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 A professional makes a living from 

the     practice of a craft. 

 

 

 

 All professionals must learn the 

foundations  of the craft. 

 

 

 

 To be successful they must apply 

those  foundations, with skills and 

passion. 

 

 

 

 

 

 



Culinary Arts Program Introduction 

The OKAW Area Vocational Center’s Culinary Arts Program welcomes you to our team.  This 

program is an introduction to cooking and the foodservice industry.  You will learn basic 

culinary skills that can be applied in the profession and home kitchen.  The program 

incorporates work-based training into the curriculum in order to provide “real world” work in 

the foodservice industry.  Dual credit is also an option for those students pursuing a post-

secondary culinary degree.  The components of the program are to assist students in 

developing academically, vocationally, and socially.  These attributes help the students 

compete and succeed in the demanding workforce.    

We are a self-supporting program.  What this means is we will sell and cater in order to 

provided needed funds to operate our program.  Professional attitudes and mature behavior 

are a must in this program.  Student’s work affects other students and our customers.  Strict 

adherence to rules and regulations are necessary for learning and the health and safety of all.   

There are sequential assessments that must be mastered in order for a student to remain in 

the program and prepare food menu items.  As a student, you should expect to be educated 

on skills utilized by restaurant managers/employees, rules and regulation for working in a 

restaurant, food preparation procedures and presentation.  We will have fieldtrips, guest 

speakers, and college representatives that will give real life accounts of foodservice 

experience.   

As a student in this program there are expectations you must adhere to.  This policy manual 

has been developed to be a hard copy reference to identify and explain expected rules and 

regulation to be adhered to, in order to provide an environment that is conducive to learning.   

 

Your first assignment is for you and your parent/guardian to thoroughly read through the 

manual to ensure total understanding of policy, procedures, and expectations.  Both you and 

your parent/guardian are to sign and date the appropriate forms at the back of the manual to 

affirm that you have read and understand the information provided.   

I look forward to a fun and educational year. 

Mrs. Perkins 

 

Policy Manual Signatures due ________________________________________ 



What is the program all about? 

  Offers students a chance to learn about the many aspects of food service, both 

in classroom and in the real world. 

 Creates partnerships with community business/industry leaders to provide 

work-based training and employment opportunities. 

 Provides qualified students with high school and dual credit opportunities  

 Two-year program 

 OKAW offers one- or two-year program certificate to those qualified. 

 Facilitates the students access in food handler’s certification 

 Designed to ensure students become dependable, knowledgeable, efficient, 

successful members of the present and future workforce 

 Each student will attain industry certification and if qualify can take FSMCC 

for $100 fee  

Program Conduct Rules, Procedures and Expectations 

 All rules of the Culinary Arts Program, OKAW Vocational Center, Home School, 

Work-Site, and Food Code will be followed by All students at All times.   

 Be On Time (Report to class immediately) 

 Be Prepared (class, lab, worksite) 

 Be here  

 Follow Food Code.  (study and apply) 

 Everyone is expected to follow safety and sanitation practice and procedures at all 

times.  Violation = removal from program IDPH Code.  (Food Code and COVID) 

 No foul language, name calling, racist or derogatory remarks.  Violation = Immediate 

Consequences 

 No inappropriate topics.  Violation = Consequences and Reporting 

 Respect yourself and others.  Mentally, Physically, Emotionally 

 Respect property and possessions.  In transition, classroom, lab, and work-sites. 

 Conduct yourself in a professional manner in all capacities of the program.  (positive 

attitude, honest, trust worthy, dependable,  

and a team player)   

 Treat everyone in a professional manner.  You are coworkers 

 No physical contact.  Keep hands to yourself.   

 Attitudes and drama are not permitted.  Leave the baggage outside. 

 No one leaves the classroom without permission… ever! 



 No food or drinks are permitted.  This is an earned privilege. 

  There will be study hall times periodically throughout the week.  Have homework, 

book, or something to work on.   

 Cell phone and electronic devices are not allowed unless permission is given at times 

by Mrs. Perkins.  The electronic devices cannot interrupt teaching or learning and 

may be turned in to administration if misused.  

 Carry out assigned duties. (YOU) 

 Late Work = Zero.  If excused absence, there is two days for make up on daily 

assignments.  No make-up opportunity for projects or labs, it is a zero.  (postmarked 

due date for projects)   

 Work-site participation is mandatory to remain in the program. 

 Work-site policy and procedures must be followed (see sign off sheet).  Due to 

COVID, we will have printed details when we get closer to start of work-sites.  

 Appropriate clothing and attire are expected at All times in all capacities of the 

program. 

Dress Code is 

 *OKAW and Culinary Arts Classroom- Home school rules 

 *Lab-Closed Toe Shoes, Clean Clothes, Apron, Hair Restraint 

 *Work-site- Clean Uniform, black or brown work shoes,     

   Business/industry requirements, name tag, and hair restraint,  

 No jewelry in lab or on work-sites. 

