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(  INTRO TO CULINARY ARTS:

This program is designed to introduce students to the skills necessary for success in a career in the art of preparing fine cuisine, basic and advanced classical cuisine.  Cooking instruction will include American regional, European and Asian cuisines.  Students will be instructed in and exposed to classical culinary skills including:  Knife skills, station organization, cooking methods and techniques, soups, stocks and sauces, vegetable and starch cookery as well as meat and fish fabrication.  Baking instructions include basic baking, classic pastry preparation, cake decorating, and chocolate work.  Students will also become familiar with the use and care of state-of-the-art tools and professional culinary equipment as part of the curriculum along with the understanding and adherence of modern kitchen sanitation, safety standards and operation. Students will also be expected to form and understand the importance of a professional resume and cumulate a notebook containing all materials presented during the course of the class.  

Students will be exposed to these skills thru Lecture, hands-on-training, demonstration and the preparation and serving of meals to be shared by the class.  Other topics will be introduced:  Traditional and modern kitchen operation, plate presentation, garde manger, menu development, garnishing, product identification, and job entry opportunities. 
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)

	List kinds of bacteria, bacteria conditions for growth, bacteria locomotion and methods to use in the kitchen to inhibit bacteria growth.
	ACF

Sanit.
	R 4.4
	A2
	C2
	IWE 8
	P/P

	Identify food borne diseases to include: bacterial diseases, food infections and chemical poisoning. 
	ACF 

Sanit.
	R 4.4
	A4
	C2
	IWE 8
	P/P

	Demonstrate strategies to combat food borne diseases.
	ACF

Sanit.
	
	A4
	C2
	IWE 8
	OBS.

	Demonstrate proper personal hygiene as it relates to prevention of disease in the Culinary environment.
	ACF

Sanit.
	
	A4
	C2
	IWE 8,9
	OBS.

	Demonstrate knowledge of rules of proper food storage, including Danger Zone temperatures, dry food storage and Ph considerations, bacterial growth at freezer and refrigerator temperatures and hot food holding bacteria considerations.
	ACF

Sanit.
	R 4.4
	A2,4
	C2
	IWE 4,8
	P/P

	Demonstrate ability to prevent Cross Contamination.
	ACF.
	R 4.4
	A2,4
	C2
	IWE 4,8
	OBS.

	Demonstrate knowledge of temperatures required to reheat food to ensure bacteria destroyed.
	ACF

Sanit.


	R 4.4
	A2,4
	C2
	IWE 4,8
	P/P

	Demonstrate the difference between cleaning and sanitizing and how each relates to harmful bacteria control.
	ACF

Sanit.


	R 4.4
	A2,4
	C2
	IWE 4,8
	OBS.

	Demonstrate knowledge of basic kitchen safety procedures.
	
	R 4.4
	A2,4
	
	IWE 4,8
	OBS.

	Demonstrate proper use of fire extinguishers and location of each in the kitchen.
	
	
	A2,4
	
	IWE 8
	OBS.

	Demonstrate proper lifting techniques.
	
	
	A2,4
	
	IWE 8
	OBS.

	Demonstrate proper procedure in the assembly and disassembly of meat slicer, buffalo chopper, food processor and four sizes of mixers.
	
	R 4.6
	A2
	
	IWE 5
	OBS.

	Demonstrate ability to measure by weight and volume.

  
	
	A2.4.1

A2.4.3

C1.4.1
	A2
	
	IWE 4
	OBS.

	Demonstrate knowledge of proper operating procedures of all kitchen equipment using appropriate safety techniques.
	
	R4.6
	A2,4
	
	IWE 5
	OBS.

	Identify and demonstrate appropriate use of all kitchen tools.
	
	
	A2
	
	IWE 4
	OBS.



	Demonstrate working knowledge of thickening and leavening agents.
	
	
	A2
	
	IWE 4
	OBS.

	Demonstrate and define the five standard vegetable cuts. Discuss reasoning behind specific sizing.
	
	A 2.4.1
	A2
	
	IWE 4
	P/P

OBS.

	Define the four components of food and discuss the effects of heat on each, including: coagulation of protein, carmelization of sugars and gelatinization of starches.
	
	R 4.4
	A2
	
	IWE 4
	P/P



	Demonstrate three methods of heat transfer and explain the effect on food.
	
	R 4.4
	A2
	
	IWE 4
	P/P

OBS.

	Demonstrate four cooking methods and explain the advantages of each.
	
	R 4.4
	A2
	
	IWE 4
	P/P

OBS.



	Define four methods of portion control and explain the advantages of each.
	
	R 4.4
	A2
	
	IWE 4
	P/P

	Demonstrate proficiency in calculating yield changes in recipes.
	
	A 3.4.6
	A2
	
	IWE 4
	OBS

	Demonstrate proficiency use of volume conversion table.
	
	A 2.4.3
	A2
	
	IWE 4
	OBS.

	Research post-secondary culinary education sites on the Internet.
	
	R 4.4
	B2,4
	
	IWE 5
	Writ. 

Assg.

	Research culinary career options through web sites on the Internet.
	
	R 4.4
	B2,4
	
	IWE 5
	Assg

	Research scholarship opportunities through the Internet and book resources.
	
	R 4.4
	B4
	
	IWE 5
	Assg.



	Complete a scholarship folder to include: a resume and cover letter.
	
	W 4.3
	
	
	IWE 5
	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

Garde Manger, CIA

Food & Beverage institute’s DVD’s CIA

Knife Skills and Cooking Methods
State Standards: 
Content Standards for Alaska Students


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.lx.org/iwe/Resources/All_Aspects.doc
Occupations Skills/Standards: 

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