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Rating scale:
4 – PROFICIENT – can perform independently


3 – MODERATELY PROFICIENT – has performed independently during training program, additional training may 

be required



2 – LIMITED PROFICIENCY – has practiced during training program


1 – EXPOSURE ONLY – general information provided with no practice time, close supervision needed and additional 

training required



0 – NO EXPOSURE – no information or practice provided, complete training required
The FACS Department uses a standards-based curriculum, which is committed to helping every student reach a high level of achievement. To receive credit for this class, students will need to reach a level 3 (B) or level 4 (A) on each of the following standards. Any other rating will be considered an incomplete, which changes to an F two weeks after the semester is over. Your instructor is dedicated to giving each student the extra time and individual attention necessary for him/her to be successful. However, it will be very difficult to reach these high standards if regular attendance and maximum effort in class are not practiced.

	CAREER READINESS SKILLS

	
	Assignments
	4
	3
	2
	1
	0

	Write, evaluate, and revise a career plan consistent with career interests, aptitudes, and abilities
	
	
	
	
	
	

	Demonstrate marketable skills for entry into a post secondary education or training program or a chosen field
	
	
	
	
	
	

	Maintain a personal management system which includes goals, identifies required resources, prioritizes activities, and evaluates progress toward achievement of goals within a specified timeline
	
	
	
	
	
	

	As a member of a working team, assess knowledge and skills within the group, delegate responsibilities, and evaluate team performance
	
	
	
	
	
	

	Demonstrate advanced technological knowledge and skills required for entry into career fields of interest
	
	
	
	
	
	

	Analyze and integrate positive behavior, conduct, and social manners with the school, workplace, and community
	
	
	
	
	
	

	Demonstrate ability to work cooperatively to accomplish objectives
	
	
	
	
	
	

	Demonstrate a high level of effort and perseverance toward goal attainment, both individually and as a team member
	
	
	
	
	
	

	Identify and utilize individual interests, aptitudes, and skills with the group to accomplish objectives
	
	
	
	
	
	

	Analyze how individual differences impact the school and work setting
	
	
	
	
	
	

	Demonstrate ability to work with others from diverse backgrounds
	
	
	
	
	
	

	Investigate, analyze, and apply safety standards related to the school, community, and workplace
	
	
	
	
	
	

	Demonstrate leadership within a group through effective communication, ability to motivate team members, and effective delegation of responsibility
	
	
	
	
	
	


	FOOD PREPARATION SKILLS

	
	Assignments
	4
	3
	2
	1
	0

	Operate tools and equipment following safety procedures and OSHA requirements
	
	
	
	
	
	

	Maintain tools and equipment following safety procedures and OSHA requirements
	
	
	
	
	
	

	Demonstrate procedures for cleaning and sanitizing equipment
	
	
	
	
	
	

	Demonstrate procedures for storage of equipment and tools
	
	
	
	
	
	


	FOOD SAFETY AND SANITATION

	
	Assignments
	4
	3
	2
	1
	0

	Determine pathogens found in food and their role in causing illness
	
	
	
	
	
	

	Employ food service management safety/sanitation program procedures
	
	
	
	
	
	

	Use the Hazard Analysis Critical Control Point (HACCP) principles and procedures during food handling processes to minimize the risk of food borne illness
	
	
	
	
	
	

	Practice good personal hygiene/health procedures and report symptoms of illness
	
	
	
	
	
	

	Demonstrate proper receiving and storage of both raw and prepared foods
	
	
	
	
	
	

	Demonstrate food handling and preparation techniques that prevent cross contamination between raw and ready-to-eat foods and between animal or fish sources and other food products
	
	
	
	
	
	

	Examine current types and proper uses of cleaning materials and sanitizers
	
	
	
	
	
	

	Demonstrate waste disposal and recycling methods
	
	
	
	
	
	


	CONVENIENCE FOODS

	
	Assignments
	4
	3
	2
	1
	0

	Examine the applicability of convenience foods
	
	
	
	
	
	


	COMMERCIAL FOOD PREPARATION

	
	Assignments
	4
	3
	2
	1
	0

	Demonstrate skills in knife, tool, and equipment handling
	
	
	
	
	
	

	Demonstrate a variety of cooking methods including baking, grilling, sautéing, frying, braising, steaming, convection, microwaving, and other emerging technologies
	
	
	
	
	
	

	Utilize weights and measures to demonstrate proper scaling and measurement techniques
	
	
	
	
	
	

	Apply the fundamentals of time and temperature to cooking, cooling, and reheating of a variety of foods.
	
	
	
	
	
	


	NUTRITION

	
	Assignments
	4
	3
	2
	1
	0

	Determine nutrient requirement for teenagers
	
	
	
	
	
	

	Appraise and interpret nutritional data
	
	
	
	
	
	

	Critique the selection of foods to promote a healthy lifestyle
	
	
	
	
	
	


	PROFESSIONAL BAKERY

	
	Assignments
	4
	3
	2
	1
	0

	Prepare baked goods and desserts
	
	
	
	
	
	


	BREAKFAST BUFFET

	
	Assignments
	4
	3
	2
	1
	0

	Prepare breakfast meats, eggs, cereals, and batter products
	
	
	
	
	
	


	CUSTOMER SERVICE

	
	Assignments
	4
	3
	2
	1
	0

	Examine the role of service as a strategic component of performance
	
	
	
	
	
	

	Demonstrate quality services which exceed the expectations of customers
	
	
	
	
	
	


	CULINARY ARTS CAREERS

	
	Assignments
	4
	3
	2
	1
	0

	Determine the roles and functions of individuals engaged in food production and services careers
	
	
	
	
	
	

	Make an oral presentation of findings to an audience with expertise in the relevant subject matter
	
	
	
	
	
	


	WORK EXPERIENCE / ATTENDANCE

	

	FCCLA Membership________                       FCCLA Competition_________            FCCLA Leadership_________



	Topper Café Work Hours:___________



	Attendance:     Excellent_______                 Good________                Fair________                   Poor______



	Meets Standards______________                          Exceeds Standards________________




The level of performance is indicated below for all areas completed








