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	Career and Technical Education Department

	Culinary Arts Level III



	Course Description:
An advanced-level course designed to refine students’ skills in baking, hot food preparation, and professional service while integrating technology and career readiness. Over multiple units, learners master artisan breads, laminated doughs, and specialty desserts; execute advanced cooking techniques such as sous vide and flambé; and apply professional plating standards. The curriculum emphasizes back- and front-of-house operations, food safety, workflow management, and guest relations. Students also gain experience with POS systems, inventory control, and digital menu costing, culminating in a capstone project where they design and execute a full-service menu in a simulated restaurant environment. Career development activities, including resume building and mock interviews, prepare students for post-secondary opportunities and industry pathways.
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	Wallenpaupack Area School District Curriculum

	COURSE: Culinary Arts Level III
	GRADE/S: 12

	UNIT 1: Baking & Pastry II
	TIMEFRAME: 2-3 weeks



	PA COMMON CORE/NATIONAL STANDARDS:
PA SAS Codes: 13.1.11, 13.2.11, 13.3.11, 13.4.11, CC.3.5.11-12.C, CC.3.5.11-12.G, CC.3.6.11-12.B, CC.3.6.11-12.H, CC.2.1.HS.F.2, CC.2.4.HS.B.1
PA Standards: Aligned to PA Culinary Arts Task Codes: 1906–1908, 1916–1920
National Standards: FRMCA Level 2 Standards: Advanced Culinary Techniques, Baking & Pastry, Hot Foods, FOH/BOH Operations, Technology Integration, Career Readiness


	UNIT OBJECTIVES (SWBATS):
· Prepare yeast breads, laminated doughs, and specialty desserts
· Demonstrate advanced decorating and plating techniques
· Apply precision in baking ratios and formulas

	INSTRUCTIONAL STRATEGIES/ACTIVITIES:
· Artisan bread labs
· Pastry piping workshops
· Plating design challenges

	ASSESSMENTS (Diagnostic/Benchmark/Formative/Summative):
· Baking rubric with emphasis on technique and presentation
· Dessert plating critique

	DIFFERENTIATED INSTRUCTION (Acceleration/Enrichment):
· Visual step guides for complex doughs
· Peer feedback on decoration styles

	RESOURCES (Technology Based Resources, Text Resources, etc.):
· Proofing boxes, pastry bags, decorating tools
· CTE-2100: Culinary Foundations I


	KEY VOCABULARY:
· Lamination, fondant, pâte à choux, crumb structure



	Wallenpaupack Area School District Curriculum

	COURSE: Culinary Arts Level III
	GRADE/S: 12

	UNIT 2: Hot Foods and Presentation
	TIMEFRAME: 2-3 weeks



	PA COMMON CORE/NATIONAL STANDARDS:
PA SAS Codes: 13.1.11, 13.2.11, 13.3.11, 13.4.11, CC.3.5.11-12.C, CC.3.5.11-12.G, CC.3.6.11-12.B, CC.3.6.11-12.H, CC.2.1.HS.F.2, CC.2.4.HS.B.1
PA Standards: Aligned to PA Culinary Arts Task Codes: 2501–2503
National Standards: FRMCA Level 2 National Standards: Standards: Advanced Culinary Techniques, Baking & Pastry, Hot Foods, FOH/BOH Operations, Technology Integration, Career Readiness

	UNIT OBJECTIVES (SWBATS):
· Execute advanced cooking techniques (e.g., sous vide, flambé)
· Plate hot foods with professional presentation standards
· Balance flavor, texture, and visual appeal

	INSTRUCTIONAL STRATEGIES/ACTIVITIES:
· Technique demos
· Plating composition labs

	ASSESSMENTS (Diagnostic/Benchmark/Formative/Summative):
· Hot food execution rubric
· Presentation scoring sheet

	DIFFERENTIATED INSTRUCTION (Acceleration/Enrichment):
· Plating templates
· Flavor pairing guides

	RESOURCES (Technology Based Resources, Text Resources, etc.):
· Sous vide circulators, plating tweezers
· CTE-2100: Culinary Foundations I

