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(
Preface

(
In 1998, the Maine Association of Vocational Education Administrators charged the Center for Career Development, part of the Maine Technical College System, with developing products and processes to align all applied technology programming to the then new, Maine Learning Results. This initiative became known as “MLR/CIP”—the Maine Learning Results-Curriculum Integration Project. 

The Maine State Board of Education and Maine’s Commissioner of Education, J. Duke Albanese, agreed to support MLR/CIP, and the Maine Department of Education has devoted considerable financial and human resources to realize the goals of this project.

What are standards in the context of MLR/CIP?

A standard is an authoritative body of criteria representing agreed-upon norms in the context of a given subject area. The Statewide Standards identify specific knowledge and performance in, for example, Automotive Technology or Information Technology and their corresponding industry-related duties/responsibilities, work tasks, and skill-sets. Maine Statewide Standards are informed by state and nationally recognized organizations and initiatives, such as the Secretary's Commission on Achieving Necessary Skills (SCANS), the National Skill Standards Board, Vocational-Technical Education Consortium of States (V-TECS), and other sources listed in each Standard’s bibliography. Maine Statewide Standards represent the most current, comprehensive, and industry-validated guidelines for vocational-technical programs possible and are the result of collaboration across educational and industry lines. 

Maine Department of Education (MDOE) Expectations: What do the standards mean for educators?

These standards establish statewide applied technology (vocational-technical) curriculum goals and align them with Maine Learning Results. Therefore, how should educators regard this document in terms of program quality, planning, and implementation? How should educators regard this document in terms of scope and accountability? What is required of instructors and students based on this document? What resources exist that can help instructors understand and implement these Standards? The following describe MDOE views and expectations regarding these Standards:

· Statewide Standards represent a framework of core, universal content to which each related local program should align.
· These Standards should inform instructors’ curriculum, instruction, and assessment activities.  

· Statewide Standards represent a minimum set of skills, knowledge, and performance that all students in similar programs should be able to demonstrate. Program instructors are encouraged to teach not only according to the Standards but also according to appropriate industry certifications.

· Local program instructors may choose not to teach certain aspects of the Standard if those aspects are not relevant to local market needs as determined by program advisory committees, and if the rationale for not doing so is sound. The decision to cut out any given aspect of the Standard must be weighed against the effect this will have on students’ understanding of “all aspects of the industry.”

· Quality implementation of the Standards will lead to an increase in effective and validated post-secondary articulation agreements.

· Use of the Standard will both assure and illustrate alignment with the Maine Learning Results cross-referenced within.

· Statewide Standards will be a cornerstone for approval of all new programs as expressed in the revised Standard Criteria for Maine Secondary Applied Technology Education Programs, due for publication in January 2002. Shortly thereafter, the new Standard Criteria will be admitted into State of Maine Rule, Education/General 05  071, Chapter 232.

· All currently operational vocational-technical programs must fully align with these Standards within a period of time to be determined by this department. The likely implementation date will be September 2003. The Standards will be an integral focus of the department’s site-based program review, which will resume in January 2002. 
Resources and services for educators related to the Statewide Standards:

· An essential design feature of the MLR/CIP process are School-Based Learning Teams (SBLTs). These are teams of instructors at each vocational-technical center who will engage the Standards and formulate professional development goals around implementation of the Standards. The Center for Career Development (CCD) provides support to SBLTs through Curriculum Specialist services.

· Program Advisory committees can provide invaluable assistance. By reviewing the Standards with their committees, instructors will generate ideas to forward and enhance their work with students.

· Tech Updates—regional or statewide meetings of instructors in the same discipline—are another tool for focussing on best practices in implementing the Standards.

· CCD and MDOE staff can provide targeted assistance.

· MDOE program review will result in recommendations to improve Standards implementation.

All contributing participants to this Statewide Standard are included in the Acknowledgements section of the Standard. The Maine Department of Education wishes to thank particularly, the Center for Career Development, the Maine Association of Vocational Education Administrators (MAVEA), and all of the MLR/CIP contributors for their truly excellent work. MDOE is proud to adopt these Statewide Standards.
(
Introduction

(
This statewide standard was developed by the Center for Career Development for the Maine Department of Education Workforce Education Team, with direction from both practitioners in the industry and Maine secondary/post-secondary technology instructors. The statewide standard draws on state and national skill standards.

Given that Maine's school-to-work initiatives, such as the State's secondary vocational/technical programs, are required to incorporate the State of Maine Learning Results (MLR), it is imperative that the standard include a crosswalk to the Learning Results. Linkages identified in this document are potential only. Whether or not these or other MLR linkages become actual depends on how each instructor teaches and assesses these skills.

Please note:

· The full text of MLR identified as applicable to this technology precedes the duties and tasks listed in this standard. Each MLR is designated by a reference code. 

· MLR applicable to any or all tasks in a specific duty (set of tasks) are indicated by their codes and listed under the duty name.

· Duties and tasks present skills and knowledge needed by workers in this occupational area, beginning with the attributes all students should have, and followed by duty areas specific to this field or technology.
· Tasks marked with an asterisk (*) are core and are recommended for all students. However, curricula will vary by school, according to the discretion of the instructor and the Program Advisory Committee, which determines the needs of the geographic area served.
(
Applicable Classification of Instructional Programs (CIP) Codes

(
US Department of Labor CIP Codes

12.0503
Culinary Arts/Chef Training
An instructional program that prepares individuals to provide professional chef and related cooking services in restaurants and other commercial food establishments. Includes instruction in recipe and menu planning, preparing and cooking of foods, supervising and training kitchen assistants, the management of food supplies and kitchen resources, aesthetics of food presentation, and familiarity or mastery of a wide variety of cuisines and culinary techniques. 

12.0505
Kitchen Personnel/

Cook, & Assistant Training
An instructional program that prepares individuals to serve under the supervision of chefs and other food service professionals as kitchen support staff and commercial food preparation workers. Includes instruction in kitchen organization and operations, sanitation and quality control, basic food preparation and cooking skills, kitchen and kitchen equipment maintenance, and quantity food measurement and monitoring.

20.0401
Food Production & Services/Workers &

Administrators
An instructional program that generally prepares individuals in managerial, production, and service skills used in governmental, commercial, or independently owned institutional food establishments and related food industry occupations. Includes instruction in 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.

20.0409
Institutional Food Services Administrator
An instructional program that prepares individuals to manage and supervise institutional food service operations, including school food services and other government regulated food service operations. Includes instruction in management, purchasing and storage, food preparation, staff supervision, diet and menu planning, and sanitation and safety.

(
Glossary of Terms

(
Applied/Integrated Curricula — A strategy or method that helps students combine academic knowledge with technical skill to solve practical workplace or community problems. 

Assessment — A procedure used to evaluate a student’s level of competence in a task or set of tasks.

Classification of Instruction Programs (CIP) — A taxonomy for instructional programs at all levels, developed by the U.S. Department of Education's Center for Education Statistics.

Competencies — The knowledge, skills, attitudes, and values that enable workers to perform their duties and responsibilities effectively and efficiently.

Core Tasks — The most essential units of work in the technology.

Duty — A group of related responsibilities (e.g., safety) composed of identifiable and measurable tasks.

