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Fundamentals of commercial food preparation for hotels, restaurants and bakeries. Skills 
for handling of professional kitchen equipment, tools and machinery through practical 
application. Preparation of breakfast, salads, sandwiches, artisan breads, breakfast 
pastries, cookies, plated desserts, cakes pies and tarts. Practice of sanitation and safety 
techniques; kitchen terminology; mathematics related to recipe conversions and 
measurements; organizational skills, accuracy and speed; introduction to food and 
customer service, including set-up, serving and clean-up. 

IV. MAJOR LEARNING OUTCOMES 
Upon completion of this course a student will be able to: 

A. Apply principals of sanitation and personal hygiene in kitchen. 
B. Safely and properly use and care for professional kitchen tools and equipment. 
C. Work with time constraints. 
D. Correctly employ kitchen terminology and equipment vocabulary. 
E. Create breakfast dishes, salads and sandwiches, breads, breakfast pastries, 

cookies, calces, tarts and pies. 
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F. Evaluate finished food products. 
G. Demonstrate proficiency in various areas of savory and baking and pastry 

production. 
H. Exercise consistent portion control skills. 
1. Convert recipe formulas to greater or lesser amounts. 
J. Calculate and analyze food-cost. 
K. Provide good customer relations and food service. 

V. CONTENTS 
A. Safety and sanitation 

1. Safety 
a. Accident prevention techniques and procedures 
b. Demonstration of safe lifting techniques 
c. Safe use of kitchen and bakery equipment 

2. Sanitation 
a. Personal hygiene 
b. Sanitation practices, food-temperature saftey zones, and storage 

procedures 
c. Cleaning of equipment and work stations 

B. Bake Shop 
1. Pastry math and measurements 

a. Weights and measures; balances, scales and volume measures 
b. Metric system and conversions 
c. Temperature measurement and control 
d. Recipe conversion 

2. Ingredients and baking chemistry 
a. Flours and gluten 
b. Sweeteners 
c. Dairy 
d. Thickening agents 
e. Leavening agents 
f. Fats, shortenings, and oils 

3. Baking and pastry terminology 
a. Equipment and tools 
b. Techniques and methods 

4. Yeasted artisan breads 
a. Definition, ingredients and production methods 
b. Fermenting, folding, and scaling 
c. Bread and roll make-up techniques 
d. Proofing and scoring 
e. Baking in professional steam-injected hearth oven; using loader and peels 

5. Laminated doughs 
a. Danish dough 

1. Definition, ingredients and production method 
2. Sheeting, handling of dough, and forming of shapes 
3. Proofing, filling, and baking 
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b. Croissant dough 
1. Definition, ingredients and production method 
2. Sheeting and handling of dough, forming of shapes 
3. Proofing and baking 

c. Puff pastry dough 
1. Definition, ingredients and production method 
2. Sheeting and handling of dough 
3. Applications and uses 
4. Baking 

6. Pies and tarts 
a. Pie dough: definition, ingredients and production methods 
b. Tart dough: defmition, ingredients and production methods 
c. Lining oftart pans and rings and pie tins 
d. Fillings and toppings 
e. Baking and assembling of tarts and pies 

7. Cookie doughs 
a. Definition, ingredients and production methods 
b. Types and shapes 
c. Dough make-up techniques and baking 

8. Choux paste 
a. Definition, ingredients and production methods 
b. Piping and baking 
c. Finished product assembly 

9. Cake and quickbread making 
a. Definition, ingredients and assorted production methods 
b. Recipe analysis and formulas 

10. Meringues and buttercreams 
a. Definitions, ingredients and production methods 
b. Uses and variations 

11. Creams, curds, ganache 
a. Definitions, ingredients and production methods 
b. Uses and variations 

12. Cake decorating 
a. Icing and glazing techniques 

1. Crumbcoating and icing cake with buttercream 
2. Crumbcoating and glazing with ganache 

b. Piping buttercream roses, rosettes, pearls and shells 
c. Making paper decorating cones; using cones to write with melted 

chocolate 
13. Plated desserts 

a. Definition 
b. Production and demonstration 
c. Sorbets and ice creams 

14. Sauces 
a. Definition of types and methods of production 
b. Uses 
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C. Savory Kitchen 
1. Knife skills 

a. Definition of the different types of knives 
b. Handling and use of various knives 
c. Development of cutting skills and techniques 
d. Sharpening skill techniques 

2. Service 
a. Terminology related to customer service and service equipment 
b. Communication skills and elements of good customer and food service 
c. "ServSafe" sanitation guidelines 

