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Chef Foods I
Grade 9-12
104 Benchmarks

Standard 1: Understand important concepts and skills related to careers in the hospitality industry
Topic:  Introduction to Food Service
CF9-12.1.1
Understands the hospitality industry from past, present and future perspectives
CF9-12.1 2
Understands the history of food and its impact on today’s food

CF9-12.1.3
Gives examples of the range of career opportunities in the hospitality industry and the level of     education required. 

CF9-12.1.4
Understands the employment outlook of the different areas of the hospitality industry
Customer Service 

CF9-12.1.5
Understands the components of customer service

CF9-12.1.6
Explains the qualities of successful foodservice employees
CF9-12.1.7
Differentiates between positive and negative work attitudes

CF9-12.1.8
Uses strategies for communicating with customers

CF9-12.1.9
Lists the elements of excellent customer service
CF9-12.1.10
Draws conclusions on how customer service affects a restaurant’s success

CF9-12.1.11
Calculates the impact of an increase in customer count on annual sales

Topic:  Basic Kitchen Skills

CF9-12.1.12
Identifies the components and functions of a standardized recipe

CF9-12.1.13
Calculates recipe yields

CF9-12.1.14
Uses dry and liquid measuring tools

CF9-12.1.15
Measures and portions foods using ladles, cups, spoons and scales

CF9-12.1.16
Applies effective mise en place in the lab

CF9-12.1.17
Demonstrates usage and knows function of basic knives

CF9-12.1.18
Uses common spices and herbs in recipes

CF9-12.1.19
Describes and uses pre-preparation techniques

CF9-12.1.20
Uses a variety of cooking methods in food production

CF9-12.1.21
Identifies and uses hand tools, and small and large equipment

Standard 2: Integrate knowledge skills and practices required for careers in food production and services

Topic:  Sanitation and Safety

Sanitation
CF9-12.2.1
Uses proper personal hygiene and hand washing procedures

CF9-12.2.2
Synthesizes information on why it’s important to keep food safe

CF9-12.2.3
Know which foods are potentially hazardous


CF9-12.2.4
Uses procedures for minimizing the risks of food borne illness

CF9-12.2.5
Categorizes and describes the microorganisms that cause food borne illnesses

CF9-12.2.6
Identifies and lists ways chemical and physical hazards contaminate food

CF9-12.2.7
Uses correct food handling and preparation techniques to prevent food poisoning
CF9-12.2.8
Distinguishes between situations in which contamination and cross-contamination occur

CF9-12.2.9
Summarizes the conditions under which bacteria multiply rapidly, using the letters FAT TOM

CF9-12.2.10
Connects time and temperature guidelines to prevent food poisoning
CF9-12.2.11
Summarizes the 7 principles of the Hazard Analysis Critical Control Point food safety system 

CF9-12.2.12
Operates, maintains, cleans, and stores tools and equipment

CF9-12.2.13
Differentiates between cleaning and sanitizing

CF9-12.2.14
Uses different types of thermometers 

CF9-12.2.15
Summarizes procedures for receiving, storing, preparing, cooking, holding, cooling, reheating and serving food

CF9-12.2.16
Compares different types of storage areas found in a foodservice operation
Safety

CF9-12.2.17
Knows workplace and classroom safety procedures

CF9-12.2.18
Understands the rule of (OSHA) Occupational safety and Health Administration regulations.
CF9-12.2.19
Explains the hazard communication standard requirements for employers

CF9-12.2.20
Classifies different types of fires and fire extinguishers

CF9-12.2.21
Integrates actions to take in the event of a fire at a foodservice operation

CF9-12.2.22
Describes the ways to prevent burns

CF9-12.2.23
Knows hazards that contribute to injury in the areas of slips, trips or falls

CF9-12.2.24
Lists procedures for cleaning up spills on floors

CF9-12.2.25
Demonstrates proper lifting and carrying procedures to avoid injury

CF9-12.2.26
Knows hazards that can cause cuts
CF9-12.2.27
Uses knives safely
CF9-12.2.28
Summarizes basic first aid concepts and procedures

CF9-12.2.29
Understands the importance of the general safety audit

CF9-12.2.30
Explains the accident reporting process

CF9-12.2.31
Uses protective clothing and equipment to prevent injuries

Topic: Breakfast Foods and Sandwiches

Dairy

CF9-12.2.32
Knows meal preparation techniques using dairy products

CF9-12.2.33
Stores dairy products correctly

CF9-12.2.34
Differentiates between butter and margarine

CF9-12.2.35
Distinguishes among several types of cheeses and gives examples of each

