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Columbus State Community College
School of Hospitality Management & Culinary Arts
Business & Hospitality Services Pathway
Hospitality Management Technology

Course:  HOSP-1105 Professional Kitchen Fund
Course Synonym: 

Instructor:     
Contact Info:  
E-mail:

CREDITS:  2	CLASS HOURS PER WEEK:  1 LEC HOURS, 3 LAB HOURS	
PREREQUISITES: 

Class Meeting Dates: 
Class Meeting Times: 
Classroom: 

HOSPITALITY PROGRAMS MISSION STATEMENT:
The School of Hospitality Management & Culinary Arts provides students from diverse backgrounds with innovative, applied quality education in preparation for leadership roles in hospitality, travel/tourism, hotel/lodging, nutrition, culinary arts, baking, & pastry arts, and restaurant management.

HOSPITALITY PROGRAMS VISION STATEMENT:
The School of Hospitality Management & Culinary Arts at Columbus State Community College will be a leader in developing our students in the hospitality industry through teaching excellence, community engagement, and industry partnerships.

DESCRIPTION OF COURSE 
In this course, students will learn to operate, clean, and describe preventative maintenance of commercial food service equipment and apply that knowledge in a laboratory setting. Appropriate uses for equipment and general equipment layout for safety, sanitation and efficiency will be discussed. Basic knife skills and cooking techniques, following sanitation and safety guidelines, will be practiced. Students will learn about the various food and delivery systems.








PROGRAM LEARNING OUTCOMES (PLO’s)
1 Identify and apply the knowledge and skills necessary for hospitality and tourism operations. 
2 Develop and integrate a core set of business skills necessary to successfully operate a hospitality organization.
6. Demonstrate competence in the communication skills necessary for hospitality and tourism management. 
7. Formulate business decisions in hospitality and tourism management.
8. Evaluate leadership principles necessary in the diverse and global hospitality and tourism industry.  
9. Demonstrate appropriate standards of professionalism, including ethical behavior and adherence to dress and grooming codes required for the industry.
10. Plan, organize, and supervise the production and service of appropriate high-quality food and beverage to a variety of customers.

STUDENT LEARNING OUTCOMES (SLO’s)
Upon completion of this course, a student will be able to:
1. Discuss concepts of facility planning, design & maintenance. (PLO # 2, 3, 4, 5, 6, 7)
2. Demonstrate an understanding of basic volume and liquid measurements and terminology used in standardized foodservice recipes.  (PLO # 1, 2, 3, 4, 5, 6, 7)
3. Demonstrate competency in classical and fundamental knife cuts, and safe tool and equipment identification, handling/operating and proper cleaning of equipment used in a professional kitchen. (PLO # 1, 2, 3, 4, 5, 6, 7)
4. Identify and apply appropriate cooking applications to various food ingredients. (PLO # 1, 2, 3, 4, 5, 6, 7)
5. Demonstrate competency in the basic cooking skills and techniques of basic cookery used in the foodservice industry. (PLO # 1, 2, 3, 4, 5, 6, 7)
6. Develop an understanding of applications of flavorings/seasonings, stocks/sauces/soups, and related topics. (PLO # 1, 2, 3, 4, 5, 6, 7)
7. Prepare, clarify and utilize basic stocks, sauces, soups & thickeners. (PLO # 1, 2, 3, 4, 5, 6, 7)
8. Determine the different positions and function of kitchen production.  (PLO # 1, 2, 3, 4, 5, 6, 7)
9. Maintain positive relations with others, cooperate through teamwork and group participation.  (PLO # 1, 2, 3, 4, 5, 6, 7)
10. Exhibit appropriate work habits and attitudes.  (PLO # 1, 2, 3, 4, 5, 6, 7)








	Student Learning Outcomes
	Teaching and Learning Activities
	Method of Assessment
	Alignment of SLO’s with Core Curriculum ACPHA and RFSM (PLO’s)


	Discuss concepts of facility planning, design & maintenance.

	Instructional methods for the lecture part of the class will consist of multimedia lecture and discussion, handouts, and notes from the lecture.  

Instructional methods for the lab are hands-on experience for the student in preparation of various recipes, with close supervision of the chef.  

	Quiz
Laboratory Perfromance 

	SLO # 1, PLO # 2, 3, 4, 5, 6, 7

	Demonstrate an understanding of basic volume and liquid measurements and terminology used in standardized foodservice recipes.
	Instructional methods for the lecture part of the class will consist of multimedia lecture and discussion, handouts, and notes from the lecture.  

