JCC OFFICIAL COURSE OUTLINE

Course number, title and credits; total time allocation

	Course Number
	CUL 175
	Credits
	3
	Title
	International Cuisine

	Lecture/Discussion
	48
	hrs/semester
	
	Lab
	40
	hrs/semester
	
	Clinical
	0
	hrs/semester


Catalog description and Pre- and Co-requisites (Same as taxonomy and catalog)
The development of world cuisine is a direct result of topography, location, climate and cultural influence. This hands-on course offers the student practical exposure and historical insight to the varied world cuisines of Europe, Asia and the Mediterranean, working from the roots of these civilizations to present day. As the particular aspects of regional ingredients and traditional cooking techniques are discovered, a rich source of inspiration is cultivated in future culinary professionals.
ENG 085-EQV; ENG 090-EQV; MTH 098-EQV; CUL 110 (May enroll concurrently or currently have ServSafe Certification); CUL 114, CUL 120, CUL 121
Knowledge, skills and abilities Students Acquire from this Course (Educational Objectives)
	Gain knowledge of the evolution and application of world cuisine.

• Be able to identify the major components in the flavor platforms of world cuisine.

• Be exposed to the traditional cooking techniques and varied indigenous ingredients that meld together to produce the basis of world cuisine.




Units/topics of Instruction

Week #1 Orientation/Mesopotamia (Syria, Iran, Iraq, Afghanistan)

Week #2 Turkey, Greece and Israel

Week #3 China, North and West (Mongolian and Szechwan)

Week #4 China, South and East (Cantonese and Shanghai)

Week #5 The Cuisine of Spain and Portugal

Week #6 Italian Regional Cooking

Week #7 Southern French Regional Cooking

Week #8 Northern French Regional Cooking

Week # 9 Germany and Austria

Week #10 Scandinavia

Instructional Techniques and Procedures

	Any combination or all of the following:

Delivery of this course may include a combination of interactive learning techniques, online lectures/ webinars, cooperative learning, discussion, internet and experiential exercises, case study analysis, and independent research projects.

Assessment:                                                   
                                                                            Exams/Quizzes, Homework Assignments, In-class Assignments, Projects
Communication:                                             
                                                                            Lecture, demonstrations, collaborative discussion, electronic communication

	

	


 Instructional Use of Computer or Other Technology

	Students will be required to complete assigned tasks/assignments utilizing computer based application per instructor discretion. Students should possess basic level computer application knowledge and/or skills.


Instructional Materials and Costs to Students

	Estimate of Tuition and Fees – CUL 175
(Based on 5.5 contact hours)
CUL 175 – International Cuisine
                                                                                                           Resident 
              Non-Resident
Tuition:

$497.75


$698.50
Registration Fees:

$140.25


$140.25
Instructional Equipment Fees:


$85.00


$85.00
Lab Fees:


$0


$0
Additional Expenses (Approximate):


$344.00


$344.00
Books ($125.00)

Chef Hat , Chef Jacket , Chef Pants ($50)

Slip resistant shoes ($40)

Knife Set ($129.00)

Total:

$1067.00


$1267.75


 

	

	


Skills and abilities students should bring to the course
	
	 FORMCHECKBOX 

	a limited amount of material
	
	 FORMCHECKBOX 

	basic, pre-algebraic problems

	Able to read
	 FORMCHECKBOX 

	an average amount of material
	Able to compute
	 FORMCHECKBOX 

	simple algebraic problems

	
	 FORMCHECKBOX 

	an above average amount of material
	
	 FORMCHECKBOX 

	higher order mathematical problems

	
	 FORMCHECKBOX 

	relatively easy material
	
	 FORMCHECKBOX 

	short compositions

	Able to read
	 FORMCHECKBOX 

	moderately difficult material
	Able to write
	 FORMCHECKBOX 

	medium length compositions

	
	 FORMCHECKBOX 

	technical or sophisticated material
	
	 FORMCHECKBOX 

	lengthy compositions

	
	 FORMCHECKBOX 

	keyboard skills/familiar with computer
	
	 FORMCHECKBOX 

	

	Able to use
	 FORMCHECKBOX 

	computer application
	Other necessary
	 FORMCHECKBOX 

	Medical and/or scientific aptitude

Use sound judgment under stress 

Have the ability to be a leader and make decisions

Quick-thinking

Use reason and logic

	technology
	 FORMCHECKBOX 

	web navigation
	abilities
	 FORMCHECKBOX 

	Ability to carry heavy loads




The course is usually scheduled
	Day:
	 FORMCHECKBOX 

	Fall
	 FORMCHECKBOX 

	Winter
	 FORMCHECKBOX 

	Spring

	
	
	
	
	
	
	

	Evening:
	 FORMCHECKBOX 

	Fall
	 FORMCHECKBOX 

	Winter
	 FORMCHECKBOX 

	Spring
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