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COURSE NUMBER: HOSP 2214

COURSE TITLE:	International Cuisine

INSTRUCTOR:	CONTACT:
CREDITS: 2	CLASS HOURS PER WEEK: 1 Lecture 2 Lab	PREREQUISITES: DESCRIPTION OF COURSE
This course focuses on the cuisines of the world. Students will research diverse countries and regions and prepare and present a written report on a specific country. Students will prepare foods using recipes that represent a variety of cultures, native ingredients, seasonings, and flavors.
STUDENT LEARNING OUTCOMES
Upon Completion of this unit, a student will be able to:
· Identify the geographical food regions of the world and describe the history and culture that influence the types of foods cooked and eaten.
· Identify all raw ingredients to include meats, vegetables, fruits, starches, grains, and farinaceous products that apply to specific regions of the world.
· Identify varieties of food, sundry products, seasonings, and spices correctly, based on instructions given in lecture.
· Utilize several cooking techniques in preparing International Cuisine. These will include braising, poaching, sautéing, grilling, broiling, and smoking.
· Demonstrate proper knife handling and skills.
· Select and apply proper cooking techniques for vegetables, fruits, starches, and farinaceous products appropriate to a specific region or country.
· Demonstrate professional behavior during all classes, both laboratory and lecture.
· Demonstrate the HACCP, state, and local sanitation laws and regulations when preparing all foods.
· Maintain a well-organized and clean workstation.
· Perform math calculations to determine food cost and selling price of recipes produced.

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:
· Quantitative Skills
· Scientific Literacy
· Cultural and Social Awareness
· Professional & Life Skills
COURSE MATERIALS REQUIRED TEXT/S REQUIRED:
Heyman, Patricia A., International Cooking: A Culinary Journey, Edition: 3rd, Pearson Prentice Hall, Upper Saddle River, NJ, 2016, ISBN: 9780133815238.
Nenes, Michael F., American Regional Cuisine, 3rd edition, John Wiley & Sons Inc., Hoboken, New Jersey, 2016, ISBN:978 1 118 52396 4
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Instant Access section
Digital Ebook/materials fee included See "Affordability" at
https://www.cscc.edu/services/bookstore/

UNIFORMS REQUIRED:
Student Provides: Uniforms – New Chef Fashion, per CSCC Hospitality Policy, see attached documents
· White CSCC chef’s coat (CSCC Logo Embroidery, etc.), black chef’s work pants, white or black baker’s cap or skull cap, full white apron, black non-skid shoes (closed toe, low heel, skid resistant) (chef shoes recommended).
· Pocket thermometer (0 – 220 F.), black permanent marker (Sharpie® style), vinyl page protectors, notebook. A small pocket calculator is suggested.
· ​
TEXTBOOK, MANUALS, REFERENCES, AND OTHER READINGS
Culinary Institute of America, Savoring the Best of World Flavors, Multimedia Series, http://www.acfchefs.org/ACF/Resources/Video_Library/Savoring_the_Best_of_World_Flavors/ACF/Resources/Vid eo/Flavors/

McWilliams,Margaret, Food Around the World, Pearson Prentice Hall, Upper Saddle River, NJ, 2015.

GENERAL INSTRUCTIONAL METHODS
Lecture, Discussion, Laboratory, Independent Project, Library Research & Presentation

STANDARDS AND METHODS FOR EVALUATION
Lecture- Discussion
Independent Project Work, Library Research Handouts

12 quizzes @ 50 points each		600 points Independent Project Work, Library Research		 200 points Laboratory 13@ 100 points each	1300 points
Total:	2100 points

GRADING SCALE
90-100% = A
80-89% = B
70-79% = C
60-69% = D
Below 60% = E

SPECIAL COURSE REQUIREMENTS
You are expected to attend and participate in every scheduled laboratory session.

