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Department of Management Studies
CvSU Mission

Cavite State University  shall provide excellent, equitable and relevant educational opportunities in the arts, science and technology through quality instruction and relevant research and development activities.
It shall produce professional skilled and morally upright individuals for global competitiveness.

CvSU Vision

The premier university
In historic Cavite recognized 
For excellence in the 
Development of morally 
Upright and globally
competitive individuals.


	


Core Values
	Students are expected to live by and stand for the following University tenets:
TRUTH is demonstrated by the student’s objectivity and honesty during examinations, class activities and in the development of projects.
EXCELLENCE is exhibited by the student self-confidence, punctuality, diligence and commitment in the assigned tasks, class performance and other course requirements.
SERVICE is manifested by the students’ respect, rapport, fairness and cooperation in dealing with their peers and members of the community.
In addition, they should exhibit love and respect for nature and support for the cause 

	

Goals of the College
	CvSU Rosario aims to produce productive graduates, professionals, and experts marked by global excellence and moral uprightness through the following:
1. Offer various programs/ courses relevant to the needs of the clients for global competitiveness;
2. Upgrade the qualification and competencies of the teaching and non-teaching personnel for quality services;
3. Improve facilities relevant for effective and efficient education and training;
4. Engage in research and extension projects/ activities that will lead to instruction and community improvement; and 
5. Strengthen linkages with local and international agencies for instructions, research, development and production.


	
Objectives of the Department
	Produce excellent graduates who are globally competitive and morally upright managers and practitioners in the hospitality industry.
1. Train employable, knowledgeable and skillful managers to head the hospitality industry
2. Produce experts in food preparations, culinary arts, bartending, waitering, baking, housekeeping, international cuisine and front office preparation and management for global competitiveness.
3. Develop managers and staff who embody the core values in the work place such as punctuality, honesty, courtesy, cooperation and teamwork to ensure quality service and customer satisfaction in the Hospitality establishments.



	Program Educational Objectives and Relationship to University Mission

	Program Educational Objectives
	Mission

	
	

	
	

	
	

	COURSE SYLLABUS
1st Semester, AY 2015-2016


	Course Code
	HRML 3
	Course
Title
	Culinary Arts and Sciences
	Type
	Lecture/ Laboratory
	Credit
Units
	 5

	Course Description
	This course aims to provide the students with practical and theoretical knowledge about the basic culinary, basic food preparation. It also provides the opportunity to apply the theoretical knowledge into practices commonly found in an operational environment.

	Course Pre-requisites/(Co-requisites)
	HRML 1
	Course Schedule
	

	Student Outcomes and Relationship to Program Educational Objectives

	Program/Student Outcome
	Program Educational Objectives

	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Course Outcome and Relationship to Students Outcomes

	Program Outcomes Addressed by the Course
After completing this course the students must be able to:
	Program Outcome Code

	
	
	
	
	
	

	1. Carry out basic “ basic mise en place”
	
	
	
	
	

	2. Perform basic food preparation and methods of cooking
	
	
	
	
	

	3. Prepare and store soups, socks and sauces
	
	
	
	
	

	4. Cook basic entrée e.g. vegetable, fish, poultry and meat dishes
	
	
	
	
	

	5. Prepare and present salad and dessert
	
	
	
	
	

	6. Work with desirable habits and attitudes
	
	
	
	
	

	    *Level :          I-Introductory         E-Enabling          D-Demonstrative

	COURSE COVERAGE

	No. of Hours
	Intended Learning Outcomes (ILO)
	Topic
	Teaching and Learning Activities (TLA) 
	Resources
	Outcomes-based Assessment (OBA)

	



(3 hours)

	At the end of the topic the students will be able to:

       a. Carry out basic mise en place.
	1. Basic Mise en Place
	                                          
· Discussion  
	
· Books 
· Journals 
· White board and marker
· Books 
· DLP 
	          
· Examination 


	
(7 hours)

	 At the end of the topic the students will be able to:

         a. Discuss basic food preparation culinary terms, measurements and their equipment.

