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EXPLORATION OF FOOD MANAGL!
[IONS

AND SERVICE OCCUP.

Accreditator No. 2762

Grade Level - 8th & 9th
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This 12-18 veex course for 8th or 9th grades i

designed to include awareness of the operation of food

vice enterprises; planning and providing food service
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ON OF FOOD MANAGEM
AND SERVICE OCCUFA

b

ENT, PRODUCTION
TION

)

o

c.o Curriculum Objective Criterion HMeasure
MULTIPLE CHOILICE: Circle the letrer before the bhest choicoe.
1. Jobs found in the food management, production and service
area imnclude all except
a. meat wrapper, counter
b. interior decorator, motel
bus boy/girl, cook, cal
dietician, food journe
2. Common causes i
a. fatigt 58
b. use o guipment
c. worki foods
d. all the
3. The words '"ba e'" and "poach” are usually
associated wi upations?
a. sandw da fountain worker
b. salad ble cook
c. baker or
d. cook,
4, A relatively new and very popular type of food service
establishment is
a. restaurant
b. fast food service
c. cafeteria
d. tearocom.
5. In food service, a guvod cook
a. just throws something together
b. «cooks "by ear"
c. follows recipes carefully
d. all the above.
6. Job opportunities in food service are
a. plentiful
b. scarce
c. limited Lo men
d. limicted to college graduates
7. The most expensive foods, per serving, are
a. fruits and vegetables
b. apretizers, soups, desscrts
c. breags and cereals
d. meat, milk, eggs.
v}



lum Objective Criterion Measure
u

its listed bkelow iz noet a trait needed

a personal health and cleanliness
b. playful, "not teoo serious' attiiude
¢. abilility to enjoy and work with people
d feelings of dutwy and responsibilicy.
9. 'here are jobs in food : for the
a. interested high school graduate
b. young, ambitious teenager
) c¢. older, mature men and women
d. all the above.

10. Intelligent care and use of equipment will
pDro 1

2. ro ng if= i the equipment
b. cut down on accidents
c. produce a superior product
d. all the above.
11. The duties of a waiter/waltress include all except
a. setting the table
b. taking the order
c. preparing short orders
d. folding napkins
12. Using correct principles of caokery
a. will preserve vitamins, minerals and quality
b. is not always necessary
c. does not effect the produce
d. all the above.
13. Food service workers have the responsibility to
a. provide nutritionally adequate meals
b. eat nutritionally adequate meals
c. know the principles of good nurrition
d. all the above.
14. Jobs which do not require college ez include all
except
a. v/girl, cashier
b. ietdl onist, extention worker
c. chef, baker, caterer/cateress
d. salad worker, kitchen helper, sandwich maker.
1l5. Food-borne discase and 1illness is caused by
3 . ursanitary food handlers
foods

. inproper food handling and storage

d
d
b. natural contamination of
c
d. 21l the above.
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EXPLGRATION OF FOOD MANAGEM!

ENT, PRODUCTION
AND SERVICE OCCUPATIO

¥
N5

Curriculum Objective Test
KEY:

1. b g d
2 a _ 10, !
3. d I ¢
4 b 12 a
5 c 13 d
6. a 14, b
7 d 15 d
8. b

]
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COURSE __EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
AND SERVICE OCCUPATIONS

TERMINAL PERFORMANCE ACCREDTTATION STANDARD:
OBJECTIVE NO. 1.0

After research and discussion, at least 76% of the students will
demonstrate knowledge of job and training requirements and oppor-=
tunities in the area of food management, production and service
as evidenced by preparing at least 8 of 12 cards required in
criterion measure.

INTERMEDIATE
NO. PERFORMANCE OBJECTIVES NO. CRITERION MEASURES

1.0 Student will compile a card file
(containing at least 12 cards) on food
service jobs available in the commu-
nity. Each card must include the
following information:

]
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ccupational area
strial or

ot

Education and/or training
needed.

4. Where training is offered
locally and/or in the state.
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COURSE EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
AND SERVICE OCCUPATIONS

TERMINAL PERFORMANCE ' ACCREDITATION STANDARD:
OBJECTIVE HO. _ 1.0 (cont'd.)

*NTERMEDTATE
b ERFORMANCE OBJECTIVES NO. CRITERTON MFASURES
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ter instfuctian, rer 1.1] See acttached test
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION

DIRECTIONS: Place the number preceding the o
area in the blink before the job.

