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COURSE NUMBER: HOSP 2220

COURSE TITLE: Advanced Garde Manger
INSTRUCTOR:	CONTACT:
CREDITS: 1	CLASS HOURS PER WEEK: 3 lab hours	PREREQUISITES: HOSP 2217 DESCRIPTION OF COURSE
This course is intended for students who are in the HOSP Culinary Apprenticeship program and who have successfully completed HOSP 2217 Garde Manger. Students will acquire knowledge and develop competency skills in the preparation and artistic presentation of savory mousses, terrines, pates, galantines and artisan sausages. The standards used in this are specified in the Knowledge & Competencies of the American Culinary Federation (ACF). Principles of food safety and proper facilities and equipment safety will be emphasized.

STUDENT LEARNING OUTCOMES
· Pronounce, spell correctly and define Garde Manger terms and varied pieces of equipment common in the modern cold kitchen.
· Describe the proper preparation methods for savory mousses, terrines, pates, galantines and artisan sausages.
· Describe the appropriate ways to select, handle, and prepare meat, poultry, game, fish and various species of seafood’s.
· Perform the preservation of foods through the process of curing, brining, smoking, pickling and discussion of canning.
· Describe the proper and appropriate use of display platter materials that conform to ACF SA competition guidelines. Explain the culinary standards and guidelines for culinary arts exposition and rules of a sanctioned ACF competition.
· Produce a show platter or presentation that conforms to ACF guidelines.

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
· Ethical Reasoning
· Quantitative Skills
· Scientific Literacy
· Technological Competence
· Communication Competence
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· Cultural and Social Awareness
· Professional & Life Skills
COURSE MATERIALS REQUIRED
TEXTBOOK, MANUALS, REFERENCES, AND OTHER READINGS
Textbook Required
The American Culinary Federation: Leonard, Edward G., Brenda R. Carlos, and Tina Powers.
Garde Manger: Cold Kitchen Fundamentals. Upper Saddle River, NJ: Pearson, 2012. Print.
Instant Access section
Digital Ebook/materials fee included See "Affordability" at
https://www.cscc.edu/services/bookstore/
MANUALS, REFERENCES, AND OTHER READINGS
· Adria, Ferran. Modern Gastronomy A to Z: A Scientific and Gastronomic Lexicon. Boca Raton, FL: CRC, 2010. Print.
· American Culinary Federation. Culinary Fundamentals. Upper Saddle River, NJ: Pearson Prentice Hall, 2006. Print.
· American Culinary Federation. The National Apprenticeship Training Program for Cooks-Training Log. American Technical Publishers, 2016.
· Dornenburg, Andrew, and Karen Page. Culinary Artistry. New York: John Wiley, 1996. Print.
· Gayler, Paul. The World in Bite Size: Tapas, Mezze, and Other Tasty Morsels. London?: Kyle, 2007. Print.
· Kowalski, John. The Art of Charcuterie. Hoboken, NJ: John Wiley, 2011. Print.
· Larousse, David Paul. The Hors D'oeuvre Bible. New York: Wiley, 1995. Print.
· Myhrvold, Nathan, Chris Young, Maxime Bilet, and Ryan Matthew. Smith. Modernist Cuisine: The Art and Science of Cooking. Bellevue, WA: Cooking Lab, 2011. Print.
· Page, Karen, and Andrew Dornenburg. The Flavor Bible: The Essential Guide to Culinary Creativity, Based on the Wisdom of America's Most Imaginative Chefs. 5th ed. New York: Little, Brown, 2010. Print.
· Sackett, Lou, Wayne Gisslen, and Jaclyn Pestka. Professional Garde Manger: A Comprehensive Guide to Cold Food Preparation. Hoboken, NJ: John Wiley & Sons, 2011. Print.
· Tramonto, Rick, Mary Goodbody, and Tim Turner. Amuse-bouche: Little Bites That Delight before the Meal Begins. New York: Random House, 2002. Print.

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.
While in the laboratory, students are expected to dress in a professional manner, adhering to proper ServSafe® guidelines, and departmental requirements consisting of a CSCC Chef uniform form NewChef Fashions® for every lab starting on week one of the course. There is zero tolerance on infractions of this strict uniform policy.
GENERAL INSTRUCTIONAL METHODS
Lecture, Handouts, Multimedia Presentations, Chef Demonstrations, Hands-on Instructive Lab Exercises, Quiz Reviews.
STANDARDS AND METHODS FOR EVALUATION
Laboratory performance, uniform standards, sanitation and cleanliness professionalism

GRADING SCALE
90-100% = A
80-89% = B
70-79% = C
60-69% = D
Below 60% = E
Laboratory performance, proper uniform standards (every class date offers a lab), sanitation, organization, cleanliness, professionalism, accuracy, skills represented are accrued during the semester.
	6 Lab Days @100-point value each lab
	600 Points

