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Course Description
The course helps students to deepen their understanding of food commodities, understand the Chef’s ability to select commodities used in food preparation and production. It exposes students to the skills and expertise necessary for them to become good Chefs through hard work, boundless energy, total commitment, dedication and thorough underpinning knowledge (hands on). The course covers the following areas: Knowledge of different food commodities, classifications, quality purchasing points, cuts etc. Practically, students gain skills in selection of different items used for preparation and presentation of various dishes. Menu knowledge is emphasized here.
Course Objectives
The objectives of the course are to: 
· Equip students with skills in the selection of quality food commodities. 
· Enable students to classify the different classifications of food commodities.
· Enable students to use the purchasing cycle 

Learning Outcomes:
At the completion of this course, students should be able to:
· Explain the different classifications of food commodities.
· Describe the common purchasing methods.
· Knowledge of quality purchasing points.
· Identify various cuts and joints of beef, chicken and fish. 
· Prepare, cook and present food based on a’la cate, table d’hote or buffet arrangements.
Detailed Course Content
	NO
	TOPICS
	SUB TOPICS
	CONTACT HOURS
	NO. OF WEEKS

	1
	Knowledge of food commodities
	· Definition
· classifications
· Nutrition and healthy eating – balanced diet
· Nutrients – body building, energy giving, body-protection, water
· Effect of heat on different nutrients
	8
	

	2
	Food purchasing
	· Storage and control
· Methods of purchasing
· Concept of portion control
· Standard recipe and dish costing
· Store keeping and cost control
	8
	1

	3
	Eggs 
	· Classification
· Quality points
· Uses 
· Special dishes prepared from eggs

	8
	2

	
4

	Pasta and Rice
	· Classification
· Quality points
· Uses 
· Special dishes prepared from eggs 
	8
	1

	5
	Fish
	· Classification
· Quality points
· Uses 
· Special dishes prepared from Fish 
	8
	1

	6

	Meat
	· Classification
· Quality points
· Uses 
· Special dishes prepared from meat 
	8
	2

	7
	Poultry
	· Classification
· Quality points
· Uses 
· Special dishes prepared from poultry 
	8
	2

	8
	Vegetables and Fruits
	· Classification
· Quality points
· Uses 
· Special dishes prepared from vegetables
	8
	2

	9
	Practicals
	· Cuts of meat and poultry
· Assorted salads 
· Salad dressing
· Fruits
· Dessert preparations and presentations
	11
	4

	
	TOTAL
	
	75
	15



Mode of Delivery
· Straight Lectures
· Class Discussions and Assignments
· Practical Sessions

Mode of Assessment
Tests & Course works					20
Practical Sessions						10
End of Semester Examination				70
Total mark							100%
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MUBS MISSION
To enable the future of clients through creation and provision of knowledge.
MUBS VISION
The benchmark for Business and Management Education, Research and Training in the region.
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