Culinary Arts I 8275 (formerly Food Occupations I)

Grade Level: 11 (36 weeks, 2 or 3 periods per day or equivalent time per week) 

Prerequisite: Introduction to Culinary Arts is recommended.

Students prepare for managerial, production, and service skills used in government, commercial, or independently owned institutional food establishments and related food industry occupations. Their study includes planning, selecting, storing, purchasing, preparing, and serving food and food products; basic nutrition, sanitation, and food safety; the use and care of commercial equipment; serving techniques; and the operation of institutional food establishments. Critical thinking, practical problem solving, and entrepreneurship opportunities within the field of culinary arts are emphasized. Teachers highlight the basic skills of math, science, and communication when appropriate in content.

Culinary Arts II 8276 (formerly Food Occupations II)

Grade Level: 12 (36 weeks, 2 or 3 periods per day or equivalent time per week)

Prerequisite: Culinary Arts I is recommended.

Students extend and expand skills learned in Culinary Arts I, preparing for occupations such as chef/cook, baker/pastry helper, pastry decorator, hospitality worker, dietetic aide/assistant, food demonstrator, mixologist, and entrepreneur. Cooperative (on-the-job) education or other work-based learning opportunities* under the supervision of the instructor are an option. Critical thinking, practical problem solving, and entrepreneurship opportunities within the field of culinary arts are emphasized. Teachers highlight the basic skills of math, science, and communication when appropriate in content.

Available upon completion of Culinary Arts I and/or II:

· ACCESS (American Culinary Federation)

· Commercial Foods Assessment (NOCTI)

· Food Production Management and Services Assessment (NOCTI)

· ProStart Program Certification  (Levels 1 and/or 2) (Education Foundation of the National Restaurant Association)

· Retail Commercial Baking (NOCTI)
	Credential Title/Description/Entity
	How to Earn Credential
	Implementation Data
	Possible Preparatory Courses/Career Cluster

	ACCESS

Certification of knowledge and skill in culinary arts

American Culinary Federation, Inc. (ACF)
	Pass a written exam focusing on application of concepts and tasks performed by chefs and cooks (either food/meal or pastry specialty).   Examination is administered by National Occupational Competency Testing Institute (NOCTI).  A culinary arts training program must be certified by the American Culinary Federation before its students can take the ACCESS certification exam.
	30 Virginia students have taken this examination with 25 achieving the ACCESS certification (2003-06 school years).
	Choose one of the following:

· Culinary Arts 8521/8522/8523

· Culinary Arts I 8275
· Culinary Arts II 8276
Hospitality and Tourism



	Commercial Foods Assessment

Occupational competency assessment of skills and knowledge related to commercial foods operations

National Occupational Competency Testing Institute (NOCTI)


	Pass the NOCTI knowledge-based exam (3020) consisting of 182 test items. Test includes food service overview, sanitation, safety, equipment, production techniques, recipes, purchasing and management skills, menu planning and service.
	During 2004 through 2006, 235 Virginia students have taken this assessment with 95 scoring at or above the national norm.
2006:  123 Virginia students took the assessment with 45 scoring at or above the national norm.

National Norm:  60.3

Virginia Norm:  56.6


	Choose one of the following:  

· Culinary Arts I 8275

· Culinary Arts II 8276  

· Culinary Arts 8521/8522/8523

Hospitality and Tourism



	Food Production, Management, and Services Assessment

Occupational competency assessment of skills and knowledge related to basic culinary arts instruction

National Occupational Competency Testing Institute (NOCTI)


	Pass the NOCTI knowledge-based exam (2036) consisting of 185 test items. Test includes recipes; large and small equipment; sanitation and safety; preparation of cold food, vegetables, starches and proteins, bakery, desserts, pastries, stocks, sauces, soups, meats, poultry, seafood, and breakfast; receiving and storage; nutritional values; customer service and management; and employment skills.


	During 2004 through 2006, 323 Virginia students have taken this assessment with 157 scoring at or above the national norm.
2006:  88 Virginia students took the assessment with 54 scoring at or above the national norm.

National Norm:  65.2

Virginia Norm:   66.3
	Choose one of the following:

· Culinary Arts I 8275

· Culinary Arts II 8276 

· Culinary Arts 8521/8522/8523 

Hospitality and Tourism



	ProStart Program Certification (Levels 1 and/or 2)

End-of-course examination for individuals who prepare for careers in the restaurant and food service industry. Indicated successful completion of either year 1 or 2 of the ProStart sponsored curriculum.

Education Foundation of the National Restaurant Association-- ProStart Program is administered by the Virginia Hospitality and Travel Association


	· Complete Year 1 or 2 of the industry-based ProStart sponsored culinary curriculum.

· Pass the end-of-year ProStart program examination.
	There currently 21 culinary arts programs in Virginia which use the ProStart program curriculum and credentialing system.

134 students were reported in 2006 as having passed one or more of the ProStart end-of-course examinations.

	Choose one of the following:

· Culinary Arts I 8275

· Culinary Arts II 8276

· Culinary Arts 8521/8522/8523

Hospitality and Tourism



	Retail Commercial Baking Assessment

Occupational competency assessment of skills and knowledge related to retail commercial baking normally included in a secondary level culinary arts program

National Occupational Competency Testing Institute (NOCTI)
	Pass the NOCTI knowledge-based exam, Retail Commercial Baking (2010), consisting of 200 test items. Test includes general baking knowledge, weights, measures, general baking math, classifications and properties of ingredients, handling and storage of ingredients, safety and sanitation, production/ scheduling/planning, yeast-raised dough products, doughnuts (cake and yeast-raised), cake decorating, cakes, laminated dough, cookies, pies and pastries, customer service, and merchandising of products.
	During 2004 through 2006, 20 Virginia students have taken this assessment with 15 scoring at or above the national norm.
2006:  20 Virginia students took the assessment with 15 scoring at or above the national norm.

National Norm:  62.3

Virginia Norm:   67.7
	Choose one of the following:

· Culinary Arts I 8275

· Culinary Arts II 8276

· Culinary Arts 8521/8522/8523

Hospitality and Tourism




