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CHAPTER I 

Introduction 

Today higher education is more important than ever before to 

those individuals attempting to advance their professional careers. 

An increasing number of positions are limited to those persons who 

have earned college degrees. Many people would like to earn a 

degree to canpete for these jobs. However, sane are excluded fran 

attending college due to such reasons as time constraints, commuting 

distances involved, or financial costs. Yet many of these indivi­

duals have certain experiential skills which are comparable to those 

taught in certain college courses. 

Universities have begun to recognize the logic of giving cre­

dit for learning by experience. Paid employment experience was one 

of the first areas to be considered creditable . A few programs 

awarding credit for experiential learning have been tried. However, 

very little has been done in the area of volunteer work or hcmemaking 

experiences. Now that the Vocational Act of 1976 (Nore 1) has 

recognized hanemaking as a career, it seems logical to consider 

skills acquired in that role to be as creditable as those acquired 

through paid employment. 
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Statement of the Problem 

Colleges and universities are now giving credit , advanced 

standing , or other type of recognition for l earning gained through 

non- col l ege experiences prior to enrolbnent . Adapting these experi­

ential l earning programs to the home economics education degree 

program has been difficult for educators . Many worn have l earned 

much through their homemaking and volunteer work . They would like 

to make othe r people aware of the skil l s and abilities they have 

gained (Ekstrom, 1978) . Some homemakers have skills and knowledge 

equivalent to those that can be acquired from college courses 

that were gained through their careers as anemakers . The challenge 

to educators is to recognize these skills and proficiencies . Pro­

grams can be established to facilitate college entrance and degree 

attainment for mature women who may want to gin or complete an 

undergraduat e degree with a major in home economics education . This 

career area could be a l eader in making career advancement for 

mature women less formidable and time consuming without sacrificing 

the quality of l earning . 

Purpose of the Study 

The purpose of this study was to develop a prototypic model 

program to evaluate homemaking skills of mature ~en students 

majoring in home economics education . The program wil l determine 

eligibility for credit in selected required subject matte r courses-­

in this case , Food Preparation Principles , NFS 1301 and 1302 at 
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Texas Woman ' s University . The specific purposes of the Homemaking 

And Volunter Experiences Evaluation (HAVEE) model program are to 

develop the Course Competency Criteria and the materials necessary for 

program implementation . These materials are included within an 

Evaluation Advisor ' s Manual and a Student Evaluation Manual . 
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CHAPTER II 

REVIEW OF LITERAWRE 

Introducation 

There. are many displaced homemakers in the United States who 

need additional education in order to earn a more comfortable living . 

Many also would like to fully actualize their potential for personal 

deve lopment and service to society. In ugus t of 1981, over 87 

million women- - about 52 . 4% of a ll women over the age of 16--were 

working (U . S. Bureau of Labor Statistics , Employment Perspectives 

for women) . Between the third quarters of 1980 and 1981 , the fema l e 

labor force increas d by 1 . 1 mil l ion . Women account ed for more than 

75% of the increase in the Nation ' s l abor force during this period 

(U . S. Bureau of Labor Statisti cs ews , 1981) . 

Ther e are married homemakers , as well , who must be employed in 

order to help provi de basic family needs . The woman becomes joint 

breadwinner with the husband . The number of fami lies in which both 

husband and wife were earners currently stands at about 25 . 6 million 

according to the U. S. Bureau of Labor Statistics ( 1981) . The edian 

i ncome for the dual - earner families \vas about one third hi gher 

than for families where onl y the husband \~rked and early triple 

the income of families maintained by .vc:men . 
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The incidence of female heads of households has increased ten 

times faster than traditional heads of households since 1968 (Edison, 

1978). In March of 1981, one of every six families (9.4 million) was 

maintained by a woman who was either divorced, separated, widowed, 

or never married (U. s. Bureau of Labor Statistics News). More than 

5. 7 million, or 61%, of these women were working or looking for work, 

including two-thirds of those with children under 18. 

Additional education could enable many to seek higher level, 

better paying jobs. A college degree would be a very important 
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asset to them since many of them will be employed throughout their 

lives. According to figures present ed by Raymond and Sesnawitz (1975), 

a person 65 years of age with only a 9igh school diploma will earn 

50 percent less over a lifetime than a college graduate of the same 

age. 

Not only is a college degree a prerequisite for many jobs, it 

also opens doors for advancement. Men, as well as wcrnen, often find 

the barrier to top level positions can only be broken with a college 

degree. In general, the higher the leve l of education a wanan has, 

the higher probability that she will work outside the home . There 

is a positive correlation between higher education l evel and higher 

salary, thus the more incentive to seek employment. According to 

Famer and Backer ( 197 5) , one in four women with eight years of 

fonnal education are in paid employment. While one in two with four 

years of college education work outside the home. 



Adults are returning to college at an unprecedented rate . 

These adults bring with them a wide variety of skills l earned through 

life experiences . Colleges have begun to recognize skil l s l earned 

through paid work , but experiences gained through volunteer work or 

homemaking has l argely been ignored (Ekstrom, 1978) . 

Need for Experi ential Learning Programs 

If the l earner is the center of the e uc tional process , 

knowledge i s valid r egardl ess of its source (Meyer , 1975) . CUrrent 

c l assroom theory presupposes th t educational goals should be 

det ermined prior to teaching . The student is then taught the 

theory which he /she must apply on his/her own . In the case of 

exper i entia l l earning , the reverse is true . The student l earned 

the skill , then must infer the theory as a r sul t of action . 

Recognize Existing Skills 

Higher education institutions have been slow to recognize the 

student ' s existing skills . This , in part, is due to a belief that 

this knowledge has not been assimilated and , therefore , cannot be 

applied in new situations . Experience can be an effective teacher , 

but unless the learner can apply it in a new situation, its value 

is diminished . Since the skills gained in an experience are more 

important than the experience itself , it should not matter whether 

these skills were gained in class or outside of class . 

6 
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Increase in Numbers of Non-traditional Students 

Until r ecent years , colleges and universities awarded degrees 

from a fairly rigid model pertaining to course requirements , sequence , 

delivery methods , and location . The student for whom this tradi­

tional model was considered appropriate is becaning less prevalent . 

In a sense , the traditional student is being replaced by the non­

traditional student . As the enrollment of the 18-22 year old 

student has declined, colleges and universities h ve begun to adapt 

their delivery model to facilitate entr ce and encourage rete -

tion of the fully or partially employed students i terested in 

f l exible scheduling and other innorvative curriculum adaptions . 

Recognizing stud ts ' experiential learning has been described 

as a method of furthering social equity as it increases accessi­

bility of higher education to a broader adult population (Kle 

pick , 1979) . Many universities have begun to award credit for 

this type of l earning . Goleman (1979) found , in his survey of 

Texas colleges and universities , that 63% of the four year colleges 

award credit for some fonn of non- traditional learning . ost 

experiential learning credits have been awarded by means of 

standardized t ests related to foundation courses sue as English , 

math , chemistry, history , and language . 

The mature hanemaker ' s experie ces have given her knONledge 

and skills that match a number of beginning l evel home economics 

courses . Through the day- to- day activities necessary for the 



successf. J.l management of a household, homemakers gain knowledge 

and practice skil ls that are included in the course content of 

these classes . In other words , . the homemaker ' s entry l evel skills 

can be about equal to the exit skil ls required for earning credit 

i n these courses . 

Development of Experientia l Learning Programs 

The Experiential Learning Concept 

Experiential l earning--that knowledge gained through life 

experiences--is not a new co cept . Peopl e first began to l earn 

in the prehistoric world by "trial and error" . Appre tices ips 

wer e a popular way to train skilled l abor in the earl y years of 

this country (Forrest , l976) . Toduy , l earni g by experience is 

still consider ed an important part of the home econcamic curriculum 

as evidenced by the wide - spread practice of requireing clothing 

construction laboratories , child care experie ces , and foods 

l aboratories . The problem rises when s tudents wish to r ecieve 

college credit for prior experi ences or consider these experiences 

as a valid . ubsti tute for l earning the same subject matter D an 

academic setting . 

Re l at ed Programs 
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At the present t ime , stude ts can e roll in sponsored expe­

rientia l learning programs--independent studies , cooperative 

programs , and field experi ence courses (Knapp, 1977) . These pr ogr ams 



have gained extensive acceptance because practical experi ence is 

very important in these particular areas (Forrest , 1976) . If 

experiential l earning sponsored by a school is extremely valuable 

in cooperative programs , it seems logical to assume that this type 

of l earning warrants credit in other situations . 

The first experiential l earning program to r ecieve widespread 

approval was the College Level Entrance Program (CLEP) . This 

series of standardized examinations develope by the College 

Entrance Examination Board evaluates students for college- l evel 

proficiency in basic undergraduate classes . Losak (1978) found 

that college students awarded CLEP hours gr duated with a higher 

gradepoint average and had a higher graduatio rate than did 

other college students . Losak inferred that CLEP students were 

more highly motivated . 

Early Programs 

Soon after the acceptance of CLEP t esting, other types of 

experiential l earning programs beg to ap a r . Several univer-

sities established experiential learning credit awarding programs . 

According to Lewis (1975) this method of giving college credit was 

successful . at Antioch College in ew York . The Antioch program 

was developed to help former students get back i to college and 

complete a degree while in full time emplo nt and , in many 

cases , meeting family obligations also . This college assigned 

the actual skill assess ent process to individual departments . 
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Faculty members identified three primary concerns which were as 

follows : 1) need for supportive mat erials , 2) amount of faculty 

contact needed for effective evaluation , and 3) need for clear 

communication with student r eg rding their skills and r equirements 

for credit . 

A second early credit awarding program e i sted a t Indian 

University . This program required the appl icant to submit port­

folio as the m jor component of the assessment process (Henesbach , 

1979) . The applicant may be asked to fol l ow the portfolio with 

an interview, written or oral examination, further documentation , 

or a written paper . Assessment is acccrnpl ished by an appointed 

professor who is paid for the extra time required o fi ll this 

role . The university est imates that three to five ours of t ime 

are s t in the assessment of each stude t . The profe sor is 

paid a set fee per hour for guidance and assessment of the student . 

The student applying for experie tial l earning credits submits the 

portfolio with a written r equest for the amount of credit desired . 

This credit is e ither listed as general or ma.y be s cifically 

r e lated to a subject matte r area . 

· Sinclair Community College , Dayton , Ohio , has recognized 

the importance of l earning outside the university d has deve l­

oped an eval uation model simila r to the one used in I diana . 

Sinclair College also r equires the developme t of a portfolio 

for earr1ing credit . If the portfolio is approved by a forrre. l 
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assessment committee, credit is awarded in an amount felt justi­

fied. Credits awarded by this process are used to replace elective 

credits in the student's degree program. Sinclair has developed 

a system to permit students to transfer the general credits to 

a specific department. Students apply for credit transfer, and 

their portfolio is then evaluated by subject matter specialists 

within the department. If credits are transferred , students can 

then be exempted from the required course . 

Coastline Ccmnunity College in Fountain Valley I california 

(Riedel , 1978), also uses the portfolio as a component of the 

experiential credit awarding program. Statements of life and 

educational goals are emphasized in the deve lopment of these port­

folios. This model uses a Petition Review Committee comprised of 

various administrators. This committee r eviews the portfolio and 

bases their credit award decision solely on the merits of this 

material. The student is exempted from classes in which content 

is similar to thier competencies det enmined by the evaluation. 

Coastline has improved this model by having faculty members 

with expertise in the pertinent subject matte r areas evaluate the 

portfolio before it is submitted to the evaluation committee. 

This method, ho..vever , increases the number of persons involved 

in the evaluation process, and, it seems, increases the communi­

cation gaps in the evaluation process . 

11 
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Black Hawk College in Moline , Illinois , has taken positive 

steps to avoid problems in their experiential l earning program 

(Stevens , 1977) . General procedures include the evaluation of 

students ' portfolios , followed by an oral examination or interview. 

The following concerns about the program were identified by faculty 

in an evaluation : 1) l ack of c l ear , written procedures ; 2) dif-

ficulty in assessment of l earning ; 3) lack of funds to p y for 

extra costs ; 4) no provision for r ecording credits on transcripts ; 

and 5) l ack of faculty under tanding . Since e evaluation , the 

college has upd t ed and published in the college catalogue more com-

plet e information about current ssessment pro edures . port-

folio deve l opment c l ass and an in- service tr ining component were 

added to help al l eviat e facu ty concerns . 

A more recent program awarding credit for e riential l earning 

i s offered at Dallas County Community College District . The program 

began in 1979 and allows students to earn college credit for prior 

l earning . The Dallas program was designed at the request of busi-

ness and individuals to offer an alternative to e traditional 

college program . 

. Credit at the DCCD is awarded to a student hen he/she has 

one or more of these seven t ypes of e riences : 

1 . s tudent is a graduate of a regionally acredited post- seco -
dary trade or vocational school . 

2 . student holds active licenses , certificates , or credentials . 



3. Student has completed courses recognized by the American 
Council on Education . 

4 . Student takes challenge or CLEP examinations . 

5 . Student has comple ted vocational programs at accredited 
secondary schools . 

6. Student has completed a recognized profession 1 training or 
management course with a cooperating organization . 

7. Student compl etes a portfolio on his/her prior l earning . 

Credit is awarded, but is not recor e on the transcript until the 

student has complet ed 12 hours of classes . 

Simi l arities in Programs 

These six programs r epresent the type of program now in effect 
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in most colleges that offer e rien ial learning credit . The review 

of literature showed 7 4 programs currently in use at colleges an 

universities throughout the United States . 

The specific practices for awarding riential l earning credit 

varied irom university to university . HONeve r , two factors conrno 

to all programs were the use of a portfolio and same t of exami-

nation (written , oral , or performance) . 

The portfolio is often used as the basis for evaluatio . The 

portfolio organizes and exhibits prior l earning . e portfolio 

requirements are different at each uni ersity . I n general , these 

portfolios include some type of statement of compete cies , a nar-

rative describing experiential l earning experiences , and doc entatio 

shONing proof of this l earning . These mat erials are usually submitted 

with a written r equest for credit . 



~any universities require some t ype of examination a long with 

the portfolio . In most cases , this examination takes the form of 

a written test . It may be a standardized test (CLEP , licensing 

examination) , a fina l examination from an existing class which par­

alle ls the prior l earning, or an examinatio prepared s cifica lly 

for the experiential l earning program. 

In mos t schools , the need for clear , concise supportive materials 

is the primary deterrent to the success of these ri tial l earn-

ing programs . Faculty members repeatedly point out e importance 

of adequate mat erial in ensuring consistent evaluation resul s 

(Steverns , 1977) . 

Faculty members a l so have expressed concern over the diffi­

culty of assessment . Most of this problem is related to standards 

of achievement--who sets standards , what is e level of standards , 

and what signifies achievement of these standards . 

Research Projects in Experiential Learning 

One of the most prominent credit awarding research projects 

related to credit award for e riences is the Coo rative Assess-

ment of Experiential Learning (CAEL) project . CAEL, an educational 

association of 250 b1stitutions of higher l earning, started in 

March, 1974 . This r esearch and development project funded by the 

Carnegie Corporation of ew York, later by the Ford Foundation , 
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the Lilly Endowment , and the Fund for the Improveme t of Postseco dary 



has resulted in a wealth of information and materials related to 

awarding credit for life experiences . 

The project began with twelve institutions of higher l earning . 

In these projects , different oper tio al models were developed . 

The recommendation that evolved from this project w s that an 

operational mode l should be developed by the institution which 

intends to implement a credit for e erien i le rning program . 

The reports from this project contai inform io about designing 

model s and functional rnateri ls th t can be adapt d to irnpl ent 

one specific learning assessment and credit awarding program for 

an individually designed rogram . 

A research project related s cifically to aw rding credit for 

homemaking and volunteer e riences was established by the Edu­

cational Testing Service in Princeton , .J . This project developed 

a series of workbooks to assist e homemaker in r eceiving experi­

entia l credit (Ekstrom, Harris , and Lockheed, 1977) . 
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The ETS r esearch was based on a compet cy a preach to education . 

Homemakers were instructed to create a list of competencies they 

felt they had gained through their careers in homemaking and volun­

t eer work . They assisted the homemaker by providing her with 

•• r can 11 lists covering many of the traditional task areas of home­

making and volunteer work . The students ust make a r everse 

chronol ogy of their lives covering their homemaki g and olunteer 

activities . Using the 11 1 can 11 lists , students can ide tify 



the l earnings and competencies they have gained through these 

activities. 

The students then document that they have l earned each of these 

competencies . Documentation may take many forms including work 

samples , volunt eer job descriptions , awards for volunteer service , 

certificates of training , and r ecommendation of su rvisors or 

co-workers (Ekstrom, 1978) . The documentation phase begins the 

work of the assessment stage . 

The assessment stage is divided into the following are s : 

l) formal assessment , i nvolving some type of written or perfor­

mance examination of skills ; and 2) informat assessment , which 

might include an oral interview, a descriptive pa r , or faculty 

members who award credit the same way they would judge special 

projects (Ekstrom, 1978) . 

Perhaps one of the strongest points of the ErS program is 

that it r ecognized a need--that of awarding experiential credit 

for non- paid work--and established methods and materials to measure 

this l earning . The program a l so allowed enough flexibi lity to 

make it applicable in many university settings . 

Benefits of Experiential Learning Programs 

Benefits to Students 

Students have much to gain through the experiential l earning 

program. 'TWo major fact ors are that it saves both time and money . 

There is no needl ess repetition of classes , which decreases boredom 
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and increases creativity . There is a l so a greater opportunity to 

individualize the degree program. They can more easily complete 

the degree and still meet family and work obligations . Probably 

one of the most important advantages of this system is the increased 

self confidence the students gain by recognizing the skills they 

have acquired . 

Benefits to Universities 

Universities a lso benefit through 

grams . They can look forwar to an e 

riential l earning pro­

ande student e rol nt as 

the program grows . Because of family and work obligations , the 

student registe r d in experi ential l earning programs would be 

unable to attend if such a rogram was not offered . These stud ts 

t end to be more creative student s because of their prior experiences . 

Due to their absence from the academic setting for a period of time , 

they are also more purposeful students , more intent on getting 

the great est value from the ir education . ith more students and 

older students , the university will possibly have more contributing 

alumni (Avkain , 1979) . 

Concerns of Experiential Learning 

Evaluation 

One of the difficulties that came \vith the co cept of experi­

ential l earning is the problem of evaluation . Originally , ther e 

were no guide lines ; ther e fore , faculty arbitrarily a arded credit . 

Wylie (1976) studied existing programs and found that sane operated 
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without written guidelines . Students challenged faculty decisions 

which awarded differing ~ounts of credit for the same amount of 

experience . This lack of specific guidelin s has proven to be one 

of the major issues in awarding credit for experiential l earning . 
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The amount of credit awarded for experie tial l earning is 

another problem area in evaluation . Administrators lieved that 

faculty members would disagree on the amount of credit to be awarded 

for any set of experiences . 

Student Articulation 

Many administrators also felt that there would be differences 

in faculty opinion on what was considered creditable learning . 

because most experiential l earning evaluation rograms have been 

based on written materials , the success of these programs depends 

on the students ' ability to articulate their experiences ( eyer , 

1975) . The student who is well versed in writing t echniques has 

a much better chance of receiving credit than one who has problems 

expresssing ideas . 

Faculty Resistance 

Faculty resistance was a major area of concern . Educators 

are thought to have a philosophy that denies the credibilit of 

any measurable learning that occurs outside their classDOOm 

(Meyer , 1975) . I n general , most faculty me:nbers do not ha e a 

thorough knowledge of assessment procedures . Along ith this lack 

of knowledge canes the fear that experiential l earning is a threat 
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to employment (Meyer , 1975) . Some faculty member s f eel that experi­

ential l earning progr ams mean ther e will be f ewer studnet s in their 

classes . 

Fi nancia l Considerations 

Financi a l consi derations are one of the maj or concerns for most 

univer sities . In some cases , when stud t s ar e gi ven credit for 

certain courses , the univer s ity m y l ose the t uition for t se 

hour s . Many uni versit i e s ar e a l so concerned th t they will l ose 

consi derable funds from r oom and bo rd f s th t VJC>uld be p id if 

s t udents earned the credits in the traditional r . 

Possibl ions 

Many universities ar e now offer ing credit for rie tial 

l earning . They have studi d the probl ems and are deve l oping s t rat e­

gies t o over come them. Their success can serve as an incentive for 

other universities beginning e riential l earning programs . 

Willingham and Nesbi tt (1976 ) , i n their study of existing programs 

r ecommended that each univer s ity deve l op its own operational model 

for assessing experientia l l earning . 

Evaluation 

Eva l uation has deve l oped i nto an equitable process l arge ly 

through the efforts of i nstitut ions part icipating in the Cooper at i e 

Assessment of Experientia l Learni g (CAEL) Assembl y . This or gani ­

zation was formed in 1976 for the purpose of recognizing exper ientia l 

l earning and establ ishi g a e thod of as sessing it (Knapp, 1977 ) . 



Much of the current avai l able research data has been sponsored by 

the CAEL . 

Avkain (1979) pointed out that the stand rds for classroom 

and non-college l earning are the same , except each h s a different 

emphasis . Classroom l earning i s obtained throu h theory/lecture 

which is l ater applied by the student . on- college l earning con­

centrates on actual experience--the student must derive the theory 

from action . The same l earning should take pl ce in both , only 

the method of getting this educ tion differs . 

Student Articulation 

At one time , educators beleived that incam'ng students would 

be unable to express the ir prior l earning in a form acce table o 

universities . Articulation of experiences and ev luation/analyzing 

the l earnings from these experiences required language and organi­

zation skills . Research by Stevens (1977) showed that students 

can l earn to be more articulate in expressing l earning experiences . 

For this r eason , most universities offer a pre- preparation class 

for experienti a l l earning credit . These classes take the student 

through the process of determining l earning, measur · g l earni g , and 

awarding credit for this l earni g . The class rn y take man dif­

ferent forms , but the essential information is that the university 

l e t s the student know what it expects of th Then the class 

helps the studnet meet the university ' s expectations . 
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Faculty Resistance 

Faculty r esistance to experiential l earning programs was 

another major concen1 to most universities . In practice , many 

universities found that when faculty members beg to understand 

exactly how the programs worked, faculty r esistance diminished . 

At Black Hawk College in Illinois , faculty reaction w s measured 

prior to the i nstitution of the program. The r esults indica ed 

that negative r eaction was caused by lack of knowle ge of the pro­

cess . Afte r the faculty underwent an intensive tr ining session, 

the r es i stance almost disap ared (Stevens , 1977) . 

Written procedures and guide l ines on evaluation developed y 

the CAEL also reduced the faculty resistance . eyer (1976) sug­

gested that faculty committees set up guidelines for individual 

universities . Once this set of procedures is developed, there 

should be little question as to val idity of any assessme t . 

Financial Considerations 

Financial problems have been a~st e liminated in most pro­

grams . Student fees , reduced cost of assessment , and the enroll­

ment of new students has begun to create a profit for experiential 

l earning programs . Kelly (1976) found that costs for experiential 

l earning students were less than those of traditional stud ts . 

Conventional students had direct costs of$ 5 . 76 per credit our . 

Non-traditional students had direct costs of 31 . 39 r credit 

hour . He a l so predicted that as an increasing umber of students 
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enroll in experiential l earning programs , the cost per student 

will decrease . Research done by Avakain (1979) concerning students 

enrolled in experiential l earning programs showed that they were 

willing to pay a substantial amount for assessment in order to 

save the time required to take the course . 

An experiential l earning program has much to offer both 

the student and the university . It c save the student t · t.. .. , 

money, and energy . Ye t the program can i crease university reve-

nues by enrolling students who would lmable to atte if the 

program did not exist . With deere sing n rs of college- age 

youth , universities need to involve more of these non- traditional 

students in the educational process . 



CHAPTER III 

METHOOOLOGY 

A compet ency- based Homemaking And Volunteer Experiences 

Eva luation (HAVEE) model program was developed . It permits syste­

matic and objective determination of stud ts ' eligibility for 

experiential l earning credits for a s cific required , beginning 

home economics course : Food Preparation Principles , NFS 1301 

and 1302 . The deve lopment process for this rogram included 

t asks related to identification of course con t and develo -

ment of evaluation procedures and materi ls . 

Identification of Course Content 

Identification of the Course Compe cy Criteria (CCC) was 

one aspect of developing the Hom ing And Vol un eer Experiences 

Evaluation (HAVEE) program . In the HAVEE model , ri ti 1 

l earning will be substituted for the t of fonmal learning stu-

dents are expected to acquire by completing requirements for the 

traditional course , NFS 1301 and 1302 , Food Preparation Principles . 

Accurate identification of competencies is necessary if stu-

dents are t o be evaluated on the basis of their mastery of these 

concepts . 

The content was developed by identifying the topics , co cepts , 

and competencies normally i eluded in Food Preparatio Principles , 
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NFS 1301 and 1302. There were identified by reviewing the fol -

lowing exist ing sources of information : Course objectives , 

Texas Education Agency 's recommended competencies list for 

homemaking t eachers, and the currently required course textbook . 

From these sources , course concepts and com tencies were 

deve loped . 

Deve lopment of Concepts 

Concepts for the course w re de~ 10 by r eview ·ng the 

currently adopted textbook , Food Fundamen ls , by Marjorie 

McWilliams . Although concepts were written based on this book, 

they are basic to a ll beginning food preparation courses . The 

concepts r emain the same regardless of the t t used . Th 

content was analyzed to identify concepts , facts , principles , 

and t erms taught i n Food Preparation Principles , s 1301 

and 1302. These concepts are listed in the Evaluation Advisor ' s 

Manual, Appendix A, beginning on page 106 . 

Development of Competencies 

Competenci es were deve l oped by re iewing e c nt. . 

The fol l owing steps were completed : 

The Texas Education Agency ' s recommended competencies list 
was reviewed to identify compete cies for horn · g teac ers 
that are included within course cont t . 

The course syl l abus , outline , and objectives ere reviewed 
to determine other skills and concepts which are incl ded 
within course content . 
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Benjamin Bloom ' s Taxonomy of Educational Objectives was 
reviewed to determine l eve l of l earning necess ry for com­
pl eting the course . 

Deve l opment of Evaluation Procedures 

Consistency of process and r esul ts was the primary concern 

throughout the developnent of eva l uation procedures . This con-

sistency was ensured by reviewing existing programs to determine 

strengths and weaknesses in each of these ev lu tion procedures . 

Sixty- two existing experie tia l l earning programs an CAEL 

papers were r eviewed prior to designing the eval tion proc -

dures . The HAVEE procedure was organiz d into a series of eight 

steps as follows : a) initia l conference ; b) re- test ; 

c) portfolio ; d) reference l ist ; e) post- t es ; f) r -

fonnance t est plan ; g) perfonnance t est ; and h) oral 

examination . 

Initial Confer ence 

The r eview of liter ature showed that most evaluation pro-

cesses began with a conference or workshop involving student 

and faculty . Knapp ( 19 7 7) r eported that after a long absence 

from col l ege , many students are insecure about beginning college 

and need assistance . Those who are beginning an rie tial 

l earning program will need more help than the verage returning 

student . For this r eason , she recommended that a works op be 

held or additional materials provided to elp e student and 
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faculty advisor visualize and initiate the program. The HAVEE 

program provides both conference and the materials needed to begin 

the evaluation procedure . 

Materials necessary to plan and administer the initial con­

ference were deve loped . These include the Student Evaluation 

Agreement, Student Eva luation M nual , and the Evaluation Advisor ' s 

Manual . The Evaluation Advisor ' s anu 1 is inclu ed in Appendix 

A. The Student Eva luation anu 1 is included in Appendix B. 

The Student Evaluation Agre t w s d signe to record 

student progress toward the completion of the VEE rogram . 

Similar contr cts or agreements from six other programs w re 

reviewed prior to designing this agreement . those con-

tracts r evi ewed were those from 0 n University (Peacock , 1978) , 

Loretta Heights College (Greenberg, 1980) , Florida Intern tional 

University (Knapp , 1977) , and sever l CAEL arnples . 

Ten manuals from existing programs were r evi e d for assess­

ment procedures , r equirements , and format . Fifteen CAEL papers 

were reviewed for suggestions of tasks and format . any i deas 
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for the HAVEE program came from Assessi g Prior Learning--A CAEL 

Student Guide (Forrest , 1976) . This manu 1 combines the best 

ideas from several CAEL inst tutions . Coastline Community College 

Student Handbook (Riedel , 1978) also provided y ideas , espe-

cially in the a r eas of portfolio preparatio and instructio s 

to assessors . 



Written Objective Tests 

Most current programs have some fonm of written objective 

t est to evalua t e the student ' s cognitive skil l s . The review of 

literature r eveal ed that when many s tudents r turn to school , 

their study and t est- taki ng skills need improvement . For this 

reason , the student i s provided two opportuniti s to 

written t est --a pr e- t est and a st- t est . 

Some progr ams r equire onl y that the stud t p ss 

ss the 

objective 

examination . Among these type of programs are those t use 

the College Leve l Entrance Program (CLEP) or th fin 1 ami­

nation of exi sting courses . The HAVEE program includes a writ­

t en examination a long with the other forms of evaluation . 

Materi a l s necessary for pre- and post- testing were developed . 

These include a t est i tem pool (Ap ndix C) , the key to t est 

items (Appendix C) , Evaluation Advisor ' s ual (Appe dix A) , 

and Student ' s Eva luation Manual (Ap ndix B) . An exemplary i tern 

pool was deve loped for one topic in the course : vegetables . 

These items are l i s t ed on a chart to indicate their l evel of the 

taxonomy of l earning (Bloom, 1972) . 

The t est item pool was developed by re iewing the course 

concepts and competencies as identified from the course co tent . 

Major concept s and taxonomy l evl es to be covered by the test 
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wer e i dent ifi ed . The written objective tests may include any or 

all of the t est item pool as detennined by the evaluatio co · t t ee . 



Pcrtfolio 

Many colleges require a portfolio as the c tral require­

ment of the assessment process . Sinclair College (Krueger , 

1978) awards credit on the basis of the portfolio a l one . Most 

universities require the portfo l io l ong with other forms of 

assessment . Stephens College ithout Wal l s ("Prior Le ming : 

A Guide ," 1977) and Indi Universi y (He e b ch , 1979) re­

quire the portfolio a l ong with an or 1 or writ ami tion . 

The HAVEE program r ires a rtfolio lo g with the other 

assessment procedures . The portfolio design w s develo by 

r eviewing the process in t en isting progr Th Time- life 

Chronologue was patterned after one develo d by the Capital 

Higher Education Service (Knapp , 1 77) . The Compet cies List 

is used in many universities as a method to transform lifetime 

l earnings into statements that can be compared to college 

courses . Knapp (1977) defined reguiremen for competencies 

that were used in the HAVEE program. The ~rksheet for writing 

a competence statement was patterned after one develo by 

Metropolitan State University (Knapp , 1977) . The autobiogra­

phical r esume is used by many universities including Coastline 

Community College (Riedel , 1978) , Indiana University (He ges­

bach, 1979), and Black Hawk College ( Stevens , 1977) . 
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Reference List 

The reference list is desi gned to he lp students prepare for the 

written objective tests . These references were developed from the 

sources used in teaching NFS 1301 and 1302 , Food Preparation Princi­

ples , in the traditional classroom setting . 

Performance Test Plan 

o the HAVEE program. The performance t est p l is unique 

In deve loping the model , a need for some 

ment for the perfonnance t est was app rent . 

of pl ing instru­

e form w s esigned 

to help the student r eview the concept or competency o be emon­

strated , equipment needed, kno l edge to be demonstrated, and the 

steps of the perfonnance . T e performance test l an hel s the 

student organize the performance t est as well as tell'ng th 

committee what to expect . The identification also reminds com-

mittee members of the date , t ime , and place of the 

t est . 

Performance Test 

rfonn ce 

A total of three programs from the review of literature 

used some type of performance test in their assessment procedure . 

Coastline Community College (Riedel , 1978) offered students the 

option of using a performance test as one method of s owing 

prior l earning . Othe r universities requiring a rfo ce 

t est are : Stephens College Without alls ("Prior Learning : 

A Guide ," 1977) and Indinan University (Henesbac , 1979) . The 
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HAVEE program combines the features of a product assessment along 

with the perfonnance t est--the method is evaluated as we ll as the 

fina l result . 

Materials necessary to p l an and compl et e the r fonnance 

t est were developed . These include th Per formance Test Scor e 

Sheet and the Summary of Per formance Tes • 

The Performance Test Scor e Sheet w s b sed on score sheets 

available from other universit i es . These inclu e scori g ·nstru­

rnents from Florida International University (Kn pp, 1977) and 

Stephens College Without W lls ("Prior 

1977) • 

arning : Guide ", 

The Sillmlary of P r f ormance Tes was dev lo to serve as 

an organization form for the oral xarnination . The surnnary r eviews 

competencies cover ed in the rforrnanc t es t and the student 

scores to he lp committee members prepare for the ora l amination . 

Oral Examination 

An oral examination or i nt erview is required in a to 1 of 

twenty programs . Coastline Corrmunity College (Riede l , 1977) 

offers the oral examination as one option for assessment . Other 

universitie s requiring the oral 

Without Walls ("Prior Learning : 

University (Hengesbach , 1979 ) . 

arnination are Stephens Col l ege 

A Guide ," 1977) and I diana 

Materials necessary to p l an d complet e the oral examinatio 

were deve loped . Thes e include the Oral Examination C · ttee 



Worksheet and the Oral Examination Critique form . The worksheet 

was designed to help committee members review the s t udent ' s per ­

fomance thus far in the eva luati on procedure and p l an the oral 

examination. The critique form was designed for scoring during 

the oral examination . This form w s based on score sh ets avail ­

able from other universities . 
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CHAPTER IV 

MODEL PROGRAM 

Overall Process 

Conceptualization and deve lopmental activiti s focused on 

creating an overall model for guiding students through a com­

pet ency eva l uation process . This rocess ssist th in completi g 

specific steps to earn credit for cer 

courses . Students will be abl e to 

Food Preparation Principles , NF 1301 

compl eting the HAVEE progr~ . 

in r ir d orne conornics 

rn ere it for the course , 

d 1302, by succ ss ully 

All material s designed for the HAVEE program re pres nted 

in the Evaluation Advisor • s Manual (A nd · A) and the Stud t 

Evaluation Manual (Appendix B) . 11 steps and r ir ts for 

the completion of the HAVEE program are explai ed in each of these 

manual s . 

Evaluation dvisor ' s ual 

The total HAVEE model is i nc l ud d and explained in the 

Eval uation Advisor ' s Manual which contains descriptions of each 

step and activity of the process . The manual co sists of eight 

sections as follows : purpose of the program, descriptio of the 

program, evaluation procedures , evaluatio materials , course 

guidel ines , credit determinatio , and references . The purpose 
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of the manual is to provide the advisor with the information 

needed to assist the student in compl eting each evaluation step . 

