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CURRICULUM ALIGNMENT DOCUMENT
COURSE: Intro to Culinary Arts
DEPARTMENT: Career and Technical Education
[bookmark: _GoBack]Course Description: 
Intro to Culinary Arts starts with valuable information about kitchen essentials. Explore communication skills and gain an in-depth knowledge of culinary basics from mise en place through cooking methods and includes an overview of the restaurant and foodservice industry and management essentials.
Department/Program Goals: 
After completing this course: 
· Students will gain knowledge of the career/educational opportunities available to them.
· Students will demonstrate the personal and social responsibility skills needed to obtain and retain employment.
· Students will be introduced to the food service and hospitality industry.
· Students will learn the vital importance and proper applications of sanitation and safety standards.
· Students will learn proper procedures for purchasing and receiving quality products.
· Students will learn to identify various products by appearance and taste.
· Students will learn various methods of food preparation for a variety of products.
· Students will be able to understand the importance of proper nutritional balance.
· Students will be able to recognize, plan and arrange a variety of menus.
· Students will learn an array of service styles and techniques.
· Students will continue to develop interpersonal skills by utilizing teamwork and exhibiting leadership in all aspects of the kitchen.
· Students will display the ability to effectively manage their time in the kitchen and classroom.
Approximately 45 -50% of class time will be spent in the lab, with the remaining time spent on classroom theory.
All students will complete the course requirements at no less than a minimum of 60 percent grade level quality.











Common Core: 

ELA College & Career Readiness
R.CCR.1-10: Read and comprehend complex informational texts independently and proficiently to determine key ideas, analyze structure, and delineate arguments. 
W.CCR.1-10: Write to support, explain, and develop complex ideas and information, produce clear and coherent writing, and gather relevant information while using technology.
SL.CCR.1-6: Speak and listen to comprehend, collaborate, and present knowledge and ideas appropriate to task, purpose, and audience.   
L.CCR.1-6: Demonstrate conventions of Standard English, apply knowledge to comprehend more fully when reading or listening, and acquire and demonstrate vocabulary acquisition. 
8 Mathematical Practices
1. Make sense of problems and persevere in solving them.
2. Reason abstractly and quantitatively.
3. Construct viable arguments and critique the reasoning of others.
4. Model with mathematics
5. Use appropriate tools strategically.
6. Attend to precision.
7. Look for and make use of structure.
8. Look for and express regularity in repeated reasoning.
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Learning Standards:
ProStart Core Competencies: 
Workplace competencies, Foundation skills / Personal qualities
English Language Arts:
College & Career Readiness - - R.CCR.1-10, W.CCR.1-10,  SL.CCR.1-6, L.CCR.1-6
Math:
8 Mathematical Practices

[bookmark: _Toc422216268]1st Quarter
[bookmark: _Toc422216269]Pacing:  Weeks 1-5

[bookmark: _Toc422216270]Day 1-2 – Students will review:
· Course Description and Objectives
· Class Rules & Grading Policies
· "America Restaurant-Industry Opportunities" Video
· "Building Futures” ProStart Video
· "Feeding the Dream ProStart" Video

[bookmark: _Toc422216271]Chapter 2-Keeping Food Safe
Students will understand that:
· Food safety and sanitation are important to the food service industry.
Resources:
· Moodle
· Foundations of Restaurant Management & Culinary Arts Textbook
· The "World Wide Web"
· SafeServe Sanitation Videos
	Essential Vocabulary:
· Foodborne illness
· Foodborne illness outbreak
· High-risk populations
· Immune system
· Hazard
· Contamination
· Pathogens
· Microorganism
· FATTOM
· TCS food
· Ready-to-eat food
· Viruses
· Bacteria
· Parasites
· Host
· Fungi
· Mold
· Yeast
· Food allergy
· Cross-contact
· Inspection
· Foodhandlers
· Personal hygiene
· Handwashing
· Cross-contamination
· Flow of food
· Time-temperature abused
· Temperature danger zone
	
· Calibrated
· Bimetallic stemmed thermometer
· Thermocouples
· Thermistors
· Infrared thermometers
· FIFO
· Food safety management system
· HACCP
· Critical control point
· Corrective action
· Cleaning
· Sanitizing
· Cleaners
· Detergent
· Degreasers
· Delimers
· Abrasive cleaners
· Contact time
· Master cleaning schedule
· Integrated pest management program
· Pest control operator




	Objectives

	Students will:
1. Learn the steps to proper hand washing.
2. Identify ways chemical, biological and physical hazards contaminate food.
3. Identify the bacteria and viruses that cause foodborne illnesses
4. Define the difference between clean and sanitized
5. Explain the importance of the general safety audit. 
6. Learn about the Temperature danger zone
7. Demonstrate how to clean and sanitized a work space.

