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INTRODUCTION	

	
This	document	demonstrates	how	well	The	National	Restaurant	Association’s	Foundations	of	
Restaurant	Management	&	Culinary	Arts,	Second	Edition,	Level	1	©	2018	meets	the	Texas	TEKS	for	
130.254	Culinary	Arts	High	School	standards.	Correlation	page	references	are	to	the	Student	Edition,	
and	are	cited	at	the	page	level.		
	
The	National	Restaurant	Association	created	the	most	comprehensive	curriculum	developed	by	
industry	and	academic	experts,	Foundations	of	Restaurant	Management	&	Culinary	Arts,	Second	
Edition.	This	two-level	program	provides	comprehensive	student	resources	and	robust	teacher	
materials	to	provide	an	in-depth,	industry-driven	learning	experience.	
	

•	 Each	Level	features	blended	coverage	of	culinary	arts	and	management	topics	designed	to	
build	well-rounded	skills	for	the	workplace.	

•	 21st	Century	Learning	objectives	are	taught	and	reinforced	throughout	the	program;	critical	
thinking	and	problem	solving;	communication	and	collaboration;	creativity	and	innovation;	
global	awareness;	and	health	literacy.	

•	 Curriculum	of	the	ProStart®	Program	

	
Certification	
Students	can	earn	exclusive	certificates	from	the	National	Restaurant	Association	that	meet	Carl	
Perkins	funding	requirements.	Upon	completion	of	each	course,	Levels	1	and	2,	students	are	eligible	to	
take	the	corresponding	exam.	Those	that	pass	will	receive	a	certificate	of	recognition	from	the	National	
Restaurant	Association.	
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TEXAS	ESSENTIAL	KNOWLEDGE	AND	SKILLS	FOR	
CAREER	AND	TECHNICAL	EDUCATION	

Foundations	of	Restaurant	Management	&	
Culinary	Arts,	Second	Edition,	Level	1	©2018	

Subchapter	I.	Hospitality	and	Tourism	

130.254.	Culinary	Arts	(Two	Credits),	Adopted	2015.	
(a)	General	requirements.	This	course	is	recommended	for	students	in	Grades	10-12.	Recommended	
prerequisites:	Principles	of	Hospitality	and	Tourism	and	Introduction	to	Culinary	Arts.	Students	shall	be	
awarded	two	credits	for	successful	completion	of	this	course.		

(b)	 Introduction.		

(1)	 Career	and	technical	education	instruction	provides	content	aligned	with	challenging	academic	
standards	and	relevant	technical	knowledge	and	skills	for	students	to	further	their	education	and	
succeed	in	current	or	emerging	professions.		

(2)	 The	Hospitality	and	Tourism	Career	Cluster	focuses	on	the	management,	marketing,	and	operations	
of	restaurants	and	other	food/beverage	services,	lodging,	attractions,	recreation	events,	and	travel-
related	services.	

(3)	 Culinary	Arts	begins	with	the	fundamentals	and	principles	of	the	art	of	cooking	and	the	science	of	
baking	and	includes	management	and	production	skills	and	techniques.	Students	can	pursue	a	national	
sanitation	certification	or	other	appropriate	industry	certifications.	This	course	is	offered	as	a	
laboratory-based	course.	

(4)	 Students	are	encouraged	to	participate	in	extended	learning	experiences	such	as	career	and	
technical	student	organizations	and	other	leadership	or	extracurricular	organizations.	

(5)		Statements	that	contain	the	word	"including"	reference	content	that	must	be	mastered,	while	
those	containing	the	phrase	"such	as"	are	intended	as	possible	illustrative	examples.	

(c)	 Knowledge	and	skills.	

(1)	 The	student	demonstrates	professional	standards/employability	skills	as	required	by	business	and	
industry.	The	student	is	expected	to:	

(A)	model	effective	oral	and	written	
communication;		
	

22	(activity	1),	47,	49–50,	51–52,	54	(activity	1),	60–
62,	62–65,	70	(activities),	93	(activities	1	&	3),	133–
134,	137	(activities),	168–170,	172	(activities	4	&	5),	
194	(Q1),	218	(activities	1	&	6),	242	(activities	1	&	4),	
325	(activity	4),	345	(activities	2	&	3),	371	(activities	1	
&	5),	396	(activities	1	&	6),	424,	429–430,	432	
(activity	1),	462	(activity	1),	477–478	(activities	1,	4,	&	
5),	440–441,	469,	472–473	
	

(B)	practice	professional	grooming	and	
hygiene	standards;		
	

