Hospitality Foods

Visual, performing, and Applied Arts (VPAA)

Course Proposal Rubric

	STRAND

To meet the one credit graduation requirement in the visual, performing, and applied arts, students will develop competence in the artistic/creative process by demonstrating proficiency in all of the following guidelines.
	COURSE EVIDENCE

Specific evidence from course content expectations-units of study, activities, projects, etc that support the given strand.
	Score (1-5)

1-Meets

3=Somewhat Meets

5=Fails to meet


CREATE

	C.1
	Engage in full iterative cycles of the artistic/creative process by problem seeking, exploring, making analytical, application, aesthetic and design choices, before completion.
	In the Hospitality class, in the second semester students are assigned the biweekly task of a cyclical type menu that falls within set budget limits, meet nutritional guidelines, consider time allowances of the class, and marketability of the items to the customers in the cafeteria and restaurant in the high school.   Students will type a specific menu for the week intended either for student body in the cafeteria or a more creative and expensive limited menu for the Pirate’s Treasure Restaurant.   The menu should have eye appeal, flow and continuity for each day, and well designed descriptions for each menu item. 
	

	C.2 
	Develop an idea, question, or problem that is guided by the personal, historical, contemporary cultural, environmental, and/or economic contexts of the visual, performing, or applied arts discipline.
	Hospitality I students create a full Thanksgiving menu for local senior citizens. It includes a well-designed menu, an essay that markets the menu, an essay that strategies entertainment for the guests before they dine, and attached recipes.

Hospitality II students create a business plan for a food establishment they will open. It includes an essay on the theme and marketing of the business, an essay on décor and setting of the business, a computer aided drawing of the inner building consulted and finalized with a CAD advanced student, a fully planned menu, and attached costed out  recipes that reflect a 35% food cost.
	

	C.3
	Understand, recognize, and use the elements, organizational principles, patterns, relationships, techniques, skills, and applications of the visual, performing, or applied arts discipline.
	During lab times from the various food units, students are not only asked to demonstrate cooking techniques and organization in their food preparation, but also are required to show a sense of flow and continuity, color, texture, and symmetry in the plate presentation.   

Students will analyze the various ways in which plates can be created and presented as an upper end show plate, and include such concepts as height, placement and arrangement of food, and appropriate garnishing.
	

	C.4
	Use the best available and appropriate instruments, resources, tools, and technologies to facilitate critical decision-making, problem solving, editing, and the creation of solutions.
	Students will learn how to properly and safely use all the machinery and equipment in the kitchen, in order to prepare the food for both service of the cafeteria and restaurant and lab work for the classroom.  The students should decide on the appropriate equipment to use for any given task in the kitchen.  
	

	C.5
	Reflect on and articulate the steps and various relationships of the artistic/creative process.
	The students reflect on their lab time, the equipment used, and the steps with which they reached the final product on their test at the end of each unit in essay format.
	

	PERFORM/PRESENT

	P.1
	Apply the techniques, elements, principles, intellectual methods, concepts, and functions of the visual, performing, or applied arts discipline to communicate ideas, emotions, experiences, address opportunities to improve daily life, and solve problems, with insight, reason, and competence.  
	Students apply their skills with the use of various types of equipment.  Students should daily demonstrate an increased familiarity with their knife handling and various types of cuts.  These cuts differ in size and shape from julienne, brunoisse, small dice, medium dice, large dice, diagonal, mince, and diagonal cuts.   Students need to differentiate in the choice to utilize preparation by hand versus using electrical equipment items, such as mixers or food processors.
	

	P.2
	Demonstrate skillful use of appropriate vocabularies, tools, instruments, and technologies of the visual, performing, or applied arts discipline.
	Students are to standardize, convert, and follow standardized recipes, following and using industry vocabulary, techniques, equipment, and general language appropriate for the industry.

Students are to also identify, define, describe, and demonstrate industry techniques and terminology at all times in the lab.
	

	P.3
	Describe and consider the relationships among the intent of the student/artist, the results of the artistic/creative process, and a variety of potential audiences or users.
	As part of their final exam, Hospitality I students create a cleanly set table American style and proceed to speak and act in a  professional server demeanor, as their guests critique them.

As part of their final exam, advanced students create ala carte portions of a meal, and visiting chef evaluates their technique in preparation and the appropriate presentation of each plate they create.


	

	P.4
	Perform, present, exhibit, publish, or demonstrate results of the artistic/creative process for an audience.
	Advanced students create a collection of their work for the past two years that includes a copy of their restaurant business plan, job shadow, and various menus that have researched and marketed.  This collection is prepared in a portfolio to present before a panel of management from Hospitality for a potential job in a mock interview. 
	

	RESPOND

	R.1
	Observe, describe, reflect, analyze, and interpret works of the visual, performing, or applied arts.
	Students not only research and study the recipes and plates of professional chefs, but they also study their own work and compare their final plates with their peers.  Students consider the quality, cost effectiveness, and marketability of their finished plates and or products.


	

	R.2
	Identify, describe, and analyze connections across the visual, performing, and applied arts disciplines, and other academic disciplines.
	Hospitality I students spend a unit discussing and implementing a blend of hands-on and academic perspective on serving the guest through appropriate choice of words, tone in speaking, and professional actions in front of the guests in a dining room setting. 

Advanced student create a vision of a food service business they wish to create, sketch it out, and then proceed through a consulting process with a CAD student to a finished project that meets their vision.
	

	R.3
	Describe, analyze, and understand the visual, performing, or applied arts in historical, contemporary, social, cultural, environmental, and/or economic contexts/
	All Hospitality students continually consider professional ethics that should be exhibited in today’s changing contemporary, social, cultural, environmental, and variety of economic work places.

Advanced students discuss and consider the history of the culinary world, and the variety of ethnic groups that have impacted today’s taste.   These students also research a prominent figure in the culinary historical world, such as Careme, Escoffier, Medici, or Boulanger.
	

	R.4
	Experience, analyze, and reflect on the variety of meanings that can be derived from the results of the artistic/creative process.
	Students discuss trends in styles of dining and food production, including fine dining, casual dining, buffets, and quick service, reflecting on the social needs that each may require.   Students also discuss the various types of customer in today’s market, and how the art of hospitality conveys it to successful business.

Advanced students work one day in another work environment, shadowing a professional from the Hospitality industry.  They reflect on this experience through a type paper and oral report to the class.
	

	PCCS REQUIREMENTS

	PC.1
	The course content expectations address the “spirit”  of the state credit guidelines – the course content satisfactorily addresses the create process.  C3 must determine what “satisfactorily” actually means!
	The Hospitality Foods’ Program at Riverview includes a blend of course content that encapsulates the importance of conveying a variety of technical skills relating to both the back and front of house positions in the hospitality industry.  The backs of the house skills are demonstrated as explicit care is taken for specific markets in the final plate presentations.  The front of the house skills are demonstrated daily by the articulate and professional demeanor in which the students carry themselves.
	