	Activities
	Differentiated Instruction

	· Section Reading Guides (R.CCR.1-10, W.CCR.1-10)
· PreTest: Test Your Food Safety IQ (L.CCR.1-6)
· Create a Board Game—Foodborne Illness 
(SL.CCR.1-6)
· Create a Public Service Announcement—Keeping Foods Safe (SL.CCR.1-6)
· Design a Poster/Presentation—Food Safety First
(SL.CCR.1-6)
· Songwriting—The Importance of Hand washing
· (SL.CCR.1-6, W.CCR.1-10)
Food Safety Demonstration—How to Sanitize a Work Space (SL.CCR.1-6)
	· Individualized pacing.
· Use of hands-on supplements in which students will effectively understand the purpose of the lesson.


	Unit Assessments

	· Written Objective Test; 
· Evaluate classwork assignments;
· Observation of kitchen lab activity;
· Evaluation of food products produced in the kitchen.



	
	Essential Vocabulary:

	Learning Standards:
ProStart Core Competencies: 
Workplace competencies, Foundation skills / Personal qualities
English Language Arts:
College & Career Readiness - - R.CCR.1-10, W.CCR.1-10,  SL.CCR.1-6, L.CCR.1-6
Math:
8 Mathematical Practices

[bookmark: _Toc422216272] 1st Quarter
[bookmark: _Toc422216273]Pacing:  Weeks 6-8
[bookmark: _Toc422216274]Chapter 5-Kitchen Essentials 2
[bookmark: _Toc422216275]Equipment & Techniques 
[bookmark: _Toc422216276]Week 9 – 1st Quarter Exam

Students will understand that:
· There is a wide range of equipment used in the food service industry.
	Receiving table/area
Scale
Utility cart
Shelving
Walk-in refrigerator
Reach-in refrigerator/freezer
Blade
Tip
Cutting edge
Honing
Sharpening stone
Steel 
Smallware
Cookware
Pot
Pan
Range
Mise en place
Guiding hand
Flavor
Flavoring
Herb
Spice
Deglaze
Bain-marie
Blanching
Shocking
Conduction
Convection
Radiation
Infrared heat
Barding
Larding
Marinating
Broiling
Grilling
	Roasting
Baking
Carryover cooking
Rest Sauté
Stir-fry
Pan-fry
Deep-fry
Batter
Breading
Float
Swimming method
Basket method
Double-basket method
Recovery time
Smoking point
Simmering
Poaching
Shallow poaching
Paupiette
Cuisson
Blanching
Par-cooking
Steaming
Combination cooking
Braising
Stewing
Spherification
Foam
Flash-freezing
Transglutaminase
Daube
Estouffade
Pot roasting
Sous vide
Portioning
	Overportioning
Plating
Garnish
Dietary Reference Intake (DRI)
Recommended Dietary Allowance (RDA)
Vegetarian
Vegan
Lacto-vegetarian
Ovo-vegetarian
Lacto-ovo-vegetarian
MyPyramid
Nutrition Facts
Variety
Physical Activity
Moderation
Serving size
Serving size per container
Total calories
Calories from fat
Total fat
Saturated fat
Trans fat
Cholesterol
Sodium
Total carbohydrate
Dietary fiber
Sugar
Protein
Vitamin A
Vitamin C
Calcium
Iron
Obesity

	
Resources:
· Moodle
· Foundations of Restaurant Management & Culinary Arts Textbook
· The "World Wide Web"
· Foodservice Tools Video
	
	
	

	 
	
	
	




	Objectives

	Students will:
1. Identify different functions of several knives.
2. Compare and contrast different cooking equipment.
3. Identify various pieces of kitchen equipment.
4. Demonstrate proper use of a knife and different knife cuts.
5. Demonstrate how to cut and mix foods using standard kitchen equipment.
6. Identify the ABCs of nutrition.

