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‘ Republic of the Philippines
DEPARTMENT - DF EDUCATION, CULTURE AND SPORTS
Ul Complew, Pasig City

January B8, 1995

DECS O R D'E R
No. 3, s. 1994

ADDENDUM TO DECS ORDER NOD. 49, 5.1994 ENTITLED "FROVIDING
FUR MINIMUM REQUIREMENTS IN THE CERTIEICATE AND 'DIPLOMA
COURSES 1IN TRADE-INDUSTRIAL TECHNICAL EDUCATION"

To: @ Bureau Directors
Regional Directors
Presidents, State Colleges and Universitios
Heads of Private Schools, Colleges and Universities
Vocational School Superintendents/fdministratore

1 Pursuant to  DECS Order No. 45; 5. 1994 implementing
the Competency~Based Vocational Education (CBVE}. as a new deliv-
ery system  inotechnicals and  vocational education,: ‘this Of¥fice
hereby approves the Herein policies and minimum standards for
Food Preparation and Service Technology as additional offering of
the programs under the Certificate and Diploma Courses in Trade-—
Industrial Technical Education Curriculum,

2 Food Preparation and Service Technology (FPSTY 'SHaldl  be
implemented. utilizing the Competency—-Based Vocrational Eduocation
{CRVE) approach. FPS5T as & CBYE program shall be taken normally
for a duration of three years made up of three levels with the
following schedule of implementation:

SY 1995-94 for: Level I «~ Operator
SY. 1996-97 for Level I - Cratteman
SY1997-98 for Level I'IT = Technician

This innovative delivery approach "allows for Smaltiple
entyry and exit points (FPlease refer to DECS Order. No. 45, . s.
1924) . Levels of competencies  will be acsessod based  on the
National Skills/Competency Framework provided by -industrv.
{Tnclosure Noo 2)

All  technical and vocatiornal education institutions
(TVEIs) including private feebnical schools and colleges offering
post secondary  technical  courses  in lLine ‘with this curricular
program. are encouraged to apply  for the implementation of this
program. \ el

S SThe new program will take effect starting 'SY 199594,
schools qualified to pilot this program and those who gualify to
implement it in subsequent school vears but are offering any of
the courses under DECS Order No. 96y 5. 1987, shall undertake a
gradual phasing~-out procedure ’ of such courses.. That 'isi no
enrolment  for first vear shall be allowed foi the old curricular
offering beginning SY 1995594 Students previously énrolled irn
this course, however, should be allowed to griaduate.,




& This  Order  supersedes a1l previous orders  and other
igsuanoes i on bhes turricular  program it Food  Terhnology for
technical-vocational courses, particularly DECS Order No. 36, =
17287,

o Compliance with this Order by all concerned is desired.

- .“
RICARDO-T . GLORI
Secretary

o

Indis.:
As stated

Reterentess
DECS Ordersy o {Noso 54, g0 1787 and. 43¢50 nIgFe)

Allotment:  1-3-d——=(M.0. 1-87}

Yo be indicated: in the Perpetual  Index
under the following subiects:

_+ CHANGE | A PROBRAM, SCHOOL
| ACURRICULUM ' ATECHMICAL EDUCATION
AFPOLICY " AVOCATIONAL EDUCATION
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{Inclosure to DECS Order No. 3, s. 1998)

POLICIES FOR THE THREE-YEAR COURSE IN FOOD
PREPARATION AND SERVICE TECHNOLOGY

Over—-all Policies
I Buwiding ' Principles
The new curricular program for technical = vocationai

education  is  designed and structured under  the following
principles:

1. i Buppoartive of Mational/Regional Development Goals

The  current  thrust  of  the government is  economic
Empowerment thraugh g lRE:E ] resource development. T
accelerate . our economic growth and specitically Lol prepira
our: people; for employment and = alleviate their poverty,
training of competent, middleslevel manpower is imperative.

