
 

 

 

The course addresses 
the following major TEKS 
strands: 

§127.563(d)(1)(2)(3)(4)(5)(6)(7)(8)(9)(10)(11)(12)(13) 

 The TEKS specifically require students to work with standardized recipes, recipe conversions, food costs, purchasing 
documents, food-production techniques, cooking methods, baking techniques, food-service operations, technology, 
safety, sanitation, and professional skills. 

 

Syllabus: CA Mrs. Lorena Garcia/Mrs. Kristine Gaona 

BHS Room 306/319 

Course Description: 

Culinary Arts develops advanced knowledge and skills in professional food preparation, cooking, baking, food 
presentation, food service operations, sanitation, safety, management, technology, customer service, 
communication, leadership, and career development. 

Students apply academic knowledge, mathematics, science, communication, and problem-solving skills while 
working in a commercial-kitchen environment. Laboratory experiences should emphasize industry standards, 
teamwork, professionalism, food safety, quality control, production efficiency, and employability skills. 

 

Course Goals: 

1. Professional Standards and Employability Skills 
2. Reading, Writing, Mathematics, and Science 
3. Professional Communication 
4. Self-Management and Personal Success 
5. Time Management, Decision Making, and Prioritization 
6. Career Exploration and Career Planning 
7. Food Service Industry History, Culture, and Trends 
8. Equipment, Ingredients, Production, and Cooking Techniques 
9. Food Service Operations and Customer Service 
10. Technology and Computer Applications 
11. Leadership, Citizenship, and Teamwork 
12. Safety, Sanitation, Food Handling, and Liability 
13. Work Ethics and Legal Responsibilities 

**Materials Needed** 

Brad Folder (to keep classwork, paper, etc.) 

Blue or Black pen only or pencil 

Cloth Apron AND Food Handlers Certificate 

Grading Policy: 40% - Daily Grades 

  40% - Tests 

  20% - Quizzes/Projects 



By signing below, you have read this syllabus and understand that you agree to all information provided for Culinary Arts. 

 

______________________________ __________  ______________________________ __________ 

BHS Student Signature   Date   Parent Signature   Date 

Policies: 

 NO PHONES, SMARTWATCHES, TABLETS, EARBUDS, META WEAR - Everything needed for class is accessible 
on paper or on your student laptops. PERSONAL devices are NOT permitted for class use. Keep them in 
backpack and NOT in your pocket or lap. (See district policy on electrics for more information.) 

 Food/Drinks – Food is not allowed in class. A water bottle that follows our school’s water bottle policy will 
be allowed. 

Absences and Makeup Work: 

o If you are absent from class, YOU are responsible for getting and making up any missing work 
 See me after school – not during class – to get help, ask questions about missing work, or make up 

tests/quizzes 
 You will have an extension equal to the days that you are absent to make up work 
 Google Classroom will also have what you missed 

o Students are expected to turn assignments in on time and completed by themselves. Any late work will not 
receive full credit. 

 1 day late – minus 10 points; 2 days late – minus 20 points; NOTHING will be accepted after 2 days. 

Classroom Rules 

 Phones must be placed on the table between teacher desk and pantry at the beginning of class.  #workhard 
 Be on time, on task and prepared to learn EVERYDAY!     #nofreedays 
 Respect the teacher, the classroom, other students, and yourself!     #benice 
 Be responsible for your own learning!      #quitcheating      
 Cleanup after yourself and your peers!      #notyourmom 
 

Class Expectations 

 Be respectful. Your peers are your classmates so treat them like family. 
 Listen. Listen to your teacher. Patiently wait your turn. 
 Be responsible. Come to class on time, come prepared and bring your laptop, pen (blue or black ink) or 

pencil/paper and be ready to learn. At end of class, please turn OFF your laptop and place in carrying case. 
 Be Honest. If you don’t understand, ask for help. We strive to master everything! 
 Be Polite. Express your opinion in a nice way. Even if you disagree, you don’t need to be rude. 

 
Consequences: 
If a student chooses not to follow the rules or meet these expectations, the following consequences will be 
followed: 
 

 Verbal Warning 
 Teacher Detention/Parent Contact 
 Administrative Referral 

 


