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 Kecoughtan High School

“Working to provide an enriching, stimulating, challenging, caring, and safe learning environment, which is conducive to the academic, physical, social, and emotional development of all students.”

Career and Technical Education 

Family and Consumer Sciences

8250 FACS Introduction to Culinary 

Instructor: Ms. Alicia A. Lanier

Contact Information: 522 Woodland Road

Hampton, VA 23669

(757) 848-2131

alanier@sbo.hampton.k12.va.us
www.facebook.com/Ms. Alicia A. Lanier's Class Page
www.twitter.com/KHS_Lanier
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Classroom Goal:

I believe that all students have the ability to shape their own lives and society in positive ways. William Jennings Bryan once said that “Destiny is not a matter of chance it is a matter of choice.” Therefore I challenge you this 2011-2012 school year to determine your destiny. I have chosen to accept the challenge to assist individuals in structuring and achieving their destinies. I chose to positively influence others through motivation and compassion. My vision and positive outlook towards life will make this year successful for every student. Good luck!

Course Materials:

· One Three Ring Binder (You can use the same binder for all your classes. You just need to have an organized section for my class.)

· One Pack of Dividers

· Paper

· Notebook, Writing Pad, or Journal

· Pencils (wood or lead) 

· Pens (blue or black)

· 1 GB USB Jump Drive (Recommended) I will provide extra every nine weeks.

Lab Fee: A lab fee of $15 is due before the student can participate in labs. Until the lab fee is paid, alternative assignments related to the lab topic will be assigned on lab days.  

Lab Attire: All students must wear a hairnet or cap, closed toe shoes, and lab jacket or apron in the lab.  Those not dressed appropriately will not be allowed to participate and will receive a 0 for the lab.

Course Description: 

Introduction to Culinary Arts 8250 is a 36-week course that is filled with discussions, group activities, and other challenging opportunities for you to enhance your knowledge and skills within the world of cooking. Introduction to Culinary Arts 8250 focuses on exploring culinary arts, investigating food safety and sanitation measures, exploring foundations of culinary preparation, demonstrating basic culinary skills, exploring diverse cuisines and service styles, the economics of food, and culinary careers.

Helpful Hints to pass Introduction to Culinary Arts 
· Follow directions and stay in your seat. 

· Come to school, be on time, and come prepared with all the materials that you need for class. 

· Turn in all assignments on time.

· Raise your hand to be acknowledged. 

· Respect the privacy of your peers.

· Keep my classroom clean.

· All discussions will be positive; please do not comment negatively when someone else verbalizes their opinion. 

· Utilize the classroom website, Facebook, and Twitter frequently for reminders, extra credit, and updates.  (www.alanierkecoughtan.com, www.facebook.com/Ms. Alicia A. Lanier's Class Page, and www.twitter.com/KHS_Lanier)

· Utilize the textbook website, notes, and activities to study for quizzes and tests.  (www.glencoe.com)

· It will be your responsibility to request assignments on the day(s) that you are absent.

Grading Scale for Introduction to Culinary 

· Beginning, Listening, Ending

Assignments (Journals, Participation) 
10%

· Classwork/Homework 

   
 25%

· Tests 



    

30%

· Projects /Labs


   

 35%
            ______

Total 



    

100%
Course Syllabus

Below you will find tentative dates pertaining to the information that we will discuss in Introduction to Culinary Arts.

1st 9 Weeks

1st 9 weeks Sept. 6 -- Nov. 7(45 days)
Dates and Competencies/Topics are subject to change

Implementing Virginia’s CTE course requirements

Each topic will include an individual assignment and a group assignment. Each student will be responsible for completing both major assignments as they are given in class. Projects are subject to change on the syllabus depending on internet access and class time available. All final due dates and changes will be announced in class by the teacher. Please frequently check the class website for updates, extra credit, and reminders. 

Progress Reports October 6

Conference Day November 8 (Students do not report.)

