
CUL 115  
Quantity Food Preparation 
Take CUL-102, CUL 103, CUL 129 all with a minimum grade of “C”. 

Class 2, Lab 9, Credit 5 | Semester Year 

 

This addendum is for reference only. Your instructor will provide a completed copy to include instructor 
information, drop date and course schedule dates. 

Instructor Information 

Name: … 

Phone: … 

Email: … 

Office: … 

Hours: … 

Course Description 

This course is a study of cooking methods and food cost controls for food items prepared in large 
quantities. Planning and production of meals are included in this course. 

Course Outcomes 

1. Develop a menu, execute and maintain correct food temperatures on a buffet. 
2. Cost out menu for buffet and develop a cost per person. 
3. Run the flow of service between front and back of house during buffet. 
4. Produce foods for a buffet from different cultures. 

Textbook(s):   

 International Cooking: A Culinary Journey, 3rd Edition. Patricia A. Heyman.  
ISBN-13: 978-0-13-381523-8 

 Manage First: Controlling Food Service Costs with Online Testing Voucher, 2nd Edition. National 
Restaurant Association. ISBN-13: 978-0-13-272484-5 

Additional Materials Needed:  

All items can be purchased at the campus bookstore The Book Inn 

 SCC Logo Chef Coat  

 Black and White Check Chef Pants 

 White Skull Cap 

 Black non-skid shoes 

 White or Black Plain T-Shirt 

 SCC knife kit 

 Digital Thermometer 

 Three Ring Binder 

 Calculator 

 Sharpie and Pen 



 

NOTE: Students who do not adhere to the SCC Culinary Uniform Policy as stated in the Culinary 
Orientation Packet will NOT be permitted to class. A grade of ZERO will be entered in the grade book 
for the Day’s lab grade.  

Method of Instruction 

This course will consist of both lecture and lab hours.  The amount will depend on the subject matter for 
that class.  Instructor will assign classwork and homework depending on the subject. 

Class Communication 

Edmodo will be used for all class communication. Use the following code to login at 
https://www.edmodo.com/    *Code: 

Quizzes and Tests 

There will be a quiz at the beginning of each class on the previous material.  The lowest 
quiz grade will be dropped.  Unit test will be administered on weeks 3, 8, 11 and 13.   
 
This class will prepare buffets for faculty and staff on weeks 3, 5, 7, 10, 12, and 14.  On 
weeks 1, 2, 4, 6, 9, 11, and 13 the class will focus on elements of food costing principles 
along with material on buffets and international cuisines. 
 
This class will also have a certification exam at the end of the semester that is part of the 
Manage First Certification.  This exam will take place in a computer lab and will require the 
online exam voucher found in the front of the, Manage First: Controlling Foodservice Costs, 
Textbook, ISBN-13: 978-0-13-381523-8 

If you need to take a test prior to the testing date, consult with your instructor first to schedule 
a proctored test in the Exams Testing Center located in the P Dan Hull Building Rm E3. 

Homework Assignments 

Outside of class research assignments will be assigned with each chapter.  
No assignments will be accepted after the due date.  All work can be turned in through Edmodo 
or placed under instructor’s office door on or before due date 

Lab 

For Lab weeks, students will be expected to prepare, prior to class, a mise en place sheet for the 
lab assignment. Sanitation duties will be assigned to students to be completed for each lab.  
There will be an opening and a closing assignment.  Students will be expected to follow all 
kitchen sanitation, safety rules and regulations as outlined in the Culinary Orientation Packet. 

Tutoring 

Tutoring Lab is open to all SCC students.  It is located in the P Dan Hull Building Rm 02 

Attendance and Participation:  

Absences from class cannot be made up.  This is extremely important for LAB classes.  Students 
are encouraged to maintain 100% attendance.  If you must be absent from class, it is your 

https://www.edmodo.com/


responsibility to inform your instructor PRIOR to being absent.  In the event of same-day illness 
or other emergency, please notify your instructor as soon as possible. 

For more information on attendance and participation, visit the Standard SCC Course Policies at 
http://www.sccsc.edu/SyllabiPolicies. 