	5 Quizzes @ 100-point values
	500 Points

	Written Final
	200 Points

	Practical Final Exam
	200 Points

	Total Possible
	1500 points



SPECIAL COURSE REQUIREMENTS
There will be a written exam (final) during the semester; there are no make-up exams. This exam carries a value of 200 points. There are 7 on line quizzes during the semester. Each of the quizzes will have a 100-point values. The material covered for each quiz and final exam will be drawn from the chapters assigned as specified in the course syllabus class schedule, in addition to lecture material and class handouts. Any material from any of that week’s assigned chapters or handouts may be included on the exams. Quizzes open at the close of each class and close at the start of the proceeding class date. Refer to class schedule for details and specifics.
Students are required to be present for all print paper exams. Failure to be present will result in the loss of points that may be earned. Paper exams are generally taken within the first 10 minutes from the start of the class. Exams will be multiple choice and true/false answers. Print paper exams will be picked up within 40 minutes from distribution unless prior arrangements have been discussed and agreed
ATTENDANCE POLICY
Students are expected to attend each class and laboratory experience.

Anyone arriving more than 30 minutes late without prior communication via text or e-mail directly to the instructor is likely to be dismissed for the day earning zero points for the class date.
Students who are absent more than five class sessions could be asked to drop the course as it is unlikely you will meet the point values to achieve a passing grade.

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.”

GARDE MANGER HOSP 2220
CLASS SCHEDULE AND UNITS OF INSTRUCTION *Subject to change
	WEEK
	UNIT OF INSTRUCTION
	LEARNING OBJECTIVES/
GOALS
	ASSESSMENT METHODS
	READING ASSIGNMENTS
	Quiz DUE
DATE

	Week 1
	Section Seven: Fabrication
Unit 16: Curing, Smoking, Marinating, Drying and Pickling
Fabrication of pork and other proteins for charcutière, smoking, marinating, drying and
pickling.
	Critical Thinking
Scientific Literacy

Professional and Life Skills
	Laboratory Performance
Quiz on unit 16 Due date October 30
	Unit 16 Curing, Smoking, Marinating, Drying and Pickling
	Quiz on unit 16

	Week 2
	Section Seven: Fabrication Unit 17: Basic Charcutière,

PART 1
Charcuterie Part One-understanding forcemeats, binding agents and sausage
preparations.
	Critical Thinking
Scientific Literacy
Professional and Life Skills
	Laboratory Performance
	Unit 17:
Basic Charcutière #1
	Read assigned units

	Week 3
	Section Seven: Fabrication Unit 17: Basic Charcutière, PART 2
Charcuterie Part Two Classic ACF Garde Manger galantine, pate and
terrine
	Critical Thinking
Scientific Literacy
	Laboratory Performance
Quiz on unit 17 Due date November 13
	Unit 17:
Basic Charcutière #2
	Quiz on unit 17 Due date

	Week 4
	Unit 19: Catering
Art of the Garde Ganger
Vegetable centerpiece
	Critical Thinking
Scientific
	Laboratory Performance
Quiz on unit 19
	Unit 19: Catering Art of the Garde Ganger
	Quiz on unit 19 Due date



	
	production for buffet use.
Understanding the catering banquet event order to successfully serve a function from 10 to 10,000 guests.
	Literacy
Technological Competence
Professional and Life Skills
	Due date November 20
	
	

	Week 5
	Unit 20
Modern Decorative Techniques in the cold kitchen
Introduction to modern kitchen chemistry and scientific techniques
	Critical Thinking
Scientific Literacy

Professional and Life Skills
Technological Competence
	Laboratory Performance
Quiz on unit 20 due date December 04
	Unit 20
Modern Decorative Techniques in the cold kitchen
	Quiz on unit 20 due date

	Week 6
	Section Nine: The Craft Unit 20: Decorative Work, the Heart of the Garde Manger
	Critical Thinking
Scientific Literacy
Professional and Life Skills
	Laboratory Performance
	Unit 20: Decorative Work, the Heart of the Garde Manger
	

	Week 7
	Unit 21: Preparing for Culinary Competitions

The Art and the Craft of Garde Manger-Decorative platter presentations.
The heart of the Garde Manger Kitchen.
	Critical Thinking
Scientific Literacy

Professional and Life Skills
	Laboratory Performance
Quiz on unit 21 Due date December 11

Review Study Guide For Final
Written Exam over units 16-21
	Unit 21: Preparing for Culinary Competitions
	Quiz on unit 21 Due date

	Week 8
	Final in-class written exam
Final practical-Plated/platter presentations incorporating
competencies
	Critical Thinking
Scientific Literacy
Professional and Life Skills
	Final Written Exam using ACFEF National Standards over units 16-21
	Week 8
	



image1.jpeg
COLUMBUS
STATE

COMMUNITY COLLEGE




