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CULINARY-ARTS-PROFESSIONAL COOKING

Basic Course Information

	Course Title:
	Culinary-Arts-Professional Cooking

	CTE Industry Sector:
	Hospitality/Tourism/Recreation

	Career Pathway:
	Hospitality


	Course Level:
	
	Introductory
	x
	Concentration
	x
	Capstone


	Course Number:
	1633

	CBEDS Title:
	Food and Beverage Production and Preparation

	CBEDS Number:
	4421


	Course Hours:
	1100

	Prerequisites:
	9th Grade Reading & Math Proficiency

	Evaluation:
	

	Conditions for Repetition:
	Students who have failed to satisfactorily complete the course objectives and competencies may repeat the course if they are given permission to do so.

	Articulation Information:
	Agreement in place with Southwestern College Culinary Arts program
Professional Cooking – Basic Skills CA 170

	Articulation Credit:
	3 credits towards CA 170

	High School elective Credit:
	Three elective credits may be earned by completing this course.

	Advisory Committee Meetings:
	


Course Description

	The combined food service occupations course provides students training for employment in the food service industry. Students acquire skills as a cafeteria attendant, pantry cook, station cook and restaurant cook. Students may progress through all four levels of this curriculum. Skills are presented in a sequence of increasing complexity, with each level building upon the preceding level.


Instructional Strategies

	1. Students will be trained in occupational areas that have a current labor market demand validated by practitioners and representatives of business, industry, and labor.
2.     Classroom time will be divided approximately as follows:


Teacher presentations and demonstrations
15%


Group discussion
5%

Student application of skills (hands-on)
70%

Evaluation
10%


Instructional Materials

	· Textbooks: The Professional Chef  
· The Culinary Institute of America                          

·  ISBN-10: 0470421355 ISBN-13: 978-0470421352 


Career Plan:  How this Course fits into the Course Sequence 

	Sequence of Courses
	Course Level
	Primary Funding Source
	Perkins

Funded
	Total Duration

	Name of Course
	Intro.
	Concentration
	Capstone
	District/COE
	ROCP
	Yes or No
	(In hours)

	Culinary Arts – Food  & Sanitation
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	36

	· Student can choose from the following groups:

	Culinary Arts –Professional Chef
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	1100

	Culinary Arts – Professional Pastry Chef I
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	600

	Culinary Arts – Professional Pastry Chef II
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	200


Occupations for Identified Pathway

	Pathway occupations organized by level of education and training required for workplace entry.

(Asterisked occupations require certification or licensure.)

	Postsecondary Training

(certification and/or AA degree)
	College University

(bachelor’s degree or higher)

	· Line Cook, Sous-Chef
· Banquet Manager
	•
Restaurant General Manager
· Food & Beverage Casino Manager


Course Goals

	1. Learn the major aspects of the food service and hospitality industry, and the role of the industry in local, state, national and global economies.

	2. Learn practical knowledge of the organization and operation of the food service industry.

	3. Learn about the employment opportunities available within the food service industry.

	4. Learn skills and knowledge needed to obtain and maintain employment in the food service industry. 

	5. Learn concepts of standard measurements and recipe conversion calculations.

	6. Learn how to read and correctly execute a recipe.

	7. Learn skills and knowledge needed to perform at each of the levels of competence within the food service industry.

	8. Learn all aspects of operating a restaurant and successfully execute skills learned.

	9. Understand the basics of safe work habits, security and emergency procedures required in food service and hospitality establishments.

	10. Learn the basic principles of sanitation and safe food handling.

	11. Learn the basics of food service and hospitality management.

	12. Learn how to work as a team as well as in a supervisory position.

	13. Learn how to organize and execute banquets and buffet events.

	14. Learn  rules, laws, certification and promotion within foodservice industry occupations.

	15. Learn how to develop a portfolio and complete documentation necessary in securing a job in the professional food service industry.


Instructional Module/Unit

	Unit 1
	Introduction
	Class Hrs.
	20
	Lab Hrs.
	-0-



Description:

	Students gain an introduction to the course and learn class expectations.  They are introduced to the common traits exhibited by people successfully working in this field, personal qualifications, interests, aptitudes, and knowledge of skills necessary to succeed in this career pathway. Students examine the historical and economic background of this field as well as current opportunities available.  In addition students will examine the personal, professional, and educational requirements needed to meet their goals.  

	Unit 1 Competency:  Upon Completion of this unit, the student is able to:

	1. Identify the personal qualifications, interests, aptitudes, knowledge and skills of a successful Professional Foodservice worker.

	2. Demonstrate an understanding of personal, professional, and educational requirements of this career field.

	3. Know how the various segments of the industry contribute to local, state, national and international economies.


	Unit 2
	Foodservice Organization & Operation
	Class Hrs.
	10
	Lab Hrs.
	-0-



Description:

	Students are introduced to the different models of foodservice operations, as well as the job titles and descriptions used in each.