The Advisor •s Evaluation Manual parallels the Student Evalu -

tion Manual , but provides additional inform tion which enabl es 

the advisor to help the student complete each st p of the evalua-

tion process . The evaluation procedure is b s o series of 

eight steps which are explained in more de il l at er in this 

chapter . 

Student Evaluation 

The Student Evaluation Manu 1 includes overview of e 

HAVEE progran1, course description , and s cific step ecessary 

for credit award . It includes four sections as follows : 

description and purpose of the program, getting start d , ev lu -

tion procedures , and bibliogra hy . The pu se of the manual is 

to provide the student with the informatio necessary for the com­

pletion of the HAVEE program . The :rncmual contains descriptio s 

of each step and the directions on ho to achieve e c activity 

required for completion of the HAVEE rogram. 

The evaluation process consists of eight s ps including 

the initia l conference , written t ests , portfolio completio , 

perfonnance t ests , and an oral exami ation . Figure 1 , page 3 , 

shows the sequence of evaluation rocedures . 
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Figure l 

SEQUENCE OF EVALUATION PROCEDURE 

Register in Class 

Initi a l Confer ence With the 
Student and Advisor 

Comple t e HAVEE 
Program Agreement 

Student/Advisor Conference to 
Review Portfolio 

Submit Performance Plan 
Submit Portfolio 

Performance Test 

Oral Examination 

Registrar informed of 
credit award 

in Portfolio 

Develo Compete cies 
List 

rite Autobiographic 1 
R sume 

Confer ence to discuss 
critiques 

Collect umentation 

Compl ete Portfolio 



Implementat ion ateri a ls 

Initial Conference 

Purp:?se . The evaluation process i s begun with an initial 

conference between the student and eval uation advisor . The pur­

pose of the confer ence is to : introduce students to the total 

HAVEE program, provide them with the materi l s necess ry for 

completion, explain the evaluation procedure , and begin the ssess­

ment process . 

Tasks . Three tasks must be completed in initi l con-

f erence stage . These tasks inc lude th evalua o pro-

cedure , r eviewing the Student Evalu tion M ual , and compl ti g 

the Student Eva l uation Agreement . 

The advisor will explain the entire evalua ion procedure , 

including tasks to be accanplished, evalu tion methods , how to 

establish time frame for completion, an minimum s for 

credit award . The s tudent and advi or will work together o com-

plete the Student Evaluation Agreement . 

The Student Eva luation Agreement consists of the following 

sections : a) evaluation steps , b) projected dates , c) com­

pletion dates , d) minimum scores for credit award , e) st dent 

score , and f) signatures . The eval uation steps are s rized 

on the Student Evaluation Agreement . Space is pro ided for 

student and advisor to project dates for e compl etio of eac 

step . When the projected d t es are set , the student and advisor 
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sign the agreement . After canpleting tasks and materials for each 

step , the completion date and s tudent score will be recorded . 

When a ll steps are compl et ed, the student and advisor wil l again 

sign the agreement signifying fu l fillment of the agreement . Instruc­

tions to the advisor on how to compl ete the S udent Evalu tion 

Agreement are in Appendix A, age 73 . Instructions to the student 

on how to comple t e the Student Evalu tio Agre en are in th 
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Student Evaluation Manual , App ndix B, g 249 . Following the initial 

completion of this agreement , the advisor wil circulate th agree­

ment t o members of the evaluation commit ee for pproval . 

Pre- t est 

Pur}X?se . The purpose of the pre- test is to valu te the stu­

dent ' s cognitive l earning . Two tests will be administered--a 

pre- t est taken prior to beginning the HAVEE progr and a pos - est 

taken about midway through the ev luation process . This will 

give the student two opp::>rtunities t o pass the writt t est . If 

the student reaches the minimum acceptable score on the pre- test , 

he/she will not be r equired t o take the second t est . However, 

he/she can choose to take the test to irn ro e his/her score . 

Tasks . Four tasks must be completed in the pre- test stage . 

These are as follows : administer , score , give feedback to the 

student , and inform professors of the stud ts ' score . 

The test may be taken on an individual basis with the st dent 

taking the r esp::>nsibility for scheduling the t est vith the evaluation 



advisor. The advisor is r esponsible for administering, scoring, 

giving the student feedback, and informing committee members 

of the date and time as we ll as arranging for a testing l ocation . 

Advisor's instructions on how to administer and score the pre- t est 

are in Appendix A, page 76. 

Student' s Portfolio 

Purpose . The portfolio is use to org ize and document 

l earning tha t relates t o this cours . The urpose of c rt­

folio is to a llow the student to i cntify d etai l prior 

l earning that r e l ates to Food Preparation Principles , NFS 1301 

and 1302. 

Tasks . When the portfolio is comple ted, student will 

have a compi l ation of written mat rial to do nt prior l earn-

ing. The completed portfolio consists of the following sec ions : 

a) Time-li fe Chronologue , b) Compet cies List , c) auto­

biographical Resume , and d) Docum tation . The Time- life 

Chronologue allows s t udents to list their life · 

the year they occured , and the type of activity . 

riences , 

e c onologue 

he lps the student organize prior experiences into the catagories 

needed for wri ling competency statements . The Compete cies List 
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is a series of statements about students ' prior learning . These 

sta t ements must meet the following criteria : 1) must be measurable 

2) must written in t erms of college l evel learning , and 3) must 

be applicable outside the situation in which it was learned . 



The Autobiographical Resume is a narrative expl ining prior 

learning and its relation to education goals . Documentation 

shows that prior learning did in fact take p l ac . Instructions 

t o the advisor on how to direct the s u e ts ' develo nt of a 

p:_)rt folio are in Appendix A, p ge 78 . I nstructions to the stu­

dent on how to comple t e the portfolio r in the S ude t Ev lu -

tion Manual , Appendix B, p ge 254 . 

Reference List 

Purpose . The purpos of is l ist is o rovi e e stu-

dents ' with the materi a l needed top e forth o jec v 

t est s . These r e f e r enc s cover th oonc , fac s , rincip es , 

t enns , and skills r e lating to the rna eri 1 nonnal y inc ud in 

Food Prep ration Principles , NFS 1301 and 1302 . 

Tasks . The student may study refere ces to strengthen her 

knowledge base before t aking the objec ive wri ten amin ion . 

For a comple te listing of references , refer to the Evaluation 

Advisor ' s Manual , Appendix A, page 82 , or the Stude t Eval ation 

Manual, Appendix B, page 27 2 . 

Post- test 

Purpose . The post- t est is administered about midway throug 

the HAVEE process . Like the pre- t est , its urpose is to asure 

cognitive l earning . The pre - test and rx:>st- test will bo be 
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deve l oped from the test i t ern pool . They ay contain any or all of the 

i tems as determined by the advisor and the eval atio ccmnittee . 



Tasks . There are four tasks necessary for the advisor to 

canplete in the post-test stage . These are as follows : admini­

ster, score, provide feedback to the student , and inform tion to 

the eval uation committee on student score . 

The student will schedule the post- t est with the a visor . 

The evaluation advisor is responsibl for drninis e ring an scoring 

the post-test . After the student h s taken e s - tes , the 

advisor is responsible for 

committee of the students' score . Ins 

o the v luation 

to th dvi or 

on administering the t st are in th Ev lu tion Advisor ' s 

Appendix A, page 83 . Instructions to th stud nt on ng the 

post- test are in the Student Evaluation Manual , A 

273 . 

Performance Test Plan 

Purpose . The purpose of this s ge is to make 

ix B, page 

detailed 

plan for the performance test listing concepts , principles , f cts , 

tenns , and skills to be demonstrated . This plan fonns the fr 

work of the performance t est. 

Tasks . The demonstration plan must be comple ed to define 

the procedure of the performance test . The advisor and e stu­

dent will meet to complete this plan . The performance test plan 

has an identification section to remi d the evalua io committee 

of date , time , and location of the rformance test . The pl 

helps the student organize and plan the rfonnance st . Sectio s 
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are provided for materials and equipment , t echniques t o be de­

monstrated, and knowledge to be demonstrated . 

The plan will then be distributed to other members of the 

evaluation corrmittee for their review prior to the rfonn ce 

t est. Instructions to the advisor on how to direct the s tudents • 

completion of the demonstration plan ar e in Ap dix A, ge 85 . 

Instructions to the student on how to cornple e the demonstratio 

pl an are in the Student Manua l , p ndix B, pa e 275 . 

Performance Test 

Purpose . The performance t est is designed to evalua the 

students's skill based on identified cam cies that c ot be 

adequately measured with a paper/ neil st . cies 

have been identified in the conce ts s ction of the Evaluation 

Advisor ' s Manual. The performance test will consist of one or 

mroe demonstrations by the student to s ow competence in one or 

more concepts/skills which--indicated by the written t est --may 

be an area of weakness for the student . 

Tasks . There are four tasks to be ccrnpleted in the r -

fonnance t est stage . These are to administer , 

and provide f eedback to the student . 

rfonn, rate , 

The subject of the perfonnance test will dete · ed by 

r eviewing the Performance Skills list for S 130 and 1302 . 

These skills are listed by topic in the Evaluation dvisor •s 

Manual i n Appendix A, beginning on page 52 . e stud t i ll 
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also be required to demonstrate any skills i which he/she appears 

to lack compet ence as shown by the written t est . 

The evaluation committee will administer and rate the stu­

dents' performances . Feedback for this performance t est will 

in the fom of the Summary of Perfonnance Test R ting . Individual 

judges ' scores will be summarized on this sh e t which will be 

returned to the students . Instructions to the advisor on compl e­

tion of the performance t est are in e Evalu ion Advisor ' s 

Manual, Appendix A, page 89 . 

Oral Examination 

Purpose . The ora l amination serves as fin 1 summary of 

the evaluation process . The purpose of the or 1 arnin tion is to 

evaluate students ' skills and cognitive l eami gs . 

Tasks . There are three t asks to be compl ted in the oral 

examination stage . These are t o admi ister, evalu te , and provide 

feedback to the student . 

The evaluation committee will conduct the or 1 examination . 

The student must r espond accurately t o questions relating to any 

of the concepts or competencies not demonstrated up to this point 

in the evaluation process . Instructions to the advisor on hO\ to 

conduct the ora l examination are in the Evaluation dvisor ' s 

Manual, Appendix B, page 92 . 
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Completion of the HAVEE Program 

At the completion of the HAVEE program, the student will be 

given one of three grades: pass, fail, or provisional pass . 

If the grade is pass, the evaluation committee will inform the 

registrar of the credit award . I f the grade is f il , the student 

should plan to take the course in its tradition l form . If the 

grade is provisiona l pass , the student should make plans o com­

plete the other requirements specifi d by the commi t e . 
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CHAPTER V 

SUMr-'IARY 

The purpose of this project was to devel op the Course Competency 

Criteria (CCC) and the materials necessary for impl entation of the 

Homemaking And Volunteer Experiences Evalu tion (HAVEE) rogram . 

These materials are included within the Evaluation dvisor ' s ual 

(Appendix A) and the Student Evalua io M ual 

R view of Litera ur 

Sixty two current programs d Cooper tive 

ndi B) . 

sessm t of 

Experiential Learning (CAEL) p pers w re review d prior to lan­

ning the HAVEE program . In general , most rograms r ired sane 

type of testing procedure and a portfolio describing an docu­

menting prior l earning . 

Six experiential l earning programs were described in the 

Review of Literature . The location of these programs were : 

Sinclair College , Indiana University, Coastline Community College , 

Black Hawk College , Antioch College , and Dallas County Community 

College District . Sinclair College bases their credit award on 

a student portfolio alone . Indiana University awards credit on 

the basis of a portfolio plus an interview, fu er docume tatio 

written or oral examination , or a v.ritten paper . Coastline Can­

munity College requires a portfolio for a ll students , then gives 
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the student several options to exhibit prior l earning . These 

options include product assessment, oral interviews , objective 

written examinations, essay examination , or rforrnance tests . 

Antioch College awards experientia l credit for prior l earning , but 

left the method of assessment to be de t ermined within individua l 

departments of the college . Da ll s County Communi y College Dis-

trict awards credit on the basis of 

mentation. 

s u ent rtfolio or docu-
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Probably the mos t important influ nc in th fi ld of experien-

tial l earning has been the Coo rative Assessm t of 

Learning (CAEL) r esearch papers . The CAEL ssoci tio 

rienti 1 

in 

1974 as a research and develo n proj ct of sev r 1 universities 

and the Educational Testing S rvice . Its purp::>se h s been to 

further the recognition of experi ential l earning an design valid 

and reliable assessment met.l-}ods . Most programs currently in use 

are based on CAEL r esearch . 

The Educational Testing Service also sponsored an rie tia l 

l earning study that related directly to homemaki g and vol teer 

activities. The materia l s developed in this stud were organized 

into a workbook to be used by homemakers in ap lying for experi ential 

credit. Household activities were seperated into a series of "I 

can" lists to help the homemaker analyze the type and amount of 

her -prior l earning . 



Methodology 

A competency-based Homemaking And Volunteer Experiences Evalua­

tion (HAVEE) model program was developed . It pennits systematic 

and objective detennination of students • e ligibi l ity for experi­

ential l earning credits for a specific , r ired beginning hane 

economics course--Food Prepara tion Principles , S 1301 and 1302 . 

The development process for this program rcl te o s cif·c tion 

of the Course Competency Criteri (CCC) and dcve l opmen of cv lu -

tion procedures and materials . 

Development of the CCC was accomplis d by first reviewi g the 

content base of Food Preparation Principles in its tradit ·on 1 form . 

The following sources of information w re reviewed in determi ing 

course content : course outline , objectives , and syllab s ; course 

textbook ; and Texas Education Agency ' s r ecommended competencies 

for homemaking t eachers . From these sources , concepts and corn 

tencies for the course were determined . 

odel Program 

The development of evaluation proced res and materials was 

based to a large extent on existing progarms and CAEL papers . 11 

materials designed for the HAVEE program are included in the 

Evaluation Advisor • s anual (Appendix ) and e Student Evalua-

tion anual (Appendix B) . 

following eight steps : a) 

The VEE program consists of the 

i nitial confe rence : b) pr test ; 
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c) portfolio devel opment ; d) 

f) perfonnance t est plan ; g) 

examination . 

I nitial Conference 

46 

reference list ; e) post- test ; 

performance t est ; and oral 

In the initial conference stage , the stud t an advisor review 

the total eva luation procedure . Materi ls develo to complete 

this stage are the Student Evalu tion M ual , Ev lu tion dvisor ' s 

Manual , and the Student Evaluation Agreem t . The Student Ev lu lion 

Manua l is r eviewed in this conference and th tude t Evaluation 

Agreement is comple t ed and signed by the stud n an eval ation 

advisor . 

Objective Tests 

The written objective t ests measure cognitive l earning . 'IWo 

t ests will be administered--a pre- test and a post- test . An lary 

t est i tern .£X>Ol cove ring one concept area is included in Appendix c . 

A reference list is provided to help studen prepare for these 

written examinations . 

Portfolio 

Portfolios are r equired as evidence of prior learning in most 

expe;r-iential l earning programs . The HAVEE rogram requires a rx:>rt­

folio including the following sectio s : Time- life Chro ologue , 

Autobiographical Resume , Competency Stat ents , and Doc e tatio . 
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Performance Test 

The subject of the performance can be determined by reviewing 

the written t est for concept areas in which the student appears to 

l ack competence . Materia ls deve loped for the performance t est incl ude 

the Performance Test Plan , Perfomance Test Rating S eet , d Surnnary 

of Performance Test . The Performance Test Plan serves as an ou line 

for the performance t est . It provides s ct 'ons for terials and 

equipment needed, t echniques to be demonstrated, and knowledg to be 

demonstrated . The performance test will b evalua by the evalu -

t ion committee using the Perfonnanc Test tin S cet . The Surrmary 

of Performance Test is used to he l p the committee and student review 

the perfonmance t est and prepare for the or 1 

Oral Examination 

amination . 

The oral examination is the summative evaluatio of the 

HAVEE program . Materials developed for this ste include the Oral 

Examination Committee orksheet and the Oral amination Critique 

Fonn. Any concepts or competencies not ibi ted up to this point 

will be included in this evaluation . At the conclusion of this stage , 

the student will be awarded a grade of "pass " , "fail" , or "pr 

visional pass" . 

Conclusions and Recommendatio s 

Conclusions 

-According to the Review of Literature , it is appare t that many 

programs have been developed in the area of experi tial learning 



and that this t rend will continue in the future . This type of 

experiential l earning has gained credibility and importance in the 

field of post-secondary education . With a carefully designed and 

implemented program, colleges and universities can better meet the 

needs of non-traditiona l students . 

The HAVEE model program described in Chapter IV is canplete 

except for the item pool and can now field test Such testi g 

will enable evaluation and r evision to be used most effectively in 

meeting the needs of mature students with credi l c rior ri-

ence in areas related to the course . 

Recorrmendations 

Based on the deve lqpment of this rogram the following recan-

mendations for further study are made . 

1) Field test the HAVEE program for eval u tion d revision . 

2) Conduct a follow up study t o assess the success rate of 
HAVEE students in their overall degree program . 

3) Deve lop additional HAVEE programs . 
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4) Explore other alternatives to traditional classes for eeting 
the needs of returning and/or mature stud ts . 

5) Survey faculty who have had i nvol vemen in VEE and simil ar 
programs . 



APPENDIX A 

EVALUATION ADVISOR ' S NUAL 
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PURPOSE OF THE PR 
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OVERALL PURPOSE OF THE MANUAL 

The purpose of this manual i s to help you guide studen s 

through the step- by- step process of earning college credit through 

the Homemaking And Volunteer Experiences Evalu tion (HAVEE) pro­

gram. This manua l inc l udes materials to help you enter s udents 

in the HAVEE program, provide them with guidance d consul t · o 

through comple tion of the val u tion an ere i de nmin on o-

cess , and de t ermine e l igibility for ere i 

Food Prepar ation Principl es , wh n the HAVEE 

canpleted . 
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DESCRIPTION OF THE PR 
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DESCRIPTION OF THE 

HAVEE PR~ 

The Homemaking And Volunteer Experi ences Evaluati on (HAVEE) 

model program is designed to facilitate r eentry of mature women 

students into college, specif i cally r e ntry into the parbnent of 

Home Econonornics Education and Consumer Sciences . any of these 

women will have been out of school for several ye rs , d will 

benefit from assistance and encour gement as they cam r eaccu -

t amed to the academic setting . This program will ev l uate their 

knowledge and skills as they cornpar to those r ired of students 

who complete Food Prepar ation Principles , NF 1301 and 1302 , i n 

the tradi tiona 1 manner . 

This process will assist them in compl eting specific and 

clearly described steps to prove eligibility for earning college 

credit . The process will involve a minimum of e ight meetings . 

Each meeting, the purpose of each , and impl ementation materials are 

described in Table 1 , page 55 . Stude w·il l earn .:-redi t for the 

course by successfully comple t ing the HAVEE program. 
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Table 1 

Competency Evaluation Sequence 

Activit 

First Meeting 

Give student the Student 
Manual 

Explain the total evaluation 
process 

Fill out and sign the 
Evaluation Agreement 

Second Meeting 

Administer pre-test 

Third Meeting 

Initiate Student Portfol io 

Fourth Meeting 

Administer Post-test 

Fifth Meeting 

Review purpose and proce­
dure for performance test 

Pu se 

To give s t udent 
gui ce in 

ginning the 
process 

To evaluate cogn ~ 
tiv l e min 

To identify and 
org ize prior 
l earning 

To evaluate cogni­
tive learning 

To set up perfor­
mance plan 
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terials 

St ent Evaluation 
ual 

Ev lu tion gre -
men 

Stud t a l 
Examples of can-

l et ~rtfolios 
(if a ailable) 

Pre- test 
Evaluation gree­

ent 

Perfo ce Test 
Plan 



Table l, Continued 

Activit 

Fifth Meeting, continued 

Review student portfolio 

Send portfolio to members of 
committee 

Send Performance Test Plan 

Sixth Meeting 

Performance Test 

Seventh Meeting 

Give student eval uation 
results on pe rfonmance 
t est 

Review fil e to de t enmine if 
all steps have been com­
pleted 

Eighth Meeting 

Oral Examination 

Pu se 

To give student fee -
back on progr ess 
on portfolio 

Eva luate po folio 

Infonn em of pl s 
for rform c 

To ev luate skills in 
identified com 
t ency areas 

To k ep stud t 
infonn on 
evaluation 

To evaluate student ' s 
cognitive l earn­
ing and skills 
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Po folio 

Po olio 

p rfo e Tes 
Pl 

T t 

gree-

Evaluation gr 
t 

Summary of Perfor­
mance est 

Oral Examinatio 
rks eet 

Or 1 Examination 
Critique Fonn 



EVALUATION COMMITTEE I ROLE 

The major role of the evaluation committee is o evalu te the 

students ' experiential products and performance during the assess-

ment process . It is their responsibility to evalu te the students ' 

prior l earning during each step of the process and o ensure that 

students have acquired each of the competencies covered in Food 

Prepar ation Principles , NFS 1301 d 1302 . Duties of the Evalu tion 

corrmittee are : 

Observe and r ecord the students ' 
products at the performance and or l 

Serve as r esource pe rson for students an 
assessment process . 

rfo 
io . 

dvisor 

cc , 

ro gh the 

Provide students with f eedback at eac step of the eva uatio . 
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ADVISOR Is ROLE 

The evaluation advisor serves as chairman of the evaluation 

committee and, as such , as s umes the responsibility o guiding 

the student through the HAVEE progr am . The advisor helps the stu-

dent understand how to prepar e requir m ri ls , how the ev lua-

tion will be conducted, and wh t the s s for assessme t will 

The advisor works with students in c 0 e sses nt 

process. By meeting with s t udents frequ ntly, e isor can 

closely check student progr ss at various in dur·ng lu -

tion procedure . It is the advisor ' s res nsib'lity to : 

Help the student s et r eal istic time go ls for the completion of 
the program. 

Administer pre- and post- test . 

Review and critique drafts of all materials be va luated . 

Keep a file on each s t udent with r 
materials as outlined in Chapter IV. 

t info tion and all 

Review purpose and procedures with the st dent for eac area of 
evaluation . 

Help the student prepare and submit a Perfo 
the perfonnance t est . 

Preside at a ll meet ings of the committee . 

ce Test Plan for 

Keep other committee members informed of students progress . 
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S'IUDENTS I ROLE 

The students ' role is t o provide the evaluation committee 

with the materials needed to make an informed decision about their 

prior l earning. Students will sign an evalua ion gre en an 

should make every effort to fulfill the t rms of th The 

students are r esponsible for assisting the advisor in sch<-duling 

all meetings with the eva luation commi t9e , ng com le ion 

and organiza tion of materials in the rtfolio , ollowi g the ro­

cedure listed in the s tudent manu l for valu tion , d comple ing 

the required mat e rials at the requir d 1 vel within f 

as specifiied by the agreement . 

The HAVEE evaluation process offe s sev ral o 

student . Students gain an incre sed awar ness and a r ciation for 

their prior l earning . They a l so develo skills in planni g and 

organizing , verbal and written communicatio , d ev 1 tion . 
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EVAI.DATIO P OCEDURE 
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STEPS 'IO COMPLETIO OF THE HAVEE P 

In order to r eceive credit through the HAVEE rogarm, a series 

of events, meetings , materials , an amin tions must be co pl eted 

successfully. All steps must be comple t ed within one semester 

and according to a contracted time sche ule to r ceive credit . 

The students will enroll in Food Pre r tio Principles , NFS 

1301 and 1302. After r egistration is om e , e ud would 

compl et e the following materials and tasks to reci v ere i for 

the class. 

STEP 1-Initial Conference 

STEP 2-Pre-test 

STEP 3-Portfolio 

STEP 4-Reference list 

STEP 5-Post- t est* 

STEP 6-Performance Test Plan 

STEP ?-Performance Test 

STEP 8-Qra l Examination 

The suggest ed order for completing these steps is s own in Figure 1 

on .page 62 .. 

*Students may omit steps 4 and 5 if they score 80 or hig er o the 

pre-test . 
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Figure 1 

SEQUENCE OF EVALUATION PROCEDURE 

Register in Class 

Initial Conference With the 
Student and Advisor 

Complete HAVEE 
Program Agreement 

Student/Advisor Conference to 
Review Portfolio 

Submit Pe rformance Plan 
Submit Portfolio 

Perfor.mance Test 

Oral Examination 

Registrar informed of 
credit award 
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o ol'o 

e l o Com te ci s 
List 

hie 1 

Co ference to discus 
criti es 

Col l ee cum ta ion 

C lete Portfolio 



STEP 1 

Initial Confer ence 

Purpose 

Tb r eview the assessment process an compl et e the S u 
tion Agreement 

Advisor's Tasks 

Explain evaluation procedure and R view 
Manua l 

He lp the student fill out d si th 

Assist the student in s e tting t tmc go 1 for th 

Students• Tasks 

t Eva lu -

tio 

ent 

tio 

Schedule the initia l confer ce with the Ev 1 tion visor 

Materials Needed 

Evaluation Advisor ' s Manual 

Student Evaluation Manual 

Student Evaluation Agreement 

Desired Outcome 

Completion of the Evaluation Agr eeme t . Stud t is repared for 
Step 2. 

Step 1 begins on page 249 of the Student Eval uatio a l 
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STEP 2 

Pre-test 

Purfx:>se 

Evaluate students ' cognitive l earning 

Advisor ' s Tasks 

Arrange for testing loc tion 

Administer , evaluate , and score pre-test 

Students ' Tasks 

Schedule pre- t est with advisor 

Materials Needed 

Pre- t est 

Student Evaluation Agreement 

Desired Outcome 

Completion , grading , and recording of pre- t est on Stude t Evalua­
tion Agreement 

Step 2 begins on page 250 of the Student Ev luation Bnual . 

6 



STEP 3 

Portfolio 

Purpose 

To identify prior l earning that r e l ates t o Food Pre r tion 
Principles 

Advisor's Tasks 

Assist student in deve loping com enci 
and offer suggestions for possibl e fo 

Critique Portfol io 

Students' Tasks 

, phical 
of oc lrn.c::>n"f"·~tion 

sume , 

Prepare materials and de liv r to dvisor within th allo e time 
frame 

Revise roaterials according t o advisor ' s critique 

Materials Needed 

Student Eval uation Manual 

Student Evaluation Agreement 

Desired Outcome 

Portfolio completed by student 

Step 3 begins on page 14 of the Student Ev luation anual . 
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STEP 4 

Reference List 

Purpose 

To prepare for the J?OSt- test by revi wing concepts , f c , prin-
ciples , t erms , and skills r e lating to e ri 1 covered in 
Food Preparation Principles 

Advisor 1 s Tasks 

Provide student with a list of ref encc to cov r com 

Students 1 Tasks 

Study references to improve performanc on st- cs 

Materials Needed 

Reference List 

Desired Outcome 

Concepts , principles , facts , t erms , an skills will revi ed 

Step 4 begins on page 270 of the Student Evaluation 
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Purpose 

STEP 5 

Post-test 

Tb evaluate students ' cognitive l earning 

Advisor's Tasks 

Administer and score post- t est 

Arrange for testing location 

Students' Tasks 

Schedule pos t-test with advisor 

Materials Needed 

Post-test 

Student Evaluation Agreement 

Desired Outcome 

Compl e tion , gr ading , and r ecording of st- t s 

Step 5 begins on page 273 in the Student Evalua ion l 
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STEP 6 

Performance Test Pl 

Purpose 

Tb make a detailed plan for the 
cepts, principles , and skills t o 

rfonmance test lis ing con­
performed 

Advisor's Tasks 

Assist student in compl eting rfo 

Review portfolio with studne t 

Students' Tasks 

Plan the performance t est and comple e th 

Materials Needed 

Performance Test Plan 

Portfolio 

Desired Outcome 

Planned the demons tration , completed the 
and sent plan to committee members 

s 

rfo ce st plan 

rfo ct test plan , 

Step 6 begins on page 275 of the Student Evaluation ual 
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Pu!"};X)se 

STEP 7 

Performance Test 

Tb evaluate the students ' skill based on · 

Advisor 1 s Tasks 

tified com tencies 

Arrange for t esting location 

Evaluate performance t est 

Complete the Summary of Perfo ce T s t an s o ccmn·t c 

Students 1 Tasks 

Schedule performance t est with advisor 

Present demonstration(s) for 

Materials Needed 

Performance Test Pl an 

Performance Test Rating Sheet 

Summary of Performance Test 

Student Evaluation Agreement 

Des~red Outcome 

Performance Test completed 

rfonnance t es 

Step 7 begins on page 279 of the Student Evaluatio ua l . 
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STEP 8 

Oral Examination 

Purpose 

To evaluate students ' skills an cognitiv l e rning 

Advisor ' s Tasks 

Arrange for t est i ng l oc tion 

Students ' Tasks 

Schedule ora l examinat ion with committ s 

Materials Needed 

Oral Examina t ion Critiuqe form 

Oral Examinati on Workshee 

Desired Outcome 

Completion of ora l examin tion with o e the foll ing results . 

If Pass : 
The committee will notify the r egistrar o cr dit a rd 

If Fail : 
The student mus t enroll for 
form . 

If Provis i onal Pass : 

s 1301 1302 in its tradi ·anal 

Student must compl ete materials and tas s specified b e 
committee to compl ete the course . 

Step 8 begins on page 282 of the Student Eval atio anual 
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EVALUATIO TERI 
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The following section contains the materials necessary for 

implementating each of the eight steps of the HAVEE prog rm . 

An explanation of how to use each of these materials is included . 

The materials are : 

Step 1 : Student Eval uation Agreement 

Step 2 : Student Eval u tio Agreem t 
Pre- t est 

Step 3 : Student Evaluation 
Student Evaluation Agreem nt 

Step 4 : Reference List 

Step 5 : Post-test 

Step 6 : 

Step 7: 

Student Eval uation g eem nt 

Per formance Test Plan 

Per formance Test Plan 
Performance Test Rating Sheet 
Sumnary of Performance Tes 
Student Eval uati on Agre nt 

Step 8 : Oral Test Critique form 
Ora l Test Worksheet 
Student Evaluation Agre nt 
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MATERIALS FOR STEP 1 

Student Eva l uat ion Agre ent 

At the beginning of the semest er, the stu t 

advisor will meet to comple t e the Student Ev luation 

evalu tion 

t . 

The purpose of the Student Evaluat ion gre ent s to r view the 

steps of the asses sment procedur e and to make a pl 

all steps within the s emest er . 

The Student Evaluation Agre ent consis of 

parts : student identificat ion , course ti 1 

o complet 

follow· g 

u se of 

form, steps to be complet ed , project d da s for completion , c ual 

completion dates , required minimum scores , and s ud t sco s . 

The Student Evaluation greement will by filling 

in the student • s name , date , and evalua ion conmit St dent 

and advisor will discuss each of the steps i the ev lua ion 

procedures and project dat es for completion . The identifica ion 

section and project ed dat es are the only columns 

complet ed at this t ime . When these sections have 

the student and advisor wil l sign the agreement . 

at will be 

canpleted, 

Following the compl etion of the contract by the student and 

advisor, the contract will be circulated to all members of the 

evaluation canmittee . Each member will r evie 1 the co tract d 

initial it signifying the i r approval of this agreement . 
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Following completion of a ll steps of the agreem nt , the 

student and advisor will sign the oottom section . The canpleted 

agreement will be sent to the r egistrar ' s along with the request 

for credit award to become a part of the student ' s penn t 

record . 
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HAVEE PR<X;RAM S'IUDENT EVALUATION AGREEZv1ENT 

Student __________________________________ __ Evaluation Committee ------------------------------------advisor 
Dat e 

'-.! 
lJ1 

---------------------------------------
Course -------------------------------------
The purpose of this agreement is to allow advisor and student to review the steps of the assessment pro­
cedure and make a plan to complete all steps within the semest er . 

Pro j ected Completion Minimum Student 
Steps to be completed Dates Dates Score Score 

Step 1-Compl et Agreement 

S ep 2-Pre- t est 80 

Step 3- Compl et e Portfolio p 

St p 4- Compl et e Refer ences 

e 5- ost- es 80 

St 6- S ·t , rfo ce Test Plan _ 

Ste 7-P rformance est p 

p 

Stud i nning da e Advisor Beginning date 

The s ud nt h s compl te ese sks as indicated . Approval is given for credit . 

tudent · ding date Advisor Ending date 



MATERIALS FOR STEP 2 

Pre- test 

The pre-test will be adminis t er e e r l y i n the v lu tio 

procedure. The purpose of the pre- t est i s to ev l u 

cognitive learning. 

the stud ts ' 

An item pool r epresenting the co ce f c 

the course has been deve loped . The pre- t st c 

any or all of these items according t o ef o 

and evaluation committee . 

The t est can be tak on an indivi 

taking responsibility for scheduling . The 

a location for t esting . The pre-t st will 

1 s s i 

r 

s e 

the eval 

for 

of 

is or 

t 

e fo 

scored by the evaluation adv i sor . Other m e s o 

tion committee will be advise of tes i g ate , bu ne ot be 

present during the t est . The advisor ill have 

of informing a ll committee members of the tim 

the t est. 

responsibilit 

d l ac ·on of 

Student s will have two op rtunities o pass the writ est--

the pre-test, given as Step 2 and the po t - est, giv l r 

the evaluation process . Students Must correc ly a swer 80% of the 

items to pass this section of the eval uation rocess . If is 
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score occurs on the pre-test , students are not required to take the 

post-test. They may choose to retake the test , however , to improve 

their score. If the student does not score 80 o this t est, sh 

will have an opfX)rtunity to r eview the concepts , f cts , principles , 

and terms through references prior to taking the st- t st . 

After taking the t est, students will sch l e nt 

with the evaluation advisor to be advised of her scor d 1 the 

remai.nder of the evaluation process . At this confer nee , stu­

dent's score will be recorded on the Stud t Ev 1 ation Agreeme t . 

Following the conference , a memo will sent to e c oommi tee 

member informing them of the student •s re- t est score . 
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MATERIALS FOR S'IEP 3 

Portfolio 

Students will comple t e a portfol io co i i ng info tion 

that relates to prior l earning . The purpose of the port o l i o i s 

to allow the student to ident ify and descr ibe pr i or l earning that 

relates to Food Preparation Pri ncipl es , NFS 1301 1302 . 

The portfolio is a f ormal com ila t io of e r i a l s d scr · 

and/or documenting expe r i ences d skills r e l t to Food Pr 

Principles. The portfolio co s i s t s of following sec ions : 

Title Page 
Table of Contents 
Time-life Chrono logue 
Competency Statements 
Autobiographica l Re sume 
Documentation 

The portfolio i s compl e t ed by the s t ud t with the a isor ' s 

assistance prior to the performance t est . I nstructio s o the 

g 

student on how to comple t e the portfo l io r e in e Student Evalu -

tion Manual, page 254. I ndivi dua l sections of the portfolio are 

described on the following pages . 

