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Commercial Prep Kitchen

UNIT 1: The Weeks 1 - 12
Academic
Alignment with CTE TEKS Content/Vocabulary Guiding Questions Activities Resourcgs and
TEKS Web links
130 (c) (1): Measurements What tools do we use to Tool Scavenger Hunt Gisslen
Academic Foundations. The student will | Weight/VVolume/Count measure ingredients for a
apply advanced reading, writing, math, and | Units of Measurement recipe? Weight exercises with
science skills for the food service industry. Scale/Zero-Out/ liquids and dry
ADF G AP & EP Weight What is the difference between ingredients
weight and volume?
130 (¢) (2): Butter Drawing/Butter
Communications. The student will How many ounces are in a Cutting
integrate listening, writing, and speaking pound?...in a cup?
skills using verbal and nonverbal Shopping for a Recipe:
communications to enhance operations, guest What units of measurement Identifying AP & EP
satisfaction, and professional development. can be found on a measuring Measurements
ACE cup?... a gallon measure? ... a
scale?
130.226. Culinary Arts
(c) Knowledge and skills How many tablespoons are in
(6) The student understands the history of a stick of butter?
food service and the use of the professional
kitchen. The student is expected to: What is another way of
(K) demonstrate proper cleaning of expressing measurement with
equipment and maintenance of the a stick of butter?
commercial kitchen;
What does “As Purchased”
mean? What does “Edible
Portion” mean?
130 (c) (1): Standardized Recipes What does the word Welcome to Gisslen
Academic Foundations. The student will | Physical/Mental Mise en Place “standard” mean? What is a McDonalds!
apply advanced reading, writing, math, and | Yield/Portion Size/Portion “standardized” recipe?
science skills for the food service industry. Control Recipe Postings: 1D
A BCDFG Ingredients/Method Give an example of a the Components
Consistency/Uniformity restaurant that relies upon
130 (c) (2): Customer Expectations standardized recipes. Cooking Demo:
Communications. The student will Judgement/Variables Mise en Place vs.
integrate listening, writing, and speaking Recipe Conversion What are the components, or, NO Mise en Place
skills using verbal and nonverbal Food Cost/Profit parts, of a recipe?
communications to enhance operations, guest Bathroom Diagram:
satisfaction, and professional development. What does the French term Morning Mise en Place
“mise en place” mean?... how
130.226. Culinary Arts is it applied to the kitchen? LAB: Standardized
(c) Knowledge and skills Recipe, Mise en Place,
(6) The student understands the history of What is mental mise en place? & Conversion —
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food service and the use of the professional Cowboy Cookies
kitchen. The student is expected to: What are some examples of
(K) demonstrate proper cleaning of how we use math in the Food Cost Calculation
equipment and maintenance of the kitchen? Exercise: “How Much
commercial kitchen; Did I Make?”
How many people do you
usually cook for at
home?...what would you do if
you wanted to cook a recipe
from home for 100 people?
130 (c) (1): Communication Skills Describe the kitchen employee | “In the News” — Ch. 4 Gisslen
Academic Foundations. The student will | ServSafe Ch. 4 & Ch. 1: you HOPE is preparing or
apply advanced reading, writing, math, and | Personal Behaviors/Hygiene serving your food. 2-Minute Cooking ServSafe
science skills for the food service industry. Hand-washing/Hand Care Demo: “ID the Unsafe
A B,C Single-Use Gloves List physical behaviors we all Practices”
Chef Uniform have without realizing it?
130 (¢) (2): Cross Contamination SS Video: “Unsafe
Communications. The student will Time & Temperature Abuse When should a foodhandler Practices”
integrate listening, writing, and speaking Temperature Danger Zone wash his/her hands?...change
skills using verbal and nonverbal Foodborne Iliness/Outhreak gloves? Handwashing Demo
communications to enhance operations, guest| High Risk Populations
satisfaction, and professional development. | Food Safety Hazards: Give an example of cross Uniform Demo
Biological/Chemical/Physical contamination in the kitchen.
130.226. Culinary Arts Gross Games: Name
(c) Knowledge and skills What is the purpose of a That Physical Hazard
(6) The student understands the history of uniform in any field?...in the
food service and the use of the professional kitchen?
kitchen. The student is expected to:
(K) demonstrate proper cleaning of What is the Temperature
equipment and maintenance of the Danger Zone and why is it
commercial kitchen; dangerous?
Who can contract a foodborne
illness?
130 (c) (1): ServSafe Ch. 6 Name the three things we as Student Diagram: ServSafe
Academic Foundations. The student will | Flow of Food: humans do to cause food to Flow of Food
apply advanced reading, writing, math, and | Storage become unsafe.
science skills for the food service industry. Labeling/Dating Cold Storage
A B,C Roatation/FIFO What foods in the kitchen Challenge: Speed Rack
Temperatures require labeling & dating? as Cooler
Department of Curriculum and Instruction 2 Developed 2009
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130 (c) (2):

