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1. INSTRUCTOR: Chef Ruth Varisco (504-473-8977)

2. OFFICE HOURS: By appointment.

3. COURSE NAME: Basic Food Preparation
4.      COURSE NUMBER AND SECTION NUMBER: CULA 1020-104B
5. CLASS TIMES: Monday and Wednesday,  10:30 AM to 12:45 PM
6. ROOM: Culinary Trailer 
7. TEXT BOOK: On Cooking, Fourth Edition by Labensky & Hause
8. ADDITIONAL ITEMS REQUIRED for every class: 
1. Recipe Book (Portfolio):  Three-ring binder with separated sections for: Syllabus; Miscellaneous; Soups; Stocks & Sauces; Meat; Poultry; Game; Seafood; Breakfast; Vegetables; Starches; Salads; Sandwiches; Charcuterie; Appetizers; Plate Presentations; Baking. 
2. Tools: Pocket notebook & ink pen, large knife roll (or tool kit) containing the following: fingernail brush, disposable gloves, antibiotic Bandaids, bi-metallic-stemmed thermometer (with calibration nut and a range of 0 to 220 degrees F.), tool to calibrate the thermometer, 10-inch French chef’s knife, 10-inch honing steel, paring knife, flexible boning knife, vegetable cleaning brush, vegetable peeler, dry measuring cups, measuring spoons. 

3. Uniform for Safety and Sanitation: Clean long-sleeved white chef’s jacket with Nunez Culinary Logo, checked or herringbone pants, proper shoes (rubber soles with leather tops to be worn with socks), white cloth floppy toque (cooks hat), white apron.  Hair is to be restrained from hanging around face or around neck.  Fingernails are to be clipped (to extend only to the end of the fingers) and free of nail polish.  The only jewelry to be permitted is watches, which are to be tied to aprons. Fragrances, colognes, or equivalent are not acceptable on class because they interfere with the learning experience which cooking aromas provide.

9. PREREQUISTES: None
10. COURSE DESCRIPTION FROM THE CATALOG:  Introductory level cooking skills course covering methods, measurement and vocabulary terms.  Pantry, breakfast, and basic food preparation will be covered.  

11. COURSE GOAL:  This course provides students with training in basic cooking skills; safe and sanitary procedures; recipe measurement and conversion; use of commercial tools and equipment; a working culinary vocabulary; and the requirements of a professional work ethic. 

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

· Demonstrate the safe and sanitary use of commercial tools and equipment

· Discuss standards of professionalism, productive work ethic, and maintenance of nutrients during cooking

· Use and convert recipes with standard weights and measures

· Prepare meats, poultry, seafood and vegetables in various ways including soups, appetizers, salads, side dishes, and center of the plate items

· Access your own recipe book (portfolio) which you have prepared during the course

· Work cooperatively in a group setting

13.
COURSE REQUIREMENTS:  (See item 8)

14. COURSE POLICIES:  

a. Students are expected to attend all classes and 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 in an enjoyable manner. No disruptions of our learning environment will be tolerated, including the use of electronic devices (cell phones, i-pods, etc.) leaving the class without permission of the instructor, rude behavior, or a display of negative attitude. Any perpetrator will be asked to leave and receive a zero for the day. Eating or drinking will be limited to tasting class products for learning experiences.  Fragrances, colognes or the equivalent are not acceptable in class because they will interfere with the learning experience which cooking aromas provide.
c. Nunez Culinary Laboratory Standards are to be maintained at all times:
1.) Only food-safe items are to be placed on any tabletop in the cooking lab or culinary classroom.  Tabletops are not to be leaned on nor sat upon.  These are basic sanitation requirements.

2.) Tables are to be left neat and orderly, with chairs placed back in position close to table, not scattered.     
3.) All surfaces are to be left “white glove clean”.  It is the responsibility of the group to care for this overview.  Failure will result in a drop in letter-grade.

