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To become familiar with terms used in food ordering, production and service.

To learn proper knife and small tool techniques.
To learn traditional cooking methods in a la carte cooking kitchens.

ok
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Required Texts/Readings
Textbook:

Cooking Basics, Wiley Press ISBN 978-0-470-91388-8

Dropping and Adding

Students are responsible for understanding the policies and procedures about add/drop,
grade forgiveness, etc. Refer to the current semester’s Catalog Policies section at
http://info.sjsu.edu/static/catalog/policies.html. Add/drop deadlines can be found on the
current academic calendar web page located at

http://www.sjsu.edu/academic _programs/calendars/academic calendar/. The Late Drop
Policy is available at http://Www.sjsu.edu/aars/policies/latedrops/poﬁcy/. Students should
be aware of the current deadlines and penalties for dropping classes.

Information about the latest changes and news is available at the Advising Hub at
http://www.sjsu‘edu/advising/.

Assignments and Grading Policy
EXAMINATION POLICY:

—

Make-up exams (for students who miss the regular exam) are much harder, more
detailed and specific.

2. All students must take the comprehensive Final Exam.

3. Practical exams in the laboratory must be taken by all students at the scheduled
time! There will be no lab make-up exams administered. ’

4, All students serving as sous chef will submit complete Menu + purchasing orders
and staffing assignments one week in advance.

UNIFORMS:

All students shall be dressed in black pants and white dress shirt with collar. Cooks will
be issued aprons and hats. All dining room students will be issued a hat and smock.

DROP POLICY:

Dropping the course after the 2™ week and through the 8" week of instruction is
permissible only for serious and compelline reasons. Unsatisfactory performance in
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STATION 2

Table Service, Dining Service, Customer Relations Specialist

Students will assist patrons by maintaining clean tables, bring orders from the kitchen to
patrons; remove dirty dishes; maintain a clean dining room; restock trays and silverware
and beverages, and work in the dish room to clean and recycle as needed.
Students will act as service personnel in the dining room to establish and maintain a

professional service staff.

STATION 3

Dining Room Student Manager

Upon entering the dining room, your job is to greet the patrons; assisting them in finding
seating, which is appropriate; facilitate their ordering process, and handle all complaints.
Your assignment includes supervising all Station 1 and 2 dining room student workers,
side’s jobs, task assignment. To maintain communication with the Sous Chef.

STATION 4
Line Cook

Line Cooks are responsible for all parts of the kitchen production for the daily menu
including frying, grilling, plating of food. Responsibilities include all menu mise en place,
assisting the Sous Chef, sanitation and cleaning of all kitchen are and equipment.

STATIONS
Sous Chef

The Sous Chef leads the kitchen. Supervision includes all student cooks, maintaining the
flow of food from the ordering process to the delivery by dining room staff. Sous Chef
will schedule and assign tasks to satisfy the menu, requisition food products and supplies,
plan daily special and daily soup and interfere with the student’s manager, as needed.

In addition, all students will be flexible and able to do any appropriate assignment as
needed.....such as covering for an absent fellow student.

STATION ROTATIONS
Station assignment will be given during orientation. Rotation dates to be announced.

University Policies
Academic integrity

Your commitment as a student to learning is evidenced by your enrollment at San Jose
State University. The University’s Academic Inteerity policy, located at ,
http://www sjsu.edu/senate/S07-2.htm, requires you to be honest in all your academic
course work. Faculty members are required to report all infractions to the office of
Student Conduct and Ethical Development. The Student Conduct and Ethical
Development website is available at http://www.sa.sjsu.edu/judicial affairs/index.html.
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NuFS/HRTM 23, Section 1 & 2

Culinary Concepts
Spring 2014
TENTATIVE LECTURE SCHEDULE
DATE
I ectures SUBJECT ASSIGNMENT
Jan 27 Orientation Tour: Green Sheets
Feb 3 Site visit to Fairmont hotel Uniform ready
Feb 10 Menus Dinner cooking
Tools + Equipment, Ethnic foods
Feb 17 Food Production - Dinner Breads and yease
_ desserts
Feb 24 Eggs,starchs,drinks Breakfast mnu
March 3 Student Menus for Appetizers Reception App etlze'rs and
noshing
March Soups, Stocks, Sauces Ch. 10,11
10 Greup 5 Menue Prof. Chef Reprint
March Ch. 26
17 Group 4 Menn Baking Reprint
M;;m Spring holiday
March31 Saute Station
April 7 Cold Foods Handouts
April 14 French Dining Room Service
April 21 Group Menu (1)
April 28 Group Menu (2)
May 5 Group Menu (3)
May 12 FINAL EXAM 2:45-5:00pm
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