Desserts/Patisserie                                                                                                                                   Page 5 of 5

 Nunez Community College

Course Syllabus

Fall Semester 2009
[image: image1.jpg]N U N E Z

COMMUNITY
COLLEGE





OFFICE HOURS: By appointment.

1. COURSE NAME: Desserts/Patisserie
2. COURSE NUMBER AND SECTION NUMBER: CULA 2770-150B

3. CLASS TIMES: Wednesdays, 1:00 PM - 6:00 PM 
4. ROOM: Culinary Trailer
7.     Text Book: Text Book: The Advanced Professional Pastry Chef , Bo Friberg,.
8. ADDITIONAL ITEMS REQUIRED: 
a. Uniform for safety and sanitation: Culinary majors are required to be in Culinary Student Uniforms for all Culinary courses, or grades for the day will be lowered by 10 points. Clean long-sleeved white chef’s jacket without advertising or company logo, checked or herringbone pants, proper shoes (rubber soles with leather tops) to be worn with socks, white cloth or paper cook’s hat (or “toque”), white apron.  Hair is to be restrained from hanging on face or around neck.  Fingernails are to be clipped (to extend only to the end of the fingers) and free of nail polish.  Only jewelry permitted is watches, which are to be worn tied to aprons.  Fragrances (colognes or equivalent) will interfere with learning experience about cooking odors, and are not acceptable in class.  

b. Tools required: Serrated knife, paring knife, large and small palette knives (angled), rubber spatula, disposable gloves, antibiotic Band-aids, metal dough scraper, indicating thermometer (0-220), candy thermometer, pastry bags, couplers, decorating tips: (numbers 3 -round, 16 -star, 47-leaf, 104 -rose), measuring cups, measuring spoons, wooden cooking spoons, and a 12” piano whip.

9. PREREQUISTES: Students must have completed all developmental reading requirements.
10. COURSE DESCRIPTION FROM THE CATALOG: Hands on course in the production of French and European desserts. Including puddings, mousses, pastries, tarts, soufflés, ice creams, sorbets, sherbets, candies, and sweet sauces.

11. COURSE GOAL: The goal of this course is for students to prepare plated desserts, candy, decorated cakes for special events, and show pieces for buffet.

12. COURSE OBJECTIVES/COMPETENCIES: Upon successful completion of this course, students using standardized recipes will be able to:

a. demonstrate accurate weighing of ingredients, convert recipes using mathematical formulas to adjust ratio and yield.

b. identify and demonstrate the ability to use and safely operate, clean, and sanitize and store all laboratory baking equipment including, but not limited to, hand tools, small and large baking equipment, floor and table mixers, food processors, ovens, and stoves.

c. make different types of icings and cake decorations.

d. decorate cakes and pastries using different types of icings.

e. demonstrate the preparation of American and European style cakes.

f. demonstrate the preparation of cookies and petit fours.

g. demonstrate the preparation of custards, puddings, and mousses.

h. demonstrate the preparation of frozen desserts, ice creams, and sorbets.

i. demonstrate the preparation and presentation of fruit desserts.
13. COURSE REQUIREMENTS:   
a. Sanitation:  The kitchen will be kept clean during and after each class. Impeccable laboratory standards will be enforced.  Sinks will be cleaned and no dishes will be left on the drying racks.  Tabletops will be totally cleared, then washed, dried and sanitized.  Garbage will be put in the dumpster.   Every student is responsible for his or her weekly portion of the Continuous Cleaning Schedule.

b. Safety:  
1) Fire & Burns:

· Know where the fire extinguishers are located and know how to use them If a fire alarm sounds (and if there is time) turn off all gas and electric appliances before leaving the building, keep fire doors closed, and keep exits free from obstacles.

· Always assume a panhandle is hot, so use dry hot pads.
· Strike matches before turning on gas, and strike them in an outward direction.  

· Check that gas is well vented before lighting ovens or pilot lights,

· Keep a supply of salt, baking soda, and a large pot cover handy to put out                    potential range-top fires, keep hoods free from grease build-up. 

· Uncover all pots from the back end first to prevent steam burns to the face.

· Panhandles are to be kept out of​ the aisles and away from open flames.
· Use the universal warning, “Hot Pot,” when passing others with hot objects.
· Over-filled pans are a safety hazard, so never fill a pan more than ¾ full.

2) Knives:

· Keep knives sharp!  Use knives only for cutting, use a cutting board with damp cloth or rubber mat underneath. Store knives, in their sheaths, in a safe place.

· Pay close attention to the work when using a knife or cutting equipment. 

· Never catch a falling knife.

· Never put knives under water.  

· Clean knives carefully with the sharp edge away from you. 
· Walk with knife point-down at the side without swinging the arm.

· Verbally warn others when passing with the knife at the side, “knife passing.”

3) Electrical Equipment:

· Never attempt to use a piece of equipment for which you have not been trained in its operation and cleaning, get instructor’s help.

· Never touch or remove food from equipment while it is running, not even with a spoon or spatula.

· Confirm that the switch is off before plugging in equipment, and unplug electric equipment before cleaning. 

· Never touch electric equipment or switches with wet hands or when standing in water. 

· Use equipment only for the purposes intended.

4) General Safety Procedures:

· Clean up spills immediately. 

· Throw salt on slippery spots while mop is being obtained. 

· Keep aisles clear and unobstructed.

· Get help when moving heavy containers, use a cart.

· Only carry objects small enough to provide visibility over the top.

· Have an alert and safe attitude. 

· Walk instead of run. 

· Lift with a straight back using the leg muscles (never while bending over nor turning).

13. COURSE POLICIES:  

a. Students are expected and 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; therefore, everyone will be expected to contribute in an enjoyable manner. Any disruptions to our class will not be tolerated. This includes any use of electronics as cell phones, leaving the class without permission of the instructor, rude behavior, or a display of negative attitude. Eating or drinking will only be permitted under limited circumstances.     
c. A perpetrator will be asked to leave and receive a zero for the day.  
15. GRADING POLICIES:  Every student begins the course with an “A”.  Course objectives will be maintained and observed through laboratory exercises, library report, quizzes, midterm exam, and final exam. Laboratory work will be assessed using laboratory-grading form. The student is expected to write legibly, neatly, grammatically and with correct spelling on all work.  Final grade will be determined by averaging tests, laboratory grades, library report, midterm, recipe book, and final examination which will be 25% 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: 

Week:
  Dates

On the Following Chapters:
for Tests:

Week 1,  

Week 2, 

 
Week 3, 

Week 4,



Week 5, 


Week 6, 


Week 7, 


Week 8, 

 
Week 9,



Week 10,


Week 11,
 
Week 12,


Week 13,


Week 14,


Week 15, 
Week 16, 
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