

Program: Culinary Arts
(CIP 12.0508 Institutional Food Workers)
Instructors:  
Anthony D’Emidio 
Phone: (215) 949- 1700 ext. 2207
Kristine Alfes  
Phone: (215) 949- 1700 ext. 2345

Email: 
ademidio@bcths.com
 kalfes@bcths.com
Office Hours: 
6:30 am - 7:10 am  (M-F)
1:55 pm - 2:30 pm (M-F)
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__________________________________________________________________________________

Program Overview
Culinary Arts instruction begins with basic food technology, nutrition and menu planning. Kitchen and dining room operations in the classroom, laboratory, and serving areas cover portion control, food and beverage control, procurement, costing and pricing. Graduates can find wide employment in the retail food, hospitality and tourism industries and institutional fields, or go on to college studies. 

Industry Certifications
Students in the Culinary Arts program have the opportunity to earn the following certifications:
· Serve Safe Food Handler (10th Grade)
· CareerSafe/OSHA (11th Grade)
· Serve Safe Foodservice Manager (12th Grade)
· NOCTI Certification (12th Grade) 
· Bucks County Food Service Manager Certification (after passing Serve Safe Manager)
Program Task List
Students entering BCTHS for the first time will be oriented to the requirements for completing their years of work as outlined on a program's task list. The instructor will monitor the performance of the established task and record when various levels of performance are achieved. All students can view their updated task list and monitor their progress toward completing the entire list.  

The following evaluation criteria are used to record the achievement of various tasks:  
(1) Instructed/ Cannot Perform - Student has had instruction on a task but requires close supervision to complete the skill/ task. Full retraining and  continued practice of the task/skill is required  
(2) Familiarization (Pre-Entry Level)- Student is familiar with the skill/task objective and process but requires limited supervision to complete the skill/  task. Some additional training and practice is required.  
(3) Satisfactory (Entry Level)- Student is minimally competent and able to perform skill/task independently, to industry standards, and without supervision.  
(4) Mastery - Student is proficient and has mastered the skill/task. The student is highly qualified for entry-level employment in this skill/task.

While enrolled in the Culinary Arts Program at BCTHS, students will be instructed and assessed on the following task units:
· 100 Safety and Sanitation Procedures
· 300 The Food Industry
· 400 Purchasing, Receiving, and Storage
· 500 Garde Manger (Cold Food Preparation)  
· 600 Knife Skills
· 700 Food Service Tools and Equipment 
· 800 Standardized Recipes and Measurement
· 900 Nutrition
· 1000 Breakfast Foods
· 1200 Vegetables and Fruits
· 1300 Pasta, Grains, Legumes, and Potatoes
· 1600 Seasoning and Flavoring 
· 1700 Stocks, Soups, and Sauces
· 1800 Meat, Poultry, and Seafood
· 1900 Baking and Pastry Skills
· 2000 Menus
· 2100 Back of House Operations
· 2200 Front of House Operations
· 2400 Foodservice Information Technology
· 2500 Additional Hot Foods Preparations

Students can earn up to 9 credits in the Hospitality-Tourism Management (curriculum code 2022) and Chef Apprenticeship (curriculum code 2056 or 2098) degree programs at Bucks County Community College. Competencies achieved in the Culinary Arts program at BCTHS are deemed potentially equivalent to the following Bucks County Community College courses:
· HRIM100-Introduction to Tourism and Hospitality (3 credits)
· HRIM120-Basic Food Preparation and Management (3 credits)
· HRIM121-Advanced Food Preparation and Management (3 credits)
· Students can earn 6  credits at The Restaurant School at Walnut Hill College, Associate of Science/Bachelor of Science Degree
· CUL 1110-Intro to Culinary Arts 3.5 credits
· CUL 1110- Culinary for Hospitality Professionals
· FSM 1100-Sanitation 

Dress Code/Uniform Requirements
Students must have clean, pressed kitchen area and dining room uniforms, which must be worn every day. The kitchen uniform consists of:
· White chef’s coat 
· White apron 
· Houndstooth black White checkered chef pants (which must be hemmed)  
· Black Logo Polo Shirt (No Low Cut Tops) 
· White cloth chef hat 
· Black leather work shoes (non-skid)

