Culinary Concepts

HSPM 023 Fall 2007

Monday 10:30-4:00

Beth Ann Simpkins

Smeth@hotmail.com
Location: The International House kitchen. 360 South 11th Street

Course Description: Food and beverage production techniques; preparation of food and beverage with emphasis on quality standards. In addition, a focus on the role that food plays in contemporary culture and student’s personal lives. Misc/Lab: Lecture 1 hour/Lab 6 hours.

Required Text: Grisslen, Wayne. Professional Cooking Sixth Edition. 

Student Attire: All students must have close-toed shoes, clothes must not be excessively baggy or tight. In addition, hair needs to be pulled back and large jewelry removed. Personal hygiene is important! Please come to class showered and not wearing perfume. Further discussion will happen on day one and these rules will be enforced.

Suggested Materials: If you own either an 8 inch or 10 inch chef knife or an apron, please bring them to class. If you wish to purchase these items, suggestions of types of knives and where to buy them will be provided in class. 

Course Schedule: The schedule provided below is subject to change. 

	Date
	In Class Lectures and Quizzes
	Assignments and Readings

Readings are to be completed by the date indicated

	Aug 27
	Introduction, Kitchen Safety and Sanitation
	Chapter 2

	Sept 3
	Labor Day, No Class
	

	Sept 10
	Basic Cooking Principles
	Chapter 4

	Sept 17
	Stocks and Knife Skills Quiz #1
	Chapter 8

	Sept 24
	Sauces and Eggs
	Current Event #1 Due Review Chapter 8

	Oct 1
	Poultry, Butchery and Cooking
	Culinary Biographies Assigned Chapter 12, 13

	Oct 8
	Meat and Game Quiz #2
	Chapter 10, 11

	Oct 15
	Vegetables, Preparation, Cooking and Storage
	Current Event #2 Due Chapter 16, 17

	Oct 22
	Potatoes
	Biographies Due Chapter 18

	Oct 29
	Fish, Preparation and Cooking Quiz #3
	Chapter 14,15

	Nov 5
	Pasta, Rice, and Grains
	Current Event #3 Due Chapter 19

	Nov 12
	Veterans Day, No Class
	

	Nov 19
	Hors d’Oeuvres
	Research Projects Assigned Chapter 23

	Nov 26
	Fieldtrip
	

	Dec 3
	Baking, Principles and Ingredients
	Current Event #4 Due Chapter 29

	Dec 10
	Quick Breads, Biscuit and Muffin methods Quiz #4
	Prepare for Final Presentations Chapter 31

	Dec 17
	Final Presentations 
	Final Presentations


Grading Information:
Class Participation



100 points

Quizzes 

     
  
          
100 points


Current Culinary Events
     

100 points

Culinary Biography

   
            100 points


Final Research Project


100 points

Total


  
                     
500 points


Grading Percentage Breakdown

	94% and above
	A

	93% - 90%
	A-

	89% - 87%
	B+

	86% - 84%
	B

	83% - 80%
	B-

	79% - 77%
	C+

	76% - 74%
	C

	73% - 70%
	C-

	69% - 67%
	D+

	66% - 64%
	D

	63% - 60%
	D-

	below 60%
	F


Class Participation: In a “kitchen classroom”, participation is just as important as written work. Daily points will be given for group discussions, involvement with cooking assignments, kitchen set-up and clean-up (that’s right we do our own dishes).  

Quizzes: Quizzes will cover material given in lectures, readings and handouts. Quizzes will be a combination of multiple choice, true/false, matching and short answer. 

Current Culinary Events: Each student must choose an article from a reputable source and submit a small written summary and a copy of the article. 

Culinary Biography: Each student will be assigned a person of culinary significance (historically or contemporary) and will be required to write a brief biography, emphasizing his/her contribution to the culinary world. An additional handout will be provided at a later date. 

Research Project: Instead of a final examination a research paper with an in class presentation will be assigned. Each student will be given either a country or specific region and will be asked to research the culinary history and influences on the cuisine. An additional handout will be provided at a later date. 

Missed/Late Assignments: If you miss a quiz, please be prepared to make it up the following class. Any late assignments and papers must also be turned in the following class. Points will be deducted for tardiness and if they are not made up in the allowed time, students will not receive credit. 

Academic Integrity Statement: Your own commitment to learning, as evidenced by your enrollment at San José State University, and the University’s Academic Integrity Policy requires you to be honest in all your academic course work.  Faculty are required to report all infractions to the Office of Judicial Affairs. The policy on academic integrity can be found at http://www2.sjsu.edu/senate/S04-12.pdf
Special Accommodations: If you need course adaptations or accommodations because of a disability, or if you need special arrangements in case the building must be evacuated, please make an appointment with instructor as soon as possible. Presidential Directive 97 – 03 requires that students with disabilities register with DRC to establish a record of their disability.

