CULIN 212

1.      Define and demonstrate culinary traditions, professionalism, and the attributes that a student chef needs to become a professional chef.

2.      Recognize and practice professional standards of safety and sanitation, mis en place/organization, timing and work flow in food preparation and service in both front and back of the house operations. 

3.      Describe and illustrate introductory principles of nutrition in recipe development, menu planning, and food production.

4.      Identify and safely employ tools and equipment used in professional kitchens.

5.      Recognize and apply fundamental principles, methods, and techniques of cooking in the preparation of dairy products, breakfast items, fruits, vegetables, starches, sandwiches, and salads. 

6.      Evaluate quality food production in serving methods and presentation, menu and ingredient compatibility, flavor taste, texture and doneness.

CULIN 227

Students will be able to:

1.      Define and demonstrate culinary traditions, professionalism, and the attributes that a student chef needs to become a professional chef.

2.      Recognize and practice professional standards of safety and sanitation, mis en place/organization, timing and work flow in food preparation and service.

3.      Describe and illustrate increasingly higher principles of nutrition in recipe development, menu planning, and food production.

4.      Identify and safely employ tools and equipment used in professional kitchens.

5.      Recognize and apply fundamental principles, methods, and techniques of cooking in the preparation of stocks and sauces, beef, veal, lamb, pork, game, seafood, charcuterie, horsd’oeuvre and canapés in both plate and buffet presentation.

6.      Evaluate quality food production in serving methods and presentation, menu and ingredient compatibility, flavor taste, texture and doneness.

