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	Contra Costa College


	Course Outline


	Department & Number
	CULIN 280
	Number of Weeks
	18

	Course Title
	 Applied Math for Food Service         
	Lecture Hours
	54

	Prerequisite
	
	Lab Hours
	

	Co-requisite
	
	 Hours By Arrangement
	

	Challenge Policy
	
	Activity Hours
	

	                        Advisory
	
	Units
	3


	COURSE/CATALOG DESCRIPTION


	This course is a review of what is taught in CULIN 279 better preparing students on how basic math principles apply in food service and the preparation of food.  


	COURSE OBJECTIVES

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


	Use basic math principles, including addition, subtraction, division, and percentages 

	Use math principles to convert recipes for food preparation

	Calculate the cost of ingredients in the preparation of a recipe

	Calculate the amount of individual ingredients necessary to prepare a recipe


  COURSE CONTENT: (In detail; attach additional information as needed and include percentage breakdown) 
	25
	%
	Measurements and conversions

	25
	%
	Measurement formats and systems

	25
	%
	Recipe conversions

	25
	%
	Unit and recipe costing


	METHODS OF INSTRUCTION


	Instructor lectures

	Class discussion of math principles

	Use of work sheets to practice math principles

	


	INSTRUCTIONAL MATERIALS


	Textbook Title:
	Culinary Math

	 Author:
	Linda Blocker

	        Publisher:


	Culinary Institute of America

	   Edition/Date:


	3rd/2007


	COURSE EXPECTATIONS (Use applicable expectations)


	       Outside of Class Weekly Assignments
	Hours per week


	Weekly Reading Assignments
	2

	Weekly Writing Assignments
	

	Weekly Math Problems
	4

	Lab or Software Application Assignments
	

	Other Performance Assignments
	


 STUDENT EVALUATION: (Show percentage breakdown for evaluation instruments)
	10
	%
	Participation in class discussions

	30
	%
	Completion of reading and math assignments

	60
	%
	Tests and quizzes

	
	%
	


	  GRADING POLICY (Choose LG, P/NP, or SC)


	
	Letter Grade
	x
	Pass / No Pass
	
	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:
	Greg Goodman


	Date: Semester/Year
	Fall 12
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