.

	3
	The student uses communication skills and strategies to effectively present ideas and one's self in a variety of situations.

	4
	The student analyzes and evaluates the effectiveness of communication

	Health and Fitness

	2.3
	Understands the concepts of prevention and control of disease.

	2.4.2
	Evaluates emergency situations, ways to prevent injuries, and demonstrates skills to respond appropriately and safely.

	3.1.2
	Analyzes how environmental factors impact health.

	3.1.3
	Evaluates environmental risks associated with certain occupational, residential, and recreational choices.

	SKILLS

	Leadership: Core Leadership Skills

	Skills USA Program (or replace with individual leadership)
2.4 The student will demonstrate skills that assist in understanding and accepting responsibility to family, community, and business and industry.

Skills USA Championships Technical Standards

Lead Station Worker or Sanitation Supervisor Leadership Activity:

· The student will develop a safety/sanitation handbook that could be used in a food service establishment. Replace with other item you do locally for leadership here.

	Employability: 

Resources

· Materials and facilities – acquires, stores, allocates, and uses materials or space efficiently 

· Time  - Selects goal-relevant activities, ranks them, allocates time and prepares and follows schedules

· Money – uses or prepares budgets, makes forecasts, keeps records, and makes adjustments to meet objectives

Information

· Acquires and evaluates information

· Organizes and maintains information

· Interprets and communicates information Uses computers to process information

Interpersonal

· Participates as a member of a team; contributes to group effort

· Teaches others new skills 

· Serves clients/customers

· Exercises leadership

· Works with diversity

Systems

· Understands systems

· Monitors and corrects performance

· Improves or designs systems

Technology

· Selects technology

· Applies technology to task

	Analytical, Logical & Creative Thinking: 
Critical Thinking

· Observe

· Sequence

· Classify

· Cause and Effect

· Summary

· Analysis

· Evaluation

Metacognition

· Metacognition
Applied Thinking

· Reasoning 

· Problem solving

· Decision Making

· Goal Setting

Enhancing Behaviors

· Precision

· Persistence

· Inquisitiveness

	Relevance to Work:

· Food service workers take necessary steps to prevent accidents.

· In the food service industry work setting, the workers:

· Understand the organization of receiving food through a check-in process

· Follow traffic flow of food

· Receive food

· Properly store food

· The food service workers benefit the industry by properly disposing and recycling waste.

· Food service workers prevent food contamination and food borne illness.

· Food service workers are aware of all health and safety data pertaining to hazardous materials and situations, and respond accordingly in the event of an accident.

· Application of proper cooking temperatures and food handling is a vital skill for food service workers.


	Performance Assessments: 

· Having determined the recipe yield needed, the student will convert (increase or decrease) a recipe, analyze and make recipe ingredient adjustments, and determine modifications in preparation. The student will test the recipe for conversion success.
· Students will develop and use a competency performance rubric (which includes all framework columns) for assessing the proper and efficient use of recognized standard preparation methods. 

	STANDARDS AND COMPETENCIES

	Standard III: Kitchen Basics 
	Total Learning Hours for Standard: 20 – 90 hours

	Competency
	Competency Description

	Using standardized recipes/measurements

	8.5.3
	Utilize weights and measures to demonstrate proper scaling and measurement techniques.

	9.6.4
	Create standardized recipes.

	9.6.5
	Manage amounts of food to meet needs of customers, clients.

	Getting ready to cook: cooking methods

	8.5.2
	Demonstrate a variety of cooking methods including roasting and baking, broiling, smoking, grilling, sautéing, frying, deep frying, braising, stewing, poaching, steaming, woking, convection, micro waving, and other emerging technologies.

	8.5.4
	Apply the fundamental of time and temperature to cooking, cooling, and reheating of a variety of foods.

	8.5.5
	Prepare various meats, seafood, and poultry.

	8.5.6
	Prepare various stocks, soups, and sauces.

	8.5.7
	Prepare various fruits, vegetables, starches, and farinaceous items.

	8.5.8
	Prepare various salads, dressings, marinades, and spices.

	8.5.9
	Prepare sandwiches, canapés, and appetizers.

	8.5.10
	Prepare baked goods and desserts.

	8.5.11
	Prepare breakfast meats, eggs, cereals, and batter products.

	8.5.12
	Demonstrate food presentation techniques.

	8.5.13
	Examine the applicability of convenience food items.

	14.3.3
	Demonstrate ability to select, store, prepare, and serve nutritious and aesthetically pleasing foods.

	C1
	DEMONSTRATE STANDARD RECIPE USE

	C1.1
	Convert weights of measurement.

	C1.2
	Reduce a recipe.

	C1.3
	Increase a recipe.

	C2
	APPLY RECOGNIZED/STANDARD PREPARATION METHODS

	C2.1
	Understand and properly demonstrate the following cooking methods: roast; bake; broil; griddle, grill; sauté; braise; pan fry, deep fry; poach; simmer; boil; sear; grill-charbroil.

	C2.2
	Discuss the differences between dry heat and moist heat cooking methods.

	C2.3
	Identify the differences between convection, conduction, radiant heat, and microwave.

	C2.4
	Discuss the applicability of convenience, value added, further processed or par-cooked food items.

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading

	1.1
	Use word recognition and word meaning skills to read and comprehend text.

	1.2
	Use vocabulary (word meaning) strategies to comprehend text.

	1.3
	Build vocabulary through wide reading.

	2.1
	Demonstrate evidence of reading comprehension.

	2.3
	Expand comprehension by analyzing, interpreting, and synthesizing information and ideas.

	3.1
	Read to learn new information.

	3.3
	Read for career applications.

	Writing

	2.4
	Writes for career applications

	Math

	A1.1.A,  M1.1A 
	Select and justify functions and equations to model and solve problems.

	A1.1.B, M1.1.B
	Solve problems that can be represented by linear functions ,equations, and inequalities

	A1.2.B, M1.6. 
	Recognize the multiple uses of variables, determine all possible values of variables that satisfy prescribed conditions, and evaluate algebraic expressions that involve variables.

	A1.2.D, M1.6.B
	Determine whether approximations or exact values of real numbers are appropriate, depending on the context, and justify the selection.

	A1.2.F, M3.6.C
	Add, subtract, multiply, and divide polynomials.

	SKILLS

	Leadership: Core Leadership Skills

	Skills USA Program (or replace with individual leadership)
· Table Service Competition
· Culinary Arts
· Commercial Baking
1.6 The student will demonstrate self-advocacy skills by achieving planned, individual goals.

