KING CAREER CENTER

Culinary Arts Curriculum

Program Title: Culinary Arts 

Course Title: Culinary Arts III / ASD #H8313




CIP: 12.0500
Grade Level: 10-12

Prerequisite:  Culinary Arts I & II
UAA Tech-Prep/Articulation: Yes

Certification: No

Academic Credit: No 

Alternative Credit: 1.5 Elective 
CULINARY ARTS III –ASD #831300 

Daily production and performance standards of Culinary I & II are required

Culinary-3 students required to provide leadership and assistance for their peers at their stations during production. Regional dish projects are completed solo. Students must also develop and turn in a professional portfolio containing; essay and research of each regional cuisine project and photos of the outcome, updated professional resume and photos of their food production during workshops and special events.  Also included will be a biography on an established Chef in the industry and complete 2 hours of job shadowing and written report.
	Course Objectives
	Student Performance

	1. Student will be able to identify and perform skills as a culinary professional.
2. Student will demonstrate menu and recipe development. And be proficient identifying regional cuisine.

3. Student will actively participate in career exploration.


	 Will demonstrate skills of a Culinarian and      provide leadership and assistance for their peers during production.

Will be able to describe career opportunities, traditional and non-traditional pursued by Culinarian and Chefs.
Will write Biography of an established Chef

Will describe the hierarchy of a professional kitchen and name several positions in the Kitchen Brigade.
Will demonstrate the ability to research recipes on internet and text references.

Will demonstrate the ability to plan, organize and produce individual menu components utilizing different regional cuisines individually.

Will update and complete scholarship portfolio
Will update professional resume

Will complete 2 hours of job shadowing in a professional culinary establishment. 

Will develop a professional portfolio to include: research of each regional cuisine project, photos of projects and biography of established professional chef.
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