15. GRADING POLICIES:  Evaluation is based on attendance, class participation as determined on the Laboratory Grading Form (see attached), homework, quizzes, tests, midterm examination, and final examination.  The final examination will consist of two parts, a cooking exam and a steward exam. It will be 25% of the final grade, the student compiled Recipe Book (Portfolio) will be 10% of the final grade, and all other course requirements will be averaged with equal weight, and will constitute 65 % 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 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, with documentation at the instructor’s discretion, will be permitted to make up the work, usually at a 75% value. Attendance will be documented by a class attendance sheet to be signed by students for each class. 
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.   SAFETY PROCEDURES:

a. CLOTHING

· Wear required uniform for safety and sanitation, with tucked-in apron strings.  Rubber sole shoes with leather tops will prevent slipping and burns from drips.               

b. 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.

· Never use a piece of equipment for which you have not been properly trained.
· Range, Oven, Steamer, & Deep Fryer:
· Never grab a pot or pan handle with your apron, it may catch on fire. 

· Always assume a pan handle 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, and keep hoods free from grease build-up. 

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

· Never leave hot pot unattended, it may cause a fire.  Liquids are never to be placed near the deep fryer. Dry foods before placing them in hot fat, permitting them to fall away from you to prevent splashing.

· Pan handles 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. 
· Use caution to slowly open the door to the steamer, permitting the steam to escape away from your body. Steam burns are the worst kind.

c. Knives:

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

· Pay close attention to the work when using a knife or cutting equipment. Do not talk while using a knife or slicer.
· Never catch a falling knife, 

· Never put knives under water. One washes, rinses, and sanitizes a knife while holding on to the handle.   

· 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”.

d. Broken Glass:

· Breakable items are not to be in the food production area nor in the pot sink. All glassware is to be washed and sanitized in the automatic dishwasher. Broken glass is to be swept into a dust pan and then discarded in a special “glass only” garbage can (instead of being picked-up with the fingers and placed in the regular garbage can). Chipped dishes or glasses are to be discarded. Sink water should be drained before removing broken pieces of glass.

e. 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.

· The electric slicer is to be unplugged with its blade positioned at “0” when not in use and prior to use, check to see that all guards and safety devices are in place.

· 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.

f. 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.) 

19.  LABORATORY GRADING FORM (LGF)

NAME: ______________________________________________________________________________
TOTAL SCORE & LETTER-GRADE________

COURSE: _________________________________________________________________________
DATE: _____________________________    DAY: _____________________________________________


RANGE:
    5
     4
     3
     2
1

(Consistently

 Exceeds
  (Exceeds
   (Meets
   (Below
(Unsatisfactory)

Requirements)
Requirements)
Requirements)
Requirements)

DEPENDABILITY:______

___________________________Attendance


___________________________Punctuality


___________________________Remains working for the duration of class


___________________________Prepared for class with own tools and recipe book


___________________________Accepts and discharges responsibilities 


___________________________Works independently, without constant supervision 

SANITATION:________

__________________________​_Required uniform, as described in the syllabus


___________________________Uniform cleanliness and neatness


___________________________Personal hygiene before & during class (all hair restrained)


___________________________Follows all sanitation rules and regulations


___________________________Safety procedures observed, especially holdingknives while in sink! (see syllabus)

___________________________Work area, sink, kitchen, floors “white glove clean”; equipment stored after use ___________________________Eats and drinks only in assigned area, not in food lab

PERFORMANCE:______

___________________________Follows instructions


___________________________Correct mise en place

___________________________Follows standard recipes and serving sizes ___________________________Efficiency, uses time well, organizes work


___________________________Works quickly, with a sense of urgency


___________________________Task mastery, skill level, ease of performance


___________________________Productivity

PRODUCTS:_________

___________________________Taste


___________________________ Done Point 

___________________________Texture; mouth-feel

___________________________Color

___________________________Presentation


___________________________Creativity


___________________________Garnish


___________________________Time - Temperature

STANDARDS OF PROFESSIONALISM:


