
Culinary Arts I  
Course Syllabus 2020-21 

McMinn Career-Technical Center 
Room 213 

INSTRUCTOR:  Rachel Thompson 
                            Phone:  745-8633, ext. 104 
                            rachelthompson@mcminnschools.com 
COURSE CODE: C16HO6 
 
COURSE GOAL: To enable students to evaluate job opportunities in the area of food 
service, as well as to develop food service knowledge and skills, use and care for equipment, 
and develop employable qualities 
. 
COURSE DESCRIPTION:  Culinary Arts I equips students with the foundational knowledge 
and skills to pursue careers in the culinary field as competent entry-level quick service and 
fast food employees. Upon completion of this course, proficient students will have knowledge 
in the components of commercial kitchen safety and sanitation, history of the foodservice 
industry, hospitality careers, nutritional concepts, recipe basics, proper kitchen tools and 
equipment, and kitchen staples. Throughout the course students will gain experience in 
commercial food production and service operations, while preparing for further training in the 
culinary arts program of study at the secondary and postsecondary levels. Artifacts will be 
created for inclusion in a portfolio, which will continue throughout the full sequence of 
courses. In addition to implementing the course standards, the course should include a 
suggested 30 hours spent in a commercial kitchen laboratory. 
 
LENGTH: one year, 45-minute class, offered during 1st, 2nd or 6th period 
 
CREDITS EARNED: 1 
 
GRADE: 9-12  
 
PREREQUISITES: none 
 
COST: $20.00 
             *Show your notification letter if approved for free lunch, to be exempt from this fee. 
 
TEXTBOOK:  ICEVonline.com (instructions will be given in class with a code to join) 

mailto:rachelthompson@mcminnschools.com


Classroom Rules 
1. Follow directions the first time given.   
2. Respect me, your peers and yourself and you will be given respect. 
3. Come ready to learn by being prepared, on time, and having a good attitude.  
*See below consequences if rules are broken. 
*If needed, I will add more rules.  

 
Positives 

1. Each nine weeks the class has an opportunity to earn points toward our Reward Day.  
         If the class earns: 
         50 to 70 points – Opportunity to Earn Extra Credit  
         71 to 99 points –Earn Extra Credit & Homework Pass  
        100 to 120 points – Earn Extra Credit, Homework Pass, & Pizza Lab Day  

**If the class averages a “B” then the class will receive 10 points towards the following 
nine weeks 
**if the class averages an “A” then the class will receive 15 points towards the 
following nine weeks 

2.  Reward Day will be once each nine weeks.  
 

Consequences 
1.  Documented on Behavior Form 
2.  Complete Behavior Reflection Worksheet (due next class day) 
 *If not turned in and signed by the next day,  

you will automatically receive Lunch Detention 
3.  Lunch Detention Assigned  
4.  Parents Notified 
5.  Office Referral   
 
*See following sheet for the “Behavior Reflection Worksheet. 
**SEVERE CLAUSE: Sent to principal in the event of a fight or destruction of school 
property. This includes any zero tolerance violations 

 
 
 
 
 



Reward Day 
* Points will be earned each nine weeks. Reward Day will be once per nine weeks. 
* Points will be posted in the classroom. The class will be rated each day on the following 
scale: 
    EXCELLENT: 3 points-- everyone remains seated, NO students tardy, mature behavior, 
quiet and on task 
    GOOD: 2 points-- no more than two tardy, or two rule violations, average noise level 
    FAIR: 1 point-- no more than three tardy, or 3 rule violations, above average noise level 
    POOR: 0 points -- four or more people tardy or 4 rule violations, class too loud, 
immature behavior 
All classes who earn 3 points (excellent) on the day a Substitute is teaching will earn double 
points for that day! (6 points) 

