  S.B.C.S.C COURSE OUTLINE OF RECORD

HOSP: 102 BASIC FOOD THEORY AND SKILLS

COURSE TITLE:  Basic Food Theory and Skills

COURSE NUMBER:  HOSP 102

COURSE LENGTH: Two Semesters

PREQUISITES: None

COREQUISITES: HOSP 101, Sanitation and First Aid

SCHOOL: C.T.E

PROGRAM:  Culinary Arts and Hospitality

CREDIT HOURS:  3

CONTACT HOURS:  Lecture: 3 ------ Lab: 12  

DATE OF LAST REVISION:  10-07-14
	EFFECTIVE DATE OF THIS REVISION:
	1st and 2nd semester 2014-2015


	INSTRUCTOR:
	Chef Greg Schell

	
	Email: gschell@sbcsc.k12.in.us ph:574-243-7285

	
	Office Hours: 10:45am to 11:15am


COURSE DESCRIPTION:  In this course students will learn the fundamentals of food preparation, service procedures, and safety practices in the food service industry including proper operation techniques for equipment. This course also provides a background and history of the hospitality industry and introduces the student to the broad spectrum of hospitality/food service organizations and career opportunities.  Students will be familiarized with the organizational structure and basic functions of departments.

MAJOR COURSE LEARNING OBJECTIVES:  Upon successful completion of this course the student will be expected to:

1. Define hospitality and the philosophy of the hospitality industry.

2. Trace the growth and development of the hospitality and tourism industry.

3. Describe the various cuisines and contributions of leading culinarians.

4. Identify professional organizations within the field; explain purposes and benefits.

5. Outline the organization, structure, and functional areas in various hospitality organizations as a perspective for later courses.

6. Discuss/evaluate industry trends as they relate to career opportunities and the future of the industry.

7. Discuss and evaluate industry trade periodicals.

8. Demonstrate knife skills, hand tools, and equipment operation, emphasizing proper safety and sanitation.

9. Demonstrate how to read and follow a standard recipe.

10. Identify and use utensils, pots and pans.

11. Demonstrate a variety of cooking methods including roasting and baking, broiling, smoking, grilling, griddling, sautéing, frying, deep-frying, poaching and steaming.

12. Demonstrate combined methods of cooking including braising and stewing.

13. Utilize weights and measures to demonstrate proper scaling and measurement techniques.

14. Calculate food, beverage and cost percentages.

15. Demonstrate process of recipe yield adjustment.

16. Demonstrate the process of recipe costing.

17. Determine selling price of menu items.

18. Identify and use herbs, spices, oils and vinegars.

19. Identify and prepare meats, seafood, and poultry.

20. Identify and prepare stocks, soups and sauces.

21. Identify and prepare fruits, vegetable, starches and farinaceous items.

22. Identify and prepare various salads, dressings and marinades.

23. Identify and prepare hot and cold sandwiches.

24. Identify and prepare canapés and cold and hot hour d’oeuvre.

25. Identify and prepare breakfast meats, eggs, cereals and battered products.

26. Demonstrate food presentation techniques.

27. Discuss the applicability of convenience, value added, further processed or par-cooked food items.

28. Demonstrate basic garnishes.

29. To develop an understanding of the basic principles of sanitation and safety and be able to apply them.

30. Discuss the characteristics, functions and food sources of the major nutrients.

COURSE CONTENT:  Topical areas of study include - 

The hospitality industry and career opportunities in the field

Cooking methods

Food products - cooking with judgment

Knife skills

Basic math functions and measurements

Equipment operation and maintenance

Range – open burner and flattop


Vegetable prep sink

Broiler





Conventional and convection oven

Smoker





Deep fat fryer

Griddle





Commercial dishwasher

Char-grill





Commercial mixer

Steamer







Scales

Three compartment stainless steel sink with disposal and sprayer

REQUIRED TEXTS/CURRICULUM MATERIALS: (latest edition)

	 On Cooking.  Pearson 5th ed.


SUGGESTED (OPTIONAL) TEXTS/CURRICULUM MATERIALS: (latest edition)

	 On Cooking: DVD/cd-rom Pearson 5th ed.


MINIMUM FACULTY CREDENTIALS:

A qualified faculty member in Hospitality Administration is one who has an earned baccalaureate or higher degree, from a regionally accredited institution, with academic preparation and/or work experience appropriate to the course and/or specialty being taught, and who has professional certification in the field.

ACADEMIC HONESTY STATEMENT:  
The corporation is committed to academic integrity in all its practices.  The faculty value intellectual integrity and a high standard of academic conduct.  Activities that violate academic integrity undermine the quality and diminish the value of educational achievement.

Cheating on papers, tests or other academic works is a violation of corporation rules.  No student shall engage in behavior that, in the judgment of the instructor of the class, may be construed as cheating.  This may include, but is not limited to, plagiarism or other forms of academic dishonesty such as the acquisition without permission of tests or other academic materials and/or distribution of these materials and other academic work.  This includes students who aid and abet as well as those who attempt such behavior.

COPYRIGHT STATEMENT:

Students shall adhere to the laws governing the use of copyrighted materials. They must insure that their activities comply with fair use and in no way infringe on the copyright or other proprietary rights of others and that the materials used and developed in this calss contain nothing unlawful, unethical, or libelous and do not constitute any violation of any right of privacy.

