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University of Hawaii Maui College
CULN 123 - Culinary Basics

Course Alpha.

CULN

Course Number.

123

Course Title/Catalog Title.
Culinary Basics

Number of Credits.

4

Contact Hours/Type.

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

4cr. | hour lect. 10 hrs. shop per week

Course Description.

Identifies and practices in individual skill components necessary in the professional kitchen. Discusses, offers
practices in and demonstrates knife usage, fabrication, stocks, sauces, soups, thickening agents, cooking

methodology, weights and measurements. Utilizes safety and sanitation practices maintaining high standards of
professional ethics.

Pre-Requisites.

ENG 19 with grade C or better or plucement at least ENG 22, and MATH 22 with grade C or better or placement at
least MATH 82: 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.

Modify Existing Course



Changing this 5 credit "Lab" course into a 4 credit "Shop" course will essentially keep the hours spent in class the
same being that | credit = 3 hours of "lab" while I 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 is
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.

12. 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

. 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.

Competency/Course SLO

Identify and safely
demonstrate individual
culinary skills and
practices necessary in the
professional kitchen,
with emphasis on knife
skills. fabrication and the
basic cooking methods.
utilizing equipment and
tools of the culinary
trade.

Discuss and analyze the
function and ID of
ingredients and use them
to produce and evaluate
stocks, soups. sauces and
other tood products with
emphasis on balancing
proper flavors.
seasoning. textures and
pleasing visual
presentation.

[dentify and
employ the
use of
standardized
recipes.
measuremen
ts portion
control
procedures
and basic

tood costing.

Define and
demonstrate
professionalism
and teamwork
and develop
proper work
habits and
ethical
behavior in the
culinary
workplace.

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

-

Identify the parts/components of a recipe.

Describe and use a standardized recipe

Outline the procedure for writing a standardized
recipe

Write a standardized recipe

| R &I

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

Define and describe the saute process

Prepare a variety of foods using the saute technique

Evaluate the quality of saute items

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

Fry a variety of foods to their proper doneness

g R R ) Rl

Evaluate the quality of fried foods

Define and describe the roasting and baking
processes.

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

” R’ &

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

Define and describe the process of grilling and
broiling

Grill and broil foods to the proper doneness

R R

Evaluate the quality of grilled and broiled items

R’

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 fef]

Define and describe the boiling and steaming process

Prepare boiled and steamed foods to the proper
doneness

R R RA| | BR &R

Evaluate the quality of boiled and steamed items

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

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

Evaluate the quality of herbs, spices, oils, 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

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

Define stock and describe its uses

Identify different types of stocks

(R &

List the basic ingredients needed for making stocks

Describe the functions of the ingredients

RIRL

Describe the process of making stocks

Prepare a variety of stocks

IRl

Evaluate the quality of a properly made stock

Define, describe and explain the purpose of sauces

Identify and prepare the grand sauces

Prepare a variety of non-grand/classical sauces

List the basic ingredients needed for making grand
and non-grand sauces

Rl [RIRIRL

Describe the functions of the ingredients in sauces

Evaluate the quality of a properly made sauce

2R

Define and describe soup and identify its two basic
categories

Prepare a variety of soups from each category

Describe the process of making each category of soup

SR &

Evaluate the quality of a properly made soup

Discuss and demonstrate professional ethics and
teamwork practiced in the Industry.




Course SLO/PSLO Explam, examineand ﬂdentify and practice Demonstrate [Practlce
demonstrate principles and Ithf: basic principles of skills in various standards in
concepts of quality food culmary service, areas of the behavior,
jprocurement and orgamzanon and fculinary fethics,
identification, food and Istructure sanitation hierarchy: human ?grooming
baking preparation and and safety in a relations, and dress
cost controls, service, and foodservrce operation [leadershlp and :appropriate
proper use of toolsand  to maintain the personnel to culinary
'equipment to produce and optimum health and Imanagement, ?ndustry
serve a variety of satisfaction of the  ethical decision professionals.|

» A, professional food items. consumer makmg & _i ] I

Identify and safely demonstrate individual culinary skills and M E |

knile skills. fabrication and the basic cooking methods. utilizing
equipment and Lools of the culinary trade.
Discuss and analyze the function and ID of ingredients and use | e l
them to produce and evaluate stocks. soups. sauces and other food |

|

practices neeessary in the prolessional Kitchen. with emphasis on ‘

products with emphasis on balancing proper flavors, seasoning,
textures and pleasing visual presentation.

Idr.nul\ and employ the use of standurdized ruupcs measurements E
portion control procedures and basic lood costing.

Deline and demonstrate profusnonallsm and teamwork and ‘_ '
develop proper work habits and ethical behavior in the culinary
workplace. i |

| @'I

16. Course Competencies. DO NOT ENTER TEXT IN THE TEXT BOX BELOW. Click on the yellow button
"COURSE COMPETENCIES/ISSUES/SKILLS'" and enter text in that screen. Course competencies are

smaller, simpler tasks that connect to and facilitate the SLOs.

