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	Syllabus

Culinary Arts 2 CCC CSCE ICFSM
Instructor: Chef Craig Oglesby
oglescr@boe.richmond.k12.ga.us
Office Phone : 706-823-5580 ext 1544



Course Description 
	Course Number 20.53310 


As the third course in the Culinary Arts Pathway, the prerequisite for this course is Culinary Arts I. Culinary Arts II 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.
Course Standards
HOSP-CAII-1 Demonstrate employability skills required by business and industry.

The following elements should be integrated throughout the content of this course.

HOSP-CAII-2 Identify skills, certifications, and experience required for careers in the hospitality, tourism and foodservice industries.

HOSP-CAII-3 Demonstrate competency in the commercial food preparation of all menu categories to produce a variety of food products.

HOSP-CAII-4 Discuss and practice Garde Manger.

HOSP-CAII-5 Demonstrate and master the commercial preparation of all fundamental bakery categories to produce a variety of baked, pastry, and dessert products.

HOSP-CAII-6 Identify and apply dining room operations.
HOSP-CAII-7 Identify and create a conceptual food-service operation and identify the requirements needed for successful operation’s management.

HOSP-CAII-8 Examine how related student organizations are integral parts of career and technology education courses through leadership development, school, and community service projects and competitive events.

Describe acceptable procedures for Prerequisite(s)

Introduction to Culinary Arts
Instructional Materials and References

Text Book – Culinary Essentials (provided)
1 ½ inch Binder (white)

Permanent Marker (Sharpie – Black)

Culinary Arts Uniform (Chefs Coat, Hair restraint, Toque, Non slip shoes)

This course also uses supplemental handouts provided by the instructor. 

Software Required

NONE

Instructional Methods

This course will include a theory component as well as possible field trips to local industry-related establishments.  Theory will be presented through lecture and classroom discussions using LCD projectors and PowerPoint slide presentations.  Textbook reading, research, and demonstrations will be used to aid in the student’s learning process.  Students are expected to work both individually and in groups. This course is taught using a combination of lecture and small class discussion, demonstration, and practical application in the kitchen.   

Assessment Criteria & Method of Evaluating Students

Grading System
One indication of a student’s achievement is a letter grade assigned to student performance.  Each letter grade, in turn, carries “grade points” which are used in computing the student’s “cumulative grade point average.”  The credit hours attempted and grade points attained will enter into the computation of the student’s cumulative grade point average.  
                                                      Letter             Percentage           Evaluation
·         A                   90-100                    Superior 
·         B                   80-89                     Good      
·         C                   79-75                     Average
·         D                   70-74                     Below Average
·         F                     0-69                       Failing



The student should learn and understand the evaluation system used in this course.  It is the Student’s and Instructor’s responsibility to meet during the term to discuss academic progress. The evaluation of coursework will be reflected in a final letter grade assigned by the instructor at the end of the term for the following:

Grading Criteria:  
Daily Practical Application                  _10_ %


Progress Test                                        _20_ %


Lab/Practical Exam 
                          _15_ %


Weekly Evaluations

            _20_ %


Final Practical Exam                             _15_ %


Final Written Exam

             _20_%        
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Attendance and Professionalism

The instructional programs at RCTCM are based upon a series of class meetings involving lectures, discussions, demonstrations, and labs. Therefore, it is important for each student to be in attendance on a regular and consistent basis. It is further the expectation of RCTCM that students will be punctual, as this is a trait that is essential to success in both the classroom and the workplace as RCTCM trains students to obtain and maintain employment.  A student who is tardy or misses a class session is responsible for completing all material covered or assignments made during the absence. On occasion, a student must be absent or tardy due to a personal or medical emergency. In these cases, students are encouraged to notify their instructors prior to the absence, tardiness, or early departure to explain the reasons for the absence and to discuss what they are expected to complete prior to the next class session.

Specific attendance guidelines are outlined below:

1. A student is considered to be absent when the student does not attend any portion of a scheduled class for a given day.


