CULINARY ARTS
Instructional Resources:  


Culinary Essentials:  Johnson & Wales University;  Glencoe/McGraw-Hill 2006  (reference)


Oncooking:  A Textbook of Culinary Fundamentals;  Labensky & Hause;  Prentice-Hall 2003 (reference)


The Joy of Cooking  and/or other selected cookbooks  (reference)


Wilton Cake Decorating Yearbooks  (reference)


Media Sources, i.e. books, magazines, and internet  (for ideas and recipes, and for research on regional/cultural foods)


Instructor files/resources and demonstration /modeling

Assessment Resources:  


Instructor generated projects and tests


Instructor observation and evaluation of lab performance, according to standards and criteria presented 

Objectives or this course are linked directly to the National Standards for Family & Consumer Sciences Education (FCSNS).  The national comprehensive standards are listed with the course objective; the content standards are listed with the unit objectives; and the content competencies are listed with each lesson objective.

FCS Standards listed with each objective are taken from Nebraska Family & Consumer Sciences Essential Learnings, 1999.  A listing of links to “L.E.A.R.N.S.” can be found in the catalog of Nebraska Family & Consumer Sciences Essential Learnings, showing the connection of these objectives to those often found in the math, science, social studies, and reading/writing areas. 
I.  COURSE OBJECTIVE:  CULINARY ARTS

Culinary Arts focuses on food service and the artistic presentation of foods.  Students will be involved in preparation steps ranging from meal planning to adding that last garnishing touch, building on the knowledge and skills learned by successful completion of a previously-taken Foods & Nutrition class. Research and incorporation of regional and/or foreign foods will add cultural interest. Skills in food decorating will be introduced and developed.

FCS 7.0  Demonstrate nutrition and wellness practices that enhance individual and family well being.

FCS 10.0  Demonstrate transferable and employability skills in family, community, and work/career settings.

FCSNS 1.0  Integrate multiple life roles and responsibilities in family, career, and community roles and responsibilities.

FCSNS 2.0  Evaluate management practices of the human, economic, and environmental resources.

FCSNS  8.0  Integrate knowledge, skills, and practices required for careers in food production and services

FCSNS 9.0  Integrate knowledge, skills, and practices required for careers in food science, dietetics, and nutrition.
FCSNS 10.0  Integrate knowledge, skills, and practices required for careers in hospitality, tourism, and recreation.
FCSNS 14.0  Demonstrate nutrition and wellness practices that enhance individual and family well-being.

A.  UNIT OBJECTIVE:  THE ART OF FOOD DECORATING

The learner will be able to define, identify, and/or demonstrate techniques to decorate or enhance the presentation of foods.


FCSNS 1.1  Analyze strategies to manage multiple individual, family, career, and community responsibilities.


FCSNS 8.5  Demonstrate commercial preparation for all menu categories to produce a variety of food products.


FCSNS 9.5  Demonstrate use of current technology in food product development and marketing.



1.  LESSON OBJECTIVE:  Elements & Principles 




The learner will define the elements (line, form, texture, color) and principles of design (rhythm, proportion, balance, 



emphasis, harmony), and identify ways to effectively incorporate them in the decoration or presentation of food items. 


FCS 7.0.5  Analyze factors (i.e. social, psychological, economic, cultural) affecting nutrition, wellness, and foods 
decisions for individuals and families throughout the life cycle and how those decisions impact society.




FCSNS 1.1.5  Determine goals for life-long learning and leisure opportunities.



FCSNS 9.5.6  Conduct sensory evaluations of food products.



Strand:  Presentation




Scope:  Master



Bloom’s: Knowledge, Comprehension, Application



2.  LESSON OBJECTIVE:  Garnishing




The learner will follow written, pictorial, and/or modeled directions in using a variety of tools and demonstrating 




techniques for edible and/or purely decorative garnishing.

FCS 7.0.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life span.


FCSNS  8.5.1  Demonstrate skills in knife, tool and equipment handling.



FCSNS  8.5.12  Demonstrate food presentation techniques.




FCSNS 9.5.3  Prepare food for presentation and assessment.




FCSNS 9.5.6  Conduct sensory evaluations of food products.



Strand:  Presentation




Scope:  Master




Bloom’s:  Application, Synthesis



3.  LESSON OBJECTIVE:  Icing & Piping Techniques




The learner will follow written, pictorial, and/or modeled directions in using decorating tools to demonstrate a variety of 



icing and piping techniques.


FCS 7.0.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life span.


FCSNS  8.5.1  Demonstrate skills in knife, tool and equipment handling.




FCSNS  8.5.12  Demonstrate food presentation techniques.




FCSNS 9.5.3  Prepare food for presentation and assessment.




FCSNS 9.5.6  Conduct sensory evaluations of food products.