Instructional methods for the lab are hands-on experience for the student in preparation of various recipes, with close supervision of the chef.  


	Quiz
Laboratory Perfromance 

	SLO # 2, PLO # 1, 2, 3, 4, 5, 6, 7

	Demonstrate competency in classical and fundamental knife cuts, and safe tool and equipment identification, handling/operating and proper cleaning of equipment used in a professional kitchen

	Instructional methods for the lecture part of the class will consist of multimedia lecture and discussion, handouts, and notes from the lecture.  

Instructional methods for the lab are hands-on experience for the student in preparation of various recipes, with close supervision of the chef.  

	Quiz
Laboratory Perfromance 

	SLO # 3, PLO # 1, 2, 3, 4, 5, 6, 7

	Identify and apply appropriate cooking applications to various food ingredients

	Instructional methods for the lecture part of the class will consist of multimedia lecture and discussion, handouts, and notes from the lecture.  

Instructional methods for the lab are hands-on experience for the student in preparation of various recipes, with close supervision of the chef.  

	Quiz
Laboratory Perfromance 

	SLO # 4, PLO # 1, 2, 3, 4, 5, 6, 7

	Demonstrate competency in the basic cooking skills and techniques of basic cookery used in the foodservice industry.

	Instructional methods for the lecture part of the class will consist of multimedia lecture and discussion, handouts, and notes from the lecture.  

Instructional methods for the lab are hands-on experience for the student in preparation of various recipes, with close supervision of the chef.  

	Quiz
Laboratory Perfromance 

	SLO # 5, PLO # 1, 2, 3, 4, 5, 6, 7

	Develop an understanding of applications of flavorings/seasonings, stocks/sauces/soups, and related topics. 

	Instructional methods for the lecture part of the class will consist of multimedia lecture and discussion, handouts, and notes from the lecture.  

Instructional methods for the lab are hands-on experience for the student in preparation of various recipes, with close supervision of the chef.  

	Quiz
Laboratory Perfromance 

	SLO # 6, PLO # 1, 2, 3, 4, 5, 6, 7

	Prepare, clarify and utilize basic stocks, sauces, soups & thickeners

	Instructional methods for the lecture part of the class will consist of multimedia lecture and discussion, handouts, and notes from the lecture.  

Instructional methods for the lab are hands-on experience for the student in preparation of various recipes, with close supervision of the chef.  

	Quiz
Laboratory Perfromance 

	SLO # 7, PLO # 1, 2, 3, 4, 5, 6, 7

	Determine the different positions and function of kitchen production.

	Instructional methods for the lecture part of the class will consist of multimedia lecture and discussion, handouts, and notes from the lecture.  

Instructional methods for the lab are hands-on experience for the student in preparation of various recipes, with close supervision of the chef.  

	Quiz
Laboratory Perfromance 

	SLO # 8, PLO # 1, 2, 3, 4, 5, 6, 7

	Maintain positive relations with others, cooperate through teamwork and group participation.

	Instructional methods for the lecture part of the class will consist of multimedia lecture and discussion, handouts, and notes from the lecture.  

Instructional methods for the lab are hands-on experience for the student in preparation of various recipes, with close supervision of the chef.  

	Quiz
Laboratory Perfromance 

	SLO # 9, PLO # 1, 2, 3, 4, 5, 6, 7

	Exhibit appropriate work habits and attitudes.
	Instructional methods for the lecture part of the class will consist of multimedia lecture and discussion, handouts, and notes from the lecture.  

Instructional methods for the lab are hands-on experience for the student in preparation of various recipes, with close supervision of the chef.  

	Quiz
Laboratory Perfromance 

	SLO # 10, PLO # 1, 2, 3, 4, 5, 6, 7



INSTITUTIONAL LEARNING GOALS
Columbus State Community College's Institutional Learning Goals are an integral part of the curriculum and central to the mission of the college. The faculty at Columbus State has identified the following institutional learning goals for this course:
· Critical Thinking 
· Quantitative Skills
· Scientific Literacy 
· Technological Competence
· Social and Cultural Awareness
· Professional & Life Skills

COURSE MATERIALS REQUIRED
While in the laboratory, you are expected to dress in a professional manner, adhering to proper Servsafe® guidelines, and departmental requirements consisting of a CSCC Chef Uniform from NewChef Fashions®. Uniforms are purchased through the CSCC Bookstore, Discovery Exchange.

The required, standardized, personalized, CSCC Chef Uniform: chef’s jacket (with approved CSCC & ACF logos only), black pants, neckerchief (according to program major), white apron, closed-toed, non-skid, leather shoes and a chef’s skull cap. A pocket thermometer (0-220 F) is also required.





