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BAKESHOP PRODUCTION
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 201303
INSTRUCTIONAL PACKAGE

Effective Term: 201303
COURSE PREFIX: BKP 120


COURSE TITLE: BAKESHOP PRODUCTION
CONTACT HOURS: 2 (LECTURE)


CREDIT HOURS: 3



3(LAB)
RATIONALE FOR THE COURSE:
To provide students with the basic knowledge of baking and pastry techniques that will prepare them for employment.

COURSE DESCRIPTION: 

This course is a study of applied fundamentals and principles of basic baking. Emphasis is placed on skill development for quality commercial bakery products.
PREREQUISITES:

Restrictions: 
Must be enrolled in one of the following Fields of Study (Major, Minor, or Concentration): 
      Culinary Arts Technology 
      Food Service Technician 

Prerequisites: 
Credit level HOS 101 Minimum Grade of C or Credit level HOS 101 Minimum Grade of TC
REQUIRED MATERIALS:

1. Please visit the Bookstore online site for most current textbook information. Use the direct link below to find textbooks.

http://hortec.bncollege.com/webapp/wcs/stores/servlet/TBWizardView?catalogId=10001&langId=-1&storeId=51560.  
Enter the semester, course prefix, number and section and it will take you to the correct textbook.
2. Materials: pen, pencil, Ipad, notebook, knives and any other pastry related tools.

3. Uniform: Double Breasted Coat w/ College Logo and Name Embroidered, Pinstriped Black and White Pants, Blue Scarf, Black Skull Cap, White Apron, and Black Slip Proof Kitchen Shoes.

STUDENT COURSE LEARNING OUTCOMES
FOUNDATIONS

Chapter 1Professionalism


CHAPTER OBJECTIVES

After studying this chapter, students will be able to:

• discuss the origins of the baking and pastry professions pp. 4-8

• understand the evolution of the professional restaurant and bakeshop pp. 7-11

• explain the organization of the professional kitchen brigade pp.11-12

• appreciate the role of the professional pastry chef and baker in modern foodservice operations pp. 8-11

• understand the attributes a student chef needs to become a professional pp. 12-15

• recognize how to maintain a safe and sanitary work environment pp. 20
Chapter 2 Tools and Equipment for the Bakeshop

CHAPTER OBJECTIVES

• recognize a variety of professional bakeshop tools pp. 25-35

• recognize major equipment used in the bakeshop pp. 35-43

• understand how a professional bakeshop is organized pp. 43-45

Chapter 3 Principles of Baking 

CHAPTER OBJECTIVES

• understand the various mixing methods used in the bakeshop pp. 48-49

• understand how heat affects batters and doughs, the basis of most bakeshop items pp. 50-56

• identify and understand the basic baking and cooking methods employed in the bakeshop pp. 52

• understand the science of taste and basic flavor principles pp. 56-61

Chapter 4 Bakeshop Ingredients 


CHAPTER OBJECTIVES

• identify different types of flours, sweeteners and fats pp.64-89

• understand gluten and its importance in the bakeshop pp. 66-70

• identify a variety of fruits pp. 89-104

• understand how to purchase and store fruits appropriate for your needs pp.104-108

• understand the function of many bakeshop ingredients pp. 64-117
Chapter 5 Mise en Place 


CHAPTER OBJECTIVES

• understand measurement systems and how to measure ingredients pp. 120-130

• explain the importance of weighing ingredients p. 121
Foundations 

ACF Competencies: 

BB-­1a: Demonstrate knife skills hand tool and equipment operation, emphasizing proper safety techniques. 

BB-­1b: Identify the parts/components of a recipe/formula. 

BB-­2: Describe and use a standardized recipe/formula. 

BB-­3: Outline the procedure for writing a standardized recipe/formula. 

BB-­4: Write a standardized recipe/formula. 

BB-­5: Identify and use utensils, pots and pans and demonstrate safe practices using stoves, mixers, ovens, etc. 

BB-­6: Define and describe basic cooking methods to include: boiling, steaming, poaching, baking, roasting, pan frying, deep fat frying, sautéing, broiling, grilling, and braising. 

