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Greg J. Eisele C.E.C. / PC-II/ A.C.E.
 Culinary Director

U.T. Conference Center

Suite 313 Knoxville, TN 37996

geisele@utk.edu
Mobile-865-963-7350

Attendance-. Students that miss than 4 classes will not be able to graduate based on the American Culinary Federation Education Foundation guidelines. Three tardy’s equals 1 absent
Extra credit- There could be opportunities for extra credit throughout the session to improve skill set. This it will be at the discretion of the Culinary Director
Grading- Grades are based on attendance, participation and quizzes
Participation- Students are expected to fully participate in the classroom, kitchen activities and event planning processes.  Failure to participate will result in not receiving class credit for the day
Enrollment- Tuition is non-refundable. In special pre-approved circumstances students can choose to roll forward their enrollment to the next culinary session

Flexibility- All culinarians will have to be flexible to succeed successfully. Always focus on immediate solution and analysis the challenge after. 
UT Drug and Alcohol policy – student are required to follow the drug and alcohol policies at UTK  
Rules and Regulations

· Cell Phones-.  If you need to make a phone call or text, you need to step into the hall way or outside. Please let the instructor know
· Food- students are encouraged to take food home that was made in class. No “raw” food or beverages is to be taken home.
· No eating in the kitchen, just tasting
· Drinks- All drinks must be kept in the beverage locker or the culinary room. NO DRINKS IN THE KITCHEN 
· Uniform- each student must wear their clean chef jacket, black pants, black closed toe shoes non slip, and culinary specific hats. Each student will need their knife kit and I-pad on a daily basis. Students should be prepared for class daily-I.E. pen. paper, thermometer, sharpies etc.. 
· Uniforms should be cleaned after each class. Stains from one class should not be visible the next. Students should be in full uniform by the time class Starts.
· Professionalism- All students are required to conduct themselves at a level of professionalism as if they were on the job. Set A GOOD EXAMPLE!!!
· Personal hygiene- due to students working in close proximity to each other for extended periods of time it is important for students to come to class with good personal hygiene. This also means that students should not wear large amounts of perfume or cologne. Fingernails should be clipped close to the fingers to prevent food from getting under the nails (if your nails are too long you may be asked to cut them before next class) 
· Language- students should watch their vulgar, lude, and inappropriate language in the class and kitchen. There should be no cursing, please keep others in mind when you are talking to your friends, people can hear your conversations and may not appreciate your conversation.
· Smoking- instructor approved.
· Cleaning- Is a daily activity and a requirement for being dismissed from class. All students will help break down kitchen and clean –up together as a team. 
· Dish Duties all students will participate in dish room duties on a rotation basis. Team #1 cleans kitchen and Team #2 to complete ware washing; we will rotate tasks every other day assigned by the kitchen Stewart.
· Kitchen Stewart- the kitchen Stewart will rotate daily, The “student chef” will act as the steward during event prep and day of days. The responsibility will be to follow the open and closing check list 
Industry Placement Guidelines
Students who wish to enter the Culinary Placement Program will need to follow the criteria below

Successfully pass the eight week culinary program

Exhibit above satisfactory people and team skills

Have excellent attendance and tardiness

Ability to pass ACF / CFC Certification pre-test test

Certified Fundamentals Cook (acfchefs.org)
I __________________________________, do agree that I received a copy of the course syllabus for the class mentioned above. I understand the course requirements, rules, regulations, and grading system. I Understand am expected to attend class and that any information I miss is my responsibility to obtain and any skills I miss are my responsibility to learn. I will be in full uniform, free of excessive wrinkles, and free of stains. If my uniform is not up to standard I am aware that I can be sent home as an unexcused absence. 

___________________________________________




Print Full Name

___________________________________________

_________________


Signature







Date

