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Food Preparation and Service 10
Unit Outcomes
Students will be expected to
1. demonstrate knowledge of safe food preparation techniques and production
2. demonstrate skills in basic food preparation using a variety of tools and technology
3. demonstrate an understanding of the components of meal planning
4. demonstrate skill in providing quality client service and product presentation
5. explore the career and employment opportunities related to food preparation and
presentation
Specific Curriculum Outcomes Students will be expected to
UNIT 1: SAFE FOOD PREPARATION TECHNIQUES AND PRODUCTION
1.1 identify causes, symptoms, and prevention of food-borne illness
1.2 identify kitchen procedures reflective of maintaining a safe workplace
1.3 demonstrate safe food handling in the selection, storage, preparation, and serving of foods
UNIT 2: FOOD PREPARATION TECHNOLOGY
2.2 assess the use and economy of various appliances, tools, and convenience foods in food
preparation
2.3 apply basic knowledge of ingredients and cooking methods to maximize nutrient
enhancement and retention
UNIT 3: BASIC MENU PLANNING
3.1 apply Canada’s Food Guide to Healthy Eating when meal planning
3.2 apply basic math calculations when planning and budgeting for labs
3.3 organize, plan, and create a budget for a food service event
UNIT 4: INTRODUCTION TO FOOD SERVICE AND PREPARATION
4.1 demonstrate an understanding of creating a welcoming environment for food service
4.2 develop proficiency at setting tables, taking orders, and serving food in a basic restaurant
setting
UNIT 5: FOOD SERVICE—LIFE-WORK BENEFITS
5.1 identify various employment opportunities in the food industry and training required
5.2 describe the nature of the work involved in working in a food-related occupation

