

KOFA HIGH SCHOOL
CULINARY ARTS

SYLLABUS

Culinary Arts I / II
Credit Hours: 1 per semester
Class time: 1 class period / 5 days per week
Prerequisites: None
Instructor: Ms. Sheranne Dampier
Room: 213
Phone: 502-5400 – Ext. 5519  7am – 3pm
E-mail: sdampier@yumaed.org


COURSE DESCRIPTION
This class is designed to introduce the student to basic culinary techniques while working within teams in a safe and sanitary environment. Less than 50% of the classroom time will be spent in the kitchen preparing food while the rest of the time will be spent understanding how important it is to work in a safe and sanitary environment, how to use basic kitchen tools, how to read and understand recipes and execute them correctly.
 

1. COURSE GOALS
1.1 To gain skill in preparing simple recipes with a minimal number of ingredients
1.2 To gain knowledge and an understanding of the basics of culinary arts
1.3 To apply knowledge of safety and sanitation in the kitchen
1.4 To identify and use basic tools and equipment

2. COMPETENCIES/OBJECTIVES
2.1 Upon satisfactory completion of this course, the student will begin to understand the following competencies as set up by the Arizona Department of Education and should be able to demonstrate the basics:
1.0 Apply Sanitation and Safety Procedures
2.0 Apply Basic Nutritional Concepts
3.0 Apply Food Preparation Techniques
4.0 Garde Manger
5.0 Prepare Bakery and Pastry Products
6.0 Perform Front of House Duties
7.0 Purchase and Receive Goods
    



3. STUDENT RESPONSIBILITIES
3.1 Culinary Fee is to be paid to the book store, please bring the receipt to class
3.2 Paper, pen/pencil and notebook to class everyday
3.3 Be on time to class. Sit in your assigned seat. Please be quiet and begin bell work.
3.4 Take notes in class. There are not many tests or quizzes but when there are I may or may not let you use notes. It pays to be prepared.
3.5 All assignments must be completed on time; exceptions will be made on an individual basis through the instructor.
3.6 Part of your grade is a participation grade….all students must participate in class.
3.7 I will give you advanced notice when projects are due…write down the due dates. If you miss the due date you will lose one letter grade for each day that it is late.
      

4. STUDENT RESPONSIBILITIES IN THE KITCHEN
There will be certain requirements for students to cook. If they are not followed those students will be expected to spend the lab time doing a written project assigned by the instructor for equal points.  

4.1 For your safety when we are in the kitchen you must plan ahead and wear close toed shoes,       
remove your jewelry, be careful of any loose clothing that could get caught or catch fire and tie your hair back or make sure you have a hat with you to wear. We have chef coats if you need to wear them.
4.2 Sanitation practices must be followed. Hands must be washed before beginning any lab. Kitchens 
must be cleaned and sanitized before and after every lab and ALL students must participate.
4.3 Any act of insubordination will not be tolerated. You will be asked to sit down and you will get a zero for the day and there will be no opportunity to make up those points. If this does not resolve the situation, further actions will be taken as defined by the Kofa Student Handbook rules and regulations.

5. METHODS OF INSTRUCTION
5.1 Pre and post laboratory discussions and demonstrations
5.2 Supervised laboratory experiences





6. LEARNING ACTIVITIES
6.1 Reading assignments
6.2 Daily bell work assignments
6.3 Viewing audio-visual materials and demonstrations
6.4 Participating in class discussions and activities
6.5 Chapter quiz/tests
6.6 Group, partner and individual activities
6.7 Preparing and tasting products as assigned



7. EVALUATION
7.1 Evaluation will be based on professionalism, practical skills and academics.
7.2 The grade will be determined as follows:
Professionalism includes work ethics, safety and sanitation, team work, appearance and attitude and results in 30% of your grade.
Practical Skills includes cooking skills, mise en place, participation and co-operation in the kitchen and results in 30% of your grade
Academics includes daily bell work, tests, quizzes, group discussions, written projects, hand outs and study guides and results in 40% of your grade.   

7.3 Grading Scale
90 – 100%      =    A
80  -   89%      =    B
70  -  79%       =    C
60  -  69%       =    D
      <  59%       =    F


8. CLASS RULES
8.1 NO cell phones…NO MP3 players….NO headsets ( even if they are not attached to anything) If I see  any of these things or any other electronics I WILL take them away, I don’t care if it doesn’t belong to you or if you need it for work. Do not argue with me about it….that will just get you a detention along with it. 
8.2 No gum, no candy or food other than what is prepared in this class will be allowed to be eaten in 
here. The only thing you may bring in here is a closed bottle of water. 



8.3 The following areas are off limits to all students unless you have my permission:
My office – that includes the computer, the telephones, the copier, the desks, the file cabinets.
The refrigerators and the freezer, unless we are doing a lab and then you will only use YOUR assigned product.
The pantry and all food supplies, unless we are doing a lab and then you will only use what is necessary for your lab.
Other student’s purses, back packs and personal belongings.  If it isn’t yours leave it alone.
8.4 If you are disruptive in class I will ask you ONE TIME to stop and then I will take further action 
according to the Kofa Handbook rules and regulations. 

9. PROCEDURES/POLICIES
9.1 Make-up work will be determined by the instructor depending on the situation
9.2 Under no circumstances will any student be allowed to leave the classroom during the first 30 minutes of class. Passes will be limited. You must have a pass to leave my room.
9.3 Extra Credit can be earned when students participate in state and local competitions such as Skills USA, C-Cap, Teen Chef or local cooking contests. Other extra credit will be assigned by the instructor for catering events, Culinary Club functions or events where student participation is necessary.

      

     
       








