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Division: Health & Human Services
Department: Hospitality Management, Baking & Pastry Arts

COURSE NUMBER:  HOSP2284		COURSE TITLE:  CAPSTONE BAKING OPERATIONS PRACTICUM

INSTRUCTOR:				CONTACT:

CREDITS:     2		SEMINAR/CONTACT HOURS PER WEEK:	1  	PRACTICUM HOURS PER WEEK: 9

PREREQUISITES: HOSP1104, HOSP1105, HOSP1110, HOSP1113



DESCRIPTION OF COURSE 
HOSP2284 – CAPSTONE BAKING OPERATIONS PRACTICUM 
This blended capstone course is taken in the final semester, open to students having completed all technical requirements and graduating with a degree in Baking and Pastry Arts. Practical application of information presented in the classroom and labs from all required technical courses. Opportunities are provided through CSCC fast-paced, student operated, restaurant, bakery-cafe, and catering services in the preparation of desserts, pastries, cookies, breads, and specialty items according to the menu. Assist the chef and apply critical thinking skills performing essential tasks in the pastry arts labs and the bakery-cafe. These supervised learning experiences demonstrate proficiency in baking and pastry arts, and the learning outcomes are representative of the requisite knowledge, skill, and/or ability required. Must maintain currency in Servsafe® and Ohio Department of Health Food Safety certification. Graduates of this ACF accredited program are eligible to receive the Certified Pastry Culinarian (CPC®) certification offered through the American Culinary Federation® (ACF®). Students registering for this course should be aware that the two lab/retail sessions may not occur within the confines of a scheduled lab day and can be fulfilled by completing the stated work week requirement. That is, due to the nature of hours of operation, "shifts" should be expected to fulfill the practicum hours requirement for this credit. As a blended course format, classroom hours (scheduled classroom meetings with instructor, tentative meeting dates per syllabus tentative schedule) are held during stated class/semester dates/times. Online/Blackboard communications and assessment assignments will be submitted through the Blackboard portal for this class. 
A grade of "C" or higher is required for graduation. This course is offered in an eight-week format. The student will be responsible to complete (9) hours per week, in a retail environment within Mitchell Hall. Students will have their pick of scheduled hours/days decided on a first come, first served basis. These hours must be fulfilled in order to pass this course.

COURSE STUDENT LEARNING OUTCOMES
Professional production and service of quality baked goods and pastry items according to breakfast/lunch/dinner/café/a la carte and/or buffet catering functions, determined by menu, using in-house standardized formulas in accordance with professional standards of operations
Perform recipe to formula conversions and adjust formulas according to business levels/function requirements
Solve practical problems and deal with a variety of concrete variables in situations where only limited or no standardization exists.
Accommodate guests with food allergies or special dietary needs through scientific understanding, cognizance of “safe” work zones, and avoidance of cross-contamination, according to food safety standards
Demonstrate a working knowledge of properly storing, rotating, and maintaining walk-in coolers and food storage products according to food safety standards 
Prepare order/inventory requisitions
Ability to check and complete mise en place and pars to set up the work zones
Demonstrate food safety and sanitation protocol in handling food, station preparation and maintenance, and equipment maintenance
Demonstrate proficiency in the operation and maintenance of all bakeshop equipment 
Work closely and cohesively as part of a team and independently
Read and interpret documents and a variety of verbal and written instructions, write routine reports and correspondence
Demonstrate knowledge of the inter-relationship and workflow between all foodservice areas of the building
Demonstrate lab and station organization skills, and "mise en place" thinking skills
Demonstrate prioritization skills to complete tasks required of production
Demonstrate timing, organization, and presentation skills related to required service of prepared products

PROGRAM OUTCOMES 
PLO#1.  Demonstrate appropriate standards of professionalism, including ethical behavior and adherence to dress and grooming codes required of the industry.
PLO#2.  Exceed the expectations of a diverse population of customers in providing the hospitality experience.
PLO#5.  Demonstrate the ability to comply with current laws, rules, and regulations governing foodservice, lodging and tourism.
PLO#6.  Integrate learned or acquired skills, both personally and professionally within the workplace.

