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1. INSTRUCTOR: Chef Ruth Varisco, BS, MEd, CEPC, CCE 

2. OFFICE HOURS: By appointment.

3. COURSE NAME: Culinary Art & Science
4.      COURSE NUMBER AND SECTION NUMBER: CULA 1000-102B
5. CLASS TIMES: Monday and Wednesday, 9:00 AM to 10:15 AM.

6. ROOM: Culinary Trailer, T100
7. TEXT BOOK: On Cooking: A Textbook of Culinary Fundamentals. Fourth Edition. Labensky & Hause. 
8. ADDITIONAL ITEMS REQUIRED: Culinary majors are expected to be in Culinary Student Uniforms for all Culinary courses. 

9. PREREQUISTES: None
10. COURSE DESCRIPTION FROM THE CATALOG: This course provides students with a basic understanding of the hospitality industry and serves as a foundation for later specialized courses in the foodservice industry.

11. COURSE GOAL: Culinary Art and Science provides an introduction and overview of the chef’s art.

12. COURSE OBJECTIVES/COMPETENCIES:  upon successful completion of the course, you will be able to:  

1. identify wet heat and dry heat cooking methods

2. distinguish flavorings from seasonings

3. discuss the methods of heat transfer to foods  

4. describe cooking methods for various cuts of meat

5. discuss cooking methods that will best preserve nutrients and flavors

13. COURSE REQUIREMENTS:  Students will be prepared for a successful experience with the comprehensive final examination, chapter tests, and comprehensive midterm examination.
14. COURSE POLICIES:  

a. Students are required to complete all reading and written assignments before class meetings. Class discussion is based on that assumption.

b. An environment conducive to learning is the responsibility of all class members. Everyone will be expected to contribute to the learning environment in an enjoyable manner. Any disruptions to our class will not be tolerated, including: electronics use (cell phones, ipods, etc.), leaving the class without permission of the instructor, rude behavior, or a display of negative attitude. Eating or drinking will not be permitted.     
A perpetrator will be asked to leave and receive a zero for the day.  
15. GRADING POLICIES:  The final examination will be 25% of the final grade. This examination will require a 70% or better to pass successfully. All other course requirements will be averaged with equal weight, and will constitute 75 % of the final grade.

The grading scale is as follows: 



A = 90 –100, 



B = 80 – 89, 



C = 70 – 79, 



D = 60 – 69,



F = below 60.  



Culinary majors must make a C or better in the course.

16. ATTENDANCE POLICIES:  

a. Attendance at class is both a privilege and a responsibility. The attendance policies of this course will prepare the student for the world of work by following the policies of the job market. A student who misses three days of class, whether excused or not, is subject to being dropped from the course, similar to being fired from the job. If students are unable to report for class due to illness, transportation problems, or any valid unexpected reason, they are to notify the Chef at 504/473-8977, or leave a message before the class, or the absence will be recorded as unexcused, and will result in a zero for the class with no make up privileges.  Students with an excused absence will be permitted to make up the work, usually at a 75% value.
b. It is the student’s responsibility to sign the attendance sheet for each class or be considered absent. 

c. Leaving class early will be considered an absence. Punctuality is important for the efficient operation of the class.  It also shows the student’s interest in the course and their concern for fellow students and instructor.  Excessive tardiness will be considered as absences.  

17. PLAGIARISM STATEMENT AND CHEATING POLICY:  Dishonesty of any kind will not be tolerated and will result in disciplinary action as described in the Nunez Catalog.   

18. TENTATIVE COURSE SCHEDULE:   See attached.
Course:  CULA 1000-102B
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