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University of Hawaii Maui College
CULN 120 - Fundamentals of Cookery

Course Alpha.
CULN

Course Number.
120

Course Title/Catalog Title.
Fundamentals of Cookery

Number of Credits.
4

Contact Hours/Type.

¢ Hour lecture (1)
e Hour other; explain (10)

4 cr. | hour lecture and 10 hours shop

Course Description.
Focuses on fundamental concepts, skills, and techniques of cookery. Includes the use of standardized recipes.

Covers basic cooking methods for meats, poultry, seafood, vegetables, and starches. Teaches identification, use and
maintenance of equipment, tools, and utensils in a safe and sanitary manner.

Pre-Requisites.
CULN 112 and CULN 123 both with grade C or better; or consent.

Co-requisites.
N/A

Recommended Preparation.
N/A

Is this a cross-listed course?
NO

Reason for Proposal. Why is this course being proposed or modified? This question requires specific
information as part of the explanation.

Changing this 5 credit “Lab” course into a 4 credit “Shop” course will essentially keep the hours spent in class the
same being that 1 credit = 3 hours of “lab” while | credit = 4 hours of “*shop”. Keeping this course at 5 credits
would result in an increase in contact hours for the instructor resulting in necessary “overload” pay. This course 1s
heavily based on hands-on skill development and students will greatly benefit from a higher ratio of shop to lecture
time. This change will reduce the lecture portion of this course by | hour while increasing the "shop" time by one
hour. The extra shop time has been added to reinforce the needed competencies and student learning outcomes
within the kitchen setting.

. Effective Semester and Year.

Fall 2015



13. Grading Method. What grading methods may be used for this course?
e Standard (Letter,Cr/NCr,Audit) (0)

14. Is this course repeatable for credit? How often can this course be counted toward a degree or certificate?

NO

15. Course Student Learning Outcomes (SLOs). DO NOT ENTER TEXT IN THE TEXT BOX BELOW. Click
on the yellow button "COURSE LEARNING OUTCOMES" and enter in that screen.

Course SLO/Competency

Identify and
cmiploy the
use of
standardized
recipes.
measuremen
ts portion
control
procedures
and basic

food costing.

Identify and practice
industry safety and
sanitation standards
including the safe
handling and
storage of food
products and
demonstrate good
personal hygicne
standards.

[dentify and salely
demonstrate
individual culinary
skills and practices
necessary in the
professional Kitchen
with emphasis on
cooking methods,
utilizing equipment
and tools of the
culinary trade.

Identify and
employ the
use of
standardized
recipes,
measurements
portion
control
procedures
and basic
food costing.

Detine and
demonstrate
prolessionalis
m and
tecamwork and
develop proper
work habits
and ethical
behavior in the
culinary
workplace.

Demonstrate knife skills, hand tool and
equipment operation, emphasizing proper
safety techniques.

lvi

i

Qutline the procedure for writing a
standardized recipe.

i

Compare and contrast roasting to baking,
poleing, smoke-roasting and spit-roasting.

Roast meats, poultry, and fish to the correct
doneness to develop the best flavor and texture
in the finished dish.

%

Define and describe the processes of braising
and stewing, noting the similarities and
differences.

Utilize standard weights and measures to
demonstrate proper scaling and measurement
techniques.

Rl

Identify and use herbs, spices, oils and
vinegar, condiments, marinades and rubs.

Perform basic fabrication tasks with meat,
poultry, seafood and variety meats.

Using the basic cooking methods, prepare
meat, seafood, poultry, and variety meats to
the proper doneness.

Identify the parts/components of a recipe.

Describe and use a standardized recipe.

Identify and use utensils, pots and pans and
demonstrate safe practices using stoves,
mixers, ovens, etc.

Define and describe the sautéing process.

Prepare a variety of foods using the sauté
techniques.

Evaluate the quality of sautéed items.

Define and describe the processes of pan-
frying and deep-frying.

Fry a variety of foods to their proper doneness.

Fry a variety of foods to their proper doneness.

Evaluate the quality of fried foods.

Define and describe the roasting and baking
processes.

Evaluate the quality of roasted items.

Define and describe the barbecue process.

Select and prepare meats and seasonings and
barbecue them to the appropriate doneness.