Communications. The student will
integrate listening, writing, and speaking
skills using verbal and nonverbal
communications to enhance operations, guest
satisfaction, and professional development.

130.226. Culinary Arts

(c) Knowledge and skills

(6) The student understands the history of
food service and the use of the professional
kitchen. The student is expected to:

(K) demonstrate proper cleaning of
equipment and maintenance of the
commercial kitchen;

Storage Containers
Cleaning/Sanitizing

Dry Storage/Refrigerated
Storage/Frozen Storage
Ready-to-Eat Foods

What is the difference between
cleaning and sanitizing?

Give examples of RTE
foods...where are they stored
in the cooler? Why?

FIFO Challenge

130 (c) (1): Knife Skills Which is more dangerous...a CHEF DEMOS: Gisslen
Academic Foundations. The student will | Knife Sharpening/Steel sharp knife or a dull knife? Peel/Dice/Slice/Chop
apply advanced reading, writing, math, and | Grip/Guide Hand (onion) ServSafe
science skills for the food service industry. Slice/Dice/Peel Which increases production Dice/Battonet/Julienne
A B,C Brunoise/Batonnet/Julienne time...a sharp knife or a dull (potato)
Chiffonade/Chop/Zest knife? Mince
130 (c) (2): Uniformity (garlic)
Communications. The student will Why is uniformity important Chop/Mince
integrate listening, writing, and speaking for knife cuts? (parsley/cilantro)
skills using verbal and nonverbal Chiffonade
communications to enhance operations, guest (basil)
satisfaction, and professional development. Zest
(lemon/lime)
130.226 Cul. Arts (c) Knowledge & Skills Sharpening & Honing
(6) The student understands the history of
food service and the use of the professional Timed Knife Tray
kitchen. The student is expected to:
(E)use large and small equipment in a
commercial kitchen;
(F) develop food production and
presentation techniques
(K) demonstrate proper cleaning of
equipment and maintenance of the
commercial kitchen;
Department of Curriculum and Instruction 3 Developed 2009
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130 (c) (1):

Academic Foundations. The student will
apply advanced reading, writing, math, and
science skills for the food service industry.
A B, C

130 (c) (2):

Communications. The student will
integrate listening, writing, and speaking
skills using verbal and nonverbal
communications to enhance operations, guest
satisfaction, and professional development.

Preparation/Prep Kitchen

Mise en Place

Time Line/Prep List
Teamwork/Delegation

Styles of Service
Blanching/Parcooking/Marinating
Flow of Food:
Storing/Preparation/Holding

What is the difference between
the prep kitchen and the
production kitchen?

Name 3 ways to improve
production time.

What does it mean to “hold”
food?

