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	Course Description:  This 2-block course introduces students to basic food production, management, and service activities in the “front” and “back” of the house.  Students are also prepared to take the test to become ServSafe ® certified by the National Restaurant Association.
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	Day
	Date
	SCS Objectives
	Essential Questions
	Content
	Tasks/Strategies

	1
	
	FC03.01
	What are food safety issues in the food service industry?
	Food Safety Issues: Food- Borne Illness, Contamination, Personal hygiene
	In teams, identify potentially hazardous food; justify choices

	2
	
	
	
	
	

	3
	
	FC03.02

FC03.03
	What are types of food contaminants and allergies?
	Food-borne Contaminants and Allergies

“FAT-TOM” conditions for pathogen growth

3 categories of hazards: biological, chemical & physical

Bacterial, Viral, Parasitical & Fungal
	Create FAT-TOM chart with descriptions of conditions.

Use Agar recipe for Petri dish to observe microbial growth

Categorize contaminants.

Write report outlining Bacterial, Viral, Parasitical & Fungal: foods affected, symptoms, & prevention.

	4
	
	
	
	
	

	5
	
	
	
	
	

	6
	
	
	
	
	

	7
	
	
	
	
	

	8
	
	
	
	
	

	9
	
	FC03.04
	What are the food handler’s responsibilities in preventing contamination of food?
	Sanitary Food Handling
Grooming & Hygiene


	Demonstrate steps of proper hand-washing technique.
Describe proper use of disposable gloves.

Search internet for current stories involving outbreaks due to food handlers’ errors & discuss.



	10
	
	
	
	
	

	11
	
	
	
	
	

	12
	
	
	
	
	

	13
	
	
	
	
	

	14
	
	
	
	
	

	15
	
	FC04.01
	What are the procedures involved in purchasing, receiving and inspecting food?
	Flow of Food
Safe Purchasing & Receiving of Food


	Correctly use and describe functions of different thermometers.
Describe conditions for acceptance of perishable foods and dry goods.
Maintain temperature logs for freezer/refrig.

	16
	
	
	
	
	

	17
	
	
	
	
	

	18
	
	
	
	
	

	19
	
	FC04.02
	What are the food storage guidelines that should be followed?
	Food Storage Practices
FIFO system
	Establish practices that incorporate FIFO.
Create chart for perishable & dry good storage.  Post.

	20
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	Date
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	Essential Questions
	Content
	Tasks/Strategies

	21
	
	FC04.03
	How are safety procedures involved in food preparation applied in a commercial kitchen?
	Perishable Foods
Thermometer Use

Minimal Internal Temperatures
	Analyze & discuss case studies in ServSafe ® manual.

Lab-Take temps. of hot meal dishes (meat in bone).
Make flashcards w/ minimal internal temps.

	22
	
	
	
	
	

	23
	
	
	
	
	

	24
	
	
	
	
	

	25
	
	FC04.04
	What are the rules for holding and serving food safely?
	Time Temperature Abuse
One-Stage Cooling

Two-Stage Cooling

Holding Food

Temperature Danger Zone


	Demonstrate cooling techniques for various hot foods.

Describe various ways of keeping foods at proper temperatures in a restaurant.

	26
	
	
	
	
	

	27
	
	
	
	
	

	28
	
	
	
	
	

	29
	
	FC04.05
	What are the principles of the HACCP concept?  

How are they applied in a commercial kitchen?
	Food Safety System
HACCP - 7 Steps


	Create an HACCP system for a commercial kitchen.

	30
	
	
	
	
	

	31
	
	FC05.01
	What principles must be followed in facility sanitation and pest management?
	Controlling Pests
Packaging Disposal

MSDS Forms
	Read & interpret MSDS forms for chemicals.
Demonstrate proper chlorine sanitizing.

	32
	
	
	
	
	

	33
	
	FC05.02
	What is the food service inspection process?
	FDA Food Code
Inspection Process
	Use state inspection form to evaluate classroom kitchen.

	34
	
	
	
	
	

	35
	
	FC06.01
	What are the major causes of accident in the food service industry?

What are the procedures for preventing these accidents?
	Classes of Fires

OSHA Regulations
Safe Lifting Techniques

Accident Reports
	Make a chart showing classes of fires, flammable materials & types of  fire extinguishers

	36
	
	
	
	
	

	37
	
	
	
	
	

	38
	
	
	
	
	

	39
	
	FC06.02
	What are the appropriate first aid procedures that should be followed in emergency situations?
	Classification & Treatment of Burns
Wounds

Basic First Aid / Protocol


	Discuss RACE & PASS procedures.

Role play emergency procedures.

