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

COURSE NUMBER:  HOSP1113		COURSE TITLE:  PASTRIES I

INSTRUCTOR:				CONTACT:

CREDITS:     3		CLASS/CONTACT HOURS PER WEEK:	8	

PREREQUISITES: 
Pre-requisites:  HOSP1104 and HOSP1105 and HOSP1110 and MATH1103 or MATH1104
Co-requisites:  HOSP1105


DESCRIPTION OF COURSE 
HOSP1113 – PASTRIES I 
A laboratory course which builds on the baking terminology, baking science and theory of HOSP1110. A broad range of consumer baked goods such as specialty cakes and cookies, pies, tarts, and fundamental pastry elements such as choux paste, meringues, custards, creams, and sauces are studied and produced. Both scratch and industry standard convenience products will be utilized in the production of restaurant and specialty desserts. Within the study of the various topics, ingredient selection considerations, baking calculations, conversions, recipe adjustment and recipe costing are studied and incorporated. Principles of food safety and proper facilities and equipment safety will be emphasized.

COURSE STUDENT LEARNING OUTCOMES
Upon completion of this unit, the student will:

· Define and produce a variety of pastry doughs
· Define and produce several kinds of fillings for pies and pastries
· Create finished pies and pastries
· Use sanitary and safe laboratory procedures
· Utilize and maintain equipment used in bakery production
· Perform formula calculations, conversions, and costing necessary for bakeshop operations
· Develop lab and station organization skills. 
· Develop "mise en place" thinking skills. 
· Develop food safety and sanitation protocol in handling food, station preparation and maintenance, and equipment maintenance. 
· Develop prioritization skills to complete tasks required of production. 
· Develop timing, organization, and presentation skills related to plating of prepared products.



PROGRAM OUTCOMES 
PLO#1.  Demonstrate appropriate standards of professionalism, including ethical behavior and adherence to dress and grooming codes required of the industry.
PLO#2.  Exceed the expectations of a diverse population of customers in providing the hospitality experience.
PLO#3.  Manage effectively the available resources of our industry operations, including human resources and financial controls.
PLO#4.  Demonstrate the ability to market and sell products and services.
PLO#5.  Demonstrate the ability to comply with current laws, rules, and regulations governing foodservice, lodging and tourism.
PLO#6.  Integrate learned or acquired skills, both personally and professionally within the workplace.
PLO#8.  Plans organizes, supervises and performs basic baking and pastry techniques in a competitive industry environment utilizing the required tasks of proper equipment, conversions and costing of formulas.

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 #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

ALL TEXTBOOKS AND UNIFORM REQUIREMENTS ARE AVAILABLE AT THE CSCC BOOKSTORE, THE DISCOVERY EXCHANGE.

See the Columbus State Bookstore, Discovery Exchange, for the required, standardized, personalized, pre-ordered, CSCC Chef Uniform.  At the bookstore, sample chef jackets are available to try on for size.

For more information about the School of Hospitality Management & Culinary Arts Uniforms Policy, see: 
https://bookstore.cscc.edu/category/academic-department-uniforms-supplies/hospitality 

For financial aid opportunities regarding bookstore purchases:
https://www.cscc.edu/services/bookstore/financial-aid-allowance.shtml


TEXTBOOK(S), MANUALS, REFERENCES, AND OTHER READINGS
Gisslen, Wayne.  Professional Baking, 8th ed., John Wiley &  Sons, Inc. Hoboken, NJ, 2021. 
Hardcover:  ISBN: 978-1-119-74499-3
Textbook Rental: ISBN: 978-1-119-84071-8
E-Book:  ISBN: 978-1-119-74495-5
https://www.wiley.com/en-us/Professional+Baking%2C+8th+Edition-p-9781119744993
GENERAL INSTRUCTIONAL METHODS

· Daily orientation to laboratory preparation assignments
· Laboratory experience in producing baked products.
· Classroom lectures and discussions
· Multimedia
· Demonstration
· Guided exercises


STANDARDS AND METHODS FOR EVALUATION
LAB ASSIGNMENTS, CHAPTER ASSIGNMENTS, AND OTHER ASSESSMENTS

Assignments are always due on the specified due date and time; that is the purpose of a due date and time.  Please see instructor if you have questions about this policy.

Lab Assignments MUST BE turned in on the day/time they are due.  The majority of assignments will be due in-person at the start of class because the lab assignments are used in the current lab session.  We use these lab assignments for  timely and instructive purposes.  Showing up for class unprepared to work is not an option.

