Culinary Arts I Syllabus
Prerequisite:  Introduction to Culinary Arts Course
Culinary Arts I


ROCKDALE CAREER ACADEMY

Rockdale County Public Schools

Rian Macdonald, Culinary Arts Chef Instructor rmacdonald@rockdale.k12.ga.us
1. Course Description
Culinary Arts I is a two semester Career and Technical Education course, the second in the sequence of three courses in the Culinary Arts Pathway.  It is designed as an advanced course that provides students with detailed food preparation, menu planning, costing and methods with lab work that will parallel work done in the classroom.  The course includes advanced safety and sanitation through certification in ServSafe Management offered during the second semester
The food preparation course work is based on curriculum developed by the Georgia Department of Education and American Culinary Federation.  Classwork is done via internet through ITSLEARNING, in group and individual work during class time, and in culinary skills labs.   Students will be required to work, within a catering environment, to practice the skills that they are learning in class. Some of these events will be during class while others will be after school and on the weekends. Each student is required to participate in three (3) catering events each semester. This is not voluntary but a requirement for Culinary I students.
2. Instructional Philosophy
Students are expected to meet all course goals listed below and be able to demonstrate their understanding of underlying concepts.  Instruction will be heavily laboratory and project based. This course requires that students do research and complete projects. Students will be given food preparation competencies to master and will be rated on their ability to complete specific tasks within the professional kitchen environment. Reading, writing, math and science are all important parts of the curriculum in Culinary Arts I.
Student assessment will be based on individual and group work, individual completion of project presentations, written reports, tests over student knowledge of important nutrition, food preparation, and equipment terms, and demonstration of essential skills. Professionalism which includes work ethic or soft skills are also graded. Students will be asked to evaluate their own progress in the class and make necessary improvement throughout the course. Students will complete cleaning activities based on a designed rotating cleaning chart and shall fall on the student’s responsibility to complete the required job for the specific kitchen lab.
3. Course Goals
The course goals and objectives for Culinary Arts I are aligned with the state and national standards in Family and Consumer Science as well as with the knowledge and skill competencies as established by our industry certification partner - the American Culinary Federation Education Foundation (ACFEF)
1. The Foodservice Industry – Employability, History and Philosophy,  Professionalism

2. Culinary Safety and Sanitation – Foodborne illness, flow of food, facilities management

3. The Professional Kitchen –Equipment, culinary math and menu planning
4. Culinary Applications – Cooking processes and methods, baking and garde manger
4. Classroom Expectations and Guidelines:


· Written Material:  Textbooks are used as class sets in the classroom only. Study material is provided via the class webs ITSLEARNING.  STUDENTS NEED INTERNET ACCESS


· Students are expected to provide their own pens, sharpies, pencils and paper as needed.
· Students are required to wear their OWN culinary uniform  and approved black shoes with slip resistant/non- skid soles in all  kitchen labs, no exception. UNIFORM COST $80.00
· Students must have TWO sets of the uniform.  SEE UNIFORM ORDER SHEET
· SERVSAFE EXAMINATION FEE: $36.00 PER TEST
· Lab fees $50.00
· Lockers are assigned to students for uniform and shoe storage – no cost to student
· Classroom Rules: 
· Follow all RCPS and RCA rules as stated in the system handbook
· Be in your assigned seat when the bell rings at the beginning and the end of class

· Use only appropriate language and voice appropriate conversation.   
· Electronic devices can only be used with instructor permission, never in the kitchen

· Respect all teachers, peers, and equipment

· Be prepared to work and stay on task in the classroom and lab

· Listen once, If repeating is necessary, ask 3 others and only then ask the instructor

· Tardy to class or lab:




1st offense – verbal warning




2nd offense – parent notification and assigned afterschool detention




3rd offense – removal from lab and/or discipline referral/loss of driving priveleges
5.  Student absences/make up or late work policy/deadlines/testing
As a charter career academy, RCA emphasizes employability skills needed for success in the workplace. For that reason, students must understand the importance of deadlines and the production of quality work, no matter the task or assignment. It is only when effort is put forth that teachers can assess what a student knows and where improvement can be made.  As students work towards mastery of standards and concepts, credit, students are expected to perform at their highest performance level when taking an assessment.  Reassessments are not offered in this course and the grade stands as earned.