While in the laboratory, you are expected to dress in a professional manner adhering to proper Servsafe guidelines consisting of a CSCC chef’s jacket, black pants, neckerchief, white apron, closed-toed leather shoes and a chef’s hat. You must carry a thermometer (0-220 F).
All recipes used to complete any assignments will be submitted on the appropriate form and will be legible. The laboratory grade will be determined from laboratory performance

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.”
HOSP 2214 INTERNATIONAL CUISINE
UNITS OF INSTRUCTION	*Subject to change*
	WEEK
	UNIT OF
INSTRUCTION
	LEARNING
OBJECTIVES/GOALS
	ASSESSMENT
METHODS
	ASSIGNMENTS
	ASSIGNMENT DUE DATE

	Week 1
	Introduction & Discussion

Cultural Traditions Lecture

Europe – Chapters 1-7
Eastern Europe
	Cultural & Social Awareness
Professional & Life Skills
	Lab Performance
	Read/Study Cultural traditions
Presentation Project Countries selected
Chapters 1-7
	Quiz 1 Due
8:00 AM

	Week 2
	Europe – Chapters 1-7 Eastern Europe
	Quantitative Skills Scientific Literacy
Cultural and Social Awareness
Professional & Life Skills
	Lab Performance
	Read/Study Chapter 8
	Quiz 2 Due
8:00 AM

	Week 3
	

Africa – Chapters 8 Africa
	Quantitative Skills

Scientific Literacy
Cultural and Social Awareness

Professional & Life Skills
	Lab Performance
	Read/Study Chapters 9-10
Study Chapters covered to date for midterm
	Quiz 3 Due
8:00 AM

	Week 4
	

Middle East, Chapters 9-10
	Quantitative Skills

Scientific Literacy
Cultural and Social Awareness

Professional & Life Skills
	Lab Performance
	Read/Study Chapters 11-14
	Quiz 4 Due
8:00 AM
Job Performance Evaluation Logbook / Portal Recipes
Logbook / Portal Logged Hours
Logbook / Portal Competencies

	Week 5
	
The Orient – Chapters 11-
14
	Quantitative Skills Scientific Literacy
	Lab Performance
	Read/Study Chapter 15
	Quiz 5 Due
8:00 AM



	
	
	Cultural and Social Awareness
Professional & Life Skills
	
	
	

	Week 6
	Australia & New Zealand Chapter 15
	Quantitative Skills Scientific Literacy
Cultural and Social Awareness
Professional & Life Skills
	Lab Performance
	Read/Study Chapters 16-18
Prepare for final and Project Presentations
	Quiz 6 Due
8:00 AM

	Week 7
	
South America, Caribbean & Mexico Chapters 16-18
	Quantitative Skills Scientific Literacy
Cultural and Social Awareness
Professional & Life Skills
	Lab Performance
	Read/Study Chapters 16-18
	

	Week 8
	Central Plains & Southwest and the Rocky Mountain Region
	Quantitative Skills Scientific Literacy
Cultural and Social Awareness
Professional & Life Skills
	Graded Midterm
	
	Quiz 7 Due
8:00 AM

	Week 9
	
Cuisine of New England & Mid Atlantic
	Quantitative Skills Scientific Literacy
Cultural and Social Awareness
Professional & Life Skills
	Lab Performance

Graded Midterm Exam
	Read/Study: Pages 2-85
	Quiz 8 Due
8:00 AM

	Week 10
	Cuisine of Southern States
	Quantitative Skills Scientific Literacy
Cultural and Social Awareness
Professional & Life Skills
	Lab Performance
	Read/Study: Pages 86-131
	Quiz 9 Due
8:00 AM

	Week 11
	
Floribbean & Creole/cajun cuisines
	Quantitative Skills Scientific Literacy
Cultural and Social Awareness
Professional & Life Skills
	Lab Performance
	Read/study: Pages
132-213
	Quiz 10 Due
8:00 AM

	Week
12
	
	Quantitative Skills
	Lab Performance
	Read/Study:
Pages 214-303
	Quiz 11 Due
8:00 AM



	
	Tex Mex & Texas
	Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	
	
	

	Week 13
	
California & Pacific Northwest
	Quantitative Skills Scientific Literacy
Cultural and Social Awareness
Professional & Life Skills
	Lab Performance
	Read/study:
Pages 348-385, 430-
468
	Quiz 12 Due
8:00 AM




Individual Research Project is due Week 15

	Week 14
	

Hawaii
	Quantitative Skills Scientific Literacy
Cultural and Social Awareness
Professional & Life Skills
	Lab Performance
	Read/Study: Pages 386-429
	Prepare for final
and Project Presentations

	Week 15
	
	Quantitative Skills

Scientific Literacy
Cultural and Social Awareness

Professional & Life Skills
	Lab Performance
	Practical
	Presentations today

	Week 16
	
	Quantitative Skills Scientific Literacy
Cultural and Social Awareness
Professional & Life Skills
	Lab Performance
	Final - cleanup
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