Culinary Arts
86 Class Periods 
	1

2
	1.  Introduction & Team Work Lab

2.  Knives

3.  Sanitation & Safety

4.  Sanitation & Safety
5.  Strand 2 Assessment
6.  Sanitation Lab & Remediation
7.  Kitchen Basics
8.  Kitchen Lab
9.  Strand 1 Assessment
10.  Kitchen & Knife Remediation

	6
	1.  Measurements & Demo

2.  Standardized Recipe Lab

3.  Recipe Yield Lab

4.  Culinary Math Lab

5.  Culinary Math-FCCLA
6.  Strand 6 Assessment

7.  Culinary Math Remediation

	3
	1.  History
2.  Historical Lab
3.  Current Trends, Influences,

     Segments

4.  Cultural Influence Lab
5.  Segment Lab
6.  Supply Chain, Sustainability

	4
	1.  Careers

2.  Professionalism

3.  Professionalism & Resumes

4.  Career Presentation

	5
	1.  Nutrients & My Plate
2.  Low Sugar, Fat & Salt Lab

3.  Allergies & Intolerances
4.  Assessment 3, 4, 5

	7
	1.  Pre-Cooking Techniques Lab

2.  Cooking Techniques

3.  Dry Heat Lab

4.  Moist Heat Lab

5.  Flavors – Seasoning
6.  Herb Spice Lab

7.  Vinegar/Pickling Lab

	8
	1.  Stocks & Sauces

2.  Sauce Lab

3.  Clear Soup Lab

4.  Thick Soup Lab

5.  Unusual Soup Lab

6.  Salsa Competition

	9
	1.  Sandwich Appetizer Info/Demo

2.  Sandwich Lab

3.  Pizza Lab

4.  Canape Lab/hor d’oeuvres

5.  Canape Design Lab

6.  Dip Lab

7  Assessment 7, 8, 9

	10
	1.  Customer Service

2.  Fine Dining Styles Lab

3.  Management

4.  Management Lab

5.  Training Lab

6.  Communication Lab

	 11
	1.  Baking Ingredients
2.  Cookie Lab
3.  Quick Bread Lab
4.  Chocolate
5.  Puff Pastry Lab

6.  Performance Planning

7.  Performance Activity

	12
	1.  Flavors of the Americas

2.  North American Lab

3.  Central American Lab

4.  South American Lab

5.  Assessment 10, 11, 12

	
	1.  Review

2.  Final
3.  Cleaning (2 days)

13 days for catering and other activities.


