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Vision Benchmarks

Our vision of this program is to create a famikeliatmosphere, integrating academic
and health, nutrition, arts and sciences (HNASgeaeducation, while establishing and
maintaining strong business partnerships. We \aiugducation in which every student will
develop positive character traits, becoming resijptensand respectful citizens, critical
thinkers, effective communicators, and lifelong ooomity contributors striving for
academic and “real-world” success. Using conteahddrds and pacing plans, HNAS
teachers will plan specific integrated lessons.hkzche academic classes will provide a
rigorous curriculum, using the career content dseane and achieving authenticity. Our
students will be able to perform real-world tadkattdemonstrate meaningful application
of the essential knowledge and skills they havenkss in our SLC. Our beliefs as a
school are to create an environment that will bgilddent self-esteem and skills using
various strategies in and out of the classroomdestts will have multiple options upon
graduation including further culinary training, it entry into career-related work and
higher education. They will have professional-levidchnical proficiency, an
understanding of nutrition and a broad-based acedémundation. We believe that
students should be held to high standards botheauadlly and morally at all times, to

ensure academic achievement.

All HNAS teachers share a common vision of thedio® of the program, which is to
promote culinary education along with academicrrigaall subjects aligned with district
and state standards. Instructional methods weluohe interdisciplinary lessons, project

based learning, and team teaching.

In order to foster community involvement, parentt lae required to take active roles in
their child’s development through a series of iattions with all parties in the program
including administrators, counselors, clerks, amaffs The administrator, counselor,

dean, and teachers will work together to desigasaa and activities to maintain personal



student growth while all staff members will remais active and pivotal influences and

guides throughout this four-year building process.

We will have several opportunities to meet withguas at PHBAO, Back to School
Night, individual parent conferences, and commusligwcasing of senior projects. We
will inform everyone we have an “open-door-poliafid will encourage parents to visit
classrooms, meet with staff, the designated coanseld administrator, as well as the
lead teacher. We will welcome feedback, ideas amderns.

Parents and community partners, as well as studeritshave an opportunity to

contribute to the curriculum development and béngagral part of the SLC via meetings
and surveys. Furthermore, having a common setudests and developing relationships
that last beyond a single semester will make legrmnore personal. The HNAS SLC
Mission statement and vision will be included ihpalblished materials and distributed to
the larger community. Community members will beiteed to regular events showcasing
student work, soliciting donations, cultivatingatbnships to produce internships, and

job opportunities.

The HNAS SLC provides links to post-secondary etlanaand employment. These
include Careers through Culinary Arts Program (CRJAthrough Los Angeles Trade
Technical College, where students have the oppityttm train in the culinary arts and
compete for various college scholarships. The Wexgerience Career Counselor works
closely with the HNAS SLC to provide internshipsdajob placement among the
numerous restaurants and businesses in the Holywommunity. The HNAS SLC will
link with the LAUSD Food Services Branch to provittaining and employment to
HNAS students as they provide food services totadui campus through the restaurant.
The restaurant will function with HNAS studentsatieg a menu and preparing dishes
ordered by faculty. This organization will offerteémnships, scholarships, guest chef

visitations, job shadowing, and mentorship oppaties (See QZAB grant 1.1 millign



The expected learning results and objectives ofHNAS SLC will include vocational
and basic skills necessary for entry-level jobssjrecific career pathways, basic and
academic skills necessary for succeeding in caollegel skills necessary to enter the
workforce while attending college.

The lead teacher, counselor, and teachers are ngbf® for the recruitment and

enrollment of students. The HNAS SLC is open toimalérested students. The Lead
Teacher along with HNAS students attend parent imgetand career fairs at local
middle schools, providing food samples and infoiaraton the HNAS SLC through

brochures, news letters, and PowerPoint presensatidew students and families are
invited to tour both core curriculum —Health, S@denand Culinary Arts classes at
Hollywood High. Formal tours are conducted durihg spring semester. All members of
the staff, including teachers, identify and recmi@w and ninth grade students who

express an interest in this career pathway.

The HNAS SLC encompasses a learning community aéhers and other education
stakeholders that provide a safe and healthy emwiemt focused on students'
development and learning. We offer a rigorous ametbpmentally responsible

curriculum, with instruction, and assessment tdbist meet the needs of all of our
students. We have collaboratively designed a seguehunique courses within our SLC
that meet the A-G requirements for graduation. SILC classes align with both content
standards and state performance benchmarks. Thomuglcoursework, students develop
into interactive citizens in their community. Mple group activities will promote

development of leadership skills and entreprengpirdthe experience of working in the
campus restaurant combined with business educaidh prepare students for

entrepreneurial enterprise.