     2.  A student is considered tardy if the student is not present:

a. At the scheduled start time of the class;

b. At the scheduled end time of the class; or

3.  Instructors take attendance at each class session and record any tardiness on the class roster for the day.

4.  In addition to the time missed by a student, the number of occurrences of tardiness is also monitored.  Regardless of the time missed, a failure to be in class as outlined in paragraph 2 will result in an occurrence of tardiness.  

Students are encouraged to be on time and present for class each day. It is the student’s responsibility to learn the material covered while absent and to see that all missed work is made up in compliance with the instructor’s guidelines.  Students who are absent on the day of an exam or other assessment are required to contact the instructor prior to the next class session.  
**FOOD AND/OR DRINKS ARE NOT ALLOWED IN THE LAB OR CLASSROOM AREAS**
Requirements for Successful Completion of the Course

At a minimum, students must achieve the following: a passing grade of D or above, completion of all required examinations, submission of all required lab exercises and projects, and adherence to the school attendance policy.  Any student absent during a pre-assigned test/exam and/or projects date will receive zero as a grade.  Make up work is the student’s responsibility.  The student must arrange with the instructor a correct time and place to accomplish the makeup work.  It is the students’ responsibility to seek the instructor’s guidance at the time when a problem area is initially encountered, not after receiving an unsatisfactory grade.  Arrangements for the special tutoring must be made with the appropriate educational staff, i.e. instructor, education supervisor or academic dean.  Make up work, instructor guidance, and special tutoring is provided at no additional cost to the student.

Cell Phone Policy:
As a member of the learning community, each student has a responsibility to other students who are members of the community.  When cell phones or pagers ring and students respond in class or leave class to respond, it disrupts the class.  Therefore, RCTCM prohibits the use by students of cell phones, pagers, PDAs, or similar communication devices during scheduled classes.  All such devices must be turned off or put in a silent (vibrate) mode and ordinarily should not be taken out during class. Use of cell phones, similar communication devices, or any unauthorized electronic data storage devise in testing situations, other than to receive emergency notifications, may constitute a violation of the Academic Integrity Policy and lead to sanctions.  
Make-Up Standards:
Students will be encouraged to be in class everyday and on time.  It will be the student’s responsibility to learn the material covered while absent and to see that all missed work is made up in compliance with the Instructor’s guidelines.  Students who are absent on the day of an exam or other assessment are required to contact the instructor prior to the next class session.  The instructor has the sole authority to determine if, when, and how a student may complete the exam or assessment that he or she wishes to take at a later time.

Academic Honesty:
TCM subscribes to the notion of academic honesty and integrity as it relates to students’ behavior within the classroom or on assignments and examinations.  Students are responsible for understanding the types of conduct which are deemed unacceptable and, therefore, are prohibited.  Please refer to the RCTCM catalog for further information.

Copyright Policy:
TCM prohibits violations of copyright, license restrictions, trade secrets, privacy and authorial integrity.  Distributing or receiving materials protected by copyright without permission of the copyright owner may be a violation of federal or state law and/or RCTCM.  Violations may be grounds for sanctions against members of the RCTCM and may be subject to civil or criminal penalties.  Please refer to the RCTCM catalog for further information.

Definition:
Copyright is a form of protection the law provides to the creators of “original works of authorship” for their intellectual works, both published and unpublished.  Although the rights provided by the law to the owners of the copyright are not unlimited in scope, it is illegal to violate any of these rights.  Please refer to the RCTCM catalog for further information.

Communication:  
This includes communication with the instructor and fellow students.  If you do not understand material covered, it is your responsibility to ask questions and obtain clarification.  In addition, you will be conducting group work and will need to communicate frequently with your fellow group members concerning assignments.  It is imperative that all communication between instructors and students be professional, courteous, and respectful.  TCM has a zero tolerance policy of bullying, implied threats, intimidation, or physical violence.  
Classroom Policies
· Arrive on time and prepared for class

· Participate 

· Food and/or drinks are not allowed in technical lab or classroom areas

· Cell phone usage is not allowed during class except for BYOT research
· All coursework must be submitted on time as scheduled

· All coursework must be professionally submitted 

· Typed

· Font: 12pt

· Theme: Times New Roman

· Spacing: Double

· Program: Microsoft Word 2010 (If coursework is emailed)

Dress Code

While in lab, students will always be in either the complete Chef Uniform.  Complete Chef Uniform must be worn while attending all technical labs.

