2021-2022 ProStart 1 Syllabus
	Instructor
Patrick Phelan
Phone
985-785-2080
Ext. 3041 (office)
Ext. 3029 (kitchen)
Email
pphelan@stcharles.k12.la.us
Office Location
Kitchen, near rear door
Office Hours
M-F 10:30-11:00, or by
appointment
(schedule changes will
Effect office hours)
	Course Overview
ProStart 1 is an introduction to restaurant management and culinary arts.  The big topics covered in this course: workplace safety, food safety, foodservice equipment, basic mis en place techniques, culinary math, an introduction to food preparation including salads, dressings and dips, sandwiches, stocks, soups, sauces, cooking methods, and baking, and customer service and management.
Required Texts
Foundations of Restaurant Management and Culinary Arts, level 1, 2nd. Ed.
ServSafe Manager, 8th. Ed.
Course Materials
Pocket notebook
Black, non-slip or slip resistant, hard soled work shoes
[bookmark: _GoBack]Long khaki or blue pants for culinary labs (you can bring in chef pants to change into) 
Resources
ProStart website-chooserestaurants.org
ServSafe Quizlet-Patrick_Phelan2


Assigned Work Policy
All work turned in for assessment is due by the date and time specified in the agenda or in the assignment in Echo.  Your work is to be your own work, not someone else’s (unless the assignment is a group assignment).  Work missed due to an excused absence may be turned in up to 3 days late after you return from your absence with no loss of points.  Late work may be turned in for any missed assignment(s) with the following deductions from your agency grade (all graded work is assigned 5 agency points)-1 hour to 1 day, 1point;  2 days, 2 agency points; 3 days, 3 agency points, 4 days, 4 agency points.  Work turned in 5 days or later will earn 0 agency points.  Your content grade will be based solely on the work turned in
Grading
At the Satellite Center, we evaluate student work differently than at the regular high school. The grading scale is the same, but we break down the final grade to show growth in the following School-Wide Learning Outcomes:

Knowledge and Thinking (Demonstrate understanding of course content and critical thinking/problem solving)-40%
Oral Communication (Demonstrate your ability to effectively speak and listen)-10%
Written Communication (Demonstrate your ability to effectively communicate through writing) -10%
Collaboration (Demonstrate your ability to be an effective member of productive teams)-20%
Agency (Demonstrate your ability to develop a growth mindset and take ownership over your learning)-20%

The gradebook in ECHO (The Satellite Center Learning Management System) will show the percentage points of each category as it relates to each graded assignment. The grade in PowerSchool will reflect the weekly cumulative grade and final quarter or semester grades. Always check the ECHO grade for the most current, accurate grade. 

ECHO includes the daily lesson plan, projects and assignments, and the gradebook.

We have a class in Google Classroom which has a link to ECHO.  Our Google Classroom also has a link to our class Google Meet.  Team members who are not in class due to Covid are expected to log into our Google Meet during classtime.
 
Work Center Expectations
1. Be in class, seated, and prepared to work at 7:35 AM (morning session), or 11:25 AM (afternoon session).  Times will be adjusted for advisory and early release days (see the schedules below)
2. Check e-mail at the beginning of class (your high school announcements and messages from Ms. Fitzgerald will be shared via e-mail)
3. Log into Echo and review the agenda for the day at the start of class, unless otherwise directed by Chef Pat
4. Cell phones silenced and put away at the beginning of class
5. Headphones/earbuds may be used when doing independent work (no earbuds allowed in the kitchen)
6. Snacks and lidded drinks or water bottles are permitted (no snacks allowed in the kitchen)
Chef Pat’s Immutable Principles
1. We do not use store bought Creole seasoning
2. Team members must be in full uniform when we are in the kitchen cooking-you will not be allowed to cook if you are not in a full uniform (long pants, works shoes, chef coat, hair restraint, and apron).
3. Team members will treat the food, equipment, and each other with respect.
4. Team members will refrain from using words that include, but are not limited to, “gross” and “disgusting” when describing food.  You are free to discuss why you don’t like something in an articulate manner.
5. Team members will taste all food that is made in the class.
6. Team members will work throughout the class.  If you finish early help others who are still working.
Satellite Center Schedules
· Daily Bell Schedule
· AM session:  7:35 AM-10:15 AM
· PM session:  11:25 AM-2:00 PM
· Early Release Schedule
· AM session:  7:35AM-8:50 AM
· PM session:   9:40 AM-11:10 AM
· 40 Minute Advisory Schedule-Advisories for different times will be shared for those specific days
· AM session:  7:35 AM-9:45 AM
· PM session:  11:45 AM-2:00 PM





Parents/Guardians,
Please sign and return this page of the syllabus to acknowledge receipt. I will have the team members sign it after we go over it in class. If you have any questions about the syllabus please write them below and I will contact you to answer those questions.  Thank you.























Parent Signature__________________________________________
Team Member Signature__________________________________________
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