IMPAC 2005-2006 Final Report

Hospitality and Restaurant and Culinary Arts

Brian Knirk Lead Faculty

Overview:


This is the first year that Hospitality and Restaurant Management and Culinary Arts has been included in the IMPAC project.  Due in part to the fact that is was a new program, and in part to the fact that hospitality educators are notoriously difficult to pin down, faculty participation was limited and did create some challenges.  This discipline did not meet in Southern California, due to lack of attendance, and at the Northern California Meeting in January, there were only 4 participants, including the lead faculty member.


In defining the scope of Hospitality, Restaurant and Culinary Arts, we determined that community colleges and Cal State Universities with these programs had shared values, with some basic differences in core requirements, many of which may be viewed as upper division issues.  Community colleges tend to focus their teaching on the vocational aspect of the industry, and while management courses are taught, the emphasis is generally on the production of food, with tremendous focus being put into hands on lab classes.  While the University programs focus heavily on theory based management lecture courses, especially at the upper division level.  There are currently no University programs in the state of California that offer a Bachelors degree in Culinary Arts.  The University focus is always Hospitality or Restaurant Management. (Only the Culinary Institute of American in NY and Johnson and Wales currently offer a BS in Culinary Arts.) 

Having determined the foundation of the programs, and how they tend to be similar or different at the community college and University level, we moved forward to discuss potential cross over programs.  Specifically, the emerging programs in Culinology.  After meeting with the Nutrition faculty and discussing this new program at length, we determined that at this time, the exploration and discussion on Culinology belong with the Nutrition faculty.  The reasoning is based in the fact that we believe, and Nutrition agreed, that Culinology is much more science based than vocationally based.  Those receiving degrees in Culinology, or studying this branch of the field are preparing for careers in product development and manufacturing.  The foundation of which is science and large scale production based.  While this new branch of the field is exciting, we do not want to confuse it with the classic techniques that are taught in the culinary field, which are designed to teach students to succeed in hands on restaurant production.

The final challenge that faced the faculty was to determine of the UCs, CSUs and community colleges, how many, and who offered programs in Hospitality, Restaurant Management or Culinary Arts.  There are currently no University of California programs in Hospitality or Restaurant Management.  There are presently 4 Cal State University programs for Hospitality or Restaurant Management.  They are Cal Poly Pomona (the oldest and most well established), San Jose State, San Diego State and Long Beach State.  There are additional State schools with Food Based programs, some of them, including Fresno State offering degrees in Foods and Nutrition or Culinology.  However, these University programs are more accurately aligned with the Nutrition area.  Of the dozens of community colleges that offer degrees in Culinary Arts (most commonly) or Hospitality or Restaurant Management, there is no single best model.  Community colleges that offer these programs include: American River College, Butte College, Cabrillo college, Cerritos College, Chabot College, Chaffey College, Cosumnes River College, Cypress College, DeAnza College, Diablo Valley College, Fresno City College, Grossmont College, Lake Tahoe Community College, Laney College, Long Beach City College, Los Angeles Mission College, Los Angeles Pierce College, Los Angeles Trade Tech, Mission College, Modesto Junior College, Napa Valley College, Orange Coast College, San Francisco City College, San Joaquin Delta College, College of the Sequoias, and Shasta College.

 Despite the challenges created by working with a smaller sampling of faculty, the results from this years work are very promising. Although there is no universal curriculum for hospitality or culinary, either in the community colleges or the Cal State University system, we were able to determine that at it’s core there are at least 3 courses that are shared by all programs, either at the community college or university level.  These are: An Introduction to the Industry, Sanitation, and an Introductory Food lab class.  We then set as our charge to create revised CAN descriptors and proposed course objectives for these three courses.

The following are the results of these discussions and many more, primarily e-mail driven.  These have been sent not only to those who participated in the meeting, but to as many hospitality educators as I was able to contact.  The feedback, although sparse, has been very positive.

Hospitality, Restaurant Management and Culinary Arts

Revised CAN Descriptors and Proposed Course Objectives

Introduction to the Hospitality Industry

1. Description: An overview of the hospitality industry with an emphasis on career opportunities, customer service, and cultural and economic trends.  History, description and interrelationships of key industry segments, emphasizing the application of technology, ethics, leadership, teams, critical thinking and service standards for the restaurant, hotel and travel related businesses.

2. Prerequisites:

3. Minimum Units: 3 semester units

4. Learning Outcomes and Objectives:

1. Identify and discuss industry segments, and employment opportunities

2. Identify and discuss career goals

3. List academic and practical requirements to enter chosen field

4. Analyze important changes in the industry and interrelationships of key industry segments

5. Identify and discuss service standards for restaurants, hotels and travel related businesses

5. Course Topics:

1. History of the industry

2. Overview of key industry segments

3. Career opportunities

4. Customer service

5. Cultural and economic trends

6. Professional ethics

7. Speakers and field trips may be included

6. Recommended Textbooks

Walker, John R. Introduction to Hospitality.  Pearson Education.