	Activities
	  Differentiated Instruction

	· Section Reading Guides (R.CCR.1-10, W.CCR.1-10)
· PreTest: Foodservice Equipment and Techniques IQ (L.CCR.1-6)
· Report/Presentation—Knife Care (SL.CCR.1-6)
· Lab: Basic Knife Cuts (SL.CCR.1-6)
· Report/Presentation—Spotlight on Spices (SL.CCR.1-6)
· Presentation—Kitchen Equipment (SL.CCR.1-6)
· Demonstration of Kitchen Essentials (SL.CCR.1-6)
· Lab—Starting Out Simple (SL.CCR.1-6)
	· Individualized pacing.
· Use of hands-on supplements in which students will effectively understand the purpose of the lesson.


	Unit Assessments

	· Written Objective Test; 
· Evaluate classwork assignments;
· Observation of kitchen lab activity;
· Evaluation of food products produced in the kitchen




	Learning Standards:
ProStart Core Competencies: 
Workplace competencies, Foundation skills / Personal qualities
English Language Arts:
College & Career Readiness - - R.CCR.1-10, W.CCR.1-10,  SL.CCR.1-6, L.CCR.1-6
Math:
8 Mathematical Practices
[bookmark: _Toc422216277]2nd Quarter
[bookmark: _Toc422216278]Pacing:  Weeks 10-12
[bookmark: _Toc422216279]Chapter 3-Workplace Safety
	Essential Vocabulary:
· Premises
· Liability
· Reasonable care
· OSHA
· OSHA Form No. 300
· Safety program guidelines
· General safety audit
· Facilities
· Equipment
· Employee practices
· Management
· Emergency plan
· Accident
· Near miss
· Accident investigation
· Evacuation route
· Class A fire
· Class B fire
· Class C fire
· Automatic system
· Smoke detector
· Heat detector
· Flame detector
· First-aid
· First-aid program
· Cardiopulmonary resuscitation (CPR)
· Heimlich maneuver
· Arson

	Students will understand that:
· Workplace safety practices are important to the foodservice industry
	

	 Resources:
· Moodle
· Foundations of Restaurant Management & Culinary Arts Textbook
· The "World Wide Web"

	





	Objectives

	Students will:
1. Discuss and implement workplace safety. 
2. Explain the importance of the general safety audit.
3. Classify different types of fires and fire extinguishers.
4. Identify how to prevent fires and burns. 
5. Identify how to lift and carry objects safely. 
6. Identify how to prevent cuts. 
7. Discuss safety as an ongoing process.

	Activities
	Differentiated Instruction

	· Section Reading Guides (R.CCR.1-10, W.CCR.1-10)
· PreTest: Test Your Workplace Safety IQ 
(L.CCR.1-6)
· Write a Report—School Fire Safety Plan (W.CCR.1-10)
· Write an Editorial—Preventing Accidental Fires Due to Electrical Equipment Failure (W.CCR.1-10)
· Poster/Presentation—Workplace Safety Guidelines
(SL.CCR.1-6)
· Create a Mini Book—First Aid (SL.CCR.1-6)
	· Individualized pacing.
· Use of hands-on supplements in which students will effectively understand the purpose of the lesson.


	Unit Assessments

	· Written Objective Test; 
· Evaluate classwork assignments;
· Observation of kitchen lab activity;
· Evaluation of food products produced in the kitchen






	Learning Standards:
ProStart Core Competencies: 
Workplace competencies, Foundation skills / Personal qualities
English Language Arts:
College & Career Readiness - - R.CCR.1-10, W.CCR.1-10,  SL.CCR.1-6, L.CCR.1-6
Math:
8 Mathematical Practices
[bookmark: _Toc422216280]2nd Quarter
[bookmark: _Toc422216281]Pacing:  Weeks 13-18
[bookmark: _Toc422216282]Chapter 4-Kitchen Essentials 1 – Professionalism and Understanding Standard Recipes 
[bookmark: _Toc422216283]Practical & Written Semester Finals 

	Essential Vocabulary:
· Culinarian
· Flavor
· Umami
· Borrowing
· Dividend
· Divisor
· Numerator
· Denominator
· Like fractions
· Lowest common denominator
· Percent
· Metric unit
· Recipe
· Standardize recipe 
· Ingredient
· Yield
· Portion size
· Mise en place
· Conversion factor
· Measurement
· Volume
· Weight 
· Taring
· Spring scale
· Balance beam scale
· Electronic scale
· Stick method
· Dry measuring cup method
· Water displacement method
· Sifting
· Edible portion (EP)
· As purchased (AP)
· Conversion chart
· One-tenth

	Students will understand that:
· Professionalism in culinary and be able to explain the various positions in the kitchen.
· Practice proper measuring techniques and use correct terminology.
	

