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Visual, Performing, and Applied Arts

Course Proposal Guidelines

· Central to each of the visual, performing, and applied arts is the artistic/creative process, i.e. a non-linear process characterized by iterative cycles of exploration in which students attempt a variety of approaches and sustain a realm of possible results before completion.
· Visual arts: a broad category that includes the creation of two and three-dimensional works which are primarily visual in nature. Example: Introduction to Art, Advanced Pottery

· Performing arts: a broad category that includes dance, music, and theater, recognizing that each of these encompasses a wide variety of forms and sub-disciplines. Example: Drama, Choir, Band
· Applied arts: an inclusive term that refers to the application of design and aesthetics to the artistic/creative process and resulting in products of function and everyday use, such as ones that could be created through the Industrial Technology programs. Example: Engineering Drawing
· Iterative cycles: a process in which steps are revisited several times, in differing order, before finalizing results. This contrasts with a linear process in which each step is visited once in a single order. See following chart for graphic representation of iterative cycles.
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· All departments to submit VPAA course proposals for C3 approval using Course Proposal Rubric on page 2.

· C3 (individually or collectively) assigns a score for each course, in each of the sub-categories. If done individually, take average of all submissions.

· Determine a cut score for VPAA consideration. (For example, all courses that receive a score of 28 or lower will be included in the P-CCS VPAA grad requirement.)

· Teachers and Department Chairs are encouraged to closely examine all state documents relevant to this topic. See http://www.michigan.gov/mde/0,1607,7-140-42820---,00.html for downloadable versions, including a FAQ document.

Other thoughts from Arts Boy:

· P-CEP has great latitude in determining which courses in the Program of Studies book will qualify as a VPAA credit. Indeed, requiring one credit is only the minimum number required by the state. We could, as a district, require 1.5, or even 2.0 credits in VPAA. Regardless, it is my hope that we will give credence to the spirit of the requirement, and select only classes that truly reflect the creative process. All classes have creative “elements”; however, not all classes embrace the creative process as outlined by the state. 

· There is language in the documents that suggests that classes can be “paired” to meet the requirements. For example, if course A meets 2/3 of the required strands, the student must then elect a course which meets the remaining 1/3. (See page 4 of the MMC Credit Guidelines, VPAA, last paragraph.)

Visual, Performing, and Applied Arts (VPAA)

Course Proposal Rubric

	COURSE TITLE
	Hospitality and Culinary Arts I
	COURSE NO. 
	
	DEPT
	CTE

	

	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. (From MMC Course Credit Guidelines, VPAA)
	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.
	During the menu writing portion of each unit, students are faced with the task of creating a menu item that will fall within set budget limits, meet set restrictions for that unit, can possibly be made within given time restrictions, and will result in a finished product that is pleasing, attractive, and desirable to customers.
	

	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.
	International Cuisine Unit:  Students study historical, cultural, religious, and geographical needs and trends for selected countries or regions.  Based on these findings, students create a 5-9 item menu, as well as a visual and informative presentation/ display that reflects the region presented.  4.1
	

	C.3
	Understand, recognize, and use the elements, organizational principles, patterns, relationships, techniques, skills, and applications of the visual, performing, or applied arts discipline.
	1. When preparing plated presentations, students demonstrate understanding of flow, strong/vs weak lines, direction, and texture.  These basic concepts are to be applied and carried through each presented unit.  

2. Students are presented with units that demonstrate applied techniques.  Students are each to use those techniques (along with others) to create a completely different sellable product
	

	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 are to use the equipment and supplies provided in labs in innovative ways to complete various tasks.  This often requires that students improvise and think critically to find new alternative solutions (while still maintaining product quality) to meet their needs.  Equipment and budget limitations concentrate the need for this skill.
	

	C.5
	Reflect on and articulate the steps and various relationships of the artistic/creative process.
	
	

	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.
	International Dinner:  Students are to create an experience for the senses (including taste, smell, visual presentation, food and visual texture and elevation, and often sounds/music)  to convey an idea or emotion.  Students present these “images” at an International Taste Fest.   The profits for which are donated to a selected charity.
	

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

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

	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.
	At the end of each unit, students are to share and critique each other’s finished products, offering suggestions for improvement, variation, or other possible uses
	

	P.4
	Perform, present, exhibit, publish, or demonstrate results of the artistic/creative process for an audience.
	1. Each finished product created by students is written, priced, presented, packaged, sold, and delivered by students. 

2. Travel and Tourism:  Students present a visual presentation of researched travel and tourism packages
	

	RESPOND

	R.1
	Observe, describe, reflect, analyze, and interpret works of the visual, performing, or applied arts.
	Students are to critique both their own work and the work of other students, for quality, cost effectiveness, and marketability.  In addition, student perform restaurant reviews and formalized evaluations of area establishments for discussion of quality, genre, and need.
	

	R.2
	Identify, describe, and analyze connections across the visual, performing, and applied arts disciplines, and other academic disciplines.
	With each unit, students discuss new information, techniques, and related technology.  Students then link old concepts and techniques which apply and will be needed to accomplish the set of tasks or product assigned
	

	R.3
	Describe, analyze, and understand the visual, performing, or applied arts in historical, contemporary, social, cultural, environmental, and/or economic contexts.
	Students discuss establishments in the area, at various levels of dining style.  Students also discuss food arts including  food art, sugar and chocolate sculpture, ice carving, and well as many other trends in the area of fine dining and visual food work.  Students lead discussion on social and cultural trends, need and value, and most current wants of our society.
	

	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, fast casual, and grocer ready products, reflecting on the social need of each.  
	

	PCCS REQUIREMENTS

	PC.1
	The course content expectations address the “spirit” of the state credit guidelines - the course content satisfactorily addresses the creative process. C3 must determine what “satisfactorily” actually means!
	The Michigan Merit Curriculum Visual Performing and Applied Arts Course/Credit Guidelines defines Applied Arts as: “An inclusive term that refers to the application of design and aesthetics to the artistic/creative process and resulting in products of function and everyday use, such as ones that could be created through the Industrial Technology programs.” (http://michigan.gov/documents/VPAA_FAQs_9_171955_7.05.06.doc)

The course content for Hospitality and Culinary Arts I is based solely around the concept of creating high quality, sellable finished products for the public.  Students spend approximately 40% of class time working on these projects.  The remaining class time is spent preparing for labs, discussing, and evaluating projects.  Students are able to use their creative license, and put their own personalities into the products they make on a regular basis.  
	

	
	
	
	

	
	
	TOTAL SCORE
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