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FAIRFIELD, MAINE
CUL 122, Culinary Arts II
Alfond Campus, Averill Hall, Room 110/Lab 114

Credit Hours: 5, Clock Hours: 135

Prerequisite: C or better in CUL121

Co-requisite: CUL 132

Instructor: Chef Kelly Anne Clarke
Office: 207-453-3681 (office hours by appointment only)
E-mail: kclarke@kvcc.me.edu

Course Materials:
[image: Product Details]

1. On Cooking, A Textbook of Culinary Fundamentals 5th Edition -Labensky, Hause, Martel ISBN: 978-0-13-345855-8
2. Student Knife kits – available at KVCC bookstore
3. Uniforms: White chef coat, checked chef pants, white hat and black non-slip kitchen work shoes.  Sneakers will not be permitted.
Course Description:
Designed to build on the skills and knowledge gained in Culinary Arts 1, the course will emphasize advanced preparations of meat, poultry and seafood, hors d’ oeuvres, cold preparations and pantry techniques, cheeses, charcuterie, Chaud Froid, and aspics.  Emphasis on utilization of local ingredients and healthy cuisine

Course Objectives:
Upon successful completion of this course, the student should be able to:
1. Identify various types of fish and shellfish, game meats and birds.
2. Identify various cheeses with regard to type of milk, region and appreance.
3. Experiment with various products to create hor d’oeuvres, charcuterie items and product presentation.
4. Identify various eating styles in healthy cuisine including vegetarianism, gluten free, fruitarian, low sugar and carb diets, low sodium and texture-challenged diets.
5. Create dishes using guidelines for healthy cuisine including vegetarianism, gluten free, fruitarian, low sugar and carb diets, low sodium and texture-challenged diets.

Course Content:
I. Brief introduction to basic baking principals
II. Study of Garde Manger
III. Hors D’Oeuvres and Canapés
IV. Cheese Making
V. Sausage Making and Charcuterie
VI. Product Identification
VII. Healthy Cuisine
VIII. [bookmark: _GoBack]Game Meats and Birds

Course Activities:
Course activities include the study of and preparation of Garde Manger, Sandwiches, Game Meats and Birds healthy cooking including vegetarianism and like disciplines, cheese making, charcuterie and sausage making that could include terrines, aspics and Chaud Froid.

Grading:

1Grading Chart

Assignments 10%
Lab/Class Participation Grades 65%
Projects, Quizzes and Papers 15%
Practical Project 10%

Lab Participation – As with any hands-on lab oriented class, student participation is critical to lab participation will comprise 65% of the student’s grade. Students can achieve up to 10 points for each day. Students will be evaluated each day on the following criteria:
1. Did the student work in an organized fashion? 	1 pts.
2. Did the student display proper sanitation practices?	 1 pts.
3. Did the student display proper mastery of the skills required?	2 pts.
4. Did the product exhibit balance of flavor, color, aroma and texture?	1 pts.
5. Did the student behave in a professional manner?	2 pts.
6. Did the product exhibit proper taste and appearance? .................................................3 pts.

If a student does not attend a class, they will receive 0 points. If a student is late or not in proper uniform, they will lose half of the lab participation points (5 pts.).


Grading Scale:
	"Plus" (+) and "minus" (-) grades may be used with the following values assigned: LETTER 
	 GRADE 
	 SCALE 

	 A 
	 4.00 grade points per credit hour 
	 95-100 

	 A- 
	 3.67 grade points per credit hour 
	 90-94 

	 B+ 
	 3.33 grade points per credit hour 
	 87-89 

	 B 
	 3.00 grade points per credit hour 
	 83-86 

	 B- 
	 2.67 grade points per credit hour 
	 80-82 

	 C+ 
	 2.33 grade points per credit hour 
	 77-79 

	 C 
	 2.00 grade points per credit hour 
	 73-76 

	 C- 
	 1.67 grade points per credit hour 
	 70-72 

	 D+ 
	 1.33 grade points per credit hour 
	 65-69 

	 D 
	 1.00 grade points per credit hour 
	 60-64 

	 F 
	 0.00 grade points per credit hour 
	 Below 60





Attendance Policy:
To participate students must attend class.  Students NOT attending class will receive no participation points for the day.  After four (4) absences the student will receive a failing grade for the semester.  Class will start promptly and being late is disruptive to others.  Three lates to class will equal one absence.

Course Requirements:
All assignments are to be typed, printed and handed in at the beginning of class.  Work will not be accepted electronically.  Late work will lose one (1) letter grade per DAY if it is late.  (Eg: if an assignment is due on Monday and turned in on Thursday it will lose three (3) letter grades).  There is NO makeup for missed labs or missed exams.

