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Course Description   
This course promotes the food service and hospitality industry where the emphasis is placed on basic food 

preparation techniques, safety and sanitation procedures, food composition and nutrition, business math, 

foodservice costs, customer relations, and career preparation. Students can begin to accrue hours to meet the 

400-hour work-based learning experience requirement of this career program. One-hundred and fifty of the 400 

hours can be earned through student service learning laboratory experience. All students enrolled in this course 

must take the National Restaurant Association Educational Foundation ProStart Level Two exam. 

 

Goals for Student Learning   

Advanced Food Preparation & Hospitality is taught through reading, lecture, classroom activities, authentic 

laboratory experiences and research projects focusing on the application of nutritional concepts. Students work 

independently and in groups to gain many life skills that can be utilized both now and in the future.  Students 

have the opportunity to learn food preparation techniques. Students will also be introduced to new foods, 

recipes, and recipe alteration. 

 

Textbook and Materials   

ProStart- Foundations of Restaurant Management and Culinary Arts, Level Two, 2nd ed.  

 

Students should bring the following class supplies to every class, (once class has started students will not be able 

to go to their locker to collect the supplies needed for class).   

• Notebook with paper and any assignments or study guides needed  

• Writing utensils  

• Hair restraint (for lab classes only) 

• Apron (students are welcome to store their apron in the classroom, however, they are responsible for 

keeping it clean; if a student does not have his or her apron on a lab day, he or she will not be permitted 

to participate in lab) 

 

Course Outline 

By the conclusion of this course, each student will be able to: 

1. Demonstrate an understanding of nutrition.  Evaluate and apply the principles of the food pyramid and 

its importance for healthy living.  Interpret, understand and apply the information on nutritional labels, 

prepare balanced meals, and be able to modify recipes to make them healthier. 

2. Prepare and work with a variety of foods to include breakfast foods and sandwiches, salads and 

garnishes, meats, poultry and seafood, and desserts and baked goods. 

3. Prepare and work with a variety of desserts and baked goods. 

4. Apply mathematical concepts relevant to the restaurant, food service and hospitality industry.  Change 

yield factors of recipes, convert between customary and metric units of measurement, and calculate 

depreciation, controllable costs, fixed costs/variable costs, and purchased/edible portion amounts.  

5. Introduce students to sustainable practices in the restaurant and foods service industry. 

6. Identify a variety of global cuisines and identify the impact it has on our food choices. 

7. Describe the variety of careers that exist within the food service and hospitality industry and the 

pathway (education and work) needed to be successful in them. 

8. Earn hours towards the required 400-hour work-based learning experience requirement.  

9. Take the National Restaurant Association Educational Foundation ProStart Level Two examination.  



HCPS Grading Policy 
 

PRODUCT (50%) 
Culminating Demonstration 

of Knowledge 

PROCESS (30%) 
Addressing Specific Short-Term 

Learning Outcomes 

PRACTICE (20%) 
Building Attitudes, Habits, 

and Skills 

• Chapter quizzes 

• Chapter or unit tests 

• Labs 

• Projects (summative) 

• Classwork 

• Projects (formative) 

• Pre-lab planning 

 

• Classwork 

• Homework 

• Class participation 

 

**Extra credit will not be given for non-academic purposes** 

Late and Missing Assignment Policy 

All assignments should be submitted on time in order to earn full credit. Any assignment, (product, process, or 

practice) will be allowed to be turned in late for one letter grade deduction from the grade a student earns on the 

assignment. In order to earn credit for late assignments, students must submit assignments by the end of the day 

on Wednesday (except for the last week of the quarter) following the designated HAC update. Students are only 

able to submit assignments that have an established due date within the grading window before the designated 

HAC update. Assignment that are turned in for late credit will be identified by a footnote in HAC to include a 

statement about the deduction of a letter grade due to the lateness of the assignment. 

 

Grading Window Designated HAC Update Late Work Due Date 

September 8- September 24 September 24 September 29 

September 27- October 13 October 13 October 20 

October 14- October 29 October 29 November 5 (Friday) 

November 8- November 19 November 19 November 24 

November 22- December 10 December 10 December 15 

December 13- January 13 January 13 January 21 (Friday) 

January 24- February 11 February 11 February 16 

February 14- February 25 February 25 March 2 

February 28- March 11 March 11 March 16 

March 14- March 25 March 25 March 31 (Thursday) 

April 1- April 22 April 22 April 27 

April 25- May 6 May 6 May 11 

May 11- May 20 May 20 May 25  

 

Academic Integrity 

Academic integrity is taking responsibility for the quality and completion of one's own work.  Academic 

dishonesty is taking someone else’s work and claiming it as one’s own.  Students at Bel Air High School are 

responsible for knowing what is considered to be Academic Dishonesty and the subsequent consequences.  

More information can be found in the BAHS Student Planner. 

 

Classroom Rules and Procedures 

Poor classroom behavior and work habits will not be tolerated.  Students who are disrespectful to the teacher or 

to other students, who are destructive with the lab space, supplies, or ingredients will be removed from the class 

IMMEDIATELY and sent to their grade level administrator.  In some cases, a parent-teacher-student-

administrator conference will be held BEFORE the student will be permitted to return to class. More 

information about lab safety and behavior can be found on the Lab Safety & Behavior Contract. 

 



Outside food is not allowed in the kitchen for the sanitation reasons; any outside food will be thrown away or 

must be taken to the student’s locker.  

 

Cell Phone Policy 

Students will place their electronic devices (including, but not limited to, cell phones, listening devices, smart 

watches, laptops, and iPads), either on silent or off, in a teacher designated area as they enter each classroom. 

Teachers will review with students the specific location for each room. The devices will remain in the teacher 

designated areas unless teachers explicitly tell students to use them as a part of classroom instruction. 

• Devices will remain in the teacher designated area during bathroom visits.  

• Devices will be retrieved from the teacher designated area at the end of the class at the direction of the 

teacher.  

• School-appropriate cellphone use is permitted during class changes and lunch. Students are not 

permitted to make phone calls during school hours.  

• Students will NOT be permitted to carry their electronic devices in a book bag throughout the school 

day. 

If the electronic device policy is violated, the student shall then be subject to disciplinary action up to, and 

including, confiscation of the device as well as an office referral. 

 

By clicking the “yes” box on your ItsLearning page, you acknowledge that you 

have received and read the course syllabus. 