Ordering uniforms should be completed by the second week in July to allow time for the embroidery of the student’s name to be completed and shipped to the student’s home.  Students will need to be uniform on the first day of class.
Our uniform is worn with honor, dignity, and pride; therefore, persistent stains, tears, rips or shreds will require the purchase of a new uniform.  
· No street clothes are permitted to be worn under the uniform.  
· Black leather work shoes must be worn at all times.  
· No sandals or open-toe shoes.  
· Due to Pennsylvania State Health Regulations, socks must be worn with shoes.
· Hair must be kept in a hairnet and/or chef’s hat.  
· According to FDA Policy, no jewelry of any kind will be permitted (this includes plastic or other plug-type piercings).  The only jewelry permitted is a wedding ring.  Fingernails must be clean, polish free, and without adornments (i.e. rhinestones, etc.)   
· Nails are NOT to exceed 1/4" beyond the fingertip.
· Men must be clean shaven each day.  
· No beards or hair under the bottom lip, or a beard guard must be worn.  Mustaches must be neatly trimmed.

Order forms for the uniform package will be completed www.chefworks.com/buckscountytech 

Equipment, Materials, Other Requirements

Students must bring Chromebooks daily for exit tickets, quizzes, written assignments, and logs.


Textbooks and Learning Management Systems
Textbooks and assignments will be accessed through Google Classroom and delivered by the instructor.  Student grading will be completed in Skyward and Program Task Tracking will be completed in CTE360.  
The textbook used in the Culinary Arts program: 
· On Cooking: High School Edition - Pearson
Each student has been assigned a Chromebook to use

Career and Technical Student Organizations- SkillsUSA
Chapter Name- Bucks County Technical High School Charter #3425
Bucks County Technical High School provides all of its students with membership in SkillsUSA.  This includes all students in grades 9 through 12.  

Career and Technical Student Organizations (CTSO)
All students enrolled in Bucks County Technical High School participate in SkillsUSA. Students who become members in these co-curricular organizations have the opportunity to participate in team building, competitions, leadership, community service, and social events.  
SkillsUSA- SkillsUSA is a national student organization that strives to make each student more employable through the development of participatory and leadership skills to complement the occupational skills developed by students in technical education classrooms or work-based learning sites. SkillsUSA is an integral part of approved technical education occupation programs.
National Technical Honor Society National Technical Honor Society is an educational non-profit that exists to honor, recognize, and empower students and teachers in Career & Technical Education. As the honor society for Career & Technical Education, NTHS serves over 100,000 active members annually in both secondary and postsecondary chapters across the country.
Career & Technical Education Students SOAR
The Pennsylvania Department of Education (PDE) supports career and technical education students aligning their high school courses to a college program in order to complete a degree, diploma or certificate. If you are a career and technical education student, use the resources below to learn about the credentials needed to qualify for SOAR program credit.
What Is SOAR?	 SOAR stands for Students Occupationally and Academically Ready. SOAR programs articulate skills and tasks gained at the secondary school (high school) level to course credit earned in a postsecondary (college) degree, diploma, or certificate program.
SOAR programs can help students:
· Prepare for entering the job market with college and career-ready skills
· Choose the best career pathway
· Save money on college tuition
· Save time by not duplicating coursework in college
How Do I Qualify for SOAR Credits?  Qualified SOAR program students are eligible to apply for credits up to 3 years after their high school graduation date. To qualify for the SOAR program post-secondary credits, a student must:
· Earn a high school diploma, with a minimum 2.75 GPA on a 4.0 scale in the technical core courses
· Complete the secondary school component of the approved PDE Program of Study
· Achieve proficiency on all tasks of the approved PDE Program of Study Competency Task List
· Achieve a competent or advanced level on the secondary school end-of-program assessment that is appropriate for the approved PDE Program of Study
Work-Based Learning
	 It is a privilege for students to partake in the School-to-Career Program. Students are not required to participate; therefore, they can be removed at any time.  Due to strenuous liability and accountability issues, under no uncertain terms can this privilege be abused. These experiences are an integral part of the school’s curriculum, and participation will reflect directly on the student’s academic standing. Typically, students must receive a “C” or better and have a good attendance and discipline record. Please see the School to Career Office for more information on a variety of work-based experiences for students, including Cooperative Education, Internships, Job Placements, and School-to-Career transition programs.
 
