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COURSE NUMBER:	HOSP 2221
COURSE TITLE: Food Production Practicum INSTRUCTOR:	CONTACT:
CREDITS: 2	CLASS HOURS PER WEEK: 2 Lecture 8 Lab	PREREQUISITES:
DESCRIPTION OF COURSE
This is a laboratory/practicum course to follow HOSP1109 Basic Food Production. Proper roasting, grilling, poaching, sautéing, and braising of meats, seafood, and poultry with appropriate sauces. Preparation of consommé, bisques, and cream soups, starches, vegetable preparation, and plated desserts. This course will meet two (2) days per week. Total contact hours are ten (10). Scheduling format for this course will include coursework in the lab and the on-site Degrees Restaurant. The scheduled hours are distributed as follows: Day 1: Six (6) contact hours: Two (2) hours Chef Instructor demonstration/lab work, immediately followed by four (4) hours in the on-site Degrees Restaurant. Day 2: four (4) hours in the on-site Degrees Restaurant. Students must earn a letter grade of "C" (minimum 70%) to pass this course.

STUDENT LEARNING OUTCOMES (SLO’s)
Upon completion of this course, a student will be able to:
· Demonstrate kitchen professionalism.
· Apply principles of sanitation and safety to food preparation.
· Use and maintain food production equipment.
· Prepare and evaluate quality food items utilizing cooking techniques appropriate to the food type.
· Plate presentation of menu items 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
· Ethical Reasoning
· Quantitative Skills
· Scientific Literacy
· Technological Competence
· Cultural and Social Awareness
· Professional & Life Skills

COURSE MATERIALS REQUIRED
While in the laboratory, you are expected to dress in a professional manner, adhering to proper Servsafe® guidelines, 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.
Professional knife kit,
Uniforms are purchased through the CSCC Bookstore, Discovery Exchange.
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TEXTBOOK, MANUALS, REFERENCES, AND OTHER READINGS REQUIRED:
Labensky & Hause, On Cooking, Prentice Hall, 6th edition, Pearson, 2015. ISBN: 9780134441900. INSTANT ACCESS
Instant Access section
Digital Ebook/materials fee included See "Affordability" at
https://www.cscc.edu/services/bookstore/

Reference:
Herbst, Sharon, Herbst, Ron, The New Food Lover’s Companion, Barron’s Educational Series, Inc. 4th edition, Hauppauge, New York, 2007.

GENERAL INSTRUCTIONAL METHODS
Instructional methods for the lecture part of the class will consist of multimedia lecture, demos and discussion, and notes from the lecture.

Instructional methods for the lab are hands-on experience for the student in preparation of various recipes, with close supervision of the chefs.

STANDARDS AND METHODS FOR EVALUATION
Students will be evaluated based on points accumulated in accordance with the following table:
	Assessment
	Possible Points

	Practicum/Work Experience (16)
	1600

	Assessments at each rotation (5)
	250

	Final Project (1)
	250

	
	

	TOTAL>>>
	2250


Your attendance in class is critical to your success in the course.
· Assignments are to be turned in on the day they are due. Failure to do so will result in a 10% reduction in grade for first class period that an assignment is late.

· After the first week late the assignment will not be accepted, except under extreme cases and prior approval from instructor.
· There are no make-ups on quizzes or other work. Not being present for tests or lab will result in a “0” for that score.
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). . Headphones and earbuds are NOT permitted.

All recipes used to complete any assignments will be submitted on the appropriate form and will be legible.
All assignments are to be submitted in either word or excel documents, Google docs will NOT be accepted.

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

ATTENDANCE POLICY
Students are expected to attend all classes. There are no make-up classes or experiment labs. Students who are absent more than 4 class periods may not be successful in passing this course and may be asked to withdraw.

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.

Students are expected to attend each class and laboratory experience. Students who are absent more than two class sessions could be asked to drop the course.

