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	COURSE DESCRIPTION
This is a Concurrent Enrollment Course, offering both high school credit through Lone Peak High School and college credit through Utah Valley University. This course is designed to train students for career opportunities in the food service/culinary arts industry.  Students will learn to use and maintain commercial food service equipment, perform quantity food preparation, and establish their own food service business.

	COURSE PREREQUISITES & CO REQUISITES
No prerequisites for this class, but you must be a junior or senior to take this class.

	COURSE OBJECTIVES & LEARNING OUTCOMES
1.     Students will explore the history and careers of the food service, tourism and lodging industries.

2.     Students will keep food safe through the use of proper sanitation techniques.

3.     Students will consistently implement workplace safety.

4.     Students will identify professional kitchen essentials and understand standardized recipes.

5.     Students will identify professional kitchen equipment and techniques.

6.     Students will discuss, prepare and present a quality stock, sauce and soup.

7.     Students will describe and identify various effective communication processes.

8.     Students will identify the essentials of effective management in the work place.

9.     Students will explore and utilize fruits and vegetables.

10.   Students will discuss the importance of serving your guests.

11.   Students will properly identify the selection, storage and use of potatoes and grains.

12.   Students will explore building a successful career in the hospitality industry.

	TEXTBOOKS AND INSTRUCTIONAL MATERIALS
National Restaurant Association Educational Foundation, 2011, Foundations of Restaurant Management and Culinary Arts.   There is also a $20.00 lab fee for this class.

	COURSE TOPICS/ CHAPTERS/ UNITS/ TENTATIVE SCHEDULE
Term

Concepts

Teaching Methods

Evaluation

Objective

1
Chapter 1 – Welcome to the Restaurant and Food Service Industry
Overview of the industry
Career Opportunities

Overview of lodging
Chapter 2 – Keeping Food Safe
Food safety

Good personal hygiene
Preventing hazards in the flow of food

Food safety management systems

Cleaning and sanitizing
Chapter 3 Workplace Safety
Workplace safety
Preventing accidents and injuries
First aid and external threats
Lecture, labs, class presentations, 
videos, power points

Labs, Historical Menu, Career Research, Syllabus Assignment, 
HACCP Recipe, OSHA Project
Term Test

1,2,3
2
Chapter 4 – Kitchen Essentials 1
 SEQ CHAPTER \h \r 1Professionalism
Using standardized recipes
Chapter 5 – Kitchen Essentials 2
Food service equipment
Getting ready to cook

Cooking methods

Cooking and nutrition

Chapter 6 – Stocks, Sauces and Soups
Stocks
Sauces

Soups
Lecture, labs, class presentations, 

videos, power points
Standardized Recipe, Labs, Measurement Skills, Weighing AP/EP, Knife Skills,  Basic Kitchen Skills, Menu Preparation,   Term Test
4, 5, 6
3
 SEQ CHAPTER \h \r 1Chapter 7 –Communication
The communication process
Communication skills

Types of communication

Chapter 8 – Management Essentials
Learning to work together
Being a successful leader

Interviewing and orientation

Training and evaluation

Chapter 9 – Fruits and Vegetables
Fruits

Vegetables SEQ CHAPTER \h \r 1
Lecture, labs, class presentations, 

videos, power points
Labs, Diversity Packet, Term Test
7, 8, 9,
4
Chapter 10 – Serving Your Guests
The importance of customer service
Ensuring a positive dining experience

Service styles, set-ups, and staff

Chapter 11 – Potatoes and Grains
Potatoes
Legumes and grains

Pasta

Chapter 12 – Building a Successful Career in the Industry
Starting a career in foodservice
Completing applications effectively

The job interview

Advancing in a career

Careers in the industry

Lecture, labs, class presentations, 

videos, power points
Labs, Table Setting/Serving Practical, Application, Resume, Term Test
10, 11,12


	ASSIGNMENTS
•     Assignments not turned in on the due date will lose 20% of their scored point.  All assignments must       
       be turned in one week prior to the end of the term.  No assignments will be accepted after that.
•     If you have an excused absence the day an assignment is due, it may be turned in the following class      

       period for full credit.

•     There is no make up work for unexcused absences or tardies.
•     There will be homework required for this class.

	EXAMS & QUIZZES

•     Tests can only be made up if an absence is excused.  If the test is not made up within two class    

       periods of the absence, you will lose 20% of the scored points.  You have two weeks to make up a  

       missed test.
•     If you score less than 80% on a test you need to come get some help and correct your test.

	GRADES

•     You will receive the same grade for your high school course as 
       you receive for your college course.  Your grade will be based 
       upon to following: 

       93-100%       A               76-79%        C+

       90-92%         A-             73-75%        C

       86-89%         B+             70-72%        C-

       83-85%         B                Below 70%   F

       80-82%         B-

•     Grades are generally updated weekly and are posted in the class.

       Please check Skyward frequently to monitor your grade.

•      Participation points are a critical component in this class.  Each

        day, each students can earn 15 points for being in their seat   

        ready for class, 20 points for using class time as directed and 15 

        points for clean up.  This is a major assignment.

•       To make up points, students will need to make up the class 
        work when possible.  When this is not possible, the students 
        will be assigned a writing assignment related to the topic of the 

        class missed.
	NOTICE:  Your grade for this class will become part of your permanent college transcript and will affect your GPA.  A low grade in this course can affect college acceptance and scholarship eligibility
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	DROPPING THE CLASS

_________ is the last day to drop the course without it showing on your transcript. .
_________ is the last day to withdraw from the class 
If you drop the high school class, you must also withdraw from the UVU class to avoid receiving an E or UW (unofficial withdrawal).

	INSTRUCTOR POLICIES

•     Please refer to the student handbook for school and district policies pertaining to dress code,       

       attendance and other important issues.
•     You must remain in class until the bell rings.  Leaving class without permission will be reported to  

       the attendance office.  You may also lose your participation points for the day.
•     No obscene gestures in the class.

•     Demonstrate care and respect for class property.  You break it, you buy it!

•     No threatening, coercing, intimidating, harassing or annoying any other students or staff.

•     Lab rules must be followed.  These are posted in the class.
•     All electronic devices should be left home or in a locker.  Phones, i-pods, games, etc. will be 

      collected from the student if they cause a disturbance.  These may be turned over to an administrator 

      or returned to the student at the end of class.

•     Students are NOT to be in the kitchens except on lab days.


	ACADEMIC STANDARDS

Each student is expected to maintain academic ethics and honesty in all its forms, including but not limited to cheating and plagiarism.  Students caught cheating or plagiarizing will be asked to speak with an administrator.  Consequences will be determined on a case by case basis.

	ATTENTION STUDENTS WITH DISABILITIES: If you have any disability, which may impair your ability to successfully, complete this course, please contact the Accessibility Services office, 863-8747, BU 146. Academic accommodations are granted for all students who have qualified documented disabilities. All services are coordinated with the Accessibility Services office


