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CULINARY ARTS-PROFESSIONAL BAKING/PASTRY SKILLS: CURRENT AND HIGH END DECORATION TECHNIQUES
Basic Course Information

	Course Title:
	Culinary Arts-Professional Baking/Pastry Skills

	CTE Industry Sector:
	Hospitality/Tourism/Recreation

	Career Pathway:
	


	Course Level:
	X
	Introductory
	X
	Concentration
	X
	Capstone


	Course Number:
	2603

	CBEDS Title:
	Food & Beverage Production & Preparation

	CBEDS Number:
	4421


	Course Hours:
	150

	Prerequisites:
	None

	Evaluation:
	Evaluation of individual achievement is based upon: 

1. Satisfactory completion of variety of pastry and cake selection and preparation projects as evaluated by the instructor.

2.
Satisfactory progress and participation in classroom activities as evaluated by the instructor.

	Conditions for Repetition:
	Students who have failed to satisfactorily complete the course objectives and/or competencies because of attendance or the inability to master the curriculum may, with instructor permission, repeat the course

	Articulation Information:
	Southwest College

Introduction to Baking Skills and Culinary Arts CA182

	Articulation Credit:
	Three elective credits may be earned by completing this course.

	High School elective Credit:
	This course is offered on an elective credit/no credit basis.

	Advisory Committee Meetings:
	


Course Description

	This course introduces students to the designing, baking, decorating and serving of attractive pastries and decorated cakes using current and high end decoration techniques specific to the industry.  The course also highlights all aspects of effective bakery management, and industry employment skills.  The student will be introduced to the latest trending techniques in cake design and decoration, desserts and dessert presentations, breads and bread presentations, pastries and pastry presentation. Students will also be introduced and taught the importance of workplace ethics and professionalism for the industry and the requirements each student needs to meet their future goals in employment in the industry.


Instructional Strategies

	Teacher lecture, demonstrations of pictures, books and video..............30%

Teacher supervision of individual and small group practice.................60%

            Evaluation.....................................................………............................10%



Instructional Materials

	Textbooks: About Professional Baking, 1st Edition
	Textbooks: 

	Student Workbook for Sokol;s About Professional Baking, 1st Edition
	


Career Plan:  How this Course fits into the Course Sequence 

	Sequence of Courses
	Course Level
	Primary Funding Source
	Perkins

Funded
	Total Duration

	Name of Course
	Intro.
	Concentration
	Capstone
	District/COE
	ROCP
	Yes or No
	(In hours)

	
	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	

	· Student can choose from the following groups:

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	


Occupations for Identified Pathway

	Pathway occupations organized by level of education and training required for workplace entry.

(Asterisked occupations require certification or licensure.)

	Postsecondary Training

(certification and/or AA degree)
	College University

(bachelor’s degree or higher)

	· Line Cook, Sous-Chef
· Banquet Manager
	· Restaurant General Manager

· Caterer


Course Goals

	1. Learn the background of professional baking and the responsibilities and requirements to be successful in this profession.

	2. Develop an advanced understanding of the latest trending techniques in the professional baking and pastry industry and the use of high end decoration techniques.

	3. Develop an understanding in the use of the latest trending techniques in professional baking and pastry and the successful application of these techniques to various desserts, cakes, and projects, or any other specific trending technique.

	4. Develop an understanding of the importance of sanitation, safety, and nutrition in the industry and for a small business.

	5. Learn the expectations of a career in the Hospitality/Tourism/Recreation industry as well as workplace experiences and the day-to-day aspects of running a small business and the requirements and procedures for the basic requirements of running a small business as a basic overview and understanding.


4th 9 WEEK BLOCK: “Current Trending Techniques/High End Decoration”

	Unit 1
	Current Trending Techniques
	Class Hrs.
	20
	Lab Hrs.
	30



Description

	Students gain an insight and are introduced to the common traits exhibited by people successfully working in this field, personal qualifications, interests, aptitudes, and knowledge of skills necessary to succeed this career pathway. Students examine the historical and economic background of this field as well as current opportunities available.  In addition students will examine the personal, professional, and educational requirements needed to meet their goals.  

	Unit 1 Competency: Upon Completion of this course, the student is able to:

	1.  Identify the personal qualifications, interests, aptitudes, knowledge and skills of successful professional bakers using current trending techniques in the industry.

	2.  Demonstrate an understanding of personal, professional, and educational requirements of this career field and the current trending techniques in the industry.