Strand:  Presentation




Scope:  Master




Bloom’s:  Application, Synthesis



4.  LESSON OBJECTIVE:  Molding Techniques




The learner will follow written, pictorial, and/or modeled directions in creating molds, which may include but not be 



limited to sugar, gelatin or food molds.

FCS 7.0.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life span.



FCSNS  8.5.1  Demonstrate skills in knife, tool and equipment handling.




FCSNS  8.5.12  Demonstrate food presentation techniques.




FCSNS 9.5.3  Prepare food for presentation and assessment.




FCSNS 9.5.6  Conduct sensory evaluations of food products.




Strand:  Presentation




Scope:  Master




Bloom’s: Application, Synthesis



5.  LESSON OBJECTIVE:  Miscellaneous Decorating Techniques 



The learner will follow written, pictorial, and/or modeled directions in demonstrating techniques to attractively present 



and serve foods, which may include but not be limited to methods involving dough art, food sculptures, spun sugar, the 



arrangement of foods on serving trays, carving fruit bowls, etc.


FCS 7.0.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life span.



FCSNS  8.5.1  Demonstrate skills in knife, tool and equipment handling.




FCSNS  8.5.12  Demonstrate food presentation techniques.




FCSNS 9.5.3  Prepare food for presentation and assessment.




FCSNS 9.5.6  Conduct sensory evaluations of food products.




Strand: Presentation




Scope:  Master




Bloom’s:   Application, Synthesis

B.  UNIT OBJECTIVE:  TABLE APPOINTMENTS AND SERVICE 

The learner will be able to identify various types of table appointments and demonstrate the ability to set a table correctly and stylishly.

FCSNS 1.1  Analyze strategies to manage multiple individual, family, career, and community responsibilities.


FCSNS 8.5  Demonstrate commercial preparation for all menu categories to produce a variety of food products.


FCSNS 14.1  Analyze factors that influence nutrition and wellness practices across the life span.




1.  LESSON OBJECTIVE: Table Appointments 



The learner will define terms and identify functions or principles of using items related to a  linens,tableware, flatware, 



glassware, serving pieces, centerpieces, and other table appointments.




FCS 7.0.4  Analyze factors (i.e. social, psychological, economic, cultural) affecting nutrition, wellness, and foods 




decisions for individuals and families throughout the life cycle and how those decisions impact society.



FCSNS 1.1.6  Determine skills and knowledge needed to develop a life plan for achieving individual, family, and career 



goals.




FCSNS  8.5.1  Demonstrate skills in knife, tool and equipment handling.




FCSNS 14.1.1  Examine physical, emotional, social, psychological, and spiritual components of individual and family



wellness.


Strand: Presentation


Scope:  Master



Bloom’s:  Knowledge, Comprehension, Application



2.  LESSON OBJECTIVE: Meal Service




The learner will define and/or plan, how a specific meal might be served at home or away from home, which might 



include but not be limited to presentations such as booth, banquet, family style, plated, French, Russian, butler, buffet, 



etc.)



FCS 7.0.4  Analyze factors (i.e. social, psychological, economic, cultural) affecting nutrition, wellness, and foods 




decisions for individuals and families throughout the life cycle and how those decisions impact society.



FCSNS 1.1.6  Determine skills and knowledge needed to develop a life plan for achieving individual, family, and career 



goals.




FCSNS  8.5.1  Demonstrate skills in knife, tool and equipment handling.



FCSNS 14.1.1  Examine physical, emotional, social, psychological, and spiritual components of individual and family
wellness.


Strand: Presentation


Scope:  Master



Bloom’s:  Knowledge, Comprehension, Application



3.  LESSON OBJECTIVE:  Table Setting




The learner will demonstrate setting a table for a specified occasion, which may include but not be limited to the selection 



and placement of tableware for the place setting, adornments to the table, napkin folding, 
the appropriate etiquette for 



hostessing, dining, or waiter/waitressing at this table, etc.



FCS 7.0.4  Analyze factors (i.e. social, psychological, economic, cultural) affecting nutrition, wellness, and foods 




decisions for individuals and families throughout the life cycle and how those decisions impact society.



FCSNS 1.1.6  Determine skills and knowledge needed to develop a life plan for achieving individual, family, and career 



goals.



FCSNS  8.5.1  Demonstrate skills in knife, tool and equipment handling.



FCSNS 14.1.1  Examine physical, emotional, social, psychological, and spiritual components of individual and family
wellness.


Strand: Presentation



Scope:  Master



Bloom’s:  Application, Analysis, Synthesis, Evaluation

C.  UNIT OBJECTIVE:  MEAL PLANNING AND PREPARATION

The learner will plan, prepare, and present nutritional meals or courses of meals appropriate for an individual or family.

FCSNS 1.1  Analyze strategies to manage multiple individual, family, career, and community responsibilities.


FCSNS 2.1  Demonstrate management of individual and family resources, including food, clothing, shelter, health care, recreation, and 
transportation.

