Culinary Arts
William N. Neff Center
Course Syllabus
2 year course

3 credit hours per year

Instructor:  Katrina Wise
kwise@wcs.k12.va.us
Phone:  276-739-3100
Course Descriptions:  
Sanitation and Safety
Proper sanitation techniques for the food service industry.  Special emphasis will be placed on proper food handling techniques.  Topics covered:  food borne illnesses, proper cooking, handling and storage of food, correct temperatures to prevent food contamination, and safe personal hygiene for food handlers.  
Culinary I
Culinary skills such as knife skills are taught in this course.  Students practice basic cooking methods and prepare stocks, soups, major and minor sauces.  Standard weights and measures are applied to recipe conversions.  History and terminology is also covered in this course.

Culinary II
A continuation of Culinary Arts I.  Small quantity food production will be emphasized.  Students will prepare menus, prepare food orders, and prepare a wide variety of food products.  Basic cooking procedures are emphasized in this course.  Real life situations will also be used.
Basic Baking
An introduction to the basic principles of baking, including formula procedures, properties of baking ingredients, and function and proper use of equipment.  Students will prepare bread, rolls, pies, quick breads, cakes, icings and puff pastries.

Objectives:

Students are required to have non-slip shoes, aprons, chef hats and/or hairnets for all kitchen preparation days.  Any facial hair will be trimmed to a #3 blade (1/2 inch).  In addition no jewelry, watches, rings other than plain bands (relating to a wedding band), or bracelets will be worn during this time.  Student’s clothes shall be clean and neat, fingernails trimmed, and ready to go to work upon entering the kitchen area.  Any student who fails to adhere to this will be given a zero for that day.

Text:  Culinary Essentials, Glencoe McGraw-Hill
Any textbooks that are lost or damaged will be the responsibility of the student according to the Washington County Public School Policy.

Attendance:  Class attendance is mandatory and students are expected to meet all class sessions and be on time.

Students with excused absences will be allowed an opportunity to make up missed assignments, however, it is the responsibility of the student to find out what they missed by checking with the Instructor.

Grading:  Students grades will be based on:

1. Class Participation

2. Class examinations

3. Homework Assignments

4. Research paper

Grading Scale:

100-93 A

92-86 B

85-76 C

75-70 D

Below 70
F

Parent conferences:  If you wish to speak or meet with me, 

feel free to contact me between the hours of 8:00-8:30am or 2:50-3:25pm Monday – Friday @ 276-739-3100.

Class Conduct:  Students are expected to adhere to all the rules set forth by the Washington County Public School Handbook and the William N. Neff Career and Technical Student/Parent Handbook.

The Culinary Arts Field is a Profession and students are expected to act in a Professional Manor.
