
Essentials of Culinary Arts 
 

Course Description 
 Experience the excitement of preparing healthy recipes – all from scratch! In this course, students 
will be introduced to the connections between nutrition and wellness. Students will will be involved in 

food laboratory experiences and will work with different culinary tools and equipment to prepare a variety 
of recipes. Students will learn about the necessary culinary basics such as safety and sanitation, measuring 

and abbreviations. We will end the course by exploring myPlate and learning the basics of nutrition.  All 
students must pay a $20.00 lab fee. 

 

Grading 
 

 Lab evaluations 
 Folder check 
 Quizzes 

 Participation/class work 
 Discussions 

 
Extra credit is available for recipes prepared at home once we have prepared that type of food in class.  

(Students must have a signed note from parent attesting to his/her work.) 
 

Lab evaluation is based on: 
1. Communication and team work 
2. Participation and preparation for lab 
3. Techniques and use of equipment 

4. Organization, time management, and participation during lab experience 
5. Product 

6. CLEAN-UP and final condition of kitchen. 
 

Classroom Expectations: 
 

- Folders with pockets are required for this class.  They must be placed on the shelf at the end of the 
class. 

 
- Two unexcused lates results in a detention. Third late is an administrative detention. 

 
- Class skips will result in a zero for the lab and missed work. 

 
- Closets, cabinets, and refrigerators are off limits unless told by the instructor. 

 

- Judgment free zone: Bullying, teasing, harassing is absolutely unacceptable. 
 

- If you are absent, students are expected to consult with teacher or other students for assignments. 
 

- Lav passes - Students must ask to use the bathrorom, try to use in the beginning or end of class, and 
ALWAYS sign in and out. 

 

- NO CELL PHONES - cell phones are to be put away during class time and lab time. If out during 
lab, students will be docked points. 


