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Syllabus and Requirements- 2017-2018                         

Welcome!  I am excited you have decided to start exploring your culinary abilities.  In this Foods course, you will get an overview of cuisine from around the world, learn kitchen basics, proper food handling, kitchen safety, cooking, and nutrition through classroom instruction and hands-on experience.  For those of you interested, this course will help prepare you to enter the ProStart Program, an advanced Culinary course designed to prepare students for the Hospitality and Culinary industry.  
Textbook Work

We will be working with Guide to Good Food textbook to learn about kitchen basics, food handling, cuisines of the world, nutrition, and basic culinary skills.  We will be covering various chapters in this course.  Review questions will be assigned at the conclusions of the chapter.  These are to be completed in class.

In Class Activities

Through out the semester, we will be doing in class activities.  These will include “Opening Activities”, group assignments and projects, discussion questions, and other creative assignments.  These are to be completed in class, not as homework.  Your participation is expected in class activities and discussions.

Cooking

As an integral part of the hands-on curriculum of this course, we will be utilizing the kitchen to cook several times a week.  Students will be working together in cooking groups and assigned various responsibilities. This aspect of class will rely heavily on teamwork, cooperation, time management, and listening skills.  To subsidize for the cost of food and cooking ingredients, a donation is requested in the amount of $10- $50.  This is merely a request, and not a requirement.  No student will have to miss out on the cooking aspect of class due to finances.  Students will be graded on their ability to follow directions, complete the required tasks, teamwork, effort, and following food handling and kitchen safety guidelines. Your participation is expected.  For each dish, you must fill out your Kitchen Duty sheet in order to receive credit.
You will be required to wear a Chef Coat.
Cooking is a privilege, not a right.  You will need a spiral notebook/composition book to log all of your recipes.  This needs to be IN CLASS with you every day.

*Cooking privileges will be revoked for any students that fail to follow kitchen, safety, and classroom rules.  
Professionalism Credit

Once a month you will be issued a “Professionalism Grade”.  This will be based on your attendance/tardies, phone, your participation in labs and activities, behavior in class, and your ability to complete assignments.

Tests

Tests will be given periodically through out the year.  They will cover textbook work, as well as in class activities.  You will be notified in advance when a test will be given.  You will only be allowed to make up a test if you have an excused absence.
Lab Make-up
In the event of an absence on a cooking day, you will be required to complete a lab make-up worksheet at home to make up the points.  Missed labs must be made up within one week of returning to class. The student must complete the Home Lab Evaluation sheet and take 4 photos (starting recipe, recipes in progress, the final production, and cleaning afterward). It must also be accompanied by parent verification sheet to be awarded points.  It is up to you to get the missing work.
Garden

You will occasionally be working and maintaining our class culinary garden.  This is a requirement and part of your in class grade.  Please remember appropriate shoes/clothing on garden days.
Home Execution

You will be required to execute a recipe at home.  This execution includes a recipe, shopping list with appropriate prices, and evaluation of your culinary abilities.  Failure to complete this individual assignment will significantly hurt your grade.  
You will have a major group project this year:
World Cuisine Project
For your group project you will be required to choose a country research and specialize in the cuisine of that country. This will include a history of the country and its foods, recipes that, as a group, you will be executing, a shopping list, menu, and presentation. You will be given class time to complete majority of this project- take advantage of it. More information will be given to you on the specific requirements of the project at a later date.  Portions of this project will be completed throughout the semester.  Be creative and have fun with this group assignment. Your participation is expected.  Remember, you will be graded as a group, as well as on an individual effort.  This project will be part of your final.
Field Trips

You may have the opportunity to participate in the following (tentative) field trips:

· Olvera Street/ Chinatown- Cultural Food of LA
· Hotel/ Restaurant Tours

· LA Foodbank

*above field trips are tentative, due to number of student restrictions, not all students will get to participate in field trips.  Only students who have a strong work ethic and have shown professionalism in my class will be able to attend.

