JCC OFFICIAL COURSE OUTLINE

Course number, title and credits; total time allocation

	Course Number
	CUL 230
	Credits
	3
	Title
	Quantity Food Production

	Lecture/Discussion
	48
	hrs/semester
	
	Lab
	72
	hrs/semester
	
	Clinical
	0
	hrs/semester


Catalog description and Pre- and Co-requisites (Same as taxonomy and catalog)
The purpose and goal of this course will be to advance culinary skills, creativity in food presentation, time management, planning and composing catering functions.  The class will also emphasize on innovative and practical thinking to cope with last minute and short notice events. At the end of this course a student should have acquired the skills and knowledge to enter a culinary ACF approved food show and take an active role in Skills USA competitions.  
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)
	1. Discuss general elements of food service management relating to quantity food production.              

2.
Plan, evaluate and cost assigned menus.         

3.
Develop standardized recipes for quantity food production and cost assigned recipes.

4.
Define common terms used in food preparation procedures and demonstrate a working knowledge of cooking principles and proper food preparation techniques.

5.
Prepare a budget for the assigned meal and work with team members to develop marketing techniques for the meal.

6.
Plan production schedules for assigned meal indicating time, equipment and personnel to be used.

7.
Integrate general purchasing, receiving and storage principles and procedures relevant to quantity food service.

8.
Organize resources for the management and supervision of quantity food production.

9.
Develop an in-service training session to teach safety, sanitation, or food handling techniques to food service workers.



Units/topics of Instruction

Raising the Standard

Trends
Producing a Menu

Implementing Equipment

Controls

Service and Dining Etiquette
Products and Profits

Property and Promotion

Cooking Methods

Sanitation and Safety

Pantry Products

Meats, Poultry and Seafood

Instructional Techniques and Procedures

	Any combination or all of the following:

Lecture and class discussion using pre-assigned reading material.  Class sessions may be supplemented by multi-media technology, outside speakers, and outside reading and reference material as assigned by the instructor.
Assessment:                                                    Examinations, Menu Project, Class activites, Homework Assignments, 
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 230
(Based on 7.5 contact hours)
CUL 230 – Quantity Food Production
                                                                                                           Resident 
              Non-Resident
Tuition:

$678.75


$952.50
Registration Fees:

$191.25


$191.25
Instructional Equipment Fees:


$140


$140
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)

Total:

$1354.00


$1627.75


 

	

	


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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