Maine Learning Results — The long-range education goals and standards for student performance, setting out what Maine students should know and be able to do at each stage of their schooling: PreK-grade 2, grades 3-5, grades 5-8, and by graduation from high school.
Performance Criteria — A description of behavior, level of proficiency, or desired outcome by which to evaluate task results.
Task — A specific, meaningful unit of work that results in a product, service, or decision.
 (
CULINARY ARTS 

Maine Learning Results Links – Codes and Text

(
The following secondary-level Maine Learning Results [printed July 1997 by the Maine Department 

of Education] were identified by members of the Curriculum Integration Project Culinary Arts workgroup as relatively strongly linked to a typical Culinary Arts program. 

CPA00 CAREER PREP ‑ PREPARING FOR THE FUTURE 

Students will be knowledgeable about the world of work, explore career options, and relate personal skills, aptitudes, and abilities to future career decisions. Students will be able to: 

( CPA01 Demonstrate the leadership and membership skills necessary to succeed as a member of a team.

( CPA02 Analyze skills and abilities required in a variety of career options and relate them to their own skills and abilities.

( CPA03 Demonstrate an understanding of the relationship between the changing nature of work and educational requirements. 

( CPA04 Demonstrate an understanding of basic business concepts such as profit and loss, the availability of skilled labor, market share, and customer service.

CPB00 CAREER PREP ‑ EDUCATION/ CAREER PLANNING AND MANAGEMENT

Guided by self-assessment and personal career interests, students will integrate school- and work-based experiences to develop their career goals. Students will be able to:

( CPB01 Use a career planning process that includes self‑assessment, personal development, and a career portfolio as a way to gain initial entry into the workplace.

( CPB02 Demonstrate job-seeking skills.

( CPB03 Assess personal, educational, and career skills that are transferable among various jobs.

( CPB04 Explain the problems and possible benefits of involuntary changes in employment, including information on what actions the employee can take to make it easier to find a new position or to become self-employed.

CPC00 CAREER PREP ‑ INTEGRATED AND APPLIED LEARNING

Students will demonstrate how academic knowledge and skills are applied in the workplace and other settings. Students will be able to:

( CPC01 Demonstrate an understanding of the integration and application of academic and occupational skills in school, learning, work, and personal lives.

( CPC02 Demonstrate knowledge of customer satisfaction strategies.

( CPC03 Demonstrate an understanding of how humans change and adapt technology to their benefit.

( CPC04 Use mathematical, scientific, and technological tools to design and apply solutions to a community problem.

( CPC05 Demonstrate an understanding of workplace safety and human factors in the development of products, services, or processes.

LAA00 ENGLISH LANGUAGE ARTS – PROCESS OF READING 

Students will use the skills and strategies of the reading process to comprehend, interpret, evaluate, and appreciate what they have read.  Students will be able to:

( LAA01 Demonstrate an understanding that reading is a gradual process of constructing meaning and revising initial understandings.

( LAA02 Demonstrate an understanding that a single text will elicit a wide variety of responses, each of which may be the point of view of the individual reader or listener.

( LAA04 Identify the author’s point of view and analyze the effects of that point of view on the text.

( LAA06 Use the context of a work to determine the figurative, idiomatic, and technical meanings of terms.

( LAA07 Use the context of a work to determine the meanings of abbreviations and acronyms.

( LAA08 Find the meaning of relatively uncommon technical terms used in informational texts.

(  LAA11 Represent key ideas and supporting details in various written forms (e.g., outline, paraphrase, concise summary).

LAC00 ENGLISH LANGUAGE ARTS – LANGUAGE AND IMAGES

Students will demonstrate an understanding of how words and images communicate. Students will be able to:

( LAC02 Demonstrate an understanding of how language considerations and representations involving gender affect communication.

( LAC03 Compare the ways various social, occupational, and cultural groups use language and comment on the impact of language use on the way people are viewed and treated.

( LAC04 Compare form, meaning, and value of different kinds of symbol systems (e.g., religious symbols, holiday symbols, the symbolism of particular types of architecture).

( LAC06 Use dictionaries, handbooks, and other language-related resources to evaluate the accuracy of their own use of English.

LAD00 ENGLISH LANGUAGE ARTS – INFORMATIONAL TEXTS

Students will apply reading, listening, and viewing strategies to informational texts across all areas of curriculum.  Students will be able to:

( LAD01 Scan a passage to determine whether a text contains relevant information.

( LAD02 Distinguish between apparent fact and opinion in nonfiction texts.

( LAD03 Use discussions with peers as a way of understanding information.

( LAD05 Analyze and synthesize the concepts and details in informational texts.

( LAD06 Explain how new information from a text changes personal knowledge.

LAE00 ENGLISH LANGUAGE ARTS – PROCESSES OF WRITING AND SPEAKING 

Students will demonstrate the ability to use the skills and strategies of the writing process. Students will be able to:

( LAE02 Reflect on, evaluate, revise, and edit a sequence of drafts to improve and polish finished work.

LAF00 ENGLISH LANGUAGE ARTS – STANDARD ENGLISH CONVENTIONS 

Students will write and speak correctly, using conventions of standard written and spoken English. Students will be able to:

( LAF01 Edit written work for standard English spelling and usage, evidenced by pieces that show and contain:

• no significant errors in the use of pronouns, nouns, adjectival and adverbial forms, and coordinating and subordinating conjunctions.

• no significant errors in the spelling of frequently used words and the correct use of commonly confused terms.

• no significant errors in the common conventions of capitalization and ending punctuation marks and common uses of the comma.

• few significant errors in the spelling of commonly misspelled and rare words, the less common capitalization conventions, the colon, semicolon, hyphen, dash, apostrophe, quotation marks, italics, marginal notes, and footnotes.

( LAF02 Demonstrate how language usage may depend on the situation.

( LAF03 Demonstrate command of the conventions involved in a formal speech, effectively engaging peers during presentation and fielding responses afterwards.

LAG00 ENGLISH LANGUAGE ARTS – STYLISTIC AND RHETORICAL ASPECTS OF WRITING & SPEAKING

Students will use stylistic and rhetorical aspects of writing and speaking to explore ideas, to present lines of thought, to represent and reflect on human experience, and to communicate feelings, knowledge, and opinions.  Students will be able to:

( LAG02 Write pieces and deliver oral presentations that effectively use descriptive language to clarify, enhance, and develop ideas.

( LAG03 Write pieces and deliver oral presentations that include a variety of sentence structures and lengths.

( LAG05 Write pieces and deliver oral presentations that achieve distinct purposes (e.g., to persuade, evaluate, analyze, defend).

( LAG07 Write pieces and deliver oral presentations in which the organization of the work follows from the purpose.

( LAG11 Make effective use of a variety of techniques for introducing and representing ideas and insights in written work and oral presentations.

LAH00 ENGLISH LANGUAGE ARTS – RESEARCH-RELATED WRITING AND SPEAKING

Students will work, write, and speak effectively when doing research in all content areas. Students will be able to:

( LAH01 Develop an appropriate strategy for finding information on a particular topic.

( LAH02 Use referencing while doing research.

( LAH03 Record significant information from events attended and interviews conducted.

( LAH04 Identify and use library information services.

( LAH05 Use government publications, in-depth field studies, and almanacs for research.

( LAH06 Use CD-ROM, microfiche, and similar resource media for research.

( LAH07 Identify and use a variety of news sources (e.g., newspapers, magazines, broadcast and recorded media, artifacts), informants, and other likely sources for research purposes.

( LAH08 Use search engines and other Internet resources to do research.

( LAH11 Evaluate information for accuracy, currency, and possible bias.

( LAH12 Report orally, using a variety of technological resources to present the results of a research project.

