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	Contra Costa College


	Course Outline


	Department & Number
	CULIN 241A
	Number of Weeks
	18

	Course Title
	Introduction to Classical and Modern Food Preparation
	Lecture Hours
	

	Prerequisite
	CULIN 120
	Lab Hours
	24

	Co-requisite
	CULIN 095 A-D
	Hours By Arrangement
	

	Advisory
	
	Activity Hours
	

	                           Units
	8


	COURSE/CATALOG DESCRIPTION


	This course allows the student to expand the cooking theories and techniques learned in CULIN 120 and put them to practical application.  Food is prepared for lunch service which is served from 11:30 a.m. to 1:30 p.m.   


	COURSE OBJECTIVE

	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:

-chef's knife

-boning knife

-paring knife

-butcher knife

 

-slicer

-hand whip

-melon baller

-fruit zester

                       -channel knife

2.
demonstrate ability to safely operate:

-mixer

-Robot Longs commercial blender

-electric meat slicer

-20 qt mixer

                       -pasta machine

3.
demonstrate efficient and sanitary work procedures.

4.
demonstrate the ability and knowledge in producing various basic salads and dressings.

5.
demonstrate the ability and knowledge in assembling basic and specialized sandwiches.

6
demonstrate the ability and knowledge to produce a variety of cold and hot appetizers

7.         demonstrate the ability and knowledge in producing a variety of basic soups.

8. demonstrate the ability and knowledge in the basic fundamentals of butchery and demonstrate

            the ability to prepare a variety of stocks.

9. demonstrate the ability to use accurate culinary vocabulary.

10.
demonstrate knife skills at an entry level industry standard.

11.
demonstrate knowledge and ability with basic preparation and plating of desserts.




  COURSE CONTENT: (In detail; attach additional information as needed and include percentage breakdown) 
	30%

Prep of basic foods, stocks, and butchery

40%

Soups, salads, and appetizers

15%

Sandwiches

15%

Desserts


	METHODS OF INSTRUCTION


	1.
Text reading and discussion

2.
Group work

3.
Independent work with guided instruction

4.
Lectures

5.
Handouts

6.
Instructor demonstrations

7.        Guidance by group leaders


	INSTRUCTIONAL MATERIALS


	Textbook Title:
	The Professional Chef

	 Author:
	Culinary Institute of America

	        Publisher:


	

	   Edition/Date:


	6th ed


	Textbook Title:
	Making of a Cook

	 Author:
	Madeleine Kamman

	        Publisher:


	

	   Edition/Date:


	


	Textbook Title:
	On Cooking

	 Author:
	Labensky & Hause

	        Publisher:


	

	   Edition/Date:


	


	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


	30
	%
	Work performance







-Peer evaluation







-Dining Room - set up and clean up




-Espresso Room - set up






-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
	
	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
	F07

	Course Revision Effective:
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