2 Production: Oriented

Aomajor portisn oot the program is the practical aspect,
hence more  time for hands-on must be provided for othe
development  of desired competencies for increaced produc—
tivity either for emplovment or entrepreneurship

3. Flexibility, Economy and Viability

The i {=1" curricular  program orovides Ein mcr e
flexibility in o meeting  current amd emarging o needs of
husiness and dindustryo o Instruction  is aimed at this

achievement of  competencies through o the acguisition of
knowledge  and handes—on practice of clearly: defined skills
under - standards o and o conditions specified by industriv.
Economy and viability is assured because the new  program
Will Fit into the existing structure of  the instituticns
chozen: to i implemant 1t \

i 38 Immediacy of Meeds

This new program ig€ epnvisioned  to reépnnd torthe
immediate neads  of industry for competent ' whanpower Cwikh
appropriate krowledge, skills and values' needed in ¥He
workplacei

5. Competency~Rased Vocatisnal Education (CEVEY “and  Trainirig

The new curricular program was developed adopting  the
Competency~Based approach: a student-centered, performance-
based ' approach iin tha atquisition of desired caompetencies.
These competencies which have been suggested by business and
industry through  series of consultative workshops,  specity
the lappropriate knowledge  ard 'skills requared Eands cEhe v
application ing cthe o workplaces o Moduldarised instructiss
shall’' be the mode of delivery. - HRalance between theory . and
practice will depend on the level of the studenk.
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Common Appro&ch”

Linkage program, a mechanism instituticnalized AMORg
business ard industery organizations and training
institutions = can be worked out more effectively uander  ths
new . -program - because  concerned parties can o agree on o the
training approaches and collaborate on the establishment of
common training courses. This new curricular programn
requires - such oechanism o for Cits o osupervised indugtrial
training comporrent - in corder ta o Further enhance the
devalopment of competencies.

FProduction, Supervised Industrial Training and Community
Service :

Production - projects and community services  should @ be
unidertaken to meet: the development needs of the 'serviceiaréa
of cothe school as well. as to strengthen the  instructional
PrEOQIam.

Funds . for facilities must be provided by the institu-
tion  to. 'effeckively carry . out on—theé=job-training ang
community service-activities, '

Funding for this instructional-related activities mAY

“tigame . fromointernal andsor external  sHarces]

The program and resources of the institution for the
course in Food Preparation and Service Technology should  be
organized in such a way that the instructional,  production
and the community sevvice activities could be carried oot in
anintegrated manver. !

Minimum Standards. for the Three-Year Food Preparation’ and

‘Service Technology

-Progiram

1. InstroctionsCurriculum

a). The ‘design of the new curricular program is
based: on the competencies demanded by business and
indugtryos T risistructared in sach i a manner o that
all tool subjects such - as Applied Science, English
for Technology, and Mathematics shall: be taught in
the second year. During the first and third  vear,
tool subjecte ‘shall not be taught as  separats
subjects but - rather embedded in.  the  technology
subjects and shall be taught by the technology in=
structor Shimself.  This is to ensure that . the
student is cwellidrilled in hasic  occupstional
gperations. in the first year. In this way,.,  the
student.  shall  have learned his/Zher . basic  trade
operations and iz then: ready Tor emplovment at the
operator level —or for o fielding @ to cooperative
companies. under the dual training svatem.

b Mmdulari;ed approach o for instructional
delivery must be adopted. Students are expected to
progressat’ their own: paces.  The learning - process
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A

%mudent shall be deemed mainly responsible for his
own learning pace.

5 ‘Hﬁ\longér time-bound but cnmpetency*based.’ The

¢} Bequencing bf subjects is only recommendatory.
The schaol administrator can exercise discretion
in this regard as he deems fit. Subjects can  he
scheduled © in - any way to  ensure acquisition of
required competencies. |

For  effective instruction, the class gizelper
shop/laboratory subject  should not  exceed 1&
students (teacher-student ratio of -1:16). For
Clastes  other than shop/laboratory. a ratio  of

132 (or a combination of two shops/laboratory)
shall be the maximum limit.

B Resources:

1 Faculty

a,M'Inalud ve of the general ‘education, the
tollowing reguirements  should be adhered to:

1) The qgualifications of any faculty member
should  include technical @ skills, methodology/
pedagogical  skills, experience in.  industry/shop
related  to the subject to be taught and.  a degree
in Food Preparation and Service - or related.
technology /courese. \

2y o Mipimum of  two  (2) full-time faculty
members with practical experience and training to
teach i the technology courses.

_ 3) . There should be at . least' three {3
instructores for academic/tonl o sabjects whode
specializations are Math, Science and English.