 Work-site termination, for any reason = student removal from program 

 Grades are earned through attendance, participation in ALL capacities of program, 

notes, test, quizzes, exams, homework, classwork, projects, work-sites, labs, employer 

evaluations, and portfolio and journal entries. 

 All sequential steps must be passed with the set criteria in order for the student to 

remain in program and move on to next level of learning. 

 Evaluation of student participation in program will be made if grade is lower than a 

C, behavior conduct, and attendance. 

 Field trip (if any) is dependent on conduct at home school and OKAW. 

 Dropping program = You don’t get back in!!! 

 Purchase materials for classroom, lab, and work-sites.  

 Pay required program fees- $35 

 Keep open dialog between parents, instructor, work-site, and student 

 Demonstrate a high level of concern for safety, sanitation, quality, productivity, 

conservation, and learning, at all times and in all capacities of the program. 



  Be sure to read these rules and regulations thoroughly.  

Ignorance of the rules and regulations is not an excuse for not 

following them.  Consequences will follow violation. 

Consequences 

1. Verbal warning 

2. Administrative Contact  

3. Parental/guardian Contact 

4. Removal from Program 

 

 
 

 

  

 

  
 

 Sick Day Certificate 

  

 

 

      

 This certificate entitles 

    

 
 For one missed site day free. 

     

 Authorized by 
  

Expires May 1, 2024  

    
Student  

 
 

    

  

OKAW Area Vocational Center 
Culinary Arts/Food Service
Mrs. Perkins, Instructor 



Article Review Requirements    

o 15 reviews due  

o 3 paragraph article reviews due on the first Thursday in May. 

o Articles must be associated with food. 

o Resources must be sited or accompany the review 

o No plagiarism or a zero will be earned 

o If absent on due date the reports must be turned in that day or 

postmarked that day.  They can be emailed to me kperkins@okaw.us 

            Articles are 3 paragraphs long (5-7 sentences each). 

                        1st - Summarize 

2nd- What did you think about the article? 

3rd- How would this affect food service? 

 

 
 

 

mailto:kperkins@okaw.us


 

Food Service Program Syllabus 

This program is a 2-year program.  The dual credit curriculum will be covered each year.  
Other topics listed below will be covered every other year.   

 

 Safety and Sanitation- food safety and sanitation, rules and regulation 

 Basic culinary application- measurements, abbreviation, history, and procedures 

 Knives and Cutlery- identification, skills, cuts, maintenance 

 Cookies- types, ingredients, procedures 

 The Food Service Industry-history, trends, careers, education, personal and voc. skills 

 Stocks and Sauces-identification, preparation, and use. 

 Soups-varieties and preparation 

 Seasonings and Flavoring-perception, herbs and spices, nuts, oils, vinegars, condiments 

 Food Service Equipment-identification, maintenance, and use 

 Hand Tools and Small wares-identification and use  

 Gingerbread- history, plan, fabricate pattern, construct 

 Standardize Recipes- conversions and costing 

 Eggs and Breakfast- methods, ingredients, identification, and procedures 

 Management and Customer Service-personal skills, duties, employees, and service 

 Poultry-identification, composition, preparation, and procedures 

 Starches-potatoes, pasta, and grains; identification, preparation, and use 

 Yeast Breads and Quick Breads-identification, ingredients, formulas, preparation 

 Garde Manger-duties, salads, dressings, cheeses 

 Sandwiches-styles, composition, preparation 

 Vegetables-identification, classification, preparation, and storage 

 Fruits- identification, classification, preparation, and storage 

 Cakes, Pastries, and Desserts-ingredients, preparation, and procedures 

 

 

 

 

 

 

 

 



 

Worksite Information and Permission Form 

Dear Students, Parents and Guardians, 

 The food service students will be starting work sites October ______.   I wanted to be sure everyone 

understands the requirements before we begin.  Please be advised that work sites are a mandatory part of the class.  

The students must follow the requirements below and return the signed sheet.   

The work site experience cannot be reconstructed, so for this reason, it is very important for the students to be 

present, prepared, and willing to be a part of the workforce.   

Absentee Policy is as follows;   

 One free sick day report certificate 

 If three site days are missed per semester, student will be removed from the program.   

 A 4-page typed report. (12pt. font, double spaced) is required for each site day missed without a 
doctor’s note.  Instructor assigns topic.  No plagiarizing or a zero will be given.  If no report is turned in, 
within a week, a zero will be given. 

 A 2-page typed report (12pt. font, double spaced) is required for each site day missed with a doctor’s 
note.  Instructor assigns topic.  No plagiarizing or a zero will be given. If no report is turned in at the next 
day of attendance a zero will be given. 

 If for some reason there is a major illness, instructor must be contacted and coarse requirements will 
need to be set forth.  

 The student must call the work site if he/she will not be able to attend a site day.  The site must be 
contacted before the normal arrival time of the student.  (Sites plan ahead for student participation.) 
Deductions will be made from site grades for no call-no show events.   

