HIBBING COMMUNITY COLLEGE
COURSE OUTLINE
COURSE TITLE:  Buffet Catering:  CAMT 2480
CREDITS:  2  (1 Lec /1 Lab)
PREREQUISITES:  None

CATALOG DESCRIPTION:

Buffet Catering is designed to introduce the student to the principles and practices of preparing food for buffet service. Students will prepare cold decorative work; assist in planning buffets for events.
OUTLINE OF MAJOR CONTENT AREAS:
I.
Pates

II.
Savory mousses

III.
Chaud-Froid

IV.
Aspic

V.
Vegetable carving

VI.
Buffet design

VII.
Cold presentation

VIII.
Introduction to ice carving
COURSE GOALS/OBJECTIVES/OUTCOMES:
Students will
1. prepare savory Napoleons.
2. demonstrate feathering on a Napoleon.
3. make a pate encrouté.
4. make a chicken galantine.
5. make Chaud-Froid.
6. decorate a galantine.
7. use Aspic as a glaze.
8. make basic cold canapés.
9. prepare salt dough.
10. make a centerpiece from salt dough.
11. prepare a filling for vol-au-vont.
12. prepare a vegetable pate.
13. prepare a cooked meat pate.
14. prepare a cooked seafood pate.
15. carve basic vegetables.
16. create a center piece using carved vegetables.
17. create fruit trays.
18. create dips for fruit trays.
19. create relish trays.
20. create dips for relish trays.
21. distinguish buffet types.
22. outline the information needed to setup a buffet.
23. explain buffet flow.
24. explain tray layout.
25. decorate bowls.
26. explain the basics of ice-carving.
HCC COMPETENCIES MET:

Working Productively and Cooperatively

Communicating Clearly and Effectively

Thinking Creatively and Critically

Social / Civic Responsibility
STUDENT CONTRIBUTIONS:

The student is expected to:

1. be on time for class.
2. bring to class, their notes, text, note pad, pen/pencil.
3. be correctly dressed for the culinary lab.
4. participate in class activities.
5. participate in lab activities.
6. hand in assignments when due.
7. spend the necessary time required to pass all quizzes and the final exam.

STUDENT ASSESSMENT SHALL TAKE PLACE USING INSTRUMENTS SELECTED/DEVELOPED BY THE COURSE INSTRUCTOR.
SPECIAL INFORMATION: (SPECIAL FEES, DIRECTIONS ON HAZADOUS MATERIALS, ETC.):
1. Chefs whites       
2. Chefs knives 

3. Eyebrow tweezers

4. Small palate knife
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