45,	123–125,	126–127,	152–153,	176–177,	423–424	
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(C)	exercise	punctuality	and	time-
management	skills;		
	

34–36,	38,	40	(math	activity),	137	(activity	3)	

(D)	demonstrate	self-respect	and	respect	for	
others;		
	

34–36,	48–50,	60–62,	168–170,	172	(activity	1),	429–
430,	432	(activity	1),	470–471,	472–474	
	

(E)	demonstrate	effective	teamwork	and	
leadership;	and		
	

46–47,	54	(activities),	170,	172	(activities	4	&	5),	242	
(activity	4),	268	(activities	4	&	5),	396	(activity	4),	
429–430,	466–476,	477–478	
	

(F)	employ	initiative,	adaptability,	and	
problem-solving	techniques	in	practical	
applications.	

69	(Q2),	70	(activity	6),	117	(activity	6),	137	(activity	
6),	156	(activity	5),	194	(activities	5	&	6),	345	
(activities	2	&	3),	396	(activity	5),	429–430,	472–474	
	

(2)	 The	student	applies	advanced	reading,	writing,	mathematics,	and	science	skills	for	the	food	service	
industry.	The	student	is	expected	to:	

(A)	compose	industry	appropriate	documents	
such	as	purchasing	specifications	and	
purchase	orders;	
	

164,	268	(activity	6),	293	(activity	1),	294	(activity	2),	
325	(activity	6),	371	(activities	1	&	5),	396	(activity	5)	

(B)	comprehend	a	variety	of	texts	such	as	
operations	and	training	manuals;	

264–265	

(C)	calculate	numerical	concepts	such	as	
percentages	and	estimations	in	practical	
situations,	including	weight	and	measures;	
	

156	(activity	3),	172	(activity	3),	242	(activities	2	&	3),	
268	(activity	3),	293	(Q1	&	activity	2),	344	(activity	2),	
371	(activity	3),	359	(Q2),	396	(activity	3),	404–405,	
411	(activity	3),	462	(activity	3),	477–478	(activity	3)	
	

(D)	understand	scientific	principles	used	in	
culinary	arts;	
	

22	(activity	2),	102–110,	111–113,	116–117	(activities	
2,	3,	&	6),	137	(activity	2),	142–145,	150,	151–153,	
218	(activity	2),	268	(activity	2),	293	(activity	2),	323,	
325	(activity	2),	344	(activity	2),	371	(activity	2),	378–
379,	395	(Q2),	396	(activities	1	&	2),	400–403,	405,	
411	(activities	2,	4,	&	6),	462	(activity	2)	
	

(E)	read	and	comprehend	standardized	
recipes;	

276–277,	282,	282–285	

(F)	write	and	convert	standardized	recipes;	
and		

278–282,	293	(activity	1),	294	(activities	1	&	2),	371	
(activity	3),	396	(activity	5),	411	(activity	3)	
	

(G)	calculate	and	manage	food	costs.		
	

289–292,	293	(activity	3),	325	(activity	3),	344	
(activity	2)	
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(3)	 The	student	integrates	listening,	writing,	and	speaking	skills	using	verbal	and	nonverbal	
communication	to	enhance	operations,	guest	satisfaction,	and	professional	development.	The	student	
is	expected	to:	

(A)	create	formal	or	informal	presentations;	
	

116	(activity	1),	172	(activity	5),	218	(activity	6),	411	
(activity	5),	432	(activities	1,	4,	&	6),	445	(Q1),	462	
(activity	1)	

(B)	properly	answer	business	phones;	
	

425	

(C)	write	instructions	for	a	specific	restaurant	
for	a	culinary	procedure	or	the	use	of	a	piece	
of	equipment;	and		
	

268	(activity	6),	371	(activity	5)	

(D)	attend	and	participate	in	an	industry-
focused	staff	meeting.		
	

n/a	

(4)	 The	student	demonstrates	an	understanding	that	personal	success	depends	on	personal	effort.	The	
student	is	expected	to:	

(A)	demonstrate	a	proactive	understanding	of	
self-responsibility	and	self-management;		
	

30–31,	34–36,	37–38,	39	(Q1),	46–47,	137	(activity	3),	
172	(activity	1)	

(B)	explain	the	characteristics	of	personal	
values	and	principles;		
	

47	

(C)	demonstrate	positive	attitudes	and	work	
habits;		
	

46–47,	93	(activity	3)	

(D)	demonstrate	exemplary	appearance	and	
personal	hygiene;	and		
	

45,	123,	124–125,	137	(activities	2–6),	176–177,	424	

(E)	identify	and	manage	the	effects	of	
exercise,	dietary	habits,	and	emotional	
factors	such	as	stress,	fatigue,	or	anxiety	on	
job	performance.		
	

