Requirements for: FOODS II 
Foods II is a course that is designed be a continuation of Food Service I.  Students will expand and refine their culinary skills.  Course content will center on the work stations of food service establishments as well as home food preparation.  Career exploration in the food service field will also be incorporated into the course throughout the year.

Planned Units of Study (subject to change):

· Safety and Sanitation
· Getting acquainted with the Kitchen 

· Salads
· Casseroles

· Soups

· Breads

· Cultural Meal Planning
· Etiquette 
· Culinary Career Search
Grades:

-You are expected to turn in all assignments on time. Any work turned in late but before the unit test will receive a grade based on 50% of the total possible points. NO late work will be accepted after a unit of study is complete. 

-If you are absent, it is your responsibility to find out what you have missed. If you miss a lab you will need to make up the grade. In order to do this you will use the internet or a foods related magazine to complete a one page article review. You will also be required to complete the lab plan and evaluation to the best of your ability.
-Any make-up work you have should be completed as soon as possible, but no later than one week from the day missed.
-Grades in this class will be made up of a combination of the following:

· Daily work- study guides, activity sheets, lab plans, and lab evaluations

· Tests, Quizzes, and Projects
· Lab Participation Points (How well group members work together, effort put in to the food product, and safety and sanitation practices.)
-Attire for Class:
During a foods lab, you will be required to wear an apron that is provided to you as well as a hair restraint that you will provide. You are also advised to wear closed toed shoes for your safety. Clothing will long, sloppy sleeves, pants legs that drag the ground, and dirty shoes are also not allowed in the lab. If you do not meet these requirements during the day of the lab you will lose your lab participation points. 

-Special Notes:

Please remember, this is a “hands on” class and you will be working in the lab with a small group. You are expected to be a team player, pulling your share of the work and taking responsibility for keeping your space clean and orderly. As with any class, you will get from this experience what you put into it. Maintaining a positive attitude will be your key to success!