MEP Challenge

CHEF DEMO:
Prep List
Time Line
Blanch & Chill

Timed Recipe Prep:
With and Without
MEP, Prep Lists, Time
Lines, and Teamwork

Blanch & Chill
Power Point

Gisslen

ServSafe

UNIT 2: Basic Cooking and Baking Techniques

Weeks 13-24

Academic
Alignment with CTE TEKS Content/Vocabulary Guiding Questions Activities Resourc_es and
TEKS Web links
130 (c) (1): Moist Heat Methods What is moist heat? CHEF DEMOS: Gisslen
Academic Foundations. The student will | Poach, Simmer, Boil, Parboil,
apply advanced reading, writing, math, and | Blanch, Steam, Braise, Stew, What types of moisture are All moist heat methods | Blanch & Chill
science skills for the food service industry. Sweat, Reduce used in cooking? Power Point
A D F G STUDENT
Soups, Stocks, Sauces What is the difference between PRACTICE:
130 (c) (2): a simmer and a boil?
Communications. The student will All moist heat methods
integrate listening, writing, and speaking What types of foods are best
skills using verbal and nonverbal prepared using moist heat TIMED COOKING
communications to enhance operations, guest methods? CHALLENGES
satisfaction, and professional development.
A, CE
130.227. Practicum in Culinary Arts
(c) Knowledge & Skills
(10) The student understands the history
of food service and the use of the professional
kitchen. The student is expected to:
(E) use large and small equipment in a
commercial kitchen;
(F) develop food production and
Department of Curriculum and Instruction 4 Developed 2009
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presentation techniques;

(G) demonstrate moist and dry cookery
methods;

(H) demonstrate food preparation skills
used in commercial food service
preparations such as breakfast cookery,
salads and dressings, soups and sandwiches,
stocks and sauces, appetizers, seafood,
poultry cookery, meat cookery, pastas and
grains, and fruits and vegetables;

(1) demonstrate baking techniques such as
yeast breads and rolls, quick breads, and
desserts;

(K) demonstrate proper cleaning of

equipment and maintenance of the
commercial kitchen;

130 (c) (1):

Academic Foundations. The student will
apply advanced reading, writing, math, and
science skills for the food service industry.
A/B,CD,FG

130 (c) (2):

Communications. The student will
integrate listening, writing, and speaking
skills using verbal and nonverbal
communications to enhance operations, guest
satisfaction, and professional development.

130.227. Practicum in Culinary Arts
(c) Knowledge & Skills

(10) The student understands the history

of food service and the use of the professional

kitchen. The student is expected to:

(E) use large and small equipment in a
commercial kitchen;

(F) develop food production and

presentation techniques;

Moist Heat Methods

Poach, Simmer, Boil, Parboil,
Blanch, Steam, Braise, Stew,
Sweat, Reduce

Soups, Stocks, Sauces

What is moist heat?

What types of moisture are
used in cooking?

What is the difference between
a simmer and a boil?

What types of foods are best
prepared using moist heat
methods?

CHEF DEMOS:

All moist heat methods

STUDENT
PRACTICE:

All moist heat methods

TIMED COOKING
CHALLENGES

Gisslen

Blanch & Chill
Power Point

Department of Curriculum and Instruction
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(G) demonstrate moist and dry cookery
methods;

(H) demonstrate food preparation skills
used in commercial food service
preparations such as breakfast cookery,
salads and dressings, soups and sandwiches,
stocks and sauces, appetizers, seafood,
poultry cookery, meat cookery, pastas and
grains, and fruits and vegetables;

(1) demonstrate baking techniques such as
yeast breads and rolls, quick breads, and
desserts;

(K) demonstrate proper cleaning of

equipment and maintenance of the
commercial kitchen;

130 (c) (1):

Academic Foundations. The student will
apply advanced reading, writing, math, and
science skills for the food service industry.
A B, C

130 (c) (2):

Communications. The student will
integrate listening, writing, and speaking
skills using verbal and nonverbal
communications to enhance operations, guest
satisfaction, and professional development.

130.227. Practicum in Culinary Arts
(c) Knowledge & Skills
(10) The student understands the history
of food service and the use of the professional
kitchen. The student is expected to:

(E) use large and small equipment in a
commercial kitchen;

(F) develop food production and
presentation techniques;

(G) demonstrate moist and dry cookery

Moist Heat Methods

Poach, Simmer, Boil, Parboil,
Blanch, Steam, Braise, Stew,
Sweat, Reduce

Vegetable Cookery

Starch Cookery

What is moist heat?

What types of moisture are
used in cooking?

What is the difference between
a simmer and a boil?

What types of foods are best
prepared using moist heat
methods?

