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 Aim Major Skills Performance 
Objectives 

Strategies Career 
Development 

and 
Occupational 

Studies 
(CDOS) 

Standard  

NYS Next 
Gen 

Learning 
Standard 

Restaurant 
and 

Food/Bever
age Services 
(HT-RFB) 
Standards 

Unit 
One 

Welcome to 
the Food 
Service 

Industry 

   CDOS2 
CDOS3a 
CDOS3b 

RST.l 
RST.2 
RST.3 
RST.4 
RST.5 
RST.7 
RST.8 
RST.9 
WHST.l 
WHST.2a 
WHST.2b 
WHST.4 
WHST.6 
WHST.7 
WHST.9 

HT-RFB 1.1 
- 
HT-RFB 1.4 
 

Topic 1 
3 days 

What are the 
different types 
of food service 
operations? 

Students will 
learn the variety 
of food 
establishments 

Students will be 
able to explain 
the services 
provided by 

• Identify commercial and 
noncommercial foodservice 
and food production 
operations. 



(Chapter 1, 
Section 1.1) 

that exist in the 
United States. 

different types 
of foodservice 
operations. 

• Create graphic organizers to 
organize actual food 
establishments into the 
categories of types of 
foodservice establishments. 

• Describe the similarities and 
differences between 
Independent Restaurants, 
Chain Restaurants, and 
Franchise Restaurants. 

• Identify non-traditional 
careers in the food service 
industry. 

Topic 2 
4 days 

What are the 
possible careers 
in foodservice? 
(Chapter 1, 
Section 1.2) 

Students will 
learn about the 
variety of job 
opportunities 
available in the 
food industry. 

Students will be 
able to explain 
the ways to 
prepare for a 
career in the 
food industry. 

• Use graphic organizers to 
identify the job titles and 
structure of a traditional 
kitchen brigade system. 

• Describe the responsibilities 
of different positions in the 
professional kitchen. 

• Identify food industry job 
opportunities outside of the 
kitchen. 

• Identify the educational and 
training opportunities 
available to prepare for a 
career in foodservice 

. 
	   	  



Unit 
Two 

Kitchen Safety 
& Sanitation 

   CDOS2 
CDOS3a 
CDOS3b 

RST.l 
RST.2 
RST.3 
RST.4 
RST.5 
RST.7 
RST.8 
RST.9 
WHST.l 
WHST.2a 
WHST.2b 
WHST.4 
WHST.6 
WHST.7 
WHST.9 

HT-RFB 2.1 
- 
HT-RFB 2.3 
 

Topic 1 
4 days 

What culinary 
workplace 
safety issues 
occur in a 
professional 
kitchen? 
(Chapter 3, 
Section 3.2) 

Students will 
learn how to 
prevent injury 
and maintain 
safety in the 
kitchen. 

Students will 
be able to 
identify 
common causes 
of and how to 
prevent burns, 
cuts, and slips, 
falls and fire. 

• Identify different types of 
burns. 

• Demonstrate how to prevent 
cuts. 

• Demonstrate proper lifting 
of heavy items. 

• Identify and wear the 
necessary personal 
protective clothing in 
professional kitchens. 

• Explain fire safety and 
emergency procedures. 

• Describe first aid measures 
for burns, wounds, and 
choking. 

• Describe the roles of 
government agencies in the 
foodservice industry 
(USDA, FDA, OSHA). 

Topic 2 
2 days 

How can we 
keep our 
kitchen clean? 
(Chapter 2, 
Section 2.5) 

Students will 
learn the 
techniques to 
keeping the 
kitchen a 
sanitary working 
environment. 

Students will be 
able to explain 
the variety of 
methods to 
cleaning and 
sanitizing 
effectively. 

• Demonstrate how to set up a 
three compartment sink. 

• Demonstrate proper storage 
of cleaning supplies and 
sanitizers. 

• Demonstrate proper 
procedure for sweeping, wet 



mopping floor and 
maintenance of garbage bins. 

	  	   	  
Topic 3 
3 days 

What are the 
three main 
types of 
hazards that can 
cause 
contamination 
in a kitchen? 
What is a 
foodborne 
illness? 
(Chapter 2, 
Section 2.1) 

Students will 
learn strategies 
to prevent food 
contamination 
and foodborne 
illnesses. 