Black Box Team Competition or equivalent

2.2    The student will demonstrate knowledge of conflict resolution & challenge management.

2.3    The student will analyze the complex responsibilities of the leader and flower and demonstrate the ability to both lead and follow.

2.4    The student will demonstrate skills that assist in understanding and accepting responsibility to family, community, and business and industry.

2.6    The student will use knowledge, build interest, guide and influence decisions, organize efforts, and involve members of a group to assure that a pre-planned group activity is completed.

2.7    The student will demonstrate the ability to train others to understand the established rules and expectations, rationale, and consequences and to follow those rules and expectations. 

2.8    The student will demonstrate the ability to incorporate and utilize the principles of group dynamics in a variety of settings.

	Employability: 

Resources

· Materials and facilities – acquires, stores, allocates, and uses materials or space efficiently. 

· Time – selects goal-relevant activities, ranks them, allocates time and prepares and follows schedules.

· Human – assesses skills and distributes work accordingly, evaluates performance and provides feedback.

Information

· Acquires and evaluates information

· Organizes and maintains information

· Interprets and communicates information 

· Uses Computers to Process Information

Technology

· Selects technology

· Applies technology to task

· Maintains and troubleshoots equipment

	Analytical, Logical & Creative Thinking: 

Critical Thinking

· Observe

· Compare/Contrast

· Sequence

· Cause/Effect

· Analysis

· Evaluation

· Conclusion

· Patterns

· Classify

· Fact/Opinion

· Summary

Applied Thinking

· Problem Solving
· Decision Making
· Goal Setting
Enhancing Behaviors

· Precision

· Persistence

	Relevance to Work: 

· Food service workers present food aesthetically and quickly.

· Recipe alteration (increasing/decreasing) is a critical and necessary industry skills for cooks and chefs.

· Food service workers apply proper cooking method to achieve desired results.

· Food service workers recognize the proper use of convenience, value-added, further processed or par cooked items.


	Performance Assessments: 

· Students will use applied thinking skills to demonstrate and teach classmates the proper use of a selected piece of equipment.
· Students  will apply decision-making and planning skills to demonstrate proper use of equipment, this must include demonstration and explanation, variety of uses, all safety issues. Related math and science principles must be clear to the targeted audience.
· Students will develop and use a competency performance rubric for assessing the proper and efficient use of equipment, hand tools, and utensils. Students will perform at a level 3 or better when assessed using the rubric, demonstrating persistence to reach these goals.
· Given a food service situation students will demonstrate correct use of appropriate equipment. 

	STANDARDS AND COMPETENCIES

	Standard IV: Food Service Equipment 
	Total Learning Hours for Standard: 20 – 90 hours

	Competency
	Competency Description

	Culinary Arts

	Cooking, holding and service equipment

	8.3.5
	Demonstrate procedures for storage or equipment and tools.

	Cleaning and care of equipment 

	8.2.2
	Employ food service management safety/sanitation program procedures.

	8.2.8
	Examine current types and proper uses of cleaning materials and sanitizers.

	8.3.3
	Maintain tools and equipment following safety procedures and OSHA requirements.

	

	D1
	PRACTICE CORRECT USE AND CARE OF HAND TOOLS, UTENSILS, AND MEASUREMENT

	D1.1
	Identify and use the following equipment: pots and pans, processing equipment, cooking equipment, measuring equipment, hand tools, and refrigeration equipment.

	D1.2
	Use proper measurement.

	D1.3
	Cost out a recipe and a menu; appreciate the cost of food and the profit made.

	D1.4
	Understand apply and value the purpose of portion control.

	D1.5
	Convert units of measure by increasing and decreasing recipes.

	D2
	PRACTICE CORRECT USE AND CARE OF EQUIPMENT

	D2.1
	Operate all kitchen equipment safely.

	D2.2
	Understand the need and method of properly cleaning all kitchen equipment.

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading

	1.1
	Use word recognition and word meaning skills to read and comprehend text.

	1.2
	Use vocabulary (word meaning) strategies to comprehend text.

	2.1
	Demonstrate evidence of reading comprehension.

	2.3
	Expand comprehension by analyzing, interpreting, and synthesizing information and ideas.

	3.1
	Read to learn new information.

	3.3
	Read for career applications.

	Writing

	2.2
	Writes for different purposes

	2.3
	Writes in a variety of forms/genres.

	Communications

	2.1
	Uses language to interact effectively and responsibly in a multicultural context.

	SKILLS

	Leadership – Core Leadership Skills

	Skills USA Program (or replace with individual leadership)
2.3 The student will analyze the complex responsibilities of the leader and follower and demonstrate the ability to both lead and follow.

Peer Teaching (a piece of equipment or tool)

	Employability: 

Resources

· Materials and Facilities – acquires, stores, allocates, and uses materials or space efficiently

Information

· Acquires and evaluates information

· Organizes and maintains information

· Interprets and communicates information 

· Uses computers to process information

Systems

· Understands systems

· Monitors and corrects performance 

· Improves or design systems

Technology

· Selects technology

· Applies technology to task

· Maintains and troubleshoots equipment
Interpersonal

· Teaches others new skills

· Exercises leadership

· Works with diversity

	Analytical, Logical & Creative Thinking: 

Applied Thinking

· Decision Making
· Problem Solving
· Reasoning
Enhancing Behaviors

· Persistence

	Relevance to Work: 

· Food service workers work efficiently and accurately to perform tasks required of them.

· Food service workers benefit the business through correct use and care of all equipment.

· Food service workers benefit the business through cost awareness in food preparation and by preventing waste


	Performance Assessments: 

· Students will perform food preparation techniques at a level 3 or better in each food preparation category according to a recognized competency standard 

· Students will set goals to carry out and incorporate into their final portfolio, a meal planning and preparation extended learning project. The project shall include such steps/elements as planning, purchasing, preparation, documentation, cost analysis, and evaluation. A minimum of 3 courses is required, e.g., appetizer, entrée, starch, cooked vegetable, dessert.

· Students will develop and use a competency performance rubric (in each food preparation category) for assessing the application of recognized standard preparation procedures. Students will perform at a level 3 or better when assessed using the rubric, demonstrating persistence to reach these goals.