OUTCOMES BASED ASSESSMENT OF STUDENT LEARNING 
For this course, students are expected to demonstrate the skills associated with the Institutional Learning Goals (ILG) identified below:
ILG #1 Critical Thinking
ILG #2 Ethical Reasoning
ILG #3 Quantitative Skills 
ILG #4 Scientific Literacy
ILG #6 Communication Competence
ILG #7 Cultural & Social Awareness
ILG #8 Professional & Life Skills

In class students are assessed on their achievement of these outcomes. Names will not be used when reporting results. Outcomes-based assessment is used to improve instructional planning and design and the quality of student learning throughout the college.


COURSE MATERIALS REQUIRED

Standardized Chef Uniform
See the Columbus State Bookstore, Discovery Exchange, for the required, standardized, personalized, pre-ordered, CSCC Chef Uniform.  At the bookstore, sample chef jackets are available to try on for size.

For more information about the School of Hospitality Management & Culinary Arts Uniforms Policy, see: 
https://bookstore.cscc.edu/category/academic-department-uniforms-supplies/hospitality 

For financial aid opportunities regarding bookstore purchases:
https://www.cscc.edu/services/bookstore/financial-aid-allowance.shtml


TEXTBOOK(S), MANUALS, REFERENCES, AND OTHER READINGS
Textbook is not required for this course.  Study prior textbooks and study guide/workbooks for written examination competency at semester end.

GENERAL INSTRUCTIONAL METHODS
As a capstone course, student skill demonstration required for product completion, although chef demonstrations, and/or hands-on instructive exercises may be included.

STANDARDS AND METHODS FOR EVALUATION
Your attendance and enthusiastic attitude in Baking Operations Seminar and Practicum work shifts are critical to your success in the course.

Students are expected to attend all scheduled retail shifts and all scheduled meeting sessions.  

In the event of serious illness, injury, or other emergency situation that arises, that may prevent a student from not attending or completing a scheduled shift, alternative arrangements must be approved and scheduled by the instructor and/or chef/supervisor directly. For the opportunity to reschedule a minimum 24-hour notice of non-attendance is required.  Should a student fail to meet this minimum notification requirement, no make-up shifts will be allowed.  A zero will be recorded for the grade for any shift that is not fulfilled. There is zero tolerance for a no-call, no-show situation.
 
Please understand that rescheduling options are limited due to the nature of semester dates and the nature of retail operations hours Monday -Thursday.  Reasonable rescheduling limitations apply and may not always be possible. If it is not reasonable to reschedule due to the limitations, a zero will be recorded for the shift grade.

A grade of "C" or higher is required for course completion and graduation.

In class meetings, assignments, and in retail operations production,  you are assessed and graded on your achievement of the stated outcomes for this course. 

Supplementary assignments, both outside and in-class, should be expected. The purpose of these assignments is to enhance learning topics and are assigned as deemed appropriate by the instructor. You may also be required to participate in broader assessment activities.


ADDITIONAL COURSE ASSESSMENT/GRADING POLICIES:

Failure to attend class or lab, turn in an assignment, or take a quiz or test, without prior approval will result in a “0” being recorded for a grade.  It is the total responsibility of the student to notify the instructor of situations that may arise and make the necessary arrangements. There are no make-up labs 

In class meetings, assignments, and in retail operations production, you are assessed and graded on your achievement of the outcomes for this course.

Assignments MUST BE turned in on the day/time they are due.  Late assignments are considered “late” after the start of the class in which they are due.  Failure to do so will result in a 10% reduction of your grade for every day the assignment is late.  Assignments will be submitted electronically through Blackboard (date and time are posted electronically).  Assignments will not be accepted after 7 days late.

Just because you are absent from class on the day that an assignment is due, does not mean that you automatically get an extra week to turn in an assignment.

Failure to turn in an assignment, miss an assignment, or take a quiz or test, will result in a 0” being recorded for a grade.  It is the total responsibility of the student to notify the instructor of situations that may arise; the necessary arrangements must be scheduled between student and instructor for completion of assignments, when applicable.

All assigned homework turned in for evaluation will be in electronic form, except that which is assigned on preprinted forms. 

Effective written communication is important in all assignments.

Consistent with the policies set forth by the College, any academic misconduct including plagiarized assignments, will result in an academic violation hearing with the Division Dean or divisional committee on Academic Conduct. Consequences may result in an “E” for the assignment grade and/or for the course, disciplinary probation, suspension, or dismissal. 

