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New to This Edition

Designed for the beginning culinary student, the fifth edition of The Culinary Professional has
been carefully planned to provide succinct sections of thought-provoking text directly followed by
review questions throughout the lessons. Instructors can use these targeted review questions to
assess comprehension for the specific learning outcome the content and assessment questions are
designed to meet. The end of chapter activities are also correlated to specific numbered learning
outcomes to easily connect application questions to important learning goals.

Safety guidelines have been enhanced to ensure that students are aware of the potential risks
when working in the fast-paced foodservice environment. The essential safety material throughout
the entire curriculum has been expanded to include additional hazards in the workplace, electrical
safety, personal protective equipment, and prevention of ergonomic injuries.

Maintaining safe food is one of the most important tasks for foodservice professionals. This
edition has been updated to meet the newest FDA Food Code published in late 2022.

In coordination with experts in food allergies, critical updates were made to help students im-
prove their knowledge of how to better serve individuals with food allergies.



Credentialing Partners
and Support
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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.

ikl American Culinary Federation (ACF)

Goodheart-Willcox is delighted to acknowledge the American
\'ACF Culinary Federation (ACF), a professional organization for chefs and
//_\\)/"\\ cooks that is recognized as the standard for excellence in the culinary
American Culinary Federation  111dUStry. The ACF works with NOCTI to provide comprehensive solu-
Education Foundation tions 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 further expand certifi-
cation opportunities for culinary students across the country. Learners
have the opportunity to earn the Workforce Competency Credential
and college credit recommendations through NOCTI and to apply for
certification through ACF by meeting the ACF requirements listed on
their website. Goodheart-Willcox has correlated the text to the compe-
tencies and standards within the NOCTI-ACF Job Ready certifications.
The Culinary Professional is correlated to the Culinary Arts Cook,
Retail Commercial Baking, Culinary Arts Prep Cook, and the
Commercial Foods credentials offered by NOCTI and to the Culinary 1
and Culinary 2 YouScience® Industry Certifications.
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YouScience® Industry Certifications

Goodheart-Willcox is pleased to partner with YouScience, cor-
relating select Goodheart-Willcox titles to YouScience® Industry
Certifications to the benefit of states, instructors, and students work-
ing to achieve them. YouScience is the leading technology provider
dedicated to solving the skills and exposure gap crisis for students and
employers.

YouScience Industry Certifications, part of the YouScience Bright-
path academic and career guidance platform, offer students entry-
to mid-level certifications that act as tangible proof of their skills
and knowledge. For more information about YouScience, includ-
ing a complete listing of their Industry Certifications, please visit
https://www.youscience.com/certifications/.

To see how The Culinary Professional correlates to credentialing and
certification standards, visit the Correlations tab at www.g-w.com/
culinary-professional-2027.

NOCTI

you
science

vii



Guided Tour

The instructional design includes student-focused learning tools to help students succeed. This
visual guide highlights the features designed for the textbook.

Essential Questions foster inquiry and
encourage students to learn the chapter content.
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Lessons arrange content
into manageable chunks.

Learning Outcomes clearly

identify the knowledge and

skills to be obtained when the

chapter is completed. These
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assessment elements to
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remediation.
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Key Terms list the key terms to
be learned in the chapter.

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

Reviews follow
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the lessons with
questions that are
correlated to the
learning outcomes
and reinforce
understanding.

Caption Questions enrich and
extend learning.

Figures have been designed to
communicate specific techniques and
topics clearly and simply.
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A Serving of Math features provide
tutorial for basic math concepts.

A Serving of Science features simplify A Serving of History features provide
interesting glimpses of the culinary
field throughout time.
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and kitchen
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Nutrition Tidbit features
share interesting
nutrition updates
relevant to future chefs.

Instructive Graphics
and lllustrations engage
students and expand
content.

Recipes apply culinary
techniques from each
lesson to produce
delicious dishes.

Chef Glossary
features outline
industry-specific
vocabulary.
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Industry Insights features provide useful
information for succeeding in the culinary
industry.

Chef’s Notes features supply helpful hints
and interesting facts from culinary experts.
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Summary feature provides an
additional review tool for you
and reinforces key learning
outcomes.

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

Apply Your Skills questions and
activities link chapter content to
various academic subjects and
to career expectations in the
areas of reading, writing, and
speaking.
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Critical Thinking questions
develop higher-order thinking
and problem-solving abilities.

Culinary Skills Lab provides an
opportunity to apply chapter
content.

Chef’s E-portfolio builds
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your e-portfolio for use when
exploring volunteer, education
and training, or career
opportunities.




TOOLS FOR STUDENT AND INSTRUCTOR SUCCESS

Student Tools

Instructor Tools

Student Text

Available in print and digital,
The Culinary Professional
provides the foundational
content needed for a career in
the culinary arts. Fundamental
culinary techniques, food safety
and sanitation, and food and
equipment identification are
supplemented with culinary
history, career success, management, menu
development, resource use, nutrition, and analyzing
cuisines. Test Prep questions assess knowledge
gained and a Culinary Skills Lab challenges students
to apply their skills. A Chef’s E-portfolio activity aids
students in developing their portfolios.

" -
The Calinary | |

Workbook

- Includes questions and activities to help
students achieve key learning outcomes.

Lab Manual

- Hands-on food preparation lab activities with
lab-specific performance rubrics.

G-W Digital Companion
« E-flash cards and vocabulary exercises create
opportunities to master terminology.

EduHub LMS-Ready Content

- Students will enjoy intuitive digital resources in
your school's preferred platform.

G-WEduHub

Time-Saving

Instructor Resources

[:] Digital
Experience

\\ ! //

L2)

Student Success
Powerful Content

Applied Practice
Standards Alignment
Authentic Learning

Xii

LMS Integration

Integrate EduHub LMS-Ready Content into your preferred
platform for a seamless user experience for both you and
your students.

A Complete Teaching and Learning Package

- The Online Textbook, Online Workbook, and Online Lab
Manual build student knowledge and practical skills.

- Animations of cooking techniques, knife skills, measuring
tips, and other topics along with drill and practice
activities help your students remain engaged and learn
effectively.

+ G-W Assessment gives students easy access to
assignments, tests and quizzes, instant feedback, and
grades.

Online Instructor Resources

- Tap into time-saving preparation tools: answer keys,
editable lesson plans, and other teaching aids.

- Take advantage of Instructor’s Presentations for
PowerPoint® with fully customizable, richly illustrated
slides that help you teach and visually reinforce the key
concepts from each chapter.

« Reinforce culinary practices with extended instruction
through author-created culinary videos, guided
worksheets, and video quizzes from the Video Library.
Each of the 62 videos enhances knowledge and
understanding of culinary techniques, equipment
principles, safety, and food preparation tips.

- Animations enrich learning by illustrating the use of
various cooking techniques and food preparation
concepts.

« Easily create,

customize, edit, ﬁ'WAssessm ent
and print prebuilt Assess learning « Gain insights « Build skills
questions and tests
using G-W Assessment, our cloud-based platform. No
more downloads, uploads, or imports needed! Student
assessments are autogradable and flow automatically
into your gradebook when you integrate with your LMS.
See www.g-w.com/culinary-professional-2027 for a list of

all available formats.
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