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Content Organized for 
Successful Learning
Essential Questions 
foster inquiry and 
encourage students 
to learn the chapter 
content.

Caption 
questions 
enrich and 
extend 
learning.

Learning 
Outcomes 
clearly identify 
the knowledge 
and skills to be 
obtained when 
the lesson is 
completed.

Reading Prep 
features provide 
quick, easy activities 
to expand reading 
skills.

Lessons organize 
content into 
manageable chunks.

Reading 
Reviews follow 
each section 
to break up 
material and 
reinforce 
understanding.

Content and 
Academic Terms 
list the terms to 
be learned in the 
lesson.
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Features Enhance Chapter 
Content and Extend Learning

A Serving of Math features provide tutorial for basic 
math concepts.

A Serving of Science features simplify fundamental 
food science concepts.

A Serving of History features provide interesting 
glimpses of the culinary field throughout time.

Sanitation & Safety features 
supply food and kitchen safety 
topics relevant to chapter 
content.
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Nutrition Tidbit features share 
nutrition information relevant to 
chapter content.

Industry Insights features provide useful information 
for succeeding in the culinary industry.

Chef’s Notes features 
supply helpful hints 
and interesting facts 
relevant to chapter 
content.

Chef Glossary features dig deeper into 
chapter-related vocabulary.

Recipes apply chapter techniques to produce 
delicious dishes.
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Visual Elements Reinforce Content

Instructive Graphics and Illustrations 
engage students and expand content.

Illustrated Techniques provide step-by-step 
instructions for foundational techniques.

Illustrated Descriptions identify foods and equipment used in 
professional kitchens.
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Activities Reinforce and Extend Learning
Summary Points 
section provides an 
additional review tool 
for you and reinforces 
learning outcomes.

Test Prep review 
questions allow 
you to demonstrate 
knowledge, 
identification, and 
comprehension of 
chapter material.

Core Skills activities 
link chapter content 
to various academic 
subjects and to career 
expectations in the 
areas of reading, 
writing, and speaking.

Critical Thinking 
questions develop 
higher-order thinking 
and problem-solving 
skills.

Culinary Skills 
Lab provides an 
opportunity to apply 
chapter content.

Chef’s E-portfolio 
builds your e-portfolio 
for use when exploring 
volunteer, education 
and training, or career 
opportunities.
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TOOLS FOR STUDENT AND INSTRUCTOR SUCCESS

Student Tools
Student Text

The Culinary Professional provides the foundational content needed for a career in 
the culinary arts. The text focuses on fundamental culinary techniques, food safety and 
sanitation, and food and equipment identification. Core culinary content is supplemented 
with chapters on culinary history, career success, front-of-the-house management, menu 
development, resource management, nutrition, and analyzing cuisines. At the end of each 
chapter, Test Prep questions assess knowledge and skills gained. In addition, a Culinary 
Skills Lab challenges students to apply chapter content and a Chef’s E-portfolio activity aids 
students in developing their portfolios.

Lab Manual
The Lab Manual that accompanies The Culinary Professional includes food preparation 

labs with lab-specific performance review rubrics. The lab manual also offers food safety 
and sanitation, equipment identification, and table-service activities.

Workbook
The Workbook that accompanies The Culinary Professional includes activities to help students recall, review, and 

apply concepts introduced in the book.

Online Learning Suite
The Online Learning Suite provides the foundation of 

instruction and learning for digital and blended classrooms. 
An easy-to-manage shared classroom subscription makes 
it a hassle-free solution for both students and instructors. 
An online student text, online lab manual, online workbook, 
e-flash cards, vocabulary activities, recipe collection, and 
video clip library bring digital learning to the classroom. All 
instructional materials are found on a convenient online 
bookshelf and are accessible at home, at school, or on the go.

Online Learning Suite/
Student Text Bundle

Looking for a blended solution? Goodheart-Willcox 
offers the Online Learning Suite bundled with the printed text in one easy-to-access package. Students have the 
flexibility to use the printed text, the Online Learning Suite, or a combination of both components to meet their 
individual learning styles. The convenient packaging makes managing and accessing content easy and efficient.

