Family and Consumer Sciences

NM Public Education Department

Course – Culinary Arts – ProStart
	Performance Competencies
	ProStart
	NM Career Readiness Standards and Benchmarks
	National Standards
	FCCLA Programs
	Academic Proficiencies
	Assessments

	Analyze career opportunities in food preparation and service, food science and nutrition

Apply and demonstrate safety and sanitation principles

Be able to use equipment and tools correctly

Apply terminology, recipe skills and measurements to food preparation.

Apply leadership and cooperative learning skills.

Prepare food using basic food science principles from all food categories

Integrate decision making, health and wellness to the principles of nutrition

Demonstrate knowledge of food service and etiquette.
	Introduction – Yr. 1

Introduction – Yr. 2

Unit 1 – Yr. 1

1. Successful Customer Relations

Unit 1 – Yr. 2

1. The History of Food Service

3,     The Lodging    

        Industry

Unit 1 – Yr. 1

2. Preparing and Serving Safe Food

3. Preventing Accidents and Injuries

Unit 2 – Yr. 1

4. Kitchen Basics

5. Foodservice Equipment

Unit  2 – Yr. 1

4. Kitchen Basics

5. Foodservice Equipment

Unit 3 – Yr. 1

1. Successful Customer Relations

8. Working with People

Unit 2 – Yr. 1

6. Nutrition

Unit 3 – Yr. 1

7. Breakfast Foods & Sandwiches

9. Salads & Garnishes

Unit 4 – Yr. 1

11. Fruits & Vegetables

Unit 1 – Yr. 2

2. Potatoes & Grains

Unit 2 – Yr. 2

6. Desserts & Baked Goods

Unit 3 – Yr. 2

8. Meat, Poultry, & Seafood

Unit 4 – Yr. 2

10. Stocks, Soups, & Sauces

Unit 2 – Yr. 1

6. Nutrition

Unit 4 – Yr. 1

12. Controlling Foodservice Costs

Unit 2 – Yr. 2

4. The Art of Service

Unit 4 – Yr. 2  

  12.  Communicating

          with Customers 


	18.1 – Students will identify their career interests and aptitudes to develop an educational plan which supports personal career goals.

18.4 Students will develop and demonstrate responsible and ethical workplace behaviors.

18.2 Students will utilize and manage resources effectively to produce quality services and products.

18.3 Students will demonstrate the technological knowledge and skills required for future careers.

18.4 Students will develop and demonstrate responsible and ethical workplace behaviors.

18.3 Students will demonstrate the technological knowledge and skills required for future careers.

18.5 Students will develop effective leadership, interpersonal, and team skills.

18.4.12 Students will demonstrate a high level of effort and perseverance toward goal attainment, both individually and as a team member.

18.2 Students will utilize and manage resources effectively to produce quality services and products.

18.5 Students will develop effective leadership, interpersonal, and team skills.

18.4 Students will develop and demonstrate responsible and ethical workplace behaviors
	8.1 Analyze career paths within the food production and food services industries.

9.1.1 Determine the roles and functions of individuals engaged in food science, dietetics, and nutrition careers.

8.2.1 Determine pathogens found in food and their role in causing illness.

8.2.2 Employ food service management safety/sanitation program procedures.

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

8.2.7 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.

8.2.8 Examine current types and proper uses of cleaning materials and sanitizers.

8.3.1 Operate tools and equipment following safety procedures and OSHA requirements.

8.3.2 Maintain tools and equipment following safety procedures and OSHA requirements.

8.3.3 Demonstrate procedures for cleaning and sanitizing equipment.

8.3.5 Demonstrate procedures for storage of equipment and tools.

8.5.1 Demonstrate skills in knife, tool, and equipment handling.

8.5.3 Utilize weights and measures to demonstrate proper scaling and measurement techniques.

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

13.5 Demonstrate teamwork and leadership skills in the family, workplace, and community.

8.5.2 Demonstrate a variety of cooking methods including roasting and baking, broiling, smoking, grilling, sautéing, frying, deep-frying, braising, stewing, poaching, steaming, woking, convection, microwaving, and other emerging technologies.