Competition

There is a competition the spring here at Bonita High School.  It will be between my ProStart Hospitality students and Foods students.  You will be required to submit a team application (teams of 3) in order for approval.
Guest Speakers

Over the course of the year, we will have various guest speakers from the Culinary and Hospitality industry.  These will include employers, colleges and universities, and industry professionals.  Collins College of Hospitality, The Art Institute, Culinary Institute of America, Baldwin Park Culinary Academy, and Southern California Gas Co. are scheduled already.

Extra Credit

Extra credit opportunities will be given periodically through out the semester.  However, you should not rely on these “opportunities” to pass the class.  

All of the above assignments are subject to change at the discretion of the teacher.

If you need assistance with an assignment at any time, do not hesitate to ask.  If you are having a problem completing an assignment, talk to me.  I am flexible.  If you need extra time, or had an emergency, talk to me before the due date on the assignment and we will try to work something out together.  I’m looking forward to a fun year!
Attendance

· You are responsible for obtaining information on any assignments you may have missed when you were absent.  You must make up any work within the same time you were absent.  For example, if you were absent 3 days, you will have 3 days to make up any work missed.  If you missed a cooking day, you need to complete a make up lab sheet.  It is up to you to get a make up lab sheet.

· Excessive absences may cause you to not pass the class.

Supplies

· You must bring paper, spiral notebook/composition book (recipe book) and a pen or pencil to class everyday.

· Though a lab fee is not charged, we are asking for donations in order to help purchase ingredients.  If you are financial able, donations between $10-$35 would be appreciated.  I also accept donations of supplies and ingredients.  This is not a requirement of the course.

Conduct

· Respect.  At all times you must respect the teacher, your fellow students, as well as yourself.  

· Professionalism.  You are expected to act in a professional manner at all times.  This is a hospitality/ culinary course in which the curriculum and expectations require professionalism.

· Attitude.  Try to have a positive attitude; as your attitude not only affects you, but those around you as well. If you are having a bad day, don’t take away from other’s positive learning environment because of your negativity.  Try to make the best of it.

· Kitchen safety and health procedures will be observed at all time.  There will be no wrestling or horseplay in any kitchen area, or anywhere in the classroom.  Failure to do so may endanger yourself, or your fellow classmates and will not be tolerated.

· Personal grooming (brushing or styling hair) is not appropriate in the kitchen. Long hair should be pulled back at all times in the kitchen. Applying nail polish and makeup is not allowed in the classroom. 
· Responsibility.  You are responsible for your own behavior and actions.  As a member of a group, you are responsible for your work and kitchen area.  Please make sure you leave your areas clean- whether you made the mess or not.

· Chef Coat/Uniform: You are required to wear your Chef Coat at all times during labs.  Failure to follow below guidelines will be loss of credit for the lab.  NO COAT NO CREDIT.  
· Standard chef coat for purchase (you get to keep it) is $15 with your name embroidered on it ($12 with no embroidery).  If you wouldI have Chef coats available for student use, however, please keep in mind that you will be sharing these coats with my 5 other classes.  
· I will be purchasing coats on September 6- please have your money/order in by then.
Uniform for lab days:

· Chef Coat- buttoned completely

· Hair Back/up (must be off the shoulder)
· Hat (preferred but not required)

· Closed-toed Shoes (prefer non-slip, but not required) – Open-toed shoes are NOT allowed on lab days.  You will be docked half-credit if you have open-toed shoes as they pose a safety hazard in the kitchen.  
· You need to be “at attention” when the timer goes off to start the lab for the day

Cell phones/IPods: No cell phones or electronic devices.  If I see your phone out, it will be “bagged”.  If it continues to be a problem, I will send it to the office and issue a detention.  We occasionally will be doing activities with electronic devices- this is the only time it can be out.
Grading

· Your grade will be based on a point system consisting of in class activities, tests, textbook work, major projects, participation, labs, and homework.

· Intern/ paid hours.  Hours spent as either an employee or intern in the hospitality field will be awarded points towards your grade.
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