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I. GENERAL DESCRIPTION
A. Approval Date
B. Department
C. Course Number
D. Course Title
E. Course Outline Preparer(s)

F. Department Chair

G. Dean

Tannis Reinhertz C/ ---------~~=--- --
; -----_._._---- ---

II. COURSE SPECIFICS
A. Hours

B. Units
C. Prerequisites

Corequisites
Advisories

D. Course Justification

E. Field Trips
F. Method of Grading
G. Repeatability

I

It

Lecture: 4 weekly (70 total)
Laboratory: 20 weekly (350 total)
5
Admission to the CAHS Program. ESL 140,
or placement in ESL 150 or higher.
None
Math El or E3
This is the first in a series of two culinary
classes, CAHS 10(Q) and CAHS 20. This
class is mandatory for first semester students
seeking a degree in Culinary Arts or Food
Service Management.
No
Letter

°
III. CATALOG DESCRIPTION
Fundamentals of commercial food preparation for the hospitality industry. Skills for handling
professional kitchen tools and equipment through practical application. Preparation of various
hot and cold savory dishes and various baked goods. Practice of food sanitation, safety
techniques, kitchen mathematics and terminology, organizational skills, and introduction to
customer service.

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

A. Apply principles of food sanitation and personal hygiene in the kitchen.
B. Safely and properly use and care for professional kitchen tools and equipment.
C. Work within time constraints.
D. Correctly employ kitchen tenninology and equipment vocabulary.
E. Create dinner entrees, starches, vegetables, sauces, sandwiches, pasta dishes, cookies,

pies, basic yeast dough, quick breads, cakes, tarts, and basic French pastries.
F. Evaluate finished food products.
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G. Demonstrate proficiency in various areas of savory cooking, baking and pastry
production.

H. Exercise consistent portion control skills.
1. Convert recipe fonnulas to greater or lesser amounts.
J. Calculate and analyze food-cost.

K. Provide good customer relations and food service.

V. CONTENTS
A. Sanitation

1. Personal hygiene
2. Proper food sanitation practices, food-temperature safety zones, and storage procedures
3. Cleaning of equipment and work tables

B. Safety
1. Accident prevention techniques and procedures
2. Demonstration of safe lifting techniques
3. Identification and safe operation of kitchen machinery
4. Identification and safe use of knives and tools in Student Tool Kit

C. Kitchen/Bake Shop math and measunnent
1. Weights and measures; balances, scales and volume measures
2. Metric system and conversions
3. Temperature measurement and control
4. Recipe conversion
5. Food cost analysis and related mathematics

D. Ingredients and food chemistry
1. Flours and gluten
2. Sweeteners
3. Leavening agents
4. Fats, shortening and oil
5. Dairy products

E. Kitchen/Bake Shop tenninology
1. Equipment and tools
2. Techniques and methods

F. Knife Skills
1. Identification of various types of knives
2. Handling and use of various knives
3. Development of cutting skills and techniques
4. Use of butcher steel and sharpening stone

G. Savory Kitchen
1. Fruit preparation

a. Definition, classification and identification
b. Purchasing and storage
c. Cuts and usage

2. Salads
a. Definition
b. Various types of ingredients (lettuces, fruit, vegetables, proteins)
c. Cutting, cleaning and storage techniques
d. Basic types of salads by ingredient and function
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e. Salad dressings; temporary/pennanent emulsions and uses
3. Sandwiches

a. History, origins, categories and styles
b. Bread selection; varieties and how to choose
c. Spreads; standard and compound
d. Fillings; protein, vegetable, non perishable
e. Preparation and presentation
f. Organizational skills and proper handling/food sanitation

4. Herbs, Spices, and Seasoning
a. Definition
b. Purchasing and storage
c. Guidelines for usage
d. Building flavor profiles

5. Cooking Methods
a. Definition
b. Dry versus moist heat cooking methods
c. How to determine which cooking methods to utilize
d. Individual cooking methods