Every student will have an individual graduatiomrpldeveloped when entering th8 9
grade in coordination with teachers, parents, hed tounselor. Included in the plan will
be a performance expectations and accountabilityract to be signed by parents and

students. The contract will include a copy of thssion statement, grading policies,



rules and consequences, policies and proceduseg ¢xample of a Science contract

attached

A budget committee, consisting of teachers, pareamsl community partners will be
elected by all SLC stakeholders. The committee wifer proposals regarding how
money should be spent in accordance with the visiothe SLC. The committee will
vote on final spending decisions. Funds for CTEgpams will augment the existing
allocation from the school.

Students will be able to articulate the vision & it affects their plans for graduation
and post secondary training or attendance at agmlbr university. This information will

be conveyed to the students through orientatioserablies, advisories, and counselor
classroom visitations. A student government, wittie SLC, will be developed to give
students an active voice in the operation of the€.SVisits by and to colleges and
universities, field trips, and guest speakers ardlate greater awareness among students
of post-secondary options.

Our philosophy on teaching and learning is to @emtd maintain a non-threatening,
positive, and creative learning environment. Td #ral safety concerns both in terms of
equipment and food preparation will be taught as gfathe curriculum.

State and district standards will be used as guielel

All stakeholders will work together to develop ahCSwide Code of Conduct that

includes such areas as tardy policy, classroomatapens, and student behavior.

The SLC committee will collaborate to create a masthedule of classes which students
will be required to take at each grade level. Thaster schedule will include core
curriculum and A-G requirements as well as culinarg and sciences based electives.

(See course grid



Part of the second floor of the Career Educatiomflex and part of the second floor of
the 200 Building will be dedicated to the HNAS SLC.

Parents are critical partners in the successfurabipe of the HNAS SLC. Parent
representatives will be included in the advisorvroml to give voice to their ideas and
concerns. Parents will be encouraged to volunteéne classroom, on field trips, and to
mentor students, as appropriate. Existing HNAS esttsl will be actively involved in

recruiting for the HNAS SLC. Student representativell serve on the advisory council,
attend career fairs at local middle schools, anidevarticles for the school newspaper.
They will be involved with school leadership andahtheir food products at school
activities and special events. They are the mdst®fe recruiters with both students and

parents.

Our HNAS small learning community will promote batbhademic and vocational skills
allowing students a choice of higher educatiornthier training, or direct entry to work in
the culinary or related fields, such as dieticiantritionist, restaurant manager/staff,
tourism, catering, trainer, lifestyle coach, chfeibd critic, and any other field of their
choosing. Access to a working restaurant on camprsvides unique learning
opportunities for students. Knowledge of nutritieads to a healthier lifestyle, disease

prevention, and longevity.

Identity Benchmarks
Classes that create a unique identity for our Si€dude Food Science, Nutrition, Food
Service Occupations, Advanced Culinary Arts, Nuon&l Analysis, Fitness for Life,

Psychology of Eating, and Food and Culture.

Project-based activities involving collaborativarr@ng among teachers and students will
continue to build upon previous knowledge, growingacademic rigor. Each level of
proficiency must be met before advancement. Aldshis are required to complete a

challenging curriculum to graduate. Furthermore,wilkk offer peer (student-to-student)



coaching, team teaching, common planning for teachend the use of appropriate

terminology related to CAS based on student level.

Agreed Common Instructional Methods of HNAS SLC cteas include SDAIE
techniques, cooperative learning, Reciprocal Tewygtproject based cross-curricular and

integrated activities, differentiated instructiamd backwards planning.

Multiple strategies and adaptations will be usedinstruction on a daily basis. For
example, in approaching a recipe, several learmngdalities and multiple intelligences
will be engaged including pictures for visual leens) oral explanations for auditory
learners, and physical preparation for kinesthefaicners. Teachers work collaboratively
to design meaningful curriculum while helping stattemake connections to their own

lives.

Use of technology includes computers to researpltdp PowerPoint for presentations,
Excel for budget and spreadsheet activities, ingiustandard cooking equipment, and

science lab equipment for experiments.

The HNAS SLC will consist of a heterogeneous grafi350-400 students, some of
which are members of special populations includindividuals from economically
disadvantaged families, foster children, group homigldren, individuals with
disabilities, Gifted and Talented, and English Laenge Learners.

We will work with the APSCS and the counseling cdfito insure that classes are
included in the master schedule and students agrgnmed properly. Specific courses
to be integrated into the master schedule willudel Food Science, Nutrition, Food
Service Occupations, Advanced Culinary Arts, Nuom&l Analysis, Fitness for Life,
Psychology of Eating, and Food and Culture.