	Unit 2 Competency:  Upon Completion of this unit, the student is able to:

	1. Discuss the organization and operation of the usual cafeteria-style food service facility.

	2. Discuss the organization and operation of the usual hotel/restaurant employing a station cook responsible for prep work, soups, sauces and appetizers.

	3. Discuss the organization and operation of the usual hotel/restaurant employing a pantry cook responsible for salads and dressings, sandwiches, convenience food, pastas and vegetables.

	4. Discuss the organization and operation of the usual hotel/restaurant employing a fully qualified restaurant cook.


	Unit 3
	Employment Opportunities
	Class Hrs.
	10
	Lab Hrs.
	-0-



Description

	Students are introduced to the various employment outlooks for the different job titles in the foodservice industry.

	Unit 3 Competency: Upon Completion of this unit, the student is able to:

	1. Discuss employment opportunities within the food service industry for cafeteria attendant positions.

	2. Discuss employment opportunities within the food service industry for pantry cook positions.

	3. Discuss employment opportunities within the food service industry for station cook positions.

	4. Discuss employment opportunities within the food service industry for fully qualified cook positions.


	Unit 4
	Workplace Behavior Standards
	Class Hrs.
	20
	Lab Hrs.
	-0-



Description
	Students are introduced to the standard behavior expectations they will encounter in an employed foodservice position

	Unit 4 Competency: Upon Completion of this unit, the student is able to:

	1. Discuss and demonstrate knowledge of appropriate dress, punctuality, hygiene, work ethic and social skills for employment within the food service industry.

	2. Discuss and demonstrate knowledge of basic nutrition, merchandising and display of food prepared for commercial purposes.

	3. Discuss and demonstrate knowledge of the role and proper response to supervision within the food service industry.

	4. Discuss and demonstrate knowledge of the essentials of customer service, teamwork, attention to detail and workplace safety within the food service industry.


	Unit 5
	Mathematical Skills
	Class Hrs.
	20
	Lab Hrs.
	-0-



Description

	Students are introduced to the concepts of standard measurements and recipe conversion calculations

	Unit 5 Competency: Upon Completion of this unit, the student is able to:

	1. Successfully pass a written measurements test with a minimum score of 70%.

	2. Successfully pass a recipe conversion test (taking a recipe and converting it to produce  more or fewer servings) with a minimum of 70%.

	

	Unit 6
	Recipe Reading & Critical Thinking Skills
	Class Hrs.
	30
	Lab Hrs.
	-0-



Description

	Students are introduced to the concept of standard recipes.

	Unit 6 Competency: Upon Completion of this unit, the student is able to:

	1. Demonstrate the ability to read and comprehend a standard recipe.

	2. Determine all equipment and ingredients needed to execute the recipe.

	3. Using critical thinking skills, predict any potential problems that may occur in the execution of the recipe.

	4. Demonstrate an understanding of the specialized vocabulary of the kitchen.


	Unit 7
	Foodservice Job-Specific Responsibilities
	Class Hrs.
	70
	Lab Hrs.
	176



Description
	Students are introduced to the various job titles and their accompanying responsibilities in a foodservice operation.

	Unit 7 Competency: Upon Completion of this unit, the student is able to:

	1. Discuss and demonstrate knowledge of specific tasks performed by cafeteria attendants, to include cash register operation and money handling, food handling and display, customer service and working with supervisors and co-workers.

	2. Discuss and demonstrate knowledge of tasks performed by pantry cooks, to include cleaning and use of equipment and small tools, prep work, breakfast dishes, salads, sandwiches, pastas and convenience foods.

	3. Discuss and demonstrate knowledge of tasks performed by station cooks to include prep work, soups, sauces and appetizers.

	4. Discuss and demonstrate knowledge of tasks performed by restaurant cooks to include all entrees, breads, desserts, side dishes and general food service management functions.

	5. Discuss and demonstrate knowledge of various knife cuts.


	Unit 8
	Operation of Full Service Restaurant
	Class Hrs.
	0
	Lab Hrs.
	244



Description

	Students operate a full service restaurant that is open to the public.

	Unit 8 Competency: Upon Completion of this unit, the student is able to:

	1. Successfully perform the functions of cash register operation and money handling, food handling and display, customer service and working with supervisors and co-workers.

	2. Successfully perform the function of  pantry cooks, to include cleaning and use of equipment and small tools, prep work, breakfast dishes, salads, sandwiches, pastas and convenience foods.

	3. Successfully perform the function of station cooks to include prep work, soups, sauces and appetizers.

	4. Successfully perform the function of restaurant cooks to include all entrees, breads, desserts, side dishes and general food service management functions.


	Unit 9
	Safety, Security & Emergency 
	Class Hrs.
	9
	Lab Hrs.
	-0-



Description
	Students are introduced to occupational safety and hazards.

