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Infoduction

Welcome to Fundamentals of Food Production 2! Fundamentals of Fod Prepacaton 2 s 4 continuation of basic food
prepacaton with the expansion of ckille and techiniques learned in Food Foundations | Students will improve their
Cooking fechiniaues, planning nutritious meals and food purchases, and investigate careers within the food industry and

more.
Grading Stale
M l00-4%
[ A1-A)
v+ 8291
% 3b-9%
7= 8290
C+ 12-17
Reauired Materials
o Filder
o Notebook
(]
(]

Tethnobay Efiguette

Writing utensils: (pencil/pen)
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O Elvv\'ai\/éolnoolog\,/lwﬁwrfc Campus: Check our emal daly. This wil be the primary way | will contact you about
Class matevials and activities. Schology will be a great resurce that we wil use this year. | wil be awilable ia
emal during the sohol day from T30 am to 230 pm.

O Cell phones - Ml students wil be expected fo put their cell phne « ear buds away when enfering the
Classroom. The cell phone pouch is licated on the fridge and each student wil have 4 specific number. I 4
student does vot folow the cell phone policy it wil vesult in 4 Niolation. Per the student hnandbook — Violation
Detention and phone kept in the office until the end of the day. Vidlation 2: Every issue affer will vesult in
detention and pavents picking up the cell phone. Refusal to give up a cell phone wil result in suspension

O Computers - You should bring your computer to class, charged every day. Computers are only to be used when

instructed

Late Work/Make-Up Work Policy

Ay late work wil vesult in an automatic 50% grade veduction. hesignments turved in after T days wil be ok Students
with excused absences from class will have the umber of days absent plus | up to & days to make up homework.
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Food/Drink_and Batinvoom Policy

You are onl albwed to have water in the classroom. We have a beadtiful space, and we need o keep it that way
Please do vot bring food info the classroom. I you nieed to leave the voom you wil eed fo use an el pass. Before
asking to leave the vom, | expect that you wil chonse an appropriste time, auickly veturn fo class, and vt disrupt our
learning,

Lab_Efiquette

In this course you Wil be expected to participate in labs. The labs wil consist of concepts that will be covered
throughout the course. I is epected that you pay affention fo class material and instruction to ensure safety and best
possble outcomes on lab days.

Lab etpectations are as follows

Safety first

Pe present on lab days

Wear thse-toed shoes

Wear clthing that is vt lose or baggy

Use the batlroom prior to class

Mbslutely vo cell phones in the kitchens (no acceptions)

Everyne in the group contributes and participates in all aspects of the lab

Use equipment appropriately (Further discussion of what ‘appropriste’ means wil happen in class. Examples are: vo
Whipping pedple with towels, using/carrying knies correctly, only using kitthens and equipment when instructed, efc)
Clean up after exery lab (o garbage or dirty dishes)

Put exerthing back where i belings. (dshes, equipment and ingredients)

It something breaks, let me know immedately. Do vot try and clean it up yourself.

Dont yuck someone's yum!
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IF you are vot folowing the lab efiquette, the folwing steps wil be taken fo ensure your safety as well as others.
Step | Nerba warning and bse pavticipation points
Step 2: S ot for the lab of the day, lse participation points, wil have o make up the b before or after
sohorl « guardian votification.
Step % Sit ot for the bb of the day, bse participation points, o chance fo make up the b + quardian
notification.
Step 4 Remved from class and wil vot participate in future labs,

MRS. ETLERTSONS SYLLABUS CONTRACT

l ,
have vead Mrs. Ellertson's Sylabus and agree to folow and abide by the lab etiquette af all times and understand that if |

am ot folowing the b efiquette | know the repercussions.

Student Signature Date / /



Ctandards

Topic: Food Procurement

Minnesita Frameworks: Lo Examine "Farm fo Table" concepts of fond accessibilty and how i affects health and wellness throughout the
lifespan.

National Standard Corvelation: 141 hnayze factors that influence nutvifion and wellness practices across the life span.