Time-life Chronologue 

The purpose of the Time- life Chronologue is to help stud ts 

identify pri or l earning r e l evant t o f ood pr eparation kn l edge 

and skills. This worksheet lis t s activities r e lated to food re-

paration skills, year they occurred, and t of e.xper i ce . The 
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chronologue will help students organize activities , so they will be 

ready to begin the competency statements . I nstructions to the stude t 

on how to complete the Time-life Chronologue are i e tudent 

Evaluation Manual , page 18. 

Competency Statements 

Students must then interpret the activiti from th Tim - life 

Chronologue and state them in the fonn of com s . T e p rpose 

of these competency statements i s to d fin 

relation to competencies that m y l at r valu od for cr di . 

These competencies must meet the following s : 

Must be Measurable- ·Through some type of ev lu tion rocedure , 
whether written or perf ormance t sting, 

Contain highe r l evels of l e rni ng-- ust inc ude theoretic 1 and 
practical aspects , 

Must be at a college l evel--Must be equiv 1 t to coll ge cla ses , 
Applicable outside of situation in which it w s g ine --If the 

l earning cannot be appl i ed in another situation i. is not 
creditabl e , 

Must be current--Learning must have occurred recently . 

Instructions to the student on how to develo campe encies is in the 

Student Evaluation Manual , page 260 . 

Autobioqraphical Resum8 

I n the Autohiosraphica l RPsume , past l earnings are related to 

students ' goa ls for the future . The utobiogra hie 1 Res has 

fiv .... purposes : 

Help student r efl ect on past experie ces and relate th o 
r equired compet encies, 

Build the students ' confidP ce by identifying stre g s , 



Demonstrate skills in organization of materials , 
I dentify probabl e competency, 
Show proof of course- related compet enci es . 

The Au·tobiographical Resume can be i n the fonn of an essay . 

Students can describe how l earning r esulted from their experi ces 

and how this l earning has influenced the stud t ' s pl for the 

future . I nstructions to the student on how to write e Autobio-

graphical Resume are in thP Student Ev lu tion ual , g 263 . 

Documentation 

Documentation is the rocess of ver · fying t rience 

with l earning potential actua lly occurred . J::X:)cum tion allOVJs 

the s t udent to include such items s certific tes of COIT letio 

for continuing education , r ecommendations of former plo ers or 

supervisors , and other types of evidence th t shO\v that 1 arning 

occurred. Instructions to the studen on how to pr p re doc ta-

tion are included i n the Student Evalu tion ge 267 . 

80 



MATERIALS FDR STEP 4 

Reference List 

Prior to taking the post- t est , the st dent may w t to r view 

material related to the competencies covered in Food Pr r tion 

Principles , NFS 1301 and 1302 . The purpose of the mat i 1 is o 

provide the student with a r eference lis t th t will llow them to 

review concepts, principles , facts , erms , an s il s rel i g to 

the material covered in Food Pre r tion Pri ci 1 s . 

listed should be avialable from the l ibr ry or bc:x::>k tore . This 

list should be r egurarly reviewed an u ted . The fer nc lis 

i s on page 82. 
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MATERIALS FOR TEP 5 

Post- test 

The post-test is to be administered fter comple ing ref rences . 

The purpose of the post-test i s to evalua e the s ud t ' cognitive 

learning . 

An item pool has been devel oped r present'ng th cone p s , 

principles. and facts i dentified for course . c 

can be comprised of any or all of these i a cardin 

s - st 

o the 

preference of the advisor d ev lu tion commit 

The t est may be t aken on in ividu l sis with ud nts 

taking the responsibility for sc eduling with e 

advisor must arrange for a testing location . The 

vi or . The 

t - st ill 

be administe r ed and scor d by the eva uation advisor . Oth r rs 

of the evaluation committee will advised of e date of the pos -

t est, but need not be present during the test . The adv'so ill 

have the r esponsibility of informing all committee m rs of e 

time and location of the test . 

Students must correctly answer 80% of all items to complete 

this· section of the evaluation process . If students do not score 

80 on this t est, they will be required to disconti ue ~rk in the 

HAVEE program and should t ake the course in its tradi ion l fonn . 
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appo ·n t After taking the t est , students will schedule 

with the evaluation advisor to r eceive the score an 

of the evaluation process . At this conference the 

will be recorded on the Student Ev 1 u tion Agreem 

lan the remain er 

the conference , a memo will be sent to e ch cornmi ee rn 

the student ' s score on the post- t est . 

' s score 

ol l owing 

r s ting 



e subj t of e 

MATERIALS FOR STEP 6 

Perfonnance lest Pl 

The r esul ts of the written t est detennine 

perfonnance and oral tests . Afte r the written amina ion h s been 

scored, the evaluation advisor will meet with s u to detennine 

the concepts t o be evaluated in the rform .c t es . Th purpose 

of the Per formance Test Plan i s to make e il ·o e 

performance test which lists concepts , inci 1 s , f ts , 

and ski 11 s to be demonstrated . 'Ib r cei ve cr , s must 

be able to demonstrate mastery of competencies r i r fo e 

course . Therefore , students will be sk o show profici cy in 

skil ls where the written examination in ic 

by choosing one or more of these are s s 

performance test . 

ere ar akness s 

e subject of the 

The s t udent and the evaluation advi or ill m e t to e e l o 

a pl an for the performance t est . This pl will describe e subject 

of the per formance test , a step-by- step proc ure , 

t echnique t o be demonstra t ed . 

d e s cial 

Prior to the perfomance test , the advisor and s u ill 

meet to determine the subject of the perfo ce t est . The it e 

t est will be reviewed to find those areas in which the st den 

scor ed 80 or below . The competenci es r e l a t ing to 
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become the subject of the perfonnance t est . I f there is more than 

one area of weakness, the student must include all these areas in one 

or more perfonnances. 

The planning fonn will be given to m rs of the c 'ttee 

at least five days prior to the perfonnance t est to llow ple time 

for review. The fonn also inc ludes sections o rerni ccmnitt 

members of the time , date , and l oc tion of 

At this confer ence , the stu nt 

the completed student portfolio . 

portfolio reflecting the advisor ' s sugges io 

then be sent to the evaluation cammitt fo 

approval. 

rformancc t est . 

visor will lso evi 

n c se 

The po io will 

c · r r vi w 



HAVEE PR(X;RAM PERFORMANCE TEST P 

This form is to be complet ed by the student in conference with the 
advisor to he lp plan the performance st . It s ould be sul::rni tte to 
each committee member at l east five days p i or to the t es ing date . 

Student Date ------------------------- -----------------------------
Date and time of performance t est __________________________________ __ 

Location for performance t st~--------------------------------------

Evaluation Committee ________________________________________________ _ 
advisor 

Name of Performance~-------------------------------------------------

Competency to be shown~---------------------------------------------

Catagory (refer to Evaluation A visor ' s inn g on ge 105) 

Concept(s) ______________________________________________________ __ 

Materials and equipment needed 

Techniques to be demonstrated 

Knowledge (concepts , principles , fac enns) to be derronstrated 
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HAVEE PROGRAM PERFORMANCE TEST P 
(continue ) 
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Name of performance 
~-------------------------------------------------

Competency to be shown -----------------------------------------------
Catagory (refer to Evaluation Advisor ' s ing on ge lOS) 

Concept(s) ______________________________________________________ __ 

Materials and equipment needed 

Techniques to be demonstrated 

Knowledge (concepts, principles , facts , ernonstrated 



MATERIALS FOR STEP 7 

Performance Test 

The performance test will supplement the results of ritten 

test. The forms used in Step 7 are : 1) Perfo T st R ting 

Sheet and 2) Summary of Performance Test . 

The purpose of the Performance T st Ratin S ee 

an instrument to evaluate the students ' sk'lls 

The performance t est will be presente in accor 

mance Test Plan made in Step 6 . 

Following the Performance Test , the commi 

cc w 

e i 1 

s to ovide 

in 

e for-

gi nan 

opportunity to ask questions concerning the rformanc (s) . se 

questions may be directed to the t echniqu demonstr t or know e ge 

of concepts, principles , facts , and t erms r e l te to the perfo ces . 

Each of the committee members will then compl e a Perfo ce Test 

Rating Sheet . 

The purpose of the Surnnary of Perfonnance Test is to canpile the 

evaluators' critiques on the Performance Test . e e l u ion ad isor 

will combine all r atings to develop a S ry of Perfo ce Test . 

This form will be returned to the student . 

Prior to the oral examination , committee members ill r e eive an 

information packet from the advisor to help pre e for the a-

tion. This packet will i nc l ude the Surrmary of Perfo ce stan 

the complet ed Student Eva luatio greement . 

89 



HAVEE PROGRAM PERFORMANCE TEST RATI G SHEET 

This rating sheet is designed to facilitate th evaluation of the 
student's performance test. One score sheet should be completed for 
each concept or competency to be demonstrated by each ev lu tor . All 
evaluator's ratings and comments will be summariz o t S ry of 
Performance Test form which will be returned to the stud 

Student D t e ------------------------------
Course Ev 1 ua or ------------------------
Concept or Competency ________________________________________________ _ 

princi­
and terms 

nformation accurate 
d complete 

roper application of 
echniques 

sequence of 

equipment 

Rat in 

1 2 3 4 5 

1 2 3 4 5 

1 2 3 4 5 

1 2 3 4 5 

1 2 3 4 5 
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HAVEE PROGRAM SLJM.'!ARY OF PERFOR1.'1ANCE TEST 

This fonn serves as a summary of the r atings of th ev l u 
mittee of the student's performance t est . Us this info 
the enclosed fonns to prepare for th oral amin tion o 

at in 

tion com­
tion and 

e ld on 
This 

~------------------------ ~--~------------fonn is to be returned to the student an v lu tion committ e . 

Student ----------------------------
Da e ______________________ ___ 

Course ------------------------------ Comnitte ---------------------

Ra-t;ing 
Concept or Competency ~iqh Medium jLoW ~ot Passinq 
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MATERIALS FDR STEP 8 

Oral Examin tion 

The oral examination i s used as a 1 t stage of the evaluation 

process. At the completi on of the written 

the committee members should note items th 

about in the evaluation . The or 1 

tunity for these questions to be 

ami 

in earlier eva luations . Forms us d in s 

Committee Worksheet and Ora l Examin tion C 

Oral Examination Committee Worksheet 

d fonnance tes 

y have qu stions 

io will ive 

11 s thos 

8 ar 0 

o por-

·nat'on 

Prior to the oral examination , ach carmi m r will us 

d 

the Oral Examination Committee Worksh to 0 

This list of competencies is then tran f rr to th 

which will then be used during the oral amin tio 

student . The critique form gives the evaluators 

ak can ence re s . 

fo 

score the student on compet encies still in e tion . 

for sco ing 

o portuni 

The first section of the Oral Examin tion Cammi tee rkseet 

is used to note areas about which the evalu tion commi e m r 

would like the s t udent to answer questions . The seco d s ctio 

i s provided to pose questions co cerneing ese areas . e 'rd 

e 

section is provided for additiona l comments or otes for e cornni ttee 

member's use . This worksheet is o ly for the use of 
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committee. It will not be returned or in any 

student. 

Oral Examination Critique Form 

y shown to the 

The Oral Examination Critique Form is esigne to be us 

during the oral examination . ce to be cov re 

during the oral examination are transfe r from works to 

the critique fonn . The critiqu fonn s des· gn in c ckl is 
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format. The evaluator checks the de e of ery c s en h s 

achieved. 

The evaluation advisor will ag tho g . ch 

committee member will be giv n opportun'ty a k s ions of 

the student. the student will also invited o y dd'tional 

information that will be of he l to the v lua rs . 

Following the interview, the evalu tion committe will et to 

determine the results of the t est . cause of the s jectiv n ture 

of the evaluation , it is difficult to give a n rical score . There-

fore , the student will be scored ei er "pass " or "f il "-ei er the 

committee feels the student possesses the competencies contained 

the course , or does not have them . 



HAVEE PROGRAM ORAL EXAMINATIO COMMI'ITEE YDRKSHEET 

This form is designed to he lp the evalu tion committe 
prepare for the oral examination . The evalu tor eep 
for use during the oral examination . 

Student D t e 

or anize d 
this works eet 

------------------------- --------------------------------
Evaluator ----------------------------------------------------------------
Areas of weakness identifie in other examin 

Pre-test 

Post-test 

Performance Test 

Related Questions 

Cormnents 
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HAVEE PROGRAM ORAL EXAMINATIO CRITIQUE 

This fonn is designed to be used i n the HAVEE program to ssist the 
evaluation committee in evaluating the s udent ' s or l ex · atio . 
These individual critiques wll be returned to th student in e fina l 
conference with the evaluation advi sor . 

Student ----------------------------
Course -----------------------------

1 - unacceptable 2 - bel ow aver g 
5 -

:ompetency 

Compet ency 

~ompetency 

~anpetency 

Da e ---------------------------
Ev lu tor ----------------------

3 - vc age 
cell en 

Ratinq 

5 4 3 2 1 

5 3 2 1 

5 3 2 l 

5 3 2 1 
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COURSE GUIDELI 
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TEXAS EDUCATION AGENCY 1 S BASIC COMPETENCIES 

FOR BEGINNI G TEACHERS OF HQ OCO CS 

All competencies r e lated to foods and nutrition we e reviewed 

by the professor who currently t eaches Food Prepar tion Principl s , 

NFS 1301 and 1302 . Following i s the list of com tenci s normal ly 

covered in that course. 

The f ollowing definitions appl y to this sec ion . 

Competency-Knowl dge , skills , ffec ive h v·or , d/or judg 

rnent which the student will demonstrate a a rede c d rofi-

ciency l evel 

compet ency 

Enabling Objective-(EO)-a s cific rformance relating to 

TPO; it serves as a criteria for achievin the competenc 

An explanation of the numbering sys fo cy , 

terminal perfornance obj ectives , and abling objectives foll~·s : 

COMPETENCY 1 This numer 1 ide tif' es the oampet ith ' 
each subject matter area . 

TPO 1 : 1 The f irs t numeral is the same s the c c 
number . The second er 1 ide ifies the TPO 
f o r each competency . 

EO 1 : 11 

97 



COMPErENCIES IN FCXJD AND NUTRITIO 

COMPETENCY 1 : Ability to analyze the interrel t edness of nutrient 
intake , food and eating p terns s necessary in 
maintaining and improving health 

TPO 1 : 1 Determine major functions of food in rel tion to 
values held by differ e t ethnic sociocult 1 
groups 

EO 1 : 11 Expl in the £feet of sycho ogic 1 
f ctors on food choice 

ED 1 : 12 Describ dif r en e l· 0 s 
influences on food choices 

soci 1 

ED 1 : 13 Intr pret the ff c of v lues goals on 
food at t erns of indivi u ls 

EO 1 : 14 Identify th eogr hie d s a so l infl u-
enc s on foo choices 

TPO 1 : 2 Analyze the nu ri ts whic contribute o 1-
being of the indivi ua l 

EO 1 : 21 Classi f major nutri 

ED 1 : 22 Det ennine sources of the major nu i ts 

EO 1 : 23 Identif y c aracteristics of e ch nu ri t 

ED 1 : 24 Ana lyze primary functions of ea h nutrie t 
and discuss i · t erre l atedness \ i th other 
nutrients 

EO 1 : 25 scribe the six major h siological processes 

ED 1 : 26 

involved in the body ' s utiliz tion of nutrients 

Describe the r esul 
to icity f rom, each 
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of a defici cy in , and/or 
jor utri t 
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TPO 1 : 3 Develop plans to meet nutri t ne ds of in 'vid als in 
various stages of the life cycle 

EO 1 : 31 Re late food intake to he lth an appearance 

EO 1 : 32 Analyze the food roups s a 
choices 

sis for food 

EO 1 : 33 Differentiat en as or 11 es 
food facts 

EO 1 : 34 Asses ways indivi 1 e ds ff ct nu 
tional requi n s 

EO 1 : 35 Se l ect foods to meet r on 1 ritio 
needs 

COMPETENCY 2 : Ability to ev uate 
prepar tio in home , 

n ec que for 
d · dustry 

TPO 2 : 1 Determine eff ctive rk are s for 
in the home and sc oo 

and 

i -

1 

on 

EO 2 : 11 I entify the various t s of rk re s 

EO 2 : 12 t ermine t e most ap ro i 
of work areas or efficienc 

EO 2 : 13 Organize each work are for 
t ion 

s 

t o_pera-

TPO 2 : 2 Select , use , an care fo h 
ment 

and institu io 1 

EO 2 : 21 Identify home and · s itutio al equi 
de t ermine guidel ines for selection 

nt and 

EO 2 : 22 Demonstrate proper use an care of ipment 

ro 2 : 24 Plan arrang t an storage of equi t 

ED 2 : 25 Se l ect inventory procedure 
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TPO 2 : 3 Apply s tandards for sanitatio i the kite en 

TPO 2 : 4 

C0.'1PETENCY 3 : 

EO 2 : 31 Analyze re sons or rson l hygiene and sani­
t ation in the work are 

EO 2 : 32 Del ineate the relationship be 
agents and food borne illness 

EO 2 : 33 Re l ate public h l r gul tio s 
state , f eder 1) to situ ions 

c usative 

Employ recognized sa e s con i u 
process in work perfo 

EO 2 : 41 R cognize z co i io s 
and safety 

EO 2 : 42 React effectively in rgency 't ions 

ED 2 : 43 Apply public eal sa£ y egulatio s 

EO 2 : 44 Appraise ysio ogical , 
cational limi tio s of i 

d e u-

Ability to plan, pr re , 
meet the needs of individ 
the l ife cycle 

d serve food desi to 
1 an gro ps oughout 

TPO 3 : 1 Examine the principles of manaa~emEmt 
available time , expendable e 
to the planning, prep ring , 
attract ive meals 

EO 3 : 11 Identify the role of e 
meal related acti ities 

a1 ger and 

EO 3 : 12 DemOnstrate ability to pl eekly menus 
within budgetary 1 imi tio s 

EO 3 : 13 Org ize activities to save ime and e ergy 

TPO 3 : 2 Apply the pri ciples of me 1 planning for esign g 
nenus appropriate for individ al needs 

EO 3 : 21 oetennine the impo ce of portion co tro1 



TPO 3 : 3 

TPO 3 : 4 

EO 3 : 22 Analyze menu plans for meeting in ividual 
nutritional needs 
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EO 3 : 23 Recognize psyc ologic 1 an aesth tic 1 fac­
tors in planning menus 

EO 3 : 24 Plan daily menus which refl ct cultur 1 
diffe r ences 

Select and use food s ppropri e 0 

given situation 

EO 3 : 31 Develop abil' y r ' 
linens , fl ar , 

EO 3 : 32 Design an p l an tab l e 
settings , ood eflect 
knowle ge 

ED 3 : 33 e-
lines in vari 
a home or co 

ED 3 : 34 Identi y and dising chni-
ques in food 

Appraise the alucs of es lis ed and accep ed 
behavior at the table 

EO 3 : 41 I entify the principle s and rules ffccting 
table manne s 

EO 3 : 42 Practice socially acce t avior at the 
table , including consideratio for e 
physic 1 and emotional nee of o ers 

COMPETENCY 4 : Ability to prep r e food prod c accordin o desig­
nated stan ar s in lx:>th h e and industry 

TPO 4 : 1 Demonstrate ability to rea , unde rs 
a r ecipe 

ED 4 : 11 Ex~lain the tenminology s 

ro 4 : 12 _ easure ingredients 
priate t echniques · 

d , follow 

i r ecipes 

appro­
·e ts 



TPO 4:2 Assess food standards and factors affecting food 
quality 

EO 4:21 Select proper equipme t for a s cific job 
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EO 4 :22 Identify principles concerning cook'ng r a-
tures and food quality 

EO 4 : 23 Identify foo stor 
r ecommended stor ge 

EO 4 : 24 

use 

EO 4 : 25 Use crit ri 
evalu t e finish 

EO 4 : 26 An lyze the r e l io s 
princi l es and food s 

EO 4 : 27 Re l a t e use of stand r izcd r 
and qua lity co ol 

TPO 4 : 3 Assess methods of food reserva ion 

while can 
s 

princi 1 s 
lity of the 

/or c ci 1 

uc s 0 

t 

to 

EO 4 : 31 Ana lyze the fac o s 
pri te m thods for 

hich d ermine pro­
reserv tion of v rio s 

t ypes of food 

EO 4 : 3 2 Ccmpare methods of food a o in 

ing 

t erms of equipnent, 
and food qual i y 

ergy , safet , 

COMPErENCY 5 

EO 4 : 33 DemOnstrate appro riate 
preservation 

thods of food 

Ability to demonstr te co s 
and purchasing food for bo 

er canpet ce 
hane and in us 

selectin 

TPO 5 : 1 Appraise e l ements whi ch operate s 
the protection of consumers 

ificall for 

EO 5 : 11 Intrepr t l egis l atio and rela e it to food 
and nutrition 



EO 5 : 12 Identify functions of agencies organized 
for the protection of consumers 
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EO 5 : 13 Use available consumer protection resources 

EO 5 : 14 Select str t egies for stimulating i nterest 
in consumerism 

TPO 5 : 2 Assess the role of the responsibl e consumer in the 
area of food and nutrition 

EO 5 : 21 Recognize ethic l business pr ctices in 
the wholesale and r e il mark t 

EO 5 : 22 Analyze l abels for utritio l 
infonnation 

EO 5 : 23 Interpret government policies , s 
and gr des 

d product 

dards , 

EO 5 : 24 Evaluate m rketing pr ctices in the han­
dling of food as re l te to qu lity 

TPO 5 : 3 Appraise co sider tions whic determine the consumer 
choices of food 

EO 5 : 31 I dentify the influ ces of li e styl e on 
food choices 

EO 5 : 32 Relate purchases to v lues and goals 

EO 5 : 33 Analyze economic pri ciples hie apply to 
the cons r and food choices 

TPO 5 : 4 Organize buying p l ans according to ....... · """"~'-"-'-·ate an 
anticipat ed needs 

EO 5 : 41 Evaluate buying techniques to cut focxl 
costs 

EO 5 : 42 FoDmulate buying plans 

EO 5 : 3 Analyze the use of con enience focxls and 
other t ime sa ing services 



COMPETENCY 6 : Ability to analyze career and job opportunities 
related to food and nutrition 

TPO 6 : 1 Evaluate opportunities at all leve ls of the career 
ladder 

10 

EO 6 : 11 Describe worker mobility patterns within the 
career la der 

EO 6 : 12 Interpret employm nt ~1formation co cerni g 
opportunities in food d nutritio 

EO 6 : 13 Identify r 'red skills and 
preparation for careers i 
at the v rious l ev ls 

tional 
d nutri io 

EO 6 : 14 I e tify org iz tions con ribu ing o ro­
fessiona l gro~ 

TPO 6 : 2 Se t up evaluative criteri 

EO 6 : 21 Identify qu lities 
bility and s ccess 

or playability 

e essary for mploya­
e orl of wo k 

EO 6 : 22 Comprehen procedures used h ap lyi for 
a job 



CO CEP'IUAL 

R 

FOOD PREPARATIO PRI CI LE 

1301 D 1302 

* ote : Thes e concepts , principles , and facts ere en from the 

recorrmended t extbook for the course : c illiams , arg ret . Food 

Fundamentals . John Wiley & Sons , Inc ., ew York , 1979 . 
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Concept: 

CHAPTER 2 : VEGETABLES 

SENSORY CHARACTERISTICS OF VEGErABLES RELATED TO THE 
AESTHETICS OF MEAL PLANNI G 

Principle : Vegetables should add variety to m ls . 

Facts: 

Tenns: 

Concept: 

Four major considerations in me 1 p l 
sory cha r acteristics of vege l es 

vegetabl e 

CLASSIFICATIO OF VEGETAB 

Principle: Vegetables are classifi d c ordi g 
the plant eat.en . 

Facts: Seven portions of pl ts that 

i g rela 

o the 

Tenns: bulb, root , tubers , l eaves , s , frui 1:.5 , s 

Concept: THE EFFECT OF V".EX;r.w.J..J:-l..L..U...l.LJ 

VALUE I AND FLAVOR 
CQ:vlPOSITIO 0 TEXWR.E I 

to sen-

rt'on of 

1TRITIVE 

Principle : Texture , flavor , and nutritive value are aff ected by com­
pos i tional compon ts . 

Facts: 

Tenns : 

The five composition 1 compon nts of vegetables 
The effect of cornpositonal cam en on lavor , 
and nutritive value 

fiber , dehydration, rigidity , turgi ity , cellulose , carbo­
hydrate , woody, fiberou , _pectic , proto c t · , sugar, 
starch 

Nutritional Characteristics of vegetables 

Concept : NUTRITIONAL VALUE OF VEGETABLES 

Principle: The vegetable group i eludes arying amo ts of most of the 
major nutrient s . 
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Facts: 

Tenns: 

Concept: 

Major nutrients that are contained i commo vegetabl e 
sources and their function in the body 

109 

nutrient , prote in, calcium, iro , ox lie i , c ro enes , 
ascorbic acid, f iber , roughage , sodium, chlori e , cob lt , 
copper, magnesium, mang ese , phosphorus , ss ·urn 

RELATIONSHIP OF JUTRITIVE VALUE 'ID OWl CO~DITIO S 

Principle: Climate and soil f c t ors ffect nutrition 1 ompo 
vegetabl es . 

ts of 

Facts: The effect of soil , c l' , fcrtiliz r , urity , r · -
fall, and sunl' ht on nutritive v luc 

Tenns : iodine , boron, fertilizer 

Concept: THE EFFECT OF OR liC CO DITIO S 0 ~ T ~UE 

Principle: Organic conditions do not effect nu ri i c 
tables . 

of v ge-

Facts: 

Tenns : 

Marketing 

Concept: 

Principle: 

Facts: 

The diffe r ences betwe n org ic 
vege tabl es 

d tr ditio a lly grown 

organic, pesticides 

THE EFFECT OF SHIPPI G NO S'ID GE 
QUALITY OF PRODUCT 

THE 

Proper contro l of t ern r ture , moisture , d air affects 
compositional and nutritio 1 c aracteristi s of vege-
tables . 

The r espiration process in vege les 
Methods of controlling t emperature during shi ping 
Methods of i creasing air circul tion and e results of 
poor air circulatio 
Proper t emperatures for s t or· g differ t t s of 
vegetable s 



Concept: FEDERAL INVOLVH-1Et\1T IN THE 1ARKET G PROCESS 

Principle: Fede ral controls contribute to the qu lity of the food 
products by r egulati g the marketing proces s . 

Facts: Major l egislation affecting the marketing process 
The fede ral agency th t enforces is rketing process 

Terms: regulation, standardiz tion 

Selection 

Concept: SELECTION PROCESS BY FORM OF 

Principle : Form of vegetable chose re l e o e. use . 

Facts: Criteria for c oosing mos t appropri t e form of c e 
for end use 

Principle: Fresh vegetabl e quality s indi c e 
components . 

yearn 

Facts: Criteria for choosing the t f r esh roducts 

i 1 

Principle : Frozen vegetable quality i s 
components . 

y catlp)sitio 1 

Facts: Criteria for choosing the best fro en r oduct 

Principle : Canned vegetable quality is i ndi c t ed by composi tio! a l 
components . 

Facts: Criteria for choosing the best c product 

Concept: SELECTIO PROCESS Ol THE BASIS OF EI'Y 
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e 

Principle : The varie ty of vegetable affects qu l it of repared pro­
duct . 

Facts: 

Terms: 

Proper variety for end prod ct 
The charact eristics of a variety 
product 

a t affect the re 

variety, \ axy , non- \ axy , meaty , juicy 

ed 



Concept: SELECTION PROCESS ON THE BASIS OF GRADE 

Principle: Use of vegetable should determine gr de choice . 

Facts: Grades used for fresh, frozen , canne ve etables 
Effect of grade on finished product 

Terms: fancy, standard 

Concept: SELECTION PROCESS 0 BASIS OF ELIG 

Principle: Product labeling indic t es compositio of p oduct . 

Facts: Items that must be included on rod ct 1 
Importance of order of i gredien l is e 

Principle : Nutritiona l l abeling indic tes propo 
ents in products . 

0 0 

Facts: 

Concept: 

Principle: 

Facts: 

Storage 

Concept : 

Cases when nutrient l abeli g mus 
Items that must be list on a utr· 

SELECTION PROCESS OF CO 

Convenience foods should be select 
of time, money , and energy s c of 

Forms of vegetable convenience foods 

fter 
ood 

THE EFFECT OF S'IDRAGE 0 FRESH VEGETABLES 

1 

.111 

i -

roduct 

Principle: Retaining fresh vegetabl e quality de 
environmental conditions . 

s upon contra 1 o 

Facts: 

Terms: 

The proper form of storage for vegetables 
The eff ect of air on vegetable freshness 
The effect of evaporative c anges on egetables 

oxidative , hydrator 
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Vegetabl e Cookery 

Concept: THE EFFECT OF COOKERY 0 NUTRITIONAL CO T OF VEGErABLES 

Pr i nciple : Nutritional content is affect ed by the t of he t used . 

Fact s : Results of mois t he t on water-sol able utrie ts 
Effect of dry heat on cert i n tri s 

Terms : pal atability , oxidative 

Principl e : Hutritional conten is affec y H of cooking di 

Facts : 'The r e lationship betw en of me urn v n loss 

Tenns : alkaline , acid 

Principle : Nutritional conten i s f cc ed y of cookery ime . 

Facts : The effect of cooking ime on 
Most appropriate cooking t im v 
The relationship between vitami lo 
The relationshi betw e vitamin 
sure saucepan 

ve cookery 
ry in a pr s -

Principle : Nutritional content i s fe te by amount of h t . 

Facts : 

Concept : 

The effect of t emper tures 
Nutrients that are affecte 
Most appropri t e cooking t 

s 

ures for vege 

THE EFFECT OF COOKERY 0 TEX'IURE OF VffiETABLES 

l es 

Principle : Rate of softening is affec b e pH of cooking mediun . 

Facts : 

Terms : 

Concept : 

The r eaction betwee 1 pH of me 
The effect of natur 1 organic 
tinerals that i nhibit t extura c ges 

The chemical r eaction that inhibits ur 1 c 

acid , alkaline , organic 

THE EFFECT OF COOKERY 0 VEGETABLE COLOR 

Principle : vege table color is affected b eat t ype . 

ges 



Facts: Water-soluable pigments 
Pigments affected by heat 

Principle: Vegetable color is affected by pH of cooking medium . 

Facts: The effect of pH of water o eac pigme t 
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The effect of organic acids tra pe by a li on chlorophyl l 

Principle: Vegetable color is affected by l ength of cooking time . 

Facts: 

Concept: 

Relationship between time of cookery d r t tio of 
pigments 
The reason for the diff r e ce in the color of froz green 
beans and canned green be 1s 

EFFECT OF COOKERY TECID IQU 

Principle: Flavor is affected by arom 
vege tables . 

Facts: The effect of using 
vege tables 

lid on mil d s o g 1 vor 

Principle: Flavor i s affected by time of cooking . 

Facts: The effect of cooking time on mil or s on J fl ors 

Tenns: volatile , aromatic , si igrin , glycoside 

Preparation Procedures 

Concept: IMPORTANCE OF JASHING VEGETABI£S 

Principle: Careful washing affects s i tion d l atability . 

Facts: Importance of cleansing vegetables 

Principle: Method of cleaning vegetabl e ds on the fo 

Facts: Appropriate cleaning procedure for eac form 

Tenns: sediment, convol utions 



Concept: TRIMMING AND CUTriNG RELATED TO CHARACTERISTICS OF 
VEGETABLES 
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Principle: Trinming, paring , and cutting de s on the composition , 
form, way it will be used , maturity, an appe ranee . 

Facts: The best method to prepar e vegetabl es for cookery 
The discoloration of vegetabl es fter ring and methods 
to prevent this discoloration 
The effect of vegetabl e density on the l e gth of cooki g 
time 

Fresh Vegetable Cookery 

Concept: TYPES OF MOIST HEAT COO y 

Principle: Proper boiling proce ures enh c 
tables. 

ity of vege-

Facts: 

Tenns: 

The recommended method t o boil vcge l es 
Criteria to evaluate vegetabl es for one ss 

boiling 

Principle: Proper steaming procedures enh ce a l ity of ve e tables . 

Facts: 

Tenns: 

Methods of steaming 
Special equipment needed or steaming 
Vege table s most adaptable to the steaming 

steaming 

od 

Principle: Proper simme ring methods enhanc quality of vegetables . 

Facts: Vegetables most sui t ed t o sirrrnering 
Methods of shortening the cooking riods an e merits 
of each 
substances that inhibit the softening and ho they vork 

Tenns: coagulation, rehydra tion , s· ering 

Concept: TYPES OF DRY HEAT COOKERY 

Principle: Proper broiling techniques enhance quality of egetabl es . 



Facts: 

Tenns: 

Criteria tha t determine the best vegetables to broil 
Vegetables best suited to broiling 
Method of broiling 

broiling 

Principle : Proper baking t echniques enhanc the quality of vege­
tables. 

Facts: Criteria that dete rmine the best vege 
Vege tables best suited to baking 

l es t o bake 
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The importance of moisture ·n v ge 
of the finished product 

on the quality 

Optimum t emperatures for b 

Tenns: baking 

Concept: TYPES OF FRYI G 

Principle : Proper frying t ee iques enh ce the qu li y of v ge­
tables . 

Facts: 

Tenns: 

Vegetables best suited o frying 
The difference tween shallow-£ and dee fat frying 
The effect of too cool or t oo ot f t o the f · ishe 
product 

shallow- fat , deep- fat 

Principle : Pr oper stir- fry ing t echniques enh ce the quali y of 
vegetable s . 

Facts: 

Tenns: 

CC?ncept: 

Criteria that detemines 
frying 
Method of stir- frying 

stir -frying , panning , wok 

e st egetable for stir-

TYPES OF CANNED VEGETABLE COOKERY 

Principle : The method of preparation affec 
characteristics . 

fla or and ritio a l 

Facts: 

Principle : 

The best methods to heat c ed egetables to retain 
flavor and nutritional value 

Horne canned vegetables s o l d be pro rly coo ed to a oid 
food safety problems . 



Facts : 

Tenns : 

Concept : 

The r ecommended method of cookery to ensure s fety of 
home canned vegetables 

botulism 

TYPES OF FROZEN VEGETABLE COOKERY 

Principle : Cooke ry t echniques affect the qu lity of rozen vege ­
tables . 

Facts : 

Tenns : 

Concept : 

How blanching d fr ezing ffe the ve e able 
Recommended prep ratio for frozen v getables 

oxidative , nzymes , blan i he o yti 

ADDITIOJ\!AL FLAVORI GS FOR VEG 7\B.LE 

Principle : Flavorings adde to ve e 
na tural flavor of the ve 

compl 

Facts : Sauces appropriate to ve e les 
Herbs appropria e to vegetabl 

t 

The most effective me thod of sin sauces o her s 

e 
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PERFORMANCE SKILLS RELATED 'ID 

VEGEI'ABLE cc:xJKERY 

Prepare basic types of vegetables by common cookery methods 
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CHAPTER 3 : FRUITS 

Concept: CLASSIFICATION OF FRUITS 

Principle: Fruits are c l assified according to shape , cell structure , 
type of seed , or natural habi t . 

