Clare-Gladwin RESD Career Tech Center

Culinary Arts Program

Course Syllabus

Instructor:  Chef Heidi Rocha

Program Location:  Harrison Community Kitchen & City Market
Phone:  CTE Office - (989) 386-9334
Katie Brewer, Administrative Assistant







Margie Dill, CTE Counselor






Sandy Russell, CTE Director


Harrison Community Kitchen – (989) 229-8712    
Chef Rocha’s Cell Phone – (989) 621-6236

E-mail:  hrocha@cgresd.net 

Class Website :  http://cgresd-culinaryarts.weebly.com 
Major Program Goals:  

The goal of this course is to provide students with information and skills needed to enter hotel and restaurant/food service positions and pursue post-secondary education.  

After completing the program students will gain the following skills:

· Commercial food preparation

· Sanitation

· Inventory Control
· Knife skills

· Measuring/Weighing

· Commercial equipment operation

· Baking skills

· Customer service skills
Program Scope and Sequence:

This class is a two year program.  During year one students will complete “Foundations of Restaurant Management & Culinary Arts” Level One and Level Two.  During year two students will complete Advanced Level Two and are required to complete an independent Leadership Project.   Any 2nd year students will review basics from the previous year.  Second year students will also complete a workbased learning placement throughout the majority of the year providing they meet the requirements.  The placement will be in a leadership position within our foodservice operation and potentially local businesses.
	CURRICULUM (2018/2019)

	ServSafe Food Safety

Foundations of Restaurant Management & Culinary Arts (2nd ed.) – Level 1
· Welcome to the Industry

· Career Opportunities

· Professional Expectations

· Communication Skills

· Beginning Your Career

· Introduction to Food Safety

· Hygiene & Cleanliness

· The Safe Flow of Food

· Risk Management

· Workplace Safety Procedures

· Foodservice Equipment

· Knives and Smallwares

· Kitchen Basics

· Culinary Math

· Salads

· Sandwiches and Pizza

· Stocks, Sauces, and Soups

· Cooking Methods

· Introduction to Baking

· Principles of Great Service

· Front-of-House Basics

· Introduction to Management

Foundations of Restaurant Management & Culinary Arts (2nd ed.) – Level 2
· Introduction to Marketing 

· Menu Management

· Egg and Dairy Products

· Breakfast and Cookery

· Fruits

· Vegetables

· Potatoes, Grains, and Pasta

· Introduction to Cost Control

· Food Costing

· Labor Costing

· Purchasing

· Building Successful Teams

· Sustainability

· Introduction to Nutrition

· Building Healthful Menus

· Meat

· Poultry

· Seafood

· Yeast Breads

· Cakes and Pies

· Desserts

· Plating and Garnishing

Year Two 
Advanced Found. of Rest. Mgmt. & Culinary Arts – Level 2 (see above)

Independent Leadership Project

Workbased Learning – Jobsite placement




Program Features:

Certifications:

*ServSafe Certification Test (Issued by National Restaurant Association)

· Pass certification exam with 75% or better.

*ProStart Certificate of Achievement (Issued by National Restaurant Association)

· Pass Level 1 & Level 2 Final Exams with 70% or better.

· Complete 400 hours mentored worksite experience.

Program Grading Requirements:  

· 20% - Written work & Assessments – Including daily assignments, writer’s notebook, quizzes, tests, and exams.
· 40% - Practical –labs, lab assessments, catering, and foodservice rotations.
· 40% - Professionalism – Grade will be given on a scale of 5 points per day based on professionalism (proper uniform & work habits), safety, and work ethic. Work ethic includes dependability, attitude, and initiative.  
Program Assessment Plan (grading policies):                                            

Grading Scale:

100    – 93 A

92.99 – 90 A-

89.99 – 87 B+

86.99 – 83 B

82.99 – 80 B-

79.99 – 77 C+

76.99 – 73 C

72.99 – 70 C-

69.99 – 67 D+

66.99 – 63 D

62.99 – 60 D-

59.99 – 0   E

Attendance:

· Students are required to give prior notice of and reasons for absences.  This includes any “school-related” absences.  Please treat this class the same as you would for having a job.  If you are unaware of the absence, then please call or text Chef. Rocha at 989-621-6236 prior to the start of class or “as soon as possible.”  Your communication or lack thereof will have an impact on your “professionalism” and “practical” grades.  

