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THE KERN HIGH SCHOOL DISTRICT (KHSD) 15 COMMITTED T0 ENSURING EQUAL, FAIR, ANG MEANINGFUL ACCESS TO EMPLOYMENT AND EDUCATION SERVICES. KHSO PROHIBITS DISCAIMINATION, HARASSMENT (INCLUDING SEXUAL HARASSMENT),
INTINIDATION, OR BULLYING IN ANY EMPLOYMENT PRACTICE, EDUCATION PROGRAM, OR EDUCATIONAL ACTIVITY ON THE BASIS AND/OR ASSOCIATION WITH A PERSON OR GROUP WITH ONE OR MORE OF THESE ACTUAL OR PERCEIVED
CHARACTERISTICS OF AGE, ANCESTRY, COLOR, ETHNIC GROUP IDENTIFICATION, GENDER, GENDER IDENTITY OR EXPRESSION, GENETIC INFORMATION, IMMIGRATION STATUS, MARITAL STATUS, MEDICAL INFORMATION, NATIONAL ORIGIN, PHYSICAL OR
MENTAL DISABILITY, PARENTAL STATUS, POLITICAL AFFILIATION, PREGNANCY AND RELATED CONDITIONS, RACE, RELIGION, RETALIATION, SEX, SEXUAL ORIENTATION, MILITARY DR VETERANS STATUS, HOMELESSNESS, FOSTER STATUS, OR ANY
OTHER BASIS PROHIBITED BY CALIFORNIA STATE AND FEDERAL NONDISCRIMINATION LAWS CONSISTENT WITH EDUCATION CODE 200 AND 220, GAVERNMENT CODE 11135, AND TITLE IX. IF YOU BELIEVE YOU HAVE BEEN SUBJECTED TO
DISCRIMINATION, HARASSMENT {INCLUDING SEXUAL HARASSMENT), INTIMIDATION, OR BULLYING YOU SHOULD CONTACT YOUR SCHOOL SITE PRINCIPAL AND/OR THE DISTRICT'S EQUITY COMPLIANCE CFFICER AND TITLE IX COGRDINATOR, OEAN
JUOLA, 5801 SUNDALE AVENLUE, {661) 827-3173, DEAN_JUOLA@KERRHIGH.ORG. A COPY OF KHSD'S UNIFORM COMPLAINT POLICY AND NONDISCRIMINATION POLICY ARE AVAILABLE AT WWW.KERNHGH.ORG AND UPON REQUEST.



What this course is:

The BAS Culinary Arts Program is a one semester hands-on
course designed for students serious about pursuing work in
the industry. Upon completion, students will have earned a
California Food Handlers Card and a BAS Culinary Arts
Completion Certificate. Working under the direction of our
formally trained chef, students will learn safety and
sanitation, terminology, technique, kitchen equipment, and so
much more. While in the course, students will build a working
resume, learn to read and cook recipes, as well as plate and
serve delicious dishes. Students will also fully understand
what it takes to work in a restaurant, gaining job-readiness
skills and learning how positive habits dictate success in the
industry.

This course is designed for students seeking employment in
the restaurant business. Instruction is provided in a fast pace,
bistro style environment. The course requires discipline and
the full attention of those enrolled in order to stay safe and
successfully complete the program.

Expectations:
This is a classroom and business setting in a bustling Café

environment. It requires students to attend daily,
demonstrate professionalism at all times, fully participate
in all activities, display a strong work ethic, and complete
and submit assignments on time. It should be understood
this is a very physically demanding course designed for
students who are serious about working in the food-
service industry.

By the end of the course, our hope is that students will find
great satisfaction in this creative and rewarding field,
gaining the confidence and courage to share their new-
found talents in the industry!



