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Student Objectives:

Upon completion of this course the student should be able to:

Demonstrate the skills and techniques necessary to prepare pastries, yeast bread doughs, quick breads, cookies, custards, cakes and a variety of other baked goods.

Identify different production methods and equipment necessary to produce these baked products.

Demonstrate an ability to expand and cost recipes and formulas. 

Understand and become adept at using weight and volume measurements.

Produce baked products for service.

Demonstrate techniques and an ability to produce selected products by way of practical exams. 

Procedures for Accomplishing These Objectives:

Class lectures and hands on lab work. 

Reading assignments.

Chef instructor demonstrations and assistance.  

Quizzes, practical exams, written in-class exams.

Student Requirements for the Completion of This Course:

Read material on subject matter as assigned and participate in hands-on lab work and class discussion.

Complete all quizzes, practical exams and written tests. 

Demonstrate professionalism in the course by meeting uniform, mise en place, conduct, attitude and attendance requirements and by meeting performance standards.
Uniform and Tool Requirements:

· Students are required to be in complete chef’s uniform while in the lab. This includes aprons and side towels, hat, tool kit and course textbook.
· Students are required to be in compliance with the course contract. 

· Students will need to bring a pen, 12” ruler and a permanent marker (SHARPEE) to every class.
· Students will need 14 Scantrons to use for weekly quizzes, midterm and final written exams. No quizzes or tests will be accepted unless Scantrons are utilized.

· A set of accurate measuring cups and measuring spoons are required.
· An igniter for use in lighting pilot lights is required. 
Homework: 
Homework will be assigned almost every week of class. There will also be chapter quizzes.  Student are expected to read the text and the recipes which will be used in class the following week and expand them in a standard format to 2 and 3 times the original recipe. There will also be weekly costing assignments.  The purpose of these assignments is two fold: 

1) To provide students with an understanding of the products and methods to be used in class;

2) To familiarize students with the formulas for the next class and to develop and reinforce the skill of expanding and costing formulas.

The expansion and costing homework will be completed in a standard format using a standard form and will be reviewed each week. Homework will not be corrected by the chef instructor but quizzes will.
Students are strongly encouraged to compare their homework with the answers provided by the instructor. Difficulty with the homework and any questions with the homework should be addressed with the instructor after class. 

Attendance: 

Rules Regarding Student Absence and Lateness – College Policy:

The college expects that each student will exercise personal responsibility with regard to class attendance.  All students are expected to attend every class session of each course for which they are registered.  Students are responsible for all that transpires in class whether or not they are in attendance.  The college defines excessive absence or lateness as more than the equivalent of one week of class meetings during the semester.  Excessive absence or lateness may lead to failure in a course or removal from the class roster.  

An instructor may remove a student from the class roster at any time when, in the judgment of the instructor, absences have been excessive or when other valid reasons exist.

My Rules  No more than one absence is permitted.  Additional absences will decrease the student’s final grade by 1 letter.  Example: 2 absences will change your grade from an “A” to a “B”.
All classes are to begin on time.  Chronic tardiness will adversely affect the student’s grade.  Two instances of being late will be counted as one absence.

Additional attendance policy per the instructor: 

Students will be given a 10-minute window before being marked late for the day. 

Being turned away from class in order to correct a uniform defect and/or finish homework will result in a tardy if the student returns more than 10 minutes after the beginning of class. 

A student may make up one class per semester with another instructor only if:

The student gets permission from another instructor to make up a class 
It is the same class curriculum and the student provides a signed note from the make-up class instructor which attests that the made up class was the same curriculum as the class missed.  The note must be provided to the instructor of record at the start of the student’s next regularly scheduled class session. The instructor will not ask for such a note. 

At the instructor’s discretion, 3 absences will be considered a reason for failing the course.  Students are strongly advised not to miss class. 

Grading Criteria

It should be clear from the outset that the instructor does not give a student in this class a grade. Each student earns his or her grade. Grades will be determined as follows: 

1.    Daily grade made up of preparedness for class, behavior, attitude,

       performance and product quality……………..…............................. 50%
2.    Quizzes, practical exams and written tests .………………………... 30%  (5+15+10)
3.    Notebook…………………………………………………………….10%

4.    Homework Recipe Expansion……..…………………………......….10%

 Total …………………………………………………..…………...  100%

ALL WRITTEN TESTS AND WILL BE ON STUDENT PROVIDED SCANTRON SHEETS    

The daily grade is a total of 10 points per day. It is determined as follows:

1. Preparedness for class. 

2. Behavior and attitude. 

3. Performance and product quality.  

Preparedness for class means: student is in complete uniform including text and tool kit and any other required mise en place. 