	40
	
	
	
	
	

	41
	
	FC07.01
	What are the standard measuring equipment and hand tools?
	Measuring Equipment and Hand Tools in a Commercial Kitchen
	Identify hand tools and measuring equipment needed for specific menus.

	42
	
	
	
	
	

	43
	
	FC07.02
	What are the pieces of standard cookware in a commercial kitchen?
	Standard Cookware in a Commercial Kitchen
	In teams, match cards with cookware names to correct cookware.
Identify uses of cookware.

	44
	
	
	
	
	


	Day
	Date
	SCS Objectives
	Essential Questions
	Content
	Tasks/Strategies

	45
	
	FC07.03

FC07.04
	What are the pieces of large equipment used in a commercial kitchen?

How are the pieces of large equipment used in a commercial kitchen
	Large Equipment in a Commercial Kitchen
	Design commercial kitchen (specific to a set menu) identifying necessary large equipment and showing practical work flow.
Large Equipment Scavenger Hunt: In teams, match cards with descriptive characteristics to large equipment in kitchen.

Labs-Cook foods with major pieces of large equipment (i.e. Pizza -deck oven)

	46
	
	
	
	
	

	47
	
	
	
	
	

	48
	
	
	
	
	

	49
	
	
	
	
	

	50
	
	
	
	
	

	51
	
	
	
	
	

	52
	
	
	
	
	

	53
	
	FC08.01

FC08.02
	What are the measurements and abbreviations used in recipes?
How are conversions and yield amounts used to determine and modify recipes?
	Measurement Conversion Tables
Standard Recipe Abbreviations.


	Make a chart showing abbreviations in recipes and measurement conversions.  Use illustrations to aid memorization.

Examine several recipes and identify abbreviations used.
Listen to recipes read aloud and write down ingredients & amounts using abbreviations.

Modify recipes by increasing the amount (doubling).

Modify recipes by decreasing the amount (halving). 

Labs-Correctly use measuring equipment after having modified a recipe.

	54
	
	
	
	
	

	55
	
	
	
	
	

	56
	
	
	
	
	

	57
	
	
	
	
	

	58
	
	
	
	
	

	59
	
	
	
	
	

	60
	
	
	
	
	

	61
	
	
	
	
	

	62
	
	
	
	
	

	63
	
	
	
	
	

	64
	
	
	
	
	

	65
	
	FC09.01
	What are the types and parts of knives used in the culinary kitchen?
	Types of Knives

Parts of Knives
	Make a diagram of a knife and label its parts.
Make a poster showing kinds of knives & uses.

	66
	
	
	
	
	

	67
	
	FC09.02
	What safety procedures must be used in knife handling?
	Knife Safety
Care of Knives
	Describe knife safety in the kitchen.


	Day
	Date
	SCS Objectives
	Essential Questions
	Content
	Tasks/Strategies

	68
	
	FC09.02

(Continued)
	How should knives be transported, stored and cleaned?
	Sharpening of Knives
Transporting of Knives

Hand Claw Position
	Demonstrate how to safely transport knives.
Demonstrate how to clean knives.

Demonstrate how to sharpen knives.

	69
	
	
	
	
	

	70
	
	
	
	
	

	71
	
	FC09.03
	What are the classic vegetable cuts used in recipes?
How are these classic cuts done?
	Classic Vegetable Cuts
Slicing (Chiffonade, Rondelle, Diagonal)

Mincing

Dicing (Julienne, Batonnet, Brunoise, Dice Sizing)
	Lab-Identify various vegetable cuts using a chart as a visual aid.
Lab-Make various vegetable cuts using carrots & potatoes.

Identify why certain vegetable cuts are used for specific recipes.

In teams, make short videos, demonstrating various vegetable cuts while explaining their characteristics.



	72
	
	
	
	
	

	73
	
	
	
	
	

	74
	
	
	
	
	

	75
	
	
	
	
	

	76
	
	
	
	
	

	77
	
	
	
	
	

	78
	
	
	
	
	

	79
	
	
	
	
	

	80
	
	
	
	
	

	81
	
	
	
	
	

	82
	
	FC13.01
	What are the modern American table settings?
	Table Setting Resources & Diagrams.
Flatware

Glassware

Tableware

Napkin Folding
	Research American table settings.
Identify necessary utensils.
Compare & contrast American table settings with other styles.

	83
	
	
	
	
	

	84
	
	
	
	
	

	85
	
	
	
	
	

	86
	
	FC13.02
	How are modern American table settings done?
	Table Setting Resources & Diagrams.
Serving & Clearing Food & Beverages

Crumbing
	Draw diagrams showing modern American table settings.
Identify reasonable substitutions when lacking certain table setting utensils.

Demonstrate modern American table settings.

	87
	
	
	
	
	

	88
	
	
	
	
	

	89
	
	
	
	
	

	90
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