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Culinary Arts Program

I teach at West High School in Waterloo, Iowa.  There are approximately 1700 students grades 9-12,

I currently teach Introduction to Food and Nutrition and Food Preparation.  The third level of foods, Food Management, is taught by another teacher.

Our facility is not user friendly, the room is located on the 3rd floor, surrounded by other classrooms. The room contains 9 tables, 30 chairs, and 6 cooking labs, there is no space!!! The only changes in 50 years are the countertop, appliances, and newer tables and chairs. We had mini blinds installed this year, they are a great improvement.

Our school system now has a PPEL (Physical Plant and Equipment Levy) that is being used to remodel and build new schools.  Phase 1 has been done on our building, the FCS area is tentatively scheduled for 2008..  We will be in a new area with an entrance off of the parking lot.  The work on our building has been delayed as the elementary schools have been given priority.

Food Management is a one semester class, it is offered spring semester.  Students serve 2 meals to teachers; reservations are required.  Once the menu is selected the students figure the cost of the meal, decorate the room, and prepare and serve the meal.  

I feel the following ideas are worth pursuing:

Professional Resources

-subscribe to professional literature

-professional web sites

-chef as a mentor

-dual enrollment opportunities

-coop program, check with Cedar Falls High School

-AEA 267 Tech Prep

-Safe Serv or Dine Safe training

-job shadowing

-apprenticeship

Field Trips:
-restaurants (various ethnic)

-Kirkwood Community College (contact, Mary Jane German) lunch at “The Class Act”

-visit other school programs- (Grundy Center, Jefferson)

-Martin Brothers trade show

-Martin Brothers Distributing 

-5 Sullivan Center 

-PIPAC Center

- Sunnyside Country Club

-UNI Food Service

-Wilson Restaurant Supply

-Johnson’s Bakery

-Super Center

Guest Speakers:

-school food service manager

-county health inspector

-industry representatives (Village Inn, retirement home, country club, John Deere, Covenant Medical Center)

-CAI rep, pasta demo

-Indian Hill CC representative

-restaurant owners, Japanese, Chinese, Bosnian, Hispanic

-local chefs, Pipac, Cu, Montage

Money Making Opportunities:

-serve hoer( duerves for functions

-Bakeshop-Puppy Chow, Rice Krispee treats etc., sell to students

-Valentine cookies, May Day treats, items for special occassions 

-cookbook - recipes to prepare in advance, quantity cooking, healthy snacks, after school snacks

Classroom:

-demo on use of knives, food service equipment 

-cake decorating 

-internship in school cafeteria

-garnishes, “Play with your food”, check with Pampered Chef rep  (Carol Olson)

-individual project, students create a portfolio  of a café experience (planning, preparation, implementation)

Food Presentation Opportunities:

-School Board meeting

-9th grade orientation

-transition fair

-West Fest

-snacks for open houses, conferences, hospitality table 

-pie baking contest, Incredible Egg ,

-video shown  to prospective students (need special permission  liability issues)

-Café Friday- serve staff members 2 times/month, varied menu, low cost

-1-2  deluxe meals served to teachers, perhaps one of the portfolio ideas  (guest card, rate our meal)

-dinner theater, done in conjunction with the drama department,  use theme of play to determine menu