Chef Uniform consists of the following:
· Clean & pressed white TCM logo Chef's coat, worn completely buttoned
· Clean, school approved, checkered pants worn appropriately

· Black, firm, leather or TCM approved, closed-toed work shoes, which are slip resistant and able to protect the wearer      from dropped items or hot liquids

· No sports style shoes are acceptable

· Black leather and / or black rubber kitchen clogs are acceptable
· Socks; either black or white
· Clean, student’s toque, and apron.
· Under shirt must be either black or white with no lettering
· Student attire for lecture classes must be business casual or student Chef uniform

The following forms of dress are NOT allowed on campus:
· Any type of head covering (hat, caps, hoods, bandannas, etc.) that is not part of the uniform

· Attire that shows, implies or promotes offensive works, pictures, emblems, symbols, sexually suggestive statements or drugs

· Extremely tight fitting, revealing or sexually suggestive clothing

· Sagging, loose fitting pants, or clothing which reveal underwear or bare skin between the shoulder and mid thigh

· Tank tops, or sports attire

· Flip-flop types of footwear

· Facial piercing(s), this includes ear, nose, eyebrow, tongue, lips, etc.

· Exception: Piercings may be worn if:

Quantity not in excess of professional appearance

Piercings must have stud backings with locking clasp

NO HOOPS or DANGLE JEWELRY

Personal grooming in the kitchen and the classroom consists of the following:

· Toque must be worn at all times in the kitchen. No head apparel is required in the classroom.  
     However, long hair must be pulled back and restrained.
· Students should be clean-shaven.  Those with mustaches and beards should be neatly groomed very close to the face.  
     Chef Instructor may ask those with beards/long hair to wear a beard snood or hairnet while in lab.

· Nail polish is unacceptable, as are artificial nails, acrylic nails, or bonded nails.  All finger nails must be clean and      trimmed short 
· The only jewelry permitted is one ring and one watch.  Watches must be removed from the 
wrist while in the lab.  All      jewelry from the neck up must be removed. (Exception: See above facial piercings)

Students will be excluded from participating in LABS without a complete uniform.
**SCHEDULE IS SUBJECT TO CHANGE WITH ANNOUNCEMENT FROM INSTRUCTOR**

Note from the Chef
If at any point in this class you have questions or concerns, please feel free to contact me. I will be available at the end of every class period and 24/7 through email. I truly want you all to succeed and learn from this program. All general questions should be forwarded through email, along with details of attendance and/or tardy arrivals, thank you.
Standards

HOSP-CAII-1 Demonstrate employability skills required by business and industry.

The following elements should be integrated throughout the content of this course.

1.1 Communicate effectively through writing, speaking, listening, reading, and interpersonal abilities.

1.2 Demonstrate creativity with multiple approaches to ask challenging questions resulting in innovative procedures, methods, and products.

1.3 Exhibit critical thinking and problem solving skills to locate, analyze, and apply information in career planning and employment situations.

1.4 Model work readiness traits required for success in the workplace including integrity, honesty, accountability, punctuality, time management, and respect for diversity.

1.5 Apply and interpret data related to the appropriate skill sets to be productive in a changing, technological, and diverse workplace.

1.6 Present a professional image through appearance, behavior, and language.
HOSP-CAII-2 Identify skills, certifications, and experience required for careers in the hospitality, tourism and foodservice industries.

2.1 Identify various state and national culinary arts schools both public and private and requirements for admissions and cost for completion.

2.2 Review the various American Culinary Federation (ACF) levels of certification for chefs and list the requirements for certified culinarian, sous chef, executive chef, and pastry chef. Other related food-service tracks to research: restaurants (Georgia Restaurant Association - GRA), hotels (Georgia Hotel and Lodging Association - GHLA), nutrition (Greater Atlanta Dietetic Association - GADA), research (Research Chefs Association - RCA), culinary professionals (International Association of Culinary Professionals - IACP), and foodservice professionals (Society Foodservice Professionals - SFP).

2.3 Research the industry association that supports student’s career choices and find the certification track for that career and list the levels of certification and requirements.