Students who do not turn in assignments, may not have an opportunity to regain points lost from the missing assignments.  Ultimately, grades are earned by the student and determined by the teacher and are not open for negotiation. Late work may require a written explanation about why the assignment is late along with a REQUEST for the teacher to accept it.  The teacher will determine the length of time and conditions allowed if an assignment will be accepted late. 
Students are expected to turn work in on time.  If work is turned in late, 10 points will be deducted for each calendar school day it is late.  If the assignment is 10 calendar days late, it will not be accepted and will result in a zero in the grade book.

If the assignment was previously scheduled for submission via ITSLEARNING, there is not an extension of the due date because of a school absence and the student will receive a zero grade.

If a student is absent for a lab assignment or a test, it is the student’s responsibility to schedule time to complete the assignment outside of class time.  Upon returning to class and within 10 calendar days, the student must schedule an appointment with the instructor for making up missed labs.  Missed tests must be made up within 5 calendar days. The designated make-up day for missed kitchen labs or tests are Monday’s and Thursday’s. All make up labs and tests must be accompanied by a note from your parent/guardian stating the reason for the missed class. No note, no make-up opportunity.
6.  Statement of Academic Integrity 

The Rockdale County Public Schools Parent/Student handbook explicitly states that “a student shall not cheat on tests, examinations, projects, homework, or reports by giving or receiving unauthorized assistance nor be involved in plagiarism or other acts of academic dishonesty.” The recommended punishment is a grade of zero and/or office referral.
Plagiarism is ‘the unauthorized use or close imitation of the language and thoughts of another 

author and the representation of them as one’s own original work” (www.dictionaryreference.com). Plagiarism is completely unacceptable at all levels and in any quantity. Any assignment which is plagiarized or contains plagiarism, is copied off of another student, or is allowed to be copied by another student will receive zero credit. Students may also be referred for additional disciplinary action depending on the severity and frequency of the offence(s). 
	
	
	


7. Grading Policy
Note:  The instructor reserves the right to make adjustments in course content, coursework, lab competencies and/or grading procedures as needed.
Grades are divided in specific categories based on the expectations of the Culinary Arts Program as follows:
FALL SEMESTER:

Formative Assessments: 65% Total from the following:

· Culinary Labs: 45% specifically addressing culinary skills demonstrated in the kitchen and catering event participation
· Sanitation:  10% -  includes proper dress; sanitation and food safety applications in the lab
· Employability: 10% - includes work ethic skills, professionalism, teamwork both in lab and class
Summative Assessments:  35% written tests given at the end of each unit completed in class
Final Exam:  20% of Final Grade.  Exam maybe written or practical or combination of both
SPRING SEMESTER: 
Formative Assessments: 65% Total from the classroom and kitchen labs
· Culinary Labs: 40% specifically addressing culinary knowledge and skills demonstrated in the kitchen lab sessions and catering event participation
· Sanitation/Safety:  20% -  ServSafe daily work and quizzes and lab sanitation
· Employability: 10% - includes work ethic skills, professionalism, teamwork both in lab and class

Summative Assessments:  35% Total from the following:

· 15% written & practical lab Tests given at the end of each unit completed in class
· 20% SERVSAFE SAFETY and SANITATION CERTIFICATE OR IN HOUSE EXAM

       Final Exam:  20% of Final Grade.  Post Student Learning Objectives (SLO) exam
Parents may access the student portal to view grades using the link below

Infinite Campus Parent Portal - Rockdale County Public Schools (rockdaleschools.org)
Student Non-Discrimination Policy 
The Rockdale County Board of Education (“Board”) desires that all students receive the benefit of an adequate education.  With this view in mind, the Board prohibits unlawful discrimination against students because of race, color, national origin, sex, religion, age, or disability, or other protected group status or activity (e.g. opposition to prohibited discrimination or participation in the statutory complaint process) in its programs and activities or employment in its programs or activities.  In keeping with this commitment, the Board will not tolerate harassment, discrimination, or other unlawful treatment of its students.  As set forth herein, the Board designates the following employee of Rockdale County Public Schools (“District”) to handle inquiries regarding the District's non-discrimination policies: Executive Director for Support Services Rockdale County Public Schools 954 North Main Street Conyers, Georgia 30012 T: (770) 483-4713 http://portal.rockdale.k12.ga.us/about/ss/Pages/default.aspx
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