Culinary Arts & Hospitality II

Course Syllabus
This two-credit course is second in a sequence, beginning with Culinary Arts and

Hospitality I. Students will use knowledge and skills gained in the first level course to learn advanced skills in the commercial culinary kitchen. After examining the professional skills they need to develop for employment in the industry, students learn management and customer skills. The role of the menu and menu pricing are studied and techniques applied to live settings.

Advanced culinary techniques in this course include advanced knife skills, hot food

production, and advanced baking techniques. An entrepreneurial project is incorporated into the course to give students an authentic experience in the food service industry and to assist with career planning and exploration. Other work-based strategies may also be incorporated in addition to enhancing FCCLA activities.

Culinary Arts and Hospitality II - is designed to assist students in skill integration with core high school courses and in lifetime experiences. It is our goal that students gain skills that will prepare them to be better decision-makers, citizens, and workers.

We hope this guide will be helpful to you and your students.
Class Requirements

1. ALL STUDENTS are required to have black pants (no leggings or sweat pants).

2. White shirt with collar (quarter length sleeves).

3. Black non skid tennis shoes.

4. Hair net (very fine knit).
5. Short cut finger nails without nail polish. 
6. Students may purchase chef hats at later date. Check with your child for price and given information. 
7. Males should have clean shave face at all times. 
8. (2) 1/21” 3 Ring Binder

9. Color Pencils

10. Paper/Pencils/Pens

These rules are governed at all times by ServSafe and OHSA 
NO EXCEPTION!!!!!!!!!!!

Parent Signature: _____________________________________ Date: _____________

Student Signature: ____________________________________ Date: _____________

Remain in you binder at ALL TIMES.
	Date
	Unit
	Subject/Objective
	Assignment/Reference

	Aug. 26
	
	Course Orientation
	Forms

	Aug. 27
	1.0
	1.01 Demonstrate tools needed for employment in the culinary and hospitality industry
	Pre-Test/Complete given assignments

	Aug. 28
	
	1.02 Critique current trends in the culinary arts and hospitality industry
	Complete given assignments

	Aug.29
	
	1.03 Explain why new technology developments affect the culinary arts and hospitality industry 

1.04 Outline the function of a business plan in the culinary arts and hospitality industry
	

	Aug. 30
	2.0
	Objective 1.0 TEST
	Objective 1.0 TEST

	Sept.  2
	
	HOLIDAY NO SCHOOL
	

	Sept.3
	
	2.01 Explain the skills needed to be a successful manager
	

	Sept. 4
	
	2.01 Explain the skills needed to be a successful
	

	Sept. 5
	
	2.01 Explain the skills needed to be a successful manager
	

	
	
	2.01 Explain the skills needed to be a successful manager
	

	Sept. 6
	
	2.01 Explain the skills needed to be a successful manager
	Objective Test/Warm up  

	Sept. 9
	
	2.01 Explain the skills needed to be a successful manager
	

	Sept. 10
	
	Library/Media Center
	Portfolio/Research 

	Sept. 11
	
	Objective 1.0 TEST
	Objective 1.0 TEST

	Sept. 12
	
	LAB
	LAB

	Sept. 13 
	
	2.02  Explain the responsibilities of a successful manager

	2.02  Objective Pre-TEST


	Sept. 16
	
	2.02  Explain the responsibilities of a successful manager

	

	Sept. 17
	
	2.02  Explain the responsibilities of a successful manager

	

	Sept. 18 
	
	2.02  Explain the responsibilities of a successful manager

	

	Sept. 19
	
	2.02  Explain the responsibilities of a successful manager

	

	Sept. 20
	
	2.02  Explain the responsibilities of a successful manager

	

