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July 2001
Fl ori da Departnment of Education
CLUSTER CURRI CULUM FRAMEWDORK

Food Managenent, Production & Services
Job Preparatory

Fam |y and Consuner Sciences

Core, Two Career Prograns

Basic Skills G ade Level

Mat h
Language
Readi ng

Secondary PSAV
9-12, 30, 31 30, 31
234 234
FCCLA

YES YES
YES YES

9

9

9

l. PURPOSE: The purpose of the prograns in this cluster is to
prepare students for enploynment or advanced training in the food
service and hospitality industry and in nutrition and dietetic

Servi ces.

. CLUSTER STRUCTURE: This cluster is a planned sequence of

instruction consisting of a core, two prograns, and seven

occupat i onal

conpl etion points. The programrequires

i ndi vidualized instruction and cross training in food service jobs
in a laboratory setting designed for production and service. This
delivery systemw |l result in a nunber of related occupationa
conpl etion points. The programalso allows for advanced training
t hrough the five prograns and articulation to culinary arts or
travel and tourism

In response to industry, strong enphasis has been given to

out comes in denonstration of personal productivity and basic
skills in communication, technical reading, mathematics, and
scientific principles related to the foods industry. Wile these
are specifically addressed in the core, it is expected that review
and practice will be continuous throughout the training program

Students nust conplete the core or denonstrate the nmastery of
skills standards contained in the core before advancing in the

Food Managenent

Producti on and Services program
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The following diagramillustrates the program structure:

FOOD MANAGEMENT, PRODUCTI ON AND SERVI CES

-
F 4_
FOOD MANAGENENT,
E < PRODUCTI ON AND SERVI CES
8515100/ V200403
D --—
(7 Credits/ 1050 Hours)
C -
B -
A -
C <& FooD PRODUCTI ON AND SERVI CES
B 8515200/ V200402
A (3 Credits/ 450 Hours)

OCCUPATI ONAL COVPLETI ON PO NT:

FOOD PRODUCTI ON AND SERVI CES

A-Food and Beverage Preparati on CES 65038427 1 Credit/ 150 hours

B- Cook; Waiter/Waitress Industry Title 2 Credits/300 hours

C- Cook; Kitchen Hel per, Restaurant Cashier Industry Title 3 Credits/ 450 Hours

FOOD MANAGEMENT, PRODUCTI ON AND SERVI CES
A-Food & Beverage Preparation OES 65038427 1 Credit/ 150 Hours
B- Cook; Waiter/Waitress Industry Title 2 Credits/300 hours
C- Cook; Kitchen Hel per, Restaurant Cashier Industry Title 3 Credits/ 450 Hours
D- Cook; OES 65028422 4 Credits/ 600 Hours
E- Baker; Cook Restaurant Food Service Industry title 5 Credits/ 750 Hours
F- Food Service Manager Food Service and Managenment Industry Title 6
Credi t s/ 900- Hour s
G Food Service Restaurant Manager DOT 187.167-106 7 Credits/ 1050 Hours
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VWhen offered at the secondary level, the prograns in this cluster
consi st of the follow ng courses that include the core:

Food Production and Services - 8515200
CORE
8515210 - Food Production and Services 1
8515220 - Food Production and Services 2
8515230 - Food Production and Services 3

Food Management, Production, and Services - 8515100
CORE
8515210 - Food Production and Services 1
8515220 - Food Production and Services 2
8515230 - Food Production and Services 3

8515110 - Food Managemnent Production and Services
8515111 - Food Managenent Production and Services
8515112 - Food Managenent Production and Services
8515113 - Food Managenent Production and Services

~No Oolh

SPECI AL NOTE: Fam |y, Career and Conmunity Leaders of Anerica
(FCCLA), is the appropriate career and technical student

organi zation (ctso)for providing | eadership training and

rei nforcing specific career and technical skills. Career and
Techni cal Student Organizations, when provided, shall be integra
part of the instructional program and the activities of such
organi zations are defined as part of the curriculumin accordance
with Rul e 6A-6.065, FAC

The Food Service Industry Standards are basically the sane at each
exit, point, but are taught with greater intensity as the student
progresses through each |evel.

Instruction and learning activities are provided in a | aboratory
setting using hands-on experience with tools, equipnent, and
material s appropriate to the programcontent and in accordance
with current practices in the trade.

The prograns in this cluster may be offered i n PSAV courses.
Vocational credit shall be awarded to the student on a transcript
in accordance with Section 230.643, F.S.

Cooperative training - QJT is appropriate for this program
VWhenever cooperative training - QJT is offered, the followi ng are
required for each student: a training plan, signed by the
student, teacher, and enpl oyer, which includes instructiona
objectives and a list of on-the-job and in-school |earning
experiences; a workstation that reflects equi pnent, skills and
tasks that are relevant to the occupation which the student has
chosen as a career goal. The student nust receive conpensation
for work perfornmed.

VWhen a secondary student with a disability is enrolled in a
vocational class with nodifications to the curricul um franework,
the particul ar outcomes and student performance standards that the
student nust master to earn credit nust be specified on an

i ndi vi dual basis. The job or jobs for which the student is being
trained should be reflected in the student's desired post schoo
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outcone statenent on the Transition |Individual Educational Plan
(Transition | EP)

SCANS Conpetencies: Instructional strategies for this program
must include nethods that require students to identify, organize,
and use resources appropriately; to work with each other
cooperatively and productively; to acquire and use information; to
understand soci al, organi zati onal, and technol ogi cal systens; and
to work with a variety of tools and equi pment. Instructiona
strategi es nust also incorporate the nethods to inprove students
personal qualities and hi gher-order thinking skills.

Equi pnrent List: A generic equipnment list is available for the
prograns in this cluster and is printed in a supplenent to this
docunent .
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July 2001
Fl ori da Departnment of Education
| NTENDED OUTCOVES

Program Titl e: Food Production and Services
Secondary PSAV
Pr ogr am Nunbers: 8515200 V200402
Cl P Nunber: 0420. 040102 0420. 040102
G ade Level : 9-12, 30, 31 30, 31
Lengt h: 3 Credits 450 Hours
CTSO FCCLA
Certification: HOVEMAKI NG @ ¢7 HOVEMAKING @ @ G
QUAN FOOD @ GENHWE EC @ @
SC FOOD SV @ D HOVE EC 1@
HVE EC OCC ¢7 QAN FOOD @ G
VOC HVE EC @ VOC HVE EC @ @
GEN HVE EC @ SC FOOD sv @ D
HOVE EC 1 @ HOVE EC OCC @ G
Basic Skills G ade Level
Mat h 9
Language 9
Readi ng 9

| NTENDED OQUTCOMVES: After successfully conpleting appropriate
course(s) for each occupational conpletion point of this program
the student will be able to performthe foll ow ng:

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - A
( CORE) FOOD & BEVERAGE PREPARATI ON AND SERVI CE WORKER, FOOD
PREPARATI ON WORKER - OES CODE 65038427

01.0 Identify careers and job opportunities.

02.0 Apply basic skills.

03.0 Denonstrate personal productivity.

04.0 Exhibit safe, secure, and sanitary work procedures.
05.0 UWilize operational systenmns.

06.0 Use recipes.

07.0 Use and care for conmercial tools and equi prment.
08.0 Apply principles of nutrition.

09.0 Performfront-of-the-house duties.

10. 0 Perform back- of -t he-house duti es.

11.0 Prepare food and beverage itens.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - B
(CORE) COOX; WAI TER/ WAl TRESS - | NDUSTRY TI TLE

12.0 ldentify careers and job opportunities.

13.0 Apply basic skills.

14.0 Denopnstrate personal productivity.

15.0 Exhibit safe, secure, and sanitary work procedures.
16.0 UWilize operational systens.

17.0 Use recipes.

18.0 Apply principles of nutrition.

19.0 Performfront-of-the-house duties.

20.0 Perform back- of -t he-house duti es.

21.0 Prepare food and beverage itens.
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OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - C
(CORE) COOX, KITCHEN HELPER, BAKER S HELPER, CASH ER -
| NDUSTRY TI TLE

22.
23.
24,
25.
26.
27.
28.
29.

cleololololoNeoNe)

Identify careers and job opportunities.

Apply basic skills.

Denonstrate personal productivity.

Exhi bit safe, secure, and sanitary work procedures.
Uilize operational systens.

Use recipes.

Perform front-of-the-house duti es.

Prepare food and beverage itens.
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July 2001
Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Program Titl e: Food Production and Services
Secondary Nunber: 8515200
Post secondary Nunber: V200402

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - A

ol .

02.

03.

04.

0

0

0

(CORE) FOOD & BEVERAGE PREPARATI ON AND SERVI CE WORKER, FOOD
PREPARATI ON WORKER - OES CODE 65038427

| DENTI FY CAREER AND JOB OPPCRTUNI Tl ES--The student will be able
to:

LAA1.4.3 LAAZ2.41 LAA2 44 LAAZ2.4.6, LAA2.4.7
MAE 1.4.1

0l .01 Identify occupations in the food service and hospitality
i ndustry.

Ol .02 Identify resources for a job search

Ol .03 Identify levels of training required for food service and
hospitality occupations.

APPLY BASI C SKI LLS--The student will be able to:

LA B.2.4.1, LAB.2.4.2, LA B.2.4.3, LA B.3.4.1, LA C.3.42
HE.B.3.4.1, HEB.3.4.4, HE. B.3.4.5

02.01 Foll ow verbal and witten directions.

02.02 Apply verbal and witten directions.

02.03 Use verbal and nonverbal conmunication skills.

DEMONSTRATE PERSONAL PRODUCTI VI TY--The student will be able to:

LA A 1.4.3 LAAZ2.4.4 LA C3.4.2, HEB 3.4.2, HE B.3.4.4,
HE. B.3.4.5

03.01 Exhibit enployability skills.

03.02 Exhibit work ethics.

03.03 Maintain positive personal rel ationshi ps.

03. 04 Devel op personal and professional etiquette.

03.05 Denonstrate the ability to function as a team nmenber.

EXH Bl T SAFE, SECURE, AND SAN TARY WORK PRCOCEDURES- - The st udent
wll be able to:

. 1, SCF.1.4.3, HEA1.4.7, HEEA 1.4.8, HE A 2.4.1,

HE. A 2, HEEB.1.4.1, HEB.1.4.3, HE.B.1.4.5

04.0l Foll ow standard procedures for hazard control

04.02 Identify first-aid procedures for accidents and injuries.
04.03 Apply sanitary procedures in maintaining the facility.
04.04 Follow the standards for infectious di sease control

04.05 Denonstrate acceptabl e enpl oyee health habits.

04.06 Follow sanitary procedures in food storage, preparation

packi ng, transport, and service.
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05.

06.

07.

08.

09.

10.

11.

UTI LI ZE OPERATI ONAL SYSTEMs- - The student will be able to:

LA A2.4.4 MAAA4.4.1, NMAB 3.4.1, HEA1.4.8, HEB.2.4.2
HE. C 2. 4.6,

05.01 Identify elements of a successful organized food service
operation in relation to tine, energy, noney, and space.

05.02 Follow rul es, regul ations, and | aws.

USE RECI PES- - The student will be able to:

LA A2.4.4 MAAGSZ. 4.3, MAB4.4.2, SCA1.4.3, SCA 144,
SC.B. 1.4.1

06. 01 Use standardi zed reci pes.
06.02 Cal cul ate portion size and recipe vyield.

