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1.00 Food customs and trends

1.01 Factors that influence choices

A. Physical

1. Health issues

2. Taste

3. Age

4. Appetite vs. hunger

B. Psychological

1. Emotions

2. Food associations

3. Past experiences

C. Social

1. Family

2. Peer pressure

3. Special occasions

4. Fads

5. Lifestyle

6. Advertising

D. Cultural

1. National origin

2. Religion

3. Traditions

4. Ethnic customs

E. Resources

1. Food supply

2. Time

3. Energy

4. Knowledge

5. Skills

6. Money

1.02 Scientific and technological developments

A. New developments

1. Packaging and processing

a. Risks

b. Benefits

2. Genetic engineering

3. Fact versus fallacy

B. Additives and fortifiers

1. Purpose

2. Fortification versus enrichment

C. Regulatory agencies

D. Careers and job readiness

2.00 Relationship of nutrition and health

2.01 Nutrients, nutrient functions, and sources

A. Types

1. Carbohydrates

2. Fats

3. Proteins

4. Vitamins

5. Minerals

6. Water

B. Nutrient functions

1. Energy

2. Build and maintain body temperature

3. Regulate body processes

C. Sources

2.02 Diet planning resources

A. Dietary Guidelines for Americans

B. Food Guide Pyramid

1. Components

2. Serving sizes

3. Use for menu planning

C. Recommended Daily Allowances (RDA)

D. Computer diet analysis

2.03 Special nutritional needs

A. Weight control

1. Obesity/overweight

2. Underweight

3. Eating disorders

B. Life cycle

C. Special dietary concerns

1. Vegetarian

2. Medical diets

a. Diabetes

b. Heart disease

c. Cancer

3. Supplements

UNIT B KITCHEN RESOURCE MANAGEMENT

3.00 Safety and sanitation practices

3.01 Safety procedures

A. Accidents and prevention

1. Fires and burns

2. Electric shock

3. Falls

4. Cuts

5. Choking

B. First aid

1. Burns

2. Electric shock

3. Cuts

4. Heimlich maneuver

3.02 Sanitation

A. Types of food-borne illness

1. Salmonella

2. E. coli

3. Botulism

4. Hepatitis A

5. Listeria

B. Prevention procedures

1. Personal hygiene

2. Cross-contamination

3. Time/temperature principles

4. Shelf life

a. Expiration dates

b. Safe use dates

C. Careers and job readiness

4.00 Organization and management of kitchens and resources

4.01 Kitchen equipment

A. Appliances

B. Small equipment

C. Selection and care

4.02 Work centers

A. Food preparation and storage

B. Cooking and serving

C. Clean up

D. Mixing

E. Work triangle

5.00 Recipes

5.01 Measurements and equivalents

A. Measuring

1. Liquids

2. Dry ingredients

3. Water displacement method

B. Equivalents

1. U.S. customary

a. Types

b. Abbreviations

2. Metric measurements

5.02 Terminology and directions

A. Terminology

1. Cutting

2. Mixing

3. Cooking

B. Directions

1. Formats/Parts of the recipe

2. Substitutions

3. Conversions

6.00 Basic mixing procedures

6.01 Biscuit method

A. Mixing procedure

B. Types

1. Biscuits

2. Pie crusts (optional)

3. Crumb toppings

C. Evaluating quality

1. Over-mixing

2. Under-mixing

6.02 Muffin method

A. Mixing procedure

B. Types

1. Muffins

2. Pancakes

3. Waffles

4. Popovers

5. Crepes

6. Quick-mix cakes

7. Cookies

8. Fruit breads

C. Evaluating quality

1. Over-mixing

2. Under-mixing

6.03 Conventional/standard method

A. Mixing procedure

B. Types

1. Cookies

2. Conventional and pound cakes

3. Fruit breads

C. Evaluating quality

1. Over-mixing

2. Under-mixing

7.00 Pyramid foods

7.01 Grain products

A. Types of grains

B. Grain structure

C. Nutritional contribution

D. Preparation principles

1. Rice

2. Pasta

3. Hot cereals

4. Thickeners

7.02 Fruit

A. Classification

B. Nutritional contribution

C. Selection and storage

1. Fresh

2. Frozen

3. Canned

4. Dried

D. Preparation principles

1. Enzymatic browning

2. Fruit sauces

3. Cooking methods

7.03 Vegetables

A. Classification

B. Nutritional contribution

C. Selection and storage

1. Fresh

2. Frozen

3. Canned

4. Dried

D. Preparation principles

1. Maintaining color and nutrients

2. Cooking methods

7.04 Dairy products

A. Types

1. Fresh (milk, half-and-half, cream, cottage cheese, cream cheese,

farmer’s cheese)

2. Concentrated (whipping cream, evaporated milk, condensed

milk, nonfat dry milk)

3. Frozen (ice cream, sherbets, frozen yogurt)

4. Cultured (cheeses, yogurt, sour cream, buttermilk)

B. Processing

C. Nutritional contribution

D. Storage and handling

E. Preparation principles

1. Skin or scum formation

2. Coagulation

3. Caramelization

4. Scorching

5. Curdling

F. Milk-based foods

1. White sauce

2. Puddings

3. Frozen dairy desserts

7.05 Protein-based foods

A. Eggs

1. Structure

2. Nutritional contribution

3. Preparation principles

a. Cooking methods

b. Omelets

c. Meringues and soufflés

d. Custards

B. Meat, fish, and poultry

1. Types

2. Selection and storage

a. Inspection and grading

b. Cuts and labeling

c. Processed meats

3. Nutritional contribution

4. Preparation methods

a. Dry heat

b. Moist heat

c. Tenderizing

C. Legumes, nuts, and seeds

1. Types

2. Selection and storage

3. Nutritional contribution

4. Cooking

UNIT D MEAL MANAGEMENT

8.00 Managing resources

8.01 Managing the food dollar

A. Food budget

1. Spending plan

2. Cost cutting menus

3. Price comparison

a. Unit pricing

b. National versus store brand

B. Shopping principles

1. Grocery lists

2. Impulse buying

3. Sales tactics

8.02 Work simplification

A. Time schedules

B. Dovetailing

10.00 Dining atmosphere

10.01 Meal service

A. American or family

B. Blue plate

C. Buffet

D. Formal

E. Careers and job readiness

10.02 Table appointments

A. Basic place setting

1. One-course meal

2. Multiple-course meal

B. Buffet arrangement

10.03 Good manners

A. Table

B. Restaurant

