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Course Overview 
FACS: From Kitchen to Enterprise teaches students to think and work like food industry 
professionals through hands-on operation of commercial food production equipment. 
Students operate Eddie, a precision edible inkjet printer, and Freddie, a robotic cookie icing 
system, while learning food safety, food science, nutrition, design for food presentation, 
client consultation, business math, entrepreneurship, event planning, and hospitality 
management. 

This is not a technology class that happens to involve food. This is a Family & Consumer 
Sciences course that uses professional food production technology to teach the skills 
students need for careers in culinary arts, hospitality, event planning, food 
entrepreneurship, and cottage food business. Students will calculate cost-per-unit pricing, 
research cottage food regulations, develop allergen accommodation plans, write client 
proposals, and manage multi-event catering operations — all while producing edible 
products they find genuinely exciting. 

The two-semester course follows a deliberate arc. Semester 1 builds the foundation: food 
safety, equipment mastery, food science, design principles, and a first client project. 
Semester 2 applies those skills to the business world: menu development, advanced 
techniques, pricing strategy, cottage food compliance, event planning, and a sustained 
catering operation capstone. 

  



© 2026 Primera Technology Inc. | Licensed for single-institution educational use | Page 4 

Two-Semester Arc 
Semester 1 asks: Can you safely produce a beautiful, client-ready edible product? Semester 2 
asks: Can you run a food business? The twelve units follow a progression from foundational 
skills through professional application to entrepreneurial independence. 
 
Semester 1: Foundations of Food Production & Presentation 

Unit Title Weeks Big Idea Key Skills 
1 Food Safety & Kitchen 

Management 
1–3 Safety first — before you touch 

food or equipment, understand 
why the rules exist 

ServSafe concepts, allergen 
awareness, NSF compliance, 
sanitation protocols 

2 Introduction to Eddie 
& Freddie 

4–6 Master the equipment — learn 
what these machines can do and 
how to operate them 
professionally 

Eddie operation, Freddie 
calibration, PrintHub settings, 
BarTender design 

3 Food Science & Icing 
Chemistry 

7–9 Understand the science behind 
the food — why icing behaves 
the way it does 

Royal icing chemistry, 
consistency testing, color 
mixing, shelf stability 

4 Design for Food 
Presentation 

10–12 Design isn’t decoration — it’s 
communication on a 3-inch 
canvas 

Typography, color theory, 
layout for edibles, design 
constraints 

5 Client Consultation & 
Production Costing 

13–15 The client’s vision meets 
production reality — and 
everything has a price 

Client interview, dietary 
accommodation, cost-per-unit, 
order documentation 

6 First Client Project 16–18 Prove it — take a real order 
from consultation through 
delivery 

Full production cycle, quality 
control, professional delivery, 
client feedback 

Semester 2: Food Enterprise & Hospitality Management 

Unit Title Weeks Big Idea Key Skills 
1 Menu Design & Dietary 

Science 
1–3 A menu is a promise — every 

item must be safe, beautiful, and 
achievable 

Menu development, allergen 
matrices, nutrition labeling, 
dietary law 

2 Advanced Production 
Techniques & Quality 
Optimization 

4–6 Print quality optimization, 
advanced calibration, custom 
templates, production workflow 

Print quality optimization, 
advanced calibration, custom 
templates, production 
efficiency 

3 Pricing, Costing & 
Business Planning 

7–9 Beautiful cookies that lose 
money aren’t a business — 
they’re a hobby 

Cost modeling, 
markup/margin, break-even, 
competitive analysis, business 
plan 
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4 Cottage Food Law & 
Entrepreneurship 

10–12 Before you sell, know the law — 
every state is different 

State regulation research, 
labeling requirements, 
licensing, liability, permits 

5 Event Planning & 
Catering Operations 

13–15 An event is a production with a 
deadline, a client, and no second 
chances 

Event proposals, timelines, 
staffing, logistics, dietary 
coordination 

6 Catering Business 
Capstone 

16–18 Run a catering operation — 
multiple events, real clients, real 
deadlines 

Multi-event management, 
financials, client 
communication, portfolio 
presentation 

 

Prerequisites 
Semester 1: No prerequisite 

This is the entry-level FACS course. No prior experience with Eddie, Freddie, food 
production technology, or culinary arts is required. Students should have basic computer 
skills (file management, web browsing) and be comfortable following written procedures. 

Semester 2: FACS Semester 1 

Students entering Semester 2 should be able to: 

•  Operate Eddie and Freddie independently with safe, professional work habits 

•  Follow NSF-compliant food safety and sanitation protocols without reminders 

•  Prepare royal icing to proper consistency (15–20 second settle test) and calibrate 
Freddie per batch 

•  Create print-ready designs in BarTender UltraLite and configure PrintHub settings 
appropriately 

•  Conduct a basic client consultation including dietary accommodation 

•  Calculate cost-per-unit for a production run including materials, labor, and waste 

•  Complete a full production cycle from client consultation through delivery 

Equipment & Resources 
•  Eddie edible ink printer (operational, CMY cartridge installed, maintenance cap clean, 

always-on per manufacturer requirement) 

•  Freddie automated cookie icing system (operational, all 3 nozzle sizes available: 
1.2mm, 1.4mm, 1.6mm) 
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•  PrintHub software (installed on all student computers; used for Eddie quality levels, 
color matching modes, and saturation settings) 

•  BarTender UltraLite design software (installed on all student computers; used for 
creating print-ready design files) 

•  Round, unfrosted cookies in 3″ or 3.5″ diameter (smooth, dry, white, hard surface 
required for optimal printing) 

•  Royal icing ingredients (meringue powder, powdered sugar, water) for Freddie 
operation 

•  CMY edible ink cartridge sets ($138 per set; prints 1,400–2,700 cookies depending on 
coverage) 

•  Food-safe packaging supplies (bags, boxes, labels, tissue) 

•  Basic kitchen equipment: mixing bowls, measuring cups/spoons, spatulas, food 
coloring 

•  Allergen identification resources (FDA Big 9 allergen reference charts) 

•  Student computers with internet access (for state cottage food law research in S2) 

•  Optional: Commercial kitchen access for expanded production 

•  Optional: Guest speakers (health inspector, cottage food entrepreneur, event planner, 
pastry chef, nutritionist) 
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Standards Alignment 
This course aligns with the following national standards frameworks: 

National Standards for Family and Consumer Sciences Education 
•  8.0 Food Science, Dietetics & Nutrition: Apply principles of food science, nutrition, 

and dietetics to the development of food products 

•  8.2.1: Analyze the effect of food science principles on food preparation and processing 

•  8.3.1: Evaluate nutrition principles and their relationship to individual and family 
wellness 

•  8.5.1: Demonstrate professional food preparation techniques 

•  9.0 Hospitality, Tourism & Recreation: Analyze career paths in hospitality, tourism, 
and recreation 

•  9.3.3: Apply management and operational skills in hospitality settings 

•  14.0 Education & Training: Analyze career paths in education and training 

Common Career Technical Core (CCTC) 
•  HT-RFB 3: Apply food science, nutrition, and food preparation principles to develop 

quality food products 

•  HT-RFB 6: Apply risk management procedures to comply with food safety and 
sanitation regulations 

•  HT-RFB 7: Apply professional communication skills in the restaurant and food service 
industry 

•  BM-MGT 4: Plan, organize, and manage an organization/department to achieve 
business goals 

ISTE Standards for Students 
•  1.4 Innovative Designer: Students use a variety of technologies within a design 

process to identify and solve problems 

•  1.6 Creative Communicator: Students communicate clearly and express themselves 
creatively using platforms, tools, styles, and formats appropriate to their goals 

Common Core Math (Applied Business Math) 
•  7.RP: Analyze proportional relationships (recipe scaling, cost-per-unit) 
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•  HSA-CED: Create equations that describe relationships (break-even, markup/margin, 
ROI) 

•  HSS-ID: Summarize, represent, and interpret data (production tracking, financial 
analysis) 

•  HSN-Q: Reason quantitatively and use units to solve problems (unit conversions, yield 
calculations) 

