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Scope and Sequence
Foundations of Restaurant Management & Culinary Arts Level Two, 1st Edition
(Foundations of Restaurant Management & Culinary Arts Level One, 1st Edition)


Semester One
	Length
	Unit Name/Topic
	Instructional Resource

	2 Days
	School and Classroom Procedures 
	Provided by School Site

	5 Days
	Unit 1 – SafeStaff
	SafeStaff Foodhandler’s Booklet

	15 Days
	Unit 2 – Front of the House
	Level 2: Ch 7 Sections 7.1, 7.2, 7.3
Level 1:  Ch 4 Section 4.1
Level 1: Ch 7 Section 7.1, 7.2, 7.3
Level 1:  Ch 10 Section 10.1, 10.2, 10.3

	15 Days
	Unit 3 – Back of the House
	Level 2:  Ch 3 Sections 3.1, 3.2, 3.3, 3.4
Level 2:  Ch 5 Section 5.1, 5.2, 5.3

	35 Days
	Unit 4 – Cooking Methods
	Level 2:  Ch 1 Sections 1.1, 1.2, 1.3
Level 2:  Ch 6 Sections 6.2, 6.3, 6.4

	13 Days
	Unit 5 – Principles of Seasoning & Plating
	Level 2:  Ch 4 Section 4.2

	10 Days
	Unit 6 – Standardized Recipes
	Chapter 4 Section 4.2
Chapter 5 Sections 5.2, 5.3

	6 Days
	Semester 1 review
	Semester 1 Course Review

	4 Days
	Semester 1 Exam
	Semester Exam



Semester Two
	Length
	Unit Name/Topic
	Instructional Resource

	20 Days
	Unit 6 – ServSafe
	ServSafe Book

	40 Days
	Unit 7 – Global Cuisine
	Level 2:  Ch 10 Sections 10.1, 10.2, 10.3
Level 2:  Ch 11 Sections 11.1, 11.2, 11.3, 11.4

	25 Days
	Unit 8 – Nutrition
	Level 2:  Ch 2 Sections 2.1, 2.2, 2.3

	10 Days
	Semester 2 review
	Semester 2 Course Review

	4 Days
	Semester 2 Exam
	Semester Exam



