
 Syllabus 2014/2015
Catering & Culinary Management (CCM)
General Info
	Chef Instructor: Ms. Elissa Penczar

Instructor: Ms. Rhonda Derks
	Paraprofessional: Mr. Mark Trombly

	Office phones: 

                        231-767-3667
                        231-767-3668

Emails:
             epenczar@muskegonisd.org
             rderks@muskegonisd.org
Office Hours: 
           Immediately before & after class, 
           2:15-3:30 Mon.-Thurs., and by arrangement
	Office phone: 
            231-767-3668
Email:
            mtrombly@muskegonisd.org
Office Hours: 
            Immediately before & after class


	Class Goals: 
    To teach students how to

(a) Prepare & serve great food;

(b) Protect the safety of our food & our guests; 
(c) Prepare for entry-level employment and continuing education in the Hospitality Industry.


	Class Design: 
   This is a two-year career & technical education (CTE) program designed for juniors and seniors who wish to pursue a career in the Hospitality Industry.

Course Format: 
60% Lab & 40% Classroom Activities
Class Hours: 

Mondays thru Fridays

AM 8:05-10:35;  PM 11:45-2:15


	Special Features:

   Students will
(a) Operate The Harvey Street Bistro;
(b) Have opportunity to participate in SkillsUSA; 
(c) Have opportunity to earn FREE college credit & scholarships.


Resources
	Textbooks:
	Purpose:

	ServSafe® Food Handler Guide (2011)
	Introduction to Food Safety, required for entry-level food safety certification, based on 2009 FDA Food Code

	Foundations of Restaurant Management & Culinary Arts – Level 1 (2011)
	Provides core curriculum & opportunities for FREE COLLEGE CREDIT and scholarships

	Foundations of Restaurant Management & Culinary Arts – Level 2 (2011)
	Provides core curriculum & opportunities for FREE COLLEGE CREDIT and scholarships

	ServSafe® Manager, 6th edition (2011)
	Provides advanced level of food safety knowledge, required for ServSafe® Food Protection Manager Certification; Provides opportunities for FREE COLLEGE CREDIT

	Culinary Essentials (2013)
	Supplements core curriculum & provides opportunities for college scholarships.

	On Cooking (2011)
	Supplements core curriculum & provides advanced culinary arts curriculum.

	Professional Baking (2010)
	Supplements core curriculum & provides advanced baking & pastry arts curriculum.

	The Omnivore’s Dilemma (2009)
	Supplements core curriculum & provides advanced sustainability & nutrition curriculum.


	Digital Dining POS system
	To teach students to use computerized ordering/sales system found in many foodservice businesses throughout the USA

	Various industry periodicals, related books, and websites
	To provide students with the opportunity to learn about all aspects of the Hospitality Industry


Resources (continued)
Health & Safety Issues
	Hygiene Requirements:
	Purpose:

	Hair: 

(a) Long hair must be restrained at all times; 

(b) Hair must fit completely underneath floppy hat; Faces must be clean shaven; and

(c) Mustaches & side burns are allowed if already established and neatly trimmed.
	To teach professional expectations; 

To ensure food safety;

To meet health department requirements.


Health & Safety Issues (continued)

	Hygiene Requirements (continued):
	Purpose:

	Arms/Hands/Nails: 

(a) Chef coat sleeves must be rolled up so wrists and lower arms are easily washed

(b) Long sleeves & hooded shirts other than chef coat are not permitted

(c) Hands must be kept clean; and

(d) Nails must be clipped short and clean. 

Please note that nail polish and false nails are prohibited by local health code and are not permitted in our lab at any time.
	To teach professional expectations; 

To ensure food safety;

To meet health department requirements.

	Jewelry*:

(a) Only one pair of earrings may be worn;

(b) Earrings may be no larger than a dime (including wire);

(c) Tongue and facial jewelry needs to be minimal. If possible, please remove before class;

(d) Bracelets, wrist watches, and rings are prohibited;

(e) Necklaces must be tucked into chef coat and not visible.

*Students are provided a locker & lock and are encouraged to secure their valuables during class. 
	To teach professional expectations; 

To ensure food safety;

To meet health department requirements.