AND SERVICE OCCUPATIONS

1.1 Criterion Measure

ccupational

OCCUPATIONAL AREAS:

1. 'Busiﬁess
2. Industrial

3. Institutional

Short order cook.

Bus boy/girl

Dairy man/woman.

Fa;t foods service worker.
Packaging plant worker.

Waiter/waitress.

Meat packer.

i0
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TERMINAL PERFORMANCE A Unsiti TATION STANDARD:
OBJECTIVE NO. 1.0 {econt'd.)

TNTERME 1ATH 5 3
NO. [PERFOI NOF ORIECTIVES i - | -
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EXFLORATION OF FOOD MANAGEMENT, PRODUCTLON
AND SERVICE OCCUPATTIONS

1.2 Criterion Measure Tost

ON From the list 't 3 jobs and describe

one local, state or other opuportunity for
trainiang for

DIRECT

1~
1

below, =vla

each Jjob.

1. Short order ook

T

Waiier/Waltress
3. Sandwivh Worger
4. Cher

5. Cateror/Cateress

r/cake devurator
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8. ffrline Steward/Stewardess

9. PDietitian/Nutritionist
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COURSE _EXPLORATION QF FOOD MANAGEMENT, PRODUCTION
AND SERVICE OCCUPATIONS

ERMINAL PERFORMANCE ACCREDITATION STANDARD:
BJECTIVE NO. __ 2.0 e o

R
Upon completion of this unit, at least 76% of the students will —
demonstrate knowledge and understanding of tasks common to food
management, production and service occupations by ans ;ering

correctly at least 17 of 25 items on the criterion test.

INTERMEDIATE o |
PERFORMANCE OBJECTIVES | NO. | CRITERION MEASURES

2.0 See attached criterion test.

[EREEs

NOTE: False statements are:

No's., - 5,6,10,13,14,17,
19, 22 and 23, 24

Q
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION

AND SERVICE OCCUPATIONS

2.0 Criterion Measure

=

Diseases transmitted in foods include botulism and
salmonella.

A chief cause of accidents among kitchen workers is
rushing. ;

techniques.
Wax coated and plastic containers cannot be fécyclédg
What you do not sec will not hurt you.

Styles of kitchen workers' uniforms are not related
to safety.
Cleanliness of person, equipment and surroundings 1is
required by law. . '

All equipment should be used as the manufacturer's
manual says to.

7]

T

[
™MW

s are used to measure ingredients in large
ity cooking.

c

=

The use of paper products saves natural resources.

Any unsafe conditions should be corrected or reported
immediately. ’

Knowledge of the meaning of many cooking terms is
important in food production.

A dull knife is a safe knife.

Fire is no longer a danger in the modern kitchen.

"Leftover'" foods or improperly stored foods can be a
source of serious illness.

Using proper tools and equipment makes the job easier
and safer.
’ 4



EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
AND SERVICE OCCUPATIONS

2.0 Criterion Measure (continued) .
(TRUE - FALSE)
17. Customers must realize a good waiter/waitress gets

busy and tired.

ats, mice and insects can transmit food-borne
iseases.

19. Proper table setting is not as important as getting
people served. '

20. Cracked glasses, cups and plates should never be
used.

work out-put.

22. The overall appearance of a person does not reflect
his standards.

23. Attitude is not important if the job is reascuably
well done.

24, Recipes, in quantity cooking, should not be doubled.

25, Poor food service can cost the waiter/waitress a tip
and lose customers for the restaurant.

e -
ot
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21, Eating habits affect health, personal appearance and
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COURSE EXPLORATION OF FOOD MANAGEMENT, PRODUCTION

RMINAL PERFORMANCE

. 2.0  (cont'd.)

AND SERVICE OCCUPATIONS

ACCREDITATION STANDARD:

|INTERMEDIATE
PERFORMANCE OBJECTIVES

NO.

CRITERION MEASURES

After exploration and
discussioen, the student
will demonstrate knowl-
edge of the principles
of sanitation, safety
and ecology as they
{relate to food indus~-
tries by answering
correctly at least 9 of
the 12 criterion items.

