ADOPTED REGULATION OF THE
STATE BOARD OF EDUCATION
LCB FileNo. R143-11

Effective May 30, 2012

EXPLANATION — Matter initalicsis new; matter in brackets [emitted-material] is material to be omitted.

AUTHORITY: &1, 385.080 and 385.110.

A REGULATION relating to education; revising the performance standards for a course of study
in culinary arts; and providing other matters properly relating thereto.

Section 1. NAC 389.573 is hereby amended to read as follows:

389.573 A course of study in the commercial production and service of food must be
designed so that pupils meet the following performance standards by the completion of the final
courses of instruction:

1. Fortheareaof career exploration, analyze career paths and employ industry standards
within the culinary artsfield , as demonstrated by the ability of the pupil to:

(@) Describe the professional food service industry, including its history, traditions and

current trends;

(b) Analyze career paths and opportunities in the food fpereduction-and} service faswel-as
related-food-service ndustries;} industry; and

(c) Develop and model workplace behaviorsthat are professional and ethical.

2. For the area of safety and sanitation, integrate knowledge 5} and skills fand-practices i}

of safety and sanitation , as demonstrated by the ability of the pupil to:
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() [Betermine} I nvestigate microorganisms found in food and their role in causing
foodborne illness;

(b) Comply with applicable laws and regulations governing food sanitation;

(c) FApphy} Use principles governing the safe handling of food during all stages of food
handling to minimize the risk of foodborne illnesses; fand}

(d) FApphyt Use techniques of proper facility management for cleaning and sanitation =

(e) Demonstrate procedures of basic first aid for injuries that typically occur in the food
service industry; and

Hby-Yse}

(f) Recognize the appropriate procedures and precautions fte} which prevent faceident}

accidents and injuries.

——61 3. For the area of basic skills, [integrate-knewledge-and-demenstratel apply basic skills

in the culinary arts, as demonstrated by the ability of the pupil to:
(d) Exploretoolsand standard equipment used in the food service industry;

(b) Develop necessary knife skills;
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(c) Establish mise en place in the workplace;
(d) Employ proper techniques of measuring; and
(e) Userecipe standards.

F} 4. For the areaof fma

relatedto-the food-serviceidustry} planning a menu, demonstrate the principles of planning a

menu, as demonstrated by the ability of a pupil to:
() Evaluate principlesrelated to nutrition and special dietary plans;
(b) Explore the principles of writing a menu; and
[{b)tncorporate}
(c) Examine the relationship between purchasing, operating a storeroom and controlling

Costs.

—91 5. For the area of bakeshop, demonstrate bakery production fskits-by-demeonstrating}

techniques, as demonstrated by the ability of the pupil to demonstrate a variety of techniques
for preparing breads, pastries and desserts.
03} 6. For the area of garde-manger, fexplere-and-practice} demonstrate techniques of a

garde-manger [by-demonstrating-a-variety-of-techniques] , as demonstrated by the ability of a

pupil to 5} demonstrate:
(a) [Prepare} A variety of techniques for preparing salads, sandwiches, appetizers and hors

d’ oeuvres; |, and fresh and dried herbs; and]

(b) pMviake} A variety of techniques for preparing attractive presentations =
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—212} ; and

(c) Knowledge of spices, oils, vinegars, and fresh and dried herbs.

7. For the area of product identification [-eitferentiate-and-categerizel and use, select and
use food service products foy-demenstrating} in the appropriate manner, as demonstrated by
the ability of the pupil to demonstrate knowledge of the principles regarding the:

(@) Selection and preparation of fruits, starches and grains, vegetables, dairy products, eggs,
meats, poultry, and fish and shellfish; and

(b) Identification and selection of {staptes:

—234.} dry goods.

8. For the area of stocks, sauces and soups, felassify-and-produce stocks,-sadees-and-soups
by-demenstrating} demonstrate knowledge of the principles regarding the preparation of stocks,

sauces and soups.

H51 9. For the area of cooking methods, [ditferentiate-and-carry-out} demonstrate the
appropriate cooking methods fby-demenstrating} , as demonstrated by the ability of a pupil to
demonstrate dry heat, moist heat and combination cooking methods.