FCCLA STAR Events Alignment 
This curriculum aligns with multiple FCCLA STAR Events competition categories, giving 
students pathways to state and national recognition: 

•  Entrepreneurship: business plan development, cost analysis, marketing strategy (S2 
Units 3–5) 

•  Food Innovations: product development using Eddie and Freddie technology (S1 Units 
2–4, S2 Unit 2) 

•  Hospitality, Tourism, and Recreation: event planning, catering operations, client 
management (S2 Units 5–6) 

•  Professional Presentation: capstone presentations to authentic audiences (S1 Unit 6, 
S2 Unit 6) 

•  Chapter Service Project Display: community-focused catering for charitable or school 
events (S2 Unit 6) 
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SEMESTER 1 

Foundations of Food Production & Presentation 

18 Weeks | 6 Units | 90 Instructional Days 
 

Unit 1: Food Safety & Kitchen Management 
Weeks 1–3 | Days 1–15 | Artifact: G-1 

Purpose 
Before students touch Eddie, Freddie, or a single cookie, they must understand why food 
safety rules exist. This unit teaches ServSafe-aligned food safety concepts, allergen 
awareness (FDA’s Big 9), NSF equipment compliance, personal hygiene for food handling, 
and sanitation protocols. Students learn that food safety isn’t a checklist — it’s a 
professional mindset. 

Eddie and Freddie are NSF-certified commercial food production equipment. That 
certification means specific maintenance and handling requirements that students must 
learn before they operate. This unit builds the safety foundation that everything else 
depends on. 

Key Topics 
•  ServSafe concepts: temperature danger zone (41°F–135°F), time/temperature control, 

cross-contamination prevention 

•  FDA Big 9 allergens: milk, eggs, wheat, soy, peanuts, tree nuts, fish, shellfish, sesame — 
identification, labeling, and accommodation 

•  Personal hygiene for food handling: handwashing, gloves, hair restraints, no jewelry, 
illness reporting 

•  NSF certification: what it means, why it matters, how Eddie and Freddie maintain 
compliance 

•  Sanitation protocols: clean-sanitize-air dry, food contact vs. non-food contact surfaces 

•  Workspace organization: mise en place applied to a food production lab 

•  Career connections: food safety inspector, quality assurance manager, health 
department officer, FDA compliance specialist 
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Applied Math 
•  Temperature conversions: Fahrenheit to Celsius and back (C = (F−32) × 5/9) 

•  Time calculations: if cookies must be consumed within 4 hours at room temperature 
and production takes 90 minutes, how much display/serving time remains? 

•  Dilution ratios: if sanitizer concentrate requires 1:64 dilution, how much concentrate 
for 1 gallon of solution? 

Weekly Breakdown 

Week 1: Food Safety Foundations 

•  Day 1: Welcome to FACS. Course overview, professional expectations. What does it 
mean to work with food professionally? 

•  Day 2: The temperature danger zone. Why bacteria grow. Time/temperature control 
for food safety. 

•  Day 3: Cross-contamination: how it happens, how to prevent it. Clean vs. sanitized 
surfaces. 

•  Day 4: Personal hygiene deep dive: proper handwashing technique, glove use, when to 
stay home. 

•  Day 5: Sanitation lab: set up a food-safe workspace from scratch. Clean, sanitize, air 
dry. Practice the routine. 

Week 2: Allergens & Dietary Accommodation 

•  Day 6: FDA Big 9 allergens: what they are, where they hide, why they matter. 

•  Day 7: Allergen identification exercise: read ingredient lists, identify allergens, 
practice labeling. 

•  Day 8: Dietary restrictions beyond allergies: religious dietary laws (kosher, halal), 
vegan, vegetarian, medical diets (celiac, diabetes). 

•  Day 9: Cross-contact prevention: separate production, equipment cleaning, labeling 
protocols. 

•  Day 10: Scenario exercise: a client says “my daughter has a peanut allergy.” Walk 
through the full accommodation process. 

Week 3: NSF Compliance & Unit Assessment 

•  Day 11: NSF certification: what it means for Eddie and Freddie. Why these machines 
meet food safety standards. 
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•  Day 12: Eddie and Freddie food safety requirements: edible ink vs. regular ink, 
maintenance cap cleaning, nozzle sanitation for Freddie. 

•  Day 13: Lab setup drill: students set up a complete, food-safe production workspace 
from start to finish. Timed and graded. 

•  Day 14: G-1 preparation — compile food safety knowledge, allergen protocols, 
sanitation procedures 

•  Day 15: Unit 1 assessment — submit G-1 (Food Safety & Sanitation Certification) 

  



© 2026 Primera Technology Inc. | Licensed for single-institution educational use | Page 12 

Unit 2: Introduction to Eddie & Freddie 
Weeks 4–6 | Days 16–30 | Artifact: G-2 

Purpose 
Now that students understand food safety, they meet the equipment. This unit teaches 
Eddie operation (loading cookies, configuring PrintHub, creating designs in BarTender, 
running prints) and Freddie operation (preparing royal icing, selecting nozzles, calibrating, 
running icing cycles). Students learn through structured, supervised practice — not trial 
and error. 

The emphasis is on professional operation, not speed. Students who learn good habits in 
Unit 2 avoid problems for the rest of the course. 

Key Topics 
•  Eddie operation: loading the cookie tray, aligning print area, configuring PrintHub 

(quality levels 1–4, color matching modes, ink saturation) 

•  BarTender UltraLite: creating simple designs, text placement, image import, print 
preview 

•  Freddie operation: preparing royal icing to proper consistency (15–20 second settle 
test), selecting nozzle size (1.2mm, 1.4mm, 1.6mm), calibrating height and position 
per batch 

•  Eddie’s CMY ink system: three-color printing with no black channel — process black = 
C+M+Y overlay 

•  Print quality assessment: what makes a good print? Color accuracy, edge sharpness, 
coverage consistency 

•  Icing quality assessment: even thickness, smooth surface, no air bubbles, proper 
drying (24-hour minimum) 

•  NSF maintenance integration: maintenance cap cleaning, Freddie nozzle cleaning after 
every session 

•  Career connections: food production technician, bakery decorator, digital printing 
operator, food photographer 

Applied Math 
•  Cartridge yield: a $138 CMY cartridge set prints 1,400–2,700 cookies depending on 

coverage. At an average of 2,000 prints, ink cost per cookie = $138 ÷ 2,000 = $0.069. 
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•  Icing batch yield: one batch of royal icing (2 lbs powdered sugar) covers approximately 
60–80 cookies at standard Freddie thickness. Cost per cookie = batch cost ÷ cookies 
per batch. 

•  Time estimation: if Eddie prints one cookie every 8 seconds and you need 50 cookies, 
print time = 50 × 8 = 400 seconds = 6 minutes 40 seconds (plus loading and setup). 

Weekly Breakdown 

Week 4: Meet Eddie 

•  Day 16: Eddie introduction: how inkjet printing works on food. Demo: instructor 
prints a cookie while students observe. 

•  Day 17: PrintHub deep dive: quality levels 1–4, color matching modes (Vivid Graphics, 
Vivid Photos, None, ICC Profiles), ink saturation settings. 

•  Day 18: BarTender UltraLite basics: create a simple text design, preview it, prepare to 
print. 

•  Day 19: First student prints. Each student prints at least 2 cookies. Supervised 
operation with instructor guidance. 

•  Day 20: Print quality assessment: compare prints across the class. What looks good? 
What doesn’t? Why? 

Week 5: Meet Freddie 

•  Day 21: Freddie introduction: how robotic icing works. Nozzle sizes, icing consistency, 
calibration concept. 

•  Day 22: Royal icing preparation: measure, mix, test consistency (15–20 second settle 
test). This is food science — not just cooking. 

•  Day 23: Freddie calibration and first icing run. Each student ices at least 2 cookies. 
Nozzle cleaning after every session. 

•  Day 24: Combined workflow: Freddie ices cookies, 24-hour dry, Eddie prints on iced 
cookies. Discuss the production timeline. 

