2008-2009 Syllabus - Culinary Arts I

Eudora De Soto Technical Education Center 

COURSE TITLE:  Culinary Arts, Year I

CREDITS:  Two

INSTRUCTORS:  Jason Gray and Renee Mueting

PHONE NUMBERS:  785-542-4980 ext. 1702 (Mr. Gray) ext. 1706 (Mrs. Mueting)
EMAIL:  jasongray@eudoraschools.org or reneemueting@eudoraschools.org
ADDRESS:  1002 Elm, PO Box 500, Eudora, KS  66025-0500
PLANNING PERIOD:  12:15 – 1:15
ADMINISTRATOR:  Ron Abel – 785-542-4980 ext. 1606

REGULAR YEAR I SCHEDULE:
1st session……..7:25 – 9:05
2nd session ……9:10 – 10:50
COURSE DESCRIPTION:  

“Culinary Arts” is a two to three-year program in which students assess the Hospitality/Foodservice Industry, specifically Culinary Arts. Utilizing the ProStart® curriculum created by the National Restaurant Association Educational Foundation (NRAEF), completers will earn a national certificate of achievement from the NRAEF. Completers will also earn the National ServSafe® Food Safety Certification. During the two-year course, students learn about and prepare for careers in the hospitality industry.  Students will learn about federal and state regulated safety and sanitation laws, rules and guidelines. Students will create menus, participate in basic and advanced food preparation, and plan and prepare banquets. Students will also learn about nutrition and dietetics, how to use professional equipment, how to run a business, (i.e. budgeting, payroll, food costs, cash and inventory management), restaurant design, custodial/janitorial services, overall customer service skills, resume writing and job interviewing. Students will have the opportunity to gain work related skills and competencies by participating in paid and non-paid on-the-job training. Students will have the opportunity to participate in field trips and guest presentations from within industry and post-secondary education. Students will be members of SkillsUSA, a national career and technical education student organization. 

2.
CULINARY ARTS PROGRAM OUTCOMES

1.
Students will be able to effectively communicate, think creatively, solve problems, work effectively both independently and with others, in preparation for the learner to live, learn, and work in a global society.
2.
The instructor will establish high expectations for the students’ learning and provide continuous monitoring of student achievement in Culinary Arts.
3.
Students will have a high mastery of the Kansas Competency Index Career Development Skills upon completion of the program.
4.
Students will be retained in school at a higher rate by the opportunities offered through the Culinary Arts Program.
5.
Program completers will be prepared to enter the competitive workforce.
6.
Special Education students will have Individual Education Programs developed for Culinary Arts.
TEXTBOOKS: 

The program utilizes the NRAEF ProStart:  Becoming a Foodservice Professional Year I, 2nd Ed., as well as corresponding workbooks, videos, and other supporting resources and materials. Students will not be issued textbooks. Textbooks used throughout the program will be done so within class. Students may check out a textbook with instructor permission. There will be a $100.00 replacement fee for any lost or damaged textbook.
CLASS FEE:  

$80.00 per year – This fee includes the student’s National sanitation certification, National ProStart® exam, photo paper, computer disc, uniform rental and laundry, SkillsUSA membership as well as assist* with fieldtrips, food and other consumable supplies and equipment the student uses throughout the year.

*Students may be required to provide additional funds for extra-curricular activities and/or field trips. 

2008-09 FEES DUE BY 9/30/08 (make checks payable to ED-TEC Culinary Arts).
GRADING: 

Quarterly grading is based on a point system. Points will be awarded upon performance demonstrated in the following areas:

· 30% of the student’s grade will be comprised of daily points (5 pts. per day), based on the student’s preparation for class, attendance, attitude, performance and cooperation.

· 35% of the student’s grade will be comprised of assignments (50 pts. each).
· 35% of the student’s grade will be comprised of test and quizzes (100 pts. each).
· Extra credit may be available upon authorization from the Instructor. Extra credit points will not exceed 10% of the students overall grade or one letter grade.
Semester grading will be calculated according to the following scale:

· 45% for each quarter grade (90%)
· 10% for each semester final (10%)
· Total = 100%
90-100% = A, 80-90% = B, 70-80% = C, 60-70% = D, Below 60% = F

Parents will have access to, and are encouraged to monitor, our computerized grade system.
3.
EXPECTATIONS AND CLASSROOM/LAB RULES AND PROCEDURES:

· Students are expected to assist in maintaining a clean and organized learning and working environment.

· Students will respect others and the opinions of others.

· Students are expected to be on time and in their assigned seat, prepared with proper supplies and materials everyday.

· Students and/or parents are expected to telephone or email instructor(s) if they are going to be absent or late, before their scheduled class time.

· Students are responsible for acquiring make-up work and for monitoring their progress in the course.

· Students are expected to have and display a positive, friendly, and cooperative attitude.

· Students are expected to follow all school, classroom, and lab rules and procedures.