63 10. For thearea of front-of-the-house procedures, demonstrate proper front-of-the-
house procedures, as demonstrated by the ability of a pupil to:

(a) Explorevarious styles of service; and
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(b) Demonstrate an awareness of beverage service.
11. For the area of business operations, analyze and demonstrate business fproceduresin
the-hospitality-field] operations, as demonstrated by the ability of a pupil to:

(a) Explore entrepreneurship opportunitiesin the food service industry;

(b) Describe marketing strategies in the food service industry; and

industry.
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NEVADA DEPARTMENT OF EDUCATION

NEVADA STATE BOARD OF EDUCATION
NEVADA STATE BOARD FOR CAREER AND TECHNICAL EDUCATION

LEGISLATIVE REVIEW OF ADOPTED REGULATIONS ASREQUIRED
BY ADMINISTRATIVE PROCEDURESACT, NRS 233B.066
LCB File No. R143-11

NAC 389.573 for State Standardsfor Culinary Arts

INFORMATIONAL STATEMENT

The following statement is submitted for adopted amendments to Nevada Administrative Code
389:

1. A description of how public comment was solicited, a summary of public response, and
explanation how other interested persons may obtain a copy of the summary.

Notice of Workshop to Solicit Comments on Proposed Regulations was sent to
approximately 200 individuals and educational organizations. A workshop was held on
December 9, 2011 There was no public comment.

The Notice of Intent to Act Upon a Regulation for public hearing and adoption of R143-
11 was sent to approximately 200 individuals and educational organizations. Proposed
changesto NAC 389.573 for State Standards for Culinary Arts. A public hearing was
conducted on February 24, 2012 to provide the opportunity for comments by affected
parties and the public. There was no public comment. The State Board of Education
adopted the proposed regulation.

2. The Number of Persons Who:

a) Attended Each Hearing: First Workshop: 18; First Hearing: 9; Second Hearing: N/A
b) Testified at Each Hearing: First Workshop: 0; First Hearing: 0; Second Hearing: N/A
c) Submitted Written Statements: First Workshop: O; First Hearing: 0; Second Hearing: N/A

A copy of any written comments may be obtained by contacting Karen Johansen,
Administrative Assistant, Nevada Department of Education, 775-687-9225, or by writing
to the Nevada Department of Education, 700 East Fifth Street, Carson City, Nevada
89701-5096.

3. A description of how comments were solicited from affected businesses, a summary of
the response and an explanation how other interested parties may obtain a copy of the
summary.
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Comments were solicited through the workshop notice of November 16, 2011; and a
public hearing notice of January 19, 2012. At the December 9, 2011 Workshop to Solicit
Comments, there was no public comment to the proposed regulation. At the February 24,
2012 public hearing there was public no comment to the proposed regulation language.

Summary of Comments:

Workshop comments:
There were no public comments at the Workshop.

Public Hearing comments:
There were no public comments at the Public Hearing.

A copy of the summary and/or minutes of the public hearing may be obtained by
contacting Karen Johansen, Administrative Assistant, Nevada Department of Education,
775-687-9225, or by writing to the Nevada Department of Education at 700 East Fifth
Street, Carson City, Nevada 89701-5096.

If the regulation was adopted with or without change to any part of the proposed
regulation, a summary of the reasons for adopting.

The Nevada State Board of Education adopted the proposed regulation language at the
public hearing held February 24, 2012. The reason for adopting the changesisto revise
the performance standards for a course of study in culinary arts.

The estimated economic effect of the adopted regulation on the businessthat it isto
regulate and on the public. These must be stated separately and each case must include:

There is no economic effect on the public or the businessiit regul ates.

There is no cost to the Department of Education to adopt these regulations. There is no
federa law affecting the proposed regulations. There is no duplication or overlap of state
or local governmental agencies. The proposed regulations do not establish a new fee nor
increase an existing fee of the regulating agency.

The estimated cost to the agency for enforcement of the adopted regulation.

Thereis no additional cost to the agency for enforcement of this regulation.

A description of any regulations of other state or governmental agencies which the
proposed regulation overlaps or duplicates and a statement explaining why the
duplication or overlapping is necessary. If the regulation overlaps or duplicates afederal
regulation, the name of the regulating federal agency.

No other state or governmental agency regulations will be overlapped or duplicated by
the above noted regulation. Thereis no duplication or overlap of federal regulations.
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If the regulation includes provisions which are more stringent than afederal regulation,
which regulates the same activity, a summary of such provisions.

There are none.

If the regulation provides a new fee or increases an existing fee, the total annual amount
the agency expects to collect and the manner in which the money will be used.

This regulation does not provide for a new fee or increase an existing fee.
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