Foods 30 Studies (6 credits)
Mrs. Zunti
czunti@rockyview.ab.ca

MODULE FOD 3020: Safety, Nutrition & Digestion
Students will learn the importance of food safety and sanitation training for anyone handling food.  Students will learn about nutrition and how the body processes food by appraising current nutritional theories/issues and dietary needs.
MODULE FOD 3120: Food Evolution/Innovation
Students will explore historical influences that have had an impact on food and factors that will influence food in the future, and will prepare a variety of foods that illustrate food evolution and innovation.  
MODULE FOD 3050: Advanced Soups and Sauces
Students will learn the techniques and ingredients of classic cuisine through the preparation of traditional soups and sauces and by adapting them for the trend toward lighter eating and nouveau cuisine.
MODULE FOD 3070: Short Order Cooking
Students will develop knowledge and skills in the principles and preparation underlying short order cookery
MODULE FOD 3060: Food Presentation
Students will develop creativity and flair while learning the techniques of tempting and artistic food presentation.
MODULE FOD 3030: Creative Baking
Students will learn about specialty cakes and pastry products by selecting and creating specialty cakes, pastries, desserts and a major baked product

CREDITS:
Each module is worth 1 credit, if you receive a passing grade in that module.  Module marks will be reported individually on your report cards.  THEY ARE NOT AVERAGED TOGETHER.

DUE DATES:
Due dates will be given out for module assignments.  Your assignments must be completed and handed in BEFORE the cooking day to allow you in the lab.
LATE MODULES WILL be DEDUCTED 25% THE FIRST DAY and 50% THE SECOND DAY.  AFTER THAT I WILL NOT ACCEPT THEM AND YOU WILL BE WITHDRAWN FROM THAT MODULE AND NO CREDIT EARNED.

MISSED LABS:
If you miss a lab you receive a “0” on that lab.  In order to receive marks on that lab you must complete a home lab for the product that you missed. **MUST INCLUDE A PHOTO OR SHORT VIDEO OF YOU COOKING THE PRODUCT.  YOU MUST BE IN THE VISUAL.  DEADLINE END OF MODULE.
**YOU ARE ONLY ALLOWED 3 HOME LABS TO BE COMPLETED FOR EACH MODULE AS YOU NEED TO BE ASSESSED WHILE I AM PRESENT. IF YOU MISS MORE THAN 3, YOU WILL RECEIVE A “0” ON THOSE LABS.
Plagiarism: 
Will not be tolerated in this course. Plagiarism is defined as: stealing and passing off as one's own (the ideas or words of another). Copying from the Internet or other form of print material is strictly prohibited. You must document your sources of information. If you are found to have plagiarized, you will be expected to repeat the work as outlined and at the time designated by your teacher, in order to be given credit for the assignment.  
Group Work: 
Since working in groups is a vital part of this course, it will be important for you to empathize with others, listen to your conscience, demonstrate self-control, show respect for one another, be kind to each other, tolerate each other’s differences, and strive to be fair. 
Take responsibility for your own achievement and demonstrate a positive attitude


1. ATTENDANCE IS MANDATORY!  This class WILL NOT WORK if you do not come and be prepared to do your duties.
2. Listen closely to instruction, stay focused on your work, NO SHARING OF WORK (CHEATING), keep NOISE to a minimum, AND ARRIVE ON TIME.
3. Cell phones USE:  Please leave in locker or in the space provided at the classroom front door.  Cellphones are a distraction and not permitted in the classroom.
4. ZERO TOLERANCE FOR HORSEPLAY!!  Ex: snapping or throwing of towels and/or throwing of food or bubbles will not be tolerated.  You will be asked to leave and WILL receive a “0” for your lab.  Further infractions will result in permanent removal from class.
5.  Your kitchen has to be checked by the teacher before you leave the class.  NO EXCEPTIONS.  Should you leave your kitchen in an unacceptable state the following steps will be taken...
i. You will be called back to the lab to clean!
ii. You will receive a “0” for that cooking lab.
iii. If it happens a second time, you will miss the next cooking lab.
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You are required to bring an apron to class on lab days. 
A computer is required to complete this course -- CELL PHONE USE IS NOT AN OPTION
All modules and recipes are located on the moodle course.


Marking Criteria For Each Module:

Assignments: 				30%    (projects, moodle work, journals)
Cooking Labs: 				40%
Quizzes/Tests: 			20%	(quizzes, reflections/journals, standard testing, lab quiz)
Demonstration of Basic Competencies: 	10% 


[bookmark: _GoBack]**Assignments and recipes may change at the discretion of the teacher.**
