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Division: Health & Human Services
Department: Hospitality Management, Baking & Pastry Arts

COURSE NUMBER:  HOSP1110		COURSE TITLE:  BAKING PRINCIPLES

INSTRUCTOR:				CONTACT:

CREDITS:     2		CLASS/CONTACT HOURS PER WEEK:	2	

PREREQUISITES: 
Prerequisites
MATH-1103 or MATH-1104 placement

Corequisites
MATH-1103 or MATH-1104 placement


DESCRIPTION OF COURSE 
HOSP1110 – BAKING PRINCIPLES (AU SP) 
A course in the fundamentals of baking: Terminology, baking principles, the characteristics and functions of the main ingredients used in bakery production, and an introduction to recipe adjustments and recipe costing.


COURSE STUDENT LEARNING OUTCOMES
Upon completion of this unit, the student will be able to:
· define and discuss baking terminology 
· define and discuss the scientific principles involved in baking	
· define the characteristics and functions of the main ingredients used in baked products
· demonstrate a U.S. volume recipe conversion to a U.S. standardized weight formula
· calculate ingredient and portion cost relative to a U.S. standardized formula cost

PROGRAM OUTCOMES 
PLO# 3. Manage effectively the available resources of our industry operations, including human resources and financial controls.
PLO#6. Integrate learned or acquired skills, both personally and professionally, within the workplace.
PLO#7. Plan, organize, and supervise the production and service of appropriate high quality food and beverage to a variety of customers.

OUTCOMES BASED ASSESSMENT OF STUDENT LEARNING 

For this course, students are expected to demonstrate the skills associated with the Institutional Learning Goals (ILG) identified below:
ILG #1 Critical Thinking
ILG #3 Quantitative Skills 
ILG #4 Scientific Literacy 
ILG #5 Technological Competence
ILG #6 Communication Competence
ILG #8 Professional & Life Skills

In class students are assessed on their achievement of these outcomes. Names will not be used when reporting results. Outcomes-based assessment is used to improve instructional planning and design and the quality of student learning throughout the college.

COURSE MATERIALS REQUIRED

TEXTBOOK(S), MANUALS, REFERENCES, AND OTHER READINGS
Figoni, Paula, How Baking Works:  Exploring the Fundamentals of Baking Science,
     3rd ed., John Wiley & Sons, Inc., Hoboken NJ, 2011. ISBN: 978-0-470-39267-6

Class/lab references updated throughout the semester, as needed/required per topic content.

GENERAL INSTRUCTIONAL METHODS
Content and delivery through:
Online and in-person lectures and discussions
Multimedia audio-visual instruction of learning units
Guided Exercises

Blended Courses: Blended courses combine the flexibility of an online class with hands-on teaching from a trained instructor. These classes meet in a traditional classroom one or two times a week and do the rest of their classwork online. Face-to-face sessions may be held in a campus classroom, lab, or at an external location such as a clinical site for health-related classes.

STANDARDS AND METHODS FOR EVALUATION
In class, you are assessed and graded on your achievement of the outcomes for this course. 
Supplementary assignments, both outside and in-class, should be expected. The purpose of these assignments is to enhance learning topics and are assigned as deemed appropriate by the instructor. You may also be required to participate in broader assessment activities.

WEIGHTED SCORES STANDARDS AND METHODS FOR EVALUATION

Assignments                                                             = 40%
Tests and Quizzes                                                    = 50%
Weekly Attendance Check-In/Participation       = 10%                             
                    	                                                      100% 
GRADING SCALE
90 – 100 %	A
80 –   89 %	B
70 –   79 %	C
60 –   69 %	D
Less than 60 = E for failing grade or EN* for failing grade due to non-attendance

*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
Please be aware that:
This course is part of FOCUS--a student success tool (powered by Starfish®) at Columbus State.  Throughout this term, you may receive emails from FOCUS@cscc.edu regarding your grade or performance in the class.  The emails and recommended actions are designed to help you be successful.  

In addition, your instructor may request a meeting with you, or request that you visit other Columbus State services, including tutoring, the learning center, student services, or the retention specialist.

While you do not need to login to the FOCUS system to receive the notifications, you may do so to change how you receive the messages, or to view contact information in your student profile.  To log in to FOCUS, you should login to Blackboard and click on the FOCUS link (left hand-side under Tools).  If you have any questions, please contact your instructor.