Students will 
be able to 
identify the 
different 
biological, 
chemical, and 
physical 
hazards present 
in the kitchen. 

• Use a problem-solution chart 
to identify each type of 
hazard, list the sources of 
contamination, and provide 
solutions to prevent each 
contamination. 

• Explain the causes and 
effects of direct 
contamination and cross-
contamination. 

• Identify what fungi, mold, 
and yeast are. 

• Explain how bacteria can 
grow and multiply in a 
kitchen using FATTOM. 

• Identify the steps of an 
outbreak response and create 
informational posters. 

• Illustrate how to manage 
pests in a kitchen setting. 

• Identify the four causes of 
foodborne illnesses and the 
potential costs to the 
business. 

 

Topic 4 
2 days 

How do we 
practice safe 
food handling 
in the kitchen? 
(Chapter 2, 
Section 2.2) 

Students will 
learn proper 
hand washing 
and personal 
hygiene 
techniques. 

Students will 
be able to 
demonstrate 
proper 
personal 
hygiene, hand 
washing, and 
proper 
personal 
protective 
clothing. 

• Identify and demonstrate the 
six steps to proper hand 
washing. 

• Identify what a chef’s coat is 
and why a chef’s coat is 
worn. 

• Explain the proper use of 
gloves, including use with 
ready-to-serve items. 

• Describe what you do if you 
have a wound. 

 



 

Topic 5 
2 days 

How is the 
HACCP system 
used to keep 
food safe in the 
kitchen? 
(Chapter 2, 
Section 2.4) 

Students will 
learn to apply 
the seven steps 
in the HACCP 
system. 

Students will be 
able to explain 
the purpose of 
the HACCP 
system and the 
seven steps to 
ensure food 
safety. 

• Identify the seven steps 
within the HACCP system 
using a graphic organizer. 

• Identify and explain what the 
critical control points are in a 
kitchen. 

• Explain the threat of the food 
temperature danger zone. 

• Explain the importance of 
the minimum internal 
temperature when cooking 
food. 

• Students will design a 
HACCP system that shows 
the flow of food and proper 
hazard control in the 
classroom kitchen. 

 



Unit Three Equipment & 
Smallwares 

   CDOS2 
CDOS3a 
CDOS3b 

RST.l 
RST.2 
RST.3 
RST.4 
RST.5 
RST.7 
RST.8 
RST.9 
WHST.l 
WHST.2a 
WHST.2b 
WHST.4 
WHST.6 
WHST.7 

WHST.9 

HT-RFB 2.1 
HT-RFB 8.5 
 

 
Topic 1 
2 days 

What are the 
equipment 
needs of a 
commercial 
kitchen? 
(Chapter 5, 
Section 5.1, 
pages 288 -298) 

Students will 
learn how to 
use and 
maintain 
commercial 
kitchen 
equipment. 

Students will be 
able to identify 
equipment used 
in commercial 
kitchens by 
following the 
flow of food. 

• Identify the equipment used 
to receive and store food and 
supplies. 

• Identify and explain the uses 
of preparation, cooking, and 
cleaning equipment. 

• Describe the functions of 
holding and service 
equipment. 

• Explain how to maintain 
kitchen equipment. 

Topic 2 
3 days 

What are 
kitchen 
smallwares? 
(Chapter 5, 
Section 5.1, 
pages 280 -
288)) 

Students will 
learn the names 
and uses of 
kitchen 
smallwares. 

Students will be 
able to identify 
the appropriate 
smallwares for 
various tasks. 

• Identify the different types 
of metal used for cookware 
and how efficiently each 
transfers heat. 

• Identify smallwares and their 
uses through activities such 
Crossword Puzzles and 
Visual Identification 
Assessments. 

• Explain the steps to hand-
wash and sanitize 
smallwares in a three-
compartment sink. 



 

 
	  

 
 

 

 

 

 

  

Topic 3 
2 days 

What are the 
characteristics 
and functions of 
different 
knives? 
(Chapter 5, 
Section 5.1, 
pages 274, 280) 

Students will 
learn the 
construction, 
use, and 
maintenance of 
knives. 

Students will be 
able to explain 
how the 
construction of 
knives is 
specific to the 
tasks they are 
made to 
perform. 

• Use a graphic organizer to 
identify the parts of a knife. 

• Categorize types of knives 
based on their characteristics 
and tasks they are used for. 

