One of the major competencies that the entire Culinary Studies program focuses on has been taken from the course, CUL105-Principles and Skills of Professional Cooking.  
· 7. Convert, test, standardize, and use recipes. (VI, XIII) 

In order to test the strength of assessment and instruction for this competency, a menu project was developed to correspond with a Student Academic Achievement Committee EZ form.  In addition, this focus is linked to College Planning under the Learning College Model, with strategic directions developed by college administration.  Strategic Direction II states:

Direction II: 
Creating a Culture of Assessment (Learning College Objective: learning outcomes)
Estrella Mountain will commit to assessing and documenting learning outcomes across divisions that result in strategies to improve learning.

The rationale of the FEP focus was to determine the student comprehension of subject matter related to the competency through lab activities and preparation of a menu project.  Working in groups, they produced a menu that includes a soup, entree, starch, and vegetable. The menus are assigned to groups consisting of three students. They are required to convert several recipes to make five portions. Ingredient lists are composed by each group and submitted to the instructor to be ordered for production of the recipes in a practical test format. Daily production/lab activities teach students to use and apply cooking methods and recipes that are closely related to the test items. Students are encouraged to test the exam recipes outside of class meeting times. The recipes are then used to produce five plated portions of each of four recipes, and these are presented to three judges for tasting and grading. The learning outcome provides a complete execution of a menu for guests, using a combination of all competencies listed in the official course competency, and is directly related to the General Education Ability:  Prepare and deliver a presentation on a given topic.  See Appendix A.

 3. Summary of accomplishments and outcomes:

Daily activities in lab allowed students to practice and improve upon classical cooking techniques that would be used for the group menu project. These techniques are hands-on, strengthened by instructor demonstration, and reinforced through homework assignments and on-line review materials.  See Appendix B.

The Spring 2012 average score on the final practical exam was 88.6%, with scores ranging from 83%-94%. Following the exam, the instructor met with each group to provide constructive feedback of their performance. Strengths and weaknesses were discussed, focusing on areas that can be improved immediately as well as over time, when students move on to more advanced cooking courses that use similar competencies.  Student learning was evident through the successful production of a multi-course menu, assisted by the completion of converting, standardizing, and testing of products throughout the course that were related to test materials. 
4. Brief statement of plans to integrate or apply this learning into my work as a faculty member:

The same format for the practical exam will be followed next semester. I felt that it was well rounded, but will continue to revisit and make minor improvements to the format based upon the strengths and weaknesses that I see the students experience throughout the course.  In addition, the rubric for the exam will be refined for Fall 2012.

Assessment of the project was strengthened by two guest judges with professional food service backgrounds, who provided relevant feedback to students after tasting the final products.   

Appendix A

CUL105  Principles and Skills of Professional Cooking

Group Project / Spring ‘12

Step 1

Over the next week, form a team of 3 individuals with your classmates.

Inform the instructor of your team and its members by Thursday, 2/9.   If a team is not selected by this date, the instructor will make the selections.

Step 2

Students will pick an assigned menu from random in class on Tuesday, 2/14.
Over the next two weeks, students must complete the following for credit:

1.  Create a list of ingredients needed for the menu.  Break the ingredients down to the categories of protein, vegetables, dry goods, dairy, and miscellaneous.  A formal, typed list using the template on Blackboard with the amounts needed, must be presented to the instructor on Thursday, 2/23, so that food can be ordered in time for the production day.

2. Using the cost computation forms posted on Blackboard, students will price the menu to determine the raw cost of one portion.  Cost computation must be typed, and are also due on Thursday, 2/23.

3. All materials for this project must be turned in on hard copies.  E-mailed assignments will not be accepted.

Step 3
During the final weeks leading up to the production day of the menu, students must make an appointment with the instructor to go over questions, techniques, etc.  Appointments can be scheduled before the start of class or after in Regions Restaurant on the Tuesday/Thursday meeting days.  Credit is given for meeting with the instructor, and recipes must be submitted at that time, in a converted format (1 qt, 5 portions).  During this time, student teams must decide which team member will be doing specific tasks.

Step 4

Students will draw times for the production and presentation of their menu during the lab that precedes the production day.

Group Project

CUL105

Rules and Regulations

1.  Teams will have 2 ½ hours to prepare their menus and prepare knife cuts.

2. At the two hour mark, students will begin to organize for plate up and service.

3. At 2hrs, 15 minutes, the service window will begin.  Students will have the next 15 minutes to plate the product and present to the instructor for grading.  Permission will not be granted to serve early.  Five portions must be served.

4. Teammates are free to assist one another in order to provide a strong product for grading.

5. Food must be on the grading table no later than the 2 1/2 hour time limit.  A five minute late window will be allowed, but at the cost of losing 5% of the team grade.

Menus will be graded using the following examples:

· Soup-flavorful, hot, consistency, clean service, seasoned

· Entrée-food was hot, protein cooked well, not overdone/underdone, sauce flavorful, plates were hot

· Vegetable-cooked to al dente, seasoned well, good texture, color

· Starch-cooked properly, proper portion size, hot

· Plating was clean, proper placement, food was hot

· Little waste, would I order this in a restaurant again?, professional, on time

· Team worked well together, in good cohesion, good communication

· Stations were clean, using good cooking techniques (knife skills, control of heat, mise en place, keeping food warm, timing), proper use of equipment

· Amount of foods produced was relevant to test requirements (for example, 1 qt of soup was made versus 1 gallon)

· Knife cuts were precise and consistent

Grading Rubric/ Practical Exam/ CUL105

Team Number:

Menu:

	
	
	Notes

	Ingredients List

 5 points
	
	

	Cost Computations

 5 points
	
	

	Met with Instructor/Recipes 5 points
	
	

