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Course Description

1.
Course Title:

Culinary Arts I & II
2. CBEDs Title:

Food and Hospitality Services
3. Job Titles:

Refer to Labor Market Survey

4.
Course Description:
This two-year competency-based course prepares students for entry-level positions in the food service industry and catering business.  Instruction and practice covered in year one of Culinary Arts includes sanitation and safety, customer service, menu and formulas, types of food services, food preparation, and pre-employment training.

Instruction and practice in year two of Culinary Arts will review all concepts of year one of Culinary Arts but will have an emphasis on catering, on and off site.  Students will create an individual electronic portfolio.  All menu items are created and researched in periodicals, on the Internet, through cookbooks, and the use of other resources.  Menu items are photographed and documented in an E-Portfolio the student can take with them at the end of the course.  Students will have the option to be placed in community classroom in both years of the Culinary Arts course.
These courses will allow the students to be able to utilize basic skills such as communication, interpersonal skills, problem solving, workplace safety, technology, and employment literacy.
5. Course Prerequisites:
Required prerequisites include good physical health and absence of any communicable disease; and, reading and mathematics skills at the 6th grade level.  Student must complete year one of Culinary Arts before enrolling in year two of Culinary Arts.
6. Course Hours:

780
Year 1: 390

Year 2: 390
7. Course Dates:
Revised January 26, 2011
8. Course Outline:


A.
Career Preparation Standards/SCANS:

All work site learning methodologies including Community Classroom and Cooperative Vocational Education will be utilized when appropriate.

· Students will describe how personal skill development affects their employability.  They will exhibit positive attitudes, self confidence, honesty, perseverance, self discipline, and personal hygiene.  They will manage time and balance priorities as well as demonstrate a capacity for lifelong learning.

· Students will demonstrate key concepts in group dynamics, conflict resolution, and negotiation.  They will work cooperatively, share responsibilities, accept supervision, and assume leadership roles.  They will demonstrate cooperative working relationships across gender and cultural groups.

· Students will exhibit critical thinking skills, logical reasoning, and problem solving.  They will apply numerical estimation, measurement, and calculation, as appropriate.  They will recognize problem situations; identify, locate and organize needed information or data; and propose, evaluate, and select from alternative solutions.

· Students will demonstrate principles of effective communication.  They will communicate both orally and in writing.  They will listen attentively and follow instructions, requesting clarification or additional information as needed.

· Students will discuss and describe occupational safety issues including the avoidance of physical hazards in the work environment.  They will operate equipment safely so as not to endanger themselves or others.  They will demonstrate proper handling of hazardous materials.

· Students will understand career paths and strategies for obtaining employment within their chosen fields.  They will assume responsibility for professional growth.  They will understand and promote the role of their field within a productive society, including the purposes of professional organizations.

· Students will adapt to changing technology by identifying, learning, and applying new skills to improve job performance.  They will effectively employ technologies relevant to their fields.

· Students will explore complex inter-relationships of systems.

· Students will explore systems – know how social, organizational, and technological systems work and operate effectively with them.

· Students will monitor and correct performance – distinguish trends, predict impacts on system operations, diagnose systems’ performance and correct malfunctions.

· Students will improve or design systems – suggest modifications to existing systems and develop new or alternative systems to improve performance.

· Students will explore all aspects of the industry including: planning, management, and finance; technical and production skills; underlying principles of technology; labor, community, health, and environmental issues.

B. Content Area Skills:

Students will be able to demonstrate competencies in areas that may lead to entry-level employment.

· Introduction/Overview
· Safety and sanitation

· Customer service

· Lab work areas

· Food preparation

· Menu and formulas/recipes

· Types of food service

· Job/Employment skills

· Server, baker, chef/cook, caterer

· Entrepreneurship

· Owning a business

C. Expected Student Proficiencies:  
Students will be able to demonstrate proficiencies in the following identified areas.

· Analyzing information, develop strategies and applying to situations as needed

· Making oral presentations

· Working cooperatively in groups

· Displaying critical thinking

· Reading for comprehension

· Making observations

· Using appropriate vocabulary and writing skills

· Career development skills

· Employability skills

· Using proper sanitation, safety and first aid procedures

Students will be introduced to the following selected standards.