Evaluate the quality of barbecued items.
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Define and describe the process of grilling and
broiling.

Grill and broil foods to the proper doneness.

Evaluate the quality of grilled and broiled
items.

Define and describe the processes of braising
and stewing, noting the similarities and
differences.

Braise and stew foods to the proper doneness.

Evaluate the quality of braised and stewed
items.

Define and describe the process of shallow-
poaching.

Prepare shallow-poached foods properly and
produce a sauce that incorporates the cooking
liquid.

Evaluate the quality of shallow-poached items.

Define poaching and simmering and correctly
identify the temperature range at which each
occurs.

Poach and simmer foods to the proper
doneness.

Evaluate the quality of poached and simmered
foods.

Define and describe the boiling and steaming
process.

Prepare boiled and steamed foods to the
proper doneness.

Evaluate the quality of boiled and steamed
items.

Evaluate the quality of prepared meats,
seafood, poultry, and variety meats.

Identify a variety of fruits, vegetables,
starches, legumes and grains.

Prepare a variety of fruits, vegetables,
starches, legumes and grains using the basic
cooking methods.

Evaluate the quality of prepared fruits,
vegetables, starches, legumes and grains.
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Discuss professional ethics practiced in the
Industry.

lvi

Course SLO/PSLO

Identity and employ the use of standurdized recipes. measurements portion control

procedures and basic food costing.

Identity and practice industry safety and sanitation standards including the safe handling
and storage of food products and demonstrale good personal hygiene standards.

Identily and safely demonstrate individual culinary skills and practices necessary in the
protessional Kitchen with emphasis on cooking methods. utilizing equipment und tools

of the culinary trade.

ldentily and employ the use of standardized recipes. measurements portion control

procedures and basic food costing.

Define and demonstrate professionalism and teamwork and develop proper work habits

and ethical behavior in the culinary workplace.

Explain, examine and [Identify and practice Practice
demonstrate principles the basic principles standards in
and concepts of quality of culinary service, behavior,
food procurement and organization and  ethics,
identification, food  structure, sanitation lgrooming and

and baking preparation and safety in a dress

and cost controls, oodservice ppropriate to
service, and proper use 'operation to ulinary

of tools and equipment maintain the industry

to produce and serve a optimum health and professionals.
'variety of professional satisfaction of the
food items. consumer.
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16. Course Competencies.

(,umpetencv ) A A
'Dumonsuatu knife skills. hand tool and equipment operation, c_ni'[m-s_l}1|1° pmpu satuy lcchmquu S
Outline the procedure for writing a standardized recipe.

Compare and contrast roasting to baking. poleing. smoke-roasting and spll roasung

Roast mcdl's poulny. and {ish to the correct doneness to develop the best flavor and texture in thx, finished dlsh

Define and describe the processes of braising and stewing. noting the similarities and differences.

Utilize standard weights and measures 10 demonstrale proper scaling and measurement thhmques

ldmuly and use herbs. spices, oils and vinegar. condnm.nls marinades and rubs.
Perform basic fabrication tasks with meat, poullry s«_atood and variety meats.

Using the basic (.()()klnL methods. prepare meat, seafood. puullr) and variety meats to the pr propu,r doncmss
Identify the parts/components of a recipe.

Deser ibe and use a standardized recipe. - -

ldpnuty and use utensils, pots and pans and demonstrate safe p_rdcuct,s iEE]Ez_si&E;r_n_l_x:r_s_ ovens éit - R i gy Maowy o
Define and describe the sautéing process.

Prepare a variety of fo loods using the sauté techniques.
Evaluate the QUdlll) of sautéed items.

Define and describe the processes of p' n- -frying and dccp frying.

Fry a varicty of foods Lo their proper d donx.m\.

Fry a variety of mods to their proper do doneness
Evaluate the qualll-) of fried loods -

Define and describe the roasuno ; and bakmg proétsscs _
Evaluate the qualny'of' roasted items. i ) - |

Define and describe the barbecue process. - |

Select and prepare meats and seasonings and harb becue lhun 1o the appropriate doneness. ' - — & ]
Evaluate the quality of | barchuud items.

Define and describe the process of grilling and brmlmn

Grill and broil foods to the pi prop«.rdonmpbs T P Rl et o e e AT L L %
Evaluate the quality of grilled and broiled items.

