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Basic Food Preparation
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July 14, 2010

COURSE DESCRIPTION:
In this course students acquire fundamental knowledge and skills in preparing a variety of basic foods.  Specific topics include safety, the history of food service, professional standards of conduct and ethics, credentialing, the kitchen brigade, tools, and techniques for preparing various types of food items.  This course is CORE for AAS/AAT or Diploma in Food Services Management.  NOTE:  The combination of this course and FSM 120 – Basic Food Preparation Lab are suitable substitutes FSM 125.
CONTACT/CREDIT HOURS 
Theory Credit Hours  
  

3 hours
Lab Credit Hours



0 hour  

Total Credit Hours 



3 hours
NOTE: Theory credit hours are a 1:1 contact to credit ratio.  Colleges may schedule lab hours as manipulative (3:1 contact to credit hour ratio) or experimental (2:1 contact to credit hour ratio).

PROFESSIONAL COMPETENCIES/OBJECTIVES

Unless otherwise indicated, evaluation of student’s attainment of objectives is based on knowledge gained from this course.  Specifications may be in the form of, but not limited to, cognitive skills, manufacturer’s specifications, regulations, national and state codes, certification agencies, locally developed lab assignments, or any combination of specifications.

PREREQUISITE COURSES 
As determined by college.
CO-REQUISITE COURSES 
FSM 120 – Basic Food Preparation Lab
INSTRUCTOR NOTE:  Performance objectives listed in this Plan-of-Instruction are measured in FSM 120 – Basic Food Preparation Lab.

PROFESSIONAL COMPETENCIES

· Comprehend concepts related to the culinary arts profession.

· Demonstrate knowledge of knife skills and commercial food preparation equipment.

· Apply acceptable principles and processes to prepare a variety of foods.

· Demonstrate foundational knowledge of food preparation techniques.
INSTRUCTIONAL GOALS

Cognitive - Comprehend concepts related to the culinary arts profession and food preparation.
Psychomotor – Apply foundational knowledge and skills to prepare food.
Affective – Value the importance of safety and following procedures when preparing food.
	MODULE A – INTRODUCTION TO FOOD PREPARATION

	PROFESSIONAL COMPETENCIES
	PERFORMANCE OBJECTIVES
	KSA

Indicators

	A1.0
Comprehend concepts related to the culinary arts profession.
	A1.1
This competency is measured cognitively.
	B

	A2.0
Demonstrate knowledge of knife skills and commercial food preparation equipment.
	A2.1
Use knives to cut foods into a variety of classic shapes.

A2.2
Use commercial equipment to prepare various foods.
	3c

	A3.0
Apply acceptable principles and processes to prepare a variety of foods.
	A3.1
Prepare a variety of foods.
	3c

	LEARNING OBJECTIVES

	A1.1.1
Summarize safety considerations associated with food preparation.
A1.1.2
Summarize key figures and points in the history of food service.

A1.1.3
Explain critical aspects of professional conduct of members of the food service industry.

A1.1.4
Explain various aspects of acceptable ethical behavior.

A1.1.5
Describe the types and purpose of various food service credentialing agencies.

A1.1.6
Describe the roles of various stations of the kitchen brigade.

A1.1.7
List acceptable uniform items.

A1.1.8
State the importance of proper hygiene habits. 

A1.1.9
Explain Mise en Place.
	A
A

B

B

A

B

a

B

B

	A21.1
Describe various types of commercial food preparation equipment and state their use.

A2.1.2
Identify the parts of knives.
A2.1.2
Differentiate between the types of knives and their used in food preparation.

A2.1.3
Describe the care of knives.
A2.1.4
Describe various small-ware used in food preparation and state their use.

A2.1.5
Convert between various units of measure.
	a
a
a
a

a
C

	A3.1.1
Differentiate between dry and moist heat applications.
A3.1.2
Explain how to use flavoring ingredients to create, enhance, or alter the natural flavors of a dish.

A3.1.3
Identify the types and uses of various kitchen staples.

A3.1.4
Explain the importance of standardized recipes.

A3.1.5
Discuss the use of recipes.

A3.1.6
Describe how to adjust the yield of various recipes.
	c

b

a

B

c

b

	Module A Outline:

· Review of safety and sanitation

· History of food service

· Professionalism

· Conduct

· Ethics

· Credentialing agencies

· The Kitchen Brigade

· Dress, grooming and appearance

· Uniforms

· Hygiene

· Mise en Place

· Tools and equipment

· Commercial equipment

· Knives
· Small ware
· Weights, measures, and conversions

· Principles and processes of cooking and preparation techniques

· Herbs, spices, and seasoning

· Types

· Flavor building and blending

· Building sensory perception

· Kitchen staples

· Recipes

· Standardization

· Use

· Yield adjustments


	MODULE B - STOCKS SOUPS AND SAUCES

	PROFESSIONAL COMPETENCIES
	PERFORMANCE OBJECTIVES
	KSA

Indicators

	B1.0
Demonstrate foundational knowledge of food preparation techniques.
	B1.1
Prepare a variety of stocks.

