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http://hortec.bncollege.com/webapp/wcs/stores/servlet/TBWizardView?catalogId=10001&langId=-1&storeId=51560
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ASSIGNMENTS:   
Prix Fixe Menu Development  
Due FIRST DAY of week 5 
Value - 100 Points 
 
Project Objectives: 
-Identify ingredients that work well with each other 
-understand the role of each course in a balanced menu and how they flow into the next course 

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


Dec 2018 

-explain how bold flavors and small portions relate to each other in the preparation of a multi course 
menu 
-understand how to work cohesively with a team 
-understand the importance of portion size in a multi course menu 
-understand the importance of contrasting textures, flavors, and temperatures in a dish 

 

 
 
Evaluation and Grading 



Dec 2018 

Daily grade     70% 
Weekly Journal Entry     10% 
Menu Development & Execution  20% 
Final Exit Cooking Practical   pass/fail-MUST PASS TO GRADUATE 

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