	Unit 9 Competency: Upon Completion of this unit, the student is able to:

	1. Understand the basic procedures for the safety of employees and guests.

	2. Know the causes, prevention and treatment of common accidents and the reporting procedures.)


	Unit 10
	Sanitation 
	Class Hrs.
	16
	Lab Hrs.
	-0-



Description
	Students are introduced to the concepts of  basic sanitation and food handling

	Unit 10 Competency: Upon Completion of this unit, the student is able to:

	1. Understand basic local, state and federal sanitation requirements pertaining to food production and service.

	2. Know and demonstrate the standards of personal grooming and hygiene.

	3. Know the various types of food contamination, the potential causes, including cross-contamination, and methods of prevention.

	4.  Successfully pass (70%) Food Handlers Test (county of San Diego.


	Unit 11
	Management Skills
	Class Hrs.
	20
	Lab Hrs.
	-0-



Description
	Students will examine how business doctrine impacts outcomes.

	Unit 11 Competency: Upon Completion of this unit, the student is able to:

	1. Analyze the relationship of effective management and business procedures to important outcomes, such as profitability, productivity, workplace atmosphere, consumer and guest satisfaction, and business growth.


	Unit 12
	Supervisory Skills Development
	Class Hrs.
	35
	Lab Hrs.
	230


                     Description
	Students are placed in positions of responsibility and accountability within their various teams.  They determine assignment priorities and work flow.

	Unit 12 Competency: Upon Completion of this unit, the student is able to:

	1. Demonstrate the ability to coordinate a team of students to produce a menu item.

	2. Demonstrate the ability to design, create and execute a full menu.

	3. Demonstrate the ability to resolve conflicts among team members.

	4. Demonstrate the ability to work with a sense of urgency to ensure that all menu items are completed in a timely manner.


	Unit 13
	Banquet & Buffet Organization
	Class Hrs.
	30
	Lab Hrs.
	120


                     Description
	Students are given the task of organizing both banquet and buffet events.

	Unit 13 Competency: Upon Completion of this unit, the student is able to:

	1. Demonstrate the ability to design, create and execute a banquet menu.

	2. Demonstrate the ability to design, create and execute a buffet menu.

	3. Demonstrate the ability to create attractive tabletop décor.

	4.Demonstrate the ability to accurately calculate food cost for a given menu.

	

	Unit 14
	 Legalities
	Class Hrs.
	10
	Lab Hrs.
	-0-



Description

	Students are introduced to the state and federal rules that govern foodservice operations.

	Unit 14 Competency: Upon Completion of this unit, the student is able to:

	1. Discuss and demonstrate knowledge of rules, laws, certification and licensing required.

	2. Discuss and demonstrate knowledge of reasonable expectations for remuneration and promotion within foodservice industry occupations.


	Unit 15
	Job Career Planning
	Class Hrs.
	30
	Lab Hrs.
	-0-


                     Description

	Students create a sample cover letter, personal resume, completed job application, thank you letter, and list of personal references.  They develop their personal career portfolio that contains documents for getting a job as well as a career plan and selected work samples.  Students practice appropriate interviewing techniques.

	Unit 15 Competency: Upon Completion of this unit, the student is able to:

	1. Demonstrate the ability to write a cover letter.

	2. Demonstrate the ability to complete a job application.

	3. Demonstrate the ability to write a resume.

	4. Demonstrate successful job interview skills.

	5. Successfully assemble a personal career portfolio.

	6. Interview for and obtain a position at one or more of the skill levels.

	7. Maintain that position successfully, and/or progress to a new position of greater financial potential and personal satisfaction.


	Totals
	Theory Hrs.
	330
	Lab Hrs.
	770
	Total Hrs.
	1100


APPENDIX A:

MATRIX FOR ALL ASPECTS OF THE INDUSTRY

All Aspects of the Industry is a key element of the Carl D. Perkins Vocational and Applied Technology Education Act and the School-to Work Opportunities Act.  Both acts emphasize giving students a comprehensive perspective and range of skills across an industry.  The Perkins Act requires programs to “provide students with strong experience in and understanding of all aspects of the industry students are preparing to enter”.  The Act identifies eight aspects in particular, which are common to any business or industry. Programs receiving Perkins funds are required to include the teaching of these concepts to provide students with the skills necessary to be successful in their employment.
STRATEGIES

Below is a matrix showing the components of “All Aspects of the Industry for the name of Course.”  A list of strategies is provided for each component.
	Industry Sector:
	Hospitality, Tourism, and Recreation