Facts: Seven groups of fruits 

Te:rms: 

Concept: 

Principle : 

Facts: 

Te:rms : 

Concept: 

fruit, berries , citrus , dru s , gr 
tropical, subtropic 1 

s , me lo s , pomes , 

THE EFFECT OF FRUIT COMPOSIT 0 0 TORE , ITIVE 
VALUE, AND FLAVOR 

Text ure , flavor , and nutritiv val e e f c by 
composition 1 components . 

The five canpositional com n ts of frui 
The effects of these canponen ex ure , n ritive 
value , and fl vor 

protein , fat , carbohydr tes , conver ion , c 1 u o e , c ­
t ic , hemice llulose , derm 1 , vascular , ly­
mers , protopectin, ctin , cti ic enz 
aldehydes , ketones , esters 

THE EFFOCT OF PIQ1ENTS 0 FRUIT PREP TIO 

Principle : Fruit pigment s or combinations of these pigments gi e 
fruits their customary colors . 

Facts: Four fruit pigments 

Principle : Fruit pigments are affected by the H of prepar tio 
medium . 

Facts: 

Terms : 

The effect of pH of medium on e fruit pigments 

flavedo , chlorop yll , carotenoid, 
anthocyanin , alkaline , acidic 
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tho thin , albedo , 



Principle: Fruit pigments are affected by contact with metals . 

Facts: The effect of metals on fl avonoids 

Principle: Browning is affected by fruit pigm nts . 

Facts: The reaction of pigments th t c use browning 
Methods to control browning in frui 

Nutritional Characteristics of Fruits 

Concept: NUTRITIONAL VALUE 0 r UIT 
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Principle: The f ruit group co tains v ry · ng 
ents . 

ts of jor nutri-

Facts: 

Tenns: 

Concept: 

Major nutrients that re co 
sources and the ir f ct'on i 

rui 

ascorbic, carotenes , precursors , iro , c lciu~ , cellu­
lose , roughage 

RELATIONSHIP OF _JUTRITIVE VALUE 'IO GROWL G CO 0 IO. 

Principle: Climate affects nutrition 1 canponents of fruit 

Facts: 

Marketing 

Concept : 

Principle: 

Facts: 

The effect of maturity, conditio , cl· 
o f sunshine on nutritive v l ue 

THE EFFECT OF SHIPPI G AND STORAGE C 
QUALITY OF THE PRODUCT 

e , d amo t 

CI'ERISTICS 0 

Proper control of t ern rature , moisture , d abnosp ere 
affec t s the compositional and utritio al c ar cte ristics 
of fruits . 

The effect of huwidity o fruit qu lit 
Methods of controlli g atmosp ere .d results of this 
control 
Methods used to control or can sate for adve rse eather 
conditions 



Principle: Maturity of fruits affects the shipping and flavor qua­
lities. 

Facts: 

Tenns: 

Concept: 

Relationship between shipping and rr turity 
The effect of premature picki ng and shipping o fruit 
flavor 
Respiration process in fruits 

respiration 

THE EFFECT OF APPEARANCE 0 f\1ARKETI TG 

Principle: The appearance of fruit affec s i s acce 
marketplace . 

ce in e 

Facts: 

Tenns: 

Selection 

Concept: 

Methods to improve color of frui 
The waxing process and its ff ct o 

ethylene, waxing, carnaub , p r ffin 

SELECTION PROCESS 0 BASIS OF IZE 
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Principle: The fruit size should be selected o the basi of in nde 
use. 

Facts: 

Concept: 

Criteri a for choosing most appro ri te size of fruit~ for 
intended use 

SELECTION PROCESS 0 BASIS OF GRADE 

Principle: Use of fruit will influence grade sel ection . 

Facts: Grades used for fresh , frozen , and canned fruit 

Concept: SELECTION PROCESS 0_ BASIS OF VARIEI'Y 

Principle: The variety of a fruit affects quality of prepared product . 

Facts: Proper variety for end product 
Characteristics of a varie ty that affect e prod cts 
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Concept: SELECTION PROCESS ON BASIS OF SEASO 

Principle: Season of the year affects qu lit y of frui t . 

Facts: Optimum purchasi ng time f or various fruits 

Concept: SELECTION PROCESS ON THE BASI OF FO 

Principle: For.m of fruit s houl d r e l t e t o en use . 

Facts: Criteria for choosing most 
intended use 

ropriat form of fruit for 

Principle: Fresh fruit quality i s in i c ted by compos.tio 1 com­
ponents . 

Facts: Criteria for choosing best fr sh frui rod t 

Principle: Canned fruit qu lity i s i ndic ed y com sit· on 1 
components. 

Facts: Criteria for choosing st canned fruit roduct 

Principle: Frozen frui t qua l ity i s indicate by compositio a com­
ponents. 

Facts: Criteria for choosing best frozen frui produ 

Principle: Dr i ed fruit vari e t y is b1dic t ed by compositio l com­
p8nents. 

Facts: Criteria for choosing best dried fruit product 

Concept: SELECTION PROCESS 0 THE BASIS 0 LABEL G 

Principle: Product l abe l ing i ndicates quality of product . 

Facts: Cases when nutrient l abe l ing must be is layed 
Items tha t mus t be l isted on a trie t label 

Principle: Nomencla t ure of products indicates campositio . 

Facts: Nomenc l a t ure for va rious f ruit products 

Terms: jams, j e ll i e s , marrr£ l ades , preserves , co se es , b t ter s 



Storage 

Concept: THE EFFECT OF S'IDRAGE ON FRESH FRUIT 

Principle: Retaining fresh fruit qua lity depends upo control of 
environmental conditions . 

Facts: Proper form of storage for fruit 
Procedures for storage of fruit 
The effect of moisture on fruit stor ge 
rrhe effect of air on fruit storage 

Principle: Fruit ripening i s affected by stor g . 

Facts: 

Preparation 

Methods of accelerating or s l owing ri 
Control of the r espiratio process 

ing 
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Concept: THE EFFECT OF PREPARATIO 0 NUTRIT 0 co_ "T OF FRUIT 

Principle: Nutritional content i s aff cted by pre atio . 

Facts: Methods to minimize oxidation 
The effect of oxidation on n trie ts 

Tenns: oxidation 

Concept: THE EFFEcr OF PREPARATIO r 0 FRUI 

Principle: Preparation of fruits affects aesthetics of fruits . 

Facts: Four major considerations i deciding ho to repare fruit 
Methods to prepare fruits 
Methods to prevent browning of fruits 

Fruit Cookery 

Concept: TYPES OF MOIST HEAT COOKERY 

Principle: Proper s immering t echniques enhance the quality of fruit . 



Facts: The simmer ing process 
Effect of amotmt of heat on fruit shape 
Methods of mi nimizing flavor loss 
Criteria for de t ermining fruits suitable for simmeri g 
Methods of shortening sirrmering t · 
Effect of cooking solution on t~ture of fruit 

123 

Tenns: stewed, simmer ed , poached, cellulose , r hydr ion , osmosis 
semipenneabl e , solutes , cod l ed 

Concept: TYPES OF DRY HEAT COOKERY FO FRUI 

Principle : Proper baking t echniques 1· y off it . 

Facts: 

Tenns: 

Criter ia th t determin 
Specia l prepar ation techn' 

baking 

st fruit o 
es for baki g 

~ ing 

Principle : Proper broiling t echniqu s ce the qu lity of frui 

Facts : Crite ria that determines e best fruits fo broiling 
Methods of broiling 

Tenns: broi l ing 

Concept: TYPES OF FRYI G FOR FRUITS 

Principle : Proper frying t echniques enhance a lity of fruit . 

Facts: 

Tenns: 

Criteria that determines the best fruits for frying 
Optimum t emperatures for frying 

f rying 

Concept: BAKI-G PROD CTS WITH FRUIT ~I 

Princip l e : Fruit enhances f l vor of baked rod cts . 

Facts : criteria tha t detennines best fruits for baked products . 



Concept: TYPES OF CANNED FRUIT PREPARATIONS 

Principle: Cookery techniques affect the quality of canned fruit 
products. 

Facts: Special techniques for us ing can ed fruits 

Concept: TYPES OF FROZEN FRUIT PREPARATION 

Principle: Cookery t echniques affect the qu lity of frozen fruit 
products. 

Facts: Changes in cell structure c use by freezin 
Special t echniques for using frozen fruits 

124 



PERFORMANCE SKILLS RELATED 'IO 

FRUIT PREPARATIO 

Prepare basic types of fruits by common prep ration methods 
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CHAPTER 4 : SALADS AND SALAD ORE SI GS 

Concept: SENSORY CHARACTERISTICS RELATED TO ALAO P 

Principle: Salads should add varie ty to meals . 

Facts: Four major considerations in s 1 l anning r e l t ed to sen­
sory characteristics 
Ingredients used to inc r ease v rie y 

Concept: NUTRITIONAL VALUE OF SALADS 

Principle: Salads contain v ryi g amoun s of most 

Facts: Major nutrients that are co 
func tion in the body 

Principle : Sa l ad dressings contain irnpo 

Facts: 

Tenns: 

Concept: 

Major nutrients tha t are co 
their function in the l::x::>dy 

linoleic , calories , rougha 

ROLE OF SALAD I THE MEAL 

in s 

in d n s 

jo nu r e ts . 

ei 

gs 

Principle : Salad prepar ed shoul d r e l ate to i role in the me 1 . 

Facts: Criteria for planning salad to be s ed 

Concept: THE EFFECT OF ARRANGENENT D SHAPE 0 THETICS OF S . AD 

Principle: Sa l ad ingredients should be ar 
tive display . 

ged to create an attrac-

Facts: cons i derations in arranging salads 
r:rwo customary methods of arranging s lads 

Tenns: balance , center , unifying 

Principle : Salads should be arranged for ease of eating . 
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Facts: Criteria for planning salads that are e sy to eat 

Concept: THE EFFECT OF COLOR ON AESTHETICS OF SAh~S 

Principle: Salads should serve as the col or highlight of the meal . 

Facts: Methods to introduce color into s l ads 
Importance of color in salad 

ConceQt: 

127 

Principle: Salad flavors shoul b l end with one other d e me 1 . 

Facts: Flavor cons i derations in pl irg s 1 

Concept: THE EFF:OCT OF TEX'IURE 0 SALAD P 

Principle: Salad t exture should enhance othe 

Facts: Textural considerations in 
The relationship between t e 

Types of Salads 

Concept: CLASSIFICATION OF SALADS 

e s 

G 

ts of th · a l . 

1 d ingr ie ts 
1 

Principle: Salads are classified according to ingrede ts and th role 
of the salad i n the meal . 

Facts: 

Tenns: 

Five t ypes of salads and the c ar c ristics of each 
Special t echni ques for each type of salad 

Garnishes , vegetables , fruit , gel tin , high- protein 

Preparation of Salad 

Concept: IMPORTANCE OF QUALITY INGREDI ITS 

Principle: Salads should be fresh , attractive , and fl vorful . 

Facts: crite ria for choosi g ~gredients for sala 
Importance of freshness 



Concept : I~IPORTANCE OF WASHING SALAD I GREDIENTS 

Principle : Careful washing affects sani tion an palatability . 

Facts : 

Concept : 

Method of c l eansing e ch form of vegetable 
Im:f;X)rtance of washing 

CARE OF GREENS 
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Principle : Retaining vegetable green quality e 
air and humidity. 

ds upon con ol of 

Facts : Proper form of storage for gre ns 
The effect of air on green li y 
The effect of moisture on gr lity 
Methods t o crisp greens 

Principle : Careful preparation ffcc s s ce . 

Facts : Methods t o prepare greens 
Effect of excess w ter on a ce 

Concept : PREPARATIO OF GELAT 

Principle : High quality gel tin products r ire compl e i rsio 
of gel and chillin to form gel . 

Facts : Differences between unflavore and glavor 
these differences affect prepa ation 
Characteristics of a high qu li y gel 

gela in an ho 

Principle : Tenderness of gel affects palat ilit and servin . 

Facts : 

Tenns : 

Effect of incorrect amount of ge l a tin on t enderness 
Effect of pH of gel on tenderness 
Effect of sugar on tenderness 
Effect of age on t enderness 
Effect of te~perature 01 tenderness 
Effect of proteolytic enz s o enderness 

proteolytic , brome lin 

Principle : s e tting time is affected by preparatio proced re . 

Facts : Effect of ge l tin concentration o sett' g t · 
Effect of cooling rate on setti g time 
Effect of additio al liquid on sett' g time 
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Facts: Procedures to acce l e r a t e ge l format ion and their effect on 
the gel 
Effect of sugar on setting t ime 

Serving Salads 

Concept: SERVING GREEN SALADS 

Principle: Addition of dressing affects crispn ss of l ad . 

Facts: 

Tenns: 

Concept: 

Methods to avoid wil t i ng of gr ns 
The effect of osmos i s on s 1 d 

osmosis 

SERVING GELATIN SALADS 

Principle: Unmolding procedures ffect the 

Facts: Methods to unrnold sal ads 

Salad Dressing 

Concept: CLASSIFICATIOr OF B~IO S 

ar e o ds . 

Principle: Salad dress ings are classified according tot o· 

Facts: 

Tenns: 

Concept: 

emulsion . 

Types of emuls i ons 
Formation of emulsions 

emulsion, pennanent , semi - perman t , temporary 

THE EFFECT OF EMULSIFIERS 0 Tfl.1PORARY EMULSIO S 

Principle: Stability of t emporary emul sions is affected by ul ­
sifiers . 

Facts: Types of emuls i f i ers commonly used 
Methods to r eform emul sions 
Fonnation of t empor ary em lsions 

Principle : Flavor of t emporary emul sio s is de 
ents . 

de t upon ingredi-



Facts: Criteria for choosing ingredients 
Preparation of ingredients 

Concept: THE EFFECT OF EMULSIFI ERS ON SEMIPERMM"'ENT EMULSI OHS 
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Principle: Stability of semipermanent emulsions is affect ed by emul­
sifiers. 

Facts: Types of emulsifiers used 
Formation of semipermanent emulsions 

Concept: THE EFFECT OF EMULSIFIERS ON PERJ.\1ANENT EMULSIONS 

Principle: Stability of permanent emul sions is ff cted by emulsi­
fier s . 

Facts: Types of emulsifi rs used 
Formation of permanent emulsions 
Reformation of emulsions 

Principle: Flavor of pennanent emulsions is de nd t upo _ ingredi­
ents. 

Facts: Criteria f or choosing ingredients 

Concept: THE EFFECT OF PREPARATIO ON COOKED SAlAD DRESSI G, 

Principle: Proper pr eparat ion procedures enhance the quality of 
cooked sal ad dressings . 

Facts: Prepar ation of cooked salad dressings 
Criteria f or choosing ingredients 
Types of emul sifiers used 

Concept: ADDITIONAL FLAVORI GS FOR SALAD DRESSINGS 

Principle: Flavorings added to dressings should compl eme t salad . 

Facts: Flavorings appr opriate for dressings 
Methods of pr eparat ion for canmercia 1 mixes 

Concept: CRITERIA FOR SELECTIOr OF DRESSI GS 



Principle: Selection of dressing depends on sal ad and 
preferences . 

Facts: Criteria for choosing dressings 
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PERFORMANCE SKILLS RELATED 'IO 

SALADS AND SALAD DRESSI GS 

Prepare basic types of salads by common pre 

Prepare basic types of salal dressings 
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CHAPTER 5: FATS AND OILS 

Concept: CLASSIFICATION OF FATS AND OILS 

Principle: Fats and oils are classified ccording to source of fat 
used and type of processing. 

Facts: 

Concept: 

Source of fat used in six major fats and oils 
Methods of processing in six major fats an oils 

PROCESSING OF FATS AND OILS 

Principle: Processing depends upon source o f t 
product. 

Facts: 

Terms: 

Storage 

Concept: 

Methods of processing six major f an oils 
Hydrogenation process 
Procedures for creating l aw c orie produc 
Procedures for creati g products th r e low 
saturated fats 
Additives used in proc ssing of f ts and oils 
purpose in the product 
Crystallization process 

butter , margarine , sho t ening , oil , l ard 

THE EFFEX:T OF STORAGE 0 F TS AND OILS 

polyun-

their 

Principle: Retaining quality of fats and oils depends upon control of 
environmental factors . 

Facts: Proper fonn of storage for fats and oils 
The effect of type of storage on oil 
Rancidity process 

Terms: rancidity 

Functions in Food Preparation 

Concept: THE EFFECT OF FATS D OILS 0 P 

133 



Principle: The palatability of foods i s affect ed by fats and oils 
used. 

Facts: Three functions of fat s and oils th t incre se palat a­
bility 

Concept: THE EFFECT OF FATS AND OILS AS A C KI .., MEDIUM 

Principle: The appearance of f oods is aff cted by u e of f ts and 
oils as a cooking medium. 
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Facts: Comparison between fried foods and other m thods of cook­
ery 

Concept: CHOICE OF PROPER FAT OR OIL 

Principle: Choice of proper fa t or o·l is de ndent upo exhibit 
characteristics . 

Facts: Factors tha t inf luence choice of fa or oil 
Ways fats or oils ar used in food r e r tion 

Concept: SELECTION OF TABLE SPREADS 

Principle: Choice of table spread is d 
die tary considerations . 

dent upon prefer :) ce and 

Facts: Factor s tha t r elat e to selection of table s r e s 

Concept: SELECTION OF FATS FOR FRYING 

Principle: Choice of f a t s for frying is dependent upon inte d d 
use. 

Facts: 

Concept: 

Principle: 

The effect of fryD1g on oils 
Four factors that infl uence choice of fat 
Fats best s uited for fryi g d those ot s itable for 
frying 
The effect o f smoke point o c oice of fat 

SELECTION OF FATS FOR SALAD DRESSI GS 

Selection of fats for salad dressing is depe dent upon 
palatabilit y and type of salad . 



Facts : Factors that r e late to personal pr ference 
Factors that r e late to t ype of sal ad 

Concept : SELECTION OF FATS FOR BREAD 

Pr inci ple : Selection of f a t s f or yeast breads is de dent upon 
palatability and structural ch cteristics . 

Facts : The effect of fat on yeast bre pal tabil ity 
The effect of f a t on yeast bre structur 
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Factors tha t inf luenc the cho ' ce of butte r or rg rine 
over shortening or oil 

Principle : Selection of f a t s for quick bre s is 
palatability and structur 1 ch r c eri 
the end product . 

n 
esir d i 

Facts : 

Concept : 

Principle : 

Facts : 

Concept : 

Principle : 

Facts : 

Criteria tha t determines the type of f t use in qu'ck 
Bread product s and their e ffect on the en roduct 

SELECTION OF FATS FOR CAKES 

Selection of fats for cake i s d l atabil'ty 
and s t ruct ural ch racteristics roducts . 

Crite r ia that determine the t in slortene 
cakes and the effect of 0 er 
Crite ria tha t determine the t in chiffo 
cake s and the effect of other types 

SELECTIO' OF FAT FOR COOKIES 

Se l ection of fat for cookies is de de t u n palata­
bility and softening characte ristics of the fat . 

Crite ria that det ermines the type of fat used in cookies 
The effec t o f other types of fat on cookies 

Principles of Frying 

Concept; 

Principle : 

TYPES OF FRYING 

Proper s ha llow -fat frying techniques ill enh ce 
palatability of f ood . 

e 
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Facts: The effect of too much or t oo little heat d ring shallow­
fat f:rying 
Proper f:rying procedure f or sha llow- fat 

Principle : Proper deep- fat frying t echniques wi ll enhance the 
palatability of food 

Facts: The effect of incorrect heat o qu lity o food 
The effect of ad ition of food o t ra ure of f t 
Methods to evaluat e doneness 
The importance of dra i ning foods af r deep- fat fry · 
The effect of fryi g on the ali y of oil 
Methods to mair in the l i y of oil 
Proper st r ge of oil foL dee at ry ' ng 



PERFORMANCE SKILLS RELATED TO 

FATS AND OILS 

Prepare foods by the shallow-fat frying method 

Prepare foods by the deep- fat frying method 
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CHAPTER 6 : CERFALS AND STARCHES 

Nutritional Characteristics of Cereal Grai s 

Concept: THE VALUE OF CEREAL GRAINS AS NUTRITIO -JAL SOURCES 

Principl e : The nutritive value depends on the part of the gr in used 
and enrichment added . 

Facts: 

Tenns : 

The three p rts of cereal gr ns 
of each 

d the nutritive value 

Major nutrient s th t r co inc in c re ls 

bran , endosperm, germ, 
cal cium, restored , ric 
amino 

iamin , ribo 1 vin , ni cin , iron , 
ortifie , s rc , prot in , 

Processing of Grains 

Concept : THE EFFECT OF BREAKING GRAI S 0 C(X)KERY 

Principle : Breaking grains affe ts cooking characteri ics . 

Facts : 

Concept : 

The methods of breaking rain kerne ls and 
cookery of grain 

THE EFFECT OF FRACITO ~I ZATIO OF GRAIN 

ir effect on 

Principle : Fractionization of grain affe ts stor ge and reparation . 

Facts : The effect of fractionization on cookery and s rage 
Types of fractionization 

Tenns : fractionization , hulling , milling, polishing 

Concept : PROCESSI G OF CEREALS 

Principle : Cerea l processing affects e tures , fla ors , and s ape . 

Fact s : Six basic kinds of processed cereals 
Fl avorings and textures available in processed cereals 
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Terms: extruded, flaked, granul at ed , puffed, rolled, shredded 

Concept: THE EFFECT OF PROCESSING ON COOKING TIME 

Principle: Quick cooking or instant cereals are affected by addi~ 
tional processing during manufacturing . 

Facts: Additives for the purpose of shortening cooking t ime 
The effect of disodium phosphate o~ heating t ime 
Advantages and disadvantages of disodium phosp te 
Methods of heat treating grains 

Terms: pre-ge latinized 

Concept: THE EFFECT OF PROCESSI \JG ON CORN D BARLEY 
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Principle: The processing of corn and barley affects ths e d product . 

Facts: Products avai l abl e f r om corn d methods of producing 
Products availabl e from barl ey and m thods of P"''oducing 

Concept: CRITERIA FOR SELECTION OF RICE 

Principle : Type of r i ce sel ect ed should relate to end use . 

Facts: Types of rice avai l able and their characteristics 

Concept: THE .EFEECI' OF PROCESSING 0 TYPE OF RICE 

Principle: The processi ng of rice affects the fl or , storage , ard 
nutritiona l characteristics . 

Facts: Processing r equir ed for each t ype of rice 
The effect of pr ocessing on storage 
The effect of processing on tla or 
The effect of processing on nutritive v lu 

Tenns: premix , parooi l ed 

Concept: SELECTION PROCESS FOR WHEAT CEREAL 

Principle: Type of wheat cereal should r e late to end use . 



Facts: Types of wheat cereals availabl e and their character­
istics. 

Terms: rolled, bulgur, durum, farina 

Concept: THE EFFECT OF PROCESSIIG ON WHEAT 

Principle: The processing of wheat affect s the f l avor and storage 
characteristics. 

Facts: Processing r equired for each form of whe t cereal 

Storing Cereal 

Concept: THE EFFECT OF STORAGE 0 PRODUC 
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Principle: Retaining ce r eal product qu lity ri'"''"""""'.Ms u 
environmental products . 

co trol of 

Facts: Recommended method of storing ce r 1 products 
Methods to r estore crisp t xture to dry cereals 

Preparation of Cereals 

Concept: THE EFFECT OF COOKERY O~ CEREAL PROD CTS 

Principle: Cookery of ce r eal products affects flavor and t exture . 

Facts: Basic objectives for cooking cereals 

Terms: gelatinization 

Principle: Quality of hot breakfast cereals is depe ent upon cook­
ery teclmiques. 

Facts: Methods to ensure smoothness in cere ls 
Criteria to det ermine doneness 
The effect of disodiurn phosphate o cookery 
The effect of gelatinization o cookery 
Methods to decrease foam overs 
gethods to prevent formation of sc on cereal 
Amount of expansion during preparatio 

Principl.e: Quali+-y or rice products is dependent upon cookery 
techniques . 



Facts: Methods to prepare rice products 
Time necessary for prepar ati on of r ice products 
Relationship be tween minut e rice and conventional rice 
Methods to f luff r ice 
Criteria for eva luati on of cooked rice 
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Diffe r ences in appearance and preparation of long , meciurn, 
and short grained rice 
Amount of expansi on during preparation 

Principle: Quality of bulgur products i s dependent upon cookery 
technique s • 

Facts: Methods to prepar e bulgur 
Time required f or preparation 
Amount of expansion during preparatioi1 

PrinciplE: : Quality of hominy grits is depende t upon cookery tech­
niques. 

Facts: Methods to pr epare grits 
Amount of expansion during p~eparation 

Principle: Quality of pasta i s dependent up:m cookery t echniques . 

Facts: Methods to prepare pasta 
The importance of boiling water in preparation 
Crite ria f or evaluating doneness 
Amount of expansion during preparation 

Starches . 

Concept: THE EFFECT OF STARCHES AS THICKNERS 

Principle:. Thickening :pJwer of starch is dependent upon typE! of 
starch. 

Facts: Reasons f or using starches as thickners 
Sources of starches 

Concept: THE EFFECT OF DEXTRINI~TIO 0_ STARCHES 

Principle: Dextrini zati on i s dependent upon amount and time of 
heating. 



Facts: 

Tenns: 

Concept : 

The dextrinization process and its effect on starches 
The effect of l onger heating time on dextrinization 
The effect of higher temperatures on dextrinization 

dextrinization , dextrins 

THE EFFECT OF GELATINIZATIO ON STARCHES 
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Principle: Swelling in cold water of granules is e ndent upo kind 
of starch and previous t rea nt . 

Facts: 

Tenns: 

Factors tha t control swelling 
The effect of t ypes of starches 
Diffe r ences between damage and und 
swe lling 

hydration, swe ll ing 

ge cells uring 

Principle: Swe lling during heating of gr ule is dependent upon 
type of starch . 

Facts: The ge l atinization ~roc ss 

Tenns: ge l atinization 

Principle: Gelatinization increases volume and vi cosity of ste . 

Facts: Reasons for change in viscosity 

Principle : Temperature for maximum swell ing de 
starch and previous treatment . 

ds upo sourc2 of 

Facts: 

Terms: 

The effect of t ype of starch on maximum swelling 
The effect of previous treabnent on s elling t perab .. rres 
The effect of prolonged heating on starches 
The effect of mechanical agitation on starches 

fragmentat ion 

Principle : Ge l a tinization of stare increases tr sl ency . 

Facts: 

Tenns: 

The process of change fro milky appearance to translu­
cency 
Effect of translucency on finis ed prod ct 

amylose 



Concept: FACTORS AFFECTING VISCOSITY 

Principle: Viscosity of product is affected by external factors. 

Facts: Factors influencing viscos ity and their effect on the 
final product 
Methods to increase or decrease viscosity 
The effect of using a double boiler on ge l atini zation 
Critical concentration of s ugar 

Terms: hydrolysis 

Concept: THE EFFECT OF INCOMPLETELY DISPERSED STARCH 

Principle: Dispersion of starch affect arance an viscosity . 

Facts: The effect of incomple t ely dis rs d starch 
Methods to disperse starch 

Concept: THE EFFECT OF GELATION ON ST CH ITXTURE 

Principle: Gelation is affected by amount of starch present . 

Facts: The effect of gelation on starch rnixtur 
Factors that affect finmriess of a gel 

Terms: gelation, ge l 

Concept: 'YriE EFFECT OF SYNERSIS 0 STARCH MI TURES 
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Principle : Syneresis is caused by disruption of the starch network . 

Facts: The syneresis process and its effect on starches 
The effect of freezing on syneresis 

Concept: TYPES OF STARCH COOKERY 

Principle : Proper cookery t echniques affect the quality of white 
sauce . 

Facts: Viscosity of white sauces and uses of each 
Met~ods of making whit e sauces 
Characteristics of white sauces 



Principle : Gravy prepar at ion l S determined by types of drippings 
used . 

Facts : ~nount of dri ppings needed 
Methods of making gravy 
Methods of pr eventing l um s 
Criteria f or eval uation of gr vy 

Tenns : gravy, roux 

Principle : Proper cookery t echniques affect the qu li ty of cream 
soups . 

Facts : Proportions of ingredient 
Methods of making cream soup 
Specia l t ec.:hniqJes ::-eq1 ·ire for t omato soup 
Cri t eria for ev luation of cream soup 
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Principle : Proper cookery techniq1.:tes affect the qu li y of pud ing . 

Facts : Methods of incorporating st rc in o produc s 
Methods of 1naking puddings 
The effect of lumping on rod ct 
The effect of agitation on product 
Criter ia for evaluation of p dings 



PERFORMANCE SKILLS RELATED TO 

CEREALS AND STARCHES 

Prepare basic types of white sauces by common preparation methods 

Prepare basic types of cream soups by common preparation methods 

Prepare basic types of puddings by common preparation methods 
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CHAPTER 7 : MILK AND CHEESE 

Concept: BASIS FOR CLASSIFYING MILK PRODUCTS 

Principle : Classifica t ion of milk and milk products depends upon 
compositiona l characteris t ics . 

Facts: Four compositional cha r acteris i cs for classific tion 
Types of milk produc ts and characteris ics of e ch 
Fat content of each product 

Tenns: 

Concept: 

Ava ilable forms of each roduct 
Special processing r equired for each produc 
Labe ling of produc t s 
Nutr itional value of each product 

mi l k , cream, cream- line , l owf t , non£ t , skim, cido­
phi lus , l actose , buttermi l k , ev ra ed, reconsti u e 
instantized , aggregat es , stabilizer, mellorin , revine 

GRADE OF MILK PRODUCTS AS BASIS OF ELECTIO 

Principle : Use of mi l k influences grade selection 

Facts: 

Concept: 

Principle : 

Facts: 

Grades used for milk and mil products 
Basis f or grading 

NUTRITIONAL VALUE OF MILK 

Nutrients contained i n mi l k 
and specia l processing . 

Major nutri ents tha t are con 
the i r major function:_in the 

roducts depends upon fonn 

ined in rni lk sources an 
y 

Terms: iron, niacin , ca l c i um, phosphorous , riboflavin , carbo­
hydrate , fat , prote i n , l actose , oleic , palmitic , steric , 
casein, whey, lactal bumin , lactoglobulin , lactomucin 

Concept: MILK AS A TRANSMI'ITER OF DISEASE 

Pr i nciple : Diseas e transmission depends on the presence of micro­
organi sms in mi l k . 
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Facts: 

Tenns: 

Concept: 

Diseases transmitted through milk 
Methods to ha lt grwoth of microorganisms 

contamination , sanitation , microor gani sms 

THE EFFECT OF MILK PROCESSI 
AND NUTRITIVE VALUE 

IT ~TION , QUALITY, 

Principle: Sanitation , quality, and nutritive v lue is affected 
by milk processing . 

Facts: 

Tenns: 

Concept: 

The pasturizati on pr ocess and i s ffect on the f'nish­
ed product 
The homog ni zation process and its e feet on the fin­
ished product 
The fortification process its ffect on the fini h-
ed product 

pasturization , homogenization , forti fication 

THE EFFECT OF STORAGE 0 MILK PRODUCI'S 

Principle : Maintaining mi l k quality de nds u n control of envi­
ron~ental conditions . 

Facts: Proper condidions f or storage of mi l k roducts 

Concept: THE EFFECT OF COOKERY 0 liLK 

Principle : Proper cooking t echniques enhance the quality of milk­
containing products . 

Facts: Proper cooking t echniques for milk products 
Function of mi l k in food preparatio 

Co::1cept: SCUM FDRMATION 

Principle : Scum f ormation is affected by eating condidions . 

Facts: 

Terms: 

Causes f or scum formation 
Methods to stop scum formation 

scum 
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Concept: CURDLING IN MILK INCLUDED PRODUCTS 

Principle: Curdl ing is affected by the presence of acids and salts . 

Facts: The scorching process 
The effect of intensity of heat o scorching 
The methods to r educe scorching 
The effect of l ength of t~e on score i g 

Concept: CLOTriNG OF MILK 

Principle: Clotting is affected by acid 

Facts: The best me thod to whip cream 
The effect of t ern ratur on the 
The effect of i ncorrect agi 
The effect of addition of 
The stability of whipping 

re in . 

of cream 
g cream 

Principle: The whipping of parti lly reconstituted no f t dry 'lk 

Facts: 

is dependent upon acidity, t ratur , and git tion . 

The e ffect of whipping on protein molecules 
The effect of acidity on no fat dry~'milk 
The texture of nonfat dry milk foams 
The ca loric content of nonfat dry 'lk foams 
The. caloric conte t of nonfat dry milk foaiTs 
The stability of nonfat dry milk foams 
The effect of agitation on non t dry milk foams 

Principle: The whipping of evaporated milk is affected by t 
.ture. 

Facts: The best method to whip eva rated milk 
The effect of t~~perature on whipping of evaporated mil 
The effect of acid on the hipping of evaporated mi l 
The effect of ge l atin on thew ipp· g of evaporated milk 
Stability of evaporated milk foams 

Concept: NUTRITIO ~ VALUE OF CHEESE 

Principle: Cheese is classified according to ethods of produtio . 

Facts: Two wajor divisions of cheeses 

Principle: Natural chees e s are classified on the basis of methods of 
production . 



Facts: The cheesemaking process 
Textural changes that occur during ripening 
Flavors that change during ripening 
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Factors that relate . to t extrual and fl avor changes 
Catagories of firmness in natural cheeses and examples 
of each 
Four facto:t:s that determine cl ssific tion 
Methods of making soft , semisoft , and har cheeses 

Principle: Processing affects characteristics of n tural cheeses . 

Facts: 

Concept: 

Steps in the manufacturing of processe cheese 
The effect of heating on ri ing 
Differences between pasturiz d processe ch ese 
turized process cheese food 
Me thods to make pasturized process c eese spread 
Methods to make pasturize p oce s che se food 
Methods to make col pack che se 

THE EFFECT OF COOKERY 0 '1 CHEE E 

s -

Principle: Proper cheese cookery techniques enh ce qu lity of fin­
ished product. 

Facts: Effect of heat on cheese 
Two rules for cheese cooke ry 
Factors to consider in choos· g cheese for a product 
Characteristics of high qualit cheese s uce 
Methods to prevent stringiness 
Effect of too -long heating times 
The r elationship bebveen i comple t e ly cooke pasta and 
cheese in a cassarole 



PERroRMANCE SKILLS RELATED 'IO 

MILK AND CHEESE 

Prepare milk included products by common cookery methods 

Prepare cheese included products by common cookery methods 
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CHAPTER 8: MFATS I POULTRY I AND FISH 

Concept: MEAT STRUCTURE 

Principle: Meat is classified according to physical composition . 

Facts: Three types of meat and their canposition 

Principle: Type of meat affects flavor and cookery . 

