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	U.S. Department of Labor

Employment and Training
  Administration

Office of Apprenticeship (OA)
Washington, D.C.  20210
	Distribution:

A-541 Headquarters
A-544 All Field Tech

A-547 SD+RD+SAA+; Lab.Com


	Subject:  Revised National Guidelines for Apprenticeship Standards for American Culinary Federation, Inc.
Code:  400.1

	Symbols:  DRAP/RCG
	
	Action:  Immediate

	PURPOSE:  To inform the staff of OA and the State Apprenticeship Agencies (SAA), Registered Apprenticeship program sponsors and other Registered Apprenticeship partners of the approval of revised National Guidelines for Apprenticeship Standards for American Culinary Federation, Inc.
BACKGROUND:  These revised National Guidelines for Apprenticeship Standards, submitted by 
Mrs. Jean McElwain, Project Apprenticeship, and Job Readiness Administrator, on behalf of American Culinary Federation, Inc., were approved by the OA Administrator on September 28, 2019.  These revised National Guidelines for Apprenticeship Standards are a model for developing local apprenticeship programs registered with OA or a SAA for the following occupations:     
Sous Chef (Existing Title: Cook Hotel and Restaurant) 

O*NET-SOC CODE:  35-2014.00   
RAPIDS CODE:  0663HY
Culinarian (Existing Title: Cook Hotel and Restaurant)
O*NET-SOC CODE: 35-2914.00

RAPIDS CODE: 0663CB
ACTION:  The OA staff should familiarize themselves with this bulletin.  A copy of the National Guidelines for Apprenticeship Standards and the Work Process Schedule and Related Instruction Outlines are attached.
If you have any questions please contact Ricky C. Godbolt, Apprenticeship and Training Representative, at Godbolt.Ricky.C@dol.gov or (202) 693-3815. 
NOTE:  This bulletin is being sent via electronic mail.  
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Appendix A



WORK PROCESS SCHEDULE

CULINARIAN (Alternate Title:  Chef De Parti)

O*NET-SOC CODE:  35-2014.00	  RAPIDS CODE:  0663CB



This schedule is attached to and a part of these Standards for the above identified occupation.

1. APPRENTICESHIP APPROACH



☐     Time-based	☒     Competency-based	☐     Hybrid

1. TERM OF APPRENTICESHIP

The term of the apprenticeship is competency-based  #  supplemented by 240 hours of related instruction.

1. RATIO OF APPRENTICES TO JOURNEYWORKERS

The apprentice to journeyworker ratio sample is:  5 Apprentices to 1 Journeyworker.

1. APPRENTICE WAGE SCHEDULE

Apprentices shall be paid a progressively increasing schedule of wages based on either a percentage or a dollar amount of the current hourly journeyworker wage rate.  To be locally determined. 



The below sample is in our Operations Manual as a guideline for local program sponsors.



Apprentices will be paid a progressively increasing schedule of wages during their apprenticeship based on the acquisition of increased skill and competency in on-the-job learning and related instruction.  Before an apprentice is advanced to the next segment of learning or to journeyworker status, the place of employment will evaluate the progress of the apprentice to determine whether advancement has been earned by satisfactory performance of their on-the-job learning and related instruction courses.  



	This progression will be affected/revised by each state’s individual requirements.  



	Sample Schedule: Culinarian program

	Level 1 starting wage = 60% of journeyworker wage, not less than minimum wage

	At 25% competent in RKCs = 70% of journeyworker wage

	At 50% competent in RKCs = 80% of journeyworker wage

	At 75% competent RKCs = 90% of journeyworker wage

At graduation and issue of Certified Culinarian® (CC®) Certification = 100% journeyworker wage











WORK PROCESS SCHEDULE

CULINARIAN (Existing Title:  Cook Hotel & Restaurant)

O*NET-SOC CODE:  35-2014.00  	RAPIDS CODE:  0663CB



The competencies in black is required knowledge and the competencies in red are hands-on skills that the apprentice must prove competency.  The means of testing for the required knowledge and competencies (RKC)s in black is a written exam after each section has met the minimum hours established for that section.  Once the apprentice has successfully completed each exam, they will receive an interim certificate confirming their comprehension.  The passing score for each exam is 70%.



The means of evaluating for the RKCs in red is a skills gallery.  The apprentice will take a picture of the final product of the hands-on skill they have become competent in.  This picture will be uploaded into a skills gallery.  The apprentice will have the option to add instructions, an explanation, or recipe to the picture.  The supervising chef will then review the picture with the hands-on skill identified and approve or disapprove.  If the supervising chef has disapproved, he must include comments to explain the disapproval to the apprentice.  The apprentice must have supervising chef approvals for 100% of the hands-on skills for graduation.



Work Process Schedule:															



OJL 1. Culinary Basics 																	

Upon successful completion of this course, apprentice will be competent in handling of knives and the standard knife cuts, know the tools and equipment of the kitchen and how to clean and sanitize, set-up mise en place, measuring ingredients and recipe conversions, identify herbs, spices, flavorings, and nuts, explain cooking techniques, and understand sustainability.


1a. Program Orientation

1. Meet the Supervising Chef(s) to whom you will report.

2. Review and complete employer hiring paperwork including their specific orientation materials.

3. Discuss and understand objectives, goals, standards and apprentice responsibilities.

4. Review and be able to explain kitchen positions and function responsibilities to operate as an effective team member.

5. Discuss and practice acceptable communication and customer service skills.

6. Discuss and adhere to uniform/dress code, personal hygiene, and professional conduct policies.

7. Review and adhere to employee meal/drink policy.

8. Discuss hours of operation.  Identify location of time clock and review calling in sick and requesting time off process.

9. Review and adhere to personal calls and cell phone policy.

10. Identify location of employee restroom.

11. Meet and identify other staff at station you will be working with.

12. Tour working areas of stations to identify location of equipment and small wares.

13. Tour dry, refrigerated and frozen food storage areas to locate where products are stored.

14. Identify location of SDS sheets and corresponding chemical storage area.   

15. Tour trash collection and disposal areas.

16. Locate first aid kit locations.

17. Locate fire extinguisher locations.

18. Locate handwashing station locations.

19. Discuss and be able to explain and use ACFEF Apprenticeship Portal requirements including; logging of hours, checking off completed Knowledge and Skill competencies, completing Skill Gallery entries, taking quizzes/tests and reviewing progress with Supervising Chef.   

20. Login and enter data into Apprenticeship Portal.

21. Sign Apprenticeship Agreement.



1b. Knives and Standard Knife Cuts

1. Identify the main parts of a knife and explain the function of each.

2. Contrast high-carbon stainless steel blades and ceramic blades.

3. Explain why a knife with a sharp edge is safer to use than a knife with a dull edge.

4. Explain the advantage of using a knife with a granton edge blade.

5. Differentiate between a partial tang and a rat-tail tang.

6. Explain why nonporous cutting boards are used in the professional kitchen.

7. Describe how to safely carry a knife when walking.

8. Describe how to safely pass a knife to another person.

9. Describe how knives should be stored.

10. Provide four examples of what should never be done with a knife.

11. Demonstrate how to properly grip and position a knife.

12. Identify the term used to describe the hand that is not used to hold the knife.

13. Identify the angle at which a knife blade is held against a whetstone when being sharpened.

14. Sharpen a chef's knife.

15. Explain the process of honing a knife.

16. Hone a chef’s knife.

17. Describe eight types of large knives used in the professional kitchen.

18. Use a variety of large knives.

19. Describe four types of small knives used in the professional kitchen.

20. Use a variety of small knives.

21. Describe five special cutting tools used in the professional kitchen.

22. Use a variety of special cutting tools.

23. Explain why uniform knife cuts are used in the professional kitchen.

24. Describe the difference between a diagonal cut and an oblique cut.

25. Slice a root vegetable into rondelle cuts.

26. Slice a root vegetable into diagonal cuts.

27. Slice a root vegetable into oblique cuts.

28. Chiffonade a bunch of fresh greens or herbs.

29. Describe the dimensions of batonnet, julienne, and fine julienne stick cuts.

30. Slice a root vegetable into batonnets.

31. Slice a root vegetable into julienne cuts.

32. Slice a root vegetable into fine julienne cuts.

33. Describe the dimensions of large dice, medium dice, small dice, brunoise, and fine brunoise cuts.

34. Cut root vegetables into large dice.

35. Cut root vegetables into medium dice.

36. Cut root vegetables into small dice.

37. Cut root vegetables into brunoise cuts.

38. Cut root vegetables into fine brunoise cuts.

39. Contrast chopping and minsing.

40. Chop an onion.

41. Describe mincing procedures.

42. Mince shallots.

43. Mince garlic.

44. Describe fluting procedure. 

45. Flute fresh button mushrooms.

46. Describe tourney procedures.

47. Tourné a root vegetable.

 

1c. Tools and Equipment

1. List the specifications that must be met in order for equipment to be NSF certified.

2. List safety guidelines for operating and maintaining foodservice equipment.

3. Describe four basic types of cold storage units.

4. Clean and sanitize Cold Storage units.

5. Identify, describe parts, safety features, purpose, cleaning and storage procedures for preparation equipment.

6. Use, breakdown, clean, reassemble, and store Slicer.  

7. Use, clean, and store Food Processor.  

8. Describe types of cooking equipment found in a professional kitchen. 

9. Describe purpose of a professional Kitchen Ventilation/Hood System.

10. Describe parts, safety features, purpose, and cleaning procedures for Ranges.

11. Clean and sanitize Range.  

12. Describe parts, safety features, purpose, and cleaning procedures for Induction Cooktop.

13. Clean and sanitize Induction Cooktop.  

14. Describe parts, safety features, purpose, and cleaning procedures for Griddles.

15. Clean and sanitize Griddle.  

16. Describe parts, safety features, purpose, and cleaning procedures for Grills.

17. Clean and sanitize Grill.  

18. Describe parts, safety features, purpose, and cleaning procedures for Broilers.

19. Clean and sanitize Broiler.  

20. Describe parts, safety features, purpose, and cleaning procedures for Steamers.

21. Clean and sanitize Steamer.  

22. Describe parts, safety features, purpose, and cleaning procedures for Steam-Jacketed Kettles.

23. Clean and sanitize Steam-Jacketed Kettle.  

24. Describe parts, safety features, purpose, and cleaning procedures for Tilt Skillets.

25. Clean and sanitize Tilt Skillet.  

26. Describe parts, safety features, purpose, and cleaning procedures for Fryers.

27. Clean and sanitize Fryers.  

28. Describe parts, safety features, purpose, and cleaning procedures for Convection Ovens.

29. Clean and sanitize Convection Ovens.  

30. Describe parts, safety features, purpose, and cleaning procedures for Combi-Therm Ovens.

31. Clean and sanitize Combi-Therm Oven.  

32. Describe parts, safety features, purpose, and cleaning procedures for Cook and Hold Ovens (Retherm Ovens).

33. Clean and sanitize Cook and Hold Oven (Retherm Oven).  

34. Describe parts, safety features, purpose, and cleaning procedures for Deck Ovens.

35. Clean and sanitize Deck Oven.

36. Describe parts, safety features, purpose, and cleaning procedures for Rotating Rack Ovens.

37. Clean and sanitize Rotating Rack Oven.  

38. Describe parts, safety features, purpose, and cleaning procedures for Impinger Conveyer Ovens.

39. Clean and sanitize Impinger Conveyer Oven.  

40. Describe parts, safety features, purpose, and cleaning procedures for Smoker Ovens.

41. Clean and sanitize Smoker Oven.  

42. Describe parts, safety features, purpose, and cleaning procedures for Infrared Ovens.

43. Clean and sanitize Infrared Oven.  

44. Describe parts, safety features, purpose, and cleaning procedures for Microwave Ovens.

45. Clean and sanitize Microwave Oven.  

46. Describe parts, safety features, purpose, and cleaning procedures for Panini Press.

47. Clean and sanitize Panini Press.  

48. Describe parts, safety features, purpose, and cleaning procedures for toasters.

49. Describe parts, safety features, purpose, and cleaning procedures for waffle irons.

50. Describe parts, safety features, purpose, and cleaning procedures for Sous Vide Machines.

51. Describe purpose, cleaning and storage procedures for a variety of Pots and Pans.

52. Clean and sanitize a variety of Pots and Pans.  

53. Describe purpose, cleaning and storage procedures for a variety of Sieves and Strainers.

54. Describe purpose, cleaning and storage procedures for a variety of Scales, Thermometers and Volume Measures.

55. Describe purpose, cleaning and storage procedures for a variety of Hand Tools and Equipment.

56. Describe purpose, cleaning and storage procedures for a variety of Baking and Pastry Equipment.

57. Identify Holding and Serving Equipment. 



1d. Mise en Place

1. Explain what mise en place

2. Explain the importance of a prep list

3. Identify the contents of a prep list

4. Describe how to set up a workstation

5. Identify the steps to setting up a workstation

6. Set up a station for a task

7. Define the steps in station set up 

8. Identify the components of station safety and sanitation

9. Explain variety of ways to develop flavor

10. Use a method to develop flavor (dry rub, marinade, toasting nuts/spice)


1e. Measuring Ingredients / Recipe Conversions

1. Explain volume measurement

2. Explain weight measurement

3. Identify the difference between volume and weight measurement

4. Explain count measurement

5. Explain US versus Metric measurements

6. Explain Recipe Yield

7. Explain Recipe Conversion

8. Describe Conversion Factor

9. Convert a large yield recipe to a smaller yield

10. Explain the steps to recipe conversion

11. Explain Baker’s Percentage

12. Identify the steps in Baker’s Percentage



1f. Herbs, Spices, Flavorings, and Nuts

1. Explain how flavors are developed in food.

2. Identify a variety of leaf herbs.

3. Identify a variety of stem herbs.

4. Identify a variety of bark spices.

5. Identify a variety of seed spices.

6. Identify a variety of root spices.

7. Identify a variety of flower spices.

8. Identify a variety of berry spices.

9. Identify a variety of spice and herb blends.

10. Describe a variety of salts used in the professional kitchen.

11. Explain why peppercorns vary in color.

12. Explain how citrus zests, fruit juices, wines, and liquors are used in salads.

13. Identify a variety of vinegars used in a professional kitchen.

14. Explain how to select the appropriate oil to use for a given preparation.

15. Identify a variety of oils used in a professional kitchen.

16. Identify 12 common nuts used to flavor foods.



1g. Cooking Techniques

1. Describe the three techniques of heat transfer used to cook food.

2. Identify three types of radiation heat transfer used to cook food.

3. Describe five reactions that change the color or texture of food.

4. Identify the two nutrients most often destroyed by heat.

5. Identify dry-heat cooking techniques.

6. Describe how to sauté food[image: ]

7. Define stir-frying.

8. Explain why it is important to know the smoke point of oils used for frying.

9. Describe the standard breading procedure

10. Contrast pan-frying and deep-frying.

11. Contrast roasting and baking.

12. Contrast Grilling and Griddling.

13. Describe the broiling process.

14. Identify five moist-heat cooking techniques.

15. Contrast submersion poaching and shallow poaching.

16. Describe how to simmer food.

17. Describe how to know when a liquid has reached a full boil.

18. Describe how to steam food.

19. Identify three combination cooking techniques.

20. Contrast braising and stewing.



1h. Sustainability

1. Identify regularly purchased products that could be replaced with recyclable, reusable or biodegradable items.   

2. Define the terms “energy efficient”.

3. Identify products appropriate for composting or recycling.

4. Define the concept of “food miles”.

5. Understand the concept of sustainable seafood, and fish that are one the red, yellow, and green lists. 

6. Compare the price of non-local to local food.

7. Discuss the financial implications of recycling fats, oils and grease from the restaurant’s perspective.








OJL 2. Vegetables and Fruits 																

Upon successful completion of this course, apprentice will be competent in identifying, cleaning, prepping, storing and cooking a variety of vegetables and fruits.



