Senior 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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Reacquainting activities/Classroom Cheering 

Job Skills and Resume Writing

Polish up on Service Skills/Food Safety

Create Equipment Manuals

Brush up on Management tactics/Leadership

Chapters 8, 9, 10-Foundations...Cost Control 

New Menu Creation by...September 20th  

Chapters 1, 2-Foundations...Marketing & Menu Management
Grading Period Exam...October 25th
Restaurant Opens- Staff...October 24th & 29th 
Restaurant Opens to Public...October 30th
Chapters 11, 12-Foundations...Purchasing/Inventory

Chapter 15-Culinary Essentials...Cooking Techniques

Chapters 4, 16-level 1-Foundations...Breakfast Foods/Sandwiches

Chapters 5, 6-Foundations...Fruits and Vegetables

Chapter 13-Foundations...Sustainability
Midterm Exam...January 13th
Chapter 7-Foundations...Potatoes, Grains, Pasta

Chapter 4-Foundations...Salads/Garnishing
Chapters 16, 17, 18-Foundations...Meat/Poultry/Seafood

Chapters 19, 20, 21-Foundations...Desserts and Baked Goods

Chapters 14, 15-Foundations...Nutrition
Grading Period Exam...March 17th 
Chapter 10-Foundations...Global Cuisine 1-old book

Chapter 11-Foundations...Global Cuisine 2-old book
Webxam testing-week of March 31st-April 4th
ProStart Year-Two Testing...April 7th
Restaurant Shutdown...April 22nd or 23rd   

Global Cuisine Research Project/Video Demo...Late April

Final Exam-if needed…Early May depending on senior calendar 
Labs will be placed on various days to supplement text for most chapters.