• Explain and demonstrate 
through hands on discovery, 
which type of knife is best 
suited for cutting specific 
items. 

• Write report on a chosen 
type of knife, including an 
illustration of the knife's 
characteristics. 

Topic 4 
2 days 

How do we use 
knives safely 
and efficiently? 
(Chapter 5, 
Section 5.2 and 
Supplemental 
handout from 
C-CAP Job 
Training 
Manual) 

Students will 
learn knife 
safety, how to 
slice and proper 
selection of 
cutting boards. 

Students will be 
able to safely 
use serrated 
slicer and a 
vegetable 
peeler. 

• Safely use and maintain 
knives. 

• Explain the potential for 
cross-contamination when 
using knives. 

• Demonstrate the correct grip 
for holding a knife and 
positioning of the guide 
hand. 

• Demonstrate slicing with a 
serrated slicer and the 
efficient use of a peeler. 

• Demonstrate how to select, 
anchor, clean/sanitize and 
store cutting boards. 



 

Unit 
Four 

Standardized 
Recipes 

   CDOS2 
CDOS3a 
CDOS3b 

RST.l 
RST.2 
RST.3 
RST.4 
RST.5 
RST.7 
RST.8 
RST.9 
WHST.l 
WHST.2a 
WHST.2b 
WHST.4 
WHST.6 
WHST.7 

WHST.9 

HT-RFB 7.2 
HT-RFB 10.4 

 

Topic 6 
4 days 

How does 
safety and 
sanitation affect 
the flow of food 
in the kitchen? 
(Chapter 2, 
Section 2.3) 

Students will 
learn each point 
in the flow of 
food system. 

Students will be 
able to identify 
the steps to 
safely 
receiving, 
storing, 
preparing, 
cooking, 
holding, 
serving, 
cooling, and re-
heating of food. 

• Use a flow chart to identify 
the seven areas within the 
flow of food. 

• Demonstrate an 
understanding of First-In-
First-Out (FIFO). 

• Explain pasteurization. 
• Demonstrate safe cooling 

techniques. 
• Explain what foods are 

perishable in the kitchen. 
• Demonstrate proper cleaning 

throughout the flow of food 
system. 

 



Topic 1 
2 days 

What role do 
standardized 
recipes play in 
maintaining 
product 
consistency? 
(Chapter 4, 
Section 4.2, 
pages 245-246) 

Students will 
learn to read, 
understand, and 
utilize a 
standardized 
recipe. 

Students will be 
able to identify 
the seven major 
parts of a recipe 
and explain 
how they are 
related. 

• Use a graphic organizer to 
identify and define the parts 
of a recipe. 

• Explain how standardized 
recipes help to maintain 
product consistency. 
Become familiarized with 
measurement abbreviations 
as used in recipes. 

Topic 2 
3 days 

How do we 
accurately 
measure by 
weight, volume, 
and count? 
(Chapter 4, 
Section 4.2, 
Pages 249-254) 

Students will 
learn standard 
recipe 
measurements 
and when each 
one is used. 

Students will be 
able to 
determine the 
tools used to 
measure weight 
and volume. 

• Determine the appropriate 
tools for measuring by 
weight and volume. 

• Explain and demonstrate 
through hands on discovery, 
the reasons for using liquid 
measuring cups versus dry 
measuring cups. 

• Demonstrate how to tare a 
scale to accurately weigh 
ingredients. 

• Identify which differences 
between scales for accuracy. 

 

  



 

Unit 
Five 

Introduction 
to Baking 

   CDOS2 
CDOS3a 
CDOS3b 

RST.l 
RST.2 
RST.3 
RST.4 
RST.5 
RST.7 
RST.8 
RST.9 
WHST.l 
WHST.2a 
WHST.2b 
WHST.4 
WHST.6 
WHST.7 

WHST.9 

HT-RFB 8.1 
- 

HT-RFB 8.6 
 

Topic 1 
2 days 

What 
ingredients are 
used in baking 
and what are 
their functions? 
(Book 2, 
Chapter 8, 
Section 8.1) 

Students will 
learn the basics 
of baking 
techniques. 

Students will be 
able to explain 
the role of 
various 
ingredients 
used in baking. 

• Identify the basic ingredients 
used in baking (flour, 
liquids, fat, sweeteners, 
eggs, leavening agents, and 
flavorings). 

