Culinary Arts II Curriculum
Unit Outline & Learning Targets
Unit 1: The Foodservice Industry
· Food Production and Technologies

· Students will research the importance of global food production

· Students will assess the importance of food service technologies
· Foodservice Career Opportunities

· Students will research the roles and functions of individuals engaged in food production and food service careers.

· Workplace Relationships

· Students will demonstrate the personal skills that enhance the working relationship and obtaining jobs.

· Students will demonstrate the interpersonal skills that enhance the working relationship and obtaining jobs.

· Culinary Technology

· Students will demonstrate the use of current technology required by the industry.
· Grooming and Dress Requirements
· Students will practice industry grooming and dress requirements.

· Front/Back of House

· Students will analyze the roles of employees in the front of the house operations.
· Students will analyze the roles of employees in the back of the house operations.

· Table Service

· Students will distinguish between specific American, English, French and Russian service including place setting and napkin folding.

· Core Content

· Students can apply math, science and communication skills within technical content. 

· Employability Portfolio

· Students will update employability portfolio during Culinary II.

Unit 2: Safety and Sanitation
· Food Borne Illnesses
· Students will demonstrate knowledge of factors that contribute to food borne illnesses.
· Procedures

· Students will practice food service safety and sanitation procedures.

· Safety and OSHA

· Students will maintain tools and equipment following safety procedures and OSHA requirements.

· First Aid

· Students will practice safety and first aid/CPR skills.

· FIFO

· Students will practice inventory procedures including first in/first out concept, date marking and specific record keeping.
· Core Content

· Students can apply math, science and communication skills within technical content.

Unit 3: Commercial Tools and Equipment
· Industry Equipment and Supplies

· Students will demonstrate use of equipment, tools and supplies use in the culinary industry.

· Measuring

· Students will demonstrate proper weighting and measuring techniques used in the culinary industry.

· Core Content

· Students can apply math, science and communication skills within technical content.

Unit 4: Cooking Applications
· Food Preparation
· Students will prepare quantities of food and evaluate cooking applications at the culinary industry level.
· Beverage Preparation

· Students will prepare different varieties of culinary industry hot and cold beverages.

· Plan, Prepare and Serve

· Students will plan, prepare and serve a variety of meals and special events for in-school or outside worksite events.

· Core Content

· Students can apply math, science and communication skills within technical content.

Unit 5: Baking and Pastry Applications
· Baking Food Preparation

· Students will prepare quantities of food and evaluate baking and pastry applications at the culinary industry level.
· Core Content

· Students can apply math, science and communication skills within technical content.

Unit 6: Work Based Learning
· Special Event Management

· Students will manage the planning, preparation, service, clean-up, and evaluation of a variety of meals and special events.

· Event Proposals
· Students will present food proposals or banquet event orders to clients with effective marketing techniques.

· Food Display

· Students will design and use garnishing techniques to create a food display for various occasions and events.
· Projecting income

· Students will project profit and loss including labor, food, capital and other costs.

· Employability Portfolio 

· Students will complete employability portfolio.

· Core Content

· Students will apply math, science and communication skills within technical content.
· Leadership

· Students will utilize activities of the Family, Career and Community Leaders of America student organization as an integral part of course content and leadership development.