Tasting
To be a Chef you must know what food tastes like and be able to evaluate the textures, flavors and aromas. You must be able to create a balance in the flavors of the dish you are producing and critique those produced by your classmates. At the end of many classes you will present the dish you have worked on to the instructor and your classmates. Everyone is REQUIRED to taste each dish produced and we will discuss them. The only excuse allowed for not tasting a dish is medical (an allergy or other condition).  Points can be lost (professionalism points) for refusing to participate in this practice.


OTHER INFORMATION:
Notice about Essential Abilities
The purpose and goal of the Culinary Arts Program is to prepare students for employment in the culinary arts field.  Generally speaking, successful careers in kitchen-based positions in the culinary arts often require certain essential physical and intellectual abilities.  Accordingly, successful completion of the laboratory portion of the curriculum for the Culinary Arts Associate in Applied Science Degree requires many of the same abilities.  
Consistent with the requirement of state and federal law, the College provides reasonable accommodations for students with documented disabilities.  Generally speaking, an accommodation is not reasonable if it would alter the integrity of a program by removing or diluting an essential eligibility requirement of the program.  Because the following abilities are generally considered essential to the integrity of the program, the College’s ability to accommodate or change them is more limited:
•	Lift 50 pounds and carry it a minimum of 20 feet
•	Carry culinary equipment and supplies
•	Stand and walk for long periods of time (i.e., 4-9 hours depending upon course/schedule)
•	Bend, twist, stoop and kneel
•	Withstand high and low temperature environments
•	See and hear adequately to understand equipment signals and gauges
•	Use knives and other potential dangerous equipment safely
•	Perform certain math calculations common in food service
•	Comply with oral instructions and designated safety standards
•	Tolerate exposure to certain allergens, dyes and chemicals common in kitchens
•	Work effectively as a member of a team

If you have concern about whether you have a disability that affects your ability to successfully perform these tasks or otherwise successfully complete the College’s program, please contact the College’s Disabilities Coordinator.  The Coordinator can discuss with you what, if any, reasonable accommodations may be offered.  If you have questions about the different types of kitchen-based and other culinary arts careers that are available to students who successfully complete the program, please feel free to speak with the experts in our faculty.

Students with Disabilities (2014)
In accordance with state and federal law, this College is committed to assisting qualified students with disabilities achieve their educational goals.

If you are in need of an accommodation in this course:
•	Students must contact the Dean of Students, Enrollment Services Center, Frye Building, 207-453-5019, knormandin@kvcc.me.edu
•	Students must provide current, appropriate documentation of their disability. 
•	Students must make a timely request for accommodation to the Dean of Students.  
•	Accommodations will not be provided until the faculty member receives a letter requesting accommodations.  This letter is created with the Dean of Students and is supported by the documentation of said disability.
•	Requests for accommodation must be renewed each semester for each course.
This document is available in enlarged print and on audio tape.  Please contact the Dean of Students at 207-453‑5019 or knormandin@kvcc.me.edu

NOTICE OF NON-DISCRIMINATION (2014):

Kennebec Valley Community College does not discriminate on the basis of disability in the admission to, access to, or operation of its programs, services or activities.  Students requesting classroom accommodation should be forwarded to the Dean of Students, Enrollment Service Center, Frye Building, phone:  207-453-5019 or the Director of the Learning Commons, Lunder Library, phone: 207-453-5084

Complaints about College decisions related to disability accommodations or discrimination must be forwarded to Affirmative Action Officer and ADA Compliance Officer, Dean of Academic Affairs, Enrollment Services Center, 92 Western Avenue, Fairfield, ME 04937, phone: 207-453-5822.

KVCC Resources
When you’re feeling like you need extra guidance, KVCC has many resources for you to access, almost all of which can be found in the Learning Commons on each campus. 
The Learning Commons includes the following services all in one location:

1. Library services
1. Academic coaching
1. Tutoring services
1. Writing Center
1. Tech Stop for technology help
1. JMG college specialist 
1. Disability services 
1. And more…

It's also a great spot to work in between classes or to meet with study groups. The Learning Commons is located in the Averill building at the Alfond campus and in the Lunder building on the Fairfield campus. Check your email for information about services and hours!

LC staff:
Christy Johnson, Director of Learning Commons – cjohnson2@kvcc.me.edu
Barbara Bartley, Librarian – bbartley@kvcc.me.edu
Jessica Rodrigue, JMG College & Career Transition Specialist – jrodrigue@kvcc.me.edu
Stephen LaRochelle, Director of Library Services – slarochelle@kvcc.me.edu


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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Grading	
Lab/Class Participation	Projects/Quizzes and Papers	Practical Project	Assignments	0.65	0.15	0.1	0.1	
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