HEA00 HEALTH & PHYSICAL EDUCATION – HEALTH CONCEPTS

Students will understand health promotion and disease prevention concepts.  Students will be able to:

( HEA01 Analyze the relationship between personal health practices and individual well-being.

( HEA02 Describe the interrelationship of physical, mental, emotional, and social health throughout the stages of life.

( HEA03 Evaluate the short- and long-term effects of risky behavior.

( HEA04 Analyze the impact of personal health behaviors on body systems.

( HEA05 Analyze how the environment relates to personal and community health.

( HEA06 Describe health issues common at different stages of life.

( HEA07 Analyze how public health policies and laws influence health promotion and disease prevention.

( HEA08 Analyze how the prevention and control of health problems are influenced by research and medical advances.

( HEA09 Describe how disease-causing microorganisms, family history, nutrition, and other factors relate to the cause or prevention of disease and other health problems.

( HEA10 Describe how stress management relates to disease prevention.

( HEA11 Demonstrate in-depth understanding of complex health concepts.

HEC00 HEALTH & PHYSICAL EDUCATION ‑ HEALTH PROMOTION AND RISK REDUCTION

Students will understand how to reduce their health risks through the practice of healthy behaviors.  Students will be able to:

( HEC01 Analyze the extent to which individuals are responsible for enhancing health and safety in the community and the workplace.

( HEC02 Demonstrate strategies to avoid, change, and report unsafe situations.

HEE00 HEALTH & PHYSICAL EDUCATION – COMMUNICATION SKILLS

Students will understand that skillful communication can contribute to better health for themselves, their families, and the community.  Students will be able to:

( HEE01 Demonstrate healthy ways to listen and communicate effectively with family, peers, and others.

( HEE02 Demonstrate strategies that can be used to prevent or solve conflicts without harm.

HEF00 HEALTH & PHYSICAL EDUCATION – DECISION-MAKING AND GOAL-SETTING

Students will learn how to set personal goals and make decisions that lead to better health.  Students will be able to:

( HEF01 Demonstrate various decision-making strategies that can be used to address behaviors that lead to trouble.

HPEB0 HEALTH & PHYSICAL EDUCATION – MOTOR SKILLS 

Students will develop motor skills and apply these to enhance their movement and physical performance.  Students will be able to:

( HPEB3 Use biomechanical concepts and principles (concepts and principles related to the mechanics of the body) to develop skills for specific activities.

HPEC0 HEALTH & PHYSICAL EDUCATION – PERSONAL & SOCIAL INTERACTIONS

The student will demonstrate responsible personal and social behaviors in physical activity settings.  Students will be able to:

( HPEC1 Describe personal and group conduct necessary to participate cooperatively and ethically in both competitive and noncompetitive physical activities. 

( HPEC2 Accommodate for the differences in skill and performance levels of participants by adapting activities to encourage individual success.

( HPEC3 Initiate independent and responsible personal behavior in physical activity settings.

( HPEC4 Identify potentially dangerous consequences and outcomes of participation in physical activity.

( HPEC6 Demonstrate appropriate etiquette, ways of interacting, care of equipment, and safety in the setting of an activity.

( HPEC7 Apply a decision‑making process to their safety and that of others in activity settings.

MAB00 MATH – COMPUTATION

Students will understand and demonstrate computation skills.  Students will be able to:

( MAB01 Use various techniques to approximate solutions, determine the reasonableness of answers, and justify the results.

MAC00 MATH – DATA ANALYSIS AND STATISTICS

Students will understand and apply concepts of data analysis.  Students will be able to:

( MAC01 Determine and evaluate the effect of variables on the results of data collection.

( MAC02 Predict and draw conclusions from charts, tables, and graphs that summarize data from practical situations.

MAF00 MATH – MEASUREMENT

Students will understand and demonstrate measurement skills.  Students will be able to:

( MAF01 Use measurement tools and units appropriately and recognize limitations in the precision of the measurement tools.

( MAF02 Derive and use formulas for area, surface area, and volume of many types of figures.

MAG00 MATH – PATTERNS, RELATIONS, FUNCTIONS

Students will understand that mathematics is the science of patterns, relationships, and functions. Students will be able to:

( MAG01 Create a graph to represent a real-life situation and draw inferences from it.

MAJ00 MATHEMATICAL REASONING

Students will understand and apply concepts of mathematical reasoning.  Students will be able to:

( MAJ01 Analyze situations where more than one logical conclusion can be drawn from data presented.

MLD00 MODERN & CLASSICAL LANGUAGES - WORKINGS OF LANGUAGE

Students will gain a deeper understanding of both their native language and of the way language works by discovering patterns among language systems. Students will be able to:

( MLD05 Demonstrate understanding of the processes of derivation and word borrowing from one language to another (e.g., soufflé from French, caucus from Algonquian, labor from Latin).*

STC00 SCIENCE & TECHNOLOGY - CELLS

Students will understand that cells are the basic units of life. Students will be able to:

( STC03 Discuss the function of the important “molecules of life”  proteins (including enzymes and hormones), carbohydrates, lipids, and nucleic acids.

( STC04 Explain how the human body protects itself against disease and how the body might lose that ability.

STE00 SCIENCE & TECHNOLOGY – STRUCTURE OF MATTER

Students will understand the structure of matter and the changes it can undergo. Students will be able to:

( STE02 Analyze how matter is affected by changes in temperature, pressure, and volume.

( STE03 Describe the characteristics and behavior of acids and bases.

STI00 SCIENCE & TECHNOLOGY - MOTION

Students will understand the motion of objects and how forces can change that motion. Students will be able to:

( STI05 Explain the relationship between temperature, heat, and molecular motion.

STJ00 SCIENCE & TECHNOLOGY – INQUIRY AND PROBLEM-SOLVING

Students will apply inquiry and problem-solving approaches in science and technology.  Students will be able to:

( STJ01 Make accurate observations using appropriate tools and units of measure.

( STJ02 Verify, evaluate, and use results in a purposeful way. This includes analyzing and interpreting data, making predictions based on observed patterns, testing solutions against the original problem conditions, and formulating additional questions.

STK00 SCIENCE & TECHNOLOGY – SCIENTIFIC REASONING

Students will learn to formulate and justify ideas and to make informed decisions. Students will be able to:

( STK03 Develop generalizations based on observations.

STL00 SCIENCE & TECHNOLOGY – COMMUNICATION

Students will communicate effectively in the application of science and technology.  Students will be able to:

( STL03 Make and use appropriate symbols, pictures, diagrams, scale drawings, and models to represent and simplify real‑life situations and to solve problems.

( STL04 Employ graphs, tables, and maps in making arguments and drawing conclusions.

( STL07 Use computers to organize data, generate models, and do research for problem-solving.

SSEA0 SOCIAL STUDIES – ECONOMIC SYSTEMS OF THE UNITED STATES

Students will understand the economic system of the United States, including its principles, development, and institutions.  Students will be able to:

( SSEA1 Conduct a cost-benefit analysis of a personal or business decision.

SSEB0 SOCIAL STUDIES – ECONOMICS – ECONOMIC SYSTEMS OF THE UNITED STATES

Students will understand the economic system of the United States, including its principles, development, and institutions. Students will be able to:

( SSEB1 Describe the factors (i.e., physical, capital, technology, monetary resources) that impact the development and the distribution of a product.

( SSEB3 Explain the positive and the negative impacts of advertising techniques on consumer behavior.