Part of the second floor of the Career Educatiomflex and part of the second floor of
the 200 Building will be dedicated to the HNAS SLC.



The HNAS SLC will have a dedicated administratoyrcselor, and lead teacher.

The HNAS SLC encompasses a learning community afhiers and other educational
stakeholders that provide a safe and healthy emwiemt focused on students'
development and learning. We offer a rigorous ametbpmentally responsible
curriculum, with instruction and assessment todiat tmeet the needs of all of our
students. We have collaboratively designed a seguehunique courses within our SLC
that meet the A-G requirements for graduation. SILC classes align with both content
standards and state performance benchmarks. Bgsmu aore coursework, students
develop into interactive citizens in their commuynit~or example, multiple group
activities will promote development of leadershikills and entrepreneurship. The
experience of working in the campus restaurant ¢oetbwith business education will

prepare students for entrepreneurial enterprise.

Project-based activities involving collaborativarr@ng among teachers and students will
continue to build upon previous knowledge, growingacademic rigor. Each level of
proficiency must be met before advancement. Altdshis are required to complete a
challenging curriculum to graduate. Furthermore, wi#é offer peer coaching, team
teaching, common planning for teachers, and theotisgpropriate terminology related
to HNAS based on student level.

Agreed Common Instructional Methods of HNAS SLC cteas include SDAIE
techniques, cooperative learning, Reciprocal Tewyproject based cross-curricular and

integrated activities, differentiated instructiamd backwards planning.

Assessments will consist of quizzes, tests, prasens, lab reports, and projects. All
students will be held accountable for demonstratiagy proficiencies through authentic,
project-based and performance-based culminatingitees. For examplean assignment
will be given to students designed to assess takility to apply standard-driven

knowledge and skills to real-world challenges, sasta shipping challenge on a budget.



Further assessments will take form through stutsad-parent conferences- PHBAO and
Back to School Night, classroom interaction, pditf regular progress reports, job
placement, and graduation rates/matriculation. &tucissessment will also be done
through district and state mandated exams includd®T, CAHSEE, and periodic

assessments.

A budget committee, consisting of teachers, parants community partners, will be
elected by all SLC stakeholders. The committee wifer proposals regarding how
money should be spent in accordance with the visiothe SLC. The committee will

vote on final spending decisions.

All stakeholders will work together to develop ahCSwide Code of Conduct that

includes such areas as tardy policy, classroomataipens, and student behavior.

The SLC committee will collaborate to create a miasthedule of classes which students
will be required to take at each grade level. Thaster schedule will include core

curriculum and A-G requirements, as well as culrerts and sciences based electives.

Our philosophy on teaching and learning is to @eatd maintain a non-threatening,
positive, and creative learning environment. Td #ral safety concerns both in terms of
equipment and food preparation will be taught ag p&the curriculum. State and

district standards will be used as guidelines.

In order to foster community involvement, parentt lae required to take active roles in
their child’s development through a series of iattions with all parties in the program
including administrator, counselor, clerk, and fstdhe administrator, counselor, dean,
and teachers will work together to design classes activities to maintain personal
student growth, while all staff members will remai active and pivotal influences and

guides throughout this four-year building process.



We will have several opportunities to meet withguas at PHBAO, Back to School

night, individual parent conferences, and commusitgwcasing of senior projects. We
will be diligent of informing everyone of our “opeafoor-policy” and encourage parents
to visit classrooms, meet with staff, designatednselor and administrator, as well as the

lead teacher. We will welcome feedback, ideas amd&rns.

Parents and community partners will contribute goriculum development and be an
integral part of the SLC. Furthermore, having a own set of students and developing
relationships that last beyond a single semestikmveike learning more personal. The
HNAS SLC Mission statement and vision will be irddal in all published materials and
distributed to the larger community. Community niems will be invited to regular
events showcasing student work, soliciting donati@ultivating relationships to produce
internships, and job opportunities. Student anemainput will be solicited during the
creation of the SLC plan through developed survelisese ongoing collaborations will
educate and inform parents and community partngiiewing them to effectively

articulate the visions and goals of the SLC.

A member of the design team will sit on the Buigli@ouncil to address inter-community
issues. Issues of contiguous space will be disdussthe Building Council. The HNAS
SLC will designate a lead teacher to oversee tbgram. The SLC will be governed with
input from a variety of sources, including the ldadcher, design team, administrator,

clerks, student council, parents, and counselor.