ATTENDANCE POLICY
This is a blended course, a combination of online and in-person, operating in asynchronous mode.  This semester’s 8-week class will be held in-person with live lectures every __________, except for the _______holiday on_______________2025. All assignments will be handled online and submitted according to posted deadlines. Students are expected to attend all live lecture sessions and submit all online assignments as evidence of participation, as instructed.

Failure to meet assignment deadlines, or failure to attend live sessions may result in a failing grade for the assignment and/or 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. 


COLLEGE SYLLABUS STATEMENTS
Columbus State Community College required College Syllabus Statements on College Policies and Student Support Services can be found at www.cscc.edu/syllabus or on the College website Quick Links “Syllabus Statements”.

WEATHER RELATED DEPARTMENT SPECIFIC POLICY (If necessary)
If not covered by College Policy, relative to clinical, practicum, of other missed time due to weather related college closings.

UNITS OF INSTRUCTION 

(Sample A) (Please provide a weekly course schedule indicating the units of instruction, learning objectives/goals, assigned readings, assignments, and assessment methods.)
	WEEK
	UNIT OF INSTRUCTION
	LEARNING OBJECTIVES/GOALS
	ASSESSMENT METHODS
	PLANNING AHEAD: ASSIGNMENTS 
TOPIC SPECIFIC ASSIGNMENTS SHOULD BE EXPECTED THROUGHOUT THE SEMESTER
	ASSIGNMENT DUE DATE

	Week 1


	Intro to Course, 
Personal Intros,
Syllabus & Schedule Discussion, 

CH 1 Introduction
CH 2 Heat Transfer 
CH 3 Baking  
  Process


	Critical Thinking

Scientific Literacy

Technological Competence

Communication Competence

Professional & Life Skills
	Graded Assignment,
Quiz,
Midterm
	Assignment 
CH 1, 2,  3
Download and upload to Blackboard


	Due Week 2





	Week 2


	CH 5 Wheat Flour
CH 6 Variety Grains
CH 14 Nuts & Seeds




	Critical Thinking

Scientific Literacy

Technological Competence

Communication Competence

Professional & Life Skills
	Graded Assignment,
Quiz,
Midterm

	Assignment 
CH 5, 6, 14 
Download and upload to Blackboard



	Due Week 3








	Week 3


	CH 7 Gluten
CH 11 Leavening 
  Agents




	Critical Thinking

Scientific Literacy

Technological Competence

Communication Competence

Professional & Life Skills
	Graded Assignment,
Quiz,
Midterm

	Assignment 
CH 7, 11 
Download and upload to Blackboard



	Due Week 4








	Week 4



	CH 8 Sugar and 
  Other Sweeteners

CH 9 Fats, Oils, and  
  Other Emulsifiers

	Critical Thinking

Scientific Literacy

Technological Competence

Communication Competence

Professional & Life Skills
	Graded Assignment,
Quiz,
Final
	Assignment 
CH 8, 9
Download and upload to Blackboard

	Due Week 5 






	Week 5


	CH 10 Eggs & Egg 
  Products 

CH 12 Thickening &
  Gelling Agents



	Critical Thinking

Scientific Literacy

Technological Competence

Communication Competence

Professional & Life Skills
	Graded Assignment,
Quiz,
Final
	Assignment 
CH 10, 12
Download and upload to Blackboard

	Due Week 6



	Week 6

	CH 13 Milk & Milk 
  Products 

CH 14 Cocoa and 
  Chocolate
  Products

	Critical Thinking

Scientific Literacy

Technological Competence

Communication Competence

Professional & Life Skills
	Graded Assignment,
Quiz,
Final
	Assignment 
CH 13, 14 

Download and upload to Blackboard
	Due Week 7

	Week 7


	CH 4 Sensory 
   Properties of
   Food
CH 18 Baking for 
   Health and 
   Wellness


	Critical Thinking

Scientific Literacy

Technological Competence

Communication Competence

Professional & Life Skills
	Graded Assignment,
Quiz,
Final
	Assignment 
Download and upload to Blackboard


STUDY FOR FINAL EXAM
	Due Week 8 

	Week 8
FINAL EXAM IN-PERSON

	FINAL EXAM

HOW BAKING WORKS:  CH 8, 9, 10, 11, 12, 18


	Critical Thinking
Quantitative Skills
Technological Competence
Professional & Life Skills
	
	Study for 
Final Exam

Baking Science Units
CH 8, 9, 10, 11,12, 18
	Final exam today
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