BB-­7: Identify, evaluate and use herbs, spices, fruits, fats, sugars, and other bakeshop staples. 

BB-­8: Define and describe the effects of heat on food and the methods of heat transfer. 

BB-­9: Define baking terms. 

BB-­10: Identify ingredients used in baking. 

BB-­11: Demonstrate proper scaling and measurement techniques. 

BB-­12: Apply basic math skills to recipe conversion. 

BB-­13: Describe properties and list functions of various ingredients. 

Chapter 6 Quick Breads


CHAPTER OBJECTIVES

• understand and use chemical leavening agents properly pp. 138-139

• prepare a variety of quick breads using the biscuit method, muffin method and creaming method pp.139-146

• prepare a variety of griddlecakes pp. 146-147
Quick Breads 

ACF Competencies: 

BB-­17: Define and describe quick breads and the mixing methods utilized to produce them. 

BB-­18: Prepare and evaluate the quality of a variety of quick breads. 

Chapter 7 Yeast Breads 


CHAPTER OBJECTIVES

• select and use yeast properly perform the 10 steps involved in yeast bread production understand artisan    bread-making pp. 170-188

• techniques mix yeast doughs using the straight dough method and the sponge method pp. 188-195

• mix yeast doughs using prefermentation and sourdough techniques pp. 190-195,198-199

• prepare artisan breads pp. 185-188

• prepare bagels, flatbreads and other specialty breads pp. 220-233
Yeast Breads 

ACF Competencies: 

BB-­14: Define and describe the steps in the production of yeast-­-leavened breads. 

BB-­15: Prepare a variety of yeast-­-leavened breads. 

BB-­16: Evaluate the quality of yeast-­-leavened breads. 

Chapter 9 Laminated Doughs 

CHAPTER OBJECTIVES

• understand the steps and techniques for preparing and baking laminated dough pp.274-277

• prepare puff pastry pp. 277-284

• prepare croissants and Danish pastries pp. 284-294

• prepare a variety of pastries using these doughs and other components pp. 291-298

Laminated Dough

ACF Competencies: 

BB-­30: Define and describe the variety of laminated doughs. 

BB-­31: Explain the process of lamination as it applies to doughts. 

BB-­32: Prepare a variety of laminated dough products. 

BB-­33: Evaluate the quality of prepared laminated dough products. 

Fillings and Toppings 

ACF Competencies: 

BB-­48: Define and describe a variety of fillings and toppings for pastries and baked goods. 

BB-­49: Discuss methods of preparation and finishing techniques for various fillings and toppings. 

BB-­50: Prepare a variety of fillings and toppings for pastries and baked goods. 

Chapter 10 Cookies and Brownies 


CHAPTER OBJECTIVES

• prepare a variety of cookie doughs and batters pp.313, 323- 356

• understand the various make-up methods for cookies, biscotti and brownies pp.314-322

• assemble a variety of decorated cookies and brownies pp.323-361
 Cookies 

ACF Competencies: 

BB-­22: Define and describe the variety of cookie types and the mixing methods utilized to produce them. 

BB-­23: Produce a variety of types of cookies. 

BB-­24: Evaluate the quality of prepared cookies. 

Chapter 11 Pies and Tarts


CHAPTER OBJECTIVES

• prepare a variety of pie crusts and fillings pp. 364-381, 382-388, 390-403

• form and bake a variety of pies and tarts pp. 369-372,

• prepare a variety of dessert and pastry items, incorporating components from other chapters pp. 388-389

Pies and Tarts 

ACF Competencies: 

BB-­19: Define and describe the various types of pies and tarts and the mixing methods utilized to produce them. 

BB-­20: Prepare a variety of pies and tarts. 

BB-­21: Evaluate the quality of prepared pies and tarts. 

