
PROFESSIONAL COOKING BASICS -- CUL 253.6
January 14 – March 26, 2019      7:00 a.m. – 1:30 p.m. Monday and Tuesday
Students should maintain a professional demeanor during this course.  If you must be absent, or you have problems that inhibit your success or your learning, please contact me.

Chef Jim Cason

Office phone: 707-527-4623

email: jcason@santrosa.edu 
Office hours: Wednesdays, 1-4
Required Text/Materials -- Bring them to every class!
Textbook:  On Cooking: A Textbook of Culinary Fundamentals.  5th Edition.  Labensky, Sarah R., and Alan M. Hause.  New Jersey: Prentice Hall, Fifth Edition, 2011.  This textbook is available in the bookstore.

Other: Stem-type instant-read thermometer, plastic scraper, calculator, notebook,

 pen, complete SRJC chef’s uniform, knives 

Official Course Outline of Record: 

https://portal.santarosa.edu/SRweb/SR_CourseOutlines.aspx?CVID=37581&Semester=20177 

INTRODUCTION & COURSE DESCRIPTION

This is an introductory course in the Culinary Arts in which students are taught the fundamentals of professional cooking how to work safely and efficiently in a commercial kitchen.

Under the supervision of the chef instructor, students will practice introductory cooking techniques as they apply to vegetables, fruits, legumes, grains, potatoes, pasta, meat, fish, and poultry. Emphasis is placed on professional culinary terminology, professional behavior, safety and sanitation, timing, organization, cleaning and teamwork in a professional restaurant environment. 

The first week will introduce the course overview and principles of professionalism.  Then students will be grouped into kitchen organization and clean-up teams. Safety and sanitation will be emphasized.  In each class instructor will discuss and demonstrate all information and techniques needed to accomplish efficient and safe kitchen organization, cooking activities, and clean-up.  This class is multi-faceted, teaching a foundation of knowledge in addition to hands-on skills necessary to make you successful.
STUDENT LEARNING OUTCOMES AND OBJECTIVES:

Students will be able to:

1. Explain the importance of local and seasonal products in menu design and planning.

2. Apply a working knowledge of sanitation and safety in a professional kitchen.

3. Define and use the basic terminology of the professional culinary arts.

4. Demonstrate basic skills, techniques, and guidelines used in food preparation.


Objectives:
Upon completion of this course, students will be able to:

1. Prepare a variety of vegetables, meats, and fruits for cooking and service in a professional

    kitchen environment, applying appropriate knife skills.

2. Identify, properly utilize, and maintain tools and equipment found in commercial kitchens.

3. Employ a working vocabulary of culinary terms.

4. Interpret and manipulate various recipe forms and recipes.

5. Define and implement mise en place.

6. Identify characteristics of high quality ingredients and products.

7. Apply dry, moist, and combination heat cooking techniques to a variety of vegetables and

    meats.

8. Apply proper seasoning to all food prepared.

9. Practice and apply food cost control principles.

10. Adopt standards of professionalism specific to the commerical kitchen environment.

11. Apply principles and proper procedures for sanitation and safe hygienic food handling.

ATTENDANCE

A student will drop one letter grade after two absences and will drop another letter grade after four absences.  Students with more than four absences will not pass.

· It is very important to have perfect attendance since there is new material presented in each class, and there are no make-up classes, exams, or exercises. Successful preparation for future courses and the restaurant world can only be achieved if a student has consistent attendance and works hard in each class.  

· It is imperative to be on time since tardiness is disruptive to everyone. Points are deducted for tardiness.

· As this course is part of your vocational training, unexcused, intermittent, or excessive absence or tardiness will be reflected in your grade as well as your employment recommendations. 

· Class hours will be maintained. Arriving late or leaving early will cause you to miss content and will be reflected in your final grade. 

· If you are going to be late, need to leave early, or absent for good cause, inform me before the class meets.  

· If you don’t come to class, you will not receive credit for that day’s lab work.  It is your responsibility to contact me for the week’s handouts and homework. 