___________________________Team builder, works cooperatively in a group setting


___________________________Pursues excellence, dedicated to quality

___________________________Positive attitude enriches learning environment ___________________________Eager to learn


___________________________Emotional evenness, even under stress


___________________________Shows “staying power”, even when tired

20. TENTATIVE COURSE SCHEDULE:   
Week       Date:         Pre-read Chapter and Be Prepared for Class Topic : 

Week 1
8/17/09
Orientation, Syllabus,  Hazard Communication Program


8/19/09
(Ch. 1) Syllabus Contest, Lab Grading Form (LGF)  (Brownies) 
Week 2
8/24/09
(Ch. 2), Sanitation & Safety, Conflict Resolution Techniques


8/26/09
(Ch. 3) Nutrition, Prime Conversion Chart (PCC)
Week 3
8/31/09
(Ch. 4), Cost per Serving, Recipe Reading Quiz, PCC Contest

9/02/09
(Ch. 5) Tools & Equipment


Week 4
9/07/09 
No Class/Labor Day


9/09/09
(Ch. 6) Knife Skills I, Handling the Knife (Potato Salad)


Week 5
9/14/09
(Ch. 7) Perceiving Taste, Flavorings & Seasonings (Seasoning Blends)

9/16/09
(Chs. 8 & 21) Dairy & Breakfast 

Week 6
9/21/09
(Ch. 7 & 9) Cooking Yields & Mise en Place (Roasted Stuffed Chicken)

9/23/09
Knife Skills II, Classical Cuts (Fruit Salad & Dressing)

Week 7
9/28/09
Knife Skills III, Classical Cuts (Julienne, Brunoise, Batonnet, Sm. Dice) 

9/30/09
(Chs 11 & 12) Soups, Stocks & Sauces I, Roux (Bechamel, 


Artichoke Soup)         


Week 8
10/05/09
SSS II (Seafood Gumbo),

10/07/09
Midterm Exam

Week 9
10/12/09
 (Chs. 13 & 14) Meats I (Beef Stew)

10/14/09
Meats II (Cutting & Sautéing Scaloppini)

Week 10
10/19/09
(Ch. 18) Poultry II (Sectioning & Frying Chicken)

10/21/09
(Ch. 20) Seafood I (Butchering, Frying & Roasting Seafood)

Week 11
10/26/09
Seafood II (Shrimp Stuffed Mirlitons)


10/28/09
(Ch. 22) Vegetables I - Maximum Color & Nutrients 




(Red Beans & Rice)

Week 12
11/02/09
Vegetables II (Ratatouille)


11/04/09
(Ch. 23) Guest Chef  (Scratch: Pasta, Mozzarella, Cannelloni)


Week 13
11/09/09
(Ch. 25) Salads & Dressings (Sicillian Citrus, Caesar, Wilted Spinach)

11/11/09
Sandwiches, Canapes & hors d’Oeuvres

Week 14
11/16/09
Charcuterie

11/18/09
Portfolios Due 

Week 15
11/23/09
Holiday/Thanksgiving


11/23/09
Holiday/Thanksgiving

Week 16
11/30/09
Field Trip


12/02/09
Laboratory Projects 

12/07/09
Final Exam Part I - Laboratory 


12/09/09
Final Exam Part II – Steward Function

Course:  CULA 1020-104B/


               Basic Food Preparation


Building:  Culinary Trailer 


Room Number: Cooking Laboratory 


Days:  Monday & Wednesday


Times:  10:30 AM to 12:45 PM


Division:  Business & Technology�
Instructor:  Chef Ruth Varisco,  


  Assistant Professor, Program Manager, BS, MEd, CEPC, CCE


Office Location:  Culinary 


Cell Telephone: 504-473-8977


e-mail Address:  rvarisco@nunez.edu


Division Telephone:  504-278-6306�
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