USE AND CARE FOR COMVERCI AL TOOLS AND EQUI PMENT- - The student will
be able to:

LAA1.4.3, MAB3.41 SCA1.4.3 SCA1l44
07.01 Identify conmmrercial tools and equi pnent.
07.02 Use and naintain comercial tools.

07.03 Use and nmai ntain conmercial equi prment.

APPLY PRI NCI PLES OF NUTRITI ON--The student will be able to:

LAAA 141 LAAL142 LAAL143 LAALl44 SCF.1.4.1,
SCF.1.4.2, HEEA 1. 4.9

08.01 Identify know edge of food and nutrition needs.

PERFORM FRONT- OF- THE HOUSE DUTI ES- - The student will be able to:

LA A1.4.3 LAC3.4.3, MAAS3.43

09.01 Performtable setup, order-taking, check presentation
bussi ng, serving, receiving noney, and skills.

09.02 Identify types of neal services.

09. 03 Establish, set up, and maintain service stations.

PERFORM BACK- OF- THE- HOUSE DUTI ES- - The student will be able to:

LA A1.4.3, LAC3.4.3
10.01 Performstarting duties.

PREPARE FOOD AND BEVERAGE | TEMS- - The student will be able to

LAA1.4.3 LAC3.4.1 LAC3.4.2, LAC3.4.3, NMAAZ3. 4.3,
MA.B.4.4.2, MAB.3.4.1, SCA1.4.1 SCA1l.4.2 SCA14.3,
SC.A1.4.4, SCA1l.4.5

11. 01 Prepare bake station itens.

11.02 Prepare pantry station itens.

11.03 Prepare fry station itens.

11.04 Prepare hot station itens.

11. 05 Prepare beverage itens.

11.06 Perform food presentation and di splay techniques.
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11. 07 Recogni ze standards of quality.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - B
(CORE) COOX; WAI TER/ WAI TRESS - | NDUSTRY TI TLE

12.0 | DENTIFY CAREERS AND JOB OPPCRTUNI Tl ES--The student will be able
to:

LAAL1.4.3 LAA2.41 LAAZ2.4.2 LAA24.4, LA AZ24.6,

LAA2.4.7 MAEL1L141

12.01 ldentify duties and responsibilities in food services and
hospitality.

12.02 ldentify career options and ways to achi eve job advancenent.

13.0 APPLY BASI C SKI LLS--The student will be able to:

LA A 1.4.3 LAB242 MAAIL141 NMAAS 4.3 NMAB4.4.1,
MA.B. 4.4.2

13. 01 Exhi bit an understandi ng of technical material s/resources.
13. 02 Denpnstrate mathematics conpetencies related to the
occupati onal task.

14.0 DEMONSTRATE PERSONAL PRODUCTI VI TY--The student will be able to:
LA A2 4.4, LAD1.4.1, LAD1.4.2, LAD1l.4.3, MAE14.1,
MA.E 1.4.3, SCH1.4.1, SCH1.4.2 SCH114.3 SCH1.4.4,
SCH1.4.5 SCH11l.4.6, SCH1.4.7, HEEB.2.4.4

14. 01 Respond to the needs of a culturally diverse workpl ace.
14.02 Apply techni ques of evaluation for continuous inprovenent.
14. 03 Denopnstrate probl em sol vi ng.

14.04 Use critical thinking strategies.

15.0 EXH BI T SAFE, SECURE, AND SAN TARY WORK PRCOCEDURES- - The st udent
wll be able to:

LA A2.4.4, LAA2.4.6

15.01 Foll ow federal, state, and |ocal sanitation and safety
codes.

16.0 UTI LI ZE OPERATI ONAL SYSTEMS- - The student will be able to:

LAA1.4.3, MAA242 MAAZ3. 4.3 MAB4.42
16.01 Performtime managenent techni ques.
16. 02 Qperate w thin purchasing, inventory, portion control, and
costing procedures.
17.0 USE RECI PES--The student will be able to:

LA A1.4.2, MAZ3.4.3 MAB4.42 GSCA

1.4.1, SC A 1.4.2,
SC.A1.4.3, SCA1.4.4, SCA1.4.5 SCH1.43

17.01 Modify standardi zed reci pes.

189



18.

19.

20.

21.

0

0

0

0

APPLY PRI NCI PLES OF NUTRITI ON--The student will be able to:
L.AA2 48 MAE11l41 SCF1.4.1, SCF.1.4.6

18.01 Interpret menus to neet current dietary guidelines and
nutritional requirenments of individuals.

PERFORM FRONT- OF- THE- HOUSE DUTI ES- - The student will be able to

LAA1.4.3, HEB.2.4.4, MAA3.43 NMAB4.4.2

19. 01 Recogni ze the needs of diverse popul ati ons.
19.02 Performduties to nmeet the needs of the custoner.

PERFORM BACK- OF- THE- HOUSE DUTI ES- - The student will be able to:

LA A2 4.4, LAB2.4.2, MAA3.43 NAB4.4.2

20.01 Receive, store, and issue supplies.

PREPARE FOOD AND BEVERAGE | TEMS- - The student will be able to

LAA1.4.3 LAC3.4.1 LAC3.4.2, LAC3.4.3, NMAAZ3. 4.3,
MA.B.3.4.1, MAB.4.4.2, SCA1.4.1, SCA1.4.2 SCA14.3,
SC.A1.4.4, SCA1l.4.5

21.01 Prepare bake station itens.

21.02 Prepare pantry station itens.

21.03 Prepare fry station itens.

21.04 Prepare hot station itens.

21.05 Prepare beverage itens.

21.06 Performfood presentation and di splay techni ques.
21. 07 Recogni ze standards of quality.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - C

22.

23.

0

0

(CORE) COOK, KITCHEN HELPER; BAKER S HELPER; CASH ER -
I NDUSTRY TI TLE

| DENTI FY CAREERS AND JOB OPPORTUNI TI ES- - The student will be able

to:
LA A2.4.1, LAAZ2.4.4, LAA2.4.6, LAA2.4.7, MVAE1l.4.1

22.01 Denonstrate an understandi ng of entrepreneurship.
22.02 Anal yze current career trends.

22.03 ldentify professional associations in the food service and

hospitality industry.

APPLY BASI C SKI LLS--The student will be able to:

LA A 2.4.4, LAB2.4.4, MAA1 41 NMAAS 4.3 NMAB4.4.1,
MA.B.4.4.2, SCH1.4.1, SCH3.45 SCHS3.4.6

23.01 Denonstrate scientific conpetencies related to the
occupati onal task.

23.02 Use conputer technol ogy to perform occupational tasks.

23.03 Maintain accurate records.
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24,

25.

26.

27.

28.

29.

DEMONSTRATE PERSONAL PRODUCTI VI TY--The student will be able to:
LA A 2.4.4, MAAZ3. 4.3

24.01 Explore the opportunities and value of comunity service.
24.02 Devel op | eadership skills.
24.03 Practice profitabl e procedures.

EXH Bl T SAFE, SECURE, AND SAN TARY WORK PRCOCEDURES- - The st udent
wll be able to:

SC.G1.4.1, SCG1l.4.2

25.01 Use acquired know edge for the certified professional food
manager exam

UTI LI ZE OPERATI ONAL SYSTEMs- - The student will be able to:

SC.G1.4.1, SCG1l.4.2

26.01 Practice environnentally sound procedures.
26. 02 Denonstrate and fol |l ow operational procedures between the
front-of -t he-house and back- of -t he- house.

USE RECI PES--The student will be able to:

LA A2 4.4 LAAZ2.4.7, LAA2.4.8 N A3 4.3, MAB
SCA1.4.1 SCA1.4.2 SCA1.4.3 SCA1l44 SCA

4.4.2,
1.4.5
27.01 Use standardi zed recipes in the devel opnent of nenus.

PERFORM FRONT- OF- THE- HOUSE DUTI ES- - The student will be able to:

LA A 2.4.4, MAAZS3. 4.3

28. 01 Use nerchandi si ng techni ques.
28.02 Anal yze industry trends.

PREPARE FOOD AND BEVERAGE | TEMS- - The student will be able to

LAA 142 LAA11.43, MAA3.43 MNMAB4.42 NAB3.4.1,
SCA1.4.1 SCA1.42 SCA1.4.3 SCA1l44 SCA1.4.5

29.01 Prepare bake station itens.

29.02 Prepare pantry station itens.

29.03 Prepare fry station itens.

29.04 Prepare hot station itens.

29.05 Prepare beverage itens.

29.06 Performfood presentation and di splay techni ques.
29. 07 Recogni ze standards of quality.
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July 2001
Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Cour se Nunber : 8515210
Course Title: Food Production and Services 1
Course Credit: 1

COURSE DESCRI PTI ON:

Thi s course was devel oped as part of a three-credit core. Students will
devel op competence in career and job opportunities; basic food skills;
personal productivity; safe, secure and sanitary work procedures;
operational systens; recipes; comercial tools and equi pnent; principles
of nutrition; front-of-the-house duties; back-of-the house duties; food
and beverage preparation

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE A
(CORE) FOOD & BEVERAGE PREPARATI ON AND SERVI CE WORKER, FOOD
PREPARATI ON WORKER - OES Code 65038427

0l .0 | DENTIFY CAREER AND JOB OPPCRTUNI Tl ES--The student will be able
to:

LAA1.4.3 LAAZ2.41 LAA2 44 LAAZ2.4.6, LAA2.4.7
MAE 1.4.1

Ol .01 Identify occupations in the food service and hospitality
i ndustry.

Ol .02 Identify resources for a job search

Ol .03 Identify levels of training required for food service and
hospitality occupations.

02.0 APPLY BASIC SKILLS--The student will be able to:

LA B.2.4.1, LAB.2.4.2, LAB.2.4.3, LAB.3.4.1, LA C.3.4.2
HE.B.3.4.1, HEB.3.4.4, HE. B.3.4.5

02.01 Foll ow verbal and witten directions.

02.02 Apply verbal and witten directions.

02.03 Use verbal and nonverbal conmunication skills.

03.0 DEMONSTRATE PERSONAL PRODUCTI VI TY--The student will be able to:

LA A 1.4.3, LAAZ2.4.4 LA C3.4.2 HEB.3.4.4, HB.3.4.5

03.01 Exhibit enployability skills.

03.02 Exhibit work ethics.

03.03 Maintain positive personal rel ationshi ps.

03. 04 Devel op personal and professional etiquette.

03.05 Denonstrate the ability to function as a team nmenber.

04.0 EXH BIT SAFE, SECURE, AND SANI TARY WORK PROCEDURES- - The st udent
wll be able to:

MA.B.3.4.1, SCF.1.4.3, HEEA 1.4.8 HE A 2.4.1, HE A 2.4.2,
HE.B.1.4.1, HE.B.1.4.3, HE.B.1.4.5

04.0l Foll ow standard procedures for hazard control
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05.

06.

07.

08.

09.

10.

11.

04.02 Identify first-aid procedures for accidents and injuries.

04.03 Apply sanitary procedures in nmaintaining the facility.

04.04 Follow the standards for infectious di sease control

04.05 Denonstrate acceptabl e enpl oyee health habits.

04.06 Follow sanitary procedures in food storage, preparation
packi ng, transport, and service.

UTI LI ZE OPERATI ONAL SYSTEMs- - The student will be able to:

LA A2.4.4 MAA4.4.1, MAB3.4.1 HEA11.4.8 HEB 2.4. 2,
HE.C.2.4.6

05.01 Identify elements of a successful organized food service
operation in relation to tine, energy, noney, and space.

05.02 Follow rul es, regul ations, and | aws.

USE RECI PES- - The student will be able to:

LA A2.4.4 MAAGSG. 4.3, MAB4.4.2, SCA1.4.3, SCA 144,
SC.B.1.4.1

06. 01 Use standardi zed reci pes.
06.02 Cal cul ate portion size and recipe vyield.