	 
Resources:
· Moodle
· Foundations of Restaurant Management & Culinary Arts Textbook
· The "World Wide Web"
· Kitchen Math Measuring Video
· Measuring Solids & Liquids Video
	





	Objectives

	Students will:
· Define professionalism, and explain what it means to culinary professionals. 
· List the stations and positions in the kitchen brigade and the dining brigade. 
· Identify the components and functions of a standardized recipe.
· Understand Proper measuring techniques 
· Describe different cooking methods.
· Convert recipes to yield smaller and larger quantities.
· Apply effective mise en place through practice.

	Activities
	Differentiated Instruction

	· Section Reading Guides (R.CCR.1-10, W.CCR.1-10)
· Pretest: Test Your Professionalism and Understanding Standard Recipes IQ (L.CCR.1-6)
· Professionalism Interview (SL.CCR.1-6)
· Role-play—What Would You Do? (SL.CCR.1-6)
· Presentation Kitchen Design (SL.CCR.1-6)
	· Individualized pacing.
· Use of hands-on supplements in which students will effectively understand the purpose of the lesson.


	Unit Assessments

	· Written Objective Test; 
· Evaluate classwork assignments;
· Observation of kitchen lab activity;
· Evaluation of food products produced in the kitchen


	Learning Standards:
ProStart Core Competencies: 
Workplace competencies, Foundation skills / Personal qualities
English Language Arts:
College & Career Readiness - - R.CCR.1-10, W.CCR.1-10,  SL.CCR.1-6, L.CCR.1-6
Math:
8 Mathematical Practices

	Essential Vocabulary:
Mirepoix
Aromatics
Bouquet garni
Sachet d'epices
Stock
White stock
Brown stock
Fumet
Court boullion
Glace
Remouillage
Bouillon
Jus
Vegetable stock
Concasse
Blanching
Brown
Sweating
Foodborne pathogens
Degreasing
Sauce
Saucier
Grand sauces
Bechamel
Veloute
Brown sauce
	



Espagnole
Tomato sauce
Hollandaise
Demi-glace
Roux
Beurre manie
Slurry
Liason
Temper
Compound butter
Maitre d'hotel butter
Coulis
Salsa
Jus-lie
Au Jus
Wringing method
China cap
Clear soup
Thick soup
Oignon brule
Raft
Clarified
Puree soup
Bisque
Chowder
Au sec

	[bookmark: _Toc422216284]3rd Quarter
[bookmark: _Toc422216285]Pacing:  Weeks 19-23
[bookmark: _Toc422216286]Chapter 6-Stocks, Sauces and Soups
Students will understand how to:
· Prepare stocks, soups, and sauces.
	
	

	Resources:
· Moodle
· Foundations of Restaurant Management & Culinary Arts Textbook
· The "World Wide Web"

	
	




	Objectives

	Students will:
1. Identify the four essential parts of stock.
2. Prepare the ingredients for stock.
3. Describe the grand sauces and other sauces made from them.
4. Identify two basic kinds of soups.
5. Prepare ingredients for consommé, cream soups and chowder.

	Activities
	Differentiated Instruction

	· Section Reading Guides (R.CCR.1-10, W.CCR.1-10)
· PreTest: Test Your Knowledge of Stocks, Sauces, and Soups IQ
(L.CCR.1-6) 
· Lab—Making a Basic Stock (SL.CCR.1-6)
· Poster/Presentation—The Mother Sauces (SL.CCR.1-6)
· Internet Activity—Cooking with Roux (W.CCR.1-10)
· Mini Book—Sauces Around the World (W.CCR.1-10) 
· Create a Soup Recipe (W.CCR.1-10)
· Lab—Hot Soups (SL.CCR.1-6)
· Lab—Cold Soups (SL.CCR.1-6)
· Lab—Classic Sauces (SL.CCR.1-6)
	· Individualized pacing.
· Use of hands-on supplements in which students will effectively understand the purpose of the lesson.

