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RECOMMENDATION BY THE PROGRAM ADVISORY COMMITTEE

PORTAGE LAKES JOINT VOCATIONAL SCHOOL DISTRICT

Culinary Arts

The advisory committee for the Culinary Arts Program at Portage Lakes Career Center has reviewed this
course of study and recommends it for use as the foundation for instruction in classroom and laboratory
experiences.  The developers of the course of study have considered local labor market needs and the
school district’s ability to offer specialized programs.

The competencies found in the scope and sequence for this program have been reviewed and modified
as congruent with Ohio Department of Education competencies, the district’s philosophy and student
assessment measures.  Additional competencies related to the field may have been incorporated.

We believe that this course of study adequately and correctly focuses on the development of the
knowledge, skills, attitudes, and values critical to successful employment in the multiple career fields
available to students.

The Culinary Arts Program advisory committee recommended this for approval in November 2022.





DISTRICT PHILOSOPHY

PORTAGE LAKES JOINT VOCATIONAL SCHOOL DISTRICT

The Board of Education of the Portage Lakes Joint Vocational School District believes in maintaining a
stimulating educational environment that is conducive to providing the highest quality career-technical
skill training and meeting the intellectual pursuits of each individual student.  The objective of the
district’s educational philosophy is to prepare each person to be a responsible and productive member
of our democratic society.

In the application of this philosophy, the Board of Education believes the instructional program should be
designed to provide the student every available opportunity to further develop the skills, interests,
abilities, and attitudes acquired by that person in earlier school years.  It is the opinion of the Board of
Education that constant attention must be given to appropriately expanding career-technical programs
and academic courses, updating classroom equipment, and ensuring the instructor’s knowledge in
academic and career-technical trends.

The Board of Education adheres to the principle that what is considered valuable and appropriate
learning be determined within the scope of state law and the prerogative of the citizens of the
community working in conjunction with members of the Board.

Instructional techniques will be employed which prepare a student to be gainfully employed in a
program field and/or enrolled in an institution of higher education.  The student will be taught to have
respect for the discipline of work and to practice appropriate personal safety measures.

The Board of Education believes that by following the district philosophy, students will take pride in
personal achievement and proper conduct and will believe that education is an ongoing process that
continues throughout one's lifetime.



DISTRICT GOALS

CURRICULUM AND INSTRUCTION
To ensure that curriculum and instruction meet student needs, the district will:

·         continually update courses of study to reflect state of the art competencies
·         provide for the use of current technology to aide instructional delivery
·         utilize state and national best practices in the curriculum and instruction process

PROFESSIONAL GROWTH/STAFF MORALE/ADMINISTRATIVE SUPERVISION
To promote staff and administrative involvement in the educational process, the district will:

·         assist staff in developing individual professional goals
·         provide opportunities to improve staff morale
·         provide opportunities for professional development through in-service activities

PUBLIC RELATIONS AND COMMUNICATIONS
To promote a positive image of the career center and the value of career-technical training, the district
will:

·         strengthen communication with advisory committees
·         expand and improve communication with home school districts and other contiguous

districts
·         review and expand recruitment activities
·         be sensitive to enrollment issues and program expansion

FINANCE
To develop long-range fiscal planning, the district will:

·         maximize state and local funding resources
·         research alternate funding sources, including grants
·         continue to improve operational methods to allow for increased efficiency

FACILITIES AND GROUNDS
To maintain a sound physical plant, the district will:

·         review and evaluate preventative maintenance
·         develop a long-range maintenance replacement plan
·         update program equipment to meet program and labor market needs



PROGRAM PHILOSOPHY

Culinary Arts

The program believes that students participating in a culinary program will have the skills to meet the
new demands and challenges in our nation’s economy.  The Culinary Arts program will focus on multiple
skills that meet industry and post-secondary educational standards.  Skills will include competencies
developed at both a state and national level.

The Culinary Arts program is aligned with Ohio Department of Education program competencies and
guidelines.  This arrangement provides a seamless pathway for secondary, post-secondary, and
occupational experiences.  Students experience a core of mathematics, science, communication, and
technology competencies.  These experiences can lead to opportunities for post-secondary education
enrollment with multiple program and licensure options.

Students in the Culinary Arts program will receive training in today’s newest technologies and receive the
academic foundation they need to meet post-secondary educational and future workforce needs.

PROGRAM GOALS

Culinary Arts

The goals of the Culinary Arts Program are the following:
● develop competencies in academic skill areas of mathematics, science, communications, career

planning, and technology
● develop competencies in food safety and proper handling, types of cuisine, international flavors,

ingredients, ingredient selection, baking, cooking, proper tools and instruments, equipment and
usage, menu planning, costing, inventory, ordering, budgeting, sanitation, restaurant and front
of house management, customer service, business operations, food service, banqueting, and
catering

● develop employability and entrepreneurial competencies
● develop teamwork, leadership, and citizenship competencies
● develop acceptable attitudes, behaviors, and work habits for success in a global economy



PROGRAM STANDARDS

Portage Lakes Career Center’s Culinary Arts program follows the Ohio Department of

Education’s (ODE) approved Hospitality and Tourism Career Field Technical Content Standards

located via the link below and referred to in the forthcoming Scope and Sequence for the

courses specifically chosen in the Culinary Arts program.

ODE updated the Hospitality and Tourism Career Field Technical Course Content Standards in

2015.

Hospitality and Tourism Career Field Technical Course Content Standards

https://education.ohio.gov/getattachment/Topics/Career-Tech/Hospitality-and-Tourism/Hospitality-and-Tourism-Career-Field-Standards-FINAL-1-JULY-2015-Updated-Msrch-26-2020-1.pdf.aspx?lang=en-US


Hospitality and Tourism Career Field
Fundamentals of Food Production

Subject Code: 330100
Outcome & Competency Descriptions

Course Description: Students will prepare food products and beverages according to standardized
recipes. They will apply plating and presentation principles to deliver attractive menu items, establish
food specifications and prep lists, and develop ingredient and portion control guides. Safety and
sanitation, standard knife skills, and culinary math will be emphasized. Employability skills, leadership
and communications will also be incorporated.

Strand 1.   Business Operations/21st Century Skills
Learners apply principles of economics, business management, marketing and employability in an
entrepreneur, manager and employee role to the leadership, planning, developing and analyzing of
business enterprises related to the career field.

Outcome 1.1.   Employability Skills: Develop career awareness and employability skills (e.g.,
face-to-face, online) needed for gaining and maintaining employment in diverse business settings.

Competencies:
1.1.1. Identify the knowledge, skills and abilities necessary to succeed in careers.
1.1.2. Identify the scope of career opportunities and the requirements for education, training,
certification, licensure and experience.
1.1.6. Explain the importance of work ethic, accountability and responsibility and demonstrate
associated behaviors in fulfilling personal, community and workplace roles.
1.1.7. Apply problem-solving and critical-thinking skills to work-related issues when making decisions
and formulating solutions.
1.1.8. Identify the correlation between emotions, behavior and appearance and manage those to
establish and maintain professionalism.
1.1.9. Give and receive constructive feedback to improve work habits.
1.1.10.  Adapt personal coping skills to adjust to taxing workplace demands.
1.1.11.  Recognize different cultural beliefs and practices in the workplace and demonstrate respect for
them.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 1.2.  Leadership and Communications: Process, maintain, evaluate and disseminate
information in a business. Develop leadership and team building to promote collaboration.