Equity and Access Benchmarks

All students can benefit from learning in our Sla8,food is universal. We provide equal
access for all students, regardless of genderuraliltbackground, and physical or
learning disabilities. Therefore, we think crealyvand critically about our curriculum
and the materials in our classrooms. We are seesiithe fact that class, race, ethnicity,
original language as well as family structure dtevariables that can affect children's
access to learning. We simply require an expresgerest in the culinary arts on the part

of the student and written parent permission foniadion to our SLC.
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Sequencing of academic courses will allow all stisléhe option of higher education
upon graduation.To improve educational opportunities for all studenwe will
incorporate access #dvanced Placement (AP) classes as well. By expgnatccess to
and increasing equity in AP classes, we striveite traditionally underserved and low-
income students the opportunity to obtain the skileeded to succeed in college.
Furthermore, college and career counseling is abiailto all students. We also provide
intervention strategies, such as tutoring a legrroenter and Saturday School. Our
expectations for students success hinges uponfispleehaviors and traits such as their
effective oral and written communication skills,ngtuality, proper attire, and the ability
to work with others. We strongly feel these higlpectations and rigorous standards will
translate into success in the workplace.

Our inclusive classrooms are classrooms in whiabhers and students work together to
create and sustain an environment in which everyteeds safe, supported, and
encouraged to express her/his views and concemntheke classrooms, the content is
explicitly viewed from the multiple perspectivesdamaried experiences of a range of
groups. We use a variety of teaching methods irerotd facilitate the academic
achievement of all students. These inclusive obesss are places in which

thoughtfulness, mutual respect, and academic erlare valued and promoted.

To support our diverse community we have agreedhupe following instructional

strategies: SDAIE techniques, cooperative learnRegiprocal Teaching, project based
cross-curricular and integrated activities, différated instruction, and backwards
planning. By using common instructional strategssdents will grow accustomed to

familiar methods of delivery allowing them to betédsorb and synthesize content.

All students can benefit from learning in our SLWe provide equal access for all
students, regardless of gender, cultural backgroand physical or learning disabilities.
Therefore, we think creatively and critically abauwir curriculum and the materials in our

classrooms. We are sensitive to the fact that clase, ethnicity, original language as
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well as family structure are all variables that ediect children's access to learning. We
simply require an expressed interest in healthjtrant, science and the culinary arts on
the part of the student and written parent permisfr admission to our SLC.

Students will be surveyed to determine their likes dislikes and personal preferences
related to food and nutrition, as well as acadesnigjiect areas. Student programming is
determined in part by these personal interests, disgires of their parents, and a

preference sheet indicating their top three choices

The SLC team will review each student’s progresslyze student’s performance and
modify that student’s plan accordingly. Based oesthresults, an action plan for each
student will be developed, enabling the studemietguccessful. The SLC team will meet
on a regular semester basis to discuss strategiessentions, and recognition of student

achievement.

All aspects of the SLC reflect the heterogeneousraeaof the overall school population

in terms of gender, ethnic identity, culture, agddemic ability.

Sequencing of academic courses will allow all stisléhe option of higher education
upon graduation. To improve educational opportunities for all studenwe will
incorporate access AP classes as well. By expanding access to andasurg equity in
AP classes (more than 10 are currently offered gseg, we strive to give traditionally
underserved and low-income students the opportuoitpbtain the skills needed to
succeed in college. Furthermore, college and cateanseling is available to all
students through the full-time college counseloe 850 provide intervention strategies,

such as tutoring a learning center and Saturdag@ch

Intervention strategies include tutoring, Saturdashool, intersession classes, teacher
office hours, and individual learning plans to beveloped in special situations for
students who fall behind due to illness, traveimifg issues, or athletic participation.
Small groups of teachers will meet weekly duringnomon conference periods time to

discuss issues specific to their cluster. Teachalisreach out to parents and include
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them in meetings when necessary. The SLC faculty meet as a group during

professional development to discuss instructiosgles that affect the entire SLC.

The HNAS small learning community will occupy paftthe second floor of the Career
Education Complex and part of the second floorhaf 200 building. Additionally, a
working student restaurant will be housed in thesteng teacher’'s cafeteria. The
restaurant is being built by district-approved emypks and will pass all district and state
codes for safety. Both the classroom and the uemth are accessible and equitable in

terms of instruction to all students.

All personnel working in all SLC are highly quaéfi based on experience and education,
as mandated by state and district standards.

Personalization Benchmarks
A high-quality education starts with relationshi@ne of the major strengths of a small

learning community is that it can personalize etiooaby supporting the development of
meaningful, sustained relationships among teachmasstudents. In study after study of
successful small schools, students compare thieaas¢o a family, rather than a factory,

and link their academic achievement to their cariggationships with teachers.

Successful small schools typically have smalless#da for students and reduced pupil
loads for teachers. Although we cannot promise lematlass sizes, the smaller

community of the SLC guarantees that the young leeapd the adults in the school are
well known to each other. This is the type of comityuour HNAS SLC is striving to

have.

