  West Mecklenburg High School

7400 Tuckaseegee Road

Charlotte, NC  28214

    Phone:  (980)343-6080

   Fax: (980)343-6079
Foods II-Enterprise
Teacher Name and Contact Information:
Noriko Burgess 
School Telephone:  980-343-6080

Email address: noriko.burgess@cms.k12.nc.us
Available for Conferences: 
During Planning Period  :  12:45 to 2:10
After school M-Th              :  2:25 to 3:00                                       
Course Texts:
Guide to Good Food
ServSafe Handbook
Intro to Culinary Arts
Course Description:
This course focuses on advanced food preparation techniques while applying nutrition, food science, and test kitchen concepts using new technology. Food safety and sanitation receive special emphasis, with students taking the exam for a nationally recognized food safety credential. Students develop skills in preparing foods such as beverages, salads and dressing, yeast breads, and cake fillings and frostings. A real or simulated in-school food business component allows students to apply instructional strategies. English language arts, mathematics, and science are reinforced. Work-based learning strategies appropriate for this course include apprenticeship, cooperative education, entrepreneurship, internship, mentorship, school-based enterprise, service learning and job shadowing. 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.
Course Timeline/Overview by Terms:
First nine-weeks:     
Causes of food borne illness; Factors that influence food safety; sanitation, 


pest management & principles of food service inspection process; Knife 



skills & garnishing.
                                 .
Second nine-weeks: 
Preparation and service of yeast bread products; Preparation and service of           


cakes, fillings, & frostings; food entrepreneurship project
Objectives:

Students in Foods and Nutrition II will evaluation and explain principles in the ServSafe sanitation and safety program established by the National Restaurant Association demonstrate specialty food preparation skills through garnishing and knife skills. Students will analyze preparation and service of cakes, fillings and frosting through the examination of marketing issues and adaptations of recipes and products. The planning, implementation, and evaluation of the live entrepreneurial food project will serve as an excellent way to explore expectations, job trends and opportunities in the food service industry. 
Specific goals and mastery of goals:
Competency Goal  1 -  The learner will evaluate causes of food borne illnesses. 
Competency Goal  2  -  The learner will analyze factors that influence food safety. 
Competency Goal  3   -  The learner will summarize sanitation, pest management, and principles of food service inspection process.
Competency Goal  4  - The learner will demonstrate specialty food preparation skills.
Competency Goal  5 – The learner will analyze preparation and service of yeast bread products.                                           
Competency Goal  6 – The learner will analyze preparation and service of cakes, fillings, and frostings.

Competency Goal 7 – The learner will plan, analyze, implement and evaluate a food related live entrepreneurial project.                          
EOC testing information (if applicable):
Midterm exams will count 20% of the semester grade (given in Oct. & March).

The final exam will count for 25% of the final grade and students are expected to earn at least an 80 or better on the end-of-course test (given in Jan. & June).
Students with Disabilities:

The Reauthorization of the Individuals with Disabilities Education Act (IDEA) and the implementation of No Child left Behind (NCLB) require that schools use more inclusive practices across CMS has created an environment where schools can successfully provide academic instruction and improve achievement for students and disabilities. The Exceptional Children’s Department will continue to provide increased access to the general curriculum with continued support from EC modifications/accommodations and EC Study Skills classes for these students with disabilities
Classroom Expectations/Responsibilities:

There exists a very strong correlation between attendance and academic achievement, it is essential that the student attend class regularly and on time.  All students are expected to adhere to the behavior policies outlined in the CMS Handbook. Students’ conduct should be respectful, responsible, and safe at all time.
Grading Policy:
A     93  to  100 %
B     85  to    92%

C     77  to    84 %

D     70  to    76%

70 %   - Tests / Labs / Quizzes 
30 %   - Class work / Warm ups/Homework

Homework Policy:
Homework is a review designed to reinforce skills/concepts learned in the Foods II class.  Homework will be given on an ongoing basis, and will be graded for correctness.  Students who do not show mastery of the skills/concepts in the homework will have opportunities during class and tutorials for additional practice.
Makeup Work Policy:
The absences listed below are considered excused once school personnel have received verification and are coded A1:

• Illness of student

• Death in the immediate family

• Quarantine

• Approved educational opportunity

(Form 5123.21, available at school)

• Doctors appointment

• Court or administrative proceedings

The absences listed below and all other absences not listed above are unexcused and are coded A2:

• Bad weather

• Missing the bus

• Car trouble

• Lack of heat, water or electricity

• Shopping

• Babysitting

• Lack of clothing or shoes

• Oversleeping
A student who misses homework or other assignments or due dates because of absences, whether excused or unexcused, will be allowed to make up the work. Arrangements for completing the work should be made within five school days of the student’s return to school. Arrangements should include a schedule for completion of the work.  The student must initiate the contact with the teacher.

---------------------------------------------------------------------------------------------------------------------

I have read and understood the policies outlined in the Foods II course syllabus.
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In compliance with federal law, Charlotte-Mecklenburg Schools administers all education programs, employment activities and admissions without discrimination against any person on the basis of sex, race, color, religion, national origin, age or disability.