SSGB0 SOCIAL STUDIES – GEOGRAPHY – HUMAN INTERACTION WITH ENVIRONMENTS

Students will understand and analyze the relationships among people and their physical environment. Students will be able to:

( SSGB2 Analyze the cultural characteristics that make specific regions of the world distinctive.

VAA00 VISUAL & PERFORMING ARTS - CREATIVE EXPRESSION 

Students will create and/or perform to express ideas and feelings. Students will be able to:

( VAA01 Create a visual or performance piece to communicate an idea, feeling, or meaning using:

• a distinct style;

• imagination and technical skill;

• the creative process, reflection, and self-evaluation (problem-solving skills).

( VAA02 Compare various classical and contemporary visual and/or performing arts techniques and methods and demonstrate the use of these in their own works.

( VAA03 Create a piece in one art form which complements one of the other art forms (e.g. music to complement poetry).

( VAA04 Use the elements and principles of design to demonstrate multiple solutions to specific visual or performing arts problems.

( VAA05 Create a portfolio of work that communicates new ideas, feelings, and moods using different media, techniques, and processes.

( VAA06 Demonstrate an understanding that the arts are a means of renewal and recreation, as well as an occupational opportunity.

( VAA08 Use arts knowledge and vocabulary to critique their own work.

( VAA09 Use skills and knowledge of arts elements and principles, whenever applicable, to solve problems or enhance meaning in other disciplines.

VAB00 VISUAL & PERFORMING ARTS - CULTURAL HERITAGE

Students will understand the cultural contributions (social, ethical, political, religious dimensions) of the arts, how the arts shape and are shaped by prevailing cultural and social beliefs and values, and recognize exemplary works from a variety of cultures and historical periods. Students will be able to:

( VAB04 Create works that reflect concepts, theories, approaches, and styles from their own and other cultures.

VAC00 VISUAL & PERFORMING ARTS - CRITICISM AND AESTHETICS

Students will reflect upon and assess the characteristics and merits of art works. Students will be able to:

( VAC04 Create visual and/or performing art work that is used to influence and persuade and explain how the design accomplishes its purpose.

Task
Performance Criteria

A. Professional Attributes

The following MLR link to all or some of the tasks in the following duty area: 
CPA01, CPA02, CPA03, CPA04, CPB01, CPB02, CPB03, CPC01, CPC02, CPC04, CPC05, HEA01, HEA03, HEA04, HEC01, HPEC6, HPEC7



A1*
Displays high standards for attendance and punctuality.
Arrives on time and prepared to work; complies with attendance policy. 

A2*
Displays a positive attitude. 
Exhibits motivation, self-confidence, and persistence; accepts feedback and constructive criticism positively and appropriately; copes with mistakes, stressful situations, or failures constructively. 

A3*
Displays appropriate behavior.
Accepts responsibility for personal decisions and actions; complies with rules and regulations; shows respect for self and others, and for property and equipment; exhibits self-control; uses appropriate language; dresses/grooms for required duties appropriately and in compliance with 

safety regulations. 

A4*
Works effectively as a team member.
Demonstrates an understanding of the importance of teamwork; asks for or offers helps appropriately; works cooperatively; displays a commitment to performing quality work; participates in group decision-making process involving appropriate communication and feedback skills; fulfills personal responsibilities as a team member.

A5*
Meets customer needs. 
Demonstrates an understanding of quality customer service; identifies internal/external customer needs; assesses ability to meet customer needs; takes appropriate actions to satisfy customer; relates to customer in positive manner.

A6*
Self-assesses performance.
Evaluates own performance critically with input from instructors, supervisors, and peers.

A7*
Demonstrates career exploration and planning skills.
Selects target career area(s) based on own abilities and preferences; identifies knowledge, skills, and educational requirements for target career(s); relates school-based learning to career aspirations; investigates options for acquiring work experience, such as service learning projects and STW (school-to-work) pathways.

B. Communications

The following MLR link to all or some of the tasks in the following duty area: 
CPA01, CPA03, CPB02, CPC02, HEC02, HEE01, HEE02, HPEC1, LAA01, LAA04, LAA07, LAA08, LAA11, LAD01, LAD02, LAD03, LAD05, LAD06, LAF01, LAH01, LAH02, LAH03, LAH04, LAH05, LAH06, LAH11, LAH12



B1*
Applies listening skills.
Listens for, receives, interprets, and recalls specific 

details and instructions in conversations and group

meetings; uses active listening skills in comprehending

technical and non-technical oral information.

B2*
Applies speaking skills.
Responds appropriately during conversations; uses proper language etiquette; speaks clearly and directly; asks clear, concise, and appropriate questions; uses correct technical vocabulary.

B3*
Applies reading skills.
Locates and demonstrates understanding of written 

technical and non-technical information necessary for

completing task/project; uses data contained in graphs,

tables, charts, or schedules. 

B4*
Applies writing skills.
Uses proper business or technical writing style; takes effective notes; completes written assignments legibly, completely, and accurately; uses correct technical vocabulary; applies proofreading skills.

C. Critical/Creative Thinking

The following MLR link to all or some of the tasks in the following duty area: 
CPA01, CPA03, CPB02, CPC02, HEC02, HEE01, HEE02, HPEC1, LAA01, LAA04, LAA07, LAA08, LAA11, LAD01, LAD02, LAD03, LAD05, LAD06, LAF01, LAH01, LAH02, LAH03, LAH04, LAH05, LAH06, LAH11, LAH12



C1*
Locates and researches information and data.
Identifies appropriate information sources; distinguishes between essential and non-essential data; identifies important data patterns; summarizes data into systematic, understandable formats.

C2*
Analyzes and evaluates information and data.
Distinguishes among fact, theory, opinion, and assumption; identifies contradictions in data; interprets tables, graphs, diagrams, and charts; develops conclusions; uses data to support/suggest a course of action.. 

C3*
Displays planning and organization skills.
Sets goals; prioritizes tasks; develops feasible, organized, and efficient plan to complete task or project; applies time-management techniques to complete tasks on time and to appropriate quality standards.

C4*
Applies problem-solving skills.
Identifies and analyzes problem; considers options with pros and cons for each; suggests reasonable solution(s).

C5*
Applies decision-making skills. 
Identifies decision to be made; evaluates potential outcomes; consults instructors/supervisors or peers as appropriate.

C6*
Applies creative thinking skills.
Adapts ideas and information in innovative ways to complete assignments more effectively and efficiently.

C7*
Performs general information management tasks.
Keeps written and electronic information organized efficiently; follows procedures for information security and confidentiality.

D. Safety/Disease Prevention

The following MLR link to all or some of the tasks in the following duty area: 

CPA01, CPC02, CPC03, CPC05, HEA01, HEA03, HEA04, HEA05, HEA07, HEA08, HEA11, HEC01, HEC02, HEF01, HPEC3, HPEC4, , HPEC6, HPEC7, LAA11, LAD05



D1*  
Follows general workplace safety procedures.
Complies with federal, state, and local safety guidelines/procedures relevant to assigned duties; follows organizational safety requirements for operation of equipment and machinery.

D2*
Maintains a safe work area.
Keeps clean, well-organized, and manageable work station(s); identifies and reports hazardous and unsafe conditions; identifies and reports equipment malfunctions to appropriate staff member or service technician; receives and stores/secures supplies safely and systematically; disposes of used supplies and equipment according to organizational, manufacturer, and government regulations.