Competencies:
1.2.1. Extract relevant, valid information from materials and cite sources of information.
1.2.3. Identify and use verbal, nonverbal and active listening skills to communicate effectively.
1.2.4. Use negotiation and conflict-resolution skills to reach solutions.
1.2.5. Communicate information (e.g., directions, ideas, vision, workplace expectations) for an
intended audience and purpose.
1.2.6. Use proper grammar and expression in all aspects of communication.



1.2.7. Use problem-solving and consensus-building techniques to draw conclusions and determine next
steps.
1.2.10.  Use interpersonal skills to provide group leadership, promote collaboration and work in a team.
1.2.16.  Identify ways to affect workplace change

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 1.3.  Business Ethics and Law: Analyze how professional, ethical and legal behavior contributes
to continuous improvement in organizational performance and regulatory compliance.

Competencies:
1.3.1. Analyze how regulatory compliance affects business operations and organizational performance.
1.3.2. Follow protocols and practices necessary to maintain a clean, safe and healthy work
environment.
1.3.3. Use ethical character traits consistent with workplace standards (e.g., honesty, personal integrity,
compassion, justice).
1.3.4. Identify how federal and state consumer protection laws affect products and services.
1.3.5. Access and implement safety compliance measures (e.g., quality assurance information, safety
data sheets [SDSs], product safety data sheets [PSDSs], United States Environmental Protection Agency
[EPA], United States Occupational Safety and Health Administration [OSHA]) that contribute to the
continuous improvement of the organization.
1.3.6. Identify deceptive practices (e.g., bait and switch, identity theft, unlawful door-to-door sales,
deceptive service estimates, and fraudulent misrepresentations) and their overall impact on
organizational performance.
1.3.7. Identify the labor laws that affect employment and the consequences of noncompliance for both
employee and employer (e.g., harassment, labor, employment, employment interview, testing, minor
labor laws, Americans with Disabilities Act, Fair Labor Standard
1.3.9. Identify potential conflicts of interest (e.g., personal gain, project bidding) between personal,
organizational and professional ethical standards.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 1.4.   Knowledge Management and Information Technology: Demonstrate current and
emerging strategies and technologies used to collect, analyze, record and share information in business
operations.

Competencies:
1.4.6. Use an electronic database to access and create business and technical information.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts



Outcome 1.5.   Global Environment: Evaluate how beliefs, values, attitudes and behaviors influence
organizational strategies and goals.

Competencies:
1.5.1. Describe how cultural understanding, cultural intelligence skills and continual awareness are
interdependent.
1.5.2. Describe how cultural intelligence skills influence the overall success and survival of an
organization.
1.5.3. Use cultural intelligence to interact with individuals from diverse cultural settings.
1.5.4. Recognize barriers in cross-cultural relationships and implement behavioral adjustments.
1.5.5. Recognize the ways in which bias and discrimination may influence productivity and profitability.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 1.6.  Business Literacy: Develop foundational skills and knowledge in entrepreneurship,
financial literacy and business operations.

Competencies:
1.6.8. Identify the features and benefits that make an organization’s product or service competitive.
1.6.9. Explain how the performance of an employee, a department and an organization is assessed.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 1.8.  Operations Management: Plan, organize and monitor an organization or department to
maximize contribution to organizational goals and objectives.

Competencies:
1.8.1. Forecast future resources and budgetary needs using financial documents (e.g., balance sheet,
demand forecasting, financial ratios).
1.8.2. Select and organize resources to develop a product or a service.
1.8.10.  Analyze how business management and environmental management systems (e.g., health,
safety) contribute to continuous improvement and sustainability.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Strand 2.   Experience Management
Learners apply customer behavior concepts to create a brand identity, design and deliver exceptional
customer experiences, and build customer loyalty and brand equity.

Outcome 2.2.  Hospitality and Tourism Environment: Analyze how customer service principles,
hospitality services and operational processes work together to create a culture that allows organizations
to meet or exceed customer expectations.



Competencies:
2.2.1. Describe how the principles of R.A.V.E. (respect and value everyone), customer satisfaction and
quality affect service delivery.
2.2.3. Explain the influence of an organization’s mission and vision statement on customer service
practices.
2.2.4. Explain the factors that shape customer expectations of a particular service and how subjective
and objective elements of service quality can be assessed.
2.2.5. Identify the types of outcomes possible during guest recovery and the impact of proactive guest
experience management on realizing a positive outcome.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 2.6.   Customer Services: Apply strategies and techniques to identify and meet guest needs
and to establish a sense of connectedness with guests in a hospitality and tourism environment.

Competencies:
2.6.1. Interpret unspoken needs based on understanding of human behavior, preference patterns and
prior experiences.
2.6.3. Accommodate special needs and specific requests of customers.
2.6.4. Process customer orders accurately and efficiently while building rapport.
2.6.5. Balance multiple resource demands, and maintain service standards during peak volumes.
2.6.6. Respond to customer inquiries, resolve their complaints and follow up on situations.
2.6.7. Take and process customer payments.
2.6.8. Identify and deliver on opportunities to make a difference in the customer experience (i.e.,
positive moments of truth).

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 2.7.  People Management: Apply strategies, policies and procedures to manage new hires,
union and non-union employees and volunteers to meet quality standards.

Competencies:
2.7.1. Determine the impact of ethics and social responsibility policies and practices on business
operations.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Strand 3.  Safety and Sanitation
Learners apply knowledge of biological, physical and chemical hazards and the concepts of safety and
sanitation to protect employees and customers from injuries, illnesses and diseases.



Outcome 3.1.  Pathogens, Illnesses and Diseases: Identify pathogens that could render food unsafe for
consumption without appropriate precautions and controls.

Competencies:
3.1.1. Identify methods and practices to control or eliminate pathogens and the spread of harmful
bacteria, viruses, parasites, fungi and toxins.
3.1.3. Identify types of foodborne illness caused by bacteria and viruses, their common symptoms and
the food items most at risk for contamination.
3.1.4. Identify parasites, fungi and biological toxins by their characteristics and the major foodborne
illnesses with which they are linked.
3.1.5. Identify conditions under which bacteria multiply rapidly (i.e., FAT TOM: food, acidity,
temperature, time, oxygen, moisture) and implement preventive measures.
3.1.6. Identify the symptoms and consequences of allergic reactions and intolerances, and implement
exposure-prevention strategies.
3.1.7. Identify sources of common allergens, and implement exposure prevention strategies.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 3.2.    Personal Safety and Sanitation: Demonstrate strategies for preventing risks and
biological and physical contamination through personal hygiene, proper attire and precautionary medical
safeguards.

Competencies:
3.2.1. Identify personal actions and behaviors that contribute to contamination and
cross-contamination of food, and describe ways to prevent those issues.
3.2.2. Identify when hand-washing must occur, and wash hands using the five-step technique.
3.2.3. Select, maintain, and use proper work attire and personal protective clothing and equipment
appropriate to job tasks.
3.2.4. Handle situations involving bodily fluids.
3.2.5. Describe situations when food-handlers should be restricted or excluded from working with food
or being in the operation.
3.2.6. Lift and move heavy materials and equipment following established ergonomic processes.
3.2.7. Explain how personal safety and sanitation contribute to an organization’s response to allergies
and intolerances.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 3.3.  Food Safety and Sanitation: Demonstrate strategies for preventing and controlling
biological, physical and chemical contamination of food products through proper food handling and
sanitization procedures.

Competencies:
3.3.3. Identify critical control points (Hazard Analysis and Critical Control Point [HAACP]).
3.3.4. Identify potential biological, chemical and physical hazards.