Drop/Withdrawal: 

Students have until ____________ to drop the course. If you withdraw from a course before or 

on the Withdrawal Deadline or Drop Date, you will receive a “W.” It is the student’s 

responsibility to withdraw from the course.  A student who stops attending class and fails to 

initiate a withdrawal will remain on the class roster. A student who does not complete an 

assignment, test, or final exam in the course will receive a zero for each missing grade and the 

final course grade will be calculated accordingly. For more information on adding or dropping a 

course, visit the Standard SCC Course Policies at http://www.sccsc.edu/SyllabiPolicies. 

Grading System: 

A 90 - 100 

B 80 - 89 

C 70 - 79 

D 60 - 69 

F 00 - 59 

Grade Calculation Method: 

Quiz 20% (Failure to take Quiz on/or before assigned date will result in a 0) 

Unit Test 20% (Failure to take a Unit Test on/or before assigned date will result in a 0) 

Lab/Assignments 20% (No Labs Will Be Allowed to Be Made Up/or late assignments accepted) 

Final Exam 20% (Failure to take this test on/or before assigned date will result in a 0) 

TOTAL: 100% 

Standard SCC Course Policies: 
Please review the Standard SCC Course Polices on the following topics: 

 Academic Integrity 

 Academic Misconduct 

 Add/Drop period 

 Appeals Process 

 Class Attendance 

 Classroom Behavior (traditional and online) 

 Classroom Conduct/Expectations 

 Lab Procedures (general SCC policy regarding this) 

 Services For Students with Disabilities 

 Online Confidentiality 

 Withdrawal Policy 

  

http://www.sccsc.edu/SyllabiPolicies
http://www.sccsc.edu/SyllabiPolicies
http://www.sccsc.edu/SyllabiPolicies
http://www.sccsc.edu/SyllabiPolicies
http://www.sccsc.edu/SyllabiPolicies/


Course Schedule 

See the following pages for a detailed list of what outcomes, topics, assignments, lab activities and 
recipes will be covered for each week. Please pay attention to any given dates.  There will be a 
certification exam on week 15.  It will require an online testing voucher which can be found in the 
textbook.   As a reminder, no make-up homework, quizzes/tests, or labs will be allowed. 

The course schedule is tentative and is subject to change. When and if changes are made, you will be 
notified. 

Key: Controlling Food Cost (CFC) | International Cuisine (IC) 

American Culinary Federation Knowledge and Skill Competencies 
The following competencies will be addressed throughout the semester in the curriculum 

 Prepare a variety of foods using the sauté techniques 

 Evaluate the quality of sautéed items 

 Fry a variety of food products to their proper doneness 

 Evaluate the quality of fried foods 

 Compare and contrast roasting to baking, poleing, smoke-roasting and spit roasting 

 Roast meats, poultry, and fish to the correct doneness to develop the best flavor and texture in 
the finished dish 

 Evaluate the quality of roasted items 

 Grill and broil foods to the proper doneness 

 Evaluate the quality of grilled and broiled items 

 Braise and stew foods to the proper doneness 

 Evaluate the quality of braised and stewed items 

 Prepare shallow-poached foods properly and produce a sauce that incorporates the cooking 
liquid 

 Evaluate the quality of shallow poached items 

 Poach and simmer foods to the proper doneness 

 Evaluate the quality of poached and simmered foods 

 Prepare boiled and steamed foods to the proper doneness 

 Evaluate the quality of boiled and steamed items 

 

  



WEEK ONE: CLASS ORIENTATION 

CFC: The importance of Cost Control 
IC: Class Schedule 

Lesson One: CFC – The importance of Cost Control 

Student Learning Objectives 

 Explain how restaurant and foodservice costs affect profitability. 

 Describe the manager's role in cost control. 

 Identify the types of costs incurred by restaurant and foodservice operations. 

 Explain the importance of controlling prime costs. 

 Explain the basic restaurant and foodservice cost control process. 

Classroom Lecture/Activities 

 PowerPoint: The Importance of Cost Control 

 List several types of costs and categorize them as follows.  
o Fixed costs, Variable costs and Semi variable costs 
o Controllable costs vs.  non controllable costs 

 List steps of the cost control process and discuss each step. 