D3*
Maintains personal hygiene.
Bathes or showers daily; wears deodorant; keeps head and facial hair clean and styled according to health regulations and company policy; has fresh, clean breath; washes hands frequently while on duty and ensures that fingernails are clean; adheres to company policy concerning use of fragrance, make-up, and jewelry.

D4*
Uses ergonomically correct work methods.
Complies with OSHA (Occupational Safety and Health Administration), state, and worksite ergonomic guidelines, such as lifting with the legs and proper posture.

D5*
Follows emergency safety procedures.
Displays understanding of emergency safety procedures; responds correctly during safety drills.

D6*
Follows first-aid procedures.
Identifies location of first-aid kit and demonstrates knowledge of its use; if certified, uses CPR (cardiopulmonary resuscitation) or contacts staff certified in CPR/First Aid; contacts EMS (emergency medical service) personnel when necessary.

D7*
Follows evacuation procedures. 
Complies with all applicable employee evacuation procedures; assists with customer evacuation as necessary.

D8*
Follows incident- and injury-reporting procedures.
Complies with organization procedures for reporting workplace injuries; fills out incident report; accurately conveys information to appropriate staff member.

D9*
Identifies hazardous and potentially hazardous conditions. 
Reports hazardous and potentially hazardous conditions according to government regulations and organization policy.

D10*
Uses hazardous materials common to the worksite.
Recognizes OSHA and organization hazardous-labeling symbols and handles products safely; identifies where to find applicable MSDS (Material Safety Data Sheet) and extracts pertinent information; safely stores all commonly used hazardous materials, such as cleaning compounds, according to OSHA regulations and organization policy; wears proper protective clothing; contains spills and leaks.

D11*
Follows fire-prevention and emergency- mitigation techniques. 
Locates fire alarms and exits; identifies and operates kitchen fire-fighting equipment; knows emergency phone numbers and organization procedures for contacting fire department; turns off or unplugs appliances when not in use; reports frayed electrical cords and malfunctioning appliances.

D12*
Uses electrical equipment properly.
Unplugs electrical appliances and equipment before cleaning; inspects cords for grounded plugs and excessive wear; operates and stores equipment away from water.  

D13*
Recognizes and reports equipment malfunctions.
Identifies equipment malfunction and reports it to the appropriate staff member or service technician.

D14*
Follows cutting and slicing machine safety procedures.
Uses guards and safety gloves; unplugs equipment

after use according to manufacturer recommendations and organization policy. 

D15*
Follows burn-prevention techniques. 
Operates ovens, burners, and fryers properly; lights pilot lights properly according to manufacturer and organization policy.

D16*
Uses personal safety clothing.
Wears proper clothing and protects feet and hands according to OSHA regulations and organization policy.

D17*
Cleans spills.
Follows clean as you go procedures for floors, counters, and shelves.

D18*
Checks walk-in coolers.
Verifies that safety release operates properly; ensures that floors are clean and dry and that food is stored off the floor.

D19*
Uses ergonomically correct work methods.
Complies with OSHA, state, and worksite ergonomic guidelines, such as lifting with the legs and proper posture.

D20*
Follows kitchen door exit and entrance requirements.
Ensures that traffic routes are clean, dry, clear, and properly posted.

D21*
Follows traffic patterns and handles food carts safely.
Allows sufficient space to avoid collisions; regularly inspects food cart brakes and wheels.

D22*
Stores kitchen equipment.
Places heavy items on lower storage shelves; ensures that floors, doorways, stairs, and corridors are clear of equipment.

D23*
Stacks dishes.
Follows appropriate stack-and-rack procedures; ensures that dish racks are off the floor.

D24*
Stacks dry goods.
Uses #10 can rack; places heavy items and glass containers on bottom shelves.

D25*
Discards used supplies and equipment. 
Ensures that all used supplies and equipment are discarded according to organization policy and governmental guidelines.

D26*
Reports sightings of rodents, insects, and pests.
Informs appropriate personnel of all sightings; does not attempt to remove potentially dangerous insects or pests.

D27
Uses sanitizers for cleaning.  
Chooses proper cleaning/sanitizing compounds; applies according to manufacturer instructions and organization guidelines.

D28
Follows cleaning schedules.
Washes, dries, and sanitizes floors; dusts ceiling lights, intakes, and air vents; sanitizes utensil racks; degreases, washes, and dries hood filters; cleans laundry and trash receptacles; washes and scrubs kitchen walls and borders.

D29*
Cleans kitchen utensils and equipment.
Ensures that utensils and equipment are free of grease, stains, and food particles; maintains cleanliness of utensil storage areas; washes, dries, and sanitizes kitchen equipment.

D30*
Maintains personal hygiene.
Bathes or showers daily; wears deodorant; keeps head and facial hair cleaned and styled according to health regulations and organization policy; uses hat or hair net; washes hands frequently while on duty and ensures that fingernails are clean; changes uniform and apron when soiled; wears gloves when handling ready-to-eat foods.

D31*
Uses and maintains food-handling sinks.
Ensures that sinks are accessible and free of obstructions; keeps sinks clean according to organization policy.

D32*
Exhibits safe handling of food and utensils.
Ensures that service-contact surfaces are not touched; wears service gloves when directly handling food.

D33*
Prevents exposure to pathogens.
Wears personal protective gear; uses proper disposal methods and containers; cleans contaminated areas; washes hands thoroughly in hot, soapy water before and after handling food items; reports exposure incidents to supervisor.

D34*
Prevents cross-contamination.
Segregates raw and cooked meats; cleans cutting boards and other food-contact surfaces frequently; uses appropriate hand protection to prevent food contamination.

D35*
Monitors cooking temperatures.
Maintains cooking temperature using correct equipment and methods; adjusts temperature as necessary. 

D36*
Performs hot-temperature audits.
Monitors serving temperatures of prepared meals and ensures that they remain within recommended range; adjusts temperature as necessary; discards food items when no longer within recommended temperature.

D37*
Protects food from debris.
Covers and stores food to prevent biological, chemical, and physical contamination.

D38*
Labels food items.
Marks items with correct product name and date; uses items according to the FIFO (first in, first out) method.

D39*
Refrigerates perishables.
Places food items in refrigerator or freezer within 2 hours; ensures that refrigerator is 40°F and freezer is 0°F or according to temperatures recommended by local, state, and national codes.

D40*
Discards leftover food.
Recognizes outdated or unserviceable food and discards according to organization policy. 

D41*
Performs cold-temperature audits. 
Monitors walk-in coolers, refrigerators, and freezers for proper operation and temperature; replaces missing or broken thermometers; inspects food items for dates, proper wrapping, color, texture, and temperature.

D42*
Monitors dishwater operation.
Ensures that dishwater temperature is within the proper range; uses proper type and amounts of cleaning agents; ensures that washed dishes and utensils are free of grease, stains, and food particles.

E. Menu Specifications

The following MLR link to all or some of the tasks in this duty area:

LAA11, LAD01, LAD05, MAB01 



E1*
Follows menu specifications.
Produces standardized recipes in a consistent and timely manner; recognizes menu restrictions and prepares meal according to organization policy.

E2*
Reads and interprets cooking reference materials.
Summarizes important steps and procedures; incorporates referenced information correctly.

E3*
Converts recipes.
Performs mathematical operations to increase or decrease proportion of recipes as needed.

E4*
Plans menus.
Constructs basic menus that are balanced for color, ingredients, cooking method, variety, and style.

