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Students will be able to: HEALTH AND SAFETY  

� Identify, describe and demonstrate personal, job site safety practices and procedures. 
� Demonstrate proper lifting and carrying procedures to avoid injury. 
� Identify practices used to avoid accidents. 
� Identify and describe fire protection, precautions and response procedures. 
� Identify the Hazard Analysis Critical Control Point (HAACP) during all food handling processes 

as a method for minimizing the risk of food borne illness. 
� Show exemplary appearance and hygiene. 
� Distinguish between situations in which contamination and cross-contamination occur. 
� Demonstrate proper workspace cleaning procedures. 
 

Students will be able to: TECHNICAL SKILLS  

� Demonstrate hand tool and equipment operation, emphasizing technique. 
� Demonstrate safe knife skills. 
� Read, analyze, and follow a standard recipe. 
� Multiply and reduce a recipe for baked goods. 
� Identify ingredients used for cooking and baking. 
� Measure and weigh ingredients for baking. 
� Identify cooking methods. 
� Identify and prepare a variety of soups. 
� Prepare, bake, and finish quick-breads, biscuits, and muffins. 
� Prepare, bake, and finish cookies using different make-up methods. 
� Clean and sanitize kitchen work areas. 
 

Students will be able to: EMBEDDED ACADEMICS  

� Apply steps for obtaining information from a variety of sources, and organizing information. 
� Identify and practice techniques such as setting time limits for deadlines for decision-making to 

improve productivity. 
� Compare, order, estimate, and translate among integers, fractions, decimals, and percents. 
� Perform recipe yield and cost calculations.  
� Differentiate between mass, and volume. 
� Distinguish between chemical and physical changes.   
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Students will be able to: EMPLOYABILITY  

� Apply job search skills to seek, evaluate, apply for, and accept employment. Locate information 
from books, journals, magazines, and the Internet.  Complete job applications and related 
employment documents. 

� Create professional cover letters, and resumes. 
� Demonstrate good interviewing skills. 
� Demonstrate employability skills needed to get and keep a job. 
� Apply reading skills and strategies to work-related documents. 
� Apply basic skills for work-related oral communication. 
� Apply active listening skills to obtain and clarify information. 
� Communicate with others in a diverse workforce. 
� Solve problems using critical thinking. 
� Demonstrate positive work behaviors 
 

Students will be able to: TECHNOLOGICAL KNOWLEDGE AND SKILLS 

� Illustrate methods of selecting and using search engines. 
� Locate, evaluate, collect, and process information from a variety of electronic sources. 
� Demonstrate the use of appropriate electronic sources to conduct research. 
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Students will be able to: HEALTH AND SAFETY 

� Identify, describe and demonstrate personal safety practices and procedures. 
� Demonstrate proper lifting and carrying procedures to avoid injury. 
� Identify practices used to avoid accidents. 
� Identify and describe fire protection, precautions and response procedures. 
� Identify the Hazard Analysis Critical Control Point (HAACP) during all food handling processes 

as a method for minimizing the risk of food borne illness. 
� Show exemplary appearance and hygiene. 
� Distinguish between situations in which contamination and cross-contamination occur. 
� Demonstrate proper workspace cleaning procedures. 
 

Students will be able to: TECHNICAL SKILLS 

� Demonstrate hand tool and equipment operation, emphasizing technique. 
� Read, analyze, and follow a standard recipe. 
� Multiply and reduce a recipe for baked goods. 
� Identify ingredients used for cooking and baking. 
� Measure and weigh ingredients for baking. 
� Prepare, bake, and finish quick-breads, biscuits, and muffins. 
� Prepare, bake, and finish cookies using different make-up methods. 
� Plan a menu. 
� Prepare and cook pasta. 
� Prepare breakfast meats, eggs, cereals, and batter products. 
� Clean and sanitize kitchen work areas. 
 

Students will be able to: BASIC NUTRITION 

� List the food groups in the current USDA Food Guide Pyramid and the recommended daily 
servings from each. 

� Define RDA guidelines. 
� Summarize information provided on food labels. 
� Identify nutrients and describe their functions in the human body. 
 