2a.Vegetable Classifications

1. Describe factors to consider when purchasing fresh vegetables.

2. Explain how acidic and alkaline ingredients affect cooked vegetables.

3. Identify common cooking methods used to cook vegetables.

4. Describe procedures for blanching vegetables.

5. Describe fresh vegetable classifications.

6. Describe root vegetables used in the professional kitchen.

7. Prepare and plate Beets.

8. Prepare and plate Carrots. 

9. Prepare and plate Celeriac.

10. Prepare and plate Parsnips

11. Prepare and plate Radishes

12. Prepare and plate Turnips

13. Describe tubers used in the professional kitchen.

14. Describe bulb vegetables used in the professional kitchen.

15. Prepare garlic.

16. Prepare leeks. 

17. Prepare onions.

18. Prepare ramps. 

19. Prepare scallions. 

20. Prepare shallots. 

21. Describe stem vegetables used in the professional kitchen.

22. Prepare and plate asparagus.

23. Prepare celery.

24. Describe leaf vegetables used in the professional kitchen.

25. Prepare and plate beet greens.

26. Prepare Brussels sprouts.

27. Prepare collards.

28. Prepare head cabbages.

29. Prepare and plate kale.

30. Prepare radicchio.

31. Prepare savoy cabbages.

32. Prepare spinach.

33. Describe edible flowers used in the professional kitchen.

34. Prepare and plate broccoli.

35. Prepare and plate cauliflower.

36. Describe edible seed vegetables used in the professional kitchen.

37. Prepare green or wax beans.

38. Prepare snow peas or sugar peas.

39. Describe fruit-vegetables used in the professional kitchen.

40. Prepare bell peppers. 

41. Prepare chiles.
Prepare cucumbers.

42. Prepare eggplants.

43. Prepare summer squashes.

44. Prepare sweet corn.

45. Prepare tomatoes.

46. Prepare winter squashes.

47. Describe mushrooms used in the professional kitchen.

48. Prepare mushrooms (as available i.e. button, portabella, etc.) 

49. Explain the role of canned vegetables in the professional kitchen.

50. Prepare canned vegetables.

51. Explain the role of frozen vegetables in the professional kitchen.

52. Prepare frozen vegetables.

53. Explain the role of dried vegetables in the professional kitchen.

54. Prepare dried vegetables.



2b. Fruit Classifications

1. Describe factors to consider when purchasing fresh fruits.

2. Explain how the pectin level in fruit affects the cooking process.

3. List common methods of cooking fruit.

4. Explain why fruit is poached at 185°F

5. Differentiate between variety fruits and hybrid fruits.

6. List the nutritional benefits of eating fruit.

7. Identify common berries used in the professional kitchen.

8. Use berries in a recipe.

9. Identify three type of grapes used in the professional kitchen.

10. Use grapes in a recipe.

11. Identify pomes (apples, pears, and quinces) used in the professional kitchen.

12. Identify and describe types of apples.

13. Use apples in a recipe.

14. Identify pears used in the professional kitchen.

15. Use pears in a recipe.

16. Identify drupes (stone fruits) used in the professional kitchen.

17. Name the drupe that is harvested both for its fruit and its oil.

18. Use apricots in a recipe.

19. Use avocados in a recipe.

20. Use cherries in a recipe.

21. Use dates in a recipe.

22. Use nectarines in a recipe.

23. Use olives in a recipe.

24. Use peaches in a recipe.

25. Use plums in a recipe.

26. Identify melons used in the professional kitchen.

27. Use cantaloupe in a recipe.

28. Use honeydew melons in a recipe.

29. Use watermelons in a recipe.

30. Identify citrus fruits used in a professional kitchen.

31. Use oranges in a recipe.

32. Use lemons in a recipe.

33. Use limes in a recipe.

34. Identify tropical fruits used in the professional kitchen.

35. Use bananas in a recipe.

36. Use kiwifruit in a recipe.

37. Use pineapples in a recipe.

38. Explain the role of canned fruits in the professional kitchen.

39. Prepare canned vegetables.

40. Explain the role of frozen fruits in the professional kitchen.

41. Prepare frozen fruits.

42. Explain the role of dried fruits in the professional kitchen.

43. Prepare dried fruit.



OJL 3. Pantry and Cold Foods 															

Upon successful completion of this course, apprentice will be competent in identifying, cleaning, prepping, storing and cooking salads and salad dressings, cold and hot sandwiches, cheeses, hors d’oeuvres, and appetizers.



3a. Salads and Salad Dressings

1. Define salad greens.

2. Explain how to prepare head lettuce for service.

3. Remove the core from a head of lettuce.

4. Remove the rib from loose greens.

5. Describe how to properly store salad greens.

6. Wash and store salad greens.

7. Identify a variety of salad ingredients other than greens.

8. Define and emulsion.

9. Differentiate between emulsion, a temporary emulsion and a permanent 

10. Explain how to prepare a basic French vinaigrette.

11. Prepare a basic French vinaigrette. 

12. Explain how to prepare an emulsified vinaigrette.

13. Prepare an emulsified vinaigrette. 

14. Explain how to prepare a mayonnaise and a variety of creamy dressings.

15. Prepare mayonnaise and a variety of creamy dressings 

16. Differentiate between mayonnaise-based, yogurts based, and sour-cream-based cream dressings.

17. Prepare dressings for fruit salad.

18. Identify five popular salads listed on restaurant menus.

19. Name six types of salads.

20. Describe a tossed salad.

21. Prepare and plate tossed salads. 

22. Describe a composed salad.

23. Prepare and plate composed salads. 

24. List five tips for preparing bound salads.

25. Prepare and plate bound salads. 

26. Explain why it is important to know how vegetables will react to acidity when making vegetable salads.

27. Prepare vegetable salads. 

28. Explain how to prevent fruits from discoloring while making fruit salads.

29. Prepare and plate fruit salads. 

30. Describe the ratio of gelatin powder to liquid used to make gelatin salads.

31. Explain why it is important to chill gelatin layers until slightly firm before combining layers.

32. Prepare and plate a gelatin salad. 



3b. Cheeses

1. Explain the purpose of rennet in making cheese.

2. Differentiate between curds and whey.

3. Identify four factors that determine the flavor and texture of a cheese.

4. Describe nine types of fresh cheese.

5. Describe two types of soft cheese.

6. Identify three ways semisoft cheeses are ripened.

7. Describe three types of dry-rind cheese.

8. Describe four types of washed-rind cheese.

9. Describe three types of wax-rind cheese.

10. Describe four types of blue-veined cheese.

11. Describe six types of hard cheese.

12. Describe three types of grating cheese.

13. Describe cold-pack and processed cheeses.

14. Describe how to store cheese for maximum freshness.



3c. Cold and Hot Sandwiches

1. Explain the importance of range of motion at a sandwich station.

2. Describe how to prepare large quantities of sandwiches.

3. Describe common ways to portion meats and cheeses at a sandwich station.

4. Identify the four main sandwich components.

5. Identify common types of sandwich bases and spreads.

6. Identify five common sandwich fillings.

7. Slice meats and cheeses for sandwiches.

8. Identify common sandwich garnishes.

9. Describe sandwich stabilizers.

10. Identify a variety of condiments, sauces and dips.

11. Prepare a variety of condiments, sauces and dips.

12. Describe various types of cold sandwiches.

13. Describe cold open-faced sandwiches

14. Prepare and plate cold open-faced sandwiches. 

15. Describe cold closed sandwiches

16. Prepare cold closed sandwiches.

17. Describe cold wraps.

18. Prepare and plate a cold wraps. 

19. Describe four types of hot sandwiches.

20. Describe grilled sandwiches.

21. Prepare and plate grilled sandwiches. 

22. Describe hot open-faced sandwiches.

23. Prepare and plate hot open-faced sandwiches. 

24. Describe hot closed sandwiches.

25. Prepare and plate hot closed sandwiches. 

26. Describe hot wrap sandwiches.

27. Prepare and plate hot wrap sandwiches. 



3d. Hors d ’Oeuvres and Appetizers

1. Differentiate between hors d'oeuvres and appetizers.

2. Prepare a variety of appetizers (i.e. mozzarella sticks, battered onion rings, nachos, and Buffalo wings)

3. Prepare a crudité tray

4. Prepare a relish tray 











OJL 4. Grains, Pasta, and Starch 															

Upon successful completion of this course, apprentice will be competent in identifying, cleaning, prepping, storing and cooking common grains, fresh and dried pasta, potatoes, dried beans, pulses, lentils and prepare fresh pasta dough from scratch.


4a. Grain Classification and Composition

1. Identify the four parts of a whole grain.

2. Differentiate between whole grains and refined grains.

3. Explain how whole grains are cracked.

4. Name three types of refined grains.

5. Explain how grains are milled, pearled and flaked.

6. Explain the importance of storing grains in an airtight container and in a cool, dry place.

7. Explain grain cooking times.

8. Explain for to determine doneness of grains

9. Identify the temperatures at which grains should be held for service, cooled, and reheated.

10. Describe the three major classifications of rice.

11. Explain why wild rice is not actually a type of rice.

12. Prepare and plate short-grain rice (risotto).

13. Prepare and plate short-grain rice (pilaf).

14. Prepare and plate short-grain rice (risotto, pilaf, etc.).

15. Prepare and plate medium-grain rice. 

16. Prepare and plate long-grain rice. 

17. Prepare and plate wild rice. 

18. Identify forms of corn used in the professional kitchen.

19. Prepare a recipe using cornmeal.

20. Prepare a recipe using grits.

21. Prepare a recipe using hominy.

22. Identify forms of wheat used in the professional kitchen.

23. Prepare and plate couscus.

24. Identify forms of grains used in the professional kitchen.

25. Prepare and plate oats. 



4b. Pasta Classifications

1. Identify three ways pasta can be purchased.

2. Explain how pasta reacts to the cooking process.

3. Explain how to determine if pasta is cooked al dente.

4. Reheat parcooked pasta and evaluate the results.

5. Prepare fresh pasta dough and evaluate the results.

6. Prepare dough for pasta and fabricate one shapes.

7. Describe shaped pastas.

8. Describe tube pastas.

9. Prepare and plate a tube pasta.

10. Describe ribbon pastas.

11. Prepare and plate a ribbon pasta. 

12. Describe stuffed pastas.


4c. Potatoes, Sweet Potatoes, and Yams

1. Describe Market Forms of Potatoes.

2. Describe Potato Classifications.

3. Describe Procedures for Storing Fresh Potatoes.

4. Explain Methods for Cooking Potatoes.

5. Determine Doneness of Potatoes.

6. Prepare and plate mealy, waxy or new potatoes.

7. Prepare and plate sweet potatoes and yams. 



4d. Beans, Pulses, and Lentils

1. Describe a variety of beans, pulses and lentils.

2. Prepare a variety of dried beans. 

3. Prepare a variety of lentils.



OJL 5. Eggs and Breakfast 																

Upon successful completion of this course, apprentice will be competent in breakfast ingredient identification, storing, mise en place and breakfast buffet set-up.  The will be able to explain the nutrition value of eggs, how to prepare eggs in a variety of ways, how to prepare and cook variety of breakfast batters, hot and cold cereals, meats, potatoes, breads, pastries, and beverages. 



5a. Eggs

1. Identify the four main parts of the egg.

2. Identify the part of the egg that contains most of the calories and all of the cholesterol.

3. Explain why eggs are considered a nutrient-dense food.

4. Describe the purpose of egg substitutes and eggless egg substitutes.

5. Explain why it is important to know if a dish contains eggs or egg derived ingredients.

6. Identify the sizes of eggs and their applications.  

7. Explain how eggs are graded.

8. Explain the advantage of using pasteurized eggs.

9. Explain the proper storage of eggs

10. Explain how to prepare boiled eggs (eggs in the shell).

11. Prepare soft boiled eggs.

12. Prepare hard-boiled eggs.

13. Explain how to prepare fried eggs.

14. Select appropriate pans and explain how to fry eggs.

15. Explain how to prepare sunny-side up eggs.

16. Prepare and serve sunny-side up eggs.

17. Explain how to prepare basted eggs.

18. Explain how to prepare over-easy eggs.

19. Prepare and serve over-easy eggs.

20. Explain how to prepare over-medium eggs.

21. Prepare and serve over-medium eggs.

22. Explain how to prepare over-hard eggs.

23. Prepare and serve over-hard eggs.

24. Explain how to prepare scrambled eggs.

25. Prepare and serve scrambled eggs.

26. Describe how to hold scrambled eggs.

27. Identify rolled folded and folded omelets.

28. Prepare rolled omelets.

29. Prepare folded omelets.

30. Explain how to prepare shirred eggs. 

31. Contrast the preparation of a frittata and an egg strata.

32. Prepare a frittata. 

33. Prepare an egg strata.

34. Describe egg sandwiches.

35. Prepare different types of egg sandwiches and breakfast burritos.

36. Explain how to prepare a quiche.

37. Prepare a quiche.

38. Explain how to poach eggs.

39. Prepare poached eggs.

40. Explain how to prepare classical eggs Benedict.

41. Prepare classical eggs Benedict.



5b. Breakfast Batters

1. Contrast the difference between scratch pancake batter and one made from a commercially prepared mix. 

2. Describe the preparation of pancakes.

3. Prepare pancakes from scratch.

4. Prepare pancakes from common commercial dry mix.

5. Describe the preparation of waffles.

6. Prepare waffles from scratch.

7. Prepare waffles from a common commercial dry mix.

8. Contrast the preparation of crepes and blintzes.

9. Prepare crepes and blintzes.

10. Describe the preparation of French toast.

11. Prepare French toast.



5c. Breakfast Meats

1. Identify types of breakfast meats.

2. Identify types of breakfast sausages.

3. Prepare breakfast sausage in both link and patty form.  

4. Identify the form of bacon most commonly used in food service.

5. Prepare cooked bacon.

6. Identify the form of ham and Canadian bacon most commonly used in food service.

7. Prepare ham and Canadian bacon.

8. Describe how corned beef or roast beef hash is prepared. 

9. Prepare corned beef or roast beef hash.





5d. Breakfast Potatoes

1. Differentiate between hash browns and home fries – move to starch cookery.

2. Prepare hash browns.

3. Prepare home fries.


5e. Breakfast Breads and Pastries

1. Identify a variety of common breakfast breads.

2. Toast breakfast breads.



5f. Breakfast Cereals

1. Identify common hot and cold breakfast cereals.

2. Prepare old fashioned oatmeal or steel cut.

3. Prepare grits and farina.

4. Prepare granola or muesili cereals.







5g. Beverages

1. Identify breakfast beverages.

2. Identify common coffee roasts. 

3. Brew regular and decaffeinated coffee.

4. Name common types of tea. 

5. Name different types of breakfast juices. 

6. Explain how milks are classified. 

7. Explain how smoothies are made. 

8. Prepare a smoothie.



5h. Breakfast Buffet

1. Describe how to design a breakfast buffet.

2. Set up a breakfast buffet.



OJL 6. Stocks, Soups, and Sauces 										

Upon successful completion of this course, apprentice will be competent in identifying, prepping, storing, and preparing common stocks, soups, the 5 mother sauces, and butter sauces from scratch and convenience products.