Plagiarism Policy:  The college defines plagiarism as “submitting an assignment purporting to be the student’s original work, which has been wholly or partly created by another student; presenting as one’s own, the ideas, organization, or workings of another person without acknowledgement of sources; knowingly permitting one’s own work to be submitted by a student as if it were the student’s own original work.

Supplementary assignments, both outside and in-class, should be expected.  The purpose of these assignments is to enhance learning topics and are assigned as deemed appropriate by the instructor.  You may also be required to participate in broader assessment activities.

STANDARDS AND METHODS FOR EVALUATION
Baking & Pastry Arts Lab & Retail Production Performance - 14 @ 100 pts. 
                      (variable due to Holidays and Campus Closed Dates_                                           1,400  	    
Student Assessment, Self-Evaluation, & Weekly Report/Summary of baking operations &
discussion posting on blackboard:
         Week 1 through week 7 total reports (14-16 journal entries) at 100  points apiece	1,400
                 2 per week   (variable due to Holidays and other Campus Closed Dates) 
Student final Self-Evaluation Comprehensive Learning Report Essay  due Week 8                  100                                                                                               
Final Exam (proctored)   ACF CPC Practice Exam                                                                	   100
							Total Points		 3000 

Total points and class schedule are subject to change based on class a/o operational needs or requirements.

GRADING SCALE
3000 - 2690	= A
2689 - 2380	= B
2379 – 2100	= C
Below 2100 	= E failing grade
Less than 60 = E for failing grade or EN* for failing grade due to non-attendance

*An E represents a failing grade and that a significant portion of the coursework was attempted by the student. An EN represents a failing grade and that a significant portion of the coursework was NOT attempted by the student.
SPECIAL COURSE REQUIREMENTS
Please be aware that:
This course is part of FOCUS--a student success tool (powered by Starfish®) at Columbus State.  Throughout this term, you may receive emails from FOCUS@cscc.edu regarding your grade or performance in the class.  The emails and recommended actions are designed to help you be successful.  

In addition, your instructor may request a meeting with you, or request that you visit other Columbus State services, including tutoring, the learning center, student services, or the retention specialist.  You may also be contacted directly by one of these services, or an advisor, as a result of the notifications.

While you do not need to login to the FOCUS system to receive the notifications, you may do so to change how you receive the messages, or to view contact information in your student profile.  To log in to FOCUS, you should login to Blackboard and click on the FOCUS link (left hand-side under Tools).  If you have any questions, please contact your instructor.

ATTENDANCE POLICY
Students are expected to attend all sessions and submit all assignments as evidence of participation, as instructed.
  
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. 
  
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”.

WEATHER RELATED DEPARTMENT SPECIFIC POLICY (If necessary)
If not covered by College Policy, relative to clinical, practicum, of other missed time due to weather related college closings.

UNITS OF INSTRUCTION 

(Sample A) (Please provide a weekly course schedule indicating the units of instruction, learning objectives/goals, assigned readings, assignments, and assessment methods.)










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

	Week 1




Schedule final exam with Chef

	Introduction
Course and Bakery /Café Operations Overview

Baking Production may include:
1.  Quick Breads
2.  Cookies
3.  Doughnuts, Fritters
4.  Lean Yeast Doughs:  Breads and Rolls
5.  Rich Yeast Doughs:  Sweet Rolls and Breads, Coffeecakes
6.  Syrups, Creams, and Sauces
7.  Pastries
8.  Fruit Desserts
9.  Baking for Special Diets
	Quantitative Skills

Scientific Literacy

Technological Competence

Communication Competence

Cultural & Social Awareness

Professional and Life Skills
	Graded Operations Summary Report and Student Self-Evaluation
	Baking Operations Summary Report and Student Self-Evaluation
	Week 2

	Week 2


	Baking Production may include:
1.  Quick Breads
2.  Cookies
3.  Doughnuts, Fritters
4.  Lean Yeast Doughs:  Breads and Rolls
5.  Rich Yeast Doughs:  Sweet Rolls and Breads, Coffeecakes
6.  Syrups, Creams, and Sauces
7.  Pastries
8.  Fruit Desserts
9.  Baking for Special Diets
	Quantitative Skills

Scientific Literacy

Technological Competence

Communication Competence

Cultural & Social Awareness

Professional and Life Skills
	Graded Lab Performance Evaluation

Graded Operations Summary Report and Student Self-Evaluation
	Baking Operations Summary Report and Student Self-Evaluation
	Week 3