Instructor Tools
LMS Integration

Integrate Goodheart-Willcox content within your Learning Management System for a seamless user experience 
for both you and your students. LMS-ready content in Common Cartridge® format facilitates single sign-on integration 
and gives you control of student enrollment and data. With a Common Cartridge integration, you can access the LMS 
features and tools you are accustomed to using and G-W course resources in one convenient location—your LMS.

To provide a complete learning package for you and your students, G-W Common Cartridge includes the Online 
Learning Suite and Online Instructor Resources. When you incorporate G-W content into your courses via Common 
Cartridge, you have the flexibility to customize and structure the content to meet the educational needs of your 
students. You may also choose to add your own content to the course.

QTI® question banks are available within the Online Instructor Resources to import into your LMS. These prebuilt 
assessments help you measure student knowledge and track results in your LMS gradebook. Questions and tests can 
be customized to meet your assessment needs.
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Online Instructor Resources (OIR)
Online Instructor Resources provide all the support 

needed to make preparation and classroom instruction 
easier than ever. Available in one accessible location, 
the OIR includes Instructor Resources, Instructor’s 
Presentations for PowerPoint®, and Assessment Software 
with Question Banks. The OIR is available as a subscription 
and can be accessed at school, at home, or on the go.

Instructor Resources  One resource provides 
instructors with time-saving preparation tools such as 
answer keys, editable lesson plans, handouts, and other 
teaching aids.

Instructor’s Presentations for PowerPoint®  These fully customizable, richly illustrated slides help you 
teach and visually reinforce the key concepts from each chapter.

Assessment Software with Questions Banks  Administer and manage assessments to meet your 
classroom needs. The question banks that accompany this textbook include hundreds of matching, true/false, 
completion, multiple choice, and essay questions to assess student knowledge of the content in each chapter. 
Using the assessment software simplifies the process of creating, managing, administering, and grading tests. You 
can have the software generate a test for you with randomly selected questions. You may also choose specific 
questions from the question banks, and if you wish, add your own questions to create customized tests to meet your 
classroom needs.

EMPLOYABILITY SKILLS ∙ TECHNICAL SKILLS ∙ ACADEMIC KNOWLEDGE ∙ INDUSTRY RECOGNIZED STANDARDS

The G-W Integrated Learning Solution 
offers easy-to-use resources that 
help students and instructors 
achieve success.

 
 

 

 EXPERT AUTHORS 
 TRUSTED REVIEWERS 
 100 YEARS OF EXPERIENCE

G-W Integrated Learning Solution 

ASSESSMENT
• Learning 

objective-
based

• Multiple levels 
of learning

• Analytics  
and reporting

• Formative  
and summative 
assessments

• Knowledge and skills
• Curriculum-based
• Standards-aligned 
• Pedagogically sound 

INSTRUCTIONAL 
CONTENT

INSTRUCTOR
TOOLS

• Instructional strategies
• Lesson plans
• PowerPoints
• Test banks
• Standards correlations
• Answer keys

REINFORCEMENT  
AND PRACTICE
• Labs 
• Media-rich 

assets
• Projects
• Illustrations
• Self-assessment

STUDENT 
SUCCESS
Technically skilled
Knowledge-rich
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Credentialing Partners 
and Support

Goodheart-Willcox appreciates the value of industry credentials, 
certifications, and accreditation. We are pleased to partner with lead-
ing organizations to support students and programs in achieving cre-
dentials. Integrating industry-recognized credentialing into a career 
and technical education (CTE) program provides many benefits for the 
student and for the institution. By achieving third-party certificates, 
students gain confidence, have proof of a measurable level of knowl-
edge and skills, and earn a valuable achievement to include in their 
résumés. For educators and administrators, industry-recognized cre-
dentials and accreditation validate learning, enhance the credibility of 
programs, and provide valuable data to measure student performance 
and help guide continuous program improvement.

The Culinary Professional is correlated to the Culinary Arts Cook 
NOCTI-ACF (4536), Culinary Arts Prep Cook (4436), Commercial 
Foods (4120), and Retail Commercial Baking NOCTI-ACF (4110) creden-
tials offered by NOCTI and to the Culinary 1 (343) and Culinary 2 (345) 
certifications offered by Precision Exams by YouScience.