Competency

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

Identify the parts/components of a recipe.

Describe and use a standardized recipe

Outline the procedure for writing a standardized recipe

Write a standardized recipe

Identily and use utensils, pots and pans and demonstrate sate practices using stoves, mixers, ovens, efc

Define and describe the saute process

Prepare a variety of foods using the saute technique

Evaluate the quality of saute items

Define and describe the processes of pan-frying and deep-frying
Fry a variety of foods to their proper doneness

Evaluate the guality of fried foods

Define and describe the roasting and baking processes.

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 tinished dish

Evaluate the quality of roasted items

Define and describe the barbecue process

Select and prepare meats and scasonings and barbecue them to the appropriate doneness

Evaluvate the quality of barbecued items

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

Deline and describe the processes of braising and stewing, noting the similarities and differences

Braise and stew {oods 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 liguid

Evaluate the quality of shallow-poached items

Detine poaching and simmering and correetly identify the temperature range at which cach occurs
Poach and simmer foods to the proper doneness

Evaluate the quality of poached and simmered foods

Delfine and describe the boiling and steaming process




Prc.pdrg bOllLd and steamed foods lo__lhx. propu donmus o - o
E\ aluate the qu‘lllty of boiled 'md steamed items

Ullll/L standard wclﬂhts and measures 10 demonstrale pl oper smlmg and mcasunumnl chhmquu

ldcnuty and use herbs. spices, oils and d vinegar, condiments, marinades and rubs ‘
4

Evaluate the qu.xlll) of herbs. spices. oils, vincgar, Londlmcn& m'mnddu zmd rubs

Perform basic fabrication tasks with meat. poultry, seafood and variety mum
Usmo the busic cooking methods, prepare meat. suatood poultry. and variety meats 10 the p pmpc.r dongncss
Evaluate the quahly of prepdrcd mcala , seafood, poullry and variety meats

Define stock and describe its uses - -
ldcnuly ditferent types of slocks_ i R = . S |
List the basic muudanls needed for mal\lpt_: :tocks

Describe the lunulons of the ingredients

Describe lh_&, process ol making stocks
Preparc a variety of stocks
Evaluate the quality of a propmly madu slock

dec dumbc and cxplam the purpose of .sauu.s

ldululy md prepare the grand sauces
Prepare a variety of non- grand/cl'dssmal sauces

List the basu ln“lLdanl\ needed for mdkmq grand Jnd non-grand nuus -
Dcscrlbc, the functions of the murcdu,ms in sauces [

Evaluate the qlml_u)_ol_'l [TO[I.II)’ mad_c sauce - -
Define and describe soup and 1dml|fy 1ts wo baslc Lalcgorn.s

Prcbarc a \a-ncly of soups from each LdlL&.Ol) -
Describe the pl?):ﬂbs_(-)[_lﬁdklng each category of soup WA i e =« L0} e
Evaluate l_hu_ quality ofa pmpul)' made soup

Dmuss and dunoneuatc prolcsslonal ethics and | ledm\mrk pracllud in 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 & lI: Basic training
o Knife Skills
o Weights and Measurements
o Recipes and Conversions

e Week lII & [V: Fabrication

o Chicken
o Beef

o Pork

o Fish

e  Week V & VI: Dry Heat Cooking Methods
o Saute/Stir Fry
o Roasting/Baking
o Pan Frying/Deep Frying
o BBQ
e Week VII & VHI: Moist Heat Cooking Method
o Stewing
o Braising
o Poaching
o Steaming
o Boil/Simmer
o Sous Vide
s Week IX & X: Stocks

o Chicken
o Beef
o Fish

o Week XI & XII: Soups
o Clear Soups
o Cream Soups



o  Week XIII & XIV: Sauces
o Grand Sauces
o Non-grand Sauces
e Week XV: Assessments

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 bI O
Explain. examince and demonstrate pnnuplus and concepts of quallly food procurement and identification. food and baking prcpar'mon and cost
controls, service. and proper use of tools and quupmpm 1o pmduu, and serve a variety of prnlussmna] food 1luns

ldunuly and pracucc the basic pnnuplcs ofculmdry service. orqammuon and structure. sanitation and satcly in a foodservice opumon o
maintain the optimum health and satisfaction of the consumer.

Demonstrate skills in various arcas of th Lulmaly hicrarchy: human relations. luldk,l\hlp and personnel management. ethical decision mal\mQ
Pmcuu. standards in behavior, ethics, grooming and dress appropriate to Lulmaly industry proh.ssmnals

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.

@' Creativity - Ahle to express originality through a variety of forms.

