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REGULAR MEETING 
OF BOARD OF EDUCATION 

 

 

AGENDA 
 

 

March 27, 2017 
 
 
 

 

The Board of Education will meet in Open Session at 6:00 p.m. in the Boardroom at the District 
Office, 15110 California Avenue, Paramount, California.  Closed Session may be conducted in 
accordance with applicable sections of California law. 

 
In compliance with the American with Disabilities Act, those requiring special assistance to 
access the Board meeting room, to access written documents being discussed at the Board 
meeting, or to otherwise participate at Board meetings, please contact the Superintendent’s 
Office at 562-602-6011.  Notification at least 48 hours prior to the meeting will enable the District 
to make reasonable arrangements. 

 
 
Call to Order 
 
 

 _____ 
 

Pledge of Allegiance  Margarita Rodriguez, Director-Research, Assessment & 
SIS 
 

 

Roll Call  Linda Garcia Sonya Cuellar 
Vivian Hansen Tony Peña 
Alicia Anderson                  
 

 

Approve Agenda March 
27, 2017 
 

 Approve the Regular Meeting agenda of March 27, 2017. 
 
Motion_____ Second_____ Vote_____ 
 

 

Regular Meeting 
Minutes March 13, 2017 
 

 Approve the minutes of the Regular Meeting held on 
March 13, 2017. 
 
Motion_____ Second_____ Vote_____ 
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REPORTS 1. Student Board Representatives’ Activity Reports – Reports 
on school activities including athletic, academic, and extra-
curricular activities. 
 

Yanet Lopez                     Paramount High School 
Jaylene Martinez              Paramount High School-West 
Jasmine Long                   Buena Vista High School 
Mario Rocha                    Paramount Adult School 
 

  

 2. Employee Representatives’ Reports – Reports on 
contractual issues and/or items of interest to bargaining 
unit members.  
 

 

 3. Board Members’ Reports – Reports on visits to schools, 
conferences attended or scheduled meetings. 
 

 

 4. Superintendent’s Report – Reports on visits to schools, 
conferences attended, and legislation, meetings and/or 
activities scheduled throughout the District, recognition 
and commendations. 
 

a. TAG Art Show Winners  
b. Rotary District 5280 Pageantry of the Arts Student 
    Winners 
c. Bulletin Boards – PHS 
d. Language Arts/ELD and Reading Adoption for Grades 
    9-12 and Early Childhood Education 
 

 

BOARD MEETING 
CALENDAR 

 Any additions to or changes in the regular meeting and/or 
special meeting calendar will be discussed. 
 
Motion_____ Second_____ Vote_____ 
 

 

HEARING SECTION  Persons wishing to address the Board should fill out a card 
located on the table by the door and submit the completed 
card to the secretary.  Speakers will be called in sequence 
during the Hearing Section which is limited to one hour 
and each speaker to one presentation of three minutes 
unless the Board wishes to waive the time limit.  Those 
who have a group concern are encouraged to select a 
spokesperson to address the Board. 

 

 

  Persons wishing to address the Board on a specific 
agenda item at the time the item is under discussion are 
limited to three minutes each and will be called to speak 
following the staff comments and prior to the Board’s 
discussion and taking action. 
 

 

CONSENT ITEMS 
 

 These items are considered routine and may be enacted 
by a single motion.  Any items needing discussion may be 
moved to the appropriate section of the agenda upon the 
request of any member of the Board. 
 

Motion_____ Second_____ Vote_____ 
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Human Resources 
 

   

2.1-C 
Personnel Report 16-14 
 

 Accept Personnel Report 16-14 as submitted.  The report 
includes details, assignments, terminations, and 
employment of personnel.  Certain assignments listed in 
this report may be contingent upon allocation of funding in 
the 2016-17 State Budget Act and related legislation. 
 

15 

Educational Services 
 

   

3.1-C 
Consultant Services 
 

 Approve the consultant and contract services request 
authorizing contracts with consultant or independent 
contractors who provide specialized services, as 
submitted. 

 

25 

3.2-C 
Overnight and/or Out-of-
County/Study Trips 
 

 Approve the overnight and/or out-of-county study trip for 
students consistent with the District policies and 
instructional programs.  
 

26 

Business Services 
 

   

4.1-C 
Purchase Order Report 
16-14 
 

 Approve Purchase Order Report 16-14, authorizing the 
purchase of supplies, equipment, and services for the 
District. 

38 

4.2-C 
Warrants for the Month 
of February 2017 
 

 Approve warrants for all funds through February with a 
total of $13,179,451.83. 
 

 

4.3-C 
Acceptance of 
Donations 
 

 Accept the donations as presented on behalf of the District 
with any bequests or gifts of money or property for a 
purpose deemed to be suitable by the District. 
 

 

ACTION ITEMS  These items are presented for action at this time.   Some 
may have been reviewed by the Board at a previous 
meeting under the Conference items section of the 
agenda. 
 

 

Educational Services 
 

   

3.1-A 
Adoption of Literacy 
Materials for Early 
Childhood Education 
and Transitional 
Kindergarten 
 

 Staff Recommendation:  Approve the adoption and 
purchase of reading/literacy materials for ECE and 
Transitional Kindergarten classes for the 2017-18 school 
year. 
 
Motion _____ Second _____ Vote _____ 

 

3.2-A 
Nonpublic School 
Placement for Special 
Education Students for 
2016-17 

 Staff Recommendation: Approve the placement for  
special education students in nonpublic schools as 
determined by the student’s Individual Education Plan for 
the 2016-17 school year. 
 

Motion _____ Second _____ Vote _____ 
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3.3-A 

Waiver of Physical 
Education Requirement 
for Graduation 

 Staff Recommendation:  Approve the waivers from 
physical education requirement for three high school 
students due to a medical condition. 

 

Motion _____ Second _____ Vote _____ 
 

86 
 

3.4-A 
New CTE Course:   
Photography 2 

 Staff Recommendation:  Approve the CTE Photography 2 
Course for the 2017-18 school year. 

