Course Syllabus

Page 2

Tri-Rivers Career Center

Course Syllabus

PROGRAM:  Culinary Arts 1
COURSE DESCRIPTION:
A study of the restaurant industry through both lecture and lab work. Level 1 program focuses on the why and how food works. Students will learn the basic foundations of cooking in related class and use the information learned in practical lab activities.  Extra attention will be placed on the National Restaurant Association Education Foundation ServeSafe curriculum and certification test.  
CREDIT HOURS:   3
PREREQUISITE(S):   

SEMESTER:     ___1st      __X_2nd   ASK  \* MERGEFORMAT 
ROOM/TIME:
139 / 9:51 – 10:31 & 11:53 – 2:45 

INSTRUCTOR:
Sheila Hamm
OFFICE: Room 139 ext. 139
PHONE:    740-389-4681 x 139
EMAIL: shamm@tririverscc.org
MAJOR OBJECTIVES

Course objectives include high personal standards in safety and sanitation for food service, understand and apply basic cooking and baking techniques, develop well rounded and nutritionally sound menus, and participate in FCCLA activities.  Students will work individually and in teams on lab projects to gain the necessary skills to obtain entry-level jobs and move on to the level II program with confidence. Students have the opportunity to earn National Certification through the National Restaurant Association Education Foundation ProStart Program as well as the ServeSafe Program if they complete the national requirements. Level 1 students are required to complete a research project. 

EMPLOYMENT OPPORTUNITIES

Cook 



Chef’s Assistant

Baker’s Assistant


Server



Cashier/Host

Banquet Service


Food Product Sales

Dietary Aide

Restaurant Manager Trainee
EVALUATION PROCEDURES
ATTENDANCE: 
In the food service industry attendance and punctuality is extremely vital to the operations success, just as school is vitally important to a student’s success. Our curriculum builds on a daily basis so by missing days the student misses the opportunity to fully understand the techniques and concepts being learned / taught. 
4 tardies to class in one grading period will result in the lowering of letter grade by 1 letter
See school policy for absences
GRADING PROCEDURES:

 Lab Evaluation – 60% of total grade


100 points daily to be broken down:



20 points for timeliness to class (4 tardies in 9 weeks will lower grade by 1 letter) 



20points for attitude/employability during lab



20 points for safety / sanitation and lab clean up



20 points for name badge



20 points for task completion

Related Evaluation – 40% of total grade


Technical literacy is worth 20 points

Chapter worksheets are worth 100 points


Assignment Sheets are worth 100 points


Quizzes / Tests are worth 100 points


The instructor reserves the right to deviate and / or eliminate any portion of this    


outline

Grade Scale


90-100% = A


80-89 %= B


70-79 %= C


60-69 %= D


59-Below% = F

AVAILABLE SUPPORT SERVICES:

Learning Center available on a daily basis
Student Services available on a daily basis

Technology Resource Center available on a daily basis

Tutoring available with chef instructors by appointment after 3:00pm
ADDITIONAL INFORMATION:
Due to the Ohio Department of Health regulations the following uniform is required lab attire. Students not properly attired will not be permitted to work on assignment in lab, they will be assigned to a cleaning duty thereby forfeiting all lab points.

1. Chef Coat – must be clean and pressed

2. Chef Hat – hair must be clean and restrained under the hat

3. Chef Pants – must be clean, pressed and fitted (no baggy pants)

4. Black Non-Slip Rubber Sole Shoes – no open toes or canvas

5. Gentlemen must be clean-shaven.

6. Fingernails kept short and clean – no false nails or polish permitted

7. Jewelry is kept to a minimum –stud earrings, a watch and wedding ring permitted

8. Thermometer and pen must be available at all times

9. No gum chewing can be tolerated in lab
IMPORTANT DATES

January 18

Martin Luther King Day (No School)

February 1

Advanced Placement

February 11

Parent/Teacher Conferences (3:30-6:30 p.m.)

February 12

Parent/Teacher Conferences (7:30-10:30 a.m.)

February 15

President’s Day (No School)

February 19 

Interim Report

February 27

FCCLA Regional Skill Contest

March 15-19

OGT Assessment

March 19

End of 3rd Quarter

March 29 – April 2
Spring Break (No School)

April 2


Good Friday (No School)

April 30

Interim

April 30

FCCLA Dessert

May 6


Senior Recognition 7:00 p.m. at The Palace

May 7


Fish Day

May 11, 12

Level 2 Exams

May 25, 26

Level 1 & Transition Exams

May 27

End of 4th Quarter and 2nd Semester

May 31

Memorial Day (No School)

June 1-4

Makeup Days (if necessary)

June 7-11

Makeup Days (if necessary)

June 1


Great Start 2010 
1:00-7:00

June 10

Great Start 2010
7:00–1:00

COURSE RESOURCES
Reference materials for the Culinary Arts I program come from a variety of sources. The primary text books for this course is On Cooking, Culinary Fundamentals , Pro Start, Becoming a Foodservice Professional and ServSafe Essentials.  
	Course Schedule/Content

	Week
	Content/Standard
	Material Covered

	1
	 18.4, 18.5, 24.4, 24.5
	Banquet service, vegetables

	2
	15, 18.4, 18.5, 24.4, 24.5
	Banquet service, sanitation, vegetables

	3
	18.4, 18.5, 22, 26
	Banquet service, FCCLA skill events, ProStart Exam

	4
	14, 18.4, 18.5, 22, 26
	Banquet service, FCCLA skill events, tubers

	5
	14, 24.6
	History of food service, pasta

	6
	24.7, 24.8, 24.9
	Legumes, grains, cereal 

	7
	1, 2, 4,  26
	Lodging, baking

	8
	 13, 18, 19, 26
	Customer service, baking

	9
	13, 18, 19, 26
	Customer service, baking

	10
	26
	Baking 

	11
	10, 11, 17, 26
	Marketing and promotions, baking

	12
	10, 11, 17, 26
	Marketing and promotions, baking

	13
	16, 22, 24
	Purchasing, inventory, meat and poultry

	14
	22, 24, 25
	Meat and poultry, stocks, soups 

	15
	22, 24, 25
	Meat and poultry, stocks, soups 

	16
	2, 22, 24, 25
	Meat and poultry, stocks, soups, travel

	17
	3, 25
	Sauces, communicating with customers

	18
	3, 18
	Customer service and communicating 


NOTE:
This is a tentative schedule and subject to change at the discretion of the instructor.

LABS/ACTIVITIES

Daily lab activities

ASSESSMENTS AND FINALS

Daily lab assessment 

End of chapter assessment packets

ProStart Exam

SKILLS FINAL/CERTIFICATION

ServeSafe Certification 

ProStart Certification