TEXTBOOK, MANUALS, REFERENCES, AND OTHER READINGS
REQUIRED:
https://csbooks.org/hosp1105

GENERAL INSTRUCTIONAL METHODS
Instructional methods for the lecture part of the class will consist of multimedia lecture and discussion, handouts, and notes from the lecture.  

Instructional methods for the lab are hands-on experience for the student in preparation of various recipes, with close supervision of the chef.  

ASSESSMENT
Columbus State Community College is committed to assessment (measurement) of student achievement of academic outcomes.  This process addresses the issues of what you need to learn in your program of study and if you are learning what you need to learn.  The assessment program at Columbus State has four specific and interrelated purposes: (1) to improve student academic achievements; (2) to improve teaching strategies; (3) to document successes and identify opportunities for program improvement; (4) to provide evidence for institutional effectiveness.  In class you are assessed and graded on your achievement of the outcomes for this course.  You may also be required to participate in broader assessment activities.

STANDARDS AND METHODS FOR EVALUATION
Students will be evaluated based on points accumulated in accordance with the following table:
	     Assessment
	Possible Points

	7 Quizzes @ various points
	360

	Equipment Competency Practical
	140

	Weekly Labs (11) @ 100 pts. Ea.
	1100

	Final Exam
	100

	TOTAL>>>
	1700


Your attendance in class is critical to your success in the course.  

· Assignments are to be turned in on the day they are due.  Failure to do so will result in a 10% reduction in grade for first class period that an assignment is late.  

· After the first week late the assignment will not be accepted, except under extreme cases and prior approval from instructor.  

· There are no make-ups on quizzes or other work.  Not being present for tests will result in a “0” for that score.	


FINAL COURSE GRADES- letter grades are recorded based on the following:
1700-1530   =A
1529-1360   =B
1359-1190   =C
1189=1020   =D
E/EN*:  Below 1020

An E represents a failing grade and that a significant portion of the coursework was attempted by the student. An EN represents a failing grade and that a significant portion of the coursework was not attempted by the student.

SPECIAL COURSE REQUIREMENTS

ATTENDANCE POLICY
Students are expected to attend all classes.  There are no make-up classes or experiment labs.

Failure to officially withdraw from a course will result in a failing grade recorded on your transcript.  Schedule Adjustment Forms are available in the Hospitality Department Office, Counseling Center (UN 048) or the Registration Office. 

ATTENDANCE POLICY
Students are expected to attend each class and laboratory experience.  Students who are absent more than two class sessions could be asked to drop the course.

Failure to officially withdraw from a course will result in a failing grade recorded on your transcript.  Schedule Adjustment Forms are available in the Hospitality Department Office, Counseling Center (UN 048) or the Registration Office. 


STUDENT RESOURCES, RIGHTS, AND RESPONSIBILITIES















HOSP 1105 PROFESSIONAL KITCHEN FUNDAMENTALS
TENTATIVE UNITS OF INSTRUCTION
	WEEK
	UNIT OF INSTRUCTION
	LEARNING OBJECTIVES/
GOALS
	ASSESSMENT METHODS
	ASSIGNMENTS
	ASSIGNMENT DUE DATE
Due by End of Day

	Unit 1
	Orientation:
Syllabus
Proper Uniforms
	Critical Thinking 
 
Scientific Literacy
 
Professional & Life Skills

Technological Competence
	Quiz
Laboratory Perfromance
	Read Chapters:
1,4, 5, 6, 7, 9, 10, 22

Watch Video:
Introduction to Culinary Procedures and Equipment 

Quiz: Introduction to Culinary Procedures and Equipment 
	Quiz :Introduction to Culinary Procedures and Equipment 



	Unit 2


	oper Uniforms  Vegetable Fabrication 




	Critical Thinking 
 
Scientific Literacy
 
Professional & Life Skills

Technological Competence

	Quiz
Laboratory Perfromance 

	Read Chapters: 30, 31, 33, 34, 35

Watch Video:
Introduction to Bakeshop

Quiz: 
Introduction to Bakeshop

	Quiz: 

Introduction to Bakeshop



	Unit 3
	Bakeshop

Chapters: 30, 31, 33, 34, 35 

 Equipment Competencies:
Stand Mixer
Proof Box
Digital/ Analog Scales
	Critical Thinking 

Scientific Literacy
 
Professional & Life Skills
	Quiz
Laboratory Perfromance 

	
	