Students will be surveyed to determine their likeéslikes, and personal preferences
related to food and nutrition. They will be allowsmake choices in the types of food
they prepare, including recipes that reflect th@im cultures, who they are, and the
issues they care about. The faculty will shareraraon group of students and will meet
regularly to discuss all aspects of student pragr&snall groups of teachers will meet

weekly during common conference period to discasgéas specific to their cluster.
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Teachers will reach out to parents and include tiremeetings when necessary. The
SLC faculty will meet as a group during professiortevelopment to discuss

instructional issues that affect the entire SLC.

Multiple strategies and adaptations will be usedinstruction on a daily basis. For
example, in approaching a recipe, several learmnodalities will be engaged including
pictures for visual learners, oral explanations furditory learners, and physical
preparation for kinesthetic learners. Teacherskwotlaboratively to design meaningful

curriculum while helping students make connectiwnheir own lives.

We have collaboratively designed a sequence ofuenigurses within our SLC that meet
the A-G requirements for graduation. Our SLC classeggn with both content standards
and state performance benchmarks. Based upon oarsesvork, students develop into
interactive citizens in their community. For exampmultiple group activities will

promote development of leadership skills and enémegurship. The experience of
working in the campus restaurant combined with iess education will prepare students

for entrepreneurial enterprise.

Project-based activities involving collaborativarr@ng among teachers and students will
continue to build upon previous knowledge, growingacademic rigor. Each level of
proficiency must be met before advancement. Altdshis are required to complete a
challenging curriculum to graduate. Furthermore,wilk offer peer (student-to-student)
coaching, team teaching, common planning for teachend the use of appropriate

terminology related to HNAS based on student level.

Strategies to help transition students from gradgrade are scaffolding, interdisciplinary
lessons, backwards planning, and sequential cutmmarojects. For example, a single
project may build grade by grade over the coursthiife years with contributions from

all disciplines.
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Social support comes in the form of internshipsptoeship, college and career-related
field trips and guest speakers, peer mediation,pjelscement, and homeroom advisory

groups.

The HNAS SLC will consist of a heterogeneous groti50-400 students who are well

known by parents, teachers, counselors, admimssratmentors, and community

partners. Seniors will choose mentors from amoedalbulty or a community member to

advise them on their senior projects and careerceblo Students will also have one
consistent four-year homeroom (same teacher andemsts) that will serve as an

advisory. Throughout the year, other support prersdncluding the school psychologist,

Impact coordinator, Healthy Start coordinator, @gé counselor, and dropout prevention
advisor will visit homerooms. A dedicated counseldr be assigned to the SLC.

Beginning in the ninth grade, students, workingwgarents, teachers, counselor, college
counselor and work experience coordinator, begirkwa a plan for post-secondary life.
This plan will be fluid, and revisited twice yearlgeflecting changes in students’ lives

and interests over the course of four years.

It is our goal to create an inviting atmosphere dtudents, parents, and community
members. The teachers will meet daily with studantstwice a semester with parents to
build relationships, receive input, and provide stauctive feedback to each other. We
will work to strengthen relationships with parenta email, conferences, and monthly
newsletters that include both staff and studenegsed sections, as well as Back to
School Night and PHBAO conferences. We will maimtsirong ties with the community

through guest speakers, field trips, and commustitywcases of student projects.

Intervention strategies include tutoring, Saturdaghool, intersession classes, teacher
office hours, and individual learning plans to beveloped in special situations for
students who fall behind due to illness, traveimifg issues, or athletic participation.
Furthermore, an after school learning center wifiero every day opportunities for

students including tutoring, guest speakers, peabisament, computer and other
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resources, and career research. Small groups ohdesa will meet weekly during

common conference periods to discuss issues spaxifineir cluster.

The HNAS SLC will link with the LAUSD Food Servic&anch to provide training and
employment to HNAS students as they provide food/ises to adults on campus
through the restaurant. This organization will ofigternships, scholarships, guest chef

visitations, job shadowing, and mentorship oppaties

A small learning community website will feature tmames, pictures and contact
information of all staff and faculty members. Tim$ormation will also be circulated in

hard copy via newsletter, student handbook/plararet,brochure.