· Students are expected to work with one another as a team.

· Students are expected to put things where they belong.

· Students are expected to ask if they do not know.

· Students are expected to do things correctly, neatly, and thoroughly the first time.

· Students will be honest, polite, and will try their best.

· Students will be expected to have the necessary uniforms and/or clothing. 

· Students will not be permitted to work in the kitchen, with, or around food unless they are practicing proper personal hygiene. This includes men being clean-shaven, no false finger nails, and daily bathing. 

· Hair, collar length or longer, must be restrained and chef’s coats, hats, aprons, and closed-toe shoes will be worn at all times while preparing and working around food.

· When working in the kitchen, jewelry will be kept at an absolute minimum, so students may want to bring a small box to put in their lockers so they can keep their jewelry in it when we’re working in the kitchen. 

· ALL class work must be completed in blue or black ink or in pencil.  NO EXCEPTIONS.  Work completed in any other color will be returned to the student for correction and will be counted late. 

· Use of Cell Phones, Pagers, Walkmans, Radios, CD Players, CD’s, Laser Pointers in class is prohibited.  These items will be confiscated until the end of class and returned to the student upon dismissal.  See the Eudora Student Handbook for additional information.

· This is CULINARY ARTS, not cosmetology. Make-up should be kept in purses, or in lockers. Make-up application and hair styling is NOT ALLOWED.

· Personal drinks, food and/or GUM are prohibited in the kitchen or computer lab at any time.  They will be permitted in the classroom with the student’s understanding that they will clean up after themselves.

· Students are expected to use classroom computers for their intended use (for course purposes).

· See the Eudora Student Handbook for additional rules and procedures.
4.
DRESS CODE:  
The Eudora dress code will be strictly enforced. We are all gaining knowledge and training in order to become professionals, so professionals are what we are going to be, both in appearance and in behavior. A copy of the Eudora dress code is included within this syllabus.

BEHAVIOR POINTS:

A copy of Eudora’s behavior point policy is included within this syllabus

ATTENDANCE:  

Attendance is of the utmost importance. We are doing things that cannot easily be made up. A student is tardy if they arrive to class after the bell rings but within the first 10 minutes of the class period. If a student arrives after ten minutes of the class has passed, he/she will be counted absent and is expected to remain in attendance. Leaving after being in attendance is considered skipping. Students are expected to have a parent/guardian contact the instructor(s) and the sending school in the case of an absence or tardy. It is preferred that any dental and/or medical appointments be scheduled at a time outside of the students scheduled Culinary Arts class time. 

MAKE-UP WORK:  

Late work will only be accepted for excused absences. The sending school must excuse absences, not parents. See the Eudora Student Handbook regarding make-up and excused absence policies.

COMPETITIONS:

Students will have the opportunity to participate in individual and/or team competitions upon discretion and permission from the instructor and/or administrator. Students must meet the following requirements in order to considered for participation:

· Maintain a “B” average in Culinary Arts.

· Have no grade lower than a “C” in any of their other classes.

· Have at least a cumulative 95% attendance rate in Culinary Arts.

· Be in good standing with their home school.

· Have parental permission.

· Regularly attend meetings and practices.

*It is possible that students will be responsible for such expenses as additional clothing required for the competition, as well as for meals.

5.
CLOTHING:

Students will have available to them the necessary uniforms to work in the kitchen and/or dining room, with the exception of:  shoes, black dress pants, belts, and any needed hair restraints. Uniforms will not leave the facility unless specified by an instructor. Students are encouraged to always wear protective clothing while in the kitchen area, or when working with laundry and/or cleaning supplies. Students will need non-slip soled, closed-toe shoes for labs. Slippers, Crocs, and/or sandals will not be permitted. Regular tennis shoes are fine for wear in the kitchen. Students wearing open-toed shoes/sandals will not be permitted to work in the kitchen. We will be having dinners and other functions in which students will need black dress pants and black non-slip, closed-toe shoes.

EUDORA/ED-TEC DRESS AND APPEARANCE CODE

Dress and appearance are integral to the education environment. Good appearance requires a clean body, reasonable and/or applicable hairstyle, and appropriate dress at all times while on school premises. 

Being appropriately dressed for school purposes, (not including dress required for labs), consists of wearing a full dress of clothing and being clothed from the shoulders to mid thigh. Shoulder straps should be at least 2.5 inches wide, and the inseam of shorts should be at least 4 inches. All shirts, blouses and trousers should be appropriately buttoned. Undershirt-like tops shall not be worn. No halter-tops, spaghetti straps, tank tops or see-through clothing shall be worn. No hats or caps shall be worn in the building during school hours. Clothing displaying drugs or other offensive advertisements, obscene, profane, or suggestive slogans are not appropriate and shall not be worn. Any attire that would degrade someone else’s beliefs or incite violence is not allowed. The anarchy symbol may not be displayed. 

