Standards for Culinary Industry Certification – DOE Component
Instruction must be systematic and reflect the program goals.  Specific performance standards will insure that students will meet their education goals in the Culinary Program.  The instructional program must reflect the principles of sound instruction for a career and technical education program.

Curriculum


A.  Is the program using the DOE curriculum for CULINARY ARTS?



(Yes/no provide copy of curriculum)
B.  Is each student provided with a course syllabus?


(yes/no provide syllabus)
C.  Is the curriculum reviewed by an advisory committee at least once a year with suggestions made for improvement as needed?


(Yes/no)

D.  Units of instruction follow written outlines/lesson plans which clearly state measurable objectives, student activities, learning resources, time allotment, grading criteria, and student evaluation methods.

(yes/no provide examples)

E.  Throughout the curriculum, opportunities are provided to strengthen the student’s competence in communications, critical thinking, problem solving, leadership and human relation skills.

(yes/no provide examples)
F.  Guest speakers and field trips are utilized to provide additional program enrichment.

(yes/no provide examples of each)
G.  Are the competency areas in Nutrition, Sanitation, and Human Relation Skills including a minimum of 30 hours each of student effort in a combination of theoretical  and applied learning instruction, with a minimum of 15 hours  directed by an instructor?


(yes/no provide pacing guides)
H.  There are well defined, verifiable, and consistent measurement strategies utilized in the grading procedures in both lectures and lab courses.?

(yes/no provide examples)
I.  Instructors and students are trained in the correct handling and use of hazardous materials, substances, or wastes.  Material Safety Data Sheets (MSDS) are available in the laboratories and are updated on a regular basis.?


(yes/no provide)
J.  Is a safety test administered to each student and kept on file for program reviews?  (yes/no provide documentation)
K.  Students are trained in the proper use of laboratory equipment.?


(yes/no provide assessments)
L.  Are the students required to meet a minimum standard of safety and laboratory equipment  instruction with at least 75% accuracy before being allowed in the lab to utilize equipment?
(yes/no, if yes, provide standards to be met prior to working in the lab  - if no, reasons behind)
M.  Are outside resources frequently a part of instruction?


(yes/no provide examples)
N.  The program and curriculum are sufficiently flexible to provide for individual differences among students.
(yes/no provide examples)
O.  Does evidence exist to indicate that Language Arts, Reading, Math, Social Studies, & Science are integrated into the classroom?

(yes/no provide examples)
P.  Does evidence exist to indicate that the instructor provides learning experiences, group work, and projects that require higher order academic skills?

(yes/no provide examples)
Q.  Are up-to-date texts available for each student enrolled in the program?  
(visual yes/no)
R.  Are the number of copies adequate for out-of-class assignments?


(visual yes/no)
S.  Is there a computer available in the Culinary Arts classroom for every 2 students?


(visual yes/no)
T.  Are there up-to-date software packages and audio-visual resource materials available to facilitate efficient and effective teaching?  

(visual yes/no)
U.  Are assorted specialized resource materials available to support the program goals and performance objectives?  

(visual yes/no)
V.  Are current general and professional magazines and newspapers related to the instructional program available for student and instructor use?  

(visual yes/no)
Instructor
A.  The instructor is certified in Culinary Arts or has a Culinary Arts Endorsement?


(yes/no provide copy of certificate)
B.  The instructor participates in continued professional development in Culinary Arts?


(yes/no provide training / workshops)
C.  Does the teacher’s daily schedule provide adequate time for planning and course development?

(yes/no provide schedule)
D.  Is time provided for teachers to work on student projects and student organizational activities?

(yes/no provide details)
E.  Is the teacher an active member of GACTE? 

(yes/no provide membership copy)
F.  Is teacher an active member of any other professional organization?

(yes/no provide membership copy)

Student Leadership Activities
A.  Do all students enrolled in Culinary have access to an affiliated FCCLA chapter at your school?  (yes/no)
B.  Is the local chapter currently affiliated with the state and national level?


(yes/no provide affiliation documentation)
C. Is there evidence that FCCLA is an integral part of the Culinary program?  


(yes/no provide examples)
D.  Are students encouraged to compete in FCCLA STAR Events i.e. Culinary Arts, Career Investigation, Job Interview or Entrepreneurial FCCLA STAR Events?

(yes/no, provide culinary students that participated in past 2 year’s STAR Events)
E.  Does your FCCLA Chapter promote interest in Culinary, and related occupations through national projects, state projects and community service activities?  (yes/no provide examples)
F.  Can each student completing the Culinary Arts pathway show they have mastered proficiencies in their pathway? 

