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Columbus State Community College
Hospitality Management Department
Hospitality Management Technology


COURSE:  HOSP-2216 Food Production Lab

INSTRUCTOR: 

Contact: 	 
Office Number   
Mail Box:	
Office:		     
Class Time:	     
Room Number:  

CREDITS: 2  
CLASS HOURS 0.5 LE, 4.5 LB
PREREQUISITES: HOSP 1107, HOSP 1104, HOSP 1109, and HOSP 1105

DESCRIPTION OF COURSE 
This is a  laboratory course to follow (HOSP 1109) Basic Food Production. Proper roasting, grilling, poaching, sauteing and braising of meats, seafood and poultry with appropriate sauces.  Classical preparation of consomme, bisque and cream soups. Starch and vegetable preparation.  Plated desserts.  Principles of menu planning for a variety of food service operations, which includes layout and design, and pricing strategies. Consideration is given to food selection; nutritional requirements; food, labor, and other costs; equipment utilization. Students will research and develop recipes and prepare and serve four course menus in the required amount of time.

STUDENT LEARNING OUTCOMES
Upon successful completion of the course, a student will be able to: 
· Prepare and evaluate quality food items utilizing cooking techniques appropriate to the food type
· use and maintain food production equipment
· apply principles of sanitation and safety to food preparation 
· plan menus utilizing merchandising techniques, nutritional principles, pricing methods and layout and design principles  
· plan menus considering available equipment, employee skill level, and food, labor and other costs 
· prepare menus with classical techniques
· plate food for visual effect




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 
· Communication Competence
· Social and Cultural Awareness 
· Professional & Life Skills

COURSE MATERIALS REQUIRED
https://csbooks.org/hosp1105

TEXTBOOK, MANUALS, REFERENCES, AND OTHER READINGS
Herbst, Sharon, Herbst, Ron, The New Food Lover’s Companion, Barron’s Educational Series,   Inc. 4th edition, Hauppauge, New York, 2007.

The Culinary Institute of America, The Professional Chef, John Wiley & Sons, Inc. New York, 8th edition, 2006.

Bennion, Marion & Schedule, Barbara, Introductory Foods, MacMillan Publishing Co., New York,      2003, 12th edition.

Culinary Fundamentals, Educational Foundation of the American Culinary Federation, St.      Augustine, FL, 2006
                                                     
Management By Menu,  Kotschevar, L.H. & Withrow, D. John Wiley & Sons, Inc. 4th Ed.,      Hoboken, NJ.


GENERAL INSTRUCTIONAL METHODS
Lecture, Demonstration, Multimedia resources.

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
Point Distribution for HOSP 2216

	13 weekly labs
	1300 points

	9 Quizzes @ 100 points each
	900 points 

	Midterm
	100 points

	Written Midterm
	100 points

	Final Written Exam
	100 points

	Practical Exam
	100 Points

	Written Final Exam
	100 points

	Total Points
	2700 points



Assignments and Quizzes are to be turned in on the day they are due.  Failure to do so will result in a 20% reduction in grade for first class period that an assignment is late and will not be accepted more than one (1) week late.  There are no make-ups on quizzes or labs without proper documentation.  Not being present for quizzes and labs will result in a “0” for that score.

GRADING SCALE
2700-2430   =A
2429-2160   =B
2159-1890   =C
1889-1620   =D
Below 1620 =E/EN

The EN grade is equivalent to an E grade and is to be used for final course grades only. EN indicates the student failed because the assignments they attempted (exams, quizzes, discussion boards, activities, homework) were worth less than 70% of the final grade. If a student attempts assignments worth more than 70% of the total possible points for the course and still fails, they should receive an E.

SPECIAL COURSE REQUIREMENTS

A.  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.

B.  All recipes used to complete any assignments will be submitted on the appropriate form and will be legible.

C.  The laboratory grade will be determined from laboratory performance according to attached evaluation form and completion of laboratory assignments, 

D. All menus are to be physically turned in on the due date AND submitted electronically through Black Board on or before the due date.

