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Course Description 
The Culinary Arts, Restaurant Practices and Baking follows the guidelines of the PA Task List for Institutional 
Food Worker and educates students on current trends in the food service industry. 
First Year is dedicated to developing introductory skills and knowledge to provide students with the baseline 
competencies to continue on to more advanced skill development. Students participate and learn about 
opportunities in the challenging hospitality industry. Focus is on kitchen safety, equipment identification and 
usage, food ingredients, cooking techniques, baking techniques, food safety, and development of knife skills. 
Second Year is a continuation and refinement of the first year’s skills and knowledge base. Students are 
involved in the learning process through group and individual activities that include hands-on learning. Each 
student is challenged to not only refine their skills but research the origin and background of what they are 
learning. Students become involved in the development of menus and in the operations of our own school 
restaurant. By the end of the second-year students should have skills that qualify them for entry-level 
employment positions.  Also, each student has the opportunity to complete the nationally recognized ServSafe 
food safety certificate. 
Third Year students concentrate on the skills that will lead them to continue their education in many post-
secondary colleges and technical schools or out into the workforce.  Students participate in planning and 
managing program events and operations throughout the year.  These soon to be graduates also refine their 
professional portfolios through the CMTHS Senior Seminar program. 
Course Goals 
The Culinary Arts, Restaurant Practices and Baking course offers a comprehensive presentation of the basic 
principles and techniques necessary to obtain an entry-level position of employment and/or prepare for 
continued post-secondary career education in a specialized college or technical school. This learning 
environment reflects the realistic conditions found in the Hospitality/Food Service industry. This is accomplished 
by the use of the following facilities: 

• An 11,000 sq. ft. commercial kitchen and baking area
• A 50-seat tiered classroom with demo kitchen stage
• A 30-seat student resource/small group instruction room
• A fully operational restaurant and retail bakeshop

An in-house catering program exists where students will have an opportunity to demonstrate gained skills and 
be compensated for such, while contributing to our community.  
Course Outcomes 
Students who complete the program requirements will have an opportunity to take the American Culinary 
Federation/National Occupational Testing Institute certification tests. Upon the successful completion of these 
tests; (Scoring: Advanced or Competent) they will be issued a NOCTI certificate and will be able to find 
employment in the following specific occupations: 

Occupational Title  DOT/SOC Code 
Cook’s Helper and Pantry Person 318.687-010/35-2010 
Cook – Any Industry  315.361-010/35-2010 
Cook – Hotel and Restaurant  315.361-014/35-2010 
Cook Apprentice (hotel & rest.)  313.361-018/35-2010 
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Course Materials 

The Culinary Arts curriculum meets all of the standards of the State of Pennsylvania Career and Technical 
Programs of Study as well as the American Culinary Federation for the skills and knowledge competencies 
currently needed for gainful employment and/or progressing to college. The textbook we utilize is “On Cooking” 
5th edition by Pearson, and we also have it in digital form.  We use the nationally recognized “ServSafe” course 
manual for food safety and food manager training.  In addition to printed materials we employ various digital 
sources and media to give our student’s access to the latest information, recipes and techniques that are 
available. We encourage our students to use these various texts and digital sources to enhance their learning 
experience. Each student will participate in individual and team research assignments to give them better 
insight as to what they do in the kitchen, bakeshop and restaurant.  All other industry tools, utensils, food 
products and equipment are provided by our program. Students are not required to purchase any cutlery, 
textbooks or small wares to participate in our program. We have a sufficient quantity of cooking equipment and 
cutlery dedicated for student use.      According to the safety rules and laws of CMTHS and our participating 
sending schools, students are forbidden from     carrying anything that could harm another person or 
themselves to and from our school.  
Course Uniforms - Students are required to purchase specific uniforms which include; Black Chef Coat, Chef 
Pants (checkered), Black Apron, Floppy Black Hat and Black Shoes (oil resistant &water resistant).  Students 
must have their hair in hats and cannot wear colored nail polish, gel or acrylic nails.  Please order uniforms on 
the website: www.cmths.org 

Assessment (How your grade is determined) 
Students are graded on a daily basis using our computer-based Classmate system. Students are graded using 
a rubric for Work Ethic, Knowledge and Skills grades. In competency-based education such as our program, 
learners have the opportunity to revisit competencies until they have reached at least a grade of 80%. Each 
rubric defines the process in which students earn a grade.  