6a. Stocks

1. Identify the components of a stock.

1. Prepare a Mirepoix.

2. List eight guidelines for preparing stocks.

3. Describe how to prepare brown stock.

4. Prepare a brown stock.

5. List the main ingredients of a white stock.

6. Prepare a white stock. 

7. Describe how to prepare fish stock.

8. Explain how a fumet differs from an essence.

9. Describe how to prepare vegetable stock.

10. Prepare a vegetable stock. 

11. Describe two different techniques for storing a glace.

12. Explain the primary use of a remouillage.

13. Describe a bouillon and a Court bouillon.



6b. Convenience Products

1. Name the four most common forms of convenience products used to prepare stocks, soups, and sauces.

2. Prepare a stock, soup, or sauce using a base. 


6c. Soups

1. Name the three general classifications of soups.

2. Identify the most common garnishes used with soups.

3. Name two types of clear soups.

4. Describe the procedure for preparing broths.

5. Prepare a broth. 

6. Describe the function of an oignon brülé.

7. Name two types of thick soups.

8. Describe the difference between the velouté method and the roux method of preparing cream soups.

9. Prepare a cream soup using velouté method.

10. Prepare a cream soup using the roux method.

11. Describe the process for pureeing soups.

12. Prepare puree soup.

13. Describe the process for preparing chowder.

14. Prepare chowder.

15. Name three ingredients often used to thicken gumbos.

16. Prepare a Specialty Soup - French Onion.

6d. Sauces

1. Identify common key ingredients and flavoring components to make sauces.

2. Contrast common thickening agents used to prepare sauces.

3. Prepare a slurry using common thickening agents (flour, cornstarch, and arrowroot) to prepare sauces.

4. Describe how to prepare a roux.  Contrast the different uses for white, blonde, and brown roux.

5. Prepare a white, blonde, and brown roux. 

6. Describe the five classical mother sauces.

7. Describe the procedure for preparing a Bechamel sauce.

8. Prepare a Bechamel sauce. 

9. Prepare a small sauce using Bechamel sauce.

10. Describe the procedure for preparing a Veloute sauce.

11. Prepare a Veloute sauce. 

12. Describe the procedure for preparing an Espagnole sauce.

13. Prepare an Espagnole sauce. 

14. Prepare a small sauce using Espagnole sauce (Demi-glace).

15. Describe the procedure for preparing a Tomato sauce.

16. Prepare a Tomato sauce. 

17. Describe the procedure for preparing a Hollandaise sauce.

18. Prepare a Hollandaise sauce. 

19. Prepare a small sauce using Hollandaise sauce.

20. Contrast the three common types of butter sauces.

21. Describe how to prepare a compound butter.

22. Prepare a compound butter. 

23. Describe how to prepare a broken butter, and explain what is meant by "broken" butter.

24. Prepare a broken butter. 

25. List 3 other sauces.

26. Name the type of sauce used to supplement the flavor and volume when preparing a gravy.

27. Prepare two different types of gravies. 

28. Describe three ways that a coulis can be served.

29. Prepare a coulis. 



OJL 7. Poultry 										

Upon successful completion of this course, apprentice will be competent in identifying, purchasing, storing the different types and market forms of poultry (chicken and).  Cleaning, fabricating, and preparing a poultry using a variety of flavor enhancers, cooking techniques and recipes.

 

7a. Poultry Basics

1. Identify two traits that are used by the USDA to classify poultry.

2. Explain why some poultry has both light and dark flesh and some poultry has only dark flesh.

3. Explain the advantage of purchasing whole poultry.

4. Identify common fabricated cuts of poultry.

5. Define giblets located inside whole poultry.

6. Identify special precautions to follow when receiving and storing poultry.

7. Explain how frozen poultry should be thawed.





7b. Fabricating Poultry

1. Describe common fabrication cuts for poultry.

2. Describe how to fabricate poultry into halves.

3. Fabricate poultry into halves.

4. Describe how to fabricate poultry into quarters.

5. Fabricate poultry into quarters.

6. Describe how to fabricate poultry into eighths.

7. Fabricate poultry into eighths.

8. Describe flavor enhancers including brining, marinades, rubs, stuffing, basting, herbs & spices.



Cooking Techniques for Poultry

1. Define barbequing of poultry.

2. Define broiling of poultry.

3. Define grilling of poultry.

4. Define roasting of poultry.

5. Explain the four methods used to determine the doneness of poultry.

6. Name the safest method of determining the doneness of poultry.

7. Identify the internal temperature required of cooked poultry (with the exception of duck).

8. Describe how to truss whole poultry.



7c. Chickens 

1. Describe five classifications of chicken.

2. Prepare broiled or grilled chicken halves.

3. Prepare barbeque chicken quarters or eights.

4. Prepare broiled or grilled chicken eights.

5. Prepare deep-fried chicken eights.

6. Prepare pan-fried chicken eights.

7. Prepare stir fried boneless chicken breasts. 

8. Prepare poached boneless chicken breast.

9. Truss whole poultry.

10. Prepare whole roasted chicken. 



7d. Turkeys

1. Describe four classifications of turkey.

2. Truss and roast a whole turkey.

3. Describe slicing and carving procedures.

4. Slice and carve cooked poultry.











OJL 8. Meats 										

Upon successful completion of this course, apprentice will be competent in identifying, purchasing, receiving and storing the different types and market forms of meat (beef, veal, pork, and lamb).  Cleaning, fabricating, and preparing meat using a variety of flavor enhancers, cooking techniques and recipes.



8a. Beef and Veal Basics

1. Describe Market Forms of Beef.

2. Describe partial carcasses of beef. 

3. Identify the eight primal cuts of beef.

4. Identify the cuts fabricated from each primal cut of beef.

5. Describe market forms of veal.

6. Describe partial carcasses of veal.

7. Identify the five primal cuts of veal.

8. Identify the cuts fabricated from each primal cut of veal.

9. Identify four traits to check upon receiving beef and veal.

10. Identify the temperature at which refrigerated beef and veal must be kept.

11. Explain why vacuum-sealed packages should only be opened at the time of use.

12. Describe the USDA guidelines for beef and veal.

13. Explain the significance of the USDA inspection stamp.

14. Explain why the quality grade of veal is less important than the quality grade of beef.

15. Describe common USDA quality grades of beef.



8b. Fabricating Beef and Veal

1. Describe how to tenderize and grind beef and veal.

2. Tenderize beef or veal by pounding.

3. Grind fresh beef.



8c. Cooking Beef and Veal

1. Describe a variety of meat flavor enhancers including basting liquids, dry and wet aging, dry and wet curing, herbs and spices, larding and barding, marinades and rubs.

2. Explain the safest way to determine the doneness of meats.

3. Identify the size of meat cuts that can be tested for doneness by the touch method.

4. Explain the purpose of tying meat for roasting.

5. Prepare and plate flat iron steak. 

6. Prepare and plate braised short ribs.

7. Prepare and plate beef stew.

8. Prepare and plate grilled hamburgers, using fresh ground beef.

9. Prepare and plate braised pot roast.

10. Prepare and plate prime rib roast.

11. Prepare and plate beef ribs.

12. Prepare and plate tenderloin tips.

13. Prepare and plate strip steak to order.

14. Prepare and plate T-bone steak to order.

15. Prepare and plate steak (rare).

16. Prepare and plate steak (medium).

17. Prepare and plate steak (well done).

18. Prepare and plate flank steak.

19. Prepare and plate short ribs.

20. Prepare and plate veal cutlet.

21. Describe the importance of slicing across the grain.

22. Identify the direction of all grain on cuts of beef, veal, pork and lamb.

23. List six items required to properly set up a carving station.



8d. Pork Basics

1. Identify common market forms of pork.

2. Explain the advantage of purchasing a whole carcass.

3. Identify the five primal cuts of pork.

4. Identify the cut fabricated from a picnic shoulder.

5. Identify cuts fabricated from a shoulder butt.

6. Identify cuts fabricated from a pork loin.

7. Identify cuts fabricated from a ham of pork.

8. Identify cuts fabricated from a pork belly.

9. Explain how to prepare four offals that are only fabricated from pork.

10. Identify four traits that should be checked upon receiving pork.

11. Identify the required storage temperature for refrigerated pork and for frozen pork.

12. Explain why vacuum-sealed packages of pork should only be opened at the time of use.

13. Describe the effects of irradiation on pork.

14. Describe the USDA inspection and grading of pork.



8e. Fabricating Pork

1. Describe how to fabricate tenderloin from a pork loin and portion.

2. Describe how to butterfly boneless pork chops.

3. Butterfly a boneless pork chop.



8f. Cooking Pork 

1. Describe various styles of barbeque including Kansas City, Carolina, Memphis and Texas barbeque.

2. Describe how to smoke proteins.

3. Describe how to tie a boneless pork roast.

4. Prepare and plate picnic shoulder (i.e. pulled pork) recipe.

5. Prepare and plate pork chops.

6. Prepare and plate baby back ribs.

7. Prepare and plate country style ribs.

8. Prepare and plate baked ham.

9. Prepare and plate ham steak.



8g. Lamb Basics

1. Identify common market forms of lamb.

2. Describe whole and partial lamb carcasses.

3. Explain the difference between a foresaddle and a hindsaddle.

4. Explain the difference between a back and a bracelet.

5. Identify the five primal cuts of lamb.

6. Identify the cuts fabricated from a lamb shoulder.

7. Identify the cuts fabricated from a lamb rack.

8. Identify the cuts fabricated from a lamb loin.

9. Identify the cuts fabricated from a leg of lamb.

10. Identify the cuts fabricated from a lamb breast.

11. Explain how to prepare lamb offal.

12. Identify four traits that should be checked upon receiving lamb.

13. Identify the required storage temperature for refrigerated lamb and frozen lamb.

14. Describe the USDA inspection and grading of lamb.



8h. Fabricating Lamb

1. Describe how to separate a hotel rack.

2. Describe how to French a rack of lamb.



8i. Cooking Lamb 

1. Prepare and plate grilled loin.

2. Prepare and plate roast leg of lamb.

3. Prepare and plate rolled lamb roast.



OJL 9. Fish and Shellfish 																	

Upon successful completion of this course, apprentice will be competent in identifying, purchasing, receiving and storing the different types and market forms of fish and shellfish.  Cleaning, fabricating, and preparing fish and shellfish using a variety of flavor enhancers, cooking techniques and recipes.



9a. Fish Basics

1. Differentiate between lean and fatty fish.

2. Describe three classifications of fish based on external shape and structure.

3. Identify types of round fish, flatfish, and cartilaginous fish.

4. Describe the various market forms of fish.

5. Explain how fresh fish are received and stored.

6. Explain how frozen fish are received and stored.

7. Name the government organization in charge of voluntary fish inspections.



9c. Cooking Fish

1. Explain cooking techniques used for preparing fish.

2. Grill fish steaks.

3. Bread and pan-fry fish fillets.

4. Batter and deep-fry fish fillets.



9d. Shellfish Basics

1. Identify three categories of shellfish.

2. Describe four types of crustaceans.

3. Describe two types of univalves.

4. Describe five types of bivalves.

5. Describe three types of cephalopods.

6. Describe various market forms of shellfish.

7. Explain how live shellfish are received and stored.

8. Describe the purpose of shell stock tag.

9. Explain how frozen shellfish are received and stored.
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9e. Fabricating Shellfish

1. Identify a variety of shellfish fabrication techniques. 

2. Describe procedure for deveining shrimp.

3. Devein Shrimp.

4. Describe procedure for debearding mussels.

5. Debeard mussels.



9f. Cooking Shellfish

1. Explain cooking techniques used for preparing fish.

2. Grill Shrimp or prawns.

3. Sauté shrimp or prawns.

4. Batter and deep-fry shrimp or prawns.

5. Poach and chill shrimp or prawns. 

6. Boil Crayfish.

7. Steam or Poach Crabs.

8. Pan-fry scallops.

9. Bread and fry Squid.



OJL 10.  Baking and Pastry 																

Upon successful completion of this course, apprentice will be competent in identifying bake shop ingredients and prepping, storing and baking convenience baking and pastry products.  Prepare quick breads and cookies from scratch. 



10a. Bakeshop Ingredients

1. Identify how ingredients are measured in the bakeshop.

2. Explain how two ingredients have the same volume but different weights.

3. Identify the protein in flour that gives a baked product structure.

4. Contrast five types of flour commonly used in the bakeshop.

5. Explain how sugars and natural sweeteners affect baked products.

6. Identify eight types of sugars and natural sweeteners used in the bakeshops.

7. Explain how fats affect baked products.

8. Explain the process of hydrogenation.

9. Differentiate between hydrogenated and hi-ratio shortenings.

10. Explain how eggs affect baked products.

11. Explain how milk and other dairy products affect baked products.

12. Explain how thickening agents affect baked products.

13. Identify five common thickening agents.

14. Explain the purpose of a leavening agent.

15. Identify five common leavening agents.

16. Identify four varieties of yeast used to leaven baked products.

17. Explain how flavorings affect baked products.

18. Identify five types of chocolate used in the bakeshop.

19. Differentiate between an extract and a flavoring emulsion.

20. Explain how a vanilla bean is added to a mixture.

21. Define seven common terms used to describe methods of combining ingredients.



10b. Quick Bread Preparation (Biscuit, Muffin, Quick Bread Loaves, and Corn Bread)

1. Identify four common types of quick breads.

2. Describe three methods of mixing quick breads.

3. List guidelines for baking quick breads and checking them for doneness.

4. Explain how to cool and store quick breads.

5. Describe how to prepare biscuits.

6. Prepare biscuits. 

7. Describe how to prepare muffins.

8. Prepare muffins. 

9. Describe how to prepare quick bread loaves.

10. Prepare quick bread loaves. 

11. Describe how to prepare corn bread. 

12. Prepare corn bread.



10c. Cookie Preparation

1. Describe cookie preparation.

2. Describe the creaming method of mixing cake batters.

3. Describe the sponge method of mixing cake batters.

4. Identify six types of cookie preparation.

5. Describe process for cooling and storing cookies.

6. Prepare cookies using drop method. 

7. Prepare cookies using rolled method. 

8. Prepare cookies using the following methods: bar or molded.



10h. Convenience Pre-Prepared Baking and Pastry Products

1. Identify and select frozen pre-prepared baked goods and pastry products.

2. Bake pre-prepared convenience baked goods and pastries.

3. Prep and plate re-prepared convenience cakes, pies and desserts. 



TOTAL COMPETENCIES: 10
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RELATED INSTRUCTION OUTLINE

CULINARIAN (Existing Title:  Cook Hotel & Restaurant)

O*NET-SOC CODE:  35-2014.40  	RAPIDS CODE:  0663HY



Our National Guidelines allow for the local program to decide how they want to deliver the below related instruction.  The required related instruction can be taught in various ways including classroom, qualified in-house instruction and online.



Each of the related courses must be a minimum of 30 hours of instruction.  A portion of the 30 hours can be lab time to demonstrate competencies as needed.



Related Instruction Descriptions: 											Approximate Hours:



Sanitation & Safety																	30 Hours

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

2. Demonstrate acceptable procedures when preparing potentially hazardous foods to include time/temperature principles.

3. Demonstrate good personal hygiene and health habits in a laboratory setting to include handwashing.

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

5. Identify the Hazard Analysis Critical Control Point (HAACP) during all food handling processes as a method for minimizing the risk of foodborne illness.

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

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

8. Review Safety Data Sheets (SDS) and explain their requirements in handling hazardous materials.  Discuss right-to-know laws.

9. Identify proper methods of waste disposal and recycling.

10. Demonstrate appropriate emergency policies for kitchen and dining room injuries.

11. Describe appropriate measures for insects, rodents, and pest control eradication.

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

13. Review and apply the laws and rules of the regulatory agencies governing sanitation and safety in a foodservice operation.

Nutrition																			30 Hours

1. Identify and discuss dietary guidelines and recommended dietary allowances based on current USDA Food Guideline principles and food groups.

2. Describe primary characteristics, functions, and major food sources of major nutrients.

3. List the primary characteristics, functions, and sources of vitamins, water, and minerals.

4. Interpret food labels in terms of the portion size, ingredients, and nutritional value.

5. Identify common food allergies and determine appropriate substitutions (i.e. gluten, sugar, lactose free).

6. Evaluate and analyze recipes and menus using dietary guideline recommendations, food guides and food labels.

7. Discuss contemporary nutritional issues to include specialty diets, dietary trends, and religious dietary laws (i.e. vegetarianism, heart-healthy menus, food allergies, alternative dieting, vegetarian, etc.).

8. Discuss and demonstrate cooking techniques that apply sound nutritional principles and current industry trends.

Introduction to Food Service														30 Hours

1. Define the philosophy of the hospitality industry and its role in providing customer service.

2. Trace the growth and development of the hospitality and tourism industry from its birth to its present day. Include names of restauranteurs, chefs, and hospitality entrepreneurs that helped to shape our industry in the past and present day.

3. Discuss and evaluate the importance of professional ethics as it applies to the foodservice industry.

4. Outline the organization, structure and functional areas in various hospitality organizations as they pertain to the functions of menu planning, purchasing, food production and service, food and beverage controls, management, etc., and give a short description for each.

5. Identify and describe professional organizations associated with the hospitality and foodservice profession, and discuss these organizations role in preparing and advancing ones career in the industry.

6. Evaluate the types of professional career opportunities in the hospitality and foodservice industry with support of guest speakers, field trips, and stages.

7. Discuss/evaluate industry trends as they relate to the various segments of the foodservice and hospitality industry.

8. Discuss and evaluate industry trade periodicals, books, and journals that can contribute to individual growth and learning as they pertain to technical skills.

