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FOODS Evaluation Schema: 
Each food module receives its own ONE credit upon successful completion. Achievement will be indicated summatively by a percentage grade determined by a varied body of assessment evidence and teacher professional judgement.

Food modules are organized into three levels of achievement: introductory, intermediate and advanced. 
· Levels of achievement are not indicators of grade levels. As students’ progress through the levels, they will be expected to meet higher standards and to demonstrate an increased degree of competence in both the general and specific outcomes.

· Introductory level courses help students build daily living skills and form the basis for further learning. Introductory courses prepare students for further experiences in the cluster, pathway or occupational area.

· Intermediate level courses build on the competencies developed at the introductory level. They provide a broader perspective, helping students recognize the wide range of related career opportunities available within the cluster.

· Advanced level courses refine expertise and help prepare students for entry into the workplace or a related post-secondary program defined within the cluster.

Each module will have: 

· on-going evaluation of the student’s achievement

· student involvement
· effective feedback that guide improvements: 
· a feedback score will be  assigned regularly to assist with the evaluation of student achievement and promoting continuous learning and development. This score out of 10 is based on course outcomes including:  cooking and baking theory and skills, teamwork, clean up, safety and sanitation skills.
 ALL behavior needs to promote safety and sanitation.  
Using proper food procedures, product conservation, sanitation and safety procedures and guidelines is required. Respect for people, facility, equipment and food is imperative.

· No cooking allowed:  unless shoes on, long hair tied back, outside jackets off and apron on.

· If you hurt yourself during class time, you must inform the teacher immediately so you can obtain first aid and fill out required paper work. If you are not feeling well please inform the teacher.
· If you have a cut or and open wound you will be required to use a band aid and rubber gloves if needed.
· Food you make and wish to give to students outside the class will be taken out with you, to give out during break time.

· Please leave the room at all times with teacher permission; signing out and then back in again.

· If you are being picked up by a family member or have an in-school appointment please remain in the room until you are called down. Students leaving the school, MUST have a parent come into the office and sign you out. If returning the same day, make sure to sign back in also.

· Make sure your parent calls the school when you miss class. 780 623 4271
· After recipe and clean-up is completed, then cell phones are allowed.
Over all student’s success is closely related to:

attending, taking responsibility for your learning, being respectful  (being responsible for all one’s action and words; having high regard for yourself, others, our learning environment and the school building, equipment and grounds plus following the school rules) and having a choose to want to attitude.[image: image2.wmf]
Any student that has any food allergy, religious need or medical condition (epilepsy, diabetes, sensitivity to cleaners etc.) is required to inform the teacher.








Program Philosophy & Rationale


Vision: To engage students in learning opportunities through which they discover their interests in practical and purposeful ways.





The FOODS CTS program is


     is designed to:


develop skills students can apply in their daily lives


explore their interests and career options


develop basic competencies- attitudes and behaviors that are needed to participate and progress in the world of work








J.A. Williams High School


Teachers: Mrs. Boon-Anderson and 


Mr. Przybylski


      Emails: � HYPERLINK "mailto:trish.boonanderson@nlsd.ab.ca" �trish.boonanderson@nlsd.ab.ca�  


                           andrew.przybylski@nlsd.ab.ca


          








School phone number: 780 623-4271








Students starting in this high school FOODS CTS option must accomplish the prerequisite module successfully: 


Module FOD 1010: Food Basics Students learn to make wise food choices and to understand recipes, equipment, care in handling food, and the importance of safe and efficient work habits. 





then four/five other modules will be completed based on teacher assignment: examples but not limited to





Contemporary Baking�



Soups & Sauces�
�
Snacks & Appetizers�
International Cuisine�
�
Fast & Convenience�
Fruits & Vegetables�
�
Canadian Heritage�
Yeast Products�
�
Farm to Table�
Advanced Soups and Sauces �
�
Cake & Pastry�
Food Preservation�
�
Bread Products�
Short Order Cooking�
�
Milk & Eggs�
Regional Cooking�
�



Timeline of Content: Modules are taught simultaneously.


This course will be done on Jan.____ 2019





Supplies: hair ties, shoes and 


                NO OUTSIDE CLOTHING or bags PLEASE





CTS/Fine Arts Assessment Policy:


Student achievement of course outcomes will be evaluated through triangulation from ongoing formative and summative assessments throughout the semester. Effective feedback may include: scoring guides, rubrics, benchmarks, exemplars, written feedback and checklists that support student achievement and provide summative evidence of learning. Students will be provided with opportunities to replace zeros if they display competence on alternative assessments or assignments.
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