Culinary Program Overview
Culinary I


Units: 

· Safety & Sanitation

· Kitchen Basics (equipment, terminology, measuring, knife skills)

· Eggs & Breakfast

· Vegetables

· Grains

· Soups

· Meats

· Poultry

· Casseroles

· Nutrition

Major Project: 

· Dietary Analysis 

Culinary II


Units:


· Safety & Sanitation

· Kitchen Basics Review 

· Mass Quantity Preparation & Pricing (Excel) 

· Mass Quantity Vegetables

· Mass Quantity Grains

· Mass Quantity Soups & Sauces

· Mass Quantity Poultry

· Mass Quantity Meats

· Fish

· Mass Quantity Casseroles

Major Project: 

· Head Chef Menu Project & Food Preparation 

· Serving food in the dining room (A120)

Baking & Pastry Arts


Units:


· Safety & Sanitation

· Kitchen Basics (measuring, terminology, equipment)

· Understanding Ingredients & Science

· Quick Breads

· Yeast Breads

· Pies

· Pastries

· Custards, Puddings, Frozen Desserts

· Sweet Sauces 

· Cakes

Mass Quantity Lessons: 

· Holiday Cookies

· Thanksgiving Pies 

Major Project:

· Food Network Cake Project

Entertainment & Hospitality


Units: 

· Event Planning

· Table Setting/Service 

· Catering

· Mixed Drinks

· Hors D’oeuvres

· Cake Decorating

· Chocolate Making

      

  Mass Quantity: 

· Catering

      

   Major Project: 

· Event Plan & Presentation at Annual Art Expo
 Culinary Program
Culinary Careers


Units:

·   Serve Safe

·   Commercial Kitchen Safety

·   Job Skills 

Major Project: 

· Internship at local restaurant

· Reflection Paper

· Resume

      Field Trips: 

· Johnson & Wales or CIA

· French Culinary Institute (NYC) 