1st Semester Report Cards on November 17

Early Close Day November 23

Thanksgiving Break November 24-25 

1. Introductions, Rules, Procedures, and Expectations for the School Year           

September 6-9

“Practice What I Preach Skit”

2. Addressing Elements of Student Life
Discussion and Activities Dates_____________________

Chapters 4, 16 Creative Living Skills
· Group/Team Project Create a Community Service Project Presentations

· Group Team Project: Create a Review Game  

· Some announced and unannounced quizzes

· Competency test review station learning day will be announced in class. 

· Competency Test will be announced in class. 

3. Exploring Culinary Arts and Balancing Work and Family. 

Discussion and Activities Dates_____________________

Introduction to Culinary Careers xiv-xxvii Introduction to Culinary Arts
Chapters 13,19, 20 Creative Living Skills

· Individual Project: Exploring Culinary Careers PowerPoint and Demonstration

· Group Team Project: Create a Review Game.  

· Some announced and unannounced quizzes.

· Competency test review station learning day will be announced in class. 

· Competency test will be announced in class. 

3. Investigating Food Safety and Sanitation Measures

Discussion and Activities Dates ___________

Chapters 1, 2 Introduction to Culinary Arts

· Individual Assignment: What is a Food Born Illness

· Group Assignment: Safety First Posters

· Group Team Project: Create a Review Game 

· Some announced and unannounced quizzes.

· Competency test review station learning day will be announced in class. 

· Competency test will be announced in class. 

4. Exploring Foundations of Culinary Preparations

Discussion and Activities Dates ___________

Chapter 3, 5, and 7 Introduction to Culinary Arts

· Individual Assignment: Recipes on the Internet (Major Project Recipe Collection Book)

· Group Assignment: Mise en place and Taste and Flavor Lab and Demonstration)

· Group Team Project: Create a Review Game.  

· Some announced and unannounced quizzes.

· Competency test review station learning day will be announced in class. 

· Competency test will be announced in class. 

Major Project: Catering Lab Experience

2nd 9 Weeks

2nd 9 weeks Nov. 9 - Jan. 26(46 days)
Dates and Competencies/Topics are subject to change

Implementing Virginia’s CTE course requirements 

Each topic will include an individual assignment and a group assignment. Each student will be responsible for completing both major assignments as they are given in class. Projects are subject to change on the syllabus depending on internet access and class time available. All final due date changes will be announced in class by the teacher. Please frequently check the class website for updates, extra credit, and reminders. 

Progress Reports December 13

Early Close for Students and Staff December 21

Winter Break December 22-Jan 2

School Reopens following Winter Break January 3

MLK Day No school January 16

High School Exam Schedule January 21-26

January 27-January 30 Teacher Workdays

1. Exploring Foundations of Culinary Preparations (Continued)

Discussion and Activities Dates ___________

Chapter 3, 5, and 7 Introduction to Culinary Arts

· Individual Assignment: Recipes on the Internet (Major Project Recipe Collection Book)

· Group Assignment: Mise en place and Taste and Flavor Lab and Demonstration.

· Some announced and unannounced quizzes.

· Competency test review station learning day will be announced in class. 

· Competency test will be announced in class.. 

2. Demonstrate Basic Culinary Skills

Discussion and Activities Dates____________

Chapter 4 Introduction to Culinary Arts
· Individual Assignment: Children’s Knives and Small wares Book

· Group Assignment: Mise en place and Taste and Flavor Lab and Demonstration.

Dessert Bakeshop Lab

· Group Team Project: Create a Review Game  

Labs are as follows:

1. Measurement

2. Quick Breads (Chapter 18)

3. Yeast Breads  (Chapter 17)

4. Cookies ( Chapter 19.3)

5. Cakes (Chapter 19.3)

6. Pies and Pastries  (Chapter 19.4)

· Some announced and unannounced quizzes.

· Competency test review station learning day will be announced in class. 

· Competency test will be announced in class.