3.3.5. Identify potentially hazardous foods (PHF), Time and Temperature Control for Safety of Food
(TCS) and foods in the temperature danger zone (TDZ).
3.3.6. Follow precautionary guidelines established to address food-safety issues for high-risk
populations and to reduce potential exposure to harmful pathogens.
3.3.7. Identify the effects of water characteristics, food pH levels and moisture levels on food safety
and sanitation.
3.3.8. Monitor and track food temperatures throughout the receiving, thawing, storing, cooking and
holding processes.
3.3.9. Control environment for consumer self-service foods.
3.3.10.  Mark, label, store, and dispose of food and food by-products (e.g., fats, oil, grease).
3.3.11.  Identify warning signs indicating potential food safety issues during the receiving, storing and
serving processes based on food type.
3.3.12.  Take corrective actions to maintain food safety.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 3.4.  Equipment Safety and Sanitation: Demonstrate strategies and techniques for eliminating
biological, physical and chemical contamination through proper equipment use, storage and
maintenance.

Competencies:
3.4.1. Distinguish between cleaning, sterilizing and sanitizing.
3.4.2. Implement equipment safety requirements, and adhere to health and safety codes that restrict
equipment use.
3.4.3. Set up, program, sanitize, and use commercial equipment and machines.
3.4.4. Break down and maintain commercial equipment and machines.
3.4.5. Calibrate temperature probes.
3.4.6. Inspect, use, sanitize, and store knives, hand tools and implements.
3.4.7. Clean, sanitize, and store tableware and equipment.
3.4.8. Adjust equipment and workstations to respond to allergies, food intolerances, and special
requests.
3.4.9. Lock out and tag out equipment until fixed.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 3.5.  Site Safety and Sanitation: Analyze how the physical environment contributes to safety
risks, identify strategies used to reduce or eliminate risks, and follow defined safety procedures.

Competencies:
3.5.1. Analyze the root causes of accidents, and identify prevention strategies.
3.5.2. Handle, maintain, and dispose of garbage and non-food refuse.

An “X” indicates that the pathway applies to the outcome.



Pathways x Hospitality x Culinary Arts

Strand 4.  Culinary Arts
Learners apply principles of sociology, chemistry, cultural psychology and food science in the
preparation, cooking and presentation of food and beverages.

Outcome 4.1.  Culinary Industry Fundamentals: Analyze the effects of sociological, cultural, historical
and environmental developments on consumer food preferences and the resulting culinary issues and
challenges.

Competencies:
4.1.3. Analyze food preparation and presentation trends.
4.1.4. Identify characteristics of various international cuisines, and recognize notable dishes of cuisines
common to different regions.
4.1.5. Determine customer behavioral characteristics and factors that influence customer selection of
food places and menu items.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 4.2.  Sandwiches and Appetizers: Select ingredients and prepare sandwiches, appetizers and
small plates.

Competencies:
4.2.1. Identify types and components of hot and cold sandwiches, which are comprised of base,
spread, filling, accent and garnish.
4.2.2. Prepare sandwich components, and assemble open and closed hot and cold sandwiches.
4.2.3. Prepare meat and cheese trays.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 4.3.  Ingredient Selection and Preparation: Follow mise en place principles when organizing
food and equipment, determine amounts to use, and prepare ingredients for use in recipes.

Competencies:
4.3.1. Explain the importance of product specifications and portion control.
4.3.2. Measure solids and liquids, and apply ratios and equations to scale, and convert U.S. and metric
measurements.
4.3.3. Use and convert standardized recipes to achieve specific quantities and serving sizes.
4.3.4. Adjust recipes and preparation techniques to respond to dietary restrictions.
4.3.5. Select production methods (e.g., heat transfer, moist heat, dry heat) and equipment appropriate
for the food product and environment.
4.3.6. Explain mise en place principles and their impact on kitchen operations.
4.3.7. Demonstrate mise en place principles in setting up work space.



4.3.8. Select tools and equipment that foster best results in food preparation.
4.3.9. Perform processing necessary to prepare ingredients for use in a recipe (e.g., clarify, seed, soak,
steep, bread, batter, caramelize, reduce, emulsify).
4.3.10. Use standard knife and fabrication skills and techniques.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 4.4.   Food Staples and Sides Preparation: Apply cooking principles and methods, cultural and
ethnic knowledge and nutrition-management strategies to prepare and pair staples and sides.

Competencies:
4.4.1. Use quality factors to select food products and produce.
4.4.2. Identify seasonings, oils, flavor enhancers and food additives by type, class and purpose.
4.4.5. Prepare egg-based dishes.
4.4.7. Use dairy products in food dishes.
4.4.8. Prepare salads and salad dressings.
4.4.9. Select dip ingredients, and prepare dips.
4.4.10.  Select stock ingredients; and prepare stocks, bouillons, broths and bases.
4.4.11.  Prepare sauces and gravies using appropriate thickening agents.
4.4.12.  Prepare clear soups, thick soups and specialty soups.
4.4.13.  Prepare fruits.
4.4.14.  Prepare vegetables and legumes.
4.4.15.  Prepare starchy foods.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 4.5.  Meat, Poultry, and Seafood: Apply cooking principles and methods, cultural and ethnic
knowledge and nutrition-management strategies to prepare meat, poultry and seafood dishes.

Competencies:
4.5.3. Select meat cuts, and prepare meat dishes.
4.5.5. Select poultry cuts, and prepare poultry dishes.
4.5.9. Prepare and cook fish and shellfish.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 4.6.  Food Presentation: Apply plating and presentation principles to deliver attractive and
balanced menu items.

Competencies:
4.6.1. Plate food using design principles of color, height, focal point, proportion and temperature.
4.6.3. Garnish plates, soups and desserts.



4.6.4. Maintain nutritional value and dietary restrictions during the plating and presentation process.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 4.7.  Beverage Preparation: Recommend beverage selections, and prepare non-alcoholic
specialty drinks.

Competencies:
4.7.1. Select types of coffee and coffee flavorings, and prepare coffee drinks.
4.7.2. Select types of tea and tea flavorings, and prepare specialty tea drinks.
4.7.3. Prepare milk and dairy-based drinks.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 4.8.   Banquet and High-Volume Cookery: Prepare food in high volume to service high traffic
and special requests.

Competencies:
4.8.1. Explain the challenges, principles and corrective actions associated with preparing and serving
foods to large groups.
4.8.2. Maintain quality controls, and apply appropriate cooking methodology during batch cooking.
4.8.3. Set up stations to support high-volume production.
4.8.4. Adjust preparation schedules and sequencing to support high-volume production.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Strand 7.  Foodservice Operations
Learners use foodservice management principles to achieve profit objectives and deliver customer
experiences consistent with the brand.

Outcome 7.1.  Purchasing and Inventory Management: Plan and implement procedures and techniques
to maintain food and beverage safety and quality, reduce costs and achieve organizational objectives
during inventory acquisition, storage and use.

Competencies:
7.1.2. Conduct make or buy analysis, and determine course of action.
7.1.3. Establish food specifications and prep lists.
7.1.4. Calculate unit costs, total costs and yield measures for standard recipes.
7.1.5. Calculate plate, buffet and salad bar requirements and costs.
7.1.6. Develop ingredient and portion control guides.