A4y O In addition to Number 2. two (2) full-time

faculty members with practical experience and

' advante training shall be reguived, one of  them

should have completed an  educational  technology

course ard the other with experience in vocational
guidance: :

b. The regular teaching load of academic  faculty
should not  exceed 30 hours/week o with o two
preparations: \

B gL Research and  Development Service

Faculty members involved in the program should conduct
some - research studies on Food Preparation: in order  to
provide for a continuous improvement and development of
the program. The research  and development ~service
likewise, s@rves as . the  monitoring units for

effective feedback mechanismi
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Students

a». . The school should  adopt an admiseion policy  whereby
students from any income group would Rave Brual | scrdss

tothe school without sacrificing academic stindards.

b. Admission  of  students shall  be determined by their
interest to undergo training in the course. An entrancs
test o battery and interview shall form.  the. bhaete e
selection. of those to be admitted. e

Land Resoarces

The land should be of minimim ci-o and. should D inclode
provisions - for. the reguired academic roome, s shops o Roms
sconomnics buildings, - plavgrounds  ard tthes ancillary
reguirements, .

Fhysical Facilities and Eguipment

& Building Reguirements
1) School buildings should comply with the appro-
priate zoning and building regulations as reguired

by the National Building Code.

2} The‘labmratmryfahmps floor/space should be  at
least Z.5 sguare meter per studefit.

2} The classroom floor space should be 2.5 square
meters per student.

4y Circulation  ares should be approximately - 30%
ot the sum of the areas of a1l teaching accom-
modation spaces (including storage, library,. - com-
munal administrative and other facilities).

Laboratory/Workshop: Equipment and Facilitisce

a. Facilities should provide functional space - thatim
flexible and adaptable for technical/vocational program
negds.

1} - There should be both classroom and Iaboratory
facilities  to provide for the variety of educa—
tional rexperierces needed to achieve the  program
objectives. ;

230 There  ahould be adequate space. for sachk
student assigrned to use the facilities to mest the
student performance objectives. It is  recommended
that a - practice canteern and bar should ‘he. made
available where  students: can’ perform artual
preparation and serving while undergoing training
and prior-toothe 5IT.

b The rooms: should be planfed and constructed in such &
way that in case of fire, typhoon, earthquake, etc, all
students. can evacuate the building promptly and sately.
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Thare should be grovisions For +ive =fofule et olnaNN i
extinglilebers ang srnss safety deviss)

Facilities should provide an enviroomess congtolve
Tearming.

Evaluation of  Facilitiss  should be
reguliar basis &8 pavt of Lhe schonlve BE

svestism

Equdpment shoals e HRe tvpewhich
students with adeguste Iparning experistces

thelskille noedad foe Emplovment in relatedBlgdn
o idndusted

Eguipmaih s Showic cpe s avarlable TESS TR
guantities for all students eneroiled in fhe
sthieve the yrogram shisciives.

I i

Thers @ should  be plesned maintenancs amd
schadule for all equipment.

There should bBe & regular svaluatice oFf Facilitysy
the basis of similarity Lo basinees  amd Srdaai
eguipment, sufficiency for a1l siudents and nainten
ang: rBnlacement seoording to thE i plan to st s

b = ER O T i e n 2=

Water and Powar Preid it e L end

[

=

Lk sey

f= o

Support Services

aﬂ

Rt
Lz

AT

At dnstitution should have ite own electric  powes 10
Bource of electricity ie far. & good sSource of wWat e
supply CFar e sennelis VEEY CEEEEntig L :

The  library seating capacity stould be 107 of il
combined total of students and academie statt.

A minimum of two (D) bBaok tities {less tharn 5  vears
ey perasabiect S or the general s education s
technical courses shHould be made availahle.

S.ominimum of two (2) technical journalse {current)
eschof the technical courses should bemade available.

Health Sesvices

There should’ he adequate and functional  medical and
derital climies tor  students, stafs ancd Thi i
deperdents.

Flacement and Muriliary Services

There  should be adeguate student accommodation, o frad
and  recreational  carvices. Placement services shail
include  adenuate  coordination wibh Indostey Farign

§
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soorgkudy: Load

gostudent shall carry onlyal load esgquivalent it e
number of subjects prescribed for the semester in which
he is o enrolled. However, fast learners finishing pre—
scribed modules ahead of time may be made to take
advance modules in the course he is enrolled in during
the school oyear.  This applies only toosubjects ins ithe
shop. - Strict attendance in reguired related  subjects
shall: 'beenforced.. Pre-requisite 'subjects. must  be
completed first before taking the sdcceeding subjecis.

