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I. COURSE DESCRIYfION:

The following course will cover all aspects of the operation of a commercial kitchen. The
mechanics of menu planning, business marketing, diningroom service, basic purchasing, and
kitchen calculations will be covered

II. TOPICS TO BE COVERED:

1. HOSPITALITYrrOURISM PERSPECfIVESAND ORGANIZATION

2. ORIENTATIONTRAININGAND CAREERPLANNING

3. MENUENGINEERINGAND BASICMARKETING

4. TABLESERVICE

5. ELEMENTARYKITCHENCALCUlATIONS

6. BASICPURCHASING

III. LEARNING OUTCOMES AND POTENTIAL ELEMENTS OF THE
PERFORMANCE:

A. LearningOutcomes:

Each student will produce an ala carte menu for a restaurant of their choice together
with costed recipes. Marks will be given for practicality, originality, accuracy and
neatness. The project must be handed to the instructor by December 11, 1996 in order
to be evaluated.


