          COURSE OBJECTIVES FOR CULINARY ARTS
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 Student Grade Level: 
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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 
	
	
	
	

	· Exhibit nutritional awareness and implement food-for-life principles
	
	
	
	

	· Employ clear communication in speech and writing
	
	
	
	

	· Apply knowledge of physical activities and sports in maintaining good health
	
	
	
	

	· Demonstrate and apply sensitivity to the ethical, cultural, and legal parameters of social and cultural diversity
	
	
	
	

	· Demonstrate knowledge and application of the food and cultures of Regional American and International Cuisine
	
	
	
	

	· Develop a distinctive palate through critical analysis of food using various sensory perceptions
	
	
	
	

	· Demonstrate competence in fundamental techniques of food preparation and presentation, baking, and preparing dishes from a recipe.
	
	
	
	

	
	IST Initials: 






Date: 








	IST Initials: 






Date: 









	Materials and Resources Used:
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