	STANDARDS AND COMPETENCIES

	Standard V: Food Preparation Techniques 
	Total Learning Hours for Standard: 50 – 230 hours

	Competency
	Competency Description

	Culinary Arts

	Dairy products and eggs: breakfast foods

	8.5.11
	Prepare breakfast meats, eggs, cereals, and batter products.

	8.5.12
	Demonstrate food presentation techniques.

	9.6.3
	Verify standards for food quality.

	9.6.7
	Implement procedures that provide cost effective products.

	Sandwiches

	8.5.9
	Prepare sandwiches, canapés, and appetizers.

	Salads and garnishes

	8.5.8
	Prepare various salads, dressings, marinades, and spices.

	8.5.12
	Demonstrate food presentation techniques.

	Fruits and vegetables

	8.5.7
	Prepare various fruits, vegetables, starches, and farinaceous items.

	

	E1
	APPLY RECOGNIZED/STANDARD PROCEDURES FOR BREAKFAST COOKERY

	E1.1
	Define the features unique to the breakfast meal.

	E1.2
	Know and demonstrate the various methods for cooking eggs.

	E1.3
	Identify and prepare the various breakfast meats.

	E1.4
	Prepare and evaluate pancakes and potato dishes.

	E2
	APPLY RECOGNIZED/STANDARD PROCEDURES FOR SANDWICH, HORS D’OEUVRES, AND GARNISH PREPARATION

	E2.1
	Describe hot and cold sandwiches.

	E2.2
	Describe the types of hors d’oeuvres, canapés, appetizers and fancy sandwiches.

	E2.3
	Demonstrate the various design and form for garnishes.

	E3
	APPLY RECOGNIZED/STANDARD PROCEDURES FOR SALAD, FRUIT AND SALAD DRESSING PREPARATION

	E3.1
	Identify, describe and prepare various types of salads.

	E3.2
	Prepare and store salad greens.

	E3.3
	Properly handle and store fruits.

	E3.4
	Demonstrate methods for serving salads.

	E3.5
	Make the basic salad dressings.

	E4
	APPLY RECOGNIZED/STANDARD PROCEDURES FOR VEGETABLE, PASTA AND RICE PREPARATION

	E4.1
	Identify varieties of vegetables, pasta and rice

	E4.2
	Know and demonstrate various cuts for vegetables

	E4.3
	Understand and demonstrate the methods for cooking vegetables.

	E4.4
	Understand and demonstrate the methods for cooking rice.

	E4.5
	Understand and demonstrate the methods used for cooking pasta.

	E5
	APPLY/INTEGRATE SEASONING USE IN FOOD PREPARATION

	E5.1
	Recognize and use most common herbs and spices.

	E6
	APPLY RECOGNIZED/STANDARD PROCEDURES FOR STOCK, SOUP AND SAUCE PREPARATION

	E6.1
	Name the different classifications of soups.

	E6.2
	Prepare and analyze different types of stock.

	E6.3
	Analyze and identify the classification of a sauce.

	E6.4
	Prepare and evaluate various cream soups and sauces.

	E6.5
	Prepare and evaluate gravies.

	E6.6
	Prepare and evaluate clear soups.

	E6.7
	Prepare and evaluate cream soup.

	E6.8
	Prepare and evaluate chowder.

	E7
	APPLY RECOGNIZED/STANDARD PROCEDURES FOR MEAT COOKERY

	E7.1
	Know and apply terms used for meat identification and production.

	E7.2
	Understand and use the following methods for preparing meats: roast, broil, grill, sauté, braise, poach, boil, sear.

	E7.3
	Understand the factors that affect meat-cooking time.

	E7.4
	Describe the procedures for meat cookery.

	E7.5
	Know how to check for degree of doneness.

	E7.6
	Know and demonstrate carving techniques.

	E8
	APPLY RECOGNIZED/STANDARD PROCEDURES FOR POULTRY AND FISH COOKERY

	E8.1
	Identify types of poultry.

	E8.2
	Understand and employ proper storing methods for poultry and fish.

	E8.3
	Know the classification of fish.

	E8.4
	Understand and use the common methods for cooking fish.

	E8.5
	Know how to cut up whole chicken.

	E8.6
	Understand and use the common methods of cooking chicken.

	E8.7
	Know how to check for degree of doneness.

	E8.8
	Know how to check for freshness.

	E9
	APPLY FUNDAMENTALS OF BAKING SCIENCE

	E9.1
	Define baking terms.

	E9.2
	Identify ingredients used in baking; describe properties and list function of various ingredients.

	E10
	APPLY RECOGNIZED/STANDARD PROCEDURES FOR QUICK BREAD PREPARATION

	E10.1
	Name the common types of quick breads.

	E10.2
	Prepare and evaluate breads and rolls.

	E11
	APPLY RECOGNIZED/STANDARD PROCEDURES FOR YEAST PRODUCTS PREPARATION

	E11.1
	Name the common types of yeast breads.

	E11.2
	Participate in the production of crusty, soft and specialty yeast products.

	E11.3
	Understand and employ the steps for using yeast.

	E12
	APPLY RECOGNIZED/STANDARD PROCEDURES FOR DESSERT PREPARATION

	E12.1
	Describe the types of cakes.

	E12.2
	Prepare and evaluate cakes.

	E12.3
	Know and demonstrate the common types of icings.

	E12.4
	Know the common types of cookies.

	E12.5
	Prepare and evaluate cookies.

	E12.6
	Know how to prepare pie shells.

	E12.7
	Name the common types of pie fillings.

	E12.8
	Prepare and evaluate pie shells, fillings and toppings.

	E12.9
	Prepare and evaluate puff pastry, turnovers and choux past products.

	E12.10
	Prepare creams, custards, puddings and related sauces.

	E13
	APPLY RECOGNIZED/STANDARD PROCEDURES FOR BEVERAGE PREPARATION

	E13.1
	Prepare and evaluate coffee, tea and cocoa beverages.

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading

	1.1
	Use word recognition and word meaning skills to read and comprehend text.

	1.2
	Use vocabulary (word meaning) strategies to comprehend text.

	1.2.2
	Apply strategies to comprehend words and ideas.

	1.3.2
	Understand and apply content/academic vocabulary critical to the meaning of the text, including vocabularies relevant to different contexts, cultures, and communities.

	2.1
	Demonstrate evidence of reading comprehension.

	2.2.2
	Apply understanding of complex organizational features of printed text and electronic sources.

	2.3
	Expand comprehension by analyzing, interpreting, and synthesizing information and ideas.

	2.3.4
	Synthesize information from a variety of sources.

	3.1  
	Read to learn new information.

	3.1.1
	Analyze web-based and other resource materials (including primary sources and secondary sources) for relevance in answering research questions.

	3.3
	Read for career applications.

	3.3.1
	Apply appropriate reading strategies for interpreting technical and non-technical documents used in job-related settings.

