Culinary Arts I Syllabus
Instructor:
Linda Kington

V107
kingtonl1@ccschools.k12tn.net    (This is the best way to reach me.)
931-484-6194

Contact time:  7:45 -  9:05
Textbook:  Foundations of Restaurant Management, ISBN 13:  978-0-13-707053-4; Pearson
COURSE DESCRIPTION 
Culinary Arts I is the first level of Culinary Arts and prepares students for gainful employment and/or entry into post-secondary education in the food production and service industry. Designed to introduce students to food preparation concepts, terminology and practices in the modern commercial kitchen, the content provides students the opportunity to acquire marketable skills by examining both the industry and its career opportunities and by developing food preparation and service and interpersonal skills. Fundamental techniques and skills are taught with an emphasis on safety, sanitation, and proper equipment operation and maintenance. Laboratory facilities and experiences, which simulate commercial food production and service operations, offer school-based learning opportunities. 
Units of Study



Topics



Time
Safety and Sanitation


Equipment Safety


2 to 3 weeks






Potential Hazards






Hazard Communication regulations






OSHA policies






Implementing Safety Procedures in laboratory

*Safety exams must be passed with 100% accuracy.  No exceptions.  Proper footwear is also required.

FCCLA



Leadership



Ongoing throughout






Participate in FCCLA programs






Critical thinking skills






Problem solving skills







Customs and differences in cultures,







gender, and backgrounds

Academics in Workplace

Study skills



Ongoing throughout






Writing and verbal communication






Reading manuals, recipes, graphs, charts, etc.






Applying math skills in the kitchen






Computer operations






Environmental concerns

History of Food Service 

Career opportunities


2 weeks






History of Key People






Different types of service






Various Cultural differences

Units of Study



Topics




Time

Practicing Correct Sanitation

Personal hygiene


2 to 3 weeks






Hand washing procedures






Contaminants






Cleanliness of facilities






3 compartment sink configuration






Using automatic dishwasher






Pest Control and Management of Infestations






Receiving and Storage Principles






Inventory






FATTOM






Cross-contamination






HAACP

Equipment Large/Small

Tools necessary for preparation, cooking,
Ongoing







serving and their use






Ovens—conventional/convection






Stoves






Steamers






Fryers






Refrigerators/Freezers






Slicers






Food processors






Coffee and tea brewing






Food storage equipment

Knife and knife skills


Different types of knives






Knife safety, cleaning and storage






Knife sharpening






Mise en Place






Knife techniques—julienne, batonnet, small, medium, and large 







dice

Food Preparation


Techniques in preparing:  Poultry

Ongoing









      Meat









      Dairy









      Fruits









      Vegetables

Standardized Recipes


Recipe Components



Ongoing






Recipe Terminology:







Abbreviations







Instructions







Directions






Recipe Conversions






Recipe Mise en Place






Following Directions

Units of Study



Topics




Time

Nutrition



MyPlate Concepts


2 weeks






Cultural Constraints






Eating disorders






Food allergies






Food Groups






Essential Nutrients






Serving sizes






Portion Control






Balanced Diet






Nutritional Analysis






Current trends in Food and Nutrition 






Proper Weight Loss Technique






Healthy Menu Options

Food Products



Proteins



Ongoing






Fruits/Vegetables






Grains/Milled products






Herbs






Spices






Seasonings

Career Portfolio


Occupations in Culinary Arts

Ongoing






Personal Qualifications






Personal Interests






Values






Educational preparation






Training Requirements






Entrepreneurial Opportunities







Career Goals






Financial resources






Professional organizations and procedures






Job search and Qualifications needed for Careers






Resume's






Letter writing






Employee rights and responsibilities






Federal, State and Local standards, policies, etc.






Personal and Professional Growth

Please read the NEW attendance policy for the 2016-17 school-year.  
Unexcused absences = 0's.  No exceptions (per school board policy).

Please provide a working telephone number and an e-mail if at all possible.

____________________________________________________________Linda Kington  
