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SYLLABUS OF RECORD

L Catalog Description

FDNT 151 Foods Laboratory 0 class hours
Prerequisites: Grade of C or higher in FDNT 150, and 3 lab hours
CHEM 101 or CHEM 111 1 credit
(Oc-3l-1cr)
Application of the basic principles of food preparation.
I Course Objectives:
Students will:

e Gain knowledge of food composition.
o Identify as well as compare/contrast the nutnent content of various foods.
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Apply food safety and sanitation knowledge.

Plan, cost, and modify menus and/or recipes.

Determine appropriate preparation procedures for specific food groups.
Gain knowledge of terminology of food and food preparation.
Demonstrate food preparation skills.

III.  Basic Course Outline

Basic Food Chemistry (3 hours)

Recipe Conversions, Recipe Costing and Food Safety and Sanitation (3 hours)
Principles of Cooking, Food Preparation and Knife Skills (3 hours)

Fruit (3 hours)

m o o = »

Vegetables (3 hours)



Microwave Cooking (3 hours)
Final Meal Assessment (3 hours)

Final Exam (2 hours)