	Sept. 23
	
	2.02 Objective TEST
	2.02 Objective TEST

	Sept. 24
	
	Library/Media Center
	Research/Portfolio

	Sept. 25
	3.0
	3.01 Explain roles and duties of each member of the service staff
	

	Sept. 26
	
	3.01 Explain roles and duties of each member of the service staff
	

	Sept. 27
	
	3.01 Explain roles and duties of each member of the service staff
	

	Sept. 30
	
	3.01 Explain roles and duties of each member of the service staff 
	

	Oct. 1
	
	Library/Media Center
	Research/Portfolio assignment

	Oct. 2
	
	3.01 Explain roles and duties of each member of the service staff
	

	Oct. 3
	
	LAB
	LAB

	Oct.4
	
	3.01 Explain roles and duties of each member of the service staff
	

	Oct. 7
	
	3.01 Objective Test
	

	Oct. 8
	
	Library/Media Center 
	Research/Portfolio assignment

	Oct. 9
	4.0
	4.01 Describe types of menus used in culinary business 
	

	Oct. 10
	
	LAB
	LAB

	Oct. 11
	
	4.01 Describe types of menus used in culinary business
	

	Oct. 14
	
	4.01 Describe types of menus used in culinary business
	

	Oct. 15
	
	Library/Media Center
	Portfolio/Research

	Oct. 16
	
	4.01 Describe types of menus used in culinary business
	

	Oct. 17
	
	LAB
	LAB

	Oct. 18
	
	4.01 Objective TEST
	4.01 Objective TEST

	Oct. 21
	
	4.02 Calculate food costs for recipes
	

	Oct. 22
	
	Library/ Media Center
	Research/Portfolio assignment

	Oct. 23
	
	4.02 Calculate food costs for recipes
	

	Oct. 24
	
	LAB
	LAB

	Oct. 25
	
	4.02 Calculate food costs for recipes
	

	Oct. 28
	
	4.02 Calculate food costs for recipes
	

	Oct. 29
	
	Library/Media Center
	Research/Portfolio Assignment

	Oct.30
	
	4.02 Calculate food costs for recipes
	

	Oct. 31
	
	LAB
	

	Nov. 1
	
	WORKDAY
	NO SCHOOL

	Nov. 4
	
	4.02 Objective TEST
	4.02 Objective TEST

	Nov. 5
	5.0
	5.01 Apply principles of cutting meat
	

	Nov. 6
	
	5.01 Apply principles of cutting meat
	

	Nov. 7
	
	LAB
	LAB

	Nov. 8
	
	5.01 Apply principles of cutting meat
	

	Nov. 11
	
	HOLIDAY
	NO SCHOOL

	Nov. 12
	
	Library /Media Center
	Research/Portfolio

	Nov. 13
	
	5.01 Apply principles of cutting meat
	

	Nov. 14
	
	LAB
	LAB

	Nov. 15
	
	5.01 Apply principles of cutting meat
	

	Nov. 18
	
	5.01 Objective TEST
	5.01 Objective TEST

	Nov. 19
	
	5.02 Apply principles of cutting poultry
	

	Nov. 20
	
	5.02 Apply principles of cutting poultry
	

	Nov. 21
	
	LAB
	LAB

	Nov.22
	
	5.02 Apply principles of cutting poultry
	

	Nov. 25
	
	LAB
	LAB

	Nov.26
	
	5.02 Apply principles of cutting poultry
	

	Nov. 27-29
	
	THANKSGIVINGS HOLIDAY
	NO SCHOOL

	Dec. 2
	
	5.02 Apply principles of cutting poultry
	

	Dec. 3
	
	5.02 Objective TEST
	5.02 Objective TEST

	Dec. 4
	
	Portfolio Work
	

	Dec. 5
	
	LAB
	LAB

	Dec. 6
	6.01
	6.01 Identify terminology and principles of hot food production
	

	Dec. 9
	
	6.01 Identify terminology and principles of hot food production
	

	Dec. 10
	
	Library/Media Center
	

	Dec. 11
	
	6.01 Identify terminology and principles of hot food production
	

	Dec. 12
	
	LAB
	LAB

	Dec. 13
	
	6.01 Identify terminology and principles of hot food production
	

	Dec. 16
	
	6.01 Identify terminology and principles of hot food production
	

	Dec. 17
	
	Library/Media Center
	

	Dec. 18
	
	6.01 Objective TEST
	

	Dec. 19
	
	LAB
	LAB

	Dec. 20
	6.02
	6.02 Use the principles of stir frying foods
	

	Dec. 23-Jan. 3
	
	HOLIDAY/WINTER BREAK
	NO SCHOOL

	Jan. 6
	
	6.02 Use the principles of stir frying foods
	EXAM REVIEW

	Jan. 7
	
	6.02 Use the principles of stir frying foods
	EXAM REVIEW

	Jan. 8
	
	EXAM REVIEW
	EXAM REVIEW

	Jan. 9
	
	LAB
	LAB

	Jan.10
	
	EXAM REVIEW
	EXAM REVIEW

	Jan. 13-17
	
	EXAM
	EXAM

	Jan. 20-21
	
	HOLIDAY
	NO SCHOOL

	Jan. 22
	
	SEMESTER ENDS
	SEMESTER ENDS

	Jan 23
	
	6.02 Use the principles of stir frying foods
	

	Jan. 24
	
	6.02 Use the principles of stir frying foods
	

	Jan. 27
	
	6.02 Objective TEST
	

	Jan. 28
	
	Library/Media Center
	Library/Media Center

	Jan. 29
	6.03
	6.03 Use Principles of Poaching
	

	Jan. 30
	
	6.03 Use Principles of Poaching
	

	Jan. 31
	
	6.03 Use Principles of Poaching
	

	Feb. 3
	
	6.03 Objective TEST
	

	Feb. 4
	
	Library/Media Center
	Library/Media Center

	Feb. 5
	
	6.04 Use the principles of braising
	

	Feb. 6
	
	LAB
	

	Feb. 7
	
	6.04 Use the principles of braising
	

	Feb. 10
	
	6.04 Objective TEST
	6.04 Objective TEST

	Feb. 11
	
	Library/Media Center