CHEF DEMOS:

All moist heat methods

STUDENT
PRACTICE:

All moist heat methods

TIMED COOKING
CHALLENGES

Gisslen

Blanch & Chill
Power Point

Department of Curriculum and Instruction
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methods;

(H) demonstrate food preparation skills
used in commercial food service
preparations such as breakfast cookery,
salads and dressings, soups and sandwiches,
stocks and sauces, appetizers, seafood,
poultry cookery, meat cookery, pastas and
grains, and fruits and vegetables;

(I) demonstrate baking techniques such as
yeast breads and rolls, quick breads, and
desserts;

(K) demonstrate proper cleaning of

equipment and maintenance of the
commercial kitchen;

130 (c) (1): Dry Heat Methods What is dry heat? CHEF DEMOS: Gisslen

Academic Foundations. The student will | Roast, Bake, Barbecue, Smoke,
apply advanced reading, writing, math, and | Broil, Salamander, Grill, Griddle, | What are the cooking All dry heat methods
science skills for the food service industry. Saute, Pan-Fry, Deep Fry, Sear mediums used for dry heat
A B,C methods? STUDENT

Vegetable Cookery PRACTICE:

130 (c) (2): What is the difference between

Communications. The student will Starch Cookery roast and bake? All moist heat methods
integrate listening, writing, and speaking
skills using verbal and nonverbal What types of foods are best TIMED COOKING
communications to enhance operations, guest prepared using dry heat CHALLENGES
satisfaction, and professional development. methods?
130.227. Practicum in Culinary Arts

(c) Knowledge & Skills

(10) The student understands the history
of food service and the use of the professional
kitchen. The student is expected to:

(E) use large and small equipment in a
commercial kitchen;

(F) develop food production and
presentation techniques;

Department of Curriculum and Instruction 7 Developed 2009
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(G) demonstrate moist and dry cookery
methods;

(H) demonstrate food preparation skills
used in commercial food service
preparations such as breakfast cookery,
salads and dressings, soups and sandwiches,
stocks and sauces, appetizers, seafood,
poultry cookery, meat cookery, pastas and
grains, and fruits and vegetables;

(1) demonstrate baking techniques such as
yeast breads and rolls, quick breads, and
desserts;

(K) demonstrate proper cleaning of

equipment and maintenance of the
commercial kitchen;

130 (c) (1): Dry Heat Methods What is dry heat? CHEF DEMOS: Gisslen

Academic Foundations. The student will | Roast, Bake, Barbecue, Smoke,
apply advanced reading, writing, math, and | Broil, Salamander, Grill, Griddle, | What are the cooking All dry heat methods
science skills for the food service industry. Saute, Pan-Fry, Deep Fry, Sear mediums used for dry heat
A B,C methods? STUDENT

Baking Principles PRACTICE:

130 (c) (2): What is the difference between

Communications. The student will Gluten Development roast and bake? All moist heat methods
integrate listening, writing, and speaking
skills using verbal and nonverbal Flours & Starches What types of foods are best TIMED COOKING
communications to enhance operations, guest| Fats & Sugars prepared using dry heat CHALLENGES
satisfaction, and professional development. | Liquids & Eggs methods?

Leavening Agents
130.227. Practicum in Culinary Arts
(c) Knowledge & Skills Mixing methods
(10) The student understands the history

of food service and the use of the professional| Creams & Custards
kitchen. The student is expected to:

(E) use large and small equipment in a
commercial kitchen;

(F) develop food production and
presentation techniques;

(G) demonstrate moist and dry cookery

Department of Curriculum and Instruction 8 Developed 2009
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methods;

(H) demonstrate food preparation skills
used in commercial food service
preparations such as breakfast cookery,
salads and dressings, soups and sandwiches,
stocks and sauces, appetizers, seafood,
poultry cookery, meat cookery, pastas and
grains, and fruits and vegetables;

(I) demonstrate baking techniques such as
yeast breads and rolls, quick breads, and
desserts;

(K) demonstrate proper cleaning of

equipment and maintenance of the
commercial kitchen;

130 (c) (1):

Academic Foundations. The student will
apply advanced reading, writing, math, and
science skills for the food service industry.
AB,C

130 (¢) (2):

Communications. The student will
integrate listening, writing, and speaking
skills using verbal and nonverbal

Dry Heat Methods
Roast, Bake, Barbecue, Smoke,

Broil, Salamander, Grill, Griddle,

Saute, Pan-Fry, Deep Fry, Sear
Baking Principles
Gluten Development

Flours & Starches

What is dry heat?

What are the cooking
mediums used for dry heat
methods?

What is the difference between
roast and bake?

