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	Course Description:  This course is second in a sequence beginning with Culinary I.  Students use the knowledge and skills learned in the first level to gain advanced skills in a commercial kitchen. Techniques included are advanced knife skills, advanced baking, and hot food production.  An entrepreneurial project is also incorporated.
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	Day
	Date
	SCS Objectives
	Essential Questions
	Content
	Tasks/Strategies

	1
	
	FH01.01
	What are the tools needed for employment in the culinary and hospitality industry?
	Writing of Resume & Cover Letter
Professionalism

Interviewing Skills

Portfolio
	Locate job ads in food industry on internet & write cover letter and resume for position.
Prepare a portfolio.

Role-play professional interview etiquette.

	2
	
	
	
	
	

	3
	
	
	
	
	

	4
	
	
	
	
	

	5
	
	FH02.01
	What are the skills needed to be a successful manager?
	Communication Skills: Listening, Verbal, Non-Verbal, Written.
Complaint Resolution

Time Management

Resource Management

Laws & Regulations

Leadership Skills
	Role-play complaint resolution when a customer is dissatisfied with food/service.
Locate several job descriptions for food industry positions & identify basic elements of a job description.

Prepare a work schedule to properly staff a specific restaurant’s work shift.

Locate and discuss issues related to worker’s compensation.
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	9
	
	
	
	
	

	10
	
	
	
	
	

	11
	
	
	
	
	

	12
	
	
	
	
	

	13
	
	
	
	
	

	14
	
	FH02.02
	What are the responsibilities of a successful manager?
	Profitability
Employee Selection, Training & Management

Policy & Procedures

Marketing

Foodservice Regulations (FDA, USDA, OSHA)
	Interpret a profit & loss statement for a restaurant.
Record an inventory of all foods & supplies in the commercial kitchen classroom.

Make graphic organizers to explain FDA, USDA, & OSHA (purpose, function, duties).

	15
	
	
	
	
	

	16
	
	
	
	
	

	17
	
	
	
	
	

	18
	
	
	
	
	

	19
	
	
	
	
	

	20
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	Day
	Date
	SCS Objectives
	Essential Questions
	Content
	Tasks/Strategies

	21
	
	FH02.02 (con’t)
	
	
	

	22
	
	
	
	
	

	23
	
	FH03.01
	What are the roles and duties of each member of the service staff?
	Service Staff
Service Skills (Attitude, Attire, Hygiene, Health, Communication, Job Knowledge, Time & Motion)

Types of Dining
	Using teacher-created customer service scenarios, teams of students brainstorm & role-play scene and how to provide proper service in that situation.
Use graphic organizers to illustrate roles & duties of service staff.

Design layout including seating chart for each of the 4 kinds of dining restaurants (casual, fine, quick service, theme).  Identify reasons for differences.
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	25
	
	
	
	
	

	26
	
	
	
	
	

	27
	
	
	
	
	

	28
	
	
	
	
	

	29
	
	
	
	
	

	30
	
	
	
	
	

	31
	
	
	
	
	

	32
	
	
	
	
	

	33
	
	FH03.02
	What are the skills for providing customer service?
How are excellent customer service skills delivered?
	Server’s Role
Greeting Customers

Selling the Menu

Dietary Concerns

Taking an Order

Electronic Ordering (POS systems)

Resetting a Table
	Students evaluate table service of fellow classmates using a rubric.
Plan and serve a lunch to faculty members or invited guests.

Using actual menus, write an order using effective abbreviations.

Take a field trip to a local restaurant to see a POS system and see how an order goes from customer to kitchen to service.

Draw a table map of flatware and dishes.

	34
	
	
	
	
	

	35
	
	
	
	
	

	36
	
	
	
	
	

	37
	
	
	
	
	

	38
	
	
	
	
	

	39
	
	
	
	
	

	40
	
	
	
	
	

	41
	
	
	
	
	

	42
	
	
	
	
	

	43
	
	FH04.01
	What are some types of menus used in culinary businesses?
	Menu Types
Menu Planning Principles
	Design a menu with photographs & descriptions using menu planning principles.

	44
	
	
	
	
	


	Day
	Date
	SCS Objectives
	Essential Questions
	Content
	Tasks/Strategies

	45
	
	FH04.01 (con’t)
	
	The Role of the Menu
	Compare & Contrast different menus.  Discuss pros & cons of each.

	46
	
	
	
	
	

	47
	
	FH04.02
	How are food costs for recipes calculated?
	Portion Control
Standardized Recipes

Unit Costs

Product Yields

Costing

Cost Per Portion
	Calculate ingredient amounts when doubling a standardized recipe.
Calculate ingredient amounts when halving a standardized recipe.

Calculate unit costs and costs per portion for menu items.

Compare costs and losses when portion control measures are used and not used for multiple servings of a menu item.
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	49
	
	
	
	
	

	50
	
	
	
	
	

	51
	
	
	
	
	

	52
	
	
	
	
	

	53
	
	
	
	
	

	54
	
	
	
	
	

	55
	
	FH04.03
	How are prices of menu options calculated for culinary businesses?
	Menu Pricing Influences
Pricing Methods
	Use the 4 pricing methods to calculate prices on a menu. Identify any differences.  Discuss pros & cons.
Determine current price of 1 lb of ground beef, and calculate various portions.  Mark-up cost by varying percentages.
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	58
	
	
	
	
	

	59
	
	
	
	
	

	60
	
	
	
	
	

	61
	
	
	
	
	

	62
	
	
	
	
	

	63
	
	FH05.01
	What are the principles used in meat cutting?
How are these principles applied?


	Grades of Meat
Retail Cuts

Tools & Equipment

Sanitation & Safety


	Draw a diagram of parts of meat.
Outline the fabricated cuts of meat that come

from the major primal cuts.
Demonstrate proper knife handling in meat cutting.
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	65
	
	
	
	
	

	66
	
	
	
	
	

	67
	
	
	
	
	


	Day
	Date
	SCS Objectives
	Essential Questions
	Content
	Tasks/Strategies

	68
	
	FH05.01 (con’t)
	
	
	

	69
	
	FH05.02
	What are the principles used in poultry cutting?
How are these principles applied?


	Sanitation Procedures
Tools & Equipment

Bone Poultry
	Outline the proper method for cutting up

(boning) a whole chicken. Be sure to include HACCP / ServeSafe ® standards.
Demonstrate proper method for cutting up a whole chicken.

	70
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	74
	
	
	
	
	

	75
	
	FH07.01
	What are the principles of yeast bread production?

	Function of Ingredients
Types of Flour

Mixing methods

Kneading

Fermentation

Proofing

Baking

Types of Dough

Kinds of Scales
	Scale ingredients to make a bread recipe.

Knead some dough by hand and some using dough hook. Compare end results.

Observe fermentation process.

Form dough into various shapes (rolls, baguettes, braids, etc).

Research various bread recipes.  In teams, make recipes. Sample and compare.
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	84
	
	
	
	
	

	85
	
	FH07.02
	What are the principles of advanced pastry production?
	Pies & Tarts
Types of Dough

Preparation Techniques

Fillings

Toppings

Frostings

Garnishes

Storage & Service
	Make different types of pie dough and compare.
Make various pie fillings for pre-prepared pie shells.

Using a digital camera, write out and depict the stages of making a specific specialty pie.
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	90
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