 

Motion _____ Second _____ Vote _____ 
 

91 
Sep 
Cvr 

3.5-A 
New CTE Course:  Food 
Service Management 

 Staff Recommendation Approve the CTE Food Service 
Management Course and the purchase of additional 
material for the 2017-18 school year. 

 

Motion _____ Second _____ Vote _____ 
 

96 
Sep 
Cvr 

Business Services 
 

   

4.1-A 
Approval of Debt 
Management Policy 

 Staff Recommendation:  Approve the Debt Management 
Policy governing any proposed debt to be undertaken by 
the District. 
 
Motion _____ Second _____ Vote _____ 
 

103 
Sep 
Cvr 

4.2-A 
2016-17 Budget 
Adjustments as of 
February 28, 2017 

 Staff Recommendation:  Approve the 2016-17 Budget 
Adjustments for the General Funds, Unrestricted and 
Restricted, Adult Education Fund, Child Development 
Fund, Cafeteria Fund, Building Fund, Capital Facilities 
Fund, County School Facilities Fund, Special Reserve 
Fund, and Workers’ Compensation Fund. 
 
Motion _____ Second _____ Vote _____ 
 

104 

4.3-A 
Graduation Photography 
Agreement with 
GradImages 

 Staff Recommendation:  Ratify the Graduation 
Photography Agreement with GradImages to provide 
photography services at graduation and the option for 
students to purchase photos. 
 
Motion _____ Second _____ Vote _____ 
 

105 

4.4-A 
Agreement with Six 
Flags Magic Mountain 
for 2017 Grad Nite 

 Staff Recommendation:  Ratify the Agreement with Six 
Flags Magic Mountain for 2017 Grad Nite. 
 
Motion _____ Second _____ Vote _____ 
 

106 

INFORMATION ITEMS 
 

 These items are intended to keep the Board informed on 
various District business matters that do not require formal 
action by the Board. 
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4.1-I 
Average Daily 
Attendance Summary 
Report Through 
February 17, 2017 and 
the Sixth Monthly 
School Enrollment 
Report 
 

 Staff will present the monthly school attendance reports for 
2016-17. 

 

ANNOUNCEMENTS  Next Regular Meeting Monday, April 10, 2017, 6:00 p.m. 
Boardroom of the District Office. 
 

 

Staff/Employee 
Comment Per 
Government Code 
54957 
 

 Prior to Closed Session, as necessary, staff/employee 
comments are taken per Government Code 54957. 

 

CLOSED SESSION  Time ___________ 
 
 

 

  CLOSED SESSION AGENDA 
March 27, 2017 

 

 

 1. Public Employee Performance/Evaluation 
a. Superintendent 
 

 

 2. Conference with Labor Negotiator 
District Negotiator: Myrna Morales 
-CSEA 
 

 

 3. Governance Team Items 
 

 

 
OPEN SESSION 

  

Time __________ 
 
 

 

 

ADJOURNMENT  Time __________ 
 

 
Motion _____ Second _____ Vote _____ 

 

 























ACTION ITEM: 3.1-A 

Paramount Unified School District 
 
TO: Ruth Pérez, Superintendent 

FROM:  Deborah Stark, Assistant Superintendent–Educational Services 
DATE:  March 27, 2017 
SUBJECT:  Adoption of Literacy Materials for Early Childhood Education and 

Transitional Kindergarten  
 

BACKGROUND INFORMATION: 
In order to provide updated materials to early childhood students, a committee 

of Early Childhood Education and Transitional Kindergarten (TK) teachers met 
to review and recommend new literacy materials for preschool and TK classes.  

After carefully reviewing recently published materials developed specifically for 
young children the committee recommends the following for use in the 2017-18 
school year: 

 

Course Textbook   Publisher  Date 

Preschool  Big Day  Houghton Mifflin  2015 

Transitional Kindergarten Big Day Houghton Mifflin 2015 

 
The required public notice of intent to recommend the adoption of textbooks and 

materials was published in the Long Beach Press Telegram and posted in the 
District Office, K-5 Schools, Early Childhood Education Offices and the 
Paramount Public Library.  Staff and community members were invited to 

examine the textbooks and resources on display at the District Office. 
 

POLICY/ISSUE: 
Board Policy 6141 – Curriculum Development 
 

FISCAL IMPACT: 
Approximately $105,000 from LCAP Funds. 

 
STAFF RECOMMENDATION: 
Approve the adoption and purchase of reading/literacy materials for ECE and 

Transitional Kindergarten classes for the 2017-18 school year.  
 
PREPARED BY: 

Elida Garcia, Director, Early Childhood Education  
 

DISTRICT PRIORITY 1: 
Raise student achievement: student achievement is the District’s primary focus 
with an emphasis on reading/language arts, ELD, mathematics and core. 



ACTION ITEM:  3.2-A 

 Paramount Unified School District   

 
 

TO: Ruth Pérez, Superintendent 
FROM: Deborah Stark, Assistant Superintendent-Educational Services 
DATE: March 27, 2017 

SUBJECT: Nonpublic School Placement for Special Education Students for 
2016-17 

 
BACKGROUND INFORMATION: 
In order to facilitate appropriate educational progress some students require 

programs not available in the District.  These students receive services from 
nonpublic schools and agencies which provide the necessary programs.  The 

District contracts on an as needed basis for services based on needs identified 
in the Individual Education Plan (IEP) process. 
 
A middle school student (2010004909) with a diagnosis of emotional 
disturbance was unsuccessful in a District placement. The IEP team 
recommends placement at Rossier Park School with designated instructional 

services (DIS) counseling as the least restrictive environment for the 2016-17 
school year.  The estimated cost not to exceed $15,000. 

 
An elementary school student (2016002286) with a diagnosis of specific 
learning disability was unsuccessful in a District placement. The IEP team 

recommends placement at Olive Crest Academy with DIS counseling as the 
least restrictive environment for the 2016-17 school year.  The estimated cost 

not to exceed $17,000. 
 
 
POLICY/ISSUE: 
Education Code 56020-56040 - Education of Exceptional Children in Non-                
          Public Schools 

 
 

FISCAL IMPACT: 
Estimated cost not to exceed $23,000 from special education funds and $9,000 
from mental health funds. 

