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	Food Fundamentals and Quantity Cooking 
	
	HTM  165

	Course Title 
	
	Department and Number


Course Description: 

This is a semester length course designed to introduce students to all facets of the quantity preparation and service of foods and restaurant menu items. Basic production facility management and supervision skills will be taught from a systems perspective. Basic food service skills including hygiene, laboratory conduct, food borne diseases, safety, cooking techniques, food group preparation techniques, standardized recipe use, food service equipment use, basic portioning, handling, food group identification, production and service skills will be presented. 

	 Course Prepared by: 
	Howard Rice
	
	State
	Pohnpei


	
	
	Hours per Week
	
	No. of Week
	
	Total Hours 
	
	Semester Credits

	Lecture
	
	3
	x
	16
	x
	48
	=
	3

	Laboratory 
	
	
	x
	
	x
	
	=
	

	Workshop 
	
	
	x
	
	x
	
	=
	

	
	
	
	
	 
	Total  Semester 
	Credits
	
	


	Purpose of Course: 
	Degree Requirement
	X 

	
	Degree Elective 
	

	
	Certificate 
	

	
	Other 
	


	Prerequisite Course(s): 
	HTM 110 
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