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Course Name Course Number

COURSE LENGTH: 30 Hours

The objective of this couse is to provide the student with a basic
knowledge of the Theory of Food.

TOPICS TO BE COVERED:

1) Metric Measurements

2) Basic Stocks - Beef, Chicken, Vegetable

3) Basic Soups - Clear, Purees, Thick and Chowders

4) Basic Sauces - Tomato, Espagnole, Bechamel, Veloute

5) Vegetable Preparations and Storage

6) Sandwich Preparations

7) Salads and Dressings

EVALUATIONS:

Test #1
Test #2
Test #3

30%
30%
40%

Tests must be written in the specified dates -- NO REWRITES

Passing Mark - 55%
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