	4.1  
	Assess reading strengths and need for improvement.

	4.1.2
	Evaluate reading progress and apply goal setting strategies and monitor progress toward meeting reading goals.

	Writing 

	1
	The student understands and uses a writing process.

	2.2
	Writes for different purposes

	2.2.1
	Demonstrates understanding of different purposes for writing.

	2.3.1
	Uses a variety of forms/genres.

	2.4
	Writes for career applications

	2.4.1
	Produces documents used in a career setting.

	3.3.1
	Uses legible handwriting.

	3.3.2
	Spells accurately in final draft.

	Communication

	1
	The student uses listening and observation skills and strategies to gain understanding.

	2
	The student uses communication skills and strategies to interact/work effectively with others.

	3
	The student uses communication skills and strategies to effectively present ideas and one's self in a variety of situations.

	4
	The student analyzes and evaluates the effectiveness of communication

	Health & Fitness

	1.2.1
	Applies how to perform activities and tasks safely and appropriately.

	1.2.2
	Applies skills and strategies necessary for effective participation in physical activities.

	2.3
	Understands the concepts of prevention and control of disease.

	2.4.2
	Evaluates emergency situations, ways to prevent injuries, and demonstrates skills to respond appropriately and safely.

	3.1.3
	Evaluates environmental risks associated with certain occupational, residential, and recreational choices.

	Arts

	1.2
	Develop arts skills and techniques.

	1.3
	Understands and applies arts styles from various artists, cultures and times.

	1.4
	Applies audience skills in a variety of arts settings and performances.

	2.1
	Applies a creative process to visual arts. (Identifies, explores, gathers, interprets, uses, implements, reflects, refines, and presents)

	2.2
	Applies a creative process in the arts

	2.3
	Applies a responding process to an arts presentation (Engages, describes, analyzes, interprets, and evaluates)

	4.5
	Understands how arts knowledge and skills are used in the world of work, including careers in the arts.

	SKILLS

	Leadership: Core Leadership Skills

	Skills USA Program (or other leadership)
· Job Demonstration

· Baking Skills

· Table Service

· Culinary Arts

2.7 The student will demonstrate the ability to train others to understand the established rules and expectations, rationale, and consequences and to follow those rules and expectations.

Peer Teaching

2.7 The student will demonstrate the ability to train others to understand the established rules and expectations, rationale, and consequences and to follow those rules and expectations.

Production Area Lead Position, e.g.:

· Sous chef

· Dining Room Manager

· Station Captain


	Employability: 

Resources

· Materials and facilities – acquires, stores, allocates, and uses materials or space efficiently. 

· Time – selects goal-relevant activities, ranks them, allocates time and prepares and follows schedules

· Human – assesses skills and distributes work accordingly, evaluates performance and provides feedback

Information

· Acquires and evaluates information

· Interprets and communicates information

· Organizes and maintains information
· Uses computers to process information

Interpersonal

· Participates as a member of a team

· Teaches others new skills

· Serves clients/customers

· Exercises leadership

· Works with diversity‘

Systems

· Improves or designs systems
Technology

· Selects technology
· Applies technology to task

· Maintains and troubleshoots equipment

	Analytical, Logical & Creative Thinking: 

Critical Thinking
· Observe
· Patterns
· Sequence
· Classify
· Cause/Effect
· Summary
· Analysis
· Evaluation
· Conclusion
Applied Thinking
· Problem Solving
· Decision Making
· Goal Setting
· Reasoning
Creative Thinking
· Originality 
· Elaboration
· Flexibility
Enhancing Behaviors
· Inquisitiveness

· Persistence

· Precision

	Relevance to Work: 
· Recognized standard procedures for breakfast cookery are critical and necessary skills for chefs and breakfast cooks.
· Recognized standard procedures for sandwich, hors d’oeuvres and garnish preparation are critical and necessary skills for cooks.
· Seasoning use in food preparation is critical and necessary skill for cooks.
· Recognized standard procedures for salad, salad dressing and fruit preparation are critical and necessary skills for cooks.
· Recognized standard procedures for vegetable, pasta, and rice preparation are critical and necessary skills for cooks.
· Recognized standard procedures for stock, soup and sauce preparation are critical and necessary skills for chefs.
· Recognized standard procedures for meat cookery are critical and necessary skills for cooks.
· Recognized standard procedures for poultry and fish cookery are critical and necessary skills for cooks.
· The application of the fundamentals of baking science is a necessary and critical skill for chefs, bakers, and pastry cooks.
· Recognized standard procedures for quick bread and yeast products are critical and necessary skills for cooks
· Recognized standard procedures for dessert preparation are critical and necessary skills for cooks
· Recognized standard procedures for beverage preparation are critical and necessary skills for cooks.


	Performance Assessments: 

· Students will make an industry connection and conduct an informational interview and/or job shadow. 
· Using a variety of resources, the student will analyze, design, and develop an “aspects of industry” project which shows an understanding of using and managing resource, e.g., the student will create a “mock” restaurant, catered event, community service project, “chef of the day,” etc. with supporting documentation to summarize their work and an evaluation of the process. Using a variety of presentation skills the student will present what they learned to classmates. (see the FCCLA Illustrated Talk or Entrepreneurship STAR event for examples.)

	STANDARDS AND COMPETENCIES

	Standard VI: Resource Management  
	Total Learning Hours for Standard: 20 – 30 hours

	Competency
	Competency Description

	Culinary Arts

	Food cost control: cost planning, profitability analysis, sales and inventory control

	8.6.1
	Apply principles of purchasing and receiving in food service operations.

	8.6.2
	Practice inventory procedures including first in/first out concept, date markings, and specific record keeping.

	8.6.3
	Apply accounting principles in planning and forecasting profit and loss.

	9.5.2
	Utilize data in statistical analysis in making development and marketing decisions.

	Labor cost factors

	5.7.3
	Design staff schedules.

	5.7.5
	Apply work measurement techniques.

	8.6.8
	Implement marketing plan for food service operations.

	

	F1
	RECOGNIZE AND USE RESOURCES

	F1.1
	Collect, record, organize and analyze sales data/information.

	F1.2
	Base decisions on data/statistical analysis

	F1.3
	Write requisition for production requirements

	F1.4
	Use recognized/standard purchasing and receiving principles.

	F1.5
	Collect/analyze inventory

	F1.6
	Practice recognized/standard inventory procedures including first in/first out concept and date markings.

	F1.7
	Use specific, recognized record keeping practices.

	F1.8
	Use recognized/standard accounting principles in planning and forecasting profit and loss.

	F1.9
	Record and analyze temperature logs.

	F1.10
	Collect, record, and implement banquet event orders.

	F1.11
	Develop staff schedules.

	F1.12
	Apply time management techniques.

	F1.13
	Implement marketing plan for culinary arts retail operations.

