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Targeted Standards

HOSP.9-12.9.4.12.I.39 Demonstrate knowledge of personal and jobsite safety rules and regulations to maintain 
safe and healthful working conditions and environments. 

HOSP.9-12.9.4.12.I.47 Assess types and sources of workplace hazards common to hospitality and tourism work 
settings in order to demonstrate a working understanding of key health and safety 
concerns in this cluster. 

HOSP.9-12.9.4.12.I.49 Review safety and sanitation procedures and apply them to ensure a safe and healthy 
work environment. 

HOSP.9-12.9.4.12.I.51 Analyze the potential effects of exposure to common chemicals and other hazardous 
materials used in this cluster in order to prevent health problems that may result from 
their use. 

Rationale
Food safety and sanitation are the foundation of every successful food service operation. In this unit, students 
develop an understanding of safe food handling, personal hygiene, contamination prevention, cleaning and 
sanitizing procedures, and time and temperature control. Using the ServSafe Manager Book (7th Edition) as 
the primary instructional resource, students learn industry standards that promote food safety, prevent 
foodborne illness, and prepare them for future culinary coursework and careers in the hospitality industry.

Essential Questions
 

Content Specific Skills Specific

• Why is food safety important in every 
kitchen?

• How do foodborne illnesses occur?
• What responsibilities do food handlers have 

in preventing contamination?
• Why are cleaning and sanitizing different 

processes?

• How do I safely prepare food?
• How do I prevent cross-contamination?
• How do I properly clean and sanitize 

equipment?
• How do I use a food thermometer correctly?
• How can I recognize and correct unsafe food 

handling practices?



Spiraling for Mastery
Content or Skill for this Unit Spiral Focus from Previous Unit

• Personal hygiene
• Kitchen safety
• Food safety
• Cleaning and sanitizing
• Time and temperature control
• Thermometer use
• Cross-contamination prevention

• Professionalism
• Teamwork
• Kitchen expectations
• Proper use of equipment
• Organization
• Responsibility
• Communication

Career Readiness, Life Literacies, and Key Skills
Please tag the appropriate 2020 NJSLS-CLKS standards that align with the grade band and content/skills of 
this unit.  This is done by clicking "actions" and then "add standards".

WRK.9.2.5.CAP.3 Identify qualifications needed to pursue traditional and non-traditional careers and 
occupations. 

WRK.9.2.5.CAP.5 Identify various employee benefits, including income, medical, vacation time, and lifestyle 
benefits provided by different types of jobs and careers. 

FCSE.9-12.9.2 Apply risk management procedures to food safety, food testing, and sanitation. 

TECH.9.4.2.CI Creativity and Innovation 

TECH.9.4.2.CI.1 Demonstrate openness to new ideas and perspectives (e.g., 1.1.2.CR1a, 2.1.2.EH.1, 
6.1.2.CivicsCM.2). 

TECH.9.4.2.CI.2 Demonstrate originality and inventiveness in work (e.g., 1.3A.2CR1a). 

TECH.9.4.2.CT Critical Thinking and Problem-solving 

TECH.9.4.2.CT.2 Identify possible approaches and resources to execute a plan (e.g., 1.2.2.CR1b, 8.2.2.ED.3). 

TECH.9.4.2.CT.3 Use a variety of types of thinking to solve problems (e.g., inductive, deductive). 

TECH.9.4.12.CI.2 Identify career pathways that highlight personal talents, skills, and abilities (e.g., 
1.4.12prof.CR2b, 2.2.12.LF.8). 

TECH.9.4.12.CI.3 Investigate new challenges and opportunities for personal growth, advancement, and 
transition (e.g., 2.1.12.PGD.1). 

Income and benefits can vary depending on the employer and type of job or career. 

Interdisciplinary Connections
Science (Biology)

• Growth of microorganisms
• Bacteria and viruses
• Temperature and bacterial growth
• Chemical sanitizers



Health Education

• Personal hygiene
• Disease prevention
• Public health

Mathematics

• Reading thermometer temperatures
• Time calculations
• Temperature conversions

English Language Arts

• Reading informational text
• Following written procedures
• Using technical vocabulary

Technology

• Google Classroom assignments
• ServSafe review activities
• Digital quizzes and assessments

MATH.9-12.N.Q.A.1 Use units as a way to understand problems and to guide the solution of multi-step 
problems; choose and interpret units consistently in formulas; choose and interpret the 
scale and the origin in graphs and data displays. 

MATH.9-12.N.Q.A.3 Choose a level of accuracy appropriate to limitations on measurement when reporting 
quantities. 


