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Scope and Sequence for 2018-2019
Foundations of Restaurant Management & Culinary Arts 2nd Edition (FRMCA)

Semester One
	Length
	Unit Name/Topic
	FL DOE Standard
	Instructional Resource

	2 Days
	Classroom Procedures & Policies
	NA
	Provided by School Site

	5 Days
	Unit 1 – SafeStaff
	08.01 Demonstrate and utilize proper techniques for lifting, receiving and storing food supplies.
08.02 Demonstrate and utilize proper techniques for transporting, cooking, and holding food (proper ways to cook/reheat food; holding temperatures).
08.03 Demonstrate and utilize proper cleaning, sanitizing and disinfecting techniques (cleaning vs. sanitizing; storing cleaning supplies; proper procedures for cleaning equipment).
08.04 Demonstrate and utilize proper pest control procedures.
08.05 Classify all causes of foodborne illnesses (e.g. biological, physical and chemical)
08.06 Describe symptoms of foodborne illness and how it can be prevented.
08.07 Describe cross contamination and incorporate strategies to prevent this from occurring.
08.08 Research top allergens and how to control allergy cross-contamination.
	SafeStaff Foodhandler’s Booklet

	15 Days
	Unit 2 – Front of the House
	09.01 Identify, demonstrate and utilize fundamentals of customer service and addressing difficult customers and handle customer complaints.
09.02 Identify and explain techniques of front-of-the-house and back-of-the-house responsibilities including but not limited to dining room setup.
09.03 Identify and describe types of meal services.
09.05 Perform duties to meet the needs of the customer (greeting guest, escorting to tables and presenting menus, handling guest with special needs, transporting and serving meals, loading and carrying trays, etc.).
09.06 Receive, store and issue supplies.
09.07 Practice environmentally sound procedures.
09.08 Demonstrate and follow operational procedures between the front-of-the-house and back-of-the-house.
09.09 Demonstrate efficient time and motion techniques.
09.10 Coordinate responsibilities with those of other workstations.
	FRMCA – Level Two – Chapters 11 and 13
FRMCA – Level One – Chapters 20 and 21

	15 Days
	Unit 3 – Back of the House
	09.02 Identify and explain techniques of front-of-the-house and back-of-the-house responsibilities including but not limited to dining room setup, greeting, order-taking, serving, clearing, check presentation, bussing and cashiering.
09.04 Describe the types of work stations in the commercial kitchen.
09.06 Receive, store and issue supplies.
09.07 Practice environmentally sound procedures.
09.08 Demonstrate and follow operational procedures between the front-of-the-house and back-of-the-house.
09.09 Demonstrate efficient time and motion techniques.
09.10 Coordinate responsibilities with those of other workstations.
	FRMCA – Level Two – Chapters 8, 11 and 13
FRMCA – Level One – Chapter 20 and 21


	35 Days
	Unit 4 – Cooking Methods
	10.01 Explain common cooking methods (roasting, baking, broiling, sautéing, frying, deep-frying, braising, and steaming).
10.02 Explain how taste and aroma combine to give foods their flavors.
10.03 List physical, psychological, cultural and environmental influences on food likes and dislikes.
10.04 Compare and analyze reasons for evaluating food products subjectively and objectively.
10.05 Identify herbs, spices, oils and vinegars and their appropriate use in preparing food products that exhibit and enhance creativity, taste and appearance.
10.06 Explain the role of the five senses in cooking, presenting, and eating food.
10.07 Describe how the five basic tastes (salty, sweet, sour, bitter and savory/Umami) can affect the appeal of food.
10.08 Demonstrate and analyze the difference between moist, dry and combination cooking methods.
10.09 Apply basic principals of the chemistry of protein to cooking eggs, dairy and meat products.
10.10 Apply basic principles of the chemistry of food preparation to fruits and vegetables.
10.11 Demonstrate protein fabrication.
	FRMCA – Level Two – Chapters 3, 4, 5, 6, 7, 16, 17 and 18

FRMCA – Level One – Chapter 18

	13 Days
	Unit 5 – Principles of Seasoning & Plating
	11.01 Explain how color, texture, temperature and balance affect the visual appeal of plated food.
11.02 Demonstrate platter presentation principles, effective platter layout, and techniques for enhancing food presentation.
11.03 Recognize standards of quality as well as prepare and creatively present: bake station items; pantry station items; fry station items; cold station items; hot station items; beverage items.
11.04 Distinguish between the characteristics of acids and bases.
	FRMCA – Level Two – Chapters 16, 17, 18, 19, 20, 21 and 22

FRMCA – Level One – Chapter 13
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Semester Two
	Length
	Unit Name/Topic
	FL DOE Standard
	Instructional Resource

	20 Days
	Unit 6 – ServSafe
	08.01 Demonstrate and utilize proper techniques for lifting, receiving and storing food supplies.
08.02 Demonstrate and utilize proper techniques for transporting, cooking and holding food (proper ways to cool/reheat food; holding temperatures).
08.03 Demonstrate and utilize proper cleaning, sanitizing, and disinfecting techniques (cleaning vs. sanitizing; storing cleaning supplies; proper procedures for cleaning equipment).
08.04 Demonstrate and utilize proper pest control procedures.
08.05 Classify all causes of foodborne illnesses (e.g. biological, physical and chemical).
08.06 Describe symptoms of foodborne illness and how it can be prevented.
08.07 Describe cross contamination and incorporate strategies to prevent this from occurring.
08.08 Research top allergens and how to control allergy cross-contamination.
	ServSafe Book – 7th Edition

	40 Days
	Unit 7 – Global Cuisine
	13.01 Identify and distinguish ingredients of the five regions of the United States.
13.02 Identify flavor profiles from different cuisines of the world.
13.03 Compare and contrast the relationship of history and culture in regional cooking.
13.04 Prepare and creatively present menus that reflect different cultures.
13.05 Examine competitive events and opportunities related to the culinary students (e.g. FCCLA, SkillsUSA)
	FRMCA – Level Two – Chapters 2, 3, 4, 5, 6, 7, 16, 17 and 18

FRMCA – Level One – Chapters 1, 15 and 16

Foundations of Restaurant Management & Culinary Arts – 1st Edition – Level Two 
Chapters 10 and 11
Sections 10.1, 10.2, 10.3, 11.1, 11.2, 11.3, 11.4

	25 Days
	Unit 8 – Nutrition
	12.01 List the essential nutrients and their functions.
12.02 Interpret food labels.
12.03 Identify different dietary needs.
12.04 List categories of lipids (fats and oils) in food preparation.
12.05 Examine the functions of lipids (fats and oils) in food preparation.
12.06 Analyze the nutritional impact of lipids (fats and oils) in the diet.
12.07 Apply the current USDA guidelines to analyze diets to include speak needs.
	FRMCA – Level Two – Chapters 14 and 15
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