Visible body piercings other than the ears are not permitted. 

Students wearing clothing that is not appropriate will be given a chef’s coat, server’s shirt, and/or chef’s pants to wear for the remainder of the class period and will earn 1-2 behavior points (see behavior code). 

Clothing or jewelry that disrupts or impedes the educational environment will be addressed on an individual basis. 

In the interest of maintaining a safe environment, as well as promoting conduct which does not substantially disrupt, impede or interfere with the operation of the school, any articles of clothing, jewelry or other body ornaments which are perceived as gang-related attire by the instructor and the administrator (including but not limited to chains, bandanas, sagging pants, etc.), shall not be worn at school or at school activities. Gang-related graffiti, writing, and symbols are not tolerated. 

6.
EUDORA/ED-TEC BEHAVIOR CODE


Offense
Consequence
Pts. 

Disruptive Behavior
Detention

1-2

Disrespect & Insubordination 
Detention

2

Lying and/or Cheating
Detention

1-2

Dress Code Violation
Detention

1-2

Inappropriate Language/Gesture
Detention

2-4

Parking Violation
Detention – Ticket

1

Hazardous Driving
Detention – Ticket

1-2

Intimidation / Harassment
Detention/Suspension

2-5

Destruction of Property/Theft
Detention/Suspension

3-5

Fighting

Detention/Suspension

3-5

Tobacco

Detention/Suspension

2-5

Alcohol / Drug Use
Detention/Suspension

2-5

Assault of Staff member
Long Term Suspension

15

Weapons Violation
Long Term Suspension

15

Arson

Long Term Suspension

15

Terroristic Threat
Long Term Suspension

15

If a student accumulates 5 or more points he/she will be given the equivalent of an In-School Suspension. This will be served at the EDTEC site or at the sending school site.  The EDTEC Director will make the determination. If a student accumulates 10 points he/she will be given an Out-of-School Suspension. If a student accumulates more that 15 points, the student will be expelled from the EDTEC facility & return to their sending school for rescheduling.

The EDTEC Director reserves the right to assign consequences & points to any violation of school policy not listed above.

7.
Tentative 2008-2009 Culinary Arts Course Outline
Orientation and overview of Culinary Arts  

Safety and sanitation (chapt. 2)
Preventing Accidents and Injuries (chapt. 3) 

Kitchen Basics (chapt. 4)

Successful Customer Relations (chapt. 1)
Foodservice Equipment (chapt. 5)

Nutrition (chapt. 6)

Salads and Garnishes (chapt. 9)

Semester 1 Final (National ServSafe Certification Exam)
Breakfast Foods and Sandwiches (chapt. 7)

Working with People (chapt. 8)

Business Math (chapt. 10)
Fruits and Vegetables (chapt. 11)
Controlling Foodservice Costs (chapt. 12)

The Food Industry and Government 

Semester 2 Final - National ProStart® Exam, Part I

Students must complete the following criteria to earn the National ProStart® Certificate:

1.) Earn a minimum score of 70% on each National ProStart® Exam.

2.) Complete the Culinary Arts program with a minimum GPA of 70%.

3.) Earn a minimum of 400 hours industry experience.

4.) Complete the minimum required workplace competencies.

8.
EUDORA-DESOTO TECHNICAL EDUCATION CENTER

CULINARY ARTS STUDENT SAFETY PLEDGE AND FIELD TRIP CONSENT FORM
_______________________, who is enrolled in Culinary Arts will, as part of their shop experience, operate machines, providing that their parent or guardian gives written permission.  It is understood that each student will be given proper instruction, both in the use of the equipment and in correct safety procedures concerning it, before being allowed to operate it themselves.  The student must assume responsibility for following safe practices, and we therefore ask that they subscribe to the following safety pledge:

1. I promise to follow all class and kitchen safety rules.
2.
I promise never to use a piece of equipment without first having permission from the instructor.
3. I will not ask permission to use a particular piece of equipment unless I have been instructed in its use, and have passed the safety test on that equipment.

4.
I will report any accident or injury to the instructor immediately.
Student Signature_____________________________________Date__________________
I hereby give my CONSENT to allow my child to:

1) operate all equipment necessary in carrying out the requirements of the course in which they are enrolled and

2) go on field trips during the class period. 
Parent Signature______________________________________Date__________________
Return by 8/22/08
9.
EUDORA DE SOTO TECHNICAL EDUCATION CENTER SIGNATURE FORM RECEIPT FOR 2008-2009 CULINARY ARTS I COURSE SYLLABUS
I have received, read, and understand the content of the syllabus outlining the course.

Student’s Name: ___________________________________ Class:  Culinary Arts I
                                   (Please Print) 

Date: ________________
Student’s Signature: ___________________________

Date: ________________
Parent’s Signature: ____________________________

STUDENT’S DAILY SCHEDULE
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Return by 8/22/08
10.