•  Day 25: Quality assessment: compare iced-and-printed cookies. What worked? 
Common issues: icing too thick, air bubbles, insufficient drying. 

Week 6: Independent Operation & Unit Assessment 

•  Day 26: Independent Eddie operation: students run Eddie without instructor guidance 
for the first time. Document the process. 

•  Day 27: Independent Freddie operation: students run Freddie independently. Full 
nozzle cleaning protocol. 
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•  Day 28: Troubleshooting lab: instructor introduces common problems (clogged 
nozzle, misaligned print, inconsistent icing). Students diagnose and fix. 

•  Day 29: G-2 preparation — compile operation procedures, quality assessments, 
troubleshooting notes 

•  Day 30: Unit 2 assessment — submit G-2 (Equipment Operation Portfolio) 
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Unit 3: Food Science & Icing Chemistry 
Weeks 7–9 | Days 31–45 | Artifact: G-3 

Purpose 
Students already know how to make royal icing. Now they learn why it works. This unit 
teaches the food science behind royal icing: protein structure (meringue powder), sugar 
crystallization, moisture content and drying, the role of humidity and temperature, and 
how to troubleshoot icing problems scientifically rather than by guessing. 

Students also explore food coloring science: how colors mix, why certain colors are difficult 
on edible substrates, and the difference between synthetic and natural food colorants — an 
increasingly important topic as FDA regulations evolve. 

Key Topics 
•  Royal icing chemistry: meringue powder provides albumin protein that creates 

structure; powdered sugar provides bulk and sweetness; water ratio controls 
consistency 

•  Consistency science: the 15–20 second settle test measures flow rate. Too thin = runs 
off cookies. Too thick = won’t spread evenly. Freddie requires specific consistency for 
each nozzle size. 

•  Drying science: royal icing dries by moisture evaporation, not by cooling. Humidity, 
airflow, and icing thickness all affect drying time. Minimum 24 hours before printing 
on iced surface. 

•  Food coloring chemistry: synthetic vs. natural colorants. FD&C dyes, gel colors, 
powdered colors. Why red is the hardest color to achieve on food. 

•  Color mixing on edible substrates: icing as a “base coat” affects how Eddie’s CMY ink 
appears — yellow icing + cyan ink ≠ same result as white icing + cyan ink 

•  Shelf stability: how long do decorated cookies last? Factors: moisture content, 
packaging, storage conditions. 

•  Career connections: food scientist, product development specialist, bakery R&D, food 
colorant formulator 

Applied Math 
•  Recipe scaling: if the base recipe uses 2 lbs powdered sugar for 60 cookies, how much 

for 150 cookies? Proportional reasoning: 150/60 × 2 = 5 lbs. 
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•  Consistency measurement: time the settle test across 5 batches. Calculate mean settle 
time. Identify which batches are within spec (15–20 seconds). 

•  Drying time estimation: if 1mm icing thickness dries in 24 hours at 40% humidity, and 
2mm takes 36 hours, is the relationship linear? Students test and graph. 

Weekly Breakdown 

Week 7: Icing Science 

•  Day 31: The science of royal icing: protein structure, sugar crystallization, water ratio. 
Why the recipe works. 

•  Day 32: Consistency lab: make 3 batches at different water ratios. Measure settle 
times. Test on Freddie. Which works best? 

•  Day 33: Drying science: set up drying experiment — same icing, different thicknesses, 
different conditions. Record observations over the next 48 hours. 

•  Day 34: Drying results: analyze the experiment. Graph drying times vs. thickness. 
Discuss humidity impact. 

•  Day 35: Troubleshooting with science: given an icing problem (too runny, cracks when 
dry, air bubbles), identify the scientific cause and fix. 

Week 8: Color Science & Food Colorants 

•  Day 36: Food coloring chemistry: synthetic vs. natural. Why this matters for labeling 
and allergies (some dyes contain allergens). 

•  Day 37: Color mixing lab: mix colors using gel food coloring. Create a color wheel. Test 
how mixed colors look on white vs. tinted icing. 

•  Day 38: Eddie + color interaction: print the same design on white icing, yellow icing, 
and pink icing. Compare results. Why does the base color matter? 

•  Day 39: Shelf stability experiment: package decorated cookies under different 
conditions (open air, sealed bag, sealed with desiccant). Begin observation period. 

•  Day 40: Review shelf stability observations. Discuss best practices for packaging 
decorated cookies. 

Week 9: Applied Food Science & Unit Assessment 

•  Day 41: Temperature effects on icing: test icing behavior at room temperature, 
refrigerated, and slightly warmed. Document changes. 

•  Day 42: Nozzle-consistency interaction: test all 3 Freddie nozzle sizes (1.2mm, 1.4mm, 
1.6mm) with the same icing batch. Which nozzle works best at this consistency? 
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•  Day 43: Summary lab: students prepare their “perfect batch” using everything learned. 
Document recipe, consistency, drying plan, and quality results. 

•  Day 44: G-3 preparation — compile lab data, experiment results, troubleshooting 
analysis 

•  Day 45: Unit 3 assessment — submit G-3 (Food Science & Icing Lab Report) 
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Unit 4: Design for Food Presentation 
Weeks 10–12 | Days 46–60 | Artifact: G-4 

Purpose 
A beautiful cookie starts with a beautiful design — but designing for a 3-inch round edible 
surface is fundamentally different from designing for a screen or a sheet of paper. This unit 
teaches design principles through the lens of food presentation: typography that’s readable 
at small sizes, color choices that work with edible ink on icing, layout that communicates 
within a circular canvas, design that serves the client’s purpose (birthday, wedding, 
corporate event, school celebration), and the intellectual property laws that determine 
what you can and cannot legally print on a cookie. 

Key Topics 
•  Typography on food: font selection for readability at small sizes, minimum font sizes 

for Eddie printing, serif vs. sans serif on edible substrates 

•  Color theory for edibles: CMY color model (Eddie has no black ink), colors that print 
well vs. poorly on food, how icing color affects print appearance 

•  Layout on a circular canvas: visual hierarchy, balance, negative space on a 3″ or 3.5″ 
circle 

•  Design for purpose: birthday designs vs. wedding designs vs. corporate logos vs. school 
spirit — each context has different aesthetic standards 

•  Photo and image preparation: resolution requirements, image cropping for circles, file 
format considerations 

•  Client design briefs: translating a client’s verbal description into a printable design 

•  Design iteration: first draft, feedback, revision — the professional design process 

•  Copyright, trademark & intellectual property: what cookie decorators can and cannot 
legally print — Disney characters, sports logos, copyrighted photos, “inspired by” 
designs, image licensing, client permission documentation, fair use doctrine (four-
factor test and why it rarely applies to commercial food), Creative Commons licenses 
(what they allow and what they restrict) 

•  Career connections: graphic designer, food stylist, packaging designer, brand identity 
specialist, pastry chef 

  



© 2026 Primera Technology Inc. | Licensed for single-institution educational use | Page 19 

Applied Math 
•  Printable area: a 3″ cookie at 300 DPI = 900 × 900 = 810,000 pixels. Students calculate 

file size and resolution requirements. 

•  Coverage percentage: a full-bleed design covers 100% of the printable area. A centered 
logo might cover 35%. Ink cost scales with coverage. 

•  Design economics: if full-bleed costs $0.069/cookie in ink and a logo costs $0.024, the 
savings is $0.045/cookie × 200 cookies = $9.00 per order. 

Weekly Breakdown 

Week 10: Design Foundations 

•  Day 46: Design principles for food: why designing for a cookie is different from 
designing for a poster. 

•  Day 47: Typography lab: test 5 fonts at 3 sizes on Eddie. Which are readable? Which 
fail? Document findings. 

•  Day 48: Color theory for edible printing: CMY model, colors that print well, colors that 
don’t. Print a test grid. 

•  Day 49: Layout on a circle: visual hierarchy, balance, negative space. Sketch 5 design 
concepts by hand before going digital. 

•  Day 50: Convert sketches to digital designs in BarTender. Print prototypes. Compare 
to hand sketches. 

