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Columbus State Community College
Hospitality Management Department
Hospitality Management Technology



COURSE: Culinary Competition I
COURSE NUMBER: HOSP 2232	 

INSTRUCTOR: 
CONTACT INFO
OFFICE: 						OFFICE HOURS: 
MAILBOX:					EMAIL:		

CLASS MEETING TIME:				CLASSROOM:			

CREDITS:  2					CLASS HOURS PER WEEK:  1 LEC HOUR; 2 LAB HOURS	

PREREQUISITES:  HOSP 1105

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:
 A lab class where students will be exposed to culinary competitions. Techniques include organizational skills, time management, teamwork, building on basic culinary skills, and learning new and evolving strategies. Students will also work on creating contemporary dishes and mystery baskets. Opportunities will be available to compete individually or as a team. 

STUDENT LEARNING OUTCOMES 
Upon Completion of this unit, a student will be able to:
· Maintain established culinary standards.
· Development of cutting-edge presentations
· Development of culinary and baking concepts for competition
· Provide a showcase for individuals' skills, techniques & styles.
· Nurture the creativity of individual students.
· Raise the standards of culinary excellence and professionalism.

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: American Culinary Federation, student competition handbook: https://www.acfchefs.org/ACF/Events/Competitions/ACF/Events/Competitions/?


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. Small pocket calculator suggested

TEXTBOOK, MANUALS, REFERENCES, AND OTHER READINGS
TEXT/S REQUIRED: American Culinary Federation, student competition handbook:  https://www.acfchefs.org/ACF/Events/Competitions/ACF/Events/Competitions/?


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

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
[bookmark: _Hlk73957965]Lecture- Discussion
Independent Project Work, Library Research
Handouts

[bookmark: _Hlk73957930]6 Weekly quiz 50 points each 	300 points
Independent Project Work, Library Research	200 points
Laboratory 6 @ 50point	300 points 
Competition	100 points
Total 	900 points

[bookmark: _Hlk73957895]GRADING SCALE
900– 810	A
809 – 720	B
719 – 630	C
 629 – 540	D
 >539		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 according to attached evaluation form, completion of laboratory assignments, and completion of recipe contest.

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”.
Approved by Academic Council on February 10, 2023
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HOSP 2294 –  SU2024

HOSP 2232 Culinary Competition I
UNITS OF INSTRUCTION
*Subject to change*
	WEEK
	UNIT OF INSTRUCTION
	LEARNING OBJECTIVES/GOALS
	ASSESSMENT METHODS
	ASSIGNMENTS
	ASSIGNMENT DUE DATE

	Week 1

	
Introduction & Discussion


	Cultural & Social Awareness

Professional & Life Skills
	
Lab Performance


	Read/Study

ACF student competition manual
	 Review syllabus
Review competition guidelines & handbook
History

	Week 2

	
Competition Nuts & Bolts
	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance


	Read/Study

ACF student competition manual
	 World Cup & Olympics

Guidelines 
Philosophy

Basic cuts & skills

	Week 3

	
Types of Competitions

Cooking Techniques & mastering skills
 
	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance


	 Read/Study

ACF student competition manual
	Presentation choice
Basic skills & fabrication

Competition definition

Basic cuts & skills

	Week 4

	
Menu Development




	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance

Graded Midterm Exam



	Read/Study

ACF student competition manual
	Quiz # 1

Application, recipes, pictures, equipment, timelines, uniform

	Week 5

	
Dynamic presentation

	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance


	Read/Study

ACF student competition manual
	 Presentation draft due

Submit recipes, packet & req

Presentation – garnishes

Basic cuts & skills

	Week 6

	
Organization & Sanitation

	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance


	Read/Study 

ACF Student Competition Manual
	Mystery basket

Basic cuts & skills

	Week 7

	
Managing pressure & anxiety

	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance


	
Prepare for individual competition. 
Presentations

ACF student competition manual
	
Basic cut & Skills

	Week 8

	
Peer mentorship

	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance

	Individual competition

ACF student competition manual
	Quiz #2(midterm)
Competition packet DUE
Application, recipes, pictures, equipment, timelines, uniform

Cuts practical
Basic cuts & skills

	Week 9

	
Teamwork & teambuilding
	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance

	Read/Study

ACF student competition manual
	Basic cuts & skills

	Week 10

	
Creativity
	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance

	Read/Study

ACF student competition manual
	Individual competition

Basic cuts & skills

	Week 11

	
Building team dynamics
	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance

	Read/Study

ACF student competition manual
	Quiz # 3

Building a team

Basic cuts & skills

	Week 12

	
Equipment & Cart development
	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance

	Read/Study

ACF student competition manual
	

Basic cuts & skills

	Week 13

	
Culinary Excellence
	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance

	Read/Study

ACF student competition manual
	Prepare cart – ingredients, packet etc

Basic Cuts & skills

	Week 14

	
Competition showcase
	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance

	Read/Study

ACF student competition manual
	Final practical competition packet presentation DUE

Basic Cuts & Skills

	Week 15

	
Review & Culinary Excellence
	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Lab Performance

	Individual competition

Read/Study

ACF student competition manual
	Quiz # 4

Final practical competition

Basic cuts & skills

	Week 16

	
	Quantitative Skills

Scientific Literacy

Cultural and Social Awareness

Professional & Life Skills
	Final &
Presentations
	Read/Study

ACF student competition manual
	Kitchen Clean up
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