Facts: Factors that affect amount of water in meat 
Structure of fibers of each t of meat 
The effect of heat on muscle prote in 
The effect of oxidation on muscle col or and methods t o 
reduce this oxidation 
The effect of freezing on col or of muscle t·ssue 
methods to prevent this loss 
The effect of heat and water on connective tissue 
The way fat i s deposi ted on the imal 
The effect of marbling on meat 

Terms: fiber, myfibrils, myofialrnents , stri e , f sciculi , 
perirnysitrrn, myosin, trop::xnyosin , actin , myoglobin , 
actornysin, hemoglobin , me tmyglobin , porophyrin , sarco­
lemma, collagen, e lastin 

Concept: NUTRITIONAL VALUE OF MEAT 

Principle: Nutritional va lue of meat is affected by species and type 
of cookery. 

Facts: Major nutrients that are contained in the meat gro p and 
the ir function in the body 
The effect of heating on major nutrients 
Differences between nutritional value of different 
species of animals 
Factors that determine the amount of fat in animals 

Concept: DEVELOPMENTS IN MEAT PRODUCITO 

Principle: Meat quality can be improved with special trea t . 
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Facts: New developments to improve meat quality 
Advantages of large- scale feedlot operations 
The process of t enderizing by enzyme 
Optimum t emperatures for enzyme action on beef 
Description of home use of papain 
Enzymes used for t enderizing 
The effect of hormones on animals 
Advantages ar:d disadvantages of hormone use on each 
species 
The cause of dark cutting and its effect on ef 
Methods to avoid dark cutting 
Defination of mechanically-processed m ats 
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Advantages and dis dvantages of mech ic lly-processed 
meats 

Tenns: enzyme, papain 

Storage During Processi ng 

Concept: METHODS OF SHORT- TERM STORAGE 

Principle : Cold storage has an ffect on spoilage of t . 

Facts: Methods to decrease spoilage 
The effect of rigor on free zing 
Methods to help prevent growth of microorganisms 
The effect of atmc,sp e re on growth of microorganisms 

Terms: microorganism, carcass , rigor , trimethylamine , o .. idiz­
ers , chlorides , antiobiotics , aureomycin 

Princip le: Aging has an effect on the flavor , color , and tender­
ness of beef . 

Facts: 

Tenns: 

Concept: 

Length of aging 
Methods to avoid microbiological contamination duri g 
aging 
Meats s uitable for ripening 
Biological changes during aging 
The effect of aging on color 

aging, rancidity, ripening , proteolytic , hydration 

PURPOSES OF· LO G- TERM STO GE 

Principle : curing has an effect o keeping quality , color , and 
flavor. 



Facts: Types of cured products 
The effect of curing on co lor 
The effect of curing on keeping quality 
The effect of curing or1 flavor 
Spices that affect the ranc i dity 

Tenus: curing 
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Principle: Smoking has an effect on keepir.g qu lity and f l avor . 

Facts: The effect of smoking on me- t 
The smoking method 
Othe r additives used in smoking method 
The effect of insufficient salt on smoking 

Terms: smoking, pre se rvative , hygrosco ic 

Principle: Freezing has an effect g quality . 

Facts: Two methods of freezi ng and description of each 
Advantages and disadv ges of e ch 
The effect of freezing on t quality 
The effect of drip l oss on meat 
Optim1.m1 temperatures f or freezing 
The effect of air f l ow on meat gu l ity 

Terms: immersion, convection , polymer·c , dessiccation 

Principle : Freeze drying has an effect on keeping qual ity of .. eat . 

Facts: Two methods of freeze drying 
Advantages and disadvantages of l:x:>th 
The effect of air f low on meat quality 

Terms: vacu1.m1, dehydra t ion , r adi ant 

Inspection of Meat 

Concept: FEDERAL I NVOLVEMai'T I THE INSPECI'IO. PROCESS 

Princip l e : Inspection i s affected by feder a l l a . 

Facts: Legislation that r e l at es to inspecti o of meat 
Method of inspection 
Identification of inspection 
Organi sms not reveal ed by i nspection 



154 

Concept: TERMS W DESIGNATE ANllvJALS 

Principle: Classification of animal is determined by age , sex , and 
sexual condition. 

Facts: 

Tenns: 

Selection 

Concept: 

Tenns and de £ ini t ion for beef , };X)rk, nd sheep 

veal, calf, beef , steer, heifer , cow, bul l, stag, bar­
row, gilt, sows , boars , l ambs , mutton 

GRADE OF MEAT AS A BASI ffiR SELECT 0 

Principle: Use of meat i nf l uences gr de s l ection . 

Facts: Options for packers for _r ing 
Value of gradi ng to shop r 
Two major considerations in gr g ~ fac ors that are 
judged within these two divisions 
Method of gradi ng 
Effect of change i n grading process on pr marking 
Grade s for beef , pork , and lamb 
The effect of t exture on grading 
The effect of color on grading 

Concept: SELECTION ON BASIS OF MEAT TO BO TIO 

Principle: Meat to bone ratio has an effect on cost of cut . 

Facts: Cuts that ar e high in bone 
Guide lines f or deciding amo · t of meat to buy based o 
arnount of bone 

Concept: SELECTION 0 THE BASIS OF CUT 

Principle: The cut of meat affects t e derness . 

Facts: Factors that determine i f cut is tender or less tender 
The relationshi p bebeen excer cising and t e derness 
Diffe r ences between cut te derness in beef , l amb , and 
pork 
Methods to cook l ess t ender cuts 



Concept: IDENTIFICATION OF CUT 

Principle: Identification of cut is an indication of t enderness . 

Facts: Steps to identification 
Characteristics of each species 
Seven bond shapes that identify cut t enderness 

Storage 

Concept: STORAGE IN THE HG~ 

Principle: Proper storage ensures sanitation and quality of me t . 

Facts: Methods to store each species of m t 
Length of storage time for optimum quality 

Preparation 

Concept: THE EFFECT OF PREPARATION ON TENDER~SS 

Principle : Preparation me thod should be based upon tenderness of 
meat. 

Facts: Types of preparation and which cuts of meat are best 
cooked each way 
Appropriate t emperatures for cooking 
Examples of types of preparation 
Methods to de t ermine doneness 

Concept: THE EFFECT OF DRX-:_HFAT COOKERY 0 t1EATS 

Principle: Proper roasting procedures enhance quality of meat . 

Facts: Roasting process 
Equipment needed for roasting 
Appropriate t emperatures for roasting 
Diffe r ences in roasting l arge and small roasts 
The effect of r esidua l heat on roast 
Diffe r ences between constant and varied heat methods 
and advantages and disadvantages of each 

Terms: roast 
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Principle: Proper broiling procedures enhance qual ity and palata­
bility of meat. 

Facts: Meats suited broiling 
Special equipment needed for broiling 
Methods for broiling 
Reasons for marinating meat before broiling 

Tetms: broiling, marina t e , hydrolysis 
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Principle: Proper pan frying t echniques enhance quality d 
bility of meat. 

l ata-

Facts: Meats suitable for pan frying 
Methods of pan frying 
The effect of t emperatures on the 

Principle: Prope r deep- fat frying techni es e 
palatability of meat . 

Facts: 

Concept: 

Meats suitable for deep- f t fry · g 
Methods of deep-fat frying 
The effect of t emperature on frying 
Methods of eva luating doneness 

THE EFFECT OF MOIST- HEAT COOKERY 0 

fryi g of meat 

ce qu lity 

Principle: Proper bra ising t echniques enhance quality and 
bility of meat . 

Facts: Methods of bra ising 
Meats suitable for braisi g 
Liquids used during braising 
The effect of l iquids on meat during br ising 
Time required for proper softening of connective tissue 

Principle: Proper stewing t echniques enh nee the quality and pa la­
tability of meat . 

Fucts: Meat suitable for steving 
Methods of stewi ng 
Criteria to determine doneness 

Concept: TERMS 'ID DESIQJATE POULTRY 

Principle: Classification of poultry is det ermined by age and sex 
of animal. 
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Facts: Terms and definitions of poultry 

Tenns: game, broiler , fryer, r oaster , capo stag he cock 
I I I I 

tom 

Selection 

Concept: SELECTION ON THE BASIS OF GRADI ~G 

Principle : Use of poultry influences gr e sel ctio . 

Facts: Grade designations d descri ·on of each 

Concept: SELECTION ON THE BASIS 0 END U E 

Principle: The choice of poultry s oul d affected by c 

Facts: Criteria for se l ecting ultry for d u e 

Storage of poultry 

Concept : METHODS FOR S'IORAGE 

Principle: Proper storage ensures s itation and ~1ality . 

Facts: Proper storage techniques for poultry 
Methods of thawing poultry 

Poultry Cookery 

Concept : THE EFFECT OF DRY- HEAT COOKERY 0 l?OULTR 

use . 

Principle : Proper roasting procedures enhance the qu lity of poul ­
t ry . 

Facts: Poultry suitable for roast· g 
Methods of roasting 
Preparation for roasting 
The effect of foil on ap arance and e ergy co s tio 

Principle: Proper dry- heat methods e ce the qu li of po ltry . 

Facts: Other dry- heat methods 
Poultry suitable for these ethods 
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Concept: THE EFFECT OF MOIST- HEAT COOKERY 0 POULTRY 

Principle: Proper moist- heat methods enh ce the quality of poul­
try. 

Facts: Poultry suitable for these thods 
Moist-Heat methods 

Kinds of Fish 

Concept: TERMS TO DESIGNATE FISH 

Principle : Classification of f i 
and natural habit t . 

is ermined by o 

Facts: Division of fish by ou er covering 
Division of fish by na ural abitat 

Nutritional Content 

Concept : THE VALUE OF FISH AS A ITIO SOURCE 

r overing 

Principle : The fish group contains v ryin amounts of most jor 
nutrients . 

Facts : Major nutrients t at are ontained 
function in the body 
common fish grou d by oil content 

fish and the'r 

Selection of Fish 

Concept: SELECTIO OF FISH BY GRADE 

Principle: Use of fish indic tes grade sel ection . 

Facts: 

Concept: 

Grade designations for fish an descriptions of eac 
Controll ing agency for gr ding 

SELECTIOr 0 BASIS OF FO 

Principle: Form of fish r e l ates to e d se . 

Facts: Criteria for choosing correct form for d use 



Principle: Fresh fish quality is indicated by co position 1 compon­
ents. 

Facrs: Criteria for choosing fresh fish 

Principle: Frozen fish quality is indicate by co 
ponents. 

Facts: Criteria for choosing frozen fis 

Concept: SELECTION ON BASIS OF CUT 

sitio 1 can-

Principle: The cut of fish inf luences e re r tion procc re . 

Facts: Cuts of fish available 
Amount needed for e ch ervin 

Storage of Fish 

Concept: STORAGE OF FISH I THE HQ 

Principle: Proper storage ensures s i tion 

Facts: Proper storage t echniques for fis 

Preparation Procedures 

qu lity . 

Concept : THE EFFECT OF DRY- HEAT COOKER 0 FIS. 

Principle: Proper dry- heat methods e an e 
bility of fish 

e quality and 

Facts: Fish suitable for dry- he t ethods 
Methods f or dry- heat cooke ry d description of eac 

Concept: THE EFFECT OF OIST- HEAT <ERY 0_ FIS 
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Principle: Proper moist- heat cookery enhances 
bility of fis . 

e qua l it lata-

Facts: Fish sui table for moist- eat methcx:ls 
Methods of moist- heat cookery descri ptio of e c 
Criteria for evaluation of do eness 
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Textured Vegetable Protein 

Concept: CREATION OF VEGETABLE PROTEI _ PRODUCTS 

Principle : Creation of vegetable prot ein products has en influ­
enced by high cost of meat, concerns \ ith fat co .t e t , 
and vege tarian philosophies . 

Facts: Forms of vegetable prote in pr oducts av i l abl e 

Concept: 'l'EXTURED VEGETABLE PROTEI AS A T SUBSTITUTE 

Principle : 'IVP, when mixed with gr oun bee f , ffects os t 
nutrition of protein . 

Facts: Changes in nutrition 1 va lue 
Percentages used for mixture \ i th gro d e f 



PERFORMANCE SKilLS RELATED TO 

MEATS I POUL'IRY I AND FISH 

Prepare meats by common cookery methods 

Prepare poultry by common cookery methods 

Prepare fish by common cookery methods 
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CHAPTER 9 : EGGS 

Nutritive Va lue 

Concept: N~TIONAL VALUE OF EGGS 

Principle: Storage and cookery affect nu ritional v lue of eggs . 

Facts: Major nutrients included in eggs d their func ion 
body 
Factors tha t affect nutrition 1 v lue 

Structure of Egg 

Concept: STRUCTURAL CHARACTERISTICS OF EGGS 

th 

Principle: Quality of egg is influence by structur 1 ch racteristics . 

Facts: 

Tenns: 

Grading 

Concept: 

Eleven components , description of each, an r unc ion 
in the egg 
Composition of white and yolk 

bloom, mucin , vite lline , ch laz e , blastodc , 1 cbra , 
yolk , white 

GRADE OF EGGS AS A BASIS OF SELECTIO 

Principle: Use of eggs will determine or influ ce rade sel ection . 

Facts: 

Tenns: 

Concept: 

Grades used for eggs and description of e c 
Methods of grading eggs 
The effect of color on quality of eggs 

albumen, candling 

SELECTIO ON BASIS OF SIZE 

Principle: Se l ection of size sho ld relate to d use . 
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Facts: 

Terms: 

Storage 

Concept: 

Six officia l weight classes and weight range of each 
Relationship between s i ze and quality 
Criteria for s e l ecting eggs based on size 

jumbo, large , medi um, small , ewee 

THE EFFECT OF STORAGE 0 - EGG 
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Principle: Retaining egg qua l ity de nds on con ol of enviro n 1 
conditions . 

Facts: Two major aims of gg s or ge 
Change s a f f ected on eggs durin s or ge 
The effect of atmosphe r e on ggs 
Re corrunended method for short- term d l ong- t nn stor gc 
Methods of s l owing deteriotive c ges 
Optimum temper atures for storag 

Processing of Eggs 

Concept : THE EFFEcr OF FREEZING 0 EGGS 

Principle: Quality of frozen eggs depends upo correc methods J 

Facts: 

Concept : 

Season most eggs are frozen 
Me thods to control microorg isms 
Methods of freezing 
The effect of freezi g on yolk d hite 

THE EFFECT OF DRYING 0 EGGS 

Principle : Quality of dried eggs is affec d by dryin me ods . 

Facts: Methods of drying eggs 
The effect of drying o eggs 

Proteins in Eggs 

Concept : TYPES OF PROTEI S PRES IN EGGS 

Principl e : Prote in t ype a f fects coagulatio 
perties of eggs 

lsific tio pro-



Facts: Protein types pre sent in yo l k 
Protein types present in whit e 
Prote in tha t can be coagul ated by gitatio 
food preparation 
Prote ins that s erve as emul sifying agents 
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d its use in 

Terms: ovalbumin, ovomucin , live t in , l ipopr ot e in , l ivovite ll' in , 
lioovite llin 

Coagulation 

Concept: FAC'IDRS THAT AFFECT CO GUI.ATIO 

Principle: Type of prote in present f fec s cou 1 tion . 

Facts: Coagula t ion t emperatures of var ·ous ro e i s 

Terms: coagula tion 

Principle: Rate of heati ng affects co gulati on . 

Facts: The effect of slaw hea t ing on coagul t i on 
The e f f ec t of rapid head· g on coagul a t ion 
The effect of slow heatin on t ime of coagul 
The effect of r apid heating on t ime of c gul 
The r e commended rate of heating for egg pro 

Princip l e : Added i ngredients affect coagulatio . 

Facts : The effect of mi l k on coagul tion d the r aso for change 
The effect of s uga r on coagul ati on an the r easo for chan e 
The effec t of acids on coagula ·on and the r eason for ge 
The e ffect of sal ts on coagul a t io d the reaso for c ge 

Terms : isoe l ectric , pH 

Eggs Prepar ed in the She ll 

Concept: THE EFFECT OF COOKERY 0 EGGS THE s~ 

Principle : Proper cookery t echniques e sure qua lity of eggs cooked i 
the she ll. 

Facts: Methods of preparing eggs in the s e ll 
Cause of green co or ycL - ite · t e rface 
prevent its formation 
Eval uation of hard cooked egg 
Eva l uati on of sof t cooked eggs 

d as to 
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£ggs Prepared Out of the Shell 

Concept: THE EFFECT OF FRYING 0 EGGS 

Principle : Proper frying techniques ensures fi ishe qu lity of eggs . 

Facts: Two methods of frying eggs 
Criteria for evaluation of fried eggs 
The effect of heat on frying eggs 

Concept: THE EFFECT OF POACHilG ON EGGS 

Principle : Proper poaching t chniqucs ensures finis 

Facts: The best me thods of po ching eggs 

lity of ggs . 

The effect of boiling water as oppos to simmering w er 
on quality of egg 
Criteria for evaluating poac ed egg 
Special equipment available for chin 

Concept: THE EFFECT OF BAKI G 0 .. EGGS 

Principle: Proper baking t echniques e sures fi ishe quality of eggs . 

Facts: The best methods to bake eggs 
Optimum temperatures for baking eggs 
Criteria for evaluating baked eggs 

Concept : THE EFFECT OF SCRAMBLI G 0 EGGS 

Principle: Proper scrambling t echniques ensures finished qu lity of 
eggs . 

Facts: Methods t o scramble eggs 
Evaluation of scramble eggs 
Criteria for eval uating a correctly scrambled egg 

Concept : EGGS AS THICKENI G GENTS 

Principle: control of coagulation determi e s quality of prod c . 

Facts: Importance of heating t ratures o coagulatio 
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Principle: Proper cookery t echniques enhance the quality of stirred 
custard. 

Facts: 

Terms : 

Best method of preparing stirre custar 
Determination of doneness 
The effect of cooking in ice water on stjrred cus rd 
The bnportance of r ate of heating on quality 
The effect of cooling in i ce water 
Criteria for judging s tirred custard 

curdling, coagul tion 

Principle : Proper cooke ry t echniques e ance the qu li ty of baked 
custard. 

Facts: The effect of foams on the qu l'ty of produc 
Optimum t emperatures d for baked custar 
The effect of overbaking in the pr uct 
Determination of oneness 
Criteria for judging bak cus ·r 
Methods to avoid soggy crust on cus rd i s 

Terms: porosity, syner esis 

Principle : Proper cookery t echniques enhance 
pudding and pies . 

e quali y of cream 

Facts: 

Concept: 

The best methods to make cream p d in s 
Methods to avoid pr ture coagulatio o 
Determination of done ess 
The ef f ect of combining yolks wi other ingredie 
boiling mixture 
The best method to repare acid included puddings 
Criteria for judging ere puddings and ies 

FACIDRS INFLUENCING FOAl FOR! TIO ST ILITY 

d 

Pr0ciple: Volume of product is affecLe hen egg foams r e incl ded . 

Facts: 

Principle : 

Types of egg foams 
Definition of foam 
The effect of foam on volume of product 

Foaming ability of eggs is de dent po part of egg used 
and amount of protein pres t . 



167 

Facts: The foaming ability of differ ent parts of egg 
Factors that affect ability of egg t o foam 

Principle: Stabi l ity of egg foam i s ffected by concentr tion of pro-
tein, quality of egg , pH , t ture , prese ce of sugar , 

Facts: 

and extent of beating . 

The effect of concentrat ion of egg protein on stability 
The effect of qua lity of egg on stability 
The effect of t emperat ure o s i l i y 
The effect of underbaking on stability 
The effect of presence of s r o stability 
The effect of pH on stabili y 
The effect of exten of ti g on s 'lity 

Principle : Texture of egg foa~ is 
ing, and acid content . 

fcc y s g r , .~ount of 

Facts : 

Concept : 

The effect of sugar on texture 
The effect of amount of ti 
The effect of aci d co te t on 

STAGES IN FO FO TIO 

e ture 

Principle : Stages in foam formation are c us d by gita io . 

Facts : Four stages of foam format'on and d scri tio of each 
The effect of sugar on stages of f formation 
Uses of egg foams i each ta e 

Tenns : foamy, opalescent , opagu 

Concept : THE EFFECT OF PREPARATIOr TEC IQUES 0 . 

Principle : Merinque qual i ty i s affected by agitation , sugar , and 
acid . 

Facts: Optimum amount of suya--:- for soft and ard ringues 
Diffe r ences be b ee 1 dessert sugar and regular sugar 
Methods to make soft and rd merin ues 
Determination o£ do eness 
The effect of underbaking or overbaking soft meringues 
The e ffect of underbaki g or overbak· ard r· gues 
Optimum baking t r a t ures for soft and har merin es 
Crite ria for judgi g soft d har r gues 

Terms : meringue 

t -



Concept : THE EFFECT OF PREPARATIO TECHNI UES 0 FLUFFY 0MELEI'3 

Principle : Proper cookery t eclmiques enhance the qu lity of £l ui£y 
omelets . 

Facts : Methods of making fluff y om l ets 

Concept : 

The importance of speed in mixing omel et 
Methods to prevent l iquid draiL ge 
Methods to prevent volume loss 
Criteria for judging fluffy omel ets 

THE EFFECT OF COOKERY 0 EGG OMELET 
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Principle : Proper omelet-making t echniqu 
of eggs . 

ens r es finis ed qu li y 

Facts : 

Concept : 

The best me thods of making omele s 
Criteria for evalu ting ome l e ts 
The importance of heat in 1 t making 

THE EFFECT OF PREPARATIO TE IQUE 0 SOUFFLES 

Principle : Proper cookery t echniques enhance e quali y of so ff l es . 

Facts : 

Concept : 

Methods of making souffles 
The effect of the s uce on souffle preparation 
Methods to correct sauce that is se _r t e , too thick , or 
too thin 
Methods to prevent l iquid 1 yer t bottam 
The effect of underbaking o souff l es 
Determination of doneness 
Criteria for judging souffles 

THE EFFECT OF PREPARATIO TECHt: IQUES 0 FO i CAKES 

Principle : Proper cookery techniques enhance the quality of foam 
cakes . 

Facts : Types of foam cakes 
Methods to make foam cakes 

Egg Substitutes 

Concept : THE EFFECT OF EGG SUBSTITUTES OL THE DIET 
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Principle: Using egg substitutes affects the choleste rol content in 
the diet. 

Facts: Composition of egg substitutes 
How the egg substitutes are produced 
The effect of egg substitutes on egg products 



PERFORMANCE SKILLS RELATED 'IO 

EGGS 

Prepare eggs by common cookery methods 
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Concept: 

Principle : 

Facts: 

Terms : 

Concept: 

CHAPTER 10 : 

THE EFFECT OF AIR ON VOLUL,1E OF 3A.KED PRODUCTS 

The illOOunt of air included in a b tter is de 
amount of manipulation , viscosity of ba er , 
of time elaspsing before baking . 

The effect of manipulation on air 
The effect of viscosity o ir incorpur 
Factors that determine viscosi y of 
The effect of nature of ingredients on 
in batter 
'Ihe effect of nch time on air i co 

manipulation , viscosity, cr ing , l i, 

ndent upon 
l eng h 

i b tter 
i b tter 

corpor e 

b tter 

THE EFFECT OF S 0 VOL OF BAKED PRODUCTS 

Principle : The amount of steam affec 
duct . 

volume of e finishe · pro-

Facts: How convelsion of vater o s earn ur g bakin occu s 

Yeast 

Concept : YEAST AS A LEAVEN G AGENT 

Principle: Leavening from yeast is de 
source . 

dent upon sugar as a food 

Facts : 

Terms : 

Concept : 

Three products o the ye s fe ing on sugar 
sources of sugar in l ea ening 

zymase , sucrose , sucrase , gl cose , fructose , beta- amylase 
onosaccarides , disaccarides 

THE EFFECT OF Tfl\ IP WRE 0 T PRODUC IO ' 

Principle : Yeast production is enhanced by opt· t ern ratures . 
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Facts: 

Conceot: 

Optimum t emperatures for growth of yeast 
The e f fect of t oo high t emper tures on yeast 
The e f fect of freezing tern r tures o yeast 

THE EFFECT OF ADDED I GREDI T PROD CTIO 

Principle : Yeast production is affect ed by dded ingre i e ts . 

Facts : The effect of sugar 
The effect of salt ctio 
The effect of rod ction 

Concept : FORMS OF YEAST 
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Pri nciple : Yeast form se l t . d is de rsonal c oice 

Facts : 

and needs . 

Two f orms of yeast 
Stor age procedures and e l f l ' fe of e ch form 
Methods of production of e c fcrm 

Chemica l Leavening Agents 

Concept : PURPO~;E OF BAK.i G f-otiDERS 

Princi pl e : Baking powder qLlality is de rmine by four actor . 

Facts : Four f actors that determine lity 

Concept : THE EFFECT OF ADDED INGREDI 0, ERS 

Princ i p l e : Added ingredi e ts 
baking powders . 

ve an effect o-:. e rfo ce of 

Facts : 

Concept : 

Princip l e : 

Aci d and alka line ingredie ts used i baking 
Active ingredi ents in baki g po. der 
Chemical re ction of baking der 
The function of starch · e fo ula 
Additional ingredients an their f ctio 

THE EFFECT OF ACID INGREDIENTS o· ING 

der 

Ac i d ingredients i a baki 
ume , and keeping qual ities . 

po. der af f eet f la or , ol -
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Facts: Acid ingredients in baking powder and dvantages of e ch 
Differences between single cting d double acting pow­
ders 

Concept: THE EFFECT OF BAKL'JG POWDERS 0 BAKED PRODUCTS 

Principle: Baking powder affects texture , fl vor , and vol ume of 
baked products. 

Facts: Types of baking powders 
Definition of baking powder 
Chemical r eaction th t occurs 

Concept: SODA AS A LEA~~ 

Principle: Soda is affect ed by the a ditio of cid ingre 'ents . 

Facts: 

Concept : 

Principle: 

Facts: 

Concept: 

The effect of acid i gredients on so 
Examples of acid ingredie ts 
The effect of insufficient acid ingredi s o 
The effect of t emperature on re ctio r 
Methods to acidify milk 
Proportion of soda to sour mi k 

SELF RISING fW(JR LEA ER 

roduct 

Self-rising flour depends o c ernie 1 ea e ers for 
leavening . 

Met-hods of using self-·rj sing flour 

CHEMICAL LEAVENI G G ITS FOR ro 1ERCIAL SE 

Principle : Soda is affected by the addition of commercial acid 
ingredients . 

Facts : Advantages of se '-'rate acid ingredients 
Types of phosphates avai l able 
Advantages and disadvan ges of eac phosp ates 
Other acid products used and advan ges d dis dvantages 
of each 



CHAPTER 11 : BASICS OF BATTERS AND OOUGHS 

Ingredients 

Concept: FUNCTION OF FLOUR I BATTERS D OOUGHS 

Principle : Flour type affects the structure of bak products . 

Facts: 

Facts: 

Differ ent cereal grains eff ct on struc ure 

Protein content of wheat 
Distribution of protein in 
Limiting amino aci in he t 
Two groups of wheat protein 
and classess within th se 

on structure 
in 

for ls ·vision 

Principle : Gluten aftects the s~~cture of bak d products . 

Facts : Formation of gluten structure 
The effect of l iquids on gluten develo 
Gluten content in various cere 1 gr i s 
structure 
Two necessary ingredie ts for 
The effect of optimum an more 
on product 

Principle : The amount of flour ·n relation o other 
affect volume and tenderness . 

the ffect on 

Facts : Effect of amount of flour on tenderness and volume 
Effect of mixing on gluten structure 
Othe r contributions of flour 

Concept : THE EFFECT OF MILL G 0 WHEAT 

Principle : Wheat cha r acteristics are affected b e milli g process . 

Facts: Th~ milling process 
The eff ect of milling on the whole gra 

Principle : Special treatments follo i g milling affects flo r 
perfonnance . 
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Facts: The effect of bleaching on performance 
The effect of maturing agents on performance 
The effect of time since mil ling on performance 
Bl eaching agents used 
Maturing agents used 

Princi ple : Enrichment affects nutritional value of f lour . 

Facts : Levels of enrichment 
Vitamins and minerals adde to flour 

Concept : SELECTION OF FLOUR 0 P IS OF GRADE 

Principle : Grade designation is 
qua lity. 

in ic io of e ial 

Facts : 

Concept : 

Grades used for flour 
How grades are determined 

SELECTION ON BASIS OF TYPE 0 FLOUR 

Principle : Type of flour affects vol e d f l avo of rod ct . 

Facts : 

Concept : 

Types of flour available d char cteristics of e c 
Basis for these ai isions 
Re commended flour for baking various roduc s 
The effect of growing loc tio o baki g qu lity 

THE FUNCTIO OF EGGS IN BATTERS 0 DOUG .. S 
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g 

Principle : £ggs affect the structure and l eavening of baked prod cts . 

Facts : Tne seven functions of eggs in bat ers an doug s 

Concept : THE FU! CTIO OF SUGAR I DOUGH 

Principle : Sugar affects the fl vor , t e derness , and vol 
products . 

Facts : The four functio s of sug r 
The effect of sugar on glute de elop.n t 
The effect of sugar o browning 
The effect of sugar o vol 
The effect of sugar o t e derness 

of ba ed 



Concept: THE FUNCI'ION OF SALT IN BATTERS AND OOUGHS 

Principle : Salt affects the flavor and t exture of baked products . 

Facts: The two major functions of s lt in tters d doughs . 

Concept: THE EFFECT OF LEAVENING GEt·JTS BATTERS AND UGHS 

Principle : Leavening agents affect 

Facts: 

Concept: 

The function of l eavening gen 
Evaluation of l e vening age ts 

THE FUNCTION OF FATS AND OILS 

Principle : Fats and oils affect t 
ducts . 

·n b tters 

s 

ten de 

Facts : The functions of fats an oils in batt ers 
The effect of type of f t 0 1 tcxtu e 
Fats commonly used in batte s d do ghs 

Mixing 

Concept: MIXING TEC IQUES FOR BA'ITERS .OOUGH 

doug s 

D OOUG S 

176 

Principle : Mixing techniques affect th qu lity d ch rae eristics 
of the finished product . 

Facts : 

Baking 

Concept : 

Principle : 

Facts : 

The ef feet of proper mixing t ee iques 
each technique 

BAKI G TECHNIQUES FOR B 'ITERS D UGHS 

d escri tior~ of 

Baking t echniques affect the 
of finished prod ct . 

lity and c arac eristics 

Proper baking t ee iques for various r od cts 
The effect of preheating o qualit 
Determination of do e ess 



Concept: TREA'IMENT FOLLOWING BAKING 

Principle : Treatment following baking a f fect s the qua l i t y of f i n­
ished product . 

Facts : Proper treatment for v r i ous baked products 

Concept: HIGH ALTITUDE BAKING 

Principle : High a ltitude affects qual i t y of bake products 
baking process . 

Facts: The effect of high a l titude on 
Change s necess ry for igh l ti 
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CH.r>:PTER 12 : BREiill,_ 

Concept: TYPES OF BREAD 

Principle: The classifi catinn of bread is base upon l eavening used . 

Facts: · Two classifications of bread 

Quick Breads 

Concept: TYPES OF QUICK BREADS 

Principle: Quick breads are c l assifi ccor ing to in . r e ient . 

Facts: Comparison of ingredients in ick breads 

Concept: MIXING AND BAKI G TECHNIQU FO !UFFI S 

Principle: Proper mixing d baki g techn · ques af ect lity 

Facts: 

Concept: 

cha r acteristics of muffin . 

Techniques for mixing muff ins 
Effect of overmix · g or un ermixing of £fins 
Description of properly · ed uffi s 
Methods to delay baking wi o t loss of ality 
Baking t echniques for muff ins 
The effect of proportion of ingredi ts o qu lity 
Criteria for evaluating muffins 

.rvUXI-'JG A.ND BAKTI G TEX:HTIQUES FOR FRUIT ill BREADS 

Principle: Mixing and baking techniques affect qualit c ar cteristics 
of fruit and nut breads . 

Facts : 

Concept: 

Mixing t echniques for fruit and .ut breads 
Baking techniques for fruit and nut breads 
Criteria for evalu tion of fruit and ut brea 
The effect of overbaking or de rbaking of bread 
The effect of proportion of ingredi ts o qualit 

MIXI JG AND BAKI G TECHNI UES FOR BISCUITS 
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Principle: Mixing and baking techniques affect qu lity and charac­
teristics of biscuits. 

Facts: Mixing techniques for biscuits 
The effect of kneading on biscuits 

Concept: 

The effect of rolling thickn ss on qu lity 
Baking techniques for biscuits 
Criteria for evaluation of biscuits 
The effect of proportion of ingredients on qu lity 

MIXING AND BAKING TECffi IQUE FO POPOVERS 

Principle: Mixing and baking t echniques ffect 
istics of popovers . 

li y d ch r c -

Facts : 

Concept: 

Recommended mixing t echni s for vcrs 
The effect of steam on po ver s ructure 
Recommended baking t echni es for po vers 
The effect of egg on pop 
Opttmum temperatur es for pavers 
Criteria for ev luation of po v rs 
The effect of proportion of i ngr die ts o qual ity 

r-'iiXING A..I\JD BAKI G TEC 

Principle : Mixing and baking t echniques af ect qu lity and c rac­
teristics of cream puffs . 

Facts : 

Concept: 

Leavening agent used in cream puffs 
Proportion of ingredients and its effec on structure 
Recommended mixing t echniques 
The effect of water eva ration o lsion an methods 
to correct this problem 
Recommended baking techniques 
Crite ria for evaluation of cream puffs 

MIXING AND COOKING TECHNIQUES FOR rAFFLES P CAKES 
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Principle : Mixing and cooking t ee iques af feet 
t eristics of waffles and pancakes . 

ality and c arac-

Facts: ProfX)rtions of ingredie ts and its ef feet on structure 
Recorrmended mixing techniques for \ ffles , pancakes , and 
crepes 
Recommended cooking t echniques for ffles , pancakes , and 
crepes 
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Concept: MIXING AND FRYING TECHNTQUES FOR CAKE OOUG TS 

Principle: Mixing and frying t echniques affect quality d charac­
t eristics of cake doughnuts . 

Facts: Recommended mixing t echniques for doug uts 
Recommended frying t echniques for doughnuts 
The effect of vigorous mixing on doug : ts 
The effect of frying tern r tures on doug uts 
Criteria for evaluating doughnu s 
The effect of proportion of · r t s o qu lity 

Yeast Breads 

Concept : METHODS OF YEAST BREAD XI 

Principle : The method of mixi g yeast bre d affe ts t · .. 

Facts : Three t ypes of . · ing thods 

Concept: TECHNIQUES OF STRAIGHT UG 

Principl e : Stra ight dough mixing t echniques ffect chara te istic 
of yeast bread . 

Facts : 

Tenns : 

Concept : 

ML"<ing techniques for s t r ight dough 
The function of ot fat in e dough 
The effect of he t on ye st 
Purpose of kneading on ye st bread 
The process of rising 

rise , proof , kneading 

TECH!: IQUES OF RAPID MIX JYlETHOD 

od 

Principle : Rapid mix mixing t ee i ques ffect c rae eris ics of 
yeast bread . 

