THINK FOOD GROUP SCHOOL
Food & Beverage - Faculty

SYLLABUS 
I. General Information 

1. Name of subject: Professional chef
2. Belonging to block of knowledge/skills 

☐
General major skills
☒
Specialized knowledge

☐
Basic knowledge
☐
Supplementary knowledge

☐
Field knowledge 
☐ 
Project /Graduation
3. Number of credits
	Total
	Theory
	Practice
	Self-study

	1
	0.5
	0.5
	30 periods


4. Responsible for the subject

a. Division: 
Food & Beverage - Faculty
b. Lecturer: 
Seanres
c. Contact email: 
abc@thinkfoodgroup.com
d. Working office:
Room 402

II. Subject information
1. Description 

In 1993, two Washington, DC-area restaurateurs, Rob Wilder and Roberto Alvarez, convinced a 23-year old Spanish chef to come to the city to open a new Spanish concept. That chef was José Andrés and the restaurant was Jaleo, the now-iconic tapas restaurant that celebrated its 25th anniversary in 2018 and includes five locations nationwide.

2. Course Overview
In this course you will learn
· Lesson 0: Introducing about Think Food Group team 
· Lesson 1: How to cook a perfect roast beef by the passionate chef. Jamie Oliver
· Lesson 2: Delicious cocktail Sangria and canapés Crostini taught by Everyday Food team

3. Course Details
· Lesson 0: Introducing about Think Food Group team 

· Lesson 1: Upon successful completion of this video lecture, you will be able to understand.
- Understanding to prepping, searing, roasting 
- What kind of authentic side dishes of roast beef

- Tips and tricks to make sure you get your perfect roast beef

In this module, you will (1) watch all Video lecture, (2) do quizzes during interactive video.

· Lesson 2:  Upon successful completion of this video lecture, you will be able to understand ...
- Get some new ideas for your really new cocktail menu 
- Identify flavors of Sangria, how their flavors pair together.
- Explore the secret of canapés Crostini that influenced these drinks

In this module, you will (1) watch all Video lecture, (2) do quizzes during interactive video.


4. Grading


Your performance in this course will be evaluated as follows:



Lesson quizzes


150 points



Final quizzes


150 points



Total




300 points


The following scale will be used to determine grades:

	         % of Total Points
	Grade
	
	% of Total Points
	Grade

	92.0 - 100.0
	A
	
	72.0 -   77.9
	C

	90.0 -   91.9
	A-
	
	70.0 -   71.9
	C-

	88.0 -   89.9
	B+
	
	68.0 -   69.9
	D+

	82.0 -   87.9
	B
	
	62.0 -   67.9
	D

	80.0 -   81.9
	B-
	
	60.0 -   61.9
	D-

	78.0 -   79.9
	C+
	
	  0.0 -   59.9
	F



5. Lesson Quizzes: There will be an online quiz administered through E-Learning for each lesson that we cover. Each quiz may be attempted up to one (1) time, and I will count only the higher score. While the each quiz will emphasize the lesson just covered, I reserve the right to include questions over topics from previous lessons.


6. Final Quizzes: This course consists of one final quizz: These quizzes will be somewhat longer than the lesson quizzes and will be based primarily on the material from the unit just completed. However, as with the lesson quizzes, you may see a few questions that revisit material from prior units. You may attempt each unit review quiz only once.


7. Rules for quizzes:

· You may refer to your books, homework, and notes as you complete each quiz. However, you may not receive assistance from fellow classmates or any other person during a quiz, nor may you give assistance to other students on quizzes.

· You are allowed and expected to use a calculator and/or spreadsheet to help you solve quiz problems, just as you would on homework problems.

· Each quiz in E-Learning has a deadline which is not flexible. Any answers submitted after the deadline (even by one minute) will be rejected by the server, and the quiz will not be reopened. Please be aware that the current time is determined by E-Learning, so setting your computer’s clock back will not help if you are late. Technical difficulties such as E-Learning server problems, computer crashes, internet service provider (ISP) outages, and last-minute personal emergencies are not valid excuses for failing to complete a quiz on time. Since these problems do happen sometimes, waiting until the last minute to take a quiz is a bad idea. You will typically have at least one week to complete each quiz, which should be plenty of time.

· I strongly recommend that you use a reliable internet connection and (if possible) have a back-up plan when taking quizzes on E-Learning. If you lose your connection for any reason during the middle of a quiz, you may log back on, but the timer will continue to run while you are offline, and no compensation will be given for the lost time. If technical difficulties prevent you from finishing while you are attempting a lesson quiz, then the score from your other attempt will count (assuming it is higher). If technical difficulties prevent you from finishing a unit review quiz, you will need to take the comprehensive end-of-semester quiz to replace that score. No additional make-up quizzes are available (i) if you are unable to finish either attempt at a lesson quiz, (ii) if you are unable to finish two or more unit review quizzes, or (iii) if you are unable to finish the comprehensive end-of-semester quiz.


8. Learning Outcomes:

· Think Food school’s mission 

· José Andrés

· Leadership

· Culinary Innovation

