
FOD2050 

You wi l l  learn the role of ingredients 

used in making yeast breads and rol ls  

and use special ized sk i l l s  in  to create a 

var iety of  yeast products.  

BREAD PRODUCTS
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sk latt@rockyview.ab.ca 

 

CONTACT

website:  

schsfoods20.weebly.com 
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CAKE + PASTRY

INTERNATIONAL CUISINE
CANADIAN HERITAGE

BASIC MEAT COOKERY

FOD2040 

You wi l l  expand your knowledge and 

sk i l l s  in  the product ion of a var iety of  

cakes and pastr ies ,  including foam 

cakes,  shortened cakes and puff  

pastr ies.  

FOD 2170 

You wi l l  d iscover other cultures by 

explor ing their  cuis ine whi le learning a 

var iety of  internat ional  cooking 

techniques to prepare food for  a typical  

day or  for  a cultural  event. .  

FOD 2100 

You wi l l  learn to different iate between 

cuts of  meat,  and apply th is  to 

tender iz ing and cooking methods with in 

your chosen recipes.  

RUSH HOUR CUISINE

FOD 2140 

You wi l l  learn unique and quick ways to 

create nutr i t ious and del ic ious dishes,  

us ing s imple ingredients and prepared 

convenience foods.  

PROJECT B

FOD 2910 

TBA



Laptop 

Hair  E last ics 

Aprons wi l l  be provided.

MATERIALS

Theory:    20-30% 

Cooking Labs:    50-60%% 

Exams:   20-30% 

1  credit  per module

EVALUATION

Cooking labs are an essent ial  

component to the cul inary arts  

program.   Over half  of  al l  c lasses are 

comprised of pract ical  lab exper ience 

in the k i tchen.  

 

20 points wi l l  be al lotted per lab 

Areas of evaluat ion:    Safety ,  Ski l l s ,  

Product ,  & Clean-up 

 

There wi l l  be no make-up labs 

avai lable at the school  for  days 

missed,  although alternat ive 

arrangements can be made ahead of 

t ime to cook at home with the consent 

of the teacher.  

 

In  order to cook dur ing a lab day a 

student MUST have al l  ass ignments 

completed & handed in ,  a copy of the 

recipe book and arr ive on t ime. 

LABS

Students absent f rom scheduled 

ass ignments and exams wi l l  need to 

arrange a mutual ly  agreed upon 

t ime to complete what is  miss ing.  

 

Students wi l l  have one week after  

the unit  has been complete to 

determine a suitable t imel ine for  

their  submiss ions.  

 

I t  i s  your responsibi l i ty  to f ind out 

what work was missed dur ing the 

t ime that you are away.     

 

The work must be completed with 

the teacher determining a mutual ly  

agreed upon t ime l ine for  the 

missed work to be handed in for  

evaluat ion.    “ I  d idn’t  know about i t”  

or  “ I  wasn’t  there” are not 

acceptable.  

ABSENCES

Deadl ines are real ist ic in the normal work ing l i fe outs ide the school  sett ing.  Some 

deadl ines are negotiable;  some are absolute.  I f  the student does not complete or  submit  

work on either an absolute or  a negotiated deadl ine,  that work wi l l  be entered as a not 

handed in ass ignment unt i l  the students submits  the work.  We also set deadl ines as a way 

of br inging closure to one unit  of  work and moving ahead to another.  

     

Students are expected to:  

•  Seek ass istance from the teacher when they feel  unable to complete a task/ass ignment 

due to insuff ic ient knowledge or sk i l l .  Be sure to advise the teacher of any diff iculty  wel l  

before a task/ass ignment is  due.  

•  Negotiate alternate deadl ines wel l  before an establ ished due date.  

•  Understand that some deadl ines are negotiable;  some are absolute.    

 

DEADLINES

Culinary Arts
C O U R S E  I N F O R M A T I O N



HOW WILL I RISE

RESPONSIBILITY
A t  a l l  t i m e s ,  y o u  a r e  r e s p o n s i b l e  f o r  y o u r  o w n  e f f o r t  a n d  a t t i t u d e  a n d  h o w

y o u  i n t e r a c t  w i t h  o t h e r s .  

A l w a y s  t r e a t  c l a s s m a t e s ,  s t a f f ,  a n d  o u r  l e a r n i n g  s p a c e  w i t h  r e s p e c t .  

STRENGTH
  O n e  o f  t h e  b e s t  w a y s  t o  l e a r n  i s  t o  f a i l .  E m b r a c e  t h i s ,  l e a r n ,  a n d  t r y  a g a i n .

T h i s  b u i l d i n g  i s  f u l l  o f  c a r i n g  p e o p l e .  S e e k  h e l p  a n d  s u p p o r t  w h e n  y o u  n e e d  i t

–  f r o m  f r i e n d s ,  t e a c h e r s ,  a n d  c o u n s e l l o r s .

U n d e r s t a n d  t h a t  w e  a l l  e x p e r i e n c e  s t r e s s  a n d  p r o b l e m s .  H o w  w e  d e a l  w i t h

t h e m  a n d  o v e r c o m e  t h e m  d e m o n s t r a t e s  s t r e n g t h  i n  o u r  c h a r a c t e r .  

INTEGRITY
B e  s o m e o n e  w h o  i s  w o r t h y  o f  t r u s t  a n d  a d m i r a t i o n .  

W o r k  s u b m i t t e d  a s  y o u r  o w n  m u s t  b e  c r e a t e d  e n t i r e l y  b y  y o u .  

C r e d i t  o t h e r s  w h e r e  c r e d i t  i s  d u e :  t h i s  i n c l u d e s  c i t i n g  i n f o r m a t i o n  u s e d  i n

y o u r  w o r k  a n d  a l s o  c r e d i t i n g  a n d  t h a n k i n g  t h o s e  w h o  h e l p  y o u  o n  y o u r  w a y .  

EXCELLENCE
  E x c e l l e n c e  c a n  n e v e r  b e  a c h i e v e d  w i t h o u t  a  f o u n d a t i o n  o f  r e s p o n s i b i l i t y ,

i n t e g r i t y ,  a n d  s t r e n g t h .

  E x c e l l e n c e  i s  P E R S O N A L  e x c e l l e n c e .  Y o u r  p e r s o n a l  e x c e l l e n c e  m a y  l o o k  v e r y

d i f f e r e n t  t h a n  a n o t h e r  p e r s o n ’ s .  S e t  r e a l i s t i c  g o a l s  a n d  s t r i v e  t o  m e e t  t h e m .  


