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	Contra Costa College


	Course Outline


	Department & Number
	Culinary 250
	Number of Weeks
	18

	Course Title
	 International Cuisine                  
	Lecture Hours
	1

	
	
	Lab Hours
	2

	Prerequisite
	None
	Hours By Arrangement
	

	Co-requisite
	None
	Activity Hours
	

	                           Units
	1


	COURSE/CATALOG DESCRIPTION

	This course will focus on cuisine and cultures from various countries.  This course exposes the student to multicultural appetizers, entrees, cheeses, and desserts.  Students participate in preparation of the evening menu. Each student is able to prepare a dish from a different country and consume it.


	COURSE OBJECTIVES

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


	Identify a variety of ingredients used in the preparation of multicultural menus

	Demonstrate improved cooking skills and acquire knowledge of new culinary techniques

	Acquire knowledge of the cultural basis for a variety of ethnic dishes

	Gain practical cooking experience and exposure to a variety of culinary equipment

	Develop the ability to read and execute a variety of selected recipes


  COURSE CONTENT: (In detail; attach additional information as needed and include percentage breakdown) 
	10
	%
	Introduction of ethnic menus, techniques, and ingredients

	20
	%
	Review and explanation of selected recipes

	70
	%
	Hands-on practical execution of recipes and preparation of dishes


	METHODS OF INSTRUCTION


	Lecture

	Demonstration

	Group Interaction


	INSTRUCTIONAL MATERIALS


Instructor utilizes a variety of ethnic cookbooks to research and create a menu for each session.  

The recipe packet is given to each student at every session.

	COURSE EXPECTATIONS (List estimated average number of hours per week)


	       Outside of Class Weekly Assignments
	Hours per week


	Weekly Reading Assignments
	

	Weekly Writing Assignments
	

	Weekly Math Problems
	

	Lab or Software Application Assignments
	

	Other Performance Assignments
	3


 STUDENT EVALUATION: (Show percentage breakdown for evaluation instruments)
	20
	%
	Participation in review of menus and recipes

	50
	%
	Demonstration of cooking skills through hands-on preparation of recipes

	20
	%
	Demonstrate ability to read and understand a written recipe

	10
	%
	Participation in kitchen clean up


	  GRADING POLICY (CR/NC)


	
	90% - 100% = A 
	X
	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:
	Nader Sharkes


	Date: Semester/Year
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