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	Contra Costa College


	Course Outline


	Department & Number
	CULIN 275
	Number of Weeks
	18

	Course Title
	Fundamentals of Cooking                 
	Lecture Hours
	1

	
	
	Lab Hours
	2

	Prerequisite
	None
	Hours By Arrangement
	

	Co-requisite
	
	Activity Hours
	

	                           Units
	1.5


	COURSE/CATALOG DESCRIPTION


	This course will focus on learning and practicing basic to advanced culinary skills and techniques.  Students will be introduced to culinary vocabulary, ingredients, equipment, and principles of cooking.  Assignments will be given to assist students in improving existing skills while learning new ones.  Assignments will include reading and understanding of written recipes, preparation of cold and hot food; and presentation of dishes to be shared in a family style setting.




	COURSE OBJECTIVE

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


	Read and demonstrate the execution of a written recipe

	Use math principles to prepare a specific quantity of food from a written recipe

	Identify and utilize a wide variety of culinary ingredients in cooking 

	Prepare a wide variety of cold and hot food dishes


  COURSE CONTENT: (In detail; attach additional information as needed and include percentage breakdown) 
	5
	%
	Introduction to the kitchen; sanitation and safety

	20
	%
	Introduction of basic kitchen math; reading and understanding the execution of a written recipe; recipe modification; introduction of culinary terms and vocabulary

	25
	%
	Presentation of basic knife skills and cuts; introduction of ingredients; use of seasonings, herbs, and spices

	50
	%
	Introduction of principles of cooking; execution of principles by students; plate presentation and composition




	METHODS OF INSTRUCTION


	Instructor lecture and presentation of written materials pertaining to culinary ingredients, equipment, and techniques

	Instructor demonstrations of culinary techniques and principles of cooking

	Hands-on preparation of assigned recipes by students
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	INSTRUCTIONAL MATERIALS


	
	Instructor generated menus and recipe materials

	
	


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


	Other performance assignments:  3 hours of practical cooking at home

	

	


 STUDENT EVALUATION: (Show percentage breakdown for evaluation instruments)
	20
	%
	Improvement of cooking skills

	20
	%
	Clean up and sanitation

	20
	%
	Ability to work with groups

	10
	%
	Notebook 

	10
	%
	Written exam

	20
	%
	Final exam


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


	
	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
	Fall 2008
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