 Manager’s Math Solution 

Homework 

 Application Exercise 
 Review Your Learning 

Lesson Two: IC – International Cuisine 

Classroom Lectures/Activities 

 Buffet Schedule 

 Chapter Study Schedule 

 Student Assignment Schedule 

Homework 

 Read Section on Italy 

 Answer Review Questions 

 

  



WEEK TWO:  

CFC: Forecasting and Budgeting 
IC: Italy 

Lesson One: CFC – Forecasting and Budgeting 

Student Learning Objectives 

1. Explain the purpose of budgets and forecasts. 
2. List and describe the forecasting methods used by restaurant and foodservice managers. 
3. Describe types of budgets. 
4. Identify the purpose of the income statement.  
5. Describe how to prepare food and labor cost budgets. 
6. Explain the importance of variance and its use in operations. 

Classroom Lecture/Activities 

 PowerPoint: Forecasting and Budgeting 

Lesson Two: IC – Italy 

Student Learning Objectives 

 Identify differences and similarities in the regional cuisines of Italy 

 Explain how the topography of the various regions in Italy affect their cuisine 

 Know what food products are prevalent in various regions of Italy 

 Identify and explain the courses served at a typical Italian meal 

Classroom Lectures/Activities 

 PowerPoint: Italy 

Lab: Instructor Demo 

 Layering a Lasagna 

 Cleaning Squid 

Lab Recipes 

 Escarole Greens and Beans 

 Fried Squid 

 Pasta E Fagioli  

 Panzanella 

 Ravioli Di Melanzane E Pomodori 

 Pizza Dough w sauce and toppings from community supplies available 

 Parmigiana Di Melanzane  

Homework 

 Read Middle Eastern Chapters 

 Answer questions at end of each section 

 
  



WEEK THREE:  

UNIT TEST 1 
 
CFC: None 
IC: Middle Eastern 

Student Learning Objectives 

 Identify food ingredients and dishes frequently served in the Middle Eastern countries 

 Explain how the spice route in the 1400’s impacted the cuisine of the Middle East 

 Explain how religions influenced the cuisine of the Middle East 

 Describe the significance of the desert for the Middle Eastern cuisine 

 Prepare a variety of Middle Eastern dishes 

Classroom Lectures/Activities 

 PowerPoint: Middle Eastern 

Lab Assignment: Middle Eastern Buffet 

Lab Instructor Demo 

 How to prepare the Dolmades 

 How to properly grill the fish 

 Identify Middle Eastern ingredients 

Lab Recipes 

 Dolmades 

 Hummus 

 Dugh Khiar 

 Tabouli 

 Moussaka 

 Zeytinyagh Taze Fasulye 

 Pastelicos 

 Labaneh and Cucumber Salad 

 Falafel w Yogurt Tahini Sauce 

 Grilled Fish w Caper Vinaigrette 

 Lamb Kabobs 

 Challah Bread from BKP 119 
o use Spanakopita and Tyropita’s from BKP 112 
o use Baklava from BKP 112 

 
  



WEEK FOUR: 

CFC: Calculating Food Cost, Determining Menu Prices 
IC: Scandinavia  

Lesson One: Calculating Food Cost 

Student Learning Objectives 

 Define food costs and explain how managers track and analyze food costs. 

 Explain how to calculate the cost of sales and how to calculate the actual cost of sales. 

 Describe how to calculate the food cost percentage. 

 Explain the importance of standardized recipes to cost control and product consistency. 

 Contrast the three types of standardized recipe files. 

 Describe why and how managers create recipe cost cards. 

 Outline the process for calculating plate cost. 

 Explain how managers calculate food costs for buffets. 

Classroom Lectures/Activities 

 PowerPoint: Calculating Food Cost 

Lesson Two: Determine Menu Prices 

Student Learning Objectives 

 Describe external and internal factors that influence menu pricing. 

 List and explain different menu pricing formulas. 

 Describe the menu product mix and menu engineering. 

 Explain the process to identify food cost percentage problems.  

 Describe the process for determining menu modifications and price adjustments.  

Classroom Lectures/Activities 

 PowerPoint: Determining Menu Prices 

Lesson Three: Scandinavia 

Student Learning Objectives 

 Know which foods are prevalent in Scandinavia, why those foods are available, and how 
they are used in various dishes 

 Identify similarities in the cooking methods and cuisines of the countries of Scandinavia 

 Understand the concept of a smorgasbord 

 Prepare a variety of Scandinavian dishes 

Lab Instructor Demo 

 How to prepare Gravlax 

Lab Recipes: 

 Gravlax w Mustard Dill Mayonnaise 

 Artsoppa (Yellow Pea Soup) 

