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Course Syllabus—Year I Culinary Arts
Instructor:
Chef David Holtzman CEC, MBA
Room: 1140 
Phone: 512.464.6072 
Email: david_holtzman@roundrockisd.org
Tutorial Hours: By appointment
Course Summary

This course is designed to help students establish a platform for a career in the foodservice culinary industry. The program is designed as a comprehensive introduction to the commercial culinary environment. It uses a commercially equipped kitchen as a learning laboratory while coordinating complementary educational opportunities with the foodservice community. It integrates course material and student activities within the school’s existing curriculum and focuses on the acquisition of culinary, business, technical and problem-solving skills that will give students the tools to successfully continue their foodservice education and/or position themselves for success in a competitive foodservice environment

Five Learning Domains

1. Culinary: Culinary content is designed to be a companion and enhancement to daily production needs. The class focuses on industry-based practical culinary skills and team dynamics that provide the student with operational and managerial understanding of the foodservice culinary environment.

2. Business and Technology: This class will enhance the students’ application, understanding, knowledge of business operations and planning associated with foodservice by providing them with skills and principles of business and technology essential to their success in a foodservice environment.

3. Sanitation, Safety and Nutrition: The student will participate in the management the program with a safe and sanitary product and working environment. The student will undergo a sanitation-training program: ServSafe®. Components for these lessons can also be applied toward a Texas Department of Health Food Protection Management certification. 

4. Career Preparation: This content prepares the student for the practical realities of finding employment and planning for career advancement, continuing education, specialization and future opportunities in the foodservice industry. 

5. Core Skills: This material is designed to help the student master fundamental skills in reading, writing, math, effective verbal communications and food science.

Primary Student Objectives

· To demonstrate a working knowledge of a professional foodservice kitchen.

· To describe and meet the demands of working in a commercial kitchen environment.

· To describe and follow prescribed food safety, sanitation and emergency procedures.

· To demonstrate the ability to be part of a team.

· To demonstrate the ability to solve workplace problems. 

· To describe and demonstrate the components associated with personal responsibility for work.

· To demonstrate the ability to follow spoken commands.

· To demonstrate the ability to follow written commands.

· To perform tasks to a minimum standard.

· To be able to communicate clearly and respectfully with co-workers and instructors.

· To demonstrate the ability to communicate clearly and respectfully with customers.

· To exhibit the ability to safely and effectively operate and maintain kitchen tools and equipment.

· To demonstrate an introductory knowledge of basic business principles.

· To demonstrate proficiency in standard business and food production mathematics.

· To correctly identify and describe the use of foodservice ingredients.

· To correctly recognize and use foodservice terms.

· To correctly set up and break down a work station.

· To demonstrate correct handling of foods.

· To correctly cut and portion foods.

· To correctly prepare and serve foods.

· To correctly cool and store foods.

· To evaluate food quality for taste, tempurature and presentation.
· To demonstrate the ability to effectively convert and execute standardized recipes.

· To discuss the importance of retail foodservice to the economy.

· To articulate the principles of customer service and its impact on the success of a business.

· To successfully demonstrate the ability to pass a Certified Food Safety Program.

Grading

· DAILY – can include production, in-class work, and misc events
· LABS – this is part of our normal curriculum 
· Participation – inactivity = deduction of grade

· Safety/sanitation – not practicing this = deduction of grade

· Attendance – lateness or leaving early = deduction of grade

· WARM-UPS – every class, every week
· QUIZ – will be administered as needed
Course Requirements

The student will be expected to meet the same physical demands and be exposed to the same working conditions typical of a foodservice business such as:

· Standing and walking on hard floors for up to six hours.

· Working with hot surfaces, steam and wet floors.

· Heavy lifting. 

· Productively working around hot room temperatures and loud noises.

· Handling sharp knives and potentially dangerous equipment.

· Heavy cleaning of floors, work-surfaces, tools and equipment.

· Taking irregular work breaks.

· Dealing with high-pressure work deadlines.

Required Texts

· The Culinary Professional, 3rd edition, John Draz and Christopher Koetke, © 2017, Goodheart-Wilcox
· ServSafe® Essentials, 6th Edition, © 2008 (w/ 2017 Food Code updates), National Restaurant Association Educational Foundation
· Professional Cooking, 7th Edition, Wayne Gisslen, © 2011, John Wiley & Sons, Inc.

Additional Reading

Throughout the course the instructor will assign additional reading. These assignments will be made from the text, in the form of handout materials or online and any other potential resources that can be used
Lab Fees
· CHEF JACKET & HAT
· CERTIFICATION(S) – foodhandler (ONLY) and TABC server

Course Rules and Regulations

A policy statement is attached to this syllabus. Additional rules and regulations will be discussed and decided for each class on the first day of the course.

Recommended Uniforms

Uniform jackets, hats and aprons will be available to the student (this will be part of the LAB FEES). On the first and following days of class, the student is expected to provide the following items of clothing that are clean and in good repair: 

· Closed-toe work-shoes or sneakers with non-skid soles (required).
· Pants/long skirt/NOT SHORTS