The formulas for each week’s assignments need to be copied and scaled for the proper yield; appropriate HACCP guidelines must also be noted.  For sanitation reasons, no textbooks will be allowed at the workstation in the lab.

Assigned team product formulas are to be transferred to templates for next lab, according to procedure discussed.  These must be completed prior to next lecture if student wishes to participate in the lab, as assigned.  

Other assignments, such as workbook/study guide assignments will often be assigned,  Late assignments are considered “late” after the start of the class in which they are due.  Failure to do so will result in a 50% reduction of your grade for every day the assignment is late.  Assignments more than 24 hours late will not be accepted. 

Failure to turn in an assignment, miss an assignment, or take a quiz or test, will result in a 0” being recorded for a grade.  It is the total responsibility of the student to notify the instructor of situations that may arise; the necessary arrangements must be scheduled between student and instructor for completion of assignments, when applicable.

At announced times, assignments will be submitted electronically through Blackboard (date and time are posted electronically).  

Just because you are absent from class on the day that an assignment is due, does not mean that you automatically get an extra week to turn in an assignment. If you have any questions about this policy, please see the instructor.

All assigned homework turned in for evaluation will be in electronic form, except that which is assigned on preprinted forms. 

All written Communication: Demonstrate effective written communication for an intended audience that follows genre/disciplinary conventions that reflect clarity, organization, and editing skills.  This is a college course, and you are expected to do college-level work.

Only word-processed homework, on time - - on the due date, and in the appropriate EXCEL® template, or other pre-printed documents, will be accepted for credit.


Leaving the lab “early”, without participating in closing lab clean-up and station check, and without instructor authorization, will result in a forfeiture of lab points (100 points) for the lab session.  No exceptions.  


Consistent with the policies set forth by the College, any academic misconduct including plagiarized assignments, will result in an academic violation hearing with the Division Dean or divisional committee on Academic Conduct. Consequences may result in an “E” for the assignment grade and/or for the course, disciplinary probation, suspension, or dismissal. 

Plagiarism Policy:  The college defines plagiarism as “submitting an assignment purporting to be the student’s original work, which has been wholly or partly created by another student; presenting as one’s own, the ideas, organization, or workings of another person without acknowledgement of sources; knowingly permitting one’s own work to be submitted by a student as if it were the student’s own original work.

ADDITIONAL COURSE ASSESSMENT/GRADING POLICIES:

Failure to attend class or lab, turn in an assignment, or take a quiz or test, without prior approval will result in a “0” being recorded for a grade.  It is the total responsibility of the student to notify the instructor of situations that may arise and make the necessary arrangements. There are no make-up labs 

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
The following chart illustrates the breakdown of grade weight percentages:

Laboratory performance & attendance 
@ 100 points per lab    (also see breakdown of category below)         	55%         			          
This includes: 
· Professionalism
· Teamwork or solo performance, as required
· Ability to complete production assignments in given amount of time
· Recipe reformulations corresponding to labs (must be completed prior to lab to earn credit for the lab) 	           
· Recipe Costing, as assigned                                                                    
· Product evaluation forms, as assigned
· Ongoing and closing sidework, as assigned 
· Sanitation checklists, as assigned                                  
Tests, quizzes, other assignments                                                              	35%
Final exam and practical exam   100 points each                                      	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
You are expected to participate in every scheduled session.  Regular class and lab attendance is required: on time and for the entire class.  There are no lab make-ups, no quiz make-ups, or make-up exams for no-call, no-show absences.

Failure to meet assignment deadlines, or failure to attend 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.  

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


	ASSIGNMENTS LISTED HERE ARE REPRESENTATIVE OF TYPES OF ASSIGNMENTS GIVEN THROUGHOUT THE SEMESTER. TOPIC-SPECIFIC ASSIGNMENTS SHOULD BE EXPECTED FOR THE DURATION OF THE SEMESTER, AS DEEMED APPROPRIATE FOR THE TOPIC.  SEE BLACKBOARD FOR THE MOST CURRENT INFORMATION.
	TENTATIVE
ASSIGNMENT DUE DATE

	Week 1

Lab 1
Lab 2

	 Course Overview & lab procedures, techniques, and forms
Weights & Measures, Reading & Understanding Recipes
Techniques & Production Procedures
Intro to formula templates (all semester)
Intro to formulas and recipe conversion (all semester)

DANISH PASTRIES
	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills

	Quiz

Midterm Exam

Final Exam

Lab Performance
	Read/Study: Chapters 1-5
1  The Baking Profession
2  Basic Professional Skills:  Bakeshop Math and Food Safety
3  Baking and Pastry Equipment
4  Ingredients
5  Basic Baking Principles

Prepare corresponding workbook pages/chapters.

