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Columbus State Community College
Hospitality Management Department
Hospitality Management Technology

COURSE: HOSP 2218 Baking Fundamentals
SEMESTER:                                 
INSTRUCTOR:			
CONTACT INFO: 		
			
				
MAILBOX:			 
OFFICE HOURS:		
CLASS MEETING TIME:	
CLASS MEETING DATES:          

KITCHEN LAB:			
CREDITS:  2	                          CLASS HOURS PER WEEK:  Lecture: 1 hour – Lab: 4 hours	
PREREQUISITES:                       HOSP1109

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 
This course covers the fundamentals of baking and the function of ingredients in the production of baked goods and dessert specialties.  Proper use and care of equipment and hygienic work habits are emphasized. Students will develop knowledge and competency in skills concerning the preparation and artistic presentation of items commonly produced in the baking department as outlined in the Basic Baking Section of the Logbook for the National Apprenticeship Training Program for Cooks, published by the Educational Institute of the American Culinary Federation.

STUDENT LEARNING OUTCOMES
Students will develop knowledge and competency in skills concerning the preparation and artistic presentation of items commonly produced in the baking department as outlined in the Basic Baking Section of the Logbook for the National Apprenticeship Training Program for Cooks, published by the Educational Institute of the American Culinary Federation.

Upon successful completion of this unit, the student will be able to:
· Identify and explain the differences in production for various quick loaves of bread and apply the basic principles of production.
· Identify and explain the differences in the production of various yeast bread and apply the basic principles of production.
· Produce yeast bread using rich dough, lean dough, and specialty methods.
· Identify and explain the differences in the production of various rolled-in fat dough products and apply the basic principles of production.
· Produce finished rolled-in dough products, such as croissants, Danish, and Puff Pastry 
· Identify and explain the differences in the production of various cakes and icings and apply the basic principles of production.
· Produce cakes and icings, using a variety of mixing methods and techniques.
· Decorate and portion basic cakes and petit four products.
· Identify and explain the differences in the production of various pies and fillings and apply the basic principles of production.
· Produce various pie types including a variety of crusts, fillings, and finishing techniques.
· Identify and explain the differences in the production of various cookies and apply the basic principles of production.
· Produce cookies/petit fours sec using a variety of mixing and makeup methods.
· Identify and explain the differences in the production of various baked custards and puddings, mousses, soufflés, poached fruits, and dessert sauces, and apply the basic principles of production.
· Produce various baked custards and puddings, mousses, soufflés, poached fruits, and dessert sauces.
· Identify and explain the differences in the production of various selected products and apply the basic principles of production.
· Produce the final practice practical exam of the selected product using any or all class notes, textbooks, and/or recipes.  The final products will be displayed for evaluation.


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:
· Critical Thinking 
· Quantitative Skills 
· Scientific Literacy 
· Professional & Life Skills

COURSE MATERIALS REQUIRED
Food preparation utensils and equipment are provided by CSCC.  Ingredients purchased with student lab fees.  Uniforms required.  For each class, the student will provide a clean laboratory CSCC uniform (NewChef Fashions):  CSCC logoed white chef’s coat, personalized nametag, black pants, black crew socks, skullcap, white neckerchief (according to program major), white full-bib apron, and sturdy leather closed-toed shoes.


TEXTBOOKS, MANUALS, REFERENCES, AND OTHER READINGS REQUIRED DIGITAL LINKS:
https://library.oercommons.org/oh-cr/hosp_2218_the_bakeshop/index.html 

 
GENERAL INSTRUCTIONAL METHODS
Lecture, demonstration, and hands-on practical laboratory application

ASSESSMENT
Columbus State Community College is committed to the 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: and (4) to provide evidence for institutional effectiveness.  In class, assessment and grading are 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
Evaluation Procedure:

Laboratory Performance (7)		700 each
Weekly Reflection Quizzes (7) 	350 each
A practice run of 
the ACF-CPC Practical Exam          	100 each
	
Total					1150 Points

Assignments are turned in on the day they are due.  Failure to do so will result in a 50% reduction in grade after the first-class period an assignment is due.  Late recipes and quizzes are not accepted.  Late is defined as any time after the class starts!  The recipes for each week’s assignments were copied (by hand or photocopy) and scaled for the proper yield; appropriate HACCP guidelines were noted. For sanitation reasons, no textbooks are allowed at the workstation in the lab.

Participation in lab exercises is denied if you are not in a proper, sanitary uniform and/or do not have your weekly assignments completed before the beginning of the lab.
All assigned homework (except for the research paper) was turned in for evaluation using the following guidelines:
A. on available forms or as appropriate on 8 1/2" X 11" paper (not torn from a spiral notebook)
B. legibly written in ink or word-processed.
C. Neat and organized.