Facts : lixing t echniques for rapid mix me od 

Concept : TECHl IQUES OF SPOl GE IETHOD 

Principle : Sponge mixing t ee iques ffect c arac t eristics of eas t 
bread . 



181 

Facts : Mixing techniques for sponge methcx:l 

Concept: FACTORS IN YEAST BREAD QUALITY 

Principle: Control of f e rmentation aff cts qual ity of yeast bread . 

Facts: The effect of f e rmentat ion on qu lity of ye st bre d 
Corcu_:non mistakes that kill yeast 
The effect of sugar on f e rm tation 
The effect of amount of flour o bread 

Principle: Baking t echnique s affect qu lity o bread . 

Facts: Recommended baking t echniques for bre d 
Crite ria for eva l u tion of yeast r ead 
Dete rmina tion on doneness 

Concept: TECHNIQUES OF SOUR OOUGH COOKERY 

Principle : Mixing t echni ques for sour dough aff ec 
characteristics of bre d . 

Facts: Mixing t echniques f or sour o g 



PERFORMANCE SKILLS RELATED 'ID 

BREADS 

Prepare quick breads by common cookery methods 

Prepare yeast breads by common cookery methods 
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CHAPTER 13: CAKES , CCX)KIES , ND PASTRIF.S 

Concept: CLASSIFICATION OF CAKES 

Principle: Cakes are classi f i ed by type of l e vening agent use . 

Facts: 'IWo types of cakes and examples of ch 

Foam Cake s 

Concept: THE EFFECT OF EGG WHITE FO 0 GEL CAKES 

Principle: Egg white f oams affect volume and 
cakes. 

ure of ange l 

Facts: 

Concept: 

Factors tha t affect formation , vo ume , d s 
of f oams . 
Importance of high quality eggs 

THE EFFECT OF MIXING AND BAKI G UES 0 
CAKES 

ility 

GEL 

Principle : Mixing and baking techniques affect volume·, en mess , 
and texture of ange l cakes . 

Facts: 

Concept: 

Recorrmended methods of mixing ang 1 cakes 
The effect of excessive folding on olume 
Recommended baking techniques 
Determi nation of doneness 
The effect of overbaking or underbaking on qual i y 
Recommended cooling techniques 
Criteria for eval uation of angel cakes 

THE EFFEcr OF MIXING TOC.HNICUES 0 GEL CAKE XES 

Principle : Mixing and baking techniques affect volume , tenderness , 
and t exture of angel cakes prepared fran mixes . 

Facts: Recommended methods for mixing 
Differ ence s between using mix and preparing cakes from 
scra tch 
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Concept: THE EFFECT OF .tvliXING AND BAKING TECHNIQUES Or SPO_ GE CA..><ES 

Principle: Mixing and baking t echniques a ffect vo l ume , tenderness , 
and texture of s ponge cakes . 

Facts: Recommended mixing t echniques for sponge cakes 
Correct end point of yolk foam d white foam 
Stabilizers used for foams 

Concept: 

The effect of wate r on foam d i ts functi~n in the cake 
TI1e effect of ove rfolding on vol of cake 
The effect of egg white foam on t d mess d vol 
Criteria for evalua tion o f s ponge c es 

THE EFFECT OF MIXING AND BAKir G 
CAKES 

I QUES OF CHIFFO 

Principle= Mixing and baking t echniqu s ffect vol 
and texture of s ponge c es . 

, te erness , 

Facts: Recommende d mixing and baking technique s for c iffo 
cakes 
The effect of f o l ding on chiffo cake s 
Methods to stop seperation of t r in chiffo cakes 
Criteria for eva l uat ion of chiffon cakes 

Shortened Cakes 

Concept: CONVEt.\ITIO ... ~ METHODS OF 

Principle: Proper mixing t echniques using convention 1 thods 
affect volume , tenderness , an texture of shortened 

Facts: 

Concept: 

Principle : 

c akes . 

Conventional me thcx:l o f mixing 
Purpose of creaming shortening and sugar 
The effect of br i g the P.gg- fat sio 
Purpose of creaming f l avorings i th sugar- s ortening 
mixture 
Advantages and dis advantages of co tio 1 cakes 

MODIFIED CONVENTI O METHOD OF 

Proper modified conventional methcx:l affects the tender ­
ness, volume, and texture of s ortened cakes . 



Facts: Modi£ i ed conventiona l method of mixing 
Advar~tages and disadvantages of this methcxi 

Concept: CONVENTIONAL SPONGE METHOD 
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Principle: Proper sponge method mixing t echniques affect ten erness , 
vol urne, and texture of shortened cakes . 

Facts: Conventional sponge methcxi 
Type of cake this method is best suited to 
Advantages and disadvantages of this thod 

Concept: MUFFIN METHOD 

Principle: Proper muffin m thod mixing t chniques ff c 
vol urne, and texture of short d cak s . 

Facts: Muffin method of mixing 
Type of cake best suited to this th 
Advantages and disadvantages of this method 

Concept: SINGLE-STAGE METHOD 

t e nd r e ss , 

Principle: Proper single - stage methcxi mixing t echniques affects 
derness, volume , and texture of short ed c es . 

Facts : Single -stage me thod of mixing 
Adva.Dtage s and disadvantage s of this 

Baking of Cake s 

Concept: EFFECT OF BAKING Ol CAKES 

thcxi 

Principle: Proper baking t echniques ensure quality of cake . 

Facts : Recorrmended baking t echniques for shortened cake s 
Recommended baking techniques for fo cakes 
Determination of doneness 
The effect of overbaking and unde rbaking 
criteria for eval uation of cakes 

Concept: VA..lliATION IN CAKE QUALITY 
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Principle: Correct amount of baking powder is necessary for opttmum 
cake quality. 

Facts: The function of baking p-JWder in cake 
The effect of too little or too much baking powder 

Principle: Correct amount of sugar i s necessary for optimum cake 
quality. 

Facts: The function of fat in cake 
The effect of too l ittle or too much f t 

Principle: Correct amount of flour i s nee ssary for o tmum cake 
quality. 

Facts: The function of f ·l our in cake 
The effect of too l i ttle or too much f l our 
The ef f ect of t of f l our o cake qu li y 

Principle: Correct amount of egg i s ec ss ry for o c e 
quality. 

Facts : The function of egg in cake 
The effect of too much or t oo l ittle egg 

Principle : Extent of mixing a f f ects t ture , volume , 
cf cake . 

t n ern ss 

Facts : The effect of too littl e or t oo much 
quality 

ing o cake 

Cookies 

Concept : CLASSIFICATIO_'-J OF CCXJKIES 

Principle : Cookies are classified accor ding to form of baking . 

Facts : Types of cookies and differ ences in batter s 
Form of cookery f or eac 
Determination of doneness 

Pastry 

Concept : FUNCTIO OF INGREDIENTS PASTRY 

Principle : Ingredients affect t endernes s and t ext ure of pastry . 



Facts: 

Concept: 

Ingredients and their function in pastry 
Proper ratio of ingredients 
Variation of ratio and its effect on pastry 

PREPARATION OF PASTRY 

Principle: Pro~r mixing t echniques affect t ture of pastry . 

Facts: Recomnended methods of mixing stry and their effect on 
finished products 

Concept: 

Recommended methods of rolling pastry 
Methods to acheive uniform thickness 
Methods to transfer dough to p e 
Methods to avoid pastry shrink ge 
Recommended methods for baking 

TENDER.l\JESS OF PAS'IRY 

Principle: Proper mixing t echniques aff cts t enderness of 

Facts: The effect of soft fat on t nderness 
The cause of tenderness 
The effect of oil on tenderness 
The effect of blending on er;a .rr. s 
The effect of manipulation on t derness 
The effect of amount of flour on t enderness 
The effect of type of flour on tenderness 
The effect of amount of fat on tenderness 
The effect of type of fat on t enderness 

Concept: FLAKINESS OF PASTRY 

stry . 

Principle: Proper mixing t echniques affect f l akiness of pastry . 

Facts: The cause of flakiness 
The effect of oil on fl~iness 
The effect of type of flour on flakiness 
The effect of proportion of ingredients on flakiness 
Description of flaky crust 

Concept: TYPES OF PIES 

Principle: Classification of pies is based upon ntmlber of crusts . 
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Facts: Basic t ypes of pies and characteristi cs of eac 
Special preparation pr ocedures for one crust pies 
Special preparation procedures f or two crust pi es 

Concept : EVALUATION OF PIES 

Principle: Mixing and baking t echnique s affect qual i ty of two crust 
pie. 

Facts : Methods to avoid soggy bot om crust 
Criteria for eva l ua t i on of two crust pies 
Methods to avoid gaps betwee f ill ing d up r crust 

Principle: Mixing and baking t echni ques aff ct qu lity of one crust 
pie . 
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Facts : Crite ria for eva luation of ere , chiffon, 
Me thods to avoid soggy bot ton crust cus 
Recorrnnended me thods for serving 

cus r ., pies 
rd pies 

The e ffect of age on qua lit y of pie 

Principle : Freezing methods affect qu lity of pies . 

Facts : The effect of freezing on one crust pies 
The effect of freezi ng on two crust pies 
Recommended methods of freez · g pies 

Concept : 

Principle : 

Facts : 

SELECTION PROCESS FOR CO IES I CAKES I AND COOKIES 

convenience foods should be s l ee d after consi eratio 
of expenditure of t ime , money , d energy . 

Forms of convenience f oods available and advantages and 
disadvantages of each . 



PERFORMANCE SKILLS RELATED TO 

CAKES l COOKIES l AND PASTRIES 

Prepare the basic types of cakes by common cookery methods 

Prepare the basic types of cookies by common cookery thods 

Prepare the basic types of pastries by common cookery thods 
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CHAPTER 14 : CRYSTALLIZATION OF SO AND ICE 

Concept: PRODUCTION OF SUGAR 

Principle: Processing affects characteristics of sug r . 

Facts: Mehtods of producing sugar fran cane 
Methods of r efining cane sug r 

Principle: Processing affects character's ics of beet sug r . 

Facts: Methods of producing sugar from e 
By-products of the sug r - making process 

Concept: FORMS OF SUGAR 

Principle: Form of sugar r e lates to f l vor , s et in 
crystal size . 

Facts: Forms of suga r availabl e an their char c eristics 
Comparative sweetness of sug s 
Uses of each form of sugar 

Reactions of Sugar 

Concept : THE EFFECT OF HEAT N. ACIDS 0 SO 

Principle : Heat affects r eactions in sugar . 

Facts : The effect of heat on dry sugar 
Methods to halt this process 
Uses of carme lized sugar 

d 

By-products of the carmelization and its effect o the 
finished produc t 
The effect of heating t ime on sugar solutions 

Tenns : carme lization 

Principl e: Acid affects r eactions in sugar solutio s . 

Facts: The effect of heat and acids on sugar sol tions 
The effect of invertase on hydrol ysis 
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Terms: hydrolysis 

Types of Candies 

Concept: PREPARATION OF AMPHOROUS CANDIES 

Principle: Final temperature affects quality of amphorous candies . 

Facts: Recommended me thods t o read thennometer 
The effect of a ir on reading 
Recommended methods to avoid scorching 
Criteria for eva l uation 
Types of amphorous candies 
Characteristics of amphorous c di s 

Terms: arnphorous 

Concept: PREPARATION OF CRYSTALLI CANDIE 
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Principle: Final temper ature affects quality of crys llL~e c dies . 

Facts : Types of crystal line candies 
Characteristics of crystal l ine candies 
The e f fect of correct tern rature on guali y 
The effect of boiling time on quality 
The e ffect of weather on guali y 
Criteria f or evaluation of crys lline c di es 
Methods to correct unsatisf ctory candi s 
The cause s for grainy candy 

Terms : crystalline 

Concept: FAC'IORS AFFECTING CRYSTAL GRONrn 

Principle : The size of crystals is affected by degree of supersatura­
tion, the t ime at which beating begins , duratio of at­
ing, the prese ce of substances to act nuceli for crystal 
growth, and the incl sion of substances inhibiting 
crystallization . 

Facts: The effect of super sat ur ation on crystal size 
The effect of beat ing on crystal size 
Factors that may start the precipitatio of c stals 
The effect of higher t emperatures whe beginning 
agitation on crysta l s i ze 



Facts: 

Tenns: 

Concept: 
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Substances used to inhibit crystal growth and their reac­
tion within the candy 
Description of heat of crystallization m1d methods to wor 
candy following this stage 
The effect of time of storage on crystal growth 

crystallization , nuclei , seed , hydroly ic , glucose , 
maltose, destrins , sucrose , invert 

PREPARATION OF SA'IURA'IED AND SUPERSATURATED SOLUTIO S 

Principle: Amount of solute dissolved 
temperature of solvent . 

solu io is ermi e by 

Facts: 

Tenns : 

Concept: 

Description of saturated nd su rs turated olution 
The effect of heat on amount of sug in solut'on 
The effect of properties of sugar on h rdness of fin 1 
product 
Heating t emperatures for amphorous and srys llin c dies 
The effect of evaporation on f'nal product 
Description of stages and temperatures or eac 
The importance of correct tern r ture on fin 1 roduct 
The conversion from satur t rsatur ted in 
amphorous and crystalline c 
The effect of cooling on texture product 

saturated, supersaturated 

COMI..fERCIAL CANDY PREP TIO 

Principle: commercial candy quality is affected by commerci 1 addi­
tives . 

Facts: Additive s used and their purpose in the candy 

Frozen Desserts 

Concept: FACIDRS AFFECTI G FLAVOR , TEXWRE , 
DESSERTS 

BODY OF FROZ 

Principle : suga r affects flavor , texture , and body of frozen des ­

serts. 
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Facts: The effect of sugar on flavor 
The effect of sugar on freezing 
The effect of sugar on t exture 
The effect of amount of suga r on f r ez i g and how it 
affects serving 

Principle: Dairy products have an effect on t exture , l:x:xly , and f l a -
vor of frozen desserts . 

Facts : The effect of dairy products on f l avor 
The effect of dairy products on ure 
Differences between hamoge i ze 0 - homog ized pr o-
duct 
The effect of concentr tion of 'lk pro eins on ure 

Terms : lactose , sucrose 

Principle : Fruit juices have effect on e ture , body , and f l avor 
of frozen desserts . 

Facts : The effect of fruit juice on t ture 
The effect of mixing dairy pr oduc s an fruit jui ces an 
how to prevent this pr obl em 
The effect of viscosit y of product on texture d e 
r eason for this viscosity 

Principle : Agitation affect s the rnouthf ee l of the product . 

Facts : Methods of agitation used and ipnent need 
The purpose of ice in freezing 
The purpose of salt in f reez · g 
Optimum salt/ice proportions 
The effect of s peed of agitation on product 
The effect of i ncorrect i ce brine · ture 
Criteria for evaluat ing agitated product 

Terms : brine , agitator , das e r , overrun 

Principle : Foams affect lightness of non- agitated product . 

Facts : 1ethods of fre z ing wi thout agitation 
Substances used t o inhibi t crystal forma.tion 
Methods to increase lightness of roduct 
Types of foams used 
The effect of sugar on freez ing a no - agitated prod ct 
Criteria for evaluating no - agi tated prod c t 



PERFORMANCE SKILLS RELATED 'IO 

CRYSTALLIZATIO 

Prepare the basic t ypes of candy by corrmon cookery m thods 

Pr epare the basic t ypes of frozen desserts by common c kery rn ods 
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CHAPTER 15 : BEVERAGES 

Coffee 

Concept: COFFEE PRODUCTION 

Principle: Coffee flavor is affect ed by growing conditions . 

Facts : Required growing conditions for top quality coffe 
Regions that grow coffee 
The effect of growing conditions on fl vor 
The production process of raw co£ e 

Principle : Blending affects coffee fl vor . 

Facts : The blending process 

Tenns : blending 

Principle : Roasting affects coffee f l avor . 

Facts : Regional differences in roast pre£ r ces 
Chemical changes during roasting 
Peak t ime of quality 

Tenns : roasting, dextrinization, c . lization 

Principle : Grinding affects brewing of coffee . 

Facts : The purpose of grinding 
Advantages and disadvantages of grindin 
Recommended packaging to retain flavor after grinding 

Concept : CONSTITUENTS OF COFFEE 

Principl e : The flavor of coffee i s affected by oil content . 

Facts: The function of oils in coffee 
The effect of oxidatio on flavor 
The effect of grind on flavor 
Methods to slow oxidation 

Principle : Caffe i ne affects flavor of coffee . 
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Facts : The effect of roasting on caffine content 
The effect of brewing on caffine conte t 
The effect of t ype of brewing on caffine conte t 
The effect of caffine on flavor 
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Principle : Caffine, caffeol , and pol yphenols affect f l avor of coffee . 

Facts : 

Tenns : 

The effect of caffine on f l avor 
The effect of caffeol on flavor 
The effect of polyphenol s on flavor 
The effect of boiling tern ratures on polyp ols 

caffine , caffeol , pol yphenols , ing 

Principle : Method of brewing coffee depen u l preference . 

Facts : Methods of brewing coffee 

Concept : BUYING COFFEE 

Principle : Form of coffee purchased is affected by 
ence . 

rson l prefer-

Facts : Two forms of coffee and characteristics of each 
History of soluable coffee 
Types of soluable coffee and descrip ions 
The effect of particle size on quality 
The effect of decaffinization of coffee , advantages and 
disadvantages of this process 
Types of grinds available and type of pot that is recan-
mended f or each 

Concept : PREPARATION OF COFFEE 

Principle : Preparation t echniques for coffee affect quality of be er­
age . 

Facts : Four requirements for high quality coffee 
Methods to r etain f la or in coffee 
Methods to slow r ancidity 
The effect of l oss of aromatic compounds o fla or 
The effect of rancidity o flavor 
The effect of hardness of water on coffee fl vor 
The effect of flavor of water on coffee 
The effect of distilled water on a pearance and fla or 



Facts: The effect of oily fiLm on flavor 
Opt imum tem}'?eratures for pr eparing coffee 
The effect of temperature on preparing coffee 
The effect of filter paper on appearance .d flavor 
Amount of coffee needed 
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Types of coffeemakers , the pro r method of use , advantages 
and disadvantages of each 
Eval uation of coffee 
Ways to serve coffee 

Tenns : vacuum, dripolator , rcol tor , stee d 

Tea 

Concept : TEA PRODUCTION 

Principle : Tea is affected by growing con i ions . 

Facts : 

Concept : 

Necessary growing conditions for 
Regions that grow t a 
Production of t ea 

CLASSIFICATIO OF TEA 

qu li y ea 

Principle : Classifica tion of tea depends on method of process g . 

Facts : Three types of tea , method of rocessing , evaluation of 
each type , and regions that produce each t of tea 
Basis for subclassifications 

Tenns : black , CX)long , green , fermentation , catec · , galloc tee · 

Concept : PREPARATIOr OF TEA 

Principle : Preparation t echniques of tea affect quality of be erage . 

FactS : Regional differences in brewing procedures 
Methods to prepare high quality tea 
Amount of t ea r equired 
Optimum time for brewing 
Evaluation of t ea 
The importance of quality of t ea used 
Forms of tea available 
Ways of serving tea 
s t orage of t ypes of t ea 



Cocoa and Chocolate 

Concept: PROCESSING OF COCOA A.l\ffi CHOCOLATE 

Principle: Roasting affects cocoa and chocol te quality . 

Facts: The roasting process and i ts effect on cocoa 

Principle: Composition of nibs affects f l avor . 

Facts: Components of nibs and their irnportanc i f l vor 

Principle: Blending affects coco and chocol a l ity . 

Facts: The blending process 

Principle : Processing of nibs affects fl vor . 

Facts : Processing of nibs for desired product 

Principle: The addition of alkali affects settline of cocoa or 
chocolate . 

Facts : Types of cocoa and chocolate 
The effect of alka li on products 
Necessary changes when using Dutch- processed prod cts 

Principle : Conching and t empering affect ap arance of p c . 

Facts: Conching process and its effect on product 
Tempering process and i ts effect on roduct 

Terms : conching, t empering 

Concept: STORAGE OF CHOCOLATE 

Principle : Storage affects appearance of product . 

Facts: The e ffect of warm temperatures on products 
The effect of moisture on products 

Concept : PREPARATIO OF COCO AND HOT CHCXX> TE 

Principle : Preparation t echniques affect quality of cocoo and ot 
chocol ate . 
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Facts: Recorrmended preparation procedures 
Methods to control scum fonnation 
Preparation of instant cocoa and adv 
vantages of this fo:rm 
Substitution for chocolate products 
Criteria for eva luation of bever ges 

ges and disad-

Fruit Beverages 

Concept: THE EFFECT OF FRUIT PIG'1ENTS 0 COLOR OF BE-VERAGE 

Principle: Blending of different t s of juic s ffe t s color . 

Facts: Color changes caused y mi in v rious juic s 

Concept: PREPARATION OF FRUIT BEVERAGE 
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Principle: Preparation t echniques affect qu lity of frui ver ges . 

Facts: Recommended preparation proc ures 
Criteria for evaluation of fruit bevera es 

Concept: SERVING OF FRUIT BEVERAGES 

Principle: Palatability of beverages is affected by serving pro­
cedures . 

Facts: Recomnended methods of serving for high quality 
beve rage s 



PEFORMANCE SKILLS RELATED 'ID 

BEVERAGES 

Prepare coffee by common cookery practices 

Prepare tea by common cookery practices 

Prepare cocoa by common coodery practices 

Prepare fruit beverages by common cookery r ctices 
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CHAPTER 16: MICROWAVE COOKERY 

Concept: 'lliE EFFECT OF MICROWAVES ON FOOD 

Principle: Microwaves affect water mol ules in fcx::>d . 

Facts: The process of microwave ~ook ry 
Differences between pen tr ion of mic 
from conventional cookery 

ves 

Tenus: electrornagneti~ , dipole , kine c , microw v 

Principle: Microwave cookery is dep n 
for the production of ener 

Facts: The effect of fr ency on 
The effect of scatterin mic ow v 
The methods of t esting distr · 
Various power loads availabl 
Special features available 

Tenus: frequency, magnetron 

Concept: SAFElY OF MICROWAVE OVEN"S 

Principle: Oven design affects safety . 

Facts : Safety features available 
Levels considered safe and methods of 
The effect of microwaves on pac ers 
Methods to t est for l eakage 

Concept: THE EFFECT OF EQUIPMENT USED 0 

e gne o 

o mic":OW-v 
ov 

suring 

or 

ery 

Principle: Equipment used in microwave coo e ry affects life of o en 
and quality of food . 

Facts : The effect of metal on microwave ov 
Methods to prevent arcing 
Recamnended cookware for microwave ov 
Methods to t est for suitability of 
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Concept: THE EFFECT OF PREPARATION PROCEDURES 

Principle: Preparation procedures affect qu lity of finished pro­
duct. 

Facts: Foods best suited for microwave cookery 
The effect of microwave cookery on flavor 
The effect of microwave cookery on surfac browni g 
The effect of microwave cookery on utrition 1 v lue 
The effect of quanity on s ed of cookery 
The effect of microw ve cookery o. bake produc 
Methods of r eheating and defrosting 

Concept: THE EFFECT OF PHYSICAL FAC'IDRS 0 .MICR 

Principle: Physical factors affect cookery tee ique . 

Facts: The effect of size of food on cookery 
The effect of shape of food o cookery 
The effect of density of food on coo ery 
The effect of quanity of food on cookery 

Concept: THE EFFECT OF PLACEMENT 0 EVENNESS OF COOKERY 

Principle: Placeme nt of food affects evenness of cookery . 

Facts: The importance of spacing on cookery 
The importance of placement on cookery 

Concept: THE EFFECT OF MOIS'IURE 0 COOKERY 

Principle: Moisture control affects quality of finis ed proo ct . 

Facts: The effect of using a cover on quality 
Methods of using a cover 
Appropriate covers for microwave dishes 

Concept: OPERATING PROCEDURES 

Principle: Operating procedures affect quality of food . 

Facts: rrwo basis rules for operating o en 
Importance of rearrangeme t of food 
Methods to ensure even heating 
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Facts: 

Concept: 

The effect of standing t ime on even heating 
Determination of doneness 
The effect of microwave cex>kery on appearance 

THE EFFECT OF BROWNING 0 VISUAL APP 

Principle: Browning of the f CX>d affects ap ar ce . 

Facts: 

Concept: 

The effect of microwave cex>kery o brownin 
Methods to brown products cex>ked in the micro....r. ve 

THE EFFECT OF TEXTURE 
APPEAL 

0 SURF CE 0 VI U 

Principle : Texture and surface ap ar ce affect visu 

Facts: Methods to improve t ture s 

Concept: THE EFF'EX:T OF COOKI G AND SER G DI HE 0 VI U APP 
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Principle : The appearance of the food i s affec ed by the dis i is 
cex>ked in . 

Facts : 

Concept: 

Dishes available for use in mi rowave , a 
disadvantages of eac 

MAINTANANCE OF Oll.EN 

tages an 

Principle : oven cleanl iness affects safe ty during o ra ion . 

Facts : The effect of trapped particles on microwa e l eakage 
Recorrmended methods for cleaning 



CHAPTER 17 : J:I1EAL 

Concept: THE ROLE OF PROTEI IN THE DIEI' 

Principle: Proper growth of body tissues depends u n an adequate 
supply of protein. 

Facts: 

Concept: 

Essential amino acids and their 
Differences between complete an 
Sources of protein in the diet 
Function of protein in the y 
Chemical makeup of proteins 
Amounts necessary for good h 
Suggested supplements for 1 

THE FUNCTION OF CARBOHYDRATE 

function in 
· complet 

THE D Er 

Principle: The body's energy su ply depends upo 
of carbohydrates . 

Facts: 

Concept: 

Function of carbohydrates in the body 
Function of carbohydrates in cookery 
Sources of carbohydrates 
Amounts necessary for good he lth 

THE FUNCTION OF FATS IN THE DIET 

Principle: The body 's energy supply de nds upon an a 
of fat. 

Facts: 

Concept: 

Function of fat in the body 
Function of fat in cookery 
Sources of fat 
Amounts necessary for good health 

THE FUNCTIO OF MINERALS THE DIEI' 

e y 
rote ins 

ate su ly 

Principle: Proper r egul ation of body functio s depe ds upo an 
adequate supply of minerals . 

Facts: Functions of minerals in the body 
Sources of minerals 
Amount necessary for good heal 
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Concept: THE FUNCTION OF VITAMINS IN THE DIET 

Principle: Proper regulation of body functions depends upon an 
adequate sppply of v i tamins . 

Facts: Functions of vitamins i n the body 
Sources of vitamins 
Amounts necessary for good heal th 
Rules for planning menus to include miner l s 

Concept: RECOMMENDED DAILY DIETARY ALLOWANCE 
DIETARY PLh~ING 

A BASIS FOR 
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Principle: D ily Di ry 11 ce 
ensures an die t . 

Facts: How to use the RDA 
Relationship between nutrient l abe l· g d 

Concept: BASIC FOUR FCXJD GROUPS AS BASIS FOR DIETARY 

Principle: Planning meals by the basic four food grou s 
adequate die t . 

Facts: How to use the basic four plan 

U. S. RD 

sur s 

Basic four food groups , examples , umber of serv 
necessary per day , and size of servings for e ch 

s 

Concept: NUTRITIONAL LABELl G 

Principle: Nutritional l abe l ing indicates arrount of nutrients in a 
product. 

Facts: Cases when nutri tio l abeling is required 
What must be lis t ed on the label 

Concept: I NGREDIENT LABEL G 

Principl e : Ingredient l abe l ing is an indicatior of arrount of ingre­
dients in an i tem. 

Facts: Items required on ingredient l abels 
Relationship betwee listing order and co t e ts of produ t 
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Menu Plarming 

Concept: METHODS FOR MEAL PLANNING 

Principle: Meal plarming is affected by nutritional need d budgetary 
considerations . 

Facts: Four considerations f or meal p l anning 
Methods of varying these four consideratio s 
Importance of sat i ety value of 1 
The relationship between meal pl ing and t 
principles 
Methods to cope with the t im t of cookery 

Food Buying 

Concept : METHODS OF FCX)D BUYING 

Principle : Food buying shoul d be pl ann d in 
budget and family preferenc s . 

ce co s er g food 

Facts : 

Terms : 

Advantages of sho ping for one w k ' s us a on tim 
Methods for food buying 
Information sources available to the co umcr 
How to use unit pricing 

generic , UPC 

Time Planning 

Concept: METHODS FOR TTIJ!E 

Principl e : Time p l anning depends on selection of menu , skill of cook, 
and time 1 imitations . 

Facts: The effect of skill of cook o time planning 
The effect of sel ection of menu on time pl ing 
The effect of t ime l imitations o time planning 
Methods to creat e a t ime plan 

Table Appointments 

Concept : PLANNI G FOR A CriVE TABLE 

Principle : Choice of table appointments affects appearance . 



Facts: 

Meal Service 

Concept: 

Considerations for choosing table linens 
Appropriate linens for occasion 
Four basic questions for selecting a cloth 
Proper size of cloth 
Considerations for planning centerpieces 
Considerations for planning flatw re to be use 
Considerations for choosing appropriate dishes 
Considerations for choosing gl ssware 
Advantages and disadvantages of the three t s of 
flatware 

SERVICE OF THE MEAL 

Principle : Type of service depends upon grou 
occassion . 

fo lity of 
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Facts : Types of s ervice , description of service , 
times for using service 

d appropriate 

Tenns : 

Goals of service 

family, English, blue- p l ate , 
t ea , coffee 

r·can , Russi , buffet , 



Concept: 

CHAPTER 18 : FffiD SAFETY AND QUALITY 

THE EFFECT OF CONTAMINATIO 0 FffiD 

Principle: Contaminati on and microorganism_growth f ect s fety d 
quality of foods . 

Facts: Where contamination oft occurs 
Methods to avoid contamination 
Causes of contamination 

Food Spoilage 

Concept: CAUSES OF FOOD SPOILAGE 

Principle: Microbiological contamin ts 
spoilage . 

nzym s c s e 

Facts : The effect of microbiological contamin on f 
The effect of enzymes on food qu li y 
Three r equirements for growth o microorg isms 
Methods to avoid growth of microorganisms 
Types of microorganisms r sponsible fo food s il g 
Optimum conditions for yeast g 
Optimum conditions for mold growth 
Optimum conditions for bact ri growth 

Concept S'IDRAGE OF FOJD 

Principle : Incorrect or inadequate storage can ca se food was e . 

Facts: Requirements for adequate long t erm storage of p cts 
Requirements for adequate short term stor ge of products 

Concept: THE EFFECT OF FCX)D ADDITIVES 0 FffiD SPOILAGE 

Principle: Additives affect storage life , nutritional val e , and 
appeal. 
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Facts : The purpose of additives in foods 
TWo types of additives and examples of e ch 
The effect of additives on st rage life 
The effect of additives on nutritional v lue 
The effect of additives on food a a l 
Additives used for extending stor ge life 
Additives used for increasing n tri ional v lue 
Additives used for increasing food 1 
Methods of finding incidental a di ives 
Methods to prevent incidental d itives 

Concept : FEDERAL INVOLVEMENT IN ADDITIVE 

Principle : Federal r egul ations contribu e to quality of food 

Facts : 

products by regulating food additives . 

Major l egislation ffectin use of 
The federal agency th t e forces 
Methods of controlling ad itiv s 

Food Poisoning 

Concept : 

ion 

Princip l e : Botulism i s caused by t oxin produce by bac eri . 

Facts : Sources of botulism bacteria 
The effect of toxin on peopl e 
Symptoms of botulism 
The use of antitoxin 
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Methods of home canning for l ow- acid vegetables and meat 
Ideal conditions for gravth of botulism to in 
Additional precautions recommended ore serving home 
canned foods 

Terms : botulism, anae robic , l ow- acid , bacteria 

Principle : Poisoning due to staphylococcus is caused b enterotoxin 
produced by staphylococci . 

Facts : Ideal conditions f or growth of sta hyl ococci 
Foods suspect as sources of stap ylococci 

Tenns: staphylococci , enteroto in 
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Concept: TYPES OF BACTERIAL POISO I GS 

Principle: Sabnonellosis is caused by ingestion of live salmo e llae . 

Facts: Symptoms of salmonellosis 
Sources of salmone llosis 
Ideal conditions for sabnone llosis 

Terms : sabnonellosis 

Principle: Clostridium perfringens and streptococc 1 infec ions r e 
most often caused by inges io of contami te mea d 

Facts: 

Terms : 

Concept : 

poultry. 

Symptoms of clostri ium perfring ns 
Sources of clostridium rfring ns 
Symptoms of streptococc 1 
Sources of streptococcal 
Methods to prevent streptococc 1 

streptococcal , perfringens 

DISEASES FROM ANIMAL PARASITES 

Principle : Trichinosis i s caused by ingesting 1 
spiralis . 

Facts : Sources of trinchinella spiralis 
Symptorn6 of trichinosis 
Me thods to kill tricl i osis 

Concept: CHEMICAL POISO I GS 

ae of inc anell 

Principle: Chemical additives in l arge amounts affect safety of 
foods. 

Facts : c ommon reactions to chemicals 
Symptoms of chemical poisonings 
Methods to prevent chemical poisonings 

Concept: ~~RO~~AL CAUSES OF POISO_ 

Principle : Shel lfish poisoning is caused by ingestion of saxito in . 



Facts: 

Tenns: 

Sources of saxi toxin 
Growth of saxitoxin in she llfish 
Methods of r educing concentration of saxitoxin 
Symptoms of saxitoxin poisoning 

saxi toxin 
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Food Safe ty i n the Horne 

Concept: PREVENTI NG GROWTH OF MICR I THEHME 

Principle : Pe r s ona l hygiene , good kitche s 
appr opriate storage affect growth 

on pr c ices , 
g isms . 

Facts: The effect of personal hygie e on rowth of croor isms 
The effect of kitchen s i io pr c ic s on the rowth 
of microorganisms 
The effect of storage on growth of microor 
Recommended person 1 hygie e practices for 
contamination 

isms 
· imizin 

Recommended kitchen sani tio r ctices for minimizing 
contamination 
Recommended storage r actices for minimizing contamina ion 



CHAPTER 19 : FOOD PRESERVATIO 

Concept: PURPOSES OF FOOD PRESERVATIO 

Principle : Food preservation affects spoilage ch racteris ics of 
foods. 

Facts : Purposes of food pres ervat ion 
The effect of freezing on micrco zym s 
The effect of canning on mi c oor isms d enzym s 
The effect of drying on mi croorg · sms and enzym s 
The effect of heavy s lt or s g r co centr tions on 
microorganisms and enzym s 

Concept : PROCESSING OF FOODS 

Principle: Food processing t echniques ffect safe ty 

Facts : 

Terms : 

Canning 

Four major considerations in food p 
The effect of pr ssure tre tm t 
The r e l ationship betw aci ·ty 

low-acid, acid 

s ra e l ife . 

Concept: BOILING WATER BATH AS A MElliOD OF 0 PRESER TIO 

Principle : The boiling wate r bath affects safe ty and storage life . 

