Sachem High School North 

Department:  Family and Consumer Sciences 

Course:  Culinary Arts 1
Teacher: Mrs. Shelhorse




Duration: 1 semester (20 weeks)

Email:  lshelhorse@sachem.edu



Pre-requisite: NONE

Course Description: This course is an introductory course in food preparation.  This course is designed for students interested in learning the basics of cooking and baking.  Students will be introduced to various culinary techniques and the proper use of kitchen equipment.  Students will be provided with “hands on” kitchen laboratory experiences.  
**College Credit: Optional 4 college credits will be offered to 10th, 11th and 12th graders upon completion of 2 culinary courses and payment to Suffolk County Community College Excelsior Program. (Baking & Pastry not included)
· Food safety and sanitation 

· Kitchen safety and sanitation 

· Proper identification and use of kitchen equipment and utensils 

· Measuring tools and measuring techniques 

· Reading and adjusting recipes 

· Basic cooking and baking techniques 
· Recipe categories include:  yeast breads, quick breads, homemade pasta, eggs, dairy- cheese and milk, meat, poultry- chicken and turkey, seafood, fruit and vegetables, cookies, cakes and pies

· Gingerbread house decorating in Fall, Cupcake decorating in the Spring

The grading policy is as follows:
· Kitchen Food Labs, Projects, Participation 
60%
· Classwork, Homework, Exams and Quizzes
40%
 Class and Kitchen Lab Procedures / Expectations:   

· Students will work in groups in kitchen labs and graded on individual participation and teamwork.  Cooperate with your group.  Be polite and respectful. 

· Chef hats and aprons will be provided for the class period and must be worn.  All chef hats will be washed immediately after your single use. 

· Absences on kitchen lab days should be made up before the end of the quarter. See teacher to schedule these make-ups.  (labs are 60% of your grade)

Article assignment will be given if you are not able to cook because of unsafe footwear, injured, or not feeling well enough to cook in lab. This will be worth a max of 20 points out of 100 points.  You will have opportunities to make up missed kitchen labs for legal reasons only. (unsafe footwear or cutting class does not qualify as a legal absence from food lab).  

· Long hair must be put up, hands washed and then put on chef’s hat and apron in this order.  

· Proper shoes.  No flip flops, sandals, open toed, open back shoes or heels.  

· Late passes cannot be written to your next class.  Teacher will repeatedly remind you of the time throughout the class so that you can manage your time and be completed on time.  Trust the teacher’s experiences and recommendations about how to use multiple classes to prepare a recipe.  

· No backpacks or coats should be brought into kitchens at all. Try to leave these in your lockers.  Backpacks in lecture area should be tucked under table, on table or on your chair during kitchen labs.   
· Each student must have a pen/pencil and folder for this class.  You will usually be given handouts, so you do not need to have a notebook.  
What is required of you to succeed in this course:  

· Arrive on time.  If late, a proper pass is required.  Lateness should not be frequent even with a pass.  
· Listen when teacher and classmates speak and participate in class discussions. Respect other’s thoughts and ideas.  

· Listen to directions.  Teacher may give important directions or details that may not be written on assignments or recipes. You are responsible to follow all verbal and written information.  

· Stay on task.  We are very limited on time.  
· Clean up after yourself.  Help others when you can.  
· No doing work for another class during this class. 

· Respect other’s property. This includes all school property such as class equipment and food items. Do not eat or use any food that is not yours.  

· No passes to locker, school store, cafeteria or vending machines

· Classwork is due at the end of the class unless otherwise noted. 5 points each day it is handed in late. 

· No GUM chewing allowed in this room.  
· No Profanity, applying make up or brushing/fixing hair. 

· NO EAR BUDS, HEADPHONES, ELECTRONIC DEVICES, OR CELL PHONES IN VISIBLE SIGHT IN CLASS.  No use of SMART WATCH during class. 
· NO WEARING A HAT OTHER THEN THE SUPPLIED CHEFS HAT.  

ONLY WRITING UTENSIL AND RECIPE SHOULD BE BROUGHT INTO THE KITCHENS!!!