GRADING SCALE
1150-1035   = A
1034-  920   = B
  919-  805    = C
  804 -  690   = D
Below  689   = E

SPECIAL COURSE REQUIREMENTS

ATTENDANCE POLICY
Attendance is expected in all classes; there are no make-up classes, quizzes, or 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. 

STUDENT CODE OF CONDUCT
As an enrolled student at Columbus State Community College, you have agreed to abide by the Student Code of Conduct as outlined in the Student Handbook.  You should familiarize yourself with the student code.  The Columbus State Community College expects you to exhibit high standards of academic integrity, respect, and responsibility.  Any confirmed incidence of misconduct, including plagiarism and other forms of cheating, should be treated seriously and by College Policy and Procedure 7-10.

AMERICANS WITH DISABILITIES ACT (ADA) POLICY
It is Columbus State’s policy to provide reasonable accommodations to students with disabilities as stated in the Americans with Disabilities Act (ADA) and Section 504 of the Rehabilitation Act. If you would like to request such accommodation for access, please contact Disability Services: 101 Eibling Hall, (614) 287-2570. Email or give your instructor a copy of your accommodations letter from Disability Services as soon as possible.  Accommodation does not start until your instructor receives the letter, and accommodation is not retroactive.  
Delaware Campus students may contact an advisor in the Student Services Center on the first floor of Moeller Hall, at (740) 203-8000.

RELIGIOUS ACCOMMODATION
It is the College’s policy to reasonably accommodate the sincerely held religious beliefs and practices of all students. The policy permits a student to be absent for up to three days each academic semester for reasons of faith or religious or spiritual belief.    
Students planning to use religious beliefs or practice accommodations for course requirements must inform the instructor in writing no later than 14 days after the semester begins. The instructor is then responsible for scheduling an alternative time and date for the assessment, which may be before or after the original time and date of the assessment. These alternative accommodations will remain confidential. It is the student's responsibility to ensure that all assessments and course assignments are completed. 
Students with concerns should refer to the grievance process within Policy 7-16, Student Religious Accommodations. Students with concerns can also contact the Executive Assistant for the Office of Academic Affairs at academicaffairs@cscc.edu or 614-287-5024.


AUDIO/VIDEO RECORDING OF CLASS
Audio and video recording, transmission, or distribution of class content (e.g., lectures, discussions, demonstrations, etc.) is strictly prohibited unless the course instructor has provided written permission via the syllabus or a signed form.  Authorization to record extends solely to students on that particular course.  Transmitting, sharing, or distributing course content on public, commercial, or social media sites is strictly prohibited.
TITLE IX
Columbus State Community College is committed to creating a learning and working environment that is free of bias, discrimination, and harassment by providing open communication and mutual respect. If you have encountered sexual harassment, sexual misconduct, sexual assault, or discrimination based on race, color, religion, age, national origin, ancestry, sex, sexual orientation, gender identity and expression, genetic information (GINA), military status or disability, please contact one of the following people:

	Renee Fambro	              
Director of Equity &
Compliance
Human Resources
Rhodes Hall 115
rfambro@cscc.edu
Phone:  614.287.5519

	Jolene Broshious
M.Ed., B.A.
Compliance
Officer
SX144
jbroshious@cscc.edu
(614) 287-5106


	Joan Cook
Title IX Deputy
Coordinator
Human Resources
Rhodes Hall 115
jcook60@cscc.edu
Phone:614.287.2636
	


For additional information about your options at Columbus State Community College; or to file a complaint online, please visit our webpage at http://www.cscc.edu/services/title-ix/

TOBACCO-FREE COLUMBUS STATE 2015
Because of a proposal by the Ohio Board of Regents in 2012, Columbus State became a tobacco-free institution, as have colleges and universities across the nation, including Ohio State University, which made the change in 2014.  To support the health and well-being of all students, faculty, and staff, the College has adopted a tobacco-free policy that prohibits the use of all tobacco-related products on college property. The primary emphasis of this approach is to focus on the elimination of tobacco use on all College property with cessation left as a choice for the individual.  The effective date for the tobacco-free policy was July 1, 2015.
INCLEMENT WEATHER OR OTHER EMERGENCIES
In the event of severe weather or other emergencies that could force the college to close or cancel classes, such information is broadcast on radio stations and television stations.  Students who reside in areas that fall under a Level III emergency should not attempt to drive to the college even if the college remains open.
Assignments due on the day the college is closed will be due in the next scheduled class period.  If an examination is scheduled for one day after the campus closes, the examination is given on the next class day.  If a laboratory is scheduled on the day the campus is closed, put on makeup at the next scheduled laboratory class.  If necessary, laboratory make-up is held on a Saturday.  If a clinical is missed because of weather conditions: (insert department policy).
Students who miss a class because of weather-related problems with the class held as scheduled are responsible for reading and other assignments as indicated in the syllabus.  If a laboratory or examination is missing, contact me as soon as possible to determine how to make up for the missed exam or lab.  Remember!  It is the student’s responsibility to keep up with reading and other assignments when a scheduled class does not meet, whatever the reason.
In the event the college is forced to close during Final Examination Week, exams scheduled for the first missed date are rescheduled for (date), in the same location at the same time scheduled.  Exams scheduled for a second missed date rescheduled for _____.  Thus, our final exam is scheduled for (date) at _____ o’clock.  If the college is closed that day, the exam will be held on (date) at _____ o’clock.  If our exam is on the second day the college has been closed, the exam will be held on (date) at _____ o’clock.