Team/Lab Formula Assignment for week 2
	Self-Study









Self-study


Week 2 

	Week 2

Lab 1
Lab 2



	Pastry Basics:  Piping Practice Workshop

Buttercreams

Petits Fours Glace:
Choux Paste
	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills

	Quiz

Graded Assignments

Midterm Exam

Final Exam

Lab Performance
	Read/Study:
Chapter 14:  Pastry Basics
Chapter 17: Topics:  Preparing Icings, Basic Decorating Techniques

Complete Student Study Guide
Chapter 14: Pastry Basics

Prepare: Team/Lab Formula Assignment for week 3


Skills:  Piping Techniques
	Week 2





Week 2


Week 2


	Week 3

Lab 1
Lab 2


	
Petits Fours Glacé

Piping Practice

Mini Choux Pastries Collection

Creams:  Pastry Cream + Crème Chantilly

Caramelized Sugar
Petit Fours Glace

	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills

	Quiz

Graded Assignments

Midterm Exam

Final Exam

Lab Performance
	Read/Study:
Chapter 14:  Pastry Basics
Chapter 12 Basic Syrups, Creams and Sauces

Complete Student Study Guide Chapter 12:  Basic Syrups, Creams and Sauces


Prepare: Team/Lab Formula
Assignment for week 4

Skills:  Completed Choux Pastries
	Week 3




Week 3



Week 3




	Week 4

Lab 1
Lab 2




	
Pate Brisée and Short Pastries :  Tart Shells, Blind Baking Techniques


Baked Custards

Italian Meringue

Piping Practice

Flambe/Torch Techniques



	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills


	Quiz

Graded Assignments

Midterm Exam

Final Exam

Lab Performance
	Read/Study:
Chapter 15 Tarts & Special Pastries

Chapter 19:  Topic: Baked Custards

Chapter 12:  Topic:  Meringue

Complete Student Study Guide Chapter 19: Custards, Puddings, Mousses, Souffles


Prepare: Lab Formula Assignment for week 4

Skills:  Completed Tarts, as assigned
	Week 4



Week 4





Week 4



Week 4

	Week 5


Lab 1
Lab 2




	
Short Dough for Cookies: Creaming Method:  Jam Tarts, Almond Crescents, etc.

Make-up Methods:
Rolled/Cut-out Cookies,
Dough Sheeter Operations, 

Piping Filling

Décor considerations

Retail Packaging, etc.
	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills



	Quiz

Graded Assignments

Midterm Exam

Final Exam

Lab Performance
	Read/Study:

Chapter 18:  Cookies:  Rolled/Cut-out Cookies

Chapter 17: Topics:  Preparing Icings, Basic Decorating Techniques

Complete Student Study Guide Chapter 18:  Cookies

Prepare: Team/Lab Formula Assignment for week 5

Skills:  Completed Cookie Collections, as assigned
	Week 5









Week 5

	
Week 6

Lab 1
Lab 2





	

Short Doughs Continued:

Specialty “Ice Box” Doughs, Icebox Method

Planning Icebox Cookies

Color Theory: Tinting doughs for specialty cookies.

Cookie Pullman Molds


	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills

	Quiz

Graded Assignments

Midterm Exam

Final Exam

Lab Performance
	Read/Study:

Chapter 18:  Cookies:  Icebox Method:  Icebox Cookies


Team/Lab Formula Assignment for Week 6

Skills:  completed Icebox Cookie Collections, as assigned
	Week 6





Week 6

	


Week 7

Lab 1
Lab 2


	


Petits Fours Continued

Meringue Cookies:
Parisian Macarons

Fillings:  Custards and Creams
Buttercreams
Ganache
Curds


	

Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills

	

Quiz

Graded Assignments

Midterm Exam

Final Exam

Lab Performance
	Read/Study:
Chapter 18:  Cookies:  Bagged Method

Chapter 12 Topic:  Meringue

Team/Lab Formula Assignment for Week 7

STUDY FOR MIDTERM 
week 8


Skills:  Piping Skills:  Bagged meringue cookies:  Macaroons & Macarons, as assigned
	
Week 7




Week 7

	Week 8

Lab 1
Lab 2



MIDTERM
EXAM
TODAY

	
Special Pastries 
includes fruit-type and other fillings – sweet & savory.