• Work Ethic   30%
• Knowledge   30%
• Task  40% 

Absences from our class can and will negatively affect a student’ grade. As in our industry, absenteeism has 
several negative consequences on employers and employees. In the Culinary Arts, Restaurant Practices and 
Baking program        excessive absences may impede not only the progress of the students but may comprise 
service, food quality and food operations. We encourage our students to maintain good attendance and 
professional demeanor. It not only helps the learning process but helps them to develops into a professional 
chef. 
Tests (assessments) are given in ways that will benefit all learning styles. Sometimes tests can be written but 
more often they are more practical and hands-on. Grading is also done in our supplemental math program and 
Senior Seminar. These grades are incorporated into the knowledge grade for each participating student. It is 
mandatory that students work hard in all areas of learning and maximize their time in the theory and kitchen 
segments of our program. Grading is based on the individuals learning style and program year. Progress 
through our program and curriculum is a continuous process. Many skills and knowledge competencies are 
learned and practiced throughout our program.  As with all aspects of our industry it is expected that students 
arrive to class on time, get dressed into their uniforms and be in their seat by the second bell.  Learning in the 
Culinary Arts, Restaurant Practices and Baking and is divided into the amount of years the student is in the 
program. First year students are graded on the entry-level skills they receive based upon little or no previous 
knowledge, while second year and third year students are graded on their understanding and skills mastery. 
Working together with other students and their instructors improves the team work environment that is so vital 
for success.  

Recommended Academic Courses 

As with all the programs here at CMTHS a high value is placed on math, science and writing skills. It is vitally 
important that students’ do well in core academic classes at their home schools as well as in our Career and 
Technical programs here. The advantage here at CMTHS is the fact that many academic skills are used within 
each competency learned. In other words, the theoretical becomes the practical when each academic standard 
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is used to accomplish an outcome.  We also encourage our Culinary Arts, Restaurant Practices and Baking 
students to also take classes that will assist them in understanding world cultures, languages, cuisines and 
ethnicities that inspire chefs around the world. The hospitality industry is a very diverse learning and working 
environment. We would like our students to respect each contribution that the great cultures of the world have 
provided for us to explore through cuisine.  

Articulation Agreements 

The Culinary Arts, Restaurant Practices and Baking program here at CMTHS has a proud 
history of connecting students that complete our program with various post-secondary 
educational opportunities. Our program is currently articulated with: Montgomery County 
Community College, The Restaurant School at Walnut Hill College, Johnson and Wales 

University, Penn College of Technology and The Culinary Institute of America. The Culinary Arts, Baking and 
Restaurant Practices programs at Central Montco Technical High School has articulation agreements with 
various post-secondary schools through the Pennsylvania Department of Education program named “SOAR”.  
http://www.collegetransfer.net/Search/PABureauofCTESOARPrograms 
Articulation means that the student is exempt from courses which are articulated at the institution; however, these courses 
are not transferrable to other universities.  For example: Montgomery County Community College will exempt an 
articulating student from these courses, giving the student the opportunity to complete the program one semester earlier.  

Culinary Arts and Restaurant Practices (CIP 12.0508) 

Montgomery County Community College-Central Campus 

CUL 120 - Introduction to Culinary Techniques 
3.00 
CUL 101 - Culinary Foundations 
3.00 
CUL 105 - Safety & Sanitation 
2.00 
CUL 198 - Culinary Practicum I 
1.00 
==== 
Total Credits Awarded: 9.00 
Notes: Seven (7) to Nine (9) credits are aligned to the following Montgomery County Community College 
Programs/Credential: CIP: 12.0503 Culinary Arts AAS, and CIP 12.0503 Culinary Arts, Certificate Program 
CUL 105 is conditionally awarded only if the student presents the ServSafe Manager industry certification.

Harrisburg Area Community College-Harrisburg 

CULI 113 - Sanitation and Safety 
2.00 
HTMT 125 - Dining Room Management 
3.00 
==== 
Total Credits Awarded: 5.00 
Notes: Five (5) credits are aligned to the following Harrisburg Area Community College Programs and Credential: CIP 
12.0503 Culinary Arts, Certificate Program and CIP 12.0503 Culinary Arts, Associate in Arts Degree Program.