E5*
Prices menus.
Calculates menu prices based on portion, size, weight, and projected percentage of food cost.

F. Line 

The following MLR link to all or some of the tasks in this duty area:

CPC05, HEA07, HEC01, HEC02, HPEC03, HPEC4, HPEC6, HPEC7



F1*
Sets up food stations.
Ensures that food station is organized and stocked for prompt service; arranges plates, bowls, cups, silverware, and utensils in a sanitary and efficient manner.

F2*
Monitors serving temperatures.
Ensures that food remains at recommended temperatures.

F3*
Monitors steam-tray water levels.
Maintains correct water level.



F4*
Breaks down food stations.
Dismantles food station safely and efficiently; stores or discards food as appropriate; cleans station according to organization policy.

G. Purchasing & Receiving 

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, LAD01, LAD05, HECO1, HECO2 , MAB01



G1
Inventories food supplies.
Checks food products against par stock and menu specifications using appropriate lists or forms according to organization policy.

G2
Uses requisitions.
Selects appropriate requisition forms for purchase or store room; requisitions items by specification.

G3
Verifies supply orders.
Reads and interprets order sheet; confirms quantity and quality of supplies received.

G4
Verifies credits and adjustments.
Identifies billing errors and verifies credits according to organization policy.

G5
Rotates stock.
Uses FIFO method; dates products upon receipt; places new items behind older stock.

G6
Inspects eggs.
Examines eggs for cracks and odor; verifies size against delivery invoice.

G7
Inspects breads and baked goods.
Checks amounts against par stock using appropriate lists or forms according to organization policy; checks for expiration dates and rotates supply.

G8
Inspects dairy products.
Checks quantity, pack, and expiration date against invoice; refrigerates promptly to maintain freshness and shelf life.

G9
Inspects MAP foods.
Examines MAP (modified atmosphere packaging) products for proper packaging; refrigerates promptly, rotating stock.

G10
Inspects meats.
Checks against invoice for variety, cut, weight, and pack; uses visual and olfactory inspection techniques to inspect for proper color and odor.

G11
Inspects fish and shellfish.
Evaluates condition of fish for freshness including firm flesh, tight scales, light odor, and proper shipment in crushed ice; examines shellfish for tightly-closed shells and proper pack.

G12
Inspects frozen foods.
Verifies that frozen foods are received at 0°F or lower; conducts random checks for refreezing and freezer burn; checks quantity and pack against invoice.

G13
Inspects dry foods.
Evaluates packaging for damage; monitors expiration dates.



G14
Inspects produce, herbs, and spices.
Checks quantity and quality of fresh produce, herbs, and spices; examines dried herbs and spices for proper color and pack.



H. Production & Quality Control 

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, LAD01, LAD05, HECO1, HECO2 , MAB01, VAB04, VAC04



H1*
Uses production sheets.
Refers to production sheet for proper weights, counts, yields, timing, cooking methods, and equipment; inventories missing items.

H2*
Performs freezer pulls.
Retrieves frozen goods for use and employs proper thawing techniques.

H3*
Evaluates quality of prepared meals.
Checks food for proper flavor, texture, color, and portion according to standardized recipe or production sheet.

H4*
Evaluates presentation of prepared meals.
Performs visual inspection to ensure that plate edges are clean; ensures that food is correctly spaced and has proper color, sauce, and garnish. 

I. Kitchen Tools & Equipment

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEC02, HPEC3, HPEC4, HPEC6



I1*
Selects equipment.
Chooses correct equipment for task. 



I2*
Sets up equipment.
Assembles and adjusts equipment according to manufacturer specifications and organization policy.

I3*
Operates equipment.
Uses all kitchen equipment safely and properly according to manufacturer specifications and organization policy.

I4*
Breaks down, cleans, and stores equipment.
Disassembles, cleans, and stores equipment according to manufacturer specifications and organization policy.

I5*
Uses a variety of cutlery.
Determines appropriate knife for task; holds knife properly and uses correct cutting motion.

J. Organization & Planning

The following MLR link to all or some of the tasks in this duty area:

LAA11, LAE02, LAF02



J1
Writes daily reports.
Records daily activities of kitchen operations, such as total covers, inventories, production, and ordering.

J2
Coordinates related operations.
Determines production schedule and timing needs; insures that combined operations are completed on time.

J3
Assists with planning or modification of kitchen layout.
Helps to plan or modify layout to ensure that kitchen is safe and efficient.

K. Basic Cooking Techniques 

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HEC02, HPEC3, HPEC4, HPEC6, LAF02, STE02, STI05, STJ01



K1*
Uses cooking terminology.
Applies correct cooking terminology to menu writing, production, service, and cooking techniques.

K2*
Uses roasting and baking techniques.
Selects appropriate gauge pan for item; roasts/bakes to proper degree of doneness as determined by thermometer, touch, or visual inspection.

K3*
Uses poaching techniques.
Places items in the appropriate poaching liquid as determined by recipe; ensures that liquid is not moving rapidly; determines proper degree of doneness by time, touch, or visual inspection.

K4*
Uses boiling techniques.
Ensures that bubbles rise rapidly to the surface; submerges and cooks items to appropriate degree of doneness as determined by recipe.

K5*
Uses broiling techniques.
Prepares contact surface of broiler by brushing or scraping and oiling; places items on grid and broils according to recipe; determines degree of doneness by time, touch, or visual inspection.

K6*
Uses blanching techniques.
Ensures that liquid is brought to correct temperature or level of activity; submerges items for the appropriate time; removes and quick-chills items to arrest cooking.

K7*
Uses sautéing techniques.
Places items in the appropriate pan with a small amount of oil; shakes pan while cooking until items are evenly browned and properly done.

K8*
Uses deep-frying techniques.
Submerges items in hot oil and cooks to the proper degree of doneness as determined by recipe; ensures that items have uniform color and minimal grease absorption.

K9*
Uses stewing techniques.
Ensures that liquid is bubbling slowly and consistently; submerges and cooks items to the appropriate degree of doneness as determined by recipe. 

K10*
Uses pan-frying techniques.
Places items in a straight-sided pan with a moderate amount of oil; turns items after reaching proper degree of doneness and color on each side.

K11*
Uses grilling techniques.
Brings grill to proper temperature; cooks items by searing; determines proper degree of doneness by time, touch, or visual inspection.

K12*
Uses braising techniques.
Browns items in a small amount of oil; adds small amount of liquid to a tightly-covered pan/pot and cooks to proper degree of doneness.

K13*
Uses steaming techniques.
Adjusts setting from charts or production sheets; checks for pressurization and cooking duration.

K14*
Uses breading and battering techniques.
Ensures that batters are smooth and thick; cuts fruits and vegetables to uniform size; blots away moisture; follows standardized breading procedures.



L. Cooking: Vegetables & Fruit 

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HECO1, HEC02, HPEC3, HPEC4, HPEC6, STE02, STE03, STI05, STJ01, VAA01, VAB04, VAC04



L1
Stores and handles fruits and vegetables.
Stores or refrigerates fruits and vegetables at proper temperature as determined by type; ensures that proper air circulation and humidity level are maintained; segregates strong-smelling vegetables; stores items at least 6" off the floor.

L2*
Prepares fruits and vegetables.
Selects appropriate tools and equipment; removes unserviceable portions, such as stems, seeds, and cores; washes and peels completely; maximizes use of serviceable portion; follows standardized recipes or production sheets. 

