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	Contra Costa College


	Course Outline


	Department & Number
	CULIN 241B
	Number of Weeks
	18

	Course Title
	ADVANCED CLASSICAL AND MODERN FOOD PREPARATION
	Lecture Hours per term
	

	Prerequisite
	CULIN 241A
	Lab Hours per term
	24

	Co-requisite
	CULIN 095
	HBA per term
	

	Challenge Policy
	
	Activity Hours per term
	

	                           Advisory
	
	Units
	8


	*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/CATALOG DESCRIPTION

	In this course the student goes beyond 241A in the area of butchery, garde manger skills and management skills. These skills are further developed and utilized. Students must then use the skills learned in CULIN 120, 231, and 241A to effectively operate the college’s Three Seasons restaurant.


	COURSE OBJECTIVE

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


	1.
demonstrate safe and efficient work habits in a commercial kitchen.

2.
maintain a proper decorum around customers.

3.
manage a wait staff and a dining room.

4.
manage a cooking and dish washing staff.

5.
purchase and receive raw materials for restaurant operations.

6
calculate a weekly P&L along with inventory control.

7.
fabricate basic meats and portion them out for specific menus.  The meats will include but are not limited to:

-Beef

-Chicken

-Lamb

-Pork

-Turkey

  
            -Various fish
8.
function as a line cook.  Skills include but are not limited to:

-Saute

 
-Broil

-Roast

-Deep Fry

-Pantry

-Ticket expeditor

-Cook and serve meals to the order

-Poach

9.
demonstrate Garde Manager skills to include but not limited to:

-Cold and Hot Buffet

-Restaurant Desserts

-Restaurant Bread

-Charcuterie

-smoked meats

-sausage

-galantines

 
-salads


  COURSE CONTENT: (In detail; attach additional information as needed and include percentage breakdown) 
	25
	%
	Garde Manager - learn various techniques

	25
	%
	Meat Butchery - identification and techniques

	25
	%
	Management - principles and practices

	25
	%
	Saute line - organization and techniques


	METHODS OF INSTRUCTION

	Text reading and discussion

2.
Group work

3.
Independent work with guided instruction

4.
Lectures

5.
Handouts

6.
Instructor demonstrations


	INSTRUCTIONAL MATERIALS




Text Books:

1.
The New Professional Chef (6th Ed, 2001) Culinary Institute of America

2.
Techniques of Healthy Cooking, Culinary Institute of America, 3rd Edition. 2007




	COURSE EXPECTATIONS (Use applicable expectations)

	       Outside of Class Weekly Assignments
	Hours per week

	Weekly Reading Assignments
	8

	Weekly Writing Assignments
	4

	Weekly Math Problems
	4

	Lab or Software Application Assignments
	

	Other Performance Assignments
	


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

	30
	%
	Skills tests

	30
	%
	Work performance


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

	 x
	Letter Grade
	
	Credit / No Credit
	
	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

	                                                                                                                                       70% and above = Pass

	                                                                                                                                       Below 70% = No Pass


	Prepared by:
	N. Sharkes


	Date: Semester/Year
	Fall 10
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