 Potatis Och Rodbetsallad 

 Far I Kal (Lamb and Cabbage) 

 Roast Duck with Apples and Prunes 
  



WEEK FIVE:  

CFC: None 
IC: France 

Student Learning Objectives 

 Explain the origins of classical French cookery 

 Understand and explain differences in classical and regional French cookery 

 Name dishes from various regions of France and explain why they originated there 

 Name countries and cultures that influenced French cuisine and describe how their impact 
affected the cuisine of France 

 Name food items that flourish in various areas of France 

 Prepare a variety of regional and classical French dishes 

Classroom Lectures/Activities 

 PowerPoint: France 

Lab Assignment: French Buffet 

Lab Instructor Demo 

 How to prepare a leg of lamb to cook 

Lab Recipes 

 Gratinee Lyonnaise 

 Boeuf Bourguignon 

 Coq au Vin 

 Ratatouille 

 Gratin Savoyard 

 Leg of Lamb with Haricot beans 

 *Students may add menu items to this list of their choosing for the buffet 

 
  



WEEK SIX:  

CFC: Controlling food costs in purchasing; Controlling food costs in receiving, storing, and issuing 
IC: China, Japan, and Korea 

Lesson One: Controlling food costs in purchasing 

Student Learning Objectives 

 Explain the purchase process and determine who should make purchasing decisions. 

 Describe the importance of par levels and how to establish them. 

 Explain different types of purchasing methods and their uses. 

 Describe the parts of a purchase specification and of a purchase order. 

 Explain the importance of maintaining an ordering system 

Classroom Lectures/Activities 

 PowerPoint: Controlling food costs in purchasing 

Lesson Two: Controlling food costs in receiving, storing, and issuing 

Classroom Lectures/Activities 

 PowerPoint: Controlling food costs in receiving, storing, and issuing 

Lesson Three: China, Japan, and Korea 

Student Learning Objectives (China) 

 Understand how Chinese philosophy is reflected in the cuisine 

 Identify several provinces of China and explain characteristics of the cuisines found 
there 

 Identify which grain predominated in the north and which in the south, and explain why 

 Discuss various cooking techniques used in China and the advantages of those 
techniques 

 Prepare a variety of Chinese dishes 

Student Learning Objectives (Japan and Korea) 

 Explain how the cuisines of Japan and Korea differ from each other and from the other 
Asian cuisines 

 Describe the differences in sauces and flavorings used in Japan and Korea 

 Understand how the geography and topography of these countries have influenced 
their cuisines  

 Discuss the Japanese idea of aesthetics surrounding the food, presentation of food, the 
meal, and table setting 

 Prepare a variety of Japanese and Korean dishes 

Classroom Lectures/Activities 

 PowerPoint: China, Japan, and Korea 

Lab Instructor Demo 

 Sushi Demo with Gusto Seafood Rep Conrad Laurrieu 

Lab Recipes 

 Hot and Sour Soup 

 Wonton Soup 

 Orange Beef with Chilies 



 Sushi Platter 

 Leafy Greens w Sesame Dressing 

 Fiery Beef 

 Cellophane Noodles with Beef and Vegetables 

 Tempura Items 
 
  



WEEK SEVEN:  

CFC: None 
IC: Vietnam, Thailand, Indonesia, and the Philippines 

Student Learning Objectives 

 Explain how the cuisines of Vietnam, Thailand, Indonesia, and the Philippines differ from other 
Asian cuisines 

 Identify nations that have influenced the cuisines of Vietnam, Thailand, Indonesia, and the 
Philippines, and discuss the effects of each nation on the cuisine 

 Understand how the geography and topography have influenced the cuisines of these countries 

 Name prevalent food and flavoring ingredients used in the cuisines of Vietnam, Thailand, 
Indonesia, and the Philippines 

 Prepare a variety of dishes from Vietnam, Thailand, Indonesia and the Philippines 

Classroom Lecture/Activities 

 PowerPoint: Vietnam, Thailand, Indonesia, and the Philippines 

Lab Assignment: Asian Buffet 

Lab Instructor Demo 

 How to roll spring rolls 

 Identify ingredients prevalent in this cuisine 

Lab Recipes 

 Spring Rolls 

 Chicken Kebabs w Peanut Sauce 

 Beef and Noodle Soup 

 Pickled Carrot and Daikon Salad 

 Noodles w Shrimp and Pork 

 Chicken and Bamboo Shoots in Red Curry 
 
  



 

WEEK EIGHT:  

 UNIT TEST 2 TUESDAY 

 FALL BREAK THURSDAY 

 

WEEK NINE:  

CFC: Controlling food costs during production 
IC: Russia and Eastern Europe 

Lesson One: Controlling food costs during production 

Student Learning Objectives 

 Describe the tools managers use to estimate food-production levels.    