Week 11: Design for Purpose 

•  Day 51: Design challenge day: create birthday and elegant/wedding cookie designs. 
Birthday: bold, colorful, fun. Wedding: sophisticated restraint. Peer review and 
critique both approaches. 

•  Day 52: Copyright, trademark & intellectual property: what you can and cannot legally 
print on a cookie. Disney characters, sports logos, Google Images, “inspired by” 
designs. Real cease-and-desist examples from the cookie industry. 

•  Day 53: IP compliance exercise: evaluate 8–10 mock cookie orders for legal 
compliance. Then create a corporate/school design that respects trademark law — 
how to use a school mascot with proper permission. 

•  Day 54: Photo printing: prepare a photo for Eddie printing — crop to circle, adjust 
resolution, manage color expectations. 

•  Day 55: Print all designs from the week. Class gallery walk: which designs succeed? 
Why? 
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Week 12: Client Briefs & Unit Assessment 

•  Day 56: Mock client brief: instructor provides a verbal design request. Students 
translate it into a printable design. 

•  Day 57: Design iteration: get peer feedback on your mock client design. Revise based 
on feedback. Print the revision. 

•  Day 58: Design portfolio assembly: select your 5 best designs from the unit. 
Photograph them professionally. 

•  Day 59: G-4 preparation — compile design portfolio, critique reflections, client brief 
work 

•  Day 60: Unit 4 assessment — submit G-4 (Design Portfolio: Food Presentation) 
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Unit 5: Client Consultation & Production Costing 
Weeks 13–15 | Days 61–75 | Artifacts: G-5, G-6 

Purpose 
Everything students have learned — food safety, equipment operation, food science, and 
design — now gets applied to serving a client. This unit teaches the professional skills that 
connect production to people: conducting a client consultation, asking the right questions 
(including dietary restrictions), documenting an order, calculating the true cost of 
production, and setting a price that is both fair and profitable. 

This is where FACS students learn that cost-per-unit includes more than ingredients. It 
includes ink, icing, cookies, labor, packaging, waste, and overhead. Students who 
understand this math can run a business. 

Key Topics 
•  Client consultation process: greeting, needs assessment, dietary inquiry, design 

discussion, timeline, pricing, order confirmation 

•  Dietary accommodation in practice: how to ask about allergies without being intrusive, 
documenting restrictions, communicating with the production team 

•  Order documentation: client name, event date, quantity, design specifications, dietary 
requirements, delivery details, pricing agreement 

•  Cost-per-unit calculation: cookies + icing + ink + labor + packaging + waste factor = 
true cost 

•  Pricing strategy introduction: cost-plus pricing (cost × markup), market-based pricing, 
value-based pricing 

•  Waste and overproduction: plan for defects (produce 10–15% more than ordered) and 
build waste into pricing 

•  Professional communication: email confirmations, order summaries, managing client 
expectations 

•  Career connections: event coordinator, catering sales manager, bakery owner, 
customer service professional 

Applied Math 
•  Cost-per-unit: cookies ($0.25 each) + icing ($0.08) + ink ($0.07) + packaging ($0.10) + 

labor (5 min × $15/hr = $1.25) = $1.75 per cookie. For 50 cookies = $87.50 production 
cost. 
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•  Markup: at 2.0× markup, price = $1.75 × 2.0 = $3.50/cookie. Revenue for 50 = $175.00. 
Profit = $87.50. 

•  Waste factor: plan to produce 55 cookies to guarantee 50 good ones. Waste cost = 5 × 
$1.75 = $8.75. Build into pricing. 

•  Break-even: if monthly fixed costs = $50 (subscription, supplies), and profit per cookie 
= $1.75, break-even = $50 ÷ $1.75 = 29 cookies/month. 

Weekly Breakdown 

Week 13: Client Consultation Skills 

•  Day 61: The client consultation: what to ask, how to listen, how to document. Role-
play exercise. 

•  Day 62: Dietary accommodation deep dive: practicing the allergy conversation. 
Scenario exercises with different dietary needs. 

•  Day 63: Order documentation: create a professional order form. Include all required 
fields. Practice filling it out during mock consultations. 

•  Day 64: Mock consultation day: students pair up and conduct full client consultations, 
switching roles. 

•  Day 65: Review mock consultations: what went well? What was missed? Common 
mistakes and how to avoid them. 

Week 14: Production Costing 

•  Day 66: The true cost of a cookie: walk through every cost component. Students often 
forget labor, waste, and packaging. 

•  Day 67: Cost calculation lab: calculate cost-per-unit for 3 different order scenarios 
(simple design/small batch, complex design/large batch, iced + printed/medium 
batch). 

•  Day 68: Pricing strategies: cost-plus, market-based, value-based. When do you use 
each? Class discussion. 

•  Day 69: Markup vs. margin: markup = (price – cost)/cost. Margin = (price – 
cost)/price. Students calculate both and understand the difference. 

•  Day 70: Price a real order: given a specific client request, calculate full cost and set a 
price with justification. 

Week 15: Integration & Unit Assessment 

•  Day 71: Full mock order: consultation → documentation → costing → pricing → 
confirmation. End-to-end exercise. 
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•  Day 72: Professional communication: write a client confirmation email summarizing 
the order, price, and timeline. 

•  Day 73: Peer review: swap order documentation and pricing with a classmate. 
Critique: did they miss any costs? Is the price realistic? 

•  Day 74: G-5 and G-6 preparation — compile consultation guides, cost analyses, pricing 
calculations 

•  Day 75: Unit 5 assessment — submit G-5 (Client Consultation Guide) and G-6 
(Production Cost Analysis) 
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Unit 6: First Client Project 
Weeks 16–18 | Days 76–90 | Artifact: G-7 

Purpose 
This is the Semester 1 capstone. Students take a real (or realistically simulated) client 
order and execute the full production cycle: consultation, design, costing, production 
planning, food safety setup, Eddie printing, Freddie icing (if applicable), quality control, 
packaging, and delivery. Every skill from the semester is applied. 

The emphasis is on professional execution, not speed. A small order done beautifully with 
proper documentation is worth more than a large order done carelessly. 

Key Topics 
•  Full production cycle management: from client consultation through final delivery 

•  Production planning: timeline, material list, equipment scheduling, drying windows 

•  Quality control during production: inspect every cookie, classify defects, remove 
rejects 

•  Professional packaging and presentation: food-safe packaging, labeling, presentation 
standards 

•  Client communication: updates during production, delivery coordination, post-
delivery follow-up 

•  Post-project reflection: what went well, what went wrong, what you’d do differently 

•  Career connections: bakery production manager, catering coordinator, food 
entrepreneur, event planner 

Applied Math 
•  Production timeline: if Freddie icing takes Day 1, drying takes 24 hours, Eddie printing 

takes Day 2, and final QC/packaging takes Day 3 — when must production start for a 
Friday delivery? 

•  Material requirements: 50 cookies ordered + 15% waste buffer = 58 cookies to 
produce. Icing batch covers 60–80. One batch is sufficient. 

•  Final cost reconciliation: planned cost vs. actual cost. Did you use more materials than 
expected? Why? What would you change? 
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Weekly Breakdown 

Week 16: Planning & Setup 

•  Day 76: Capstone launch: receive (or simulate) a client order. Conduct the 
consultation. Document the order. 

•  Day 77: Design phase: create the client’s design in BarTender. Get instructor approval 
(simulating client approval). 

•  Day 78: Production planning: material list, timeline (including drying windows), 
equipment scheduling, cost estimate. 

•  Day 79: Pre-production setup: food safety workspace preparation, NSF maintenance 
on Eddie and Freddie, icing preparation if needed. 

•  Day 80: Production Day 1: begin production. Freddie icing (if applicable) or Eddie 
printing (if print-only order). Log everything. 

Week 17: Production & Quality 

•  Day 81: Production Day 2: continue production (printing on dried iced cookies, or 
completing print-only run). Quality check every cookie. 

•  Day 82: Production Day 3: complete production, final quality inspection, remove 
rejects, count final yield. 

•  Day 83: Packaging: food-safe packaging, labeling (including allergen information if 
applicable), professional presentation. 