USE AND CARE FOR COMVERCI AL TOOLS AND EQUI PMENT- - The student will
be able to:

LAA1.4.3, MAB3.41 SCA1.4.3 SCA1l44
07.0l Identify comrercial tools and equi pnent.
07.02 Use and naintain comercial tools.

07.03 Use and nmai ntain conmercial equi prment.

APPLY PRI NCI PLES OF NUTRITI ON--The student will be able to:

LAAA 141 LAAA41.2 LAAL143 LAALl44 SCF.1.4.1,
SCF.1.4.2, HEEA 1. 4.9

08.01 Identify know edge of food and nutritional needs.

PERFORM FRONT- OF- THE HOUSE DUTI ES- - The student will be able to:

LA A 1.4.3 LAC3.4.3, MAAS3.43

09.01 Performtable setup, order taking, check presentation

bussi ng, serving, receiving noney, and host/hostess skills.
09.02 Identify types of neal services.
09. 03 Establish, set up, and maintain service stations.

PERFORM BACK- OF- THE- HOUSE DUTI ES- - The student will be able to:

LA A1.4.3, LAC3.4.3
10.01 Performstarting duties.

PREPARE FOOD AND BEVERAGE | TEMS- - The student will be able to

LAA1.4.3 LAC3.4.1 LAC3.4.2, MAAS3 4.3 NAB 4.4 2,
MA.B.3.4.1, SC A 1.4.1, SCA1.4.2, SCA1.4.3, SCA 144,
SC. A 1.4.5
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Prepare bake station itens.

Prepare pantry station itens.

Prepare fry station itens.

Prepare hot station itens.

Prepare beverage itens.

Perform food presentation and display techniques.
Recogni ze standards of quality.
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July 2001
Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Cour se Nunber : 8515220
Course Title: Food Production and Services 2
Course Credit: 1

COURSE DESCRI PTI ON:

This course was devel oped as part of a three-credit core. Students will
devel op competence in career and job opportunities; basic skills; work
procedures; operational systemns; recipes; principles of nutrition;

front - of -t he- house and back-of -t he- house duties and food preparation

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE B
(CORE) COOK; HOST/ HOSTESS; WAI TER/ WAI TRESS - | NDUSTRY TI TLE

12.0 | DENTIFY CAREERS AND JOB OPPCRTUNI Tl ES--The student will be able
to:

LAA1.4.3 LAAZ2.41 LAA2 42 LAAZ2.4.4 LAAZ2.46
LA A 2.4.7

12.01 ldentify duties and responsibilities in food services and
hospitality.
12.02 ldentify career options and ways to achi eve job advancenent.

13.0 APPLY BASI C SKI LLS--The student will be able to:

LA A 1.4.3 LAB242 NMAAL141 MAASZ. 4.3 MB4.4.1
MA.B. 4.4.2

13. 01 Exhi bit an understandi ng of technical material s/resources.
13. 02 Denpnstrate mathematics conpetencies related to the
occupati onal task.

14.0 DEMONSTRATE PERSONAL PRODUCTI VI TY--The student will be able to:
LA A 2.4.4, LAD1.4.1, LAD1.4.2 LAD1.4.3, MEI1lL41
MA.E 1.4.3, SCH1.4.1, SCH1.4.2 SCH114.3 SCH1.4.4,
SCH1.4.5 SCH11l.4.6, SCH1.4.7, HEEB.2.4.4

14. 01 Respond to the needs of a culturally diverse workpl ace.
14.02 Apply techni ques of evaluation for continuous inprovenent.
14. 03 Denopnstrate probl em sol vi ng.

14.04 Use critical thinking strategies.

15.0 EXH BI T SAFE, SECURE, AND SAN TARY WORK PRCOCEDURES- - The st udent
wll be able to:

LA A2.4.4, LAAZ2.4.6

15.01 Foll ow federal, state, and |ocal sanitation and safety
codes.
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16.

17.

18.

19.

20.

21.

UTI LI ZE OPERATI ONAL SYSTEMs- - The student will be able to:

LAA1.4.3, MAA242 MAAZ3. 4.3 MAB4.42

16.01 Performtime managenent techni ques.

16. 02 Qperate w thin purchasing, inventory, portion control, and
costing procedures.

USE RECI PES- - The student will be able to:

LA A1.4.2, MAAZS3. 4.3, MAB 4.4.2 GSCA

1.4.1, SC A 1.4.2,
SC A 1.4.3 SCA1.4.4, SCA1.4.5 SCH1.43

17.01 Modify standardi zed reci pes.

APPLY PRI NCI PLES OF NUTRITI ON--The student will be able to:

LAA2.4.8 MME1.4.1 SCF.1.4.1, SCF.1.4.6

18.01 Interpret menus to neet current dietary guidelines and
nutritional requirenments of individuals.

PERFORM FRONT- OF- THE- HOUSE DUTI ES- - The student will be able to:

LA A1.4.3, MAAZ3.43 MNMAB442 HEB24.4

19. 01 Recogni ze the needs of diverse popul ati ons.
19.02 Performduties to nmeet the needs of the custoner.

PERFORM BACK- OF- THE- HOUSE DUTI ES- - The student will be able to:

LAA2.4.4 LAB2.4.2 MAAZ3. 4.3 MAB4.42
20.01 Receive, store, and issue supplies.

PREPARE FOOD

2

D BEVERAGE | TEMS- - The student will be able to:

LAA1.4.3 LAC3.4.1 LAC3.4.2 LACS3.4.3 MNAAZ3 4.3,
MA.B.3.4.1, MAB.4.4.2, SCA1.4.1, SCA1.4.2 SCA14.3,
SC.A1.4.4, SCA1l.4.5

21.01 Prepare bake station itens.

21.02 Prepare pantry station itens.

21.03 Prepare fry station itens.

21.04 Prepare hot station itens.

21.05 Prepare beverage itens.

21.06 Performfood presentation and di splay techni ques.
21. 07 Recogni ze standards of quality.
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July 2001
Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Cour se Nunber : 8515230
Course Title: Food Production and Services 3
Course Credit: 1

COURSE DESCRI PTI ON:

Thi s course was devel oped as part of a three-credit core. Students will
devel op competence in career and job opportunities; basic skills;
personal productivity; work procedures; operational systens; recipes;
front-of -t he-house duties and food preparation.

COCCUPATI ONAL COVPLETI ON PO NT - DATA CODE C
(CORE) COOX; KITCHEN HELPER; BAKER S HELPER; CASH ER -
| NDUSTRY TI TLE

22.0 | DENTIFY CAREERS AND JOB OPPORTUNI TI ES--The student will be able
to:

LA A2.4.1, LAAZ2.4.4, LAA2.4.6, LAA2.4.7, MVAE1l.4.1

22.01 Denonstrate an understandi ng of entrepreneurship.

22.02 Analyze current career trends.

22.03 ldentify professional associations in the food service and
hospitality industry.

23.0 APPLY BASIC SKILLS--The student will be able to:

LA A 2.4.4, LAB. 2.4.4, VA A1l 4.1 MAAGS3. 4.3 MMB4.4.1
MA.B.4.4.2, SCH1.4.1 SCH3.45 SCH3.4.6

23.01 Denonstrate scientific conpetencies related to the
occupati onal task.

23.02 Use conputer technol ogy to perform occupational tasks.

23.03 Maintain accurate records.

24.0 DEMONSTRATE PERSONAL PRODUCTI VI TY--The student will be able to:

LA A 2.4.4, MAAZ3. 4.3

24.01 Explore the opportunities and value of comunity service.
24.02 Devel op | eadership skills.
24.03 Practice profitabl e procedures.

25.0 EXH BI T SAFE, SECURE, AND SAN TARY WORK PROCEDURES- - The st udent
wll be able to:

SC.G1.4.1, SCG1l.4.2

25.01 Use acquired know edge for the certified professional food
manager exam

26.0 UTI LI ZE OPERATI ONAL SYSTEMS--The student will be able to:

SC.G1.4.1, SCG1l.4.2
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27.

28.

29.

0

0

0

26.01 Practice environnentally sound procedures.
26. 02 Denonstrate and fol | ow operational procedures between the
front-of -t he-house and back- of -t he-house.

USE RECI PES--The student will be able to:

LA A2 4.4, LAA 2.4 7, LAA2.4.8 MAASZ. 4.3, MAB
SCA1.4.1 SCA1.4.2 SCA1.4.3 SCA1l44 SCA

4.4.2,
1.4.5
27.01 Use standardi zed recipes in the devel opnent of nenus.

PERFORM FRONT- OF- THE- HOUSE DUTI ES- - The student will be able to:

LA A 2.4.4, MAAZG. 4.3

28. 01 Use nerchandi si ng techni ques.
28.02 Anal yze industry trends.

PREPARE FOOD AND BEVERAGE | TEMS- - The student will be able to

LAA 142 LAA1.43 NMAAS3. 4.3 MAB4.42 MB341
SCA1.4.1 SCA1.42 SCA1.4.3 SCA1l44 SCA1.4.5

29.01 Prepare bake station itens.

29.02 Prepare pantry station itens.

29.03 Prepare fry station itens.

29.04 Prepare hot station itens.

29 05 Prepare beverage itens.

29.06 Performfood presentation and di splay techni ques.
29. 07 Recogni ze standards of quality.

198



Fl ori da Departnment of Education
| NTENDED OUTCOVES

July 2001

Program Titl e: Food Management, Production and Services
Secondary PSAV

Pr ogr am Nunbers: 8515100 V200403

Cl P Nunber: 0420. 040103 0420. 040103

G ade Level : 9-12, 30, 31 30, 31

Lengt h: 7 Credits 1050 Hours

CTSO FCCLA

Certification: HOVEMAKI NG @ ¢7 HOVEMAKING @ @ G
QUAN FOOD @ GENHWE EC @ @
SC FOOD SV @ D HOVE EC 1@
HVE EC OCC ¢7 QAN FOOD @ G
VOC HVE EC @ VOC HVE EC @ @
GEN HVE EC @ SC FOOD sv @ D
HOVE EC 1 @ HOVE EC OCC @ G

| NTENDED QUTCOVES: After successfully conpleting appropriate course(s)
for each occupational conpletion point of this program the student will

be able to performthe foll ow ng:

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - A
(CORE) FOOD PREPARATI ON WORKER - OES CODE 65038427

01.0 Identify careers and job opportunities.

02.0 Apply basic skills.

03.0 Denonstrate personal productivity.

04.0 Exhibit safe, secure, and sanitary work procedures.
05.0 UWilize operational systenmns.

06.0 Use recipes.

07.0 Use and care for conmercial tools and equi prment.
08.0 Apply principles of nutrition.

09.0 Performfront-of-the-house duties.

10. 0 Perform back- of -t he-house duti es.

11.0 Prepare food and beverage itens.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - B
(CORE) COOX; WAI TER/ WAl TRESS - | NDUSTRY TI TLE

12.0 ldentify careers and job opportunities.

