Specialty Baking & Decorating

CAHS 24

Fall Semester 2007

City College of San Francisco

Instructor:
Chef Mark Hodgson

Office hours:  Thursday 1-2pm, and by appointment




Room 155, Statler Wing

Phone:

415-239-3437

E-mail:

mhodgson@ccsf.edu

Class hours:  
Tuesday 2:00-5:00pm

Classroom:
Smith Hall Bake Shop/SW158

Units: 

3.0

Prerequisites

To enroll in this course you should have successfully completed CAHS 10 or 10Q and be currently enrolled in the CAHS program.

Course description

This course provides specialized instruction in the area of fine pastry and baking. The course will follow the format of lecture/demonstration with class participation. 

Course objectives

To instruct the students in the finer points of traditional and modern pastry skills and techniques in order to prepare students for work in a hotel, pastry shop or fine dining restaurant.  This course further develops and refines basic skills learned in the CAHS 10 class as well as introducing many new subjects.  

Topics to be covered include:


-- pâte  à choux: éclairs, Paris-Brest, chouquettes, profiteroles, swans.


-- puff dough and its applications.


-- chocolate work:  the tempering process, décor, truffles, and molded chocolates.

-- candies: marshmallow, pâte de fruit, caramels, dragees, introduction to sugar work.


-- cookies, sables, tuiles.

-- mousses:  chocolate, fruit, Bavarians.  The use of gelatine.


-- dessert menu planning; plated dessert presentations; and buffet presentations.

-- “fancy” cakes (entremets)

-- wedding cakes: making and decorating with buttercream and rolling fondant.


-- artisan and decorative breads.

Required text

Baking and Pastry:  Mastering the Art and Craft, The Culinary Institute of America.  

John Wiley and Sons, Inc.  Hoboken, New Jersey. 2004.

The book is available for purchase in the campus bookstore or on-line at many websites.  

Notebooks

You must keep a notebook/binder for this class.  The notebook should contain any handouts, notes from readings, and your notes from the class. Additionally, I encourage you to add any photos of your work to accompany the notes.  Your notebook will be evaluated at the end of the semester.  It should be neat, clean and well organized.  

Midterm Date:  October 16, 2007

Evaluations

40% of the student’s grade will be determined based upon a daily evaluation.  The areas of evaluation are:

1.   Attendance and punctuality

2.   Active participation, attitude, teamwork, cooperation

3.   Cleanliness and clean-up, sanitation 

4. Work habits, professionalism, personal appearance (full uniform always required)

5. Quality of work, use of demonstrated techniques

The remaining 60% of the grades will be determined by:

1.  Quizzes/homework

20%

2.  Midterm


10%

3.  Final/practical

20%

4.  Notebooks


10%

Attendance

Your attendance is crucial to your getting the most out of this class.  There is no real way to make up hands-on instruction.  If you do miss a class, be sure to get any notes/recipes from a classmate.  It is your responsibility to learn the information you missed.  Additionally, your attendance has a direct influence on your grade in this course.

Attendance policies are as follows:  

3 tardies (5 minutes late or more)= 1 absence

3 absences = grade in course drops 1 level (an A becomes a B)

4 absences = the student will be dropped from the course
Dress Code

--All students must wear black work shoes (closed toe and oil-resistant, non-slip soles), black and white checkered chef pants, a white chef jacket with a white t-shirt underneath, a paper chef's toque, and a clean apron with a side towel.

--Students must be clean-shaven (beards must be neat).  Shoulder-length hair must be up under the toque.

-- Fingernails should be clean-cut, with no polish or artificial nails.

--No loose jewelry from the ears (no dangling or hoops) or bracelets on the arms.

--All shoes, clothing, and hat must be clean at the beginning of class.  

--If Dress Code is not followed, a warning will be issued.  If a student ignores the warning, the student will be dismissed from class and receive an absence for the day

Tools


Chef’s knife or cleaver


Paring knife


Long serrated knife


Long and short offset spatulas


Thermometer, preferably digital


Heatproof rubber spatula


Vegetable peeler


Zester

Metal bench scraper/putty scraper

Cell   Phones
Cell phones have no place in the classroom setting.  Please turn off your phones before arriving to class.  If you have an emergency, please let me know and I’ll excuse you to make a call outside of the classroom.

Reference books recommended (Books can be found in the Statler Library)

For general pastry information:

French Professional Series, Bilheux and Escoffier.  Look at vols. 1 and 2.

The Professional Pastry Chef:  Fundamentals of Baking and Pastry,  Friberg, Bo.  

The Advanced Professional Pastry Chef, Friberg, Bo. 2003.

Professional Baking, Gisslen, Wayne.  3rd edition, 2001.

For more scientific explanations of ingredients and processes look for:

On Food and Cooking:  the Science and Lore of the Kitchen, McGee, Harold, 2004.

The Curious Cook:  More Kitchen Science and Lore, McGee, Harold, 1990.

For problem solving related to doughs, cakes and cookies see:

Practical Baking, Sultan, William, 1990.

For plated desserts see:

Grand Finales:  The Art of The Plated Dessert, Boyle and Moriarty, 1996.

A Modernist View of Plated Desserts, Boyle and Moriarty, 1997.

Accommodations for Students with Disabilities

What are accommodations?
Accommodations are the means by which the college allows the student to compensate for limitations resulting from a disability.  Accommodations are not designed to give students an advantage but rather to allow them an equal opportunity in the classroom.  Although equality of opportunity will not guarantee equality of results, it will give students with disabilities the opportunity to live up to their potential for success.

Who qualifies?
Students may be eligible for accommodations if they meet course requirements and have a documented disability which interferes with learning.  Accommodations are always determined on a case-by-case basis.

How does a CCSF student apply for accommodations?
Students with disabilities are encouraged to be seen by a DSP & S Counselor who will assess the student's functional limitations and determine reasonable accommodations.  When appropriate, the classroom instructor will be notified of recommended accommodations and will be asked for signature approval.

If you feel you may qualify for an accommodation contact the Disabled Students Programs and Services in Rosenberg Library R-323, (415) 452-5481 to make an appointment. 

Additionally, any student that has any sort of medical condition that I should be aware of please share this information with me in office hours, via an e-mail, or by leaving a note in my mailbox.