CF9-12.2.36
Understands the characteristic of eggs

CF9-12.2.37
Prepares and serves eggs using a variety of cooking methods

CF9-12.2.38
Describes ways to keep eggs and egg products safe and sanitary
Breakfast

CF9-12.2 39
Knows meal preparation techniques used in making breakfast foods

CF9-12.2.40
Knows difference between yeast and chemicals leaveners 

CF9-12.2.41
Prepares breakfast foods and beverages
Sandwiches

CF9-12.2.42
Knows meal preparation techniques used in making sandwiches

CF9-12.2.43
Prepares different types of sandwiches

CF9-12.2.44
Explains the role of the 3 components of a sandwich

Topic:  Salads, dressings and dips
CF9-12.2.45
Identifies and describes ingredients and salad greens used in salads

CF9-12.2 46
Classifies and compares types of salads served at different points in the meal

CF9-12.2.47
Demonstrates appropriate methods to clean salad greens

CF9-12.2.48
Knows 4 basic parts of a salad and prepares salads
CF9-12.2.49
Differentiates among oils and vinegars

CF9-12.2.50
Prepares a vinaigrette and emulsified salad dressing

CF9-12.2.51
Connects salad dressing with salad greens

CF9-12.2.52
Prepares dips

Topic:  Garnishing

CF9-12.2.53
Knows the art of garnishing 
CF9-12.2.54
Generates a list of ingredients used in garnishing

CF9-12.2.55
Prepares garnishes

CF9-12.2.56
Knows the role garnishes play in plating food

Topic:  Fruits and vegetables

CF9-12.2.57
Classifies and identifies fruits in the 3 main categories

CF9-12.2.58
Classifies and identifies vegetable by their edible parts

CF9-12.2.59
Explains the USDS quality grades for fresh fruits and vegetables

CF9-12.2.60
Prepares fruits using appropriate methods to prevent enzymatic browning and maintain nutrients

CF9-12.2.61
Prepares vegetables to appropriate methods and maintain nutrients

Topic:  Foodservice costs

CF9-12.2.62
Knows the processes and relationships between food costs and sales

CF9-12.2.63
Converts recipes from original yield to desired yield using conversion factors
CF9-12.2.64
Approximates recipes yields

CF9-12.2.65
Calculates as purchased (AP) amounts and edible portion (EP) amounts

CF9-12.2.66
Calculates standard recipe cost and cost per serving

CF9-12.2.67
Explains controllable costs, fixed costs, and variables costs related to food and labor

CF9-12.2.68
Calculates depreciation

CF9-12.2.69
Differentiates between 2 categories of food purchase: perishable and nonperishable

CF9-12.2.70
Outlines techniques for portion control, including standard portion size, standardized recipe and standard portion costs

CF9-12.2.71
Analyzes sales histories, popularity indexes, and production sheets
CF9-12.2.72
Connects factors contributing to labors costs, such as employee turnover, business volume, and quality and quantity standards
Standard 3: Understand important concepts and skills related to careers in the food service and nutrition industries.

Topic:  Nutrition
CF9-12.3.1
Knows the role of nutrition in relation to wellness and food preparation.

CF9-12.3.2
Summarizes key nutrients and their functions, and the results of deficiencies and excesses 

CF9-12.3.3
Identifies nutritious and non nutritious foods

CF9-12.3.4
Uses recommended dietary allowances and the food guide pyramid to plan meals

CF9-12.3.5
Interprets information on nutrition labels 

CF9-12.3.6
Summarizes the dietary guidelines for Americans

CF9-12.3.7
Prepares nutritious foods

CF9-12.3.8
Understands the relationship of food choices to personal health

· Knows the nutrients requirements for individuals based on a 2,000 calorie diet

· Uses mypyramid.gov to evaluate personal health and food choices

CF9-12.3.9
Calculates and compares nutrients found in class recipes to daily requirement and draws conclusions.
CF9-12.3.10
Identifies nutrient dense foods
CF9-12.3.11
Knows a variety of food preparation techniques and knows how to serve a variety of foods

· Prepares foods using nutrient saving cooking techniques 

· Suggest ways to make recipes more healthful

· Uses healthful substitutes for high-fat ingredients

· Incorporates the use of fresh herbs and spices to reduce salt and fat in recipes
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