13.0 Apply basic skills.

14.0 Denopnstrate personal productivity.

15.0 Exhibit safe, secure, and sanitary work procedures.
16.0 UWilize operational systens.

17.0 Use recipes.

18.0 Apply principles of nutrition.

19.0 Performfront-of-the-house duties.

20.0 Perform back- of -t he-house duti es.

21.0 Prepare food and beverage itens.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - C
(CORE) COOX; KI TCHEN HELPER;, BAKER S HELPER; CASHI ER -
I NDUSTRY TI TLE

22.0 Ildentify careers and job opportunities.
23.0 Apply basic skills.
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cleolololNoNe)

Denonstrate personal productivity.

Exhi bit safe, secure, and sanitary work procedures.
Utilize operational systens.

Use recipes.

Perform front-of-the-house duti es.

Prepare food and beverage itens.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - D
COOK | NSTI TUTI ONAL OR CAFETERI A - CES CODE 65028422

30.

31.

32.
33.
34.
35.
36.
37.

0

0

cleololoNoNe)

Exam ne career and advancenent opportunities in professional
cooki ng and baki ng.

Practice food identification, selection, and purchasing
skills.

Practice advanced cooki ng and baki ng techni ques.

Denonstrate comuni cation skills.

Apply math skills.

Apply scientific principles in cooking and baki ng.

Foll ow time, energy, and resource managenent techni ques.
Prepare and present food products to neet quality standards.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - E
BAKERS, COCK, RESTAURANT FOOD SERVI CE ( COOKI NG AND BAKI NG)

38.

39.

cleololoNoNe)

0

0

Exam ne career and advancenent opportunities in professional
cooki ng and baki ng.

Practice food identification, selection, and purchasing
skills.

Practice advanced cooki ng and baki ng techni ques.

Denonstrate comuni cation skills.

Apply math skills.

Apply scientific principles in cooking and baki ng.

Foll ow time, energy, and resource managenent techni ques.
Prepare and present food products to neet quality standards.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - F
FOOD SERVI CE AND RESTAURANT MANAGER FOOD SERVI CE AND MANAGEMENT |

46.
47.

cleolloloNoNoNe]

oo

I NDUSTRY TI TLE

Denonstrate managenent skills.

Comply with laws and regul ations specific to the food
service and hospitality industry.

Devel op a busi ness pl an

Devel op nmenus.

Uilize cost-control techniques to maxim ze profitability.
Est abl i sh gui del i nes and policies.

Exam ne t he physical plant.

Devel op food service and hospitality marketing strategies.
Assess career opportunities in food service and hospitality
managemnent .

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - G
FOOD SERVI CE AND RESTAURANT MANAGER, FOOD SERVI CE - DOT 187. 167-

106

55.
56.

57.

0
0

0

Denonstrate managenent skills.

Comply with laws and regul ations specific to the food
service and hospitality industry.

Devel op a busi ness pl an
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cleolololNoNe)

Devel op nmenus.

Uilize cost-control techniques to maxim ze profitability.
Est abl i sh gui del i nes and policies.

Exam ne the physical plant.

Devel op food service and hospitality marketing strategies.
Assess career opportunities in food service and hospitality
managenent .
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July 2001
Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Program Titl e: Food Management, Production and Services
Secondary Nunber: 8515100
Post secondary Nunber: V200403

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - A

ol .

02.

03.

04.

0

0

0

(CORE) FOOD & BEVERAGE PREPARATI ON AND SERVI CE WORKER, FOOD
PREPARATI ON WORKER - OES CODE 65038427

| DENTI FY CAREER AND JOB OPPCRTUNI Tl ES--The student will be able
to:

LAA1.4.3 LAAZ2.41 LAA2 44 LAAZ2.4.6, LAA2.4.7
MAE 1.4.1

0l .01 Identify occupations in the food service and hospitality
i ndustry.

Ol .02 Identify resources for a job search

Ol .03 Identify levels of training required for food service and
hospitality occupations.

APPLY BASI C SKI LLS--The student will be able to:

LA B.2.4.1, LAB.2.4.2, LAB.2.4.3, LAB.3.4.1, LA C.3.4.2
HE.B.3.4.1, HEB.3.4.4, HE. B.3.4.5

02.01 Foll ow verbal and witten directions.

02.02 Apply verbal and witten directions.

02.03 Use verbal and nonverbal conmunication skills.

DEMONSTRATE PERSONAL PRODUCTI VI TY--The student will be able to:

LAA1.4.3 LAAZ2.4.2 LAC3.4.2 HEB 3.4.2 HEB.3.4.4,
HE. B.3.4.5

03.01 Exhibit enployability skills.

03.02 Exhibit work ethics.

03.03 Maintain positive personal rel ationshi ps.

03. 04 Devel op personal and professional etiquette.

03.05 Denonstrate the ability to function as a team nmenber.

EXH Bl T SAFE, SECURE, AND SAN TARY WORK PRCOCEDURES- - The st udent
wll be able to:

. 1, SCF.1.4.3, HEA1.4.7, HEEA 1.4.8, HE A 2.4.1,

HE. A 2, HEEB.1.4.1, HEB.1.4.3, HE.B.1.4.5

04.0l Foll ow standard procedures for hazard control

04.02 Identify first-aid procedures for accidents and injuries.
04.03 Apply sanitary procedures in maintaining the facility.
04.04 Follow the standards for infectious di sease control

04.05 Denonstrate acceptabl e enpl oyee health habits.

04.06 Follow sanitary procedures in food storage, preparation

packi ng, transport, and service.
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05.

06.

07.

08.

09.

10.

11.

UTI LI ZE OPERATI ONAL SYSTEMs- - The student will be able to:

LA A2.4.4 MAA4.4. 1, NMAB3.4.1 HEA11.4.8 HEB24. 2,
HE.C.2.4.6

05.01 Identify elements of a successful organized food service
operation in relation to tine, energy, noney, and space.

05.02 Follow rul es, regul ations, and | aws.

USE RECI PES- - The student will be able to:

LA A2.4.4 MAAGSZ. 4.3, MAB4.4.2, SCA1.4.3, SCA 144,
SC.B. 1.4.1

06. 01 Use standardi zed reci pes.
06.01 Cal cul ate portion size and recipe yield.

USE AND CARE FOR COMVERCI AL TOCOLS AND EQUI PMENT- - The student wil |

be able to:

LAA1.4.3, MAB3.41 SCA1.4.3 SCA1l44
07.0l Identify conmrercial tools and equi pnent.
07.02 Use and naintain comercial tools.

07.03 Use and nmai ntain conmercial equi prment.

APPLY PRI NCI PLES OF NUTRITI ON--The student will be able to:

LAAA 141 LAAL142 LAAL143 LAALl44 SCF.1.4.1,
SCF.1.4.2, HEEA 1. 4.9

08.01 Identify know edge of food and nutritional needs.

PERFORM FRONT- OF- THE HOUSE DUTI ES- - The student will be able to:

LA A1.4.3 LAACS3.43 MAS343

09.01 Performtable setup, order-taking, check presentation
bussi ng, serving, receiving noney, and skills.

09.02 Identify types of neal services.

09. 03 Establish, set up, and maintain service stations.

PERFORM BACK- OF- THE- HOUSE DUTI ES- - The student will be able to:

LA A1.4.3, LAC3.4.3
10.01 Performstarting duties.

PREPARE FOOD AND BEVERAGE | TEMS- - The student will be able to

LAA1.4.3 LAC3.4.1 LAC3.4.2, LAC3.4.3, NMAAZ3. 4.3,
MA.B.4.4.2, MAB.3.4.1, SCA1.4.1 SCA1l.4.2 SCA14.3,
SC.A1.4.4, SCA1l.4.5

11. 01 Prepare bake station itens.

11.02 Prepare pantry station itens.

11.03 Prepare fry station itens.

11.04 Prepare hot station itens.

11. 05 Prepare beverage itens.

11.06 Perform food presentation and di splay techniques.
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11. 07 Recogni ze standards of quality.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - B
(CORE) COOX; WAI TER/ WAI TRESS - | NDUSTRY TI TLE

12.0 | DENTIFY CAREERS AND JOB OPPCRTUNI Tl ES--The student will be able
to:

LAAL1.4.3 LAA2.41 LAAZ2.4.2 LAA2.4.4, LAAZ2.4.6,

LAA2.4.7 MAEL1L141

12.01 ldentify duties and responsibilities in food services and
hospitality.

12.02 ldentify career options and ways to achi eve job advancenent.

13.0 APPLY BASI C SKI LLS--The student will be able to:

LA A 1.4.3 LAB242 MAAIL141 NMAAS 4.3 NMAB4.4.1,
MA.B. 4.4.2

13. 01 Exhi bit an understandi ng of technical material s/resources.
13. 02 Denpnstrate mathematics conpetencies related to the
occupati onal task.

14.0 DEMONSTRATE PERSONAL PRODUCTI VI TY--The student will be able to:
LA A2 4.4, LAD1.4.1, LAD1.4.2, LAD1l.4.3, MAE14.1,
MA.E 1.4.3, SCH1.4.1, SCH1.4.2 SCH114.3 SCH1.4.4,
SCH1.4.5 SCH11l.4.6, SCH1.4.7

14. 01 Respond to the needs of a culturally diverse workpl ace.
14.02 Apply techni ques of evaluation for continuous inprovenent.
14. 03 Denopnstrate probl em sol vi ng.

14.04 Use critical thinking strategies.

15.0 EXH BI T SAFE, SECURE, AND SAN TARY WORK PRCOCEDURES- - The st udent
wll be able to:

LA A2.4.4, LAA2.4.6

15.01 Foll ow federal, state, and |ocal sanitation and safety
codes.

16.0 UTI LI ZE OPERATI ONAL SYSTEMS- - The student will be able to:

LAA1.4.3, MAA242 MAAZ3. 4.3 MAB4.42
16.01 Performtime managenent techni ques.
16. 02 Qperate w thin purchasing, inventory, portion control, and
costing procedures.
17.0 USE RECI PES--The student will be able to:

LA A1.4.2, MAZ3.4.3 MAB4.42 GSCA

1.4.1, SC A 1.4.2,
SC.A1.4.3, SCA1.4.4, SCA1.4.5 SCH1.43

17.01 Modify standardi zed reci pes.
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18.

19.

20.

21.

0

0

0

0

APPLY PRI NCI PLES OF NUTRITI ON--The student will be able to:
LAA2.4.8 MAE1.4.1 SCF.1.4.1, SCF.1.4.6

18.01 Interpret menus to neet current dietary guidelines and
nutritional requirenments of individuals.

PERFORM FRONT- OF- THE- HOUSE DUTI ES- - The student will be able to:

LAA1.4.3, MAZ3.43 NMAB442 HEB24.4

19. 01 Recogni ze the needs of diverse popul ati ons.
19.02 Performduties to nmeet the needs of the custoner.

PERFORM BACK- OF- THE- HOUSE DUTI ES- - The student will be able to:

LAA2.4.4 LAB2.4.2 MAAZ3. 4.3 MAB4.42
20.01 Receive, store, and issue supplies.

PREPARE FOOD D BEVERAGE | TEMS- - The student will be able to

2

LAA1.4.3 LAC3.4.1 LAC3.4.2, LAC3.4.3, NMAAZ3. 4.3,
MA.B.3.4.1, MAB.4.4.2, SCA1.4.1 SCA1.4.2 SCA14.3,
SC.A1.4.4, SCA1l.4.5

21.01 Prepare bake station itens.

21.02 Prepare pantry station itens.

21.03 Prepare fry station itens.

21.04 Prepare hot station itens.

21.05 Prepare beverage itens.

21.06 Performfood presentation and di splay techni ques.
21. 07 Recogni ze standards of quality.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - C

22.