H. Bake Shop
1. Pies

a. Pie dough; definition, types, ingredients and production methods
b. Assembly; blind baking, crimped, fluted and lattice tops
c. Fillings and toppings
d. Baking

2. Basic Yeast Dough
a. Definition, ingredients, production methods
b. Fennenting, punching, scaling
c. Roll and bread make-up techniques
d. Proofing and baking

3. Quick Breads
a. Definition, ingredients, and production methods
b. Various types and formation
c. Proper baking

4. Basic Creams and Syrups
a. Definitions, ingredients, production methods and uses
b. Simple and dessert syrups
c. Whipped cream
d. Meringues; French, Swiss and Italian
e. Pastry cream
f. Vanilla custard sauce (Creme Anglaise)

5. Tarts
a. Definition, types of dough, ingredients and production
b. Lining of tart pans and rings
c. Baking with ingredients, baking blind and filling later
d. Glazes and glazing

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

7. Puff Pastry
a. Definition, ingredients and production method
b. Dough lamination
c. Rolling and handling of dough
d. Application and uses
e. Baking

VI. INSTRUCTIONAL METHODOLOGY
A. Assignments

1. In-class assignments
a. Perform within time limitations the daily tasks related to a given production station

in the kitchen or bake shop including: entrees, starches, vegetables, sauces,
sandwiches, salads, breads, and pastries; using standard kitchen appliances and tools
required to create food items; exercising portion control; cleaning and sanitizing
work areas at the end of each class.

b. Critically evaluate quality of finished food products.
c. Mathematical exercises for weights and measurement and recipe conversion.
d. Serve customers directly the food prepared by students

2. Out-of-class assignments
a. Readings in textbook, lab manual, and websites to be prepared for the next day's

production.
b. Use of Moodie Insight (CCSF provided online course management software) to

review kitchen tools, utensils, equipment, Student Tool Kit, check station
assignments, and current and up-coming menus.

B. Evaluation
1. Written quizzes, test, midterms and final exam that cover topics such as mathematics

related to recipe conversions and food cost, knowledge of ingredients and their
function, safety, proper food handling, and station set up.

2. On-line quizzes through "MoodIe Insight" to demonstrate knowledge in areas such as:
safety, proper food handling, measurement, cooking techniques.

3. Practical and manipulative test on topics such as knife skills using various fruits and
vegetables, making mayonnaise, pie dough, pastry cream and a French omelet.

4. Demonstrated ability to perform specific skills such as forming yeast rolls, baking puff
pastries, making various knife cuts such as brunoise, julienne, and bias cuts, as they
relate to the ability to produce items such as bakery, make soups, salads and entrees.

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

6. Demonstrated ability to handle all equipment in a safe, sanitary and efficient manner at
or above standard industry practices including; 60,30, 20 and 12 quart mixers, rotating
rack oven, dough divider, convection ovens, meat slicer and food processors.

C. Textbooks and other instructional materials
1. Wayne Gisslen, Professional Cooking, 7th Edition, John Wiley & Sons, Inc., 2009
2. Ronald Ng, Volume 10Q class reader/lab manual, CCSF Bookstore, 2010
3. Library Resources in the Alice Statler Library

a. Magazines and Periodicals such as "Art Culinare", "Gastronomica", "Saveur",
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"Delicious" and "Pastry Arts & Design".
b. References books such as "Baking and Pastry: Mastering the Art and Craft" by The

Culinary Institute of America, "How Baking Works" by Paula Figoni, and "On
Food and Cooking" by Harold McGee.

c. Videos and DVDs on subjects such as knife skills, sanitation, and food safety.
d. Computer laboratory and related resources such as computer terminals, printers,

DVD player, 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 CAHS Program

a. Raw food materials and supplies
b. Cooking tools and equipment
c. Professional kitchen facility, ovens, stoves, mixers, food processors, refrigerators,

freezers etc.

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