JCC OFFICIAL COURSE OUTLINE

Course number, title and credits; total time allocation

	Course Number
	CUL 231
	Credits
	3
	Title
	Ala Carte Kitchen

	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)
This course will focus on modern, contemporary and classical cuisine for service in restaurants.  Correct applications and fundamentals of culinary skills, quantity food production, and organization, mise en place, cooking methods, improved knife skills, plate presentation and the use of standardized recipes will be stressed. An essential element of this course will be development of speed and time constraints and overall kitchen awareness as it relates to a real world environment.

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, CUL 230
Knowledge, skills and abilities Students Acquire from this Course (Educational Objectives)
At the completion of this course the student should:

· BE able to prepare ala carte salads and dressings

· BE able to prepare a wide variety of ala carte entrees to include beef, fish, veal, poultry, pork and lamb dishes.

· BE knowledgeable in the preparation of stocks, grand sauces and several secondary and specialty sauces.

· BE able to prepare a variety of soups to include cream, clear, chowders, purees, bisques and consommés.

· Have an understanding of the development of Italian, French ala carte and breakfast buffets.

· BE able to prepare a variety of vegetable and starch side dishes.

· BE able to prepare a variety of hot and cold appetizers for an ala carte menu.

· Gain a solid understanding of quality plate presentation techniques.

· Improve overall knife skill ability, speed and accuracy.

· Gain experience in food production timing, multi tasking and the teamwork approach to food production.
Units/topics of Instruction

Knife Skills
Stocks and Sauces

Dairy and Cheese

Beef

Veal

Lamb and Pork

Poultry

Fish and Shellfish
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, Lab Skill Points, Class Activities, 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 231
(Based on 7.5 contact hours)
CUL 231 – Ala Carte Kitchen
                                                                                                           Resident 
              Non-Resident
Tuition:

$678.75


$952.50
Registration Fees:

$191.25


$191.25
Instructional Equipment Fees:


$190


$190
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:

$1404.00


$1677.75


 

	

	


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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	Date   2009

	Approved by Dept.       
	
	Date        
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	Date        
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(last names, please)