 Explain how managers monitor food quality. 

 Detail how managers monitor the food-production process. 

 Detail how managers monitor the beverage-production process. 

 Explain how managers monitor beverage quality. 

Classroom Lecture/Activities 

 PowerPoint: Controlling food costs during production 

Lesson Two: Russia and Eastern Europe 

Student Learning Objectives 

 Identify similarities and differences among the cuisines of the Eastern European 
countries and Russia 

 Understand the historical, geographic, and climatic influences on the cuisines of these 
countries 

 Identify food products prevalent in the cuisines of Russia and Eastern Europe and 
explain why they appear so frequently 

 Prepare a variety of dishes from Russia and Eastern Europe 

Classroom Lectures/Activities 

 PowerPoint: Russia and Eastern Europe 

Lab Instructor Demo 

 Ingredient identification  

Lab Recipes 

 Pierogi 

 Blini’s w smoked salmon, crème fraiche and dill 

 Red Cabbage Salad 

 Stuffed Cabbage Rolls 

 Hungarian Goulash 

 Beef Stroganoff 

 Chicken Paprika 

 
  



WEEK TEN: 

CFC: None 
IC: German 

Student Learning Objectives 

 Identify food products prevalent in Germany and discuss why those particular foods thrive there 

 Understand the effects of climate on the cuisine of Germany 

 Describe how its geographic location and bordering countries have affected Germany’s cuisine 

 Identify differences and similarities between the cuisines of the various regions in Germany 

 Prepare a variety of German dishes 

Classroom Lectures/Activities 

 PowerPoint: German 

Lab Assignment: German Buffet 

Lab Instructor Demo: 

 How to make spaetzle 

Lab Recipes 

 Cold Potato Salad 

 Sauerbraten 

 Weiner Schnitzle 

 Pork w Sauerkraut 

 Spaetzle 

 Sweet and Sour Red Cabbage 

 Linzertorte 

 Apple Strudel 
 
 



WEEK ELEVEN:   

UNIT TEST 3 

CFC: Controlling food costs during service and sales 

IC: Mexico, South America 

Lesson One: Controlling food costs during service and sales 

Student Learning Objectives 

 Explain the importance of portion control to food cost. 

 Explain the importance of training, monitoring, and follow-through as they relate to the 
service team. 

 Explain the importance of product usage and waste reports to control the cost of high-
cost food items. 

 List and describe each payment method used by the restaurant and foodservice 
industry.  

 Explain how to complete a daily sales report.   

Classroom Lecture/Activities 

 Controlling food costs during service and sales 

Lesson Two: Mexico, South America 

Student Learning Objectives (Mexico) 

 Describe the impact of the Mayans and Aztecs on the Mexican cuisine 

 Discuss the influence of the Spanish on the cookery of Mexico 

 Explain how the topography of Mexico affected the cuisine 

 Name foods that the European explorers found in Mexico and then introduced to their 
countries 

 Name foods and flavorings prevalent in the cuisine of Mexico 

 Name foods that the Europeans introduced to Mexico 

 Prepare a variety of Mexican dishes 

Student Learning Objectives (South America) 

 Discuss contributions made by the native Incas that impacted South America and the 
world 

 Discuss the influences of other countries on the cuisines of South America 

 Identify differences and similarities in the cuisines of South American countries 

 Name food products prevalent in various areas of South America 

 Prepare a variety of South American dishes 

Classroom Lecture/Activities 

 PowerPoint: Mexico, South America 

Lab Instructor Demo 

 How to properly make a Mole 

Lab Recipes 

 Guacamole 

 Tortilla Soup 

 Mole de Guajolote 



 Chili Rellenos 

 Frijoles and Frijoles Refritos 

 Mexican Rice 

 Pastel De Tres Leches 

 Empanadas De Horno 

 Seafood Ceviche 

 Pork Stew 

   
 
  



WEEK TWELVE: 

