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Course Name Course Number

wheﬁ_ébiiicéiie;-fhe ingredients and preparationuof:

Salads and Salad Dressings

Hors d'Oeuvre - Varieties - Hot and Cold

The Savory - Its Position in the Menu and Recipes
Preparation of Various Sandwiches - Fillings and Bread
Nature of Various Cheeses

Beef - Its Uses and Cuts and Method of Preparation

Lamb and Mutton - Its Uses, Cuts and Method of Preparation
Veal - Its Uses, Cuts, and Method of Preparation

Pork, Ham and Bacon - Its Uses, Cuts and Method of Preparation
Game - Its Uses, Cuts, and Method of Preparation

Poultry - Its Uses, Cuts, and Method of Preparation
Desserts, Confectionary, and Ices
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EVALUATION: Three Tests

- FPirst Test - Second week of February -- 25%
- Second Test - Third week of March - 25%
- Third Test - Last week of April -——  50%

NO REWRITES




