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Content Standards           Applied Learning Standards

	1. Identify microorganisms which are related to food spoilage and food borne illnesses; describe their requirements and methods for growth.

2. Describe symptoms common to food borne illnesses and how these illnesses can be prevented.

3. Describe cross contamination and use of acceptable procedures when preparing and storing potentially hazardous foods.

4. Demonstrate good hygiene and health habits.

5. List the major reasons for and recognize signs of food spoilage and contamination.

6. Outline the requirements for proper receiving and storage of both raw and prepared foods.

7. Describe disposal and storage of types of cleaners and sanitizers and their proper use.

8. Develop cleaning and sanitizing schedule and procedures for equipment and facilities.

9. Identify proper methods of waste disposal and recycling.

10. Describe appropriate measures for insects, rodents and pest control.

11. Recognize sanitary and safety design and construction features of food production equipment and facilities (i.e. NSF, UL, OSHA, ADA, etc;).

12. Review Material Safety Data Sheets (MSDS) and explain their requirements in handling hazardous materials.

13. Conduct a sanitation self-inspection and identify modifications necessary for compliance with standards.

14. Identify the critical control points during all food handling processes as a method for minimizing the risk of food borne illness(HACCP system).

15. List common causes of typical accidents and injuries in the foodservice industry and outline a safety management program.

16. Discuss appropriate emergency policies for kitchen and dining room injuries.

17. Describe appropriate types and use of fire extinguishers used in the foodservice area.

18. Describe the role of the regulatory agencies governing sanitation and safety and protecting food safety.


	A3 a The student gathers information to assist in completing project work; that is, the student:

• identifies potential sources of information to assist in completing the project;

• uses appropriate techniques to collect the information, e.g., considers sampling issues in conducting a survey;

• interprets and analyzes the information;

• evaluates the information in terms of complete​ness, relevance, and validity;

• shows evidence of research in the completed project.




Learner Expectations           Grade Span Expectations

	Academic

1.  Reading

Read widely, attentively and on grade level for a variety of purposes, including academic, vocational, and leisure.

 

2.  Writing

Write for a variety of purposes and audiences, creating suitable ways to communicate ideas.


	(R-10-7.3) - Organizing information to show understanding or relationships among facts, ideas, and events.

(W-10-2.1) - Selecting and summarizing key ideas to set context, appropriate to audience.


Complete the Following:
	Book: Culinary Essentials
1. Instruction

     Chapter 7 Safety & Sanitation Principles Pg. 154-173

           Pg. 174 Check Your Knowledge

     Chapter 8 HACCP Applications Pg. 176-195


          Pg. 196 Check Your knowledge
2. Research (Task)
      Review the procedures for research based inquiry (RBI)

3. Assessment

     Sanitation practical and written exam




Student Directions:
	Choose one ACF Sanitation standard and conduct a research based inquiry into your  topic:
          a.) 5 pages of information minimum
          b.) Read and Hi-Lite key facts

          c.) Complete a citation 

          d.) Summary and value of your research




Prompt

	Your culinary class operates a restaurant which is open to the public. The health department has just walked in and asks you about a topic on sanitation. Please formulate a response based upon research.


Name:

Type of Source: 

Research Topic: 
	Author
	

	Title
	

	Location or URL
	

	Citation
	

	Summarize
	

	Value
	


Evaluation Rubric

	Category

	Exceeds

Standard

	Meets

Standard

	Below

Standard

	Reference

Standards 


	* Research

	Annotates completely source including   citing, summarizing, and indicating the value of each source.  

Provides extensive and relevant evidence to support the topic
A primary source.

	Mostly completes the annotation of each source including citing, summarizing, and indicating the value of each source. 
 
Provides some evidence to support the topic.

A secondary source.
	Attempts to annotate the research but does not fully cite, summarize, or indicate the value of each source.

Shows little or no evidence to support the topic.


Not a research based source.
	· W-12-7.2

· W-12-6.5

· E1c

· E2c
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