Allen County Scottsville High School 
Family and Consumer Sciences

Culinary II
Teacher:   Mrs. Angela G. Gott

        angela.gott@allen.kyschools.us
        270-622-4119 
Course Description: This advanced course allows students to increase competencies in a variety of food preparation techniques. Emphasis will be placed on food presentation, garnishing, menu planning and the skills necessary to prepare for a career in the culinary arts profession. Leadership development will be provided through the Family, Career and Community Leaders of America.
Class Expectations:

1. Be in class on time

2. Be prepared and always give your best effort

3. Respect yourself, others, and the classroom

4. Use only appropriate language in class 
5. Turn work in on time
6. Ask to leave ONLY at appropriate times
Materials Needed EVERYDAY:

1. Cookbook Notebook – to be left in the classroom (at all times)
2. Binder with loose-leaf paper or spiral bound notebook for notes
3. Pen or pencil

4. Positive Attitude

Binder/Folder: All students enrolled in this class will need a 1-inch binder with loose-leaf paper or a pocket folder  to compile daily work, class notes and various other items.  Students will be responsible for all material presented in class and complete a cumulative exam at the end of the semester.

Course Schedule/Units:


Unit 1
Food Service Industry
Unit 2
Kitchen Safety and Sanitation
Unit 3
Commercial Tools and Equipment

Unit 4
Cooking Applications

Unit 5
Baking and Pastry

Unit 6
Work Based Learning

Classroom Procedures:

1. When entering the classroom, please sign-in and complete any pre-class assignments.  

2. Be prepared EVERY day with pencil/pen and paper!  I will NOT provide these materials.
3. Our class is located in a Kitchen setting.  There is to be NO grooming allowed in this classroom.  Examples would include; fixing hair, applying makeup, etc.

4. While I am teaching, no one is to talk, put on makeup or sleep.

5. Appropriate language and behavior is ALWAYS expected in my class. If you do not follow these procedures, you will face an office referral and parent contact.
6. While in the Kitchen Lab, everyone must work together and follow all lab rules.  Anyone caught goofing off will sit down and will take a zero for that lab. 

7. All work assignments must be turned in on time or they will receive a late grade.

8. WHEN I DISMISS CLASS, you need to make sure that all books/materials are picked up and put away.  No one will leave the classroom until the room is straight.

9. You should always be responsible for your own supplies.  Always carry your binder and class materials with you when you come to class.  Do not allow another classmate to keep your papers for you.
10. Turn in all assignments to the appropriate designated location for your class. Anything laid on my desk will NOT be graded.  

11. Always feel free to see me after school if you need any help or need to make-up a test.

Please sign and return.  
Parent/Guardian Signature___________________________Date_________

Student Signature__________________________________Date_________

Culinary I and II Supplies List

1.Chef’s Coat

All students are required to have a Chef’s Coat for Culinary I and II.  These can be purchased through me for a cost of $10 to $15 depending on the number of coats in the order.  You can purchase your own at GFS in Bowling Green. Please sign up by August 12th if you want me to order your coat, otherwise, have your coat in class by August 19th. 

2.Cookbook Notebook

You will need a composition book (approximately $1.00) for all recipes that are used in the class.  You may use the same one for Culinary I and Culinary II.  Please do not use a spiral notebook or binder as there is not enough space in the classroom for storage.  This will remain in the classroom until the conclusion of the semester.  This will be a project grade at the end of the semester.  This needs to be brought to class NO LATER than August 19th.

3.Classroom Supplies

In order to have more opportunities for food labs, please provide one of the following food/cleaning items to be used in various labs throughout the semester:

5 lb. all-purpose flour

5 lb. granulated sugar

2 or more lb. powdered sugar

1 lb. butter (not margarine)

Cocoa powder

Dish Liquid

Sanitizer (409, Lysol, etc.)

Laundry Detergent

Dryer Sheets

Cleaning Sponges

Kitchen Towels/Washcloths 

Please note that there will be a sign-up sheet for supplies the first week of school.  I am asking that you sign up to bring ONE item as a class member.  Please feel free to donate additional items as you like. 

4.Free Labs

Throughout the semester, you will have the opportunity to participate in free labs.  These are labs that you and your lab group will decide what you would like to cook.  I will provide basic food items (flour, sugar, some spices, etc.), but the rest will be provided by group members based on what it decided to be prepared.  Please note that it is an expectation for all students to participate in these labs.  Typically, students spend $5 - $10 over the course of the semester for free labs.

5.Miscellaneous Supplies

Some projects will require a poster, colored pencils, markers, etc.  Basic supplies will be provided in class.

