

CUL 122- Culinary Arts 2


[image: Product Details]
1  On Cooking, A Textbook of Culinary Fundamentals 5th Edition -Labensky, Hause, Martel ISBN: 978-0-13-345855-8

Week One (1)
Class Introduction, Syllabi, Kitchen tour, Blackboard, Classroom and Lab Policies and Procedures. Uniforms, Books, Locker Assignments, Tools and Equipment, Knife Kits, First Aid and Emergency Policies and Procedures
Kitchen Safety, Mise en Place

Students will complete a mystery basket to get them back into lab and ready to learn!


Week Two (2)

SUBJECTS
Pasta Making, Cooking with Pasta

TOPICS 
Identifying various pastas
Identifying uses for various pastas
Making Pasta
Cooking fresh pasta vs. dried pastas
Creating pasta sauces

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. Demonstrate proper pasta cooking.
2. Explain the term Al Dente.
3. Demonstrate how to make and roll pasta.
4. Differentiate between hand roll, hand crank and machine made fresh pasta.
5. Explain how to create an Alfredo Sauce.
6. Explain how to add color and flavor to fresh pasta.
7. Make fresh ravioli.

 PROCEDURES
Students will make fresh pastas and 2 different dishes with fresh pasta.  Methods include Fettuccini Alfredo, Pasta Carbonara, Fresh Ravioli, and Lasagna

MATERIALS
· Text Book:  On Cooking- A Textbook of Culinary Fundamentals, Labensky, Hause, Martel
ISBN 978-0-13-345855-8


DEMONSTRATIONS
Mixing and rolling pasta, shaping of pastas and ravioli, Alfredo sauce.


ASSIGNMENTS
Chapter 22 Questions 7, 8, and 9


WEEK THREE (3)

SUBJECTS
Food Preservation

TOPICS
Canning
Freezing
Drying and Dehydration
Brining
Curing
Smoking
Confit


OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. Explain the different methods of food preservation.
2. Explain the difference in water bath and pressure canning.
3. Discuss the procedure for treating food for drying.
4. Describe why acid levels play a part in food preservation.

MATERIALS
· Text Book:  On Cooking- A Textbook of Culinary Fundamentals, Labensky, Hause, Martel ISBN 978-0-13-345855-8
· Preserved, Sandler and Acton, ISBN 1-904920-01-2
· Art of Preserving, Berry and Weidland ISBN 0-89815-895-8
· Ball Blue Book- A Guide to Home Canning, Freezing, and Dehydrations- Copies from several years and printings  Newest ISBN  0-9727537-4-5
· Canning, Freezing, and Drying- A Sunset Book  ISBN   0-376-02213-2
· The Complete Book of Canning- Ortho Books ISBN 0-89721-003-4
· Foie Gras- A Passion, Ginor ISBN 0-471-29318-0

DEMONSTRATIONS
Canning with water bath method, creating a brine, roasting duck parts for confit.  Students will also taste test foods that have been preserved vs fresh vs reconstituted.



WEEKS FOUR (4), FIVE (5), SIX (6)

SUBJECTS
Charcuterie

TOPICS 
Forcemeats 
Sausages
Bacon
Smoking
Hams
Fatback and Salt Pork
Lard
Terrines and Pate’s
Headcheese and Scrapple

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. Explain how to prepare a variety of forcemeats
2. Discuss the difference between natural and man-made casings.
3. Demonstrate how to cook a variety of Charcuterie products including headcheese, sausages and forcemeats, bacon and cured hams.
4. Explain the proper methods for brining, curing, smoking meats and fish.
5. Identify several pork products
6. Demonstrate grinder safety and sanitation.
7. Demonstrate casing sausage meat.

PROCEDURES
Students will rotate thru various stations for meat grinding, sausage mixing and stuffing, making headcheese and scrapple, setting up brines for salt port, fresh hams and lard rendering.  Each student will create a flavor profile and then make a pound of bacon using that profile.  Students can fresh cure, salt cure or smoke the final product. 

Many of the products created in this section will be used in future classes.

MATERIALS
· [bookmark: _GoBack]Text Book:  On Cooking- A Textbook of Culinary Fundamentals, Labensky, Hause, Martel   ISBN 978-0-13-345855-8
· Charcuterie, the craft of Salting, Smoking, and Curing- Rhulman and Polcyn   ISBN  978-0-393-24005-4

DEMONSTRATIONS
Proper use of a meat grinder and sausage stuffer. Choosing and stuffing casings.  Preparing a brine. Preparing a dry rub, wet rub and a mousseline.  Quenelles, How to make a terrine.

ASSIGNMENTS
Chapter 27 Questions1 thru 9 - All Terms to Know

STUDENT PRACTICUM
Students will rotate thru various stations for meat grinding, sausage mixing and stuffing, making headcheese and scrapple, setting up brines for salt port, fresh hams and lard rendering.  Each student will create a flavor profile and then make a pound of bacon using that profile.  Students can fresh cure, salt cure or smoke the final product.  Many of the products created in this section will be used in future classes.