A

g oBrading System

The  grading system to be used shall be either "FASSEDR”
or "FAILED". A student who has met or exceeded the
expected  competency reguirements. shall be ‘given & mairk
of CNPASSEDY LA mark of  Y"FAILED" is given to a student
who  Tailed to meet any competency requirsment: Heihas
toogoover the learning activities again until he wmeats
performance standards

2. Accreditation of Industrial Work Experience and Academic
Work: Completed Elsewhere

Request  for accreditation for industrial’ work experi-
ence related  to the technology  course  being  pursued
shall be considered, provided the stodent passes. the
per formance: sramination dintended to verify his reguest
for exenption. Any student requesting for accreditation
of previous work  experience or skills gained ‘should
exhibit the proficiency of the subjects as & pre-—
regulisite for passingi
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RECOMMENDED EQUIPMENT FOR THE PROGRAM

ALTMAJORCITEMS

S Range (Bas or electric)
Refrigerator

Freezer

Pressure Cooker
Steamer

Non-stick pans

Demonstration table ws miryror

Meat Gririder
Exhaust Ventilator
Broiler

Serving: travs
Silverware
CHinawares
Cutlery et
Electric Mivear
Coffee Maker
Baking pansg

Turbo

Microwave

Wash gink
Callander

Zan sealer .
Fire extinguisher
Bven tosster
Usterizer

Rlender

MINOR  ITEMS

Juice Sguseszgr
Trash can
Can dgpener
Sets of gtrainers
Flour sif¥
Floor map
basin

pails

kettles
telephone
LTiren

baking tools
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COURSE CONTENT

_
lst Year FIRST SEMESTER

FOOD PREPARATION 1 14 hours

AL Recogrile safety:,
and regulatione

R S )

health: and sanitation, trade laws

- Ubserving personal hygiene and good grooming :

- Practicing safety precautions in using handtools
and operating eguipment

o Observing Proper handling and storing of fuodstufis

< Observing goad hausékeeping activitieg

< Practicing tvade laws “ar

Pl

Ut b £

d . goverrment regulations

By Prepare and maintain mis-an-place E
1. Identifying tourses to be prepared
2. Buantifyving advanced preparations |
i Determining utensils, tools snd equipment §
4 Maintaining the quality of basic ingredisrits !
o

3
¢
Lo Take charge of irnterkitchen activities .

B Pieking—up requisitions to storeroom i
2 BnrtingfLabelling Tood items properly ]
Ja Bleaning of chillers or freszers i

SDLURAssist iR menu planning

1. Lonstructing twe Kinds af mena
2 Estimating foad cost

SooMaking market order
4 vErifying,purchases mada

Ev oPrepare and took meal and other short orders

- Identifying basic methods in Cooking meat/poultry
- Preparing fisho and shellfich

- Preparing vegetables

FPreparing pPastalsceresl

<o Preparing sauces

Utitizing leftovere for new dicshes

o b (f b e

oo Dish-aut prepaved fouods

1. Determining Serving portions/sice \ |
25 Identifying proper plate dishes
3 Maintaining standsrd quality of Ffood

G DhHeok orderliness and Cleanliness oF work area ]

I

Maintaining working area clean

Maintaining orderliness in working area
Reporting damage and breakdown of equipment
Attending regular meeting
Storing requested items in Proper. storage
ﬁmcmmplishing Spoiled report

[}

LA SN R
L3

.




. °

FUOD PREPARATION 1T 14 hours
AL Prepare food orders

1. Employing personal grooming and hygiene
2. Freparing vegetables :
3. Praeparing: fruits ‘
4. Preparing salads and salad dresgsings
4. Preparing appetizers
&L Preparing sandwiches
7ooPraparing desserts .
8. Preparving fruits and vegetables carving an
other garnishing
9. Gtoring cakes, desserts, galads and salad fillang

B oCKeep records

1. Requesting supplies and materidls
2o Performing inventaries

.o CYean pantiey
it leaning panty '
2 Bleaning and checking roole and ttensils used

DL Perform related jobs

1. Attending meetings called for

OPERATOR SECOND  SEMESTER
FOOD PREFARATION 111 _ 14 hours
AL Perform preparation activities

1. Preparing baking tools and equipment
2. Preparing the ingredients

B. Prepare baked products

i Preparing cookies
SELlpraparing . pies and pastries

F0 Praparing yveast byread

4. Preparing guick bread

= Preparing cakes

&. Decorating cakes

C. - Keeping records
1. Maintaining bakery records related to the job
20 Spring ingredients
3. Regquesting bakery sipplies

D.. - Obzerving sanitation and 5aféty practices

1. Performing job with consideration to safety
and healih practices '
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UFERATOR

SECOND SEMESTER

FIRST " YEAR

FODD SERVICE  t i

AL

B

L

.