23.

0

0

(CORE) COOX; KITCHEN HELPER; BAKER S HELPER; CASH ER -
I NDUSTRY TI TLE

| DENTI FY CAREERS AND JOB OPPORTUNI TI ES- - The student will be able

to:
LA A2.4.1, LAAZ2.4.4, LAA2.4.6, LAA2.4.7, MVAE1l.4.1

22.01 Denonstrate an understandi ng of entrepreneurship.
22.02 Analyze current career trends.

22.03 ldentify professional associations in the food service and

hospitality industry.

APPLY BASI C SKI LLS--The student will be able to:

LA A 2.4.4, LA B.2.4.4, NA A

1. , MA A 3.4.3, NMAB4.4.1,
MA.B.4.4.2, SCH1.4.1, SC H 3.

4.1

4.5, SCH3.4.6

23.01 Denonstrate scientific conpetencies related to the
occupati onal task.

23.02 Use conputer technol ogy to perform occupational tasks.

23.03 Maintain accurate records.
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24,

25.

26.

27.

28.

29.

DEMONSTRATE PERSONAL PRODUCTI VI TY--The student will be able to:

LA A 2.4.4, MAAZS. 4.3

24.01 Explore the opportunities and value of comunity service.
24.02 Devel op | eadership skills.
24.03 Practice profitabl e procedures.

EXH Bl T SAFE, SECURE, AND SAN TARY WORK PRCCEDURES- - The st udent
wll be able to:

SC.G1.4.1, SCG1l.4.2

25.01 Use acquired know edge for the certified professional food
manager exam nati on.

UTI LI ZE OPERATI ONAL SYSTEMs- - The student will be able to:

SC.G1.4.1, SCG1l.4.2

26.01 Practice environnentally sound procedures.
26. 02 Denonstrate and fol | ow operational procedures between the
front-of -t he-house and back- of -t he-house.

USE RECI PES--The student will be able to:

LA A2 4.4, LAAZ2.4.7, LAA2.4.8 N\AS3 4.3, MAB
SCA1.4.1 SCA1.4.2 SCA1.4.3 SCA1l44 SCA

4.4.2,
1.4.5
27.01 Use standardi zed recipes in the devel opnment of nenus.

PERFORM FRONT- OF- THE- HOUSE DUTI ES- - The student will be able to:

LA A 2.4.4, MAAZ3. 4.3

28. 01 Use nerchandi si ng techni ques.
28.02 Anal yze industry trends.

PREPARE FOOD AND BEVERAGE | TEMS- - The student will be able to

LAA 142 LAA1.43, MAA3.43 MAB 442 NAB3.4.1,
SCA1.4.1 SCA1.42 SCA1.4.3 SCA1l44 SCA1.4.5

29.01 Prepare bake station itens.

29.02 Prepare pantry station itens.

29.03 Prepare fry station itens.

29.04 Prepare hot station itens.

29 05 Prepare beverage itens.

29.06 Performfood presentation and di splay techni ques.
29. 07 Recogni ze standards of quality.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - D

30.

0

(CORE) COXX - CES CODE 65028

EXAM NE CAREER AND ADVANCENMENT OPPORTUNI TI ES | N PROFESSI ONAL
COCKI NG AND BAKI NG - The student will be able to:

LA A 2.4.4
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31.

32.

33.

34.

35.

36.

0

0

0

0

0

0

30. 01 Exam ne advancenent opportuniti es.
30.02 Devel op a personal career plan

PRACTI CE FOOD | DENTI FI CATI ON, SELECTI ON, AND PURCHASI NG SKI LLS- -
The student will be able to:

SC.A1.4.2

31.01 Identify basic food itens.
31.02 Select basic food itens according to standard qualities.

Practice advanced cooki ng and baki ng techni ques.
LAA1.4.3, LAA24.4

32.01 Prepare advanced bake station itens.

32.02 Prepare advanced pantry station itens.

32.03 Prepare advanced fry station itens.

32.04 Prepare advanced hot station itens.

32.05 Prepare beverage itens.

32.06 Perform advanced food presentation and display techniques.
32. 07 Recogni ze and ensure standards of quality.

DEMONSTRATE COVMUNI CATI ON SKI LLS--The student will be able to do
the foll ow ng:

LA A 1.4.3 LAC3.4.1 LACS3.42 LACS3.4.3

33.01 Denobnstrate verbal conmunication skills.

33.02 Denonstrate technical reading skills.

33.03 Use tools and equi pnent specific to advanced cooki ng and
baki ng.

33.04

APPLY MATH SKILLS--The student will be able to:

MA.B.3.4.1

34.01 Convert recipe vyields.
34.02 Cal cul ate portion costs.

APPLY SCI ENTI FI C PRI NCl PLES | N COOKI NG AND BAKI NG - The st udent
wll be able to:

SCA1.4.1 SCA1.42 SCA1.4.3 SCA1l44 SCA1.4.5

35.01 Identify the physical and chem cal changes in foods that
result fromthe application of heat or cold.
35.02 Identify the effect of noisture on food.

FOLLOW TI ME, ENERGY, AND RESOURCE MANAGEMENT TECHNI QUES- - The
student will be able to:

LA.B.2.4.1, LAB.2.4.2, LAB.2.4.3, LAB.2.4.4

36.01 Denonstrate efficient tine and notion techni ques.
36.02 Coordinate responsibilities with those of other
wor kst ati ons.
36.03 Sel ect appropriate tools and equi prent for specific tasks.
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37.0 PREPARE AND PRESENT FOOD PRODUCTS TO MEET QUALI TY STANDARDS- - The

student will be able to:

SC A 1.

4.1, SC A 1.4.2, SC A 1.
SC.A 2.4.5 S

4.3, SC. A 1.4.4, SC A 1.4.5,
C.A 246, SCG1l.4.1 SCG1l.4.2 SCG1l.4.3
37.01 Prepare and present appeti zers.
37.02 Prepare and present sal ads
37.03 Prepare and present vegetabl es.
37.04 Prepare and present fruits.
37.05 Prepare and present pasta, rice, and cereals.
37.06 Prepare and present soups, stocks, and sauces.
37.07 Prepare and present sauces and gravies.
37.08 Prepare and present neats.
37.09 Prepare and present poultry.
37.10 Prepare and present fish and shellfish.
37.11 Prepare and present yeast breads.
2 Prepare and present pies and pastries.
3 Prepare and present cakes and icing.
4 Prepare and present specialty desserts.
5

Prepare and present breakfast foods.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - E

38.

39.

40.

41.

42.

0

0

0

0

0

(CORE) BAKER; COOK, RESTAURANT FOOD SERVI CE ( COOKI NG AND BAKI NG

EXAM NE CAREER AND ADVANCENMENT OPPORTUNI TI ES | N PROFESSI ONAL
COCKI NG AND BAKI NG - The student will be able to:

LA A2.4.6, LAB2.4.4
38.01 Identify associations in professional cooking and baking.

PRACTI CE FOOD | DENTI FI CATI ON, SELECTI ON, AND PURCHASI NG SKI LLS- -
The student will be able to:

LAA2.4.1 LAA2.4.2 LAAZ24.3 LAAZ244
39. 01 Recogni ze standards of quality related to purchasing.

PRACTI CE ADVANCED COOKI NG AND BAKI NG TECHNI QUES- - The student will
be able to:

LAA2.4.1 LAA2.42 LAAZ2.4.3 LAA24.4 SCA1.4.1,
SCA1.4.2, SCA1.4.3 SCA1l.4.4 SCA1l45
40. 01 Prepare food itens to obtain maxi mumnutrition val ue.
40. 02 Prepare foods for specific dietary needs.

DEMONSTRATE COVMUNI CATI ON SKILLS--The student will be able to:

LA A 1.4.3 LAAZ2.4.4, LAB2 41 LAB242 LAB24.3,
LA.B.2.4.4, LAC3.4.1, LA C3.4.2, LAC3.4.3, LA C3.4.4,
LA.C.3.4.5

41.01 Denonstrate verbal communication skills.
41. 02 Denonstrate technical reading skills.
41. 03 Denonstrate technical witing skills.

APPLY MATH SKI LLS--The student will be able to:
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43.

44,

45,

0

0

0

MA.B.3.4.1, MAB.4.4.1, MAB. 4.4.2

42. 01 Convert recipe yields.
42.02 Cal cul ate portion costs.

APPLY SCI ENTI FI C PRI NCI PLES | N COOKI NG AND BAKI NG - The st udent
wll be able to:

SC.A1.4.3, SCA1l44

43. 01 Explain the | eaveni ng process in baking.
43. 02 Explain the principles of thickening agents.

FOLLOW TI ME, ENERGY, AND RESOURCE MANAGEMENT TECHNI QUES- - The
student will be able to:

LA A1.4.3 LAAZ2.4.2 LAC3.43

44.01 Denonstrate efficient time and notion techni ques.
44.02 Coordinate responsibilities with those of other
wor kst ati ons.
44.03 Sel ect appropriate tools and equi pnent for specific tasks.

PREPARE AND PRESENT FOOD PRODUCTS TO MEET QUALI TY STANDARDS- - The
student will be able to:

SC.A1.4.1, SCA1.4.2, SCA1.4.3, SCA1.4.4 SCA 145,
SC.A 2.4.5 SCAZ246, SCG1.4.1 SCG1.4.2 SCG1.4.3
45. 01 Prepare and present appetizers.

45. 02 Prepare and present sal ads.

45. 03 Prepare and present veget abl es.

45. 04 Prepare and present fruits.

45. 05 Prepare and present pasta, rice, and cereals.

45. 06 Prepare and present soups, stocks, and sauces.

45. 07 Prepare and present sauces and gravi es.

45. 08 Prepare and present neats.

45. 09 Prepare and present poultry.

45. 10 Prepare and present fish and shellfish.

45.11 Prepare and present yeast brads.

2 Prepare and present pies and pastries.

3 Prepare and present cakes and icing.

4 Prepare and present specialty desserts.

5

Prepare and present breakfast foods.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - F

46.

0

(CORE) FOOD SERVI CE AND RESTAURANT MANAGER FOOD SERVI CE AND
MANAGEMENT 1 - | NDUSTRY TI TLE

DEMONSTRATE MANAGEMENT SKILLS--The student will be able to

LA A2.4.2, LAA2.4.6, LAC3.4.1, LAC3.4.2, LA C3.4.3
LA.C.3.4.4, LA C3.4.5

46.01 Identify characteristics of an effective nanager.

46. 02 Exam ne nmanagenent skills.

46.03 Denonstrate effective conmunication skills.

46. 04 Use positive reinforcement techniques to increase
productivity.
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47.

48.

49,

50.

51.

52.

53.

0

0

0

0

0

0

0

COVPLY WTH LAW5S AND REGULATI ONS SPECI FI C TO THE FOOD SERVI CE AND

HOSPI TALI TY | NDUSTRY- - The student will be able to

LA A 2.4.6, LAA2.4.8 SCH3.4.4

47.01 Identify food service and hospitality |laws and regul ations
to include OSHA, Anericans with Disabilities Act (ADA), and
the Certified Professional Food Manager

DEVELOP A BUSI NESS PLAN--The student will be able to:

LA.B.1.4.3, LA B.2.4.4

48.01 Identify the el enents of a business plan to include vision
goal s, strategies, and action plans.

DEVELOP MENUS- - The student will be able to:

LA A 2.4.4

49. 01 Exami ne the role of the menu.
49. 02 Exanine pricing strategies.
49. 03 Exam ne nenu fornats.

