Baking and Pastry arts
SYLLABUS

Course Description

This course will allow students to attain the knowledge and skills needed by bakers who work independently or in food industry settings.  Food industry-based baking and pastry items will be the focus. Students will prepare cookies, cakes, pastries, breads, and specialty desserts within a commercial kitchen environment. Classroom learning will focus on health and wellness and career exploration.  Credit is earned for both the classroom and after school or evening work related to culinary events.  Areas of specialization, related occupations, and postsecondary education within the hospitality and tourism career cluster will be identified and integrated into classroom learning.
UNIT TOPICS









                                                 
· Career exploration in Baking, Hospitality, tourism and recreation industries.

· Basic Principles: Formulas and Measurement, Mixing and gluten, baking process, staling and sanitation

· Ingredients

· Quick Breads

· Cake/Specialty Cakes

· Cookies Commercial

· Pastry Techniques Commercial

· Yeast Dough

· Chocolate

· Fruit Deserts

· Decorative Work 

ESSENTIAL KNOWLEDGE

· Have knowledge about employability skills, including academic and technical skills

· Career pathways in culinary areas

· Explain the roles and functions of individuals engaged in hospitality, tourism, and recreation careers

· Analyze opportunities for employment in hospitality, tourism, and recreation careers.

· Summarize education and training requirements and opportunities for career paths in hospitality, tourism and recreation careers

· Analyze the impact of hospitality occupations on local, state, national and global economies.

· Knowledge or experience for one of the sixteen career clusters

· Understand the skills needed to investigate career pathways in culinary, nutrition, and hospitality industries 

· Effects of existing and emerging technologies on people and the environment

· Impact of and influence of technology on society, culture, and the environment

· Resources, processes, concepts and tools of technology

· Legal and ethical behaviors when using information technology

· Have knowledge about 21st century foundation skills and workplace competencies

· Have positive attitudes toward work, including acceptance of the necessity of making a living and an appreciation of the social value and dignity of work

· Attitudes and habits that are valued in the workplace

· Competence in interpreting charts, tables and graphs

· Distinguishing proportions

· Understanding the concepts of time, volume and weight

· Understand the concept of time management to complete tasks

· Understand time management skills to achieve desired outcomes and safe laboratory techniques.

· Decision making, critical thinking, problem solving

· Understand time management skills to achieve desired outcomes

· Know Federal and state laws that apply to safety and security

· Understands the nutrient requirements across the life span

· Have knowledge about Careers in food science, dietetics and nutrition

· Understand how to produce a variety of food items from all menu categories

· Read and interpret recipes, including conversion methods and costing

· Mentally, manually, and by calculator, adds, subtracts, divides, multiplies whole and mixed numbers, fractions, decimals; calculates percentages and formulas

· Mentally, manually, and by calculator, adds, subtracts, divides, multiplies whole and mixed numbers, fractions, decimal: calculates percentages and formulas

· Estimates and rounds to determine estimated outcomes

· Scientific methods to solve problems and complete tasks.

· Competence in writing and editing documents, using correct grammar and punctuation

· Reading processes and strategies for directions or tasks that are relatively short, with limited categories of information, directions, concepts and vocabulary

· Understand the role of the consumer in the food marketplace

ESSENTIAL SKILLS

· 21st century foundation skills and workplace competencies

· Acquire the skills to investigate career pathways in culinary areas and make informed postsecondary career decisions

· Demonstrate mastery of software commands, tool bars, icons, and pull-down menus

· Develop mastery of proper keyboarding techniques

· Demonstrate positive work attitudes, productive use of time, and the ability to work independently and/or cooperatively

· Explore and acquire knowledge and/or experiences in the Connecticut Career Clusters

· Explore opportunities for employment and entrepreneurial endeavors

· Examine goals that support individuals and family members in carrying out community and civic responsibilities

· Collect, analyze, and organize information

· Identify and solve problems

· Manage or allocate time to complete various assignments

· Search various topics or ideas and summarize findings

· Acquire, analyze, and communicate information

· Interpret information from various modes for use in decision making

· Conduct thoughtful research

· Effectively and safely use the resources, concepts and tools of technology

· Determine the roles and functions of individuals engaged in food science, dietetics, and nutrition careers

· Explore opportunities for employment and entrepreneurial endeavors

· Determine factors that contribute to food borne illness

· Practice good personal hygiene/health procedures

· Utilize safe practices for temperature, date markings, cross contamination, hand washing, and personal hygiene as criteria for safe food preparation

· Maintain test kitchen/laboratory and related equipment and supplies

· Manage, use, care, storage and safe operations of equipment and supplies

· Verify standards for food quality

· Demonstrate procedures for receiving and storage of raw and prepared foods

· Classify current types of cleaning materials and sanitizers and their proper uses

· Asses principles to maximize nutrient retention in prepared foods

· Monitor recipe/formula proportions and modifications for food production

· Examine new products

· Implement procedures that provide cost effective products

· Establish par levels for the purchase of supplies based on an organization’s needs 

· Utilize food code points of time, temperature, date markings, cross contamination, hand washing, and personal hygiene as criteria for safe food preparation

· Manage amounts of foods to accommodate customer needs

·  Implement food preparation, production, and testing systems

· Utilize data in analysis in making development and marketing decisions

· Utilize a selective menu

· Analyzes and evaluates food additives nutrients and vitamins

· Monitor recipe proportions and modifications for food production

ASSESSMENTS

· Project-Based Learning Applications

· Rubrics

· Laboratory evaluation 

· Planning logs

· Laboratory demonstration of Skills

· Student/Peer Reflection

· Student/Teacher Feedback

· Portfolio

· Daily Applications

· Problem-Based Applications

· Observations

· Individual/Collaborative Applications

RESOURCES

· Professional Cooking, Fourth Edition. John Wiley and Sons, Inc. 1999.

· Professional Baking, Third Edition. John Wiley and Sons, Inc. 2001.

· Johnson and Wales Culinary Essentials. Glencoe/McGraw Hill, 2002

· The Wilton Method of Cake Decorating. Course I & II. Wilton Enterprises

· Various cookbooks, media, online and print resource

PACING GUIDE


Unit topic






Time Frame




           
Career paths and exploration in the field of baking



1 Week

Commercial Baking



1 week

Basic Principles: Formulas and Measurement, Mixing


2 weeks/ongoing

And Gluten, Baking Process, Staling and Sanitation



 

Ingredients



1 week/ongoing

Cakes and specialty cakes



2 weeks/ongoing

Quick Breads



1 week

Pastry Techniques



2 weeks/ongoing

Yeast Dough



2 weeks/ongoing

Chocolate



4 weeks

Fruit desserts



2 weeks

Decorative work



2 weeks





20 weeks

