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Curriculum Guide

Once you make the decision to earn a
culinary arts degree, the next decision is to
look at where to get the degree. This entails a
hard look at the culinary arts curriculum.
After all, you want to ensure that the
curriculum will provide you with everything

you will need to succeed in your chosen
Page 7/33



profession in the culinary arts industry.

What does the perfect culinary arts
curriculum look like?

Understanding proper nutrition criteria for
serving sizes, correct portions, balanced
diets, and healthy meal preparations are key

outcomes for students. Future culinary chefs
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will master performance standards skills

related to nutrition and understand how
food is turned into energy for the human
body and regulates the body processes.

Culinary Arts: Curriculum Documents and
Resources

When combined with other high school
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courses, the CTE Culinary Skills curriculum
prepares students for post-secondary
education related to culinary arts, food
service and/or food production and
prepares them with practical skills needed to
start a career in the food service industry.

Culinary Program Curriculum Guides
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This guide is geared toward teachers of high
school students whom are taking partin a
career education Culinary Arts Program, but
can be easily adapted toward various age
levels and curriculums.

Culinary Arts Instructor Inclusive Teaching

Guide
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Culinary Arts Curriculum Framework.
CULINARY ARTS. CURRICULUM
FRAMEWORK. This document was
prepared by: Office of Career, Technical,
and Adult Education Nevada Department
of Education 755 N. Roop Street, Suite 201
Carson City, NV 89701. The State of

Nevada Department of Education is an
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equal opportunity/affirmative action agency
and does not discriminate on the basis of
race, color, religion, sex, sexual orientation,
gender identity or expression, age, disability,
or national origin.

Culinary Arts Curriculum Framework

Make food your life in the CIA Associate in
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Culinary Arts degree program. You’ Il not
only build the core skills used by every chef;
you’ |l chart your own path toward a
lifelong career doing what you love. Learn to
prepare a wide variety of dishes and cuisines,
manage people, and use state-of-the-art
equipment—all in less than two years!
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Culinary Arts Degree | Culinary Institute of
America

2018February. Program Planning Guide
Culinary Arts, Culinary Fundamentals
Certificate (C55150CF) This curriculum
certificate provides direct hands on training
necessary to obtain an entry level culinary

position. This certificate offers the necessary
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foundation in safe food handling and
preparation. Students will operate a
commercial kitchen that simulates a quick
service restaurant as well as an introduction
to catering and quantity foods.

Program Planning Guide Culinary Arts,

Culinary ...
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8795 Stocks, Soups, and Sauces
40S/40E/40M. This course is intended for
students wishing to pursue the Culinary
Arts. Curriculum content focuses on the
theory behind and preparation of stocks,
soups, and the five Mother sauces and
secondary sauces. 8796 Breakfast and Dairy

40S/40E/40M.
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Grades 9 to 12 Culinary Arts - Province of
Manitoba

Culinary Arts. Cook up a new career with
the ingredients for success! Students will
learn how to skillfully prepare and serve
meals that look as good as they taste using

both classical food preparation techniques
Page 18/33



and current food trends. The chefs-in-
training will develop a variety of highly
sought-after culinary skills in a commercial
kitchen.

Culinary Arts - Center for Workforce
Development

As of April 2013, all matriculating Culinary
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Arts and Pastry & Baking Arts students at
ICE's New York campus have received an
iPad along with their knife roll and
uniforms. The device has replaced
traditional textbooks, compressing all
content, curriculum and lesson material
distribution into a more portable, interactive

format.
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School of Culinary Arts in New York |
Career Programs | ICE

Minimum Total Units: 8 Any course that
appears on a curriculum guide and the
General Education Pattern (Plan A) may
fulfill both major and general education

requirements (Approved by College
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Curriculum Committee Spring 2012). For
this degree, complete a minimum of 60 units
in courses numbered 1-599.

CULINARY ARTS - LBCC
Culinary Arts. Food Labs. Recipes. sites /
links. Pictures. FCCLA. Projects/Catering.

ServSafe Certifications. Sitemap. Course
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Syllabus / Pacing Guides. Attached below
you will find the course syllabus for culinary
courses as well as the curriculum maps /
pacing guides.

Course Syllabus / Pacing Guides - BHS
Culinary Arts

In Baking and Pastry, teachers and students
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will be able to develop the skills necessary to
utilize breads and related pastries in
appropriate manners as they relate to
preparing sophisticated culinary techniques.
Baking and Pastry Lesson Plan

Culinary Arts: Curriculum Documents and

Resources
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Culinary Arts Curriculum Guide Culinary
Arts Curriculum Framework. CULINARY
ARTS. CURRICULUM FRAMEWORK.
This document was prepared by: Office of
Career, Technical, and Adult Education
Nevada Department of Education 755 N.
Roop Street, Suite 201 Carson City, NV

89701.
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Culinary Arts Curriculum Guide -
old.dawnclinic.org

Culinary Arts is a pathway for students in
the Human Science, Art, and Humanities
career cluster. The following description is
from the current Standard Course of Study,

for Career— Technical Education,
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Mississippi Department of Education. The
Culinary Arts pathway program includes
classroom and hands-on experiences that
will prepare

Culinary Arts - ERIC
The curriculum focuses on a variety of food

service. aspects, including food preparation,
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cost and portion control, quantity baking
and pastry, butchery and. charcuterie
fabrication, dining room operations, food
purchasing and menu formulation Culinary
Arts certificate.

Culinary Arts - Schoolcraft College

CA 100 - Culinary Arts I: Skills 3 Credit(s)
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CA 200 - Culinary Arts 1l: Major
Techniques 3 Credit(s) CA 1100 - Baking
and Pastry 3 Credit(s) CA 2100 - Food
Safety and Sanitation Certification 1
Credit(s) AND. CA 300 - Garde Manger
and Charcuterie 3 Credit(s) or; CA 1200 -
Patisserie 3 Credit(s) AND
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Program: Culinary Arts Certificate - CUNY
Kingsborough ...

Culinary Arts Curriculum Guide Culinary
Arts Curriculum Framework. CULINARY
ARTS. CURRICULUM FRAMEWORK.
This document was prepared by: Office of
Career, Technical, and Adult Education

Nevada Department of Education 755 N.
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Roop Street, Suite 201 Carson City, NV
89701. The State of Nevada Department of

Culinary Arts Curriculum Guide -
engineeringstudymaterial.net

Culinary Arts Program. Our Culinary Arts
Training Program (CATP) offers 6-months

of classroom and internship training in the
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food service industry to low-income and
formerly homeless adults. Students learn
basic cooking theory and food preparation
in our teaching kitchen.
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