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading

	1.2
	Use vocabulary (word meaning) strategies to comprehend text.

	1.2.2
	Apply strategies to comprehend words and ideas.

	1.3.2
	Understand and apply content/academic vocabulary critical to the meaning of the text, including vocabularies relevant to different contexts, cultures, and communities.

	2.2.2
	Apply understanding of complex organizational features of printed text and electronic sources.

	2.3.4
	Synthesize information from a variety of sources.

	3.1.1
	Analyze web-based and other resource materials (including primary sources and secondary sources) for relevance in answering research questions.

	3.2.2
	Apply understanding of complex information, including functional documents, to perform a task.

	3.3.1
	Apply appropriate reading strategies for interpreting technical and non-technical documents used in job-related settings.

	Writing

	1.1.1
	Analyzes and selects effective strategies for generating ideas and planning writing.

	1.4.1
	Edits for conventions.

	1.5.1
	Publishes in formats that are appropriate for specific audiences and purposes.

	2.1.1
	Applies understanding of multiple and varied audiences to write effectively.

	2.2.1
	Demonstrates understanding of different purposes for writing.

	2.3.1
	Uses a variety of forms/genres.

	2.4.1
	Produces documents used in a career setting.

	3.3.1
	Uses legible handwriting.

	Communication

	1.1.1
	Applies a variety of listening strategies to accommodate the listening situation

	3.1.1
	Applies skills to plan and organize effective oral communication and presentation.

	3.2
	Uses media and other resources to support presentations.

	4.1.1
	Analyzes and evaluates strengths and weaknesses of one’s own communication using own or established criteria.

	Math

	A1.1.A,  M1.1A
	Select and justify functions and equations to model and solve problems.

	A1.1.B, M1.1.B
	Solve problems that can be represented by linear functions ,equations, and inequalities

	A1.2.B, M1.6.
	Recognize the multiple uses of variables, determine all possible values of variables that satisfy prescribed conditions, and evaluate algebraic expressions that involve variables.

	A1.2.D, M1.6.B
	Determine whether approximations or exact values of real numbers are appropriate, depending on the context, and justify the selection.

	A1.2.F, M3.6.C
	Add, subtract, multiply, and divide polynomials.

	A1.4.A, M1.3.A
	Write and solve linear equations and inequalities in one variable.

	A1.8.A, M1.8.A  
	Analyze a problem situation and represent it mathematically

	A1.8.E, M1.8.E
	Read and interpret diagrams, graphs, and text containing the symbols, language, and conventions of mathematics

	A1.8.H, M1.8.H (less algebra context), M3.8.H
	Use inductive reasoning about algebra and the properties of numbers to make conjectures, and use deductive reasoning to prove or disprove conjectures.

	Science

	9-12 APPD
	The ability to solve problems is greatly enhanced by use of mathematics and information technologies.

· Use proportional reasoning, functions, graphing, and estimation to solve problems.*a*b*c

· Use computers, probes, and software when available to collect, display, and analyze data.

	SKILLS

	Leadership: Core Leadership Skills

	Skills USA Program (or replace with individual leadership)
2.3 The student will analyze the complex responsibilities of the leader and follower and demonstrate the ability to both lead and follow.

Production Area Lead Position: lead positions practice relative resource management applicable to their position.

	Employability: 

Resources

· Time – selects goal-relevant activities, ranks them, allocates time and prepares and follows schedules
· Money – uses or prepares budgets, makes forecasts, keeps records, and makes adjustments to meet objectives
· Materials and facilities – acquires, stores, allocates, and uses materials or space efficiently 

· Human – assesses skills and distributes work accordingly, evaluates performance and provides feedback

Information

· Acquires and evaluates information

· Organizes and maintains information

· Interprets and communicates information

· Uses computers to process information

Systems
· Understands Systems

· Monitors and corrects performance

· Improves or designs systems 

Technology

· Applies technology to task

· Maintains and troubleshoots equipment 

· Selects technology – chooses procedures, tools or equipment including computers and related technologies.
Interpersonal

· Participates as a member of a team

· Teaches others new skills

· Serves clients/customers

· Exercises leadership

· Negotiates 

	Analytical, Logical & Creative Thinking: 

Critical Thinking
· Observe 

· Patterns

· Sequence

· Classify

· Compare/Contrast

· Predict

· Cause/Effect

· Summary

· Analysis

· Finding Evidence

· Evaluation

· Inference

· Conclusion

Metacognition
· Metacognition

Applied Math
· Problem Solving
· Decision Making
· Goal Setting
Creative Thinking
· Flexibility

Enhancing Behaviors
· Inquisitiveness

· Precision

	Relevance to Work: 

· Collection and analysis of data is critical for business success and must be learned by food service workers.

· The food service worker will understand the organization of receiving food through a check-in process.


	Performance Assessments:

· Teams of students will develop a menu for a specific customer group “case study” and analyze its nutritional value, using available resources such as nutritional analysis software, USDA guidelines. The menu will address learning standards as appropriate to their case study.  Each team will be given a different customer group “case study”.  Teams will present their menus to a panel that includes industry representatives.
· As part of the culinary arts retail operation, the student will use nutritional/dietary guidelines and menu planning principles to develop menu items that provide guests and customers with food choices that meet a range of dietary needs.  Proper, efficient and appropriate food handling techniques will be used in the preparation of these menu items that will show evidence of menu analysis.

· The student will apply marketing and advertising methods to develop a menu that could be used in the culinary arts retail operation.

	STANDARDS AND COMPETENCIES

	Standard VII: Nutrition and Meal Planning 
	Total Learning Hours for Standard: 15 -  30 hours 

	Competency
	Competency Description

	Culinary Arts

	Nutrition basics

	9.3.2
	Appraise and interpret nutritional data.

	9.3.3
	Assess principles to maximize nutrient retention in prepared foods.

	14.2.1
	Assess the effect of nutrients on health, appearance, and peak performance.

	14.2.4
	Appraise sources of food and nutrition information, including food labels, related to health and wellness.

	Nutritional guidelines

	9.3.4
	Assess the influence of socioeconomic and psychological factors on food and nutrition behavior.

	9.3.5                
	Monitor recipe/formula proportions and modifications for food production

	9.4.3
	Utilize a selective menu.

	9.4.4
	Select appropriate special nourishment based on nutritional needs.

	9.4.5
	Instruct individuals on nutrition for health maintenance and disease prevention.

	Focusing on the menu; making menus more nutritious

	8.4.1
	Use computer based menu systems.

	8.4.2
	Apply menu-planning principles to develop and modify menus.

	8.4.3
	Examine food and equipment needed for menus.

	8.4.4
	Do menu layout and design.

	8.4.6
	Record performance of menu items.

	9.3.6
	Critique the selection of foods to promote a healthy lifestyle.

	G1
	APPLY PRINCIPLES OF NUTRITION TO MENU PLANNING AND FOOD PREPARATION

	G1.1
	List the six food groups in the current USDA My Pyramid and the recommended daily servings from each; list the major nutrients contributed by each of the food groups.

