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Course Description: 
This course introduces the fundamentals of commercial culinary, baking, and pastry production. Students learn the safe and proper use of professional tools and equipment, practice mise en place, and develop skills in both moist- and dry-heat cooking methods, alongside foundational baking techniques. Preparations include stocks, soups, sauces, vegetables, salads, starches, sandwiches, breads, cookies, cakes, custards, and plated desserts. Emphasis is placed on accurate measuring, scaling, portioning, recipe costing, and applying food safety, sanitation, and professional work practices in a commercial kitchen and bakeshop.

Student Learning Outcomes

Upon completion of this course, students will be able to:
1. Apply correct culinary and baking terminology to communicate effectively in a professional kitchen environment.
2. Identify, safely use, clean, and maintain essential commercial kitchen tools, equipment, and smallware used in both hot-line and bakeshop production.
3. Weigh, measure, and scale ingredients accurately using dry, liquid, and balance-beam scales to ensure consistent recipe yields in both savory and sweet production.
4. Demonstrate Mise en Place skills and safe, efficient knife and hand-tool techniques while producing standardized recipes.
5. Execute fundamental cooking methods, including steaming, poaching, braising, sautéing, frying, roasting, and broiling, and basic baking techniques, including creaming, foaming, and straight-dough mixing methods.
6. Prepare foundational culinary and baking products, including stocks, soups, sauces, salads, vegetables, starches, meats, quick breads, yeast breads, cookies, and simple plated desserts.
7. Formulate and adjust standardized recipes, perform basic recipe costing, and apply portion-control techniques to meet production and budgetary goals.
8. Apply current food safety and sanitation regulations (e.g., ServSafe standards) to all phases of ingredient handling, production, and storage in a commercial kitchen.

Major Topics:
· Kitchen safety, sanitation, and hygiene (ServSafe standards)
· Professional kitchen and bakeshop terminology
· Identification, use, care, and cleaning of equipment and tools
· Measurement and scaling techniques for ingredients
· Knife safety and fundamental cutting techniques
· Ingredient identification and basic functions (proteins, starches, dairy, produce, leaveners, fats)
· Mise en Place principles and recipe reading/conversions
· Fundamental moist-heat cooking methods: steaming, poaching, simmering, braising, stewing
· Fundamental dry-heat cooking methods: sautéing, frying, roasting, broiling
· Stocks, soups, sauces, salads, and vegetables
· Fundamental baking methods: creaming, foaming, muffin, biscuit, and straight-dough
· Quick breads, yeast breads, cookies, and simple cakes
· Custards, puddings, and simple plated desserts
· Recipe costing, portion control, and quality evaluation


