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	Contra Costa College


	Course Outline


	Department & Number
	CULIN 120
	Number of Weeks per term
	18

	

Course Title
	Introduction to Fundamentals in Food Service
	Lecture Hours per term
	54

	Prerequisite
	
	Lab Hours per term
	306

	Co-requisite
	CULIN 127, CULIN 95 A-D
	*HBA per term
	

	Prerequisite or concurrently
	
	Activity Hours per term
	

	Challenge Policy                    
	
	Units
	9

	Advisory
	


	*HOURS BY ARRANGEMENT: 
	
	Hours per term.

	 ACTIVITIES: (Please provide a list of the activities students will perform in order to satisfy the HBA requirement):

	

	

	


	COURSE DESCRIPTION


	This course introduces food service fundamentals which include but are not limited to basic cooking, basic pastry, menu planning, cost controls, catering, dining room service, specialty coffee service and banquets. Students will have a gourmet restaurant as their lab when the concepts are put to use.



	COURSE OBJECTIVES

	At the completion of the course the student will be able to:


	1. Plan our a menu
2. Cost out a menu

3. Produce a specialty coffee drink from the espresso room

4. Make sandwiches to order to include basic turkey, ham and roast beef

5. Operate a cash register

6. Be familiar with the various knives used in the kitchen and the safe methods of handling each knife

7. Plate up and decorate desserts

8. Recite the procedure and the ingredients involved in making stocks

9. Identify the common vegetables used in a restaurant kitchen

10. Set up a dining table for service

11. Demonstrate at least 2 napkin folds

12. Know the steps and procedures necessary to provide service to a diner, i.e., seat them, water, bread, take orders and file the dishes properly in the kitchen so that all courses arrive promptly and in a timely fashion, clearing table, presenting dessert menu and serving the appropriate dessert.

13. Bus a table

14. Set up a dining room banquet style

15. Identify various hand tools used in kitchen to include but not limited to:                                          - Chef knife            - butcher knife     - boning knife         - meat slicer                                          - Paring knife         - fish filet knife    - bread knife      
16. Discuss various cooking techniques

17. Set up and run a dish room                   




  COURSE CONTENT: (In detail; attach additional information as needed and include percentage breakdown) 
	25
	%
	Dining Room Operation

	25
	%
	Dish Room Operation

	25
	%
	Espresso Room Operation

	25
	%
	Kitchen Food Operation


	METHODS OF INSTRUCTION


	Text reading and discussion

	Handouts

	Instruction demonstrations

	Lecture

	Homework

	Videos


	INSTRUCTIONAL MATERIALS


	Textbook Title:
	Professional Cooking

	 Author:
	Wayne Gisslen

	        Publisher:
	Wiley

	   Edition/Date:
	7th Edition


NOTE: To be UC transferable, the text must be dated within the last 5 years OR a statement of justification for a text beyond the last 5 years must be included. 
	COURSE EXPECTATIONS (Use applicable expectations)


	       Outside of Class Weekly Assignments
	Hours per week


	Weekly Reading Assignments
	5

	Weekly Writing Assignments
	5

	Weekly Math Problems
	2

	Lab or Software Application Assignments
	

	Other Performance Assignments
	4


 STUDENT EVALUATION: (Show percentage breakdown for evaluation instruments)
	40
	%
	Daily Evaluation

	30
	%
	Skills tests (4)

	30
	%
	Work Performance                                                                                                                      -Peer Evaluation           - Dining Room- setup and clean up          - Espresso Room- setup     - Finish all dirty dishes from lunch      - Timely delivery of all coffee setups                           - Special events                                     - Lunch tickets properly filled out                               - Meals delivered in a timely manner so that customer doesn’t wait too long       


	  GRADING POLICY (Choose LG, CR/NC, or SC)


	X
	Letter Grade
	
	Pass / No Pass
	
	Student Choice

	90% - 100% = A 
	70% and above = Pass
	90% - 100% = A

	80% -   89% = B      
	Below 70% = No Pass                                  
	80% -   89% = B

	70%  -  79% = C     
	
	70%  -  79% = C

	60%  -  69% = D    
	
	60%  -  69% = D

	Below   60% = F  
	
	Below   60% = F

	or

	70% and above = Pass

	Below 70% = No Pass


	Prepared by:
	Nader Sharkes


	Date:
	05/05/2012
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