	G1.2
	Discuss the new dietary guidelines and adapt recipes.

	G1.3
	Describe the characteristics, functions and sources of the major nutrients.

	G1.4
	List the primary functions and best sources of each of the major vitamins and minerals.

	G1.5
	Discuss and demonstrate cooking techniques and storage principles for maximum retention of nutrients.

	G1.6
	Identify common food allergies and determine appropriate substitutions.

	G1.7
	Discuss contemporary nutritional concerns such as vegetarianism, heart health menus and religious dietary laws.

	G2
	APPLY PRINCIPLES OF MENU PLANNING AND LAYOUT TO THE DEVELOPMENT OF MENUS FOR A VARIETY OF TYPES OF FACILITIES AND SERVICE

	G2.1
	List basic menu planning principles.

	G2.2
	Identify principles of menu layout and design.

	G2.3
	Create menu item descriptions following established truth-in-menu guidelines.

	G2.4
	Determine menu prices utilizing proper cost controls.

	G2.5
	Discuss importance of product mix, check average and their impact on profit contribution.

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading

	1.1
	Use words recognition and word meaning skills to read and comprehend text.

	1.2
	Build vocabulary through reading.

	1.5
	Use features of non-fiction text and computer software.

	2.2
	Expand comprehension by analyzing, interpreting, and synthesizing information and ideas.

	1.3
	Read fluently, adjusting reading for purpose and material.

	2.1
	Comprehend important ideas and details.

	3.1
	Read to learn new information.

	3.2
	Read to perform a task.

	3.4
	Read for career applications.

	Writing

	1.1
	Develop concept and idea.

	1.2
	Use style appropriate to the audience and purpose.

	1.3
	Apply writing conventions.

	2.1
	Write for different audiences.

	2.2
	Write for a variety of purposes.

	2.3
	Write in a variety of forms/ genres.

	2.4
	Write for career applications.

	Communication

	1.1
	Focus attention.

	1.2
	Listen and observe to gain and interpret information.

	1.3
	Check for understanding by asking questions and paraphrasing.

	2.1
	Communicate clearly to a range of audiences for different purposes.

	2.3
	Use effective delivery.

	2.4
	Use effective language and style.

	2.5
	Effectively use action, sound, and/or images to support presentations.

	3.1
	Use language to interact efficiently and responsibly with others.

	3.2
	Work cooperatively as a member of a group.

	3.3
	Seek agreement and solutions through discussion.

	4.1
	Assess strengths and need for improvement.

	4.2
	Seek and offer feedback.

	4.3
	Analyze mass communication.

	4.4
	Analyze how communication is used in career settings.

	Health and Fitness

	1.4
	Understand the relationship of nutrition and food nutrients to physical performance and body composition.

	2.2
	Understand the concept of control and prevention of disease.

	2.3
	Acquire skills to live safely and reduce health risks.

	3.1
	Understand how environmental factors affect one’s health (air, water, noise, chemicals).

	3.3
	Use social skills to promote health and safety in a variety of situations.

	4.1
	Analyze health and safety information.

	Science

	9-11 LS1F
	All of the functions of the cell are based on chemical reactions. Food molecules are broken down to provide the energy and the chemical constituents needed to synthesize other molecules. Breakdown and synthesis are made possible by proteins called enzymes. 
Some of these enzymes enable the cell to store energy in special chemicals, such as ATP, that are needed to drive the many other chemical reactions in a cell.

	SKILLS

	Leadership: Core Leadership Skills

	Skills USA Program (or replace with individual leadership)
3.4 The student will understand the organizational skills necessary to be a successful leader and citizen and practices those skills in real-life.

As part of the culinary arts retail operation, the student will produce nutritional items daily.

1.5 The student will be involved in activities that require applying theory, problem-solving, and using critical and creative thinking skills while understanding outcomes of related decisions.

Black Box or equivalent

	Employability:

Resources

· Money – uses or prepares budgets, makes forecasts, keeps records, and makes adjustments to meet objectives

Information

· Acquires and evaluates information

· Interprets and communicates information

· Uses computers to process information

Systems

· Understands systems

· Monitors and corrects performance

· Improves or designs systems

Technology

· Applies technology to task

· Maintains and troubleshoots equipment

Additional Employability Skills – Level 2

Resources 

· Human Resources – assesses skills and distributes work accordingly, evaluates performance and provides feedback
Interpersonal

· Participates as a member of a team

· Teaches others new skills

· Serves clients/customers

· Exercises leadership

· Negotiates

Information

Selects Technology – chooses procedures, tools or equipment including computers and related technologies

	Analytical, Logical & Creative Thinking: 

Critical Thinking

· Observe

· Classify

· Compare/Contrast

· Predict

· Cause/Effect

· Fact/Opinion

· Summary

· Analysis 

· Finding Evidence

· Evaluation

· Conclusion

Applied Thinking

· Problem Solving

· Decision Making

· Goal Setting

Creative Thinking

· Fluency

· Elaboration

· Flexibility

· Originality

Enhancing Behaviors

· Inquisitiveness

Precision

	Relevance to Work: 

· Food service  worker will benefit business in the areas of menu variety, product quality, and customer satisfaction

· Food service worker will apply proper cooking and storage for nutrient retention

· Food service worker will identify common food allergies 

Food service worker will recognize contemporary nutritional concerns such as vegetarianism, heart healthy menus, and religious dietary laws


	Performance Assessments: 

· In a real or role-play situation, students will demonstrate service procedures and operations of the culinary arts field and gather evidence of customer satisfaction.

· The student will apply/use recognized service procedures and operations in the culinary arts retail operation.

· A competency performance rubric will be used to assess the student’s proper and efficient use of dining room service procedures and operations. Students will perform at a level 3 or better when assessed using the rubric, demonstrating persistence to reach these goals.

· The student will analyze, sequence and implement a plan for an activity scheduled as part of the culinary arts retail operation.

· A competency performance rubric will be used to assess the student’s management of banquet procedures and set-up. Students will perform at a level 3 or better when assessed using the rubric, demonstrating persistence to reach these goals.