WEEKS SEVEN (7)

SUBJECTS
Hors d Oeuvres and Canapes

TOPICS 
Canape’s vs Sandwiches
Hors d Oeuvres vs Appetizers
Caviar
The Grand Buffet and Grosse Piece
Service
Presentation and Garnishment
Other pieces (Tallow, Butter, Bread, Ice)

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. Explain how to distinguish between and appetizer and hors d oeuvres.
2. Discuss the presentation of “show” pieces.
3. Discuss choosing pieces and offerings for various events and menus.
4. Demonstrate preparations of several pieces and offerings

PROCEDURES  
Students will create a menu for a fine dining wedding hors d oeuvres course and create an offering from supplies that are on hand in the kitchen.  Students will also create a drawing of the service area for this event. (Textbook Assignment)
Students will also practice knife cuts.

MATERIALS
· Text Book:  On Cooking- A Textbook of Culinary Fundamentals, Labensky, Hause, Martel   ISBN 978-0-13-345855-8
· Modern Garde Manger, Garlough and Campbell  ISBN 978-1-4015-5009-8
· Personal Pictures from events, cruises, and weddings.  Additional photos from Google.

ASSIGNMENTS
Chapter 28 Questions, 12, 3, and 4- All Terms to Know


WEEK EIGHT (8)

SUBJECTS
Food Decorations and Garnishment, Buffet Presentations

TOPICS 
Service
Presentation
Plating Triangle
Molding and cutting prepared foods
Choosing serving pieces
Plate painting and sauces
Mandolin use and safety

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. Explain the basic principles of plate presentation.
2. Discuss the various techniques to add visual appeal to plated foods.
3. Understand the differences in small plate vs big plate concepts.
4. Discuss the basic principles of buffet presentation.
5. Discuss  the various techniques used to create and maintain appealing buffets
6. Discuss safety and sanitation of these events.

PROCEDURES
Students will practice classic and advanced knife cuts including fluting and Tourne’. Students will design many plates on paper for various uses, menus, and events.  Students will evaluate photos and discuss the good, not so good and the “why you should never do that” plates.

MATERIALS
· Text Book:  On Cooking- A Textbook of Culinary Fundamentals, Labensky, Hause, Martel  ISBN 978-0-13-345855-8
· Modern Garde Manger, Garlough and Campbell  ISBN 978-1-4015-5009-8
· Personal Pictures from events, cruises, and weddings.  Additional photos from Google.

ASSIGNMENTS
· Chapter 35 Questions, 1 2, 3, 4 and 5- All Terms to Know
· Chapter 36 Questions 1, 2, 3, 4, and 5- All Terms to Know


WEEKS NINE (9), TEN (10)

SUBJECTS
Cheese making, Cheese tasting
Cooking with Cheese

TOPICS 
Cow, Goat, and Sheep Milk Cheeses
Identification of Cheese
Purchasing and Storage of Cheeses
Cooking with Cheese
Service of Cheese
The steps of the Cheese making Process
Raw vs. Pasteurized

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. Explain how to purchase and store cheese properly.
2. Discuss the inspection and grading of Cheese and Dairy products.
3. Discuss the structure and composition of cheese.
4. Discuss the Cheese making process.
5. Discuss safety and sanitation of cheese making.

PROCEDURES
Students will make and use a variety of cheeses including but not limited to Ricotta, Cream Cheese, Paneer, Mozzarella, Cream Fraiche, and various butter methods.  Whey will be kept and sent to the farm for feed.

MATERIALS
· Text Book:  On Cooking- A Textbook of Culinary Fundamentals, Labensky, Hause, Martel  ISBN 978-0-13-345855-8
· Modern Garde Manger, Garlough and Campbell  ISBN 978-1-4015-5009-8

DEMONSTRATION
Use of cheesecloth, Paneer, Mozzarella stretching, use of rennet and citric acid, 

ASSIGNMENT
Chapter 7 Questions, 1 2, 3, 4, and 5 All Terms to Know
Create a 4 cheese tasting menu and accompaniments for soft and firm cheese.

STUDENT PRACTICUM
Students will make and use a variety of cheeses including but not limited to Ricotta, Cream Cheese, Paneer, Mozzarella, Cream Fraiche, and various butter methods.


WEEK ELEVEN (11)

SUBJECTS
Game Birds and Meats

TOPICS 
Appropriate cooking methods for game.
Preparing game for cooking.
Purchasing, receiving and storage for game.
Legal aspects
Building Flavors
Testing for doneness.

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. Explain a variety of game.
2. Discuss game inspection practices.
3. Discuss purchasing and storage of game
4. Explain the legal aspects of using game.
5. Demonstrate game cooking thru a variety of recipes.

PROCEDURES
Students will cook dishes using game including but not limited to Venison, Rabbit, Squab, Quail, Elk, Duck, Pheasant, Partridge, Bear, and Alligator.
Recipes include Venison Pot stickers ( Gamecooking.com) Venison Medallions with Black Currant Sauce ( page 458 in text)  Braised Rabbit w/ Chorizo ( page 460 in Text)  Roast Pheasant with Cognac and Apples ( page 461 in text)  Quail and Grapes ( Food Network.com)  Venison Chili, Venison Meatloaf and Venison Shepherd’s pie ( all from deereating,com)  Vegetables for these dishes will be dependent on what is available from the farm.