1. Holding of hot and cold food products 
d. Portion control in serving 

3. Food cost analysis and related mathematics 
4. Savory cooking terminology 

a. Equipment and tools 
b. Cooldng techniques and methods 

5. Herbs, spices and seasoning 
a. Definition 
b. Guidelines for using herbs and spices 
c. Building flavor profiles 

6. Breakfast station 
a. Eggs; using various cooking technique to produce a variey of egg dishes 
b. Meats; sausage, bacon, patties and sliced meats 
c. Pancakes; sweet and savory 
d. Special items; traditional and international dishes 
e. Potatoes, pasta, grains and rice dishes 

7. Salads 
a. Definition 
b. Various types oflettuces, vegetables and fruits 
c. Cutting, cleaning and storage techniques 
d. Basic types of salads by ingredient and function 
e. Salad dressings; temporary and permanent emulsions 
f. Garnishes 

8. Sandwiches 
a. History, origins, categories and styles 
b. Bread selection; varieties and how to choose 
c. Spreads; standard and compound 
d. Fillings; standard to exotic 
e. Slicing of meats; proper technique 
f. Wrapping and packaging 
g. Organization skills in set-up and making of sandwiches 

VI. INSTRUCTIONAL METHODOLOGY 
A. Assigmnents 

1. In-class assigmnents 
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a. Perform within time limitations the daily tasks related to a given 
production station in the kitchen or bake shop including: preparing food 
items such as breads, pastries, sandwiches and salads; using tools required 
to create food items; exercising portion control; cleaning and sanitizing 
work areas afterwards 

b. Critically evaluate quality of finished food products 
c. Oral presentations of students' projects such as individual herb and dessert 

projects 
d. Mathematical exercises for recipe conversion and food cost analysis 
e. Serve customers directly the food prepared by students 

2. Out-of-class assigmnents 
a. Readings in textbook 
b. Fill out assigmnent sheets related to readings 
c. Individual food presentation projects on topics such as desserts and herbs 

that include a written paper and a food item 
B. Evaluation 

1. Written quizzes and final exam that cover topics such as mathematics related 
to recipe conversions and food cost, students' knowledge of ingredients and 
their function, and students' mastery ingredients and procedure for key recipes 

2. Practical and manipulative tests on topics such as equipment identification, 
ingredient identification, knife skills using various fruits and vegetables, 
making pastry cream or creme anglaise, piping buttercream, making a paper 
cone and chocolate writing and decoration 

3. Demonstrated ability to perform specific skills such as forming a baguette, 
laminating croissant dough, icing a cake, or making an omelette and as they 
relate to the ability to produce items such as breads, breakfast pastries, cakes 
and breakfast foods 

4. Evaluation of food prepared by students in terms of flavor, appearance, 
texture and presentation 

5. Demonstrated ability to handle all equipment in a safe, sanitary and efficient 
manner at or above standard industry practices including: the bread oven and 
loader; the 60-, 30-, 20- and 12-quart mixers; the dough sheeter machine; the 
rotating rack oven; the proof box; the stove tops; food mill; food processors; 
silicon mats; meat slicers 

C. Textbooks and other instructional materials 
1. The Culinary Institute of America, Baking and Pastry: Mastering the Art and 

Craft, 2nd Edition, John Wiley & Sons, Inc., 2009 
2. Wayne Gisslen, Professional Cooking, 7th Edition, John Wiley & Sons, Inc., 

2009 
3. Library Resources in the Alice Statler Library 

a. Magazines and Periodicals such as "Art Culinaire", "Gastronomica", 
"Saveur", "Delicious" and "Pastry Arts & Design" 

b. Reference books such as "On Food and Cooking" by Harold McGee and 
"How Baking Works" by Paula Figoni 

c. Videos and DVDs on subjects such as the knife skills, sanitation, and food 
safety 
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d. Computer laboratory and related resources such as computer terminals 
printers, DVD and CD players, and internet access to sites such as 
"www.epicurious.com", and "www.chowhound.com" 

e. Laptop computers and projectors for presentations 
4. Supplemental materials provided by CARS Program 

a. Raw food materials and supplies 
b. Cooking tools and equipment 
c. Professional kitchen facility, bread oven and loader, ovens, balances, 

stoves, mixing machines, food processors, refrigerators, freezers, etc. 

VII. TITLE 5 CLASSIFICATION 
CREDITIDEGREE APPLICABLE (meets all standards of Title 5. Section 55002(a)). 
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