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Instructor:  Mrs. Eastin
email: eastinr@msd321.com

           

 Madison High Professional Technical 
Culinary Arts

The Culinary Arts program is a two trimester entry-level college course, which is articulated with Idaho State University.  Each trimester will focus on various topics of learning, techniques and skills necessary to help prepare and direct you  or a place in the food industry and/or higher education for employment in the industry.  Our program gives you the opportunity for college credit if you choose to take a sequence of classes.  Nutrition and Foods, Culinary I and Culinary II and pass the Serve Safe National Exam.

This course is designed to teach students some of the basic kitchen skills necessary for proper and efficient food production. 

 It is a privilege to be a part of this program and we know that with your hard work, diligence and good attitude you will find success!

THE MISSION STATEMENT
Our mission is to prepare students with the basic knowledge, skills and techniques to enter the food industry and/or institutions of higher learning with a firm foundation in these skills using professionalism that will benefit their personal lives, their community, and their employment.

Fees and Certifications
Class/Laboratory Fees:  $35 for lab ingredients 
                           $18.00 for a chef’s jacket
National Restaurant Association Education Foundation (NRAEF) Serve Safe Safety/Sanitation 5-year Certification Exam:

Note: The program pays for the first time you take the test. (The exam must be passed with a 75% or higher to receive college credits and you will need to pay  $30 to retake the exam which may be given ninety (90) days after the 1st exam date.) 
Student Organization –Culinary Arts is connected to FCCLA (Family Career Community Leaders of America) National Organization affiliated with Professional Technical Family and Consumer Science Programs

Its purpose is to promote personal growth and leadership through Family and Consumer Science education.  FCCLA activities help to support this course.  Any student wishing to formally join FCCLA is welcome to do so.  Yearly Dues are $25.00. (The additional cost of  MHS FCCLA clothing and travel is optional….however; the travel, competitions, & meetings help those involved to have a sense of unity along with a fun  and  rewarding experience). We would love to have you!  See Mrs. Wallis or Mrs. Eastin for more information.

National Dues:  $ 10
State Dues:        $ 6
Chapter Dues:  $ 9
Total:                 $25
Supply List

One 2” and 3”  binder will be provided for a Chef Collection of Recipes
Loose-leaf paper for notes

Pen or pencil (everyday) 
1 chef’s jacket (part of class fee)

Closed-toe and low heel shoes on day of labs
Texts:  
On Cooking
Serve Safe Course book” (5th Edition) NRAEF
The Culinary Professional

Culinary Essentials

Culinary I Scope and Sequence
Ready Set Food Safe

Professionalism

Kitchen Math

Tools and Equipment Identification and Usage
Cooking methods and techniques

Knife Skills 
Mise En Place

Eggs and Breakfast

Sweet Crepes

Grilling

Holliday Cooking: Halloween, Easter

Principles of Baking

Pie Making

Quick breads: Muffins

Yeast Breads: Rolls
Napkin Folds
Healthy Cooking

Plate Presentation

Culinary II Scope and Sequence

National Serve Safe Exam 5-year certification

Kitchen Math

Culinary Terminology

Mise En Place Continued

Holiday Cooking:  Christmas, Valentines

Cooking methods and techniques

Menus and Recipes

Knife Skills Review

Stocks and Mother Sauces

Soups

Potatoes, Grains and Pasta

Principles of Baking

Quick breads: Muffins

Yeast Breads: Cinnamon Rolls, French Bread

Savory Crepes

Sandwiches, Salads
Napkin Folds

Asian Cooking and Mexican Cuisine

Principles of Meat Cookery

Event and Food Planning

Culinary Laboratory Policies

Essential Functions Required in the Culinary Arts Laboratories

Essential Functions Required for Student Performance

	Ability to use Senses 
.


	Visual acuity with corrective lenses to identify color changes in food, as it is cooking or in storage; to read fine print on equipment or recipes or other documents required in a food service operation.

Hearing ability with auditory aids or full-time interpreter for the hearing impaired, to hear cooking sounds, emergency signals, to understand a normal speaking voice without direct access to the speaker’s face.

	Motor Ability
	Physical ability to walk long distances and stand for long periods of time; to lift, move and transfer equipment or foods of at least 50 pounds; to maneuver in limited space safely while working in hot and humid conditions; to have manual dexterity to efficiently and safely use knives and

other small and large equipment normally present in a kitchen.

	Ability to Communicate
	Ability to communicate effectively in verbal and written forms to colleagues and clients. Ability to write and perform routine mathematical calculations clearly and correctly.