Through coordination with the dedicated SLC coumsalsing the SIS system, staff will
have read-only access to all student academic ahdvipral data. Data is accessible at
all times. Behavioral and academic data will beathidormally at monthly meetings and
informally on an as needed basis.
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Standards-Based Benchmarks

Grade 9 Grade 10 Grade 11 Grade 12
Fall Spring Fall Spring Fall Spring Fall Spring
World World US History | US History | Gov't or Econ or
History A History B A or (AP) | B or (AP)| AP Gov't AP Econ
US History | US History
A B
English 9A | English 9B English English Cont. Am. Lit. Expo. Comp.| World Lit. or
10A 10B Comp. or (AP) Eng.| (AP) Eng.
Or (AP)| Or (AP)| Lit. Lit.
Eng. Lang. | Eng. Lang.
Algebra Algebra 1B Geometry | Geometry | Alg. 2A or | Alg. 2B or | Math Math
1A A B Math Math Analysis or| Analysis or
Analysis Analysis Calculus Calculus
Biology A | Biology B Chem. A Chem. B AP Bio A | AP Bio A | Physics A or| Physics B or
or AP | or AP | Food Food
Chem Aor | Chem Aor | Science A Science B
Food Food
Science A| Science B
or ICS orICS or Bio A or BioB or or
Physics A| Physics B
or Chem.| or Chem. B
A
Foreign Foreign Foreign Foreign Foreign Foreign Foreign Foreign
Lang. 1A Lang. 1B Lang. 2A Lang. 2B Lang. 3A| Lang. 3B| Lang. 4A or| Lang. 4B or
or or *Elective *Elective
*Elective *Elective
PE or| PE or| PE or| PE or| PE or| PE or| PE or| PE or
*Elective *Elective *Elective *Elective *Elective *Elective *Elective *Elective
Health Nutritional Foods and| Foods and| Adv Foods | Adv Foods | Food Food
Analysis/Life | Nutrition Nutrition A B Service Service
Skills A B Occupations | Occupations
A B

Grid based on a six period school day

*Elective classes that create a unique identity foour SLC:

Food Science, Nutrition, Food Service Occupatidwyanced Culinary Arts, Nutritional

Analysis, and Fitness for Life, Psychology of Egtiand Food and Culture.

Students will be allowed to passport for electisash as extra years of foreign language,

computers, student government, instrument, spdneer, drill, work study and JROTC.
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The lead teacher, counselor, and teachers are ngbfm for the recruitment and
enrollment of students. The HNAS SLC is open toimalerested students. The lead
teacher along with HNAS students attend parentimgetnd career fairs at local middle
schools, providing food samples and informationtbe CA SLC through brochures,
news letters, and PowerPoint presentations. Ne#leats and families are invited to tour
both academic and Culinary Arts classes at Hollyavbligh. Formal tours are conducted
during the spring semester. Teachers and staftifdeand recruit new and ninth grade
students who express an interest in this carebamnagt

The HNAS benefits from relationships with severaktpsecondary culinary programs
including Mission College, Glendale College, LA d@eaTech, UCLA, and many other
out-of-state schools. Classroom visits, field trigsholarship programs, and other

interactions are a regular part of our program.

Assessments will consist of quizzes, tests, prasens, lab reports, and projects. All
students will be held accountable for demonstratiagy proficiencies through authentic,
project-based and performance-based culminatingitees. For examplean assignment
will be given to students designed to assess thlaility to apply standards-driven
knowledge and skills to real-world challenges. Rertassessments will take form
through student-lead parent conferences, PHBAOBawk to School Night, classroom
interaction, portfolios, regular progress reporigp placement, and graduation

rates/matriculation.

Multiple strategies and adaptations will be usedinstruction on a daily basis. For
example, in approaching a recipe, several learmngdalities and multiple intelligences
will be engaged including pictures for visual leens) oral explanations for auditory
learners, and physical preparation for kinesthefaicners. Teachers work collaboratively
to design meaningful curriculum while helping stattemake connections to their own
lives. The use of realia and manipulatives is irhem the HNAS program and speaks to
a variety of learning modalities and multiple ifiggtnces including those of Special

Education and English Language Learners. For Spdeducation students, the
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accommodations written in the IEP will be follomedinsure that special needs are being
met. Use of the Learning Center and a close rappitint resource teachers and faculty

will be used to give extended help to students.

Informal and formal daily checks include verbal amdtten student reflections, both
written and oral solicited feedback, checking ferderstanding in groups and among
individuals, and journal checks. Re-teachingruestiring groups to promote scaffolding
and individual supplementary assignments will beduss interventions for both

struggling and advanced students.

Use of Technology includes computers to researgicdofor research papers and
culminating projects, PowerPoint for presentatidncolminating projects, Excel for
budget and spreadsheet activities for businessoewos, industry standard cooking
equipment, science lab equipment for experimentisaaualysis of chemical and physical
properties of food components, heart rate mon#éois blood pressure cuff to determine
the effects of diet and stress, and body fat bateteimpedance machine to measure
body fat.

