
Culinary Arts, Creating the Menu – Fall 2020 
  
  
Course Title:​ Culinary Arts, Creating the Menu                       ​Credits: ​2 
Course Number:​ 40401               ​Number of Sessions:​ 8
Class Meets:​ TBD/via Zoom                                                  ​Time:​ TBD 
Instructor:​ Chef Stacy Lebar               ​Length of Sessions:​ 1hr, 40min 
Email:​ lebars@linnbenton.edu ​                                              ​Phone:​ 541.917.4391 

 
 
  ​Class Description: ​ ​You will be expected to create a restaurant concept, a menu and support 
documentation for a restaurant or other food operation using the skills and concepts presented 
in this class. Each week throughout the term you will be working on different components of the 
final project. Menu will consist of four entrees, one soup, two salads,  & two desserts.  
 

 
  
Grading: A to F 
Grading Procedures: 
Attendance and Participation………………………..15% 
Weekly assignments………………………..15% 
Final project…………………………… 70% 

 
  
Attendance:​  Students will be required to attend all classes.  Daily grading is based on 
attendance and participation. Four days absent and you will be removed from class. Tardiness 
will result in 2 points deducted for every 10 min 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 Stacy at least 2 hrs in advance via phone or email. 
  
Daily Performance and Class Participation:​ Students will be required to actively participate in 
classroom discussion and activities as related to the daily agenda and subject matter. You will 
be required to turn in weekly assignments as it pertains to each component of your final project.
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Outline: 
 
Week 1: Demographics, Restaurant Concept 

● Assignment #1 due October 22ndth 
 

Week 2: Menu Concept and Descriptions 
● Assignment #2 due October 29th 

 
Week 3: Ingredients and Pricing 

● Assignment #3 due November 5th 
 
Week 4: Costing a Recipe 

● Assignment #4 due November 12th 
 
Week 5: Pricing your Menu 

● Assignment #5 due November 19th 
 
Week 6: Weighted Food Cost & Cost of Goods Sold 

● Assignment due Wednesday, November 25th 
 

Week 7:  
● Holiday.  No Class 

 
Week 8:  Recap and Discussion 
* Final Project due no later than noon on Monday, December 7th 
  
 


