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Chef Foods II
Grade 9-12
44 Benchmarks

Standard 1:  Understand important concepts and skills related to careers in the hospitality and lodging industries.
Topic:  The History of Food service

CFII 10-12.1.1
Understands the impact of history and cultural diversity on today’s foodservice industry.
CFII 10-12.1.2
Traces the history of the foodservice industry and explains its relationship to world history.

CFII 10-12.1.3
Lists famous chefs and entrepreneurs from the past and explains their major   accomplishments.

CFII 10-12.1.4
Identifies global cultures and traditions related to food.

CFII 10-12.1.5
Summarizes the growth of food service throughout the history of the United States.

CFII 10-12.1.6
Identifies current trends in society and explains how they influence the food service industry.

CFII 10-12.1.7
Investigates and draws conclusions on the impact of future economic, technological and social changes in the food service industry.
Topic:  The Lodging Industry
CFII 10-12. 1.8
Understands the history of the lodging/travel industry and explain the role of tourism in the hospitality industry.

CFII 10-12.1.9
Traces and explains the earliest types of lodging establishments in America.

CFII 10-12.1.10
Gives an overview of career opportunities in the lodging industry.

CFII 10-12.1.11
Describes the differences between leisure and business travelers.

CFII 10-12.1.12
Differentiates lodging establishments.
CFII 10-12.1.13
Identifies career opportunities in the hospitality industry and lists qualifications needed.
CFII 10-12.1.14
Describes the use of forecasting and overbooking in reservations management.
· Calculates room rates using the Hubbart formula.
Standard 2:  Integrate knowledge skills and practices required for careers in food production and services.

Topic:  Potatoes and Grains

CFII 10-12.2.1
Knows the selection, storage and preparation techniques for potatoes, grains, legumes and pastas.  

CFII 10-12.2.2
Outlines methods to select, receive and store potatoes and grains.

CFII 10-12.2.3
Distinguishes between various forms of wheat

CFII 10-12.2.4
Uses a variety of cooking techniques to prepare potatoes, grains, legumes and pastas.
CFII 10-12.2.5
Identifies and describes different types of potatoes, grains, legumes and pastas.
Topic:  Desserts and Baked Goods

CFII 10-12.2.6
Knows the principals of preparing and storing desserts and baked goods.

CFII 10-12.2.7
Identifies main ingredients and their functions; strengtheners, shortenings, sweeteners, flavorings, leaveners, and thickeners.
CFII 10-12.2.8
Calculates ingredients weights using the baker’s percentages.  

CFII 10-12.2.9
Converts recipes to a new yield.

CFII 10-12.2.10
Differentiates among lean doughs, rich doughs, sponge doughs and sourdough, and give examples.

CFII 10-12.2.11
Prepares different types of desserts and baked goods.

Topic:  Meat, Poultry and Seafood

CFII 10-12.2.12
Knows the purchasing, storage and preparation methods for meats, poultry and seafood.

CFII 10-12.2.13
Outlines the federal grading systems for meat, fish and poultry.
CFII 10-12.2.14
Distinguishes and describes the various forms of meat, fish and poultry.
CFII 10-12.2.15
Demonstrates proper procedures for purchasing, storing and fabricating meat, fish and poultry
CFII 10-12.2.16
Applies cooking methods to meat, fish and poultry.

Topic:  Stocks, Soups and Sauces

CFII 10-12.2.17
Knows the essential ingredients, types and preparation techniques of stocks, soups and sauces.

CFII 10-12.2.18
Identifies the four essential parts of stock and the proper ingredients for each.

CFII 10-12.2.19
Lists and describes the various types of stocks, ingredients, and cooling and storing methods.

CFII 10-12.2.20
Prepares the ingredients for and cooks several kinds of stocks
CFII 10-12.2.21
Identifies the 2 basic kinds of soups and give examples of each.

CFII 10-12.2.22
Explains and prepares of the basic ingredients for broth, consommé, puree, clear, and cream soups.

CFII 10-12.2.23
Identifies the grand sauces and describes other sauces made from them.

CFII 10-12.2.24
Lists, prepares and matches sauces to appropriate foods.

Topic:  Service

CFII 10-12.2.25
Understands the components of the art of service.

· Dramatizes ways of describing and recommending menu items to guests.

· Dramatizes methods of effectively resolving customer complaints. 

· Demonstrates setting and clearing items properly.

CFII 10-12.2.26
Demonstrates the similarities and differences among American, French, English, Russian, and self-service styles.

CFII 10-12.2.27
Describes the traditional service staff, and lists the duties and responsibilities of each.

CFII 10-12.2.28
Identifies the types of dining utensils: knives, forks, spoons, glasses and china and explains specific uses for each.

CFII 10-12.2.29
Identifies various server tools and the correct way to stock a service station.
CFII 10-12.2.30
Dramatizes methods of effectively resolving customer complaints.
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