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Scottsdale Community College
at

Perry High School
CUL 101   _________
Course Syllabus – Fall  2020
Statement of Intent
This Dual Enrollment college course is provided through collaboration of Scottsdale Community College (SCC) and Chaparral High School. This course is governed by policies and procedures of SCC and Maricopa County Community Colleges District (MCCCD).  Concerns about assignments, grades, attendance, discipline, etc. will be managed according to those policies and procedures.  Access to further information and assistance may be found in the MCCCD Online Policy Manual at www.maricopa.edu/gvpolicy/adminregs/students/2_3.htm.  Persons desiring a hard copy of any of MCCCD’s policies may obtain one from Paul Langworthy, SCC Dual Enrollment Coordinator, 480-423-6302. 
Instructor

Name:  Mrs. Angela Stutz
Office phone #:  (480) 224- 3071
E-mail address:  Stutz.angela@cusd80.com
Course Information

Description:   Theory and practice of basic elements of culinary arts fundamentals. Emphasis on safety, sanitation and uniform requirements, culinary terminology, basic nutritional guidelines, equipment needs and usage, standard measurements, knife selection and care, basic knife cuts, and fruit and vegetable identification and preparation.
Course credit hours:  3 semester hours
Begin / End Dates:  
Course Location:  Perry High School, F302
Student Learning Objectives
	1.
	Identify commercial kitchen hierarchy and job descriptions. 

	2.
	Identify uniform requirements for commercial kitchens. 

	3.
	Describe and apply safety and sanitation practices in a kitchen. 

	4.
	Identify and describe nutritional elements of basic foods. 

	5.
	Demonstrate appropriate use of kitchen smallwares and equipment. 

	6.
	Employ use of standard and metric measuring systems for wet and dry ingredients. 

	7.
	Demonstrate food costing techniques and recipe conversions. 

	8.
	Identify types, care and maintenance of knives. 

	9.
	Demonstrate common industry standard knife cuts and shapes. 

	10.
	Recognize and identify fruit classifications. 

	11.
	Demonstrate preparation and usage of a variety of fruits. 

	12.
	Recognize and identify vegetable classifications. 

	13.
	Demonstrate preparation and usage of a variety of vegetables in fresh and dried forms. 


SCC Grading Policy

90 + A


80 + B


70 + C


60 – failure


Grades:  Students must maintain at least a C average in order to have SCC credit for the class
Attendance:  Absences that create missing or incomplete work will affect student’s grade negatively thus affecting their continuance in the program.
Instructor Policies & Attendance
Students are expected to be in class on time every day and ready to work.
Absences will negatively affect your grade if work is not made up.  Arrange make up time with teacher. Chef uniform is required for work in the kitchen.
SCC Withdrawal Policies

Students who wish to withdraw from a course must file a completed Schedule Change Form in the SCC Admissions & Records Office.  “Failure to file an official withdrawal form with the college within the published deadlines may result in failing grades and responsibility for course tuition and fees (AR 2.3.6).”

Last day to withdraw

· Without Instructor signature – 

· With Instructor signature – 

Failure to drop a class after registration, regardless of nonattendance or nonpayment, does NOT release the student from financial obligation incurred at the time of registration.

Additional information regarding SCC policies on Tuition and Refunds can be found at www.maricopa.edu/gvpolicy/adminregs/students/2_2.htm#tuition.

SCC Academic Integrity / Civility Statement
To establish a positive learning environment for this class:

Instructors are expected to be professional, courteous, respectful and empathetic to students:

· Begin and end class on time.

· Be prepared for each class session.

· Provide academic feedback and grade assignments in a timely manner.

· Be available for individual consultation.

· Clarify assignments and inform students of any adjustments to the class schedule.

Students are expected to be reflective, courteous, respectful, and empathic to classmates, instructor and other College staff assisting in your learning:

· Be in class and be on time.

· Be prepared for class sessions.

· Participate in class activities.

· Follow instructions and complete assignments.

· Keep up with and turn in assignments by the due dates.

· Put forth your best effort.

· Ask questions when you don’t understand.

· Maintain knowledge of your grade status.

· Contact instructor right away about concerns or situations that interfere with your success in class.

· Comply with policies found in the College catalog and student handbook.

Disclaimer
All provisions in this syllabus are subject to revision by the instructor. Such revisions, if any, will be announced in class. The student is responsible for making note of all such announcements concerning syllabus revisions and assignments, and, in the case of absence or tardiness, to contact the instructor to determine if any such announcements, revisions, or assignments were made while the student was absent from class.
Resources
Additional information regarding SCC policies and information about the availability of services for students who require special accommodations can be found at  www.maricopa.edu/gvpolicy/adminregs/students/2_2.htm.
(Insert list of additional resources here)