34–36,	38,	39	(Q1),	40	(activity	2)	

(5)	 The	student	develops	principles	in	time	management,	decision	making,	effective	cooking,	and	
prioritization.	The	student	is	expected	to:	

(A)	apply	effective	practices	for	managing	
time	and	energy;	and		
	

34–36,	38,	40	(activity	3),	137	(activity	3),	462	
(activity	3)	

(B)	analyze	various	steps	in	the	decision-
making	process.	

218	(activity	1),	430	
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(6)	 The	student	researches,	analyzes,	and	explores	lifestyle	and	career	goals.	The	student	examines	
jobs	available	in	the	food	service	industry	and	accesses	career	opportunities.	The	student	is	expected	
to:	

(A)	research	the	major	job	duties	and	
qualifications	for	various	positions	in	the	food	
service	industry	to	facilitate	selection	of	
career	choices	in	culinary	arts;		
	

26–28,	29–30,	32–33,	40	(activity	5),	54	(activity	5),	
116	(activity	5),	218	(activity	5),	436–437	

(B)	update	a	personal	career	portfolio;		
	

78	

(C)	demonstrate	proper	interview	
techniques;	and		
	

93	(activity	3),	478	(activity	2)	

(D)	establish	personal	short-	and	long-term	
goals.		
	

93	(activity	5),	468–469	

(7)	 The	student	understands	factors	that	affect	the	food	service	industry.	The	student	is	expected	to:	

(A)	research	how	historical	and	current	
trends	in	society	affect	the	food	service	
industry;		
	

14–16,	22	(activities	1	&	3)	

(B)	identify	global	cultures	and	traditions	
related	to	food;		
	

16,	268	(activity	1),	344	(activity	1),	411	(activity	1)	

(C)	research	famous	chefs	from	history;	and		
	

18–20,	22	(activity	5)	

(D)	summarize	historical	entrepreneurs	who	
influenced	food	service	in	the	United	States.		
	

17,	20,	22	(activity	6)	

(8)	 The	student	evaluates	and	determines	equipment,	ingredients,	and	procedures	used	in	a	
professional	food	setting.	The	student	is	expected	to:	

(A)	identify	and	demonstrate	the	role	of	mise	
en	place	in	the	professional	food	service	
setting;		
	

250–251,	259–263	
	

(B)	identify	and	use	large	and	small	
equipment	in	a	commercial	kitchen;		
	

202–203,	204–206,	207–211,	212,	214–216,	222–228,	
229–232,	232–236,	310–317	

(C)	develop	and	practice	food	production	and	
presentation	techniques;	
	

237–240,	310–317,	321,	322,	325	(activity	4),	356,	
357,	358,	359,	362,	368–369,	381–395,	396	(activities	
2	&	4),	408–409,	411	(activity	4)	
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(D)	identify	and	use	the	appropriate	
application	of	moist,	dry,	and	combination	
cookery	methods;		
	

381–395,	396	(activities	1,	2,	4,	5,	&	6)		

(E)	demonstrate	the	preparation	skills	of	
items	commonly	prepared	in	food	service	
operations	such	as	breakfast	cookery,	salads	
and	dressings,	soups	and	sandwiches,	stocks	
and	sauces,	appetizers,	seafood,	poultry,	
meat,	pastas	and	grains,	and	fruits	and	
vegetables;	and		
	

268	(activity	5),	310–317,	322,	357,	362,	368–369	

(F)	demonstrate	baking	techniques	such	as	
yeast	breads	and	rolls,	quick	breads,	and	
desserts.		
	

407–409,	411	(activity	4)	

(9)	 The	student	understands	the	various	food	service	operations	such	as	quick	service,	fast	casual,	
casual,	fine	dining,	institutional,	and	beverage	service.	The	student	is	expected	to:	

(A)	explain	quality	customer	service;		
	

422–423,	424,	430,	438	

(B)	demonstrate	types	of	table	setting,	
dining,	and	service	skills;		
	

10–11,	438,	439–441,	443–445,	446–447,	455–458,	
459–460,	462	(activity	4)	

(C)	differentiate	between	service	styles;	and		
	

446–447,	454,	462	(activity	6)	

(D)	compare	and	contrast	the	roles	of	the	
front	of	the	house	and	the	back	of	the	house	
in	the	various	food	service	operations.		
	

