
2023-2024 

 

 
 
 

 
BKP 222 

 
Chocolate and Sugar 

Effective Term 
 2023-2024 



2023-2024 

 

 

Effective Term: 2023-2024  
 
COURSE PREFIX: BKP  222   COURSE TITLE:  Chocolate and Sugar 
 
CONTACT HOURS:  9    CREDIT HOURS:  3 
 

 : 

This course reinforces the knowledge and skill learned in the preceding classes and 
helps students build confidence in the techniques of basic fundamental baking, pastry 
and develops advanced dessert production procedures in a restaurant or bakery service 
setting. The development of communication, teamwork, customer service, and ability to 
work in a professional pastry foodservice environment is accentuated. The concepts of 
mise en place, timelines, production, and a solid understanding of chocolate and sugar 
candy foundations. Timing and organization skills are emphasized. 

This course is a study of chocolate artistry and sugar work to include tempering 

various types of chocolate for modeling and display work, as well as molding, 

pulling, and production of chocolate and sugar confections.  
PREREQUISITES/CO-REQUISITES: BKP 119 

 

 
Chocolates and Confections. A professional approach. Peter Grewling. (2013). John Wiley and 

Sons. Hoboken, NJ 

 

https://www.youtube.com/watch?v=JF-vuJg6Z3g
http://hortec.bncollege.com/webapp/wcs/stores/servlet/TBWizardView?catalogId=10001&langId=-1&storeId=51560
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 BPA Tool Bag, Masking Tape, Sharpie, Pen, Notebook, and Full BPA Uniform as Stated in 
Culinary Division Documents 
 

Students enrolled in online courses will be required to participate in a minimum of one (1) 
proctored assignment and/or one (1) virtual event to support student identification verification.  
Please refer to your Instructor Information Sheet for information regarding this requirement. 

 
As a matter of courtesy to other students and your professor, please turn off cell phones and 
other communication/entertainment devices before class begins. If you are monitoring for an 
emergency, please notify your professor prior to class and switch cell phone ringers to vibrate. 

Cultivation of desirable work habits is as important as developing solid cooking skills.  Students 
should train themselves to be present and on time for all classes.  Development of this 
important habit while in school makes it considerably easier to satisfy the employer who 
demands regular and punctual attendance when students become employed. 
 

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

1. Produce and properly evaluate chocolate and sugar components. 

2. Produce and properly evaluate ganache fillings. 

3. Produce and properly evaluate couvertures. 

4. Produce and properly evaluate chocolate candy construction. 

5. Produce and properly evaluate chocolate garnishes. 

6. Produce and properly evaluate flavor profiles for chocolate and confections.  

 

 

http://www.hgtc.edu/academics/distance_learning/netiquette.html
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Course Objectives: 

While objectives are specific areas of importance, competencies define a broader set of goals. At 

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

• How to produce Chocolate and Candy Applications 

• Select and use basic bakery equipment under different production scenarios  

• List and define terminology specifically related to the production of baked goods 

• Scale ingredients accurately 

• List, describe and apply safety and sanitation practices used in handling baking 

ingredients and products  

 

 
   
 

*Students – please refer to the Instructor’s Course Information sheet for specific information 
on assessments and due dates. 

• 

• 

• 
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Evaluation and Grading 
Daily grade      40% 
QUIZZES ON D2L                10% 
WEEKLY HW Turn in/D2L Journal  15% 
Final Practical Exams Project    35% 

      100% 
Daily Points Breakdown (Total of 25 points per day) for 40% of Final Grade 
 (An absence equals ZERO) 
Personal Appearance / Uniform   1-5pts 
Recipe cards/Course Pack    1-5 pts 
Technical Skills/quality of work/participation    1-5 pts 
Present and ON TIME     1-5 pts 
Sanitation practices     1-5 pts 
 
Daily HOMEWORK (25 point scale per week) for 15% of Final Grade 
 
The daily homework will be collected for grading at the beginning of class each day 
. Any late HOMEWORK will receive a zero (0) grade. 

 
 
 D2L QUIZZES      (100 point scale ) for 10% of Final Grade 
 
There will be quizzes that will be given on D2L. These quizzes will also be your test bank for 
your final written exam.

 
Final Exams and Process (220 point scale ) for 35% of Final Grade 
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There are four parts to the Final Exam Process 
 

1.  Mid term Tempered Chocolate Presentation worth 40 points  
 
2. Final Game Plan Presentation worth 40 points 
 
3.  Final Written Exam (vocabulary) 50 questions 2 points per question  
 
4. Final Chocolate and Candy Presentation worth 40 points 

These four parts will be explained in detail at the end of week one during lecture.  
 

• 

• 

• 

• 

• 

• 

 
 
 No late assignments will be graded. You will receive a Zero for the Journal, Report or Test. This is your 
responsibility to keep up with! 
 
 
*Students, for the specific number and type of evaluations, please refer to the Instructor’s Course 
Information Sheet. 
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https://www.hgtc.edu/academics/academiccalendars.html
http://www.hgtc.edu/sstc
http://www.penjiapp.com/
mailto:sstc@hgtc.edu
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1. 

 

2.  

 

3. 

 

4. 

 

• 

• 

• 

http://libguides.hgtc.edu/sstc
https://libguides.hgtc.edu/techcentral
https://www.hgtc.edu/admissions/student_information/
https://www.hgtc.edu/about_hgtc/library/
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http://www.hgtc.edu/admissions/testing_center/
https://www.hgtc.edu/current_students/disabilityservices.html
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mailto:Melissa.Batten@hgtc.edu
mailto:Jacquelyne.Snyder@hgtc.edu