American Culinary Federation (ACF)
Goodheart-Willcox is delighted to acknowledge the American Culi-

nary Federation (ACF), a professional organization for chefs and cooks 
that is recognized as the standard for excellence in the culinary industry. 
The American Culinary Federation (ACF) works with NOCTI to provide 
comprehensive solutions to secondary and postsecondary individuals 
looking to begin a career in the field of culinary arts. The collaboration 
between ACF and NOCTI focuses on co-branding NOCTI’s Culinary 
Arts Cook and Retail Commercial Baking Job Ready assessments to fur-
ther expand certification opportunities for culinary students across the 
country. Learners have the opportunity to earn the Workforce Compe-
tency Credential and college credit recommendations through NOCTI 
and to apply for certification through ACF by meeting the ACF require-
ments listed on their website. With the new edition of The Culinary Pro-
fessional, Goodheart-Willcox has correlated the text to the competencies 
and standards within the NOCTI-ACF Job Ready certifications.

NOCTI Certifications
Goodheart-Willcox is pleased to partner with NOCTI, a leading pro-

vider of industry certification solutions for CTE programs across the na-
tion. With over 50 years of experience, NOCTI is a valuable partner in 
the CTE community’s efforts to improve America’s workforce. Good-
heart-Willcox has created correlations between select products and 
the standards and competencies that make up the NOCTI credentials, 
to the benefit of states, instructors, and students working to achieve 
NOCTI credentials.

xii
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NOCTI certifications (knowledge-based and skill-based) are devel-
oped by national teams of subject matter experts as part of the process 
that meets personnel accrediting standards and requirements under 
ISO 17.024, resulting in credentials measuring skills and competencies 
critical for learner success outside the classroom. From online test delivery 
and psychometric services to digital badging and professional development, 
NOCTI uses the latest tools and methods to provide relevant solutions for 
those in CTE. For more information about NOCTI, visit www.nocti.org.

Precision Exams Certification
Goodheart-Willcox is pleased to partner with Precision Exams by 

YouScience, correlating select Goodheart-Willcox titles to Precision Ex-
ams Certifications, to the benefit of states, instructors, and students 
working to achieve Precision Exams Certifications.

Precisions Exams Standards and Career Skill ExamsTM are created 
in concert with industry and subject matter experts to match real-world 
skills and marketplace demands. Students who pass the exam and per-
formance portion of the exam can earn a Career Skills CertificationTM. 
For more information about Precision Exams by YouScience, including 
a complete listing of their 150+ Career Skills ExamsTM and Certificates, 
please visit www.youscience.com/certifications/career-clusters/.

To see how The Culinary Professional correlates to credentialing and 
certification standards, visit the Correlations tab at www.g-w.com/
culinary-professional-2023.

New to This Edition
This new edition of The Culinary Professional includes updated and 

new content including the following:
	● Chapters organized into lessons to offer instructors more flexibility 

for assigning work with review questions placed after each section 
that reinforce material.

	● New content includes a chapter on garde manger; content on off-
site catering and buffet design and layout; content on appetizers 
and hors d’oeuvres; content on fixed and variable expenses, prime 
cost, budgeting, and marketing techniques to increase sales and 
profitability; expanded human relations management content to 
include leadership styles, motivational techniques, and mission/
vision statements; and content on training procedures.

	● New illustrated, step-by-step techniques on coating foods for 
frying, preparing breakfast potatoes, poêléing, panfrying, 
preparing dried legumes, preparing puff pastry—blitz method, 
hot cereals, curing salmon, hot smoking salmon using a stovetop 
smoker, pickling with vinegar, basic forcemeat, basic sausage-
making using plastic wrap, terrine preparation, preparing savory 
mousse, preparing aspic, and preparing aspic-based terrines.

	● Updated content includes 2020–2025 Dietary Guidelines for 
Americans, Nutrition Facts labeling, common food allergens, and 
bioengineered food labeling.
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