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	Contra Costa College


	Course Outline


	Department & Number
	CULIN 200
	Number of Weeks 
	18

	Course Title
	California Cuisine
	Lecture Hours per term:
	54

	Prerequisite
	N/A
	Lab Hours per term:
	

	Co-requisite
	N/A
	Hours By Arrangement per term:
	

	Prerequisite or concurrently
	N/A
	Activity Hours per term:
	

	Challenge Policy                    
	N/A
	Units
	3

	Advisory
	


	COURSE DESCRIPTION


	This course will teach the fundamental principles of preparing California Cuisine. The course will focus on cooking techniques, styles and ingredients. There will be a focus on locally grown produce with an emphasis on organic produce.



	COURSE OBJECTIVES

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


	Recognize and describe the cuisines from various cultures, and the impact they have on the modern restaurant.

	Define and describe Nouvelle Cuisine, Fusion Cooking, Pacific-Rim Cuisine, Tex-Mex and pairing food and wine.

	Demonstrate an ability to prepare different dishes from various styles

	Describe the different styles of food presentation, and plating and utilize the local wine.

	Demonstrate the ability to use and choose the correct ingredients and formulas, and to perform tasks using the correct cooking method.


  COURSE CONTENT: (In detail; attach additional information as needed and include percentage breakdown) 
	25
	%
	Developing skills and techniques necessary for cooking 

	25
	%
	Choosing the right ingredients and formulas to perform tasks using the correct cooking method

	25
	%
	 Developing a sense of good taste

	25
	%
	 The complexity of serving wine with food 


	METHODS OF INSTRUCTION


	Classroom lecture and demonstrations

	Practical application for production of food

	Class participation in Food and Wine Paring


	INSTRUCTIONAL MATERIALS


	Textbook Title:
	Instructor handouts

	Author:
	

	        Publisher:
	

	   Edition/Date:
	


	COURSE EXPECTATIONS (Use applicable expectations)


	       Outside of Class Weekly Assignments
	Hours per week


	Weekly Reading Assignments
	3

	Weekly Writing Assignments
	 3x

	Weekly Math Problems
	N/A

	Lab or Software Application Assignments
	N/A

	Other Performance Assignments
	


 STUDENT EVALUATION: (Show percentage breakdown for evaluation instruments)
	65
	%
	Class Participation and punctuality

	20
	%
	Practical Performance

	15
	%
	Cleanliness/Grooming


	  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


	Course Revision Date:
	Fall 2013
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