UTI LI ZE COST- CONTROL TECHNI QUES TO MAXI M ZE PROFI TABI LI TY- - The
student will be able to:

LA.B.2.4.2, LA B.2.4.4

50.01 Identify conputer software available for food service and
hospitality managenent.

50. 02 Devel op an accounting and record-keepi ng system usi ng
sel ected software.

50. 03 Devel op a purchasing, receiving, storing, and inventory
system

ESTABLI SH GUI DELI NES AND PCLI Cl ES--The student will be able to:

LA.A2.4.4, SCF.1.4.7

51. 01 Devel op enpl oyee gui delines such as job descriptions,
trai ning, and schedul i ng.

51. 02 Establish al cohol and drug poli cies.

51. 03 Devel op a purchasing, receiving, storing, and inventory
system

EXAM NE THE PHYSI CAL PLANT--The student will be able to:

LA A 1.4.3 LAAZ2.4.4, LA B2 4.4 LA C3.4.3, LA C3.4.4,
LA.C.3.4.5, MAB.3.4.1, MAB4.41 NAB4.42

52.01 Analyze the inpact of location on the operation

52.02 Devel op a layout design for a food service or hospitality
unit to include interior and exterior components.

52.03 Devel op a reconfiguration plan for an existing facility.

DEVELOP FOOD SERVI CE AND HOSPI TALI TY MARKETI NG STRATEQ ES- - The
student will be able to:

LA A 241 LAAZ2.4.4, LAAZ2 45
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53.01 Identify basic econom c and marketing strategies.
53.02 Analyze trends in the food service and hospitality industry.

54.0 ASSESS CAREER OPPORTUNI TI ES I N FOOD SERVI CE AND HOSPI TALI TY
MANAGEMENT- - The student will be able to:

LA A 2.4.4, LAA2.4.6, LAB.2.4.1, LAB.2.4.2, LA B.2.4.3
LA.B.2.4.4

54.01 Investigate the history of the food service and hospitality
i ndustry.

54. 02 Anal yze trends in managenent styles in the food service and
hospitality industry.

54. 03 Expl ain the benefits of nenbership in professiona
associ ati ons.

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE - G
(CORE) FOOD SERVI CE AND RESTAURANT MANAGER; FOOD SERVI CE -
DOT 187. 167- 106

55.0 DEMONSTRATE MANAGEMENT SKILLS--The student will be able to

LA.C.3.4.2, HEEB.1.4.3

55.01 Interview and sel ect applicants.
55.02 Fol |l ow stress managenent techni ques.
55. 03 Devel op personal and professional etiquette.

56.0 COWVPLY WTH LAWS AND REGULATI ONS SPECI FI C TO THE FOOD SERVI CE AND
HOSPI TALI TY | NDUSTRY- - The student will be able to

LA B 1.4.2, LAB1.4.3
56. 01 Establish procedures for conpliance.

57.0 DEVELOP A BUSI NESS PLAN--The student will be able to:

LA B 1.4.2, LA B 1.4.3
57.01 Create a business plan

58.0 DEVELOP MENUS--The student will be able to:

LA.B.1.4.2, LAB.1.4.3

58. 01 Devel op a nenu.
58.02 Anal yze nenus for profitability.

59.0 UTILIZE COST CONTROL TECHNI QUES TO MAXI M ZE- - The student will be

able to:
LA A1.4.3, LAA2.4.4, LAB2.4.1, LAB.2.4.2, LA B.2.4.3
LA B.2.4.4, MAB.3.4.1, MVAE1.41 MAE1.43

59. 01 Conduct a | abor-cost anal ysis.
59. 02 Conduct a beverage-cost anal ysis.
59. 03 Conduct a food-cost anal ysis.
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59. 04 Exam ne | oss prevention factors such as safety, sanitation
food handling, ware handling, maintenance, insurance, and
envi ronnental effects.

59.05 Interpret profit and | oss statenents.

59.06 Identify the responsibility of each individual to be held
accountable for profitability.

60.0 ESTABLI SH GUI DELI NES AND POLI CI ES--The student will be able to:

LAA1.4.3, LAA2.4.4 LAAZ2.4.6, LAB2.4.4
60. 01 Establish enpl oyee conpensati on and benefits guidelines.

60. 02 Establish standards of conduct.
61. 03 Establish guest relations guidelines and policies.

61.0 EXAM NE THE PHYSI CAL PLANT--The student will be able to:

LA A 1.4.3 LAAZ2.4.4

61. 01 Exam ne a food service or hospitality unit to deterni ne
conpliance with current |laws and regul ations.

61.02 Identify security needs and requirenents for a food service
or hospitality property.

61.03 Identify factors in maintaining and repairing facilities and
equi prrent .

62.0 DEVELOP FOOD SERVI CE AND HOSPI TALI TY MARKETI NG STRATEQG ES- - The
student will be able to:

LA A 2.4.4, LAA2.4.5 LAA2.4.6, LAA2.4.7, LAA 248

62. 01 Exam ne principles of art and design to increase aesthetics
and profitability of service.

62. 02 Exam ne advertising strategies.

62. 03 Exam ne the use of auxiliary services in providing special
functi on.

63.0 ASSESS CAREER OPPORTUNI TI ES I N FOOD SERVI CE AND HOSPI TALI TY
MANAGEMENT- - The student will be able to:

LAA2.4.4, LAA2.45 LAAZ2.4.6, LAA2.4.7, LAA2.4.8
63. 01 Denonstrate an understandi ng of entrepreneurship.

63.02 Identify food and hospitality-related enterprises and their
i mpact on the industry.
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July 2001
Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Cour se Nunber : 8515210
Course Title: Food Production and Services 1
Course Credit: 1

COURSE DESCRI PTI ON:

Thi s course was devel oped as part of a three-credit core. Students will
devel op competence in career and job opportunities; basic food skills;
personal productivity; safe, secure and sanitary work procedures;
operational systens; recipes; comercial tools and equi pnent; principles
of nutrition; front-of-the-house duties; back-of-the house duties; food
and beverage preparation

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE A
(CORE) FOOD & BEVERAGE PREPARATI ON AND SERVI CE WORKER, FOOD
PREPARATI ON WORKER - OES Code 65038427

0l .0 | DENTIFY CAREER AND JOB OPPCRTUNI Tl ES--The student will be able
to:

LAA1.4.3 LAAZ2.41 LAA2 44 LAAZ2.4.6, LAA2.4.7
MAE 1.4.1

Ol .01 Identify occupations in the food service and hospitality
i ndustry.

Ol .02 Identify resources for a job search

Ol .03 Identify levels of training required for food service and
hospitality occupations.

02.0 APPLY BASIC SKILLS--The student will be able to:

LA B.2.4.1, LAB.2.4.2, LAB.2.4.3, LAB.3.4.1, LA C.3.4.2
HE.B.3.4.1, HEB.3.4.4, HE. B.3.4.5

02.01 Foll ow verbal and witten directions.

02.02 Apply verbal and witten directions.

02.03 Use verbal and nonverbal conmunication skills.

03.0 DEMONSTRATE PERSONAL PRODUCTI VI TY--The student will be able to:

LA A 1.4.3 LAAZ2.4.4, LA C3.4.2 HEB 3.4.2, HEB. 3.4.4,
HE. B.3.4.5

03.01 Exhibit enployability skills.

03.02 Exhibit work ethics.

03.03 Maintain positive personal rel ationships.

03. 04 Devel op personal and professional etiquette.

03.05 Denonstrate the ability to function as a team nmenber.

04.0 EXH BIT SAFE, SECURE, AND SANl TARY WORK PROCEDURES- - The st udent
wll be able to:

MA.B.3.4.1, SCF.1.4.3, HEEA 1.4.8 HE A 2.4.1, HE A 2.4.2,
HE.B.1.4.1, HE.B.1.4.3, HE.B.1.4.5
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05.

06.

07.

08.

09.

10.

04.0l Foll ow standard procedures for hazard control

04.02 Identify first-aid procedures for accidents and injuries.

04.03 Apply sanitary procedures in maintaining the facility.

04.04 Follow the standards for infectious di sease control

04.05 Denonstrate acceptabl e enpl oyee health habits.

04.06 Follow sanitary procedures in food storage, preparation
packi ng, transport, and service.

UTI LI ZE OPERATI ONAL SYSTEMs- - The student will be able to:

LA A2.4.4 MAA4.4. 1, MAB3.4.1 HEA11.4.8 HEB 2.4. 2,
HE.C.2.4.6

05.01 Identify elements of a successful organized food service
operation in relation to tine, energy, noney, and space.

05.02 Follow rul es, regul ations, and | aws.

USE RECI PES- - The student will be able to:

LA A2.4.4 MAAGS3. 4.3, MAB4.4.2, SCA1.4.3, SCA 144,
SC.B.1.4.1

06. 01 Use standardi zed reci pes.
06.02 Cal cul ate portion size and recipe vyield.

USE AND CARE FOR COMVERCI AL TOOLS AND EQUI PMENT- - The student will
be able to:

LAA1.4.3, MAB3.41 SCA1.4.3 SCA1l44
07.0l Identify comrercial tools and equi pnent.
07.02 Use and naintain commercial tools.

07.03 Use and nmai ntain conmercial equi prent.

APPLY PRI NCI PLES OF NUTRITI ON--The student will be able to:

LAAA 141 LAAL142 LAAL143 LAALl 44 SCF.1.4.1,
SCF.1.4.2, HEEA 1. 4.9

08.01 Identify know edge of food and nutritional needs.

PERFORM FRONT- OF- THE HOUSE DUTI ES- - The student will be able to:

LA A1.4.3 LAC3.4.3, MAAS3.43

09.01 Performtable setup, order taking, check presentation

bussi ng, serving, receiving noney, and host/hostess skills.
09.02 Identify types of neal services.
09. 03 Establish, set up, and maintain service stations.

PERFORM BACK- OF- THE- HOUSE DUTI ES- - The student will be able to:

LAA1.4.3, LAC3.4.3

10.01 Performstarting duties.
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11.0 PREPARE FOOD AND BEVERAGE | TEM5- - The student will

, MA A 3.4.3,

4. LA.C. 3.4.2
SCA1.4.1 SCA1.4.2 SCA1.43

Prepare bake station itens.
Prepare pantry station itens.
Prepare fry station itens.
Prepare hot station itens.
Prepare beverage itens.

Recogni ze standards of quality.
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MA. B. 4. 4.2,
SC. A 1.4.4,

Perform food presentation and display techniques.



July 2001
Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Cour se Nunber : 8515220
Course Title: Food Production and Services 2
Course Credit: 1

COURSE DESCRI PTI ON:

Thi s course was devel oped as part of a three-credit core. Students will
devel op competence in career and job opportunities; basic skills; work
procedures; operational systemns; recipes; principles of nutrition;

front - of -t he- house and back-of -t he- house duties and food preparation

COCCUPATI ONAL COVPLETI ON PO NT - DATA CODE B
(CORE) COOK; HOST/ HOSTESS; WAl TER/ WAI TRESS - | NDUSTRY TI TLE

12.0 | DENTIFY CAREERS AND JOB OPPCRTUNI Tl ES--The student will be able
to:

LAA1.4.3 LAAZ2.41 LAA242 LAAZ2.4.4 LAAZ2.46
LA A 2.4.7

12.01 ldentify duties and responsibilities in food services and
hospitality.
12.02 ldentify career options and ways to achi eve job advancenent.