 
 
STAFF RECOMMENDATION: 

Approve the placement for special education students in nonpublic schools as 
determined by the students’ Individual Education Plan for the 2016-17 school 

year. 
 
 



PREPARED BY: 
Deborah Stark, Assistant Superintendent – Educational Services 

 
 

DISTRICT PRIORITY 1: 
Raise student achievement: student achievement is this District’s primary 
focus with an emphasis on reading/language arts, ELD, mathematics and core. 



CONSENT ITEM:  3.1-C 
 

Paramount Unified School District 
 
 
TO: Ruth Pérez, Superintendent 
FROM: Ryan Smith, Assistant Superintendent-Secondary Educational 

Services 
DATE: March 27, 2017 
SUBJECT:  Consultant and Contract Services  
 
 
BACKGROUND INFORMATION: 
The District contracts with consultants or independent contractors who provide 
valuable and necessary specialized services not normally required on a 
continuing basis. 
 
The following specialized service is/are requested: 

 
# 

 
Consultant 

Services to be Provided/ 
Audience 

Site/ 
Requested 

by  

Time 
Period 

Cost/ 
Funding 
Source 

1 Sea Change 
Staffing 
 
 
 
 
 
 
 
 
 
 
 
 
PC16-1780 

On November 14, 2016, a request 
for Sea Change Staffing was 
approved. Due to extended 
medical leave of the Special 
Education director and extra 
support from psychologists to 
assist with students’ assessment 
and services per Individualized 
Education Plan, it is necessary to 
request an additional $45,000. 

Special 
Education 
 
 
 
 
 
 
 
 
 
Requested 
by: 
Deborah 
Stark 

March 27, 
2017 
through 
June 30, 
2017 

$45,000 
additional funds 
for a total of 
$150,000 from 
Special 
Education funds 

2 Amplify 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
PC17-1801 

On June 8, 2016, Amplify ELA was 
approved and adopted as new 
ELA/ELD materials for grades 6-8.  
After implementing this digital 
resource in 12 classes in 2016-17, 
Amplify ELA will be expanded to 
include all ELA and ELD classes in 
grades 6-8 for use in 2017-18.  
This contract covers licenses for 
3033 students for a period of five 
years, print materials, two days of 
professional development and five 
coaching sessions provided by 
Amplify consultants.  
 

Educational 
Services 
 
 
 
 
 
 
 
 
 
 
 
Requested 
by: 
Deborah 
Stark 

July 3, 2017 
through 
June 30, 
2018 

$XX,XXX from 
LCAP funds 



 
POLICY/ISSUE: 
Board Policy 4126 – Consultants and Independent Contractors Provide 

Specialized Services 
 
FISCAL IMPACT: 
As indicated above 
 
STAFF RECOMMENDATION: 
Approve the consultant and contract service request authorizing contracts with 
consultants or independent contractors who provide specialized services, as 
submitted. 
 
PREPARED BY: 
Manuel San Miguel, Director – Student Services  
 
DISTRICT PRIORITY 1: 
Raise student achievement: student achievement is the District’s primary focus 
with an emphasis on reading/language arts, ELD, mathematics and core. 



CONSENT ITEM: 3.2-C 

 Paramount Unified School District 
 
TO: Ruth Pérez, Superintendent 
FROM: Ryan Smith, Assistant Superintendent-Secondary Educational 

Services 
DATE: March 27, 2017 

SUBJECT:  Overnight and/or Out-of-County Study Trips 

 
BACKGROUND INFORMATION: 
The following overnight and/or out-of-county study trip is requested: 
 
 

# 
Site/Location Description/ Participants Site/ 

Requested 
by  

Time 
Period 

Cost/ 
Funding Source 

1 Lake Skinner, 
Riverside, CA  
 
 
 

Paramount High School - 
West Campus students 
will travel to Lake Skinner 
to compete in the 2017 
Solar Cup.  Students will 
participate in competitive 
boat endurance and sprint 
races against other high 
schools.   
 
 
 
 

 
 
 
 
 
 

 
 
 
 

11 students and 4 
chaperones 

Paramount 
High School - 
West Campus  
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 

Requested by: 
Elizabeth 
Salcido 

May 19-21, 
2017 

Not to exceed 
$1,500 from Title I 
site funds 

 
POLICY/ISSUE: 
Education Code, Section 35330 - Excursions and Field Trips 
Board Policy 6153 - Instruction, School-Sponsored Trips 
 
FISCAL IMPACT: 
None 
 
STAFF RECOMMENDATION: 
Approve the overnight and/or out-of-county study trips for students consistent 
with the District policies and instructional programs.  
 
PREPARED BY:  
Manuel San Miguel, Director - Student Services 
 
DISTRICT PRIORITY 1: 
Raise student achievement: student achievement is the District’s primary focus 
with an emphasis on reading/language arts, ELD, mathematics and core. 



Itinerary for Paramount High School West Campus 
Lake Skinner, Riverside, CA 

May 19-21, 2017 
 
 

Friday, May 19, 2017 
  6:00 a.m.   Depart Paramount High School-West Campus 

  8:00 a.m. Arrive at Lake Skinner 
 
  9:00 a.m.  Set up for Solar Cup qualifying events 
 

 

  5:00 p.m.  Dinner 

10:00 p.m.  Lights out 
 
Saturday, May 20, 2017 
  7:00 a.m.   Breakfast 

  8:00 a.m.  Set up for Solar Cup endurance races 

  5:00 p.m.  Dinner 

10:00 p.m.  Lights out 
 
Sunday, May 21, 2017 
  7:00 a.m.   Breakfast  

  8:00 a.m.  Set up for Solar Cup sprint races and awards ceremony 

  3:00 p.m.  Leave Lake Skinner 

  5:00 p.m.  Arrive at Paramount High School-West Campus 

 



ACTION ITEM: 3.3-A 

Paramount Unified School District 

TO: Ruth Pérez, Superintendent 
FROM: Ryan Smith, Assistant Superintendent–Secondary Educational 

Services 
DATE: March 27, 2017 
SUBJECT:  Waiver of Physical Education Requirement for Graduation 

BACKGROUND INFORMATION: 
Paramount High School students (2004000675), (2004001224) and Buena 
Vista High School student (2004000819) will have completed all required 
courses and credits at the time of graduation except physical education (PE). 
The students are unable to participate in PE due to a medical condition that 
restricts mobility and have submitted documentation from an attending 
physician. Based on this medical need, the students are requesting a waiver 
from the physical education graduation requirement. All students are expected 
to graduate June, 2017.  