B1.2
Prepare a variety of soups.

B1.3
Prepare a variety of sauces.
	3b
3b

3b

	LEARNING OBJECTIVES

	B1.1.1
Identify types and ingredients of various stocks.
B1.1.2
Describe considerations for preparing various stocks.
	a

b

	B1.2.1
Identify types and ingredients for various soups.

B1.2.2
Describe considerations for preparing various soups.
	a

b

	B1.3.1
Identify the types and ingredients for various sauces.
B1.3.2
Describe considerations for preparing sauces.
	a
b

	Module B Outline:

· Stocks 

· Types

· Uses

· Preparation

· Soups

· Types

· Preparation

· Sauces

· Types

· Mother and secondary

· Preparation


	MODULE C – FRUITS AND SALADS

	PROFESSIONAL COMPETENCIES
	PERFORMANCE OBJECTIVES
	KSA

Indicators

	C1.0
Demonstrate foundational knowledge of food preparation techniques.
	C1.1
Prepare a variety of salads.

C1.2
Prepare a variety of salad dressings.

C1.3
Prepare fruit for a variety of applications.
	3b

3b

3b

	LEARNING OBJECTIVES

	C1.1.1
Identify types and ingredients of various salads.

C1.1.2
Describe considerations for preparing various salads.
	a

b

	C1.2.1
Identify types and ingredients of various salad dressings.

C1.2.2
Describe considerations for preparing various salad dressings.
	a

b

	C1.3.1
Identify types of fruit and their uses.

C1.3.2
Describe considerations for preparing various fruit.
	a

b

	Module C Outline:

· Salads 

· Types

· Components

· Salad dressings

· Emulsified

· Vinaigrette

· Preparation techniques

· Fruits

· Identification

· Classification

· Preparation


	MODULE D - SANDWICHES

	PROFESSIONAL COMPETENCIES
	PERFORMANCE OBJECTIVES
	KSA

Indicators

	D1.0
Demonstrate foundational knowledge of food preparation techniques.
	D1.1
Prepare a variety of sandwiches.
	3b

	LEARNING OBJECTIVES

	D1.1.1
Identify types and ingredients of various sandwiches.

D1.1.2
Describe considerations for preparing various sandwiches.
	a

b

	Module D Outline:

· Types

· Hot

· Cold

· Open faced

· Preparation techniques


	MODULE E – EGGS AND BREAKFAST FOODS

	PROFESSIONAL COMPETENCIES
	PERFORMANCE OBJECTIVES
	KSA

Indicators

	E1.0
Demonstrate foundational knowledge of food preparation techniques.
	E1.1
Prepare a variety of breakfast items.
	3b

	LEARNING OBJECTIVES

	E1.1.1
State the uses of eggs.
E1.1.2
Identify the composition of eggs.

E1.1.3
Describe how to store eggs.

E1.1.4
Describe the grading system for eggs.

E1.1.5
List the ways eggs are packaged for commercial use.

E1.1.6
Discuss breads and their uses.

E1.3.7
Discuss batter items and their applications.

E1.3.8
Describe considerations for preparing various batter items.

E1.3.9
Identify various cereals.

E1.3.10
Describe considerations for preparing various cereals.

E1.3.11
Discuss beverages items served with breakfast.

E1.3.12
Identify various breakfast meats.

E1.3.13
Describe considerations for preparing various breakfast meats.
	a

b

b

B

A

B

B

b

a

b

B

a

b

	Module E Outline:

· Eggs

· Uses

· Composition

· Storage

· Grading

· Market forms
· Breads and batter items 
· Cereals

· Beverages

· Meats


	MODULE F - VEGETABLES

	PROFESSIONAL COMPETENCIES
	PERFORMANCE OBJECTIVES
	KSA

Indicators

	F1.0
Demonstrate foundational knowledge of food preparation techniques.
	F1.1
Prepare vegetables for a variety of applications.
	3b

	LEARNING OBJECTIVES

	F1.1.1
Identify groups of vegetables.

F1.1.2
Discuss the seasonal availability of vegetables.

F1.1.3
Discuss considerations for storing vegetables.

