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 A IMPORTANCE OF FOOD  
FN1.00 Identify food customs and trends. 17-30, 219, 220
FN1.01 Describe factors that influence food choices. 17-24, 60, 61, 69-73, 204-209
FN1.02 Explain how scientific and technological developments affect food choices. 28-30, 61-69, 91, 92, 212, 213, 223, 224

 
FN2.00 Interpret the relationship of nutrition and health.  
FN2.01 Outline nutrients, nutrient functions, and their sources. 33-56
FN2.02 Use diet planning resources. 61-69, 101-111, 200-204
FN2.03 Summarize ways to meet special nutritional needs. 81-92, 95-111, 204

 
B KITCHEN RESOURCE MANAGEMENT  
FN3.00 Describe safety and sanitation practices.  
FN3.01 Explain safety procedures. 123-127, 165
FN3.02 Demonstrate sanitation practices. 115-123

 
FN4.00 Explain the organization and management of kitchens and resources.  
FN4.01 Identify kitchen equipment. 158-160, 166-182, 185-196
FN4.02 Explain the organization of equipment in work centers. 151-153

 
C FOOD PREPARATION  
FN5.00 Use recipes.  
FN5.01 Demonstrate measurement procedures, equivalents, and conversions. 239-243
FN5.02 Interpret recipe terminology and directions. 232-239

 FN6.00 Demonstrate basic mixing procedures.  
FN6.01 Prepare quick breads using the biscuit method. 369-373
FN6.02 Prepare quick breads using the muffin method. 369-375
FN6.03 Prepare baked goods using the conventional/standard method. 387-394

 
FN7.00 Select and prepare pyramid foods.  
FN7.01 Demonstrate selection and preparation of grain products. 257-264, 368-383
FN7.02 Demonstrate selection and preparation of fruit. 281-288
FN7.03 Demonstrate selection and preparation of vegetables. 267-278, 357-360, 363-365 
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FN7.04 Demonstrate selection and preparation of dairy products. 291-305
FN7.05 Demonstrate selection and preparation of protein-based products. 308-317, 320-333, 336-342, 345-353
FN7.06 Demonstrate preparation of basic desserts. 386-398
FN7.07 Explore career opportunities. 130-145

 
D MEAL MANAGEMENT  
FN8.00 Manage resources.  
FN8.01 Manage the food dollar. 69-73, 204-208, 220-228
FN8.02 Explain work simplification principles. 211-213

 
FN9.00 Plan menus.  
FN9.01 Analyze characteristics of appealing menus. 208-211
FN9.02 Use combination foods. 205, 206, 357-363

 
FN10.00 Establish a dining atmosphere.  
FN10.01 Discuss methods of meal service. 402-405, 408-413
FN10.02 Set table appointments. 158-161
FN10.03 Recognize good manners. 405-408, 410-412
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