
Scope and Sequence CTS, Foods /B.5 
 Alberta Learning, Alberta, Canada (Revised 2004) 

SCOPE AND SEQUENCE FOODS 
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             Prerequisite Recommended sequence 

✠  Prerequisite to most courses in this strand. 

Baking Basics 

FOD1020

Snacks & Appetizers 

FOD1030

Food Decisions & Health 

FOD2030

Nutrition & Digestion 

FOD3020

Nutrition & the Athlete 

FOD2020

Food for the Life Cycle 
FOD3010

Creative Baking 

FOD3030

Advanced Yeast Products 

FOD3040

Basic Meat Cutting 

FOD3090

Advanced Meat Cookery 

FOD3080

Short Order Cooking 

FOD3070

Food Presentation 

FOD3060

The Food Entrepreneur 

FOD3130

Food Venture 

FOD2160

Food Safety & Sanitation 

FOD2150

Rush Hour Cuisine 

FOD2140

Vegetarian Cuisine 

FOD2130

Food Processing 

FOD3110

Food Evolution/Innovation 

FOD3120

Entertaining with Food 

FOD3100

International Cuisine 2 

FOD3140

International Cuisine 1 

FOD2170

Yeast Breads & Rolls 

FOD2050

Cake & Pastry 

FOD2040

Stocks, Soups & Sauces 

FOD2070

Advanced Soups & Sauces 

FOD3050

Fast & Convenience Foods 

FOD1050

Meal Planning 1 

FOD1040

Meal Planning 2 

FOD2120

Canadian Heritage Foods 

FOD1060

Vegetables/Fruits/Grains 

FOD2080

Fish & Poultry 

FOD2110

Basic Meat Cookery 

FOD2100

Milk Products & Eggs 

FOD2060

Creative Cold Foods 

FOD2090

Food Basics✠  
FOD1010

Food & Nutrition Basics 
FOD2010