State, district, and CTE standards will be followadall teaching activities. We have
collaboratively designed a sequence of unique esunsthin our SLC that meet the A-G
requirements for graduation. Our SLC classes alijh both content standards and state
performance benchmarks. Based upon core coursestoidents develop into interactive
citizens in their community. For example, multiptgoup activities will promote
development of leadership skills and entreprengpirdthe experience of working in the
campus restaurant combined with business educaidh prepare students for

entrepreneurial enterprise.

Small groups of teachers will meet weekly duringnomon conference periods to discuss
issues specific to their cluster. Clusters willdveanged by grade-level when possible.
Student work will be examined and evaluated rasgltin intervention planning for
certain students and modifying the SLC curriculaeation. The SLC faculty will meet
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as a group during professional development to dsaostructional issues that affect the
entire SLC.

Accountability and Leadership Benchmarks

The design team will have final say in all decisioregarding scheduling, budget
priorities, and other policies and guidelines. Wi# work together and individually to
realize our vision and achieve our goals. We wolhtnue to strive to meet the highest
standards that we have set forth. Teachers areumiawe to students by periodic
assessments, and giving attention to studentsvishail needs. Students are accountable

to teachers by completing all work assigned, beimgime, and attending class regularly.

One lead teacher will act as the representatibefSLC, similar to that of a traditional
department chair. This lead teacher will sit on Bwelding Council to address inter-
community issues. Issues of contiguous space wildliscussed in the building council.
The HNAS SLC will designate a lead teacher to aerhe program. The SLC will be
governed with input from a variety of sources inthg lead teacher, design team,

administrators, student council, parents and cdanse

Extracurricular activities during sixth period diteat school will be scheduled allowing
students to join sports teams, drill team, JROTQrkvstudy, cheer, and band. We do not
want to deter or penalize our students for engagirnifpese other activities; we want to
support and encourage them to be well-roundedecisiz Students are responsible for
their own learning through management of portfglisgning of student contracts,
working with counselor checklists to determine mopequencing of classes, assignment

sheets, and grade reports in individual classes.

The design team will select the administrator iargle of the program. Administrative
duties will be determined, an action plan writtand evaluations made of administrator
according to their job description at the end afhesemester. The principal will inform
SLC of State and District requirements needed tothe SLC properly. Principal will
chair the Building Council where all school-widesugs will be brought to the table.
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School-wide communication will take place during ntidy meetings of the Building

Council and weekly meetings with lead teachers.

The SLC team will review each student’s progresslye student’s performance and
modify that student’s plan on a semester basised@as these results, an action plan for
each student will be developed enabling the stutbebé successful. The SLC team will
meet on a semester basis to discuss strategiesyantions and recognition of student
achievement. Student data will include SIS, ISHe, ¢um. file, and CAHSEE and CST

Sscores.

The SLC will work closely with other SLC by offegrnpassport classes for students to
diversify their education. During school-wide predeonal development meetings,
teachers and staff will engage in open dialoguéath positive and negative aspects of
the inner instructional workings of each SLC. Thisturn will create opportunities for
growth and change. The lead teacher will also dtsmiool based management meetings
as well as other school-wide meetings to stay méx and active in the overall

community of the larger school.

At the end of each semester, the SLC will evalitatewn successes and failures in terms
of meeting expectations established at the staetach year. This will include semester
evaluations completed by the parents and studer#nining pass fail rates, attendance

rates, and student achievement.

Parents and students will sign an initial contesgtement. Our expectations for
students’ success hinges upon specific behaviatgraits such as their effective oral and
written communication skills, punctuality, propettire, and the ability to work with

others. Parents will be members of committees alidevasked to participate with email

communications including, but not limited to, neetstrs, acknowledgement of progress
reports, and report cards. Parent notificatioprafgress will be mailed home, periodic
assessment results, CST and CAHSEE results wdlbgable to students and parents for

review. Therefore, there are no surprises andyewer can be involved in the learning

21



and assessment process. All text books, curricuaumd,periodic assessments are aligned
to the California State Standards. Through theshriques we will endeavor to meet
NCLB, APl and AYP standards.

Collaboration, Parent and Community Engagement Benltmarks

We will have several opportunities to meet withguas at PHBAO, Back to School

Night, individual parent conferences, and commusitgwcasing of senior projects. We
will be diligent informing parents of our “open-depolicy” and encourage parents to
visit classrooms, meet with staff, designated celorsand administrator, as well as the
lead teacher. We welcome feedback, ideas, and nmiceollowing recruitment at the

middle school, we will also participate in schoatle ninth grade orientation, to be held
in the spring, where entering students and paseiitbe given a thorough description of

all options available to them and at this time Wwél given a choice of placement.

