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 Principles of Food Processing

Course Description

This course introduces the students to the fundamentals of food preparation and the relationship between the scientific principles and cooking procedures.

Program Learning Outcomes

Upon successful completion of this program the student will be able to:

l. demonstrate and manage agriculture production processes such as micro​propagation, nursery practices, transplanting, management, harvesting, and marketing the crop products.

2. work in either private or public sectors with the skills and knowledge in style, design, identification of local ornamental, turf management, nursery propagation practices, and maintenance.

3. identify and demonstrate the fundamentals of food preparations and the relationship between the scientific principle and cooking procedures.

4. identify and demonstrate the basic skills and principles of swine and poultry production including breed selection, feed, housing, management techniques and animal health.

5. communicate effectively in the workplace.

Student Learning Outcomes

On completion of this course the students will be able to:

Learning Outcome 1

Identify the kinds of jobs in food services, qualities of food services employees and advantages and disadvantages of food service work.

Assessment Criteria: 

Describe the outlook for employment in the food service industry.





Identify traits of a good food service worker. List the advantages of a 




food service job. Describe the disadvantages of food service job.

Assessment Method: 

Multiple choice questions Short answer questions Tests

Learning Outcome 2
Describe how eating habits can affect the job performance, how the body uses the food. Describe the functions of six types of nutrients. Use the food guide pyramid to make healthy food choices.

Assessment Criteria: 

Explain how eating habit can affect the job performance. Describe the 




functions of nutrients in the body. Explain metabolism and calories.





Distinguish between nutrient dense food and a food with low nutrient 




dense.





Explain the role of each of the six types of nutrients plays in good 




health.
Describe food guide pyramid.
Determine the purpose of 




dietary guidelines.

Assessment Method: Multiple choice questions Short answer questions Tests

Learning Outcome 3

Identify the kinds of menus and how they are used. Describe the influences on the type of menu offered. Identify the principles of menu planning. Write well planned meal menus.

Assessment Criteria: 

Explain the kinds of menus. Name the factors that affect menu 





planning. Describe the principles in menu planning. Describe the 




advantages and disadvantages of board, spoken and written menus.

Assessment Method: 

Multiple choice questions Short answer questions Tests

Learning Outcome 4

Explain the purposes of standardization. Identify the parts of a standardized recipe. Demonstrate correct measuring procedures.

Assessment Criteria: 

Define "standardized" as related to food service. List the parts of a 




standardized recipe.





Indicate two types of scales used to measure ingredients. Define 




the following cooking terms: bake, chop, dissolve, mince

Assessment Method: 

Multiple choice questions Short answer questions Tests.

Learning Outcome 5

Explain the importance of cost control in the food service industry. Complete purchase order forms, storing food, storage procedures, kinds of storage, cooking and serving food. Compute food costs.

Assessment Criteria: 

List the factors influencing cost control. List the items included in 




labor cost. Demonstrate how pre-costing and pricing of food is 




done. Explain three types of storages.

Assessment Method: 

Multiple choice questions Short answer questions Tests

Learning Outcome 6

Identify the causes of food-borne illness and ways to prevent them. Practice correct sanitation and safety procedures. Demonstrate first aid practices.

Assessment Criteria:

 Explain importance of sanitation in food service. Explain micro-




organisms. Define cross contamination. Describe the different 




ways by which the spread of harmful bacteria can be prevented.





Demonstrate how strains be avoided when lifting heavy objects.





Describe the three types of fires occur most often in a food service 




kitchen. Explain first aid.
Assessment Method: 

Multiple choice questions Short answer questions Tests

Learning Outcome 7

Identify tools and small equipment used in food service. Select, use, and care for tools and small equipment correctly.

Assessment Criteria: 

Identify the three parts of knife.





Describe why many tools are made of stainless steel. Identify the tool 




used to sharpen knife.





Name the three measuring tools used in food service.

Assessment Method: 

Short answer questions Tests

Learning Outcome 8

List and identify the stations used in the kitchen. Use work flow and work simplification techniques. Make time and production schedules.

Assessment Criteria: 

Describe a work station.





Identify the different kinds of stations in food service. Define these 




terms: pre-preparation, team work, and work simplification.

Assessment Method: Multiple choice questions Short answer questions Tests

Learning Outcome 9

Identify the parts of a salad. Identify and describe common salad greens. Prepare and serve a variety of salads. Set up production line for making salads.

Assessment Criteria: 

Explain the different kinds of salads. Describe the parts of a salad. 




Describe common salad greens. Explain how to prepare and serve 




different salads.

Assessment Method: 

Multiple choice questions Short answer questions





Practical exercises

Learning Outcome 10

Identify and describe the various kinds of sandwiches. Prepare and serve a variety of sandwiches.