E

E

H~

Preparing the fining aves

. Prepating the sidestans
« Preparing the tables
=oStudying the T

el ft b

Recsiving the Guests
L Beating the guests
Serving tha guests

. Preaenting TEOW and . taking orders

Lo Berving beverages :

Completing  and Liming the ordey
Serving food from the kitehen or Y]
Serving guests With special needs

- Clearing  the tables

o Presenting Bille ToOr pavmente

S

O U B G hg

Perfmrming routinary and Speclial tasko
Observing Pefsongl Srovming and hyyg
2o Getiting familiar With French and ot
languages suitable 5 +ha tasks
Dealing with Complaintg

Performiss Tiret siq

LooBiving fived i _
2 Ohserving fire Prevention and safet

Performing closing duties
bl Llosing the dutiey
bBar far oreratiome

Preparing

Setting upothe hae
p Preparing'standard supplies ' g3t the

& bR e

'

chill ang
Fold Hhar napkins

4. Store,
S

refrigerate wine,

Serving guesty

4 -Hours

Pvice stating

ienic prattices
Rer foreign

Yo actiaons

Bra-

< Preparing mixes and drinks Far Standard mixes

beer and glasses

- Receiving guests :

< Taking orders for alcohol and Nnon—-alcohalis beverage
Mivirg ingredisnts far Epecial type of drinks

S oServing alcmhmlit-b&veraga and wines st o the Bae

- Berving non-alcoholie beverage at the Bay

Belecting wines any complementary. fooge

. Maintaining resort on checks tips and Uharges

- Handling guestis complainte
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Closing the bar

i
20
3.
4
g

6.
7.
= 5

Checking bar stocks and other supplies
Preparing production report

Preparing bar requisition

Washing and storing glasses

Cleaning and maintaining the beverage maching
and ‘bar:tools

Storing beverage and other accessories
Carrving out housekeeping tasks

Performing cloging duties




SUBJECT DESCRIPTTION
o B ('. [

FOOD PREPARATION 1 - (HOT KITCHEN-Commi 3,2,1)

This = subject deals with the fundamental knowledge in  food
selection ang bPreparation, use of handtools, operation 6f equip-
ment; - its care and safety. Also included are topics on  storing
foodstuffs, good housekeeping. This subject also deals with the
preparation’ of meat dishes, fish and shellfish, poultry dishes,
alimentary paste, utilization of leftover foods:.

FOOD PREPARATION 2 - (COLD KITCHEN-Pantryman Class B & A)

This: subject deals with specific food preparation skills in
appetizers, fruits and Vegetables  carvings  and garnishings.
salads ‘and salad dressings, sandwiches and desserts:

HOTEL AND RESTAURANT SANITATTION AND HYGIENE

' This = subject deals with the principles of - sanitation and
hygiene as applied to hotels and restuarants. Thig includes
practicum on the maintenance of cleanliness in food institutions
that will conform to industry standards.

FOOD PREFARATION 3 - (BAKER) L

This subject deals with the manipulation of different baking
fools and  equipment, breparation of ingredients and speciftic
baked = products. Cake decoration is also included. Toplces  in
maintaining bakery records, requisitioning and storing of  baking
Supplies are also included. Emphasis is also ‘given on safety
practices in the bakeshops. :

FOOD PREPARATION 4 - (DEMI CHEF) .

This ' subject deals with the supervision of ali Cpreparation
and cooking procdedures and serving of food aecording  to o estab-
lished menu standards. It covers also the maintenance of hygiene
and sanitation. \

FOOD SERVICE 1 (WAITER and BARTENDER) \

Thisg: ‘subject is designed as a practical guide for propet
serving of food and beverage. This deals with the preparation’ of
the dining area, receiving and serving the guests, other routi=
nary and special tasks inherent to a waiter. Also included here
are . competencies related to the performance of preventive mess-
ures and closing duties. Thig subject is also concerned with the
preparation and nixing of drinks, according to various techniques
and standards in a hotel or restaurant. Also introduced here are
the pre-=preparation duties at the bar. Students are expectad - to
show skills related to the setting up of a bar, preparing drinks,
glasswares and garnitures.