· Students are expected to demonstrate good dependability.  In order to qualify for workbased learning and/or ProStart Competition, then students will need to have five or less absences in a given semester.  Students with good attendance will have special opportunities (competition, leadership positions etc.) as they arise throughout the year.  
Make-up Assignments/Labs/Tests/Practical work:

· Students are required to be present on lab days.  Many times labs cannot be made up, because food and materials will not be available after the scheduled day. 
· Catering and foodservice rotations days cannot be made up due to the nature of the work.  If you have extenuating circumstances, then please see Chef Rocha.  Credit may be made up by volunteering for after school catering and/or community activities.  

· Students are responsible for making up any missed assignments.  Check the weekly agenda and our class website (http://cgresd-culinaryarts.weebly.com under the assignments tab). 

Articulation:      

· Students may earn articulated credits through Ferris State University, Baker College, or Sullivan University when earning a B or higher and meeting required criteria.  See our counselor, Mrs. Dill for more information.
Lab & Kitchen Procedures:

· Students are required to receive passing scores on the following in order to begin working in kitchen:

· 80% or higher on the – Food Safety test

· 80% or higher on the - Workplace Safety test 
· 100% - Equipment tests

· Students will be required to follow proper dress code during lab and foodservice operation days.  You should come prepared for the kitchen every day.  Our schedule will vary from week to week.  If a student is not following the dress code and it cannot be corrected, then they cannot cook and will receive a zero for the lab or foodservice rotation grade.  The dress code includes: chef jacket, apron, chef hat, black chef pants, and black non-skid kitchen shoes.  Students are responsible for laundering their own uniform (coat, pants, and hat).  If any student does not have their chef coat and/or pants available, then they may be able to rent one for $1 each per day.    
· Health code requirements include having short, unpolished nails, no rings, and no bracelets.  We understand that some students may want painted nails or false nails during homecoming and/or prom.  This will be the only exception.  Please notify Chef Rocha ahead of time. You will be allowed two weeks with painted or false nails, and will have to wear gloves at all times when in the kitchen.  
Cell phone/electronic device policy:

· Cell phones/electronic devices are not allowed in class, unless specified by Chef Rocha.  Please keep phones turned off and out of sight.  Cell phones are not allowed in the kitchen for any reason, because this is a health code violation. Chef Rocha will have her cell phone for emergency purposes only.  On kitchen days, please put your phone in your personal file in the filing cabinet.  Any students caught using a cell phone in class will be given one verbal warning and upon the 2nd occurrence the phone will be collected, kept in Chef Rocha’s desk, and a phone call will be made home.  If there is a third occurrence, then your local school will be notified and your phone will be kept in the CTE or home school office until a parent or guardian can come pick it up.
Consequences for Inappropriate Behavior: 

· First occurrence – Verbal warning and discussion.
· Second occurrence – Second warning, parent/guardian contact, and referral to home school principal and home school rules. 
· Extreme behavior will be addressed immediately, parent contact, referral to home school rules, and possible removal from CTE program.
Resources & Materials:   

· Textbooks:

· Foundations of Restaurant Management & Culinary Arts – Level One

· Foundations of Restaurant Management & Culinary Arts – Level Two
· ServSafe Food Safety Essentials
**IMPORTANT NOTICE** - Students will be required to pay $5.00 towards the cost of their kitchen shoes.  Also, students have the option to buy a jacket with their name on it for $17.  However, they are not required to purchase a personal chef jacket.  

Students will also be signing out chef jackets, chef pants, chef hats, textbooks, and class equipment throughout the year.  If any items are lost or damaged then the students will be expected to pay and if unable to pay will receive a grade of “incomplete”.  
Parent/Guardian contact information

Name(s):  ______________________________________________________

E-mail:  ______________________________________________________
Home phone:  ______________________________________________________
Cell phone:  ______________________________________________________
Work phone:  ______________________________________________________
Best time to contact:  ______________________________________________________
Best method of contact:

E-mail 

Home phone

Cell phone

Work phone

All

Would you be interested in volunteering and/or chaperoning class activities (advisory committee, events, class projects)?

Do you have or know anyone with special skills that can be shared in our program (for example: cake decorating, cooking techniques, teambuilding, or knowing someone who works in the industry)?
(Sign and return by Wednesday, September 4th, 2014)

I have read all of the above items and agree with information stated in the Culinary Arts Course Syllabus.

 

Student Signature
__________________________________    Date:  ____________

 

Parent/Guardian Signature _______________________________     Date:  ____________
