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Class Objective:

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.

Class Outline:

ProStart is a School to Career program developed by the Educational Foundation of the National Restaurant Association (NRA).  ProStart creates a partnership between school and local businesses to provide job-relevant education at the high school level.  Students who complete the two year program are required to complete a paid internship.  This requires about 10 hours a week in a restaurant with a mentor.  This experience may also count toward for credit through the CO-OP program at school.  Upon completion of the two year course students will be tested by the NRA, if they pass they receive a certificate from the NRA.  This certificate will offer greater employment opportunities in the food service industry.

Grading:
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A
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C+
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C
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B

Below 70%
F
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B-



· Assignments, quizzes, projects, participation points and tests are added together for a total grade.

· All assignments, quizzes, projects and tests will be returned to the student within one week.

· Students will be informed of their performance at mid-term and also upon request anytime during the term.

· THERE WILL BE NO MAKE-UP WORK FOR UNEXCUSED ABSENCES.

· It is your responsibility to check on missed work when absent.  This needs to be done before school, after school or during class when appropriate.

· Part of the academic process is involvement.  Therefore, there will be participation points possible for each day in class.  The points break down in the following way:



15 points for being ready for class when the bell rings

20 points for using class time as directed



15 points for clean-up

A calendar will be given to you as you arrive in class.  You will record what you accomplished each day during class and turn it in at the end of the class period.  If lost, you will get a 0 for that time period.  This is a MAJOR ASSIGNMENT.

· An excused absence may be made up by participating in catering assignments.  This may require working during lunch.  Excused absences may also be made up by written assignment.  This will be a 3 page typed double space report on a topic assigned by the teacher.
· Because this class requires group participation and cooperation your grade will be based on  participation and attitude.  The ability to work with others is critical to the success of this class.

Assignments and Homework

· Assignments not turned in on the due date will lose 20% of the scored points.  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 will be some homework required for this class.

· Homework assigned will be due back in class the beginning of the next class period or on the date assigned.

Quizzes and Tests

· Pop quizzes may be given the first 5 minutes of class.  If you are tardy, or have an unexcused absence, no make-up quiz will be given.

· Tests can on ly be made up if an absence is excused.  If the test is not made up within two days of the absence, you will lose 20% of the scored points.  You have one week to make up a test.

Citizenship/Attendance/Discipline

· Please refer to the student handbook for school and district policies.

· If you come to class more than 10 minutes late you will be considered absent.  If you are not excused there will be no make-up work for the work missed.

· You must remain in class until you are dismissed.  Leaving class without permission will be reported to the attendance office.  You may also lose your participation points for the day.

· Be prepared for class with the necessary materials.  If you aren’t prepared, class work will be completed at home and turned in the following class period.  This will result in a 20% grade reduction on the work missed in class.

· There is no make-up work for unexcused absences or tardies.

· There will be no profanity or obscene gesture 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 also be followed.  

· Hairnets and/or hats will be worn when preparing food - no exceptions.

· All electronic devices should be left a home or in a locker.  Phones, CD players, pagers etc.  will be collected from the student if they cause a disturbance.  Parents will need to come and get the item from the teacher.

· Students are not to be in the kitchens except on lab days.  

Supplies Needed:







· A $20.00 lab fee

· A three ring binder for a portfolio, notebook paper, pen

· A hair tie for long hair and hair net or hat for everyone

This class is open to all persons regardless of race, national origin, gender, age, handicapping condition or religion