	Pathway:
	Food Service and Hospitality

	Program Name:
	Careers in Culinary Arts

	ASPECTS
	SEQUENCE OF COURSES 

	
	Course 1: 
CULINARY ARTS – PROFESSIONAL COOKING
	Course 2: 
CULINARY ARTS – PROFESSIONAL BAKING/PASTRY SKILLS



	Planning
	Students are taught to plan accordingly to minimize production hours.  Planning is a key to running a successful foodservice operation.  Proper planning will cut down on hours spent prepping/cooking and cleaning.  This will in turn produce a larger profit and minimize unnecessary work.  Instructor  appoints students to perform role of team leaders, who then determine recipes, production schedules, and supply ordering to ensure maximum freshness and quality.  Students receive assigned recipes at the end of the preceding week, and then with their partners determine allocation of time and physical resources (equipment, food).  This gives them the opportunity to study the recipes over the weekend.
	Instructors appoint students to perform role of sous-chef, who then determine menus, work schedules, and supply ordering to ensure maximum freshness and quality.  Students receive assigned recipes at the beginning of the week, and then with their partners determine allocation of time and physical resources (equipment, food).

	Management
	Students are taught to prepare sanitation/cleanup schedules, production schedules, as well as inventory and food cost management.  Students are taught in a simulated business environment and are required to maintain a good attitude and excellent customer service.  Students are placed in groups of  five to produce a menu item.  One student is chosen to be the team leader.  These duties include cost of the product (and profit), production schedule and presentation.
	Students are taught in a simulated business environment and are required to maintain a good attitude and excellent customer service.  Students are placed in groups of five and produce an elaborate wedding cake.  One student is chosen to be the manager.  These duties include cost of the product (and profit), design, timing and delivery

	Finance
	Students are taught basic accounting, working within budget constraints, food cost and product yield analysis, effective use of leftover products. Students are taught where and how to apply for jobs, as well as how they can start/set-up their own business.  They learn what areas are best for employment opportunities, and which offer the better benefits and wages.
	Students are taught methods in which they can start/set-up their own business.  Students are also taught which geographical areas sell pastries for a better profit; what areas have the need for more bakeries or if there is greater competition.  They learn what areas are best for employment opportunities, and which offer the better benefits and wages.

	Technical &

Production Skills
	Production schedules are based on required curriculum items for each student.  Students evolve through increasingly demanding tasks, with management skills taught at each level.  A student must train another to perform task before moving on to the next assignment. Production skills are a must in the Food Service industry.  Employers are looking for staff that are task-efficient, and have good social skills.  They are also prepped to interview
	Production skills are a must in the Food Service industry.  Most large companies like Vons, Albertson’s, Costco and other bakeries require an employee to produce a product in minimal time.  During the interview process, an employee must demonstrate the ability to decorate a ¼ sheet cake in approximately 5 minutes.  Students are tested weekly on how fast and accurate a cake is decorated with a simulated cake order.  This maintains their efficiency and keeps them ready to be interviewed at a moment’s notice.

	Underlying Principles

Of Technology
	Recipe yield and multiplication.  Demonstration by industry professionals.  Students who are emplyed concurrently experience the opportunity to learn in a work-based environment.  Students are taught weights and measurements to properly follow recipes.  They are instructed on proper portioning techniques to get uniform and consistent food cost.  They are taught how to search for new culinary ideas and recipes on the internet.  They are encouraged to watch food-related shows to learn and observe the latest trends and techniques.
	Students are taught weights and measurements to properly follow recipes.  They are instructed on proper cake cutting techniques to get a certain number of pieces out of a cake.  They are taught how to search for new baking ideas and recipes on the internet.  They are encouraged to enter and attend cake competitions to learn and observe the latest decorating techniques.

	Labor Issues
	Program modeled after industry standard; hierarchy consists of dishwashers, pot washers, pantry workers, prep cooks, line cooks.  State and federal laws apply to students identically as employees.
	Workers’ rights and responsibilities are discussed as well as the impact of labor agreements on business operations.

	Community Issues
	On-site events such as breakfast and luncheon banquets for local community groups. Students are encouraged to volunteer with local restaurants and caterers to gain experience.  
	Students are encouraged to volunteer in the community by having pastry sales.

	Health, Safety, &

Environmental Issues
	Students are taught HACCP (hazardous analysis of critical control points), industry standard for ensuring safety in food service (consumables).  Using OSHA videos and lectures for safety training (physical).  CPR and First Aid training provided to staff and students annually.  MSDS (material safety data sheets): students know where to find appropriate information regarding emergency procedures if chemical products are accidentally used incorrectly.
	All students are highly encouraged to obtain their Food Service Health Card.  The teacher has ServSafe certification.  Students are taught the importance of maintaining good personal hygiene and sanitary habits to prevent any disease outbreaks.


Standards-Aligned Course: PLC work in progress

	Instruction Unit / Subunits
	Concepts/Skills
	Benchmarks


	Student Learning Outcomes
	Model Curriculum Standards

Mentioned = M  Reinforced = R  Taught = T
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