Community College of Allegheny County 

CLR 100 - Introduction to Foodservice 
3.00 
CLR 118 - Meat & Seafood Fabrication & Cooking 
3.00 
CLR 117 - Fundamentals of Culinary Skills 
3.00 
CLR 110 - Foodservice Sanitation and Safety 
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3.00 
CLR 201 - Baking 
3.00 
==== 
Total Credits Awarded: 15.00 
Notes: CIP 12.0508, Institutional Food Workers, for graduation years 2017, 2018 & 2019, articulates to CCAC CIP 
12.0503 CCAC program 670 Culinary Arts, A.A.S Degree Program. Also note that the student MUST submit a current, 
valid ServSafe Certification with the documentation in order to receive course credit for CLR 110 Applied Foodservice 
Safety and Sanitation.

Community College of Allegheny County 

FLR 102 - Foodservice 1 
3.00 
==== 
Total Credits Awarded: 3.00 
Notes: CIP 12.0508, Institutional Food Workers, for graduation years 2017, 2018 & 2019, articulates to CCAC CIP 
52.0999 CCAC program 405 Foodservice, Lodging and Recreation Management A.S. Degree...

Community College of Allegheny County 

FLR 102 - Foodservice 1 
3.00 
==== 
Total Credits Awarded: 3.00 
Notes: CIP 12.0508, Institutional Food Workers, for graduation years 2017, 2018 & 2019, articulates to CCAC CIP 
52.0904 CCAC program 406 Lodging and Recreation Management Certificate Program.

Community College of Allegheny County 

FLR 102 - Foodservice 1 
3.00 
==== 
Total Credits Awarded: 3.00 
Notes: CIP 12.0508, Institutional Food Workers, for graduation years 2017, 2018 & 2019, articulates to CCAC CIP 
52.0905 CCAC program 407 Foodservice Management Certificate Program.

Westmoreland County Community College 

BKP 141 - BAKING I 
4.00 
FSM 118 - SANITATION 
2.00 
FSM 103 - INTRODUCTION TO THE HOSPITALITY INDUSTRY 
3.00 
FSM 105 - FOODS I 
4.00 
==== 
Total Credits Awarded: 13.00 
Notes: CIP 12.0508 Institutional Food Worker- Thirteen (13) credits are aligned to the following five Westmoreland 
County Community College CIPs: 
12.0501: Baking and Pastry, Associate in Applied Science (A.A.S.) Degree, Apprenticeship Option 
12.0501: Baking and Pastry, Associate in Applied Science (A.A.S.) Degree, Non-Apprenticeship Option 
12.0503: Culinary Arts, Associate in Applied... 
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Westmoreland County Community College 

BKP 141 - BAKING I 
4.00 
FSM 118 - SANITATION 
2.00 
FSM 105 - FOODS I 
4.00 
==== 
Total Credits Awarded: 10.00 
Notes: The credits are awarded in CIP 51.3103 Dietetic Technology/Nutritional Service Management, AAS Degree. For 
FSM 118 Sanitation, the two credits are awarded only if the student can present a current ServSafe certification.

Delaware County Community College 

CUL 115 - Professional Cooking I 
3.00 
CUL 150 - Baking and Pastry Foundations I 
3.00 
HRM 110 - Food Sanitation and Safety Supervision 
3.00 
==== 
Total Credits Awarded: 9.00 
Notes: Credits apply to CIP 12.0508 Institutional Food Workers - Six (6) or Nine (9) credits are aligned to the following 
Delaware County Community College CIP 12.0508 Culinary Arts, Associate in Applied Science A.A.S. Degree.

Luzerne County Community College 

HRM 105 - Food Sanitation and Safety 
3.00 
HRM 101 - Fundamentals of Food Fundamentals of Food 
3.00 
==== 
Total Credits Awarded: 6.00 
Notes: Six (6) credits may be aligned to either of the following LCCC programs: 
- CIP 52.0101 Hospitality Business Management, Associate in Applied Science Degree (AAS, HBM)
- CIP 52.0101 Hospitality Business Management, Certificate Program (CS, HBM)

Luzerne County Community College 

HRM 105 - Food Sanitation and Safety 
3.00 
CUL 102 - Pantry & Cold Food Production 
4.00 
HRM 140 - Professional Food Service 
2.00 
==== 
Total Credits Awarded: 9.00 
Notes: Nine (9) credits may be aligned to either of the following LCCC programs: 
- CIP 19.0505 Culinary Arts, Associate in Applied Science Degree (AAS, FPM)
- CIP 12.0504 Culinary Arts, Certificate Program (CS, FPM)

