MAUI COMMUNITY COLLEGE

COURSE OUTLINE 

1. ALPHA & NUMBER

Food Service 70

FSER 70

COURSE TITLE 


Advanced Cookery

NUMBER OF CREDITS 

5 Credits

DATE OF OUTLINE 

October 15, 2003

2. COURSE DESCRIPTION
Provides practice and theory in the art of ala carte and 

banquet food production as found in quality hotels and specialty restaurants.

3. CONTACT HOURS/TYPE 
2 hours lecture, 9 hours lab

4. PRE-REQUISITES

FSER 21, 46, 48, 50, 52, 54, and 60 with at least a C, or 

consent.

CO-REQUISITES

RECOMMENDED PREPARATION

APPROVED BY: ________________________________________ DATE: _______________

5. GENERAL COURSE OBJECTIVES

This course is designed to teach principles and theory in the art of ala carte and banquet food production as found in quality and specialty restaurants.  Provides practice in the development of advanced cookery skills.   

6. STUDENT LEARNING OUTCOMES.  For assessment purposes, these are linked to #7, Recommended Course Content.

On successful completion of this course, students will be able to:

a.
Explain and demonstrate advanced methods of cookery.

b.
Identify and cook basic and specialty seafood, poultry, meats, vegetables, and starches.

c. Discuss the importance of, and demonstrate proper mise en place for ala carte and banquet cookery.

d. Identify, properly use, and maintain equipment, tools, and utensils used in the ala carte and banquet kitchen.

e. Identify and distinguish differences in taste, texture, appearance, and presentation of quality foods.

f. Discuss and explain the new food trends and ethnic/cultural cuisine.

g. Discuss the process of planning, requisitioning, receiving, storing, and food costing for the production and service of foods.

h. Expedite the service of food.

i. Explain the use of fermented beverages and spirits in ala carte and banquet cooking.

7. RECOMMENDED COURSE CONTENT AND APPROXIMATE TIME SPENT ON EACH TOPIC.  Linked to #6, Learner Outcomes.
1 session
Introduction to the Class Act Kitchen.  Introduction to the course syllabus including a discussion of course materials, assignments, rules, safety, sanitation, and laboratory expectations 

1 week
Introduction to Advanced Cookery, Stock Production (a, b, c, d, e, f, i)

1 week
Soups Preparation I (a, b, c, d, e, f)

1 week
Soups Preparation II (a, b, c, d, e, f)

1 week
Thickening Agents (a, b, c, d, e, f)

 1 week
Sauces Part I (a, b, c, d, e, f, i)

1 week
Sauces Part II – Emulsion Sauces (a, b, c, d, e, f, i)

1 week
Liaisons & Butters (a, b, c, d, e, f)

1 week
Vegetable Analysis and Preparation (a, b, c, d, e, f)

1 week
Potatoes and Other Starches (a, b, c, d, e, f)

1 week
Consommés (a, b, c, d, e, f)

1 week
Chef as a Manager, Kitchen Controls (f, g, h)

1 week
Qualifications of a Chef (f, g, h)

1-2 weeks
Practical Exams, Open Review

8. TEXT AND MATERIALS, AUXILIARY MATERIALS AND CONTENT

Appropriate text(s) and materials will be chosen at the time the course is offered from those currently available in the field.  Examples include:

Becoming A Chef by Andrew Dorenburg, John Wiley & Sons, Publisher

Kitchen Science by H. Hillman, Houshton & Mifflin, Publisher

Professional Cooking by W. Gisslen, John Wiley & Sons, Publisher

9. RECOMMENDED COURSE REQUIREMENTS AND EVALUATION

Specific course requirements are at the discretion of the instructor at the time the course is offered.  Suggested requirements might include, but are not limited to:

10-50%
Written quizzes, midterm(s) and/or a final exam covering lectures, discussions, media presentations, lab activities, field trips, guest speakers, and reading assignments

10-30%
Lab practical exams and demonstrations

5-30%
Reading and/or watching related programs and articles and writing summaries and reactions

0-20%
Reading text assigned materials and answering discussion questions

5-25%
Participation in class discussions, group and individual oral reports

20-50%
Laboratory production and activities

10-20%
Laboratory skills

10-20%
Projects, reports and/or community service

5-10%
Punctuality, attendance and participation

10. METHODS OF INSTRUCTION

Instructional methods will vary considerably with instructors. Specific methods will be at the discretion of the instructor teaching the course and might include, but are not limited to:

a. quizzes and other tests with feedback and discussion;

b. lab practical exams;

c. problem solving and decision-making;

d. lab activities including skill lessons and other activities;

e. guest speakers;

f. group activities;

g. oral reports, demonstrations, and other student presentations;

h. games and simulations;

i. homework assignments such as

· reading, or watching and writing summaries and reactions to related issues in the media including newspapers, magazines, lectures, web-based material, and other sources;

· reading text and reference material and answering discussion questions;

j. web-based assignments and activities;

k. reflective journals;

l. group and/or individual research projects with reports or poster presentations;

m. study logs and study groups;

n. other contemporary learning techniques (such as problem-based learning, investigative case-based learning, field experiences, etc.)

