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	Course Description:   Course focuses on advanced food preparation techniques while applying nutrition, food science, and test kitchen concepts using new technology.  Food safety and sanitation receive special emphasis, with students taking the exam for the ServeSafe® credential from the National Restaurant Association.
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	Day
	Date
	SCS Objectives
	Essential Questions
	Content
	Tasks/Strategies

	1
	
	FD01.01
	What are food safety issues?
	Food Safety
	Outline food safety issues.

	2
	
	FD01.02

FD01.03
	What are types of food contaminants and allergies?
	Food-borne Contaminants and Allergies
	Summarize types of food contaminants and allergies.

	3
	
	
	
	
	

	4
	
	
	
	
	

	5
	
	
	
	
	

	6
	
	FD01.04
	How are food handlers responsible for preventing food-borne illnesses.
	Preventing Contamination of food
	Review food- handlers responsibilities.

	7
	
	
	
	
	

	8
	
	
	
	
	

	9
	
	FD02.01
	What are proper procedures for purchasing, receiving, and inspecting foods?
	Purchasing, Receiving, and Food Storage
	Explain procedures for purchasing, receiving and inspecting food.

	10
	
	
	
	
	

	11
	
	
	
	
	

	12
	
	FD02.02
	What are the guidelines for proper food storage procedures?
	Food Storage Requirements
	Examine food storage guidelines

	13
	
	
	
	
	

	14
	
	
	
	
	

	15
	
	FD02.03
	How are safety procedures during food production applied?
	Safety Procedures During Food Production
	Apply safety procedures during food production.

	16
	
	
	
	
	

	17
	
	
	
	
	

	18
	
	FD02.04
	How is food safely held and served?
	Holding and Serving Food
	Determine rules for holding and serving foods.

	19
	
	
	
	
	

	20
	
	FD02.05
	What is HACCP?
	Steps of HACCP
	Interpret the concept of HACCP
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	Day
	Date
	SCS Objectives
	Essential Questions
	Content
	Tasks/Strategies

	21
	
	FD02.05 cont.
	
	
	

	22
	
	FD3.01
	What are the principles of facility sanitation and pest management?
	Facility Sanitation and Pest Management
	Outline rules for facility sanitation and pest management.

	23
	
	
	
	
	

	24
	
	FD03.02
	How are food service facilities inspected? 
	Food-Service Facility Inspection
	Discuss food service inspection procedures.

	25
	
	
	
	
	

	26
	
	
	
	
	

	27
	
	FD04.01
	What are commonly used knife skills in food service?
	Knife Skills Used in Food Preparation
	Demonstrate knife skills used during food production.

	28
	
	
	
	
	

	29
	
	
	
	
	

	30
	
	FD04.02
	What are appropriate garnishes for specific food service?
	Using Garnishes
	Practice using garnishes for food service.

	31
	
	
	
	
	

	32
	
	
	
	
	

	33
	
	
	
	
	

	34
	
	
	
	
	

	35
	
	FD05.01
	 What are the different methods for yeast bread production?
	Yeast Bread Production
	Experiment with yeast bread products.

	36
	
	
	
	
	

	37
	
	
	
	
	

	38
	
	
	
	
	

	39
	
	
	
	
	

	40
	
	
	
	
	

	41
	
	
	
	
	

	42
	
	
	
	
	

	43
	
	
	
	
	

	44
	
	
	
	
	


	Day
	Date
	SCS Objectives
	Essential Questions
	Content
	Tasks/Strategies

	45
	
	FD05.02
	How can yeast bread recipes be adapted?
	Adapting Yeast Bread Recipes
	Adapt yeast bread recipes and products.

	46
	
	
	
	
	

	47
	
	
	
	
	

	48
	
	FD06.01

FD06.02
	What are methods of preparing and adapting recipes for cakes, fillings, and frostings?
	Preparing and Adapting Cakes, Fillings, and Frosting
	Prepare and adapt various types of cakes, fillings, and frosting.

	49
	
	
	
	
	

	50
	
	
	
	
	

	51
	
	
	
	
	

	52
	
	
	
	
	

	53
	
	
	
	
	

	54
	
	
	
	
	

	55
	
	
	
	
	

	56
	
	
	
	
	

	57
	
	
	
	
	

	58
	
	
	
	
	

	59
	
	FD06.03
	What are specific marketing issues for cakes?
	Marketing Issues
	Examine marketing issues specifically for cakes.

	60
	
	
	
	
	

	61
	
	FD12.01
	What are project concerns and options?
	Entrepreneurship Project Options
	Brainstorm Project concerns and options.

	62
	
	FD12.02
	What are the class goals for the entrepreneurship project?
	Setting Project Goals
	Set goals for class project.

	63
	
	
	
	
	

	64
	
	FD12.03
	What are the steps for planning an entrepreneurship project?
	Planning Class Project
	Plan steps needed to conduct class project.

	65
	
	
	
	
	

	66
	
	FD12.04
	How can you determine if your entrepreneurial project is successful?
	Evaluating for Success
	Determine ways to evaluate the results of the project.

	67
	
	
	
	
	


	Day
	Date
	SCS Objectives
	Essential Questions
	Content
	Tasks/Strategies

	68
	
	FD12.05
	What are the educational/job opportunities in the food industry?
	Trends in Food Service
	Explore the educational and job trend opportunities in food industry.

	69
	
	
	
	
	

	70
	
	FD13.00
	What are ways to conduct a live food-related project for a target market?
	Food-related Live Project
	Implement a food-related live project within the classroom.

	71
	
	
	
	
	

	72
	
	
	
	
	

	73
	
	
	
	
	

	74
	
	
	
	
	

	75
	
	
	
	
	

	76
	
	
	
	
	

	77
	
	
	
	
	

	78
	
	
	
	
	

	79
	
	
	
	
	

	80
	
	
	
	
	

	81
	
	
	
	
	

	82
	
	
	
	
	

	83
	
	
	
	
	

	84
	
	
	
	
	

	85
	
	
	
	
	

	86
	
	Review/Exam
	
	
	

	87
	
	
	
	
	

	88
	
	
	
	
	

	89
	
	
	
	
	

	90
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