POLICY/ISSUE: 
Education Code 51225.3  – Requirement for Graduation 

51241  – Temporary or Permanent Exemption from Physical 
 Education 

56101 – Waiver 

Board Policy       6146.41  – Delay or Waiver of Physical Education 
Requirement for Medical Reasons 

FISCAL IMPACT: 
None 

STAFF RECOMMENDATION: 
Approve the waivers from physical education requirement for three high school 
students due to a medical condition.   

PREPARED BY: 
Greg Francois, Director – Secondary Education and Instructional Technology 

DISTRICT PRIORITY 1: 
Raise student achievement:  student achievement is the District’s primary 
focus with an emphasis on reading/language arts, ELD, mathematics and core. 



ACTION ITEM: 3.4-A 

Paramount Unified School District 

TO: 
FROM: 
DATE:  

Ruth Peréz, Superintendent 
Ryan Smith, Assistant Superintendent–Educational Services 
March 27, 2017 

SUBJECT:  New CTE Course: Photography 2 

BACKGROUND INFORMATION: 
Photography 2 is a capstone course within the Career Technical Education 
(CTE) Design, Visual and Media Arts Pathway and builds on the fundamentals 
mastered in Photography 1. Students continue to experiment with manual 
setting and digital manipulation using Adobe Creative Cloud applications. 
Student projects emphasize the elements of art, principles of design and the 
creation of original, creative and communicative photographic works. Skills in 
composition, lighting and portraiture, through the use of the camera’s eye will 
continue. Students will acquire an appreciation of the contributions of 
photography to modern society through research and application of the 
techniques developed by photographic masters, past and present in their own 
work. Students will develop a photographic portfolio that demonstrates areas of 
photographic interest while showcasing their technical and creative skills. 
Whole class critiques and individual guidance and discussion with the teacher 
will enable students to learn to analyze and discuss their own artwork and 
those of their peers and refine their practice after reflecting on feedback.  

Although a textbook is not required for this course, students will utilize various 
online resources throughout the school year including but not limited to the 
following: 

• National Geographic Photography:
www.nationalgeographic.com/photography

• Digital Photography Review: www.dpreview.com
• Digital Photography School: www.digital-photgraphy-school.com
• Popular Photography: www.popularphotography.com

A copy of the course outline is attached under separate cover. 

POLICY/ISSUE: 
Board Policy 6141 – Curriculum Development 

FISCAL IMPACT: 
None 

STAFF RECOMMENDATION: 
Approve the CTE Photography 2 Course for the 2017-18 school year. 

http://www.nationalgeographic.com/photography
http://www.dpreview.com/
http://www.digital-photgraphy-school.com/
http://www.popularphotography.com/


PREPARED BY: 
Greg Francois, Director – Secondary Education and Instructional Technology 

DISTRICT PRIORITY 1: 
Raise student achievement: student achievement is the District’s primary 
focus, especially reading/language arts, ELD, mathematics and core. 
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Paramount Unified School District
Educational Services 

Photography 2 
Course Outline 

Course Description 
Photography 2 is a capstone course within the CTE Design, Visual, and Media 
Arts Pathway and builds on the fundamentals mastered in Photography 1. 
Students continue to experiment with manual setting and digital manipulation 
using Adobe Creative Cloud applications. Student projects emphasize the 
elements of art, principles of design and the creation of original, creative and 
communicative photographic works. Skills in composition, lighting and 
portraiture through the use of the camera’s eye will continue. Students will 
acquire an appreciation of the contributions of photography to modern society 
through research and application of the techniques developed by photographic 
masters, past and present in their own work. Students will develop a 
photographic portfolio that demonstrates areas of photographic interest while 
showcasing their technical and creative skills. Whole class critiques, individual 
guidance and discussion with the teacher will enable students to learn to 
analyze and discuss their own artwork, those of their peers and refine their 
practice after reflecting on feedback.  

Course Goals 
Students successfully completing this course will be trained on how to apply 
the knowledge and skills necessary for entering the digital photography field at 
a level allowing for continuing education and/or employment. Students will be 
able to: 

• Demonstrate industry-standard knowledge and skills regarding
camera use, lighting and image manipulation to create high quality
original works of art.

• Apply principles of composition and design to achieve an
aesthetically strong visual arrangement in their photographs. 

• Discuss and critique the work of professional photographers, their
classmates and their own using the elements of art and reflect from
feedback to improve their own craft.

• Apply academic knowledge learned from math, science and the arts
as it applies to digital photography.

• Practice the application of workplace soft skills.

• Design and maintain a professional portfolio.
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Textbook 
Students will use the following online sources throughout the year: 

• National Geographic Photography
www.nationalgeographic.com/photography

• Digital Photography Review
www.dpreview.com

• Digital Photography School
www.digital-photgraphy-school.com

• Popular Photography
www.popularphotography.com

Course Outcomes 

1. Analyze and apply appropriate academic standards required for successful
industry sector pathway completion leading to postsecondary education
and employment.

2. Acquire and accurately use general academic and domain-specific words
and phrases sufficient for reading, writing, speaking and listening at the
(career and college) readiness level; demonstrate independence in gathering
vocabulary knowledge when considering a word or phrase important to
comprehension or expression.

