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Title of Performance-Based Assessment:


 Food Service and Hospitality
Overview of Performance-Based Assessment: (Summary of the assessment with a brief synopsis of each task) 

B3.1     Understand basic local, state and federal sanitation regulations as they pertain
             to the food production and service.
            What does the Or kin man, the Health Department and Ecoli have in common?
            List sanitation regulations.     Demonstrate sanitations regulations.

          Students will view examples/causes of contamination.

          Students will share personal experiences, observation and current events.

          Show video on food storage.

          Demonstrate hand washing and equipment.

          Lecture on sanitation regulations.

          Handouts on regulations.

          Read and discuss regulations and how they are used at work.

          Have students design a dry storage area and a hand washing area.

          Guest Speakers, Health Department, a  Spotter  from one of your restaurants.
         Video, soap and water, paper towels. Contamination example

         Have students write about the principles of Fi- Fo and design posters

        For hand washing sinks so they reinforce the connection on sanitation.

“Unwrapping” Standard(s) and Indicators (subcomponents) 

Write out the standard and related indicators that you have selected for your performance-based assessment (PBA).  Unwrap the standard and indicators below, underlining the concepts (nouns) and circling the skills (verbs) in each statement.

Full Text of Standard(s) and Indicators(s) in Targeted Content Area:

Recommend selection of one CTE Pathway standard, and 1-3 subcomponents in the same standard

B3.O
   B3.1     Understand  basic local, state and federal sanitation regulations as they pertain 
                to food production and service.
   B3.2     Know the standards personal grooming and hygiene of required by local, 
                state and federal health and safety codes.
   B3.4     Know types of food contamination, the potential causes, including cross-

                contamination and methods of prevention.
Related Interdisciplinary Standard(s) and Indicators(s):

Recommend selection of two CTE Foundation Standards from 1.0 &/or  2.0, and one CTE Foundation Standard from 3.0-11.0

2.1 Reading
2.2 Specific application of Reading comprehension standards. Grades 11,12

Verify and clarify facts presented in other types of expository test by using a

Variety of consumers, workplace and public documents.    
6.0 Health and Safety
6.1 Know the policies, procedures and regulations regarding health and safety in the work place, including employer’s and employee’s responsibilities.
“Unwrapping” Standard(s) and Indicators (subcomponents) 
Unwrapped Concepts (content or underlined nouns):  

List underlined words below

  Need to Know About _______________
        * Understand                sanitation, food production
        *Know                         personal grooming and hygiene   

                                             Safety codes

Unwrapped Skills (circled verbs):  List circled words below

Be Able to Do
       * Know
          Sanitation Regulations

          Personal Grooming and Hygiene

          Safety Codes

          Prevention of food contamination and cross-contamination

          Types of food contamination

          Causes of food contamination

Topics or Context: (What you will use to teach concepts and skills—particular unit, lessons, activities)
	Identifying Big Ideas from 
Unwrapped Standard and Indicators
	Essential Questions from Big Ideas to 
Guide Instruction and Assessment

	1.

Basic sanitation practices keep people

healthy and business going.
	1.
What does the Orkin man, the Health

Department and Ecoli bacteria have

in common?


	2.

Safety is a standard for business just as

Good grooming and hygiene is to

employment.
	2
Would you go to non-safe work place?

Would you go unbathed?


	3.

Food born illness, cutting boards and

correct cooking temperatures.
	3.
What is cross-contamination, E.coli,

and Salmonella.


	4.
Green onions,spinach and lettuce

all have something in common.

	4.
How is E.Coli spread in produce?


	· Big idea ANSWERS the essential question

· Open-ended

· Student-friendly wording


	· Answered by the Big Idea

· One-two punch

· Emotive force




“Engaging Scenario” Planning 

Include elements of an effective Engaging Scenario:
S = situation
What situation will be used to connect this scenario to the real world?
C = challenge



Presents students with a challenge
R = role of student
What role will the student assume in the engaging scenario? (see supporting documents, page 133)
A = audience
Acknowledges audience – “Can the student present the completed task to others?”
P = product or performance
What will the student do or produce in relation to the engaging scenario? (see supporting documents, page 134)
Engaging Scenario (Full description):

 Design a dry food storage room and a hand washing sink that meets state, federal and local guidelines. Evaluate and demonstrate the state safety codes required to work in a food establishment.
Task 1 Planning Guide “SQUARE”

S   Which STANDARD(s) and Indicators Will This Task Target?

      Know the standards of personal grooming and hygiene required by local, state 
      and federal health and safety codes.
Q  Which Essential QUESTION Will This Task Address? 

      Why are good hygiene and health important as well as safety is to a restaurant
       employer.

U  Which UNWRAPPED Content Knowledge and Skills Will This Task Develop? 

       List good hygiene and safety practices
Content (list underlined nouns/words from standard and indicators)
Skills (list underlined verbs/words from standard and indicators)

A  What APPLICATION of Learning Will This Task Require? (What will the students actually do or produce in this task?)