An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts



Hospitality and Tourism Career Field
Baking and Pastry Arts
Subject Code: 330125

Outcome & Competency Descriptions

Course Description:
Students will apply food-science principles to prepare and bake breads, desserts and pastries. They will
also use specialized decorating and presentation techniques to decorate cakes, cookies, pastries, and
other baked goods. Students will select quality ingredients, determine food costs, and research and
develop marketable new recipes and food concepts. Personal safety, food safety, and equipment safety
will be emphasized.

Outcome 3.1.   Pathogens, Illnesses and Diseases: Identify pathogens that could render food unsafe for
consumption without appropriate precautions and controls.

Competencies:
3.1.6. Identify the symptoms and consequences of allergic reactions and intolerances, and implement
exposure-prevention strategies.
3.1.7. Identify sources of common allergens, and implement exposure prevention strategies.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 3.2.  Personal Safety and Sanitation: Demonstrate strategies for preventing risks and biological
and physical contamination through personal hygiene, proper attire and precautionary medical
safeguards.

Competencies:
3.2.1. Identify personal actions and behaviors that contribute to contamination and
cross-contamination of food, and describe ways to prevent those issues.
3.2.2. Identify when hand-washing must occur, and wash hands using the five-step technique.
3.2.3. Select, maintain, and use proper work attire and personal protective clothing and equipment
appropriate to job tasks.
3.2.4. Handle situations involving bodily fluids.
3.2.5. Describe situations when food-handlers should be restricted or excluded from working with food
or being in the operation.
3.2.6. Lift and move heavy materials and equipment following established ergonomic processes.
3.2.7. Explain how personal safety and sanitation contribute to an organization’s response to allergies
and intolerances.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 3.3.   Food Safety and Sanitation: Demonstrate strategies for preventing and controlling
biological, physical and chemical contamination of food products through proper food handling and
sanitization procedures.



Competencies:
3.3.1. Describe food-safety guidelines (e.g., FDA Food Code), local health-code requirements and the
consequences of failing to comply.
3.3.2. Describe the impact of Hazard Analysis and Critical Control Point (HAACP) food safety
management system on food service.
3.3.3. Identify critical control points (Hazard Analysis and Critical Control Point [HAACP]).
3.3.4. Identify potential biological, chemical and physical hazards.
3.3.5. Identify potentially hazardous foods (PHF), Time and Temperature Control for Safety of Food
(TCS) and foods in the temperature danger zone (TDZ).
3.3.6. Follow precautionary guidelines established to address food-safety issues for high-risk
populations and to reduce potential exposure to harmful pathogens.
3.3.10.  Mark, label, store, and dispose of food and food by-products (e.g., fats, oil, grease).
3.3.11.  Identify warning signs indicating potential food safety issues during the receiving, storing and
serving processes based on food type.
3.3.12.  Take corrective actions to maintain food safety.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 3.4.  Equipment Safety and Sanitation: Demonstrate strategies and techniques for eliminating
biological, physical and chemical contamination through proper equipment use, storage and
maintenance.

Competencies:
3.4.1. Distinguish between cleaning, sterilizing and sanitizing.
3.4.2. Implement equipment safety requirements, and adhere to health and safety codes that restrict
equipment use.
3.4.3. Set up, program, sanitize, and use commercial equipment and machines.
3.4.4. Break down and maintain commercial equipment and machines.
3.4.5. Calibrate temperature probes.
3.4.6. Inspect, use, sanitize, and store knives, hand tools and implements.
3.4.7. Clean, sanitize, and store tableware and equipment.
3.4.8. Adjust equipment and workstations to respond to allergies, food intolerances, and special
requests.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 4.1.  Culinary Industry Fundamentals: Analyze the effects of sociological, cultural, historical
and environmental developments on consumer food preferences and the resulting culinary issues and
challenges.

Competencies:
4.1.1. Differentiate among the segments of the culinary and foodservice operations industry, and
identify the types of food served by these segments.



4.1.3. Analyze food preparation and presentation trends.
4.1.5. Determine customer behavioral characteristics and factors that influence customer selection of
food places and menu items.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 4.3.   Ingredient Selection and Preparation: Follow mise en place principles when organizing
food and equipment, determine amounts to use, and prepare ingredients for use in recipes.

Competencies:
4.3.1. Explain the importance of product specifications and portion control.
4.3.2. Measure solids and liquids, and apply ratios and equations to scale, and convert U.S. and metric
measurements.
4.3.3. Use and convert standardized recipes to achieve specific quantities and serving sizes.
4.3.4. Adjust recipes and preparation techniques to respond to dietary restrictions.
4.3.5. Select production methods (e.g., heat transfer, moist heat, dry heat) and equipment appropriate
for the food product and environment.
4.3.6. Explain mise en place principles and their impact on kitchen operations.
4.3.7. Demonstrate mise en place principles in setting up work space.
4.3.8. Select tools and equipment that foster best results in food preparation.
4.3.9. Perform processing necessary to prepare ingredients for use in a recipe (e.g., clarify, seed, soak,
steep, bread, batter, caramelize, reduce, emulsify).
4.3.10. Use standard knife and fabrication skills and techniques.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 4.4. Food Staples and Sides Preparation: Apply cooking principles and methods, cultural and
ethnic knowledge and nutrition-management strategies to prepare and pair staples and sides.

Competencies:
4.4.1. Use quality factors to select food products and produce.
4.4.2. Identify seasonings, oils, flavor enhancers and food additives by type, class and purpose.
4.4.5. Prepare egg-based dishes.
4.4.7. Use dairy products in food dishes.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 4.6.  Food Presentation: Apply plating and presentation principles to deliver attractive and
balanced menu items.

Competencies:
4.6.1. Plate food using design principles of color, height, focal point, proportion and temperature.



4.6.2. Prepare platter and buffet presentations.
4.6.3. Garnish plates, soups and desserts.
4.6.4. Maintain nutritional value and dietary restrictions during the plating and presentation process.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 5.1.  Baking and Pastry Science: Analyze the scientific principles that determine baking
techniques required to achieve a desired outcome.

Competencies:
5.1.1. Explain the chemical reactions occurring during kneading, mixing and creaming.
5.1.2. Describe the consequences of under- and over-manipulation.
5.1.3. Explain considerations in using active, active-dry and instant yeast.
5.1.4. Proof yeast, and monitor and adjust environmental conditions to maximize yeast fermentation.
5.1.5. Describe how the composition of baking ingredients and temperature affect the chemical
structure of the end product.
5.1.6. Analyze the effect of ingredient substitutions on chemical reactions and baking outcomes.
5.1.7. Analyze how the use of different smallwares, hand tools and equipment affects the types of
chemical reactions that occur during the baking process.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 5.2.   Baking and Pastry Techniques: Select tools and apply procedures and techniques to bake
a variety of desserts and baked goods.

Competencies:
5.2.1. Select ingredients for use in cakes, confections and pastries.
5.2.2. Prepare and bake cookies to achieve the desired flavor, texture and shape.
5.2.3. Prepare, bake and fill pie crusts, tarts and pastries.
5.2.4. Prepare, bake and assemble cakes and tortes.
5.2.5. Prepare custards, puddings, gelatins, mousses and soufflés.
5.2.6. Prepare syrups, creams and sauces.
5.2.7. Prepare frozen desserts.
5.2.8. Prepare fruit desserts.
5.2.9. Temper chocolate and coatings.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 5.3.  Breads: Apply baking production techniques to prepare a variety of breads.

Competencies:
5.3.1. Select ingredients for use in breads.