•  Day 84: Delivery preparation: final count, quality spot-check, packaging integrity, 
delivery logistics. 

•  Day 85: Client delivery (or simulated delivery). Professional handoff. Collect client 
feedback. 

Week 18: Reflection & Semester Wrap 

•  Day 86: Post-project analysis: planned vs. actual — timeline, cost, quality, client 
satisfaction. 

•  Day 87: Cost reconciliation: calculate actual cost-per-unit and compare to estimated 
price. Was the project profitable? 

•  Day 88: G-7 preparation: compile consultation records, production logs, quality data, 
cost analysis, client feedback, and reflection. 

•  Day 89: G-7 finalization and peer review. Last revisions. 

•  Day 90: Submit G-7 (First Client Project Deliverable). Semester 1 reflection: what do 
you know now that you didn’t know on Day 1? 
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SEMESTER 2 

Food Enterprise & Hospitality Management 

18 Weeks | 6 Units | 90 Instructional Days | Prerequisite: FACS Semester 1 
 

Unit 1: Menu Design & Dietary Science 
Weeks 1–3 | Days 1–15 | Artifact: A-1 

Purpose 
In Semester 1, students made what the client asked for. In Semester 2, students learn to 
design what they should offer. A menu is a strategic document: every item must be 
producible, profitable, safe for the target audience, and visually coherent. This unit teaches 
menu development, advanced dietary accommodation (building allergen matrices), and the 
science of nutrition labeling. 

Key Topics 
•  Menu development principles: variety, balance, seasonality, production feasibility, 

visual coherence 

•  Allergen matrix: a table showing every menu item vs. every FDA Big 9 allergen — 
instant accommodation reference 

•  Nutrition labeling basics: FDA requirements for cottage food (varies by state), calories, 
macronutrients, ingredient lists 

•  Religious and cultural dietary requirements: kosher, halal, Hindu vegetarian, Lenten 
restrictions — respectful accommodation 

•  Menu pricing strategy: price the menu, not just the item. How item mix affects 
profitability 

•  Seasonal and themed menus: holiday collections, wedding suites, corporate branding 
packages 

•  Career connections: menu developer, dietitian, nutrition labeling specialist, restaurant 
consultant 
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Applied Math 
•  Menu mix profitability: if your menu has 5 items at different margins, the overall 

profitability depends on what clients actually order. Calculate weighted average 
margin. 

•  Nutrition calculations: if one decorated cookie contains 150 calories and a gift box 
contains 6 cookies, the box = 900 calories. Clients need this information. 

•  Allergen coverage: if your menu has 8 items and 3 contain wheat, what percentage of 
your menu is gluten-free? Can every dietary group find at least 2 options? 

Weekly Breakdown 

Week 1: Menu Fundamentals 

•  Day 1: Semester 2 launch: from producer to entrepreneur. Where Semester 1 ended, 
where Semester 2 goes. 

•  Day 2: Menu design principles: what makes a good menu? Analysis of real bakery and 
cookie company menus. 

•  Day 3: Build your first menu: 5–8 cookie designs with names, descriptions, and design 
concepts. 

•  Day 4: Menu production feasibility: can you actually produce everything on your menu 
with Eddie and Freddie? Identify constraints. 

•  Day 5: Revise menu based on production reality. Remove items that can’t be produced 
reliably. 

Week 2: Dietary Science & Accommodation 

•  Day 6: Advanced allergen accommodation: building the allergen matrix for your menu. 
Every item, every allergen. 

•  Day 7: Religious and cultural dietary requirements: research, documentation, and 
respectful client communication. 

•  Day 8: Nutrition labeling: what’s required vs. what’s good practice. Read and create 
basic nutrition labels. 

•  Day 9: Ingredient sourcing: where do your ingredients come from? How do you verify 
allergen-free claims from suppliers? 

•  Day 10: Dietary scenario exercise: a client needs 100 cookies for an event with guests 
who are vegan, gluten-free, and kosher. How many of your menu items work? 
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Week 3: Menu Finalization & Unit Assessment 

•  Day 11: Menu pricing: calculate cost and set price for every item on your menu. 
Calculate average margin. 

•  Day 12: Seasonal menu exercise: adapt your menu for a specific holiday or season. 
What changes? What stays? 

•  Day 13: Menu presentation: format your menu as a professional document. Design 
matters — the menu is a marketing tool. 

•  Day 14: A-1 preparation — compile menu, allergen matrix, nutrition information, 
pricing analysis 

•  Day 15: Unit 1 assessment — submit A-1 (Menu Design & Dietary Accommodation 
Plan) 
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Unit 2: Advanced Production Techniques & Quality 
Optimization 
Weeks 4–6 | Days 16–30 | Artifact: A-2 

Purpose 
Semester 1 taught students to operate Eddie and Freddie at a basic level. This unit develops 
mastery. Students learn to optimize print quality through Eddie’s color matching modes 
and saturation settings, prepare images properly for edible printing, build reusable 
BarTender design templates, optimize Freddie’s calibration for different cookie shapes and 
icing batches, and design efficient production workflows that integrate both machines. 

Students who have access to BarTender Pro (education edition) will also learn variable 
data printing — where every cookie in a batch is different (names, seat numbers, 
personalized messages). This powerful capability requires the Pro upgrade; schools using 
BarTender UltraLite (included free with Eddie) will focus on advanced design techniques 
and template efficiency instead. 

Key Topics 
•  Print quality optimization: Eddie’s four color matching modes (Vivid Graphics, Vivid 

Photos, None, ICC Profiles) — when to use each and how they affect output 

•  Image preparation for edible printing: resolution requirements (300 DPI minimum), 
cropping for round and custom shapes, file format considerations, managing client 
expectations for photo printing 

•  Advanced BarTender design: reusable templates for common order types (wedding, 
birthday, corporate), text and image layout for small circular canvases, design libraries 

•  Variable data printing (requires BarTender Pro — education edition): data merge with 
CSV/Excel files where each row produces a unique cookie. Schools using UltraLite can 
demonstrate the concept and focus on manual personalization workflows instead. 

•  Advanced Freddie calibration: XY offset centering for precise icing placement, 
calibration optimization for different cookie shapes, adjusting FreddieView settings 
(outline/flood nozzle distance, edge offset, outline speed) for best results 

•  Custom tray workflows: the third-party tray ecosystem (Milton Tray, Sassy Tray, 
Brown Box Jiggy System, DTM trays) — printing on non-standard cookie shapes and 
sizes 

•  Production workflow optimization: batch sequencing for Eddie + Freddie integration, 
drying window management, throughput calculations, quality control checkpoints 
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•  Career connections: prepress specialist, production workflow designer, custom 
product designer, wedding favor coordinator, quality assurance technician 

Applied Math 
•  Variable data efficiency (BarTender Pro): if variable data setup takes 20 minutes but 

saves 2 minutes per cookie vs. manual name changes, break-even = 20 ÷ 2 = 10 
cookies. Orders >10 should use data merge. 

•  Throughput calculation: Eddie prints one cookie every 8 seconds on the carousel (12 
cookies per load). A 100-cookie order requires 9 carousel loads × approximately 3 
minutes per load = 27 minutes of active print time. Add loading/unloading time for 
total production time. 

•  Quality cost analysis: if 5% of cookies fail quality inspection and each cookie costs 
$1.75, the quality cost for a 200-cookie order = 10 rejected cookies × $1.75 = $17.50. 
Can better calibration and image preparation reduce the reject rate? 

Weekly Breakdown 

Week 4: Print Quality & Image Preparation 

•  Day 16: Print quality deep dive: test Eddie’s four color matching modes (Vivid 
Graphics, Vivid Photos, None, ICC Profiles) by printing the same design in each mode. 
Compare results side by side. 

•  Day 17: Image preparation lab: take 5 different images (photo, logo, text-heavy, 
gradient, fine detail) and prepare each for Eddie printing. Crop to circle, adjust 
resolution, optimize colors. 

•  Day 18: Saturation and color management: experiment with Eddie’s ink saturation 
settings. Print a test grid at different saturation levels. Document which settings 
produce the best results on white icing. 

