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FOOD THEORY I
---- ----------

Course Number
OBJBCTIVBS:

To provide the student with a basic understanding of and, when applicable,
the ingredients and preparation of:

1) Basic stocks - "Fonds de Cuisine", White Stock, Brown Stock,
Fish Stock, Clarified Consommes, Various Glazes and Essences.

2) Basic Sauces and Derivatives - Espagnole, Veloute, Bechamel,
Tomato, Hollandaise, ~earnaise.

4\ Raai~ M~~hnds of Cooking - Brai~ing, Poacn1ng, ~au~ees, KU4~~~"~,
Broiling, Frying.

5) Vegetable Cookery - Varieties - Culinary Uses

6) Rice and Pasta

7) Egg Cookery

8) Fish - Preparation and Varieties

9) Cereals and all Flours

10) Bors d'Oeuvres - Varieties Hot- and Cold

11) Salads and Salad Dressings

12) The Menu - Balancing - Language and Special Occasions

TBSTS :.

3 tests each worth
1 final exam

20\
40\

All tests and exam out of 100

Attendance will be taken. There will be no re-vrites.