5.3.2. Prepare and bake quick-bread doughs and batters (e.g., biscuits, muffins, fritters, crepes, pâté à
choux).
5.3.3. Prepare, shape, proof, and bake yeast-leavened dough.
5.3.4. Prepare artisan and specialty breads, sourdoughs, bagels, pretzels, holiday or seasonal breads
and flat breads.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 5.4.  Specialized Decorating and Presentation: Apply specialized decorating techniques to
service special events and requests.

Competencies:
5.4.1. Explain concepts that affect the presentation of baked goods and pastries (e.g., figure, ground,
line, contrast, pattern, proportion, color, symmetry, movement, unity, balance).
5.4.2. Prepare washes and glazes, icings, frostings, whipped toppings and fillings.
5.4.3. Model chocolate for decorative purposes.
5.4.4. Demonstrate bagging and piping techniques.
5.4.5. Prepare and apply base, crumb, marzipan and fondant cake coatings.
5.4.6. Prepare and apply edible decorations.
5.4.7. Decorate cakes and cookies according to themes and designs.
5.4.8. Maintain freshness and quality of baked goods, pastries and desserts in ready state to be served
at a later time.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 6.1.   Food Science: Apply principles of biology, chemistry and physics to determine the
nutritional values and health impacts of food products.

Competencies:
6.1.2. Describe how food responds to temperature.
6.1.9. Describe the structure of molds, bacteria, viruses, prions and yeast; how they reproduce; the
factors that affect their growth and their roles in food production.
6.1.12.  Explain the chemical nature, required elements and nutritional implications of fermentation, gel
formation, dextrinization and retro gradation processes.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 6.3.  Research for Recipe Development: Apply principles of food composition and chemistry,
nutrition science and innovation processes to research and develop marketable new recipes.

Competencies:
6.3.1. Conduct a sensory evaluation of the food product.



6.3.2. Explain how product availability, cost, product quality, nutrition science, allergies and
intolerances affect the food innovation process.
6.3.3. Analyze trends to identify opportunities for food innovation.
6.3.4. Determine the nutritional value of food products.
6.3.5. Develop new food concepts.
6.3.6. Evaluate operational considerations, and recommend new food recipes.
6.3.7. Conduct test market.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 7.1.   Purchasing and Inventory Management: Plan and implement procedures and techniques
to maintain food and beverage safety and quality, reduce costs and achieve organizational objectives
during inventory acquisition, storage and use.

Competencies:
7.1.1. Determine how food and beverage purchasing decisions are influenced by food defense, security
and supplier’s agricultural and manufacturing practices.
7.1.2. Conduct make or buy analysis, and determine course of action.
7.1.3. Establish food specifications and prep lists.
7.1.4. Calculate unit costs, total costs and yield measures for standard recipes.
7.1.6. Develop ingredient and portion control guides.
7.1.8. Apply first-in first-out (FIFO) inventory control method to store and use food products.
7.1.9. Identify sustainability considerations in purchasing food and nonfood products.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 7.2.   Kitchen Management and Distribution: Design, implement, and manage distribution
processes to achieve quality standards, expedite workflow and sustain customer satisfaction at a
reasonable cost, using continuous-improvement techniques.

Competencies:
7.2.4. Select packaging, and prepare food products for distribution.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts



Hospitality and Tourism Career Field
Dining Room Service and Operations

Subject Code: 330110
Outcome & Competency Descriptions

Course Description:
Students will apply strategies and techniques to identify and meet dining guest needs. They will provide
table and beverage service; maintain eating areas, meeting spaces and serving stations; manage online
reservations and orders; and monitor table turns, wait lines and table assignments. Nutritional analysis,
types of table service, safety and sanitation, cultural intelligence, employability skills and
communications will also be addressed.

Outcome 1.1.   Employability Skills: Develop career awareness and employability skills (e.g.,
face-to-face, online) needed for gaining and maintaining employment in diverse business settings.

Competencies:
1.1.6. Explain the importance of work ethic, accountability and responsibility and demonstrate
associated behaviors in fulfilling personal, community and workplace roles.
1.1.7. Apply problem-solving and critical-thinking skills to work-related issues when making decisions
and formulating solutions.
1.1.8. Identify the correlation between emotions, behavior and appearance and manage those to
establish and maintain professionalism.
1.1.10. Adapt personal coping skills to adjust to taxing workplace demands.
1.1.11. Recognize different cultural beliefs and practices in the workplace and demonstrate respect for
them.
1.1.13. Manages time, priorities, and resources to achieve personal and professional goals.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 1.2.  Leadership and Communications: Process, maintain, evaluate and disseminate
information in a business. Develop leadership and team building to promote collaboration.

Competencies:
1.2.3. Identify and use verbal, nonverbal and active listening skills to communicate effectively.
1.2.5. Communicate information (e.g., directions, ideas, vision, workplace expectations) for an
intended audience and purpose.
1.2.10.  Use interpersonal skills to provide group leadership, promote collaboration and work in a team.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 1.3.   Business Ethics and Law: Analyze how professional, ethical and legal behavior
contributes to continuous improvement in organizational performance and regulatory compliance.

Competencies:



1.3.1. Analyze how regulatory compliance affects business operations and organizational
performance.
1.3.2. Follow protocols and practices necessary to maintain a clean, safe and healthy work
environment.
1.3.3. Use ethical character traits consistent with workplace standards (e.g., honesty, personal integrity,
compassion, justice).

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 1.5.   Global Environment: Evaluate how beliefs, values, attitudes and behaviors influence
organizational strategies and goals.

Competencies:
1.5.3. Use cultural intelligence to interact with individuals from diverse cultural settings.
1.5.5. Recognize the ways in which bias and discrimination may influence productivity and profitability.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 1.10. Sales and Marketing: Manage pricing, place, promotion, packaging, positioning and
public relations to improve quality customer service.

Competencies:
1.10.1. Identify how the roles of sales, advertising and public relations contribute to a company’s brand.
1.10.2. Determine the customer's needs and identify solutions.
1.10.3. Communicate features, benefits and warranties of a product or service to the customer.
1.10.5. Monitor customer expectations and determine product/service satisfaction by using
measurement tools.
1.10.10. Demonstrate sales techniques.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 2.2.  Hospitality and Tourism Environment: Analyze how customer service principles,
hospitality services and operational processes work together to create a culture that allows organizations
to meet or exceed customer expectations.

Competencies:
2.2.1. Describe how the principles of R.A.V.E. (respect and value everyone), customer satisfaction and
quality affect service delivery.
2.2.2. Explain the unique characteristics of services (i.e., intangibility, inseparability, variability and
perishability).
2.2.3. Explain the influence of an organization’s mission and vision statement on customer service
practices.



2.2.4. Explain the factors that shape customer expectations of a particular service and how subjective
and objective elements of service quality can be assessed.
2.2.5. Identify the types of outcomes possible during guest recovery and the impact of proactive guest
experience management on realizing a positive outcome.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 2.6.   Customer Services: Apply strategies and techniques to identify and meet guest needs
and to establish a sense of connectedness with guests in a hospitality and tourism environment.

Competencies:
2.6.1. Interpret unspoken needs based on understanding of human behavior, preference patterns and
prior experiences.
2.6.2. Determine strategies for responding to potentially sensitive, compromising, fraudulent or
dangerous situations.
2.6.3. Accommodate special needs and specific requests of customers.
2.6.4. Process customer orders accurately and efficiently while building rapport.
2.6.5. Balance multiple resource demands, and maintain service standards during peak volumes.
2.6.6. Respond to customer inquiries, resolve their complaints and follow up on situations.
2.6.7. Take and process customer payments.
2.6.8. Identify and deliver on opportunities to make a difference in the customer experience (i.e.,
positive moments of truth).
2.6.9. Leverage customer experiences to build brand preference and loyalty.
2.6.10.  Identify and utilize credit card fraud prevention methods, and understand the importance of
identity theft controls.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 3.1.   Pathogens, Illnesses and Diseases: Identify pathogens that could render food unsafe for
consumption without appropriate precautions and controls.

