
Plan – CTE Program of Study 
 

• Content and standards 
a. The program is going to be aligned with the Oregon skills sets along with high 

academic standards that are demonstrated through hands on learning. 
 
 
 
 

• Alignment and articulation 
a. The instructor will work along with the culinary program at COCC in order to 

align the curriculum and content with the college program.   Teacher with 
attend alignment meetings in order to create a strong partnership.   

 
 
 
 

• Assessment and evaluation 
a. All student will earn a food handlers card 
b. Course assessment will be based on industry standards and 21st century 

practices. 
 
 
 

• Student support services 
 
 
 

• Professional Development 
a. The instructor’s professional development will be aligned with the community 

college.  The instructor will also attend workshops and trainings – like Worlds of 
Flavor. 

 
 