Luzerne County Community College 

HRM 105 - Food Sanitation and Safety 
3.00 
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CUL 102 - Pantry & Cold Food Production 
4.00 
==== 
Total Credits Awarded: 7.00 
Notes: Seven (7) credits may be aligned to either of the following LCCC programs: 
- CIP 12.0501 Pastry Arts Management, Associate in Applied Science Degree (AAS, PAM)
- CIP 52.0501 Pastry Arts Management, Certificate Program (CS, PAM)
- CIP 12.0505 Culinary...

Community College of Philadelphia 

CAHM 161 - Foodserv Safety & Sanitation 
2.00 
CAHM 170 - Elm Food Prep 
4.00 
CAHM 171 - Quantity Food Preparation 
4.00 
==== 
Total Credits Awarded: 10.00 
Notes: This Agreement is aligned to the POS 30C Secondary Competency Task List in CIP 12.0508 Institutional Food 
Worker for High School Graduation Years 2017, 2018, and 2019. 
Ten (10) credits are aligned to the following Community College of Philadelphia POS: CIP 12.0503 Culinary Arts, 
Associate in Applied Science (A.A.S.)...

SUNY College of Agriculture and Technology at Cobleskill 

CAHT 140 - Mathematics Hospitality Operator 
3.00 
CAHT 111 - Culinary I 
3.00 
CAHT 103 - Food Service Sanitation 
2.00 
CAHT 001 - Serv Safe Cert Class & Exam 
0.00 
==== 
Total Credits Awarded: 8.00 
Notes: Six to eight (6-8) credits are awarded and aligned to the following three (3) SUNY /Cobleskill CIP/ Program of 
Study / Credential as follows: 12.0503 Culinary Arts, Associates of Occupational Studies (AOS); 12.0504 Restaurant 
Management, Associates of Applied Science (AAS); 52.0905 Culinary Arts Management, Bachelors of Business 
Administration (BBA). 
Note: *CAHT 103 and CAHT...

Lackawanna College 

CUL 115 - Culinary Foundations 
3.00 
HSP 105 - Intro to Gastronomy and Hospitality 
3.00 
CUL 145 - Culinary Knowledge 
3.00 
==== 
Total Credits Awarded: 9.00 
Notes: Nine (9) credits are aligned to the following Lackawanna College POS: CIP 12.0503 Culinary Arts, Associate in 
Science (A.S.) Degree 
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Pennsylvania College of Technology 

HFE XXX - Hospitality Foods Elective 
3.00 
FHD 117 - Purchasing 
2.00 
FHD 118 - Sanitation 
1.00 
FHD 142 - Professional Table Service 
2.00 
FHD 104 - Careers in Hospitality 
1.00 
==== 
Total Credits Awarded: 9.00 
Notes: 52.0905 Hospitality Management (HM) Associate of Applied Science (A.A.S.) Degree

Pennsylvania College of Technology 

FHD 137 - Introductory Baking 
3.00 
FHD 117 - Purchasing 
2.00 
FHD 118 - Sanitation 
1.00 
FHD 101 - Foundations of Professional Cooking 
3.00 
FHD 104 - Careers in Hospitality 
1.00 
==== 
Total Credits Awarded: 10.00 
Notes: 12.0501 Baking and Pastry Arts (BK), Associate of Applied Science (A.A.S.) Degree

Pennsylvania College of Technology 

FHD 137 - Introductory Baking 
3.00 
FHD 117 - Purchasing 
2.00 
FHD 118 - Sanitation 
1.00 
FHD 101 - Foundations of Professional Cooking 
3.00 
FHD 142 - Professional Table Service 
2.00 
FHD 104 - Careers in Hospitality 
1.00 
==== 
Total Credits Awarded: 12.00 
Notes: 12.0503 Culinary Arts Technology (CY) A.A.S Degree and 12.0504 Culinary Arts & Systems (BCA) B.S. Degree. 

Allegany College of Maryland 

CULA 150 - Food Preparation I 
3.00 
CULA 212 - Baking I 
3.00 
HRMG 101 - Intro Hospitality/Tourism 
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3.00 
HRMG 110 - Food Service Sanitation 
1.00 
==== 
Total Credits Awarded: 10.00 
Notes: Ten credits are awarded in CIP 12.0503 Culinary Arts Associate of Applied Science Degree.