Delmc and describe the processes s of braising and slewmu noting the similarities and differences.
Braisc and stew foods Lo the proper doneness. |
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Evaluate the quality of braised und stcwcd _lgerr}_s sl —o 58
Define and describe the process of shallow-poaching.

Prt,pai_'e §hallow-poached foods properly and produce a sauce tf th.n mcorporalcs the cooking liquid.

Evaluate the quality of shallow-poached i mms

Define poaching and simmering and correctl y identify fy the the u.mpcmtunc mngc .11 { which each occurs

Poach ‘I_nadsl.mmq foods to the proper doneness.
Evaluate the quality of pouched and simmered foods

Detine and describe the boiling and steaming process.

;Prc,p.lre bonied and steamt.d foods to the proper doneness.
Evaluate the qu.]]lly of boiled and steamed items.

Evaluate the quality of prepared meats, scafood' pou]lry, and 1 variety meats.

ldunul) a variety of fruits, vegetables, . starches. | aUmes and £rains.

Prepare a variety of fruits. \egctablcs starches, legumes and grains usmg the basic cookmg methods.
Evaluate the quality of prepared fruits, vegetables. starches. legumes and grains.

Discuss profusalondl ethics practiced in 1 the lnduslry

17. Recommended Course Content and Timeline. The course content facilitates the course competencies.
Course content may be organized by weeks, units, topics or the like.

e Week I: Review

o sanitation

o professionalism

o menus and recipes

o measurements and conversions
e  Week II: Flavors and Flavoring

o Herbs, Spices and Aromatics

o Flavor profiles
o Week III: Dry Heat Cooking Methods



s  Week IV: Moist Heat Cooking Method
e  Week V: Vegetables

e  Week VI: Potatoes, Grains and Pasta

o  Week VII: Principles of Meat Cookery
o Week VIII: Sauce Making

18. Program Learning Outcomes. DO NOT ENTER TEXT IN THE TEXT BOX BELOW. Click on the yellow
button "PLOs" and enter text in that screen. Program Student Learning Outcomes (PLOs) supported by
this course, If you are not a ""program'’ use the Liberal Arts PLOs, view them by clicking on ? icon to the
right.

Program SLO

Explain. examine and demonstrate prlnuplcs and conupls of quahly food procur«.mem and identification. food and bdklll“ preparation and cost |
contrals. service. and proper use of tools and equipment Lo produce und serve a variety ol professional food items.

ldcnut) “and pracllcc the basic pnnc1ples of <.ulmary service, organization and structure, sanitation and saluy in a foodservice opcralmn to
maintain the optimum health and satisfaction of the consumer.

Practice sl.mdardﬁ in behavior. ethics, grooming and dress uppmpndlu Lo culinary industry pI‘OILS\IOI]‘lIH

19. College-wide Academic Student Learning Outcomes (CASLOs). FIRST, fill out the CASLO grid located in
the UHMC_tab above. Click_-on_the HELP icon for tips on determining support for the CASLOs and indicate
your choices below by clicking on the box in front of each supported CASLO. NOTE: Our campus does not
use the Preparatory Level, Level 1 and Level 2 designations in the chart below.

E Creativity - Able to express originality through a variety of forms.
EfLevel 1

Lrlm.ll Thinking - Appl) LllllLd] lhmkmu slulls 10 Lttcuncly dddn.ss the Lhd“Cl’l‘lLS dnd solvu pmblum

Informanon Remev.ﬂ and Technology A(.cess evaluate. and utilize information effecuvely, ethically, and responsxbly

Oral Communication - Practice ethical and responuble oral communications appropndtely toa »dnety of audlences and purposes

Quantltatlve Reasonmg, Synlh«.sm, and articulate information using appropriate malhz.mducal methods o solve pmblcms of quantative
| reasoning 'u.unatdy and appropriately.

Written Lommumcatlon Wnle ctfectivel y to convey ideas [hdl meet lhe needs of speut' c audlcm.es and punposus

20. Linking. CLICK ON CHAIN LINK ICON IN UPPER RIGHT HAND CORNER TO BEGIN LINKING.

21. Method(s) of delivery appropriate for this course.

e Classroom/Lab (0)
22. Text and Materials, Reference Materials, and Auxiliary Materials.

e Labensky, Hause and Martel. On Cooking. Fifth. Prentice Hall, 2011, ISBN-10: 0-13-157923-1.