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.”
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	WEEK
	UNIT OF INSTRUCTION
	LEARNING OBJECTIVES/
GOALS
	ASSESSMENT METHODS
	ASSIGNMENTS
	ASSIGNMENT DUE DATE

	Week 1
	Orientation:
Syllabus
Proper Uniforms

1. Stocks & Soups

2. Fabrication


3. Pantry Prep

4. Bakeshop


5. Mgmt/Inventory
	Critical Thinking Scientific Literacy Quantitative Skills
Communication Competence
Technological Competence

Cultural & Social Awareness
Professional & Life Skills
	Quiz

Laboratory Performance & Discussion

Journal entries report
	Review Chapters:1,2,4,5,8
Professionalism


Introduction to Culinary Procedures
Quiz:
	Quiz

	Week 2
	1. Stocks & Soups

2. Fabrication
	Critical Thinking

Scientific Literacy
	Quiz
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32
	



	
	
3. Pantry Prep

4. Bakeshop


5. Mgmt/Inventory
	Quantitative Skills

Communication Competence
Technological Competence

Cultural & Social Awareness
Professional & Life Skills
	Laboratory Performance & Discussion
Journal entries report
	Degrees & Blend Manuals.

Discussion & Journal Quiz
Project
	

	Week 3
	1. Stocks & Soups

2. Fabrication


3. Pantry Prep
4. Bakeshop


5. Mgmt/Inventory
	Critical Thinking Scientific Literacy Quantitative Skills
Communication Competence
Technological Competence

Cultural & Social Awareness
Professional & Life Skills
	Quiz

Laboratory Performance & Discussion

Journal entries report
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32

Degrees & Blend Manuals.

Discussion & Journal Quiz
Project Read Chapters:
	

	Week 4
	1. Stocks & Soups

2. Fabrication


3. Pantry Prep

4. Bakeshop


5. Mgmt/Inventory
	Critical Thinking Scientific Literacy Quantitative Skills
Communication Competence
Technological Competence

Cultural & Social Awareness
Professional & Life Skills
	Quiz

Laboratory Performance & Discussion

Journal entries report
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32

Degrees & Blend Manuals.

Discussion & Journal Quiz
Project Read Chapters:
	Rotation Assess # 1


Submission of final project selection Due

	Week 5
	1. 
Stocks & Soups

2. Fabrication
	Critical Thinking Scientific Literacy
Quantitative Skills
	Quiz
Laboratory Performance
& Discussion
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32
	



	
	3. Pantry Prep

4. Bakeshop

5. Mgmt/Inventory
	Communication Competence

Technological Competence

Cultural & Social Awareness
Professional & Life Skills
	Journal entries report
	Degrees & Blend Manuals.
Discussion & Journal Quiz
Project Read Chapters:
	

	Week 6
	1. Stocks & Soups

2. Fabrication


3. Pantry Prep

4. Bakeshop


5. Mgmt/Inventory
	Critical Thinking Scientific Literacy Quantitative Skills
Communication Competence
Technological Competence

Cultural & Social Awareness
Professional & Life Skills
	Quiz

Laboratory Performance & Discussion

Journal entries report
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32

Degrees & Blend Manuals.

Discussion & Journal Quiz
Project Read Chapters:

Quiz:
	

	Week 7
	1. Stocks & Soups
2. Fabrication


3. Pantry Prep

4. Bakeshop


5. Mgmt/Inventory
	Critical Thinking Scientific Literacy Quantitative Skills
Communication Competence

Technological Competence

Cultural & Social Awareness
Professional & Life Skills
	Quiz
Laboratory Performance & Discussion

Journal entries report
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32

Degrees & Blend Manuals.

