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Course - Food and Nutrition – Culinary I & II 
Food and Nutrition courses provide students with an understanding of the role food plays in society, instruction in how to plan and prepare meals, experience in the proper use of equipment and utensils, and a background of the nutritional needs and requirements for healthy living. Some classes place a heavier emphasis on nutritional components of a balanced diet (weight control, eating disorders, principles of digestion, for athletic competition, by age group) while others concentrate on specific types of food preparation (particular cuisine, baked goods, large social settings, catering). Although career opportunities in the food service industry may be presented, the emphasis of these courses is not career-related.

	Performance Competencies
	ProStart
	NM Career Readiness Standards and Benchmarks
	National Standards
	FCCLA Programs
	Assessments

	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.

18.4 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


	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 photography




