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Effective Term: 201303
COURSE PREFIX: BKP 220


COURSE TITLE: ADVANCED BAKESHOP
CONTACT HOURS: 5


CREDIT HOURS:3
RATIONALE FOR THE COURSE:
The purpose of this class is to further expand the student’s knowledge and exposure to finer baked items and patisserie items.  Students learn and practice advance techniques in bread making, dessert, patisserie, chocolate, design and fabrication. 

COURSE DESCRIPTION: 

This course is a study of the preparation of advanced, classical, and international pastries. Emphasis is placed on producing quality, commercial baked goods.
PREREQUISITES:

Restrictions: 
Must be enrolled in one of the following Fields of Study (Major, Minor, or Concentration): 
      Bakeshop Merchandising 
      Baking and Pastry 
      Basic Prep Cook 
      Culinary Arts Technology 

Prerequisites: 
(Credit level BKP 120 Minimum Grade of C or Credit level BKP 120 Minimum Grade of TC) or (Credit level HOS 120 Minimum Grade of C or Credit level HOS 120 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 related baking supplies.

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
Chapter 8 Enriched Yeast Breads


CHAPTER OBJECTIVES

• understand the mixing and handling requirements for making enriched yeast breads pp. 237-239

• prepare brioche, challah, doughnuts and a variety of enriched yeast dough products pp.239-245

• prepare a variety of specialty breakfast pastries made from sweet dough pp.

• understand the basic principles of deep-frying sweet dough pp. 245-248

Chapter 14 Custards, Creams, and Sauces


CHAPTER OBJECTIVES

• explain the function of eggs in custards and creams pp. 488-489

• prepare a variety of custards and creams pp. 489-505, 514-524

• prepare a variety of mousses and other fillings pp. 505-511, 527-532

• prepare a variety of hot dessert soufflés and cheesecakes pp. 497-501, 525-532

• prepare a variety of dessert sauces pp. 510-513, 533-539

• use these products in preparing and serving other pastry and dessert items pp.488-539

Creams, Custards, and Puddings 

ACF Competencies: 

BB-­40: Define and describe creams, custards, puddings, and related sauces. 

BB-­41: Describe the various types of uses of and preparation methods of various creams, custards, puddings, and related sauces. 

BB-­42: Prepare a variety of creams, custards, puddings, and related sauces. 

BB-­43: Evaluate the quality of prepared creams, custards, puddings, and related sauces. 

Dessert Sauces 

ACF Competencies: 

BB-­44: Define and describe the various types , uses, and methods of preparation of dessert sauces. 

BB-­45: Prepare a variety of dessert sauces. 

BB-­46: Evaluate the quality of prepared dessert sauces. 

Souffles

ACF Competencies: 

AB-­11: Define and describe hot and cold soufflés. 

AB-­12: Discuss the methods of preparation for hot and cold soufflés. 

AB-­13: Prepare hot and cold soufflés. 

AB-­14: Evaluate the quality of prepared hot and cold soufflés. 

Chapter 15 Ice Cream and Frozen Desserts


CHAPTER OBJECTIVES

• recognize and evaluate commercially prepared ice cream and frozen products pp.542-544

• understand the churning method for making ice creams and sorbets pp. 542-547

• understand the still-freezing method for preparing frozen desserts pp. 547-551

• prepare a variety of ice creams, sorbets and frozen desserts pp. 545-551, 554-561

• prepare a variety of frozen soufflées, mousses, tortes and bombes 551-552, 561-563

Frozen Desserts 

ACF Competencies: 

AB-­7: Define and describe ice creams, sorbets, and other frozen desserts. 

AB-­8: Discuss the methods of preparation of ice creams, sorbets, and other frozen desserts. 

AB-­9: Prepare a variety of ice creams, sorbets, and other frozen desserts. 

AB-­10: Evaluate the quality of prepared ice creams, sorbets, and other frozen desserts. 

Souffles

ACF Competencies: 

AB-­11: Define and describe hot and cold soufflés. 

AB-­12: Discuss the methods of preparation for hot and cold soufflés. 

AB-­13: Prepare hot and cold soufflés. 

AB-­14: Evaluate the quality of prepared hot and cold soufflés. 

