


 

 

This course reinforces the knowledge and skills learned in the preceding classes and helps students 

build confidence in the techniques of basic cookery. The development of knife skills is accentuated. 

Cuisine of the Americas explores the use of indigenous ingredients in the preparation of traditional and 

contemporary American specialties. The concepts of mise en place, timelines, plate presentation and 

teamwork in a production setting are introduced and accentuated. Timing and organizational skills are 

emphasized. In order to be successful as the class progresses, reading and writing are an important 

component of the learning centered class community we will build upon as the class progresses from 

Week 1 to Week 5 and these fundamental skills will be a major portion of weekly, final individual and 

group assessment.  

This course is a study of the cuisine of the culinary regions of the United States, South and Central 

America, Mexico and the Caribbean.

CUL 112 Classical Foundations of Cooking Minimum Grade of C, Culinary ServSafe Certificate 

Textbook: American Regional Cuisine, Michael Nenes, Wiley ISBN 978-1-118-52396-4 

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


 

 

Complete uniform (HAT, APRON, CHEF COAT WITH NAME EMBROIDERED ON RIGHT SIDE 

OF JACKET, HOUNDSTOOTH PANTS, BLACK OR WHITE SOCKS, AND ALL BLACK NON-

SLIP SHOES), standard knife kit, pencil, paper, notebook, pocket sized spiral notebook, and black 

sharpie marker, completed recipes with methods, equipment and small wares on notecards.

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

  

 • Prepare a variety of various cuisines of the Americas dishes, which employ basic culinary principles, 

concepts and quality standards 

 • Demonstrate and practice fish butchering 

 • Construct and maintain applicable timelines 

 • Define and discuss the unique similarities and differences in cuisines of the Americas 

 • Describe foods, preparation methods and traditional dishes associated with the different cuisines of 

the Americas April 2020 

As the student progresses through the curriculum, the chef/instructor will also evaluate the student’s 

ability to execute secondary learning outcomes. 

The following outcomes will be addressed in current course, and are considered a critical element to 

the student’s success:  

o Mise en place o Weights and Measures 

o Knife Skills  

o Demonstrate planning, timing, and preparation of a complete meal, including a soup, appetizer, 

entrée, and dessert while emphasizing their commitment to quality and excellence 

 o Demonstrate plating design, portion size, portion control, and nutritional balance to Define and use 

common kitchen terminology and vocabulary  

o Define and use proper methods and techniques when applying all fundamental standards of cooking  



 

 

o Define and apply safe standards of food preparation, sanitation while working in a food production 

environment  

o Define the fundamentals of Cuisines of Americas  

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

All course objectives outlined will be covered; however, the exact sequence and timing may be 

adjusted by the chef/instructor to facilitate group size and the group’s ability as well as availability of 

food product.

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/about_hgtc/library/
http://www.hgtc.edu/admissions/testing_center/
http://www.hgtc.edu/admissions/testing_center/
https://www.hgtc.edu/current_students/disabilityservices.html


 

 

 

 

 

mailto:counseling@hgtc.edu
https://www.hgtc.edu/current_students/counseling/index.html
mailto:tamatha.sells@hgtc.edu
mailto:OCR@ed.gov
mailto:jacquelyne.snyder@hgtc.edu


 

 

 
 

 

 

mailto:melissa.batten@hgtc.edu
mailto:tamatha.sells@hgtc.edu


 

 

 

https://na3.docusign.net/Member/PowerFormSigning.aspx?PowerFormId=38189e35-4640-4e33-8532-1f3e120ded2f&env=na3&acct=be3c372f-7495-4414-a463-afd00363f4c2&v=2