3. Integrate multiple sources of information presented in diverse formats and
media (e.g., visually, quantitatively, orally) in order to make informed
decisions and solve problems, evaluating the credibility and accuracy of
each source and noting any discrepancies among the data

4. Use technology, including the Internet, to produce, publish and update
individual or shared writing products in response to ongoing feedback,
including new arguments and information. WS 11-12.6

5. Conduct short as well as more sustained research projects to answer a
question (including a self-generated question) or solve a problem, narrow or
broaden the inquiry when appropriate and synthesize multiple sources on
the subject, demonstrating understanding of the subject under
investigation. WS 11-12.7

6. Determine the meaning of symbols, key words and other domain-specific
words and phrases as they are used in a specific scientific or technical
context.

7. Initiate and participate effectively in a range of collaborative discussions
(one-on-one, in groups and teacher-led) with diverse partners, building on
others’ ideas and expressing their own clearly and persuasively.

http://www.nationalgeographic.com/photography
http://www.dpreview.com/
http://www.digital-photgraphy-school.com/
http://www.popularphotography.com/
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8. Respond thoughtfully to diverse perspectives; synthesize comments, claims
and evidence made on all sides of an issue; resolve contradictions when
possible; determine what additional information or research is required to
deepen the investigation or complete the work.

9. Work with peers to promote civil, democratic discussions and decision
making; set clear goals and deadlines; establish individual roles as needed.

10. Use technology, including the Internet, to produce, publish and update
individual or shared writing products in response to ongoing feedback,
including new arguments or information.

11. Demonstrate and apply the knowledge and skills contained in the industry-
sector anchor standards, pathway standards and performance indicators in
classroom, laboratory and workplace settings and the career technical
student organization.

CTE Model Curriculum Standards for the Design, Visual, and Media Arts 
Pathway 

A1.0 Demonstrate ability to reorganize and integrate visual art elements 
across digital media and design applications. 

A1.1 View and respond to a variety of industry-related artistic products 
integrating industry appropriate vocabulary. 

A1.2 Identify and use the principles of design to discuss, analyze, and create 
projects and products across multiple industry applications. 

A1.3 Describe the use of the elements of art to express mood in digital or 
traditional art work found in the commercial environment. 

A1.4 Select industry-specific works and analyze the intent of the work and the 
appropriate use of media. 

A1.5 Research and analyze the work of an artist or designer and how the 
artist’s distinctive style contributes to their industry production. 

A1.6 Compare and analyze art work done using electronic media with those 
done with materials traditionally used in the visual arts. 

A1.7 Analyze and discuss complex ideas, such as distortion, color theory, 
arbitrary color, scale, expressive content, and real versus virtual in works 
of art. 

A2.0 Apply artistic skills and processes to solve a variety of industry-
relevant problems in a variety of traditional and electronic media. 

A2.1 Demonstrate skill in the manipulation of digital imagery (either still or 
video) in an industry-relevant application. 

A2.2 Demonstrate personal style and advanced proficiency in communicating 
an idea, theme, or emotion in an industry-relevant artistic product. 

A2.4 Use visual metaphors in creating an artistic product. 
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A2.5 Compile a portfolio of multiple original two- and three-dimensional works 
of art that reflect technical skills in an industry-relevant application. 

A2.6 Create an artistic product that involves the effective use of the elements of 
art and the principles of design. 

A2.7 Create original works of art of increasing complexity and skill in a variety 
of media that reflect their feelings and points of view. 

A2.8 Plan and create artistic products that reflect complex ideas, such as 
distortion, color theory, arbitrary color, scale, expressive content, and 
real versus virtual. 

A3.0 Analyze and assess the impact of history and culture on the 
development of professional arts and media products. 

A3.1 Identify and describe the role and influence of new technologies on 
contemporary arts industry. 

A3.2 Describe how the issues of time, place, and cultural influence and are 
reflected in a variety of artistic products. 

A3.3 Identify contemporary styles and discuss the diverse social, economic, 
and political developments reflected in art work in an industry setting. 

A3.4 Identify art in international industry and discuss ways in which the work 
reflects cultural perspective. 

A8.0 Understand the key technical and technological requirements 
applicable to various segments of the Media and Design Arts 
Pathway. 

A8.1 Understand the component steps and skills required to design, edit, and 
produce a production for audio, video, electronic, or printed 
presentation. 

A8.2 Use technology to create a variety of audio, visual, written, and electronic 
products and presentations. 

A8.3 Know the features and uses of current and emerging technology related to 
computing (e.g., optical character recognition, sound processing, cable 
TV, cellular phones). 

A8.4 Analyze the way in which technical design (e.g., color theory, lighting, 
graphics, typography, posters, sound, costumes, makeup) contributes to 
an artistic product, performance, or presentation. 

A8.5 Differentiate writing processes, formats, and conventions used for various 
media. 

A8.6 Analyze and assess technical support options related to various media 
and design arts. 

A8.7 Evaluate how advanced and emerging technologies (e.g., virtual 
environment or voice recognition software) affect or improve media and 
design arts products or productions. 
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Course Outline: 

Unit 1: Photography Skills Review 

Unit Overview 
Students review skills from Photo 1, terminology and technology of 
photography.  This unit is intended to serve as the essential review to 
emphasize necessary skills to successfully complete the course.  Students will 
demonstrate understanding of camera controls: aperture, shutter, film speed 
and exposure. Students will compose and take pictures using various lenses 
and exposures. 

Key Assignment: 
Students participate in a course skills review.  Students understand 
expectations and demonstrate mastery of basic skills required for intermediate 
level course. Students will demonstrate the correct use of camera controls by 
producing photographs with evidence of depth of field, shutter speed and 
correct exposure. Students participate in weekly reflection journals as well as 
weekly discussions both in class and in written discussion boards topics such 
as: analyzing the work of Bill Owens for exposure and technique as well as for 
message, symbolism and commentary. 