Chapter 16 Healthful and Special Needs


CHAPTER OBJECTIVES

• recognize dietary conditions that affect today’s consumers’ pp. 566-573

• be familiar with allergies and food intolerances and the foods that trigger them pp.566-567, 570

• understand and explain how to adapt bakeshop formulas to meet dietary needs pp.568-573

Healthy Baking

ACF Competencies: 

BB-­53: Discuss nutritional concerns as they apply to baking.

CHAPTER 17 TORTES AND SPECIALTY CAKES


CHAPTER OBJECTIVES

• prepare a variety of tortes pp. 602-631

• prepare a variety of specialty torte fillings pp. 607-608, 613

• assemble tortes using basic and advanced icing techniques pp. 603-604, 608-611

• understand how to assemble and decorate a variety of specialty cakes pp. 611,614-631

CHAPTER 18  PETITS FOURS AND CONFECTIONS


CHAPTER OBJECTIVES

• understand the uses of the petit four

• prepare an assortment of traditional petits fours and confections

• create petits fours using components from other chapters in this book

Chapter 19 Restaurants and Plated Desserts 


CHAPTER OBJECTIVES

• recognize key considerations that go into planning a dessert menu pp. 658-662

• understand the basic principles of plate presentation pp. 662-667

• understand and use contemporary flavor pairing concepts pp. 663-665, 667

• use a variety of techniques to add visual appeal to plated desserts pp. 668-672
Presentation and Serving 

ACF Competencies: 

BB-­51: Demonstrate the presentation of baked goods and desserts. 

BB-­52: Evaluate the quality of presentations of baked goods and desserts. 
Chapter 20 Chocolate and Decorative Work


CHAPTER OBJECTIVES

• identify a variety of chocolate products pp. 688-692

• understand the various procedures for tempering chocolate pp. 692-696

• prepare chocolate decorations and candies pp. 696-713

• prepare marzipan and nougatine pp. 714-718, 723-725

• make and use pastillage; prepare and use caramel to create spun sugar and caramel decorations pp. 718-723

• prepare sugar showpieces 725-736
Chocolate 

ACF Competencies: 

AB-­1: Define and describe various types of chocolate. 

AB-­2: Temper chocolate. 

AB-­3: Prepare chocolate confections and chocolate display pieces. 

AB-­4: Evaluate the quality of chocolate, chocolate confections, and chocolate display pieces. 

Decorated Cakes

ACF Competencies: 

AB-­5: Develop advanced decorating and finishing techniques for cakes. 

AB-­6: Evaluate the quality of decorated cakes. 

Marzipan 

ACF Competencies: 

AB-­15: Define and describe marzipan. 

AB-­16: Discuss the method of preparation for marzipan. 

AB-­17: Prepare marzipan and use it in the decoration of cakes, making of confections, or modeling of fruits or figurines. 

AB-­18: Evaluate the quality of prepared marzipan items. 

Candies 

ACF Competencies: 

AB-­19: Define and describe various types of candies. 

AB-­20: Discuss the method of preparation for various types of candies. 

AB-­21: Prepare various types of candies. 

AB-­22: Evaluate the quality of various types of prepared candies. 

Sugar Work 

ACF Competencies: 

AB-­23: Discuss methods of preparation for cooking sugar and isomalt that is to be used for candies or sugar displays. 

AB-­24: Cook sugar and isomalt for basic sugar display work. 

AB-­25: Prepare sugar and/or isomalt display pieces. 

AB-­26: Evaluate the quality of cooked sugar and isomalt and prepared sugar display pieces. 

Pastillage and Royal Icing 

ACF Competencies: 

AB-­27: Defineand describe pastillage and royal icing. 

AB-­28: Discuss methods of preparation for pastillage and royal icing. 

AB-­29: Prepare pastillage and royal icing. 

AB-­30: Prepare display pieces using pastillage and royal icing. 

AB-­31: Evaluate the quality of pastillage, royal icing, and display pieces.

EVALUATION
Tests




5%

Case Studies/Assignments

5%

Papers/Plans     


5%

Projects/Portfolios
(2)

40%

Class Participation


30%

Discussions



5%

Final Exam



10%

      
      


100%

Project 1 Design a Dessert (will go over in class)
Project 2 Prepare items for a High Tea (will go over in class)
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.