FCSNS 8.5  Demonstrate commercial preparation for all menu categories to produce a variety of food products.

FCSNS 9.5 Demonstrate use of current technology in food product development and marketing.


FCSNS 14.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life span.




1.  LESSON OBJECTIVE:  Planning Meals/Meal Courses



The learner will plan nutritional and appealing meals or individual courses of meals (such as appetizers, salads, soups, 



entrées, and desserts)  that are appropriate for the individual or family, time of day, and occasion. 


FCS 7.0.1  Identify nutritional needs of individuals and families.

 


FCSNS 14.3.1  Apply various dietary guidelines in planning to meet nutrition and wellness needs.

Strand:  Nutrition


Scope:  Master


Bloom’s:  Comprehension, Application



2.  LESSON OBJECTIVE:  Meal Preparation



The learner will work individually or cooperatively, and using appropriate good management/organizational/food service 



techniques, demonstrate the preparation and serving of a meal or 
individual course of a meal, as assigned. 

FCS 7.0.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life span.




FCSNS 1.1.6  Determine skills and knowledge needed to develop a life plan for achieving individual, family, and career 



goals.




FCSNS  2.1.3  Implement decisions about providing safe and nutritious food for individuals and families.

FCSNS 8.5.5  Prepare various meats, seafood, and poultry.


FCSNS 8.5.6  Prepare various stocks, soups, and sauces.


FCSNS 8.5.7  Prepare various fruits, vegetables, starches and farinaceous items.
FCSNS 8.5.8  Prepare various salads, dressings, marinades, and spices.


FCSNS 8.5.9  Prepare sandwiches, canapés, and appetizers.


FCSNS 8.5.10  Prepare baked goods and desserts.


FCSNS 8.5.11  Prepare breakfast meats, eggs, cereals, and batter products.


Strand:  Food Production




Scope:  Master




Bloom’s:  Application



3.  LESSON OBJECTIVE:  Culinary Artistry




The learner will incorporate culinary artistry in the preparation and/or presentation of a meal or individual course of a 



meal, applying techniques learned in a previous unit on food decorating.


FCS 7.0.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life span.



FCSNS  8.5.12  Demonstrate food presentation techniques.




FCSNS 9.5.3  Prepare food for presentation and assessment.




FCSNS 14.3.3  Demonstrate ability to select, store, and serve nutritious and aesthetically pleasing foods.



Strand:  Presentation



Scope:  Master



Bloom’s:   Application, Analysis, Synthesis

D.  UNIT OBJECTIVE:  FOREIGN FOODS


The learner will develop an appreciation for various cultures through research on epicurean practices and the actual preparation of foreign 
or regional specialties. 


FCSNS 1.2  Demonstrate transferable and employability skills in community and workplace settings.

FCSNS 14.1  Analyze factors that influence nutrition and wellness practices across the life span.


FCSNS 14.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life span.



1.  LESSON OBJECTIVE:  Cultures




The learner will research and report on the food and/or dining customs of a country or region of a country, as assigned. 


FCS 7.0.5  Analyze factors (i.e. social, psychological, economic, cultural) affecting nutrition, wellness, and foods 
decisions for individuals and families throughout the life cycle and how those decisions impact society.



FCSNS 14.1.1  Examine physical, emotional, social, psychological, and spiritual components of individual and family
wellness.


Strand:  Wellness




Scope:  Introduce




Bloom’s: Knowledge, Comprehension



2.  LESSON OBJECTIVE:  Foreign Foods




The learner will work individually or cooperatively and use good management/organizational techniques to demonstrate 



the preparation, serving, and eating of a regional/foreign food or 
meal, as assigned.

FCS 7.0.3  Demonstrate ability to acquire, handle, and use foods to meet nutrition and wellness needs of individuals and families across the life span.

FCSNS 14.3.3  Demonstrate ability to select, store, and serve nutritious and aesthetically pleasing foods.



Strand:  Food Production




Scope:  Introduce-Master




Bloom’s:  Application

E.  UNIT OBJECTIVE:  CAREER EXPLORATION


The learner will explore careers in the fields of food production and food service.


FCSNS 8.1  Analyze career paths within the food production and food services industries.


1.  LESSON OBJECTIVE:  Careers 
                                       The learner will identify personal interests, strengths and weaknesses as related to the food production and service studies, appropriate opportunities/careers available in this field, and available curriculum offerings to enhance their interests and abilities.


FCS 10.0.4  Examine potential career choices to determine the education, technologies, skills, and attitudes associated with each.


FCSNS 8.1.1  Determine the roles and functions of individuals engaged in food production and service careers.


FCSNS 8.1.2  Explore opportunities for employment and entrepreneurial endeavors.


FCSNS 8.1.3  Examine education and training requirements and opportunities for career paths in production and services.

Strand:  Careers


Scope:  Master


Bloom’s:  Knowledge, Comprehension, Analysis
