Course Name		:	Food Production I
Course Code		:	DCH1201				
Course Level		:	1			
Credit Units			:	5				
Contact hours		:	75
Course description
The course Identifies the quality points to consider when buying typical commodities; Describe the storage and preservation of the commodities; Classify the types of meat, poultry, fish, game, vegetables, fruit, etc, and state their characteristics; Suggest appropriate garnishes to accompany the commodities. Food production is core to catering and major component of hotel management. It enables the students offering catering and hotel management to acquire both the practical and theory and practical aspects of dealing with the provision of food to people away from their homes under various circumstances. The course details and builds the confidence to students doing repetitive work especially in the practical skill and teaches students specialising in theoretical, analytical and practical foundations of food production who can compete in the various areas of the hospitality industry.
Course objectives
This course will assist the student to;
· Develope a professional attitude and appearance, acquire skills and behave professionally, have knowledge of kitchen process, equipment and working relationships.
· Explain the basics of food production and preparation
· How to use suitable cookery methods in various circumstances as required.
· Identify the various types of kitchen equipment.

Learning outcomes
On completion of this course, the student should be able to;
· Plan and organize a kitchen
· Use the various catering equipment
· Prepare food using different cooking methods

Detailed Course Content
	NO
	TOPICS
	SUB TOPIC
	CONTACT HOURS
	NO. OF WEEKS

	1
	Introduction
	· General Overview
· Cookery definition 
· Classification of cookery methods
· Preparatory  tasks
· Mise-en place
· Work environment
	10
	2

	2
	Kitchen planning and organization
	· Kitchen design
· Planning and lay out of cooking area
· Operation services
· Kitchen brigade and their duties
Practical Session: Learners should visit hotels and restaurants and identify the kitchen plan, design and layout and also observe the operation services.
	10


5

	2


1


	3
	Catering equipment
	· Small equipment
· Large Equipment
· Factors considered when purchasing equipment
Practical Session: Learners should visit hotels and restaurants and identify the catering equipment and when it should be used.
	5


5
	1


1


	4
	Methods of Cooking
	Moist heat methods of cooking
· Boiling
· Poaching
· Stewing
· Braising
· Steaming
Dry Heat methods of cooking
· Roasting
· Grilling
· Frying
· Baking
Practical Session: Learners should visit food production organizations and observe the different methods of cooking. The learners should also have a practical cooking session and apply the different methods observed in the food production organizations
	15






5
	3






1


	5
	Culinary terms
	· Bake
· Slice
· Chop
· Deep fry
· Mash
· Grill
· Marinate
· seasoning
Practical Session: Learners should visit food production organizations look at the food glossary, sort through the different terms for food preparation and cooking, and identify its usage in different recipes on the site.
	15




5
	3




1


	
	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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