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LEARNING OBJECTIVES




Check one at end of each semester:  

First Semester: 

College Prep Program

Standard Program
 Modified Program

second semester:
College Prep Program

Standard Program
  Modified Program


	
	Assigned Semester

FALL 2002

(x)
	Assigned Work Completed

(x)
	Assigned Semester

SPRING 2003

(x)
	Assigned Work Completed (x)

	· Establish and maintain high standards of sanitation and safety using a fundamental knowledge of current food code guidelines 
	
	
	
	

	· Describe the physiological effects of food on the human body, and preparing attractive and digestible food combinations. 
	
	
	
	

	· Exhibit nutritional awareness and implement food-for-life principles, as well as appropriate portion and balance of the proportions of the food types presented on the plate for a healthy meal.
	
	
	
	

	· Demonstrate an understanding of how food  presentation  effects and can enhance  the experience of eating foods.
	
	
	
	

	Understand how to select healthy , appealing, fresh foods, and store them properly to assure freshness.
	
	
	
	

	· Understand culinary terms and the vocabulary of the culinary arts..
	
	
	
	

	· Demonstrate knowledge and appreciation of ethnic cuisines and their unique regional ingredients.
	
	
	
	

	· Develop a discriminating palate through critical analysis of food using culinary principles.
	
	
	
	

	· Demonstrate competence in baking from a recipe, and understanding what reasonable substitutions in the ratios and proportions of ingredients that can generally be successful in baking, as well as  
consideration that is unique to baking such as altitude, rising temperatures, relative ingredient temperatures,  and the optimal order of combining ingredients.
	
	
	
	

	· Understand the unique consideration of technique and rules that must be followed to prepare any given type of food (fish, meat, egg, vegetables, and fruits)
	
	
	
	

	· Understand the principles of food procurement, and how to buy locally whenever possible to consider the environmental impact of culinary choices.
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