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INSTRUCTIONAL PACKAGE 

PART I: COURSE INFORMATION 
 

Effective Term: 2018-2019  
 
COURSE PREFIX: CUL 104 for BKP Students  COURSE TITLE: Intro to Culinary Arts   
 
CONTACT HOURS:  3    CREDIT HOURS:  3 
 
RATIONALE FOR THE COURSE: 
This survey course introduces students to the world of culinary arts. 

 
COURSE DESCRIPTION:  
This survey course introduces students to the world of culinary arts. Students will be exposed to culinary history, 
culinary organizations and branches of the culinary field that offer different opportunities in the profession. The 
fundamental concepts, skills and techniques involved in basic cookery are covered in this course.  

 
PREREQUISITES/CO-REQUISITES:  
CUL104 Introduction to Culinary Arts, Students are required to have successfully passed the ServSafe exam prior 
to enrollment in all other BKP classes. Students must successfully pass the ServSafe exam with a 75% and/or the 
ServSafe Certification Exam by the end of the CUL 104 course in order to proceed into kitchen lab 
 
REQUIRED MATERIALS: 
Textbook:  ON COOKING ISBN# 9780133458558 
 ServSafeMyLab with Electronic Exam Code and etext  
 Pen, Notebook, Calculator 

 
Please visit the Bookstore online site for most current textbook information. Use the direct link below 
to find textbooks. 
BOOKSTORE. 
Enter the semester, course prefix, number and section when prompted and you will be linked to the 
correct textbook. 
 
ADDITIONAL REQUIREMENTS: 
BPA Tool Bag, Masking Tape, Sharpie, Pen, Notebook, and Full BPA Uniform as Stated in Culinary 
Division Documents 
 
TECHNICAL REQUIREMENTS: 
Access to Desire2Learn (D2L), HGTC’s student portal for course materials. 
WaveNet and D2L email access.  
 
 
 
 
 
STUDENT IDENTIFICATION VERIFICATION 

http://hortec.bncollege.com/webapp/wcs/stores/servlet/TBWizardView?catalogId=10001&langId=-1&storeId=51560
http://hortec.bncollege.com/webapp/wcs/stores/servlet/TBWizardView?catalogId=10001&langId=-1&storeId=51560
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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. 
 
CLASSROOM ETIQUETTE: 
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. 

 

Part II: Student Learning Outcomes 
 
COURSE LEARNING OUTCOMES and ASSESSMENTS*: 
Upon successful completion of this course, the student should be able to: 

 

• Define common kitchen terminology and vocabulary 

• Define proper methods and techniques when applying all basic fundamental standards of cooking 

• Define the fundamentals of Culinary Techniques 

• Communicate with Chef / Instructor and students in a professional manner 

• Identify basic kitchen utensils and equipment associated with the culinary profession, as well as 
measuring devices 

• Identify food safety and hygiene responsibilities in the foodservice industry and in preparation 

• List and describe the method of preparation for all major stocks 

• List and describe the method of preparation for the Grand Sauces and various derivatives of each 

• List and describe the method of preparation for clear soups, puree and cream soups, and specialty soups 

• Demonstrate adult and professional manner during all classes, both laboratory and lecture 

• List and explain the methods of preparation for basic vegetables and starches 

• List and explain all basics in regard to heat application as to: 
o Roasting 
o Sautéing 
o Pan Frying 
o Braising 
o Simmering 
o Deep Frying 
o Submerge Poaching 
o Shallow Poaching 

 
 
Course Objectives: 
While Course Learning Outcomes are specific areas of importance, objectives define a broader set of 
goals.  At the completion of this course the student should be able to: 
 

• Students will practice improving their time management skills through scheduling of their weekly 
educational, professional, and personal obligations 

• Students will become familiar with issues and course content through assignments and reading 
material  

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


 

4 | P a g e  

 

• Instructor will provide additional information in a lecture/discussion format 

• Instructor will introduce particular topics, clarify reading, identify major issues of significance and 
indicate the focus of class discussion  

• Student will apply the course information through the use of assignments, class discussions, web 
site materials, hands-on assignments, and exams 

 
  
 

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

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

• 

• 

• 
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Part III: Grading and Assessment 
 
EVALUATION OF REQUIRED COURSE MEASURES/ARTIFACTS* 
Students’ performance will be assessed and the weight associated with the various 
measures/artifacts are listed below.  
 
EVALUATION* 
 
Evaluation and Grading 
Daily grade      50% 
WEEKLY 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 50% 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 
 
 
 
 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. 
 

 
 
 
 
 



 

AUG 2019 

 

 

 
 
 
 
Final Exams and Process (300 point scale ) for 35% of Final Grade 
 
There are three parts to the Final Exam Process 
 
1.  Midterm SERVE SAFE EXAM worth 100 points  
 
2. Final Cooking Exam worth 100 points 
 
3.  Final Written Exam 50 questions 2 points per question  
 
 
These Three 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. 
 
 
GRADING SYSTEM: 
Please note the College adheres to a 10 point grading scale A = 100 – 90, B = 89- 80, C = 79 – 70, D = 69 – 60, F 
= 59 and below.   
 
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.  Please refer to the academic calendar for deadlines for add/drop (ACADEMIC 
CALENDAR).   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. 
 

https://www.hgtc.edu/academics/academiccalendars.html
https://www.hgtc.edu/academics/academiccalendars.html
https://www.hgtc.edu/academics/academiccalendars.html
https://www.hgtc.edu/academics/academiccalendars.html
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http://www.hgtc.edu/sstc
http://www.hgtc.edu/sstc
http://libguides.hgtc.edu/sstc
http://libguides.hgtc.edu/sstc
http://libguides.hgtc.edu/wavenetcentral
http://libguides.hgtc.edu/wavenetcentral
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• 

• 

http://www.hgtc.edu/wavenetcentral
http://www.hgtc.edu/wavenetcentral
http://www.hgtc.edu/admissions/testing_center/
http://www.hgtc.edu/admissions/testing_center/
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