CUMULATIVE POINTS
Total Possible Points:  1100
990-1100     =   A

880-989       =   B

(You must pass this class with a “C” in order to
770-879       =   C

continue in the Culinary or Baking Certificate 

660-769       =   D

Programs.

below 660    =   F

CLEANLINESS, ORGANIZATION, 

PERSONAL AND PROFESSIONAL DEMEANOR
It is very important to work in a safe, clean, and sanitary environment when preparing food.  All students are responsible for the following:

1.  Arriving to class on time. In a kitchen, timing is everything.

2.  Participating in class activities and lecture Q&A.

3. 
Dressing in a clean uniform for each class.

4.  Working safely.  Keeping the kitchens, workstations and equipment clean and orderly. 

5. 
Taking initiative when things need to get done.

6.  Treating everyone with respect in the kitchen and the classroom. Working as a team.

7.  Following instructions.  Accepting and learning from critique. 

8.  Always acting like a professional. 

Any student refusing to participate in clean-up or kitchen maintenance will not pass the course.  Disruptive students, as defined by the SRJC Student Code of Conduct, will be asked to leave the course.  Dishonesty, cheating and plagiarism will result in a failing grade and the student being referred to SRJC administration.

The kitchen management and clean-up will be done by student teams.  The following teams will rotate each week:

1. scullery and sanitation buckets

2. walk-in refrigeration organization

3. storeroom and stoves

4. reach-ins, counter and shelf clean-up and sanitation (café-ready), front & back lines & pantry station

5. floors, garbage, and recycling

SKILL DEMONSTRATION COMPETENCY ACTIVITIES

One of the major goals of this course is for individuals to develop good work habits, work ethic, and solid cooking skills. Students will be evaluated on ability to follow instruction, time management, accuracy of execution, portion and waste control, resourcefulness and thoroughness in completion of projects.

· There will be 7 assessed competency activities worth 100 points each. Live assessment number 8 is part of your final and is worth 200 points. 
The assessed competency activities are as follows per week:

1. cooking eggs
2. sautéing, steaming, and blanching vegetables 
3. cooking rice, legumes, and grains

4. grilling, poaching, roasting
5. frying, deep fat frying, and braising
6. cooking fresh and dried pasta, sautéing meat

7. cooking fish, shellfish, and potatoes 
8. plating and presentation. This is a timed assessment and includes a combination of techniques learned in class. This is part of your final cooking assessment.
READING & HOMEWORK ASSIGNMENTS: 

· There will be 6 reading & homework assignments worth 10 points each.   They are vital to this class.

· Homework will be assigned on Tuesday and is due at the beginning of the next class. Doing your homework religiously each week will prepare you for succeeding the following week. 
· There will be 1 comprehensive written final assignment worth 140 points.

NOTE: During the week at home, you should practice the techniques learned in class!

SRJC CULINARY DEPARTMENT STANDARDS
We all have a commitment to uphold the high standards of this ancient and respected profession we call hospitality.  It requires your acute attention to detail.  Adhering to the following standards will ensure that your first impression has a positive impact.  Years of hard work, training and dedication are essential to your success.  It all begins with your appearance and attitude.  The following standards of conduct are expected of anyone who aspires to be a professional in the hospitality industry.  

Students who do not comply with these standards will NOT be permitted into labs to cook.  

Should you have any questions regarding these standards and disciplinary procedures, please consult your instructor.  

DRESS CODE 
Full uniform is to be worn on the first day of each lab class.  You must be completely dressed in uniform by the starting time of class. The uniform is to be worn until class is dismissed by the instructor. If your instructor is in uniform, you should be also.  Sitting on the floor, the ground or the stairs in uniform is not allowed. 

Students out of uniform will not be permitted into kitchens.  Do not use the hallway as a changing room.  Use the 2nd floor restrooms.  Do not use the first floor restrooms on Wednesday, Thursday or Friday when the café and bakery is open.

Students must remain in uniform until class is dismissed.

GROOMING STANDARDS FOR ALL STUDENTS
· Hands: Fingernails must be short, trimmed, clean, and free of polish.  False nails and nail polish present a health hazard and are not allowed.

· Hair: Hair which is shoulder length or longer must be restrained above the collar, in a bun.  Loose pony tails and braids are not permitted.  Bangs must be tucked in, away from face.  Appropriate hair color is a requirement. Natural, neutral shades only. 

· Moustaches and Beards: They should be neatly trimmed not extending beyond ½ inch.