Unit 2: The Art of Photography 

Unit Overview 
Students learn how to perceive the world in an artistic way by refining their 
sensory perceptions of works of art, objects in nature, events and the 
environment.  They will identify visual elements and principles of design using 
the language of the visual arts. In this unit students study composition and the 
elements of art as it applies to photography.  Students will comprehend the 
principles of composition.  Students will identify and demonstrate the four 
rules of composition: Leading lines, framing, rule of thirds and simplicity. 
 Students will explore each element of art by demonstrating the element in a 
photograph: line, shape, texture, space, form, value and color. In this unit, the 
learner recognizes, describes, analyzes, discusses and writes about the visual 
characteristics of works of arts, objects in nature, events and environment. The 
learner will accurately discuss the use of advanced photo principles of works 
from famous photographers. The student identifies, records and uses art 
elements as he/she explores, analyzes and talks about what he/she sees in the 
physical world and in what he/she creates (line, color, shape/form, texture, 
space). Students will create prints that demonstrate the understanding of 
camera basics and compositional rules of photography. 
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Key Assignment: 
After studying photographic examples, students create photographs 
demonstrating each of the following elements: line, shape, color, space, value, 
texture and form. Examples of the artists studied: Weston, Garnett, Hine, Opie, 
Mudford, Siskind, Modotti, Muybridge, Metzker, Samaras and Christenberry.  

Unit 3: Lighting and Techniques 

Unit Overview 
Students develop knowledge of and artistic skills in a variety of lighting and 
technical processes. They apply this knowledge and skill in creating original 
artworks based on personal experiences and by demonstrating the process. 
 Students will demonstrate successful mastery of available lighting, studio 
lighting, painting with light, drawing with light and night photography. 

Key Assignment 
Students will develop a portfolio of work demonstrating mastery lighting 
techniques. Students will explore the major considerations of night 
photography and analyze the work of professional photographers and create 
examples of night photography demonstrating lighting techniques and use of 
long exposures. 

Unit 4: Image Manipulation 

Unit Overview 
Students develop knowledge of and artistic skills in a variety of visual arts 
media and technical processes. They apply this knowledge and skill in creating 
original artworks based on personal experiences and by demonstrating the 
process. In this unit, students will evaluate the history of image manipulation 
and purposes, as well as the impact that image manipulation has had and 
continues to have on society. Examples are examined from the Spirit 
Photography phenomenon, to use of image manipulation in propaganda up to 
contemporary advertising and marketing.  

Key Assignment: 
Students will develop a portfolio of work demonstrating photographic 
manipulation that includes changing color in a photograph, manipulating and 
altering photographs by creating a chimera (a combination of two or more 
animals into one mythical creature) and an impossible photograph through 
combining images, and restoring old and damaged photographs by scanning 
and editing to remove all dust, scratches and torn areas. 
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Unit 5: History of Photography 

Unit Overview: 
Students explore the role of the visual arts in human history and culture. 
  They investigate universal themes and concepts in historical and 
contemporary periods and styles in cultures throughout the world. In this unit, 
students will understand photography’s use and impact in society as it has 
evolved.  Students will study photographic movements and genres by creating 
original artworks based on the movement’s goals and emphases. 

Key Assignment: 
Students will research professional photographers across the different genres 
of photography including pictorialism, naturalism, surrealism, pop art, 
abstract, social documentary, and conceptual. Students recreate photographs 
in three different genres comparing and contrasting the techniques and 
attributes in a reflective report. 

Unit 6: Exploring Careers in Photography 

Unit Overview: 
In this unit, students will study and explore a variety of careers in 
photography. Students will explore range of career opportunities, educational 
and certification options available to photographers and job outlook. Students 
will develop their professional resumes, update their portfolios and prepare a 
postsecondary educational plan. 

Key Assignment: 
Students will complete a research paper on their desired career that includes 
compensation, job description, required qualifications and job outlook. 
Students will demonstrate examples of the type of photography used in the 
chosen career.   

Unit 7: Portfolio and Criticism 

Unit Overview 
Students analyze, interpret and derive meaning from works of visual art.   They 
make critical judgment about and determine the quality of visual artworks and 
art experiences in accord with learned elements and principles of art. In this 
unit, students will showcase the successful completion of the year by curating, 
preparing and properly displaying a portfolio to be evaluated and critiqued by 
the class.  This unit will help students understand the requirements for a 
professional portfolio when seeking employment as a photographer. 
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Key Assignment: 
Students will demonstrate an understanding of industry standards for 
producing a minimum of five quality oversized prints which must be 
mounted/matted for display. 



ACTION ITEM: 3.5-A 

Paramount Unified School District 

TO: 
FROM: 
DATE:  

Ruth Peréz, Superintendent 
Ryan Smith, Assistant Superintendent–Educational Services 
March 27, 2017 

SUBJECT:  New CTE Course: Food Service Management 

BACKGROUND INFORMATION: 
As a follow up to the tenth grade culinary arts course, a new Career and 
Technical Education (CTE) course has been developed as part of the Food 
Service and Hospitality Pathway. The Food Service Management course will be 
the capstone course in a sequence of three classes that consists of: 1) 
Principles of Nutrition, 2) Food Service and Hospitality and 3) Food Service 
Management.  

This course deepens previously learned understandings and techniques, 
emphasizing leadership, problem-solving, and management skills. In this 
course, students will analyze the food service industry from the perspective of a 
systems operation and practice designing and executing new menus, station 
organization, work schedules and kitchen work flow system design. Students 
apply their knowledge of fundamental culinary skills through palate 
development and develop ingredient unit conversion skills using percent, 
ratios, yield tests and recipe scaling. Throughout this course, students learn 
advanced kitchen safety and sanitation skills and concepts, preparing them to 
take the ServSafe Management exam by the end of the year. Through the 
analysis of case studies, research projects and real world problem-solving 
scenarios, students develop the leadership skills required to participate 
effectively in the Food Service and Hospitality industry and/or enroll into a 
postsecondary culinary arts program. 

A committee of CTE teachers and administrators reviewed the CTE Model 
Curriculum Standards for the Food Service and Hospitality Pathway and 
recommends using the same textbook (Foundations of Restaurant Management 
and Culinary Arts – Level 2) as the year two Food Service and Hospitality 
course which was previous adopted by the Board on April 27, 2016. 

A copy of the course outline is attached under separate cover. 

POLICY/ISSUE: 
Board Policy 6141 – Curriculum Development 

FISCAL IMPACT: 
Approximately $4,912 from LCAP funds 



STAFF RECOMMENDATION: 
Approve the CTE Food Service Management Course and the purchase of 
additional materials for the 2017-18 school year. 