MATERIALS
· Text Book:  On Cooking- A Textbook of Culinary Fundamentals, Labensky, Hause, Martel  ISBN 978-0-13-345855-3
· Modern Garde Manger, Garlough and Campbell  ISBN 978-1-4015-5009-8

DEMONSTRATION
Fabrication of a rabbit, Deboning Quail


WEEK TWELVE (12)

SUBJECTS
Healthy Cooking, Special Diets, Vegetarian Eating

TOPICS 
Basics of Nutrition
Types of Fats and Sugars
The Food Pyramid and other structures
Nutrition Labeling
Types of Vegetarian Eating
Ingredient Substitutes
Alternative Sweeteners
Eating Out
Medical Diets

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. Explain categories of Nutrients and the importance in a healthy diet.
2. Discuss the characteristics of a nutritious diet for healthy adults.
3. Discuss diet planning tools.
4. Understand the effects of storage and preparation techniques on the nutritional value of food.
5. Discuss various alternate ingredients and substitutes with regard to developing menus
6. Understand the range of vegetarian diets and discuss a variety of protein products as alternatives to meat, poultry, fish, or dairy.

PROCEDURES
Students will be given a diet in advance and will need to come up with a dish and shopping list in advance.  Students will prepare the dish and discuss the dish and diet later in the lab.  A 3 page paper on the diet will also be turned in.

MATERIALS
· Text Book:  On Cooking- A Textbook of Culinary Fundamentals, Labensky, Hause, Martel  ISBN 978-0-13-345855-8

DEMONSTRATION
As needed for various dietary projects.

ASSIGNMENT
Chapter 23 Questions, 1, 2, 3, 5, 6, 7 and 8- All Terms to Know.  Three page paper on Assigned Diet due.  12 Pt Font, New Times Roman, Information to include reason(s) for the special diet, any medical considerations, types of foods that can and cannot be consumed, special cooking or preparation methods, special equipment that may be needed.  Information can also include who is affected by the issues.

STUDENT PRACTICUM
Student will cook dish chosen to represent assigned diet.


WEEKS THIRTEEN (13) AND FOURTEEN (14)

SUBJECTS
Fruit and Vegetable Carving, Aspics and Choid Fraud

TOPICS 
Aspic
Fruit and Vegetable Carving
Choid Fraud
Creating Art from Food
Choosing food for shape, color, eye appeal

OBJECTIVES
Upon completion of this segment the student will be able to do the following:

1. Explain how to use and store gelatin for making aspics.
2. Discuss the various procedures for layering in aspics, garnishment and presentations.
3. Discuss the plating, presentation and garnishment of various salads
4. Demonstrate using foods to create plates, upright arrangements, flowers from foods, animals.


PROCEDURES
Students will evaluate several pictures of Aspics, Presentation platters and arrangements for ideas, techniques and presentation value.  Students will create a 6 ounce aspic (edible) using ingredients on hand.  Students will also create a Choid Fraud presentation plate and an upright arrangement of their choosing.

MATERIALS
· Text Book:  On Cooking- A Textbook of Culinary Fundamentals, Labensky, Hause, Martel  ISBN 978-0-13-345855-8
· Modern Garde Manger, Garlough and Campbell  ISBN 978-1-4015-5009-8

DEMONSTRATION 
Use of Aspic, Terrines Placement techniques, Carving Techniques
Audio Visual:  Pictures from personal library as well as many public photos from Google.

ASSIGNMENT
Design a Presentation plate and an upright arrangement on paper to bring to lab as a guideline.
Student Practicum: Students will evaluate several pictures of Aspics, Presentation platters and arrangements for ideas, techniques and presentation value.  Students will create a 6 ounce aspic (edible) using ingredients on hand.  Students will also create a Choid Fraud presentation plate and an upright arrangement of their choosing.


WEEK FIFTEEN (15)

Final Exam Prep and Project
Students will create and execute a 3 course menu using 3 skill sets from this class, this semester and 2 from other labs (Culinary 1 or Baking).  A menu and shopping list will be created.


WEEK SIXTEEN (16)

Lab Cleaning- Mandatory.

The lab will be cleaned and ready for closing between the semesters.  Tasks will include but will not be limited to inventories, oven and large equipment cleaning, walk in walls and shelves, food storage will be readied for long term storage.


This product was funded by a grant awarded by the U.S. Department of Labor’s Employment and Training Administration.  The product was created by the grantee and does not necessarily reflect the official position of the U.S. Department of Labor.  The Department of Labor makes no guarantees, warranties, or assurances of any kind, express or implied, with respect to such information, including by information on linked sites and including, but no limited to, accuracy of the information or its completeness, timeliness, usefulness, adequacy, continue availability, or ownership.
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