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NEW SYLLABUS OF RECORD

L Catalog Description:

HMGT 313 Food Production and Service 1 class hour
6 lab hours

4 credit hours
(1c-6l-4cr)

Introduces the management of food service operations in commercial kitchen
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application of computer software.

Prerequisites: HMGT 130, 150, and permission of instructor

| I Course Objectives:

Upon completion of this course, the student will be able to:









H. Salads and Salad Dressings
1. Types of salads
2. Salad dressings

Laboratory #8: Salad Bar Set-Up and Service

I. Short-Order Cooking and Appetizers
1. Sandwich production
2. Appetizers

Appetizer Buffet Service

J. Breakfast Cookery
1. Eggs
2. Dairy products
3. Breakfast cookery

Laboratory #10: Continental Breakfast and

K. Bake Shop Production
1. Baked good production
2. Dessert production

L. Meat Cookery
1. Product identification
2. Production methods
3. Presentation and service

Laboratory #9 Sandwich Shoppe Set-Up and Service

Breakfast Bar Set-Up and Service

Laboratory #11: Dessert Buffet Set-Up and Service

(1 hour)

(6 hours)

(1 hour)

(6 hours)

(1 hour)

( 6 hours)

(1 hour)

(6 hours)

(1 hour)




M. Poultry Cookery (1 hour)
1. Product identification
2. Poultry fabrication
3. Commercial cooking methods

Laboratory #13: Commercial Poultry Preparation (6 hours)
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Product identification

Fish and shellfish fabrication
Commercial cooking methods
Service and presentation
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Laboratory #14: Commercial Seafood Buffet Service (6 hours)

O. Culminating Activity (2 hours)

IV.  Evaluation Method
A. The final grade will be based on the following:

50% Laboratory Performances. Criteria to be considered in determining
the student’s laboratory grade are listed on the evaluation form presented
to the students on the first class day. The form is utilized by the instructor
to evaluate performance during each lab.

10% Learning Worksheets and Computer Modules. Each worksheet
and module is explained to the student during lecture. All papers have a
due date. All papers handed in late lose 5 points in value.




4 Learning Worksheets 10 points each 40 points
6 Computer Modules 10 points each 60 points
Tests:

Mid-term Examination 150 points

Final Examination 200 points

V. Example Grading Scale

100 90 = A
89 -80 =B
79 -70 =C
69 - 60 =D

59 or lower = F

V1. Attendance Policy

As student learning is enhanced by class attendance and participation in
discussions, this instructor requires regular class attendance. The attendance
policy of this instructor recognizes students’ needs to miss class because of
illness or personal emergency.

VII. Required Texbook

avne Professional Cooking 5 Edition Iohn Wilev and Sons New
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Part L.

Service, a proposed new course in which students will produce and serve
food within the program’s commercial dining room.

4, Old Syllabus of Record

Attached.

5. Liberal Studies Approval Form

N/A

Letters of Support or Acknowledgement

Attached.
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