PREPARED BY: 
Greg Francois, Director – Secondary Education and Instructional Technology 

DISTRICT PRIORITY 1: 
Raise student achievement: student achievement is the District’s primary 
focus, especially reading/language arts, ELD, mathematics and core. 
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Paramount Unified School District
Educational Services 

Food Service Management 
Course Outline 

Course Description 
Food Service Management is the capstone course in the sequence of courses 
within Food Service and Hospitality Pathway. This course deepens previously 
learned understandings and techniques, emphasizing leadership, problem-
solving and management skills. In this course, students will analyze the food 
service industry from the perspective of a systems operation and practice 
designing; executing new menus, station organization, work schedules and 
kitchen work flow system design. Students apply their knowledge of 
fundamental culinary skills through palate development and develop ingredient 
unit conversion skills using percents, ratios, yield tests and recipe scaling. 
Throughout this course, students learn advanced kitchen safety and sanitation 
skills and concepts, preparing them to take the ServSafe Management exam by 
the end of the year. Through the analysis of case studies, research projects and 
real world problem-solving scenarios, students develop the leadership skills 
required to participate effectively in the Food Service and Hospitality industry 
and/or enroll into a postsecondary culinary arts program. 

Course Goals 
Students successfully completing this course will be trained on how to apply 
the knowledge and skills necessary for entering the food service and hospitality 
industry at a level allowing for continuing education and/or employment. 
Students will be able to: 

• Demonstrate industry-standard knowledge and skills regarding
sanitation, food safety, nutrition and supervision in the food service
and hospitality industry.

• Plan for and manage labor and food costs in order to operate an
economically sustainable establishment.

• Understand the basics of systems operations and the importance of
maintaining tools, facilities, equipment and technology.

• Apply academic knowledge learned from math, science and the arts
as it applies to foodservice.

• Develop advanced skills and concepts in food preparation.

• Practice the application of workplace soft skills.
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Textbook 
National Restaurant Association. Foundations of Restaurant Management and 
Culinary Arts: Level 2, Prentice Hall, 2011 

Course Outcomes 

1. Analyze and apply appropriate academic standards required for successful
industry sector pathway completion leading to postsecondary education
and employment.

2. Acquire and accurately use general academic and domain-specific words
and phrases sufficient for reading, writing, speaking and listening at the
(career and college) readiness level; demonstrate independence in gathering
vocabulary knowledge when considering a word or phrase important to
comprehension or expression.

3. Integrate multiple sources of information presented in diverse formats and
media (e.g., visually, quantitatively, orally) in order to make informed
decisions and solve problems, evaluating the credibility and accuracy of
each source and noting any discrepancies among the data

4. Use technology, including the Internet, to produce, publish, and update
individual or shared writing products in response to ongoing feedback,
including new arguments and information. WS 11-12.6

5. Conduct short as well as more sustained research projects to answer a
question (including a self-generated question) or solve a problem, narrow or
broaden the inquiry when appropriate, and synthesize multiple sources on
the subject, demonstrating understanding of the subject under
investigation. WS 11-12.7

6. Determine the meaning of symbols, key words and other domain-specific
words and phrases as they are used in a specific scientific or technical
context.

7. Initiate and participate effectively in a range of collaborative discussions
(one-on-one, in groups and teacher-led) with diverse partners, building on
others’ ideas and expressing their own clearly and persuasively.

8. Respond thoughtfully to diverse perspectives; synthesize comments, claims
and evidence made on all sides of an issue; resolve contradictions when
possible; determine what additional information or research is required to
deepen the investigation or complete the work.
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9. Work with peers to promote civil, democratic discussions and decision 
making; set clear goals and deadlines; establish individual roles as needed.  
 

10. Use technology, including the Internet, to produce, publish and update 
individual or shared writing products in response to ongoing feedback, 
including new arguments or information.  

 

11. Demonstrate and apply the knowledge and skills contained in the industry-
sector anchor standards, pathway standards and performance indicators in 
classroom, laboratory and workplace settings and the career technical 
student organization.  
 

Food Services and Hospitality CTE Pathway Standards 

B4. Analyze the basics of food service and hospitality management.  

B4.1 Understand the responsibilities of management, such as ensuring safe 
work practices and conditions and complying with important laws and 
regulations that affect employment, such as wage and hour laws, 
tenant status and accommodation of minors.  

B4.2 Understand the importance of specific human resource practices and 
procedures that address workplace diversity, harassment, personal 
safety and discrimination.  

B4.3 Interpret the differences in goals and organizational management of 
various food service businesses.  

B4.4 Understand the relationship of effective management and business 
procedures to important outcomes, such as profitability, productivity, 
workplace atmosphere, consumer and guest satisfaction and business 
growth.  

B4.5   Design and interpret business plans including: the mission, vision, 
target market, location, financing and the community and ecological 
context of the business.  

 
 

B5. Demonstrate an understanding of the basics of systems operations 
and the importance of maintaining facilities, equipment, tools and 
supplies.  

 

B5.1  Apply the procedures for cleaning and maintaining facilities and 
equipment and the importance of preventive maintenance and the use 
of nontoxic and less toxic materials.  

B5.2   Recognize the types of materials and supplies used in the 
maintenance of facilities, including the identification of the hazardous 
environmental and physical properties of chemicals and the use of 
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Material Safety Data Sheets (MSDS).

B5.3 Practice the procedures for maintaining inventories: ordering food, 
equipment and supplies; and storing and restocking supplies. 

B5.4 derstand the relationship between facilities management and profit and 
loss, including the costs of resource consumption, breakage, theft, 
supplies use and decisions for repairs or replacement. 

B5.5  Understand how various departments in a food service facility 
contribute to the economic success of a business. 

B5.6  Prioritize tasks and plan work schedules based on budget and 
personnel.  

B6. Illustrate and apply the basics of food preparation and safety and 
sanitation in professional and institutional kitchens. 

B6.1 Use, maintain and store the tools, utensils, equipment and appliances 
safely and appropriately for preparing a variety of food items.  

