Applied Arts Alignment with Hospitality Management
	Applied Arts Standard
	How the Standard is Addressed in Class
	How the Standard is Assessed
	Approximate Amount of Time Spent on the Standard
	Specific Example of the Use of this Standard

	C.1 Engage in full iterative cycles* of the artistic/creative

process by problem seeking, exploring, making analytical, application, aesthetic, and design choices, before completion.
	Cooking basics, garnishing, cost control, marketing, menu management, nutrition, food specific curriculum like meats, breakfast foods, sauces, soups, salads, desserts, dairy, pasta, fruits, vegetables, etc.
	Lab competencies, work ethics, classroom activities and tests.
	180 hours
	Preparing meals from start to finish including mise en place to plating and garnishing.

	C.2 Develop an idea, question, or problem that is guided by the personal, historical, contemporary, cultural, environmental,

and/or economic contexts of the visual, performing,

or applied arts discipline.
	History of food service, marketing the menu, tourism and retail industry, and the lodging industry.
	Presentations, demonstration, posters, worksheets and tests.

	40 hours
	Students research the history of a particular type of food or culture as it relates to food.  They prepare a presentation to share with the class.
 

	C.3 Understand, recognize, and use the elements,

organizational principles, patterns, relationships,

techniques, skills, and applications of the visual, performing, or applied arts discipline.
	Cooking basics, garnishing, cost control, marketing, menu management, nutrition, food specific curriculum like meats, breakfast foods, sauces, soups, salads, desserts, dairy, pasta, fruits, vegetables, etc.
	Lab competencies, work ethics, classroom activities and tests.
	180 hours
	Preparing meals from start to finish including mise en place to plating and garnishing.

	C.4 Use the best available and appropriate instruments,

resources, tools, and technologies to facilitate critical

decision-making, problem solving, editing, and the creation

of solutions.
	Cooking basics, foodservice equipment, marketing and menu management.
	Lab competencies, work ethics, classroom activities and tests.
 
	180 hours
  
	Preparing meals from start to finish including mise en place to plating and garnishing.

	C.5 Reflect on and articulate the steps and various

relationships of the artistic/creative process.
	Cooking basics, garnishing, cost control, marketing, menu management, nutrition, food specific curriculum like meats, breakfast foods, sauces, soups, salads, desserts, dairy, pasta, fruits, vegetables, etc.
	Lab competencies, work ethics, classroom activities and tests.
	180 hours
	Students use all their senses; taste, smell, visual appeal, touch, and sound.

	P.1 Apply the techniques, elements, principles, intellectual

methods, concepts, and functions of the visual, performing,

or applied arts discipline to communicate ideas, emotions,

experiences, address opportunities to improve daily life, and solve problems with insight, reason, and competence.
	Cooking basics, garnishing, cost control, marketing, menu management, nutrition, food specific curriculum like meats, breakfast foods, sauces, soups, salads, desserts, dairy, pasta, fruits, vegetables, etc.
	Lab competencies, work ethics, classroom activities and tests.
	180 hours
	Students will do case studies, prepare menus, posters and presentations.

	P.2 Demonstrate skillful use of appropriate vocabularies,

tools, instruments, and technologies of the visual,

performing, or applied arts discipline.
	Cooking basics, garnishing, cost control, marketing, menu management, nutrition, food specific curriculum like meats, breakfast foods, sauces, soups, salads, desserts, dairy, pasta, fruits, vegetables, etc.
	Lab competencies, work ethics, classroom activities and tests.
	180 hours
	Students will complete business documents, prepare a menu, posters and give demonstrations.

	P.3 Describe and consider relationships among the intent

of the student/artist, the results of the artistic/creative

process, and a variety of potential audiences or users.
	Cooking basics, garnishing, cost control, marketing, menu management, nutrition, food specific curriculum like meats, breakfast foods, sauces, soups, salads, desserts, dairy, pasta, fruits, vegetables, etc.
	Lab competencies, work ethics, classroom activities and tests.
	180 hours
	Students will do case studies, prepare menus, posters and presentations.

	P.4 Perform, present, exhibit, publish, or demonstrate the

results of the artistic/creative process for an audience.

	Cooking basics, garnishing, cost control, marketing, menu management, nutrition, food specific curriculum like meats, breakfast foods, sauces, soups, salads, desserts, dairy, pasta, fruits, vegetables, etc.
	Lab competencies, work ethics, classroom activities and tests.
	180 hours
	Students will do case studies; prepare menus, posters and presentations.

	R.1 Observe, describe, reflect, analyze, and interpret works

of the visual, performing, or applied arts.
	Cooking basics, garnishing, cost control, marketing, menu management, nutrition, food specific curriculum like meats, breakfast foods, sauces, soups, salads, desserts, dairy, pasta, fruits, vegetables, etc.
	Lab competencies, work ethics, classroom activities and tests.
	180 hours
	Students use all their senses; taste, smell, visual appeal, touch, and sound.

	R.2 Identify, describe, and analyze connections across the

visual, performing, and applied arts disciplines, and other

academic disciplines.
	Cooking basics, garnishing, cost control, marketing, menu management, nutrition, food specific curriculum like meats, breakfast foods, sauces, soups, salads, desserts, dairy, pasta, fruits, vegetables, etc.
	Lab competencies, work ethics, classroom activities and tests.
	180 hours
	Students use all their senses; taste, smell, visual appeal, touch, and sound.

	R.3 Describe, analyze, and understand the visual, performing,

or applied arts in historical, contemporary, social, cultural,

environmental, and/or economic contexts.
	Cooking basics, garnishing, cost control, marketing, menu management, nutrition, food specific curriculum like meats, breakfast foods, sauces, soups, salads, desserts, dairy, pasta, fruits, vegetables, etc.
	Lab competencies, work ethics, classroom activities and tests.
	180 hours
	Students use all their senses; taste, smell, visual appeal, touch, and sound.

	R.4 Experience, analyze, and reflect on the variety of meanings

that can be derived from the results of the artistic/

creative process.
	Cooking basics, garnishing, cost control, marketing, menu management, nutrition, food specific curriculum like meats, breakfast foods, sauces, soups, salads, desserts, dairy, pasta, fruits, vegetables, etc.
	Lab competencies, work ethics, classroom activities and tests.
	180 hours
	Students use all their senses; taste, smell, visual appeal, touch, and sound.
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