
City College of San Francisco
Course Outline ofRecord

(~

~
(

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

F. Department Chairperson

G. Dean

II. COURSE SPECIFICS
A. Hours
B. Units
C. Prerequisites

Corequisites
Advisories

D. Course Justification

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

February 2012
Culinary Arts and Hospitality Studies
CARS 60D
Pantry and Cold Kitchen
RheaUrleMHftE)1--=~_-_........_-_---..;;;::::a.~==;.

Lecture: 1 weekly (17.5 total)
1.0
ESL 140 or placement in ESL 150 or higher
or completion of English 90 or 91 and/or
placement into English 92 or higher and
CARS 10 or CARS 10Q and CARS 20
None
None
This course gives students the opportunity to
focus on fundamental and specialized
culinary techniques used throughout the
industry. The knowledge and understanding
of these ideas will give students a
considerable advantage when seeking
employment in a professional kitchen.
No
Letter
o

III. CATALOG DESCRIPTION
Lecture and demonstration of the history, trends, and techniques ofpantry and the cold
kitchen.

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

A. Practice proper food safety and sanitation.
B. Properly and safely use knives, tools, and equipment, both classic and modem.
C. Discuss the history and trends ofpantry and cold kitchen techniques.
D. Discuss the techniques and cooking methods involved in pantry and the cold

kitchen.
E. Demonstrate an understanding ofplate construction ofpantry and cold kitchen

dishes.

V.CONTENTS
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A. Food safety and sanitation
1. Microorganism growth
2. Time and temperature control
3. Cross contamination
4. Cleanliness

B. Safety with knives, tools, and equipment
1. Knife safety including sharpness
2. Properly holding, using, and cleaning knives
3. Proper use and cleaning of tools (such as slicer and vacuum sealer)

C. History, trends, and application ofpantry and cold kitchen techniques
1. History ofpantry and cold kitchen
2. Current trends in pantry and cold kitchen
3. Classification of various pantry and cold kitchen techniques and preparations (such as

French and Russian vinaigrettes)
4. Physical and chemical reactions involved with pantry and cold kitchen techniques

(such as emulsification and thickening)
D. Techniques and cooking methods involved in the pantry and cold kitchen

1. Cold sauce structure including liquid, thickening agent, and seasoning
2. Condiments such as spreads and pickles
3. Salads composition (such as tossed and composed)
4. Sandwich and sandwich components including bread, spreads, fillings, and garnishes
5. Cold hors d'oeuvres (such as wraps, canapes, and filled pastries)
6. Proper use of produce including cleaning, fabricating and storing
7. Definitions (such as coulis or canape)
8. Proper spelling and pronunciation

E. Plate composition
1. Seasonality
2. Balance of acid, salt, and fat
3. Flavors (such as spicy, salty, and sweet)
4. Textures (such as crispy, crunchy, and creamy)
5. Colors of individual ingredients and of their combinations
6. Plating styles such as individual, family, or banquet

VI. INSTRUCTIONAL METHODOLOGY
A. In Class Assignment: preparation and cooking of recipe(s) and presentation of prepared

dish(es)
B. Evaluation

1. Preparation process, prepared dish(es), and presentation using criteria such as quality
of finished product, use of equipment, flavor and balance, plating, and knowledge of
techniques

2. A final exam which tests the student's knowledge of flavor profiling, texture,
construction, and appearance of a dish

C. Textbooks and other instructional materials
1. Textbook: Culinary Institute of America, Garde Manger - The Art and Craft of the

Cold Kitchen, John Wiley & Sons, New York, 3rd Edition, 2008
2. Library resources on topics such as cold hors d'oeuvres and history of the cold kitchen
3. Supplemental Materials provided by Instructor on topics such as modern techniques in
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garde manger, cold sauce structure, and salad composition

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