Supervisory Management															30 Hours

1. Describe process of management through effective communication skills and interpersonal relationships.

2. Identify the difference between a manager and a leader and describe the qualities of each. 

3. Summarize leadership styles and analyze when each is most appropriate.

4. Describe the supervisor’s role in decision-making, problem solving, and delegation of duties.

5. Describe the characteristics of a job description and develop a written example with job specifications.

6. Define the term motivation and give examples of motivational techniques used with employees.  Analyze the effectiveness of each motivational example.

7. Assess and evaluate methods of conflict resolution and grievance procedures (union/non-union) when it comes to problem solving.

8. Identify types of stress found in the workplace and analyze positive ways of dealing with it.

9. Explain the importance of time management and give examples to include other organizational management techniques that provide labor cost effectiveness.

10. Discuss state and federal employment laws as they pertain to legal issues related to managerial decisions (sexual harassment, discrimination, violence/anger and unemployment compensation).

11. Explain the purpose of a mission and vision statement and how they are used in organizational management.

12. Describe the process of hiring, training, disciplining, and or firing an employee based on human resources, state, and federal laws that affect these processes.

Dining Room Service and Beverage Management									30 Hours

Dining Room Service competencies

1. Describe the mechanics of proper table service as it pertains to American, English, Russian, French, and buffet service.

2. Explain the importance of communication between the front and back of the house employees.

3. Describe the various functions of dining service personnel.

4. Perform the duties associated with a front and back server.

5. Discuss sales techniques used in increasing the guest check average.

6. Develop a guest service process when handling difficult guest situations to include accommodating the disabled.

7. Analyze and assess the training procedures required when working with the dining room personnel.

8. Explain the importance of using proper automated procedures when processing guest checks (include POS, Square, and Google).

Beverage Management competencies

1. Identify local, state, and federal laws pertaining to the purchase and service of alcoholic beverages including the effects of the Dram Shop Act on foodservice operations that serve alcohol.

2. Discuss and explain the basic production process for distillation and fermentation.

3. Distinguish wines by grape and/or other fruit variety, country, growing region and production process.

4. Analyze and evaluate the importance of the on-going relationship between beverages and food and discuss that relationship in reference to menu planning.

5. Identify and discuss the presentation and service of alcoholic, non-alcoholic and beverages, including coffee and tea.

6. Identify equipment and glassware used for beverage preparation and service.

7. Discuss opening and closing procedures of a beverage operation.

8. Discuss the fundamentals and importance of responsible alcohol service; identify the levels and signs of intoxication and methods to control excessive consumption by guests. (Recommendation alcohol training certification).

Purchasing and Receiving														30 Hours

1. Discuss the flow of goods in a foodservice operation and the role of ordering, receiving, and issuing.

2. Describe purchasing methods used in foodservice operations (i.e. bids, cost+, purchase orders, phone, sales quotes, etc.).

3. Identify dry, refrigerated, and frozen foods used in a commercial kitchen.

4. List factors that affect food prices, menu costs, and quality such as market fluctuation, seasonality, product availability, supply and demand.

5. Explain the importance of a written food specification when ordering food and describe the components that are included in the food spec.

6. Discuss and analyze the importance of sanitation and Hazard Analysis and critical Control Point (HACCP) procedures that affect receiving and issuing of goods in a foodservice operation.

7. Describe proper techniques of receiving and storing fresh, frozen, and dry proteins, produce, eggs, dairy, and dry goods.

8. Explain regulations for inspecting and grading meats, poultry, seafood, eggs, dairy products, fruits, and vegetables as outlined in the USDA, National Association of Meat Purveyors, and other governmental regulatory agencies.

9. Explain and demonstrate the proper receiving and issuing procedures for non-food items such as chemicals in a foodservice operation.

10. Describe, write, and use a food requisition, when ordering, receiving and issuing a food product.

11. Receive, store, and issue food products utilizing written specs, proper food handling procedures.

12. Define, describe, and explain the importance of a par system when ordering, receiving, and storing food and the terms FIFO and LIFO, and how they are used effectively to maintain proper storage procedures.

13. Describe various technologies available to assist in the process of ordering and inventorying of food products. 

14. Discuss inventory control procedures to deter theft and spoilage that can affect food costs.

Food Preparation I																30 Hours

1. Discuss proper kitchen safety including knife care.

2. Compare methods of measuring ingredients (liquid versus dry).

3. Discuss how to maximize food freshness, quality, safety and sanitation when serving hot foods and cold foods.

4. Discuss the principles of heat transfer as they relate to cooking methods including roasting and baking, broiling, smiling, grilling, griddling, sautéing, frying, deep-frying, braising and stewing, poaching and steaming.

5. Discuss recipe conversions.

6. Explain the factors that affect taste, how we perceive those tastes and what we can do to optimize a combination of seasonings and flavors when preparing and cooking food. 

7. Evaluating the differences in methods to develop flavor through preparation.

8. Analyze the relationship of mother sauces and their derivatives.

9. Discuss the evolution of the kitchen brigade.

10. Prepare written requisitions for production requirements.

Elective Course I - Content must relate to Culinary Arts career				30 Hours



TOTAL MINIMUM HOURS														   240
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Appendix A



WORK PROCESS SCHEDULE

SOUS CHEF (Existing Title:  Cook Hotel and Restaurant)

O*NET-SOC CODE:  35-2014.00	  RAPIDS CODE:  0663HY



This schedule is attached to and a part of these Standards for the above identified occupation.

1. APPRENTICESHIP APPROACH



☐     Time-based	☐     Competency-based	☒     Hybrid

1. TERM OF APPRENTICESHIP

The term of the apprenticeship is 2-3 years with an OJL attainment of 4000-6000 hours, supplemented by the minimum required 420 hours of related instruction.

1. RATIO OF APPRENTICES TO JOURNEYWORKERS

The apprentice to journeyworker ratio sample is:  5 Apprentices to 1  Journeyworker.

1. APPRENTICE WAGE SCHEDULE

Apprentices shall be paid a progressively increasing schedule of wages based on either a percentage or a dollar amount of the current hourly journeyworker wage rate.  To be locally determined. 



The below sample is in our Operations Manual as a guideline for local program sponsors.



Apprentices will be paid a progressively increasing schedule of wages during their apprenticeship based on the acquisition of increased skill and competence in on-the-job learning and related instruction.  Before an apprentice is advanced to the next segment of training or to journeyworker status, the place of employment will evaluate the progress of the apprentice to determine whether advancement has been earned by satisfactory performance of their on-the-job learning and related instruction courses.  



	This progression will be affected/revised by each state’s individual requirements.  



	Sample Schedule: Sous Chef program

	1st starting wage = 60% of journeyworker wage not less than minimum wage

	2nd 0 – 1500 hours = 70% of journeyworker wage

	3rd 1501 – 3000 hours = 80% of journeyworker wage

	4th 3001 – 4000 hours = 90% of journeyworker wage

At graduation and issue of Certified Sous Chef® (CSC®) Certification = 100% journeyworker wage





WORK PROCESS SCHEDULE

SOUS CHEF (Existing Title: Cook (Hotel and Restaurant)

O*NET-SOC CODE:  35-2014.00  	RAPIDS CODE:  0663HY



[bookmark: _Hlk516815561]The competencies in black are required knowledge and the competencies in red are hands-on skills that the apprentice must master.  The means of testing for the RKCs in black is a written exam after each section has met the minimum hours established for that section.  Once the apprentice has successfully completed each exam, they will receive an interim certificate confirming their comprehension.  The passing score for each exam is 75%.



The means of evaluating for the RKCs in red is a skills gallery.  The apprentice will take a picture of the final product of the hands-on skill they are asked to master.  This picture will be uploaded into a skills gallery.  The apprentice will have the option to add instructions, an explanation, or recipe to the picture.  The supervising chef will then review the picture with the hands-on skill identified and approve or disapprove.  If the supervising chef has disapproved, he must include comments to explain the disapproval to the apprentice.  The apprentice must have supervising chef approvals for 100% of the hands-on skills for graduation.

				

Work Process Schedule:														Minimum Hours:



OJL 1. Culinary Basics minimum___________________________________________________ 50-75 hours


1a. Program Orientation

1. Meet the Supervising Chef(s) to whom you will report.

2. Review and complete employer hiring paperwork including their specific orientation materials.

3. Discuss and understand objectives, goals, standards and apprentice responsibilities. 

4. Review and be able to explain kitchen positions and function responsibilities to operate as effective team member.

5. Discuss and practice acceptable communication and customer service skills.

6. Discuss and adhere to uniform / dress code, personal hygiene, and professional conduct policies.

7. Review and adhere to employee meal/drink policy.

8. Discuss hours of operation.  Identify location of time clock and review calling in sick and requesting time off process.

9. Review and adhere to personal calls and cell phone policy.

10. Identify location of employee restroom.

11. Meet and identify other staff at station you will be working with.

12. Tour working areas of stations to identify location of equipment and small wares.

13. Tour dry, refrigerated and frozen food storage areas to locate where products are stored.

14. Identify location of SDS sheets and corresponding chemical storage area.   

15. Tour trash collection and disposal areas.

16. Locate first aid kit locations.

17. Locate fire extinguisher locations.

18. Locate handwashing station locations.

19. Discuss and be able to explain and use ACFEF Apprenticeship Portal requirements including; logging of hours, checking off completed Knowledge and Skill competencies, completing Skill Gallery entries, taking quizzes/tests and reviewing progress with Supervising Chef.   

20. Login and enter data into Apprenticeship Portal.

21. Sign Apprenticeship Agreement.



1b. Knives and Standard Knife Cuts

1. Identify the main parts of a knife and explain the function of each.

2. Contrast high-carbon stainless steel blades and ceramic blades.

3. Explain why a knife with a sharp edge is safer to use than a knife with a dull edge.

4. Explain the advantage of using a knife with a granton edge blade.

5. Differentiate between a partial tang and a rat-tail tang.

6. Explain why nonporous cutting boards are used in the professional kitchen.

7. Describe how to safely carry a knife when walking.

8. Describe how to safely pass a knife to a knife to other person.

9. Describe how knives should be stored.

10. Provide four examples of what should never be done with a knife.

11. Demonstrate how to properly grip and position a knife.

12. Identify the term used to describe the hand that is not used to hold the knife.

13. Identify the angle at which a knife blade is held against a whetstone when being sharpened.

14. Sharpen a chef's knife.

15. Explain the process of honing a knife.

16. Hone a chef’s knife.

17. Describe eight types of large knives used in the professional kitchen.

18. Use a variety of large knives.

19. Describe four types of small knives used in the professional kitchen.

20. Use a variety of small knives.

21. Describe five special cutting tools used in the professional kitchen.

22. Use a variety of special cutting tools.

23. Explain why uniform knife cuts are used in the professional kitchen.

24. Describe the difference between a diagonal cut and an oblique cut.

25. Slice a root vegetable into rondelle cuts.

26. Slice a root vegetable into diagonal cuts.

27. Slice a root vegetable into oblique cuts.

28. Chiffonade a bunch of fresh greens or herbs.

29. Describe the dimensions of batonnet, julienne, and fine julienne stick cuts.

30. Slice a root vegetable into batonnets.

31. Slice a root vegetable into julienne cuts.

32. Slice a root vegetable into fine julienne cuts.

33. Describe the dimensions of large dice, medium dice, small dice, brunoise, and fine brunoise cuts.

34. Cut root vegetables into large dice.

35. Cut root vegetables into medium dice.

36. Cut root vegetables into small dice.

37. Cut root vegetables into brunoise cuts.

38. Cut root vegetables into fine brunoise cuts.

39. Contrast chopping and minsing.

40. Chop an onion.

41. Describe mincing procedures.

42. Mince shallots.

43. Mince garlic.

44. Describe fluting procedure. 

45. Flute fresh button mushrooms.

46. Describe tourney procedures.

47. Tourné a root vegetable.

 

1c. Tools and Equipment

1. List the specifications that must be met in order for equipment to be NSF certified.

2. List safety guidelines for operating and maintaining foodservice equipment.

3. Describe four basic types of cold storage units.

4. Clean and sanitize Cold Storage units.

5. Identify, describe parts, safety features, purpose, cleaning and storage procedures for preparation equipment.

6. Use, breakdown, clean, reassemble, and store Slicer.  

7. Use, clean, and store Food Processor.  

8. Describe types of cooking equipment found in a professional kitchen. 

9. Describe purpose of a professional Kitchen Ventilation / Hood System.

10. Describe parts, safety features, purpose, and cleaning procedures for Ranges.

11. Clean and sanitize Range.  

12. Describe parts, safety features, purpose, and cleaning procedures for Induction Cooktop.

13. Clean and sanitize Induction Cooktop.  

14. Describe parts, safety features, purpose, and cleaning procedures for Griddles.

15. Clean and sanitize Griddle.  

16. Describe parts, safety features, purpose, and cleaning procedures for Grills.

17. Clean and sanitize Grill.  

18. Describe parts, safety features, purpose, and cleaning procedures for Broilers.

19. Clean and sanitize Broiler.  

20. Describe parts, safety features, purpose, and cleaning procedures for Steamers.

21. Clean and sanitize Steamer.  

22. Describe parts, safety features, purpose, and cleaning procedures for Steam-Jacketed Kettles.

23. Clean and sanitize Steam-Jacketed Kettle.  

24. Describe parts, safety features, purpose, and cleaning procedures for Tilt Skillets.

25. Clean and sanitize Tilt Skillet.  

26. Describe parts, safety features, purpose, and cleaning procedures for Fryers.

27. Clean and sanitize Fryers.  

28. Describe parts, safety features, purpose, and cleaning procedures for Convection Ovens.

29. Clean and sanitize Convection Ovens.  

30. Describe parts, safety features, purpose, and cleaning procedures for Combi-Therm Ovens.

31. Clean and sanitize Combi-Therm Oven.  

32. Describe parts, safety features, purpose, and cleaning procedures for Cook and Hold Ovens (Retherm Ovens).

33. Clean and sanitize Cook and Hold Oven (Retherm Oven).  

34. Describe parts, safety features, purpose, and cleaning procedures for Deck Ovens.

35. Clean and sanitize Deck Oven.

36. Describe parts, safety features, purpose, and cleaning procedures for Rotating Rack Ovens.

37. Clean and sanitize Rotating Rack Oven.  

38. Describe parts, safety features, purpose, and cleaning procedures for Impinger Conveyer Ovens.

39. Clean and sanitize Impinger Conveyer Oven.  

40. Describe parts, safety features, purpose, and cleaning procedures for Smoker Ovens.

41. Clean and sanitize Smoker Oven.  

42. Describe parts, safety features, purpose, and cleaning procedures for Infrared Ovens.

43. Clean and sanitize Infrared Oven.  

44. Describe parts, safety features, purpose, and cleaning procedures for Microwave Ovens.

45. Clean and sanitize Microwave Oven.  

46. Describe parts, safety features, purpose, and cleaning procedures for Panini Press.

47. Clean and sanitize Panini Press.  

48. Describe parts, safety features, purpose, and cleaning procedures for toasters.

49. Describe parts, safety features, purpose, and cleaning procedures for waffle irons.

50. Describe parts, safety features, purpose, and cleaning procedures for Sous Vide Machines.

51. Describe purpose, cleaning and storage procedures for a variety of Pots and Pans.

52. Clean and sanitize a variety of Pots and Pans.  

53. Describe purpose, cleaning and storage procedures for a variety of Sieves and Strainers.

54. Describe purpose, cleaning and storage procedures for a variety of Scales, Thermometers and Volume Measures.

55. Describe purpose, cleaning and storage procedures for a variety of Hand Tools and Equipment.

56. Describe purpose, cleaning and storage procedures for a variety of Baking and Pastry Equipment.

57. Identify Holding and Serving Equipment. 



1d. Mise en Place

1. Explain what mise en place

2. Explain the importance of a prep list

3. Identify the contents of a prep list

4. Describe how to set up a workstation

5. Identify the steps to setting up a workstation

6. Set up a station for a task

7. Define the steps in station set up 

8. Identify the components of station safety and sanitation

9. Explain variety of ways to develop flavor

10. Use a method to develop flavor (dry rub, marinade, toasting nuts/spice)

1e. Measuring Ingredients / Recipe Conversions

1. Explain volume measurement

2. Explain weight measurement

3. Identify the difference between volume and weight measurement

4. Explain count measurement

5. Explain US versus Metric measurements

6. Explain Recipe Yield

7. Explain Recipe Conversion

8. Describe Conversion Factor

9. Convert a large yield recipe to a smaller yield

10. Explain the steps to recipe conversion

11. Explain Baker’s Percentage

12. Identify the steps in Baker’s Percentage

1f. Herbs, Spices, Flavorings, and Nuts

1. Explain how flavors are developed in food.

2. Identify a variety of leaf herbs.

3. Identify a variety of stem herbs.

4. Identify a variety of bark spices.

5. Identify a variety of seed spices.

6. Identify a variety of root spices.

7. Identify a variety of flower spices.

8. Identify a variety of berry spices.

9. Identify a variety of spice and herb blends.

10. Describe a variety of salts used in the professional kitchen.

11. Explain why peppercorns vary in color.

12. Explain how citrus zests, fruit juices, wines, and liquors are used in salads.

13. Identify a variety of vinegars used in a professional kitchen.

14. Explain how to select the appropriate oil to use for a given preparation.

15. Identify a variety of oils used in a professional kitchen.

16. Identify 12 common nuts used to flavor foods.



1g. Cooking Techniques
Describe the three techniques of heat transfer used to cook food.