Junior and Senior students are eligible to participate in the School-to-Career program after completing a pre-evaluation form.
 
Additional Requirements (Seniors) – Seniors must complete a minimum of 75% of their task list, maintain a C Final Average in all classes, have zero discipline referrals for Senior year, and less than 10 combined Unexcused Absences and Tardies.
 
Additional Requirements (Juniors)- Juniors experiences are available after the third marking period. Juniors must complete a minimum of 60% of their task list Maintain a C Final Average in all classes, have zero discipline referrals for Junior year, and less than 10 combined Unexcused Absences and Tardies.
 
Technical Program Participation During Work-Based Learning-  Students are required to check in with their Technical Instructor during the academic rotation and sign in. All students are required to be in for the NOCTI Exam and pre-determined NOCTI Prep days. (Additional options: Students are required to come in one day per rotation.  Students are required to stay each morning for theory and will be dismissed for COOP.)
 
Grading Procedures for Work-Based Learning: Students will be graded by averaging the Employer Evaluation and required classwork. (Additional options: Employer evaluation only.  Required assignments only.) 

Daily Class Procedures
Students will participate in this program on a 6 day rotation. This rotation will include 6 days of Technical instruction followed by six days of Academic instruction. Students will report directly to the programs and change into appropriate program attire.  The program instruction will be split between theory (20%) and experiential learning (80%).  



Classroom Rules 
· Read and follow all BCTHS rules as outlined in the handbook
· Mutual respect- we all respect each other
· Respect all property, tools, and equipment
· Safety is everyone's responsibility
· Be professional at all times
· All injuries must be reported
· You are required to sign out using Smart Pass
· Only use equipment you are approved to use
· Discipline procedures as outlined in the handbook are strictly followed

Safety
Safety is not an option!  Safety is your responsibility!  Students are required to follow all rules and regulations.  In addition to following all BCTHS handbook procedures, students must follow all safety standard operating procedures for each program area.  Students are not permitted to use any tools or equipment unless they have received and have documented appropriate training. 

Grading Policy

Work Ethic (Employability Skills) 						30% 
Skill (Items You Cook and Complete and Practice) 				50% 
Knowledge Base (Tests, Quizzes, Written Assignments) 				20%	

Late Assignment Policy
Homework will be assigned at the beginning of the technical rotation and due the day before the following technical rotation. Failure to submit assigned work will result in a zero.

Cell Phone Policy 
Cell phones are not allowed inside the classroom. Cell phones and other electronic devices (headphones, digital watches, etc.) pose serious safety concerns due to the nature of the equipment and environment. Students will have cell phones and other devices turned off, in a bag, or in the cell phone hanger at all times during class hours. Phones are not permitted in the kitchen. Should a student receive a phone call or receive or send a  text message during school, the device will be confiscated.

Attendance Procedure
Students are expected to follow all attendance procedures as outlined in the student handbook.  Due to the amount of work it takes to complete program assignments your attendance is essential to get the most out of your learning experience. If you are going to be late or absent please have your parents call the school or bring in a note. 

Students who are absent/unexcused will receive a work ethic grade of a “0” for the day.  If the absence is excused, the student will receive a work ethic grade of 50% of the maximum points available with an opportunity to make up the assignment and have their work ethic change to the maximum points available. Students who are late/unexcused will receive a work ethic grade of 50% of the maximum points available for the day.  If the lateness is excused, the student will receive an opportunity to make up the assignment and have their work ethic change to the maximum points available. 

By signing below, we acknowledge that we have received, read, and understand the 
course syllabus. We are aware of the course expectations, grading policies, classroom procedures, and other important information outlined in the syllabus. We agree to support and adhere to the guidelines provided to ensure a successful and productive school year.



Student Name (Please Print) _______________________________________________

Student Signature _____________________________________ Date:______________ 

Parent/ Guardian (Please Print)_____________________________________________

Parent/ Guardian Signature ______________________________ Date: _____________
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