8.5.5 Prepare various meats, seafood, and poultry.

8.5.6 Prepare various stocks, soups, and sauces

8.5.7 Prepare various fruits, vegetables, starches, and farinaceous items

8.5.8 Prepare various salads, dressings, marinades, and spices

8.5.9 Prepare sandwiches, canapés, and appetizers.

8.5.10 Prepare baked goods and desserts.

8.5.11 Prepare breakfast meats, eggs, cereals, and batter products.

9.3.1 Determine nutrient requirements across the life span addressing the diversity of people, culture, and religions.

9.3.2 Appraise and interpret nutritional data.

9.3.3 Assess principles to maximize nutrient retention in prepared foods.

9.3.6 Critique the selection of foods to promote a healthy lifestyle.

9.5.5 Implement procedures that affect quality product performance.

9.5.6 Conduct sensory evaluations of food products.

8.7.1 Examine the role of service as a strategic component of performance.

8.7.2 Demonstrate quality services which exceed the expectations of customers.

8.7.3 Examine the relationship between employees and customer satisfaction.


	Leaders at Work, 

Power of One, 

Career Connections, STAR Events

Student Body

STAR Events – all categories,

Families First

CHARACTER COUNTS!

STAR Events – All categories

Leaders at Work

STAR Events

Leaders at Work

Step One


	LA 1, 2, 4

MA 174

SC 499

LA 1, 2, 4

MA 174

SC 499

LA 2, 3, 4, 035, 132, 278

MA 1, 2, 3, 4, 5, 182, 183, 184, 185, 127, 130, 133, 173

SC 2, 3, 5, 041, 042, 044, 052, 273, 274, 280, 281, 282, 493, 495, 496, 497, 290, 291, 297, 309, 447, 448, 499

LA 2, 3, 035, 132, 278, 121, 265, 266, 276

MA1, 2, 3, 4, 5, 264

SC 041, 042, 052, 114, 121, 273, 274, 280, 281, 282, 495, 232, 493, 496, 499, 447, 448

LA 1, 2, 6, 265, 266, 267

MA 1, 2, 3, 4, 5, 6, 7, 001, 229

SC 041, 042, 044, 052, 114, 121, 273, 274, 280, 281, 282, 495, 496, 497, 499

LA 1, 4, 5, 6

LA 1, 2, 6, 265, 266, 267

MA 1, 2, 3, 4, 5, 6, 7, 001, 229

SC 041, 042, 044, 052, 114, 121, 273, 274, 280, 281, 282, 495, 496, 497, 499

LA 1, 2, 3, 4, 5, 6, 

MA 1, 2, 3, 4, 5, 6, 7, 019, 133, 139, 157, 158, 159, 172, 173, 174, 176

SC 3, 041, 042, 044, 052, 282, 290, 291, 297, 309, 495, 496, 497, 499

LA 2, 3, 035, 132, 278, 234, 121, 167, 265

MA 10, 11, 1, 2, 3, 4, 5, 264

SC 004, 005, 006, 012, 041, 042, 052, 232, 273, 274, 275, 277, 278, 279, 280, 281, 282, 495, 499, 493, 495, 496, 497

LA 1, 4, 5, 6
	Annotated notes, case studies, scenarios, and simulations, checklist, extended paper and pencil tests, portfolio, structured observation

Case studies, scenarios, and simulations, checklist, conferencing, extended paper and pencil tests, on-demand demonstration, rubrics, structured observation

Checklist, conferencing, extended paper and pencil tests, graphic organizer, on-demand demonstration, structured observation

Case studies, scenarios, and simulations, charts for information gathering, checklist, conferencing, extended paper and pencil tests, portfolio, project based learning, rubrics, structured observation, videotaping and photography

Annotated notes, case studies, scenarios, and simulations, checklist, conferencing, extended paper and pencil tests, graphic organizer, project based learning, rubrics, structured observation, videotaping and photography

Annotated notes, case studies, scenarios, and simulations, checklist, extended paper and pencil tests, conferencing, on-demand demonstration, project based learning, rubrics, structured observation, videotaping and photography

Annotated notes, case studies, scenarios, and simulations, charts for information gathering, checklist, conferencing, extended paper and pencil tests, graphic organizer, journal entry, on demand demonstration, project based learning, structured observation.

Annotated notes, case studies, scenarios, and simulations, checklist, cognitive mapping, conferencing, extended paper and pencil tests, graphic organizer, narrative writing, on demand demonstration, portfolio, project based learning, structured observation, videotaping and photography.
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	Develop a perspective on a career in Culinary Arts

Understand how specific management functions relate to the food industry.

Understand the basic fundamentals of kitchen operation.