	
	
	

	
	
	

	Kitchen Score:                       10 points
	
	

	Work Station Cleanliness (2.5)
	
	

	Uniforms, Professionalism (1)
	
	

	Cooking Techniques (5) 
	
	

	Organized Plate Up (1.5)
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	Flavor:


10 points
	
	

	Soup (3)
	
	

	Entrée (3)
	
	

	Vegetable (2)
	
	

	Starch (2)
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	Technique, cooking skills:
10 points
	
	

	Eye Appeal: proper placement of food, proper portion size, consistency in plates (3)
	
	

	Food Temperature, hot plates (5)
	
	

	Proper Explanation of Foods by Student (2)


	
	

	
	
	

	
	
	

	Team Evaluation

5 points
	
	


Appendix B

	Date
	Production Schedule
	Topics
	Assignments



	Day 1

1/17

Tuesday
	· Prep Chicken and Brown Veal Stocks-p. 263 and 263 

· Knife Cuts-Large Dice, Medium Dice, Small Dice, Slicing-622-623

· Clarified Butter
	Stocks

Mise en place

Knives and proper care

Engraving knives

Mirepoix

Sachet

Remouillage

Skimming

Straining

Cooling product

Herbs and garden

Deglazing and fond
	Chapters 1, 4, 5, 11



	Day 2

1/19

Thursday
	· Set stocks, strain, cool

· Tomato sauce-p.295

· Chicken Veloute Sauce-294

· Knife cuts:  Batonnet, brunoise, tourne, julienne, mince


	Mother Sauces

Derivatives

Bain Marie

Kitchen Safety

Sanitation

Measurements-1 cup, 1 pint, 1 qt, 1 gal, TBSP, TSP

The difference between weight and volume measurements

Dial scales

Beurre Mixer (emulsion blender)
	Read Chapters 12, 13

	Day 3

1/24

Tuesday


	· Bechemel Sauce (Demo)-p.295

· Espagnole (Brown) Sauce-p. 294

· Hollandaise Sauce-p.298

· Prep Roasted Vegetable Stock-p. 265 (24 oz per student)

· Prep Chicken and Veal Stock

· Practice Knife Cuts

· Cook Fish Fumet-p.264

	Blond, Brown Roux

Starch Thickeners (Slurry)

Emulsification

Sweating

Browning

Double boiler


	Lab Report 1 due 

Read Chapter 21


	Day 4

1/26

Thursday
	· Sauce Derivatives

· Bearnaise p. p.297

· Mornay p.295

· Bordelaise-handout

· Beurre Blanc-p.299
· Prepare Fish Veloute for Bisque (24 oz per student)-p.294

· Set Stocks, Strain, Cool
	
	Read Chapter 14

	Day 5

1/31

Tuesday


	· Chicken Consomme-p.333

· Cream of Tomato Soup-p.339 (14oz ea tomato sauce per student)

· Demi-Glace-p.293
	Clarification of stock

Soup Categories

Soup bases


	Lab Report 2 due

Read Chapter 27

	Day 6

2/2

Thursday
	· Onion Soup-p.335

· Shrimp Bisque-p.347

· Practice Knife Cuts

· Review for Exam


	Caramelizing onions

Herb Identification

Flambe


	Begin to form groups for final project

	Day 7

2/7

Tuesday
	· Exam 1-Written and Practical

· Break down chickens for Wednesday, prep oven roasted tomatoes
	
	Read Chapter 16

	Day 8

2/9

Thursday
	· Chicken Fricassee-p.612

· Rosemary Roasted Potato 

· Sautéed zucchini with oven roasted tomatoes

· Sharpen your knives

· BUFFET LUNCH, Menu subject to change.
	Braising and theory

Connective tissue, less desirable cuts

Pan sauce

Saute techniques
	Read Chapter 20 

	Day 9

2/14

Tuesday
	Campus Dining Begins

· Roasted Chicken with Pan Gravy-p.482

· Whipped Potatoes-p.735

· Sautéed Asparagus with Garlic

	Trussing

Pan Sauce

Blanching

Using the mixer for whipped potatoes
	Lab Report 3 due

Read Chapter 17, 22, 23

Student Groups are formed

Menus are picked

	Day 10

2/16

Thursday
	· Grilled Salmon with Tarragon Butter-p.300

· Rice Pilaf-See handout

· Vegetable Julienne-p.706
	Preparation of a hot grill

Compound butters

Pilaf method

Sautéing different vegetables
	Read Chapter 24, 807



	Day 11

2/21

Tuesday
	· Pork Cutlet with Sauce Robert-p.508

· Croquette Potato-p.748

· Steamed Broccoli-p.681

· Make Marinade for beef


	Standard Breading Procedure(Frying)

Using the steamer

Sauce Derivatives
	Lab Report 4 due

Read Chapter 18

	Day 12

2/23

Thursday
	· London Broil with Mushroom Sauce-p.440

· Duchesse Potato-p.735

· Green beans with walnuts-p.685

· Prep cornbread stuffing

· Poach Pears for Friday
	Meat temps-r, mr, m, mw, well

Piping starches

Toasting walnuts

Stuffing preparation
	Ingredient list and cost computations due

Read Chapter 17

	Day 13

2/28

Tuesday
	· Roasted Pork Loin with Cornbread Stuffing and Cider Sauce-p.448

· Butternut Squash Puree-p.691

· Potato Pancakes-p.743

· Review for exams


	Trussing roasts

Purees and consistency

Shallow pan fry
	Read Chapter 15

	Day 14

3/1

Thursday
	Group project day
	
	Lab Report 5 due



	Day 15

3/6

Tuesday
	Final Exam-Written

Clean Kitchen


	
	