· Deodorant: Unscented deodorant must be worn to counteract body odor.  We work in a heated, stressed environment, close in proximity with classmates, instructors and café guests.   Absolutely NO fragrances should be worn in a professional kitchen, this includes ALL body and hair care products.

· Makeup:  Should be minimal, false eyelashes are not permitted. 

· Jewelry:  To uphold standards of safety, sanitation and professionalism, one plain ring is the only jewelry permitted.  ALL facial jewelry (including plugs and gauges in ears) in eyebrows, lips, tongue, nose, etc. are not permitted.  Covering jewelry with bandages or tape in place is not acceptable.  ANY instructor may ask a student to remove his or her jewelry. 

CULINARY UNIFORM
Chef’s Coat: Clean, white chef’s coat with the SRJC Culinary Arts logo. Colored or logoed T-shirts and hooded sweatshirts underneath your uniform are not permitted.
Alternately you can purchase a coat from the bookstore without your name (but with logo) and:

Specifics for name embroidery 

Color: black

Font: brush script new

Font Size: .65

Position: name should be embroidered on the left, directly under culinary arts logo

Below are two local businesses where chef coats can be taken to be embroidered:

D K Embroidery and Monogramming

3354 Woolsey Road

Windsor, CA 95492

(707) 568-1023

Monograms Plus

2790 Santa Rosa Ave. Suite J

Santa Rosa, CA 95407

(707) 575-4050

Apron: Clean, white, 4 way apron.

Pants: Clean, long black and white checkered chef’s pants, hemmed to a length which does not drag on the floor.

Hat: Clean white skull cap.

Shoes: All students should wear clean, black, thick soled kitchen shoes that provide support to stand and work for long hours.  They must have a closed back and non-slip soles.  Sport shoes and canvas tennis shoes are not permitted.
FRONT HOUSE UNIFORM
Shirt:  Clean and wrinkle-free burgundy long sleeved shirt purchased at the SRJC bookstore, worn tucked in.  No visible t-shirt worn underneath.  No visible tattoos are permitted.

If you smoke, you are required to take off your burgundy shirt and leave it in your locker while you smoke.

Apron:  Clean, black logo apron, purchased at the SRJC bookstore.

Pants:  Clean and wrinkle-free, black dress pants, solid with no color, logo or design.  No black jeans, leather pants or leggings.  No dragging hems.  If a belt is worn, it must be solid black with no design.

Socks:  Only black socks or black/beige hosiery can be worn.  No other colors including white.  No bare legs or ankles.

Shoes:  Solid black, closed toe leather or rubber shoes must be worn.  No slippers or sneakers.   Colors other than black (including laces, design or sole) are not permitted.

CULINARY DEPARTMENTAL POLICIES
Cell Phones:  Cell phones are not to be used during class time for phone calls, checking messages, email, taking photos, texting or calculating.  You will need a basic calculator in your classes. Cell phones are a distraction, unsanitary and must be turned off and in your locker during class time.

Cell phones can be used only during class breaks in the upstairs hallway near your locker.

CELL PHONE USE IS NOT PERMITTED ANYWHERE ON THE FIRST FLOOR.

Headphones:  They are not permitted. 
Packs Purses and Books:  These items should be stored in the 2nd floor lockers.  Lockers are assigned every 8 weeks through the culinary office upstairs, during business hours.  They are free to students.  Plan accordingly so that your belongings fit into your locker.  NO accommodations will be made for items which do not fit.
Smoking:  Students training to cook or bake professionally are strongly urged to quit smoking.  Smoking is prohibited not only on the college’s property, but also within 20 feet of all Sonoma County Junior College District property.  This policy applies to electronic cigarettes as well.

Smoking is permitted only during a scheduled class break.  Culinary students must remove their chef’s coat, apron and hat, Front House students must remove their burgundy shirt before leaving to smoke.  Upon returning, student should use a breath freshener and wash their hands thoroughly. 
Parking:  There is NO student parking in the front culinary arts parking lot when the café and bakery is open for business, Wed-Fri 7am-3pm.    

Visitors:  No visitors are allowed in the lab during class time, this includes students from other classes.
Disabilities:  If a student needs accommodation of any kind due to a disability, it is the responsibility of the student to contact the SRJC Disability Resources Department and also inform the instructor on the first day of class.