	STANDARDS AND COMPETENCIES

	Standard VIII: Customer Service/Relations 
	Total Learning Hours for Standard: 10  – 30 hours

	Competency
	Competency Description

	Culinary Arts

	The importance of customer relations

	1.2.8
	Demonstrate work ethics and professionalism.

	5.7.1
	Demonstrate quality customer service that exceeds expectations.

	8.7.1
	Examine the role of service as a strategic component of performance.

	8.7.2
	Demonstrate quality services that exceed the expectations of customers.

	8.7.3
	Examine the relationship between employees and customer satisfaction.

	8.7.4
	Apply strategies for resolving complaints.

	8.7.5
	Demonstrate sensitivity to diversity and individuals with special needs.

	The manager’s role in customer service

	10.6.1
	Coordinate client inquiries and requests.

	10.6.2
	Design themes, time lines, budgets, agendas, and itineraries.

	10.6.3
	Organize locations, facilities, suppliers, and vendors for specific services.

	10.6.4
	Prepare for distribution of event materials.

	10.6.5
	Demonstrate skills related to promoting and publicizing events.

	10.6.6
	Manage programs and events for specific age groups or populations.

	10.6.7
	Promote wellness through recreation and leisure programs and events.

	13.4.3
	Demonstrate the roles of decision making and problem solving in reducing and managing conflict.

	13.5.1
	Create an environment that encourages and respects the ideas, perspectives, and contributions of all group members.

	13.5.2
	Demonstrate strategies to motivate and encourage group members.

	13.5.3
	Create strategies to utilize the strengths and limitations of team members.

	13.5.4
	Demonstrate techniques that develop team and community spirit.

	13.5.5
	Demonstrate ways to organize and delegate responsibilities.

	13.5.6
	Create strategies to integrate new members into the team.

	13.5.7
	Demonstrate processes for cooperating, compromising, and collaborating.

	H1
	PRACTICE RECOGNIZED DINING ROOM SERVICE PROCEDURES AND OPERATION

	H1.1
	Know and demonstrate responsibilities of dining room team: server, bus person/DRA, cashier, host/hostess, dining room manager

	H1.2
	Operation of cash register or POS (point of sale) computer system

	H1.3
	Using American Service set a complete restaurant cover

	H1.4
	Understand and demonstrate proper sanitation of the dining room

	H1.5
	Identify and perform a side work duty list

	H1.6
	Evaluate and demonstrate effective suggestive selling techniques

	H1.7
	Demonstrate proper seating procedures

	H1.8
	Demonstrate proper American food and beverage service.

	H1.9
	Demonstrate proper guest check writing.

	H2
	PRACTICE RECOGNIZED BANQUET PROCEDURES AND SET-UP

	H2.1
	Set up meeting room

	H2.2
	Set a buffet line

	H2.3
	Set up various seating plans per customer: block, theater, classroom, carousel

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading

	1.1
	Use word recognition and word meaning skills to read and comprehend text.

	1.2
	Use vocabulary (word meaning) strategies to comprehend text.

	1.3
	Build vocabulary through wide reading.

	2.1
	Demonstrate evidence of reading comprehension.

	2.3
	Expand comprehension by analyzing, interpreting, and synthesizing information and ideas.

	3.1
	Read to learn new information.

	3.2
	Read to perform a task.

	3.3
	Read for career applications.

	Writing

	2.2
	Writes for different purposes

	2.3
	Write in a variety of forms/ genres.

	2.4
	Writes for career applications

	3.2
	Use style appropriate to the audience and purpose.

	3.3
	Knows and applies writing conventions appropriate for the grade level.

	Communication

	1
	The student uses listening and observation skills and strategies to gain understanding.

	2
	The student uses communication skills and strategies to interact/work effectively with others.

	3
	The student uses communication skills and strategies to effectively present ideas and one's self in a variety of situations.

	4
	The student analyzes and evaluates the effectiveness of communication

	Math 

	A1.1.B, M1.1.B
	Solve problems that can be represented by linear functions, equations, and inequalities.

	A1.2.F, M3.6.C
	Add, subtract, multiply, and divide polynomials.

	A1.4.A, M1.3.A
	Write and solve linear equations and inequalities in one variable.

	A1.6.B. M1.5.C
	Make valid inferences and draw conclusions based on data.

	Social Studies – Economics

	2
	ECONOMICS The student applies understanding of economic concepts and systems to analyze decision-making and the interactions between individuals, households, businesses, governments, and societies.

	Arts

	1.2
	Develop arts skills and techniques.

	1.3
	Understands and applies arts styles from various artists, cultures and times.

	1.4
	Applies audience skills in a variety of arts settings and performances.

	2.1
	Applies a creative process to visual arts. (Identifies, explores, gathers, interprets, uses, implements, reflects, refines, and presents)

	2.3
	Applies a responding process to an arts presentation (Engages, describes, analyzes, interprets, and evaluates)

	4.5
	Understands how arts knowledge and skills are used in the world of work, including careers in the arts.

	SKILLS

	Leadership: Core Leadership Skills

	Skills USA Program (or replace with individual leadership)
· Food & Beverage Service

· Customer Service
3.5 The student will understand and utilize organizational systems to advocate for issues at  the local, state, national and international level.

The student will participate in a project that markets the culinary arts program.

	Employability:

Resources

· Time – selects goal-relevant activities, ranks them, allocates time and prepares and follows schedules
· Money – uses or prepares budgets, makes forecasts, keeps records, and makes adjustments to meet objectives
· Materials and facilities – acquires, stores, allocates, and uses materials or space efficiently
· Human – assesses skills and distributes work accordingly, evaluates performance and provides feedback
Interpersonal

· Participates as a member of a team
· Serves clients/ customers
· Exercises leadership 

· Teaches others new skills

· Negotiates

· Works with diversity

Systems

· Understands systems
· Monitors and corrects performance’
· Improves or designs systems
Information

· Acquires and evaluates information

· Organizes and maintains information

· Interprets and communicates information

Technology

· Applies technology to task

· Maintains and troubleshoots equipment

	Analytical, Logical & Creative Thinking: 

Critical Thinking

· Observe

· Sequence

· Compare/Contrast

· Predict

· Cause/Effect

· Fact/Opinion

· Point of View

· Analysis

· Finding Evidence

· Evaluation 

· Detect Bias

· Inference

· Conclusion

Applied Thinking

· Problem Solving
· Decision Making
· Goal Setting
Creative Thinking

· Fluency 

· Elaboration

· Flexibility

· Originality

Enhancing Behaviors

· Inquisitiveness

· Attending

· Persistence

· Precision

	Relevance to Work: 

· To practice recognized dining room service procedures and operations is a critical and necessary skill for food service workers.
· To practice recognized banquet procedures and set up is a critical and necessary skill for banquet food service workers.
· In a work setting, customer satisfaction is achieved and desired outcome is accomplished.


