CTE Culinary Arts 1 & 2

Career & Technical Educain: Scope & Sequence: Year 1

Semester 1 Semester 2

Quarter 1 | Quarter 2 Quarter 3 | Quarter 4
Professional Standards: 11.2, 1.4
Technical Standards: 1.0, 2.0, 3.0

Unit 1

Introduction to Culinary Arts
Classroom and lab safety
overview.
Effective communication
techniques.
Team building exercises.
Identify career paths in the
hospitality industry.
Workplace and lab etiquette.

Professional Standards: 1.3, 1.4, 1.12
Technical Standards: 1.0

Unit 2

Introduction to Food Safety
Food safety vocabulary.
Personal hygiene basics.

51% of the entire program will be conducted in a lab setting. The lab consists
TuCQON I ]N [FIED of hand-on learning projects and experiences where student will practice the
necessary skills to complete the current unit study.




