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	( Career Cluster:
	Hospitality & Tourism
	( Prerequisite Course(s):
	ASD #H8311/ #H8312

	( Is this the Completer Course?    YES  FORMCHECKBOX 
       NO  FORMCHECKBOX 
---(
	Next Course In Sequence: Culinary Arts OJT

	( High School Credit =
	1.5
	( This course will be offered:
	 FORMCHECKBOX 
 every year?
	OR
	 FORMCHECKBOX 
 every other year?

	( Eligibility for Nationally Recognized Skill Certificate(s)/State License?
	 FORMCHECKBOX 
 No
	OR
	 FORMCHECKBOX 
 Yes

	
If Yes, identify Certificate(s) or License:
	

	( Tech Prep:
	 FORMCHECKBOX 
 No
	OR
	 FORMCHECKBOX 
 Yes
	

	
If Yes, (1) List Postsecondary Institution:
	University of Alaska Anchorage

	
(2) Name of Course: 
	CA A103 Culinary Skill Development
	Number of postsecondary credits
	4
	

	( Is this course brokered through another institution or agency?
	 FORMCHECKBOX 
 No
	OR
	 FORMCHECKBOX 
 Yes

	
If Yes, list institution/agency:
	

	Course #: H8313 


( Course Description:  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, as well a biography on an established Chef in the industry.

( Content Headings/Topics: World Cuisines, Culinary Professionalism & Development
Source of Occupational Skills Standards

	Source/Organization/Agency
	Acronym
	Website or Location of Information
	Section, Chapters referenced in Performance Standards etc.
	Date
of Edition or Version

	American Culinary Federation
	ACF
	www.acfchefs.org
	
	

	
	
	
	
	


	Student Performance Standards

(Learner Outcomes)
	Specific

Occupational

Skills Standards
	Alaska Reading, Writing, Math, Science 
4th Ed. PSGLE’s
	Alaska Employability Standards
	Alaska Cultural Standards
	All Aspects of Industry
	How Will Students Be Assessed?
(Summative Level)

	Will demonstrate skills of a Culinarian and provide leadership and assistance for their peers during production.
	
	
	A1,2
	C2
	IWE 2,3,9
	OBS.

	Will be able to describe career opportunities, traditional and non-traditional, pursued by Culinarians and Chefs.
	
	R4.2

W4.2.2
	B4
A2
	
	IWE 1,5,6
	ASSG.

	Will write Biography of an established Chef
	
	W4.2.2
	A2
B2,4
	
	IWE 4
	ASSG.

	Will describe the hierarchy of a professional kitchen and name several positions in the Kitchen Brigade.
	ACF
	R4.2
W4.2.2

W4.2.3
	A2
	
	IWE 1,4
	OBS/ASSG.

	Will demonstrate the ability to research recipes on internet and text references.
	
	W4.2.4
	A2
	B1,2
	IWE 1,4,5
	OBS/ASSG.

	Will demonstrate the ability to plan, organize and produce individual menu components utilizing different regional cuisines individually.
	
	R4.2
W4.2.2
	A2
	B1,2
	IWE 1,2,5
	OBS/ASSG.


	Will update and/ or complete scholarship portfolio
	
	W4.2.2
	B5
	
	IWE 1,9
	ASSG.

	Will update professional resume
	
	W4.2.2
	A4
	
	IWE 1,9
	ASSG.

	Will complete 2 hours of job shadowing in a professional culinary establishment.
	
	
	A2
B2
	
	IWE 1,9
	OBS/ASSG.


	Will develop a professional portfolio to include: research of each regional cuisine project, photos of projects and biography of established chef.
	
	R4.2
W4.2.2

W4.2.4
	A2
	
	IWE 1,2,4
	ASSG.


List of Major Instructional Resources:  (websites, textbooks, essential equipment, reference materials, supplies)

Recommended Resources:  (Textbooks, equipment, reference materials, supplies)

Professional Cooking, Gisslen

Professional Baking, Gisslen

The New Professional Chef, CIA

Techniques of Healthy Cooking, CIA

On Food and Cooking, McGee

State Standards: 


Performance Standards for Alaska Students


Employability Standards for Alaska Students

Cultural Standards for Alaska Students

http://www.eed.state.ak.us/qschools/standards.html
All Aspects of Industry 


The Institute for Workforce Education (IWE)

 http://www.asdk12.org/depts/career_technology/perfstandards/aspindustry.doc 

Occupations Skills/Standards: 

American Culinary Federation
http://www.acfchefs.org/
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