Health & Safety Issues (continued)

	Hygiene Requirements (continued):
	Purpose:

	Perfumes/Colognes/Deodorants: 
Should be kept to a minimum & unobtrusive, so that others cannot smell them. 
	To teach professional expectations; 

To ensure food safety;

To meet health department requirements.


	Uniform Requirements
	Purpose:

	Clean chef uniform worn every day: 

(a) black shoes (polish-able, non-skid, non-marking, no heels, no sneakers, closed heel/toe), 

(b) chef coat*, 

(c) checkered pants*, 

(d) floppy chef hat*, 

(e) apron*, 

(f) thermometer*, 

(g) pocket notebook*, 

(h) pen or pencil, and

(i) Sharpie*.
*Issued by CTC, replacement costs vary
	To teach professional expectations; 

To ensure food safety;

To meet health department requirements.


Academic Issues

	Excellent Attendance:

(a) Is  required for success at work;
(b) Is required for success at college; 
(c) Is required for success in this class;
(d) Is expected!

We will follow the attendance policy in the Student Handbook.  Students with perfect attendance will receive +5 points to their final marking period grade.

If you are going to be tardy or absent, please call one of our office phones, this will give us time to adjust daily prep & lab activities accordingly. Thanks! Ms. P & Ms. D (


	Special Needs:

(a) Please notify Ms. Penczar, Ms. Derks, or Mr. Trombly if you have any special needs and let us know what accommodations you require; Thanks! (
(b) Every effort will be made to provide reasonable accommodations, including Premier software, notes, tutoring, extended time, oral testing, etc… 

(c) We need to know what your needs are in order to support you!

(d) You may also contact our Special Needs teacher consultant in our Student Services Office; 

(e) Please remember, we need to know what your needs are in order to support you! Thanks! (


Academic Issues (continued)
	Grade Categories:

Your initial grade is based an average of assignments & assessments from three categories: Employability Skills, Hands-On/Lab, and Written/Academic.  

30% Employability Skills

35% Hands-On/Lab-Based

35% Written/Academic

We follow the CTC Attendance Policy in the Student Handbook. Students with perfect attendance receive +5 points to their final marking period grade.
	Assignments:
Assignments vary in type & length. Each assignment is linked to at least one of the three Grade Categories.
Home Fun: 

You should expect Home Fun 3-4 times weekly. 
Assessments: 

Quizzes, tests, exams & other types of assessments will be announced in advance. Some examples include: weekly vocab quizzes, daily employability skills assessments daily lab performance assessment, safety & skills testing, and ServSafe® Food Protection Manager Certification exam.


	Grading/Grade Reports:

(a) To support “mastery” learning by all students, we use an A-B-Not Yet method of grading whenever practical; A detailed explanation & handout will be provided during the first week of school;

(b) To monitor progress, students and parents may use Parent Viewer available on the CTC website; Specific instructions will be handed out during the first weeks of school;

(c) Missing assignment & grade reports will be available to each student; and

(d) A variety of grade & attendance reports can be emailed to parents & students upon request; Please contact Ms. P or Ms. D for more details.


Academic Issues (continued)

	Marking Periods & Report Cards:

(a) Because our sending schools are on both semester and trimester schedules, the CTC has 6 marking periods;

(b) At the end of each 6-week marking period, the CTC sends report cards to your home and reports both your grades and attendance totals to your home school;

(c) If your “home” school is on trimesters, your trimester grade can be calculated by averaging 2 CTC marking period grades;

(d) If your home school is on Semesters, your Semester grade can be calculated by averaging 3 CTC marking period grades;

(e) Your home school calculates your trimester or semester grades, not the CTC; and

(f) Your home school makes the final determination for credit, not the CTC. 


	A Word about Employability Skills:
A primary goal of this class is to teach you how to be successful both in the workplace and in college. 

We know that such success is not just the result of what technical & academic skills & knowledge you possess., but is also a result of how well you can demonstrate professional behaviors & attitudes like teamwork, self-motivation, care & concern, punctuality/attendance, cooperation, respectfulness, dependability, self-discipline, flexibility, time-management, communication, and problem-solving.

We also know that the Hospitality Industry highly values employees with who excel in teamwork, time-management, flexibility, punctuality/attendance, and self-motivation skills.

This class is designed to help you develop and excel in these Employability Skills.
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