23. Maximum enrollment.
15 - Space and Safety Issues

24. Particular room type requirement. Is this course restricted to particular room type?

YES
Paina Kitchen Lab



25. Special scheduling considerations. Are there special scheduling considerations for this course?
NO
26. Are special or additional resources needed for this course?

n/a
27. Does this course require special fees to be paid for by students?

NO
28. Does this course change the number of required credit hours in a degree or certificate?

Lessens the amounts of credits for the CO, CA and the AAS in Culinary Arts.
29. Course designation(s) for the Liberal Arts A.A. degree and/or for the college's other associate degrees.

:“Degre"e e : “:ri-”rugram |Category I

\ssocmte_ in Arts: |L1hual Alls S |LE -_.El_g‘clif_c ) - .I i : o - _I
AS: | | e e il J
\ \S - [Cuhnm) Ans Culm"n_l_-y ;\rls - |PR Pmuam RLqLIITLanl o - -

BAb l Se———~ | ——— et T

e e e e e e s s

Dwelopmenlal/ Remedial: : |

30. Course designation(s) for other colleges in the UH system.
CULN 120, Hawaii CC, Kapiolani CC, Leeward CC, Kauai CC

31. Indicate the year and page # of UHMC catalog referred to. For new or modified courses, please indicate the
catalog pages that need to be modified and provide a sheet outlining those changes.

2014-2015 pages 40, 41 and 105

32. College-wide Academic Student Learner Outcomes (CASLOs).

btanddrd 1 Wntten (.ommunu.atlon
“ nte effectlvelv to convey ldeas that mLet the needs of specmc audlem.es and d purposes. |

Outu)me l 1 - Use writing to dlsu)\cr an(l .1rmulate ldeas [1 j

Oulcnme 1 5K ldentlf) and analyze the audlmce and purpose for any mtended cnmmunudtmn iO

Oulmmc 1. 3 Choose language, style, and nr;_,‘mlmlmn .1ppruprmu m p.lrmulal purposes .m(l audlcmes ‘ 1

Outmme 14- (vather mmrmatmn dnd doc,umenl sources approprlatel) 1 I

Ou(u)mt~ 1.5 - Express a main idea as a th(.slh, h) pnlhesn, or other approprmlc sl.)temem EO ]

Outwme 1.6 - Develop a main idea LlearI) and concmely mth approprmte content. |1

QOutcome 1.7 - Demonstrate a mastery of the conventions ul' w rmn mcludm;, grammar, spelling, and mechanics.

0
Outcome 1.8 - Demonstrate proficiency in revision and edltlnu 0
1

()utu)me 1. 9 Develop a persnnal wue m w nttul commummtmn !

Standard Quanutanve Reasomng
Synthesize and articulate information using appropriate mathematical methods to solve problems of quantative reasoning
auuratel) and .xppropn.xtel)

Qutcome 2 2.1 q- Appl\ numeru. gr‘lphu. and d sy mbolic slulls and ()thtl‘ forms of quantitative reasoning duuratel) and dppruprmte]) l() I

Outwme 2.2- Demomtrate mastery of nmthtmdtlcal cnncepls, 5kl“§, and applications, using technology when appropriate. 0

Qutcome 2.3 - Cnmmumute clearly and concisely lhe methods and results of quantitative problem solving. [l




Outu»mt 2.4 F()rmulate and tes( h) potheses usmg numerical e\(perlmentatmn 0

= — =

()utmme 2.5 S - Dd"nt quantitative issues and problems, gather relevant mtnrmatlon analyze thdt ml‘ormatmn. and present resulls | J

Outu»mo .6 - Assess the vahdlt} of staustlcal comlusmm il ]

'htandard 3- Informatmn Retrieval and Technology.
Access, evaluate, and utilize mformatlon effectlvelv. ethlcally, .md responsibly.

Outcome 3.1 - Use print and electmnu mformahon technologv Lthlcally and responsmly {0 J

Oulmme 1 2. Dunonstratc knO\\'ledue ()t l)dSIC \mal)uldr\ concepts, and npemtmns of mlormatmn retrieval and tuhnnlogy i J

Outeo |

|
Outcnme 3.. Re oum7e, |dentliy, dnd define an mformatmn need , I

Outcome 3 4 Access and retrieve mlorm.ltnm thmugh print and Lle(tl‘()ﬂlt' media, evaluating the auumq .md authenticity of tlmt ]O
information.