L3*
Cuts vegetables and fruits for garnishing.
Selects appropriate vegetables, fruits, and cutting tools; follows prescribed garnishing technique outlined on production sheet, standardized recipe, or by chef's instruction.

L4*
Purees fruits and vegetables.
Ensures that puree is of proper consistency and without lumps.

M. Cooking: Meats, Poultry, & Game 

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HECO1, HEC02, HPEC3, HPEC4, HPEC6, STE02, STE03, STI05, STJ01, VAA01, VAB04, VAC04



M1*
Inspects meat and poultry.
Checks for discoloration of meat and poultry products; ensures that meats are firm and dark red with no visible signs of bacterial growth; ensures that poultry is firm and fresh smelling.  

M2*
Cuts meat and poultry.
Selects appropriate knife; removes fat; disjoints and bones; cuts to specified size as outlined on recipe or production sheet; ensures that all cuts are of uniform size and thickness.

M3*
Tenderizes meat and poultry.
Selects physical, mechanical, or chemical tenderization method; follows procedure as outlined on recipe or production sheet.

M4*
Seasons meat and poultry.
Coats meat and poultry evenly with seasonings as specified on recipe or production sheet.

M5*
Determines doneness of meats.
Uses meat thermometers to determine degree of doneness; ensures that internal temperatures for beef are Rare 130(F, Medium Rare 140(F, Medium 150(F, Well Done 165(F; ensures that internal temperature for pork is 170(F, and for poultry is 165(F.

N. Cooking: Reconstituted Foods

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HEC02, HPEC3, HPEC4, HPEC6, STE02, STI05, STJ01



N1
Prepares ready foods.
Defrosts, stores, and cooks ready foods following manufacturer guidelines.

N2
Reconstitutes powdered beverages.
Mixes and stores beverages using manufacturer guidelines.



N3
Reconstitutes dairy and egg substitutes.
Adds liquid in proper amounts according to manufacturer guidelines; refrigerates product to avoid danger of bacterial contamination.

N4
Reconstitutes dehydrated & freeze-dried vegetables and fruits.
Follows manufacturer directions for proper amount of liquid; allows product to rest for required amount of time for full rehydration.

N5
Prepares puddings & baked products using mixes.
Follows manufacturer directions for preparation, portion, production, and storage.

N6
Stores and handles convenience foods.
Follows ServSafe(** guidelines for recommended storage and handling of convenience foods. 

**(Program of the Educational Foundation of the National Restaurant Association)

O. Cooking: Stocks, Soups, & Sauces

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HECO1, HEC02, HPEC3, HPEC4, HPEC6, STE02, STE03, STI05, STJ01, VAA01, VAB04, VAC04



O1*
Prepares basic stocks.
Uses standardized techniques for production of white, brown, fish, and vegetable stocks.

O2*
Stores stocks.
Cools stocks in ice-water bath; stores stocks under refrigeration away from delicate foods and at least 6" off the floor.

O3*
Clarifies stock.
Uses correct ingredients and methods for type of clarification needed.

O4*
Uses thickening agents.
Determines appropriate thickening agent by characteristics; uses common thickening agents such as rouxs, beurre manie, and white washes. 

O5*
Prepares basic sauces.
Prepares the five basic mother-sauces using production techniques as outlined on recipe.

O6
Prepares cold and special sauces.
Produces cold and special sauces as outlined on production sheets; monitors emulsification process.

O7
Prepares cream soups.
Uses the seven basic steps for cream soup production; monitors temperatures to prevent curdling and evaporation; ensures that soup has creamy consistency and possesses the predominant flavor of the main ingredient, such as broccoli or mushroom.

O8
Prepares clear soups.
Uses clarifying procedure and principles of reduction and cooking; produces clear, sparkling soups that possess a strong flavor of the predominant stock.

O9
Prepares chowders.
Produces a variety of chowders based on regional differences and production techniques.

O10
Prepares self-thickening soups.
Selects proper starches and farinaceous ingredients for self-thickening soups; determines proper time to add thickening agent.



P. Cooking: Fish & Seafood 

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HECO1, HEC02, HPEC3, HPEC4, HPEC6, STE02, STE03, STI05, STJ01, VAA01, VAB04, VAC04



P1
Inspects, handles, and stores fish and seafood.
Inspects fish and seafood upon receiving; ensures that fresh fish and seafood are properly iced in drip pans and that frozen fish and seafood are placed in freezers at 0(F or below; rotates stock; ensures that cooked fish and seafood are properly wrapped, marked, and placed under refrigeration at 40(F or lower, or are frozen at 0(F.

P2
Opens and shucks oysters, clams, and mussels.
Wears safety gloves and uses proper knife; inspects opened shellfish for shell particles and debris.

P3
Cuts fish and seafood.
Selects appropriate knife; removes skin and cuts fish and seafood to appropriate size as outlined on recipe or production sheet; ensures that portions are uniform in size and thickness.

P4
Prepares canned fish and seafood.
Opens, drains, or rinses canned fish and seafood; inspects for bones or other inedible items; follows preparation instructions.

P5
Splits or cracks lobsters and other crustaceans.
Uses knife or other utensil to properly remove shells.



Q. Cooking: Egg & Dairy Products 

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HECO1, HEC02, HPEC3, HPEC4, HPEC6, STE02, STE03, STI05, STJ01, VAA01, VAB04, VAC04



Q1*
Prepares eggs using a variety of methods.
Determines proper cooking method as outlined on recipe, production sheet, or by customer request; ensures that cooked eggs are of uniform color and texture.

Q2*
Prepares egg whites.
Separates egg whites from yolks; ensures that whites are free of yolk or shell debris; thaws frozen egg whites at 40(F.

Q3
Stores and handles fresh, frozen, and cooked dairy products.
Ensures that handling and storage procedures are in compliance with health code regulations; maintains frozen products at 0(F or lower; thaws products under refrigeration; ensures that cooked dairy products are wrapped, labeled, and refrigerated or frozen; refrigerates fresh products promptly at 40(F or lower using FIFO method.

Q4
Selects cheeses, milk, cream, and butter.
Selects milks based on the following fat content: whole milk (3.25% fat), lowfat (.5%-2% fat), skim milk (less than .5% fat); selects creams based on the following fat content: heavy cream (36-40% fat), light cream (30-36% fat), half&half, (minimum of 10.5% fat); selects butter based on grade or market form; determines cheese type by milk used, such as cow, goat, or sheep; determines the basic ripening procedure such as bacteria or mold.

Q5
Prepares a variety of cheeses.
Works with cheeses of various characteristics; reads, interprets, and prepares recipes for cheese sauces, dressings, fillings, spreads, and soufflés.

Q6
Prepares custards and cream fillings.
Produces custards and cream fillings that are smooth, possess a light sheen, and are of proper consistency; ensures that products are free of scorched taste and discoloration.

R. Cooking: Farinaceous Foods & Cereals 

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HECO1, HEC02, HPEC3, HPEC4, HPEC6, STE02, STE03, STI05, STJ01, VAA01, VAB04, VAC04



R1*
Cooks basic pastas.
Ensures that pasta has appropriate texture by taste-testing.



R2*
Prepares stuffed or combined pasta.
Ensures that completed stuffed pasta dishes exhibit no signs of drooping, seeping, or excessive leakage; monitors cooking process for excess moisture; inspects additives, toppings, or other ingredients for adhesion to pasta.

R3*
Cooks rice.
Selects rice by type, characteristic, color, or nutritional value; prepares boiled, baked, fried, steamed, and sautéed rice dishes. 