	2. Food preparation

	       
· Discussion

	                                           
· Books 
· Journals 
· White board and marker
· Books 
· DLP
	          
· Examination 


	(1.5 hours)
	
	Preliminary Examination 
	
	
	

	(7 hours)

	 At the end of the topic the students will be able to:

          a. Identify the different culinary utensils and equipment and give their use
	3. Culinary utensils, equipment and their uses
         
            

	                                          
· Discussion 
	
· Books 
· Journals 
· Whiteboard marker
· Books 
· DLP
	
· Laboratory Exercise

	(3 hours)
	At the end of the topic the students will be able to:

             a. Discuss the methods of cooking
	4. Methods of cooking
	· Lecturer 
· Discussion
	· Books 
· Journals 
· Whiteboard marker
· Books 
· DLP
	· Laboratory Exercise

	(1.5 hour)
	
	Midterm Examination 
	
	
	

	(7 hours)

	At the end of the topic the students will be able to:

a. Define appetizer 
b. Classify appetizers
c. Prepare and present appetizers.
	5. Appetizer
	· Lecturer 
· Discussion 

	
· Books 
· Journals 
· Whiteboard marker
· Books 
· DLP

	
· Laboratory Exercise 

	(7 hours)

	At the end of the topic the students will be able to:

a. Define soup and sauces
b. Discuss the elements of soup 
       - Body builder
       - Flavor builder
       -  Texture builder 
c. Prepare and present various type of soup and sauces.
	6. Soup and Sauces
	                                          
· Lecturer 
· Discussion 

	
· Books 
· Journals 
· Whiteboard marker

	
· Laboratory Exercise

	(7 hours)
	At the end of the topic the students will be able to:

a. Define salad 
b. Classify salad 
c. Prepare and present different kinds of salad
	7. Salad

	· Lecturer 
· Discussion 

	· Books 
· Journals 
· Whiteboard marker

	· Laboratory Exercise

	(7 hours)
	At the end of the topic the students will be able to:

a. Define vegetables
b. Identify the parts of plants use as vegetables or vegetables use as
c. Fruit/s.
d. Prepare and present vegetable dishes.
	8. Vegetables
	· Lecturer 
· Discussion 

	· Books 
· Journals 
· Whiteboard marker

	· Laboratory Exercise

	( 7 hours)
	At the end of the topic the students will be able to:

a. Define poultry
b. Classify poultry 
c. Identify the different cuts of poultry
d. Discuss the different methods of cooking poultry 
e. Prepare and present poultry dishes
	9. Poultry
	· Lecturer 
· Discussion 

	· Books 
· Journals 
· Whiteboard marker

	· Laboratory Exercise

	(7 hours)
	At the end of the topic the students will be able to:

a. Define fish 
b. Give the two sources of fish
c. Classify fish 
d. Discuss how to select fresh and stale fish
e Cook and present
f. Define shellfish
g. Classify shellfish 
h. Discuss how to select fresh and stale shellfish
i. Prepare and present shellfish dishes
	10. Fish and shellfish
	· Lecturer 
· Discussion 

	· Books 
· Journals 
· Whiteboard marker

	· Laboratory Exercise

	(7 hours)
	At the end of the topic the students will be able to:

a. Define meat
b. Discuss the structure of meat 
c. Identify different cuts of meat 
d. Discuss the different methods of cooking meat
e. Cook and present different meat dishes
	11. Meat and Meat cookery
	· Lecturer 
· Discussion 

	· Books 
· Journals 
· Whiteboard marker

	· Laboratory Exercise

	(14 hours)
	At the end of the topic the students will be able to:

a. Define a dessert
b. Classify dessert 
c. Give the characteristic of a quality dessert
d. Prepare, garnish and present quality dessert
	12. Dessert
	· Lecturer 
· Discussion 

	· Books 
· Journals 
· Whiteboard marker

	· Laboratory Exercise

	(1.5 hour)
	
	Final  Examination
	
	
	

	Total:
	

86.5 Hours 


	COURSE REQUIREMENT

	
Course Requirements
 
· Attendance      		10%
· Quiz &Recitation		20%
· Midterm/Finals		30%
· Projects & Performance          40%
100%


	GRADING SYSTEM

	
Grading Scale:
		Range				Grade
	96.88	-	100.00			1.00
	93.52	-	96.87			1.25
	90.16 -             93.51			1.50
	86.80 - 	90.15			1.75
	83.44 - 	86.79			2.00
	80.08 - 	83.43			2.25
	76.72 - 	80.07			2.50
	73.36 - 	76.71			2.75
	70.00- 		73.35			3.00
	61.00- 		69.99			4.00
	0 - 		60.00			5.00


	CLASS POLICY

	Class Policies
· Students will be given 10 minutes allowance to attend the class, and the class will be dismissed 10 minute before the time to give them allowance for the next class.
· Students are required to wear his/her ID always and be in complete uniform during prescribed days.
· Three consecutive unexcused absences will automatically drop the students from the subject.
· In case of absence due to illness, a medical certificate should be presented to the instructor.
· Special examination and make up sessions will only be given to students with valid justifiable reasons for absences.
· Cellular phones should strictly be in silent mode during class hours.
· All students shall maintain cleanliness and orderliness of the classroom.
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