
Santiam   Dining   Room   
  

Course   Title:   Santiam   Dining   Room-Front   of   House     
Course   number:   CA   101 Time:   7am-1:30pm   
Instructor:   Chef   Jesse   Jones Class   Meets:   M   and   Tu     
Email:    jonesj@linnbenton.edu Room   CC-201   
Phone:   541-917-4397 Length   of   Class:   5   weeks 
___________________________________________________________   
  

Objective:    To   understand   the   daily   challenges   and   opportunities   of   serving   
in   front   of   the   house   while   providing   quality   service   to   all   customers.   
  

Grading:    A   to   F,   Students   will   be   graded   daily   on   the   following   criteria:   
Daily   Grading   Outline:   
Professionalism   25pts   
Time   Management   15pts   
Execution   20pts   
Final   Product   10pts     
Overall   Grading   Outline:   
Daily   Performance   50%   
Outcomes   10%   
Written   Final   10%     
Practical   Final   30%   
Please   be   aware   that   if   you   just   show   up   and   do   what   is   expected   of   you,   that   is   a   “C”   
grade!   
Attendance:    Students   will   be   required   to   attend   all   classes.   Daily   grading   
is   based   on   attendance.   Four   days   absent   in   a   single   term   and   you   will   be   
removed   from   the   program.   Tardiness   will   result   in   2   points   deducted   for   
every   10min   up   to   a   half   hour,   at   which   point   you   will   be   graded   as   absent,   
your   fourth   tardy   will   result   in   a   zero   for   the   day.   If   you   are   not   able   to   
attend   class   or   will   be   tardy,   please   notify   Chef   Jesse   at   least   2hrs   in   
advance   via   email   or   phone.   The   amount   of   total   time   in   each   station   will   
vary   by   the   number   of   weeks   per   term.     

  
*There   will   be   a   mandatory   kitchen   clean   up   after   all   finals   have   been   
taken   and   the   kitchen   has   been   closed   for   the   TERM.    You   will   be   
required   to   come   in   and   participate   in   the   clean   up   or   your   final   will   
not   be   complete   and   you   will   not   pass*   
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Kitchen   Attire:    Students   will   be   working   in   a   professional   commercial   
kitchen.   The   following   is   required   kitchen   attire:     
●    Chef   jacket,   clean,   pressed   and   stain   free     
●   Chef   pants,   clean,   checked   houndstooth   
●   Chef   cap,   white,   clean     
●   Apron,   clean,   white   -   provided   
●   Closed-toed/non-slip   shoes,   black   
●   No   rings,   watches,   bracelets.   No   nail   polish   or   false   nails   of   any   kind.     
●   Physical   Hygiene   will   be   highly   prioritized,   hair   must   be   washed   and   kept   
neat,   long   hair   restrained   &   pulled   back,   deodorant   must   be   worn   --   please   
avoid   strong   smelling   colognes,   lotions   &   perfumes.   
Outcomes:    These   are   the   key   skills   that   you   will   take   from   your   time   in   
Santiam.   You   will   be   required   to   know   and   or   execute   these   skills   by   the   
end   of   your   rotation.   It   is   YOUR   responsibility   to   keep   track   of   the   things   on   
this   list.   You   need   to   coordinate   with   me   to   oversee   each   outcome   to   make   
sure   you   are   doing   them   correctly   and   efficiently.   You   will   need   to   have   
them   all   checked   off   and   completed   to   receive   credit.     

Final:    Finals   are   held   the   last   week   of   your   rotation.     


