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Course Learning Outcomes 

 
By the end of this course, a student should be able to: 
 

1. Properly perform all classical dry, moist and combination cooking methods. 
2. Properly prepare a variety vegetables, starches, legumes, and grains. 
3. Properly perform classic egg cookery preparations. 
4. Describe, identify, apply, and demonstrate basic food presentation concepts including 

individually plated as well as platter and buffet arrangement.  
5. Identify and explain basic stocks and broths. 
6. Identify, explain, and prepare basic stocks and broths. 
7. Identify, explain, and prepare the five classic leading sauces. 
8. Identify, explain and prepare professional soup cooking methods. 

 
 
Course Outline:  
 

I. Cooking methods 
• Pan-frying and deep-frying 
• Roasting and baking  
• Barbecuing 
• Grilling and broiling   

• Braising and stewing 
• Shallow poaching   
• Deep poaching and simmering   
• Boiling and steaming 

II. Vegetable and Starch Cookery
• Fresh, frozen and canned/preserved vegetables 
• Fresh and frozen and canned/preserved starches 

2. Garde Manger 
• Cold food displays 
• Advanced salads and salad dressings  

 
 