STUDENT RESOURCES, RIGHTS, AND RESPONSIBILITIES

HOSP 2216 FOOD LABORATORY 
            TENTITIVE UNITS OF INSTRUCTION
	WEEK
	UNIT OF INSTRUCTION
	LEARNING OBJECTIVES/ GOALS
	ASSESSMENT METHODS
	ASSIGNMENT
	DUE DATE
Start of class



	Unit 1

	Introduction and Knife Skills

Syllabus
Course Expectations
Uniform Policy
Chapter 6: Knife Skills
Chapter 9: Mise en Place
Chapter 36: Plate Presentation 

	Critical Thinking

Professional and Life Skills
	Lab Performance

	Review Chapter:  
Chapter 6: Knife Skills
Chapter 9: Mise en Place
Chapter 36: Plate Presentation 


	

	Unit 2
	Vegetable, Grains, and Starches

Chapter 9: Mise en Place
Chapter 10: Principles of Cooking
Chapter 22: Vegetables
Chapter 23: Potatoes, Grains, and Pasta
	Critical Thinking
Quantitative Skills

Scientific Literacy

Professional and Life Skills

	Lab Performance
Quiz 1
	Review the procedure for filleting and butchering round fish, flat fish, shellfish. beef, and poultry.
Chapter 14: Beef
Chapter 18: Poultry
Chapter 20: Fish and Shellfish

You will be in the cold kitchen.  Wear warm clothing under your chef attire.

	Quiz 1: 

	Unit 3 
	Butchery

Chapter 14: Beef
Chapter 18: Poultry
Chapter 20: Fish and Shellfish

	Critical Thinking
Quantitative Skills

Scientific Literacy

Professional and Life Skills

	Lab Performance

	Review the following chapters

Chapter 10: Principles of Cooking
Chapter 11: Stocks and Sauces
Chapter 13: Principles of Meat Cookery 
Chapter 20: Fish and ShellFish
	

	Unit 4 


	Cooking Fundamentals 

Chapter 10: Principles of Cooking
Chapter 11: Stocks and Sauces
Chapter 13: Principles of Meat Cookery 
Chapter 20: Fish and ShellFish





	Critical Thinking

Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional and Life Skills




	Lab Performance
Quiz 2
	Review Chapter  

Chapter 9: Mise en Place
Chapter 18: Poultry
Chapter 11: Stocks and Sauces
Chapter 12: Soups
Chapter 22: Vegetables
Chapter 25: Salads and Salad Dressings 
Chapter 31: Quick Breads
	Quiz 2: 

	Unit 5 
	Menu 5

Chapter 6: Knife Skills
Chapter 9: Mise en Place
Chapter 11: Stocks and sauces
Chapter12: Soups
Chapter 14: Beef
Chapter 22: Vegetables
Chapter 23: Potatoes, Grains, and Pasta
Chapter 35: Custards, Creams, Frozen Desserts and Dessert Sauces

	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills

	Lab Performance

	Review: 
-Blanching
-Poaching
-Knife Skill
        -Flat Fish
        -Vegetables
-Pan Searing
-Sauteeing 
-Baking
-Stewing 
-Emulisification



	

	Unit 6   
	Menu 1

Chapter 9: Mise en Place
Chapter 18: Poultry
Chapter 11: Stocks and Sauces
Chapter 12: Soups
Chapter 22: Vegetables
Chapter 25: Salads and Salad Dressings 
Chapter 31: Quick Breads

	Critical Thinking

Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional and Life Skills

	Lab Performance
Quiz 3 
	Review Chapter 

Chapter 6: Knife Skills
Chapter12: Soups
Chapter 20: Fish and Shellfish
Chapter 22: Vegetables
Chapter 23: Potatoes, Grains, and Pasta
Chapter 30: Principles of the Bakeshop
Chapter 35: Custards, Creams, Frozen Desserts and Dessert Sauces

Quiz 
Menu 2

	Quiz 3: 

	Unit 7
	Menu 3

Chapter 6: Knife Skills
Chapter 9: Mise en Place
Chapter 11: Stocks and sauces
Chapter12: Soups
Chapter 14: Beef
Chapter 22: Vegetables
Chapter 23: Potatoes, Grains, and Pasta
Chapter 35: Custards, Creams, Frozen Desserts and Dessert Sauces
	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills

	Lab Performance
Quiz 4 
	Review: 
-Blanching
-Poaching
-Knife Skill
        -Flat Fish
        -Vegetables
-Pan Searing
-Sauteeing 
-Baking
-Stewing 
-Emulisification



	Quiz 4: 

	Unit 8

	Midterm/ Written Midterm 

-Blanching
-Poaching
-Knife Skill
        -Flat Fish
        -Vegetables
-Pan Searing
-Sauteeing 
-Baking
-Stewing 
-Emulisification
 
	Critical Thinking

Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional and Life Skills

	Lab Performance
Written Midterm 
	
	Written Midterm: 

	Unit 9

	Menu 1

Chapter 9: Mise en Place
Chapter 18: Poultry
Chapter 11: Stocks and Sauces
Chapter 12: Soups
Chapter 22: Vegetables
Chapter 25: Salads and Salad Dressings 
Chapter 31: Quick Breads