Special Pastry Doughs:
Laminated Doughs:  
Strudel & Phyllo a/o
Puff Pastry





	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills

	Quiz

Graded Assignments

Midterm Exam

Final Exam

Lab Performance
	Read/Study

Chapter 14:  Pastry Basics: Strudel and Phyllo

Related Fillings:  as assigned, may be sweet or savory


Team/Lab Formula Assignment for Week 8


Skills:  Phyllo or Strudel Pastries, as assigned
	Week 8





Week 8


Week 8

	
Week 9

Lab 1
Lab 2
	
Special Pastries: 
Baked Meringue Pastries

Custards, Puddings, Mousses

Glazes/Glace and other poured icing



	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills

	Quiz

Graded Assignments


Final Exam

Lab Performance
	Read/Study:

Chapter 14:  Pastry Basics:
Baked Meringues

Chapter 19:  Custards, Puddings, Mousses, Souffles:
Topic:  Range Top Custards and Puddings


	

Team/Lab Formula Assignment for Week 10


	Week 9







Week 9




Week 9 

	Week 10

Lab 1
Lab 2




	
Frozen Desserts 



Frozen Desserts


Frozen Desserts
	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills

	Quiz

Graded Assignments


Final Exam

Lab Performance
	Read/Study:

Chapter 20:  Frozen Desserts
Chapter 22:  Dessert Presentation

Prepare:  Student Study Guide Chapter 20 & 21

Team/Lab Formula Assignment for Week 11


	Week 10

Week 10



Week 10


Week 10 

	Week 11

Lab 1
Lab 2


	
Hot & Cold Fruited Desserts

Fruit Desserts


Fruit Desserts
	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills

	Quiz

Graded Assignments


Final Exam

Lab Performance
	Read/Study:
Chapter 21:  Fruit Desserts
Chapter 22:  Dessert Presentation

Prepare:  Student Study Guide Chapter 21 Fruit Desserts


Team/Lab Formula Assignment for Week 12
	Week 11




Week 11



Week 11

	Week 12

Lab 1
Lab 2


	
Cakes


Cake Types


Icing/Frosting
	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills

	Quiz

Graded Assignments


Final Exam

Lab Performance
	Read/Study:

Chapter 16:  Cake Mixing and Baking

Chapter 17:  Assembling and Decorating Cakes

Complete Student Study Guide Chapter 16 & 17

Team/Lab Formula Assignment for Week 13
	Week 12







Week 12


Week 12

	Week 13

Lab 1
Lab 2


	
Cakes 

Cake Types


Icing/Frosting
	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills

	Quiz

Graded Assignments


Final Exam

Lab Performance
	Read/Study: 
Chapter 16

Chapter 17:  Topic:
Planning and Assembling Specialty Cakes

Chapter 17:  Topic:
Procedures for Specialty Cakes

Handouts

Team/Lab Formula Assignment for Week 14
	Week 13


Week 13



Week 13




Week 13

	Week 14

Lab 1
Lab 2






	
Cakes


Cake Types:  


Poured Icing and Glazes (gl
	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills
	Quiz

Graded Assignments


Final Exam

Lab Performance
	Read/Study:

Chapter 17:  Topic:
Planning and Assembling Specialty Cakes

Chapter 17:  Topic:
Procedures for Specialty Cakes

Handouts

Practical Exam Project folder:
Contains requirements, as outlined on handout due:  
	Week 14

Week 14




Week 14



	Week 15

Lab 1
Lab 2




	Practical Exam – Skills Testing


Exam Prep


Exam Testing
	Critical Thinking

Quantitative Skills 

Scientific Literacy 

Technological Competence

Professional & Life Skills

	Graded Project Portfolio

Final Skills Exam


	Completed Practical Exam Lab Packet due with practical exam products
	
Week 15

	Week 16



	CSCC Finals Week:    

	
	Final Exam
	Chapter coverage:
Chapters

12 Basic Syrups, Creams, Sauces
14 Pastry Basics
15 Tarts and Special Pastries
16 Cake Mixing and Baking
17 Assembling and Decorating Cakes
19 Custards, Puddings, Mousses, Souffles
20 Frozen Desserts
21 Fruit Desserts
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