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Culinary Arts 3 & 4
Senior Syllabus 2014 - 2015

Instructor: Chef Joseph F. Wilson Jr.                                                                                               Planning Period: 4th
Culinary Arts Lab/ Room 2127/ 107 ext. 61107
Office Phone: 314- 371-0394 Ext. 2127
Joseph.wilsonjr@slps.org


Course Description :
Room 107 will serve as the Culinary Arts classroom. This will be used to give an introduction to theories and real life scenarios involving the planning, purchasing, preparation, and presentation of foods. An overview of the restaurant environment will be featured to highlight the many facets involved with serving food, with a strong emphasis on safety and sanitation. The kitchen (culinary arts lab) will be used to its full potential to apply a “hands on” practicum. Students will be held accountable for following the rules of a kitchen as if they were an employee on duty, including leaving the area as clean and sanitary as when they started. This vocational program will give students the opportunity to integrate the knowledge gained in many of their core academic subjects including math, science, foreign language, social studies, and communications. Senior students will be held to a higher standard, and expected to prepare themselves for more career exploration. Seniors will be expected to participate in a site-based internship program that will give the student an opportunity to apply the skills gained in the classroom while developing additional skills in a professional environment.    

Course Objectives/ Competencies:
-Students will become familiar with careers associated with the hospitality industry and prepare them to make intelligent choices for their personal lives.
-Students will be prepared for entry level positions and entry into advanced level courses in technical schools and/or colleges.
- Students will gain skills in the areas of foodservice on many different levels, such as restaurants, private clubs, theme parks, sporting arenas, hospitals, corporations, and everywhere that people must eat.
-Students will be empowered to make an educated, logical decision on a field of study to further their education in the hospitality segment.   
-Students will obtain certification in the ServSafe safety and sanitation program that is required by the state of Missouri in every foodservice establishment.
-Students will be able to perform, demonstrate, and explain the role of culinary arts in the hospitality industry.
-Students will be able to identify basic responsibilities and duties of a wide range of stations and positions in the classic brigade kitchen.
-Students will be able to demonstrate and perform basic knife skills and cooking methods required for success in a food preparation environment.
-Students will be familiar with classic recipes and ingredients that are universally utilized in the classic kitchen as well as more innovative and cutting edge methods and theories. 
-Students will use culinary math to convert recipes, ingredients, and their yields and understand portion control.
-Students will be familiar and use the cost control models used in the industry from menu planning to purchasing/ receiving, to preparation, to presentation, to reconciling leftovers.  
- Students will develop employability skills including interviewing, resume', cover letters and portfolio preparation.

Course Outline:

First Semester:

Breakfast Food and Sandwiches:                 Nutrition:                                                Cost Control:
                       Dairy Products and Eggs            The Basics of Nutrition                           Intro to Cost Control
                       Breakfast Foods and Drinks       Making Menus More Nutritious             Controlling Food Cost 
                       Sandwiches                                                                                                 Controlling Labor Cost  

Career Portfolio:                                           Salads and Garnishes:                             Meat, Poultry, and Seafood:                                                   
                       Interviewing Skills                      Salads/ Dressings                                    Meat
                       Cover Letter                                Garnishes                                                 Poultry
                       Personal Statement                      Garde Manger                                         Seafood
                       Technical Writing                                                                                        Charcuterie     
                       Journal Writing

Desserts and Baked Goods:
                       Bakeshop Basics
                       Yeast Breads
                       Quick Breads
                       Pies, Pastries, and Cookies  
                       Chocolate
                       Specialty Desserts   

Equipment Selection, Safety and Sanitation, and Professionalism will be and ongoing and constant focus.

Second Semester:

Senior Internship (team work)
Journal Writing

Assessments:

NEHA Safe food handler’s certificate
ServSafe Safety and sanitation certificate
NOCTI Hands-on technical skills assessment for prep cook
ProStart Chapter quizzes and assessments over chapter specific information   

Textbooks/Course Topics                                                      Videos/Teaching Aids                                                                                                                                                                  
· ServSafe Course book                                            Program  (Skills USA)                                             
Critical Control Points                                                   St. Louis Health Dept.                                              
                    Danger Zone                                                                  Guest Speakers
Cross-Contamination                                                      Internet Research 
                    Proper Storage of Foods                                                 Hand-Outs                                                                             
                                                                                         Related Field Trips 

· Foundations of Restaurant Management & Culinary Arts-Level Two                                             
Hot Food Preparation                       Purchasing and Receiving
      Cold Food Preparation                     Meal Planning
      Nutrition                                           Professionalism

Class Materials (Supplies)
All students are required to have the following:
· Two inch, three ring binder, black, white, or blue in color 
(For Student Portfolio)
· Paper 
· Pens and pencils
· Closed-Toe Shoes (Slip-resistant preferred)
· Journaling Notebook 
· $ 15.00 – Skills USA Membership Dues (non-refundable)

*All textbooks given to students to use during the school year must be returned in an acceptable condition. Students are held financially responsible for any damaged or lost textbooks. 

