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Introduction to Culinary Arts: 

This program is designed to introduce students to the skills necessary for success in a career in the art of preparing fine cuisine, basic and advanced classical cuisine.  Cooking instruction will include American regional, European and Asian cuisines.  Students will be instructed in and exposed to classical culinary skills including:  Knife skills, station organization, cooking methods and techniques, soups, stocks and sauces, vegetable and starch cookery as well as meat and fish fabrication.  Baking instructions include basic baking, classic pastry preparation, cake decorating and chocolate work.  Students will also become familiar with the use and care of state-of-the-art tools and professional culinary equipment as part of the curriculum along with the understanding and adherence of modern kitchen sanitation, safety standards and operation. Students will also be expected to form and understand the importance of a professional resume and cumulate a notebook containing all materials presented during the course of the class.  

Students will be exposed to these skills thru Lecture, hands-on-training, demonstration and the preparation and serving of meals to be shared by the class.  Other topics will be introduced:  Traditional and modern kitchen operation, plate presentation, garde manger, menu development, garnishing, product identification, and job entry opportunities. 

	Course Objectives
	Student Performance

	1. Student will identify and perform skills needed for kitchen sanitation

2. Student will identify and perform skills needed for kitchen safety.

3.  Student will be proficient in culinary weights and measures.

4.  Student will be proficient in the use of standard kitchen tools and equipment.

5.  Student will understand basic cooking methods.

6.  Student will have a working knowledge of culinary math.

7.  Student will understand menu and recipe retrieval and development.

8.  Student will actively participate in career exploration.


	· Will list kinds of bacteria, bacteria conditions for growth, bacteria locomotion and methods to use in the kitchen to inhibit bacteria growth.

· Will identify food borne diseases to include: bacterial diseases, food infections and chemical poisoning.

· Will demonstrate strategies to combat food borne diseases.

· Will demonstrate proper personal hygiene as it relates to prevention of disease in the Culinary environment.

· Will demonstrate knowledge of rules of proper food storage, including Danger Zone temperatures, dry food storage and Ph considerations, bacterial growth at freezer and refrigerator temperatures and hot food holding bacteria considerations.

· Will demonstrate ability to prevent Cross Contamination.

· Will demonstrate knowledge of temperatures required to reheat food to ensure bacteria destroyed.

· Will demonstrate difference between cleaning and sanitizing and how each relates to harmful bacteria control.

· Will demonstrate knowledge of temperatures necessary to sanitize equipment.

· Will demonstrate knowledge of basic kitchen safety procedures including, but not limited to: individual equipment safety, slipping hazards and fire hazards.

· Will demonstrate proper use of fire extinguishers and location of each in the kitchen.

· Will demonstrate proper lifting techniques.

· Will demonstrate ability to accurately measure with counter balance scale.

· Will demonstrate ability to accurately measure with portion control scale.

· Will demonstrate ability to accurately measure with volume containers.

· Will demonstrate proper procedure in the assembly and disassembly and use of meat slicer, buffalo chopper, food processor and mixers.

· Will demonstrate proper procedure in the use of kitchen equipment including: tilt skillet, tilt kettle, fryer, conventional ovens, convection ovens, combi oven and smoker.

· Will demonstrate proper procedure in the use of kitchen tools including: knives, mandolin, pastry bag, food mill, pastry filler and tomato slicer.

· Will demonstrate working knowledge of thickening and leavening agents.

· Will demonstrate and define the five standard vegetable cuts and be able to discuss reasoning behind specific sizing.

· Will define the four components of food and discuss the effects of heat on each, including: coagulation of protein, carmelization of sugars and gelatinization of starches.

· Will demonstrate three methods of heat transfer and explain the effect on food.

· Will demonstrate four cooking methods and explain the advantages of each.

· Will define four methods of portion control and explain the advantages of each.

· Will demonstrate proficiency in calculation yield changes in recipes.

· Will demonstrate proficiency in use of volume conversion table.

· Will demonstrate proficiency in converting to and from metric measurements. 

· Will demonstrate ability to utilize computer to access, enter and modify recipes using the Master Cook program.

· Will demonstrate ability to research recipes on the Internet.

· Will research culinary career options through web sites on the Internet.

· Will research post-secondary culinary education sites on the Internet.

· Will research scholarship opportunities through the Internet and book resources.

· Will complete a professional resume.
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