CULINARY SYLLABUS
Mrs. Moffatt
2014-2015
The Culinary course will meet for the first semester.  The second semester course is Child Care. Class meets 5 days per week, 1 period per day for 180 days.  Students will be awarded 1 credit for successful completion of this class, and the Child Care class combined. 

The course objectives are will address the Family and Consumer Science standards in Food Science and Nutrition… (11.3):

· To learn how history, wealth, science, and technology has influenced our eating habits.
· To learn to handle foods safely and work safely in the kitchen.
· To address wellness issues and use nutritional knowledge to prepare healthy meals.
· To be able to identify, choose and properly use kitchen utensils and equipment. 
· To learn to manage time and resources in the kitchen.
· To purchase, handle, and serve foods to maintain quality.
· To choose the proper method of preparing various foods and practice each.
· To understand the importance of reading and following directions so that desired product results can be attained. 
· To explore career opportunities in the culinary field.
Grades will be based on attendance/participation, completed projects (cookbook), labs, homework, and in-class assignments.  A 3-ring binder is required and will also be graded.

Students should be prepared for class daily with binder, pencil, and completed assignments.  Most of the work is done in class so daily attendance is very important.
Reverse side of this syllabus gives specific rules to allow all students to succeed.
I am looking forward to a great year and to having your child in my class.   Please
feel free to contact us at the school with any concerns. (724-962-7861) or email below 
during my planning time. 

Sincerely,

Mrs. Jami Moffatt      Ext. 1599      jmoffatt@sharpsville.k12.pa.us
 Plan 10:21-11:07
-over-

REQUIRED MATERIALS: 

Bring the following materials to class daily

· Pen or pencil

· Binder or folder to keep papers daily

· Cookbook from previous classes in our department

 CLASSROOM BEHAVIOR: Your responsibilities in this class are to: in class, be on time, be prepared, and be productive. Use your time wisely while in class and you will not need to take work home most of the time. All work is to be made up on your time.
1. All students are required to taste what we make. One mouthful will not hurt you and you may remove the food if you do not like it. If you don’t taste, you will not receive the entire point value of the foods lab.
2. Food is very expensive and we must be careful not to waste. Follow directions carefully.
3. If your hair is long, you must be prepared to pull it back when we are in the foods lab.

4. Aprons are not required but it is a good idea to keep your clothes clean. We have plastic ones or you may bring one.

5. No student will be allowed to disrupt the learning of his or her classmates.

6. All team members are expected to be polite and respectful to one another—that includes the teacher.

7. If you have a question, raise your hand and I will acknowledge you.

8. Seats will be assigned. Changes may be made only with teacher permission.

9.  All students must be in their seat, ready for class when the bell rings.

10. Tardies will be recorded. 3rd tardy will be a warning, 4th tardy, detention will be assigned.

11. If you are absent from class you are responsible for all makeup work. Lab work will be done at home within 10 days.
12. Food lab makeup will be as follows: you will make the item at home & bring a small sample or a recipe signed by a parent or adult who supervised or tasted.
13. Homework may be assigned.  It will be collected at the beginning of the class.

14. Dismissal will be directed by the teacher. We have a 5 minute cleanup bell and then I will dismiss you. Bus students’ first, walkers, next.

15. No bathroom passes during the first 10 minutes of class or during a foods lab unless it is an emergency.  Anyone leaving the room must sign out and sign back in at all times.
16. Permission to visit the nurse will be issued by me after I contact the nurse or the office does.

17. Cleaning the room is everyone’s responsibility. We will leave the room neater than when we came in.  Kitchens will be cleaned by everyone in the group before anyone leaves the area.
18. Snacks and water are limited to foods labs in the kitchen area only. Aboslutley NO drinks in sewing room!
19.  Papers and books are not to be left in the classroom desks.
20. Textbooks must be covered at all times.
21.  Ipods and cellphones are not permitted to be used in class for safety reasons.
22. If you finish your work early, you may do other homework or read for pleasure.
23. Refrigerators, ranges, and microwaves are off limits unless you have permission.
24. Firedrills and weather drills will be practiced as directed. Refer to the doorway maps for exits. 
( Be respectful to your fellow peers! (