Assessment Criteria: 

Name and describe the five types of cold sandwiches. List the types of 




bread used in sandwiches. Define a "spread". Name two common 




spreads. Explain the difference between dry and moist fillings.

Assessment Method: Multiple choice questions Short answer questions Practical exercises
Learning Outcome 11

Identify the factors that affect meat selection. Select and store meat correctly. Prepare meat using suitable cooking methods.

Assessment Criteria: 


Explain marbling. List four bone shapes found in meat 





and give an example of a cut for each.






Explain marinating.






Describe how to cook meat so it is tender and juicy. 





Name four dry heat methods of cooking.






Describe the different moist heat methods of cooking.

Assessment Method: 


Multiple choice questions Short answer questions 






Practical exercises

Learning Outcome 12

Identify the factors in quality grading of fresh poultry. Handle and stare poultry correctly. Identify and prepare various kinds of poultry

Assessment Criteria: 


Explain how poultry should be thawed.






Explain cooking methods used in cooking broilers. List 





the general steps for preparing poultry for roasting. List 





the main ingredients in stuffing.

Assessment Method: 


Multiple choice questions Short answer questions






Practical exercises

Learning Outcome 13

Identify and select fish and shellfish. Prepare seafood for cooking. Practice correct storing, handling and cooking procedures.

Assessment Criteria: 


Describe the difference between fish and shellfish. List the 





signs of freshness in fish.






Briefly describe four of the methods of preparing fish. 





Determine how fish be tested far doneness.






Describe when fish is over cooked.

Assessment Method: 


Multiple choice questions Short answer questions Practical 





exercises

Learning Outcome 14

Identify and select a variety of vegetables, store vegetables correctly. Correctly prepare fresh, frozen and dried vegetables using several methods.

Assessment Criteria: 


Explain the role of vegetable in a food service menu. 





Identify the pigments in green vegetables.






Describe methods of preparing fresh, frozen, and dried 





vegetables.






Name three rules to remember when storing fresh 






vegetables.






Describe the ways by which the nutritional content of 





vegetables can be preserved. Name five methods that can 





be used to cook vegetables.

Assessment Method: 


Multiple choice questions Short answer questions Practical 





exercises

Learning Outcome 15

Identify various cereals, rice and pasta products. Summarize the principles of starch cookery. Correctly prepare cereals, rice and pasta.

Assessment Criteria: 


Explain the nutrients present in grain products. Describe 





how lumps be prevented in cooking cereal. Identify the 





type of wheat used to make pasta.






Name four kinds of pasta.

Assessment Method: 


Multiple choice questions Short answer questions Practical 





exercises

Course Contents


l. Food service; the people industry, kinds of jobs available in food service. Advantages and 

disadvantages of food service work. 

2. Nutrition; nutrition and job performance, food and energy, functions of food, the nutrients 
and the dietary guidelines.


3. The menu; kinds of menu and principles of menu planning.


4. Standardization; purpose of standardization and parts of standardized recipe.


5. Cost control; importance of cost control in food service. Complete purchase order forms, 
storing food, storage procedures, kinds of storage and compute food costs.


6. Sanitation and safety; causes of food-borne illness and ways to prevent them. 

7. Tools and small equipments; tools and small equipments used in food service. 

8. Working in stations; work stations and kinds of stations; work flow and work simplification 
techniques. Time schedule and production schedule.


9. Salads and salad dressings; parts of salad and common salad greens, preparation of salads.


10. Sandwiches; different kinds of sandwiches, sandwich preparation.


11. Meats; factors that affect meat selection. Select and store meat correctly. Preparation of 
meat using suitable cooking methods.


12. Poultry; quality grading of fresh poultry, preparation of different kinds of poultry. 

13. Fish and shellfish; kinds of sea food, storing sea food, and preparing sea food.


14. Vegetables; selection of variety of vegetables, storage of vegetables, preparation of fresh, 
frozen, and dried vegetables using several methods.


15. Cereals, rice, and pasta; kinds of cereals, rice, and pasta products. Principles of starch 
cookery. Preparation of cereals, rice and pasta.

Method of Instruction

1. Lecture and discussion 
2. Demonstration

Text book


Ray, Mary Frey and Lewis, Evelyn Jones.  Exploring Professional Cooking, 4' Edition. Woodland Hills: CA., Glencoe, McGraw-Hill 1999

Reference Book

l.
Potter, Norman N. and Hotchkiss, Joseph H. 1996:
Food Service. 5th Edition. New Delhi, India: CBS Publishers and Distributors.

2. Doyen, Barbara. 2002: True Farmer's Wife Guide to Growing a Great Garden and Eating From It. Too!.. New York, New York. M.Evan and Company, Inc.

Evaluation

Assignments--------25%

Tests-----------------25% 
Midterm Exam-----25% 
Final Exam ------- 25%

Attendance

The COM-FSM vocational attendance policy will apply.

