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Protocols for:

First day of In-Person class - We will meet outside at the beginning of the first class.

I will be standing on the sidewalk between the WEST entry door and the side doors towards the
main entrance with a sign that says my name and WEST KITCHEN. Now that you’ve watched
my welcome videos, you should know what I look like so that helps!

Bring to the first class: paring knife with sheath, cutting board, mask

Once we bring all knives and cutting boards to WEST, I can keep them on location for the
duration of the semester to minimize exposure to germs and so students have less items to
carry back and forth. Please make sure you will not need these items at home. If you prefer to
carry them back and forth each week to make sure you have something to use at home, you are
free to do so.

For those students who wish to leave their knives and cutting boards at WEST, there is no
guarantee that I can get them back to you in a timely manner if distance learning lessons are
necessary so please make sure you have access to alternate knives and cutting boards if we
have to move to that model.

Entering Classroom - We will not have a “classroom” assigned. On regular days, we will meet
in the stairwell at the beginning of class and walk through the sanctuary to the kitchen together.
PLEASE BE ON TIME. Students will not be allowed to walk through the sanctuary unless
accompanied by an approved adult, parent volunteer, or a WEST staff escort.

Exiting Classroom Sanitizing - the students gather belongings, then will be given a cleansing
wipe to clean any table/chair space at the end of class.

When leaving the kitchen, each team will be responsible for putting away all items used during
class, and spraying/wiping the work surface with cleaning spray and a disposable paper towel or
cleaning wipes provided.



Masks - Masks will be worn at all times while inside the building for Kitchen class. During nice
days when we have the opportunity to gather outside for the lecture portion, masks will not be
required. When we go inside to work in the kitchen, masks will be required.

It is standard practice for people working with food to wear masks/shields/face coverings at this
time so we will follow the same guidelines. If a form-fitting mask is not a viable option, please
obtain face shields or chin shields to wear in the kitchen. They will not be provided by WEST or
the kitchen instructor.

We will be working in groups every class period and cannot accommodate for social distancing
measures in the kitchen; there just is not enough workspace.

Social Distancing - social distancing will not be possible as we work in three (3) teams inside
the kitchen. So masks/face coverings/face shields will be required and students will only be
allowed to attend if they pass the at-home health screening at the beginning of the day. (See
WEST official guidance on measures taken if illness develops while the student is at WEST).

Attendance - Attendance will be taken at the start of each in-person session. Please meet ON
TIME so we can walk together.

Attendance for at-home (distance learning) lessons is expected during scheduled class time. I
will generally be teaching a live lecture portion and providing a pre-recorded cook-along or
cooking demo for students to duplicate sometime the following week. Communication will go out
the week prior if special ingredients need to be available for the cook-along portion.

For distance learning, each family will provide the groceries necessary for the at-home lessons.
I will try my best to make it something the whole family will enjoy.

Read on to the end for another section regarding online learning.

Communications - I have parent email addresses from the registration roster and will collect
student email addresses through website registration. I prefer to have each student with their
own email address so I know that communications are received and if we meet online, their
name is associated with their zoom profile.

Each week both parents AND students receive an email from me with the requirements for the
following week. It’s possible that the lesson for the following week may change if we have to
pivot to distance learning vs. in-person (in which case I will send an email as quickly as I am
able).

Illness - WEST Academy provided an at-home screening for individuals to follow at the start of
each day. I expect families to follow these guidelines and conform to the expectation set forth by
WEST. Coughing, sneezing, runny noses, etc are not allowed in a kitchen setting because we
prepare food as a group and need to be conscious of others.



Students are allowed to taste the food at the end of each class but will not be required to do so
based on their comfort level since we are sharing the preparation duties with other students. I
will leave this decision to each individual student.

Online learning - in the event WEST is required to switch to distance learning, the WEST
Kitchen will continue in the online format. In general, I will teach a lecture beginning at 1:35pm
(allowing 5 minutes for students to take a quick break after the preceding class). Depending on
the recipe that is slotted for that day, the lecture will either be followed by a pre-recorded
cooking demo that each student can recreate during the week, or a live cook-along through
Zoom.

While we are in Zoom classes, I expect all participants to be LIVE on the screen so I can see
your smiling faces, with First and Last names entered into the participant field so I can take
attendance and get to know all the new students.

I reserve the right to flexibility and may change this plan depending on how the students and I
can adapt to the online learning format if necessary.

Contact Information: You can get a hold of me by calling or by email. Give me 24-hours to
respond to an email.

My number is 612-655-2173 to call (no texts allowed)


