 
Round Rock High School Culinary 

STUDENT POLICIES
Be in attendance on a regular basis. Everyday is important!
Attendance is very important, not only for class but also in the workplace. It is impossible to learn and perform when you are not present. Your absence causes undue hardship to your fellow trainees and co-workers. Because the instructor has limited time and resources to make up course material, you will have 2 class periods to make up missed assignments. Missed labs WILL REQUIRE a discussion with the instructor and a substitution MAY be available with a written makeup assignment or other arrangement.
Follow all time schedules promptly and consistently.
This training program is designed to cover a large amount of material; therefore, it is necessary to manage  time well. When you are late, it disrupts and delays the instruction for the other trainees and the instructor. School tardy policies will be in effect and will be enforced. It is your responsibility to be aware of your absences and how you manage them. Lateness and poor communication indicate your disinterest and lack of commitment.
Dress according to professional standards.
Because safe and professional attire is required for the workplace, it will be required for the training program as well. Our uniform is worn by professionals in the foodservice industry, and is designed for some protection while working in the kitchen. As in the workplace, if you are not dressed appropriately for kitchen duty, you put yourself at risk of getting dirty or injured and in some cases may not be allowed to participate in the day’s activities (some events we participate in REQUIRE uniform). Proper hygiene is a requirement in the workplace, so it will be required during training. 

Participate willingly and fully throughout the training program.
The activities are designed to teach new skills and build upon already learned skills. If you do not participate you will not learn these new skills. Even if you already know some of these skills, it is wise to participate and improve your knowledge. Written tests and practical examinations will be given; those scores will be used to evaluate your skills and level of participation.

Behave in a manner conducive to learning and working in a professional environment.
A professional setting is the best way to teach new training skills. In this professional setting, as in the workplace, certain behaviors create a dangerous or unpleasant working environment for everyone. 
The following behaviors will NOT be tolerated (1st offense – conversation with instructor, 2nd offense – conversation with parent, 3rd offense – conversation with parent and AP + BEHAVIOR PLAN, 4th offense – referral and conversation with parent and AP + DISCUSSION OF REMOVAL FROM PROGRAM): 
1. Little to no engagement with the class and the day-to-day operations (remember, you chose this class…be involved!)

2. Verbal abuse including the following: shouting, screaming, confrontational and/or abusive language, obscenities, threats, unwelcome solicitation and refusal to comply with instructor’s directions.

3. Physical abuse, including any inappropriate, unwelcome or confrontational physical contact of any nature.

4. Possession of drugs and/or alcohol, or appearing under the influence of drugs and/or alcohol.

5. Possession of weapons, contraband or any unauthorized material that may be deemed destructive, dangerous or inappropriate by the instructor.

6. Theft of any kind (this includes everything)
Use equipment and supplies as directed by the instructor. 

Kitchen equipment will be used under the supervision and permission of the instructor. Students may remove textbooks from campus only with the permission of the instructor. Visitors/non-participants will not be allowed in the kitchens and classroom without the instructor’s consent.

Abide by all the rules and policies.

The rules and policies are designed to protect all of us and to provide a safe and comfortable learning atmosphere.

STUDENT AGREEMENT

I understand the policies and conditions required for participating in the Round Rock HS culinary arts program and I agree to abide by those conditions and policies.

Student  Name  (print) ________________________________________
Date ______________
Student Signature_______________________________________________________________
Parent/Guardian Name (Print)_____________________________________________________

Parent/Guardian Signature _______________________________________Date ____________
Parent Contact Information: 

Daytime Phone      _____________________________________________________________
Cell Phone             _____________________________________________________________
Email Address      _____________________________________________________________