3. Demonstrate the ability to identify ingredients for use in current trending techniques in the industry.


	Unit 2
	High End Decoration Techniques
	Class Hrs.
	30
	Lab Hrs.
	40



Description

	Students will learn how to prepare a variety of cakes using current trending techniques in the industry and high end decoration techniques.  They will learn how to read the recipe and compile the ingredients for each recipe.  Students will then make the recipes, cakes and pastries using the latest trending techniques in the industry and high end decoration techniques. Students will learn current trending techniques and high end decoration technique design principals used to create a variety of pastries, cakes, breads, and other desserts. They will also be instructed on how they can use technology and the most current trending techniques to create high end cakes, desserts, breads and pastries.

	Unit 2 Competency: Upon Completion of this course, the student is able to:

	1. Demonstrate the ability to prepare and display a variety of cakes, desserts, breads, and pastries applying attractive designs and serving efficiency, current trending techniques and high end decoration techniques.

	2. Demonstrate the classification and identification of different types of cakes, students will describe specific decorations and techniques that each cake requires using the latest trending techniques specific to the industry.

3. Demonstrate the ability to organize ingredients, prepare, and decorate cakes using professional techniques in relation to the current trending techniques.

4. Demonstrate and explain how to organize and prepare a variety of syrups, creams, icings, marmalades, puddings, custards, sauces, mousses, icings and covertures using current trending techniques and high end decoration techniques.


	Unit 3
	Work-Based Learning Experiences
	Class Hrs.
	10
	Lab Hrs.
	20



Description

	Students will be taught the work based expectations of punctuality, professionalism, dress, demeanor, and telephone etiquette.  Students will engage in discussions with the instructor regarding workplace experiences and the day-to-day aspects of running a small business, and obtaining and securing employment in the industry.

	Unit 3 Competency: Upon Completion of this course, the student is able to:

	1. Demonstrate the ability to work successfully in the Hospitality/Tourism/Recreation industry.

	2. Demonstrate the ability to “go to work” with a proper attitude towards the work place expectations of punctuality, professionalism, dress, demeanor, and telephone etiquette, and customer service.

3. Discuss and demonstrate customer Service skills.

4. Discuss and demonstrate positive attitude, honesty, and integrity.

5. Discuss and demonstrate the ability to respond appropriately to constructive criticism, and work with team members as if employed in the industry.


	Totals
	Theory Hrs.
	60
	Lab Hrs.
	90
	Total Hrs.
	150


APPENDIX A:

MATRIX FOR ALL ASPECTS OF THE INDUSTRY

All Aspects of the Industry is a key element of the Carl D. Perkins Vocational and Applied Technology Education Act and the School-to Work Opportunities Act.  Both acts emphasize giving students a comprehensive perspective and range of skills across an industry.  The Perkins Act requires programs to “provide students with strong experience in and understanding of all aspects of the industry students are preparing to enter”.  The Act identifies eight aspects in particular, which are common to any business or industry. Programs receiving Perkins funds are required to include the teaching of these concepts to provide students with the skills necessary to be successful in their employment.
STRATEGIES

Below is a matrix showing the components of “All Aspects of the Industry for the name of Course.”  A list of strategies is provided for each component.
	ASPECTS
	SEQUENCE OF COURSES 

	
	Course 1:


	

	Planning
	
	

	Management
	
	. 

	Finance
	
	

	Technical &

Production Skills
	
	

	Underlying Principles

Of Technology
	
	

	Labor Issues
	
	

	Community Issues
	
	

	Health, Safety, &

Environmental Issues
	
	


Standards-Aligned Course Outline: 
	Instruction Unit / Subunits
	Concepts/Skills
	Benchmarks


	Model Curriculum Standards

Mentioned = M,  Reinforced = R  Taught = T

	
	
	
	
Academic

Content
	
	Career

Tech

CP = Pathway 

F = Foundation
	
	Other Standards

(e.g. Industry,

SLO, CSTP)
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	


Codes for Academic Content Standards:


English/language Arts Grades 9/10 includes: R = Reading,  W = Writing,  LC = Written and Oral English Language Conventions,  L/S = Listening and Speaking

Mathematics Gr. 7 (Pre-Algebra) includes:  NS = Number Sense, AF = Algebra/Functions,  MG = Measurement/Geometry, SD = Statistics/Data Analysis/Probability,  MR = Math Reasoning

A1 = Algebra I,  G = Geometry,  AII = Algebra II,  PS = Probability and Statistics, SS = Social Science,  P = Physics, C = Chemistry, B = Biology/Life Science, 

I/E = Investigation/Experimentation
86
Name of Course