To learn more about the Disability Resources Department: https://drd.santarosa.edu/. 

Food:  Students should not eat during class.  Tasting should happen with a tasting spoon only and in designated areas in the kitchen.  Leftovers will be distributed at the discretion of the instructor.  It’s a good idea to bring your own to-go container.

Coffee, tea and water are provided.  Use only the plastic student beverage cups for drinking.  For sanitation reasons, drinks should be placed and/or consumed only in designated areas.  Your instructor will inform you of where that is. 

Energy drinks, sodas, sweetened fruit juices and fast food are unhealthy and detrimental to your training.  Please do not bring them into the Culinary Center.

Physical Expectations:

Professional cooking and/or serving is physically demanding.  Students who aspire to work in the hospitality industry either in the back or front of the house should be comfortable:

-Lifting 50 lbs. above waist high.

-Possessing full range of motion to bend, kneel, squat and reach.

-Carrying a service tray with a maximum weight of 20 lbs.

-Standing for at least 5 continuous hours.

-Performing repeated motion tasks such as slicing and whisking.

If you feel you are unable to meet one or more of these requirements, please consult with your instructor to see if an accommodation is possible.
Care of Tools, Equipment and Building:  Students are responsible for maintaining the good condition of tools and equipment in the building.  All tools and equipment should be returned, CLEAN, to the correct storage locations.  It is the responsibility of the student to notify the instructor of any broken equipment.  Do not attempt to use equipment you have not been trained to use.    

Please respect the good condition of your training facility and do your part to keep it clean.  If you spill, clean it up.  If you see a spill, clean it up.
Culinary Arts Building Security:  Building doors should NEVER be propped open.  Students must follow the direction of their instructor for entering and exiting the building when doors are locked.  Non-students should not be allowed into the building when doors are locked.   

Student Entry is the ONLY place students should enter and exit the building.   

STANDARDS OF BEHAVIOR

Student Conduct and Due Process

The Sonoma County Junior College District supports a safe, productive learning environment to foster intellectual curiosity, integrity and accomplishment as defined in the District Mission and Goals.

The District holds that students shall conduct themselves in a manner which reflects their awareness of common standards of decency and the rights of others.  Interference with the District’s mission, objectives, or community life shall be cause for disciplinary action.

SRJC has outlined the following as Acts of Misconduct; Dishonesty, Physical or Verbal Abuse, Sexual Harassment, Possession and/or Use of Drugs or Alcohol, Disruptive Behavior and Habitual Profanity or Vulgarity.

Learn more about Student Rights and Responsibilities: https://student-conduct.santarosa.edu/
Non-compliance with Departmental Standards will result in the following course of action:

First offense:  Verbal warning, this can come from ANY instructor in the building.  

Second offense:  Student will be asked to leave class for the day and suffer an absence. 

Third offense:  Suspension

STUDENT RESOURCES
 
College Skills/Tutorial:  Free drop-in tutor services available to students.

https://college-skills.santarosa.edu/tutorial-centers-online-tutoring
 

Disability Resources:  Authorizes academic accommodations for eligible students.

https://drd.santarosa.edu/getting-started
 

District Police:  The Santa Rosa Junior College Police Department.

https://police.santarosa.edu/contact-us
 

Extended Opportunity Programs and Services (EOPS):  Program designed to make the college experience accessible and rewarding to those facing language, social and economic challenges. 

https://eops.santarosa.edu/
 

English as Second Language (ESL): Placement tests are scheduled in this department so that students are enrolled in classes they are academically ready for.

https://esl.santarosa.edu/
 

Financial Aid Office:  Discover the many ways to make your college education affordable.

https://financialaid.santarosa.edu/
 

Libraries:  Visit the library or do research online.

https://libraries.santarosa.edu/
 

Scholarship Office:  Find out how to apply for and receive one or more culinary scholarships.

https://scholarships.santarosa.edu/
 

Student Health Services:  Resource for students’ physical, mental and social health.

https://shs.santarosa.edu/
 

Veterans Affairs:  Financial aid, scholarships and other services for veterans.

https://veterans.santarosa.edu/
 

Writing Center:  Free writing tutorial services and computer/printer use.

https://english.santarosa.edu/writing-center
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