=

See attached test

NOTE: Student should not check

No.'s: 2,4 and 9

a
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2.1 Cr

DIRECTIO

o

EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
AND SERVICE OCCUPATIONS

iterion Measure

NS: Check good habits related to sanit..ion,

safety and ecology.

i

Washes hands after visiting restroom.

i

Uses plastiec dishes and cups te save on
washing.

.uys only returnable bottles.

. Plans week~end trip while doing job.

dish-

. Wipes up food or liquid spilléd on floor.

. Wears hairnet or cap when working with food.

[

r hags.

]

. Saves and reuses pap

., Avoids leaving too much work for the 'ast minute.

Combs hadir in kitchen before going into
. Keeps work area spotlessly clean.
1

. Is not a "litterbug'.

Does not "play around" on job.

diningroon.

15



TERMINAL PERFORMANCE
{OBJECTIVE NO. _ 2.0

COURSE

LKPLORAIIQN OF FoQDd MANAGEMENT,

PRODUCTION

_ (cont'd.)

AND SERVIIE OCCUPATIONS

ACCREDITATION STANDARD:

16

 |INTERMED JATE
. |PERFORMANCE OBJECTIVES

40, ERITERIDH MEAQURES

After research, in-
struction and discus-
sion, the student will
demonstrate ability to
relate methods of
safety and ecology to
food service industries
by achieving at least
70% proficiency on
Part A of ecriterion
test, and 100Z on Part

2.2 |A.
writing:

i

"ood service.

[0a
]
oy
o
Y

T
an
Lt}

i

The student will list

common causes of accidents

food=-borne illness.

E

B.

,\}

RIC
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e

_method of preventing each of the
above.

The student will, in conjunction
with FHA meetings, research and
describe 6 ways persons in food
service industries can promote
ronservation of the environment.



COURSE _EXPLORATION OF F

D MANAGEMENT,

)N_OF FOO
AND SERVI

CE OCCUPATIONS

PRODUCTION -

TERMINAL PERFORMANCE

OBJECTIVE NO. _ 2.0 _ (cont'd.)

ACCREDITATION STANDARD:.

INTERMEDIATE
NO. [PERFORMANCE OBJECTIVES NO CRITERION MFASURES .
2.3 |[After instruction and 2.3 |From the list below, the student will
practice, the student select one piece of equipment and '
wiil demonstrate knowl- describe proper use, care and main-=
edge of proper use, tenance.
care and maintenance of
equipment in food
related jobs, as 1. French (chef's) knife
evidenced by achieving
100% proficiency on 2. Dheep fat fryer
the criterion test.
3. gifter
A 4. Tloating blade peeler o
5. tlectric beater
6. Grateor
7. Can opencr
8. Flectric skillet
- NOTE: Substitute equipment more
appropriate to quantity
cookery if available for
use.

O
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COURSE _ EXPLORATION OF FOOD MANAGEME.T, PRODUCTION
AND SERVICE OCCUPATIONS

" TERMINAL PERFORMANCE ' ACCREDITATION STANDARD:

-
[# ]

© OBJECTIVE NO. 2.0 (cont'd.) o e

INTERMEDIATE
NO. [PERFORMANCE OBJECTIVES NO. CRITERION MEASURES

2.4 |After demonstration 2.4 See attached
and practice, the

¢ lstudent will identify
tasks in the food re-
lated occupations, as
evidenced by responding
correctly to 7 of the
10 eriterion items.

ANSWERS:

left
right
do not
now
left
near

)

right
never
always

Pk WD LD e O W Bl P e

oo




EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
AND SERVICE OCCUPATIONS

: 2.4 Criterion Measure
DIRECTIONS: Udderline the best woru(s) to complete the following
statements concerning duties f waiter/waitress.

1. Serve and remove all foods from the (right, left) of the
customer.

2. Serve or remueve bevorages from the (right, left) of the
customer. .

3. (Do, Do not) reach in front ¢. a customer Lo serve someone
sitting across from him.

4. If soiled or chipped dish is discovered, replace it (now,

. later).

5. Salad is placed to the (left, right) of the dinner plate.

6. The bread basket 1is placed (away from, near) the center of
the table.

7. The cup aﬁd.sauﬂér are placed (2,7) inches from the edge
of the table.

Ly

B. The cup and saucer are placed to the (right, left) o
customer.

9. (Never, Sometimes) rush the customer on crowded, busy
days.

10. (Always, Seldom) rvemain at your station in case the
customer wishes to get your attention.