	Performance Assessments: 

· Students will complete their portfolio, to include samples of best recipes and work. 
· Groups of students will plan and present a simulation/role play of employee interview and orientation, training, and evaluation. 
· The student will present their career portfolio to a panel of industry experts for entry into the industry and/or post-secondary training, summarizing their work to date and list goals for the future.

	STANDARDS AND COMPETENCIES

	Standard IX: People Skills & Teamwork 
	Total Learning Hours for Standard: 10 -  30 hours

	Competency
	Competency Description

	Culinary Arts

	Diversity/team building

	1.2.1
	Examine potential career choices to determine the knowledge, skills, and attitudes associated with each.

	1.2.3
	Apply communication skills in community and workplace settings.

	1.2.4
	Demonstrate teamwork skills in community and workplace settings.

	1.2.5
	Examine strategies to manage the impact of changing technologies in workplace settings.

	1.2.6
	Demonstrate leadership skills and abilities in the workplace and community.

	1.2.8
	Demonstrate work ethics and professionalism.

	8.7.5
	Demonstrate sensitivity to diversity and individuals with special needs.

	Employment interview and orientation; training and evaluation

	1.2
	Demonstrate transferable and employability skills in community and workplace settings.

	5.7.4
	Conduct orientation, regular training and education, and on-the-job training/retraining.

	8.6.5
	Verify human resource policies including rules, regulations, laws, and hiring/compensation/overtime.

	8.6.6
	Apply the procedures involved in staff planning, recruiting, interviewing, selecting, and scheduling of employees.

	8.6.7
	Conduct staff orientation, regular training and education, and on-the-job training.

	8.6.8
	Implement marketing plan for food service operations.

	I1 PREPARE FOR THE TRANSITION TO EMPLOYEE AND FROM EMPLOYEE TO SUPERVISOR

	I1.1
	Demonstrate effective communication and interpersonal skills: a) interact with others using tact and courtesy in both verbal and non-verbal communication; b) set and utilize appropriate rules when interacting with others; c) use effective structure and presentation style when speaking; d) use effective listening skills; e) adapt communication skills to appropriate environment and medium

	I1.2
	Demonstrate the ability to work as a group member in the production of quality work: a) knowledge of own and others’ interactive styles; b) ability to relate and interact effectively in teams consisting of individuals with differing interests, genders, backgrounds and professions.

	I1.3
	Logically and effectively solve personal and professional problems: a) adapt to change; b) deal constructively with stress; c) conflict resolution

	I1.4
	Demonstrate ability to set and work towards goals within a set time line: a) set priorities, plan time lines, take action, evaluate and adjust accordingly; b) identify professional goals; c) reflect on short-term goals to measure personal effectiveness.

	I1.5
	Carry out steps in job search and obtain employment: a) job interview; b) correct professional appearance and conduct; c) commit to industry work ethics.

	I1.6
	Identify and value quality: a) able to identify standards of quality; b) assess a service/product and determine if meets defined quality standard; c) able to define quality process; d) willing to adjust to meet quality standards

	I1.7
	Describe procedure to progressive discipline.

	I1.8
	Discuss technique for motivating employees.

	I1.9
	Outline current federal and state employment laws.

	I1.10
	Use proper evaluative techniques.

	EALRs or GLEs (Taught & Assessed in Standards)

	Reading

	1.1
	Use word recognition and word meaning skills to read and comprehend text.

	1.2
	Use vocabulary (word meaning) strategies to comprehend text.

	1.3
	Build vocabulary through wide reading.

	2.1
	Demonstrate evidence of reading comprehension.

	2.3
	Expand comprehension by analyzing, interpreting, and synthesizing information and ideas.

	3.1
	Read to learn new information.

	3.3
	Read for career applications.

	Writing

	1
	The student understands and uses a writing process.

	2.2
	Writes for different purposes

	2.3
	Write for a variety of forms.

	2.4
	Writes for career applications

	3.2
	Use style appropriate to the audience and purpose.

	3.3
	Knows and applies writing conventions appropriate for the grade level.

	Communication

	1
	The student uses listening and observation skills and strategies to gain understanding.

	2
	The student uses communication skills and strategies to interact/work effectively with others.

	3
	The student uses communication skills and strategies to effectively present ideas and one's self in a variety of situations.

	4
	The student analyzes and evaluates the effectiveness of communication.

	Social Studies – Economics

	2
	ECONOMICS The student applies understanding of economic concepts and systems to analyze decision-making and the interactions between individuals, households, businesses, governments, and societies.

	SKILLS

	Leadership: Core Leadership Skills

	Skills USA Program (or replace with individual leadership)
· Job Interview

· Job Skill Demo

· Extemporaneous Speaking

2.1 The student will communicate, participate, and advocate effectively in pairs, small groups, teams, and large groups in order to reach common goals.

The student will participate in a range of personal and team building activities:

· Informational interviews

· Portfolio development

· Culminating project

· Peer evaluation

3.3 The student will understand their role, participate in and evaluate community service and service learning activities.

The student will participate as a member of a culinary arts-specific committee, e.g.,

· Safety Committee

· Marketing Committee

· Field Trip Committee

· Guest Speaker Committee

· Fundraising Committee

2.6 The student will use knowledge, build interest, guide and influence decisions, organize efforts, and involve members of a group to assure that a pre-planned group activity is completed

Students will adopt a community service project.

	Employability:

Resources

· Human – assesses skills and distributes work accordingly, evaluates performance and provides feedback

Information

· Acquires and evaluates information

· Interprets and communicates information

· Uses computers to process information

Interpersonal

· Participates as a member of a team
· Teaches others new skills
· Serves clients/ customers
· Exercises leadership
· Negotiates
· Works with diversity
Systems

· Understands systems
· Monitors and corrects performance

	Analytical, Logical & Creative Thinking: 

Critical Thinking

· Observe

· Sequence

· Classify

· Compare/Contrast

· Cause/Effect

· Main Idea

· Summary

· Point of View

· Analysis

· Evaluation

· Inference

· Conclusion

Applied Thinking

· Problem Solving

· Decision Making

· Goal Setting

Creative Thinking

· Fluency
· Elaboration
· Flexibility
· Originality
Enhancing Behavior

· Risking

· Inquisitiveness

· Attending

· Persistence

· Precision

	Relevance to Work: 

· Functioning as part of a team is a critical and necessary skill for the food service worker

· The food service worker will recognize the additional skills necessary to succeed as a food service worker supervisor
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