• Explain the difference in the 
types of flour, fats, 
sweeteners, leavening 
agents, and flavorings 
available. 

Topic 2 
15 days 

How do we 
make different 
types of baked 
goods? 
(Book 2, 
Chapter 8, 
Section 8.3 and 
8.4) 

Students will 
learn how to 
plan, organize, 
and create basic 
baked goods. 

Students will 
be able to 
follow a recipe, 
measure 
accurately, and 
make basic 
baked goods. 

• Describe the different 
mixing methods used in 
baking. 

• Plan and organize kitchen 
work based on recipes. 

• Determine what mixing 
method should be used for 
different baked goods. 

• Make basic baked goods 
(biscuits, cookies, scones, 
muffins, bread, etc.) by 
accurately following recipes. 

• Make rolled, bar, drop and 
icebox cookies. 



	  

	  

	  	   	  

Unit Six Cooking 
Methods 

   
 

CDOS2 
CDOS3a 
CDOS3b 

RST.l 
RST.2 
RST.3 
RST.4 
RST.5 
RST.7 
RST.8 
RST.9 
WHST.l 
WHST.2a 
WHST.2b 
WHST.4 
WHST.6 
WHST.7 

WHST.9 

 
HT-RFB 8.1 

- 
HT-RFB 8.6 

 

Topic 1 
4 days 

 
 

What are the 
methods that 
are used to 
cook our food? 
(Chapter 5, 
Section 5.3 and 
Chapter 9, page 
590) 

 

Students will 
learn what the 
dry and moist 
cooking 
methods are. 

Students will be 
able to identify 
the 
characteristics 
of the dry 
(sauté, roast, 
bake, grill, pan 
fry and deep 
fry) cooking 
methods. 
Students will be 
able to identify 
the 
characteristics 
of the moist 
(poach, steam, 
boil and 
simmer) 
cooking 
methods. 

 
• Prepare fruit using the 

various moist and dry 
cooking methods. 

• Prepare Vegetables using the 
various moist and dry 
cooking methods. 

• The techniques will be 
covered at this time; 
however, will be 
demonstrated during later 
topics. 



	  

 

 

 
Unit 

Seven 
Egg Cookery    • 

CDOS2 
CDOS3a 
CDOS3b 

RST.l 
RST.2 
RST.3 
RST.4 
RST.5 
RST.7 
RST.8 
RST.9 
WHST.l 
WHST.2a 
WHST.2b 
WHST.4 
WHST.6 
WHST.7 

WHST.9 

HT-RFB 8.1 
- 

HT-RFB 8.6 
 

Topic 1 
4 days 

What are ways 
we cook eggs? 
What are the best 
ways to cook 
other breakfast 
proteins? 
(Book 2, Chapter 
1, Section 1.1, p. 
17-29) 

Students will learn 
4 basic methods 
for cooking eggs. 

Students will be 
able to scramble, 
boil, fry and 
poach eggs. 
Students will be 
able to properly 
cook other 
breakfast protein. 

• Identify the parts of an egg. 
• Identify the different 

sizes/weights of eggs. 
• Use graphic organizers to 

identify ways to cook eggs. 
• Describe the different ways to 

cooks eggs and the 
characteristics of each 
preparation. 

• Prepare a variety of styles of 
eggs (boiled, poached, 
scrambled, fried). 

• Prepare bacon using various 
methods. 

	  

 

  



 
Unit 
Eight 

Pasta ,Grains 
& Potatoes 

   CDOS2 
CDOS3a 
CDOS3b 

RST.l 
RST.2 
RST.3 
RST.4 
RST.5 
RST.7 
RST.8 
RST.9 
WHST.l 
WHST.2a 
WHST.2b 
WHST.4 
WHST.6 
WHST.7 

WHST.9 

HT-RFB 8.1 
- 

HT-RFB 8.6 
 

Topic 1 
4 days 

How do we 
prepare 
pasta? 
(Chapter 11, 
Section 11.3) 

Students will learn 
the types of pasta 
and their 
characteristics. 

Students will be 
able to explain 
how to prepare 
and serve pasta. 

• Identify the main ingredients in 
pasta. 

• Identify common pasta shapes. 
• Explain the different forms of 

pasta (dry, fresh) and how they 
are used. 