Allegany College of Maryland 

CULA 150 - Food Preparation I 
3.00 
HRMG 110 - Food Service Sanitation 
1.00 
==== 
Total Credits Awarded: 4.00 
Notes: Four credits are awarded to the Culinary Arts Cooking Essentials Letter of Recognition.

Allegany College of Maryland 

CULA 212 - Baking I 
3.00 
HRMG 110 - Food Service Sanitation 
1.00 
==== 
Total Credits Awarded: 4.00 
Notes: Four credits are awarded to the Culinary Arts Baking Essentials Letter of Recognition.

Allegany College of Maryland 

HRMG 101 - Intro Hospitality/Tourism 
3.00 
HRMG 110 - Food Service Sanitation 
1.00 
HRMG 160 - Quantity Food Production 
3.00 
==== 
Total Credits Awarded: 7.00 
Notes: Seven credits are awarded to CIP 51.3104 Dietary Manager Certificate Program.

Commonwealth Technical Institute 

CA 101 - Tools and Stationary Equipment 
1.00 
CA 119 - Food Service Math 
3.00 
CA 010 - Careers in Food Services 
1.00 
CA 060 - Introduction to Preparation & Service of Food 
5.00 
==== 
Total Credits Awarded: 10.00 
Notes: Nine (9) credits are aligned to the following CTI POS: CIP 12.0503 AST Culinary Arts, Associate in Specialized 
Technology Degree Program. 
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Baking and Pastry Arts (CIP 12.0501) 

Montgomery County Community College-Central Campus 

CUL 120 - Introduction to Culinary Techniques 
3.00 
CUL 101 - Culinary Foundations 
3.00 
CUL 105 - Safety & Sanitation 
2.00 
CUL 198 - Culinary Practicum I 
1.00 
==== 
Total Credits Awarded: 9.00 
Notes: Seven (7) to Nine (9) credits are aligned to Montgomery County Community College Programs/Credentials: CIP 
12.0501 Baking and Pastry Arts AAS, CIP 12.0501 Baking and Pastry Arts Certificate Program, CIP 12.0503 Culinary 
Arts AAS, CIP 12.0503 Culinary Arts Certificate Program. 
CUL 105 is conditionally awarded only if the student presents the ServSafe Manager industry certification.

Delaware County Community College 

CUL 150 - Baking and Pastry Foundations I 
3.00 
CUL 151 - Baking and Pastry Foundations II 
3.00 
CUL 220 - Nutrition and the Hospitality Industry 
3.00 
==== 
Total Credits Awarded: 9.00 
Notes: Credits apply to CIP 12.0505 Food Preparation/Professional Cooking/Kitchen Assistant, Culinary Arts, Associate 
of Applied Science (AAS) Degree Program.

Community College of Philadelphia 

CAHM 161 - Foodserv Safety & Sanitation 
2.00 
CAHM 151 - Elementary Baking and Pastry 
4.00 
==== 
Total Credits Awarded: 6.00 
Notes: Four (4) or Six (6) credits are aligned to the following Community College of Philadelphia POS: CIP 12.0503 
Culinary Arts, Associate in Applied Science (A.A.S.) Degree Program. 

Industry Certifications 

ServSafe Food Handler or Food Service Manager Certificate, CPR and First Aid Certification 

Uniform and Tools 
Each student is required to purchase and maintain a complete chef’s uniform which includes: a black chef’s 
jacket embroidered with your name and the school logo, black and white checkered chef’s pants (properly 
hemmed), a black apron, and black floppy hat and black polo.  Uniforms may be ordered on our CMTHS 
website: www.cmths.org.  In addition to the chef’s uniform each student must provide approved, non-skid sole, 
black work shoes (SR Max, Shoes for Crews, etc.). (No athletic or dress shoes will be accepted). Students are 
expected to have a complete uniform by the first day of school at CMTHS. 
Students enrolled in our Culinary Arts, Restaurant Practices and Baking are being taught, and are working in a 
learning environment that duplicates real industry experience and conditions. While enrolled in our program 
students will need: 4” heavy duty three-ring binder to be used for their professional portfolio additionally a 
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pocket spiral notebook and a 9x7 - composition book.  Because of the number of printed materials as well 
as journal entries it is important that these be used expressly for our program. Along with the binder each 
student must have sufficient pens, pencils and permanent markers as they will be writing notes, recipes and 
instructions on a daily basis. It is recommended that students have one flash drive for storing digital or 
computer work.  