	Unit Assessments

	· Written Objective Test; 
· Evaluate classwork assignments;
· Observation of kitchen lab activity;
· Evaluation of food products produced in the kitchen




Quarter IV – Professional Management
	Learning Standards:
ProStart Core Competencies: 
Workplace competencies, Foundation skills / Personal qualities
English Language Arts:
College & Career Readiness - - R.CCR.1-10, W.CCR.1-10,  SL.CCR.1-6, L.CCR.1-6
Math:
8 Mathematical Practices

	Essential Vocabulary:
Restaurant
Catering and banquets
Retail
Stadiums (arena)
Airlines
Cruise ships
Tourism
Leshce
Phatnai
Epicurean
Haute Cuisine
Café
Guilds
Restorante
Cafeteria
Convention center
Convention
Exposition
Trade show
Monument
Concession
Satellite / commissary feeding
Front of the house
Back of the house
Entry level job
Amenity
Luxury property
Full-service property
Mid-price facility
Economy lodging
All suite property
Resort
Bed and breakfast
AAA tourbook
Mobil Travel Guide

	[bookmark: _Toc422216287] 3rd Quarter
[bookmark: _Toc422216288]Pacing:  Weeks 24-27; Week 28- 3rd Quarter Exam
[bookmark: _Toc422216289]Chapter 1-Welcome to the Restaurant and Foodservice Industry
Students will understand how to:
· Recognize the importance of history in food service and lodging/travel industry to the hospitality industry.
	

	Resources:
· Moodle
· Foundations of Restaurant Management & Culinary Arts Textbook
· The "World Wide Web"

	

	
	




	
Objectives

	Students will:
1. Explore career opportunities and pathways in the foodservice industry and identify specific jobs and positions such as Chef, Dietician, Food Stylist
2. Describe duties of the front-of-the-house and the back-of-the-house positions.
3. Trace the historical time line of foodservice industry and relate it to world history.
4. Identify global cultures and traditions related to food.
5. List famous chefs from history and note their major accomplishments.
6. Outline the growth of foodservice throughout the history of the United States.
7. List current trends in society and explain how they influence the foodservice industry.
8. Describe the difference between leisure and business travelers.
9. Differentiate one lodging establishment form another.

	Activities
	Differentiated Instruction

	· Section Reading Guides (R.CCR.1-10, W.CCR.1-10)
· PreTest: Test Your Knowledge of the Restaurant and Foodservice Industry IQ   (L.CCR.1-6)
· Report/Presentation—Famous Chefs/Entrepreneurs 
(SL.CCR.1-6)
· Menu Design—Banquets through History (SL.CCR.1-6) 
· Research—Career Pathways 
· Writing a News Article (W.CCR.1-10)
· Create a Marketing Flyer for a Hotel (SL.CCR.1-6)
	· Individualized pacing.
· Use of hands-on supplements in which students will effectively understand the purpose of the lesson.

	Unit Assessments

	· Written Objective Test;
· Evaluate classwork assignments;
· Observation of kitchen lab activity;
· Evaluation of food products produced in the kitchen.















	Learning Standards:
ProStart Core Competencies: 
Workplace competencies, Foundation skills / Personal qualities
English Language Arts:
College & Career Readiness - - R.CCR.1-10, W.CCR.1-10,  SL.CCR.1-6, L.CCR.1-6
Math:
8 Mathematical Practices

	Essential Vocabulary:
· Historical information
· Action-required information
· Introduction
· Body of the message
· Conclusion
· Organizational communication
· Mission statement
· Vision statement
· Interpersonal communication

	[bookmark: _Toc422216290]4th Quarter
[bookmark: _Toc422216291]Pacing:  Weeks 29-31
[bookmark: _Toc422216292]Chapter 7-Communication
Students will understand how to:
· To be successful they must demonstrate the ability to communicate, and work as a team.
	