Possess a variety of meal management skills
	Introduction – Yr. 1 & Yr. 2

Unit 3 – Yr. 2

11. Tourism & the Retail Industry

Unit 4 – Yr. 1

12. Business Math

Unit 3 – Yr. 2

7. Purchasing & Inventory Control

9. Standard Accounting Practices

Unit 2 – Yr. 1

4. Kitchen Basics

Unit 4 – Yr. 1

10. Business Math

Unit 2 – Yr. 2

6. Marketing & the Menu
	18.1 Students will identify their career interests and aptitudes to develop an educational plan which supports personal career goals.

18.3.12 Students will demonstrate advanced technological knowledge and skills required for entry into career fields of interest.

18.4 13 Students will demonstrate appropriate and legal behaviors necessary to obtain and maintain employment.

18.2 Students will utilize and manage resources effectively to produce quality services and products.

18.2.7 Students will maintain a personal management system which includes goals, identifies required resources, prioritizes activities, and evaluates progress toward achievement of goals within a specified timeline.

18.2.8 Students will as a member of a working team, assess knowledge and skills within the group, delegate responsibilities, and evaluate team performance.

18.4 Students will develop and demonstrate responsible and ethical workplace behaviors.

18.5 Students will develop effective leadership, interpersonal, and team skills.

 18.3 Students will demonstrate the technological knowledge and skills required for future careers.

18.1 Students will identify their career interests and aptitudes to develop an educational plan which supports personal career goals.

18.1.8 Students will analyze and evaluate personal interests and aptitudes for proper course selection and career choices.

18.2 Students will utilize and manage resources effectively to produce quality services and products.

18.3.11 Students will analyze and evaluate advanced technological systems used within the various career fields and identify the knowledge and skills required for advanced training or employment.

18.4 Students will develop and demonstrate responsible and ethical workplace behaviors.

18.5 Students will develop effective leadership, interpersonal, and team skills.
	8.1 Analyze career paths within the food production and food services industries.

8.6 Demonstrate implementation of food service management functions.

8.7 Demonstrate the concept of internal and external customer service.

8.2 Demonstrate food safety and sanitation procedures.

8.3 Demonstrate selecting, using and maintaining food production equipment.

8.4 Demonstrate planning menu items based on standardized recipes to meet customer needs.

8.5 Demonstrate commercial preparation for all menu categories to produce a variety of food products.
	STAR Events

  Applied Technology

  Entrepreneurship

  Focus on Children

  Food Service

  Illustrated Talk

  Interpersonal 

  Communications

  Job Interview

  Skills for Life

  Programs

  Student Body

  CHARACTER 

  COUNTS!

  Career Connections

  Community Service

  Financial Fitness

  Power of One
	LA 1, 2, 4

MA 174

SC 499

LA 1, 4, 6

MA 1, 2, 3, 4, 5, 6, 7, 001, 229

SC 3, 012, 041, 042, 044, 052, 273, 274, 280, 281, 282, 495, 496, 497

LA 1, 4, 5, 6

LA 2, 3, 4, 035, 132, 278

MA 1, 2, 3, 4, 5, 182, 183, 184, 185, 127, 130, 133, 173

SC 2, 3, 5, 041, 042, 044, 052, 273, 274, 280, 281, 282, 493, 495, 496, 497, 290, 291, 297, 309, 447, 448, 499

LA 2, 3, 035, 132, 278, 121, 265, 266, 276

MA1, 2, 3, 4, 5, 264

SC 041, 042, 052, 114, 121, 273, 274, 280, 281, 282, 495, 232, 493, 496, 499, 447, 448

LA 2, 3, 035, 132, 278

MA 1, 2, 3, 4, 5, 264

SC 041, 042, 044, 052, 495, 496, 499

LA 1, 2, 6, 265, 266, 267

MA 1, 2, 3, 4, 5, 6, 7, 001, 229

SC 041, 042, 044, 052, 114, 121, 273, 274, 280, 281, 282, 495, 496, 497, 499


	Annotated notes, case studies, scenarios and simulations, charts for information gathering, conferencing, checklist, journal entry, narrative writing, on-demand demonstration, portfolio, structured observation, videotaping and photography

Annotated notes, checklist, portfolio, extended paper and pencil tests, narrative writing, project-based learning, structured observation, videotaping and photography

Annotated notes, case studies, scenarios and simulations, charts for information gathering, checklist, conferencing, graphic organizer, journal entry, on-demand demonstration, portfolio, project-based learning, rubrics, structured observation, and videotaping and photography

Annotated notes, case studies, scenarios and simulations, charts for information gathering, checklist, cognitive mapping, conferencing, extended paper and pencil tests, journal entry, on-demand demonstration, portfolio, project based learning, rubrics, structured observation, videotaping and photoraphy