Behavior and attitude means: student conducts him or her self in a positive, professional manner in interactions with the instructor and the other students. 

Performance and product means: the student’s ability to follow instructions, completion of class assignments and production of a quality product. 

Please note that failure to be in compliance with the uniform dress code will result in a loss of all or part of the daily grade. Dress code includes bringing your knife kit and text to class every week. 

Please note that failure to be in compliance with the uniform and dress code may result in the student not being able to participate in the class activity for the day as described in the Student Contract. Please review the student contract for details of the uniform dress code.   
Please be aware that failure to participate fully in clean-up activities is not acceptable and will be reflected heavily in a student’s daily grade. 

Notebook  
Students will need to keep and turn in for a grade a notebook consisting of:

All of the handouts and/or downloaded recipes.
All of the expansion/costing homework

Photographs of products made in class

The cover of the notebook should include: 

Student name, course number, section, day/ time of class and instructor. 

Sections of the notebook should be separated by tab dividers. 

The notebook itself should be a 3 ringed binder and all pages should be in plastic page protectors. 

All designated recipes will need to be expanded 1x, 2x and 3x. 

All recipes should include have complete methods.  

The Chef Uniform and Dress Code as it is to be worn in class: 

The issued chef hat is the accepted hat. 
Hair needs to be kept under the hat. Hair which cannot fit under the hat and which over hangs the collar of the chef coat needs to be contained in a student-supplied hair net and the authorized hat.
Students need to be clean-shaven in class. A student with a beard must be closely trimmed.  Not to exceed ¼ inch.  

The issued chef coat is the accepted chef coat. It is to be clean and presentable. 

Students are required to wear an apron and side towel in class. They are to be clean and presentable.

The issued checkered chef pants are the accepted pants. They are to be clean and presentable. 

Shoes are to black and slip resistant. Street shoes are not permitted. Sneakers are not permitted. Socks must be worn. 

Perfume and after-shave / cologne should be used with a very light touch if necessary.  Deodorant and toothpaste / mouthwash are always a good idea. 

Rings and other hand / wrist jewelry is not to be worn in class except for a simple gold band if the student is married and a wrist watch. Necklaces should be worn inside the chef coat. 
No fingernail polish or exposed piercings including nose rings, hanging earrings, etc. 
Food Produced in Class: 
Most of the food that will be produced in class will be transferred to the Baker’s Workshop. 

Students will be able to sample small quantities of all food produced in class. 

In most cases, food produced in class will not be available to be taken home. The Chef will decide when this is the case. In the event that food can be taken home, students will be responsible for bringing their own take out containers for this purpose. No bags or boxes will be supplied.  
Weekly Curriculum:

Week   Topic


1           Introduction: review syllabus, student contract, conduct of the class, cleaning, 

rules, tour of bakeshop; measurements; recipe expansion and recipe costing. Kitchen cleaning and safety will be stressed.  

2           The baker’s balance scale, dough production, baking ingredients,

recipe expansion and costing review. Knife kit review.  Hard roll dough.  Focaccia 
3           Hard roll and soft roll doughs, pan bread, loaves and baguettes.

4           Quick breads (muffin, biscuits, scones, loaf breads).

5           Sweet rolls, doughnuts, Danish dough, croissant, fillings, glaze and fondant; 
6
 Cookies, puff pastry, fruit turnovers. Review first practical exam procedure. 

7
Midterm practical exam 
            each student to produce a quantity of each of 3 items

            including yeast raised rolls, cookies and quick breads. 
            Midterm written exam
            recipe costing, recipe expansion and all material covered in class to date. 

             8
Pate au choux, pastry cream, pie dough, ganache, whipped cream vs. whipped topping.
9
Baked pies (Fruit and Custard); pre-baked shells, piping bag practice - rosettes, 

      Shell borders. Pate Sucre dough for week 14 

10 Chocolate pastry cream; decorate cream pies; low fat cake mixing (chiffon): bake cakes for week 12 and Boston Cream Pies; lecture-demo meringue; 

11        Cooked custards; cheesecake; puddings; Chef demos: gelatin; Pate Sucre; fresh fruit tart
12       Cake assembly and decoration; assemble raspberry almond gateaux; bake chiffon 

for following week. Piping gel writing; piping bag practice; Chef demo and production of Boston Cream Pie.

13       Assemble and decorate birthday cake; Bake chiffon for practical exam on week   
15; Italian buttercream; Swiss roll demo; Notebooks Due. None accepted after this date.
14        Fresh fruit tartlets; crème anglaise; ice cream
15.      Practical final exam: Raspberry Almond Gateau, pastry cream, piping skills; Final        written exam.  Kitchen clean up
