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In this course, students will discuss new trends in regional and national cooking and will practice and 
implement menus. Plate presentation, mise en place, organization and utilization of fundamental 
techniques of cooking will be always reinforced in relation to American Banquet style service.   

This course will focus on a special topic in culinary or baking pastry arts such as regional world 
cuisines, food history, or current trends. 
The primary focus of this section of the Special Topics course is designed to provide laboratory 
experience in quantity food production.  With emphasis on modern American regional cuisine, 
banquet service, principles of safe food handling, work simplification, and standardized production.  
With a focus on quality standards and controls, recipe conversions, and environmental issues during 
the hands-on production aspect of the class, students can be exposed to specialty produce and 
products. 

 

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

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


 

 

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

Reference Book:  Waste Not, how to get the most from your food, James Beard Foundation, Rizzoli 
ISBN 978-0-8478-6278-8 

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. 

At the conclusion of this course students should be able to: 

• Identify the leading causes of food waste and ways to combat it in the foodservice industry 

• Prepare a variety of American regional dishes, which employ basic culinary principles, 

concepts and high-quality standards 

• Describe current trends and new techniques in the culinary arts 

• Identify the “Big 8” food allergies as it relates to a menu and describe how items can be 

substituted to meet guest needs 

• Have a working knowledge of portion sizes as it relates to banquet service and be able to 

forecast ordering needs based on reservations. 



 

 

• Discuss the past, present, and future of American cuisines, as it relates through new chefs, 

products, techniques, and public demand. 

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


 

 

 

 

 

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

