COLLEGEWIDE COURSE OUTLINE OF RECORD

HOSP 105 INTRODUCTION TO BAKING

COURSE TITLE:  Introduction to Baking

COURSE NUMBER:  HOSP 105

PREREQUSITES:  HOSP 101, Sanitation and First Aid
COREQUISITES:  HOSP 101, Sanitation and First Aid

SCHOOL: Public and Social Services

PROGRAM:  Hospitality Administration

CREDIT HOURS:  3

CONTACT HOURS:  Lecture:  1    Lab:  4    

DATE OF LAST REVISION:  Summer, 2010

EFFECTIVE DATE OF THIS REVISION:  Fall, 2010
CATALOG DESCRIPTION:  This course presents fundamentals of baking science, terminology, ingredients, weights and measures, and proper use and care of equipment.  Students will produce yeast goods, pies, cakes, cookies, and quick breads.   

MAJOR COURSE LEARNING OBJECTIVES:  Upon successful completion of this course the student will be expected to:

1. Define baking terms.

2. Identify equipment and utensils used in baking and discuss proper use and care.

3. Demonstrate proper selection of equipment and utensils for specific application.

4. Identify ingredients used in baking.

5. Demonstrate proper scaling and measurement techniques.

6. Apply basic math skills to recipe conversions.

7. Describe properties and list function of various ingredients.

8. Prepare crusty, soft and specialty yeast products; observe reactions.

9. Prepare quick breads.

10. Produce a variety of types of pies and tarts.

11. Produce a variety of types of cookies.

12. Prepare laminated dough’s such as puff pastry, croissant, and Danish pastry dough’s.

13. Prepare creams, custards, puddings, and related sauces.

14. Discuss the application of mixes and other labor saving products.

15. Discuss nutritional concerns as they apply to baking; including recipe modifications.

16. Prepare fritters, cobblers and crisps.

17. Prepare a variety of fillings and toppings for pastries and baked goods.

COURSE CONTENT: Topical areas of study include - 

Functions of ingredients

Weights and measures

Conversion formulas


Quantity production of a variety of baked products

Baking terms

TEXTS/CURRICULUM MATERIALS:  (latest edition)

1. Log into Campus Connect: http://cc.ivytech.edu/cp/home/loginf
2. Click ‘Employee Services’ tab

3. In ‘Regional Resources’ Channel, Click ‘Procurement: Saving Ivy Green’

4. Click ‘Bookstore’ located on the left hand navigation column

5. Click ‘Final Adoption Listings’ on the left hand navigation column

6. Click ‘Final Adoption Textbook Listing’ by appropriate date on middle of the page

HOW TO ACCESS THE IVY TECH COMMUNITY COLLEGE VIRTUAL LIBRARY:  

The Ivy Tech Virtual Library is available to students’ on- and off-campus, offering full text journals and books and other resources essential for course assignments.  Go to http://www.ivytech.edu/student-services/library.html and choose the link for your campus.

MINIMUM FACULTY CREDIENTIALS:
Hospitality Administration Program Standard:  

A qualified faculty member in hospitality administration program meets all three of the following criteria:

1. Possesses an earned baccalaureate or higher degree, from a regionally accredited institution, and

2. Completed academic preparation and/or work experience appropriate to the program being taught, and 

3. Holds professional certification in the field.

OR

See the APPM Faculty Credential Policy for possible alternatives.

ACADEMIC HONESTY STATEMENT:  
The College is committed to academic integrity in all its practices.  The faculty value intellectual integrity and a high standard of academic conduct.  Activities that violate academic integrity undermine the quality and diminish the value of educational achievement.

Cheating on papers, tests or other academic works is a violation of College rules.  No student shall engage in behavior that, in the judgment of the instructor of the class, may be construed as cheating.  This may include, but is not limited to, plagiarism or other forms of academic dishonesty such as the acquisition without permission of tests or other academic materials and/or distribution of these materials and other academic work.  This includes students who aid and abet as well as those who attempt such behavior.

COPYRIGHT STATEMENT:

Students shall adhere to the laws governing the use of copyrighted materials. They must insure that their activities comply with fair use and in no way infringe on the copyright or other proprietary rights of others and that the materials used and developed at Ivy Tech Community College contain nothing unlawful, unethical, or libelous and do not constitute any violation of any right of privacy.

ADA STATEMENT:

Ivy Tech Community College seeks to provide reasonable accommodations for qualified individuals with documented disabilities.  If you need an accommodation because of a documented disability, please contact the Office of Disability Support Services.  

If you will require assistance during an emergency evacuation, notify your instructor immediately.  Look for evacuation procedures posted in your classroom.

SYLLABUS FOR HOSP 105 INTRODUCTION TO BAKING
The instructor will provide students with a course syllabus on the first scheduled class meeting.  The syllabus should communicate clear and concise information to help the student understand the scope of the course and expectation for successful completion.  The following information will appear on the syllabus and be identical to information on the Course Outline of Record (COR):

Required Syllabus Information from (COR)

· Course title

· Course prefix and number

· Prerequisite(s)

· Corequisite(s)

· Program

· Division

· Credit hours

· Contact hours

· Catalog description

· Major course learning objectives

· Course content

· Academic honesty statement

· ADA statement

Additional Required Syllabus Information

The syllabus must also contain the following additional information.  The instructor may determine the content of this information.

· Instructor 

· Course section number 

· Additional course learning objectives (if required)

· Required text, or other instructional materials

· Required consumable materials and equipment supplied by student

· Instructor phone number

· Instructor e-mail address

· Instructor office location and hours

· Method(s) of instructional delivery

· Method(s) of evaluation 

· Grading scale

· Make-up policy

· Attendance policy

· Activities schedule, including calendar of topics, assignment, test, etc.

· Last date to drop course without grade

· The name and location of the Disability Services Coordinator

· Right of revision statement
Optional Syllabus Information

Faculty are encouraged to provide additional information that will help the student understand in more detail how the class will be conducted.

· Extra credit work, if applicable

· Class/lab relationship

· References or reading that are optional but recommended

· Format for papers, projects, or other assignments

· Computer room/lab rules if applicable

· Withdrawal process and responsibility

· Other
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