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Course description:  Program prepares students with food production and preparation along with learning service skills for use in any food and hospitality related occupations.  Lessons include planning, selecting, storing, purchasing, preparing, testing, serving and selling food and food products.  Lessons also include nutrition values, safety and sanitation, use and care of commercial kitchen equipment and tools, restaurant management, food cost and profit analysis, side work and customer service and handling cash and credit transactions. 

Prerequisites:  This class fulfills requirement for culinary art baking and hospitality.

Course Goals:  To prepare students to work in the restaurant and hospitality industry.  Develop interests in culinary careers and possible careers in the industry.

Textbook:  The Culinary Professional, author Draz & Koetke.

Culinary Essentials, Johnson & Wales University.

Learning & Teaching Methods:  Combination of class instruction and lab work in kitchen.  Class instruction with use of textbook and instructional videos.  Food preparation and cooking class once a week.  Additional lessons and experience provided in conjunction with various school and local events.

Assessment and Grading Policy:  

A is 90-100%



10%
notes and class participation

B is 80-89%



20%
in-class work, homework, and projects

C is 70-79%



20%
lab work

D is 60-69%



40%
mid-term and final exam

F is below 60%


10%
off campus events and participation



100%   Total  Possible Points

Code of Conduct:  Come to class on time and prepared to work when bell rings.  Follow directions the first time.  Each of following violations will result in 2% grade reduction

· Dress code

· Out of seat

· Inappropriate comments

· Electronic devices

· Disruptive behaviors

· Inappropriate language, vandalism and littering.

Consequences:  Follow school procedures for discipline issues.

I. Goals


The students will:
A. Discuss the history and development of the food service industry

B. Summarize the influence of historical entrepreneurs in the food service industry in the United States

C. Analyze how current trends in society affect the food service industry

D. Explain the basic of nutrition

E. Interpret food labels
F. Explain the basic of safety in culinary arts

G. Identify safety hazards in the food service workplace

H. Explain the basics of sanitation in a professional kitchen

I. Discuss procedures for cleaning commercial kitchen equipment

J. Demonstrate and utilize proper pest control procedures

K. Identify and utilize first-aid procedures for accidents and injuries

L. Explain why laws governing food service exist

M. Identify laws and regulations specific to the food service industry

N. Analyze restaurant inspection scores

O. Read, follow, and convert standardized recipes

P. Demonstrate mastery of standard weights and measures used in the food service industry

Q. Use, follow, prepare, and plate standardized recipes creatively

R. Identify various moist and dry cookery methods

S. Identify occupations in the food service and culinary arts industry

T. Identify levels of training required for food service and culinary arts occupations

U. Apply effective practices for managing time/energy and team building skills

V. Apply decision-making and problem-solving skills. Analyze concepts of customer service

W. Develop and exhibit a good work ethic

X. Identify traits for gaining and retaining employment

Y. Create resume and learn interview technique

Z. Menu planning, marketing plan for restaurant concept
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