•  Day 19: Photo printing challenge: prepare and print a portrait photo on a cookie. 
Address skin tone accuracy, background cropping, and the difference between screen 
appearance and edible print output. 

•  Day 20: Quality assessment: evaluate all prints from the week. Develop a personal 
quality checklist: what to inspect before approving a cookie for delivery. 

Week 5: Advanced Calibration & Custom Workflows 

•  Day 21: Advanced Freddie calibration: practice XY offset centering for precise icing 
placement. Test calibration on 3 different cookie shapes. Document how shape affects 
calibration. 
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•  Day 22: FreddieView settings optimization: experiment with outline/flood nozzle 
distance, edge offset, and outline speed. Record which settings produce the smoothest 
icing surface for printing. 

•  Day 23: Custom tray exploration: if available, test printing on non-standard cookie 
shapes using custom trays. If not available, research the custom tray ecosystem and 
design a tray concept for a unique cookie shape. 

•  Day 24: Combined workflow optimization: run a full Eddie + Freddie production 
sequence. Time every step: icing, calibration, drying, printing, quality check. Identify 
the bottleneck. 

•  Day 25: Variable data introduction: if BarTender Pro is available, set up a CSV data 
merge and print personalized cookies. If using UltraLite, practice efficient manual 
personalization — duplicate and edit templates for batch orders with different names. 

Week 6: Templates, Efficiency & Unit Assessment 

•  Day 26: Custom template creation: build 3 reusable BarTender templates for common 
order types (wedding place cards, birthday messages, corporate logos). Include 
placeholder text and image zones. 

•  Day 27: Production efficiency study: run a timed 24-cookie production batch using 
your best template. Track: setup time, print time, reject rate, total time. Calculate 
throughput and cost per cookie. 

•  Day 28: Portfolio production: create 3 premium showcase cookies demonstrating your 
best work from the unit — optimized photo print, clean template design, and best 
Freddie icing finish. 

•  Day 29: A-2 preparation — compile quality optimization documentation, calibration 
records, template library, production efficiency data, portfolio samples 

•  Day 30: Unit 2 assessment — submit A-2 (Advanced Production Techniques Portfolio) 
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Unit 3: Pricing, Costing & Business Planning 
Weeks 7–9 | Days 31–45 | Artifact: A-3 

Purpose 
Semester 1 taught basic cost-per-unit calculation. This unit builds a complete business 
model. Students learn the difference between markup and margin, calculate break-even 
points, conduct competitive analysis, build a profit-and-loss projection, and write a simple 
business plan. The goal: students can answer the question “Could I actually make money 
doing this?” with data, not optimism. 

Key Topics 
•  Full cost modeling: direct materials (cookies, icing, ink, packaging), direct labor, 

variable overhead, fixed costs (equipment depreciation, subscriptions, insurance) 

•  Markup vs. margin: why they’re different and when each matters. Markup = (price–
cost)/cost. Margin = (price–cost)/price. 

•  Break-even analysis: fixed costs ÷ contribution margin per unit = units to break even 

•  Competitive analysis: research local cookie decorators, custom bakeries, and online 
competitors. Where does your pricing fit? 

•  Profit-and-loss projection: estimate monthly revenue, costs, and profit for the first 6 
months of operation 

•  Simple business plan: executive summary, product description, target market, 
competitive position, pricing strategy, financial projections 

•  Career connections: small business owner, financial analyst, bakery manager, food 
service accountant 

•  Basic bookkeeping: income, expenses, cost of goods sold (COGS), gross profit, net profit 
— why records matter for tax and legal compliance 

•  Tax obligations for food entrepreneurs: sales tax collection, income tax, self-
employment tax, estimated quarterly payments — the basics every small business 
owner must understand 

•  Separating business and personal finances: why a business bank account is essential 
and what happens when you don’t have one 
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Applied Math 
•  Contribution margin: if price = $3.50 and variable cost = $1.75, contribution margin = 

$1.75/cookie. If fixed costs = $200/month, break-even = $200 ÷ $1.75 = 115 
cookies/month. 

•  Profit projection: if you sell 200 cookies/month at $3.50, revenue = $700. Variable 
costs = $350. Fixed costs = $200. Profit = $150/month. 

•  Equipment ROI: Eddie costs approximately $4,000. If monthly profit = $150, payback = 
$4,000 ÷ $150 = 27 months. Is this a viable investment? 

Weekly Breakdown 

Week 7: Full Cost Modeling 

•  Day 31: Beyond ingredients: what does a cookie really cost? Walk through every cost 
category including labor, waste, packaging, and overhead. 

•  Day 32: Build a complete cost model spreadsheet: input costs for 5 different product 
types. Include all cost categories. 

•  Day 33: Markup vs. margin: hands-on calculation exercise. Students compute both for 
their products and discover the difference. 

•  Day 34: Break-even analysis: calculate the break-even point for a hypothetical cookie 
business. What happens if you raise prices 10%? Lower costs 10%? 

•  Day 35: Sensitivity analysis: if ingredient costs increase 20%, what happens to break-
even? To profit? Students learn that small cost changes have big impacts. 

Week 8: Competitive Analysis & Pricing Strategy 

•  Day 36: Competitive research: students investigate local and online custom cookie 
businesses. What do they charge? What do they offer? 

•  Day 37: Competitive positioning: where does your product fit? Are you the budget 
option, the premium option, or somewhere in between? Why? 

•  Day 38: Value-based pricing and the race-to-the-bottom trap: why competing on price 
alone destroys small food businesses. When can you charge premium prices? What 
justifies it? 

•  Day 39: Build a pricing menu: set prices for your full menu from Unit 1. Justify each 
price with data. 

•  Day 40: Peer pricing review: swap pricing analyses with a classmate. Challenge: is the 
pricing realistic? Would you pay these prices? 
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Week 9: Business Planning & Unit Assessment 

•  Day 41: Bookkeeping fundamentals: income, expenses, COGS, gross profit, net profit. 
Set up a simple business ledger. Track income and expenses for a simulated 2-week 
production period. 

•  Day 42: Tax obligations for food entrepreneurs: sales tax collection, income tax, self-
employment tax, estimated quarterly payments. P&L projection: estimate monthly 
revenue, costs, and profit for 6 months. 

•  Day 43: Write a simple business plan: executive summary, product description, target 
market, competitive position, pricing strategy, and financial projections. 

•  Day 44: A-3 preparation — compile cost models, competitive analysis, P&L projection, 
business plan draft 

•  Day 45: Unit 3 assessment — submit A-3 (Business Plan: Pricing & Profitability) 
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Unit 4: Cottage Food Law & Entrepreneurship 
Weeks 10–12 | Days 46–60 | Artifact: A-4 

Purpose 
A student who can produce beautiful cookies and calculate a fair price still can’t legally sell 
them without understanding the regulatory environment. This unit teaches students to 
research and comply with their state’s cottage food laws: what they can sell, where they 
can sell it, how much they can sell, what labeling is required, and what food safety training 
(if any) is mandated. 

Every state is different. Rather than teaching one state’s rules, this unit teaches students 
how to find, interpret, and apply their own state’s regulations — a skill that transfers to any 
regulatory context. 

Key Topics 
•  Cottage food laws overview: what they allow, what they restrict, why they exist 

•  State-by-state research: students research their own state’s specific cottage food 
regulations 

•  Labeling requirements: ingredient lists, allergen declarations, “made in a home 
kitchen” disclosures, net weight, contact information 

•  Sales channels: farmers’ markets, online sales, direct-to-consumer, wholesale — which 
are allowed under cottage food? 

•  Revenue caps: most states limit annual cottage food revenue (commonly $25,000–
$75,000). Students calculate what this means in cookies. 

•  Food safety training requirements: many states require a food handler’s permit or 
ServSafe certification 

•  Liability and insurance: what happens if someone has an allergic reaction? Product 
liability basics. 

•  Business registration: sole proprietor, LLC, permits, tax ID — the basics of legal 
business formation 

•  Career connections: food entrepreneur, regulatory compliance specialist, small 
business consultant, health department liaison 
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Applied Math 
•  Revenue cap analysis: if your state caps cottage food revenue at $50,000/year and 

your average cookie price is $3.50, maximum annual sales = $50,000 ÷ $3.50 = 14,286 
cookies = approximately 275 cookies/week. 