Facts : Foods suitable for boiling water 
Specia l equipment needed for boi l ing er 
Recommended me thods f or canning by boilin 
The importance of wate r c ircu l tion durin 
Methods of preparing f oods for canning 
Types of sugar syiUp and their proportions 
Methods to check seals and what to do abou 

g 

ealed j s 

Concept: PRESSURE CANNING AS A IETHOD OF FOOD PRESERVATIO 

Principle: Pressure canning affects safet y and storage life of foods . 
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Facts: 

Freezing 

Concept: 

Foods suitable for pressure canning 
~pecial _equipment needed for pressure canning 
Recommended methods for pressure canning 
Methods to check seal 
Recommended methods for preparation of home canned 
vegetables 

FREEZITJ:·.:.G AS A ME'IH0D OF FCX)O .RE W{f 

Principle: Freezing of food affects safety and storage lif . 

Facts: 

Terms : 

Foods suitable for freezi ng 
Specia l equipment needed 
Recommended methods for freezing 
The effect of air on frozen food 
The importance of blanching fore fr ezing 
Methods for packing for freezing 
Optimum t emperatures for freezin 
The effect of quanity on fr zing 
The effect of sugar on freezing 
Propor tions for sugar pack or syrup ck 
The effect of ascorbic acid on freezing 
Storage lif e for vegetabl es , fruits , an other f 
The importance of wrap on freezi g 

blanching , dehydration 

Jams , J el lies , and Preserves 

Concept: NOMENCLATURE OF SPREADS 
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s 

Principle: The part of fruit used in spreads detennines name of pro­
duct. 

Facts : Names and de£ ini tions of the seven t s of spreads 

Terms : j elly, jam, preserves , conserves , marmelades , butters 

Concept: SELECTION OF FRUITS FOR JELLING 

Principl e : Amount of pectin in fruits affects j e lling qualit . 



Facts : 

Tenns : 

Concept : 

Two factors important to jellies 
The development of pectin throughout the life of fruit 
The effect of green or overripe fruit on gelation 
Fruits low in pectin 
The effect of acid on gelation 
Fruits low in acid 
Methods to alter pectin or acid con ent o fruits 
Fonns of pectin available , advantages an is dvan ges 
of each 

gelation, protopectin , pee in , c ic 

FACTORS AFFECTir G GELATIO_ 
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Principle : Ge l ation is affected by ct · , sug r , an c'd 

Facts : 

Tenns : 

Concept : 

The effect of ctin on g lation 
The effect of sugar on gelation 
The effect of acid on gel tion 
The way pectin works to form a ge 

hydration, hygroscopic , f' rous 

PREPARATION OF SPREADS 

Principle : Proper preparatio procedures e sures gu lity of fi ished 
product. 

Facts : The effect of heating on sugar 
Optimum concentration J:X)int for sugar 
The effect of inversion of sugar on jelly 
The effect of carmelization of sugar on jel ly and methods 
to avoid carmelization 
The effect of time of boiling on vol , color, and fla or 
The effect of too much pectin on jelly 
The effect of heat o pectin 
The effect of heat o sugar 
Evaluation of doneness 
Criteria for e aluation of jelly 
The effect of impro r ratios of c i , s gar , an acid 
to l iquid 
The effect of too much or too little ea 



Drying 

Concept: METHODS OF DRYI G 

Principl e : Drying procedures affect qua lit y of finis ed product . 

Facts : Equipment needed for dryi ng 
Recommended storage for dried products 
Foods recommended for drying 
The effect of bl nching on dried f s 
The effect of ascorbi c aci d on i e food 
Methods of drying 
The importance of s lici ng f thinl y 
Dete rmination of doneness 

Concept : COMMERCIAL METHODS OF PRE ERVItG 

Principle : Prepar a t ion procedur es affect qu li y of c 
products . 

Facts : 

Terms : 

Commercia l methods of prep ration 
The e f fec t of freez - drying on foods 
The e f fect of irra iat ion on safety of foods 

freeze- drying , cobal t , cesium, irr iation 

rei 1 
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PERFORMANCE SKILLS RELATED 'TO 

FOJD PRESERVATIO 

Preserve foods by common preservation methods 
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CHAPTER 20 : COLLOIDS 

Concept: CHARACTERISTICS OF COLOIDAL SYSTEMS 

Principle: The size of the dispersed particles in th:.: is rsed phase 
determines the viscosity of the coloid 1 system. 

Facts : Size of coloidal particles 
Fonns of colloids , examples , and ch r cteristics of ach 
The Tyndall effect 
Characteristics of sol s 
The effect of gravitationa l pull on sol s 
The Brownian movement 
Explanation of the gelling phen 

Terms: colloidal , sol , gel 

Concept: FACTORS AFFECT GEL FORMATIO 

Principle: Gel formation is affected by 
concentration of dis rsed ph se . 

Facts: The effect of temperature on gelation 
The effect of agitation on gelation 

ure , agi tion , 

The effect of concentration of dispersed phase on 
The effect of acids on gelation 
The effect of salts on gelation 
The effect of sugar on gelation 

Terms : isoelectric 

Concept: PHYSICAL CHARACTERISTICS OF A GEL 

Principle : Gel rigidity is affected by age . 

Facts : The effect of age on gel rigidity 

Principle: C~lation affects volume of product . 

Facts : The effect of ge l ation on olume 
Cause for shrinking 

Principle : Syne rsis is caused by cutting of a gel . 
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Facts : 

Emulsions 

Concept : 

The synersis process and its cause 
Gels more subject to synersis 

CHARACTERISTICS OF ~DLSIO 

Principle : Emulsions are affected by surfac 
agents , and v i scosity . 

ension , emulsifying 

Facts : 

Foams 

Concept : 

Description of an emulsion 
Types of emulsions 
The effect of surface t e sio on emulsions 
Formation of an emulsion 
The effect of emul sifying agents on s "lit · 
Emulsifiers used i n foods 
The eff ect of viscosity on stab'li y 
The effect of emul sions on 1· y of food rod cts 

FACTORS INFLUENCI G FO STABILI 
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Principle : Formation of a foam is affected by surface 
vapor pressure . 

sion , and 

Facts : De£ ini tion of a foam 
The effect of surface tension on formatio of foam 
The effect of vapor pressure on forma ion of foam 
The e ffect of substances that ave rigidity of foam 
Formation of foam 

Tenns : foam 

Princi pl e : Stability of egg foams is affected by qualit of egg , co -
centration of protein , pH , t ern r ture , presence of sugar, 
and ext ent of beati g . 

Facts : The effect of quality of egg on foam stability 
The effect of concentration of protein o foam stabili 
The eff ect of pH on foam stabi it 
The effect of t rature on foam stabilit 
The effect of prese ce of sugar on foam stability 
The effect of extent of beat' g on foam stabilit 



Principle: Stability of gelatin foams is affected by vapor pressure 
and surface t ension . 

Facts : The effect of vapor pressure on stability 
The effect of surface t ension on stability 
Formation of gelatin foams 
1be effect of chilling on stability 
The effect of stage on gel tion on qu lity 
Evaluation of gelatin foams 

Principl e : Stability of d iry foams is ffected by vapor pressure 
and surface t ension . 

Facts : The effect of vapor pressure on stability 
The effect of surf c t ension on s ility 
Dairy products suitable for foams 
The effect of gelatin on foams 
The effect of cream con ent on s ili y 
The effect of tern rature on stabili y 
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CHAPTER 21 : ~RBOHYDRATES 

Concept : CHEMICAL IDENTI TY OF CARBOHYDRATE 

Principle : Sugars are classifi ed on the basis of siz of mol ecul e . 

Fact : Types of sugar and i t s chemic 1 structure 

Tenns : 

Formation of di saccarides and tris cc ri e from mo osac­
carides 

pentoses, hexoses , pyranose , luco e , extras , maltose , 
fructose , sucrose , l actose , g 1 ctose , hygroscopic 

Principle : Dextrins ar e c l assified on the s·s of mol cule size . 

Facts : Format i on of d trins 
The e f fect of high and l ow molecu r we'gh o ro rties 
of dextrins 

Tenns : dextrins 

Pri nciple : Starches a r e c l assified on th basis of molecul r l inkages . 

Facts : 

Concept: 

Types of starches and their ch 
Dif f e r ences betwee alpha and be 
during diges t io 
Formation of starch in grain 
Char acteristi cs of amylose 
Charact eristics of smylo ctin 

STRUC'IURE OF THE STARCH GRANULE 

ca struc ure 
linkages on ab orption 

Principle : The s tarch granule is affected by ch ·cal canp::>sitio . 

Facts : 

Concept : 

Ratio of amylopectin to amylose mol ecules in granule and 
the effect of this ratio on rformance of the starch 

THE EFFECT OF ACID 0 STARCH 

Principle : Acids a ffects performance of starches . 
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Facts: The relationship between tern rature and pH on starch 
swe lling 

Concept: 

The effect of ch l ori ne on starch swelling 
The effect of ac i d on v i scosity of stare paste 
The eggect of amount of acid on viscosity 
The effect of sugar on viscosity 

THE EFFECT OF Er:\IZYMES 0 STARCHES 

Principle : Enzymes affect linkag s in s rc es . 

Facts : The e ffect of enzymes on 
The e ffect of enzymes 
The effect of enzymes in 

t 

The e f fect of breakd on th r ies of s rch 

Concept : RETROGRADATION OF TARCH 

Principle : Retrogradation is affect d by quanity of s l en 
granule s and f r ee amyl ose ·n m· tur . 

Facts : The effect of retrogradation mix ure 
Agents to retard l eachin of 
Methods to r everse retrogr tion 
The e ffect of moi ture on r etrogra tion 

Tenns : retrogradation , stal ing 

Concept : TYPES OF FROZEN STARCH PRODUCTS 

Principle : Freezing aff ects starch products . 

Facts : Types of f rozen products available 
The effect of freezing on differe t types of stare 
The e ffect of t ypes of starch on fla or 

ylose 
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The e ffect of freezing on ite sauce and ys to re erse 
this product 

Tenns : synersis , s ponge 

Concept : SPEX::IAL STARCHES 

Principle : Selective br eeding has pr od ced stare 
perties . 

s cial pv 
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Facts : Special starches produced and advantages and disadvantages 
of each 

Concept : PRECOOKED STARCHES 

Principle : Precooked starches are affected by co gulation n drying . 

Facts: Precooked star.::h products av ilabl e 
Metho::ls of making precooked s rc es 
Cause s of sticky and gummy r cook rc s 
The effect of quick freezing o precooked po 
The effect of controlled th wing o r cooke s 
Me~hods to increase whi t e ess of recooked 

Concept : PROPERTIES OF CELLULOSE 

Principl e : Ce llulose i s affected by f ood prcparatio proc ur s . 

Facts: The effect of enzymes on ce l l l ose 
The effect of f ood preparation t c iques o c~llu lose 

Concept: CHEMISTRY OF PECTIC SUBST CES 

Principle : Pectic s ubs tances affect ce ll structure . 

Facts : Chemical makeup of pectic substances 
Effect of pecti c subs tances on cel ls 

Terms : galacturonic , me thyl , esters , ga l ac ose , anhydrog l act -
ronic 

Principle : 

Facts : 

Tenns : 

Nomenclature of pectic substances i s based o size of 
molecule s and ge l - formaing qualitie . 

Six types of pectic substances , descript ion , and'~ 

characteristics of each 

pectic , protopectin , pectin , pect · ic , tinates 



CHAPTER 22 : LIPIDS 

Chemistry of Fats 

Concept: COMPOSITION OF FATS 

Principle: Fats are classified on the basis of chemical composition . 

Facts: Chemical description of g l ycerol 
Chemical des cripti on of f tty cids 
Formation of monogl ycerides , triglyc ides , an di glycer­
ides 

Tenns: monoglycerides , digl ycerid s , 
estrify 

· lyce id s , c rbo 1 , 

Principle : Characteris t ics of f ts ar d c to com 
acids. 

Facts : 

Tenns : 

Description of fatty cids 
Description of pol yunsatur 
De£ ini tion of trans and cis fo 

trans , cis 

ition of f tty 

fats 

Principle : Chemical t ests define char cteristics of ats . 

Facts : Four common ch ical t ests and h t ey tell about fats 

Physical Properties of Fats 

Concept: FDRM OF FAT 

Pr inciple : Whethe r f a t i s in l iquid or solid fo is determined by 
length of f a t t y acid c ins , degree of s t ratio , con­
figuration , and position of oduble bo ds . 

Facts : The effect of l ength of fatty acid chain on fo 
The effect of degree of saturation on fo 
The effect of configuration on fo 
The effect of position of double bonds on fo 

Terms: saturation, conf i guration 
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Principle: Plasticity of fat is determined by degree of saturation, 
degree of hydrogenation, and mol ecul r w ight of molecule . 

Facts : Methods to create a fat with a wide plasticity r ge 
Factors that affect plasticity 

Terms: plasticity, acetin, tallow, acetoolei 

Principle : Crystal formation is depend t upon co figur tion . 

Facts: The effect of configuration on crys 1 form 
Forms of crystals and char cte is ics of c ch 
Process of alte ring crys 1 form 
The effect of die t of an· l s o tty c· composi io 

Technology 

Concept : MODIFICATIO OF F TS OIL 

Principle : Choice of r endering method i e rroin y origin of f t . 

Facts : 

Terms : 

Three t ypes of rendering prcx:: 
dered in each 

r endering 

es d at th 

Principl e : Refining is determined by ~puriti s in r nder 

s re -

f ts . 

Facts : Types of refining processes an eir effect on e at 

Terms : r efini ng , bleaching , deodorizing 

Principle : Hydrogenation is determined by fin 1 produ t desired . 

Facts : Define the hydrogenation process 

Principle : Blending and t empering affects range of plastici y and 
size of crystals . 

Facts : The blending process and i ts effect on fats 
The temper · g process and its effect o fats 

Terms : supercool ed , blending, t empering 

Principle : Winterizing affects clarity of prod ct . 



Facts: Winterizing process and i ts effect on product 
Oils that require wint erizing 

Terms: winterizing 

Principle: Characteristics of fat are affected by rearrangement of 
fatty acids, addition of emul sifiers , addition of fat 
crystals, and addition of antioxidants . 
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Facts: The effect of r earrangement of fatty acids on shortening 
The effect of addition of emulsifi rs on shortening 
The effect of addition of fat crystals on shortening 
The effect of ant ioxidants on short ing 

Shortening Value of Fat s 

Concept: FACIORS 'rHAT AFFECT S ORTENI G VALUE OF 

Principle: Shortening value of f ts is determined by 
fat and surface area cover ed by fat . 

Facts: The effect of shortening on bak products 

icity of 

The effect of p l asticity of fat on shorte ing value 
The effect of surface area covered by fat o short ing 
value 
The chemica l r e lationship betwe wa r and fat 
Differ ences between unsatur t ed an saturate fats 
Diffe r ences between number of double bonds and shortening 
r:owe r 

Terms : shortening , pol ar , nonpolar , interface 

Concept: CHANGES EFFEX:TED D FATS BY HEAT 

Principle: Heat affects size of fat molecules . 

Facts: The process of pol yme rization and its effect on fats 

Terms : polymerizat ion 

Principle : Heat causes oxidation of fats . 

Facts: The process of oxidation 
Methods of slov-1ing oxidation 

Terms : oxidation , ant ioxidants 
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Principle: Heat causes hydrolysis of fats . 

Facts: f t The process of hydrolysis and its effect on 
Changes occuring in fats due to hydrolysis 
The relationship between acrolein formatio 
Criteria for selecti on of a fat with a high 
Other factors to control smoke point 

d smoke point 
smoke point 

Rancidity and Antioxidants 

Concept: THE EFFECT OF RANCIDITY 0 F TS 

Principle: Oxidative rancidity is affected by heat an l ig t . 

Facts : The chemical process of o i tive ranci 
The effect of heat on oxidative r 
The effect of light on o ida ive r cidity 
Cause of flavors and odors of r cid 
The effect of metals on oxidative r 
The effect of me tals on o idative r 
The effect of freezing on oxidative 
The effect of negetabl e enz s .ci ity 
Methods to curtail oxidative r 

Terms : rancidity, oxidation, hydrolysis , reversion , utocatalytic , 
synergists , hematin, lipoxidases 

Principle : Hydrolytic rancidity is affected by enz s . 

Facts : 

Terms : 

Concept: 

The chemical process of hydrolytic rancidi 
The effect of enzymes on hydrolytic rancidity 
The effect of t emperatures on hydrolytic rancidit 
Methods to retard hydrolytic rancidity 

hydrolytic, lipases , enzymes 

ANTIOXIDANTS ROLE IN F TS 

Principl e : Antioxidants retard the oxidatio of fats . 

Facts : ThP. effect of antioxidants o fats 
Source of antioxidmts in fats 
Iethods of contro lling rancidity 
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Principle: The value of comp:mnds as antioxidants is de ndent upon 
pranotion of shelf life , cc.rry- th!t"01Y:Jh abili y , and possible 
toxic effect on humans . 

Facts : 

Tenns : 

The effect of addition of synergists to 
The effect of exceeding optimum levels of 
and synergists 
The importance of good carry- through pro 
Antioxidants commonly used in f ts 
Synergists commonly used 

synergists , carry-through 

tioxi ants 
antio idants 

rties 



CHAPTER 23 : PROTE S 

Concept : THE EFFECT OF HEATING AND GIT TIO 0 PROTEIN 

Principle : Heating and agitation affect c r c eris ·cs of pro ei s . 

Facts : The effect of heating on muscle proteins 
The effect of heat ing on conn c 
The effect of heating on egg p 
The effect of heating o glut 
The heating on sol uabi l ity on 
The effect of he t ing on flow in 
The effect of agitatio on en tur 

Tenns : denaturation , n t i ve 

Concept : COMPOSITION OF PROTE 

Principle : Proteins are affected by c 1 can s i on . 

Facts : 

Terms : 

Concept : 

Chemical structure of prote· s 
The effect of 1 circums 
proteins 
The effect of R gro on 
Chemical char act er istic 

havior of protein 
of prot e · 

v·or of 

amino, r adical , ampho ric , c bo 1 , ioniz , zwi erions , 
dipolar, sulphur , amide , cyclic , toph , gl cine , 
cysteine , cys t ine , methion · e , configura ion , on 1 r 

S'IRUCIURE OF PROTE S 

Principle : Prote ins f onn primary struc ures de\..c:: . .L.H L.L...I. ed by the link· g 
of amino acids . 

Facts : 

Principle : 

The chemical r eact io that forms r 
Configuration of backbone cha · of 
The effect of enz s on backbo e c 

Prote ins fonm secondary structures e t e 
ing of amino aci ds . 
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Facts : 

Tenns: 
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The chemical reaction that forms secondary structure 
Configuration of secondary structure and stabili y of this 
structure 
Differences of configuration in various types of proteins 
The effect of hydrogen bonding , isul fide bridges , 
van der Waal ' s forces 

fiberous, globular , he lical , alpha , beta , e l ix , ext sible , 
proloin, hydroxyproline 

Principle : Proteins fonn t ertiary structures d tennined by the l inking 
of amino acids . 

Facts: The chemical r eaction th t forms 
stability of this bond 

rt · ary struc ur d 

Principle : Proteins fonn quarternary structure 
of amino acids . 

by i ing 

Facts: The chemical r eaction that forms tern ry structure 

Tenns : peptide, quate rnary 

Concept: TYPES OF PROTEI S 

Principle : Proteins are classified on the sis of structur 1 

Facts : 

Terms : 

Concept: 

Structura l shape of fiberous proteins 
Structural shape of globul ar proteins 
Examples of each t ype of protein 

fiberous , g l obular , fibroin , keratin , fibrinogen , coll en , 
ge l atin , ellipscxlia l , myoglobin , zein , gluten 

REACTIO. S OF PROTEit S 

Principle :. Protein is affect ed b denaturatio . 

Facts : Two steps in denaturation and cause of ese steps 
The effect of denaturation on pro rties of protein 
The effect of denaturation o structure of pro in 
Methods of causing de aturation 
The effect of heat on denaturatio 
The effect of freezing on denaturatio 
The effect of agitation on denaturatio 



Facts : The effect of salt on denaturation 
The effect of concentration of protein a denaturation 
The effect of ultraviolet light on dena uration 
The effect of high pressure on denaturation 
The effect of ultrasonic waves on de aturation 
The importance of water in den tur tion 
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Terms: native, denaturation , agglomeration , hydropho ic , ultra­
violet, ultrasonic 

Principl e : Protein is affected by hydrolysis . 

Facts : The effect of hydrolysis on prot in 
The chemica l change of hydroly i 
Types of hydrolysis 
Examples of hydrolysis 
Type·s of hydrol ysis 
Examples of hydrolysis 

Terms : hydrolysis 

Principle: The browning r eaction affects p 

Facts: The browning r eaction in roteins 

ranee of ro e 

The effect of temperatures on browning re ction 
Examples of this browning r e ctio 

Terms : maillard, browning 

Principle : Protein is affected by reactions wi me ls . 

Facts: The effect of metals on proteins 
Methods to prevent reactio s 

Principle: Protein is affect ed by isoelectric int . 

Facts: 

Terms : 

The effect of i soelectric point on behavior of proteins 
Relationship between pH and isoelectric point 

isoe l ectric , amphoteric , curdling , flocculatio 
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CREDIT DErERMINATIO 

The student mus t compl e t e all assessment and evalu tion steps as 

described in the Student Evaluation Manual t e l evel of lity 

specified and in the t ime frame outlined in Ch pter IV. Th se r e as 

fol lows: 

1. Compl ete the Student Evalu tion gre nt, 
2. Administer and score the pre- t est , 
3. Comp l ete the student portfolio, 
4. Adminis t er and score the st- es 
5. Compl ete the Perform ce Test Pl 
6. Perform and eval ua e the Perfo 
7. Administer and evalu t e th Or 1 

Credit det ermination i s based upon m asur cics acqui 

through the prior l earning to those 130 

and 1302. Because it is difficult to ssign 

dealing with a minimum r equirement, stu ts wi de 

of "pass", "fail ", or "provisional p ss " . If the stu 

"pass ", the advisor will then notify the r is r of c a 

If the student is awarded "fail " , h /sh must th enroll for 1301 

and 130 2 i n the traditional form . I f the stud is a ard d " 

visional pass ", he /she must canp1ete teri 1s specifi by the can-

mittee to compl e te the course . 

upon completion of the program, the eval ation ccmn.ittee ill 

infonm the registrar ' s office of the credit a rd for the course . 

This will be done through the canpletion of a form to be se t 
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through proper channe ls. This form is shown on page 23 . The form will 

be accompanied by a compl eted copy of the Student Evaluation Agreement 

shown on page 75. 



P. 0 . Box 23975 
Texas Woman ' s University 
Denton, T as 7620 

Memo to: Channels 

Subject: Credit award for the HAVEE program 

From: 

Evaluation Committee 

------------------------------- has compl t th 

credit award in the Homemaking And Volun 

(HAVEE) . program. A copy of the Student Ev tio Agre nt 

showing the tasks completed, completion t s , r 

is included for your information . Pl s r co the gr e of 

"passing" for NFS 1301 and 1302 , Food Prep ra ion Principles , 

Section 005, Th you . 
advisor 

23 
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PURPOSE OF THE MANUAL 

This is the student evaluation manua l for the Han i g An 

Volunteer Experiences Evaluation (HAVEE) program. The pu :pos of 

this manual is to guide you, step- by- step, through the ev lu t·on 

process of your prior l earning . Prior l e rning i s s an ing 

you learned before you enrolled in colleg throug ctivi cs in om -

making and volunteer experiences . 

The process is divided into eight st s : 1) · · t · 1 co e , 

2) 

6) 

pre-test, 3) portfolio , 

performance t est plan , 7) 

4) r ef rene l·st , 

perfo 

nation. The compe t ency eva luation s 

page 240. 
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Cc:mpetency ~ :·mn Sequenc 

Ac±±vi 

First ;Meeting 

Give £tooent the Student 
E\laluct:t::iGn Manual 

Explain ±he total evaluation 
PJ.CQC€S£ 

FilJl ~ut cand ..sign the 
~ion _;Agreement 

Secnna ~ Meeting 

Admini-ster : e -test 

Third :Mea:ti1Tg 

Initictt:e ffi:tudent Portfolio 

Fourtth ~Mee±±ng 

Fifth Meeting 

To i dentiTy and 
organize prior 
l earning 

To eJ luate cogni­
live earn±ng 

RevJ.-ew ~~se . and proce- 'Ib .-sert 1 

dure -£or performance test 

i -



Activit 

Fifth Meeting , Continued 

Review Student Portfolio 

Table 1 , Continued 

Pu se 

To give student feed 
back on progress o 
portfolio 

Send Portfolio to members of Eval uate Portfolio 
Corrmittee 

Send Performance Test Plan 
to committee 

Sixth Meeting 

Performance Test 

Seventh Meeting 

I nform 
for 
t est 

em of p l 
rfo ce 

To eval uate skill 
identified can 
tency are s 

s 

To keep stu t 
infonmed of evalua-

terials 

Portfolio 

p ce T st 

gr 

aluation gree­
t 

Give Student evaluation 
results on performance 
test tion S of P rfor­

st 

Review file to determine if 
steps have been comp l eted 

Eighth Meeting 

Oral Examination To evaluate stu­
dent ' s cognitive 
l earning an skills 

2 1 

Oral Examina io 
orksheet 

ral Ex atio 
Criti e Fo 
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STEPS 'IO COMPL.t.~ION OF THE HAVEE PR 

There are eight steps in the HAVEE prog 

l. Meet with the advisor to comple t e a Stu 
ment . 

2. Take the pre-test . 

t Ev lu tion gr e-

3. Deve lop a portfol io of prior riences inclu i 

Autobiographical Resume 
Competencies List 
Time-life Chronologue 
[X)cumentation 

4. Comple t e r eference list r e di 
Food Preparation Principles , 

5. Deve lop a Per formance Test Plan . 

6. Present a food product demonstra on for asses y 
evaluation committee . 

7. Take pos t-test. 

8. Compl ete oral examination with the ev ation carmi 

The sequence for the HAVEE program is shown in Figure , o ge 2 
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Figure l 

SEQUENCE OF EVALUATIO 

Register in Class , ____ __, 

Initial Conference With 
Student and Advisor 

Complete HAVEE 
Program Agreement 

Submit Performance Plan 
Submit Portfolio 

Performance Test 

Oral Examination 

Registrar informed of 
credit award 
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CONFERENCES WITI-i EVALUATIO ADVISOR 

Conferences with the evaluation advisor are an interg 1 rt of 

the learning process. The HAVEE program r ires a minimum o eight 

conferences with the advisor. These conferences obj clive ar : 

No . 

1 

2 

3 

4 

5 

6 

7 

8 

When held 

Prior to pre-test 

Following pre-test 

Prior to post-test 

Following pos t-test 

Prio~· t.o rer for ­
rnan.:::E: t est 

Following Perfor­
mance t est 

Prior to ora l 
examination 

Following oral 
examination 

Objective 

To explain assessm t roc s 
Agreement 

To r eceive grad 0 

portfolio pre ar ion 

To explain t est p oce ure 
post-t st 

To r eceive gra e o s - tc t 
questi.on:: on I_A)rtfolio 

To plrm date , subjc roc 
performance est 
To r eview s t ud t portfolio 

To r eceive Summary of Pe o 

To r evi w the procedure for or 1 
and schedule oral amiatio 

To r eceive critique on 
to r eview the entire 

Additional conferences may be he ld dependent u n t al agr 

between the student and evaluation advisor . The ~rkshee o 

is designed to r ecord each confer ce . 
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No . Date 

l 

2 

3 

4 

5 

6 

7 

8 

CONFERENCES WITH EVALUATIO ADVISOR 

Materials Needed 

Student Manual 
Evaluation Agreement 

Student Manual 
Pre-test score 

Student Manual 

Student Manual 
Post-test score 

Stuoent Manual 

Student Manual 
,· Surrmary of Perfor­
mance t est 

Student Manua l 
Post-test score 
Summary of Perfor­
mance t est 

Student Manual 
Critique on oral 
examination 

Corrments 

Additional Conferences 
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EVALUATION COMMI'ITEE 

There will be three members of the ev l uation committee to work 

with you in completing the HAVEE program: the director of the HAVEE 

pr ogram who will serve as evaluation dvisor, the ro sso who 

t eaches NFS 1301 and 1302, and the professor 

graduate program in home economics e uc tion 

o clir c s 

con urn 

The committee's r espons ibility t o you is o 

l earning as exhibited through a s r i s of sk 

complete during this semeste r . They wil l c e 

those competencies required in thi cours lu tion 

has an additional duty in tha t he / sh i s ir 0 h you 

and execute the steps of the HAVEE r ogr 

Your r esponsibility to the corrmitte is to can let thos 

outlined in the Student Agre ent . You mus follON ll rul s 

cerning time limits and schedul ing with the ccxrmit e . 
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EVALUATIO P OCEDURE 
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STEP 1 

Initia l Confer ence 

Purr:ose: 

To review the assessment process and complete the S uden Ev lu -
tion Agreement 

Advisor 's Tasks 

Explain the evaluation procedure 

Help the student fill out and sign the v lu 0 g n 

Review the Student Evaluation Manu 1 

Assist the student in setting t ime goals fo e v lu io 

Students' Tasks 

Materials Needed 

Evaluation Advisor's Manual 

Student Evaluation Agreement 

STudent Evaluation Manual 

Desired Outcome 

Completion of Evaluation Agreement . Pre ed for S ep 2 . 

249 



I NITIAL CONFERENCE 

The first step in the HAVEE program is to meet i the ev l u -

tion advisor to comple te the Student Evalu tion 

by the time you read this you will have a l r ady 

ference with the advisor. Let ' s look at wh 

this .first meeting. 

w s 

Student Eva luation Agr t 

Pro ly 

the ini i 1 con-

You have comple t ed the Stud t Ev lua 'on Agr n wi e 

assistance of the Evaluation Advisor . Thi 

time framework for the compl etion of the 

grc 

are target dates, the r e will be no nal y if G c 

pleted by this date. Howeve r , you shoul n e ev 

plete the activities by the target date . R 

be completed by the end of the s ester . 

Student Evaluation 

The ptudent Evaluation Manu 1 serve as your 

HAVEE program. Each step is described in de il 

how to complete each item . If you should need ad 

e s o can-

ry 

r , 11 st smut 

gui k for the 

ith ins true io s o 

ition l in onnation 

to complete a task, check with the advisor . e/she i ·o al 

instructions to help you compl ete thes e task · 
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STEP 2 

Pre- test 

Purpose 

Evaluate students• cognitive l earning 

Advisor's Tasks 

Arrange for testing location 

Administer, evaluate, and score p s 

Students• Tasks 

Schedule pre-test with advisor 

Materials Needed 

Pre-test 

Student Evaluation Agreement 

Desired Outcome 

Cornpletion, grading, and r ecording of re es . P 
with Step 3. 

251 
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PRE-TEST 

The first test in the series required for HAVEE c it is the 

written examination . The written examin tion consists of two sts . 

The first test is a pre-test to be given early ·n the ev 1 tion 

gram. The second is a post-test to be taken 1 rin prog am . 

If you score satisfactorily on the pre- t est , yo c anit akin 

post-test . If you do not do w 11 on the first cs , yo vc 

another opJ?Ortuni ty to take the t est afte doing a i tion 1 

and study. 

The tests may be taken as you fe 1 you c y , w 

fines of the ove r a ll s chedule listed in Chapter II . 

for scheduling the tests. You will meet wi the 

and find a time convenient to both of you for t s ing . 

advisor adminis t ers and scores th written te t . 

o a 

n 

e 

co -

ibl 

0 

tio 

You must score a minimum of 80 to r c i ve c edit for co rs . 

I f you do not score 80 on the first st , ask the dvisor for is 

of material cove r ed within the cl ss . Use this list to s u y for 

the post-test. The text for this course is Fcxx1 Fun 

argaret McWilliams. Since the HAVEE amination is bas on g ral 

course content , any basic food prepar atio t t can used or 

study, as long as i t covers the concepts , p inci les , facts , s il s , 

and terms cover ed in NFS 1301 and 1302 , Food Prepar tio 
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Principles. A reference list of materia l s for independent study 

is included on page 272. 

253 

Following the scoring of the t est by the evalua io dvisor , yo 

will meet with the advisor to discuss results . You d th eval 

tion advisor will then inform other members of the commit ee the 

r esults of the pre-test. 



STEP 3 

Portfolio 

Purpose 

To identify and detail prior l earning th 
paration Principles , NFS 1301 and 1302 

Advisor 's Tasks 

Assist student in deve l oping com tn ci s , 
and offer suggestions for possibl e fo o 

Critique compe t encies and autobiogr p ic 1 

Students ' Tasks 

Prepare materials and de liver to advisor 

aterials Needed 

Student Evaluation Manual 

Student Evaluation Agreement 

Desired Outcome 

Complete portfolio. Prepared for Step 

25 ~ 
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HOW W PUT TOGETHER YOUR PORTFOL 0 

Your portfolio should be a r ef l ection of your lif •5 work . or 

this reason, it is not a task to be taken superfic' lly . 

a portfolio is not an easy process and you s hould p 

spend considerable time in its completion . I 

a portfolio helps you organize your thinki 

you don't forge t any of your l earning c 

the HAVEE 

il l give the evaluation committe a cle un rs 

you 've learned and how you l earned it . Outs· c of 

you will find the portfolio to be of much v lu o 

In the future , the portfolio may us d ·n job 

of your learnings) , for self an lysis , and for in 

activities. 

Probably one of the biggest problems r e rning s en 

when r eent ering college i s an unre listie i e of 

Students either take classes t oo difficult for th ir 

Prepari g 

tu 

0 

0 

rk , 

ce 

ics . 

ili-

ties , or enroll in those that r epeat learni gs th Y 1 ead possess . 

With such a r eal istic appraisal of what you kn and can do , yo 

can use this information to plan educational acti ities l ea · g 

toward a degree in heme econanics education . I is difficult Ian 

where you are going without a r ealistic ic ure of 

at the present t ime . 
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Also, assessment of your experiential learning~ giv s yoQ oppor-

tunity to understand evaluation techniques . As you begin to under­

stand your evaluation, you will l earn how to r eceive a favorable 

evaluation in the future . This il formation c elp you uri g yo 

college career as well as throughout your working c reer . 

The portfolio will consist of the following rts : 

Title Page 

Table of Contents 

Time-life Chronologue 

Autobiographical Resume 

Competency Statement 

Documentation 

Specific information and instructions for each of sec io fo lc:Ms . 



COMPETENCY LIST 

Most people can easily make statements about their homemaking 

and volunteer careers, sucp as "in charge of city- wi e campaign for 

United Ft.md" or "prepared meals for a f amil y of five for for y s ." 

Each of these are statements of facts , but tell no n of w 

l earning.: was acquired or competenci es g ine through es 

These statements can not be evaluated for ere 0 ly 

l earned through these activities can e v ou mu 

these activities into a form that rn ets o lowi 

Lend itself to measurement and ev luatio , 

Involve highe r l evels of l earning, not jus 
learning 

Be equivalent to college-level work , 

Applicable to areas outside the s ci ic si 
l earned, and 

Indicate that the l earning is current . 

e 11 oin 11 

tion he 

0 

it s 

A more complete discussion of these r irements les fo lo. s . 