• Describe the steps for cooking 
pasta. 

• Prepare and basic pasta dishes. 

 

Topic 2 
3 days 

Why is rice a 
staple food 
worldwide? 
(Chapter 11, 
Section 11.4) 

Students will learn 
the different 
varieties of rice 
and why they are 
so popular. 

Students will be 
able to identify 
different styles of 
rice and explain 
how to cook 
them. 

• Describe different varieties of 
rice (brown, white, converted, 
specialty). 

• Explain different ways to cook 
grains (boiling, steaming, pilaf, 
risotto). 

• Prepare basic rice dishes. 



Topic 
3 

3 days 

How do we 
prepare 
potatoes? 
(Chapter 11, 
Section 11.1) 

Students will 
learn the 
different types 
of potatoes 
and their 
characteristics. 

Students will 
be able to 
explain how 
to prepare 
and serve 
potatoes. 

• Describe different varieties 
• of potatoes (sweets, yams, 
• russets, all-purpose, new 
• and Yukon golds) 
• Explain different ways to 

cook potatoes (boiling, 
baking, frying). Prepare basic 
potato preparations 

 

	  

	   	  



	  

Unit 
Nine 

Fruit and 
Vegetables 

   CDOS2 
CDOS3a 
CDOS3b 

RST.l 
RST.2 
RST.3  
RST.4 
RST.5 
RST.7 
RST.8 
RST.9 
WHST.l 
WHST.2a 
WHST.2b 
WHST.4 
WHST.6 
WHST.7 
WHST.9 

HT-RFB 8.1 
- 

HT-RFB 8.6 
 

Topic 
1 

3 days 
 

 

How can we 
prepare and 
use fruits? 
(Chapter 9, 
Section 9.1) 

Students will 
learn the 
different market 
forms 
of fruit. 

Students will 
be able to 
explain the 
variety of 
ways that 
fruits can be 
used. 

• Use graphic organizers to 
• classify different families 

of 
• fruit (citrus, melons, 

berries, stone fruit, pomes, 
• grapes, tropical, exotic). 
• Identify the forms of fruit 

(fresh, canned, frozen, 
dried). 

• Describe how to purchase 
and prepare fruit. 
Demonstrate proper 
cleaning and storing for 
maximum storage life. 
Prepare fruit using various 
dry and moist heat cooking 
methods. 



Topic 
2 

3 days 
 

 

How can we 
prepare 
vegetables? 
(Chapter 9, 
Section 9.2) 

Students will 
learn dry and 
moist cooking 
methods of 
vegetables. 

Students will 
be able to 
identify how to 
select 
quality 
vegetables. 

• Use graphic organizers to 
classify different families of 
vegetables (squash family, 
roots and tubers, seeds and 
pods, cabbage family, 
stems and stalks and shoots, 
onion family, fruit-
vegetables, leafy greens). 
Describe how to purchase 
and prepare vegetables. 
Identify the market forms of 
vegetables (fresh, canned, 
frozen, dried). Demonstrate 
proper cleaning and storage 
for maximum storage life.  

• Prepare vegetables using 
various dry and moist heat 
cooking methods. 

Topic 3 
2 days 

What are the most 
commonly used 
herbs and spices? 
Chapter 5, page 
307 -313. 

Students will learn 
about the different 
herbs and spices. 

Students will be 
able to identify 
various herbs 
and spice for 
cooking. 

• Students will describe the 
different herbs that are most 
commonly used in cooking. 

• Students will describe and 
identify the most commonly 
used spices that are used in 
baking. 

	  

	  



Unit 10 Poultry    CDOS2 
CDOS3a 

CDOS3b 

RST.l 
RST.2 
RST.3 
RST.4 
RST.5 
RST.7 
RST.8 
RST.9 
WHST.l 
WHST.2a 
WHST.2b 
WHST.4 
WHST.6 
WHST.7 
WHST.9 

HT-RFB 8.1 
- 

HT-RFB 8.6 
 

Topic 1 
2 days 

What is Poultry? Students will learn 
the different types of 
poultry. 

Students will 
identify 
specific types 
of chicken, 
turkey and 
duck. 

• Students    will    identify 
chickens, turkey and ducks. 
• Students    will    explain 
proper procedures to avoid 
salmonella poisoning. 

 

 

 

 
 

 

 