@Le\el |

| Lrltlcal Thinking - Apply critical thinking skills to effectively address the challenges and solve pmhluns

Information Retrieval and Technology - Access, evaluate, and unlue information efitcnvdy, ethically, and responsibly.
_ i Preparatory Level

Oral Communication - Practice ethical and responsible oral communications appropriately to a variety of audiences and purposes.

@chel 1

| Quantitative Reasoning - Synthesizc and articulate information using appropriate mathematical methods to solw problems of
quam'mu. rusomng d(,(.llldl(,l) and ﬁppmprml«.ly\

Wntten Commumcatlon Write effectively to convey ideas lhdt meet the necds of specific audu,mes and purposes.

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

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

o  Classroom/Lub (0)

22, Text and Materials, Reference Materials, and Auxiliary Materials.

e Labensky. Hause and Martel. On Cooking. 5th. Prentice Hall, 2011, ISBN-10: 0-13-157923

23. Maximum enrollment.
18- Safety and Space reason
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 overall credit requirement 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 collegc's other associate degrees.

I-)(-at-'rt_e Program | (,dteg.,ory

Associatein Arts:  [libelAns |LE-Blecthe
i e _T__ e = = _ll_____.._______ —_—
A_\S_ S |Cu]1n‘u V_An?_m%{l_l - |PR - Program Ruquuumunl - i
.i‘_:\_é:_.___ S — | e e - | e e

BT O AL o o L. RN L -

Dev elopmenml/ Remedial: i |

30. Course designation(s) for other colleges in the UH system.
CULN 123 Hawaii CC. Kapiolani CC, Leeward CC. Kauai CC

31. Indicate the year and page # of UHMC catalog referred to. For new or modificd 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. Lollegc -wide Academic Student Learner OutLomes (LA LOS)

Oulwme 1. 9 Develop a personal \oue inw rlllen tommummlmn.

Standdrd 1- V\rntten (.,ummumcatl(m - - i = > .
Write effectively to convey ideas that meet the needs of specmc 'mdlemes and purposes. :
mul)me_l 1 -_Us_t_\\_rllmg_, to dlsune and .I;l_lL:i‘;_lg .Zie..; N S . TI
()utu)mc_l . lEen_hl—y and ah;l)_f;é_the ;l;dl;l_lt;:_d;l(] _p_;xrpose- l_nr any mtended wmmumc_a_l_l:); N T & I_2_
.()utcome 1.3 - Choose language, style, and organization appropriate to p.lrllcul-._lr_[;u_ri)me :md ;1-|d|en_c;:: o - q'l 1
‘Outcome 1.4 - Gather intormation and document sources appropriately. P _"iZH
‘Outcome 1.5 - Express a main idea as a thesis, hypothesis, or other appropriate s(utémcnl.- - - _ _ ll
‘Outcome 1.6 - Develop a main idea clearly and concisely with approprmtt content, o T !.l_
.()utu)me 1.7 - Demonstrate a mastery of th_C()l_l\_';lllons of writing, |n¢.ludm«l grammar, spdh;:nd_in;':hju;l:s - 1| l_
‘Outcome 1. 8 Demonstrate proﬁuemy m rewsmn and editing. T T T L I I g
e e o S=HES S8 e RSN ____!,__

btandard 2 - Quantitative Reasomng |
Synthesize and articulate information using appropriate mathematical methods to solve problems of quantative reasoning accurately |
and appropriately.

Outu)mc 2.1 - Apply nunuru, gr.lphlc, dll(l symbolic sl\ll]s dnd other forms ()t quantltauve re.lsumno JCLul‘dtL‘l) and dpproprmtd\

Outcome 2.2 - Demonstrate mastery of mdthemallul concepts, skills, and applications, using lechnolo gy when appropriate.




()ulumle 2.3 Lommumc 1tc de.nrlv and umusel) llu methods and results of quantitative prublml .solvmg., 0

()ulcnme 2 4 - Formuldle And test h) putheses usmg numerlc |l e‘{penmcntdlmn.

()ulcume 3 Dd’ne quantlt.ltne issues and prohlcms, g4 nter relevant information, .mal) 7e that |nlnrm.mun. ‘md prcsenl resulls.

()utcumt 6 Assess the \ahdlty of statistical conclusions.

 — 1 = =
| | <=

i b L

Standard - Information Retrieval and Technology.
Access, evaluate, and utilize information et‘tectlvel), ethlcall) , and responsibly.

Outcnme .1 - Use print and electrnmc mfnrmatmn technology ethlcally an(l responsnl)lv ! | J
Oulu)mL %.2 [)emunstratc knm\lcdue ot haslc mcahul.lr\ cumepts, ‘md uperatmns of mlornmtmn retneml and tuhnolop. Irl |
Oulcnme 33- Reu)gm/e, ldentlfv, .md detme an mformatmn netd (2 I
‘Outeome 3.4 - Access and retrieve mtormalmn through print dlld clutmmc mcdm, lluatmg the aceuracy and .nulhumul) of th.ll 12
mform.llmn.
St e T R S S . cne e e =

()utcome .5 - Create, manage, organize, and communicate information through elettromc medla.

