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2010 - 2011 FRONT RANGE

COMMUNITY COLLEGE
LARIMER CAMPUS

THE HIGH SCHOOL PROGRAMS AT FRONT RANGE COMMUNITY COLLEGE

Welcome to Culinary Arts! This
program allows students to explore
the creative and technical side of the
culinary arts while they prepare for
entry -level career opportunities or
further education in Hospitality and
Food Management. A background in
the culinary arts can lead to a wide
variety of career options, from food
preparation to food writing or research.

Instructor : Sheila Beckley, 970 -488 -6440, sheila.beckley@frontrange.edu
Web Page: http://www.frontrange.edu

(click on Academics, click on Larimer HS Programs)

Lecture - to- Lab Ratio : 10/90

Poudre School District Credits  : 27 electives

Thompson School District Credits  : 2.7 electives

FRCC College Credits: 10 (optional)

Time Offered : Monday-Friday; 8:00 -10:00 a.m. or 12:30-2:30 p.m.
Eligible Grades : Juniors and Seniors (Seniors strongly recommended)
Mid dyear entry : No

Program Description

The Culinary Arts program is a structured program of study that requires a high degree of participation by the student and pe r-
sonal enthusiasm for the art of cooking. On a daily basis, students will: work in an actual kitchen setting; examine the dif fer ent raw
materials used in the cooking environment; learn equipment identification; utilize proper hygiene, sanitation and kitchen saf ety ; ap-
ply math to the food industry; learn food measurement formats and systems used in the food preparation industry, including ba sic
measurement equivalents; examine the impact of food -borne illnesses; learn time and temperature rules regarding food safety;

study basic cooking skills, with emphasis placed on the food preparation and presentation; utilize the different equipment an dtools
used in the food industry by demonstrating specific knife cuts, food preparation and safety techniques. Students will also e xplore
different cuisines, such as American Regional, Classic and International, and participate in a four -week internship at a foodser vice
establishment during the second semester. A portion of the program will be devoted to the preparation of classic pastries an dcon-
temporary restaurant desserts. Students will acquire knowledge and business skills in food preparation, basic management and Su-
pervision techniques and quality service delivery in the workplace. This program will develop students' 0 s o f t te dffectivélys 6
handle common professional workplace issues, such as conflict resolution, flexibility and adaptability issues, business manne rs, lis-

tening, speaking and group -facilitating skills, time  -management skills, being a team player, and mentoring techniques.



CULINARY ARTS -CHEF PROGRAMe FossiL RIDGE HIGH SCHOOL) (continued)

Program Description (continued)

Professional workplace and employment skills are taught throughout the year.

of all foods prepared in class to which they are not specifically allergic.

Upon completion of this program, students may choose to enroll in the Hospitality and Food Management degree program at FRCC,

leading to an Associate of Applied Science degree. Other career options are limitless, but may include working as a Restaura
Hotel Chef, Assistant Chef, Kitchen Manager, Room Service Provider/Server, Short

Food Styling, Food Writing, or Food Research and Development.

For sanitation reasons, all Culinary students  must adhere to the following hygiene standards: No jewelry of any type is allowed dur-
ing class. Nails must be kept short, clean, and without polish or decoration. Men may have a closely  -cropped moustache, but be
and goatees are not permitted. Long hair is required to be tied back and/or a hairnet used. Makeup is to be conservative/mi
Heavy perfume is not permitted.

Recommended Academic Prerequisites

Dual Credit (optional)

Students have the opportunity to earn FRCC college
credit for CUA 101 (2 credits), HOS 112 (4 credits), and
HOS 121 (4 credits) in this program. Students must sub-
mit an application packet and meet FRCC assessment re-
quirements prior to the first day of class.

Additional Costs/Commitments
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Students are required to purchase the Fall and Spring Semester curriculum binders, for approximately $35 combined, and
a small pocket notebook.

A deposit of $100 wild.l be required for use of a chefds
from stains and able to be used by another student), this deposit will be refunded at the end of the school year.

This program is located off campus at Fossil Ridge High School, in southeast Fort Collins; bus transportation is available fr
most, but not all, high schools.

Students are responsible for providing their own transportation to their internship site and to most field trips

Students must provide proof of health insurance.

NOTE. Students are required to taste at least 1 bite

nt or
-order Cook/Prep Cook, and/or Waiter/Server,

ards

nimal.

Applied Math, Basic Life Science or Biology, ProStart, Basic
Marketing and Accounting, Food Science, and Art -Related
Classes, technical reading/writing skills. Proficiency in read-
ing, writing and speaking the English language is expected.
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