Parents and community partners will contribute goriculum development and be an
integral part of the SLC. Parents and business @xdmunity partners are critical
contributors in the successful operation of the FENBLC. Parent representatives are
included in the advisory council to give voice teit ideas and concerns. Furthermore,
having a common set of students and developingioekhips that last beyond a single
semester will make learning more personal. The BN#ZLC Mission statement and
vision will be included in all published materiasd distributed to the larger community.
Community members will be invited to regular eversisowcasing student work,
soliciting donations, cultivating relationships tproduce internships, and job
opportunities. Student and parent input will béc#ted during the creation of the SLC

plan through future developed surveys.

Current culinary arts industry partners are Ral@upermarkets, Sodexho Inc., Buca di
Bepo, Natures Produce, LAUSD Food Services Braacil, Simon's Bakery. Future
partners include Sysco Foods. These partners mrogmployment, job shadowing
opportunities, informational tours, and product aoms. Select partners and

representatives will assist in instructing studéatscatering events and in raising money
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for the SLC. C-CAP provides guest chefs, donatexd fproducts and equipment,
provides "top notch" training from professionalstive industry, offers internships and
employment opportunities, and has given away mben televen million dollars in

scholarship money to deserving students.

The industry advisory council is made up of repnésives from the Sodexho
Corporation, C-CAP, and LAUSD Food Services Braridiese partners act as a liaison
to the other companies and partners that contributifferent ways to our SLC. The

council meets two or three times per semester théhead teacher and administrator.

The Advisory Council plays a significant role inetldlevelopment of a career-focused
instructional program, including mentors and inghips. Members of the advisory
council, including parents and partners, will papate in the bi-annual evaluation
process. The council guides the instructional mogrby advising the SLC staff

regarding the skills necessary for a successfideran the culinary arts. This knowledge
is used by teachers, across content areas, tapthimplement interdisciplinary lessons.
The HNAS teachers depend on this advisement as gheghase equipment, develop
curriculum, prepare demonstration lessons, andegsiddent projects. Over the years,
internships have increased as a result of the syppudustry connections, and

advisement of the council. Minutes of all advisaguncil meetings will be available

online through the SLC web site and printed inrttanthly newsletter.

Small groups of teachers within the SLC team wikenhweekly during a common
conference period for at least two hours per weakdcuss issues specific to their cluster
,such as infusing SLC themes and identities inte tommon core curriculum,
developing cross-disciplinary, standards based #tienprojects, and analyzing student
projects based on a common set of rubrics. Studerk will be examined and evaluated
resulting in intervention planning for certain stats and modifying the SLC curricular
direction. The SLC faculty will meet as a group idgrprofessional development to

discuss instructional issues that affect the e gtir€.
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Professional Development Benchmark

Just like practitioners in other professions, teasmeed to deepen their knowledge and
improve their skills over the course of their caréaofessional development is designed
to improve teacher quality and increase studeniegement. Professional development
activities should be devoted to and attended by Ipeesnof the community and related to
the work of the SLC. Activities will include visitg other culinary facilities and
demonstration sites to determine best practicaesdeleloping interdisciplinary lessons,
teachers can share their individual expertise waleagues. Common time will be used
to develop collaborative lessons, to discuss stisdestudent projects, planning of
activities, and conferences with parents. To enghat our SLC is a professional
community of practice, we require that all teacheraintain current credentials, we
encourage attendance at professional conferenoainging education for teachers in

and out of their field of expertise, and ongoingladmoration with colleagues in the SLC.

Working with the administrator in charge, the SL{y@s instruction with academic

standards and accountability requirements. SLC egeibnal development includes
assessment of student data and results to be msiedermining best practices in terms of
future PD, curriculum, and modifying both where whe€el appropriate. PD is open to
parents, partners and, when appropriate, studentgping leadership development in the

SLC will include techniques such as Critical Frisfrtotocol.

Seminars and conferences are a critical elememrafessional development as well.
Outside speakers from the culinary professions lamd their expertise. Teacher
professional development is a vital tool for impgray student learning. Quality teachers
are the single greatest determinant of studentesement. Teacher education, ability,
and experience account for more variation in studehievement than all other factors.
Knowing the subject matter, understanding how sitgléearn, and practicing effective

teaching methods translate into greater studenteaement. Therefore, it is vitally

24



important that teachers be well prepared when liggyn teaching and that they continue

to improve their knowledge and skills throughowditttareers.

Through the HNAS SLC we will strive to create a figntike atmosphere, integrating
HNAS career education, while establishing and naairig strong business partnerships.
Above all, we value an education in which evergsti will develop positive character traits,
becoming responsible and respectful citizens,cafitininkers, effective communicators,
and lifelong community contributors striving foraatemic and “real-world” success.
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