


Culinary Arts & Hospitality Curriculum Crosswalk for Foundations of Restaurant Management & Culinary Arts I and II (2nd Edition) 

Instructions: This curriculum crosswalk was created to utilize the Foundations of Restaurant Management and Culinary Arts second edition level 1 and level 2 textbooks with the North Carolina Culinary Arts & Hospitality curriculum. The grid below is provided to show corresponding textbook chapters and sections as a resource to the Culinary Arts & Hospitality courses.

FH10 Culinary Arts & Hospitality I
	Course Standard and Objective
	Foundations of Restaurant Management & Culinary Arts 2nd Edition Corresponding Chapters and Pages

	
	Level 1
	Level 2

	Standard 1.00 Understand components of professional practice in the food service industry. 

	1.01 Remember components of professional development in the hospitality and food service industry. 
	· Chapter 1: Welcome to the Industry
· Chapter 2: Career Opportunities (26-33, 37-38)
	

	1.02 Remember commercial safety protocols. 
	· Chapter 6: Introduction to Food Safety (113-114)
· Chapter 7: Hygiene and Cleanliness (130-133)
· Chapter 9: Risk Management
· Chapter 10: Workplace Safety Procedures
	

	1.03 Understand food protection management.
	· Chapter 6: Introduction to Food Safety (102-112)
· Chapter 7: Hygiene and Cleanliness (122-129, 134)
· Chapter 8: The Safe Flow of Food
	

	Standard 2.00 Understand basic food preparation.

	2.01 Remember commercial food service equipment and procedures for its use. 
	· Chapter 11: Foodservice Equipment
· Chapter 12: Knives and Smallwares
	

	2.02 Apply basic kitchen math operations and mise en place to standardized recipes. 
	· Chapter 13: Kitchen Basics (Work Stations and Mise en Place Sections 246-250, Pre-Preparation Techniques 259-263)
· Chapter 14: Culinary Math (271-288) 
	

	2.03 Understand sensory evaluation.
	· Chapter 13: Kitchen Basics (Seasonings and Flavoring Section 252-258)
	

	2.04 Understand stock and soup preparation. 
	· Chapter 17: Stocks, Soups, and Sauces (Stocks Section 352-358), (Soups Section 365-369)
	

	2.05 Understand breakfast cookery skills. 
	
	· Chapter 3: Eggs and Dairy Products (Cooking Eggs Sections 61-69)
· Chapter 4 Breakfast Cookery

	Standard 3.00 Understand basic garde manger. 

	3.01 Remember garde manger fundamentals. 
	
	· Chapter 22: Plating and Garnishing

	3.02 Understand preparation of salads and dressings. 
	· Chapter 15: Salads, Dressings, and Dips
	

	3.03 Understand preparation of sandwiches.
	· Chapter 16: Sandwiches and Pizza
	

	Standard 4.00 Understand basic baking.

	4.01 Remember fundamentals of baking. 
	· Chapter 19: Introduction to Baking (400-405)
	

	4.02 Understand preparation of quick breads, cookies, and bars. 
	· Chapter 19: Introduction to Baking (406-409)
	

	Standard 5.00 Understand basic food service operations. 

	5.01 Understand dining room service.
	· Chapter 20: Principles of Great Service
· Chapter 21: Front-of-the-House Basics
	

	5.02 Understand environmental sustainability.
	
	· Chapter 13: Sustainability





Course: FH13 Culinary Arts & Hospitality III
	Course Standard and Objective
	Foundations of Restaurant Management & Culinary Arts 2nd Edition Corresponding Chapters and Pages

	
	Level 1
	Level 2


	Standard 1.00 Understand advanced food service operations. 

	1.01 Understand human relations management. 

	· Chapter 2: Career Opportunities (Health and Wellness Section 35-36)
· Chapter 3: Professional Expectations
· Chapter 4: Communication Skills
· Chapter 9: Risk Management
· Chapter 22: Introduction to Management
	· Chapter 12: Building Successful Teams

	1.02 Understand menu planning and nutrition.
	
	· Chapter 2: Menu Management
· Chapter 14: Introduction to Nutrition
· Chapter 15: Components of Healthful Menus

	1.03 Understand purchasing, receiving, and business math. 
	· Chapter 14: Culinary Math (Edible Portion/As Purchased Amounts and Costing Recipes Sections 286-291) 
	· Chapter 1: Introduction to Marketing
· Chapter 8: Introduction to Cost Control
· Chapter 9: Food Costing
· Chapter 10: Labor Costing
· Chapter 11: Purchasing

	Standard 2.00 Understand advanced food preparation. 

	2.01 Understand preparation of sauces. 
	· Chapter 17: Stocks, Soups, and Sauces (Sauces Sections 359-365)


	

	2.02  Understand moist heat methods. 
	· Chapter 18: Cooking Methods (Moist-Heat Cooking Methods Section 388-390)
	· Chapter 3: Eggs and Dairy Products
· Chapter 5: Fruits
· Chapter 6: Vegetables
· Chapter 7: Potatoes, Grains, and Pasta
· Chapter 16: Meat
· Chapter 17: Poultry
· Chapter 18: Seafood

	2.03 Understand dry heat methods. 
	· Chapter 18: Cooking Methods (Dry-Heat Cooking Methods Section 380-387)
	· Chapter 3: Eggs and Dairy Products
· Chapter 5: Fruits
· Chapter 6: Vegetables
· Chapter 7: Potatoes, Grains, and Pasta
· Chapter 16: Meat
· Chapter 17: Poultry
· Chapter 18: Seafood

	2.04 Understand combination cooking methods. 
	· Chapter 18: Cooking Methods (Combination-Cooking Methods Section 391-392)

	· Chapter 3: Eggs and Dairy Products
· Chapter 5: Fruits
· Chapter 6: Vegetables
· Chapter 7: Potatoes, Grains, and Pasta
· Chapter 16: Meat
· Chapter 17: Poultry
· Chapter 18: Seafood

	Standard 3.00 Understand advanced garde manger. 	

	3.01 Understand food preservation methods. 
	
	

	3.02 Understand forcemeats and aspics. 
	
	

	3.03 Understand cheese. 
	
	· Chapter 3: Eggs and Dairy Products (Cheese Section 54-55)

	3.04 Understand preparation of canapés, hors d’oeuvres, appetizers, and decorative displays.
	· Chapter 16: Sandwiches and Pizza (Last Paragraph on 333, Essential Skills Guidelines for Making Canapés 341)
	

	Standard 4.00 Understand advanced baking and pastry.

	4.01 Understand preparation of breads and yeast products. 
	
	· Chapter 19: Yeast Breads

	4.02 Understand preparation of pies and tarts. 
	
	· Chapter 20: Cakes and Pies (Pastry Doughs and Blind Baking Sections 472-474)

	4.03 Understand preparation of cakes and icings. 
	
	· Chapter 20: Cakes and Pies (Cakes Sections 464-471)

	4.04 Understand preparation of custards, creams, and sauces. 
	
	· Chapter 21: Desserts (Pages 496-501)

	4.05 Understand preparation of assorted pastries. 
	
	· Chapter 20: Cakes and Pies (Laminated Dough and Pate a Choux & Phyllo Dough Sections 475-480)








