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	1.  Demonstrate ability to identify breakfast and lunch cookery basics necessary for work on breakfast or lunch line, including planning, organization, and maintenance of a smooth workflow in a commercial kitchen.

	Means: Physical exam on line set-up for breakfast
Criteria: 70% of students will score a ‘C’ or better, based on set-up, timing, plating, and organization

work flow.
	 Of 35 Students, 20 students (57%) scored 70% or better (Spring 2011).
	Create in class weekly review activity to reinforce concepts associated with breakfast and lunch cookery basics. Daily practice of line set up for breakfast service in a timely manner with emphasis on traffic flow, product flow, and undue delays toward service to customers.
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	2.  Demonstrate understanding of principles and techniques used in preparing breakfast and lunch items, including presentation formats and service.
	Means: Multiple choice exams

Criteria: 70% of students will score a ‘C’ or better, based on principles and techniques of preparing breakfast and lunch items.
	Of 35 students, 22 students (63%) scored 70% or better (Spring 2011).
	Create in class weekly review activity to reinforce concepts associated with principles and techniques used in preparing breakfast and lunch items.  Daily practice of techniques used in preparing breakfast and lunch items, and, weekly exam to reinforce theory learned during lecture.
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	3.  Define terms used in egg cookery and explain a variety of methods used when cooking eggs.

	Means: Practical test and exam on terms and methods used in egg cookery

Criteria: Criteria: 70% of students will score a ‘C’ or better, based on definition of egg cookery terms and cooking methods.
	Of 35 students, 30 students (86%) scored 70% or better (Spring 2011).
	Daily production methods of egg cookery with weekly exams to reinforce terms and methods reinforce theory learned in lectures.
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	4.  Identify and prepare breakfast cereals, meats, and danish/pastries.
	Means: Practical test and demonstration exam
Criteria: 70% of students will score a ‘C’ or better, based on identification and preparation of breakfast cereals, meats, and danish/pastries.
	Of 35 students, 22 students (63%) scored 70% or better (Spring 2011).
	Create in class weekly review activity and lab demos on preparing danish/pastries, and implement weekly quizzes on identification of cereals and meats products.
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	5.  Explain principles of coffee and tea brewing.

	Means: Individual report
Criteria: 70% of students will score a ‘C’ or better, based on coffee and tea brewing principles.
	Of 35 students, 26 students (74%) scored 70% or better (Spring 2011).
	Weekly review of principles for coffee and tea brewing with inferences to information within individual reports reinforce concepts
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	6.  Demonstrate ability to accurately perform selection, storage, and service of fresh sandwiches, and, identify types of salads, including ingredients, arrangements, presentation, and dressing
	Means: Multiple choice/short answer exam
Criteria: 70% of students will score a ‘C’ or better, based on storage, service of sandwiches/salads, and their ingredients
	Of 35 students, 25 students (71%) scored 70% or better (Spring 2011).
	Daily practices of sandwich and salad production reinforce theory learned in lecture.
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