26–28	(see	especially	knowledge	check	Q1),	40	
(activity	4),	246–249,	436–437	

(10)	 The	student	uses	technology	and	computer	applications	to	manage	food	service	operations.	The	
student	is	expected	to:	

(A)	use	technology	tools	appropriate	for	the	
industry;		
	

143–145,	204–212,	214–216,	268	(activity	3),	440,	
441,	459–460	

(B)	operate	technology	applications	to	
perform	workplace	tasks;		
	

291	(technology	side	note),	439–440,	459–460	

(C)	explain	and	use	point-of-sale	systems	in	
various	food	service	operations;		

291	(technology	side	note),	459–460,	462	(activity	5)	
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(D)	demonstrate	knowledge	in	computer	
programs	used	for	food	management;		
	

294	(activity	3),	462	(activity	5)	

(E)	evaluate	information	sources	for	culinary	
arts;	and		
	

n/a	

(F)	interpret	data	such	as	spreadsheets,	
databases,	and	sales	reports.		
	

n/a	

(11)	 The	student	demonstrates	leadership,	citizenship,	and	teamwork	skills	required	for	success.	The	
student	is	expected	to:	

(A)	apply	team-building	skills;		
	

46–47,	49,	70	(activities	2	&	4),	268	(activity	5),	294	
(activity	2),	325	(activity	4),	371	(activity	4),	396	
(activities	4	&	5)	
	

(B)	apply	decision-making	and	problem-
solving	skills;		
	

69	(Q2),	70	(activity	6),	117	(activity	6),	137	(activity	
6),	170,	325	(activity	6),	345	(activities	2	&	3),	371	
(activity	6),	396	(activities	3,	5,	&	6),	411	(activity	6),	
429–430,	462	(activity	6),	472–474,	476	(Q3),	477	(Q1	
&	Q2)	
	

(C)	determine	leadership	and	teamwork	
qualities	in	creating	a	pleasant	working	
atmosphere;	and		
	

46–47,	49–50,	52	(Q3),	54	(activity	2),	168–169,	475–
476,	477–478	(activities	2	&	6)	

(D)	participate	in	community	leadership	and	
teamwork	opportunities	to	enhance	
professional	skills.		

n/a	

(12)	 The	student	explains	how	employees,	guests,	and	property	are	protected	to	minimize	losses	or	
liabilities.	The	student	is	expected	to:	

(A)	determine	the	basics	of	safety	in	culinary	
arts;		
	

125,	126,	127,	142,	143–145,	146–147,	148–150,	
151–154,	156	(activities	4	&	5),	166,	178–182,	182–
185,	186–188,	194	(activities	1,	2,	&	5),	212–213,	237,	
242	(activity	4)	
	

(B)	assess	workplace	conditions	and	identify	
safety	hazards;		
	

156	(Q1),	172	(activity	2),	178,	182,	183–185,	426	

(C)	determine	the	basics	of	sanitation	in	a	
professional	kitchen;		

127–132,	133–134,	134–135,	137	(activity	4)	
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(D)	determine	proper	receiving,	storage,	and	
distribution	techniques;		
	

109,	146–147,	150	(knowledge	check),	151–153,	164	

(E)	demonstrate	proper	cleaning	of	
equipment	and	maintenance	in	the	
commercial	kitchen;		
	

127–130,	130–132,	232,	236–237	

(F)	assess	food	hazards	and	determine	ways	
to	prevent	food	hazards;	and		
	

125,	134–135,	142–144,	145	(knowledge	check	Q1),	
154,	156	(activities	4,	5,	&	6),	192,	344	(activity	2),	
394,	425–426	
	

(G)	prepare	for	a	state	or	national	food	
sanitation	certification	or	other	appropriate	
certifications.	
	

n/a	

(13)	 The	student	recognizes	and	models	work	ethics	and	legal	responsibilities.	The	student	is	expected	
to:	

(A)	understand	and	comply	with	laws	and	
regulations	specific	to	the	food	service	
industry;	and	
	

160–161,	162–164,	170,	171	(Q1	&	Q2),	172	(activity	
6),	194	(activities	3	&	4),	426,	444–445	

(B)	demonstrate	a	positive	work	ethic.	
	

44–45,	52	(Q3)	

http://tea.texas.gov/Academics/Learning_Support_and_Programs/Career_and_Technical_Education/CTE_Tex
as_Essential_Knowledge_and_Skills_for_2017-2018/	
	
	