()utwme 3 S - Create, manage, organize, and communicate information through electromc medla. !0

()utu)me 6 - Reu»;.,mle gh.mgm;., lethnuloglcs and m.lkc mlormed t.houes ab()ut thelr appropnuteness and use. i() ]

btandnrd 4 Oral Communication .
Practice ethical and responslble oral communications appropnatel) to a variety of audiences and purposes.

()utu)me 4. 1 - ldcnul) .md .mal) z¢ the audunce .md purpose ( ol any mtended u)mmumutlnn

()utcome 4.2 ( mther, evaluate, selecl and urgdm/e mform.ttmn for the commumcatlon.

()lllutmL 4.3 - Use Idngua;.,c, tuhmques, dlld strute;.,le .lppmprl.lte to the dudlence and occasion.

()utcome 4 4- Spedk clearly and u)nl"d«.ntl), using the voice, vulume, tone, and urtuulatlon apprnprmtt tn the audience and
occasion.

Outc ome 4.5 - Summarize, analyze, and evaluate oral communications and ask u)herenl questlon.s as nuded

Outcume 4.6 - Use competent d uml expressmn to mltmte and sustam dlscussmns

btdntlard 5- ; Ll ltlcal lhmkmg
Apply Ll'lth'l] thmkmg skllls tn etfutwelv address the challenges and solve problems.

()utwme 5 1- Identlly and state pml)les, issues, arguments, and questions contained u{ a lmdy of mtormatu;h. i |0 I
()utu)mc 5.2 - Identify and .|n.tl)'1L;;s:ttn_l)t;)ns and underlying pm_nt_s (;i_\_lt\\ rtlatmg., Lo an lelle or pr ublem - |0_ .
.()utwme 5.3 Formulate l‘LSCdl‘Lh questions that requ;e-d_es;;phve ahd e'(plunutory analyses. S~ R T(T J
Outu)me 54- Rewgmlt and und_el_‘s_t.md mulhplemhs of inquiry, mdu(lln;. iny e?lg_.l_tw; h;tt.l;uds h.lsed on ()_ht.L—t‘\.ntlltn .md o ‘0---
anal) sls M
()utcome 52 :9 l“:a_luate a pmhlz_m_,alsung;as_llthg_l)etw;eh-relev mt_trdlrrtlevunt ['ucts, opmmns, dasumptlum, lssuts,_ v uluts, dlld I
biases throu0h the use of approprmtc evndeme. |
6ut7m:u 5 6 - Appl) prohlem -solving techmquu ‘md sl\llls, lmludlng t_ht_ruiés_of_lhgh t\nd |-()gI(d| quucn;;: S :_2 N
.E)_ut_tome 5 7 Synthesize information from various sources, drawing : ap;;t-)_prmte Londu;ton.s. _ $ I S o ‘6 |
0utu)me 5.8- (,nmmunu..lte cleurlv .md u)nusdv thL methods and results of logical reasoning. o |O

Out«.ome 5 9. Reﬂett upon and ev.lluate thelr thought processes, value system, ; dnd world vlews m wmpunson to those ot others. !0 I

‘Standard 6 - Creativity i
Ahle to express ori orlgmaht) through a vanety of forms,

()utwmc 6.1: (;enerdtc responses to problems and LhallengLs.lhrough mtultmn and non-lmedr lhmkmg =% I ]
(_)u_ttome 6.2 ’ P \plore (ln’el se app.r(mches to s_nh_m; a prnl)ltm hr a(_ldr.essm;. @ Lhullenue S |.l !
()utum_l-u 6.3: Sustain engagement in activities without a preconceived purh&sel ” TRy 2 i 2 !
Outcome 6.4: Apply creative principles o discover and express mew idens. P
Outcome 6.5: Demonstrate the ability to trust and follow one’s mstmv.ts in the dbsence of e\tcrnal direction e~ |2 : j
‘Outcome 6.6: Build upon or adapt the ideas of others to create novel expressions or new solutions. K

33. Additional Information



