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ASSOCIATE DEGREE CREDIT COURSE OUTLINE





	Term Effective: (i.e. F2006)
	S2007


	Title:
	Basic Baking and Pastries
	Discipline/Number:
	CAM 59

	
	(limit to 50 characters including spaces)
	
	

	Initiator:
	Cheryl Johnson / Steve Fowler
	Date Submitted:
	4/27/06


	Repeatable for Credit:
	Yes
	x
	No
	
	If yes, number of repeats
	1
	for a total of 
	2
	enrollments

	Explain how the content will differ and/or how the student will gain an expanded educational experience:

	Because this course is skills based, students can benefit by further investigation, practice, and application of the skills.

	Units Min:
	3.0
	Units Max:
	3.0
	Lecture Hours:
	1
	Lab Hours:
	6

	Variable unit courses may be proposed when the course outline clearly reflects how the different unit values will be granted in terms of the course scope, objectives, and content. A lecture/lab combination course may be proposed when the course outline clearly reflects how the course scope objectives and content varies for the lecture and the lab portions.


Recommended preparation: None
Prerequisites: None
Corequisites: None
Catalog Description:

This is where the novice or professional baker learns the basics of breads, muffins, appetizers, sweet and savory pies, cookies, cakes and pastries. Taught in a commercial kitchen with the highest and safest standards, and introduced through lecture and hands-on application. Learn proper equipment use and basic maintenance. Learn why eggs whip and how bread rises. Instruction includes trouble-shooting on how to avoid mistakes.

Schedule Description: (if different from Catalog Description)

COURSE CONTENT:

Topics/Scope:

1.
Introduction to the baker’s equipment.


a.
The different kinds of baker’s equipment.

b.
Proper handling and care of baker’s equipment.

2.
Ingredients and their nature.

a.
How ingredients work.


b.
Quality of ingredients.


c.
How quantities affect the recipe.

3.
Getting started and organizational skills.

4.
Following the recipe.

5.
Breads and muffins, grains and flours.

6.
Sweet and savory pies.

7.
Pate a choux.

8.
Cakes and decorating.

9.
Cookies and bars.

10.
Pastries.

11.
Sugaring and carmelization.

12.
Eggs and meringues

Outcomes/Objectives:

1.
Learn proper handling and maintenance of equipment.

2.
Test recipes to learn how and why they work.

3.
Use professional equipment to achieve better results, and research personal future expenditures that might be made.

4.
Integrate good work habits with cleanliness and culinary skills.

5.
Understand classic baking techniques such as thickening, leavening, flavor development, temperature, plating, relationship to health, modification, and texture.

6.
Apply culinary techniques and terms such as consistency, mixing, measuring, rolling, portioning, proofing, cutting, patterning, sugaring, tempering, carmelizing, squeezing, folding, whipping and crimping.

ASSIGNMENTS & EVALUATION:

Reading Assignments:

Assignments from the textbook.
Writing Assignments:

Filling out recipe breakdown forms.
Field trip evaluation.
Written essay on a typical day in the life of a successful baker.

Outside Assignments:

1.
Display products in a public setting, and receive feedback from guests.

Assignments that demonstrate critical thinking:

1.
Prepare product according to standardized recipe.

2.
Creative presentation of product.

3.
Develop and use problem solving skills.

4.
Developing listening and comprehension skills.

5.
Define terminologies and categories

6.
Explain basic methodology.

Methods of Instruction:

Lecture, class discussion, practical application in lab, written and reading assignments.

Methods of Evaluation:

Midterm and final examination on terms and techniques.
Ability to follow instructions; time management skills; quality of product; flavor of product; presentation.
Basis for Grading: The assignment of a grade is based on the level of achievement of the outcomes and objectives of the course outline and is reflected in quantifiable terms in the course syllabus.

Representative Textbooks:

Suggested texts include but are not limited to: About Professional Baking by Gail Sokol 2006.
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