13.0 APPLY BASI C SKI LLS--The student will be able to:

LA A 1.4.3 LAB242 NMAAL141 MAMAS3. 4.3 MB4.4.1
MA.B. 4.4.2

13. 01 Exhi bit an understandi ng of technical nmaterial s/resources.
13. 02 Denpnstrate mathematics conpetencies related to the
occupational task.

14.0 DEMONSTRATE PERSONAL PRODUCTI VI TY--The student will be able to:
LA A 2.4.4 LAD1.4.1 LAD1.4.2 LAD1.4.3, MEI1l41
MA.E 1.4.3, SCH1.4.1, SCH1.4.2 SCH114.3 SCH1.4. 4,
SCH1.4.5 SCH11l.4.6, SCH1.4.7, HEEB.2.4.4

14. 01 Respond to the needs of a culturally diverse workpl ace.
14.02 Apply techni ques of evaluation for continuous inprovenent.
14. 03 Denopnstrate probl em sol vi ng.

14.04 Use critical thinking strategies.

15.0 EXH BI T SAFE, SECURE, AND SAN TARY WORK PRCOCEDURES- - The st udent
wll be able to:

LA A2.4.4, LAAZ2.4.6

15.01 Foll ow federal, state, and |ocal sanitation and safety
codes.

16.0 UTI LI ZE OPERATI ONAL SYSTEMS- - The student will be able to:

LAA1.4.3 MAZ2.42 MA3.43 NMAB4.4.2
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17.

18.

19.

20.

21.

0

0

0

0

0

16.01 Performtime managenent techni ques.

16. 02 Qperate w thin purchasing, inventory, portion control, and
costing procedures.

USE RECI PES- - The student will be able to:

LA A 1.4.2, MAAZ3.4.3, MAB4.4.2 GSCA

1.4.1, SC A 1.4.2,
SC.A1.4.3 SCA1.4.4, SCA1.4.5 SCH1.43

17.01 Modify standardi zed reci pes.

APPLY PRI NCI PLES OF NUTRITI ON--The student will be able to

LAA2.4.8, MAEL1l.4.1 SCF1.4.1, SCF.1.4.6
18.01 Interpret menus to neet current dietary guidelines and
nutritional requirenments of individuals.

PERFORM FRONT- OF- THE- HOUSE DUTI ES- - The student will be able to:

LA A1.4.3, MAAZ3.43 MNMAB442 HEB24.4

19. 01 Recogni ze the needs of diverse popul ati ons.
19.02 Performduties to nmeet the needs of the custoner.

PERFORM BACK- OF- THE- HOUSE DUTI ES- - The student will be able to:

LAA2.4.4 LAB2.4.2 MAAZ3. 4.3 MAB4.42
20.01 Receive, store, and issue supplies.

PREPARE FOOD D BEVERAGE | TEMS--The student will be able to

2

LA A 1.4.3 LAC3.4.1 LAC3.4.2 LACS3.4.3 MAS3.43
MA.B.3.4.1, MAB.4.4.2, SCA1.4.1 SCA1.4.2 SCA1.43
SC.A1.4.4, SCA1l.4.5

21.01 Prepare bake station itens.

21.02 Prepare pantry station itens.

21.03 Prepare fry station itens.

21.04 Prepare hot station itens.

21.05 Prepare beverage itens.

21.06 Performfood presentation and di splay techni ques.
21. 07 Recogni ze standards of quality.
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July 2001
Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Cour se Nunber : 8515230
Course Title: Food Production and Services 3
Course Credit: 1

COURSE DESCRI PTI ON:

Thi s course was devel oped as part of a three-credit core. Students will
devel op competence in career and job opportunities; basic skills;
personal productivity; work procedures; operational systens; recipes;
front-of -t he-house duties and food preparation.

COCCUPATI ONAL COVPLETI ON PO NT - DATA CODE C
(CORE) COOX; KITCHEN HELPER; BAKER S HELPER; CASH ER -
| NDUSTRY TI TLE

22.0 | DENTIFY CAREERS AND JOB OPPORTUNI TI ES--The student will be able
to:

LA A2.4.1, LAAZ2.4.4, LAA2.4.6, LAA2.4.7, MVAE1l.4.1

22.01 Denonstrate an understandi ng of entrepreneurship.

22.02 Analyze current career trends.

22.03 ldentify professional associations in the food service and
hospitality industry.

23.0 APPLY BASIC SKILLS--The student will be able to:

LA A 2.4.4, LAB. 2.4.4, VA A1l 4.1 MAAGS3. 4.3 MMB4.4.1
MA.B.4.4.2, SCH1.4.1 SCH3.45 SCH3.4.6

23.01 Denonstrate scientific conpetencies related to the
occupati onal task.

23.02 Use conputer technol ogy to perform occupational tasks.

23.03 Maintain accurate records.

24.0 DEMONSTRATE PERSONAL PRODUCTI VI TY--The student will be able to:

LA A 2.4.4, MAAZ3. 4.3

24.01 Explore the opportunities and value of comunity service.
24.02 Devel op | eadership skills.
24.03 Practice profitabl e procedures.

25.0 EXH BI T SAFE, SECURE, AND SAN TARY WORK PROCEDURES- - The st udent
wll be able to:

SC.G1.4.1, SCG1l.4.2

25.01 Use acquired know edge for the certified professional food
manager exam

26.0 UTI LI ZE OPERATI ONAL SYSTEMS--The student will be able to:

SC.G1.4.1, SCG1l.4.2
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27.

28.

29.

0

0

0

26.01 Practice environnentally sound procedures.
26. 02 Denonstrate and fol | ow operational procedures between the
front-of -t he-house and back- of -t he-house.

USE RECI PES--The student will be able to:

LA A2 4.4, LAA 2.4 7, LAA2.4.8 MAASZ. 4.3, MAB
SCA1.4.1 SCA1.4.2 SCA1.4.3 SCA1l44 SCA

4.4.2,
1.4.5
27.01 Use standardi zed recipes in the devel opnent of nenus.

PERFORM FRONT- OF- THE- HOUSE DUTI ES- - The student will be able to:

LA A 2.4.4, MAAZG. 4.3

28. 01 Use nerchandi si ng techni ques.
28.02 Anal yze industry trends.

PREPARE FOOD AND BEVERAGE | TEMS- - The student will be able to

LAA 142 LAA1.43 NMAAS3. 4.3 MAB4.42 MB341
SCA1.4.1 SCA1.42 SCA1.4.3 SCA1l44 SCA1.4.5

29.01 Prepare bake station itens.

29.02 Prepare pantry station itens.

29.03 Prepare fry station itens.

29.04 Prepare hot station itens.

29 05 Prepare beverage itens.

29.06 Performfood presentation and di splay techni ques.
29. 07 Recogni ze standards of quality.
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Cour se Nunber :
Course Title:
Course Credit:

COURSE DESCRI PTI ON:

July 2001

Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

8515110

Food
1

Managenent, Production and Services 4

Thi s course was devel oped for students to devel op conpetence in career

advancenent opportunities;
pur chasi ng;
math skill;

food identification, selection and
advanced cooki ng and baking skills; conmunication skills;
scientific principles of cooking and baking and quality

standards of food preparation and presentation

OCCUPATI ONAL COVPLETI ON PO NT - DATA CODE D
(CORE) COOX - CES CODE 65028422

30.

31.

32.

33.

0

0

0

0

EXAM NE CAREER AND ADVANCEMENT OPPORTUNI TIES I N PROFESSI ONAL

COCKI NG AND BAKI NG - The student will be able to:

LA A 2.4.4

30. 01 Exam ne advancenent opportunities.
30. 02 Devel op a personal career plan

PRACTI CE FOOD | DENTI FI CATI ON, SELECTI O\, AND PURCHASI NG SKI LLS- -

The student wi

SC.A1.4.2

Il be able to:

31.01 Identify basic food itens.
31.02 Select basic food itens according to standard qualities.

PRACTI CE ADVANCED COOKI NG AND BAKI NG TECHNI QUES — The student will

be able to :

LAA1.4.3, LAAZ2.4.4

32.01 Prepare
32.02 Prepare
32.03 Prepare
32.04 Prepare
32.05 Prepare
32.06 Prepare

advanced
advanced
advanced
advanced
advanced
advanced

bake station itens.

pantry station itens.

fry station itens.

hot station itens.

beverage itens.

food presentation and di splay techniques.

32. 07 Recogni ze and ensure standards of quality.

DEMONSTRATE COVMUNI CATI ON SKILLS--The student will be able to do

the foll ow ng:

LAA1.4.3 LAC3.4.1 LACS3.42 LACS3.4.3

33.01 Denonstrate verbal conmunicated skills.
33.02 Denonstrate technical reading skills.
33.03 Use tools and equi pnent specific to advanced cooki ng and

baki ng.
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34.0 APPLY MATH SKI LLS--The student will be able to:
MA. B.3.4.1

34.01 Convert recipe vyields.
34.02 Cal cul ate portion costs.

35.0 APPLY SCI ENTI FI C PRI NClI PLES | N COOKI NG AND BAKI NG- - The st udent
wll be able to:

SCA1.4.1 SCA1.42 SCA1.4.3 SCA1l44 SCA1.4.5

35.01 Identify the physical and chem cal changes in foods that
result fromthe application of heat or cold.
35.02 Identify the effect of noisture on food.

36.0 FOLLOWTIME, ENERGY, AND RESOURCE NMANAGEMENT TECHNI QUES- - The
student will be able to:

LA.B.2.4.1, LAB.2.4.2, LAB.2.4.3, LAB.2.4.4

36.01 Denonstrate efficient tine and notion techni ques.
36. 02 Coordinate responsibilities with those of other
wor kst ati ons.
36.03 Sel ect appropriate tools and equi pment for specific tasks.

37.0 PREPARE AND PRESENT FOOD PRODUCTS TO MEET QUALI TY STANDARDS- - The
student will be able to:

SC.A1.4.1, SCA1.4.2, SCA1.4.3, SCA1.4.4 SCA14.5,
SC.A 2.4.5 SCAZ246, SCG1.4.1 SCG1l.4.2 SCG1.4.3
37.01 Prepare and present appeti zers.

37.02 Prepare and present sal ads.

37.03 Prepare and present vegetabl es.

37.04 Prepare and present fruits.

37.05 Prepare and present pasta, rice, and cereals.

37.06 Prepare and present soups, stocks, and sauces.

37.07 Prepare and present sauces and gravies.

37.08 Prepare and present neats.

37.09 Prepare and present poultry.

37.10 Prepare and present fish and shellfish.

37.11 Prepare and present yeast breads.

37.12 Prepare and present pies and pastries.

37.13 Prepare and present cakes and i cing.

37.14 Prepare and present specialty desserts.

37.15 Prepare and present breakfast foods.
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July 2001
Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Cour se Nunber: 8515111
Course Title: Food Management, Production and Services 5
Course Credit: 1

COURSE DESCRI PTI ON:

Thi s course was devel oped for students to devel op conpetence in advanced
opportunities in professional cooking; identification, selection and

pur chasi ng food; advanced cooking skills; math skills; scientific
princi pl es of cooking and baki ng; managenment techni ques; and food
presentation.

