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Culinary Arts

RCASPolicies/Procedures:

Students will be required to follow all RCAS policies and procedures. To view
the RCAS High School Student Handbook, click handbook.

Course Description:

Culinary Arts is an exciting and practical learning experience. Emphasis will be
placed on the basics of the foodservice industry. Students will get the
opportunity to advance their knowledge of food preparation and presentation
while exploring the roles of foodservice workers. Critical evaluation of food
properties and safety will be emphasized while preparing foods.

Textbook:

Foundations of Restaurant Management & Culinary Arts 2nd edition

Required Resources:

The Basics: Baking soda vs. Baking powder

Mise en PlaceWill Change Your Life-Here’s How to Nail theMeal Prep
Technique

What is Mise en Place?

Insta-Worthy Desserts: How to Plate Like a Pastry Chef by Jessie Oleson
Moore

“Limited Choice” Resources: (students will be asked to choose at least one title from this list)

SDMyLife.com
ServSafe Online Course – Food Handlers Certification

https://sdk12.sharepoint.com/teams/RapidCity/PUB-PDFs/Educational%20Services/Forms/AllItems.aspx?id=%2Fteams%2FRapidCity%2FPUB%2DPDFs%2FEducational%20Services%2FHandbooks%2FHigh%20School%20Handbooks%2FHigh%20School%20Handbook%2Epdf&parent=%2Fteams%2FRapidCity%2FPUB%2DPDFs%2FEducational%20Services%2FHandbooks%2FHigh%20School%20Handbooks&p=true&originalPath=aHR0cHM6Ly9zZGsxMi5zaGFyZXBvaW50LmNvbS86YjovdC9SYXBpZENpdHkvUFVCLVBERnMvRWZJX2hRZmJ3TjVDcEpsNTEya0hiWkVCV09ESVJTLVZMLU4xM2pZdHczYUZGUT9ydGltZT0wd1FxZjJTYTJVZw
https://www.browneyedbaker.com/baking-soda-vs-baking-powder
https://www.realsimple.com/food-recipes/cooking-tips-techniques/prepartion/mise-en-place
https://www.realsimple.com/food-recipes/cooking-tips-techniques/prepartion/mise-en-place
https://www.webstaurantstore.com/blog/2886/what-is-mise-en-place.html


Student Choice:

Will student be asked to choose additional readingmaterial from the
classroom or school library?

No

Essential Questions:

● Howwill students become aware of employment opportunities within
the food service industry?

● Howwill students demonstrate the knowledge and skills required for
careers in the restaurant, food, and beverage industry?

● Howwill students determine the basics of sanitation in a professional
kitchen?

● Howwill students assess food hazards and determine ways to prevent
food hazards?

● Howwill students assess workplace conditions and identify safety
hazards?

● Howwill students use large and small equipment in a commercial
kitchen?

● Howwill students maintain and use tools and equipment in a commercial
kitchen?

● Howwill students show the importance of costs, portion control, and
availability of supplies when planning amenu.

● Howwill students demonstrate the preparation skills of items commonly
prepared in food service operations?

● Howwill students show awareness of employers and employees
establishing andmaintaining professional boundaries.

● Howwill students as employees abide by company rules and regulations.
Howwill students demonstrate managers being responsible for
informing employees of work-related expectations.

● Howwill students analyze the concepts of customer service and
determine the critical moments of good service?

● Howwill students detail ways to achieve high rates of customer
satisfaction?

● Howwill students analyze how guests are affected by employee
attitude, appearance, and actions?

● Howwill students demonstrate types of table setting, dining, and
service skills?



Essential Learning Intentions:

● 1RMCA 1 Students will analyze career paths and professional practices
within the food production and foodservice industries.

● 1RMCA 2 Students will demonstrate food and workplace safety and
sanitation procedures.

● 1RMCA 3 Students will demonstrate industry standards in selecting,
using andmaintaining food production and foodservice equipment.

● 1RMCA 4 Students will demonstrate menu planning principles and
techniques based on standardized recipes tomeet customer needs.

● 1RMCA 5 Students will demonstrate professional food preparation
methods and techniques for menu categories to produce food products
that meet customer needs.

● 1RMCA 6 Students will describe foodservicemanagement and
leadership functions.

● 1RMCA 7 Students will demonstrate internal and external customer
service.