FINANCIAL AID ATTENDANCE REPORTING
Columbus State is required by federal law to verify the enrollment of students who participate in Federal Title IV student aid programs and/or who receive educational benefits through the Department of Veterans Affairs. The responsibility of the College is to identify students who do not commence attendance or who stop attendance in any course for which they are registered and paid. Non-attendance is reported quarterly by each instructor, and results in a student administratively withdrawn from the class section. Please contact the Financial Aid Office for information regarding the impact of course withdrawals on financial aid eligibility.

For financial aid reporting, a student meets the participation and attendance criteria if s/he has actively engaged in the class and demonstrated a meaningful attempt toward completion of the course. Examples of active engagement may include but are not limited to completing a graded course assignment (e.g., homework, quiz, essay, project, or lab); actively participating in studio or practicum sessions; making content-related contributions to an online discussion forum (including responses both to prompts and to student/instructor posts).
NOTE:  
Student Central, located on the upper level of Madison Hall, is the place to stop for the guidance and assistance you need to be a successful student. The Student Services Specialists at Student Central are well-versed in every area of Columbus State and will work closely with you to find answers and connect you to the resources you need.





HOSP 2218 BAKING FUNDAMENTALS
UNITS OF INSTRUCTION
*Subject to change*
	WEEK
	UNIT OF INSTRUCTION
	LEARNING OBJECTIVES/GOAL
	ASSESSMENT METHODS
	ASSIGNMENTS
	DUE DATE

	Unit 1


	Lecture 8:00 am-9:00 am
Location: Kitchen lab: 318
Introduction to the course:
Course requirements: uniform standards: sanitation protocols: kitchen equipment: ingredient functions:
Quick Bread recipes
	Critical Thinking

Scientific Literacy

Professional and Life Skills
	Quiz

Lab Performance
	1. Read Chap. 1
2. Complete Quiz 1
3. View Chap. video
4. Review Chap. Pp.
	

	Unit 2
	Pie Dough: Yeast Bread
· Lean Dough
· Rich Doughs
· Make-up Methods
· Specialty Products

	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills
	Quiz

Lab Performance
	1. Read Chap. 2
2. Complete Quiz 2
3. View Chap. video
4. Review Chap. pp.
	

	Unit 3
	Cream Fillings
· Pie Crust Types
· Pie Filling Types
· Pastry Cream
· Cooking techniques to thicken and concentrate flavors.


	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills
	Quiz

Lab Performance
	1. Read Chap. 3
2. Complete Quiz 3
3. View Chap. video
4. Review Chap. pp.
	

	Unit 4

	Foam Cake Recipe: Cookie Piping technique
Cakes & Icings
· Cake Mixing Methods
· Icings/Coverings
· Cake & Icing Production
· Cake and Icing Decoration
· Petit Fours Glace
	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills
	Quiz

Lab Performance
	1. Read Chap. 4
2. Complete Quiz 4
3. View Chap. video
4. Review Chap. PP.
	

	Unit 5
	Eclair Paste, Mousseline filling and ganache glaze
Custards, Mousses, Soufflés
· Puddings
· Mousses
· Soufflés
· Poached Fruits
· Dessert Sauces

	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills
	Quiz

Lab Performance
	1. Read Chap. 5
2. Complete Quiz 5
3. View Chap. video
4. Review Chap. pp.
	


	Unit 6
	Bavarian Recipe using gelatin: Scooped Cookies
· Gelatin
· Foam cakes
· Piping technique

	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills
	Quiz

Lab Performance
	1. Read Chap. 6
2. Complete Quiz 6
3. View Chap. video
4. Review Chap. pp.
	

	Unit 7
	Mise en place final exam ingredient and equipment

· Cookie/Petit Four-Sec Types
· If time allows: Brownie Recipe

	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills
	Quiz

Lab Performance
	1. Read Chap. 7 & 8
2. Complete Quiz 7
3. View Chap. video
4. Review Chap. PP.
CPC Manual

	

	Unit 8
	[bookmark: _Hlk71280809]Final Exam: each student completes the ACF-CPC practical exam
3 hours allotted for the mixing: the baking: and the cooling of each dessert
	Critical Thinking

Quantitative Skills

Scientific Literacy

Professional and Life Skills
	Quiz

Lab Performance
	CPC Manual
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