&

“FOOD SERVICE 2 =(Bar Supervisor/Captain Waiter)

This subject deals with the supervision of work of waiters,
busboys, bartenders, bar attendants to attain the smooth, proper
and efficient operation of the outlet and ensure that all guests
are comfortable and properly attended to. * :

FOOD PROCESSING 1 = (Butcher and Sr. Butcher)

This subject deals the principles of basic butchering/dress-
ing/c¢leaning  of meat, poultry, fish and shellfish, “hygiene and
sanitation, and quality c¢ontrol. This covers actual duties: and
responsibilities of ~a butcher. Introduced here . also are some
simple processing like tocino/longganiza making,  fish drying;
etd. This subject is further designed to cover preservation meth-~
ods used to prolong the shelflife of foods like canning; bot-
tling, packaging, marketing and transporting of processed goods.
Also included in this subject is the development of new products.

CATERING SERVICE MANAGEMENT = (Chef de Partie/Caterer)

Development of skills in planning, organizing, supervising
and = cost control operations of food service for - special func-
tions. practicum on catering service is provided . by arranging
for service at school affairs and outside functions and operating
a coffee shop.

HOTEL AND RESTAURANT DESIGN AND PLANNING - (Catering Manager)

Covers the study of financing and opening a hotel or restau-
rant. This includes planning, designing and managing a hotel or
restaurant, construction, furnishing ~and interiors are also
included.

HOTEL AND RESTAURANT MANAGEMENT AND OPERATIONS - (catering Mgr.)

Thig subject deals with principles of management as applied
to hotel and restaurant operations. Scope of the course history
of hotels and restaurants, characteristics of the field from the.
highest position to the rank and file as well as classification
of  Hotels and the different hotel department for  the entire
business opportunities. he

INTERNATIONAL COOKERY = (Catering Manager)

A o study of the history and  development -of international
cuisine,  famous dishes of oriental and western countries, their
preparation and varied presentation. 1t also covers a study of
each country’s cookery utersils and equipment; methods of cook-
ing, famous ingredients and contributions to international cook=
ery. ‘ '




. o

MINOR REPAIR AND MAINTENANCE oF
- Covers the study of minor
equipment relative to the oper

KITCHEN EQUIPMENT

ation/use of its equipment .

'ENGLISH 1 - (Conversational English)

This subject ig geared towards development of correct oral
and - written communication in school and tndustiry. O TE is profi=

ciency program or  the importance of corract grammar - to - make
oneselfl understood. '

ENGLISH o< (Communication Arts ang Busintus Correspondence)

Oral - communication carried over into four basic skills  of
discussion, exposition, conversation anc speasking o groups.iall
intended to enhance personality required in the job. This subject
also deals basically on the principles in Writing business let-
ters, fill-up application and other forms related to the job.

PERSONALITY DEVELOPMENT §& PUBLIC RELATION

This subject deals on bersonal. groowing,  social graces;
reception manners, conversation to improve human relation particge
ularly employee management , customer relationship.

VALUES EDUCATION 1- (Social & Moral Values i

This  course deals with the rote of ‘ethics in industry.. . It
is designed to develop, improve and vedvifurce T the student s
knowledge, abilities;, skills & attitudes to  help him  become
desirable citizen, worker able to cope with and adjust to workers

& - fellowmen;  to Superior and peers in il «irdustry  where he
works.

MATH 1 - (Applied Mathematicsg)

Fundamental ' operations with emphasis
directly associated the pPreparation and sery
in measurements, ratio and proportions.

i problem solving
ice such as accuracy

MATH 2 - (Business Mathematics)

A study of practical fundamental principlies applied to the
performance of the job such as simple aconunting.,

SCIENCE 1 - (Applied Chenistry)
This - includes basic concepts and prircipias  of Chenistry

applied to foods. Emphasis on food composition: and nutritional
content, additives and ete.

SCIENCE IT= (Applied Food Microbiology)

This - subject includes basic concepi.s
sanitation and microbial effect in foods.
porper food handling and storage.

s priciples in food
Emphasis is' given on

repair and maintenance of kitchen
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BUSINESS 1~ (Entrepreneurship) _

; This subject includes basic organization and = management
knowledge, skills and attitudes necessary in putting up a . smabl
business: The ' subject includes awareness and orientation for
self-employment, the = Kknow-how or techniques . for oper-ating an
eatery or a carinderia. Students are taught how to make feasibil=
ity studies related to food preparation and service. Student’s
exposure to economic environment is part of the subject.

