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Career &Technical
Secondary Pathway Sequence*
*This pathway sequence goes into effect on August 1st, 2020 for the 2020-2021 school year. @ cvnh ¢
WVQAEVEE B
A CTE program should include a minimum of three sequential semesters** that culminate in the required capstone course. V ;;:i.“a‘i.‘#
**Career Technical Schools must include a minimum of five semesters. v | R

AGRICULTURE FOOD SCIENCE & PROCESSING
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Credits*

*Credits can be transcribed at the specified postsecondary institutions.



PATHWAY RESOURCES — AGRICULTURE FOOD SCIENCE & PROCESSING

Program Requirements
Approved Assessments
CTECS— Agriculture Food Science & Processing

Program Standards
Agriculture Food Science & Processing

Teaching Endorsements
9921 Agricultural Science & Tech (6-12)
0140 Food Science & Processing Technology (6-12)

Career & Technical Student Organization
National FFA
Idaho FFA

Mission: FFA makes a positive difference in the lives of students by developing their
potential for premier leadership, personal growth, and career success through agricultural
education.

CTSO State Advisor
Lucas Barnett [208.429.5510]
CTSO Manager

Jessie Kellogg [208.429.5526]

Advanced Opportunities

Idaho SDE Advanced Opportunities, Approved Exams, and Cost

SkillStack® Badges

TCC - Food Processing Safety and Sanitation

- Sanitation Standard Operating Procedures (SSOP) and Master Sanitation
Schedules

- Food Safety Plan, Understand the Biological, Chemical, and Physical
Hazards Associated with Food Processing and Handling

- Sanitation Procedures in the Handling, Processing, and Storing of Food
Products

TCC - Science of Food Products

- Principles of Science to Provide a Safe, Wholesome, and Nutritious Food
Supply

- Constituents of Food, Different Additives and Purposes of Use in
Processing

TCC - Careers in Food Processing Manufacturing
- Careers in Food Processing Manufacturing
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