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1.
Alpha
CULN
Number
292V

Course Title
Work Practicum

Credits
 FORMDROPDOWN 
 


Department
 FORMDROPDOWN 

Author
Teresa Shurilla, Robert Santos
      Date of Outline
04/02/2009
Effective Date  01/01/2010      5-year Review Date      
2.
Course Description:
Provides broad-based exposure to principles and practice of the fundamentals 

                                              of catering within the food service industry.  Utilizes practical hands-on 

                                              experiences to teach the facets of sales, planning, preparation, and service of 

                                              catered on and off-premise affairs covering: theme, receptions, buffets, 

                                              banquets. Also provides a means for experiencing a diversity of on-site food 

                                             service through field trips.

      Cross-list 
N/A

Contact Hours/Type
1 hour lecture per week plus additional hours as required for catering events 

                                               contracted through the program.

3.
Pre-requisites 
CULN 112; or concurrent

Pre-requisite may be waived by consent   FORMCHECKBOX 
 yes     FORMCHECKBOX 
 no



Co-requisites
N/A

Recommended Preparation
N/A
4.  Function/Designation
 FORMCHECKBOX 
AA  FORMDROPDOWN 
                FORMDROPDOWN 
               


 FORMCHECKBOX 
AS   FORMDROPDOWN 
             FORMDROPDOWN 
        
List Additional Programs and Category:      

 FORMTEXT 
     

 FORMCHECKBOX 
AAS   FORMDROPDOWN 
            FORMDROPDOWN 
      
 List Additional Programs and Category:      
   


 FORMCHECKBOX 
BAS  FORMDROPDOWN 
            FORMDROPDOWN 


List Additional Programs and Category:      
   


 FORMCHECKBOX 
 Developmental/Remedial
  

 FORMCHECKBOX 
 Other/Additional: Explain:      
See Curriculum Action Request (CAR) form for the college-wide general education student learning 

outcomes (SLOs) and/or the program learning outcomes (PLOs) this course supports.

 FORMCHECKBOX 
 This course outline is standardized and/or the result of a community college or system-wide agreement. 


Responsible committee: PCC
5. 
Student Learning Outcomes (SLOs): List one to four inclusive SLOs.


For assessment, link these to #7 Recommended Course Content, and #9 Recommended Course Requirements & Evaluation. Use roman numerals (I., II., III.) to designate SLOs


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

I.   Describe procedures involved in the business of catering

II.  Develop, adapt and produce menus for catering

III. Prepare, execute and evaluate a catered event

IV. Explain special health and sanitation issues in off-premise catering
6.
Competencies/Concepts/Issues/Skills


For assessment, link these to #7 Recommended Course Content, and #9 Recommended Course Requirements & Evaluation.  Use lower case letters (a., b.…zz. )to designate competencies/skills/issues


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

a.
Describe the specific steps involved in the business of catering;

b.
Follow instructions for preparing the basic types and styles of catered functions on and off-premise 

      theme, receptions, buffets and banquets;

c.
Explain the need for catering as an integral part of the food service business;

d.
Describe hors d’oeuvre production and garde manger work;

e.
Explain the advantages of catering as a revenue source in the food service business;

f.
Demonstrate better working relationships with fellow students of the food service program;

g.
Describe and compare a diversity of fine dining and hotel operation experiences attended on field 

      trips;

h.
Demonstrate correct usage and maintenance of catering equipment;

i.
Explain the special health and sanitation problems in food service associated with catering on and   

      off-premise;

j.
Develop and adapt menus specifically for the catering business, and 

k.
Describe scheduling and coordinating problems associated with catering functions both on-and off-

       premise.

 FORMTEXT 

     
 
7.
Suggested Course Content and Approximate Time Spent on Each Topic


Linked to #5. Student Learning Outcomes and # 6 Competencies/Skills/Issues

2 weeks Introduction to the catering business (a, f) , (I)

2 weeks Develop themed catered functions (b, j, k) (II, III)

2 weeks Hors d'oeuvres and other garde manger (d, j), (II, III)

1 week Equipment maintenance (a, c, h, i, k) (I, IV)

1 week Special health and sanitation problems in food service (b, c, i, j, k), (IV)

3 weeks Catering menu development and implementation (a, b, c, j), (I-IV)

2 weeks On and off premise (a, b, c, h, i, k), (II, III, IV)

2 weeks Industry comparison for catered events (a, b, c, g), (II, IV)



8.
Text and Materials, Reference Materials, and Auxiliary Materials

Appropriate text(s) and materials will be chosen at the time the course is offered from those currently available in the field.  Examples include: Catering Handbook by Edith and Hal Weiss. Art of Garde Manger by Sonnenschmidt and Nicolas. Buffets and Receptions by Michael Small and John Fuller



Appropriate reference materials will be chosen at the time the course is offered from those currently available in the field.  Examples include:      
Appropriate auxiliary materials will be chosen at the time the course is offered from those currently available in the field.  Examples include:      
9.
Suggested Course Requirements and Evaluation

Linked to #5. Student Learning Outcomes (SLOs) and #6 Competencies/Skills/Issues

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

15-25% Tests and Exams (a-k), (I-IV)




15-25% Projects/Catering Events
(b, f, h, j), (II, III)

15-25% Laboratory Production (b, f, j) (II, III)




20-25% Catering Analysis and Evaluation (a-k), (I-IV)

10-20% Punctuality, Attendance, and Participation 

10.
Methods of Instruction

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

1.
Planning meeting

2.
Hands-on function preparation

3.
Hands-on service experience

4.
Analysis and discussion

5.
Field trips

11. Assessment of Intended Student Learning Outcomes Standards Grid attached


12. Additional Information:      
______________________________________________________
​​​​​​​​​​​​​______________________
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