	Resources:
· Moodle
· Foundations of Restaurant Management & Culinary Arts Textbook
· The "World Wide Web"
	




	Objectives

	Students will:
1. Explain how stereotypes and prejudices can negatively affect how people work together.
2. Recognize the skills that are important in the service area.
3. Model effective listing and speaking skills.

	Activities
	Differentiated Instruction

	· Section Reading Guides (R.CCR.1-10, W.CCR.1-10)
· PreTest: Test Your Communication IQ (L.CCR.1-6)
· The Communication Process—Do You Understand Me? 
W.CCR.1-10)
· Role-play—Communication Breakdown in the Kitchen
(SL.CCR.1-6) 
· Active Listening (SL.CCR.1-6)
· Give a “How To” Demonstration (SL.CCR.1-6)
· Role-play—Telephone Etiquette (SL.CCR.1-6)
· Project—Written Communication Thank-you Notes 
W.CCR.1-10)
· Clarifying Written Communication W.CCR.1-10)
· Essay—Speaking the Same Language (SL.CCR.1-6)
	· Individualized pacing.
· Use of hands-on supplements in which students will effectively understand the purpose of the lesson.

	Unit Assessments

	· Written Objective Test; 
· Evaluate classwork assignments;
· Observation of kitchen lab activity;
· Evaluation of food products produced in the kitchen













	Learning Standards:
ProStart Core Competencies: 
Workplace competencies, Foundation skills / Personal qualities
English Language Arts:
College & Career Readiness - - R.CCR.1-10, W.CCR.1-10,  SL.CCR.1-6, L.CCR.1-6
Math:
8 Mathematical Practices

	Essential Vocabulary:
Diversity
Stereotype
Prejudice
Bias
Cultural tendency
Model
Cross-cultural interaction
Harassment-free environment
Harassment
Complaint
Team
Teamwork
Interpersonal skills
Motivation 
Internal motivation
External motivation
Professionalism
Personal treatment
Problem solving
Problem-solving process
Root cause
Action Plan
Professional development
Ethics
Workplace ethics
Goals
	

Organizational goals
Objectives
Vision statement
Mission statement
Job description
Exempt
Nonexempt
Discrimination
Equal employment opportunity commission (EEOC)
Job application
Screening interview
Cover letter
Resume
Successive interviewing
Zero tolerance policy
Onboarding
Orientation
Employee manual
Training
Cross-training
On-the-job training
Employee performance appraisal
Performance appraisal form
Point-of-sale (POS) system




	[bookmark: _Toc422216293]4th Quarter
[bookmark: _Toc422216294]Pacing:  Weeks 32-35; 36 & 37 Exams
[bookmark: _Toc422216295]Chapter 8-Management Essentials 
[bookmark: _Toc422216296]Practical and Written Semester Finals

Students will understand how to:
· Discuss the importance of human relations and communications in an employment situation.
	
	

	Resources:
· Moodle
· Foundations of Restaurant Management & Culinary Arts Textbook
· The "World Wide Web"


	
	




	Objectives

	Students will:
1. Identify common expectations that employees have about managers.  
2. Define motivation, and explain a leader’s responsibility to motivate employees.  
3. State guidelines for communicating effectively during and after a crisis.
4. Explain a manager’s responsibility for maintaining labor law knowledge.
5. List skills that a trainer should have.  Identify the key points of effective employee training. 
6. List the benefits of cross-training.  Describe the employee evaluation process.

	Activities
	Differentiated Instruction

	· Section Reading Guides (R.CCR.1-10, W.CCR.1-10)
· PreTest: Test Your Management IQ (L.CCR.1-6)
· Commercial—The Benefits of the Multicultural Workplace
(SL.CCR.1-6)
· Poster Presentation—Preventing Harassment in the Workplace
(SL.CCR.1-6) 
· Teamwork and Communication (SL.CCR.1-6)
· Setting SMART Goals (L.CCR.1-6)
· Writing a Résumé (W.CCR.1-10)
· Practice—Going for the Interview (SL.CCR.1-6)
· Demonstration—On-the-Job Training (SL.CCR.1-6)
	· Individualized pacing.
· Use of hands-on supplements in which students will effectively understand the purpose of the lesson.

	Unit Assessments

	· Written Objective Test; 
· Evaluate classwork assignments;
· Observation of kitchen lab activity;
· Evaluation of food products produced in the kitchen
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