GENERAL POLICIES 
1.   Sit in your assigned seat.  Please keep your area neat, pick up trash, and push chair in 
when the bell rings at end of class. Stay in your assigned seat until the bell rings.  Please do 
not stand at the door or exit through the outside classroom door.  It is for emergency 
exit only. 
2.   No one allowed in the shops. Stay on this half of the building. Restroom is across from 
lockers. (turn left out our classroom door) 
3.   Noise level is to be kept at a normal volume. 
4.   No running at any time. 
5.   No phones allowed during class, except for instructional use. (You are not permitted to 
use them during tests and they will be taken up if out during testing.)  
6.   Do not sit on tables or lean back in chairs. Sit in your assigned seat class instruction time 
unless we are doing group work. 
7.   Cheating on tests results in a “0". 
8.   Friends are not allowed to visit in class. Visitors must sign in at MCHS office. 
9.   You will be assigned a textbook number for the year. Books will be kept in the classroom.   
10.  Makeup work will be uploaded on TEAMS and be expected to be turned in the first day 
you are back in class. If you need to make up a test, it will be given the first day you return to 
school. IT IS YOUR RESPONSIBILITY TO MAKE UP ALL WORK ON TIME.   

You will be given one day for each day absent, to turn in work.  
Makeup tests will be given on the day that you return to school. 

11.  Read your student handbook.  All policies apply in this class. 
12.  Each student is expected to act in a mature manner. 
**1st period: Students need to get an admit slip at MCHS before the bell to go to 1st period. 
Give your admit to the teacher at the beginning of each period. Turn in at the end of the day. 



GRADING SYSTEM 
Your nine weeks grade will be based upon: 
TEST AVERAGE                         25% 
DAILY ASSIGNMENTS             25% 
LAB AVERAGE                          25%   
PROJECT GRADE                      25% 
   

GRADING POLICY 
1. Each student and parents will have the opportunity to check grades on EduPoint 

StudentVUE or ParentVUE.   
 
2. It is your responsibility to make up all work before the deadline.   
 
3.   Beginning 2nd Nine Weeks:  Opportunity to earn extra credit on a food preparation project 
may be earned up to once each nine weeks and needs to be scheduled with Mrs. 
Thompson.   A total of a possible ten points extra credit may be earned and added to your 
lab average.  If you are absent when we have a lab, it is encouraged that you take 
advantage of this opportunity.  All lab grades are graded and averaged together into one lab 
average. 
 
4.  You should make sure all work is turned in on time.  Once graded work is returned, you 
will not be allowed to makeup work. 
 

TARDY POLICY 
Any student not present when the tardy bell rings will be counted as tardy. Do not 
sign out to go to the restroom first 10 minutes of class. You will need a note from an 
administrator, if you are detained by the office and late to class. 3 tardies equal one 
unexcused absence.   

 
1st       Recorded in Class Record Book 
2nd      1 day Detention 
3rd        Office Referral: 1 Day ISS  
4th      Office Referral: 2 days ISS  
 
The tardy policy is set up on a semester basis.  At the beginning of each semester all 
students will have zero tardies.   
 

 



Please return this signed page to Mrs. Thompson and keep the syllabus in your notebook. 
 

 
Culinary Arts I Course Standards 

 
  For full description, 
:https://www.tn.gov/content/dam/tn/education/ccte/cte/cte_std_culinary_arts_1.pdf 
 
 
Safety & Sanitation 
History & Influences on the Food Service Industry 
Foodservice Careers 
Nutrition and Health Overview 
Recipe Basics: Recipe Terminology, Standardized Recipes, Measurements 
Kitchen Equipment: Smallwares, Large Equipment, Measuring Tools 
Preparation Techniques: Knives: Types, Correct Use, and Safety 
                                        Knife Cuts: Slice, Stick, Dice 
Cooking Principles: Blanch, Bake, Grill, Fry, Poach, Boil, Broil 
Kitchen Staples: Herbs & Spices, Sweeteners, Starches,  
                           Acids: Vinegars, Lemon Juice, Lime Juice  
Garde Manger: Salads, Sandwiches 

 
 

Access to Instructional Materials 
(In accordance with TCA 49-6-7003, any instructional materials that families would like to 
see will be made available by email request to teacher and principal.) 
 
 
I have read and understand the contents of this syllabus and the Tennessee 
Hospitality & Tourism standards for Culinary Arts. 
 
Student Name_________________________________ Period_________ 
 
______________________                                     ________________________ 
Student Signature / Date                                       Parent Signature / Date 
 
 

https://www.tn.gov/content/dam/tn/education/ccte/cte/cte_std_culinary_arts_1.pdf