“1
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COURSE EXPLORATION QF FO0OD MANAGEMENT, PRODUCTION
AND SERVICE DCCUPAFIUNS

“TERMINAL PERFORMANCE ACCREDITATION STANDARD:

" OBJECTIVE NO. __ 2.0  (cont'd.)

IWHEHEDHHE
NO. PEREDRMANCE DBJECTTVFS NO. CRITERION MEASURES

2.5 |After review and dis- 2.5 | See attached--
cussion, the student )
will demonstrate
ability to relate pro-=
cedures to specific
fasks common to Food
Service by answvering
correctly 11 of the .16
items on the criterion

test.

ANSWERS:

€O~ Ov N £ L B
R

B R = B B Lo I
(el el el
e RV S N o JYe)
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
AND SERVICE OCCUPATIONS

2.5 Criterion Measure

DIRECTIONS: Relate procedure to job by placing number
before foods worker in appropriate blank.

1 Meat Cook
2. Baker
T . 3. Salad Worker
4 Vegetable Cook

11. _julienne
12. scallop

13. toss

[

l4. pan broil
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COURSE _EXPLORATION OF FOOD MANAGEMENT, PRODUCTION

. TERMINAL PERFORMANCE ACCREDITATION STANDARD:
“OBJECTIVE NO. 2.0 __ (cont'd.)

4 INTERMEDIATE :
| NO. [|PERFORMANCE OBJECTIVES NO. CRITERION MEASURES
‘1°2.6  |[After instruction and 2.6 See attached.
practice, the student
will demonstrate skiil
5 in use of recipes and
aecuracy in measuring
and weighing by correct:
ly answering 8 of 12

items on the criterioen
test.
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2.6 Cr

=
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II.

EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
AND SERVICE OCCUPATIONS

iterion Measure

Complete the following equatlons:
T.
c.
. liquid ounce(s)

1]

1]

O

quart(s)

[T B .
= O O A
i

. = liquid ounce(s)
T.

-~
e
]

=
I
|

o
[

tick margarine =

Increase the following recipe to 24 servings.

BAKING POWDER BISCUITS (8 servings)
2 C. all-purpose flour

3 t. baking pocwder

1l t£. salt

L

C. shortening
C. milk (about)

L

L/ 3
/

o)

1. - all-purpose flour
2. B baking powder

3. - salt

4, _ shortening

5. ) milk (about)

23
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~COURSE __EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
AND SERVICE OCCUPATIONS

. TERMINAL PERFORMANCE ACCREDITATION STANDARD:
“OBJECTIVE NO. ___ 3.0 e I

- After various exploratory experiences, at least 76% of the students
"will identify knowledge and skills needed by persons in the food
management, production and service occupations as evidenced by
correctly answering at least 7 of the 10 criterion items.

e

) INTERMED IATE «
NO. PERFORMANCE OBJECTIVES | NO. | CRITERTON MEASURES

3.0 SEE-QLEHChéd test.

ANSWERS:

]

WA el
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION

3.0 Criterion Measure

DIRECTIONS: Cirele the letter beroros the best answer.

1. The most important person in a food service business
the

a. manager
b. chef

[t customer
d waiter/waitraess
2. Foods workers sh.uld be
a clean and neat in personal habits
b. mature and conscientious
c courteous and cooperative
d. all the above.
3. When properly heated, protein
a. coagulates
b. melts
c. dissolves
d. hardens
4. Clearing and resetting a restaurant table are duties
of a
a. waitress/waiter
b. bus boy/girl
c. hostess
d. manager
5. One should cook fruits aunu - 1B Teg
a in smallest amount 1 .£¢ - puossible
b. in tiny pieces
) c. without skins
d after soaking
6. A rude and noisey customer shculd be
a. asked to leave
b. made to feel ashame.
¢. treated as courteousl] as possible

d. igrored

s
ik
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3.0 Criterion Measure (continued)
7. An example of fast food scrvice 1is
a. tearoom

b. restaurant
¢. hamburger shop
d. cafeteria.