•  Labeling calculations: net weight of one decorated cookie = approximately 1.2 oz. A 
box of 6 = 7.2 oz. Labeling requires net weight in both oz and grams (204g). 

•  Licensing costs: food handler’s permit = $15, business license = $75, liability insurance 
= $300/year. Total startup regulatory cost = $390. At $1.75 profit per cookie, need to 
sell 223 cookies before earning any profit. 

Weekly Breakdown 

Week 10: Cottage Food Law Research 

•  Day 46: Introduction to cottage food: what it is, why it exists, how it enables small 
food businesses. 

•  Day 47: State research day: students research their own state’s cottage food laws. Use 
official state resources, not blogs. 

•  Day 48: State research continued: identify specific requirements — what’s allowed, 
what’s prohibited, revenue caps, required training. 

•  Day 49: Class sharing: each student presents their state’s rules in 2 minutes. Discover 
how different states compare. 

•  Day 50: Scenario: you want to sell decorated cookies from home. Using your state’s 
law, what do you need to do? Create a compliance checklist. 

Week 11: Labeling & Legal Requirements 

•  Day 51: Labeling requirements: what must appear on every package? Ingredient lists, 
allergens, disclosures, weight. 

•  Day 52: Create compliant labels: design product labels for 3 of your menu items. 
Include all required information. 

•  Day 53: Sales channels under cottage food: what’s allowed in your state? Farmers’ 
markets? Online? Wholesale? Research and document. 

•  Day 54: Liability and insurance: what happens if something goes wrong? Guest 
speaker (if available) or case study analysis. 

•  Day 55: Business registration basics: sole proprietor vs. LLC. Tax ID. Permits. What 
does it actually take to start legally? 
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Week 12: Compliance Package & Unit Assessment 

•  Day 56: Build your compliance package: every document you would need to start 
selling legally in your state. 

•  Day 57: Peer review: exchange compliance packages. Check: did they miss any 
requirements? Are the labels correct? 

•  Day 58: Revenue and capacity planning: given your state’s revenue cap and your 
production capacity, what’s your maximum business size? 

•  Day 59: A-4 preparation — compile state law research, compliance checklist, product 
labels, business registration plan 

•  Day 60: Unit 4 assessment — submit A-4 (Cottage Food Business Compliance 
Package) 
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Unit 5: Event Planning & Catering Operations 
Weeks 13–15 | Days 61–75 | Artifacts: A-5, A-6 

Purpose 
This unit bridges the gap between producing cookies and managing events. Students learn 
to plan complete catering operations: writing event proposals, building production 
timelines, coordinating dietary requirements across multiple guests, calculating staffing 
needs, and managing the logistics of producing and delivering a large order on deadline. 
The emphasis is on professional event management, not just production. 

Key Topics 
•  Event proposal writing: client needs assessment, event description, menu selection, 

quantity estimation, timeline, pricing, terms 

•  Production timeline for events: work backwards from the event date. When must icing 
happen? When must printing happen? When must cookies be ordered? 

•  Dietary coordination: managing multiple dietary requirements across one event. The 
allergen matrix becomes a production planning tool. 

•  Staffing and delegation: how many people for how many cookies? Task assignment, 
quality checkpoints, team communication 

•  Logistics: transportation, temperature management, display setup, timing 
coordination with event venue 

•  Inventory management: FIFO (First In, First Out) for perishable ingredients, par levels, 
shelf life tracking, just-in-time ordering for events 

•  Marketing and branding: creating a professional brand identity, portfolio photography, 
social media presence 

•  Marketing channels: social media, farmers’ markets, word-of-mouth, school 
partnerships, online platforms — which channels work best for small food businesses 
and why 

•  Customer feedback and negative reviews: how to solicit feedback, respond to criticism 
professionally, and handle negative public reviews without damaging your brand 

•  Career connections: event planner, catering manager, food service director, wedding 
coordinator, hospitality manager 
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Applied Math 
•  Event sizing: 150 guests × 2 cookies per guest = 300 cookies. Plus 10% buffer = 330 

cookies to produce. At 15 minutes per batch of 12, production time = 330 ÷ 12 × 15 
min = 412 minutes = ~7 hours of Eddie time. 

•  Staffing calculation: if one person can prepare, ice, print, QC, and package 50 cookies 
per day, a 330-cookie order needs 7 person-days. With 3 team members, that’s 2.3 
days (round up to 3 for safety). 

•  Event profitability: 300 cookies at $4.00 = $1,200 revenue. Production cost for 330 
cookies at $1.75 = $577.50. Profit = $622.50. Is this worth the effort? 

Weekly Breakdown 

Week 13: Event Planning Fundamentals 

•  Day 61: From cookies to events: how catering is different from individual orders. 
Scale, coordination, logistics. 

•  Day 62: Event proposal structure: what a professional proposal looks like. Analyze 
real catering proposals. 

•  Day 63: Write a mock event proposal: for a 150-person school fundraiser. Include 
menu, quantities, timeline, pricing. 

•  Day 64: Production timeline construction: work backwards from event date. Build the 
full timeline with drying windows. 

•  Day 65: Dietary coordination for events: build an allergen accommodation plan for a 
large event with varied dietary needs. 

Week 14: Catering Operations & Marketing 

•  Day 66: Staffing and delegation: plan team roles for a large order. Who does what? 
When? Quality checkpoints. 

•  Day 67: Logistics planning: transportation, packaging for transport, temperature 
management, venue setup. 

•  Day 68: Branding workshop: create a business name, logo concept, and brand identity. 
Marketing channels analysis: compare social media, farmers’ markets, word-of-mouth, 
school partnerships, and online platforms. Which channels fit your business? 

•  Day 69: Marketing materials: design a menu card, business card, or social media post 
featuring your best work. 

•  Day 70: Portfolio photography: photograph your best cookies professionally. Lighting, 
staging, angles. 
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Week 15: Presentation & Unit Assessment 

•  Day 71: Full event proposal presentations: each student presents their mock event 
proposal to the class. 

•  Day 72: Peer feedback on proposals: substantive critique on feasibility, pricing, and 
professionalism. Handling negative reviews: how to respond to criticism publicly and 
professionally without damaging your brand. 

•  Day 73: Marketing portfolio assembly: compile brand identity, marketing materials, 
and photography. 

•  Day 74: A-5 and A-6 preparation — compile event proposal, production timeline, 
branding materials, marketing portfolio 

•  Day 75: Unit 5 assessment — submit A-5 (Event Proposal & Catering Plan) and A-6 
(Client Presentation & Marketing Portfolio) 
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Unit 6: Catering Business Capstone 
Weeks 16–18 | Days 76–90 | Artifact: A-7 — 25% of Semester Grade 

Purpose 
Three weeks. Multiple events. Real (or realistically simulated) clients. Students run a 
sustained catering operation: taking orders, managing simultaneous production runs, 
coordinating dietary requirements, tracking costs and revenue, handling a mid-capstone 
change (a last-minute order modification or new rush event), and presenting a final 
business performance analysis. 

Unlike Semester 1’s single client project, the capstone requires managing competing 
priorities, limited equipment time, and real deadlines simultaneously. There are no 
revisions. Real catering operations don’t get do-overs. 

Key Topics 
•  Multi-event production management: 3–5 concurrent client orders over 3 weeks 

•  Resource scheduling: Eddie time, Freddie time, icing prep, drying slots, packaging — 
all shared across events 

•  Financial tracking: revenue, costs, and profit by client. Which events are profitable? 

•  Quality management under pressure: maintaining food safety and quality standards 
when the pace increases 

•  Client communication: order confirmations, production updates, delivery 
coordination, handling changes professionally 

•  Mid-capstone disruption: instructor introduces a last-minute order change or new 
rush event on Day 84 

•  Business performance analysis: total revenue, costs, profit, client satisfaction, and 
lessons learned 

•  Final presentation: present your catering business performance to the class as if 
presenting to investors 

•  Career reflection essay: what did this course teach you about entrepreneurship, food 
business, and yourself? What career paths does this experience open? 