	Week 3


	Baking Production may include:
1.  Quick Breads
2.  Cookies
3.  Doughnuts, Fritters
4.  Lean Yeast Doughs:  Breads and Rolls
5.  Rich Yeast Doughs:  Sweet Rolls and Breads, Coffeecakes
6.  Syrups, Creams, and Sauces
7.  Pastries
8.  Fruit Desserts
9.  Baking for Special Diets
	Quantitative Skills

Scientific Literacy

Technological Competence

Communication Competence

Cultural & Social Awareness

Professional and Life Skills
	Graded Lab Performance Evaluation

Graded Operations Summary Report and Student Self-Evaluation
	Baking Operations Summary Report and Student Self-Evaluation
	Week 4

	Week 4

	Baking Production may include:
1.  Quick Breads
2.  Cookies
3.  Doughnuts, Fritters
4.  Lean Yeast Doughs:  Breads and Rolls
5.  Rich Yeast Doughs:  Sweet Rolls and Breads, Coffeecakes
6.  Syrups, Creams, and Sauces
7.  Pastries
8.  Fruit Desserts
9.  Baking for Special Diets
	Quantitative Skills

Scientific Literacy

Technological Competence

Communication Competence

Cultural & Social Awareness

Professional and Life Skills
	Graded Lab Performance Evaluation

Graded Operations Summary Report and Student Self-Evaluation
	Baking Operations Summary Report and Student Self-Evaluation
	Week 5

	Week 5
	Baking Production may include:
1.  Quick Breads
2.  Cookies
3.  Doughnuts, Fritters
4.  Lean Yeast Doughs:  Breads and Rolls
5.  Rich Yeast Doughs:  Sweet Rolls and Breads, Coffeecakes
6.  Syrups, Creams, and Sauces
7.  Pastries
8.  Fruit Desserts
9.  Baking for Special Diets
	Quantitative Skills

Scientific Literacy

Technological Competence

Communication Competence

Cultural & Social Awareness

Professional and Life Skills
	Graded Lab Performance Evaluation

Graded Operations Summary Report and Student Self-Evaluation
	Baking Operations Summary Report and Student Self-Evaluation
	Week 6

	Week 6


	Baking Production may include:
1.  Quick Breads
2.  Cookies
3.  Doughnuts, Fritters
4.  Lean Yeast Doughs:  Breads and Rolls
5.  Rich Yeast Doughs:  Sweet Rolls and Breads, Coffeecakes
6.  Syrups, Creams, and Sauces
7.  Pastries
8.  Fruit Desserts
9.  Baking for Special Diets
	Quantitative Skills

Scientific Literacy

Technological Competence

Communication Competence

Cultural & Social Awareness

Professional and Life Skills
	Graded Lab Performance Evaluation

Graded Operations Summary Report and Student Self-Evaluation
	Baking Operations Summary Report and Student Self-Evaluation
	Week 7

	Week 7

	Baking Production may include:
1.  Quick Breads
2.  Cookies
3.  Doughnuts, Fritters
4.  Lean Yeast Doughs:  Breads and Rolls
5.  Rich Yeast Doughs:  Sweet Rolls and Breads, Coffeecakes
6.  Syrups, Creams, and Sauces
7.  Pastries
8.  Fruit Desserts
9.  Baking for Special Diets
	Quantitative Skills

Scientific Literacy

Technological Competence

Communication Competence

Cultural & Social Awareness

Professional and Life Skills
	Graded Lab Performance Evaluation

Graded Operations Summary Report and Student Self-Evaluation
	Baking Operations Summary Report and Student Self-Evaluation

	Week 8

	Week 8
CSCC FINALS WEEK

Work shifts may have to be made through this week, if necessary to complete course requirements.

However, if you have met the shift requirements, you do not need to schedule for finals week. 
	
PROCTORED IN-PERSON FINAL EXAM:

ACF 
CPC PRACTICE 
EXAM may be taken prior to week 8

	Appointments to take this exam must be pre-scheduled with Chef Oates.


Deadline to complete the exam. A passing score of “C” or better is required by:  

COMPREHENSIVE FINAL ESSAY DUE BY

	
	
	



1

image1.jpeg
COLUMBUS
STATE

COMMUNITY COLLEGE




