Eureka Schools—Family and Consumer Sciences Curriculum

Family Focus Program


Title:  Food Service 
Length:  1 Semester

Description:  Food Service provides students a fresh look at skills required in the culinary career field.  The course begins with basic techniques such as knife safety, food handling, and “mice en place.”  Students will demonstrate how different cooking methods affect nutritional value, texture, color, aroma, and flavor.  The class will conclude with a food preparation project for the community performed by the members of the class (project specified by the teacher).

Outline:
	1.  Career & Job Exploration Ch. 1
             Job vs. Career

             Baking/Pastry/Culinary Arts


Jobs in the Restaurant Industry
	9.  Culinary Nutrition Ch. 11

Nutrition Basics              

             Guidelines for Meal Planning


Culinary Principals

	2.  Food Sanitation 7.2, 8.1, 8.2

             Sanitation/Safety Guidelines

             Chemical/Physical/Biological Hazards

             FAT TOM

             Hand Washing Procedures

             Appropriate Clothing/Personal Hygiene
	10.  Cooking Techniques Ch. 15

How Cooking Alters Food


Dry Cooking


Moist Cooking Techniques




	3.  Equipment & Environment Safety 7.1, 9, 10.2

Safe Work Environment


Emergency Procedures

            Utilizing Tools & Equipment

            Cleaning, Storing, Sanitizing Equipment
	11.  Seasonings & Flavorings Ch. 16

Enhancing Food


Herbs & Spices

             Condiments, Nuts & Seeds

             Sensory Perception

	4.  Lab Management Principles 

Time Management


Leadership/Teamwork

            Work Ethics

            Ethical Behavior
	12.  Breakfast Cookery Ch. 17

Breakfast Proteins


Breakfast Breads & Cereals

             Omlets

	5.  Weights & Measures p. 247, 13.2

Measuring Systems


Volume & Liquid Measurements

             Recipe Conversion

             Conversion Yields
	13.  Stocks & Sauces Ch. 20

Thickening Agents


Mother Sauces

             Preparing Roux

             

	6.  Standardization 13.1

Parts & Format of a Recipe


Reading for Meaning


Listening/Writing Skills
	14.  Hot & Cold Sandwiches Ch. 19

Sandwich Types

             Components of a Sandwich

             Preparing Hot & Cold Sandwiches

	7.  Knifes 10.1

Parts of the Knife


Types of Knives


Vegetable Cuts

             Knife Skills
	15.  Soups & Appetizers Ch. 21

Making Soups

             Consomme

             Thick Soups

             Appetizers 


      

	8.  Cost Control Techniques Ch. 14

Calculating Food Costs


Managing Food Cost Factors
	15.  Poultry Cookery Ch. 23

Planning Menus

             Menu Design & Organization

             Pricing Menu Items

	16.  Meat Cookery Ch. 16

Planning Menus

             Menu Design & Organization

             Pricing Menu Items 


	20.  Desserts Ch. 30

Planning Menus

             Menu Design & Organization

             Pricing Menu Items 



	17.  Pasta & Grains Ch. 25

Planning Menus

             Menu Design & Organization

             Pricing Menu Items 


	19.  Garde Manager Basics Ch. 18

What is Garde Manager 


Salad Types/Structure/Arrangements

             Cheese

             Garnishing Techniques

	18.  Fruits, Vegetables & Legumes Ch. 26

Planning Menus

             Menu Design & Organization

             Pricing Menu Items 


	20.  Creating Menus Ch. 12

What is Garde Manager 


Salad Types/Structure/Arrangements

             Cheese

             Garnishing Techniques

	19.  Quick Breads Ch. 29

Planning Menus

             Menu Design & Organization

             Pricing Menu Items 
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