Classroom Expectations (above and beyond the Student Handbook) 
CULINARY ARTS CLASS RULES 

1. All students are to follow the uniform policy and all personal hygiene rules set by the Montgomery County food
service health code. Long fingernails, artificial nails, gel nails or colored nail polish are prohibited in class.
Fingernails must be kept short and without polish. (Gloves are not provided by our program unless covering a
hand injury). Wearing jewelry such as rings and bracelets on your hands or arms is prohibited. All hair must be
completely restrained and confined in the approved cook’s hat to prevent hair from coming in contact with food.
(For further information consult Montgomery County Board of Health Food Code – Section 4-16 through 4-20)
Obtaining and maintaining a uniform is the responsibility of the students. Uniforms will be checked daily, and must
meet standards of the Board of Health.  All students must have a uniform every day. Not having a complete
uniform as described in this syllabus, or having a dirty uniform will not be tolerated. A negative impact on a
student’s daily grade will result, as well as possible disciplinary action.  Students will lose all of their work ethic
grade if they do not have their full uniform or will be sent home and/or a discipline referral will be initiated.

2. All students returning or joining our program are required to have a 4-inch, heavy duty 3-ring binders, a pocket
spiral notebook, a 9X7 - black and white composition notebook, two black sharpies, pens, pencils and a
set of 5-tab dividers dedicated to Culinary Arts, Restaurant Practices and Baking.  Pens and pencils are part of
the chef’s uniform as well and must be included in the sleeve pocket on the uniform jacket. Portfolios are meant to
catalog each student’s learning experiences and will be checked on a routine basis. Portfolio grades are part of
the Knowledge grades earned by students.  It is also recommended that students purchase bi-metallic stemmed
food thermometer.

3. As in industry, students will have 4-5 minutes to change into their uniforms and be in their assigned seat by the
second bell or will be considered late. Loitering in the locker rooms, hallways, bathrooms or any part of the
classroom/kitchen is not allowed. The instructors will coordinate when students are to get changed. Students are
not permitted to change outside of the locker rooms for any reason.

4. Leaving the designated Culinary Arts class or kitchen areas without the instructors’ permission is not allowed.
Students needing to use the restrooms must use the ones inside the kitchen hallway. Bathrooms are not to be
used in any other manner than for what they were designed.

5. Students are to obey all school and program safety rules at all times. These rules will be reviewed at the
beginning of each school year and revisited as needed throughout the year. Workplace and student safety are our
primary concern.

6. Arriving students must remain in the cafetorium seated until the first bell rings. Students must then enter their
theory room and get in their assigned seats before the second bell. Students are expected to put away all
electronic devices and remain quiet so they can hear the school announcements as class starts.  No waiting or
loitering in the hallways, locker rooms or bathrooms after the first bell.

7. All injuries must be reported immediately to the instructor.
8. Each student is required to attend class daily.  If a student is absent, a CMTHS absence note must be filled out

and signed by a parent or guardian within 3 days after their absence. If a note is not handed in, the student will
receive a zero in Work Ethic for the day and the absence will be recorded as unexcused. All missed work must be
made up in order to receive a grade for the day missed. Parents and guardians please note the CMTHS policy
with regards to the amount of class time missed. If a student misses more than the allowed time without making
up the work missed they may fail for the marking period.

9. This shop is a team-oriented environment.  Disrespect of any kind will not be tolerated.  All areas of the kitchen
must be kept clean and organized.  At the end of each class students must check out with their instructor prior to
leaving their assigned station. Leaving their assigned work area without instructor approval will result in a
negative impact on their daily grade and may result in disciplinary action.

10. All students must wash their hands before starting class, after using the restroom and for any reason that their
hands could have become contaminated.

11. No food or beverage products are to be removed or consumed without the permission of the instructor. Students
must realize that such actions are considered petty theft.

12. Students must stay in their assigned stations and in their assigned areas at all times. Each student must follow
the station rotation chart and make every effort to complete their tasks.



