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WASHTENAW COMMUNRITY COLLEGE
COURSE-SYLLABUS APPROVAL FORM (CSAF)

CUL 124

SECTION [II. COURSE SYLLABUS
A. COURSE DETAILS

1. Course Discipline & Neo.: CUL 124

2. Course Title: Baking Il

3. Course Description: This course builds on pﬁeipies and production techniques learned in Baking I. Students learmn more complex
production skills in the preparation of sweet and savory specialty breads, chiffon's mousse, and custard pies, egg foam based cakes,

pate choix products, doughnuts, Danish and puff pastry.

S

—

Docomens Coder ANCSARYI CUL 124 Baking Hl.dot

4. Credit Hours: _ 3 5. Class Capacity:__16 6. Course Optious:
If Variable credit, Give Range: [Ipistance learning
10 [T} Honors
If repeatable for credit, how many (] P/NP Grading
times? ’
7. Contact Hours per Semester in: 8  Prerequisite(s): %. Corequisite(s): (limitw 2)
Lecture: 30
Lab: 45 Cul 114 or consent
Clinical:
Experiential: :
Total Contact Hrs: __75
i6. s Course Purpose: b. Is this course a requirement for a ¢. Indicate schools to which you want
Program Specialty program? Curriculum Services to send syllabus:
Program Support [ Yes) & emu
Nonprogram Specialty 0] um
Transfer B Other Ferris State
L | Enrichment
(1 Basic Skills O Ne i
B. MAJOR INSTRUCTIONAL UNITS
1. Understanding Yeast Dough's
2. Yeast Dough Formulas and Techniques
3. Doughnuts, Fritters, pancakes, and Waffles
4. Assembling and Decorating Cakes
5. Custards, Puddings, Mousses, and Frozen Desserts
6.  Fruit Desserts and Dessert Presentation
7. Decorative Work and Display Pieces
8.
9.
10.
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CUL 124
WASHTENAW COMMUNITY COLLEGE
COURSE-SYLLABUS APPROVAL FORM (CSAF)
C. CORE ELEMENT INFORMATION

1. Core Flement Submission Information:

[7] This course has been previously approved for core elements. List currently approved core elements:
Please review this course for core elements marked in part 2 below.

[ This course does not meet any core clements. Explain

2. Proposed Core Element(s):

ai. To read and listen in & critical and perceptive way. to speak in {314. To be aware of the nature and variety of the humnan experience
an organized, clear, and effective manner. through the methods and applications of the humanities
B 2. Touseinformation sources and infmim gg;ha'ing Eii. To understand the basic principles of scientific inguiry.
techniques; o cie sources When prodicing wien [Ji6.  To have a knowiedge of basic buman biological principles,
) including those related to wellness.
0. S i, and express thoughts in writisg ISIR8 [J17.  To undersiand the basic principles of the natural sciences, and
) their relationship to the environment.
4. i thematics throw, lementary
O ;‘;ﬁ" Basic mathematics through the level of e BJ1S. To understand the besic principies and applications of
technology.
s ;2;?;,&“*“‘ and solve problems using mathematical [119.  Tounderstand the principle of integrating technological
0 ) elements into systems.
6.  Tointerpret elementary descriptive siatistics.
o inierpret & Ve siansics [J20. o understand the relationship of technology to individuals,
7.  Tocomprehend and use concepts and ideas. : society, and the environment.
718 Todevelop, express, test, and evaluate idess. {Tl21.  To understand the methods and applications of the social
sciences in exploring the dynamics of burss ior.
39. To analyze problems, develop solutions, and evaluate results e in exploring @ mm,
in a clear, logical, and consistent manner. [TI22.  Toundersiand those principles and values, including
) R inctividual rights and civic responsibilities, which roaintain and
[Jio.  To distinguish between fact and opinion: to recognize biases enhance democrac freedom in 2 plusalisic society;
and fallacies in reasoning. G y and ma il
23,  To baw ing knowled, i s
{7311, Touse computer systems to schieve grofessional, educational, ﬁfm‘ . ;fmgms social, ﬁ&?mmwf% and
Dzz. Teeppiy:&gmmdsﬁcmugmmmiegﬁ ; B
24. Tobeaware ofthe obal 2
and other rights of individaals or organizations. a obes gf cm‘ﬁe:m’petxymm g; eemﬁyhtm&i
?mi} geographical ’

GIS. To be aware of the artistic experience in personal sad cultural
enrichment, growth, and communication.
3. Courses That Partially Satisfy A Core Element In Combination With Other Courses:

G Ifthiscoarseispmofammin&ﬁmafm&ethauegethﬁwamdemm:xmrkt&:isbex. The courses must all be submitted
and reviewed together for core element approval.

Other course(s) required

Dean’s Comments:
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CuL 124
WASHTENAW COMMUNITY COLLEGE
COURSE-SYLLABUS APPROVAL FORM (CSAF)

D. INSTRUCTIONAL OBJECTIVES AND CORE ELEMENTS SUPPORTED

Unit Objectives Core Elements

Unit#1 Understanding Yeast Dough's

#1 Explain equipment, large and small, to be used for baking and how to safely use it.
#2  Additional baking terminology will be identified and defined. 1
#73  The student will learn how to cost out recipes, breaking down the cost to loaves and [::ﬁ

individual servings to improve his/her knowledge of production costs in food service facilities.

