
 

Syllabus 
Course Description: 
This course examines the nutritional needs of the individual. Emphasis is placed on 
fundamentals of food production, kitchen and meal management, food groups and their 
preparation, and time and resource management. English, mathematics, science, and social 
studies are reinforced. Work-based learning strategies appropriate for this course include 
service learning and job Shadowing. Apprenticeship and cooperative education are not 
available for this course. Family, Career and Community Leaders of America (FCCLA) 
competitive events, community service, and leadership activities provide the opportunity to 
apply essential standards and workplace readiness skills through authentic experiences. 
 
1st 9 Week Expectations  
1 st week- Kitchen Safety & Sanitation, Cooking terms, abbreviations and commonly used 
terminology as well as ways to modify recipes will be covered. Students will learn about the 
“tools of the trade” as well. Students will need to achieve 80% accuracy or better in order to 
proceed with the lab. (Quiz & Test) 
 
2nd and 4th week- Fruits and vegetables. While our fresh produce is in season we will prepare 
some salsa and various fruits and vegetable dishes. Lets learn how to make these important 
foods delicious and nutritious. (Quiz & Test) 
 
Test 5th-6th week-Pastries, fats and oils. The basic principles of pastry making will be covered. 
A two -crust fruit pie and other pastry will be prepared and evaluated. The health concerns of 
too much fat will be addressed as well as the nutritional contributions of fat. (Quiz & Test) 
 
 7th-9th week- Milk, eggs and cheese- Non meat protein food will be discussed including the 
principles of cookery, nutritional contributions and selection and storage. Individual egg labs 
and white and cheese sauces will be included in labs. (Quiz & Test) 
 
Materials Needed: 
- 1”- 2” binder - Dividers (separate the chapters) 
- Notebook paper (write down notes) - Writing Utensils (Blue/Black Ink Pens or Pencils) 
 
- *IPADS fully charged* (charge the IPADS daily!) 



 
 
Online Expectations: 

 
1. Participate fully. Cooking is a lot more fun whenever we both interact together!  
2. Check Canvas every morning! There are assignments posted. 
3. PowerPoints will be posted for each assignment, please READ them thoroughly! 
4. Ask questions via “Discussions” through Canvas or via email.  
 
Academic Honor Code: 
 
Any student who is caught doing any of the following while working from home will result in 
obtaining a grade of “0” for the assignment given with no chance to make it up whatsoever. 
 
-Cheating. Cheating means the use of or attempted use of unauthorized materials and methods 
(notes, books, electronic information, submission of work composed by another entity, 
telephonic or other forms of communication, or other sources or methods) in any academic 
exercise, whether graded or otherwise. This definition includes both giving unauthorized  
 
 
-Plagiarism. Plagiarism is defined as the representation of another’s words, thoughts, creative 
works, images or ideas as one’s own without proper attribution in connection with submission 
of academic work, whether graded or otherwise. 
 
-Fabrication and falsification. Fabrication and falsification is defined as the alteration, invention 
or citation of any information or material in any academic exercise, whether graded or 
otherwise. Falsification is a matter of altering information or material, while fabrication is a 
matter of inventing or counterfeiting information or material for use in any academic exercise, 
whether graded or otherwise. 
 
-Complicity in Academic Dishonesty. Complicity in Academic Dishonesty means knowingly 
helping or attempting to help another person to commit any act of academic dishonesty. For 
example complicity would include allowing another student to look at test answers or to copy a 
paper. Simply stated, don’t help someone else be dishonest. 
 
Make-Up / Late Work: 
 



 
I will accept late work, but there will be 10 points deducted for each day that it is late. After the 
fourth day, all late work will receive a 40% reduction.  
Work is considered late if it is not done during the designated time period given on Canvas.  
If a student is absent then they will have up to 5 consecutive school days to make-up their 
missing work; after the 5th day then the student will receive a 40% reduction. 
 
Grades: 
 
It is the student’s responsibility to be aware of his/her grade. Participation has an effect on 
grades, as well as quizzes, tests, and homework. Tests will be announced, and quizzes may not 
be. Students should study regularly to keep up with the material learned in class.  
 
Grading Scale: (10pt scale) 
100 - 90% = A          89 - 80% = B   79 - 70% = C        69 - 60% = D 59% and below = F 
 
Tests/Projects = 25% Quizzes = 20% Classwork = 15% Participation = 15% 

 


