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quality food preparations and displays
review of basic cooking methods
hors d'ouvres
microwave cookery
use of wines, spices and herbs
shellfish cookery
souffles - hot and savory
cheese cookery
classical dishes
beef dishes
veal dishes
lamb dishes
poultry dishes
composite garnishes
international cuisines
pasta cookery
salads and dressings

Evaluation:

Midterm test
Final exam

40%
60%

PASS IS 55%

All tests must be written on dates specified. Only in those cases of
sickness or other major circumstances will rewrites be considered.