ADA STATEMENT:

S.B.C.S.C seeks to provide reasonable accommodations for qualified individuals with documented disabilities.  If you need an accommodation because of a documented disability, please contact the Office of Disability Support Services.  

If you will require assistance during an emergency evacuation, notify your instructor immediately.  Look for evacuation procedures posted in your classroom.

METHODS OF EVALUATION:

	Grading Subject

 
    
	Percentage of Grade (%)

	Attendance:

	20%

	Participation:
                 
	25%

	Labs:

               
	25%

	Tests:


  
	20%

	Notebook:

  
	10%


GRADING SCALE:


A
90-100%


B
80-89%


C
70-79%


D
60-69%


F
Below 60%

	Last Date to Drop Course without Receiving Grade:
	 ten days from the start of class


ATTENDANCE POLICY:  
PLEASE UNDERSTAND THAT THIS CLASS IS A JOB!


Lateness Policy for This Class!

You are late for an 8 AM class at 8:01.

You are late for a 12 PM class at 12:01.

Late once ,no points off.

Late twice, 1 point off of attendance.

Late three times, 2 points off attendance.

Late more than 3 times, 3 points off of attendance every late period.

Homework Policy

Homework turned in one week after the due date will be marked off 10% before grading begins.

Homework turned in two weeks late will lose 20%.

Homework turned in three weeks late will lose 30%.

Homework turned in 4 weeks late will lose 40%.

Homework turned in more than 4 weeks late will be graded for study purposes only.  NO credit will be given or added to your total class score.

COURSE ACTIVITY DISCLAIMER:  The instructor reserves the right to alter the type and sequence of activities scheduled for this course.

	ACTIVITIES SCHEDULE (calendar of topics, assignments, tests, etc.)


Week #1 Class #1  Lecture: Introduction to the kitchen and equipment; Rules of the kitchen; Sanitation and Safety. Read Chapters 1, 2, 3, 4, 5, 6. Conversion Quiz #1

Week #2 Lab #1 ; Basic knife skills and cuts

Week #3 Class #2 . Lecture: Cooking Principles; Seasonings, flavorings and herbs; Mise en Place;. Read Chapters 8, 9, 10, 11. Pass out Quiz #1. 

Week #4 Lab 2: Basic knife skills and cuts. Breaking down chicken and Stocks

Week # 4 Class #3  Lecture: The recipe & menus. Math Handout #1. Conversion Quiz #2. Read Chapters 12, 13, 14, 15, 16. 

Week #5. Lab #3: Start Soups, Stocks & Poaching

Week # 6 Class #4 Lecture: Understanding Meat. Quiz #1 Due. Read Chapters 17 and 35.

Week # 7 Lab # 4: Cooking meats; Stewing and Braising

Week #8  Class #5  Lecture: Roasting; Prime Rib, Chicken, Beef Rib Roast, Turkey, Pork Loin. Read Chapter 18. Pass out Quiz #2. Conversion Quiz #3

Week #9 Lab # 5 Roasting meats

 Week #10 Class #6 Lecture: Understanding Poultry and Game; Read Chapters 7
Week #11 Lab #6 Sauté, Pan Frying

Week # 11 Class #7 . Lecture: Dairy Products, Review for Mid-Term. Quiz #2 Due. Demo 4-5 Cheeses taste test. Conversion #4.

Week #12  Lab #7 Sautéing and Pan Frying
Week #13 Class #8 . First Exam Written. Read Chapter 19, 23, pass out take home test and Lecture Notes.

Week #14: Lab #8 Practical Exam-Basic Knife Skills and Sautéing

Week #15 Class #9 Lecture: Understanding Fish and Shellfish. Pass out Quiz #3. Read Chapters 21. Conversion #5. Math takehome #2.

Week #16 Lab #9: seafood.
Week # 16 Class #10  Lecture; Understanding Vegetables & Fruits; Vegetarian Cooking; Week #17 Lab # 10: Cooking with Vegetables and Fruits. 

Read Chapter 20 and 22.

Week # 18 Class #11. Lecture Cooking Principles – Potatoes and other Starches; Eggs and Breakfast;. Quiz #3 Due. Read Chapters 24, 25, 26  and 27. Conversion #6.

Week #19 Lab # 11 Breakfast Cookery and Starches
Week # 19 Class #12 Lecture Cooking Principles; Sandwiches and Salads, 

Week # 20 Lab # 12: Short Order Stations.

Read Chapter 28.  Pass Out Quiz #4. 

Week # 20 Class #13 Lecture appetizers. Read Chapters 29, 30, 32, 33, 34.

Week # 21 Lab # 13 Appetizers

Week # 22 Class # 14 Review for final

Week #23 Lab # 14  catch up

Week # 24 Class #15 Cooking Principles: Bakeshop,

Week # 25 Lab # 15 Baking and Quick Breads.

Review for written final.  Quiz 4 Due.

Week # 26 class #16  Second Written exam

Week #27 lab #16   Second Practical Exam – Braising and the Whole Meal Deal.
Week # 27 class #17 Lecture: Start Herb/spice project.

Week #27 Lab # 17 Open Lab: bring recipes show creativity.