	Ability to Problem Solve
	Intellectual and conceptual ability for measuring,

calculating, reasoning, analyzing, prioritizing daily functions in today’s kitchens. Ability to work with others in a peaceful and effective way.  

	Ability to Maintain Emotional Stability
	Ability to function safely under stress in today’s kitchens and adapt to changing staff and client situations.


Professional Appearance and 
Culinary Laboratory Dress Code

· All students must be properly dressed in a chef’s uniform for the lab classes.

· It is acceptable for a student to remove their apron and hat if they are not in the kitchen, but a professional appearance must be maintained throughout the class at all times while in uniform.

Kitchen Uniform Component

1 Chef’s Jacket, white 

1 Pair of closed toe shoes on the day labs
Jewelry:


No jewelry except the following may by worn in laboratories:

A. Plain band ring.
B. Wrist watch.

C. One set of post earrings in the ears that are not large or dangling.
Personal Hygiene:

1. 
Students are required to practice and demonstrate a strict level of personal hygiene in the laboratory classes. Please note that unpleasant body odor due to poor washing habits or improper use of deodorant is very offensive in a closed or close environment to fellow students, faculty, staff and guests of the Culinary Arts Program. A student who has offensive body odor will be approached by the instructor and asked politely to correct the problem as soon as possible.
2. 
Fingernails must be kept short, clean and free of colored nail polish.

3.
 All hair, short or long, must remain neatly cut and restrained at all times while in the chef’s uniform or in dining room service.

4. 
All long hair must be pulled up and restrained by the chef’s hat.

5. 
Male students should be clean-shaven or have a beard and/or mustache that is neatly trimmed and clean. Facial hair restraints may be required.
Classroom Norms and Procedures:

· Assignments will be due the day of class when given time to complete. If not completed on that date a zero will be given.   The unit work will be due on the assigned date given in class weekly. 

· It will be the responsibility of the student to obtain missing assignments, quiz and tests if they are absent.

· No late work.  

· In the event of an excused absence, students will be allowed 2 days to make up assignments or tests. The student should arrange for test makeup time.

·  Food labs can be made up within one week of the date completed in class.  A home cooking make-up form and a picture is required for full points. 

· Assignments that were due the day of the absence will be due the day the student returns.  

· Homework from other classes is accepted if your work is done.
· Some group work is permitted but individual work is also expected. 
· Water is provided and allowed in class.  Food, soda or candy is not.
· All school rules and policies should be followed (dress code, cell phones, tardiness and absences, etc. - see student handbook) Cell phones need to be left in back pack.  Will be taken to the office if used for non-classroom work. No warnings will be given.  

· Disrespectful behavior to teacher or student will result in removing from class, loss of points and/or contacting parent’s. 
Articulation 

Credits:
The Culinary Arts program is articulated with CSI.  The purpose of this program is to offer three beginning courses while students are still attending high school.  Attending and participating in the Madison High School Culinary Arts program may earn credits for the following courses.  

           Culinary Skill Development
          2  credits

Applied Sanitation


2 credits

Culinary Weights and Measures
2 credits

Upon completion of each of these requirements and with the earning of an A or B in each course, students may purchase these credits at CSI.  


NOTE:  We are required to register the students in the CATEMA database in order to facilitate the opportunity of getting college credits.  A Social Security # will need to be entered into this secured site. 

Culinary Arts I & II
Disclosure & Acceptance Form
PARENTS: PLEASE READ AND SIGN THE DISLOSURE DOCUMENT.

Your son/daughter will need to return this form to the teacher by Friday, December 2, 2016.
· By signing this document, you agree to abide by the class norms and procedures while making a positive contribution to the class.
Parents: I appreciate having your son/daughter in my class. By signing, you give him/her permission to participate in the activities of the class, are willing to pay the food lab fee, help him/her acquire the needed supplies, and support the procedures, and norms of the class.  Fees need to be paid in order to participate in the labs or book work will be given.  
__________________________       __________________________              _________

Student Name



Student Signature


      Date

__________________________       __________________________               _________

Print Parent’s Name                           Parent’s Signature                                     Date




Please list any reasons your son/daughter would not be able to participate in class or in the food labs.  This includes eating the food we make while in these labs:   ___________________________________________________________________________

___________________________________________________________________________

Thank you for encouraging your student to have a positive educational experience in this class!  Please feel free to contact me with any future concerns. 

Sincerely,

Mrs.  Eastin
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