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MISSION COLLEGE ARTICULATION AGREEMENT OVERVIEW AND BENEFITS 

This Articulation Agreement is between MISSION COLLEGE and Mission Valley ROP.  It affirms the commitment that each has with respect to program articulation. 

Mission College and Mission Valley ROP High School/District- ROP staff, representing their respective educational programs, have met, analyzed, and compared the content and exit competencies of their course of instruction. They have agreed that the Mission Valley ROP High School/District-ROP class Basic Foods articulates with Mission College FDRST 051 curriculum. 

The attached Articulation Agreement shall be placed into effect on this date. This agreement will remain in effect until June 2012. Starting in the Fall of 2011, appropriate instructional and administrative staff must communicate to review and update this agreement. 

Benefits to the Students: 

· Provides incentives for students to continue their education. 

· Allows students to receive college credit and/or advanced placement through effort and achievement at the secondary schools, reducing duplication of effort and time, thus lowering costs. 

· Provides students with assessment, placement, orientation and counseling services to ease the transition from secondary school to the college. 

· Enhances job opportunities by helping students quickly acquire specific marketable job skills. 

Benefits to Secondary Schools/Mission College: 

· Supports matriculation by preparing students for an identified Program of Study/Career Pathways. 

· Goal oriented, better prepared students increases retention. 

· Provides the opportunity for the college to focus on higher-end courses within the Program of Study/Career Pathways. 

Benefit to the Community and Industry: 

· Tech Prep program allows industry and community opportunities for direct input into the curriculum. 

· Tech Prep consortia improves communication with other educational entities and prospective employers. 

· Provides employees with relevant competencies for career applications. 

Benefits to Faculty: 

· Secondary school instructors gain first-hand information about community college programs and services. 

· Community college faculty gain information about secondary school programs and capabilities. 

· Helps faculty understand how their courses fit into the overall Program of Study/Career Pathway. 

· Connects faculty to their role as economic and workforce development leaders and stewards within their community, assisting them to counsel students in Programs of Study/Career Pathways. 
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ARTICULATION AGREEMENT COURSE OVERVIEW PAGE

MISSION COLLEGE Articulation Form
                                               School Year: 2011-12
	College 
	Mission College 
	High School 

District/ ROP 
	Mission Valley ROP 

	Course Name/# 
	051 BASIC FOOD 

      PREPARATION 
	Course Name/# 
	Basic Foods 

	Program 
	Hospitality Management 
	Program 
	Hospitality & Tourism 

	Units 
	5.0 credits: Total Lecture 

= 44.8 hours; Total Lab 

= 134.4 hours 
	Hours 
	150 Hours each 

	Textbooks/ 

Software/Etc. 
	On Cooking 4th edition, 

S. Labensky & A. Hause, 

Pearson/Prentice 
	Textbooks/ 

Software/Etc. 
	Introduction to Culinary 

Arts- Culinary Institute of 

America 
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	Mission College Course Description:
	HS/ROP District Course Description

	  Practice in the basic principles of food preparation. A Lecture/lab course dealing with the fundamentals of food preparation. Includes the preparation of small quantities of the basic food groups. 

Develop an interest and skills in the fundamentals of food preparation. 


	This competency-based course is geared toward accreditations set by the California Restaurant Association and American culinary Federation to prepare students for entry and mid-level positions in the restaurant baking and food services industry. Included in the course is Serve-Safe sanitation certifications, basic culinary, knife skills fundamentals of cooking which include basic cooking techniques, knife skills, meat classification by animal type, grilling, soups, appetizers and Hors d'oeuvres, Garde-Manager skills, pantry skills, soups, and plate presentation. Integrated throughout the course are career preparation standards which include basic academic skills, communication, interpersonal skills, problem ​solving, workplace safety, technology, and employment literacy.
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	Mission College Course Content
	High School District Course Content

	A. Introduction
	1. Work Place Basic Skills & Behaviors

	B. Nutrients in Food; food composition
	2. Introduction to the Profession 

	C. Sanitation and Safety
	3. Food & Kitchen Safety

	D. General Principles of food Preparation: measurement, thermometry, equipment selection, cooking terms and knife skill
	4. Food & Kitchen Safety

