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Food Careers Objective 6

Dmonstrate food safety and sanitation procedures for the food service and industry.
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Food Careers Objective 7

Determine symptoms common to food borne illness and how these ilinesses can be
prevented.
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Food Careers Objective 8

Explore sensory evaluations of food.
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Food Careers Objective 9

Identify equipment used in commerical kitchens and labs and proper care of
equipment.
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Food Careers Objective 10

Produce and determine biochemical changes in food.
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Food Careers Objective 11

Demonstrate food preparation skills and principles used in culinary arts.
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Food Careers Objective 12

Analyze career related to culinary arts and food science.
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