13. Profanity will not be tolerated and will be handled according to the student handbook.
14. Students will be provided with a locker and a lock.     Do not leave             personal items outside your locker, in 

the classroom or in the kitchen. Make sure that your locker door is closed and locked at all times. Do not share 
your locker or lock combination with anyone! CMTHS is not responsible for any lost or stolen items. Please note 
that lockers are a privilege that can be revoked at any time that there is an abuse of this privilege.

15. Each student will be included on the ware washing schedule several times throughout the year.  This is part of the 
industry, and part of the curriculum.  There will be no exceptions.

Students should: 
 Maintain excellent class/school attendance
 Come to class on time
 Be prepared to work (pencil, paper, notebook, proper clean full uniform (see above for more details)
 Have a positive attitude
 Demonstrate teamwork and leadership skills
 Able to accept and give constructive criticism
 Be respectful of the staff, students, visitors and CMTHS property
 Always work in a safe, organized, clean and sanitary way
 Clean and sanitize all work areas to the standards of a professional chef
 Clean and sanitize all equipment and tools used and store them properly
 Follow all personal hygiene and food safety rules in a professional food service operation
 Be courteous and maintain professional decorum at all times
 Be able to work as a team member and respect each other’s work

Tardy:  All students who are not dressed in their full culinary uniform and in their seat by the second bell are considered 
tardy.  If a student is late to class four or more times, detention will be assigned for each subsequent tardy. 
Academic Dishonesty (Cheating):  Academic integrity is the pursuit of scholarly activity free of fraud and deception, 
and is an educational objective of this institution.  Academic dishonesty includes but is not limited to; cheating, 
plagiarism, fabrication of information or citations, facilitating acts of academic dishonesty by others, having 
unauthorized possession of examinations or user passwords, or submitting the work of another person.  Students 
charged with a breach of academic integrity will receive due process and, if the charge is found valid, the student(s) 
involved will receive zero points for the assignment and may be subject to further disciplinary action. 
Make-up Work 
Students will complete make-up work within one (1) day of the absence. For example, if the student is absent on 
Friday, the work is now due on the student’s first day back to school.  If the student returns to school on Monday.  The 
work is due by end of day on Monday.  In most cases, electronic submission of assignments is expected.  All class 
work is assigned on Monday therefore the student has plenty of time to schedule and complete assignments.   It is the 
student’s responsibility to ask the teacher for make-up work.  Students who fail to make up work within one week of 
returning from an absence will receive zero points for the assignment.   An assignment will have the grade lowered by 
10% for every day late. 
Student Behavior 
The CMTHS Student/Parent Handbook is used as reference for all matters related to student behavior.  Professional 
behavior is expected of all students.   

 

 
 
 
 

Central Montco Technical High School's Equity Statement Central Montco Technical High School does not 
discriminate in its education programs, activities or employment practices based on sex, color, national origin, race, 
sexual orientation, disability, age, religion, ancestry, political opinions or affiliations, or lawful activity in any 
employee organization. Central Montco Technical High School provides equal access to the Boy Scouts and other 
designated youth groups. For information about your civil right and grievance procedures, contact Seth Schram, 
Equal Rights Coordinator, (610) 277-2301. 



CENTR AL MO NTCO TECHNI CAL  H IGH SCHOOL 

COURSE SYLL AB US 

I have read and understand the syllabus for 

taught under the direction of: 

Culinary Arts, Restaurant Practices and Baking  

Chef Madden, Chef Wheeler and Chef Young  

Student Signature Date 

Parent/Guardian Signature Date 

Comments: 

PRINT Student Name: 

Student Email Address:  

PRINT Parent / Guardian Name: 

Parent / Guardian Phone Number: 

Parent / Guardian Email Address: 

PRINT Parent / Guardian Name: 

Parent / Guardian Phone Number: 

Parent / Guardian Email Address: 

Parents are expected to monitor student assignment completion and grades.  Information regarding the 
instruction to monitor grades will be provided to you at the beginning of the school year.  However, your email 
address must be registered by CMTHS prior to your availability to see the student’s grades, attendance, etc.  
Your email information will be taken from the signature page for access.  Please email Instructor at 
tmadden@cmths.org ; mwheeler@cmths.org or jyoung@cmths.org  with any questions or concerns.   
You may also call any of the Instructors at 610-277-2301. 

Please return all signed forms at the required parent/student orientation 
or on the first day of school. 
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