BASIC COMPUTER ‘ ,
This includes the most bagic information in computer science
in preparation to computer-based future. ‘

LEGATL: ASPECT 'OF 'FOOD SERVICE :

This subiject deals with discussion of laws and regul ations
relative to employment in homes and institutions. - Includes also
consumer rights, responsibilities and obligations, mechanicis of
contract regquirements in catering services, defining the respon-
sibilities and obligation between the management and clientele.

ENVIRONMENTAL PROTECTION AND PRESERVATION

This subject deals with the study of the ways and means  of
protecting and preserving natural resources in relation to man’s
way of living: :




FOOD PREPARATION AND SERVICE TECHNOLOGY

: by TIME ALLOTMENT
¢ LEVEL : SEMRSTER: SUBJECTS + LEC ¢ SHOP '+ TOTAL
$0 :Food Preparation I - (Hot Kitchen Cook) '+ 2 .1 12 14
SRS F : : .
Eo: 01 :Food Preparation IT - (Cold Kitchen Cook) 2 2 412 14
R R : (Pantryman) : :
Ay [ s : :
T oy :Hotel and Restaurant Sanitation and 102 3
0.2 :Hygiene
R H :
: Total 31
200 :Food Preparation III - (Baker) i BN b 14
LR . § : : : :
B oR :Food Service I - (Bartender and Waiter) 200020 1y
R ¢ 2 : :
o A0 :Values Education : $02 o2
T N : !
0 D :Environmental Protection & Preservation 1 1
R : : $ :
H : : Total : : 31

Summer - Supervised Industry Training - 288 hours
(Areas to be covered)

Hot “and Cold Cook ~ 2 weeks
Baker - 2 weeks
Waiter/Bartender = 2 yeeks

* Values Education is integrated in the differvent subjects
* Personal Hygiene is always integrated in all levels




FOOD PREPARATION AND SERVICE TECHNOLOGY

: : : : ;;HE ALLOT;;;;-“_M
LEVEL SEMESTER SURJECTS LEC : SHOP , TOTAL
: ; h: :F;;d“Preparati;n v - (Demi~Che£) mmmmm 201 1;"-"m
; § ; i ;Food Service IT - (Bar Supv./Capt. Waiter); 2 6 g
; 5 ; g Science T - (Applied Chemistry) : 2.2 2 :
: i ; : ;English I - (Conversational English) 102 ; 2 ;
: ﬁ : iPersonality Dev’t. & Public Relationsu i 2 : 2 i
; : ;Applied Math ; 2.2 2 :
: ; ;Minor Repair & Maintenance of Kitchen ; 1 1 :
: : :Bquipment : : :
: ; ; Total ; : 31

; : :Food Processing (Butcher) “ : 4h' 16 éaihw
: g B :Science 11 - {Applied Food Microbiology) SR 20
: ; ; g iEnqlish IT - (Comm. Arts & Bus. Corres.) : 2 : 2 m
s ion mm catib
oM e D : : : :
RN S :Legal Aspects of Food Service: T2 2

: * ; ‘Basic Computer c o i 20
: : ;Business I = (Entrepreneurship) Sy 3
| Total : 33 :

Summer = Supervised Industry Training - 288 hours




FOOD PREPARATION AND SERVICE TECHNOLOGY

Wi i £

* SEMESTER '+

v
»
L]

SURJECTS

»

: oo TIME ALLOTMENT

W

2 LEC ¢ SHOP : TOTAL

48 we . as

-

.

LE S T X

— e i i i

e e 4 i,

i i i

Ty : : 2 H
Eooio o F :Catering Service Operations 3 12

C ool (Catering Managers/Chef de Partie) : : :

Ho e R : 3 . )

N1 -§ ‘Hotel and Rest. Management & Opertions ¢ 3 12003
I T : : : '

¢ o :Hotel and Restaurant Design and Planning : 3 T3
Lo : 2 : : :
Ao :International Cookery R o120
Koo : : : :

3 : Total s : 1030
T : : : : :
E.oo : : : i~
R *Supervised Industrial Training : : 27200
S E : ' : : : s
N C : : : :

I 0 : : : :

C N ' : ! 3 :
I D : : : ‘ :
) G : : : :
. : ! . :