8. "Special diets ' are designed lotv

a. very special customers

b. patients in hospitals

c. movie and TV stars

d. athletes and others in physically demanding jobs.
9. A caterer/cateress

a. works in a food testing kitchen

b. supervises mcat processing

c. checks special diet planning

d. plans, prepares and serves food to large groups.
10. Petit tours, tarts and pastries are prepared by a

' a. baker

b salad maker

c. soda fountain worker

d. wvegetable cook.

kel

O
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COURSE EXPLORATION OF FOOD MANA

AND_SLRVICH OCCUPATI

TERMINAL PERFORMANCE ACCREDITATION STANDARD:

» OBJECTIVE NO. _ 3.0 _ (cont'd.) S .

LNTERMEDTIATE
NO. EERFDRHAECE OBJECTIVES

I R — - mmemmgas — e e =

NO.

(]

the lList below and
cription (job analysis

3.1 {after various learning .1 }8el

gxperiences, the wr
student will identifty for
and describe skills

required in fast food
service as evidenced SHURYT ORDER CLUSTER
by achieving 100% ' - o
ficicney on the 1.
cricerion test.

pra-

"
o
.
o
e
-
r
1
ca
5
T
-

et
—
3
a1
e
"
e
i)
=,

3. salad mawer

prs

..

—
o

Pizza —orker

Fagt service counter worker

e

Dishwizher

o

i&d D
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FOOD

. PRODUCTION

TERMINAL PERFORMANCE

OBJECTIVE NO.

3.0 (cont'd.)

EXPLORATION

AND SERVIGE 0CCUF,

AUCREDITATION STANDARD:

28

INTERMEDIATE
NO. [PERFORMANCE OB.JECTIVES NG, CRITERTON MEASUKES

After instruction and
discussion, the student
will knowl-
edge of the principles
of protein cookerv by
answering correctly a4t
least 4 of 5 items on
criterion test.

demounsirate

ANSWERSE:

"
Y

o st e

[

protein
camplete
[N

coagulantes
toughening



EXPLORATION OF FOOD MANAGEMENT, PRUDUCTION
AND SERVICE OCCUPATIONS

3.2 Criterion Measure

DIRECTLIONS: Fill in the bHlank.

foo
»
[
Lir]

o — needed by the body to

build and repair tissue.

[

protein is found in meat,
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COURSE _EXPLORATION OF FOOD

TERMINAL PERFORMANCE
OBJECTIVE NO. 3.0 _ (cont'd

AND SERVICE

-}

INTERMEDTATE
P ERFORMANCE OBJECTIVES

of cereal cookery as
f=y

on criterion test.
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Aruitoxt provided by Eic:

After instruction, cthe | 3.3
atudent will demonstrat
knowledge of principles

evidenced by correctly
answering 4 of 5 items
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COURSE EXPLORATION OF FOOD MANAGEMENT, PRODUCTION i
- AND SERVICE OCCUPATIONS
TERMINAL PERFORMANCE ACCREDITATION STANDARD:
OBJECTIVE NO. __ 3.0  (cont'd.) o - B -
INTERMED IATE
NO. [PERFORMANCE OBJECTIVES NO. CRITERION MEASURES

T
L]
L]

After exploration and 3.5 See dattavhed
diseussion, the student
will relate use and
nutritive value of
fruits and vegetables
to food service occupa-
tions as evidenced by
correctly answering at
least 2 items in each
part of the criterion
test.

1. ceolor, flavor, texfture,
nutritive value

[N

vitamins, minerals,
carbohydrate, roughage
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LORATION OF FOOD MANAGEMENT. PHRuDUCTION
AND SERVIUCE OCCUPATIONS

3.5 Criterion Measure
P
1. List 3 reasons wvhy fruits and veserables should

be included in the menu:

ok

h.

r

2. List 3 nutrients found in fruits and vegetables:

P
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Q.
ERIC

Aruitoxt provided by Eic:
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COURSE EXPLORATION OF FOOD
AND SERVL

TERMINAL PERFORMANCE
OBJECTIVE NO. _ 3.0 (cont'd.)

INTERMEDIATE
NO. [PERFORMANCE OBJECTIVES NO. CRITERION MEASURES

3.6 |After instruction and 3.6| See attached
discussion, the student
will relate the prin-
ciples of fruit and
vegetable conkery to
food service occupa-
tions as evidenced by
answering correctly 9
of the 14 criterion
items.

Lest.