Unit #2

_#1 The student will learn special make up techniques used to produce specialty breads that

characterize the variety of colors, shapes, and textures unique to their region. T

#2  The student will learn how and when to use different washes on bread dough to produce the [ |
proper shine and crust appearance.
and# 3 The student will understand the different chemical reactions that occur during the baking

staling process. ‘

#4 The student will leam the procedure for production of Danish, croissant, and puff products, [ |

including using proper folds and make up techniques. 2

Unit #3  Doughnats, Fritters, Pancakes and Waffles

#1 The student will increase speed as they demonstrate proper scaling and measurementof [ |
class recipes, understanding the liquid measure and dry weight conversion.

#2 The student will learn the differences between American and French pancakes, and 1
American and Belgium Waffles.

#3  The student will learn to make yeast and cake type donuts and fritters using proper ]
temperatures, frying times and good quality oil.

Unit #4

#1 The student will identify additional ingredients used in baking fancy tea cookies and 1
cakes, including flours, fats, dairy, syrups, sugars, spices, vegetables, fruits, nuts and chocolates.

#72 The student will learn more complex mixing methods used in producing foam based
cakes, frostings, fancy cookies, and scones. .

#3 The student will learn the components of American and European cakes including 1
some terminology. .

=,
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WASHTENAW COMMUNITY COLLEGE
COURSE-SYLLABUS APPROVAL FORM (CSAF)
Unit#5  Custards, Puddings, Mousses, and Frozen Desserts

#1 The student will learn to make and use assorted fillings to finish Danish and foam
type cakes. .

#7  The student will learn the difference between mousses, chiffon's bavarian's and frozen
desserts including frozen souffle.

#3

Unit # 6 & 7 Dessert Presentation and Decorative Work

#1 The student will learn the basic rules of chocolate: tempering, blooming, and curls and
shavings as garnishes. .

#7  The student will be introduced to decorative edible media's for centerpieces that will be
used in Pastries II class, including pastillage, marzipan, nougat, and pulled sugar.

#3 The student will understand the different chemical reactions that occur during the baking

T
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WASHTENAW COMMUNITY COLLEGE
COURSE-SYLLABUS APPROVAL FORM (CSAF)

E. INSTRUCTIONAL METHODS AND EVALUATION

1. Instructional Methods:

CUL 124

B Projects _Costing

Bd Lecture/Discussion (] Field Trips

[ Clinical Instruction B Team Assignments

[C] Seif-Paced Learning [0 Telecourse

[J Internet Instruction [J Video Seminar

] Computer Simulations B Laboratory Assignments

B On-Site Work Experience  Board dinners and special [ Interactive TV
Culinary Arts events

] Other

2. Evaluation Criteria:

B Attendance K Quizzes

B4 Class Discussion Tests

] Papers [] Midterm

BJ Portfolio _Recipes, homework, costing B Final Exam

Home Work

[J Reports [] Presentations
[C] ClinicalVWork [] Performances
] Other

3. Attendance Requirements:

F. EQUIPMENT, FACILITIES, TEXTS, MATERIALS, AND SUPPLIES
% Special Equipmenﬁf?séﬁﬁs

Lab equipment [] Testing Center

7] LRCReserves Student Competitions

[0 Computers ] Off-Campus Sites

] CDROM [ Student Tutors

[] Field Trips [J Distance Leaming Classroom
[ Other

~
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CUL 124
WASHTENAW COMMUNITY COLLEGE
COURSE-SYLLARUS APPROVAL FORM (CSAF)
2, Texts:
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WASHTENAW COMMUNITY COLLEGE
COURSE-SYLLABUS APPROVAL FORM (CSAF)

CUL 124

Title:

Author: Copyright Yr:
Publisher: Est. Cost:
Title:

Author: Copyright Yr:
Publisher: Est. Cost:
Titie:r

Author: Copyright Yr:
Publisher: Est. Cost:
Title:

Author: Copyright Yr:.
Publisher: Est. Cost:
Title:

Author: Copyright Yr:
Publisher: Est. Cost:
Other Texts:

3. Supplies and/or Uniforms Student will have to Own or Acquire for Course:
(e.g. calculators, uniforms, tools, and software, efc., excluding pen, pencil, paper, or textbooks.)

Descriptions

Cost Estimates

4. Reference Materials Students Will Use:
(e.g. journals, books, manuals, maps, LRC reserves, etc.)

5. Audio/Visual and Computer Materials Students Will Use:
(e.g. films, video tapes,; slides, audio tapes, software, CDs, etc.)

Source

s
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Office of the Vice President
Instruction and Student Services
APPROVAL FORM
MAXIMUM CLASS CAPACITY EXCEPTION

Please indicate the type of maximum class capacity exception.
1. [] Situational Exception 2. [_] Phased Exception 3. [Long-Term Exception

Part A: COURSE INFORMATION

Dise/Num: (%44 1 A4 Course Title: _ /B AKX/ G 7/
Site and/or location: =C / 5 ’?f

Part B: RECOMMENDED MAXIMUM CLASS CAPACITY

1. Lecture maximum class capacity e 7/
2. Laboratory maximum class capacity __— /7,

3. Clinical maximum class capacity Vie Prasi
4. Practicum (e g., Co-op, Intern/Externship) maximum class capacity € President's Officg - 188
EFFECT}'VE TERM(S) SEP 02 1999

Part C: RATIONALE (Autach additional sheets as needed) Réé . d
eive

SFETY AP LI FED WORK Simrre s

Signatures ‘j 57 ) -
;?g?i( oL AALAL Date: g/{é?/f;?

Faf; liy member/Dep %&nt Chai V4 7
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-0y

C

Part D: APPROVAL

& Approved

Returned (Additiona] information is needed to support the recommendation)
Not Approved because:

Si /é
ignature: £ /
If £ = Date: / 5