	KEY VOCABULARY:
· Flambé, reduction, plating symmetry, umami



	Wallenpaupack Area School District Curriculum

	COURSE: Culinary Arts Level III
	GRADE/S: 12

	UNIT 3: Back of House Operations
	TIMEFRAME: 2-3 weeks



	PA COMMON CORE/NATIONAL STANDARDS:
PA SAS Codes: 13.1.11, 13.2.11, 13.3.11, 13.4.11, CC.3.5.11-12.C, CC.3.5.11-12.G, CC.3.6.11-12.B, CC.3.6.11-12.H, CC.2.1.HS.F.2, CC.2.4.HS.B.1
PA Standards: Aligned to PA Culinary Arts Task Codes: 2102, 2110–2111
National Standards: FRMCA Level 2 National Standards: Advanced Culinary Techniques, Baking & Pastry, Hot Foods, FOH/BOH Operations, Technology Integration, Career Readiness

	UNIT OBJECTIVES (SWBATS):
· Manage kitchen workflow and station setup
· Monitor food safety and quality control
· Communicate effectively in BOH environments

	INSTRUCTIONAL STRATEGIES/ACTIVITIES:
· Kitchen brigade simulations
· Workflow mapping exercises

	ASSESSMENTS (Diagnostic/Benchmark/Formative/Summative):
· BOH operations checklist
· Kitchen communication role-play

	DIFFERENTIATED INSTRUCTION (Acceleration/Enrichment):
· Station diagrams
· Scenario-based problem solving

	RESOURCES (Technology Based Resources, Text Resources, etc.):
· Kitchen layout maps, task lists
· CTE-2100: Culinary Foundations I

	KEY VOCABULARY:
· Brigade system, expo, mise en place, line cook

	

	Wallenpaupack Area School District Curriculum

	COURSE: Culinary Arts Level III
	GRADE/S: 12

	UNIT 4: Front of House Operations
	TIMEFRAME: 2-3 weeks



	PA COMMON CORE/NATIONAL STANDARDS:
PA SAS Codes: 13.1.11, 13.2.11, 13.3.11, 13.4.11, CC.3.5.11-12.C, CC.3.5.11-12.G, CC.3.6.11-12.B, CC.3.6.11-12.H, CC.2.1.HS.F.2, CC.2.4.HS.B.1
PA Standards: Aligned to PA Culinary Arts Task Codes: 2201, 2203–2208, 2212–2217
National Standards: FRMCA Level 2 National Standards: Advanced Culinary Techniques, Baking & Pastry, Hot Foods, FOH/BOH Operations, Technology Integration, Career Readiness

	UNIT OBJECTIVES (SWBATS):
· Demonstrate professional service techniques
· Handle guest interactions and resolve complaints
· Execute table settings and dining room prep

	INSTRUCTIONAL STRATEGIES/ACTIVITIES:
· FOH role-play scenarios
· Table setting competitions

	ASSESSMENTS (Diagnostic/Benchmark/Formative/Summative):
· FOH service rubric
· Guest interaction reflection

	DIFFERENTIATED INSTRUCTION (Acceleration/Enrichment):
· Service scripts
· Visual table setting guides

	RESOURCES (Technology Based Resources, Text Resources, etc.):
· Dining room mock setup, service trays
· CTE-2100: Culinary Foundations I

	KEY VOCABULARY:
· POS system, upselling, cover, etiquette



	Wallenpaupack Area School District Curriculum

	COURSE: Culinary Arts Level III
	GRADE/S: 12

	UNIT 5: Foodservice Technology
	TIMEFRAME: 2-3 weeks



	PA COMMON CORE/NATIONAL STANDARDS:
PA SAS Codes: 13.1.11, 13.2.11, 13.3.11, 13.4.11, CC.3.5.11-12.C, CC.3.5.11-12.G, CC.3.6.11-12.B, CC.3.6.11-12.H, CC.2.1.HS.F.2, CC.2.4.HS.B.1
PA Standards: Aligned to PA Culinary Arts Task Codes: 2402, 2404–2405
National Standards: FRMCA Level 2 National Standards: Advanced Culinary Techniques, Baking & Pastry, Hot Foods, FOH/BOH Operations, Technology Integration, Career Readiness

	UNIT OBJECTIVES (SWBATS):
· Operate POS and inventory systems
· Use digital tools for menu planning and costing
· Apply tech solutions to streamline operations

	INSTRUCTIONAL STRATEGIES/ACTIVITIES:
· Tech usage checklist
· Menu costing project

	ASSESSMENTS (Diagnostic/Benchmark/Formative/Summative):
· Tech usage checklist
· Menu costing project

	DIFFERENTIATED INSTRUCTION (Acceleration/Enrichment):
· Tech tutorials
· Guided practice with software

	RESOURCES (Technology Based Resources, Text Resources, etc.):
· POS terminals, costing software
· CTE-2100: Culinary Foundations I