Competencies:
3.1.6. Identify the symptoms and consequences of allergic reactions and intolerances, and implement
exposure-prevention strategies.
3.1.7. Identify sources of common allergens, and implement exposure prevention strategies.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 3.2.   Personal Safety and Sanitation: Demonstrate strategies for preventing risks and
biological and physical contamination through personal hygiene, proper attire and precautionary medical
safeguards.



Competencies:
3.2.3. Select, maintain, and use proper work attire and personal protective clothing and equipment
appropriate to job tasks.
3.2.6. Lift and move heavy materials and equipment following established ergonomic processes.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 3.3.  Food Safety and Sanitation: Demonstrate strategies for preventing and controlling
biological, physical and chemical contamination of food products through proper food handling and
sanitization procedures.

Competencies:
3.3.6. Follow precautionary guidelines established to address food-safety issues for high-risk
populations and to reduce potential exposure to harmful pathogens.
3.3.8. Monitor and track food temperatures throughout the receiving, thawing, storing, cooking and
holding processes.
3.3.10.  Mark, label, store, and dispose of food and food by-products (e.g., fats, oil, grease).

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 3.4.  Equipment Safety and Sanitation: Demonstrate strategies and techniques for eliminating
biological, physical and chemical contamination through proper equipment use, storage and
maintenance.

Competencies:
3.4.2. Implement equipment safety requirements, and adhere to health and safety codes that restrict
equipment use.
3.4.3. Set up, program, sanitize, and use commercial equipment and machines.
3.4.4. Break down and maintain commercial equipment and machines.
3.4.6. Inspect, use, sanitize, and store knives, hand tools and implements.
3.4.7. Clean, sanitize, and store tableware and equipment.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 3.5.  Site Safety and Sanitation: Analyze how the physical environment contributes to safety
risks, identify strategies used to reduce or eliminate risks, and follow defined safety procedures.

Competencies:
3.5.2. Handle, maintain, and dispose of garbage and non-food refuse.
3.5.13.  Conduct self-inspection audits.

An “X” indicates that the pathway applies to the outcome.



Pathways x Hospitality x Culinary Arts

Outcome 4.1.  Culinary Industry Fundamentals: Analyze the effects of sociological, cultural, historical
and environmental developments on consumer food preferences and the resulting culinary issues and
challenges.

Competencies:
4.1.1. Differentiate among the segments of the culinary and foodservice operations industry, and
identify the types of food served by these segments.
4.1.5. Determine customer behavioral characteristics and factors that influence customer selection of
food places and menu items.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 4.3.  Ingredient Selection and Preparation: Follow mise en place principles when organizing
food and equipment, determine amounts to use, and prepare ingredients for use in recipes.

Competencies:
4.3.7. Demonstrate mise en place principles in setting up work space.
4.3.8. Select tools and equipment that foster best results in food preparation.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 4.4.  Food Staples and Sides Preparation: Apply cooking principles and methods, cultural and
ethnic knowledge and nutrition-management strategies to prepare and pair staples and sides.

Competencies:
4.4.2. Identify seasonings, oils, flavor enhancers and food additives by type, class and purpose.
4.4.8. Prepare salads and salad dressings.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 4.6.  Food Presentation: Apply plating and presentation principles to deliver attractive and
balanced menu items.

Competencies:
4.6.1. Plate food using design principles of color, height, focal point, proportion and temperature.
4.6.2. Prepare platter and buffet presentations.
4.6.3. Garnish plates, soups and desserts.
4.6.4. Maintain nutritional value and dietary restrictions during the plating and presentation process.



An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 4.7.   Beverage Preparation: Recommend beverage selections, and prepare non-alcoholic
specialty drinks.

Competencies:
4.7.1. Select types of coffee and coffee flavorings, and prepare coffee drinks.
4.7.2. Select types of tea and tea flavorings, and prepare specialty tea drinks.
4.7.3. Prepare milk and dairy-based drinks.
4.7.4. Prepare specialty juices, water and energy drinks.
4.7.5. Prepare carbonated beverages.
4.7.6. Monitor beverage temperatures and holding times.
4.7.7. Determine beverage pairings appropriate for particular menu items.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 5.4.  Specialized Decorating and Presentation: Apply specialized decorating techniques to
service special events and requests.

Competencies:
5.4.8. Maintain freshness and quality of baked goods, pastries and desserts in ready state to be served
at a later time.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 6.2.   Nutritional Analysis: Apply concepts of nutrition science to determine the effects of
recipes and food combinations on customer health.

Competencies:
6.2.2. Analyze the nutritional challenges of meeting special dietary needs, and identify suitable
ingredient substitutes.
6.2.3. Determine the nutritional value of foods using ingredient lists and food labels.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 7.2.  Kitchen Management and Distribution: Design, implement, and manage distribution
processes to achieve quality standards, expedite workflow and sustain customer satisfaction at a
reasonable cost, using continuous-improvement techniques.

Competencies:



7.2.4. Select packaging, and prepare food products for distribution.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 7.3.   Dining Room Operations: Manage dining room staff, operations and systems to achieve
organizational objectives.

Competencies:
7.3.1. Strategically interacting with customers and staff.
7.3.2. Determine the customer dynamics occurring during different shifts, and assess their impact on
operations.
7.3.3. Integrate online reservations and orders into culinary and restaurant management systems.
7.3.4. Establish and implement processes to manage table turns, wait lines and table assignments.
7.3.5. Establish and implement processes to facilitate interaction between the different service teams.
7.3.6. Identify types of table service.
7.3.7. Provide table and beverage service.
7.3.8. Maintain eating areas, meeting spaces and serving stations.
7.3.9. Describe the procedures foodservice establishments use to manage liability risks associated with
alcohol consumption.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts



Hospitality and Tourism Career Field
Contemporary Cuisine
Subject Code: 330105

Outcome & Competency Descriptions

Course Description:
Students will prepare regional and international food products and beverages according to standardized
recipes. They will research and develop marketable new recipes, plan and design menus, and calculate
food requirements and costs. Selection, use, maintenance and storage of commercial equipment,
machines, tools and tableware will be emphasized. Food science, inventory management, food
presentation, and safety and sanitation will also be addressed.

Strand 1.  Business Operations/21st Century Skills
Learners apply principles of economics, business management, marketing and employability in an
entrepreneur, manager and employee role to the leadership, planning, developing and analyzing of
business enterprises related to the career field.

Outcome 1.1.  Employability Skills: Develop career awareness and employability skills (e.g., face-to-face,
online) needed for gaining and maintaining employment in diverse business settings.

Competencies:
1.1.6. Explain the importance of work ethic, accountability and responsibility and demonstrate
associated behaviors in fulfilling personal, community and workplace roles.
1.1.7. Apply problem-solving and critical-thinking skills to work-related issues when making decisions
and formulating solutions.
1.1.13. Manages time, priorities, and resources to achieve personal and professional goals.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 1.2.   Leadership and Communications: Process, maintain, evaluate and disseminate
information in a business. Develop leadership and team building to promote collaboration.