· Career preparation standards

· Hospitality, tourism and recreation industry sector standards

D.
Hours of Instruction:  720

See course outline for breakdown of instructional hours.

E.
Industry/Licensing:  Required Industry Certification in Food Handling and Safety/ServSafe.
9. Additional Recommended/Optional Items:

A. Articulation:  Yes.  Tracy is articulated.  Seek Articulation and academic credit at Post Secondary Institutions.
B.
Academic Credit:   3
C.
Instructional Strategies:  
Students will engage in a variety of activities that balance direct instruction with project work. Students will attend lectures, complete labs, become involved with professional mentors, complete real world projects, and make presentations that demonstrate understanding of key concepts and the research process.  Various methods of instruction will be used.

· Use of community-based training with professional mentors

· Hands-on experience in a professional working environment

· Direct instruction (lectures, discussion, readings, and lab activities specific for mastery of content)

· Team teaching including instruction from industry partners

· Use of a variety of instructional materials and resources including electronic media, textbooks, videos, and handbooks

· Self-directed, cooperative, and collaborative learning to increase responsibility of students for their own learning

· Embedded assessments as a learning tool

· Activities that promote problem solving and employability skills as a way of knowing and adapting to the workforce

D.
Evaluation:

Student evaluation is based on selected methods.

· Teacher developed tests

· Teacher observation

· Special projects

· Performance

· List of completed tasks

· Resume

· Portfolio assessment

· Acceptable employee behavior

· Employer evaluation
E.
Instructional Materials:  
Instructional material will include textbooks, supplemental material, and business research on the Internet and actual community classroom experience.

· Textbooks

· Becoming a Restaurant and Foodservice Professional (2nd Edition), Year One.  National Restaurant Association Education Foundation.  ProStart.
· Becoming a Restaurant and Foodservice Professional (2nd Edition), Year Two.  National Restaurant Association Education Foundation.  ProStart.
· Culinary Essentials.  Largen, Bence.
· Culinary Essentials.  Johnson & Wales University & Glencoe-McGraw Hill, 2002.
· The Guide to Good Food.  Goodheart-Wilcox Company, Inc., 2000. 
· The New Professional Chef (6th Edition).  Bocuse, Metz.  John Wiley & Sons, Inc., 1996.
· On Cooking: A Textbook of Culinary Fundamentals.  Labensky, Hause.  Prentice-Hall, Inc., 1999.
· SERVSAFE Essentials Textbook Fifth Edition.
· Magazines

· “Bon Appetite”

· “Cooking Light”

· “Cooks Magazine”
· “Cal Association Periodicals”

· “Restaurant & Institutions”
· Additional Texts 
· The Professional Chef (7th edition).  Culinary Institute of America, John Wiley & Son’s, Inc., 2002.

· Breads for the Classroom.  Red Star Yeast and Products, Division of Universal Foods Corporation.

· Food Service Skills Series (2nd Edition).  Pepper, N. R.  Glencoe/McGraw-Hill, 1993.

· Entrepreneurship and Small Business Management.  Meyer, A.  Glencoe/McGraw-Hill, 1994.

· The Professional Pastry Chef (3rd Edition).  Friberg, Bo. Van Nostrand Reinhold, 1996.

· Culinary Calculation: Simplified Math for Culinary Professionals.  Jones, T.

· Supplemental Instructional Materials

Internet sites of professional associations will be explored to give current information on food alerts, food safety, and employment opportunities.  Examples of such sites include:

· California Restaurant Association
http://www.calrest.org/fast-facts
· The Employment Center of Food Service
http://www.foodservice.com
· Institute of Culinary Arts Food Sanitation
http://www.culinaryarts.com
· APIC-Infection Control
http://www.apic.org
· National Restaurant Association
http://www.restaurant.org
· ACF

· Food Networks

F.
Certificates:  Upon completion of coursework students will receive a certificate of completion.  Students will also test for competency for ServSafe certification.
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