MOHAWK VALLEY COMMUNITY COLLEGE

UTICA AND ROME, NY

COURSE OUTLINE 

	FS210 Food Preparation 3  

	

	C-1, P-6, Cr-4
	 

	PRE-REQUISITE COURSES:
	FS 112 Food Preparation 2


COURSE DESCRIPTION:

This course integrates knowledge of food and food preparation, equipment, techniques, methods, and practices learned in prerequisite courses. Acting as chef/managers, students plan menus, edit recipes, order food, assign tasks, analyze food cost, and offer multi-course meals to the public. Emphasis is placed on collaboration, food variety and presentation, and timeliness of presentation with strict adherence to safety and sanitation principles. Proper uniform is required.


STUDENT LEARNER OUTCOMES:
Upon completion of this course, the student should be able to:

1. Apply to an actual food service operation the knowledge, skills and abilities developed in preceding food service courses.

2. Develop the ability to plan and organize the preparation and service of food to a paying clientele.

3. Develop the ability to increase and decrease quantity recipes and insure the availability of ingredients.

4. Develop the attitude and ability to work with others as a team and to serve in the role as Chef/Manager with leadership skills.

5. Begin to develop the skills necessary to effectively and critically evaluate results.

6. Demonstrate the ability to function with a limited amount of supervision.

7. Demonstrate the principles of safety and sanitation in a food service operation.

8. Reinforce the quality of standards emphasized in previous food service courses.

9. Develop the ability to design a well planned out menu for the paying clientele.

10. Utilize the brigade system in a commercial kitchen.

11. Work with the Dining Room Service class in a professional manner.

Major Topics:

· Menu planning

· Recipe development

· Modern plating techniques

· Food quality standards

· Modern cooking methods

· Quantity food preparation

· Advanced cooking techniques
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