Students will see a video on safety in the work place
Guest Speaker. Health Department

R  What Instruction, Information, and RESOURCES (including Technology Connections and Related URLs) Will Students Need First? 

Video
Safety Standards.

E  What Individual EVIDENCE of Learning Will This Task Provide? (How will you know by the work students produce what they have learned relative to this task?)

Write.  Have students compare and contrast good hygiene and safety into a good 
             Working environment.
Task 1 – Scoring Guide 

Exemplary:


All Proficient Criteria Met PLUS:


Students will test on sanitation and pass with 90% or better.

Students will explain the principles of  Fi-Fo in writing.
Proficient:


Students will be able to identify and know the basic sanitations practices.
Students will be able to know what the Health Department looks for.
Students will know the proper storage of dry foods.
Progressing:


Students will enroll in serve-safe class.
Task 2 Planning Guide “SQUARE”

S   Which STANDARD(s) and Indicators Will This Task Target?

B3.4  Know types of food contamination the potential causes, including cross-contamination and methods of prevention.
Q  Which Essential QUESTION Will This Task Address? 

      What does E.Coli and Salmonella have in common with a cutting board?
U  Which UNWRAPPED Content Knowledge and Skills Will This Task Develop? 

      Explain how cross-contamination occurs and cooking temperatures.
Content (list underlined nouns/words from standard and indicators)

Skills (list underlined verbs/words from standard and indicators)

A  What APPLICATION of Learning Will This Task Require? (What will the students actually do or produce in this task?)

    Students will list which products carry E.Coli
    Students will list which products carry Salmonella
   Students will discuss how to keep clean cutting boards.
R  What Instruction, Information, and RESOURCES (including Technology Connections and Related URLs) Will Students Need First? 

  Students will see video.  Food Born Diseases: How to Avoid Food Poisoning
                                           And Contamination.              ( Vocational Media Associates)

E  What Individual EVIDENCE of Learning Will This Task Provide? (How will you know by the work students produce what they have learned relative to this task?)

Students will take a test and pass with a 75% or better and have a working knowledge food born illness and cross-contamination.
Task 2 Complete Description (The Full Details of What Students Will Do in This Task)

Task 2 – Scoring Guide 

Exemplary:

All Proficient Criteria Met PLUS:


Students will take a test on hygiene and safety codes related to food service and pass with a 90% or better.
Proficient:


Students will list 5 good hygiene practices

Students will list 7 safety codes.
Progressing:


Getting students to understand employer’s needs.
Task 3 Planning Guide “SQUARE”

S   Which STANDARD(s) and Indicators Will This Task Target?

     Know types of food contamination the potential causes including cross-contamination and the methods of prevention.
Q  Which Essential QUESTION Will This Task Address? 

      Potential causes and prevention of food contamination.
U  Which UNWRAPPED Content Knowledge and Skills Will This Task Develop? 

Content (list underlined nouns/words from standard and indicators)

Skills (list underlined verbs/words from standard and indicators)

A  What APPLICATION of Learning Will This Task Require? (What will the students actually do or produce in this task?)

   Students will learn cooking temperatures to kill food born illness.
   Example.  E.Coli, Salmonella

   Students will learn about different types of cutting boards. How to clean and sanitize

   them.

R  What Instruction, Information, and RESOURCES (including Technology Connections and Related URLs) Will Students Need First? 

 Student will watch video on Food Born Diseases.
   ( Vocational Media Associates Video)

E  What Individual EVIDENCE of Learning Will This Task Provide? (How will you k
now by the work students produce what they have learned relative to this task?)

Students will be able to identify symptoms of food poisoning.
Task 3 Complete Description (The Full Details of What Students Will Do in This Task)

Task 3 – Scoring Guide 

Exemplary:

  All Proficient Criteria Met PLUS:


Students will take a test on food contamination and pass with a 90% or better.
Proficient:


Students will list 3 different types of food contamination and there causes.

Students will list how cross-contamination happens and how to prevent it.
Progressing:


Student will take serve-safe class.
Task 4 Planning Guide “SQUARE”

S   Which STANDARD(s) and Indicators Will This Task Target?
Q  Which Essential QUESTION Will This Task Address? 

U  Which UNWRAPPED Content Knowledge and Skills Will This Task Develop? 

Content (list underlined nouns/words from standard and indicators)
Skills (list underlined verbs/words from standard and indicators)

A  What APPLICATION of Learning Will This Task Require? (What will the students actually do or produce in this task?)

R  What Instruction, Information, and RESOURCES (including Technology Connections and Related URLs) Will Students Need First? 

E  What Individual EVIDENCE of Learning Will This Task Provide? (How will you know by the work students produce what they have learned relative to this task?)

Task 4 Complete Description (The Full Details of What Students Will Do in This Task)

Task 4 – Scoring Guide 

Exemplary:

  All Proficient Criteria Met PLUS:

Proficient:

Progressing:
Not Yet Meeting Standard(s) and Indicators(s):