	Library/Media Center

	Feb. 12
	
	6.05 Use the principles of pan frying
	

	Feb. 13
	
	LAB
	

	Feb. 14
	
	6.05 Use the principles of pan frying
	

	Feb. 17-18
	
	TEACHERS WORK DAY
	TEACHERS WORK DAY

	Feb. 19
	
	6.05 Objective TEST
	

	Feb. 20
	
	6.06 Use the principles of grilling -

broiling
	6.04 Objective TEST

	Feb. 21
	
	6.06 Use the principles of grilling -

broiling
	

	Feb. 24
	
	6.06 Objective TEST
	

	Feb. 25
	
	Library/Media Center
	Library/Media Center

	Feb. 26
	7.01
	7.01 Apply principles used in advanced baking production
	

	Feb. 27
	
	LAB
	

	Feb. 28
	
	7.01 Apply principles used in advanced baking production
	

	March 3
	
	7.01 Objective TEST
	7.01 Objective TEST

	March 4
	
	Library/Media Center
	

	March 5
	7.02
	7.02 Demonstrate the principles of yeast bread production.
	

	March 6 
	
	LAB
	

	March 7
	
	7.02 Demonstrate the principles of yeast bread production.
	6.05 Objective TEST
	

	March 10
	
	7.02 Objective Test
	

	March 11
	
	Library/Media Center
	Library/Media Center

	March 12
	7.03
	7.03 Demonstrate the principles of advanced pastry production
	

	March 13
	
	LAB
	LAB

	March 14
	
	7.03 Demonstrate the principles of advanced pastry production
	

	March 17
	
	7.03 Objective TEST
	7.03 Objective TEST

	March 18
	
	Library/Media Center
	Library/Media Center

	March 19
	8.01
	8.01 Plan a culinary arts entrepreneurial project within the classroom
	

	March 20
	
	LAB
	LAB

	March 21
	
	8.01 Plan a culinary arts entrepreneurial project within the classroom
	

	March 24
	
	8.01 Plan a culinary arts entrepreneurial project within the classroom
	

	March 25
	
	Library/Media Center
	Library/Media Center

	March 26
	
	8.01 Plan a culinary arts entrepreneurial project within the classroom
	

	March 27
	
	LAB
	LAB

	March 28
	
	8.01 Plan a culinary arts entrepreneurial project within the classroom
	

	March 31
	
	8.01 Plan a culinary arts entrepreneurial project within the classroom
	

	April 1
	
	Library/Media Center
	Library/Media Center

	April 2
	
	8.01 Objective TEST
	8.01 Objective TEST

	April 3
	
	LAB
	LAB

	April 4
	8.02
	8.02 Set goals for an entrepreneurial project within the classroom
	

	April 7
	
	8.02 Set goals for an entrepreneurial project within the classroom
	

	April 8
	
	Library/Media Center
	Library/Media Center

	April 9
	
	8.02 Set goals for an entrepreneurial project within the classroom
	

	April 10
	
	LAB
	LAB

	April 11
	
	8.02 Set goals for an entrepreneurial project within the classroom
	

	April 14-18
	
	SPRING BREAK
	SPRING BREAK

	April 21
	
	8.02 Set goals for an entrepreneurial project within the classroom
	

	April 22
	
	Library/Media Center
	Library/Media Center

	April 23
	
	8.02 Set goals for an entrepreneurial project within the classroom
	

	April 24
	
	LAB
	LAB

	April 25
	
	8.02 Set goals for an entrepreneurial project within the classroom
	

	April 28
	
	8.02 Set goals for an entrepreneurial project within the classroom
	

	April 29
	
	Library/Media Center
	Library/Media Center

	April 30
	
	8.02 Set goals for an entrepreneurial project within the classroom
	

	May 1
	
	LAB
	LAB

	May 2
	
	8.02 Set goals for an entrepreneurial project within the classroom
	

	May 5
	
	8.02 Set goals for an entrepreneurial project within the classroom
	

	May 6 
	
	Library/Media Center
	

	May 7
	
	8.02 Objective TEST
	8.02 Objective TEST

	May 8
	
	LAB
	LAB

	May 9
	8.03
	8.03 Plan an entrepreneurial project within the classroom
	

	May 12
	
	8.03 Plan an entrepreneurial project within the classroom
	

	May 13
	
	Library/Media Center
	Library/Media Center

	May 14
	
	8.03 Plan an entrepreneurial project within the classroom
	

	May 15
	
	LAB
	LAB

	May 16
	
	8.03 Objective TEST
	8.03 Objective TEST

	May 19
	8.04
	8.04 Evaluate the entrepreneurial project conducted by students
	

	May 20
	
	Library/Media Center
	Library/Media Center

	May 21
	
	8.04 Objective TEST
	8.04 Objective TEST

	May 22
	
	LAB
	

	May 23
	
	REVIEW
	

	May 26
	
	HOLIDAY
	

	May 27
	
	Library/Media Center
	

	May 28
	
	REVIEW
	

	May 29
	
	FINAL LAB
	

	May 30
	
	REVIEW
	

	
	
	
	

	
	
	
	

	
	
	
	


Grading
Test/Quiz/Lab/Project ---------------------------------------------------------------------- 70%

Class work/homework/Other -------------------------------------------------------------- 30% 