B6.2  Apply the principle of mise en place, including the placement and 
order of use of ingredients, equipment, tools and supplies.  

B6.3  Prepare food by using the correct terminology, food safety, techniques 
and procedures specified in recipes and formulas.  

B6.4 Plan and follow a food production schedule, including timing and 
prioritizing of tasks and activities.  

B6.5  Evaluate the qualities and properties of food items and ingredients 
used in food preparation.  

B6.6 Design plating techniques, including accurate portioning and 
aesthetic presentation skills 

B6.7  Develop a food preparation plan using forecasting and cross-
utilization of products to maximize profit and eliminate waste.  

B11. Demonstrate an understanding of the basic processes of costing and 
cost analysis in food and beverage production and service. 

B11.1 Understand the customer’s perception of value and its relationship to 
profit and loss.  

B11.2  Understand the components of a profit and loss statement 
emphasizing food and labor costs.  

B11.3  Utilize the practices of reduce, reuse and recycle to maximize profits. 

B11.4 Understand the importance and structure of standardized systems, 
such as the Uniform System of Accounts for Restaurants.  
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B11.5 Evaluate the importance of the menu as the primary source of 
revenue generation and cost control.  

B11.6 Calculate recipe costs and pricing per portion and compare the cost 
per cover to the theoretical cost.  

 

 
 
 
 
 
B12.0 Describe the fundamentals of successful sales and marketing 

methods.  
 
B12.1 Recognize methods to develop and maintain long-term customer 

relations.  
B12.2 Identify the major market segments of the industry and understand how  
   marketing principles and procedures can be applied to target audiences.  
B12.3 Understand basic marketing principles for maximizing revenue based on  

 supply and demand and competition.  
B12.4 Understand the value of advertising, public relations, social networking,   

 and community involvement.  
B12.5 Research the various types of entrepreneurial opportunities in the food  

 service industry.  
B12.6 Design marketing strategies, including branding, benchmarking, and   

 promotional selling and upgrading and their effect on profits. 
 
Course Outline: 
 
Unit 1: Introduction to the Fundamentals of Baking and Desserts 
 
Unit Overview: 
This unit introduces students to the fundamental principles in baking and 
desserts. Students experience the need for exactness of measurement and 
strict adherence to recipe directions as they apply their unit conversion skills 
and recipe scaling. Special attention is paid to the role of chemistry in the 
kitchen as students explore the role and impact of the basic ingredients in 
baking including flours, leavening agents, and sweeteners and the effect of heat 
on structure. 
 
Key Assignment:  
Working in small groups, students will research, design and prepare a baked 
good or pastry for a class dessert table. Students will be responsible for the 
execution of the dessert as well as the presentation ensuring that the final 
class product results in a coherent, attractive and flavorful experience for 
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guests. Students will use a rubric to evaluate their own and each other’s work 
reflecting on areas of strength and improvement. 

Unit 2: Cost Control 

Unit Overview: 
Students explore the basic costs that are incurred by food service 
establishments. Students explore tools for cost control by learning to 
distinguish between controllable and non-controllable costs, and designing an 
operating budget that controls costs at the seven stages of the food flow 
process: purchasing, receiving, storing, issuing, preparing, cooking and 
serving. Finally, students analyze the impact of quality standards on inventory 
as a method for controlling costs.   
Key Assignment 
Working in pairs, students will be given a catering scenario where they are 
asked to prepare a dish for a large group. Students will produce a budget that 
includes ingredients, equipment and wages. Students will determine a price 
point and an estimated profit. 

Unit 3: Advanced Food Preparation Techniques 

Unit Overview: 
Students will build on the culinary skills they have developed in the first two 
courses of the pathway. The unit will focus on developing dishes without using 
recipes. Students will be expected to apply their understanding of ratios, 
proportions, and their knowledge of the fundamental structure of basic dishes. 
Given a scenario, students will be able to compose a dish using the correct 
ingredients and use their sense of taste to ensure a flavorful outcome.  

Key Assignment: 
Working in small groups, students will be given a scenario that requires hors 
d'oeuvres. Students will research and develop a recipe, prepare a lab plan 
sheet, create a market order that stays within budget, equipment and supply 
list, and a time management schedule. Teams will execute the recipe using 
proper measuring equipment and techniques. Each team will evaluate another 
team and provide constructive feedback. At the end, each member will submit 
a one-page written reflection where they analyze the strengths and areas for 
improvement for their team. 

Unit 4: Sensory Science 

Unit Overview: 
In this unit, students will develop a chef’s most important tool, taste. Through 
the exploration of the science of taste, students will discover the five basic 
tastes: sweet, salty, bitter, sour, and umami and learn strategies for combining 
them to optimize flavor. They will develop an understanding of the physiology of 
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taste including how sight, smell, touch, and location and function of taste 
receptors on the tongue all work together to help humans perceive taste. 
Students will develop a four step protocol for tasting food that they will use to 
evaluate the quality of their dishes as well as their peers’. 

Key Assignment: 
Students will conduct a research project based on the science of taste, focusing 
on one of the five basic flavors. They will generate their own questions and find 
a minimum of three credible sources. Students will organize their report into a 
minimum of three subtopics of their choice and include a works cited page. 
Students will present their findings in class and include a tasting 
demonstration that showcases an interesting finding in their research. 

Unit 5: Problem Based Learning Catering Project 

Unit Overview: 
In this unit, students will synthesize all of their knowledge and skills to resolve 
a catering problem and execute a solution. Students will learn the 
fundamentals of a catering business such as event planning, budgeting, time 
management and customer service to prepare to encounter a catering scenario. 
As a class, students will be given a catering scenario with realistic constraints 
such as a limited budget, unavailable ingredients, tight timelines and 
demanding clients.  Students will work together to design solutions that 
include a detailed budget, staffing list, work schedule, shopping and equipment 
list and a recipe. 

Key Assignment: 
Working in teams, students will be assigned one component of a complex 
catering order. Students will design and execute a plan. Community members 
will be invited to participate in the event and provide feedback to students. 
Students will write a reflection as a team and as individuals that outlines what 
they learned and areas for growth. 
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