CFC: None 
IC: Caribbean 

Student Learning Objectives 

 Explain the role of the Arawaks and Caribs in the history of the Caribbean Islands 

 Name the European countries that have ruled islands of the Caribbean 

 Explain the culinary influences from various nationalities on the cuisines of the Caribbean Islands 

 Discuss factors that have limited crops on the islands of the Caribbean 

 Name foods that are prevalent on the Caribbean Islands 

 Prepare a variety of dishes from the Caribbean Islands 

Classroom Lectures/Activities 

 PowerPoint: Caribbean 

Lab Assignment: Caribbean Buffett 

Lab Instructor Demo 

 Ingredient identification 

Lab Recipes 

 Salt Cod Fritters 

 Cuban Sandwich 

 Pepper Pot 

 Mixed Bean Salad 

 Shredded Beef 

 Curried Lamb 

 Caribbean Baked Chicken 

 Shrimp and Mango Curry 

 Caribbean Bananas 
 
  



WEEK THIRTEEN: 

 CFC: Controlling labor and other costs; Protecting revenue 
 IC: Australia and New Zealand 

Lesson One: Controlling labor and other costs 

Student Learning Objectives 

 Explain how payroll cost, FICA, Medicare, and employee benefits make up labor cost. 

 Explain the methods used to measure labor productivity.  

 Outline the steps involved in controlling labor costs. 

 Describe the components and factors to consider in the development of a master 
schedule. 

 Describe the methods used for managing payroll records. 

 Explain how managers can optimize labor productivity 

Classroom Lectures/Activities 

 PowerPoint: Controlling labor and other costs 

Lesson Two: Protecting Revenue 

Student Learning Objectives 

 Identify and explain the three parts of a revenue collection system. 

 List the external and internal threats to revenue security. 

 Explain the basic control standards to safeguard cash and credit card information.  

 Describe the four steps in the revenue security system. 

 Explain several ways to discourage theft by employees. 

 List two important areas affected by accounts payable. 

 Describe the steps in verifying the receipt of goods and services. 

Classroom Lectures/Activities 

 PowerPoint: Protecting revenue 

Lesson 3: Australia and New Zealand 

Student Learning Objectives 

 Discuss the influence of the Aborigines and the Maori on the cuisines of Australia and 
New Zealand 

 Explain how the climate, geography, and topography affected Australia’s and New 
Zealand’s cuisine 

 Discuss the role of the British Isles on the cuisine of Australia and New Zealand 

Classroom Lectures/Activities 

 PowerPoint: Australia and New Zealand 

Lab Recipes 

 Sauteed Trout w Macadamia Nuts 

 Deep Fried Fish 

 Parsnips w Cheese 

 Roasted Potatoes and Garlic 

 Pavlova 
  



WEEK FOURTEEN:  

UNIT TEST 4 

CFC: Review for Certification Exam 
IC: The Countries of Africa 

Student Learning Objectives 

 Identify various areas of Africa and the types of foods consumed in those areas 

 Understand why the cuisine of northern Africa differs so greatly from that of the area lying 
south of the Sahara 

 Explain why soups and stews dominate the diet in Africa 

 Understand the role of starches and fat in the African diet 

 Explain how the weather conditions impact the cuisine of Africa 

 Prepare a variety of dishes from different African countries 

Classroom Lectures/Activities 

 PowerPoint: The Countries of Africa 

Lab Assignment: Countries of Africa Thanksgiving Buffet 

Lab Recipes 

 Cream of Black Eyed Pea Salad 

 Eggplant Salad 

 Fish and Shrimp Stew 

 Tanzanian Chicken Stew 

 Chicken and Apricot Tagine 

 Couscous with Lamb and Vegetables 

 Spinach Stew 

 Green Peas and Yams 

 Corncakes with Plantains 

  



WEEK FIFTEEN: 

CFC: Certification Exam  
This exam will take place in a computer lab and will require the online exam voucher found in the front 
of the, Manage First: Controlling Foodservice Costs, Textbook, ISBN-13: 978-0-13-381523-8 

IC: Kitchen Clean Up 

If the student fails to: 

1. Complete the cleaning assignment a reduction in a letter grade from the students 

final grade will occur.  Example: A to a B, B to a C etc. 
2. Attend the cleaning week a reduction in a letter grade from the student’s final grade will 

occur.  Example: C to a D, D to an F. 