	Unit 4






	Bakeshop

Chapters: 30, 31, 33, 34, 35 

 Equipment Competencies:
Stand Mixer
Proof Box
Digital/ Analog Scales
	Critical Thinking 

Scientific Literacy
 
Professional & Life Skills
	Quiz
Laboratory Perfromance 

	Read Chapters: 21

Watch Video:
Introduction to Breakfast

Quiz: 
Introduction to Breakfast
	Quiz: 

Introduction to Breakfast



	Unit 5
	Eggs and Breakfast 

Chapters:
21- Eggs and Breakfast



Equipment Competencies:
Meat Slicer
Griddle
	Critical Thinking 
 
Scientific Literacy

 Professional & Life Skills
	Quiz
Laboratory Perfromance 

	Read Chapters: 21
	

	Unit 6
	Eggs and Breakfast 

Chapters:
21- Eggs and Breakfast



Equipment Competencies:
Meat Slicer
Griddle
	Critical Thinking 
 
Scientific Literacy

 Professional & Life Skills
	Quiz
Laboratory Perfromance 

	Read Chapters: 21
	

	Unit 7

	Bakeshop

Chapters: 30, 31, 33, 34, 35 

 Equipment Competencies:
Stand Mixer
Proof Box
Digital/ Analog Scales
	Critical Thinking 

Scientific Literacy
 
Professional & Life Skills
	Quiz
Laboratory Perfromance 

	Read Chapters: 21

Watch Video:
Introduction to Salads

Quiz: 
Introduction to Salads
	 Quiz: 

Introduction to Salads



	Unit 8
	Salads

Chapters:
25- Salads

Equipment Competencies:
Food Processor
Blender
Blast Chiller

	Critical Thinking 

Scientific Literacy
 
Professional & Life Skills
	Quiz
Laboratory Perfromance 

	Read Chapters:
11,12
Watch Video:
Introduction to Stocks, Soups, and Sauces

Quiz: 
Introduction to Stocks, Soups, and Sauces

	Quiz: 

Introduction to Stocks, Soups, and Sauces



	Unit 9









	Stocks, Sauces and Soups

Chapters:
11- Stocks and Sauces
12- Soups

Equipment Competencies:
Tilt Skillet
Steam Jacket Kettle
Blast Chiller 
	Critical Thinking 

Scientific Literacy
 
Professional & Life Skills
	Quiz
Laboratory Perfromance 

	Read Chapters: 20

Watch Video:
Introduction to Fish and Shellfish

Quiz: 
Introduction to Fish and Shellfish
	Quiz: 
Introduction to Fish and Shellfish



	Unit 10

	Fish and Shellfish

Chapters:
20- Fish and Shellfish

Equipment Competencies:
Combi Oven

	Critical Thinking 

Scientific Literacy
 
Professional & Life Skills
	Quiz
Laboratory Perfromance 

	Read Chapters:
18
Watch Video: 
Introduction to Poultry

Quiz: 
Introduction to Poultry

	Quiz: 
Introduction to Poultry



	Unit 11

	Poutry

Chapters:
18- Poultry
	Critical Thinking 

Scientific Literacy
 
Professional & Life Skills
	Laboratory Perfromance 

	Read:Chapters:
23- 

	

	Unit 12 
	Potatoes, Grains and Pasta

Chapters:
23- Potatoes, Grains and Pasta 
	Critical Thinking 

Scientific Literacy
 
Professional & Life Skills

	Laboratory Perfromance 

	Read:Chapters:
27- 

	

	Unit 9









	Stocks, Sauces and Soups

Chapters:
11- Stocks and Sauces
12- Soups

Equipment Competencies:
Tilt Skillet
Steam Jacket Kettle
Blast Chiller 
	Critical Thinking 

Scientific Literacy
 
Professional & Life Skills
	Quiz
Laboratory Perfromance 

	Read Chapters:
11, 12
	


	Unit 14 
	Bakeshop

Chapters: 30, 31, 33, 34, 35 

 Equipment Competencies:
Stand Mixer
Proof Box
Digital/ Analog Scales
	Critical Thinking 

Scientific Literacy
 
Professional & Life Skills
	Quiz
Laboratory Perfromance 

	
	

	Unit 15
	Equipment Compentency Practical
	

Critical Thinking 

Scientific Literacy
 
Professional & Life Skills

	

Quiz
Laboratory Perfromance
	Equipment Competency Form:

Completed, initialed,  and signed competency list
	Equipment Competency Form:

Completed, initialed,  and signed competency list



	Unit 16
	Laboratory Cleaning
MANDATORY
	
	
	
	Final Written Exam
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