 Classroom Policies and Rules
· Please refer to Culinary Arts Procedures
· Students will observe all SLPS rules for attendance and behavior (See Students Rights and Responsibility Handbook).
· If you cannot attend class, it is YOUR responsibility to obtain assignments and course notes.
· The goal in class is to learn. Please respect yourself and your classmates at all times.
· The Clyde C. Miller Career Academy policy on NO PHONES, CD PLAYERS, IPODS, RADIOS, PAGERS, HEADSETS, DVDs, and GAMES in any classroom or lab will be strictly and seriously enforced. Violators of this rule will result in swift and sure disciplinary actions.
· Sleeping and Insubordination are unacceptable and will be addressed immediately.
· Each student is responsible for cleaning up around his or her workstation before leaving the classroom.
· Missouri Health Laws do not allow the following in the Culinary Arts classroom.
· NO GUM, candy, chips or food of any kind allowed in classroom or labs.
· NO BEVERAGES of any kind allowed in classroom or labs.
· All BOOK BAGS, back packs, duffel bags, totes, and larger purses… are to be kept in the student’s lockers. 
· NO PERSONAL SUPPLIES, (example: comb, hair brush, hair pick, make-up…) in the Culinary Arts classroom or lab.
· Hepatitis A Inoculation, All Culinary Arts students are required to be inoculated against The Hepatitis A Virus
Grading Policy
A= 100-90% the work is exemplary and has been completed in a timely and independent manner. The work shows the student’s high level of understanding.

B= 89-80% the student’s work is above average and has been completed in a timely manner. The work shows the student’s clear level of understanding.

C= 79-70% the student’s work is satisfactory and may or may not have been completed in a timely and/or independent manner.

D= 69-60% the student’s work barely meet the requirements and work was not completed in a timely and/or independent manner.

F= 59% and below, the student’s work does not meet the minimum standards of understanding. 

Grading Scale

 Activities/Projects/Presentations: (35%): Demonstration, team projects, homework and illustration of acquired knowledge and competencies are an integral part of this rotation and will account for a portion of the final grade. Reading on each of the topics in the course is expected. Grades will reflect the quantitative and qualitative completion of the assignment/ projects as directed. The standards for Written English will also be used in evaluating all written work. No late homework/ projects will be accepted in the Culinary Arts class. In preparation for the workplace and/ or college, we must strive for meeting deadlines as dictated. Students with excused absences will be given ample opportunity to complete missing assignments.

Assessments: (65%): Students will be responsible for reading and reviewing materials presented during this rotation for tests and the final test. Assessments in Culinary arts will be written as well as lab based to assure the hands-on competencies are being met as well as the knowledge of cognitive information. Work ethic will also be assessed on a daily basis. Each student will begin each class with 5 points toward work ethic. 1 point will be deducted for tardiness, use of foul language, a uniform violation, a violation of school electronics policy, chewing gum, sleeping in class, or disrespect of teacher or any other adults in our building, insubordination, and belligerence. It is possible to receive a negative work ethic score for the day.

Attendance:
Students will observe all Clyde C. Miller Career Academy rules for attendance and behavior (See Students rights and Responsibility Handbook). 
If you cannot attend a class, it is your responsibility to obtain missed notes and assignments.

Make Up Work Policy

                                                       LABS CANNOT BE MADE-UP

All work is expected to be turned in when it is due. Students will be allowed to make up most assignments if they have an excused absence (See Students Rights and Responsibility Handbook). They will be given additional time equal to the number of days missed (example: missed 1 day = 1 extra day to turn in the assignment). Exceptions and/or special circumstances will be considered on a case by case basis.

Plagiarism/Cheating Policy
Cheating is defined as using, submitting or attempting to obtain data or answers dishonestly by deceit or by means other than those authorized by a teacher.
Plagiarism is the act of presenting or turning in someone else’s ideas or work as your own. This form of cheating includes copying, cutting and pasting information from a text or website, copying a passage and changing only some words, paraphrasing, or using work prepared by someone else. When you fail to credit the source of your information, you are plagiarizing. To avoid plagiarizing material, you must be sure to cite sources of information.  Keep notes and rough drafts to show the authenticity of your work. Any student caught cheating or plagiarizing will automatically receive an “F” on the assignment, test or project and will be subject to a disciplinary conference. 

Miscellaneous Course Information:

Field Trips
 A signed a field trip permission slip is required for every student participating in a field trip activity. All students are required to wear the school uniform on field trips, unless specifically stated otherwise on the permission form.






Important Note:
Parents/ Guardians are strongly encouraged to participate and monitor these processes as well. As the instructor, I welcome any questions, concerns, comments, encouragement, and/or feedback you have to offer. 

------------------------------------------------------------------------------------------------------------

Student name: ____________________________________________, I have read and commit to adhering to these policies. Additionally, I commit to respecting my peers and instructor in our classroom.

___________________________________________________ Student Signature


I have read and commit to supporting “my” student in all ways possible. I commit to communicating with “my” student and his/her instructor in those ways necessary to make “my” student successful.

___________________________________________________ Parents/Guardians Signature


___________________________________________________ Instructor Signature







 Projects:
Senior First Draft of Student Portfolio due – October 3, 2014          
Senior Internship Begins – January, 2015
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