Discussion & Journal Quiz
Project Read Chapters:

Quiz:
	Rotation Assess #2

	Week 8
	1. Stocks & Soups

2. Fabrication


3. Pantry Prep
	Critical Thinking Scientific Literacy Quantitative Skills
	Quiz

Laboratory Performance & Discussion
Journal entries
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32
Degrees & Blend Manuals.
	Final Project Outline Due:



	
	4. Bakeshop


5. Mgmt/Inventory
	Communication Competence
Technological Competence
Cultural & Social Awareness
Professional & Life Skills
	report
	Discussion & Journal Quiz
Project Read Chapters:
	

	Week 9
	1. Stocks & Soups

2. Fabrication


3. Pantry Prep

4. Bakeshop


5. Mgmt/Inventory
	Critical Thinking Scientific Literacy Quantitative Skills
Communication Competence
Technological Competence
Cultural & Social Awareness
Professional & Life Skills
	Quiz

Laboratory Performance & Discussion

Journal entries report
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32
Degrees & Blend Manuals.
Discussion & Journal Quiz
Project Read Chapters:
	

	Week 10
	1. Stocks & Soups

2. Fabrication


3. Pantry Prep

4. Bakeshop


5. Mgmt/Inventory
	Critical Thinking Scientific Literacy Quantitative Skills
Communication Competence
Technological Competence

Cultural & Social Awareness
Professional & Life Skills
	Quiz

Laboratory Performance & Discussion

Journal entries report
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32

Degrees & Blend Manuals.

Discussion & Journal Quiz
Project Read Chapters:
	Rotation Asses # 3

	Week 11
	1. Stocks & Soups

2. Fabrication


3. Pantry Prep
4. Bakeshop
	Critical Thinking Scientific Literacy Quantitative Skills
Communication
Competence
	Quiz

Laboratory Performance & Discussion

Journal entries
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32

Degrees & Blend Manuals.

Discussion & Journal
	



	
	
5.	Mgmt/Inventory
	Technological Competence

Cultural & Social Awareness
Professional & Life Skills
	report
	Quiz

Project Read: Chapters:
	

	Week 12
	1. Stocks & Soups

2. Fabrication


3. Pantry Prep

4. Bakeshop


5. Mgmt/Inventory
	Critical Thinking Scientific Literacy Quantitative Skills
Communication Competence
Technological Competence

Cultural & Social Awareness
Professional & Life Skills
	Quiz

Laboratory Performance & Discussion

Journal entries report
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32

Degrees & Blend Manuals.
Discussion & Journal Quiz
Project Read: Chapters:
	

	Week 13
	1. Stocks & Soups

2. Fabrication


3. Pantry Prep

4. Bakeshop


5. Mgmt/Inventory
	Critical Thinking Scientific Literacy Quantitative Skills
Communication Competence
Technological Competence

Cultural & Social Awareness
Professional & Life Skills
	Quiz

Laboratory Performance & Discussion

Journal entries report
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32

Degrees & Blend Manuals.

Discussion & Journal Quiz
Project
	Rotation Assess # 4

	Week 14
	1. Stocks & Soups

2. Fabrication


3. Pantry Prep
4. Bakeshop
	Critical Thinking Scientific Literacy Quantitative Skills
Communication Competence
	Quiz

Laboratory Performance & Discussion
Journal entries report
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32

Degrees & Blend Manuals.
Discussion & Journal Quiz
	



	
	5.	Mgmt/Inventory
	Technological Competence
Cultural & Social Awareness
Professional & Life Skills
	
	Project Read: Chapters:
	

	Week 15
	1. Stocks & Soups
2. Fabrication


3. Pantry Prep

4. Bakeshop


5. Mgmt/Inventory
	Critical Thinking Scientific Literacy Quantitative Skills
Communication Competence

Technological Competence

Cultural & Social Awareness
Professional & Life Skills
	Quiz
Laboratory Performance & Discussion

Journal entries report
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32

Degrees & Blend Manuals.

Discussion & Journal Quiz
Project
	Final Project Due:

	Week 16
	1. Stocks & Soups

2. Fabrication


3. Pantry Prep

4. Bakeshop


5. Mgmt/Inventory



Laboratory Cleaning
	Critical Thinking Scientific Literacy Quantitative Skills
Communication Competence

Technological Competence

Cultural & Social Awareness
Professional & Life Skills
	Quiz

Laboratory Performance & Discussion
Journal entries report
	Review Chapters: 9-
19,21,22,24,25,28-30,
& 32
Degrees & Blend Manuals.
Discussion & Journal Quiz
Project
	Rotation Assess # 5
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