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Course Objectives:

At the end of the course you will be able to:

1) Apply the principles involved in the preparation of advanced food products.

2) Evaluate new nutrition information and apply it to your own food choices.

3) Make wise consumer choices involving food products, including using local food.

4) Use food and other resources efficiently and examine environmental impacts of choices. 
Textbooks Used:


Food for Today 

Management and Foods

both are available for in class use.

Expectations:

Show consideration for the teacher and fellow students by following these guidelines:

1) Arrive on time. Be prepared to start at the bell.

2) Arrive prepared with pen, paper and apron. 
3) Follow lab and safety rules.

4) Work efficiently, quietly and accurately with your partner and group.

5) Leave the kitchen clean, tidy and with equipment put away in the correct locations.

6) Be willing to try new things, and be respectful about it.

Equipment needed:

-pen or pencil, paper
Format of Instruction: Time is approximately divided up in the following way: 

45%-lab work

25%-demo

30%-theory

Fees:


$25.00 for FoodSafe booklet and registration. This is an allowable fee as you keep the book and become registered with the Public Health Department as having FoodSafe. Their rules state that every registrant must have their own book, so you must purchase it from your teacher. FYI-elsewhere the cost to take FoodSafe  is at least $90 up to $125. Students will not be registered if they do not pay this fee. 
Evaluation:

A food lab is worth 10 marks:

Recipe
2 marks







HAH

1 mark







Procedure
3 marks







Product 
2 marks







Cleaning 
2 marks







Total

10 marks

Students will be involved in the evaluation procedure, through self assessment, dialogue with the teacher regarding appropriate marks and teacher feedback, both formal and informal. 

Marks will be posted regularly in class and online using Juipter Grades. It is the student’s responsibility to check their mark when posted and hand in missing work in a timely manner. 

What happens if you are away?

The expectation is that students make up any missed work; cooking or theory. A limited number of labs can be made up at home. An at home mark sheet is available and must be returned with detailed photos and signed by a parent or guardian. Home labs do not meet the learning outcomes in the same way as being in the classroom. If a student has numerous absences he/she should be aware that it is unlikely that they will earn a high mark. 