F1.1.4
Describe considerations for preparing vegetables.
	A
B
B
b

	Module F Outline:

· Groups

· Leafy

· Stems, roots, and tubers

· Seasonal availability

· Storage

· Preparation techniques


	MODULE G - Starches, grains, legumes 

	PROFESSIONAL COMPETENCIES
	PERFORMANCE OBJECTIVES
	KSA

Indicators

	G1.0
Demonstrate foundational knowledge of food preparation techniques.
	G1.1
Prepare a variety of starch products.

G1.2
Prepare legumes for a variety of applications.
G1.3
Prepare grains for a variety of applications.
	3b

3b

3b

	LEARNING OBJECTIVES

	G1.1.1
Identify types and uses of starch products.

G1.1.2
Describe considerations for preparing starch products.
	a

b

	G1.2.1
Identify types and uses of legumes.

G1.2.2
Describe considerations for preparing legumes.
	a

b

	G1.3.1
Identify types and uses of grains.

G1.3.2
Describe considerations for preparing grains.
	a

b

	Module G Outline:

· Starches

· Types

· Uses

· Preparation techniques

· Legumes

· Types

· Uses

· Preparation techniques

· Grains

· Types

· Uses

· Preparation techniques


LEARNING Objectives Table of specifications

The table below identifies the percentage of cognitive objectives for each module.  Instructors should develop sufficient numbers of test items at the appropriate level of evaluation.  
	
	Facts/ Nomenclature
	Principles/ Procedures
	Analysis/ Operating Principles
	Evaluation/ Complete Theory

	
	A/a
	B/b
	C/c
	D/d

	Module A
	52%
	38%
	10%
	-

	Module B
	50%
	50%
	-
	-

	Module C
	50%
	50%
	-
	-

	Module D
	50%
	50%
	-
	-

	Module E
	31%
	69%
	-
	-

	Module F
	25%
	75%
	-
	-

	Module G
	50%
	50%
	-
	-


	Knowledge, Skills, and Attitudes (KSA) Indicators

	
	Value
	Key Word(s)
	Definition

	Performance 
Ability 
	4
	Highly 

Proficient
	Performs competency quickly and accurately.  Instructs others how to do the competency. 

	
	3
	Proficient
	Performs all parts of the competency.  Needs only a spot check of completed work.

	
	2
	Partially

 Proficient
	Performs most parts of the competency.  Needs help only on hardest parts. 

	
	1
	Limited Proficiency
	Performs simple parts of the competency.  Needs to be told or shown how to do most of the competency. 

	Knowledge of Skills
	d
	Complete

Theory
	Predicts, isolates, and resolves problems about the competency.

	
	c
	Operating Principles
	Identifies why and when the competency must be done and why each step is needed.

	
	b
	Procedures
	Determines step-by-step procedures for doing the competency.

	
	a
	Nomenclature
	Names parts, tools, and simple facts about the competency.

	Knowledge
	D
	Evaluation
	Evaluates conditions and makes proper decisions about the subject.

	
	C
	Analysis
	Analyzes facts and principles and draws conclusions about the subject.

	
	B
	Principles
	Identifies relationship of basic facts and states general principles about the subject.

	
	A
	Facts
	Identifies basic facts and terms about the subject.

	Affective
	*5
	Characterization by Value
	Acting consistently with the new value

	
	*4
	Organization
	Integrating a new value into one's general set of values, giving it some ranking among one's general priorities

	
	*3
	Valuing
	Showing some definite involvement or commitment

	
	*2
	Responding
	Showing some new behaviors as a result of experience

	
	*1
	Receiving
	Being aware of or attending to something in the environment

	Alpha Scale Values - Any item with an upper case letter (A, B, C, D) by itself is taught as general information on a topic.  This information may be related to the competency or encompass multiple competencies.  Examples might include mathematical computations or knowledge of principles such as Ohm’s Law.

A lower case letter indicates a level of ”Knowledge of Skills."  Individuals are taught information pertaining to performing a competency .  These may be indicated alone or in conjunction with a numerical scale value.  A lower case letter by itself indicates the individual is not required to perform the task-just know about the task.  (example: Can state or explain procedures for doing a task).

Numerical Scale Values - The numbers reflect the levels the individual will be able to perform a competency. Number values are always accompanied by lower case letters (i.e. 1a, 2b, 3c...etc.) in order to specify the level of knowledge of skills associated with the competency.   

Example:  An individual with a competency with a scale indicator of 3b has received training of knowledge of skills whereby he or she can determine the correct procedures and perform with limited supervision; only requiring evaluation of the finished product or procedure.

Asterisk items indicate desired affective domain levels and are used to indicate the desired level for a given competency.   They may be used independently or with other indicators (i.e.   1a-*1, 2c-*3).  If used with another indicator, separate with a hyphen.

NOTE:  Codes indicate terminal values.
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