R4
Cooks grain cereals.
Prepares grain cereals according to manufacturer guidelines; compensates for moisture loss.

R5
Cooks pancakes, griddle cakes, and waffles.
Produces batters of the proper consistency; cooks products turning as needed; determines doneness by color, consistency, and cooking time.

R6
Cooks crepes.
Mixes, portions, and cooks crepe batter according to recipe; recognizes when product needs to be turned; determines degree of doneness by inspection and color.

R7
Cooks fritters.
Prepares batters according to recipe; determines doneness by cooking time or inspection; ensures that finished product is free of excess grease and is of uniform color.

R8
Prepares dumplings.
Prepares batter for dumplings according to menu and recipe specifications; determines degree of doneness by inspection, touch, and cooking time.

S. Cooking: Cold Food & Beverages 

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HECO1, HEC02, HPEC3, HPEC4, HPEC6, STE02, STE03, STI05, STJ01, VAA01, VAB04, VAC04



S1*
Handles and stores cold foods and beverages.
Refrigerates cold food and beverages at 40°F or lower to prevent bacterial growth; covers cold foods or beverages as needed.

S2*
Prepares greens for salads.
Selects appropriate greens in amount specified; washes, trims, and performs selected techniques for preparation; stores greens as specified.

S3*
Prepares salads.
Prepares, arranges, and garnishes salads as specified.  



S4*
Prepares salad dressings.
Blends or combines ingredients according to directions; applies principles of temporary and permanent emulsions.

S5*
Prepares sandwich fillings.
Performs standard procedures such as chopping, mixing, and slicing; ensures that fillings are of proper consistency and seasoning; ensures that sliced fillings are of uniform weight and size.

S6*
Prepares hot and cold sandwiches.
Garnishes prepared sandwiches according to type; ensures that hot sandwiches are of uniform color and temperature.

S7*
Prepares sliced meats for cold buffets.
Slices meats manually or mechanically to uniform weight and thickness; arranges meats on serving platters as prescribed on production sheets; covers and stores meats under refrigeration.

 S8*
Prepares seafood and fruit cocktails.
Selects and arranges seafood on appropriate dishes; applies sauce and garnish as specified and stores under refrigeration; ensures that fruits are selected, washed, trimmed, and portioned according to production sheet; garnishes and stores finished dishes under refrigeration.

T. Baking: Pies 

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HECO1, HEC02, HPEC3, HPEC4, HPEC6, STE02, STE03, STI05, STJ01, VAA01, VAB04, VAC04



T1*
Prepares basic pie dough.
Mixes, handles, and forms basic pie doughs; recognizes and corrects common problems associated with production, handling, and baking.

T2*
Makes and bakes pies.
Produces a variety of pie fillings and types; practices proper principles of production, baking, handling, and storage.

U. Baking: Cakes 

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HECO1, HEC02, HPEC3, HPEC4, HPEC6, STE02, STE03, STI05, STJ01, VAA01, VAB04, VAC04



U1*
Prepares basic cake batters.
Chooses appropriate mixing procedure for cake type or class; mixes, portions, bakes, and stores cake batters.

U2*
Produces cakes.
Bakes cakes using a variety of methods, such as foam, sponge, jelly roll, and genoise.

U3*
Prepares frostings, butter creams, and icings.
Differentiates between the application of frostings, icings, and butter creams; produces frostings, icings, and butter creams as specified by recipe.

U4*
Frosts cakes.
Applies a smooth coating of frosting using a palette knife; combs cakes to give decorative effect.

U5
Decorates cakes.
Uses the five basic decorating tips to apply a variety of designs and borders; adjusts consistency of icing as necessary to achieve desired effect or decoration.

U6
Produces specialty cakes.
Bakes specialty cakes such as fruit cakes and stollen; chops and soaks specialty items such as fruits, citron, and nuts.

U7
Produces two- and three-dimensional figures.
Creates two- and three-dimensional figures using specialty icings; pipes figures directly onto cakes or parchment paper as specified.

V. Baking: Danish Pastry

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HECO1, HEC02, HPEC3, HPEC4, HPEC6, STE02, STE03, STI05, STJ01, VAA01, VAB04, VAC04



V1
Prepares Danish dough.
Mixes dough using standardized methods; retards dough before rolling.

V2
Rolls in shortening.
Spots and properly folds dough in prescribed three-fold manner; removes excess flour, covers, and retards dough before proceeding.

V3
Makes up Danish pieces.
Scales dough into specified unit weight; fills, seals, proofs, and bakes units as required; garnishes finished pieces as specified. 

W. Baking: Baked Goods & Desserts

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HECO1, HEC02, HPEC3, HPEC4, HPEC6, STE02, STE03, STI05, STJ01, VAA01, VAB04, VAC04



W1
Prepares cookies and short-paste products.
Uses a variety of mixing methods; troubleshoots problems associated with all aspects of production.

W2
Prepares and cooks donuts and other sweet yeast goods.
Produces donuts and sweet-dough products using standardized recipes; troubleshoots common problems in donut production. 

W3
Prepares and bakes puff pastry.
Mixes dough according to recipe instructions; ensures that shortening is evenly spotted, finished dough exhibits no tears, dough is free of excess flour, and prepared dough pieces are of uniform size and thickness; inspects finished products for uniform color and excessive grease absorption.

W4
Prepares and bakes pâte à choux.
Produces a consistent product based on the importance of mixing and the addition of eggs; ensures that finished products are of uniform height, diameter, and color.

W5
Produces basic pastry and Bavarian creams.
Produces pastry and Bavarian creams that are smooth, delicately flavored, and of proper consistency; demonstrates proper handling, whipping, and addition of egg whites and gelatin.

X. Baking: Breads, Rolls, Muffins, & Biscuits

The following MLR link to all or some of the tasks in this duty area:

CPC03, CPC05, HEA03, HEA07, HEA09, HECO1, HEC02, HPEC3, HPEC4, HPEC6, STE02, STE03, STI05, STJ01, VAA01, VAB04, VAC04



 X1*
Makes dough for breads, rolls, muffins, and biscuits.
Reads and interprets recipes or production sheets; selects appropriate equipment and measuring devices; produces yeast or quickbread dough as appropriate; produces rolls that are smooth and free of lumps and creases; coarsely mixes muffin batter and deposits in prepared muffin pans; produces biscuits that are smooth and of consistent thickness.

X2*
Cuts dough.
Uses appropriate scaling or cutting devices to achieve desired portions.

X3*
Greases pans and molds.
Coats pans and molds lightly and evenly, ensuring that corners are greased and sides are free of bare spots.

X4*
Lines pans with parchment paper.
Cuts or trims paper to fit uneven pans; ensures that paper fits pans snugly without wrinkles or bulges.

X5*
Places pans/molds into oven.
Adjusts placement of pans/molds for even heat circulation; ensures that pans/molds do not touch either each other or the oven sides. 

X6*
Adjusts oven baking temperature.
Sets thermostat to temperature specified on recipe.



X7*
Removes baked goods from ovens.
Determines when baked goods are done by visual inspection and touch; uses proper hand protection or peel to remove items from oven.

Y. Baking: Inventory

The following MLR link to all or some of the tasks in this duty area:

MAB01



 Y1
Inventories baking supplies.
Checks baking supplies on hand against par stock.



 Y2
Inventories pans, molds, and utensils.
Records pans, molds, and utensils according to size and use.
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