Competencies:
1.2.10. Use interpersonal skills to provide group leadership, promote collaboration and work in a team.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Strand 3.   Safety and Sanitation
Learners apply knowledge of biological, physical and chemical hazards and the concepts
of safety and sanitation to protect employees and customers from injuries, illnesses and
diseases.



Outcome 3.2.   Personal Safety and Sanitation: Demonstrate strategies for preventing risks and
biological and physical contamination through personal hygiene, proper attire and precautionary medical
safeguards.

Competencies:
3.2.3. Select, maintain, and use proper work attire and personal protective clothing and equipment
appropriate to job tasks.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 3.3.   Food Safety and Sanitation: Demonstrate strategies for preventing and controlling
biological, physical and chemical contamination of food products through proper food handling and
sanitization procedures.

Competencies:
3.3.8. Monitor and track food temperatures throughout the receiving, thawing, storing, cooking and
holding processes.
3.3.10. Mark, label, store, and dispose of food and food by-products (e.g., fats, oil, grease).

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 3.4.  Equipment Safety and Sanitation: Demonstrate strategies and techniques for eliminating
biological, physical and chemical contamination through proper equipment use, storage and
maintenance.

Competencies:
3.4.2. Implement equipment safety requirements, and adhere to health and safety codes that restrict
equipment use.
3.4.3. Set up, program, sanitize, and use commercial equipment and machines.
3.4.4. Break down and maintain commercial equipment and machines.
3.4.5. Calibrate temperature probes.
3.4.6. Inspect, use, sanitize, and store knives, hand tools and implements.
3.4.7. Clean, sanitize, and store tableware and equipment.
3.4.8. Adjust equipment and workstations to respond to allergies, food intolerances, and special
requests.
3.4.9. Lock out and tag out equipment until fixed.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Strand 4.  Culinary Arts
Learners apply principles of sociology, chemistry, cultural psychology and food science in the
preparation, cooking and presentation of food and beverages.



Outcome 4.1.  Culinary Industry Fundamentals: Analyze the effects of sociological, cultural, historical
and environmental developments on consumer food preferences and the resulting culinary issues and
challenges.

Competencies:
4.1.1. Differentiate among the segments of the culinary and foodservice operations industry, and
identify the types of food served by these segments.
4.1.2. Analyze the effect of cultural, historical, sociological and environmental developments on food
preparation and presentation.
4.1.3. Analyze food preparation and presentation trends.
4.1.4. Identify characteristics of various international cuisines, and recognize notable dishes of cuisines
common to different regions.
4.1.5. Determine customer behavioral characteristics and factors that influence customer selection of
food places and menu items.

Outcome 4.2.  Sandwiches and Appetizers: Select ingredients and prepare sandwiches, appetizers and
small plates.

Competencies:
4.2.1. Identify types and components of hot and cold sandwiches, which are comprised of base,
spread, filling, accent and garnish.
4.2.2. Prepare sandwich components, and assemble open and closed hot and cold sandwiches.
4.2.3. Prepare meat and cheese trays.
4.2.4. Prepare amuse bouche, hors d’oeuvres, appetizers and small plates.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 4.3.  Ingredient Selection and Preparation: Follow mise en place principles when organizing
food and equipment, determine amounts to use, and prepare ingredients for use in recipes.

Competencies:
4.3.1. Explain the importance of product specifications and portion control.
4.3.2. Measure solids and liquids, and apply ratios and equations to scale, and convert U.S. and metric
measurements.
4.3.3. Use and convert standardized recipes to achieve specific quantities and serving sizes.
4.3.4. Adjust recipes and preparation techniques to respond to dietary restrictions.
4.3.5. Select production methods (e.g., heat transfer, moist heat, dry heat) and equipment appropriate
for the food product and environment.
4.3.7. Demonstrate mise en place principles in setting up work space.
4.3.8. Select tools and equipment that foster best results in food preparation.
4.3.9. Perform processing necessary to prepare ingredients for use in a recipe (e.g., clarify, seed, soak,
steep, bread, batter, caramelize, reduce, emulsify).
4.3.10. Use standard knife and fabrication skills and techniques.

An “X” indicates that the pathway applies to the outcome.



Pathways x Hospitality x Culinary Arts

Outcome 4.4.   Food Staples and Sides Preparation: Apply cooking principles and methods, cultural and
ethnic knowledge and nutrition-management strategies to prepare and pair staples and sides.

Competencies:
4.4.1. Use quality factors to select food products and produce.
4.4.2. Identify seasonings, oils, flavor enhancers and food additives by type, class and purpose.
4.4.3. Create marinades and rubs
4.4.4. Identify types and grading of egg products.
4.4.5. Prepare egg-based dishes.
4.4.6. Identify types, grading and classification of dairy products.
4.4.7. Use dairy products in food dishes.
4.4.8. Prepare salads and salad dressings.
4.4.9. Select dip ingredients, and prepare dips.
4.4.10. Select stock ingredients; and prepare stocks, bouillons, broths and bases.
4.4.11. Prepare sauces and gravies using appropriate thickening agents.
4.4.12. Prepare clear soups, thick soups and specialty soups.
4.4.13. Prepare fruits.
4.4.14. Prepare vegetables and legumes.
4.4.15. Prepare starchy foods.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Outcome 4.5.  Meat, Poultry, and Seafood: Apply cooking principles and methods, cultural and ethnic
knowledge and nutrition-management strategies to prepare meat, poultry and seafood dishes.

Competencies:
4.5.1. Identify types, grades and cuts of beef, veal, lamb and pork.
4.5.2. Identify how meat composition influences food quality and preparation.
4.5.3. Select meat cuts, and prepare meat dishes.
4.5.4. Identify types, grades and cuts of chicken, turkey, duck and goose.
4.5.5. Select poultry cuts, and prepare poultry dishes.
4.5.6. Identify and prepare offal meats.
4.5.7. Describe the characteristics, uses and methods of preparing charcuterie.
4.5.8. Identify and assess the quality of fish and shellfish.
4.5.9. Prepare and cook fish and shellfish.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 4.6.  Food Presentation: Apply plating and presentation principles to deliver attractive and
balanced menu items.



Competencies:
4.6.1. Plate food using design principles of color, height, focal point, proportion and temperature.
4.6.2. Prepare platter and buffet presentations.
4.6.3. Garnish plates, soups and desserts.
4.6.4. Maintain nutritional value and dietary restrictions during the plating and presentation process.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 4.7.  Beverage Preparation: Recommend beverage selections, and prepare non-alcoholic
specialty drinks.

Competencies:
4.7.1. Select types of coffee and coffee flavorings, and prepare coffee drinks.
4.7.2. Select types of tea and tea flavorings, and prepare specialty tea drinks.
4.7.3. Prepare milk and dairy-based drinks.
4.7.4. Prepare specialty juices, water and energy drinks.
4.7.5. Prepare carbonated beverages.
4.7.6. Monitor beverage temperatures and holding times.
4.7.7. Determine beverage pairings appropriate for particular menu items.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Strand 6.  Nutrition Science
Learners apply food science and nutrition to manage the health and wellness concerns of customers and
to research and develop new food products that meet quality assurance standards.

Outcome 6.1.  Food Science: Apply principles of biology, chemistry and physics to determine the
nutritional values and health impacts of food products.