Chapter 12 Pastry Elements

CHAPTER OBJECTIVES

• prepare a variety of pastries using éclair paste pp. 406-408, 418-420

• prepare a variety of meringues pp. 409-414, 422-426

• prepare a variety of specialty pastries using phyllo dough pp. 414, 427-428

• prepare crêpes pp. 415-416, 429

• prepare a variety of dessert and pastry items, incorporating components from other chapters pp. 406-429

Pate a Choux 

ACF Competencies: 

BB-­34: Define and describe pate a choux, its uses, method of preparation, baking and finishing. 

BB-­35: Prepare a variety of pate a choux product. 

BB-­36: Evaluate the quality of prepared pate a choux products. 

Meringues 

ACF Competencies: 

BB-­37: Define and describe meringues, its various types, uses, and methods of preparation. 

BB-­38: Prepare a variety of meringues. 

BB-­39: Evaluate the quality of prepared meringues. 

Chapter 13 Cakes and Icings


CHAPTER OBJECTIVES

• prepare a variety of cakes pp. 432-449, 469-481

• prepare a variety of icings pp. 449-459

• assemble cakes using basic finishing and decorating techniques pp. 459-466

• describe the functions of ingredients used to make cakes pp.432-434

• prepare a variety of cakes using creamed fat and whipped egg mixing methods pp.433-446,

• explain basic cake finishing and decorating techniques pp. 459-466, 469-48
Cakes 

ACF Competencies: 

BB-­25: Define and describe the variety of cake types and the mixing methods utilized to produce them. 

BB-­26: Prepare a variety of cakes. 

BB-­27: Evaluate the quality of prepared cakes. 

BB-­28: Demonstrate basic icing and decorating techniques. 

BB-­29: Evaluate the quality of iced and decorated cakes. 

REQUIRED COURSE MEASURES/ARTIFACTS:
List all tangible measurements that are used for assessment of student course learning outcomes.  These artifacts provide evidence of student performance, areas of strength and weakness within the course.  Selected artifacts may be used to assess program learning outcomes.  Note:  See Program Learning Outcomes.
EVALUATION OF REQUIRED COURSE MEASURES/ARTIFACTS

In this section of the instructional package, identify how the students’ performance is assessed and the weight associated with the various measures/artifacts.  
EVALUATION
Tests



20
%

Case Studies/Assignments
20
%

Papers/Plans


10
%

Projects/Portfolios

10
%

Class Participation

30
%

Final Exam


10
%

      
      


100%

GRADING SYSTEM:
State the College’s or departmental grading system as delineated in the Catalog.

Grades earned in courses impact academic progression and financial aid status.  Before withdrawing from a course, be sure to talk with your instructor and financial aid counselor about the implications of that course of action.  Ds, Fs, Ws, WFs and Is also negatively impact academic progression and financial aid status.
The Add/Drop Period is the first 5 days of the semester for full term classes.  Add/Drop periods are shorter for accelerated format courses.  The following week of the semester is Financial Aid Attendance Verification period.  You must attend at least one meeting of all of your classes during that period.  If you do not, you will be dropped from the course(s) and your Financial Aid will be reduced accordingly.

SSTC

The SSTC is an excellent place for you to go if you need help.  The SSTC offers to all students the following free resources:

1. Student and professional tutors (appointments recommended) for most major subject areas

2. Writing Center Support Services (appointments recommended) for writing, reading, and basic English developmental skills

3. Student success, academic, and technology support resources

a. Online Resource Center (www.hgtc.edu/sstclinks)

b. DVDs for Test Taking Strategies and Writing Skills

c. Reading Comprehension, Time Management or Study Skills Packets

d. Microsoft Office 2010 Guides

e. D2L Guides

f. And Much More….

4. Workshops on college success skills, technology, and D2L for online courses

5. General technology assistance

The SSTC wants you to have the opportunity to use the free resources that they offer to students in house and online on their website: www.hgtc.edu/sstc.  To schedule a tutoring session or appointment with staff, please call one of the following locations:  SSTC Conway, 349-7872; SSTC Grand Strand, 477-2113; and SSTC Georgetown, 520-1455.  Room locations are posted on the SSTC website.

“True genius resides in the capacity for evaluation of uncertain, hazardous and conflicting information.” W. Churchill
