	Culinary II
(9th-12th grade)
	Course Information
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	Unit 1: Kitchen Basics, Knife Skills, Kitchen Equipment

Unit 2: Food Safety & Sanitation


Unit 3: American Food Customs and Regional Cuisine

Unit 4: Foods Around the World

Unit 5: Appetizers/Hors d'oeuvres 

 

Unit 6: Buttercreams/ Cake Decorating

Class Fee: $30.00 due February 16th, 2015


	Monticello High School
	

	Mrs. Friedrichs
	

	          FACS Dept. Room #120
Phone:
 (763) 272-3112

Email:
amy.friedrichs@monticello.k12.mn.us
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 Class Website


	


   Students are expected to be:

· Punctual: Students must be in their seats when the bell rings, ready to work.  If students are not in their seats when the bell rings, they will receive a Tardy.  On the 4th Tardy they will be referred to Student Success.  If the student comes in with a pass from the office or another teacher they will not be marked Tardy.

· Prepared:  Upon entering the class, students must have a pen, pencil, paper and/or notebook.  Polite:  Exchange respect and courtesy with everyone and everything in the classroom.  Please keep hands, feet, and objects to yourself.  

· Students will be dismissed by the teacher, not the bell.
Consequences for student behavioral problems are as follows:

#1  Verbal Warning

#2  Teacher/Student Conference after class or after school

#3  Phone call home 

#4  Referral to counselor or administrator

Any other behavioral disruptions or situations that detract from the learning environment will be dealt with on an individual basis


Grading Scale:
A  = 100 – 94     B+ = 89 – 87
 C+ = 79 – 77      D+ = 69 - 67     F = 59 and below

A- = 93 – 90     B  = 86 - 83         C  = 76 – 73       D  =  66 - 63

                         B- = 82 – 80        C- = 72 – 70
   D- = 62 – 60
Grading Policy:

The grades will be based on daily class participation points, tests, quizzes, worksheets, class assignments/projects, and lab experiences.  All class assignments must be turned in on time, late work will not be accepted.  If the student misses a test or food lab due to an absence, the student has one week to make it up. Missed food labs are to be made up at home at your own expense.  It is the students’ responsibility to communicate with the teacher regarding absences regarding what was missed and what needs to be made up.  

Attendance/Tardy Policy:

Culinary II is a lab based class.  Attendance is required everyday and student success in class depends on it.  It is the student’s responsibility to obtain any work missed due to an absence.  
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Skip Policy/Unexcused Absence - Per Semester

· 1st Skip:  Make up the Hour to pass the class

· 2nd Skip: Make up the Hour to pass the class

· 3rd Skip:  must make up one hour to pass the class; truancy procedures will be followed; and an alternative education plan will be developed.
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Tardy Policy – Per Quarter

· 1st three Tardies = Free, no Penalty

· 4th Tardy = Make up the Hour to pass the class, or receive an “I” Incomplete on Quarter grade.

        *** An Attendance Incomplete will remain and Incomplete until time is made up.  Incompletes become an “F” Grade one week after the end of the school year.
 Supplies Needed for Class: (put your name on everything!)
1. A notebook or lined paper and pen/pencil to complete class work.

2. A divider in a 3-ring binder to keep your assignments, notes, handouts in order.

Class Fee:

Due to budget constraints, it is necessary to charge a class lab fee.  Please send a check made out to Monticello High School and have the student return it to the front office as soon as possible.
I look forward to working with you this semester.  Please let me know of any problems or concerns you might have, so I can help you be successful in this course. 

 (Mrs. Friedrichs, Culinary II ()