2.4 Identify and describe types of establishments, job titles, duties, employment opportunities, and benefits at local, state, and national levels for both chefs and food service managers. 

2.5 Identify, describe, and discuss the roles, responsibilities, and various salaries the various members of a management team can earn.
HOSP-CAII-3 Demonstrate competency in the commercial food preparation of all menu categories to produce a variety of food products.

3.1 Define cuisine and identify elements and characteristics of each regional, ethnic, and international cuisines. Include cuisines such as but not limited to American Regional, French, Hispanic, Italian, and Asian.

3.2 Prepare cuisine recipes using a variety of menu category selections.

3.3 Fabricate chicken, fish, pork, and/or beef.

3.4 Prepare fabricated/purchased products of chicken, fish/shellfish, pork and beef using moist, dry heat and/or combination cooking methods.

3.5 Prepare beef/veal, poultry, fish/seafood stocks and utilize in the preparations of various sauces and soups.

3.6 Prepare espagnole sauce and demi glace.

3.7 Prepare a “glace” from prepared chicken stock.

3.8 Prepare a variety of soups including clear and cream, regional/international as well as cold vegetable and fruit soups.

3.9 Prepare and use in recipes a variety of grains such as couscous, barley, quinoa, and grits.

3.10 Prepare and use in recipes, such as black bean soup, a variety of legumes, including lentils, and split peas.

3.11 Prepare a wide variety of fresh vegetables using dry and moist cooking methods. Include beets, parsnips, carrots, cabbage, Brussels sprouts, greens (collards, kale, and spinach), asparagus, broccoli and peas.”

3.12 Prepare various rice varieties using 1-2-3 method, pilaf method, and risotto method.

3.13 Prepare a variety of fresh pasta and appropriate complementary sauces.

3.14 Truss a chicken and roast and prepare sauces or gravies from pan drippings.

3.15 Prepare a variety of potatoes utilizing various recipes and various dry and moist heat cooking methods.

3.16 Identify and prepare a variety of fruits and tropical fruits utilizing various recipes and dry and moist heat cooking methods.
HOSP-CAII-4 Discuss and practice Garde Manger.

4.1 Identify various buffet display serving pieces to include polished trays, mirrors, vases, chafing dishes, table covers, china platters and bowls, floral and vegetables centerpieces, etc.

4.2 Research and identify various methods for preserving foods including the use of salt, hot and cold smoking, brining, pickling and drying and prepare a variety of canned items such as pickles, chutneys, salsas and relishes, as well as various recipes using smoked seafood.

4.3 Identify cheese classifications and compare by tasting variety of cheeses.

4.4 Research and prepare cheese and fruit displays.

4.5 Prepare fresh cheeses such as mozzarella and ricotta and use in a recipe.

4.6 Prepare of variety of salads using pastas, grains, rice, beans and legumes, fresh fruit and vegetables, seafood, poultry and meats and other proteins.

4.7 Identify and use appropriate fresh flowers and platter garnishes on display pieces.

4.8 Using vegetables and/or fruit create and present a centerpiece of floral themed carved garnishes and decorations. Include a variety of fruits and vegetables for flower carvings, such as tomato roses, radish flowers, onion flowers, and carrot carvings.

4.9 Create and display fruit baskets, including fresh and/or dried fruits.

4.10 Create and display a carved melon basket.

4.11 Research the art of charcuterie and the preparations of galantines, quenelles, pate, terrines, mousse, and force meats for sausage making and prepare a breakfast sausage.

4.12 Research ingredients, various preparation methods and legal requirements for sushi/sashimi and prepare sushi using cooked seafood, such as California rolls.

4.13 Research, prepare, and display hot and cold hors d’oeuvres and canapés.

4.14 Plan and execute a theme banquet to include table layout and design, and food presentation using platters, bowls, mirrors, chafers, etc. Menu should consist of items appropriate to the selected theme to include but not limited to hors d’oeuvres, canapes, relishes, salsas, chutneys, fruit & cheese displays, carved vegetable displays, salads and dressings and include examples of student display work in the table layout and design.
HOSP-CAII-5 Demonstrate and master the commercial preparation of all fundamental bakery categories to produce a variety of baked, pastry, and dessert products.