•  Career connections: catering business owner, event production manager, food service 
director, hospitality entrepreneur 
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Applied Math 
•  Multi-event financial tracking: if Event A earns $400 revenue at $280 cost (profit: 

$120), Event B earns $600 at $350 cost (profit: $250), and Event C earns $200 at $190 
cost (profit: $10) — total profit = $380. But which event was most efficient? 

•  Profit margin by client: Event A margin = $120/$400 = 30%. Event B = 42%. Event C = 
5%. The small event barely broke even. Why? 

•  Capacity utilization: if Eddie is available 40 minutes/day and you scheduled 35 
minutes, utilization = 87.5%. Freddie available 30 minutes but scheduled 28 = 93.3%. 
Freddie is the bottleneck. 

Weekly Breakdown 

Week 16: Launch & Planning 

•  Day 76: Capstone launch: receive 3–5 event orders with different quantities, designs, 
dietary requirements, and deadlines. 

•  Day 77: Master production schedule: Gantt chart or timeline covering all events, 
drying windows, and shared resource conflicts. 

•  Day 78: Pre-production: food safety setup, icing preparation, Eddie maintenance, 
material staging for all events. 

•  Day 79: Production Day 1: begin production. Follow the schedule. Track everything: 
time, materials, quality. 

•  Day 80: End-of-week review: are you on schedule? Cost tracking up to date? Any 
quality issues? Adjust plan for Week 17. 

Week 17: Sustained Operations 

•  Day 81: Production Day 2: continue multi-event production. First deliveries may be 
due this week. 

•  Day 82: Production Day 3: sustain quality and pace. Complete and deliver any orders 
due mid-week. 

•  Day 83: Production Day 4: continue production. Financial tracking: are you on budget? 

•  Day 84: CHANGE ORDER: instructor introduces a last-minute modification or rush 
event. Assess impact. Reschedule. Communicate with affected clients. 

•  Day 85: Recovery and delivery: adjust to the change order. Complete Week 17 
deliveries. 
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Week 18: Final Delivery & Business Analysis 

•  Day 86: Final production day: complete all remaining orders. 

•  Day 87: Final quality check, packaging, and delivery for all clients. Clean and organize 
lab. 

•  Day 88: Financial reconciliation: revenue, costs, and profit by client. Overall business 
performance summary. 

•  Day 89: Business performance presentation: present your capstone results to the 
class. Data-driven analysis with lessons learned. 

•  Day 90: Submit A-7 (Catering Business Capstone). Career reflection essay: what did 
this course teach you about running a food business? What career paths does this 
experience open? What would you do differently? 
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Student Artifacts Overview 
The FACS curriculum uses fourteen student artifacts across two semesters. Semester 1 
artifacts (G-1 through G-7) build foundational skills. Semester 2 artifacts (A-1 through A-7) 
apply those skills to real business and hospitality contexts. 

Semester 1 Artifacts 

ID Artifact Name Unit What Students Document 
G-1 Food Safety & Sanitation 

Certification 
1 ServSafe concepts, allergen awareness, NSF compliance, 

sanitation protocols 
G-2 Equipment Operation 

Portfolio 
2 Eddie and Freddie operation procedures, PrintHub settings, 

quality assessments 
G-3 Food Science & Icing Lab 

Report 
3 Royal icing chemistry experiments, consistency data, color 

mixing, shelf stability 
G-4 Design Portfolio: Food 

Presentation 
4 Typography, color theory, layout, design-for-purpose, copyright 

& trademark compliance, client brief work 
G-5 Client Consultation Guide 5 Consultation process, dietary accommodation, order 

documentation 
G-6 Production Cost Analysis 5 Cost-per-unit calculations, pricing strategy, waste tracking 
G-7 First Client Project 

Deliverable 
6 Complete production cycle: consultation, design, production, 

delivery, cost reconciliation 

Semester 2 Artifacts 

ID Artifact Name Unit What Students Document 
A-1 Menu Design & Dietary 

Accommodation Plan 
1 Menu development, allergen matrix, nutrition labeling, dietary 

accommodation 
A-2 Advanced Techniques 

Portfolio 
2 Print quality optimization, advanced calibration, variable data 

(Pro), custom templates 
A-3 Business Plan: Pricing & 

Profitability 
3 Cost models, markup/margin, break-even, competitive analysis, 

P&L projection 
A-4 Cottage Food Business 

Compliance Package 
4 State law research, labeling requirements, licensing, liability, 

permits 
A-5 Event Proposal & 

Catering Plan 
5 Event proposal, production timeline, staffing, logistics, dietary 

coordination 
A-6 Client Presentation & 

Marketing Portfolio 
5 Brand identity, marketing materials, portfolio photography, 

social media 
A-7 Catering Business 

Capstone 
6 Multi-event management, financial tracking, client 

communication, business performance analysis 
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Assessment Philosophy 
The FACS curriculum assesses professional competence, not just production output. A 
student who produces beautiful cookies but cannot calculate cost-per-unit, accommodate a 
dietary restriction, or communicate professionally with a client has not met the course 
standard. Conversely, a student whose cookies are adequate but who delivers excellent 
client consultations, thorough cost analysis, and professional event planning demonstrates 
genuine readiness for the food industry. 

Every artifact must include evidence of food safety awareness, client-centered thinking, 
accurate cost calculations with shown work, and honest reflection on what worked and 
what didn’t. 

Differentiation 
FACS students come with diverse backgrounds. Some have extensive cooking experience; 
others have never worked in a kitchen. The curriculum is designed so that prior cooking 
experience is helpful but not required — the focus is on food production technology, food 
science, and business skills, not culinary technique. 

Students needing additional support should receive extra guidance on math-intensive tasks 
(costing, pricing, break-even) and design software. Students with advanced culinary skills 
should be encouraged to push design complexity, develop premium products, and take 
leadership roles in team-based production. 
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Grading Guidance 

Semester 1 

Component Weight Notes 
Units 1–5 artifacts (G-1 through G-6) 10% each = 

60% 
G-5 and G-6 are 10% combined from Unit 
5 

Unit 6 capstone (G-7) 25% Full client project 
Professional practice & food safety 10% Daily food safety compliance, 

professionalism 
Peer contribution 5% Assessed by teammates and instructor 

Semester 2 

Component Weight Notes 
Units 1–5 artifacts (A-1 through A-6) 10% each = 

60% 
A-5 and A-6 are 10% combined from Unit 
5 

Unit 6 capstone (A-7) 25% Multi-event catering operation 
Professional practice & food safety 10% Daily food safety compliance, 

professionalism 
Peer contribution 5% Assessed by teammates and instructor 
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Final Note to Instructors 
This curriculum was designed for FACS teachers who want to offer something their 
students haven’t seen before. Eddie and Freddie are commercial food production 
equipment — not toys, not gadgets, not “fun additions” to a cooking class. They are 
professional tools that open doors to real careers in food production, hospitality, event 
planning, and entrepreneurship. 

Your students will learn food safety with the seriousness of a health inspector. They’ll learn 
food science by experimenting with icing chemistry. They’ll learn design by creating on a 3-
inch canvas where every pixel matters. They’ll learn business math by calculating whether 
they can actually make money. They’ll learn professionalism by serving real clients with 
real dietary restrictions and real deadlines. 

Some students will discover a passion for food entrepreneurship and start cottage food 
businesses before graduation. Others will discover they love event planning, design, or food 
science. All of them will leave with professional skills that transfer to any career: client 
communication, cost analysis, project management, food safety awareness, and the 
confidence that comes from producing something real for someone real. 

Your FACS department chair will see industry-relevant skills and national standards 
alignment. Your administrators will see entrepreneurship education with measurable 
outcomes. Your counselors will see career pathway connections to culinary arts, hospitality 
management, dietetics, and small business. And your students will see that the gap 
between “school project” and “real business” is smaller than they thought. 

Welcome to FACS. Let’s build food entrepreneurs! 
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