COCCUPATI ONAL COVPLETI ON PO NT - DATA CODE E
(CORE) BAKER; COOK, RESTAURANT FOOD SERVI CE ( COOKI NG AND BAKI NG

38.0 EXAM NE CAREER AND ADVANCENMENT OPPORTUNI TI ES | N PROFESSI ONAL
COCKI NG AND BAKI NG - The student will be able to:

LA A2.4.6, LAB24.4
38.01 Identify associations in professional cooking and baking.

39.0 PRACTI CE FOOD | DENTI FI CATI ON, SELECTI ON, AND PURCHASI NG SKI LLS- -
The student will be able to:

LAA2.4.1 LAA2.42 LAAZ24.3 LAAZ244
39. 01 Recogni ze standards of quality related to purchasing.

40.0 PRACTI CE ADVANCED COCOKI NG AND BAKI NG TECHNI QUES- - The student wil |l
be able to:

LAA2.4.1 LAA2.42 LAAZ2.4.3 LAA244 SCA1.4.1,
SCA1.4.2, SCA1.4.3 SCA1l.4.4 SCA1l45
40. 01 Prepare food itens to obtain maxi mumnutrition val ue.
40. 02 Prepare foods for specific dietary needs.

41.0 DEMONSTRATE COVMUNI CATI ON SKILLS--The student will be able to:

LAA1.4.3, LAAZ2.4.4, LAB2.4.1, LAB242 LAB243
LA.B.2.4.4, LAC3.4.1, LA C3.4.2, LAC3.4.3, LA C3.4.4,
LA.C.3.4.5

41.01 Denonstrate verbal communication skills.
41. 02 Denonstrate technical reading skills.
41. 03 Denonstrate technical witing skills.

42.0 APPLY NMATH SKI LLS--The student will be able to:

MA.B.3.4.1, MAB.4.4.1, MAB. 4.4.2

42. 01 Convert recipe yields.
42.02 Cal cul ate portion costs.
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43.0 APPLY SCIENTIFI C PRINCI PLES I N COOKI NG AND BAKI NG - The st udent

44,

45,

0

0

wll be able to:
SC.A.1.4.3, SC.A 1.4.4

43. 01 Explain the | eaveni ng process in baking.
43. 02 Explain the principles of thickening agents.

FOLLOW TI ME, ENERGY, AND RESOURCE MANAGEMENT TECHNI QUES- - The
student will be able to:

LA A1.4.3 LAAZ2.4.2 LAC3.43

44.01 Denonstrate efficient time and notion techni ques.
44.02 Coordinate responsibilities with those of other
wor kst ati ons.
44.03 Sel ect appropriate tools and equi pnent for specific tasks.

PREPARE AND PRESENT FOOD PRODUCTS TO MEET QUALI TY STANDARDS- - The
student will be able to:

SC.A1.4.1, SCA1.4.2, SCA1.4.3, SCA1.4.4 SCA1.4.5,
SC.A 2.4.5 SCAZ246, SCG1.4.1 SCG1l.4.2 SCG1.4.3
45. 01 Prepare and present appetizers.

45. 02 Prepare and present sal ads.

45. 03 Prepare and present veget abl es.

45. 04 Prepare and present fruits.

45. 05 Prepare and present pasta, rice, and cereals.

45. 06 Prepare and present soups, stocks, and sauces.

45. 07 Prepare and present sauces and gravi es.

45. 08 Prepare and present neats.

45. 09 Prepare and present poultry.

45. 10 Prepare and present fish and shellfish.

45.11 Prepare and present yeast breads.

45.12 Prepare and present pies and pastries.

45. 13 Prepare and present cakes and icing.

45. 14 Prepare and present specialty desserts.

45. 15 Prepare and present breakfast foods.
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July 2001
Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Cour se Nunber: 8515112
Course Title: Food Managemnent, Production and Services 6
Course Credit: 1

COURSE DESCRI PTI ON:

Thi s course was devel oped for students to devel op conpetence in advanced
opportunities in professional cooking; identification, selection and

pur chasi ng food; advanced cooking skills; math skills; scientific
princi pl es of cooking and baki ng; managenment techni ques; and food
presentation.

COCCUPATI ONAL COVPLETI ON PO NT - DATA CODE F
(CORE) FOOD SERVI CE AND RESTAURANT MANAGER FOOD SERVI CE AND
MANAGEMENT 1 - | NDUSTRY TI TLE

46.0 DEMONSTRATE MANAGEMENT SKILLS--The student will be able to

LA A2.4.2, LAAZ2.46, LAC3.4.1, LAC3.4.2, LAC3.4.3
LA.C.3.4.4, LA C3.4.5

46.01 Identify characteristics of an effective nanager.

46. 02 Exam ne nmanagenent skills.

46. 03 Denonstrate effective conmuni cation skills.

46. 04 Use positive reinforcement techniques to increase
productivity.

47.0 COWVPLY WTH LAWS AND REGULATI ONS SPECI FI C TO THE FOOD SERVI CE AND
HOSPI TALI TY | NDUSTRY- - The student will be able to

LA A2.4.6, LAA2.4.8 SCH3.4.4

47.01 Identify food service and hospitality |laws and regul ations
to include OSHA, Anerica Disabilities Act, and the Certified
Pr of essi onal Food Manager.

48.0 DEVELOP A BUSI NESS PLAN--The student will be able to:

LA.B.1.4.3, LA B.2.4.4

48.01 Identify the el enents of a business plan to include vision
goal s, strategies, and action plans.

49.0 DEVELOP MENUS--The student will be able to:

LA A 2.4.4

49. 01 Exami ne the role of the nmenu.
49. 02 Exanmine pricing strategies.
49. 03 Exam ne nenu fornats.

50.0 UTILIZE COST- CONTROL TECHNI QUES TO MAXI M ZE PROFI TABI LI TY- - The
student will be able to:

LA.B.2.4.2, LA B.2.4.4
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51.

52.

53.

54.

0

0

0

0

50.01 Identify conputer software available for food service and
hospitality managenent.

50. 02 Devel op an accounting and record-keepi ng system usi ng
sel ected software.

50. 03 Devel op a purchasing, receiving, storing, and inventory
system

ESTABLI SH GUI DELI NES AND PCLI Cl ES--The student will be able to:

LA.A2.4.4, SCF.1.4.7

51. 01 Devel op enpl oyee gui delines such as job descriptions,
trai ning, and schedul i ng.

51. 02 Establish al cohol and drug poli cies.

51. 03 Devel op a purchasing, receiving, storing, and inventory
system

EXAM NE THE PHYSI CAL PLANT--The student will be able to:

LA A 1.4.3 LAAZ2.4.4, LA B2 4.4 LA C3.4.3, LA C3.4.4,
LA.C.3.4.5, MAB.3.4.1, MAB4.41 NAB4.42

52.01 Analyze the inpact of location on the operation

52.02 Devel op a layout design for a food service or hospitality
unit to include interior and exterior components.

52.03 Devel op a reconfiguration plan for an existing facility.

DEVELOP FOOD SERVI CE AND HOSPI TALI TY MARKETI NG STRATEQ ES- - The
student will be able to:

LA A 241 LAAZ2.4.4, LAAZ2 45

53.01 Identify basic econom c and marketing strategies.
53.02 Analyze trends in the food service and hospitality industry.

ASSESS CAREER OPPORTUNI TI ES | N FOOD SERVI CE AND HOSPI TALI TY
MANAGEMENT- - The student will be able to:

LA A 2.4.4, LAA2.4.6, LA B 2.4.1, LAB.2.4.2, LAB.2.4.3
LA.B.2.4.4

54.01 Investigate the history of the food service and hospitality
i ndustry.

54. 02 Anal yze trends in managenent styles in the food service and
hospitality industry.

54. 03 Expl ain the benefits of nenbership in professiona
associ ati ons.
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July 2001
Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Cour se Nunber: 8515113
Course Title: Food Management, Production and Services 7
Course Credit: 1

COURSE DESCRI PTI ON:

Thi s course was devel oped for students to devel op conpetence in
managenent skills; food service and hospitality |laws and regul ations;
busi ness pl ans; menus; cost control techniques; guidelines and policies;
physi cal plant |ayouts; marketing strategi es; and career opportunities.

COCCUPATI ONAL COVPLETI ON PO NT - DATA CODE G
(CORE) FOOD SERVI CE AND RESTAURANT MANAGER; FOOD SERVI CE -
DOT 187. 167- 106

55.0 DEMONSTRATE MANAGEMENT SKILLS--The student will be able to

LA.C.3.4.2, HEEB.1.4.3

55.01 Interview and sel ect applicants.
55.02 Fol |l ow stress managenent techni ques.
55. 03 Devel op personal and professional etiquette.

56.0 COVPLY WTH LAWS AND REGULATI ONS SPECI FI C TO THE FOOD SERVI CE AND
HOSPI TALI TY | NDUSTRY- - The student will be able to

LA B 1.4.2, LAB1.4.3
56. 01 Establish procedures for conpliance.

57.0 DEVELOP A BUSI NESS PLAN--The student will be able to:

LA B 1.4.2, LAB1.4.3
57.01 Create a business plan

58.0 DEVELOP MENUS--The student will be able to:

LA.B.1.4.2, LAB.1.4.3

58. 01 Devel op a nenu.
58.02 Anal yze nenus for profitability.

59.0 UTILIZE COST CONTROL TECHNI QUES TO MAXI M ZE- - The student will be

able to:
LA A1.4.3, LAA2.4.4, LAB2.4.1, LAB.2.4.2, LA B.2.4.3
LA B.2.4.4, MAB.3.4.1, MVAE1.4.1, MAE1.43

59. 01 Conduct a | abor-cost anal ysis.

59. 02 Conduct a beverage-cost anal ysis.

59. 03 Conduct a food-cost anal ysis.

59. 04 Exam ne | oss prevention factors such as safety, sanitation
food handling, ware handling, maintenance, insurance, and
envi ronnental effects.
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59.05 Interpret profit and | oss statenents.
59.06 Identify the responsibility of each individual to be held
accountable for profitability.

60.0 ESTABLI SH GUI DELI NES AND POLI Cl ES--The student will be able to:

LAA1.4.3 LAA2.4.4 LAAZ2.4.6, LAB2.4.4

60. 01 Establish enpl oyee conpensati on and benefits guidelines.
60. 02 Establish standards of conduct.

61. 03 Establish guest relations guidelines and policies.

61.0 EXAM NE THE PHYSI CAL PLANT--The student will be able to:

LA A 1.4.3 LAAZ2.4.4

61. 01 Exam ne a food service or hospitality unit to deterni ne
conpliance with current |laws and regul ations.

61.02 Identify security needs and requirenents for a food service
or hospitality property.

61.03 Identify factors in maintaining and repairing facilities and
equi prrent .

62.0 DEVELOP FOOD SERVI CE AND HOSPI TALI TY MARKETI NG STRATEQG ES- - The
student will be able to:

LA A 2.4.4, LAA2.4.5 LAA2.4.6, LAA2.4.7, LAA 248

62. 01 Exam ne principles of art and design to increase aesthetics
and profitability of service.

62. 02 Exam ne advertising strategies.

62. 03 Exam ne the use of auxiliary services in providing special
functi on.

63.0 ASSESS CAREER OPPORTUNI TI ES I N FOOD SERVI CE AND HOSPI TALI TY
MANAGEMENT- - The student will be able to:

LAA2.4.4, LAA2.45 LAAZ2.4.6, LAA2.4.7, LAA2.4.8
63. 01 Denonstrate an understandi ng of entrepreneurship.

63.02 Identify food and hospitality-related enterprises and their
i npact on the industry.
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