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This course is designed to support the techniques practiced each week in CUL 105 and CUL 
112 with in-depth theory.  

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.  

( ( ACCUPLACER Reading Comp 056 or New ACCUPLACER Reading Comp 235 or COMPANION 
Reading 056 or Multiple Measures English 1 or SAT Critical Reading 380 or ACT Reading 14 or 
Credit level ENG 100 Minimum Grade of C* or Credit level ENG 101 Minimum Grade of C or 
Credit level ENG 101 Minimum Grade of TC or Credit level ENG 155 Minimum Grade of C or 
Credit level ENG 155 Minimum Grade of TC) ) and ( ACT Math 13 or New SAT Mathematics 
350 or SAT Mathematics 350 or New ACCUPLACER Arithmetic 220 or New ACCUPLACER Adv 
Algebra 200 or ACCUPLACER Arithmetic 24 or Credit level MAT 155 Minimum Grade of C or 
Credit level MAT 155 Minimum Grade of TC or Credit level MAT 101 Minimum Grade of C or 
Credit level MAT 101 Minimum Grade of TC) 

Students are required to have successfully passed the ServSafe exam prior to 
enrollment in all other CAT or BKP classes. Students must successfully pass the 
ServSafe exam with a 75% and/or the ServSafe Certification Exam by the end of 
the first semester in order to proceed into kitchen lab. 

On Cooking, A Textbook of Culinary Fundamentals 

http://hortec.bncollege.com/webapp/wcs/stores/servlet/TBWizardView?catalogId=10001&langId=-1&storeId=51560
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Student Kitchen Uniforms 
 
Students must report to class in full uniform and remain in full uniform at all times until they leave the premises 
(culinary department).  Students not in full uniform will be dismissed or not admitted to class until they are in full 
uniform.   

 

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

 
• Define common kitchen terminology and vocabulary 
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• Define proper methods and techniques when applying all basic fundamental standards 
of cooking 

• 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  

• 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 



 

 

• 

• 
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https://www.hgtc.edu/academics/academiccalendars.html
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http://www.hgtc.edu/sstc
http://www.penjiapp.com/
mailto:sstc@hgtc.edu
http://libguides.hgtc.edu/sstc
https://libguides.hgtc.edu/techcentral
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https://www.hgtc.edu/admissions/student_information/
https://www.hgtc.edu/about_hgtc/library/
http://www.hgtc.edu/admissions/testing_center/
https://www.hgtc.edu/current_students/disabilityservices.html
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