             Required Certification 

 ServSafe Food handler’s Card, Course Cost ($15) or on your own before September 25th 
Uniform Policy: 

 Uniform shirt ($15) Purchase through OKAW   

 Khaki or black pants (You purchase) 

 Closed toe shoes in brown or black (preferred color)  

 Name tags, purchased from program.  ($5) 

 The student must be in a uniform at the work site.  No uniform equals No work site.  Students will stay 
at home school when they are not in uniform. 

 Students are responsible for laundering their own uniforms before next site day. 
Personal hygiene and teamwork 

 Students will need to arrive at the work site clean and looking neat.   

 The students must follow the work site procedures for jewelry and other site requirements. 

 The students must follow rules and regulations of the work site, IDPH, and the class procedures in order 
to participate in the class.   

I have read and understand the procedures and requirements that must be followed in order for my student to 

participate in the Food Service, work-based learning component, of the class.   

In order for my student to stay in the program I understand that the $35 in fees must be paid by     

                                                                                   

  ________________________________________  

   

Parent/Guardian ______________________________________________ Date ____________________ 

 

Student _____________________________________________________ Date ____________________ 



Student and Parent/Guardian Program Policy Rules Understanding and Adherence Form. 

My name is Mrs. Perkins, and I am the Food Service/Culinary Arts Instructor.  I look forward to working with you during 

the upcoming school year.  In the Food Service class there are many learning objectives set for us to work together to 

achieve by the end of the school year.  This class is designed for students that are in pursuit of a career in the culinary 

field.  We will study the broad spectrum of subjects that make up culinary arts.  We will share good times, great cuisine, 

and an in-depth study of culinary arts.  I hope to make this class an enjoyable experience for all of us.  One way to 

ensure we achieve this is by setting rules and enforcing them.  The following list is the rules for the OKAW Culinary Arts 

Program.  These rules apply to the classroom, laboratory, and work-sites.  

Please ensure you read through the program manual and the expected student conduct listed below.  After reading 

through the content, please sign the bottom and return this sheet.  All required signature forms from the program 

manual and the accompanied program forms must be signed and returned in order for the student to move to the next 

step in the program.   

1. FOLLOW ALL RULES AND REGULATIONS- These are set forth in the OKAW Area Vocational, Culinary Arts Policy 

Manual, Food Code, CDC, IDPH guidelines and OKAW Student Handbook, and signed consent forms.   

2. BE ON TIME- Tardiness affects the whole class.  It holds up class time and labs.  This results in missing critical 

information and transportation. 

3. BE PREPARED- Have all necessary daily supplies for classroom, labs, and work sites.  This includes the strict 

hygiene and health criteria set forth in the Illinois Department of Public Health (IDPH) code 750.500-750.560 (in 

policy manual). 

4. RESPECT YOURSELF AND OTHERS- All student are expected to respect resources, equipment, and the physical 

and emotional well-being of everyone.  Culinary arts is a wonderful subject to study, but the equipment use 

demands a firm order of discipline “NO HORSE-PLAY!” By honoring these expectations, we will ensure that our 

classroom is a cohesive learning environment. 

5. BE PRESENT AND IN WORK MODE- culinary arts involve many hands-on tasks.  If a student is not present, he/she 

will not be able to move on to the next level of training and fall behind on sequential steps.  Work-site 

attendance is critical.  Missed days will equal being removed from program.  The student must follow directions 

and complete assigned tasks for classroom, laboratory and work-sites.   

6. PRACTICE SAFETY AT ALL TIMES- Students are to follow safety and sanitations rules and regulations.  If the 

student is a liability, measures will be taken to eliminate the negative behavior or remove the liability from the 

program.   

I understand that all of the rules sound very restrictive, but they are required to ensure everyone involved is safe and 

has an enjoyable experience this year.  If you have questions, call 283-5150. 

_Sign and return bottom portion______________________________________________________________________ 

I received a copy of the OKAW Culinary Arts expectation guidelines and I understand the rules set forth in the Culinary 

Arts Manual and the sign off forms.  I understand these rules must be followed in order to remain in the OKAW Culinary 

Arts program.   

____________________________________________________________  _____________________ 

   Student Signature       Date 

 

 

____________________________________________________________  ______________________ 

          Parent/Guardian Signature                     Date 

 



 

                                                                           Date____________________ 

A parent or guardian signature is required in order for the student to participate in the following endeavors.  Please 

check the boxes that you approve your student to participate in and sign off on the bottom of the page.   

Student Name (Print)_______________________________________________________ 

 

PG13 Movies- I give permission for my student to watch PG13 movies. 

 

Walking Field Trips- I give permission for my student to walk with his/her class.   

 

Pictures-I grant permission to take and use photos of my student for use in school media, yearbooks, and/or 

classroom, and community news and outreach. 

 

Computer/Internet Usage-I grant permission for my student to use the internet and computer.  

 

 

Parental/Guardian Signature_____________________________________________ 

 

 

 

 

 

 

 

 

 

 

 