Competencies:
6.1.1. Describe sources and forms of energy and the relationship between temperature and energy
transfer.
6.1.2. Describe how food responds to temperature.
6.1.3. Sample food products for moisture content, acidity level, specific gravity or butter-fat content.
6.1.4. Assess water’s function in food processing, distinguish between moisture content and water
activity and differentiate how water activity affects food functionality and storage.
6.1.6. Relate the functions and physical properties of simple and complex carbohydrates, lipids,
vitamins, minerals and proteins (i.e., functional ingredients) to the selection of food ingredients.
6.1.7. Describe the roles of enzymes as catalysts and the factors that affect enzyme activity.
6.1.10.  Describe the nature, purpose, and chemical and physical effects of food additives and colorings.
6.1.12.  Explain the chemical nature, required elements and nutritional implications of fermentation, gel
formation, dextrinization and retrogradation processes.

An “X” indicates that the pathway applies to the outcome.



Pathways Hospitality Culinary Arts

Outcome 6.3.   Research for Recipe Development: Apply principles of food composition and chemistry,
nutrition science and innovation processes to research and develop marketable new recipes.

Competencies:
6.3.1. Conduct a sensory evaluation of the food product.
6.3.2. Explain how product availability, cost, product quality, nutrition science, allergies and
intolerances affect the food innovation process.
6.3.3. Analyze trends to identify opportunities for food innovation.
6.3.4. Determine the nutritional value of food products.
6.3.5. Develop new food concepts.
6.3.6. Evaluate operational considerations, and recommend new food recipes.
6.3.7. Conduct test market.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts

Outcome 6.4.  Menu Development: Apply principles of food science, nutritional analysis and human
behavior to plan and design menus.

Competencies:
6.4.1. Analyze sociocultural trends, food habits, preferences and nutritional guidelines to identify menu
options.
6.4.2. Select menu items consistent with defined brand and operational capabilities.
6.4.3. Balance the nutritional value of food pairings.
6.4.4. Determine menu price points and menu prices.
6.4.5. Design menus, menu item descriptions and nutritional disclosures.
6.4.7. Modify menus and recipes to adjust to food-chain supply issues (e.g., outbreaks, crop
destruction, recalls, excess inventory).
6.4.8. Evaluate compliance with truth-in-menu laws as they relate to product and menu descriptions
and nutritional claims.

An “X” indicates that the pathway applies to the outcome.

Pathways x Hospitality x Culinary Arts

Strand 7.   Foodservice Operations
Learners use foodservice management principles to achieve profit objectives and deliver customer
experiences consistent with the brand.

Outcome 7.1.  Purchasing and Inventory Management: Plan and implement procedures and techniques
to maintain food and beverage safety and quality, reduce costs and achieve organizational objectives
during inventory acquisition, storage and use.

Competencies:



7.1.4. Calculate unit costs, total costs and yield measures for standard recipes.
7.1.5. Calculate plate, buffet and salad bar requirements and costs.
7.1.8. Apply first-in first-out (FIFO) inventory control method to store and use food products.

An “X” indicates that the pathway applies to the outcome.

Pathways Hospitality x Culinary Arts



Hospitality and Tourism Capstone
Subject Code: 330130

The capstone course provides opportunities for students to apply knowledge, attitudes and skills that
were learned in the program in a more comprehensive and authentic way. Capstones often include
project/problem based learning opportunities that occur both in and away from school. Under
supervision of the school and through community partnerships, students may combine classroom
learning with work experience. This course can be delivered through a variety of delivery methods
including cooperative education or partnerships.



PUPIL ASSESSMENT PROCEDURES

PORTAGE LAKES JOINT VOCATIONAL SCHOOL DISTRICT

In order to measure the progress of each student in the program and to measure the effectiveness of the
total program, student evaluation procedures will include, but not be limited to, the following:

·         quizzes
·         tests
·         daily participation
·         daily attendance
·         lab projects
·         lab performance
·         care of equipment
·         portfolios
·         oral presentations
·         conduct and initiative

Measurement of learning will be an ongoing process with emphasis on laboratory activities and
competency attainment.  Student assessment will be translated into appropriate grades by the teacher.
Assessment will be consistent with the school’s grading system and district policies.



GRADING SYSTEM

For the purpose of averaging grades the following numerical values are substituted for grades: A = 4.00,
B = 3.00, C = 2.00, D = 1.00, F = 0. The points should be added and total divided by the number of grades
given. The number is then converted back to a letter grade using the following scale:

Point Value Scale Point Range Percent Range
A = 4.0 Points 3.31-4.00 90-100
B = 3.0 Points 2.31-3.30 80-89
C = 2.0 Points 1.31-2.30 70-79
D = 1.0 Points 0.51-1.30 60-69
F = 0 Points 0.00-0.50 0-59

A student must have two passing nine week grades, one of which must be the second semester, in order
to pass a full year course. Failure to complete the requirements of a course may result in a final grade of
“F” – regardless of previous grades.

Students who receive an “incomplete” during any grading period have two weeks to complete the work
necessary to earn a letter grade. Work not done in this time frame will result in an “F” for the incomplete
assignments. A final grade will be calculated using all grades earned during the grading period, including
Fs for incomplete work.

Grades students receive may be enhanced or reduced based on their attitude, daily performance, and
accomplishments as specified in the Career Center’s Board of Education policy.

If a senior is in danger of failing quarter 1 of their CTE courses, a meeting will be scheduled with the
student’s teachers, counselor, and home school counselor.  If they do not pass quarter 1 and are in
danger of failing quarter 2, they may be considered for dismissal from their program and return to their
respective partner school.



POTENTIAL FOR INDUSTRY RECOGNIZED CREDENTIALS AND COLLEGE CREDITS

CREDENTIALS:
*ServSafe Food Handler's OR ServSafe Manager's License (only allowed to count 1 time)-3 points
*ProStart Certificate of Achievement-9 points
*OSHA 10-1 point
*CPR-1 point

TOTAL POTENTIAL = 14 POINTS*

*Point values are assigned according to the current ODE approved credential list for Hospitality and

Tourism.

COLLEGE CREDITS:

College credits are offered through the Ohio Department of Higher Education Career Technical Assurance

Guides (CTAGs) program.

CTAG credit is contingent upon receiving specific grades in qualifying courses and specific scores on

qualifying course webXams.

Verification forms to submit for credit upon course completion can be found here.  Please remember

these credits can only be applied at Ohio public 2 and 4 year colleges who offer a similar corresponding

class.

The following course can apply for CTAG credit from Culinary Arts:

Fundamentals of Food Production - 330100

● CTCF005 Basic Food Production

● "C" or better in course and 76 or higher on WebXam

● 4 hours

The ServSafe Manager’s Certification can also be submitted for the following:

● CTCF001 Sanitation and Safety

● Current ServSafe Manager Certification

● 2 hours

TOTAL POTENTIAL = 6 CREDIT HOURS

Portage Lakes Career Career Center also has numerous articulation agreements with various colleges and universities.  Please see the Assistant

Superintendent for further information.

https://education.ohio.gov/Topics/Ohio-s-Graduation-Requirements/Industry-Recognized-Credentials/Industry-Recognized-Credentials-by-Career-Field/Hospitality-and-Tourism
https://education.ohio.gov/Topics/Ohio-s-Graduation-Requirements/Industry-Recognized-Credentials/Industry-Recognized-Credentials-by-Career-Field/Hospitality-and-Tourism
https://www.ohiohighered.org/transfer/ct2/earning-college-credit
https://www.ohiohighered.org/transfer/ct2/earning-college-credit
https://www.ohiohighered.org/transfer/ct2/how-to-access-ct2-credit


Certification Schedule:

Juniors ServSafe - September

Seniors ServSafe and ProStart - May


