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	Contra Costa College


	Course Outline


	Department & Number
	CULIN 095 A-D
	Number of Weeks per term
	18

	

Course Title
	Culinary Arts Lab             
	Lecture Hours per term
	

	Prerequisite
	
	Lab Hours per term
	54

	Co-requisite
	
	*HBA per term
	

	Prerequisite or concurrently
	
	Activity Hours per term
	

	Challenge Policy                    
	
	Units
	1

	Advisory
	


	COURSE DESCRIPTION


	This course will provide the learning environment (kitchen laboratory) in which the students may continue their studies beyond the time provided for their normally scheduled classes (i.e. catering events).


	COURSE OBJECTIVES

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


	Demonstrate basic concepts of catering

	Demonstrate basic food preparation techniques

	Demonstrate the ability to follow recipes


  COURSE CONTENT: (In detail; attach additional information as needed and include percentage breakdown) 
	100
	%
	Skill Development in Culinary Arts 


	METHODS OF INSTRUCTION


	Students will participate in the services and preparation of food for catering events under the supervision of the instructor in order to practice the skills and techniques taught in their classes


	INSTRUCTIONAL MATERIALS


	Textbook Title:
	A Meeting Planner’s Guide to Catered Events

	 Author:
	Patti Shock and John Stefanelli

	        Publisher:
	John Wiley & Sons

	   Edition/Date:
	2009


	COURSE EXPECTATIONS (Use applicable expectations)


	       Outside of Class Weekly Assignments
	Hours per week


	Weekly Reading Assignments-read recipes for upcoming events
	2

	Weekly Writing Assignments
	

	Weekly Math Problems- cost out recipes for upcoming events
	1

	Lab or Software Application Assignments
	

	Other Performance Assignments
	4


 STUDENT EVALUATION: (Show percentage breakdown for evaluation instruments)
	100
	%
	Skill development 


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


	
	Letter Grade
	X
	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, C.E.C


	Date:
	Fall 09
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