Powers, Tom, Barrows, Clayton W.  Introduction to the Hospitality Industry. Wiley, John & Sons.

Dornenburg, Andrew, Page, Karen. Becoming A Chef. Wiley, John & Sons.

Hospitality, Restaurant Management and Culinary Arts

Revised CAN Descriptors and Proposed Course Objectives

Introductory  Food Theory Lecture with Lab

AKA: (Professional Cooking)

Or (Quantity Food Production)

A. Description: A comprehensive study of basic principles of food science and theory and techniques involved in food preparation. A study of the factors that influence foods and the changes which occur in foods during preparation. Emphasis is on basic cooking skills and theory application, tasting and evaluation.

B. Prerequisites:

C. Minimum Units: 3- 4 semester units (lab must be included)

D. Learning Outcomes and Objectives:

1. apply principles of food theory to choose and demonstrate optimal cooking procedures for all categories of foods to include, but not limited to: vegetables, fruits, fats and oils, milk product, eggs, cereals, legumes, baked products, starches, poultry, meat, seafood, soups, and beverages. 

2. recognize kitchen tools and implements by name and describe their intended use. 

3. use kitchen tools and equipment correctly. 

4. measure and scale ingredients correctly. 

5. distinguish between different methods of heat transfer and choose cooking materials and techniques accordingly. 

6. recognize standard quality characteristics in raw and cooked foods. 

7. analyze quality defects in cooked products and specify possible errors in technique or ingredient selection. 

8. describe sources of food contamination and practice good sanitary techniques in the laboratory. 

9. write recipes using standard acceptable recipe terminology.

E. Course Topics:

1. Sanitation

2. Basic nutrition

3. Measurement, product and equipment identification

4. Knife cuts

5. Cooking techniques: Sauté, Grill, Fry, Roast, Poach, Steam, Braise

6. Fruits and Vegetables

7. Salads, dressing and emulsions

8. Milk & Egg products

9. Cereals, grains and pasta

10. Stocks, soups and sauces

11. Meat

12. Poultry

13. Seafood

F. Recommended Textbooks

Labensky, Sarah R. Hause, Alan M. On Cooking a textbook of culinary fundamentals.  Prentice Hall

The Culinary Institute of America. The Professional Chef.  Wiley, John & Sons.

Gisslen, Wayne.  Professional Cooking. Wiley, John & Sons.

Hospitality, Restaurant Management and Culinary Arts

Revised CAN Descriptors and Proposed Course Objectives

Restaurant Sanitation

A. Description: Sanitation practices as they affect the individual and the operation.  Prevention and control of problems encountered through guest and employee experiences.  Topics include: how to prevent and control disease causing microorganisms, safe food handler practices, protecting food during its flow through the establishment, the HACCP system, integrated pest management, employee training, and regulations.  Students will use materials from the National Restaurant Association Education Foundation to complete the ServSafe certification program. (Or similar certification)

B. Prerequisites:

C. Minimum Units: 1 - 3 semester units

D. Learning Outcomes and Objectives:

1. Identify importance of the role of sanitation and safety to the industry. 

2. Cite and interpret laws relating to sanitation and safety. 

3. Explain the importance of layout and equipment in sanitation and safety. 

4. Describe microorganisms causing food-borne illness, chemical and parasitic poisoning, poisonous plants and animals, their control, growth and transmission. 

5. Practice the principles of personal hygiene as they relate to food service. 

6. Properly wash and handle dishes, pots and utensils. 

7. Explain the importance of insect and rodent control. 

8. Receive and store food and supplies according to safe established procedure. 

9. Identify the basic concepts of safety in accident and fire control. 

10. Write specifications for food service equipment. 

11. Demonstrate the operation and cleaning of food service equipment

E. Course Topics:

1. Importance of sanitation and safety in food service occupations

2. Basic principles of microorganisms

3. Causes of food borne illness

4. Safe food handler/ personal hygiene

5. The HACCP system

6. The flow of food – purchasing through production and service

7. Proper cooking temperatures

8. Equipment selection and cleaning

9. Storage

10. Insect and rodent control

11. Accident prevention

12. Working with State and local authorities

13. Speakers and field trips may be included

F. Recommended Textbooks

National Restaurant Association Education Foundation.  ServSafe Coursebook.  Wiley, John & Sons.

Conclusion:


This project has had a very positive impact on those I have been able to work with.  While the participation in this project does not support it, the Hospitality educators both at the community college level and cal state university level are in fact a rather tight knit, and cohesive group.  Those I have spoken with are very pleased with this project especially those at the University level who do see the value of the community college system and want to attract the transfer students.  We believe that in the initial phase of this project we have begun important discussion that will assist both the community colleges and the cal states in the articulation process, opening doors both for individual schools as well as the systems as a whole.


We  look forward to moving forward with our recommendations, and hope in the future to continue to get additional buy in from all of the parties involved.

