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Textbook:

Culinary Essentials: Johnson and Wales University; Glencoe Publishing, 2001

Each student will receive a copy of the text and is expected to read the pages and be
responsible for the information to be tested at the end of each unit.

Supplement: Exploring Professional Cooking: Mary Frey Ray and Bela Dondi

Semester 1
Sept. 2 -4

Sept. 8 - 12
Sept. 14 - 18
Sept 21 - 25
Sept. 28 — Oct. 2
Oct. 5-16

Oct. 19-30

Nov. 2 ~25

Nov. 30 —Dec. 23

Jan. 4 -13

Jan 14 - 20
Semester 2

Jan. 21 - Feb. 5
Feb. 8 -24

Feb. 25 — March 5
March 8 - 19
March 22 - 31
April 1 - 7
April 6 - 16
April 26 — May 7
May 10 — June 3
June 4 -9

June 10 - 15

The Food Service Industry  (Ch. 1)

Safety and Sanitation (Ch 7 & 8)
(Ch.9)
Knives and Smallwares (Ch. 10)
Using Standardized Recipes (Ch. 13)

The Commercial Kitchen

Seasonings and Flavorings (Ch. 16)

Appetizers and Entertaining  (Ch. 18)
-Garnishes, tablesetting, etiquette
-Hot appetizers (Ch. 21-section 2)

Pies and Pastries  (Ch. 30 section 3 and 4)
-choux paste, puff pastry, standard pastry

Bakeshop and Yeast Dough Basics  (Ch.27 section 2)
-calzones, specialty breads, braids, and rolls

Breakfast Food Basics (Ch. 17)
Egg preparation, Omelets, Soufflés

Mid-Term Exams

Cake Decorating (contest details to follow)
Stocks and Sauces  (Ch. 20)
Soups  (Ch. 21)

Poultry (Ch. 23)

(Ch. 24)

Fish and Shellfish (Ch 22)

Meats

Candymaking — Elegant chocolate bonbons
Pasta and Grains (Ch. 25)
Fruits and Vegetables (Ch. 26)
Clean Up and Review

Final Exams
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15-37

155-199
203 -229
231-253
229-313
359377

409 - 413
426 - 433
479 - 482

684 — 693

. 614 - 651

387-400

451 - 467
469 - 478
509 525
527 - 549
484 — 506

551 -569
571 -590




