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Special Topics Course Proposal


	Term Effective:
	 FORMDROPDOWN 

	 FORMDROPDOWN 


	
	Semester
	Year

	Title:
	Special Topic: Sourdough Bread
	Course Number:
	CAM18.16

	
	(limit to 35 characters including spaces)

	Initiator:
	Daniel Mohle
	Date Submitted:
	5/8/2007

	Special Topic courses are those with consistent pedagogy described in the Course Outline of Record, but with a focus area that changes from term to term. The goals and structure of the course remain consistent. The outcomes/objectives, assignments, methods of instruction, and evaluation must be specified and consistently adhered to.  If the umbrella course has variable units, indicate how many units for this topic/focus area (Note: the units assigned for the proposed Special Topic, must fall within the parameters of the existing “Umbrella” course).

	RATIONALE / REASON FOR PROPOSAL: 

What evidence of need exists for this proposed special topic course? 

	Sourdough bread is a regional specialty that requires skill and practice. This class will introduce avocational bakers to the process. 


Complete the areas below that have been approved for the umbrella course in this discipline:
	SCOPE OF COURSE OFFERING:

	Existing Umbrella Course:

	Units Min:
	0.50
	Units Max:
	3.00
	

	Lecture Hours:
	0.50  to  3.00
	Lab Hours:
	1.00  to  6.00
	Activity Hours:
	0.00  to  0.00

	Special Topics Course:

	If the umbrella course has variable units, indicate how many units for this topic/focus area:

	Lecture Hours:
	0.50
	Lab Hours:
	0.00
	Activity Hours:
	0.00


The ONLY areas of the outline that need to change for each new focus area are the Schedule Description, Topics/Scope, and Representative Textbook(s). Fill out these three areas in the spaces provided below.
	Schedule Description:
Guidelines for schedule description: keep terminology accessible; no more than 100 words; tone should be clear and concise; begin with “This course will”; include a description of major topics, finish with an overview of outcomes. 

	This course will open another door to baking possibilites through the creation and use of sourdough starter. Students will learn how to create the starter, keep it alive, and ultimately bake sourdough bread.  


COURSE CONTENT

	Topics/Scope: (Enter the Topics/Scope in an outline format.  Use the Ctrl + Tab keys to indent for subtopics.)

	A.
Traditional American Sourdough

B.
Sourdough Starter

C.
“Stayin’ Alive” – Keeping the starter active

D.
Making the Bread


	Representative Textbook(s) (Not required):

	None


SIGNATURES / APPROVALS:
	Course Proposal Initiator
	
	
	

	
	Signature
	
	Date

	Full-time Faculty Sponsor
	
	
	

	
	Signature
	
	Date

	Curriculum Committee Action
	Approve:
	(
	Disapprove:
	(
	

	
	Date

	Curriculum Committee Chair
	
	
	

	
	Signature
	
	Date
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