1. Identify three types of radiation heat transfer used to cook food.

2. Describe five reactions that change the color or texture of food.

3. Identify the two nutrients most often destroyed by heat.

4. Identify dry-heat cooking techniques.

5. Describe how to sauté food[image: ]

6. Define stir-frying.

7. Explain why it is important to know the smoke point of oils used for frying.

8. Describe the standard breading procedure

9. Contrast pan-frying and deep-frying.

10. Contrast roasting and baking.

11. Contrast Grilling and Griddling.

12. Describe the broiling process.

13. Identify five moist-heat cooking techniques.

14. Contrast submersion poaching and shallow poaching.

15. Describe how to simmer food.

16. Describe how to know when a liquid has reached a full boil.

17. Describe how to steam food.

18. Identify three combination cooking techniques.

19. Contrast braising and stewing.









1h. Sustainability

1. Identify regularly purchased products that could be replaced with recyclable, reusable or biodegradable items.   

2. Define the terms “energy efficient”.

3. Identify products appropriate for composting or recycling.

4. Define the concept of “food miles”.

5. Understand the concept of sustainable seafood, and fish that are one the red, yellow, and green lists. 

6. Compare the price of non-local to local food.

7. Discuss the financial implications of recycling fats, oils and grease from the restaurant’s perspective.


OJL 2. Vegetables and Fruits 														650-975 Hours



2a.Vegetable Classifications

1. Describe factors to consider when purchasing fresh vegetables.

2. Explain how acidic and alkaline ingredients affect cooked vegetables.

3. Identify common cooking methods used to cook vegetables.

4. Describe procedures for blanching vegetables.

5. Describe fresh vegetable classifications.

6. Describe root vegetables used in the professional kitchen.

7. Prepare and plate Beets.

8. Prepare and plate Carrots. 

9. Prepare and plate Celeriac.

10. Prepare and plate Parsnips

11. Prepare and plate Radishes

12. Prepare and plate Turnips

13. Describe tubers used in the professional kitchen.

14. Describe bulb vegetables used in the professional kitchen.

15. Prepare garlic.

16. Prepare leeks. 

17. Prepare onions.

18. Prepare ramps. 

19. Prepare scallions. 

20. Prepare shallots. 

21. Describe stem vegetables used in the professional kitchen.

22. Prepare and plate asparagus.

23. Prepare celery.

24. Prepare fennel. 

25. Prepare rhubarb. 

26. Describe leaf vegetables used in the professional kitchen.

27. Prepare and plate beet greens.

28. Prepare Belgian endive

29. Prepare bok choy.

30. Prepare Brussels sprouts.

31. Prepare chard.

32. Prepare collards.

33. Prepare head cabbages.

34. Prepare and plate kale.

35. Prepare radicchio.

36. Prepare savoy cabbages.

37. Prepare spinach.

38. Describe edible flowers used in the professional kitchen.

39. Prepare and plate artichokes.

40. Prepare and plate broccoli.

41. Prepare and plate cauliflower.

42. Describe edible seed vegetables used in the professional kitchen.

43. Prepare edamame.
Prepare green or wax beans.

44. Prepare snow peas or sugar peas.

45. Describe fruit-vegetables used in the professional kitchen.

46. Prepare bell peppers. 

47. Prepare chiles.
Prepare cucumbers.

48. Prepare eggplants.

49. Prepare okra.

50. Prepare summer squashes.

51. Prepare sweet corn.

52. Prepare tomatilos.

53. Prepare tomatoes.

54. Prepare winter squashes.

55. Describe sea vegetables used in the professional kitchen.

56. Describe mushrooms used in the professional kitchen.

57. Prepare mushrooms (as available i.e. button, portabella, etc.) 

58. Explain the role of canned vegetables in the professional kitchen.

59. Prepare canned vegetables.

60. Explain the role of frozen vegetables in the professional kitchen.

61. Prepare frozen vegetables.

62. Explain the role of dried vegetables in the professional kitchen.

63. Prepare dried vegetables.



2b. Fruit Classifications

1. Describe factors to consider when purchasing fresh fruits.

2. Explain how the pectin level in fruit affects the cooking process.

3. List common methods of cooking fruit.

4. Explain why fruit is poached at 185°F

5. Differentiate between variety fruits and hybrid fruits.

6. List the nutritional benefits of eating fruit.

7. Identify common berries used in the professional kitchen.

8. Use berries in a recipe.

9. Identify three type of grapes used in the professional kitchen.

10. Use grapes in a recipe.

11. Identify pomes (apples, pears, and quinces) used in the professional kitchen.

12. Identify and describe types of apples.

13. Use apples in a recipe.

14. Identify pears used in the professional kitchen.

15. Use pears in a recipe.

16. Describe how quinces are typically cooked.

17. Identify drupes (stone fruits) used in the professional kitchen.

18. Name the drupe that is harvested both for its fruit and its oil.

19. Use apricots in a recipe.

20. Use avocados in a recipe.

21. Use cherries in a recipe.

22. [bookmark: _GoBack]Use dates in a recipe.