____N.i._.

()utu)me 3.6 - Recognize ch.mumg tu.hnnln;.,n.s dl]d make mlnrmed Lh()ILCS dl)nut lhelr .|ppr0pr|.|lenus and use.

St‘mddrd 4 - Oral Communication
Practice Lthlcal and respunsnble nml u»mmumcatums apprupnatdv lo a \.met) of .mdlences and purposes.

[SANSY

()ulmme -l l - ldenuf\ .m(] .mahn lhe uudwnce .md purpose of any mtulded mmmumc m(m.

()utu)mL 4 2- (.valher, ev aluate. elect and orgunue information for the wmmumcatwn.

()ulwmc - Use lanouage tenhmques, and straleuws .lpproprmte to the uudn.me and mcasmn.

()utwmb 44 - Sptak dedrly and confi dently, using the voice, volume, tone, and artuu]dtmn approprlate to lhe dudleme and occasion.

I\J|I\J:
I

()utwmc 4.3 Summarlle. analyze, and evaluate oral communications and ask u)herent questions as needcd

—_——— e — |
Sy
| B [, ) i

()utu)me 4 6 - Use competent oral expression to initiate and susmm dlscussmns. }2
Standard 5 - Critical Thinking I LT T TS A T A Rl [E
Apply crmcal thinking skills to effectively address the Lhal]enoes and solve problems. ’
Outcnme 5 l Idelit_li'_\_d_nd_st_z_lte [Elé;lis,_ lssu;:.s_,. ar;.,ummts, dl‘ld .questmns L()Il_l‘ll_llgd_ ll_l d_la :)t_m_f(_)r_m_at;)n_ P e e —---—-;. I—_!
Qutcome 5.2 - l(anuI'\ (lll(l d_l;dl:-lﬁ assurhptums I.md underlvmg points of view relallhg_, to an issue or prohlun_ - |I |
()htu)hht 5 F()rmulale_risearuh questmns that requnre descriptive and explanatory analyses. R __l_l_ __i
()ulcnme 54 - Re n:'m/e and understand multiple modes of lﬂ(]:l_ll‘;:ndlldll-l‘; inv esu"atne- methnds lmsul on ubserv lli.()l; .md ahui) s;s|l “
()utwme 5.5 - Evaluate a problem, distinguishing between relevant and irrelevant fucts, opinions, assumptions, issues, values, an-(] _biases i ]
through the use ()f appruprth ewdeme ,
()utu)me 5 6 - \ppl) prol)lem s()lvmu tuhm-q_uc.-s_ .u;d IIIT&, l_nLGdl_ng_thL rulcs_ofloglc and Iuglczll sequence. - i . ] I_
Oulcnme 5 7 - Synthesize mfurmdtmn l;ohl_\:a;';u;so_l;r;s, dra_wm;., dppruprl.lte conclusmns. et R gt Bt L | l_
(;lcumc S. 8._(:n_l-m.l;n;;a_lé Llearl\' md m_n_u_sz‘l_\_ ihc methods and results ot IOUIC(II reusnnmu. S - _|_l_. l
Oulcume 5 9_ il;ﬂ;d_u_p_un;r_u_l_ ;v_ﬁluat; th_elr_thhu:h_t [_)rocesses, v(;lue sy stem, .md world views in wmparlson lo thn;é ol_ ulhers. | 1
btandard 6 CI‘edthl_l;_" IS B gl
Able to express originality through a varlct) ul' forms. |
Outcome 6.1: Generate resphnses fo problems and cha_ll_en_ges th;'(Tugh_lntIntl_on;n:lhm—lhned: thmh_mg T, By e, _"2 _]
()utwme 6.2: lxplon dnLrse abi);';;;uhes to 5()i;1rlz:pr(lblenl or lddrcssm;_, a Ll;d";n'_ . S TZ_ J
Outtome (.3. Sﬁstam enuag.,emmt in activities without a pr_‘éé;ncened purpose. TR~ ) _ B i2 i
()ulu)me 6.4: Appl) creative prmuple to dls:o:'eh‘ ‘;nd Lvl);é_s:_he\; h;o.:ls - S ‘2
Oulcnme 6 S: Demnnstmte the al)lllty to trust .md tulluw unc S n;st_lhc_l_s in the ahsence uf e\ternal dlreclmn TR i S e .i’.Z_
()ulme 6. () Bmld upon or .ldapt the lde.ts n;'_nl_ho:r; to create nm_el L\l-)_l':%l()n; ;r n;\s ;(iuth;nh. - _ - '2___;

33. Additional Information



