Student Competency Record
Culinary Arts

NRAEF ServSafe Standards and Competencies

	Student
	School Year

	Center/Region
	Instructor Signature


Rating Scale
1
Cannot perform
2
Can perform with supervision 

3
Can perform with limited supervision 

4
Can perform without supervision 

5
Can teach others

Students will be expected to achieve a satisfactory rating (one of the three highest marks) on the Student Competency Record rating scale on at least 80% of the required competencies listed below.
	Culinary Arts NRAEF ServSafe 
	Date
	Rating

	1. Providing Safe Food
	
	

	a. Identify foodborne illness. 
	
	

	b. Prevent foodborne illness. 
	
	

	2. The Microworld
	
	

	a. Define pathogens. 
	
	

	b. Define viruses. 
	
	

	c. Define bacteria.
	
	

	d. Define parasites. 
	
	

	e. Define fungi.
	
	

	f. Define biological toxins. 
	
	

	3. Contamination and Food Allergens
	
	

	a. Describe contamination. 
	
	

	b. List food allergens. 
	
	


	Culinary Arts NRAEF ServSafe
	Date
	Rating

	4. The Safe Foodhandler
	
	

	a. List hazards in the flow of food. 
	
	

	b. Monitor time and temperature. 
	
	

	5. The Flow of Food: An Introduction
	
	

	a. List hazards in the flow of food. 
	
	

	b. Monitor time and temperature. 
	
	

	6. The Flow of Food: Purchasing, Receiving and Storage
	
	

	a. Describe general purchasing and receiving principles. 
	
	

	b. Describe the storing of food.
	
	

	7. The Flow of Food: Preparation
	
	

	a. Define types of food preparation. 
	
	

	b. Demonstrate the food cooking process.
	
	

	c. Describe the cooling and reheating of food. 
	
	

	8. The Flow of Food: Service
	
	

	a. Define food holding. 
	
	

	b. Describe food serving. 
	
	

	9. Food Safety Management Systems
	
	

	a. Outline food safety management systems. 
	
	

	b. List crisis management steps.
	
	

	10. Sanitary Facilities and Equipment
	
	

	a. Designing a sanitary operation. 
	
	

	b. List interior requirements for a sanitary operation. 
	
	

	11. Cleaning and Sanitizing
	
	

	a. List steps in cleaning and sanitizing. 
	
	

	b. Describe dishwashing procedures.
	
	

	c. Describe cleaning and sanitizing steps in the operation. 
	
	

	12. Integrated Pest Management
	
	

	a. Define the Integrated Pest Management (IPM) Program. 
	
	

	b. Describe the role of the Pest Control Operator (PCO).
	
	

	13. Food Safety Regulation and Standards
	
	

	a. Describe Government Regulation of Food Service Operations. 
	
	

	b. Define Inspections procedures.
	
	


	Culinary Arts NRAEF ServSafe
	Date
	Rating

	14. Employee Food Safety Training
	
	

	a. Design Food Safety Training for staff. 
	
	

	b. Design Training Delivery Methods.
	
	


Locally Developed Tasks/Competencies
	Standard
	Date
	Rating
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