23. Use nectarines in a recipe.

24. Use olives in a recipe.

25. Use peaches in a recipe.

26. Use plums in a recipe.

27. Identify melons used in the professional kitchen.

28. Use cantaloupe in a recipe.

29. Use honeydew melons in a recipe.

30. Use watermelons in a recipe.

31. Identify citrus fruits used in a professional kitchen.

32. Use grapefruits in a recipe.

33. Use oranges in a recipe.

34. Use lemons in a recipe.

35. Use limes in a recipe.

36. Identify tropical fruits used in the professional kitchen.

37. Use bananas in a recipe.

38. Use coconuts in a recipe.

39. Use figs in a recipe.

40. Use kiwifruit in a recipe.

41. Use mangoes in a recipe.

42. Use pineapples in a recipe.

43. Identify exotic fruits used in the professional kitchen.

44. Use an exotic fruit in a recipe.

45. Explain the role of canned fruits in the professional kitchen.

46. Prepare canned vegetables.

47. Explain the role of frozen fruits in the professional kitchen.

48. Prepare frozen fruits.

49. Explain the role of dried fruits in the professional kitchen.

50. Prepare dried fruit.



OJL 3. Pantry and Cold Foods 											_______340-510 Hours



3a. Salads and Salad Dressings

1. Define salad greens.

2. Explain how to prepare head lettuce for service.

3. Remove the core from a head of lettuce.

4. Remove the rib from loose greens.

5. Describe how to properly store salad greens.

6. Wash and store salad greens.

7. Identify a variety of salad ingredients other than greens.

8. Define and emulsion.

9. Differentiate between emulsion, a temporary emulsion and a permanent 

10. Explain how to prepare a basic French vinaigrette.

11. Prepare a basic French vinaigrette. 

12. Explain how to prepare an emulsified vinaigrette.

13. Prepare an emulsified vinaigrette. 

14. Explain how to prepare a mayonnaise and a variety of creamy dressings.

15. Prepare mayonnaise and a variety of creamy dressings 

16. Differentiate between mayonnaise-based yogurt based, and sour-cream-based cream dressings.

17. Prepare dressings for fruit salad.

18. Identify five popular salads listed on restaurant menus.

19. Name six types of salads.

20. Describe a tossed salad.

21. Prepare and plate tossed salads. 

22. Describe a composed salad.

23. Prepare and plate composed salads. 

24. List five tips for preparing bound salads.

25. Prepare and plate bound salads. 

26. Explain why it is important to know how vegetables will react to acidity when making vegetable salads.

27. Prepare vegetable salads. 

28. Explain how to prevent fruits from discoloring while making fruit salads.

29. Prepare and plate fruit salads. 

30. Describe the ratio of gelatin powder to liquid used to make gelatin salads.

31. Explain why it is important to chill gelatin layers until slightly firm before combining layers.

32. Prepare and plate a gelatin salad. 



3b. Cheeses

1. Explain the purpose of rennet in making cheese.
Differentiate between curds and whey.

2. Identify four factors that determine that determine the flavor and texture of a cheese.

3. Describe nine types of fresh cheese.

4. Describe two types of soft cheese.

5. Identify three ways semisoft cheeses are ripened.

6. Describe three types of dry-rind cheese.

7. Describe four types of washed-rind cheese.

8. Describe three types of wax-rind cheese.

9. Describe four types of blue-veined cheese.

10. Describe six types of hard cheese.

11. Describe three types of grating cheese.

12. Describe cold-pack and processed cheeses.

13. Describe how to store cheese for maximum freshness.

14. Identify five characteristics to balance when plating cheeses.

15. Prepare a cheese board or cheese platter.



3c. Cold and Hot Sandwiches

1. Explain the importance of range of motion at a sandwich station.

2. Describe how to prepare large quantities of sandwiches.

3. Describe common ways to portion meats and cheeses at a sandwich station.

4. Identify the four main sandwich components.

5. Identify common types of sandwich bases and spreads.

6. Identify five common sandwich fillings.

7. Slice meats and cheeses for sandwiches.

8. Identify common sandwich garnishes.

9. Describe sandwich stabilizers.

10. Identify a variety of condiments, sauces and dips.

11. Prepare a variety of condiments, sauces and dips.

12. Describe various types of cold sandwiches.

13. Describe cold open-faced sandwiches

14. Prepare and plate cold open-faced sandwiches. 

15. Describe cold closed sandwiches

16. Prepare cold closed sandwiches.

17. Describe multi-decker sandwiches.

18. Prepare and plate multi-decker sandwiches. 

19. Describe cold wraps.

20. Prepare and plate a cold wraps. 

21. Describe tea sandwiches.

22. Prepare and plate tea sandwiches using different cutting patterns.

23. Describe four types of hot sandwiches.

24. Describe grilled sandwiches.

25. Prepare and plate grilled sandwiches. 

26. Describe hot open-faced sandwiches.

27. Prepare and plate hot open-faced sandwiches. 

28. Describe hot closed sandwiches.

29. Prepare and plate hot closed sandwiches. 

30. Describe hot wrap sandwiches.

31. Prepare and plate hot wrap sandwiches. 



3d. Hors d ‘Oeuvres and Appetizers

1. Differentiate between hors d'oeuvres and appetizers.

2. Prepare a variety of appetizers (i.e. mozzarella sticks, battered onion rings, nachos, and Buffalo wings)

3. Describe the three components of a canapé.

4. Prepare canapés using both toasted and untoasted bread.

5. Describe three types of cold starters.

6. Prepare a crudité tray

7. Prepare a relish tray 

8. Describe four types of raw meat and seafood starters.



3e. Buffet Presentations

1. Explain the purpose of buffets.

2. Name at least five items to keep in mind when planning buffet layouts.

3. Describe three common types of buffet table layouts.

4. Identify five ways cold platters are presented on buffets.
Describe how to prepare and carve whole meats for buffets.

5. Describe how to prepare seafood to be used on buffets.

6. Describe how to present meat and seafood platters for buffets.

7. Describe how to present meat and cheese platters for buffets.

8. Describe how to present salads on a buffet.

9. Describe how to present breads on a buffet.

10. Set up cold buffet according to proper buffet flow.

11. Set up hot buffet according to proper buffet flow.



OJL 4. Grains, Pasta, and Starch 													550-825 Hours


4a. Grain Classification and Composition

1. Identify the four parts of a whole grain.

2. Differentiate between whole grains and refined grains.

3. Explain how whole grains are cracked.

4. Name three types of refined grains.

5. Explain how grains are milled, pearled and flaked.

6. Explain the importance of storing grains in an airtight container and in a cool, dry place.

7. Explain grain cooking times.

8. Explain for to determine doneness of grains

9. Identify the temperatures at which grains should be held for service, cooled, and reheated.

10. Describe the three major classifications of rice.

11. Explain why wild rice is not actually a type of rice.

12. Prepare and plate short-grain rice (risotto).

13. Prepare and plate short-grain rice (pilaf).

14. Prepare and plate short-grain rice (risotto, pilaf, etc.).

15. Prepare and plate medium-grain rice. 

16. Prepare and plate long-grain rice. 

17. Prepare and plate wild rice. 

18. Identify forms of corn used in the professional kitchen.

19. Prepare a recipe using cornmeal.

20. Prepare a recipe using grits.

21. Prepare a recipe using hominy.

22. Identify forms of wheat used in the professional kitchen.

23. Prepare and plate couscus.

24. Prepare and plate bulgar wheat. 

25. Prepare and plate wheat berries. 

26. Identify forms of grains used in the professional kitchen.

27. Prepare and plate barley.

28. Prepare and plate buckwheat. 

29. Prepare and plate farro.

30. Prepare and plate millet.

31. Prepare and plate oats. 

32. Prepare and plate quinoa

33. Prepare and plate rye.

34. Prepare and plate spelt.



4b. Pasta Classifications

1. Identify three ways pasta can be purchased.

2. Explain how pasta reacts to the cooking process.

3. Explain how to determine if pasta is cooked al dente.

4. Reheat parcooked pasta and evaluate the results.

5. Prepare fresh pasta dough and evaluate the results.

6. Prepare dough for pasta and fabricate one shapes.

7. Describe shaped pastas.

8. Prepare and plate a shaped pasta.

9. Describe tube pastas.

10. Prepare and plate a tube pasta.

11. Describe ribbon pastas.

12. Prepare and plate a ribbon pasta.

13. Describe stuffed pastas.

14. Prepare ravioli and plate.

15. Prepare tortellini and plate.

16. Describe nine types of Asian noodles.

17. Use Asian noodles in a recipe.



4c. Potatoes, Sweet Potatoes, and Yams

1. Describe Market Forms of Potatoes.

2. Describe Potato Classifications.

3. Describe Procedures for Storing Fresh Potatoes
Explain Methods for Cooking Potatoes

4. Determine Doneness of Potatoes
Prepare and plate mealy, waxy or new potatoes.

5. Prepare and plate sweet potatoes and yams. 



4d. Beans, Pulses, and Lentils

1. Describe a variety of beans, pulses and lentils.

2. Prepare a variety of dried beans. 

3. Prepare a variety of pulses.

4. Prepare a variety of lentils.



OJL 5. Eggs and Breakfast 								________					120-180 Hours



5a. Eggs

1. Identify the four main parts of the egg.

2. Identify the part of the egg that contains most of the calories and all of the cholesterol.

3. Explain why eggs are considered a nutrient-dense food.

4. Describe the purpose of egg substitutes and eggless egg substitutes.

5. Explain why it is important to know if a dish contains eggs or egg derived ingredients.

6. Identify the sizes of eggs and their applications.  

7. Explain how eggs are graded.

8. Explain the advantage of using pasteurized eggs.

9. Explain the proper storage of eggs.

10. Explain how to prepare boiled eggs (eggs in the shell).

11. Prepare soft boiled eggs.

12. Prepare hard-boiled eggs.

13. Explain how to prepare fried eggs.

14. Select appropriate pans and explain how to fry eggs.

15. Explain how to prepare sunny-side up eggs.

16. Prepare and serve sunny-side up eggs.

17. Explain how to prepare basted eggs.

18. Explain how to prepare over-easy eggs.

19. Prepare and serve over-easy eggs.

20. Explain how to prepare over-medium eggs.

21. Prepare and serve over-medium eggs.

22. Explain how to prepare over-hard eggs.

23. Prepare and serve over-hard eggs.

24. Explain how to prepare scrambled eggs.

25. Prepare and serve scrambled eggs.

26. Describe how to hold scrambled eggs.

27. Identify rolled folded and folded omelets.

28. Prepare rolled omelets.

29. Prepare folded omelets.

30. Explain how to prepare shirred eggs. 

31. Contrast the preparation of a frittata and an egg strata.

32. Prepare a frittata. 

33. Prepare an egg strata.

34. Describe egg sandwiches.

35. Prepare different types of egg sandwiches and breakfast burritos.

36. Explain how to prepare a quiche.

37. Prepare a quiche.

38. Explain how to poach eggs.

39. Prepare poached eggs.

40. Explain how to prepare classical eggs Benedict.

41. Prepare classical eggs Benedict.



5b. Breakfast Batters

1. Contrast the difference between scratch pancake batter and one made from a commercially prepared mix. 

2. Describe the preparation of pancakes.

3. Prepare pancakes from scratch.

4. Prepare pancakes from common commercial dry mix.

5. Describe the preparation of waffles.

6. Prepare waffles from scratch.

7. Prepare waffles from a common commercial dry mix.

8. Contrast the preparation of crepes and blintzes.

9. Prepare crepes and blintzes.

10. Describe the preparation of French toast.

11. Prepare French toast.



5c. Breakfast Meats

1. Identify types of breakfast meats.

2. Identify types of breakfast sausages.

3. Prepare breakfast sausage in both link and patty form.  

4. Identify the form of bacon most commonly used in food service.

5. Prepare cooked bacon.

6. Identify the form of ham and Canadian bacon most commonly used in food service.

7. Prepare ham and Canadian bacon.

8. Describe how corned beef or roast beef hash is prepared.

9. Prepare corned beef or roast beef hash.



5d. Breakfast Potatoes

1. Differentiate between hash browns and home fries – move to starch cookery.

2. Prepare hash browns.

3. Prepare home fries.


5e. Breakfast Breads and Pastries

1. Identify a variety of common breakfast breads.

2. Toast breakfast breads.



5f. Breakfast Cereals

1. Identify common hot and cold breakfast cereals.

2. Prepare old fashioned oatmeal or steel cut.

3. Prepare grits and farina.

4. Prepare granola or muesili cereals.



5g. Beverages

1. Identify breakfast beverages.

2. Identify common coffee roasts. 

3. Brew regular and decaffeinated coffee.

4. Name common types of tea. 

5. Name different types of breakfast juices. 

6. Explain how milks are classified. 

7. Explain how smoothies are made. 

8. Prepare a smoothie.



5h. Breakfast Buffet

1. Describe how to design a breakfast buffet.

2. Set up a breakfast buffet.



OJL 6. Stocks, Soups, and Sauces 								470-705 Hours



6a. Stocks

1. Identify the components of a stock.

2. List eight guidelines for preparing stocks.

3. Describe how to prepare brown stock.

4. Prepare a brown stock

5. List the main ingredients of a white stock.

6. Prepare a white stock. 

7. Describe how to prepare fish stock.

8. Prepare a fish stock. 

9. Explain how a fumet differs from an essence.

10. Describe how to prepare vegetable stock.

11. Prepare a vegetable stock. 

12. Describe two different techniques for storing a glace.

13. Prepare a glace.

14. Explain the primary use of a remouillage.

15. Prepare a remouillage. 

16. Describe a bouillon and a Court bouillon.



6b. Convenience Products

1. Name the four most common forms of convenience products used to prepare stocks, soups, and sauces.

2. Prepare a stock, soup, or sauce using a base. 


6c. Soups

1. Name the three general classifications of soups.

2. Identify the most common garnishes used with soups.

3. Name two types of clear soups.

4. Describe the procedure for preparing broths.

5. Prepare a broth. 

6. Describe the function of an oignon brülé.

7. Describe the procedure for clarifying consommés.

8. Prepare consommé. 

9. Name two types of thick soups.

10. Describe the difference between the velouté method and the roux method of preparing cream soups.

11. Prepare a cream soup using velouté method.

12. Prepare a cream soup using the roux method.

13. Describe the process for pureeing soups.

14. Prepare puree soup.

15. Describe the process for preparing bisques using the Roux Preparation Method.

16. Prepare a bisque sing the Roux method.

17. Describe the process for preparing chowder.

18. Prepare chowder.

19. Name three ingredients often used to thicken gumbos.

20. Prepare a Specialty Soup - Gumbo.

21. Prepare a Specialty Soup - French Onion

22. Name two types of cold soups.

23. Explain why it is important to serve cold soups in chilled bowls or coupes.

24. Describe two savory cold soups.

25. Prepare a savory cold soup. 

26. Describe two cold fruit soups.

27. Prepare a cold fruit soup. 

6d. Sauces

1. Identify common key ingredients and flavoring components to make sauces.

2. Contrast common thickening agents used to prepare sauces.

3. Prepare a slurry using common thickening agents (flour, cornstarch, and arrowroot) to prepare sauces.

4. Describe how to prepare a roux.  Contrast the different uses for white, blonde, and brown roux.

5. Prepare a white, blonde, and brown roux. 

6. Contrast a beurre manié and a roux.

7. Prepare beurre manie, and use as a thickening agent...

8. Describe how to add a liaison to a liquid.

9. Demonstrate how to add a liaison to a liquid.

10. Describe the five classical mother sauces.

11. Describe the procedure for preparing a Bechamel sauce.

12. Prepare a Bechamel sauce. 

13. Prepare a small sauce using Bechamel sauce.

14. Describe the procedure for preparing a Veloute sauce.

15. Prepare a Veloute sauce. 

16. Prepare a small sauce using Veloutsl sauce.

17. Describe the procedure for preparing an Espagnole sauce.

18. Prepare an Espagnole sauce. 

19. Prepare a small sauce using Espagnole sauce (Demi-glace).

20. Prepare a small sauce using Espagnole sauce. 

21. Describe the procedure for preparing a Tomato sauce.

22. Prepare a Tomato sauce. 

23. Prepare a small sauce using Tomato sauce.

24. Describe the procedure for preparing a Hollandaise sauce.

25. Prepare a Hollandaise sauce. 

26. Prepare a small sauce using Hollandaise sauce.

27. Contrast the three common types of butter sauces.

28. Describe how to prepare a compound butter.

29. Prepare a compound butter. 

30. Describe how to prepare a beurre blanc, listing the three main components.

31. Prepare a beurre blanc. 

32. Describe how to prepare a broken butter, and explain what is meant by "broken" butter.

33. Prepare a broken butter. 

34. List 3 other sauces

35. Name the type of sauce used to supplement the flavor and volume when preparing a gravy.

36. Prepare two different types of gravies. 

37. Describe three ways that a coulis can be served.

38. Prepare a coulis. 

39. Describe how a nage is prepared.

40. Prepare a nage. 



OJL 7. Poultry 								550-825 Hours


7a. Poultry Basics

1. Identify two traits that are used by the USDA to classify poultry.

2. Explain why some poultry has both light and dark flesh and some poultry has only dark flesh.

3. Explain the advantage of purchasing whole poultry.

4. Identify common fabricated cuts of poultry.

5. Define giblets located inside whole poultry.

6. Identify special precautions to follow when receiving and storing poultry.

7. Explain how frozen poultry should be thawed.



7b. Fabricating Poultry

1. Describe common fabrication cuts for poultry.

2. Describe how to fabricate poultry into halves.

3. Fabricate poultry into halves.

4. Describe how to fabricate poultry into quarters.

5. Fabricate poultry into quarters.

6. Describe how to fabricate poultry into eighths.

7. Fabricate poultry into eighths.

8. Describe how to fabricate a boneless breast.

9. Fabricate a boneless breast.

10. Describe how to fabricate an airline breast.

11. Fabricate an airline breast.

12. Describe how to bone legs and thighs.

13. Fabricate by boning a leg and a thigh.

14. Describe how to partially bone legs and thighs.

15. Fabricate by partially boning a leg and a thigh.

16. Describe how to bone whole poultry.

17. Bone whole poultry.

18. Describe flavor enhancers including brining, marinades, rubs, stuffing, basting, herbs & spices.



Cooking Techniques for Poultry

1. Define barbequing of poultry.

2. Define broiling of poultry.

3. Define grilling of poultry.

4. Define roasting of poultry.

5. Explain the four methods used to determine the doneness of poultry.

6. Name the safest method of determining the doneness of poultry.

7. Identify the internal temperature required of cooked poultry (with the exception of duck).

8. Describe how to truss whole poultry.



7c. Chickens 
Describe five classifications of chicken.

1. Prepare broiled or grilled chicken halves. 

2. Prepare barbeque chicken quarters or eights.

3. Prepare broiled or grilled chicken eights.

4. Prepare deep-fried chicken eights.

5. Prepare pan-fried chicken eights.

6. Prepare stir fried boneless chicken breasts. 

7. Prepare poached boneless chicken breast.

8. Prepare braised airline chicken breast.

9. Prepare broiled or grilled boned chicken leg and thigh.

10. Prepare broiled or grilled partially boned chicken leg and thigh.

11. Prepare boned whole chicken.

12. Truss whole poultry.

13. Prepare whole roasted chicken. 

14. Prepare Cornish Game Hen.



7d. Turkeys

1. Describe four classifications of turkey.

2. Truss and roast a whole turkey.

3. Describe slicing and carving procedures.

4. Slice and carve cooked poultry.



7e. Ducks

1. Describe classifications of ducks.

2. Differentiate between white Pekin, Muscovy, Moulard, and Mallard ducks.

3. Describe three grades of foie gras.

4. Prepare duck breast.



7f. Geese

1. Describe classifications of geese.


7g. Game Birds

1. Describe classifications of quail.

2. Prepare stuffed and roasted quail.



OJL 8. Meats 								610-915 Hours



8a. Beef and Veal Basics

1. Describe Market Forms of Beef

2. Describe partial carcasses of beef. 

3. Identify the eight primal cuts of beef.

4. Identify the cuts fabricated from each primal cut of beef.

5. Describe market forms of veal.

6. Describe partial carcasses of veal.

7. Identify the five primal cuts of veal.

8. Identify the cuts fabricated from each primal cut of veal.

9. Identify four traits to check upon receiving beef and veal.

10. Identify the temperature at which refrigerated beef and veal must be kept.

11. Explain why vacuum-sealed packages should only be opened at the time of use.

12. Describe the USDA guidelines for beef and veal.

13. Explain the significance of the USDA inspection stamp.

14. Explain why the quality grade of veal is less important than the quality grade of beef.

15. Describe common USDA quality grades of beef.



8b. Fabricating Beef and Veal

1. Describe how to trim and fabricate a beef tenderloin.

2. Fabricate beef tenderloin into tenderloin tips, Chateaubriand, filets mignons, and tournedos.

3. Describe how to fabricate a boneless strip into steaks.

4. Fabricate a boneless strip into steaks.

5. Describe procedure for Frenched veal chops.

6. Fabricate Frenched veal chops.

7. Describe how to tenderize and grind beef and veal.

8. Tenderize beef or veal by pounding.

9. Grind fresh beef.



8c. Cooking Beef and Veal

1. Describe a variety of meat flavor enhancers including basting liquids, dry and wet aging, dry and wet curing, herbs and spices, larding and barding, marinades and rubs.

2. Explain the safest way to determine the doneness of meats.

3. Identify the size of meat cuts that can be tested for doneness by the touch method.

4. Explain the purpose of tying meat for roasting.

5. Prepare and plate flat iron steak. 

6. Prepare and plate braised short ribs.

7. Prepare and plate beef stew.

8. Prepare and plate grilled hamburgers, using fresh ground beef.

9. Prepare and plate braised pot roast.

10. Prepare and plate prime rib roast.

11. Prepare and plate beef ribs.

12. Prepare and plate tenderloin tips.

13. Prepare and plate filet mignon.

14. Prepare and plate strip steak to order.

15. Prepare and plate T-bone steak to order.

16. Prepare and plate steak (rare).

17. Prepare and plate steak (medium).

18. Prepare and plate steak (well done).

19. Prepare and plate rump roast.

20. Prepare and plate steam ship roast.

21. Prepare and plate bottom round roast.

22. Prepare and plate flank steak.

23. Prepare and plate short ribs.

24. Prepare and plate brisket.

25. Prepare and plate braised shanks

26. Prepare and plate beef liver.

27. Prepare and plate veal chops.

28. Prepare and plate Frenched veal rack.

29. Prepare and plate veal cutlet.

30. Prepare and plate braised leg recipe (i.e. ossobuco).

31. Describe the importance of slicing across the grain.

32. Identify the direction of all grain on cuts of beef, veal, pork and lamb.

33. List six items required to properly set up a carving station.



8d. Pork Basics

1. Identify common market forms of pork.

2. Explain the advantage of purchasing a whole carcass.

3. Identify the five primal cuts of pork.

4. Identify the cut fabricated from a picnic shoulder.

5. Identify cuts fabricated from a shoulder butt.

6. Identify cuts fabricated from a pork loin.

7. Identify cuts fabricated from a ham of pork.

8. Identify cuts fabricated from a pork belly.

9. Explain how to prepare four offals that are only fabricated from pork.

10. Identify four traits that should be checked upon receiving pork.

11. Identify the required storage temperature for refrigerated pork and for frozen pork.

12. Explain why vacuum-sealed packages of pork should only be opened at the time of use.

13. Describe the effects of irradiation on pork.

14. Describe the USDA inspection and grading of pork.



8e. Fabricating Pork

1. Describe how to fabricate tenderloin from a pork loin and portion.

2. Clean and fabricate portions of pork tenderloin

3. Describe how to butterfly boneless pork chops.

4. Butterfly a boneless pork chop.



8f. Cooking Pork 

1. Describe various styles of barbeque including Kansas City, Carolina, Memphis and Texas barbeque.

2. Describe how to smoke proteins.

3. Describe how to tie a boneless pork roast.

4. Prepare and plate picnic shoulder (i.e. pulled pork) recipe.

5. Prepare and plate blade steak.

6. Tie to make roast, prepare and plate boneless pork roast.

7. Prepare and plate pork chops.

8. Prepare and plate baby back ribs.

9. Prepare and plate country style ribs.

10. Prepare and plate baked ham.

11. Prepare and plate ham steak.

12. Prepare and plate braised pork belly.



8g. Lamb Basics

1. Identify common market forms of lamb

2. Describe whole and partial lamb carcasses.

3. Explain the difference between a foresaddle and a hindsaddle.

4. Explain the difference between a back and a bracelet.

5. Identify the five primal cuts of lamb.

6. Identify the cuts fabricated from a lamb shoulder.

7. Identify the cuts fabricated from a lamb rack

8. Identify the cuts fabricated from a lamb loin.

9. Identify the cuts fabricated from a leg of lamb.

10. Identify the cuts fabricated from a lamb breast.

11. Explain how to prepare lamb offal.

12. Identify four traits that should be checked upon receiving lamb.

13. Identify the required storage temperature for refrigerated lamb and frozen lamb.

14. Describe the USDA inspection and grading of lamb.









8h. Fabricating Lamb

1. Describe how to separate a hotel rack.

2. Describe how to French a rack of lamb.

3. French a rack of lamb.

4. Describe how to bone leg of lamb.

5. Bone leg of lamb.

6. Describe how to bone a loin to form a rolled roast.

7. Bone and tie loin to form a rolled roast.

8. Describe how to fabricate noisettes.

9. Fabricate a lamb tenderloin into noisettes.



8i. Cooking Lamb 

1. Prepare and plate lamb chops.

2. Prepare and plate crown roast.

3. Prepare and plate grilled loin.

4. Prepare and plate roast leg of lamb.

5. Prepare and plate rolled lamb roast.

6. Prepare and plate braised lamb shank.



8j. Game

Describe a variety of game prepared in professional kitchens.