	E. Spices
	5. The Basics of Nutrition & Food Science 

	F. Fruit and Fruit Cookery
	6. Business Functions

	G. Vegetables and Vegetable Cookery 
	7. Menus & Recipes

	H. Egg Cookery and Food Foams
	8. Meat & poultry I.D.

	I. Sponge and shortened cake preparation
	9. Fish & Shellfish I.D.

	J. Frostings, fillings, cookies and fruit breads
	10. Fruit, Vegetable and Herb I.D.

	K. Meat, Fish and Poultry Cookery
	11.  Dairy & Egg Purchasing and I.D.

	L. Variety of meats, vegetable Proteins and casseroles
	12.  Dry Goods I.D.

	M. Stocks and Soup Preparation
	13.  Lab Work Min. 72 Hours

	N. Sandwiches, garnishes and appetizer preparation
	14.  Job Employment Skills

	O. Beverages
	15. 

	P. Menu Planning and Final Meal Presentation
	16. 

	Q. Writing Assignments:                                               

Each student functions as a student manager at least once during the semester. Their writing assignments include: grocery orders, unit evaluations, product evaluation, and summary of operation and student check out. Manager’s reports are due one week after the student is manger and must be presented in a professional manner.    
	17. 

	R. Outside Assignments: 

Out of class assignments include daily reading of lecture material to allow for proper food preparation techniques. Recipes are assigned and must be read prior to laboratory. All grocery orders, reports, and costing projects must be accomplished on the students’ out-of-class time. Normal out-of –class reading and small project time – 4 hours per week approximately.
	18. 

	S. Critical Thinking Assignments:

As previously mentioned, each laboratory is designed to demonstrate through normal product, an aspect of food chemistry that is being discussed during lecture. Some products prepared have designed flaws incorporated into the recipe. The student must analyze planned flaws and any mistakes made during production and discuss the cause and effect with the whole class during product presentation at the end of each laboratory.
	19. 
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School: 
_ 

ARTICULATION AGREEMENT COURSE COMPARISON PAGE 

Course: Basic Foods 

	ARTICULATION AGREEMENT COURSE COMPARISON PAGE


School:                                                                                                               Course: 
	Mission College Course Student Learning Outcomes
	H.S. District/ROP Course Student Learning Outcomes

	A. Demonstrate a high standard in personal grooming, professional conduct in class and laboratory setting and consistent development of responsibility and team-work within the laboratory setting.
	 1.

	B. Demonstrate basic food preparation skills including chopping, dicing, blanching, folding, etc.
	2.

	C. Explain the different solutions available to retard enzymatic browning in fruits and vegetables and choose the appropriate solution for a given product.
	3.

	D. Demonstrate proper handling of grease to control hydrolytic and oxidative rancidity.
	4.

	E. Describe the sol to gel formation in gelatin products
	5.

	F. Demonstrate how best to cook grains and pastas while retraining maximum nutritional content.
	6.

	G. Describe the differences between roux and liquid dispersion and their application in the preparation of specific sauces
	7.

	H. Recognize the role of major ingredients in the preparation of various baked products
	8.

	I. Assess a given baked products and determine potential problems in ingredient selection or usage, procedural error and/or baking difficulty
	9.

	J. Discuss the role of chemical leavening agents and determine the inter-changeability of these products within a recipe
	10.

	K. Explain the purpose behind using a double boiler which is covered when heating milk
	11.

	L. Discuss the different types of food foams taking into consideration ease of preparation, product stability and suitability of the foam under serving conditions
	12.

	M.  Evaluate the cost differential in commercial cake mixes versus homemade
	

	N.  Explain the chemistry involved in moist heat meat cookery
	

	O. Evaluate seafood for freshness, suitable method of preparation and appropriate presentation
	

	P. Demonstrate simple garnishes
	

	Q. Describe the differences between agitated and still frozen deserts
	

	R. Demonstrate the ability to constructively criticize performance levels and judge various types of foods while performing as student manager
	

	S. Apply the concepts of time management with increasing competency during the semester
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ARTICULATION AGREEMENT MEASUREMENT PAGE 

School: 



Course: 

	Measurement Method (industry certification or licensure) 
	Measurement Method (industry certification or licensure) 

	A. Lecture material knowledge will be evaluated   utilizing tests composed of objective questions, term definitions, essay questions, and scenarios requiring. critical thought process 
	l. Skills Competency Certificate 

	
	

	
	 

	
	

	
	


Credit for the course listed will be granted if the following criteria are met: 

· Stipulated grade of B or better 

· Credit-by-Examination administered by ( ) Secondary School ( ) Mission College  
    ( ) Demonstration/Portfolio 

· Certification of specific competencies 

( ) Other 

                        Statewide Career Pathways Template associated with this articulation agreement:
Introduction to Hospitality
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