What types of foods are best

CHEF DEMOS:
All dry heat methods

STUDENT
PRACTICE:

All moist heat methods

TIMED COOKING

Gisslen

communications to enhance operations, guest| Fats & Sugars prepared using dry heat CHALLENGES
satisfaction, and professional development. Liquids & Eggs methods?
Leavening Agents
Mixing methods
Creams & Custards
UNIT 3: Fundamentals of Catering Weeks 25-36
Academic . . .o Resources and
Alignment with CTE TEKS Content/Vocabulary Guiding Questions Activities )
TEKS Web links
130 (c) (1): Banquet TBD STUDENT Culinary Essentials
Academic Foundations. The student will | Catering Director PRACTICE VIA
apply advanced reading, writing, math, and | On-Site SAVVY’S BISTRO ServSafe
science skills for the food service industry. Off-Site CATERING EVENTS
A D,FG
Department of Curriculum and Instruction 9 Developed 2009
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130 (c) (2):

Communications. The student will
integrate listening, writing, and speaking
skills using verbal and nonverbal
communications to enhance operations, guest
satisfaction, and professional development.
A CE

130.227. Practicum in Culinary Arts
(c) Knowledge & Skills
(10) The student understands the history
of food service and the use of the professional
kitchen. The student is expected to:

(E) use large and small equipment in a
commercial kitchen;

(F) develop food production and
presentation techniques;

(G) demonstrate moist and dry cookery
methods;

(H) demonstrate food preparation skills
used in commercial food service
preparations such as breakfast cookery,
salads and dressings, soups and sandwiches,
stocks and sauces, appetizers, seafood,
poultry cookery, meat cookery, pastas and
grains, and fruits and vegetables;

(1) demonstrate baking techniques such as
yeast breads and rolls, quick breads, and
desserts;

(K) demonstrate proper cleaning of
equipment and maintenance of the
commercial kitchen;

TBD

130 (c) (1):

Academic Foundations. The student will
apply advanced reading, writing, math, and
science skills for the food service industry.
AB,CD,FG

Banquet
Catering Director
On-Site
Off-Site

TBD

TBD

STUDENT
PRACTICE VIA
SAVVY’S BISTRO
CATERING EVENTS

Culinary Essentials

ServSafe

Department of Curriculum and Instruction
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130 (c) (2):

Communications. The student will
integrate listening, writing, and speaking
skills using verbal and nonverbal
communications to enhance operations, guest
satisfaction, and professional development.

130.227. Practicum in Culinary Arts
(c) Knowledge & Skills
(10) The student understands the history
of food service and the use of the professional
kitchen. The student is expected to:

(E) use large and small equipment in a
commercial kitchen;

(F) develop food production and
presentation techniques;

(G) demonstrate moist and dry cookery
methods;

(H) demonstrate food preparation skills
used in commercial food service
preparations such as breakfast cookery,
salads and dressings, soups and sandwiches,
stocks and sauces, appetizers, seafood,
poultry cookery, meat cookery, pastas and
grains, and fruits and vegetables;

(1) demonstrate baking techniques such as
yeast breads and rolls, quick breads, and
desserts;

(K) demonstrate proper cleaning of

equipment and maintenance of the
commercial kitchen;

130 (c) (1): Banquet TBD STUDENT Culinary Essentials
Academic Foundations. The student will | Catering Director PRACTICE VIA
apply advanced reading, writing, math, and | On-Site SAVVY’S BISTRO ServSafe
science skills for the food service industry. Off-Site CATERING EVENTS
A B,C
TBD
130 (c) (2):
Department of Curriculum and Instruction 11 Developed 2009
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Communications. The student will
integrate listening, writing, and speaking
skills using verbal and nonverbal
communications to enhance operations, guest
satisfaction, and professional development.