OJL 9. Fish and Shellfish 															450-675 Hours



9a. Fish Basics

1. Differentiate between lean and fatty fish.

2. Describe three classifications of fish based on external shape and structure.

3. Identify types of roundfish, flatfish, and cartilaginous fish.

4. Describe the various market forms of fish.

5. Explain how fresh fish are received and stored.

6. Explain how frozen fish are received and stored.

7. Name the government organization in charge of voluntary fish inspections.



9b. Fabricating Fish

1. Explain the importance of properly fabricating fish.

2. Explain how to scale a fish.

3. Scale a fish.

4. Explain how to fabricate a roundfish into steaks.

5. Fabricate a roundfish into steaks.

6. Explain how to fillet a roundfish.

7. Fillet a roundfish.

8. Explain how to skin a roundfish fillet.

9. Skin a roundfish fillet.

10. Explain how to fillet a flatfish.

11. Fillet a flatfish.

12. Explain how to skin a flatfish fillet.

13. Skin a flatfish fillet.



9c. Cooking Fish

1. Explain cooking techniques used for preparing fish.

2. Grill fish steaks.

3. Grill fish fillets.

4. Bread and pan-fry fish fillets.

5. Batter and deep-fry fish fillets.

6. Poach fish fillets.



9d. Shellfish Basics

1. Identify three categories of shellfish.

2. Describe four types of crustaceans.

3. Describe two types of univalves.

4. Describe five types of bivalves.

5. Describe three types of cephalopods.

6. Describe various market forms of shellfish.

7. Explain how live shellfish are received and stored.

8. Describe the purpose of shellstock tag.

9. Explain how frozen shellfish are received and stored.



9e. Fabricating Shellfish

1. Identify a variety of shellfish fabrication techniques. 

2. Describe procedure for deveining shrimp.

3. Devein Shrimp.

4. Describe procedure for debearding mussels.

5. Debeard mussels.

6. Explain how to prepare live lobster for grilling/broiling or sauting.

7. Split lobster tails.

8. Explain how to clean soft-shell crabs.

9. Clean soft-shell crabs.

10. Explain how to shuck oysters.

11. Shuck oysters.

12. Explain how to clean squid.

13. Clean squid.

14. Explain how to shuck clams.

15. Shuck clams.

 

9f. Cooking Shellfish

1. Explain cooking techniques used for preparing fish.

2. Grill Shrimp or prawns.

3. Boil or steam shrimp or prawns.

4. Sauté shrimp or prawns.

5. Bread and deep-fry shrimp or prawns.

6. Batter and deep-fry shrimp or prawns.

7. Poach and chill shrimp or prawns.

8. Boil Whole Lobsters.

9. Boil Crayfish.

10. Steam or Poach Crabs.

11. Sauté or Steam Clams.

12. Bread and deep-fry clams.

13. Steam Mussels.

14. Steam Oysters.

15. Prepare raw on the half shell oysters.

16. Pan-fry scallops.

17. Prepare Ceviche using scallops.

18. Bread and fry Squid.



OJL 10.  Baking and Pastry 														210-315 Hours



10a. Bakeshop Ingredients

1. Identify how ingredients are measured in the bakeshop,

2. Explain how two ingredients eon have the same volume but different weights.

3. Identify the protein in flour that gives a baked product structure.

4. Contrast five types of flour commonly used in the bakeshop.

5. Explain how sugars and natural sweeteners affect baked products.

6. Identify eight types of sugars and natural sweeteners used in the bakeshops.

7. Explain how fats affect baked products.

8. Explain the process of hydrogenation.

9. Differentiate between hydrogenated and hi-ratio shortenings.

10. Explain how eggs affect baked products.

11. Explain how milk and other dairy products affect baked products.

12. Explain how thickening agents affect baked products.

13. Identify five common thickening agents.

14. Explain the purpose of a leavening agent.

15. Identify five common leavening agents.

16. Identify four varieties of yeast used to leaven baked products.

17. Explain how flavorings affect baked products.

18. Identify five types of chocolate used in the bakeshop.

19. Differentiate between an extract and a flavoring emulsion.

20. Explain how a vanilla bean is added to a mixture.

21. Define seven common terms used to describe methods of combining ingredients.



10b. Quick Bread Preparation (Biscuit, Muffin, Quick Bread Loaves, and Corn Bread) 

1. Identify four common types of quick breads.

2. Describe three methods of mixing quick breads.

3. List guidelines for baking quick breads and checking them for doneness.

4. Explain how to cool and store quick breads.

5. Describe how to prepare biscuits.

6. Prepare biscuits. 

7. Describe how to prepare muffins.

8. Prepare muffins. 

9. Describe how to prepare quick bread loaves.

10. Prepare quick bread loaves. 

11. Describe how to prepare corn bread. 

12. Prepare corn bread.





10c. Cookie Preparation

1. Describe cookie preparation.

2. Describe the creaming method of mixing cake batters.

3. Describe the sponge method of mixing cake batters.

4. Identify six types of cookie preparation.

5. Describe process for cooling and storing cookies.

6. Prepare cookies using drop method. 

7. Prepare cookies using rolled method. 

8. Prepare cookies using the following methods: bar or molded.



10d. Yeast Bread Preparation

1. Contrast lean dough, rich dough, and rolled-in yeast dough.

2. Explain how to scale ingredients.

3. Describe three methods of mixing yeast dough.

4. Explain how to knead yeast dough.

5. Define fermentation.

6. Explain why yeast dough needs to be punched.

7. Explain how to scale/divide yeast dough.

8. Explain why yeast dough may need to be rounded.

9. Describe six ways dough can be shaped.

10. Explain how to pan yeast dough.

11. Describe the purpose of proofing yeast dough.

12. Explain how to score yeast dough.

13. Explain how to dock yeast dough.

14. Explain how to wash yeast dough.

15. Explain the cause of oven spring and the temperature at which it stops.

16. Describe steam injection.

17. Explain why some yeast breads should not be wrapped for storage.

18. Prepare a lean yeast dough product. 

19. Prepare a rich yeast dough product. 

20. Prepare a rolled-in yeast dough product. 



10e. Pie and Tart Preparation

1. Explain pie and tart dough ratios.

2. Name four types of piecrusts.

3. Differentiate between mealy and flaky piecrusts.

4. Differentiate between pie crust and tart crust

5. Differentiate between crumb crusts and specialty crusts.

6. Explain the purpose of blind baking.

7. Identify four common types of pie filling.

8. Contrast fruit, cream, soft, and chiffon pie fillings.

9. Explain how the ratio of sugar to egg whites affects meringues.

10. Describe three common types of meringue.

11. Prepare a mealy pie dough

12. Prepare a flaky pie dough. 

13. Prepare a crumb crust. 

14. Prepare dough for tart.

15. Blind bake a piecrust

16. Prepare a specialty crust. 

17. Prepare a pie with fruit filling.

18. Prepare a fresh fruit tart.

19. Prepare a pie with cream filling.

20. Prepare a soft pie filling.

21. Prepare a chiffon pie filling. 

22. Prepare a pie with meringue topping.



10f. Cake Preparation

1. Describe the four stages of baking cakes.

2. Describe how to test for doneness, cool and store cakes.

3. Identify four cake batter-mixing methods.

4. Describe the two-stage method of mixing cake batters.

5. Describe the sponge method of mixing cake batters.

6. Describe the chiffon method of mixing cake batters.

7. Use the two-stage mixing method to mix a cake batter.

8. Use the creaming method to mix a cake batter. 

9. Use the sponge method to mix a cake bat ter.

10. Use the chiffon method to mix a coke batter.



10g. Icing Preparation

1. Name the three functions of icings.

2. Describe nine different types of icings.

3. Describe how to fill a pastry bag and pipe icing.

4. Describe icing techniques.

5. Fill a pastry bag with icing and demonstrate use of pastry bag and tips.

6. Prepare buttercream icing.

7. Prepare whipped cream icing.

8. Prepare ganache.

9. Prepare glazed icing.



10h. Convenience Pre-Prepared Baking and Pastry Products

1. Identify and select frozen pre-prepared baked goods and pastry products.

2. Bake pre-prepared convenience baked goods and pastries.

3. Prep and plate re-prepared convenience cakes, pies and desserts. 



TOTAL MINIMUM HOURS   4000-6000










RELATED INSTRUCTION OUTLINE

SOUS CHEF (Existing Title: Cook Hotel and Restaurant)

O*NET-SOC CODE:  35-2014.00  	RAPIDS CODE:  0663HY



Our National Guidelines allow for the local program to decide how they want to deliver the below related instruction.  The required related instruction can be taught in various ways including classroom, qualified in-house instruction and online.



Each of the related courses must be a minimum of 30 hours of instruction.  A portion of the 30 hours can be lab time to demonstrate competencies as needed.



Sanitation & Safety																	30 Hours

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

2. Demonstrate acceptable procedures when preparing potentially hazardous foods to include time/temperature principles.

3. Demonstrate good personal hygiene and health habits in a laboratory setting to include handwashing.

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

5. Identify the Hazard Analysis Critical Control Point (HAACP) during all food handling processes as a method for minimizing the risk of foodborne illness

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

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

8. Review Safety Data Sheets (SES) and explain their requirements in handling hazardous materials.  Discuss right-to-know laws.

9. Identify proper methods of waste disposal and recycling.

10. Demonstrate appropriate emergency policies for kitchen and dining room injuries.

11. Describe appropriate measures for insects, rodents and pest control eradication.

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

13. Review and apply the laws and rules of the regulatory agencies governing sanitation and safety in a foodservice operation.

Nutrition																			30 Hours

1. Identify and discuss dietary guidelines and recommended dietary allowances based on current USDA Food Guideline principles and food groups.

2. Describe primary characteristics, functions and major food sources of major nutrients.

3. List the primary characteristics, functions and sources of vitamins, water and minerals.

4. Interpret food labels in terms of the portion size, ingredients and nutritional value.

5. Identify common food allergies and determine appropriate substitutions (i.e. gluten, sugar, lactose free).

6. Evaluate and analyze recipes and menus using dietary guideline recommendations, food guides and food labels.

7. Discuss contemporary nutritional issues to include specialty diets, dietary trends, and religious dietary laws (i.e. vegetarianism, heart-healthy menus, food allergies, alternative dieting, vegetarian, etc.).

8. Discuss and demonstrate cooking techniques that apply sound nutritional principles and current industry trends.

Introduction to Food Service														30 Hours

1. Define the philosophy of the hospitality industry and its role in providing customer service.

2. Trace the growth and development of the hospitality and tourism industry from its birth to its present day. Include names of restauranteurs, chefs, and hospitality entrepreneurs that helped to shape our industry in the past and present day.

3. Discuss and evaluate the importance of professional ethics as it applies to the foodservice industry.

4. Outline the organization, structure and functional areas in various hospitality organizations as they pertain to the functions of menu planning, purchasing, food production and service, food and beverage controls, management, etc. and give a short description for each.

5. Identify and describe professional organizations associated with the hospitality and foodservice profession, and discuss these organizations role in preparing and advancing ones career in the industry.

6. Evaluate the types of professional career opportunities in the hospitality and foodservice industry with support of guest speakers, field trips and stages.

7. Discuss/evaluate industry trends as they relate to the various segments of the foodservice and hospitality industry.

8. Discuss and evaluate industry trade periodicals, books, and journals that can contribute to individual growth and learning as they pertain to technical skills.

Supervisory Management															30 Hours

1. Describe process of management through effective communication skills and interpersonal relationships.

a. Identify the difference between a manager and a leader and describe the qualities of each. 

b. Summarize leadership styles and analyze when each is most appropriate.

2. Describe the supervisor’s role in decision-making, problem solving and delegation of duties.

3. Describe the characteristics of a job description and develop a written example with job specifications.

4. Define the term motivation and give examples of motivational techniques used with employees.  Analyze the effectiveness of each motivational example.

5. Assess and evaluate methods of conflict resolution and grievance procedures (union/non-union) when it comes to problem solving.

6. Identify types of stress found in the workplace and analyze positive ways of dealing with it.

7. Explain the importance of time management and give examples to include other organizational management techniques that provide labor cost effectiveness.

8. Discuss state and federal employment laws as they pertain to legal issues related to managerial decisions (sexual harassment, discrimination, violence/anger and unemployment compensation).

9. Explain the purpose of a mission and vision statement and how they are used in organizational management.

10. Describe the process of hiring, training, disciplining and or firing an employee based on human resources, state and federal laws that affect these processes.

Dining Room Service and Beverage Management									30 Hours

Dining Room Service competencies

1. Describe the mechanics of proper table service as it pertains to American, English, Russian, French, and buffet service.

2. Explain the importance of communication between the front and back of the house employees.

3. Describe the various functions of dining service personnel.

4. Perform the duties associated with a front and back server.

5. Discuss sales techniques used in increasing the guest check average.

6. Develop a guest service process when handling difficult guest situations to include accommodating the disabled.

7. Analyze and assess the training procedures required when working with the dining room personnel.

8. Explain the importance of using proper automated procedures when processing guest checks (include POS, Square, and Google).

Beverage Management competencies

1. Identify local, state and federal laws pertaining to the purchase and service of alcoholic beverages including the effects of the Dram Shop Act on foodservice operations that serve alcohol.

2. Discuss and explain the basic production process for distillation and fermentation.

3. Distinguish wines by grape and/or other fruit variety, country, growing region and production process.

4. Analyze and evaluate the importance of the on-going relationship between beverages and food and discuss that relationship in reference to menu planning.

5. Identify and discuss the presentation and service of alcoholic, non-alcoholic and beverages, including coffee and tea.

6. Identify equipment and glassware used for beverage preparation and service.

7. Discuss opening and closing procedures of a beverage operation.

8. Discuss the fundamentals and importance of responsible alcohol service; identify the levels and signs of intoxication and methods to control excessive consumption by guests. (Recommendation alcohol training certification).

Purchasing and Receiving														30 Hours

1. Discuss the flow of goods in a foodservice operation and the role of ordering, receiving and issuing.

2. Describe purchasing methods used in foodservice operations (i.e. bids, cost+, purchase orders, phone, sales quotes, etc.)

3. Identify dry, refrigerated and frozen foods used in a commercial kitchen.

4. List factors that affect food prices, menu costs and quality such as market fluctuation, seasonality, product availability, supply and demand.

5. Explain the importance of a written food specification when ordering food and describe the components that are included in the food spec.

6. Discuss and analyze the importance of sanitation and HACCP procedures that affect receiving and issuing of goods in a foodservice operation.

7. Describe proper techniques of receiving and storing fresh, frozen, and dry proteins, produce, eggs, dairy and dry goods.

8. Explain regulations for inspecting and grading meats, poultry, seafood, eggs, dairy products, fruits and vegetables as outlined in the USDA, National Association of Meat Purveyors, and other governmental regulatory agencies.

9. Explain and demonstrate the proper receiving and issuing procedures for non-food items such as chemicals in a foodservice operation.

10. Describe, write and use a food requisition, when ordering, receiving and issuing a food product.

11. Receive, store and issue food products utilizing written specs, proper food handling procedures.

12. Define, describe and explain the importance of a par system when ordering, receiving and storing food and the terms FIFO and LIFO, and how they are used effectively to maintain proper storage procedures.

13. Describe various technologies available to assist in the process of ordering and inventorying of food products. 

14. Discuss inventory control procedures to deter theft and spoilage that can affect food costs.

Food Preparation I																30 Hours

1. Discuss proper kitchen safety including knife care.

2. Compare methods of measuring ingredients (liquid versus dry).

3. Discuss how to maximize food freshness, quality, safety and sanitation when serving hot foods and cold foods.

4. Discuss the principles of heat transfer as they relate to cooking methods including roasting and baking, broiling, smiling, grilling, griddling, sautéing, frying, deep-frying, braising and stewing, poaching and steaming.

5. Discuss recipe conversions.

6. Explain the factors that affect taste, how we perceive those tastes and what we can do to optimize a combination of seasonings and flavors when preparing and cooking food. 

7. Evaluating the differences in methods to develop flavor through preparation.

8. Analyze the relationship of mother sauces and their derivatives.

9. Discuss the evolution of the kitchen brigade.

10. Prepare written requisitions for production requirements.

Elective Course I - content must relate to Culinary Arts career				30 Hours



Food Cost Accounting															30 Hours

1. Perform basic math functions to include fractions, weights and measurements.

2. Demonstrate competency of scaling, measuring, weighing ingredients with a portion scale.

3. Evaluate the components and functions of a standardized recipe.

a. Convert recipes using a yield formula to increase and decrease quantities.

b. Cost a recipe giving the overall cost, individual cost and menu sales price.

c. Calculate food cost to determine selling price using the factor method and/or percentage method.

d. Determine the amounts of product needed in a baking and pastry recipe using the baker’s percentage method.