Students will be able to: EMBEDDED ACADEMICS 

� Use all conventions of Standard English when writing and editing.  
� Deliver formal presentations for particular audiences using clear enunciation and appropriate 

organization, gestures, tone, and vocabulary.   
� Perform recipe yield 
� Differentiate between weight and mass. 
 

Students will be able to: TECHNOLOGICAL KNOWLEDGE AND SKILLS 

� Select and utilize the appropriate technology to solve a problem or complete a task. 
� Save, retrieve, load, format, and import data into, and export a variety of electronic documents. 
� Illustrate methods of selecting and using search engines. 
� Locate, evaluate, collect, and process information from a variety of electronic sources.
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Students will be able to: HEALTH AND SAFETY 

� Identify, describe and demonstrate personal, job site safety practices and procedures. 
� Demonstrate proper lifting and carrying procedures to avoid injury. 
� Identify practices used to avoid accidents. 
� Identify and describe fire protection, precautions and response procedures. 
� Identify the Hazard Analysis Critical Control Point (HAACP) during all food handling processes 

as a method for minimizing the risk of food borne illness. 
� Show exemplary appearance and hygiene. 
� Distinguish between situations in which contamination and cross-contamination occur. 
� Conduct a sanitation self-inspection and identify modifications for compliance with standards. 
� Outline the requirements for receiving and storage of raw and prepared foods. 
 

Students will be able to: TECHNICAL SKILLS 

� Identify the basic principles of marketing. 
� Perform methods of selling and advertising. 
� Plan a menu. 
� Order food products. 
� Receive, check, and store food. 
� Manage staff. 
� Clean and sanitize kitchen work areas. 
� Demonstrate a variety of cooking methods. (baking/roasting, braising, deep-frying, grilling, pan-frying, 

poaching, sautéing, steaming, and stewing) 
� Prepare fruits and vegetables for various cooking methods. 
� Identify and prepare grains, legumes, rice, and pasta. 
� Prepare various marinades, salads, and dressings.  
� Prepare thickening agents. 
� Prepare stocks and sauces. 
� Prepare various types of meat, poultry and seafood. 
� Apply the fundamentals of baking. 
� Prepare various baked goods. 
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Students will be able to: EMBEDDED ACADEMICS 

� Apply steps for obtaining information from a variety of sources, and organizing information. 
� Summarize in a coherent and organized way information and ideas learned from a focused 

discussion. 
� Deliver formal presentations for particular audiences using clear enunciation and appropriate 

organization, gestures, tone, and vocabulary.   
� Identify and practice techniques such as setting time limits for deadlines for decision-making to 

improve productivity 
� Compare, order, estimate, and translate among integers, fractions, decimals, and percents. 
� Perform recipe yield and cost calculations.  
� Given the formulas, convert from one system of measurement to another. 
� Calculate for consumable (food/beverage), labor and daily operation costs and perform analysis for 

gross income/profit margins. 
� Perform recipe yield and cost calculations and formulate menu pricing based on mathematical 

data. 
 

Students will be able to: EMPLOYABILITY 

� Develop employability skills to secure and keep employment in chosen field. 
� Evaluate industries, organizations, and careers based on multiple sources of research and 

information. 
� Assess interest areas to determine potential career pathways 
� Develop a career plan with alternatives. 
� Apply strategies to enhance effectiveness of all types of communications in the workplace. 
� Demonstrate effective negotiation and conflict management. 
� Select potential solutions based on reasoned criteria. 
� Implement and evaluate solutions. 
� Identify time management and task prioritization skills. 
� Show initiative by coming up with unique solutions and taking on extra responsibilities. 
 

Students will be able to: MANAGEMENT AND ENTREPRENEURSHIP 

� Analyze basic business practices required to start and run a foodservice operation.  
� Compare and contrast types of businesses. 
� Define and demonstrate leadership and teamwork skills. 
� Explain ways a company or organization can market itself. 
� Describe the importance of cost control. 
 

Students will be able to: TECHNOLOGICAL KNOWLEDGE AND SKILLS 

� Send, receive, and manage electronic correspondence and files. (in accordance with school policy) 
� Present information, ideas, and results of work using any of a variety of communications 

technologies. 


