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W
elcome to Baking 11/12! This course focuses on emphasizing skills and techniques of baking. This course will be valuable for anyone considering a career as a pastry chef or seeking employment in a bakery, restaurant, or catering service. This course provides a practical hands-on challenge and opportunity for creative expression that my not be present in academic courses. Presentation is important and you will be encouraged to use your creative and artistic skills to create baking masterpieces.
Course Objectives:
By the end of this course, you will be able to:

· Understand and practice food safety and sanitation rules

· Use a wide range of baking equipment

· Define and use basic baking terms, principles, and techniques

· Identify the major nutrients/ food groups represented in recipes

· Demonstrate various preparations of frostings, fillings, pies and cakes

· Demonstrate various ways to decorate and present pastry.

· Explore breads and desserts from a variety of cultures.
· Modify recipes to fit special dietary needs and today’s focus on healthy eating and snacks.

· Increase communication skill and work cooperatively with others

· Keep a neat and orderly notebook

Course Outline:

a) Introduction
· Kitchen safety and food safety

· Measurement techniques

· Function of ingredients

b) Quickbreads
· muffins
· scones/ biscuits
· coffeecakes

c) Pastry
· Phyllo, puff

· Pies

· Choux

d) Cookies
Gingerbread house!
· Bars
· shapes
e) Desserts
· Souffles
· Brulee
· Cheesecakes
f) Cakes 
· Cupcakes

· Rolled cake

Evaluation:

60 % 
Practical (lab work, work habits, participation, demo day Friday)

20% Final Project (1 week practical exam)

15% 
Theory (Recipe sheets, projects, assignments, tests Cookbook
5 % 
Work Habits (Respect for others, learning, & the classroom environment)
Equipment:

F

or every class: you will need to bring a pen or pencil and a 3 ring binder with paper, as well as a notebook for your cookbook. Marks will be given for work habits

For labs:  you will need to bring a pen/pencil and binder. Long hair MUST be tied back (Men and Women)
Supplies Fee:
P
resently there is no fee, however this course may incur additional costs.
Absences and Punctuality:

Y

ou are expected to attend every class and be in class with all of the necessary equipment before the bell rings.  If you are absent, a note signed by a parent or guardian is expected upon your return. 
Consequences for lates are: 
1 –
no baking 
Missed Work and Tests:

Y

ou must make arrangements with the teacher to make up all missed work or tests within one week of returning to class. Failure to do so will result in a grade of zero for the missed work or tests.  In order to make up any work or write any missed tests, you must have a signed note from a parent or guardian explaining the absence. If a signed note from a parent or guardian is not presented within one week, assignments received late will be worth 50% of the assigned value and work will not be accepted past one week of its due date.

Academic Dishonesty:

A

cademic dishonesty will not be tolerated.  If you engage in any acts defined by the school’s policy as cheating, disciplinary action in accordance with the school’s policy will be taken.

Student Conduct:

Y

ou are expected to work cooperatively with your peers.  If you behave in such a manner that the safety of yourself or others is compromised, disciplinary action in accordance with the school’s policy will be taken. 

[image: image2.wmf]Baking Cookbook or Website Design Assignment


***tape this to the inside of your book for reference
The following is an ON-GOING assignment. You will be creating a cookbook with the recipes you make in your cooking class. Your book must contain the following;

1. Name & Block

2. Table of Contents

3.  10 additional recipes you have researched and would like to include.

4. Completed recipes in a logical order Suggestions - have title pages between units. Ie/ alphabetical, by rating (1*,2*…), by category(quickbreads, bread, savory…) or by date made.
****leave 3 blank pages at the beginning, and 2 in between the units.***


You need to do this ONLY if you are handing in the book you write in.
You will be marked on the recipe book for completion marks (5 marks per recipe) at the end of each unit.

You will also be marked on creativity, neatness and completion at the end of the semester (100)
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