4. Determine a butcher yield percentage to track cooking and carving loss, and determine the new yield and cost per lb.

5. Determine beverage costs and percentages.

a. Determine labor costs and percentages to include employee meals, benefits, fixed and variable labor hours.

6. Define controllable or variable expenses and discuss how prime costs can contribute to the overall variable costs.

7. Define and describe a profit/loss statement and assess how it used to determine profitability in a foodservice operation.

8. Prepare a yearly budget to include food, beverage, and labor, controllable and fixed costs while determining profit.

9. Perform costing calculations utilizing current technology.

10. Identify marketing techniques to increase sales and profitability of restaurant operations.

Menu Planning																	30 Hours

1. Identify basic menu principles when determining layout and design.

2. Describe the various types of menu available and explain when and how they are to be used.

3. Discuss the rationale for a seasonal menu and analyze how it may affect the overall menu costs, food quality and availability.

4. Create menu descriptions following established truth-in-menu guidelines.

5. Apply principles of nutrition when developing recipes and menu choices to include labeling laws that address allergies and raw food.

6. Determine food, labor cost and equipment utilization when determining menu item placement, flow of the operation, and successful manageability of the foodservice operation.

7. Determine menu prices using the percentage or factor methods in order to determine industry standard food costs.

8. Discuss menu-planning resources to include internet, professional sources, vendors, and foodservice associations.

9. Explain the importance of product mix, and check average and their impact on profit contribution.

10. Develop a menu layout for a foodservice operation to include an example of a cyclical, a la carte, prix-fixe, or table d’hôte, or buffet.

Food Preparation II																30 Hours

1. Discuss the advancement of cooking techniques commonly found in today’s kitchen (immersion circulation, molecular).

2. Discuss modern sauces and how they relate to the classics.

3. Discuss the trends and fads commonly seen throughout the food service industry and how they relate to food preparation.

4. Discuss a master production schedule for large operations and how it relates to individual production lists.

5. Define the importance of the historical chefs in the industry and their contribution.

6. Define and describe the process for making classical stocks, soups, mother and compound sauces.

7. Evaluate and analyze a variety of proteins (including beef, chicken, pork, fish, game, lamb, and veal), vegetables, legumes, grains, and starches using moist, dry and combination cooking methods.

a. Moist heat methods to include steam, deep and shallow poach, simmer and boil.

b. Dry heat methods to include deep fry, sauté, pan fry, grill, and roast. 

c. Combination cooking methods to include poéle stew and braise.

8. Evaluate and analyze the preparation of classical stocks, soups, mother and compound sauces.

9. Discuss the impacts of sustainability efforts in the food service industry and how they affect food production including staffing, morale, retention and growth of the industry.

 Garde Manger																		30 Hours

1. Identify tools, equipment and products typically used in garde manger with emphasis on proper food handling, including safety, sanitation, and storage.

2. Discuss the principles and philosophies of the garde manager kitchen.

3. Explain the design principles and layout of a modern buffet, incorporating sanitation and off-premise catering challenges when feeding quantity foods.

4. Evaluate a variety of cold sauces and flavoring techniques utilized in the cold food kitchen. 

5. Define basic types of salad dressings and produce a variety of salad dressings including emulsified, dairy based, vinaigrette and coulis.

6. Explain the history and defining characteristics of the sandwich, as well as the most popular modern variations.

7. Explain the history and defining characteristics of a hors d’ oeuvre, canapé, and appetizer, as well as give examples of each.

8. Describe the techniques used in maintaining quality of ingredients and preparation methods used to ensure freshness when producing a sandwich.

9. Explain the history and technical importance of curing, brining, pickling, and smoking in preserving foods to maintain flavor, quality, and sanitation.

10. Describe, identify, and evaluate the various categories of cheeses and include several types and names of cheese associated with each category.

Baking and Pastry																30 Hours

1. Define baking terminology and explain how to apply them.

2. Identify tools, small and large equipment used in a commercial bakeshop and demonstrate proper handling of these items to include safety, sanitation, and storage.

3. Identify baking ingredients and explain their function in the formulation of baking and pastry recipes.

4. Demonstrate math skills that apply to baking to include, scaling, measuring and baker’s percentage.

5. Describe the process of bread production with natural and chemical leavening agent to include the mixing methods.

6. Define and describe the various types of pies and tarts and explain the process of making different types of pie crusts to include the mixing methods.

7. Describe the variety of cookie types and the mixing methods utilized to produce them.

8. Describe the variety of cake types and the mixing methods utilized to produce them.

a. Describe the variety of icings and toppings available in and covering carious cakes.

9. Describe the various types of custards, creams and sauces available in the bakeshop.

10. Define and describe pastry items to include pate choux, meringue, phyllo, and batters (pancake, waffle, fritters, and crepes) and explain the method of preparing these items.

11. Define and describe the process of production for laminated doughs and the varieties of products that utilize this method of production.

12. Discuss recipe modification to create nutritionally beneficial alternatives to baked goods and desserts.

Elective Course II - content must relate to Culinary Arts career				30 Hours



TOTAL MINIMUM HOURS  														420
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SECTION I – STANDARDS OF APPRENTICESHIP 29 CFR § 29.5

[bookmark: A._Responsibilities_of_the_sponsor:][bookmark: _bookmark0]Responsibilities of the sponsor:  American Culinary Federation Education Foundation must conduct, operate, and administer this program in accordance with all applicable provisions of Title 29 Code of Federal Regulations (CFR) parts 29 and 30, and all relevant guidance issued by the Office of Apprenticeship (OA).  The sponsor must fully comply with the requirements and responsibilities listed below and with the requirements outlined in the document “Requirements for Apprenticeship Sponsors Reference Guide.” 

Sponsors shall:

· Ensure adequate and safe equipment and facilities for training and supervision and provide safety training for apprentices on-the-job and in related instruction.

· Ensure there are qualified training personnel and adequate supervision on the job.

· Ensure that all apprentices are under written apprenticeship agreements incorporating, directly or by reference, these standards and the document “Requirements for Apprenticeship Sponsors,” and that meets the requirements of Title 29, CFR part 29.7.  Form ETA 671 may be used for this purpose and is available upon logging into RAPIDS.

· Register all apprenticeship standards with the U.S. Department of Labor, including local variations, if applicable.

· Submit apprenticeship agreements within 45 days of enrollment of apprentices.

· Arrange for periodic evaluation of apprentices’ progress in skills and technical knowledge, and maintain appropriate progress records.

· Notify the U.S. Department of Labor within 45 days of all suspensions for any reason, reinstatements, extensions, transfers, completions and cancellations with explanation of causes.  Notification may be made in RAPIDS or using the contact information in Section K.

· [bookmark: B._Minimum_Qualifications_-_29_CFR_§_29.]Provide each apprentice with a copy of these standards, Requirements for Apprenticeship Sponsors Reference Guide, and Appendix A, any applicable written rules and polices, and require apprentices to sign an acknowledgment of their receipt. If the sponsor alters these standards or any Appendices to reflect changes it has made to the apprenticeship program, the sponsor will obtain approval of all modifications from the Registration Agency, then provide apprentices a copy of the updated standards and Appendices and obtain another acknowledgment of their receipt from each apprentice.

Minimum Qualifications - 29 CFR § 29.5(b)(10)

An apprentice must be at least 16 years (Enter an age of at least 16 years) of age, except where a higher age is required by law, and must be employed to learn an apprenticeable occupation.  Please include any additional qualification requirements as appropriate (optional):

☒ There is an educational requirement of high school diploma or equivalent.

☒ There is a physical requirement of must be physically able to perform all tasks with or without reasonable accommodations.

☐ The following aptitude test(s) will be administered 	

☐ A valid driver’s license is required. 

☒ Other Maintain ACF student membership for the duration of the apprenticeship.



[bookmark: C._Apprenticeship_Approach_and_Term_-_29]Apprenticeship Approach and Term - 29 CFR § 29.5(b)(2) 

The apprenticeship program (s) will select an apprenticeship training approach. See Appendix A to select approach.

Work Process Schedule and Related Instruction Outline - 29 CFR § 29.5(b)(4)

[bookmark: D._Related_Instruction_-_29_CFR_§_29.5(b]Every apprentice is required to participate in related instruction in technical subjects related to the occupation.  Apprentices will not be paid for hours spent attending related instruction classes.  Insert Work Process Schedule and Related Instruction Outline at Appendix A.

Credit for Previous Experience – 29 CFR § 29.5(b)(12)

Apprentice applicants seeking credit for previous experience gained outside the apprenticeship program must furnish such transcripts, records, affidavits, etc. that may be appropriate to substantiate the claim.  American Culinary Federation Education Foundation will evaluate the request for credit and make a determination during the apprentice’s probationary period.

Additional requirements for an apprentice to receive credit for previous experience (optional):

[bookmark: F._Probationary_Period_–_(29_CFR_29.5_(b][bookmark: _Hlk523314234]a. The Culinarian and Sous Chef programs will automatically credit the completed hours of on-the-job learning from the ACFEF Fundamentals program up to 1000 hours.

b. The Sous Chef program will automatically credit the completed hours of on-the-job learning from the ACFEF Culinarian program up to 2000 hours.

	

Probationary Period – (29 CFR § 29.5 (b)(8) and (20)

[bookmark: G._Ratio_of_Apprentices_to_Journeyworker]Every applicant selected for apprenticeship will serve a probationary period which may not exceed 25 percent of the length of the program or 1 year whichever is shorter.  Insert probationary period at Appendix A. 

Ratio of Apprentices to Journeyworkers - 29 CFR § 29.5 (b)(7)

Every apprenticeship program is required to provide an apprenticeship ratio of apprentices to journeyworkers for adequate supervision.  Insert ratio at Appendix A.

[bookmark: H._Apprentice_Wage_Schedule_29_CFR_§_29.]Apprentice Wage Schedule - 29 CFR § 29.5 (b)(5) 

Apprentices must be paid a progressively increasing schedule of wages based on either a percentage or a dollar amount of the current hourly journeyworker wage rate.  Insert the progressive wage schedule at Appendix A.

[bookmark: I._Equal_Employment_Opportunity_and_Affi]Equal Employment Opportunity and Affirmative Action

Equal Opportunity Pledge - 29 CFR §§ 29.5(b)(21) and 30.3(c)(1)

American Culinary Federation Education Foundation will not discriminate against apprenticeship applicants or apprentices based on race, color, religion, national origin, sex (including pregnancy and gender identity), sexual orientation, genetic information, or because they are an individual with a disability or a person 40-years old or older.

American Culinary Federation Education Foundation will take affirmative action to provide equal opportunity in apprenticeship and will operate the apprenticeship program as required under Title 29 of the Code of Federal Regulations, part 30.

[Optional] The equal opportunity pledge applies to the following additional protected bases (as applicable per the sponsor’s state or locality):

							
							
							

Affirmative Action Program - 29 CFR §§ 29.5(b)(21), 30.4, and 30.10

[bookmark: 3._Selection_Procedures—29_CFR_30.10]American Culinary Federation Education Foundation acknowledges that it will adopt an affirmative action plan in accordance with 29 Title CFR § 30.4-30.9 (required for sponsors with five or more registered apprentices by two years from the date of the sponsor’s registration or by two years from the date of registration of the program’s fifth (5th) apprentice).  Information and technical assistance materials relating to the creation and maintenance of an affirmative action plan will be made available on the Office of Apprenticeship’s website.



Selection Procedures - 29 CFR § 30.10

Every sponsor will adopt selection procedures for their apprenticeship programs, consistent with the requirements set forth in 29 CFR § 30.10(b).  See Appendix A to enter your selection procedures for each occupation for which the sponsor intends to train apprentices.

[bookmark: J._Adjusting_Differences;_Complaint_Proc]Complaint Procedures - 29 CFR §§ 29.5(b)(22), 29.7(k), 29.12, and 29 CFR § 30.14

If an applicant or an apprentice believes an issue exists that adversely affects the apprentice’s participation in the apprenticeship program or violates the provisions of the apprenticeship agreement or standards, the applicant or apprentice may seek relief.  Nothing in these complaint procedures precludes an apprentice from pursuing any other remedy authorized under another Federal, State, or local law. Below are the methods by which apprentices may send a complaint:

1. [bookmark: 2._Other_General_Complaints:][bookmark: _bookmark3]Complaints regarding discrimination.  Complaints must contain the complainant’s name, address, telephone number, and signature, the identity of the respondent, and a short description of the actions believed to be discriminatory, including the time and place.  Generally, a complaint must be filed within 300 days of the alleged discrimination. Complaints of discrimination should be directed to the following contact (To be completed by Sponsor):

     Name: Jean McElwain

     Address:  American Culinary Federation

    180 Center Place Way, St. Augustine, FL 32095 

   Telephone Number:  800-624-9458 x217

[bookmark: 3._EEO_Complaint_Procedures_–_29_CFR_§_3]   Email Address:  apprenticeship@acfchefs.net

2. [bookmark: _Hlk525036809][bookmark: _Hlk525036836][bookmark: K._Registration_Agency_General_Contact_I] Other General Complaints.  The sponsor will hear and attempt to resolve the matter locally if written notification from the apprentice is received within 15 days of the alleged violation(s).  The sponsor will make such rulings as it deems necessary in each individual case within 30 days of receiving the written notification.  Any complaint described in that cannot be resolved by the program sponsor to the satisfaction of all parties may be submitted to the Registration Agency.  Complaints may be filed with the Registration Agency at (To be completed by OA):

       Name:  Zach Boren

       Address:  200 Constitution Avenue NW

Washington, DC  20210 

      Telephone Number:  202-6933793

      Email Address:  Boren.Zachary@dol.gov

Registration Agency General Contact Information 29 CFR § 29.5(b)(17)

The Registration Agency is the United States Department of Labor’s Office of Apprenticeship. General inquiries, notifications and requests for technical assistance may be submitted to the Registration Agency using the contact information below (To be completed by OA).

Name: William Kraus, State Director

Address:  61 Forsyth St. SW, Room 6T80

 Atlanta, GA  30303 

Telephone Number:  404-302-5897

Email Address:  Kraus.william@dol.gov

Reciprocity of Apprenticeship Programs 29 CFR § 29.13 (a)(7)

[bookmark: _bookmark4]States must accord reciprocal approval for Federal purposes to apprentices, apprenticeship programs and standards that are registered in other States by the Office of Apprenticeship or a Registration Agency if such reciprocity is requested by the apprenticeship program sponsor.

Program sponsors seeking reciprocal approval must meet the wage and hour provisions and apprentice ratio standards of the reciprocal State.

SECTION II - APPENDICES AND ATTACHMENTS

☒ Appendix A – Work Process Schedule, Related Instruction Outline, Apprentice Wage Schedule, Ratio of Apprentices to Journeyworkers, Type of Occupation, Term of Apprenticeship, Selection Procedures, and Probationary Period

☒ Appendix B – ETA 671 - Apprenticeship Agreement and Application for Certification of Completion of Apprenticeship (To be completed after registration) 

[bookmark: _bookmark5]☒ Appendix C – Affirmative Action Plan (Required within two years of registration unless otherwise exempt per 29 CFR §30.4(d)) 

☒ Appendix D – Employer Acceptance Agreement (For programs with multiple-employers only)














SECTION III - SIGNATURES

OFFICIAL ADOPTION OF APPRENTICESHIP STANDARDS



[bookmark: OFFICIAL_ADOPTION_OF_APPRENTICESHIP_STAN][bookmark: _Hlk525029987]The undersigned sponsor hereby subscribes to the provision of the Apprenticeship Standards formulated and registered by American Culinary Federation Education Foundation, 	 day of 		 (Month, Year).



The signatories acknowledge that they have read and understand the document titled “Requirements for Apprenticeship Sponsors Reference Guide” and that the provisions of that document are incorporated into this agreement by reference unless otherwise noted.



	

									  

Signature of Sponsor (designee) 			Signature of Sponsor (designee)

     (Requires Manual Signature)			     (Requires Manual Signature)

													_______ 

Printed Name					Printed Name



SECTION IV - DISCLOSURE AGREEMENT (Optional)



I, Not Applicable , acting on behalf of Not Applicable  authorize OA to share the Work Process Schedule and Related Instruction Outline in Appendix A with other potential apprenticeship sponsors.



	

						 	___________________________

Signature						Date

(Requires Manual Signature)





					 

Printed Name
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