130.227. Practicum in Culinary Arts
(c) Knowledge & Skills
(10) The student understands the history
of food service and the use of the professional
kitchen. The student is expected to:

(E) use large and small equipment in a
commercial kitchen;

(F) develop food production and
presentation techniques;

(G) demonstrate moist and dry cookery
methods;

(H) demonstrate food preparation skills
used in commercial food service
preparations such as breakfast cookery,
salads and dressings, soups and sandwiches,
stocks and sauces, appetizers, seafood,
poultry cookery, meat cookery, pastas and
grains, and fruits and vegetables;

(1) demonstrate baking techniques such as
yeast breads and rolls, quick breads, and
desserts;

(K) demonstrate proper cleaning of

equipment and maintenance of the
commercial kitchen;

130 (c) (1):
Academic Foundations. The student will

Banquet
Catering Director

TBD

STUDENT
PRACTICE VIA

Culinary Essentials

apply advanced reading, writing, math, and | On-Site SAVVY’S BISTRO ServSafe
science skills for the food service industry. Off-Site CATERING EVENTS
A B,C
TBD
130 (c) (2):
Department of Curriculum and Instruction 12 Developed 2009
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Communications. The student will
integrate listening, writing, and speaking
skills using verbal and nonverbal
communications to enhance operations, guest
satisfaction, and professional development.

130.227. Practicum in Culinary Arts
(c) Knowledge & Skills
(10) The student understands the history
of food service and the use of the professional
kitchen. The student is expected to:

(E) use large and small equipment in a
commercial kitchen;

(F) develop food production and
presentation techniques;

(G) demonstrate moist and dry cookery
methods;

(H) demonstrate food preparation skills
used in commercial food service
preparations such as breakfast cookery,
salads and dressings, soups and sandwiches,
stocks and sauces, appetizers, seafood,
poultry cookery, meat cookery, pastas and
grains, and fruits and vegetables;

(1) demonstrate baking techniques such as
yeast breads and rolls, quick breads, and
desserts;

(K) demonstrate proper cleaning of

equipment and maintenance of the
commercial kitchen;

130 (c) (1):

Academic Foundations. The student will
apply advanced reading, writing, math, and
science skills for the food service industry.
A B,C

130 (¢) (2):

Communications. The student will

Banquet
Catering Director
On-Site
Off-Site

TBD

TBD

STUDENT
PRACTICE VIA
SAVVY’S BISTRO
CATERING EVENTS

Culinary Essentials

ServSafe

Department of Curriculum and Instruction

13

Developed 2009




S

MISD

Mansfield Independen

t School

| District

Career & Technology
Culinary Arts |

integrate listening, writing, and speaking
skills using verbal and nonverbal
communications to enhance operations, guest
satisfaction, and professional development.

130.227. Practicum in Culinary Arts
(c) Knowledge & Skills
(10) The student understands the history
of food service and the use of the professional
kitchen. The student is expected to:

(E) use large and small equipment in a
commercial kitchen;

(F) develop food production and
presentation techniques;

(G) demonstrate moist and dry cookery
methods;

(H) demonstrate food preparation skills
used in commercial food service
preparations such as breakfast cookery,
salads and dressings, soups and sandwiches,
stocks and sauces, appetizers, seafood,
poultry cookery, meat cookery, pastas and
grains, and fruits and vegetables;

(I) demonstrate baking techniques such as
yeast breads and rolls, quick breads, and
desserts;

(K) demonstrate proper cleaning of

equipment and maintenance of the
commercial kitchen;

130 (c) (1):

Academic Foundations. The student will
apply advanced reading, writing, math, and
science skills for the food service industry.
A B,C

130 (c) (2):

Communications. The student will
integrate listening, writing, and speaking
skills using verbal and nonverbal

communications to enhance operations, guest

Banquet
Catering Director
On-Site
Off-Site

TBD

TBD

STUDENT
PRACTICE VIA
SAVVY’S BISTRO
CATERING EVENTS

Culinary Essentials

ServSafe

Department of Curriculum and Instruction
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satisfaction, and professional development.

130.227. Practicum in Culinary Arts
(c) Knowledge & Skills
(10) The student understands the history
of food service and the use of the professional
kitchen. The student is expected to:

(E) use large and small equipment in a
commercial kitchen;

(F) develop food production and
presentation techniques;

(G) demonstrate moist and dry cookery
methods;

(H) demonstrate food preparation skills
used in commercial food service
preparations such as breakfast cookery,
salads and dressings, soups and sandwiches,
stocks and sauces, appetizers, seafood,
poultry cookery, meat cookery, pastas and
grains, and fruits and vegetables;

(1) demonstrate baking techniques such as
yeast breads and rolls, quick breads, and
desserts;

(K) demonstrate proper cleaning of

equipment and maintenance of the
commercial kitchen;
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