	Critical Thinking

Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional and Life Skills

	Lab Performance
Quiz 5 
	Review Chapter 

Chapter 6: Knife Skills
Chapter12: Soups
Chapter 20: Fish and Shellfish
Chapter 22: Vegetables
Chapter 23: Potatoes, Grains, and Pasta
Chapter 30: Principles of the Bakeshop
Chapter 35: Custards, Creams, Frozen Desserts and Dessert Sauces

	Quiz 5: 

	Unit 10
	Menu 2

Chapter 6: Knife Skills
Chapter12: Soups
Chapter 20: Fish and Shellfish
Chapter 22: Vegetables
Chapter 23: Potatoes, Grains, and Pasta
Chapter 30: Principles of the Bakeshop
Chapter 35: Custards, Creams, Frozen Desserts and Dessert Sauces

	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills

	Lab Performance

	Review Chapter 

Chapter 6: Knife Skills
Chapter 9: Mise en Place
Chapter 11: Stocks and sauces
Chapter12: Soups
Chapter 14: Beef
Chapter 22: Vegetables
Chapter 23: Potatoes, Grains, and Pasta
Chapter 35: Custards, Creams, Frozen Desserts and Dessert Sauces

	


	Unit 11

	Menu 3

Chapter 6: Knife Skills
Chapter 9: Mise en Place
Chapter 11: Stocks and sauces
Chapter12: Soups
Chapter 14: Beef
Chapter 22: Vegetables
Chapter 23: Potatoes, Grains, and Pasta
Chapter 35: Custards, Creams, Frozen Desserts and Dessert Sauces
	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills

	Lab Performance
Quiz 6 
	Review: 
-Blanching
-Poaching
-Knife Skill
        -Flat Fish
        -Vegetables
-Pan Searing
-Sauteeing 
-Baking
-Stewing 
-Emulisification
	Quiz 6: 

	Unit 12 
	Menu 4

Chapter 6: Knife Skills
Chapter 9: Mise en Place
Chapter 11: Stocks and sauces
Chapter12: Soups
Chapter 14: Beef
Chapter 22: Vegetables
Chapter 23: Potatoes, Grains, and Pasta
Chapter 35: Custards, Creams, Frozen Desserts and Dessert Sauces
	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills

	Lab Performance

	Review: 
-Blanching
-Poaching
-Knife Skill
        -Flat Fish
        -Vegetables
-Pan Searing
-Sauteeing 
-Baking
-Stewing 
-Emulisification


	

	Unit 13 
	Menu 5

Chapter 6: Knife Skills
Chapter 9: Mise en Place
Chapter 11: Stocks and sauces
Chapter12: Soups
Chapter 14: Beef
Chapter 22: Vegetables
Chapter 23: Potatoes, Grains, and Pasta
Chapter 35: Custards, Creams, Frozen Desserts and Dessert Sauces

	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills

	Lab Performance
Quiz 7
	Review: 
-Blanching
-Poaching
-Knife Skill
        -Flat Fish
        -Vegetables
-Pan Searing
-Sauteeing 
-Baking
-Stewing 
-Emulisification



	Quiz 7: 

	Unit 14 
	Menu 4

Chapter 6: Knife Skills
Chapter 9: Mise en Place
Chapter 11: Stocks and sauces
Chapter12: Soups
Chapter 14: Beef
Chapter 22: Vegetables
Chapter 23: Potatoes, Grains, and Pasta
Chapter 35: Custards, Creams, Frozen Desserts and Dessert Sauces

	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills

	Lab Performance
Quiz 8
	Review: 
-Blanching
-Poaching
-Knife Skill
        -Flat Fish
        -Vegetables
-Pan Searing
-Sauteeing 
-Baking
-Stewing 
-Emulisification



	Quiz 8: 

	Unit 15
	Menu 5

Chapter 6: Knife Skills
Chapter 9: Mise en Place
Chapter 11: Stocks and sauces
Chapter12: Soups
Chapter 14: Beef
Chapter 22: Vegetables
Chapter 23: Potatoes, Grains, and Pasta
Chapter 35: Custards, Creams, Frozen Desserts and Dessert Sauces

	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills

	Lab Performance
Quiz 9 
	Review: 
-Blanching
-Poaching
-Knife Skill
        -Flat Fish
        -Vegetables
-Pan Searing
-Sauteeing 
-Baking
-Stewing 
-Emulisification

Final Exam 

	Quiz 9: 

	Unit 16
	Practical/ Written Final Exam
	Critical Thinking

Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional and Life Skills

	Lab Performance
Written Final 
	
	Written Final: 
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