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In this course, students will apply fundamental culinary techniques, such as knife handling skills and the recognition, selection and proper use of tools and equipment. An emphasis will be placed on mise en place, the management of time, ingredients and equipment. Students will apply standard recipe conversions using proper scaling and measurement techniques.
Strand 1.	Career Development
Develop skills in professionalism, leadership and communication, as applied to career planning and entrepreneurship, to succeed in educational and professional settings.

Outcome 1.1.	Personal and Professional Skills
Develop personal and professional skills to transition through life.

Competencies
1.1.1.	Identify the knowledge, skills and abilities necessary to succeed.
1.1.2.	Describe the role and function of professional and community organizations, industry associations and organized labor.
1.1.3.	Develop and maintain professional relationships through networking.
1.1.4.	Explain the importance of work ethic, accountability and responsibility and demonstrate associated behaviors in fulfilling personal, community and workplace roles.
1.1.5.	Apply problem-solving and critical-thinking skills to issues when making decisions and formulating solutions.
1.1.7.	Give and receive constructive feedback to improve personal and professional habits.

Outcome 1.2.	Career Exploration
Explore career opportunities that reflect personal interests, strengths, values, personalities, skills and abilities.

Competencies
1.2.3.	Research career opportunities and occupational projections.
1.2.5.	Determine the education, training, certification, licensure and experience requirements for selected careers.






Outcome 1.3.	Leadership and Communications
Develop leadership, team building and communication skills to promote collaboration.

Competencies
1.3.2.	Deliver and critique formal and informal presentations.
1.3.3.	Identify and use verbal, nonverbal and active listening skills to communicate effectively.
1.3.4.	Use negotiation and conflict-resolution skills to reach solutions.
1.3.5.	Communicate information for an intended audience and purpose.
1.3.11.	Use technical writing skills to complete forms and create reports.

Outcome 1.4.	Resource Management and Information Technology
Demonstrate current and emerging strategies and technologies used to collect, analyze, record and share information in personal and professional settings.

Competencies
1.4.1.	Use home office equipment to communicate.
1.4.2.	Select and use software applications to locate, record, analyze and present information.


Outcome 1.6.	Entrepreneurship
Develop skills and knowledge to transition a strength into a business.

Competencies
1.6.1.	Create a list of strengths, values, skills and abilities needed to be successful as an entrepreneur.
1.6.2.	Identify business opportunities and develop a plan to produce a competitive product or service.
1.6.3.	Explain the role of profit as the incentive to become an entrepreneur.
 










Strand 3. 	Food and Nutrition
Develop knowledge of food and nutrition to make informed choices that support safe, affordable and sustainable food practices.

Outcome 3.1. 	Nutritional Information
Analyze nutritional information to guide food choices.

Competencies
3.1.1.	Describe the sources of nutrients and their contributions to dietary needs.
3.1.4.	Calculate nutrient values of meals based on the food labels of products and ingredients.
3.1.5.	Identify suitable ingredient substitutes to meet special dietary needs.

Outcome 3.3. 	Food Selection
Analyze safe and affordable foods that promote a healthy lifestyle.

Competencies
3.3.1.	Justify the use of prepackaged versus from scratch foods based on cost, time, nutrition and ease of preparation 
3.3.3. 	Evaluate meat and poultry based on cuts and grading standards. 
3.3.4.	Identify quality standards used to select food products.
3.3.6.	Describe the impact of social and cultural influences on dietary patterns.
3.3.7.	Create daily food plans that meet current United States Department of Agriculture (USDA) dietary guidelines and contribute to healthy eating habits.
3.3.8.	Create menus for special occasions and events that reflect knowledge of special dietary and nutritional needs.

Outcome 3.4. 	Food Safety and Sanitation
Promote food safety and sanitation using proper food handling and storage. 

Competencies	
3.4.1.	Identify major foodborne illnesses, causes, preventions and entrances into the food supply.
3.4.2.	Prevent food safety risks by controlling conditions under which bacteria grow.
3.4.3.	Compare the effects of food labeling, preservation, packaging and storage on food safety, freshness and longevity.
3.4.4.	Compare food preservation methods (e.g., freezing, drying, canning) used to optimize shelf life.
3.4.5.	Regulate food temperatures throughout purchase, storage, handling, cooking and serving.
3.4.6.	Apply personal, food safety and sanitation processes and procedures to prevent contamination and cross-contamination at home and in the workplace.


Outcome 3.5. 	Food Preparation
Prepare foods through different cooking methods to preserve nutrient values.

Competencies
3.5.1.	Evaluate the physical, biological and chemical makeup of foods and the effects on food preparation.
3.5.2.	Develop menu that preserve nutrient values and promote healthy eating patterns.
3.5.3.	Identify seasonings, oils, flavor enhancers and food additives by type, class or purpose.
3.5.4.	Calculate solid and liquid measurements and apply ratios and equations to convert U.S. and metric measurements.
3.5.5.	Adjust and convert recipes to achieve specific serving sizes and ingredient substitutions.
3.5.6.	Select cooking methods to retain nutritional values of fruits, vegetables, grains, protein and dairy.
3.5.7.	Adjust cooking time and temperature based on convention, convection and microwave ovens.
3.5.8.	Prepare sauces and gravies using thickening agents.
3.5.9.	Adjust to weather and altitude conditions when preparing baked products.
3.5.10.	Prepare a variety of confections, pastries and baked products.
 
Strand 4. 	Personal Finance and Consumerism
Develop skills to achieve personal financial wellness and become an educated consumer.

Outcome 4.5.	Purchasing Decisions
Apply strategies to make purchasing decisions.

Competencies
4.5.1.	Compare products based on features, costs and benefits.
4.5.2.	Compare the effects of a direct cost versus an indirect cost on a purchase.
4.5.3.	Explain the effects of economic trends and conditions on purchasing decisions.
4.5.4.	Describe the impact of supply and demand on product availability and pricing.
4.5.5.	Determine how purchasing decisions are influenced by brand identity and marketing techniques.
4.5.6.	Compare the advantages and disadvantages of online and in-store purchasing and the effect on the local economy. 
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