STEM/STEMM Standard: 4442 Personal and community heatth can be affected by the eniconment, budy functions and luman belaior
(e, wellness is impacted by our fond handing techniaues when preparing food)

Topic: Safety and Sanitation

Minnesita Frameworks: 1.0 Demonstrate Kithen safety proceduces and santtation practices.

National Standard Corvelation: 82 Demonstrate fond safety and sanitation procedures. A2 Apply visk management procedures to fond safety,
food testing, and sanitation

STEM/STEMM Standard: 2442 Personal and community heatth can be affected by the enviconment, budy functions and human belaior
(6.9, welness is impacted by our food handing techniques when preparing food)

Topic: Principles of Food Preparation

Minnesota Frameworks: 2.0 Distinguish arious Components necessary within food preparation.

National Standard Corvelation: 83 Demonstvate industry standards in selecting, using, and maintaining food production

and food service eauipment. 35 Demonstrate professional fond preparation metids and techiniques for all menu categpries to produce 4
variety of food products that meet customer needs.

STEM/STEAM Standard AP124 Physical and mathematical models ave used fo describe physical systems

Benchmack: 2%1% units, Measurement and Comversions: Undevstand that quantities associated with physical

medsurements must be assigned untts, apply such units corcect in expressions, eauations and problem solufions that

nole measurements; and corvert between measurement oystems,

Benchmark: 4315 Estimates and Accuracy Make veasinable estimates and judgments about the acouracy of walues

vesulting from calculations inwhing messurement.

Topic: Cokdng Methuds

Minnesita Frameworks: 40 Produce a variety of food products utiizing vumerous coking metiods and techniaues
while undevstanding the functions of ingredients.

National Standard Corvelation: 8% Demonstrate professional food preparation food methods and techniques for al
menu catedpries to produce a ariety of food products that meet customer needs.

STEM/STERM Standard: 4121 Engineering is a way of addressing human veeds by apping stience concepts and
mathematical techniaues to dexelop new products, fodls, processes and systems (e, emulsions, leaven agents,
temperate, chemical veactions)

Topic: Meal Planning, Planning and Presentation

Minnesita Frameworks: 5.0 Demonstrate how to prepare a meal from planning to presentation

National Standards Corvelation: 94 Demonstrate menu planning principles and fechniques based on standardized

redipes fo meet customer needs. 85 Demonstrate professinal fond preparation metiods and techniaues for all menu cateqories to produce
o Naviety of fod products that meet customer needs

STEM/STEAM Standard 2122 Engineering design is an anatical and crestive process of dexising a solution to meet a need or sie 4
specific priblem (e, planning a meal for a pevsin with a specific detary need such as vegetarian, dobetic, gluten free)

Topic: Careers in Food Production and Food Serice Industries

Minnesita Frameworks: bo hnaze career clusters and patiways in the food production and seice industry
National Standards Corvelation: 81 knaze career patis within the fod production and fod serices industries.
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Career Field Mariculture, Food, and Natural Resources

Career Cluster: Mriculture, Food, and Natural Resources

Caveer Pathways: Food Products and Processing Systems

Career Field Pusiness, Management, and Pdministration

Career Cluster: Hospitality avv? Tourism

Career Pathways l/od@im@, Restaurants ang Food/%\mmga Cenites, Travel and Tourism
Career Field Heath Stience Techndogy

Career Cluster: Health Science

Career Patiways: Piotechinohgy Researth and Dexebpment, Diagnostic Seices, Support
Senices, Heatth Informatics, Therapeutic Senices

GHEAM/STEM

Food Chemistry

Food Engineerin

Food, Heatth and Nufvition

Food Microbiog)y

Fod Processing and Packaging
Food Product Dexelpment

Food Safety and Defense

Food Sensory

Policy and Requlations
Sustanability

Shudent Leadership Opportunities

Senices STAR Event Culinary hets

Sl Evert Culinary Food Art

Skl Exent nife Shills

kil Evevt Culinary Math Challenge

STAR Event Applied Mathn for Cu?ivmm Management
CTAR Exent Food Innovations

Minnesota STAR Event Just Like Rachel Ray Fod Demo
Minnesota STAR Exent Cold Sandwich Preparation
STAR Event llustrated Talk