KEY:
Do not check: 1. a,c and g
2. a,d
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1
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Aruitoxt provided by Eic:



EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
AND SERVICE OCCUPATIONS

3.6 Criterion Measure

1. Check jobs whieh require skill in fruit and
vegetable buying, storing aond preparing.

a. waiter/waitress

Lo
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C. dishwasher

d. produce buyer

e. storeroom persons
f. salad maker

g . cake icer

2. Check statements which are true.

a. Liquids used to cook vegetables should
be thrown away.

b. Leave skins on fruits and vegetables

B when possible.
____¢. When cooking, leave fruits and vegetables
in large or whole picces.
. d. All fruits and vegetables are stored at

very low temperaturcs.

le

0]
0]

gs strong flavored, cook vegetables

m
r
oo

T in closed pots.

f. Cook fruits and vegetdbles in as little
water as possible and as quickly as
possible.

8. Do not soak fruits and vegetables.

ERIC

Aruitoxt provided by Eic:
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: 3

E , ACCREDITATION STANDARD:
OBJECTIVE NO. 3.0 (cont'd.)

INTERMEDTATE o
NO. [PERFORMANCE OBJECTIVES NO. CRITERTON MEASURES

3.7 {After instruction and 3.7 See attached Lest.
discussion, the student
will demonstrate knowl-
edge of the principles
of buving, storing and
cooking dairy products
: as evidenced by answer-
: ing correctly 5 of 7

items on criterion test

KEY : #3 and #7 are false.
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Aruitoxt provided by Eic:
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION

TRUE

AND SERVICE OCCUPATIONS

3.7 Criterion Measure

FALSE

1.

ft

[V,

6.

-~

Milk and cheese require low hteat in cooking.
Federal law protects the milk consumer.
You outgrow vour need for milk.

Fresh milk must always be kept snider

refrigeration.

Milk and cheese scorch easily duriang

cooking.

If cheese is voorkaod at too high temperature,

it toughens.

Milk does not transmit tood-borne disease.

40
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.. COURSE EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
- *” AND SERVICE OCCUPATIONS

'ERMINAL PERFORMANCE ACCREDITATION STANDARD:

_ INTERMEDIATE
NO. |PERFORMANCE OBJECTIVES NO. CRITERTION MEASURES

3.8 |After various learning | 3.8 See attached test.
g experiences, the stu-
dent will identify
jobs requiring knowl-
edge and skill in
dairy food cookery by
i correctly answering at
HE least 6 of 8 criterion

o
=

KEY:

All should be checked.




EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
AND SERVICE OCCUPATIONS ’

3;8; Criterion Measure

DIRECTIONS: Put a check beside each occupation which
requires knowledge and skill in milk and
cheese cookery.

1. Dietitian

6. Vegetable cook

7. Short order cook

8. Caterer/Cateress

42




) COURSE _ EXPI RAIIDNiqgmﬁgaD MANAGEMENT, PRODUCTION

AND SERVICE OCCUPATIONS

ERMINAL PERFORMANCE
/. OBJECTIVE NO. ___ 4.0 - _

. Upon the Eémpletinn of this unit, at least 76% of the students will
‘ assess the nutlaak far futufe emplaymant aﬁd ij advancement in

- food management, production and service occups
checking all statements inrphe eritericn measure.

S DEEHEDHEE
.. NO. PERFQRHANCE DBJECTIVES ch, CRITERIDN HEASURES - -

4.0 See attached.
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
AND SERVICE OCCUPATIONS

=
[ ]

4.0 Criterion Measure

Job opportunities in Jacksonville, Florida, in the positions
ligted below, may be projected for the next 12 months as

MANY, SOME or FEW. Check each position as your research
indicates the answer to be.

NO
__SOME __FEW INFORMATION

Short order cook _ _ ] e

Salad maker

Food service worker

Bus boy/girl S E

Dishwasher

1 —_ —

Kitchen helper I D D -

Cook ) I R S

Head waiter _ S I .

~pietitian _ . -

Food and Nutrition teacher .

Waiter/waitress , _ , _
A SN S S —

Food service manager v

School cafeteria worker I 1 .