The first step is to r eview wh t yo h ve do e in e r ea of 

food in the past few years . It sometimes helps to list those acti i -

ties that have occurred this year , then move to l ast ye r , 

year-by-year as far back as your activities occurred . o mig t use 

o e to list one sheet to jot down activities at home , an a seco 

volunt eer activities relating to food and food repar tio . 
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After preparing your list of activities , you need to org ze 

them. The T.line-life Chronologue on page 259 has en provid for 

your use in organizing activities . It provides columns or e y r , 

activities, type of experience gained through ac ivity, d y 

special corrments you want to make on e ch activity . The siest 

way to complete the form is to 9~gin a the pre e t wok 

backwards to the beginning of the r e l evant c iviti s . 

Let's look at an activity that might be lis on 

Chronologue . For example , l e t ' s say that on hom cr 

for two years as a volunteer i n th 11 ea l s on s " rgr 

might be listed like this . 

Years Activities rience 

1979-81 Worked in the "Meals 
on Whee 1 s " program 

Cooking , servi g , ordering 500 
sup lies r 

Campl~t€ Ttme-life Chronologue in this manner , begi ing i 

present time and working backwar ds through your e ri c s . 

ls 



TIME-LIFE CHRO OLOGUE 

Begin this time frame with the present and work b c 

in time that you consider the beginning of your dul 

consider this when you got married , when you gra 

rds to some poin 

l if . You mig t 

or even when you took your first job . List e ch 'vi y 

igh school , 

Y r 

it was performed, then specify what t ype of c ivi y . Lis s y 

activities as you'd like . This is t o he lp you 

as many activities as possible . 

Years Activities Type of Exp 
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The next step in the process i s t o express each of the l earnings 

from these activities in the form of a comp l ete sentence that c l ly 

identifies what you know and can do . These se t ences or 

will form the basis of your assessment . 

cies 

~any students have problems expressing ncies , so l et ' s 

write a competency for the example given of working with 11 ls 0 

Wheels". We might write a statement s follows : 

Worked for two years as a voluntee r in 
gram. 

e " e ls on eel s " pro-

This statement does not give adequ te infon tion u wh'c to s 

a judgement of credit or no credit . 

What was the level of the involvement? Di it inclu d liverin 

meals, or cooking them? After furthe r qu stio in I w rnigh wri 

the followLDg competency: 

Knows the intermediate concepts and th of quanity cookery 
at a level equivalent t o a food service su rvisor . e e s ill 
include plannD1g meals for 500 people each day , ordering su 
plies, supervision of personnel , an l yzing nutri t · o ue of 
the meal, and coordinating service of the me 1 . 

Let's refe r back to the r equi r nts for ccrnpe cies t 

first of this section t o see if our com ency can be evalua for 

credit . 

Measurabl e ? Yes , but haN might we measure it? The st t mig t 
be required to perform i n her r egular duties ~t the program ith e 
evaluation comnitee in attendance . Or 1 she rrught be asked to plan a 
eal , nutritionally r ate , and order su plies in per- d- Q ci l 

t est . You might be able to think of additional me ods of asses t . 



Higher levels of l earni ng? She was res nsible for pl i g 
coordination in addition to preparing the mea l . 

261 

College-level l earning? Quanity Cooke ry is an 
many foods classes. 

t rt of 

Applicable outside of this situation? Wher e l se m'gh 
these skills? How about p l anning meal s for a nursing home? 
in a restaurabt? Ther e are countless organiza ions in 
people with expe r i ence in quanity cooke ry . 

Current? If this act ivity was one 
be some question as to whether our studen 
Since our student comp l e t ed her servic 
current. 

The sample compet ency passes all five r 

go on to the next activity and write o 

ow 

ncies . 

you us 
Or, y 

r y 0 

Look again at your compl ete Time-life CM CO -

s truct competencies f or each of your ctivi i s . you 

task, a step-by-step i nstruction guide is 2 /. . 

Remembe r if you are having difficu l ties writing c 

an appointment and as k your advisor for he l p . 

ck o When you have compl e t e your compe enci s , r fer 

questions listed earlier in this section . One o the most 

r esults of this step i s to give you an accur t e pict re o yo 

aknesses , yo 

i 

rtant 

e abilities. By knowing your strengths and 

special plans to bring up your weak areas to 

strong, and beccme even more proficie t in o 

tch ose hie ar 

er areas . 



1. 

2. 

WRITING A COMPETENCE STAT:El-1ENT 

Begin with the word "Knows ." 

Identify level of competency by s e l ecting one of the following 
words. 

basic intennedia t e dvanc 

3. Select one of the following words t o i ent'fy eo e c s c . 

theory 
principles 
beliefs 
vocabulary 
systems 

history 
ideology 
l aws 
gener a liz tions 
rol s 

4. Add the word "and" to your s t ent . 

5. Select one of the following words to i e ify c c 1 c . 

procedures 
methodology 
treatment 

approach s 
t echniques 
functions qu 

6. Add the word "of" to your stat emen . 

7. Enter subject area . 

8. Select one of the following s t atements , th n canplete 

well enough to _________________________ (en er d sc · 

specifically (list theories , co 
ciples, skills, t echniques , methods , e tc . ) 

at a level equivalent to ______________ (re er ce gro 
attained within that group) 

and can (Choose one of the following ver s) : a ly , se , tr 
late, interpret, determine , analyze , e al a t e , relate , plan , 
pare, function as, write , etc . ( ter es ri 
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AUTOBIOGRAPHICAL RESUME 

So far, you've listed activities and change th into compe­

t encies , but haven't had an opportunity to tell how these ctivit'es 

h v affected your life . In the next step, you will r 1 t e yo r past 

1 arnings to what you want to learn or do in the future . 

Your autobiographical resum is not det 'nin f c or 

your e ligibility for credit in this course . I oes , 

s ver 1 useful purposes . It allows you to rovi b 

tion about yourself to your cammitt T is 

w'llhe lp them plan your semester so that you c 

of your strnegths and deve lop knowledge 

to am credit for this course . 

sk' lls n 

, s rve 

i for-

u 

u 

n or r 

Before you begin writing your r esum , you will robably find 

i he lpful to review the Time- life Chronologue yo can tency 

ist . These competencies may r emind you of certain skills and 

i ces which you will want to describe in yo r 

The resume has six purposes . It will e lp you : 1) r eflect 

on your past experiences and relate them to cornpetnecies requir 

in this course as a way of preparing for the pr t est, per o ce 

st, post-test , and oral examination with your e a luatio committee ; 

2) build your confidence as you i dentify your streng s , 3) d 

strate your skills in organization of informatio and ~iting a clear, 
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concise report; 4) identify probable ccmpetenci es , and reas of weak­

ness which may be used in planning your demonstration ; 5) shaw proof 

of course-related . coro~etency such certificat s of recognition , record 

of training sessions, volunteer work or other services that r ire 

skills similar to those r equired for this course ; an 6) present your-

self to your evaluation committee in the mos tive . 

Description 

Your r esume will consist of all or mos of the s c on is 

h re . On the following pages , you lin s or w it' I 

compiling each of these sections . You may wish to make a few ot s 

about how you plan to compl ete each part and mak an p in w · th 

your advisor to discuss your r esume fore you gin actu lly w i g 

it . Keep in mind that you have signed a t on vhich yo e 

set a deadline for having the final , approv co y of your 

r eady for distribution to your committee . 

your time, and successfully completing the r 

aking p ans , org iz · g 

ir task the ev 1 

tion process provide both the potential for develo i 

your professional skills and showing your compete ce to yo 

I . Demographic Information-- rsonal , academic 

II . Homemaking Experiences 

III . Other Significant Experiences Re l ated t o this Course 

rv. Membership in Professional Organizations 

v. Books you have r ead 

VI . Special Accomplishments 

ccmni.t 



VII . Professional Goals 

VIII . References 

Appendix 

JO ' l e t ' s t ake this outline step- by- step and see what needs to be 

i e luded in each section . 

I . Demographic Information 

A. Personal 

B. 

Your age , sex , any informatio 
you and your academic goals an 
committee 

Academic 

265 

Include her e i nformation abo 
had--date of high school gr 
college credits earned . 

any formal ca ion 
u tion , s ci 1 ho ors , 

ou hav 
y 

I . Homemaki ng Experiences 

Include activities that re l ate to co se competencies . n ' t 
spend a lot of time explaining when and wh re san thing ha ne 
tell more about what you l e rned and h it rel o other 
activities . 

II . Other significant experiences 

Volunteer work--I nc l ude activities th e to the co rs 
compet encies . You might include such ies as - H l eader 
for the foods project, service in the 11 ea l s on eel s " program 
(as in our example) , or any other form of olunteer rk rel eel 
to foods . 

Paid employment--List and describe here any jobs you ha e had 
that world give you skills required for this course . These g t 
include food service , school cafe ria ork , or res urant ur . 

Travel-- I nc l ude trave l that has hel you meet course c 
t encies . This might include travel in this or o er co 

Adult/Continui ng Educatio --List those classes a relate to 
compet encies . This includes credit and o r edit classes . 
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IV. Membership in professional organizations 

Again, include only those organizations th t rela e to this 
course 

V. Books you have r ead 

Include those that r e late to course cam tencies 

VI . Special Accomplishments 

Review those things you think the comnitte might like o know 
about your activities . I f you r eceive an aw r for your 
volunteer work or some other major accan lishme , be ure to 
list it here . 

VII . Professional Goals 

Let the comnittee know what you p l an o 
how your out of class l e rning r lates 
goals. 

VIII . Appendix (Documents) 

Include anything you feel would h lp 

o with your gee 
o your pro essional 

e ccmnitt 

d 



OOCUMENTATIO 

Documentation of learning experiences he lps s gthen the 

claim for credit. Documentation is the pres tion of a te 

evidence of learning. It may include l et ers , aw rds , rni 

c help you let the evaluation commit e kno your 

l c ing . 

When planning for docum tion , con i e · cl 0 c 

that lend credibility to your cl · yo com 

cies for Food Preparation Principles , 130 130 . 

rom a third pe rson telling about job (wh ther volunt or 

work) you did are the most popular forms of docurncn 

mi ht consider any of the following for docum 

rning : 

Certificate for volunteer l eader shi 
area of foods 

Volunt eer work record in school cafcteri , 
other public f acility working in food 

o . Yo 

on of yo r 

ropin 

h , or 

Job descriptions of volunteer or p i wo k do e in food 
preparation 

Samples of work produced 

s 

Learning outcomes or objectives of courses compl eted or no c ·t 

ere are many other fonns of docillllentatio . 'lb plan documen io 

might use for your portfolio , refer back to yo T. e- life 
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Chronologue and try to think of methods t o document this l e rning . 

Remember the documentation should back up or add to the l earning you 

have a l ready defined. 

A sample of a letter requesting docurnen 

fo1 l'OWS . 

ion fran ird y 



Dear Friend: 

P . O. Box 23975 
Texas WOman ' s University 
Denton , Tex s 76204 

You have been asked to write a l etter on beh l f s udent ho 
is seeking college credit for prior l earning . Tex s ' s University 
is offering students the opportunity o r ecieve ooll ge credi for 
l~arning acquired outside of the cl ssroom s tting , on the job, or i 
l1fe experi ence . Your l e t ter will he l p e stud nt rovidc vid ce 
th t learning occurred. Please use the fol l o in gui e l · c 

l) Send your written evaluation on l cttcrhe s t'o ry . 

2) Include a description of your pr t si io . 

3) Identify your r e lationship to the stu en 
the situa tion in which you hav obscrv 
dates of this observ tion . 

(e .g . su 
him or 

rvisory) , 
e 

4) Evaluate how well the stud t rfonn d in si u t'on . 

5) Verify that the student h l d 
responsibilities claimed . 

c si ion an fu fill 

6) Use examples, whenever possible , for 
used, such as : rformed at e s e l ev 
employees who possess the bachel or d g e ; 
exceeded all other volunte rs under my su 
pe rformed these same or similar duties . 

It is important t o know that are no to a 

the 

have 

reccomendation . That is , we are not askin ou ts 
on the · student ' s appearance or deportm t , nor are you in sked 
to make a prediction of the stu ents ' f t re rformance . 
you are asked to verify that the candida e h 1 arned and 
evaluate how we ll he or she kno\vs or c do has be 

This information will be publ ic and the can · da e vill 
provided with a copy . Ther efore , your sta t ill be most 
helpful both to the student d o the ccmni tee , if it is entirely 
straightforward . We wish to thank you in advance for takin e 
time to provide as thoughtful and can id an assessment as ssible . 

Sincerely, 
VEE Eval atio dvisor 
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STEP 4 

Ref er ence List 

Purpose 

To prepare for the post-test by r eviewin 
ples , t e nns , and skills , r e l ating to the 
Preparation Principl es , NFS 1301 and 1302 

visor ' s Tasks 

co cep 1 c 
te i ls cov 

Provide student with a lis t of r fer nces o cove 

Stu ents ' Tasks 

1 pr 
in 

Study refe r ence readings to improv rfo 0 s - s 

erials Needed 

Re ferences 

sired Outcome 

Concept s , principles , f act 1 terms an 
Prepared for Step 5 . 
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REFERENCE LIST 

The fourth step in the HAVEE program is o com l e e e r-

ence list. After you have taken the pr - t est, yo will o 

for the post-test. 

Review the results of the pre-test o ind 

to improve in the post-test . Check the lis on 

to find references to be r ead . Use this li 

post-test. 
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REFERENCE LIST 

1 . Ch rley, He l en . Food Study Manual (2nd d . ) . ew York : Ron ld 

2. 

3 . 

Pr ss , 1975 . 

vine , M.M., & Pimentel , M. H. 
uctory Food Manual . New York : 

In o-

w York : 

5 . K s s Stat e Unive r sity . Prac ic 1 Cookery (2 th e . ) . w 

8 . 

10 . 

York : John Wi l ey and Sons , 1 75 . 

& Porte r , Mary . 
San Francisco : 

ry L., and Inniter , T.F . 
ual of Food Preparation and Ev 

anillan , 1980 . 

State Universi y Food Preparation 
e : Kendall/Hunt , 1977 . 

(5th 

· 1 , G., Phillips , J . A., Rust , L., Griswold, R .. , 
Foods . I nstructor ' s Guide (7th ed . ) . Bosto : 

· ffl in , 1978 . 
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STEP 5 

Post- test 

To evaluate your l earning through a wri en test 

or ' s Tasks 

Arr ge for a t esting loc tion 

A ·nist e r and grade post- t es 

n ' Tasks 

chedule post-test with advisor 

M .,.. ... ,.... .... ,· ls Needed 

Post- test 

dent Evaluation Agreem nt 

Outccrne 

Completion , grading and r ecording of the 
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Post- test 

The post-test may be taken as you feel you ar e ready the 

confines of the overall schedule liste in Ch pter II . You re 

esponsibl e for schedul ing the tests . The ev lu t ·on dvisor 

s e r s and scores the written t est . You must sco 

o r eceive credit for the course . 

'Ihe post-test will be very simil r in 

e pre-test . By reviewing the pr - es 

you will be prepared to take the po t - st . 

27 
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STEP 6 

Performance Test Pl 

Purpose 

To make a detailed plan for the rformance tes 
cepts , principles, f acts , t erms , an skills to 

isor ' s Tasks 

Assist student in compl eting P rform cc T s 

Review portfolio with student 

ts ' Tasks 

Plan the perfonnance t st and can l cte the P r o 

erials Needed 

Performance Test Plan 

Student Portfolio 

ired OUtcome 

co -

Test is p l anned and p l an is canplete . Pre red or S 7 . 
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Performance Test Plan 

The evaluation advisor will meet with you following e writt 

r 

est to discuss possible subjects for the rfo ce t s . I 

e written test shows seve r a l are s of we ess , you w·l l 

ired to do more than one demonstr ion . 

ce with you conce rning the t 

ithin the pe rformance t est . 

an numbe of 

When the subject of the demons r a i o i 

v lu tion advisor and s tude t will ev l o 

on . The plan will include a lis of 

b demonstrated, and knowl dge (cone pts , r c 

) needed for performance of this k · 11 . This 

iso 

c 

co -

io s 

s 

f c s , 

s 

to ch member of the eval uation committe l st fi e ys rior to 

rforrnance t est . You are r esponsible for sch dul· e 

fo ce t est with a ll members of the committ 

Another task to be accomplished in this s p is to r vi e 

s t portfolio . The advisor and stu t will r vi the 

rtfolio and the advisor will make a critique of e vork . e 

s dent will r evise the portfolio acco ding to this criti e . 

It ill then be sent to members of the eva luation for 

eir revi ew. Each will r ead the rtfolio and ill gi e a score 

of "pass " or "fail." 
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HA VEE PROGRAM PERFORMANCE TEST PLAN 

Thi s form is to be completed by the s t u t in conf renee with 
dvisor to help plan the perfonnance test . It shoul sul:mi t to 
ach committee member at least five days pri or to the es g 

Student D t ------------------------ -------------------------------
0 te and time of performance t est __________________________________ ___ 

c tion for performance t est ________________________________________ __ 

luation Committee~------------------------------------------------
advisor 

am of performance~-------------------------------------------------

Corn t ency to be shown~---------------------------------------------­

Catagory (Refer to Evaluation Advisor ' s ~ ·~~·u.~l , on 155) 

Concept(s ) ______________________________________________________ __ 

ateri a l s and equipment needed 

T hnigues to be demonstra t ed 

Knowledge (Concepts, principles , facts , and ) to be demonstra ed 
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HA VEE PR(X;RAM PERFORMANCE TEST PLAN 
(continued) 

278 

arne of perfonnance ----------------------------------
Compet ency to be shown -----------------------------------
catagory ------------------------------------------
Concept ----------------------------------------

t er i a ls and equipment needed 

Techniques to be demonstrat ed 

Knowl edge (Concept s , principl es , facts , 



STEP 7 

Performance Test 

Pl:.lrp::)se~ 

To evaluate your skills in food pre r tion 

isor ' s Tasks 

Arrange for t esting location 

Evaluate performance t est 

Complete Summary of Performance Tcs s 

Stud ts ' Tasks 

Schedul e performance t est with a i sor 

erials Needed 

Performance Test Plan 

Performance Test Rating Sheet 

Surrmary of Performance TEst 

Student Evaluation Agreement 

sired Outcome 

Performance test comple t e , scor ed , 
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Perfor.mance Tes t 

The perfomance test is the seventh step in the exarnina ion 

process. You will show the evaluation commi t ee , through the r ­

for.mance of a demonstration or demonstrations , that you know e 

concepts, principles, facts, t erms , and skills th t ul d 

acquired through study in NFS 1301 and 1302 . Th subject of e 

rfor.mance test will be de t ermined by the csul s of itt 

est . In any area which you scored 80 or l ower , yo il l ive 

demonstration. Because the program i s can ency b sc , v l u ors 

must be certain you have l earned a ll the cern e 

the course through your prior l earni g . Th r e f ore , on or mor 

ar eas will be selected for the performanc t s . 

The demonstration should follow the p l an s e t by c Per fo 

TI s t Plan. At the close of each perfo cc , es ion 

riod will be held. The committee may ask t yth ' 

they have questions about concerning the demo str tion . 
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STEP 8 

Ora l Examination 

Purpose 

To evaluate your skills and knowl e ge of th m teri 1 cov r i 
Food Preparation Principles , NFS 1301 d 1301 

dvisor' s Tasks 

Arrange for testing location 

Evaluate students' skills and knowl g 

Students ' Tasks 

Schedule oral examination with comrnitt 

terials Needed 

Oral Examination Worksheet 

Ora l Examination Critique form 

s ired OUtcome 

Ora l examination completed and recorded on 
r eement 
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Oral Examination 

cess . 

The oral examination is the final test in the evalu tion pro­

It is given as a final summation of the other tests . f 

evaluation committee has any questions abo t anything yo ' ve done 

in the evaluation process, this is when you will h ve 

to explain. For example, i f you reversed two s ps i 

est , they will give you an opportunity to th co 

c ure . During the oral examination , you w·ll lso h vc 

unity to add any additiona l info 

e evaluation. 

io yo 

The best way to prepar e for the oral 

v rything you have done in the valuation 

critique form from the performance t est for 

y f c 

o is 

opo i 

e 

io on 

e 

w t the committee will ask you . You sho ld 1 o r e r lts 

of the written test. 

Scoring for this examination will 
II ss" or "fail " , 

you have the competencies covered in the cl ss or yo o 

em. You will receive a critique sheet fran carmi ee 

the oral examination. 

i 

rs on 

successful completion of the oral ami ion completes th 

VEE program evaluation process . Yo will now rec i e ere ·t for 

Food Preparation Principles , NFS 1301 and 1302 . 
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TEST ITEMS RELATING W VEGETABLE CONCEPTS 

These items are exemplary of t est items that should be writt 

or each of the topics of the course . This test itme pool covers 

on topic--vegetables. There are 26 concepts r e l t to v getables . 

are listed beginning on page 108 of the eva lu tion Advisor ' s 

co 

2 

The number to the left of each item indic tes th 

o amy of Educational Objectives . At th d of 

t m .. rrnber is listed. The key to items follows 
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TEST I'I'fl.1S RELATI G 'IO VEGErABLE CO CEPTS 

Levels . 

1 . 12 1 . Lis t four cha r acteristics of food th t shoul be con-
sidered in meal planning . (Conce 1) 

. 11 2 . Circle the words that re no t s of veg tables . 
(Concept 2) 

bulb root. tuber c r 

1 . 11 3 . Se l ect the correct col or c 
of these vegetabl es lic::tc e 1 the 
blank . (Conce t 2) 

1 . beet s a . bulb 

2 . broccoli flowers 

3 . celery c . frui 

4 . carrots d . l e vcs 

5 . cauliflower e . roo 

6 . l ettuce f . s 

7 . okra g . s ems an shoo 

8 . onions tuber 

9 . peas 

10 . potatoes 

11 . t omato 

12 . turnip greens 

1 . 12 4 . Ce lls of green l eafy vegetables con in c 
results in crispness . (Concept 3) 

287 



1 . 12 

1 .12 

1 . 12 

2. 20 

1 . 12 

1 . 11 

1 . 12 

1 .12 

6 . 

7. 

8 . 

9 . 

10 . 

11 . 

288 

Match the pectic substance pre sent at each mat urity l evel 
of the vege table . Write the l ette r to th l eft of each 
substance. (Concept 3) 

1 . pectic aci d a . immature vegetabl es 

2. pectin b . mature vegetabl es 

3 . protopectin c . overma ure v gctables 

The ca rbohydrate present in irrma ur co d ta ocs 
have a high percentage of ccp 3) 

The ca r bohydrate pres ent in m urc corn oes 
have a high percenta e o f 3) 

Match the nutrient o the v lc •t occ rs 
in the highest proportion . ri c in 
space to the l eft of the v gctabl ) 

1 . broccoli a . ascorbic a is 

2 . dry beans b . ca l cium 

3 . green peas c . carpt n 

4 . squash d . iron 

5 . turnips c . rotc in 

6 . turnip greens 

Ascorbic acid l eve l s of vegetables are influe ce by 
what hvo environm tal factors? (Co cpt 5) 

Define the t e nn "organic '' . (Concept 6) 

12 . Lis t three storage conditi ons ecessary to keep ege 
fresh . (Concept 7) 

les 

13 . The Agricultura l rket in gre 
authority for marke ting orders 
purpose of : (Concept 8) 

a) s e ll ing wheat t o USSR 

b) r egu l ating quantity and quali 

nt ct of 1937 gr 
d gre ts for 

of conm:xlities 
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c) grading fresh meats 

d) transporting bananas o Canada 

1 . 12 14 . List two factors t o consider i n choosi ng the most 
appropriate form of vege t abl e for end use . (Co cept 9) 

1 . 12 15 . List three cha r acterist ics to cons i der in choosing fres 
vege tables of the hi ghest qu l i ty . (Concept 9) 

. 12 

2 

. 2 

. 2 

. 2 

. 23 

1 . 23 

1 . 23 

16 . List two rules t o conside r in choosi g e t 
vege table . (Concept 9) 

17 . List two rules to cons i der in choosi ng e st 
vege tables . (Concept 9 ) 

18 . Lis t two rules for choos i ng s v ric y 0 

s t ewing . (Concept 10) 

19 . Lis t two rules for choosing e st v r ·c y of 
broiling . (Concept 10 ) 

20 . List criteria for choosing es a toe for boi 

21 . Defi ne "waxy" and ''non- waxy '' s i t rel s 0 

(Concept 10) 

22 . Lis t grade s for f resh v getabl s d qualit' s 
de t e rmine grades . (Conce t 1) 

23 . Lis t grades for canned vegetabl e and aliti s 
de t e rmine grades . (Concept 11) 

2 . List grades for frozen vegetabl es and qu lities 
de t e rmine grades . (Concept 11) 

froze 

oma o for 

anato for 

n 

toes . 

t 

at 

t 

1 1 25 ·. The nutrient l abeling is based u n utrients wi in : . 1 

1 . 12 26 . 

a ) one container 
b ) One qua rt 

b) one serving 
d) 2 cups 

What three manag ent f ac ors s oul be considered 
choosi ng betwe oonv i en e foods and a home re re 
pr oduc t? (Co cept 13 ) 
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1 . 12 27 . Match the prope r storage to the vegetabl e . Each fonn of 
storage may be used more than once . (Concep 1 ) 

. 23 

. 12 

2 

1. fresh potatoes a . cool , dry cabine 

2. fresh t omatoes 

3 . frozen corn 

b . hydr tor dr \v of 
refriger tor 

c . frozen food sec io of 
4 . fresh l ettuce refrig or 

5 . onions 

6 • canned green ans 

28 . Describe how fresh vege 
storage . (Concept 14) 

l es should rc rio to 

29 . Describe how the storage of ta ocs can ffcct 
portion of starch and sugar (Con cpt 1 ) 

30 . Oxi dative changes during stor gc resu t in 
and (Cone --------

oss of 
t 4) 

c ro-

2 31 . Complete the following ch rt . (Cone pt 15) 

1 . 12 

Vitamin 
Soluabl e 
i n Wate r 

Vit . A No 
Thiamin 
Riboflavin 
Niacin 
Vit . C. 
Vit . D. 

Sensitive 
Stable 

32 . How does an alkaline edium affect 
veget~les ? (Concept 16) 

table 
Stable 

e t ure of 

1 . 12 33 . 
1 . 12 33 . How does an acid medium affect the te turc of egetables? 

1 . 12 34 . 

(Concept 16) 

Describe the effect of calcium ions o th= rep.:1ratio 
vegetabl e s . (Concept 16) 

e 
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1 . 12 35 . List the three basic pigments and exampl es of a vegetable 
in which they would be present. (Concept 17) 

1 . 2 36. What is the effect of using a lid on the pan on the pH 
of cooking medium? (Concept 17) 

. 2 37 . What is the effP.ct of cooking t i.m r.n chl orophyl l? 

1 . 12 

. 12 

. 25 

. 12 

1 . 12 

1 . 25 

38 . 

- . 

39 . 

40 . 

41 . 

42 . 

(Concept 17) 

Complete the following chart . (Concept 17) 

Pigment Color in Color in Color r eaction 
acid alk i to me 

Chlorophyll Brigh 
G n 

Carotenoids Orange 

Anthoxan thins 

Anthocyan ins Iro : 

What is the effect of using li on the on s 
flavored vegetabl s? (Concept 8) 

Describe how to prepare the followi ng vegea l e 
cooking . (Concept 19) 

broccoli 
cabbage 
cauliflower 
J:X)tatoes 
spinach 

l s 

rp 

ng-

or 

What are the three factors important in deci ding how to 
cut vegetables? (Concept 20) 

Cooking of vegetables will ____ _ the ce llul os e , 
alter the flavor, digestibility , and -----------­
starch . (Concept 21) 

the 

Describe the proper method of boiling a ege table . 43 . 
(Concept 21) 



1 . 25 

. 2 

1 . 12 

44 . Match the vegetable to a possible method of cookery 
Each method may be used rrore than once . place the · 
l e tter next to the method in the blank . (Concept 21) 

1. artichoke a . baked 

2. brocolli b . boil 

3. dry beans c . broilc 

4 . onions dipped in bat d . frie 

5 • potatoes in the skin s 

6. spinach f . s i - r 

7. thinly sliced w r chc t - ' · 
nuts 

8 . tomatoes 

4~) . w:1a t is the eff ct of vigorously boil· g w r o 
appearance of the vegetabl ? (Cone pt 21) 

46 . Describe the pro· er cnd]:-oin for boile ge lcs . 

e 

1 . 2 4 7 . What special equipnent is needed or steaming? (Con­
cept 21) 

. 12 48. Which vegetabl es should o be s am d? (Concc t 21) 

. 12 49 . What is the effect of s eamin on utri pres 
vegetables? (Concept 21) 

1 . 25 50 . Describe the proper method of s 
(Concept 21) 

ering a vegetable . 

1 . 12 51 . Which vegetables shoul d be simmered? (Concept 21) 

1 . 25 52 . Describe two methods of shorte in the s · er 
for vege tables? (Concept 21) 

t ime 
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. 12 53 . Which vegetables are appropriate for baking? (Concep 21) 

1 . 25 54 . Describe the proper method of baki g a egetahle . (Co -
cept 21) 



1 . 12 55. What is the function of a covere casserole in baking 
some vegetables? (Concept 22) 

2 3 

1 . 12 56 . What vegeatbl es are appropriate for broiling? (Co cept 
22) 

1 . 25 57 . Describe the prope r method of broiling a vegetabl e . 
(Concept 2 2) 

1 . 25 58 . Describe two methods of frying vegetabl e . (Conce t 23) 

1 . 12 59 . What is the effect of fat that i too hot uring 
frying? (Concept 23) 

1 . 12 

1 . 12 

60 . What is the ffect of fat th 
frying? (Concept 23) 

i s oo c 

61 . Stir-fried vegetables re softened, bu 
slightly texture . (Concep 

duri 

s ill 
23) 

1 . 25 6 2 • Describe the proper method of stir- ry (Cone 

1 . 12 

1 . 25 

1 . 12 

63 . Home canned vegetables should roil 
to avoid the possibility of _____ _ 

64 . Describe the proper method of pre ring c 
(Concept 2 4) 

65 . Describe the proper method of pre ring froz 
tables . (Concept 25) 

1 . 12 66 . Describe the best method to mix vegetables ith 
sauces . (Concept 26) 

vcge-

23) 

es . 



TEST I TEMS RELATED 'ID VEGETABLE CO CEPTS 

1 . 

Answer Key 

colors, flavors, shapes , t extures 

2. fiber porne 

3 . 1. e 5 . b 
2. f 6 . d 
3. d 7 . c 
4. e 8 . a 

4. wat e r 

5 . adds to the rigi dity of ce lls 

6. 1. c 
2. b 
3. a 

7 . sugar 

8 . starch 

9 . 1. a 
2. e 
3. d 
4 . a 
5 . b 
6. c 

10 . rainfa ll and sunl ight 

9 . f 
0 . h 
1 . c 
2 . 

11 . vegetables grown only with natura l f rtilize r an vi o t the 
a id of pesticide s 

12 . control of moi s t ure, air circulatio , d 

13 . b 

1 . pr ice and availability 

15 . color, crispness, freedom from bl s es 

16 . choose product f or the end use . C oose grade based o use . 
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17 . Choose product based on end use . Choose grade based o e d 
use . 

18 . Choose tomatoes with lots of juice , soft ulp 

19 . Choose meaty tomatoes , lit tle juice 

20 . Potatoes that hold their shape when cooled 

21 . waxy--potatoe s high in sugars low in s r 
non-waxy--potatoes high in starch and low in sug r 

22 . U.S. Grade A, B, C. based on color , t enderness , 
from blemishes 

23 . U.S. Grade A, B, C. based on color, t enderness , 
from blemishes 

24 . U. S. Grade A, B, C. Based on color , t 
from blemishes 

25 . b 

2 6 • time , money , and energy expended 

27 . 1 . a 
2 . b 
3. c 
4 . b 
5 . a 
6 . a 

2 . Spoiled portions cut off , e cess foil ge cu 

ss , 

of 

£ an 

frc an 

29 . cooler temperatures favor conversio of carbo ydra e o s gar 

30 . vitamin A and ascorbic acid 

31 . Vit . Soluable oxygen Ligh 

A 0 Sens . Sens . 

Thiamin Yes Stable Stable Sens . 

Riboflavin Yes Stable Scns . s s . 

iacin Yes Stable Stable Stable 

Yes s ens . Sens . Sens . Se s 
c Stable Stable Stable Stable 
D No 

32 . Vegetable softens . Pieces becane mushy . 



33 . Retards softening rate of vegeatble 

34 . It retards the softening rate of vegetables 

35 . Chlorophyll-brocolli 
Carotenoids-carrots 
Flavonoids- caul iflower 

36 . Pigment Acid 
Chlorophy 11 Ol ive Green 

Carotenoids Orange 

Anthoxanthins White 

Alk li 
Bright Green 

Orange 

Ye llow l uminum : yel 
Iro : brown 

Anthocyanins Red Blue t o Gr Iron : 
Tin : u 

37 . Vegetables lose organic acids in w ter c us·n ani ere 
in acidity 

lu 
lc 

38 . Green vegetables cooked no more th 
chlorophyll 

seven mi u es w'll rc i 

39 . Brocol li--trim excess leaves . Sp l i s em in an to ullow 
heat to penetrate 
Cabbage--trim excess l eaves . Shread or cut into wed es 
Cauliflower--cut off stem close t o hea . CUt in o fl~erc 
Potatoes--scrub, peel , cut out b l emis es 

40 . type of preparation, maturity of vegetable , an s s of 
other foods to be served 

41 . soften , gelatinizing 

2 . Bring water to boil , then add vegetables . Ke pat a gen 1 
boi 1 . Cook minimum time . 

3 . Vigorous l y boiling wate r di srupts sha 

Cook until barely tender 

5 . a pan to boil water in and a basket above ater 

6 . green or strong- flavored vegetables 

7 , water soluable vege tables are not lost 
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48 . vegetable is heat ed in simmering water 

4 9 • dry beans and peas 

50 . overnight soak. bring wate r to a boil, then soak for 1 hour 

51 . vegetables that have thick skins or those that re cook in 
covered casserole 

52 . wash , cook at high temperatures 

53 . hold in moist air 

54 . tomatoes , parboiled onions , thos th t sof en ickly 

55 . slice in half , place under broiler 

56 . deep- fat or shallow- fat frying 

57 . vege tables brown excessive ly 

58 . fat is absorbed i nto foo 

59 . crisp 

60 . vegetables s l iced thinly, me lt bu t er , a v ctabl s , ir 

61 . 15 , botulism 

62 . heat in canning water until warm 

63 . place frozen vegetabl es in ~ c . boiling atcr 

6 . drain vegetables before pouring sauce over 
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