J. Sargeant Reynolds Community College
Course Content Summary

Course Prefix and Number: CUL 86 Credits: 4

Course Title: Introduction to Food Service Assisting |l

Course Description:

Studies and applies critical functions and understanding of being in a food service position, as a
food preparation assisting associate. Part Il of Il. Prerequisite CUL 80. Lecture 3 hours.
Laboratory 3 hours. Total 6 hours per week. 4 credits

General Cours Tdarg s foundationdrom CUL &. An expanded breadttof
hAnds on sHls are utilied to develop great skl sets in food preparation,basic cookng
metbds,kife skls and techique;ittintroduction to baing and pastry techiques and
products and garde manger cold ikcben metbds and productsProper kchn etiquette and
professionalism,personal figiene,application of kchn mattstrong communication skls and
employment sIs,and taskcompletion is anployed. Instructor assessment and feedbaclon
performed task and qualiy of produced products is engage$sHll set repetition is used to
improve retained understanding and position abilitfesfessional job readiness is explored
and prepared for.

Course Prerequisites/Corequisites:
Prerequisite: CUL 80

Course Obijectives:
Upon completing the course, the student will be able to:

* Practice appropriate interpersonal skills, hygiene, safety, and sanitation.
 Demonstrates professionalism through being punctual, dependable, and proper uniform.

JSRCC Form No. 05-0002
Revised: March 2020



e Expanded communication in kitchens and usage of industry terminology

e Preparation of appetizers, vegetables, sides, soups, sauces, dressings, fruits, rice,
cereal, pasta, seafood and meat products, and garde manger.

e Baking and pastry techniques
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