	KEY VOCABULARY:
· POS, inventory control, digital dashboard



	Wallenpaupack Area School District Curriculum

	COURSE: Culinary Arts Level III
	GRADE/S: 12

	UNIT 6: Career & Professional Development
	TIMEFRAME: 2-3 weeks



	PA COMMON CORE/NATIONAL STANDARDS:
PA SAS Codes: 13.1.11, 13.2.11, 13.3.11, 13.4.11, CC.3.5.11-12.C, CC.3.5.11-12.G, CC.3.6.11-12.B, CC.3.6.11-12.H, CC.2.1.HS.F.2, CC.2.4.HS.B.1
PA Standards: Aligned to PA Culinary Arts Task Codes: 304, 307
National Standards: FRMCA Level 2 National Standards: Advanced Culinary Techniques, Baking & Pastry, Hot Foods, FOH/BOH Operations, Technology Integration, Career Readiness

	

	UNIT OBJECTIVES (SWBATS):
· Create resumes and portfolios for culinary careers
· Practice interview skills and professional etiquette
· Explore post-secondary and industry pathways

	INSTRUCTIONAL STRATEGIES/ACTIVITIES:
· Resume writing labs
· Mock interviews

	ASSESSMENTS (Diagnostic/Benchmark/Formative/Summative):
· Career portfolio rubric
· Interview performance checklist

	DIFFERENTIATED INSTRUCTION (Acceleration/Enrichment):
· Resume templates
· Career interest inventories

	RESOURCES (Technology Based Resources, Text Resources, etc.):
· Career guides, portfolio samples
· CTE-2100: Culinary Foundations I

	KEY VOCABULARY:
· Résumé, cover letter, soft skills, networking



	Wallenpaupack Area School District Curriculum

	COURSE: Culinary Arts Level III
	GRADE/S: 12

	UNIT 7: Capstone Project
	TIMEFRAME: 3-4 weeks



	PA COMMON CORE/NATIONAL STANDARDS:
PA SAS Codes: 13.1.11, 13.2.11, 13.3.11, 13.4.11, CC.3.5.11-12.C, CC.3.5.11-12.G, CC.3.6.11-12.B, CC.3.6.11-12.H, CC.2.1.HS.F.2, CC.2.4.HS.B.1
PA Standards: Aligned to PA Culinary Arts Task Codes: Culmination of all prior tasks
National Standards: FRMCA Level 2 National Standards: Advanced Culinary Techniques, Baking & Pastry, Hot Foods, FOH/BOH Operations, Technology Integration, Career Readiness

	UNIT OBJECTIVES (SWBATS):
· Design and execute a full-service menu
· Demonstrate mastery of culinary techniques
· Collaborate in a simulated restaurant environment

	INSTRUCTIONAL STRATEGIES/ACTIVITIES:
· Project planning sessions
· Team-based kitchen execution

	ASSESSMENTS (Diagnostic/Benchmark/Formative/Summative):
· Capstone rubric (menu, execution, service)
· Peer and instructor evaluations

	DIFFERENTIATED INSTRUCTION (Acceleration/Enrichment):
· Role-based assignments
· Menu customization options

	RESOURCES (Technology Based Resources, Text Resources, etc.):
· Full kitchen access, service setup
· CTE-2100: Culinary Foundations I

	KEY VOCABULARY:	
· Capstone, execution, service flow, final plating





Standards Crosswalk

	Unit
	Competency Task Codes
	PA Standards

	Unit 1: Baking & Pastry II
	1906–1908, 1916–1920
	Aligned to PA Culinary Arts CIP 12.0508 and PA Core Standards

	Unit 2: Hot Foods & Presentation
	2501–2503
	Aligned to PA Culinary Arts CIP 12.0508 and PA Core Standards

	Unit 3: Back of House Operations
	2102, 2110–2111
	Aligned to PA Culinary Arts CIP 12.0508 and PA Core Standards

	Unit 4: Front of House Operations
	2201, 2203–2208, 2212–2217
	Aligned to PA Culinary Arts CIP 12.0508 and PA Core Standards

	Unit 5: Foodservice Technology
	2402, 2404–2405
	Aligned to PA Culinary Arts CIP 12.0508 and PA Core Standards

	Unit 6: Career & Professional Development
	304, 307
	Aligned to PA Culinary Arts CIP 12.0508 and PA Core Standards

	Unit 7: Capstone Project
	Culmination of all prior tasks
	Aligned to PA Culinary Arts CIP 12.0508 and PA Core Standards



