
 

 

 
Page 24  

  

Academic Subjects – Career success and postsecondary education success require the same level of college prep coursework. The Pennsylvania 
Department of Education’s (PDE) focus is to ensure that every student is prepared for college and a career. Academic courses such as applied math or 
general science cannot be listed on the program’s scope and sequence. PDE’s goal is to have all students perform at the competent or advanced level on 
the PSSA, and earn the Pennsylvania Skills Certificate on the end-of-program assessment. 

Scope and Sequence Culinary Arts               

  Secondary School    Postsecondary Institution   
Subject 
(Hours)  

Grade 9 
(Hours)  

Grade 10 
(Hours)  

Grade 11 
(Hours)  

Grade12 
(Hours)  

First 
Semester  

Second 
Semester  Third Semester  Fourth  

Semester  
Technical 
 

 Safety & Sanitation  Safety and 
Sanitation  

Safety and Sanitation  FHD 106: Intro 
to the Hospitality 
Industry  

 FHD 268: Facilities 
Planning  

FHD 135: Wine & 
Beverage Management  

  Culinary Techniques  Culinary Techniques  Culinary Techniques  FHD 108: 
Foundations of 
Food 
Preparation  

FHD 125: Menu 
Planning and Cost 
Control  

FHD 273: Breakfast 
& Brunch  

FHD 136: Lab: Wine & 
Beverage  

  Recipes & Culinary Math  Recipes & Culinary 
Math  

Recipes & Culinary 
Math  

FHD 117: 
Purchasing  

FHD 140: Food 
Preparation, 
Application and 
Product  

FHD 274: Lab: 
Breakfast & Brunch 
Practicum  

FHD 266: Catering  

  Purchasing & 
Management Skills  

Purchasing & 
Management Skills  

Purchasing & 
Management Skills  

FHD 118: 
Sanitation  

FHD 133: 
Tableservice  

FHD 277: Advanced 
Garde Manger  

FHD 308: Classical 
Cuisines of the World  

  Menu Design & Nutrition  Menu Design & 
Nutrition  

Menu Design & 
Nutrition  

 FHD 134: 
Tableservice 
Practicum  

FHD 305: Regional 
American 
Cuisine/Lecture  

FHD 309: Lab: 
Practicum  

  Customer & Table 
Service  

Customer & Table 
Service  

Customer & Table 
Service  

  FHD: 306: Lab: 
Practicum  

_CUL: Elective: 
Culinary/Foods  

  Culinary Equipment  Daily Restaurant 
Operations  ServSafe Certification      

  Job Seeking/Keeping 
Skills  

Basic Baking 
Techniques 

Basic Baking 
Techniques     

English  College Prep English 
9  

College Prep English 10  College Prep English 
11  

College Prep English 
12  

ENL 111: 
English Comp I  

 _COM: Elective: 
Communication  

 
Math  Algebra I  Geometry  Algebra II  Trigonometry  _MTH: Elective: 

MTH Math  
   

Science  Accl Integrated 
Science  

Biology  Chemistry  Physics     SCI: Science Elective  

Humanities  Citizenship  World Cultures  American History I  American 
Government  

  _SSE: Elective: 
Social Science  

 
Other  Physical Education  Physical Education  Physical Education  Physical Education   FHD 137: 

Introductory 
Baking  

FIT: Elective: Fitness  
 

 Health  Health  Driver's Ed Theory       
         
         


