Culinary Arts II
Course Expectations
Instructor: Mrs. Nicole Jones
E-mail: nicole.jones@cobbk12.org
Course Description: As the third course in the Culinary Arts Pathway, the prerequisite for this course is Culinary Arts 1.  Culinary Arts 2 is an advanced and rigorous in-depth course designed for the student who is continuing in the Culinary Arts pathway and wishes to continue their education at the postsecondary level or enter the food-service industry as a proficient and well-rounded individual.  Strong importance is given to refining hands-on production of the classic fundamentals in the commercial kitchen.
Daily Expectations: Students should be prompt and prepared, respect others and their property, and keep their work areas clean.  No electronic equipment (I-Pods, cell phones, etc.) is allowed in the kitchen. See handouts on Daily Employability Checklist, also. Behavioral infractions will result first in a warning, then a detention, and then an administrative referral. 
Supplies: Supplies needed every day include a 3 ring binder (1.5 inches should be fine), paper, pencil or pen, and a set of dividers for the binder. 
Objectives (Performance Standards):

CA-CAII-1. Students will identify skills, certifications, and experience required for careers in the hospitality, tourism and foodservice industries.
CA-CAII-2. Students will examine and apply the principals of food sanitation and safety in foodservice operations and kitchen environments to achieve a nationally recognized food safety certification.

CA-CAII-3. Students will demonstrate and master commercial food preparation of all menu categories to produce a variety of food products.

CA-CAII-4. Students will discuss and practice Garde Manger.

CA-CAII-5. Students will demonstrate and master the commercial preparation of all fundamental bakery categories to produce a variety of baked, pastry, and dessert products.

CA-CAII-6. Students will identify and apply practices required for menu planning and development, purchasing and receiving, cost control and analysis, and marketing functions in quality food service operations.

CA-CAII-7. Students will identify and apply basic nutritional information on the effects of the structures and functions of nutrients before, during, and after food preparation and processing.

CA-CAII-8. Students will identify and apply dining room operations.

CA-CAII-9. Students will identify and demonstrate practices required for commercial food service operations management.

Grading:

15% Participation, daily work (includes Employability Skills), and quizzes
25% Projects (Includes working at events)

25% Labs

25% Tests

10% Final Exam

After an absence, it is the student’s responsibility to check on missed assignments.  Tests must be made up within three days. As soon as you return to school, talk to me to schedule a makeup time. Quizzes may be unannounced.

Dress Code for Foods Labs

When working in the food labs, students must wear closed toe shoes. If students do not come to class prepared, they will not cook and will receive a zero for the day. When we are preparing food for others, you will wear hair nets and gloves, just as in a professional kitchen. In addition, students are expected to act in a calm and controlled manner in the kitchen.  Failure to behave in labs will result in a grade of F for the day.

Communications

I have a blog on the Wheeler website.  Click on “Faculty”, then on “Teacher Blogs & Email”, then on my name to see what we’re up to.
Planned Schedule

We do cook and eat in this class, but not every day!  This class is designed to prepare students to work in the food industry.  We often prepare foods for groups outside of our class.  During those times students will NOT be eating the food they prepare in class. Do not eat food from the kitchen without permission.  Students are expected to participate in at least five hours of catered events during the school year. This will count as a project grade.

Film and Photo permission

During the semester we may show curriculum related videos.  There may be movies rated PG-13.  In addition, I often take pictures of the students in class.  Please sign the permission slip to give permission for your student to view PG-13 movies and have his/her picture taken in class. Thank you.

Culinary Arts Expectations
I have read this handout and am familiar with class policies.
Student name printed__________________________________
Student signature _____________________________________

Student email ________________________________________
My student may / may not view PG – 13 videos.

My student may / may not have his / her picture taken.

Parent signature ______________________________________

Parent email _________________________________________

Parent phone number__________________________________
I am aware of the classroom and kitchen policies.  I understand that if I use electronic devices in the lab I will receive one warning.  I also understand that if I do not come to labs prepared (closed toe shoes) behave in class or the lab I will get a zero for the day and further disciplinary action may be taken.

Student signature ______________________________________

Parent signature _______________________________________

My student has the following food allergies:

______________________________________________________________________
______________________________________________________________________
In order to extend our budget money, we are asking for donations of paper goods for the kitchen. The following items would be very useful.

Paper plates, plastic flatware, paper cups, plastic Ziploc bags in quart and gallon sizes, plastic food storage bags with twist-tie closures, napkins.
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