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Instructor: 
Office Location: 

Office Hours: 

Phone: 
Class Time(s)/Sections: 
Email: 

Course Description: 

This course examines the fundamentals of food preparation and cookery emphasizing high standards for 

preparation of meat, poultry, seafood, vegetables, soups, stocks, sauces, and farinaceous items. (4 sch: 2 hr. lecture, 4 hr. lab) 
Textbook(s) and Material(s):

The Professional Chef, 8th Edition, The Culinary Institute of America, John Wiley & Sons, Inc., 2006.
35mm Camera (standard, digital, or disposable) 
Student Learning Outcomes:


Upon completion of this course, the student will be able to:

1. Explain and demonstrate the proper procedure for reading and following a recipe. 

a. Examine terminology related to culinary arts. 

b. Analyze the structure of a standardized recipe. 

c. Apply basic math skills to basic recipe conversions. 

d. Utilize weights and measures to demonstrate proper scaling techniques. 

e. Perform cost analysis of various recipes. 

2. Explain and demonstrate utensils and equipment used in commercial kitchens. 

a. Demonstrate knife skills including all classical cuts. 

b. Explain and demonstrate hand tools, pots and pans, and other equipment operation emphasizing proper safety and sanitation. 

c. Explain and demonstrate knowledge of kitchen etiquette and mise en place. 

3. Explain and demonstrate various cooking techniques and identify specialty ingredients. 

a. Explain and demonstrate the preparation of various soups, stock, and sauces utilizing the correct ratio of ingredients. 

b. Identify, fabricate, and prepare various meats, seafood, and poultry emphasizing quality and freshness. 

c. Identify and prepare various vegetables, starches, and farinaceous items emphasizing quality and freshness. 

d. Identify and use herbs, spices, oils, and vinegars emphasizing quality and freshness. 

e. Determine the application of processed and/or convenience foods.

Attendance:

Regular class attendance and punctuality are MANDATORY.  However in the event of an unforeseen absence, all arrangements for completing missed work are to be made with the instructor.  It is the student’s responsibility to initiate these arrangements.  

Excessive absences may result in loss of credit for the course concerned as well as loss of grant refunds and/or financial aid eligibility.

The nature of the educational programs at Coahoma Community College is such that it is necessary for every student to attend class regularly.  Instructors will keep accurate class records and those records will become part of the student’s official record.

NOTE:  In the event of inclement weather, the President may cancel classes.  Students are advised to listen to the TV or radio for an announcement.  Absence without an official closure is treated as an unexcused absence unless there is a danger for the student to drive.

Absence from Class for School Sanctioned Activities


Students who are absent from class due to participation in an officially sanctioned school activity must present notice of the event to the instructor (at least one week prior is desirable) and request advance assignments. If the student is passing the course, the request for make-up will be honored. If missing the class will endanger the student's academic success, the instructor will notify the activity sponsor; the sponsor and the instructor will determine a decision regarding the student’s participation in the activity. In  general, the decision will reflect the philosophy that students attend college for educational purposes, and participation in activities outside the classroom is recognized as a lower priority.

Make-up Policy:


Make-up tests will consist of a practical evaluation as well as a written portion 
primarily composed of essay questions.  The test will be given at a time agreed 
upon by the student and instructor not to exceed one week (5 days) from the 
original test date.  Daily quizzes can not be made-up therefore making attendance 
and punctuality pivotal.  All assignments are due as scheduled unless otherwise 
altered by the instructor.  Late assignments will be penalized!

Cheating Policy/Plagiarism:  

Zero tolerance!

Electronic Devices in Class:

The use of student CELLULAR PHONES, pagers, CD players, radios, MP3 PLAYERS, I-PODS and similar devices is prohibited in the classroom and laboratory facilities.
Non-Discrimination/Disability Policy:

The Board of Trustees of Coahoma Community College has adopted a policy assuring that no one shall, on the grounds of race, color, national origin, sex, or disability, be excluded from participation in, be denied benefits of, or otherwise be subject to discrimination in any program, activity, or employment of Coahoma Community College. 

Coahoma Community College is committed to ensuring equal access to an education for enrolled or admitted students who have verified disabilities under Section 504 of the Rehabilitation Act of 1973 and the Americans with Disabilities Act of 1990. College policy calls for reasonable accommodations to be made for eligible students with verified disabilities on an individual and flexible basis. To receive disability support services, a student must register with the designated OCR (Office of Civil Rights) coordinator and provide appropriate documentation verifying the disability. 

For additional information, students may review page 16 of the Coahoma Community College 2011 – 2013 Catalog and/or contact the OCR (Office of Civil Rights) coordinators: Academic  Coordinator – Evelyn Washington at 621-4148 or e-mail ewashington@coahomacc.edu; Career and Technical Coordinator – Anne S. Clark at 621-4220 or e-mail ashelton-clark@coahomacc.edu.

Method(s) of Evaluation: 
Activity 1 
 100



Activity 2 
 100



Activity 3 
 100



Activity 4 
 100



Test I 
   
 100



Test II           
 100



Test III          
 100



Test IV          
 100



Test V         
 100



Quizzes
 100



Final             
 300
Practical/Written/Portfolio




   
1300

The total accumulated points will be divided by 13.

Grading Scale/System:

A – 92-100

B – 83-91

C – 74-82

D -  65-73

F – below 65

I – Incomplete

W – Withdrawal

Z – Unassigned Grade

