Junior Year Syllabus-Culinary Arts and Restaurant Management 2024-2025
This schedule is an overview of lessons.  Activities and tests can be changed as needed.
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One week of getting acquainted activities

Health Protocols in the classroom and lab

Chapters 1, 2, 3-Foundations...Welcome to the Industry

Chapters 6, 7, 8, 9 Foundations...Keeping Food Safe 

Chapters 20, 21-Foundations-Service Skills-mid-Sept

Knife Skills...in the kitchen-Culinary Essentials Text

Knowing the new menu...before Oct 7th

Go over Equipment Manuals...before Oct 9th
Grading Period Exam...October 21st   
Restaurant Opens to Staff October 24th & 29th 

Restaurant Opens to Public October 30th 
Chapter 10-Foundations...Workplace Safety

Chapters 11, 12-Foundations...Kitchen Essentials 1-Professionalism/Recipes

Chapters 13, 14-Foundations...Kitchen Essentials 2-Equipment/Techniques
Midterm Exam...January 13th  
Chapter 17-Foundations...Stocks, Sauces, Soups

Chapter 15-Foundations...Salad, Dressings, Dips

Chapter 16-Foundations...Sandwiches

Entire ServSafe Workbook in Early January...Food Safety and Sanitation Course
ServSafe Testing-In FEBRUARY-will decide this date as a class
Grading Period Exam...March 17th 
Chapters 4, 5-Foundations...Communication

Chapter 22-Foundations...Management Essentials

Chapter 5-Successful Career in the Industry
Webxam testing week of March 31st-April 4th  

ProStart Year-One Testing...April 7th  

Restaurant Shutdown...April 23rd or 24th
Final Exam and demos...Early May based on compact calendar
Labs will be placed on various days to supplement the text for most chapters.