(yes/no provide portfolio requirements/workplace readiness certificate requirements etc. if utilized)
Equipment & Facilities
A. Is the Culinary Arts classroom equipped per DOE requirements?
(visual yes/no)
B.  Do fire extinguishers have regular, current inspection tags attached and meet fire codes?  (visual yes/no if applicable to this classroom)
C.  Has out of date equipment been discarded?  (visual yes/no)
D.  Is there a locally developed equipment replacement plan on file?  (yes/no  
provide copy)
E.  Is there evidence to support equipment being replaced according to the replacement plan?(visual yes/no)
F.  Does the equipment include items that reflect current technology in the workplace?(visual yes/no)
G.  Are the consumable supply monies utilized to provide quality instructional materials for students?(visual yes/no)
H.  Is the classroom clean, orderly, and reflective of an efficient environment for learning?  (visual yes/no)
I.  Is the storage area adequate to support activities outlined in the program goals and performance objectives?  (visual yes/no)
J.  Is the storage area used for its intended purpose?  (visual yes/no)
K.  Is the storage area neat and organized?  (visual yes/no)
L.  Are there locked storage areas? (visual yes/no)
M.  Is the layout of the Culinary Arts classroom suitable for large/small group, team, and individual high school student work?  (visual yes/no)
N.  Does the square footage of the classroom meet or exceed state recommendations?  (yes/no, provide square footage amt)
O.  Is there an area available and convenient for the Culinary Arts teacher to use for planning and clerical duties?  (visual yes/no)
Community Based Resources

A.  Are community-based resources identified and utilized in the instructional program (guest speakers, materials, agencies, business experts, field trips)?


(yes/no provide examples)
B.  Have partnerships been formed with local business and industry to support and enhance the Culinary Arts Program and FCCLA activities?  (yes/no provide 
examples)
C. Is there evidence to indicate that the Culinary Arts program works with other community agencies to meet the needs of students?

(yes/no provide examples)
D.  Does the program have an active advisory committee that meets at least twice a year?     (yes/no provide minutes from the last 2 years)
E.  Do minutes of the meetings indicate the dates of meetings, agenda, members present, recommendations for program improvement, and action items?


(yes/no provide documentation)
F.  Is the advisory committee composed of both male/female representatives and minority groups?  (yes/no provide documentation)
G.  Is there evidence to indicate advisory committee’s direct involvement?


(yes/no provide documentation)
H.  Is there evidence to indicate advisory committee’s promotion of the Culinary Arts  program?  (yes/no provide documentation)
I.  Is there collaboration between secondary and post-secondary schools with articulations for the Culinary Arts courses?  (yes/no provide documentation)
Program Promotion

A.   Does the Culinary program conduct a variety of in-school promotional activities such as exhibits, bulletin boards, posters and brochures?  

(yes/no provide  examples)
B.  Does the Culinary program conduct a variety of out-of-school activities such as newspaper articles, radio/television appearances, billboards, exhibits in the community, and community service?   (yes/no provide examples)
C.  Does the Culinary program provide for student presentations within the community?  (yes/no provide examples)
D.  Are records (portfolios, files etc.) kept to document internal and external promotion of the program?   (yes/no provide examples)
E.  Is written literature (a program brochure) on the Culinary program available to students prior to enrollment?   (yes/no provide examples)
Student Career Related Services

A.  Is personal contact made with students prior to enrolling in the Culinary Arts Program?  (yes/no provide documentation)
B. Are aptitude and interest inventories related to Culinary Arts administered to students enrolled in the program?   (yes/no provide documentation)
C.  Is there an organized plan for providing culinary arts information to students?  

(yes/no provide documentation)
D.  Is there evidence in the daily lesson plans that career awareness and employability skills are being taught in the Culinary Arts curriculum? 

(yes/no provide documentation)
E.  Is there evidence that opportunities are provided for students to participate in work-based learning experiences both during and following high school?


(yes/no provide documentation)
F.  Does the program have a system for following up on former students who planned to pursue a career in Culinary Arts?  

(yes/no provide documentation)
G.  Are students given opportunities to hear guest speakers about professions  related to Culinary Arts?

 (yes/no provide documentation)
H.  Is there evidence of interaction with feeder schools to provide information regarding the Culinary Arts program at your high school and career opportunities in Culinary Arts?  

(yes/no provide documentation)
Each of the above standards will have space after each to check yes or no, then rank them from 1 to 5.  They also have room for observations and recommendations.










