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	Course Outline


	Department & Number
	CULIN 231
	Number of Weeks
	18

	Course Title
	Cake Finishing and Restaurant Desserts
	Lecture Hours
	3

	Prerequisite
	CULIN 120
	Lab Hours
	20

	Co-requisite
	CULIN 95 A-D
	Hours By Arrangement
	

	Advisory
	
	Activity Hours
	

	                           Units
	9


	COURSE/CATALOG DESCRIPTION


	This course will provide laboratory experiences in baking and pastry preparation suitable for entry to advanced level placement in a food service establishment, such as a restaurant or hotel. Emphasis is on cake finishing, chocolate, and piping techniques in the European style of presentation.


	COURSE OBJECTIVES


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

1.
demonstrate safe and efficient use of various hand tools including but not limited to:

-dough scrapers

-cake spatulas (straight and off-set)

-cake slicer

-cake wheel

 

-various sized pastry bags

-chef knife

2.
demonstrate ability to safely operate various pastry machines which include but is not limited to:  

-Chocolate Temperer

-Various Sized mixers

-Steam jacketed kettles

3.
demonstrate the hand tool skills necessary to:

-make chocolate curls

 

-make chocolate ribbons

  

-make chocolate butterflies

 

-make truffles

    
-make caramelized nuts

-do some sugar work

-decorate over 30 different cakes

-make 30 different individual desserts

4.
ability to expand, reduce and balance cake formulas.

5.
ability to expand, reduce and balance butter cream formulas.

6
demonstrate proper mixing procedures for:

-sponge cakes

-creamed cakes

-high ratio cakes

7.
demonstrate proper bake off procedures for:

-sponge cakes

-creamed cakes

-high ratio cakes

8.
demonstrate proper procedure for making and handling:

-French butter cream

-German butter cream

-Italian butter cream

-American butter cream

9.
demonstrate safe, efficient and hygienic work habits. 

10.
demonstrate methods used to make colored butter cream without using food coloring.

11.
demonstrate proper procedures for making various custards and creams.

12.
demonstrate proper cake cutting and finishing techniques. 

13.
recognize the different sugars from their various characteristics.

14.
recognize the various types of chocolate.

15.
recognize the various types of fat.
  COURSE CONTENT: (In detail; attach additional information as needed and include percentage breakdown) 
25%

Manufacture of various cake masses and icings

25%

Cake finishing and various decorating techniques

25%

Production of various fruit fillings, custards and Bavarian creams

25%

Chocolate techniques - making various decorative pieces, glazing cakes and pastry products

	METHODS OF INSTRUCTION


1.
Text reading and discussion

2.
Group work

3.
Independent work with guided instruction

4.
Lectures

5.
Handouts

6.
Manipulative demonstrations

7.         3 week internship in actual bakery, hotel or restaurant
	INSTRUCTIONAL MATERIALS


	Textbook Title:
	The Students Technology of Breadmaking and Flour Confection

	 Author:
	W. J. Fance

	        Publisher:


	Routledge, Kegan, and Paul

	   Edition/Date:


	1983


	Textbook Title:
	Practical Baking

	 Author:
	Sultan

	        Publisher:


	John Wiley and Sons

	   Edition/Date:


	5th Ed/1989


	Textbook Title:
	Baking syllabus

	 Author:
	John Allen

	        Publisher:


	

	   Edition/Date:


	


	Textbook Title:
	International Confectioners

	 Author:
	W. J. Fance

	        Publisher:


	Van Nostrand Reinhold

	   Edition/Date:


	5th Ed. 1981


	COURSE EXPECTATIONS (Use applicable expectations)


	       Outside of Class Weekly Assignments
	Hours per week


	Weekly Reading Assignments
	4

	Weekly Writing Assignments
	4

	Weekly Math Problems
	2

	Lab or Software Application Assignments
	

	Other Performance Assignments
	6


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

	30
	%
	Academic Performance

	50
	%
	Work performance


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


	x
	Letter Grade
	
	Credit / No Credit
	
	Student Choice

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

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

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

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

	
	Below   60% = F                                                                                                                     Below   60% = F

	                                                                                                                                                          70% and above = Credit

	                                                                                                                                                          Below 70% = No Credit


	Prepared by:
	John Allen


	Date: Semester/Year
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