5.1 Demonstrate the proper principles of baking and identifying recipe formulas used to increase and decrease recipes, as well as baking ingredients.

Georgia Department of Education

5.2 Apply the proper principles of baking to recipes (Use recipes converted to the metric system of measure) including the following items, not limited to:

• custards, crème brule, crème anglaise, ice creams, mousse (custard and gelatin); pate a choux (cream puffs and éclairs);

• fruit coulis and sauces (caramel, chocolate);

• cream, gelatin based and fruit pies with lattice and crumb toppings; fruit cobblers; fruit tarts;

• brownies, cookies (7 types or classifications);

• cream cheesecakes;

• cakes and icings;

• yeast breads and rolls; and

• gelatin (powder and sheet) products), such as Bavarians.

5.3 Demonstrate the proper procedure for melting chocolate and use in recipes.

5.4 Demonstrate proper procedure for tempering chocolate and making decorative garnishes and candies.

5.5 Research principles of dessert presentation and plating and present all recipe preparations for proper plating in order to maximize visual appeal.
HOSP-CAII-6 Identify and apply dining room operations.

6.1 List and describe the rules and responsibilities of all dining room personnel, as well as the various types of service delivery such as cafeteria, quick service, buffet, and table.

6.2 Explain the role of quality service and how customer satisfaction directly affects the success of a food-service establishment.

6.3 Demonstrate the similarities and differences between American, French, English, Russian, and self-service styles of dining.

6.4 Describe and demonstrate tableside preparations, including a la’minute dishes, carving meats, slicing desserts, and salad preparations.

6.5 Describe various procedures for processing guest checks, including point of sale (POS) terminals.

6.6 Describe sales techniques and practices for food service personnel, including menu knowledge and suggestive selling.

HOSP-CAII-7 Identify and create a conceptual food-service operation and identify the requirements needed for successful operation’s management.

7.1 Create and develop a conceptual restaurant’s theme, cuisine, menu, marketing plan/brochure, facility layout and interior design, restaurant name, and written menu based on principals of menu design and menu descriptions.

7.2 Identify general requirements to start up the conceptual restaurant, including but not limited to the following:

• Purveyors and availability of seasonal and cuisine related products;

• Location of restaurant and restaurants in area competing for customers;

• Kitchen equipment requirements based on menu;

• Availability of property either land or existing buildings for restaurant;

• Customer demographics;

• Insurance, state and local licenses, health department requirements;

• Advertising and marketing sources;

• Employee pool availability/recruitment; salaries and wages; area cost of living;

• Other employee related expenses, i.e. insurance costs, uniforms;

• Fixed expenses, i.e. utilities, lease/mortgage costs, supplies, depreciation, advertising/marketing, paper and chemicals supplies;

• Funds needed for startup expenses including investments for kitchen/dish room equipment, building construction or renovations, dining room furniture and fixtures; small wares, i.e. china, glassware, flatware, serving;

• Budget to include revenues, food costs, labor costs and employee insurance expenses, and other costs;

• Profit or loss projections; and

• Return on Investment (ROI).
HOSP-CAII-8 Examine how related student organizations are integral parts of career and technology education courses through leadership development, school, and community service projects and competitive events.

8.1 Explain the purpose, mission, objectives, motto, colors, official dress and other distinguishing characteristics of Family, Career and Community Leaders of America (FCCLA).

8.2 Explain how participation in FCCLA can promote lifelong responsibility for community service, professional growth and development.

8.3. Explore the impact and opportunities FCCLA can develop to bring business and industry together with education in a positive working relationship through innovative leadership and career development programs.

8.4 Explore the local, state, and national opportunities available to students through participation in FCCLA including but not limited to conferences, competitions, community service, philanthropy, and other FCCLA activities.

	

	


Acknowledgement

I acknowledge that I have read and understand the policies and procedures stated in this syllabus.

_________________________________________

______________________

Student Signature





Date
_________________________________________

______________________

Print Name






Date
_________________________________________

______________________

Parent Signature





Date
_________________________________________

______________________

Print Name






Date