Major Project of the 2nd 9wks: Recipe Collection Book

3rd 9 Weeks

3rd 9 weeks Jan. 31 - Mar. 30(43 days)
Dates and Competencies/Topics are subject to change

Implementing Virginia’s CTE course requirements 

Each topic will include an individual assignment and a group assignment. Each student will be responsible for completing both major assignments as they are given in class. Projects are subject to change on the syllabus depending on internet access and class time available. All final due date changes will be announced in class by the teacher. Please frequently check the class website for updates, extra credit, and reminders. 

January 31 Second Semester begins

February 8 Report Cards

February 20 Presidents’ Day (Schools and Offices Closed)

March 1 Progress Reports

1. Demonstrate Basic Culinary Skills (Continued)

Discussion and Activities Dates____________

Chapter 4 Introduction to Culinary Arts

· Individual/Team Assignment: Knife Skills (French Fries) (Chapter 4)

· Group/Lab Assignment: Stocks, Soups, and Sauces Preparation Methods (Annual Soup Shop Sale)

· Group Assignment: Apply preparation methods while using different cooking methods such  fry, broil, bake using different meat and proteins. 

· Group Team Project: Create a Review Game  

· Some announced and unannounced quizzes.

· Competency test review station learning day will be announced in class. 

· Competency test will be announced in class.

2. Exploring Diverse Cuisines and Service Styles 

Discussion and Activities Dates

Chapters will be announced in class. Culinary Essentials  and Guide to Good Food 
Individual Assignment: Multicultural Cuisine and Food TV Demonstration

· Group Team Project: Create a Review Game  

· Some announced and unannounced quizzes.

· Competency test review station learning day will be announced in class. 

· Competency test will be announced in class.

Major Project of the 3rd 9wks: Multicultural Cuisine and Food TV Demonstration

4th 9 weeks

Implementing Virginia’s CTE course requirements.

April 2 End of Third Grading Period

April 5 Schools and Offices Closed

April 5-9 Spring Break (Schools Closed)

April 20 Report Cards

May 13 Progress Reports

May 28 Early Close for Students and Staff

May 31 Memorial Day No School

June 10-17 High School Exam Schedule 

June 17 Last Day of School and Early Release

1. Exploring Diverse Cuisines and Service Styles  (Continued)

Discussion and Activities Dates_____________

Chapters will be announced in class. Culinary Essentials and Guide to Good Food 

Group Assignment: Meal Service Skits and Design Your Own Restaurant. 

Group/Lab Assignment: Stocks, Soups, and Sauces Preparation Methods (Annual Soup Shop Sale)

· Group Team Project: Create a Review Game  

· Some announced and unannounced quizzes.

· Competency test review station learning day will be announced in class. 

· Competency test will be announced in class.
2. Exploring the Concept of Menu Development

Discussion and Activities Dates_______________

    
Chapter 21, 22 Introduction to Culinary Arts
Individual Assignment: Nutrient Comic Strip/Book

Individual Assignment: Create a Menu.

· Group Team Project: Create a Review Game  

· Some announced and unannounced quizzes.

· Competency test review station learning day will be announced in class. 

· Competency test will be announced in class.

3. Introducing the Economics of Food

Discussion and Activities Dates_______________

    
Chapter 21, 22 Introduction to Culinary Arts

Individual Assignment: Creating a Menu.

· Group Team Project: Create a Review Game  

· Some announced and unannounced quizzes.

· Competency test review station learning day will be announced in class. 

· Competency test will be announced in class.
    4. Considering a Culinary Career




    Discussion and Activities Dates___________________

    Appendix: Starting Your Career in Food Service 756-765 Introduction to Culinary Arts
    Individual Assignment: Creating a culinary resume. 

    Group Assignment:  Mock Culinary Career Interviews.

· Group Team Project: Create a Review Game  
· Some announced and unannounced quizzes.

· Competency test review station learning day will be announced in class. 

· Competency test will be announced in class.
Continued Major Project of the 3rd 9wks: Multicultural Cuisine and Food TV Demonstration
Final Examination will include all information discussed throughout the second semester. Therefore attendance is a must in order to be exempt from the test or prepare for the test.