Cake decorator ] . . , -

Baker's helper . o —

Chef I R

Other __ - — ] . e

44
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COURSE __ EXPLORATION OF FOOD MANAGEMENT, PRODUCTION

AND SERVICE OCCUPATIONS

L]
) ACCREDITATION STANDARD:
(cont'd.) ’

- |INTERMEDIATE
NO. [PERFORMANCE OBJECTIVES NO. CRITERION MEASURES

4.1 |Following research and | 4.1 [Check the 4 best sources of information
' ‘fdiscussion, the student| - about job opportunities from the list
will {identify at least below:

4 sources of informa-
tion concerning job
opportunities from 1. Local library
those listed in the
criterion test. 2. Newspaper want-ads

3. 5State employment agency
4., Telephone directory

5. School counselor

6. Friends and neighbors
_ 7. Occupational Outlook Handbook
) 8. Visits to local businesses

=
\L”




COURSE _EXPLORATION OF FOOD MANAGEMENT, PRODUCTION

&

'TERMINAL PERFORMANCE
OBJECTIVE NO.

4.0 _ (cont'd.)

AND SERVICE OCCUPATIONS

ACCREDITATION STANDARD:

44

 |INTERMEDIATE B
'NO. [PERFORMANCE OBJECTIVES NO. CRITERION MEASURES

4.2

After various learning
,,,,,, the stu-
dent will demonstrate
knowledge of job ad-
vancement opportunities
in food service occupa-
tions as evidenced by
correctly answering at
least 4 of 6 items on
the criterion test.

See attached test.

[ea]

Y:

#1 and #4 are false.




EXPLORATION OF FOOD MANAGEMENT, PRODUCTION

AND SERVICE OCCUPATIONS

Criterion Measure

TRUE - FALSE

. 1. A dishwasher cannot hope to work up to the
job of manager.

2. Experience is a most important factor in
job advancement.

3. High schools and junior colleges offer
courses to improve skills in food service.

4, Once skills are learned, they do not need
changing.

5. College degrees are offered in food manage-
ment.

6. Changing society and improved equipment

require up-dating skill

i
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: EXPLORATION OF FOOD MANAGEMENT, PRODUCTION

AND SERVIGE OCCUPATIONS

ACCREDITATION STANDARD:

46

At the completion of this unit, at least 76%Z of the students will
demonstrate the ability to evaluate food service jobs in terms of
working conditions, rewards and personal values and goals as
evidenced by correctly answvering at least 8 of 12 items on the
criterion test.

-1 INTERMEDIATE B o
1 NO. PERFORMANCE OBJECTIVES NO. CRITERION MEASURES

5.0 See attached test.

b
=
iy

#4,5 and 9 are false.
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
AND SERVICE OCCUPATIONS

5.0 Criterion Measure

1. Many food service jobs provide free meals,
uniforms and laundry.

2. Health and accident coverage is offered.

3. Food service jobs satisfy the desire to do

T creative work.
4. Foods workers are not expected to work at

night or on the week-end.

5. Many food service jobs can be done sitting
down.

and higher pay.

7- One 1is frequently asked to work split or
rotating shifts.

8. For those who like companionship, there is
much team or group work done in kitchens.

9., It is all right to work under bad conditions
if the pay 1s good enough.

__10. In food service, low pay 1is offered for entry
jobs.

[y

11. There are many community or vocational center
available for one to improve skills.

_12. OUne should carefully check job conditions
before accepting a position.




OBJECTIVE NO.

E _EXPLORATION OF FOOD MANAGEMENT, PR

TERMINAL PERFORMANCE

5.0 (cont'd.)

i

AND SERVIGE GGCUPATIsz

ACCREDITATION STANDARD:

48

ODUCTION .

' ENHEHﬁﬁAIE
NO.

ERFORMANCE OBJECTIVES

CRITERTDN MEASURES

After planned 1Earning
experiences, the stu-
dent will assess the
good and bad aspects of
food service and food
related jobs by achiev-
ing 100%Z proficiency on
the criterion test.

List 4 good palnts and 3
consider when evaluating
jobs.

bad palnts to
food service
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COURSE EXPLORATION OF FOOD MANAGEMENT, PRODUCTION
’ AND SERVICE OCCUPATIONS

TERMINAL PERFORMANCE ACCREDITATION STANDARD:
"OBJECTIVE NO. ___ 5,0  (cont'd.)

INTERMEDIATE
NO. [PERFORMANCE OBJECTIVES NO. CRITERION MEASURES

5.2 |After review and dis- 5.2 |Food Service Occupations Interest Test
cussion, the student as found in Appexdix #32, Florida State
will assess his/her Guide, October, 1973, Exploration of
interests in food Food Management, Production and Service
management, production Occupations.

and service occupations
by completing the Food
Service Occupations
Interest Test.
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