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== Universidad de Girona (UDG)

= PJ's College of Cosmetology-Bowling Green

= Columbia-Greene Community College

&= Green Mountain College

= University of Wisconsin-Green Bay

== Nehru Gram Bharati Vishwavidyalaya

I+l Cégep Frangois-Xavier Garneau

= Bowling Green State University-Firelands

= Bowling Green State University-Main Campus
B= Graham Hospital School of Nursing

&= Daymar College-Bowling Green

&= Ross Medical Education Center-Bowling Green
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AND ADMINISTRATION AND TECHNIQUES CREATIVITY FOR EVENTS FOR RESTAURANTS
9ECTS 12 ECTS §ECTS 65 ECTS 6,5 ECTS
225 hours 290 hours 205 hours 165 hours 165 hours
5 weeks 12 weeks 6 weeks 4 weeks 4 weeks

MASTER FINAL PROJECT (6 ECTS, 150 hours of study work)
PRACTICUM: INDUSTRY INTERNSHIP (12 ECTS, 300 hours of study work) * At the end of the Master

MASTER IN CULINARY ARTS AND KITCHEN MANAGEMENT (60 ECTS, 1500 hours of study work)



module 1: kitchen management and administration (s weeks)

skills

a) Apply human and material resource management techniques,
as well as cost control and cooking performance.

b) Good practices for negotiating and purchasing raw materials in
cooking.

c) Base the activity of the cooking professional in its relations with
biochemical science.

methodology

Theoretical classes taught in the classroom. Practical sommelier classes.

content
Introduction and Overview

Biochemistry of cooking - 45 hours
Composition, physical, chemical and biochemical processes,
toxicology and good food hygiene practices.

Wine knowledge applied - 45 hours
Study of the relationship between wine and cuisine. Pairings in

cooking.

d) Learn how to expand the use and application of wine products in
culinary preparations among participants.

e) Learn how to introduce good practices for the systematization of
kitchen management processes.

f) Carry out the systematization of the production processes of va-
rious dishes.

Kitchen administration

Process management - 45 hours
Study of systematic design of operating processes in cooking.

Purchasing management - 45 hours
Study of purchasing negotiation and procurement procedures.

Facility design.

Cost control - 45 hours
Kitchen management and performance analysis.




module 2: culinary products and techniques (12 weeks)

skills
a) Learn the specific features of categories and kitchen products.

b) Carry out good management practices in the processes of
reception, pre-processing and storage of products or raw
materials.

e) Learn how to apply different cooking techniques depending on the
characteristics and type of dish to be presented.

f) Learn how to apply different cooking techniques depending on
the type of traditional cuisine, modern, on the cutting edge and

) Master the techniques of cutting and portioning.
d) Prepare dishes with healthy products.

methodology

classroom learning
Teacher demonstration sessions (including lectures): 45%

Student cooking sessions: 35%

content

Knowledge of raw materials

Product categories
Salads, vegetables, pulses, fruits, pasta, rice, eggs, fish
and seafood, meat and poultry, game.

Fields of study
a) Physicochemical food transformations.
b) Organoleptic qualities of raw materials.

¢) Products adapted to specific nutritional needs.

d) Reception, pre-processing and storage processes.
e) Portioning and cutting processes.

f) Waste and use of products.

g) Denominations of Origin.

Masterclass by prestigious chefs and experts.

thematic.

g) Learn how to analyse the losses and yields of raw materials.

h) Learn to select flavours, cooking techniques, and serving and

wording of dishes.

autonomous learning
personal study: 20%

Culinary techniques

Traditional cuisine

Au gratin, roasting, steaming, grilling,
sautéing, frying and stir-frying, boiling, bain-
marie, preserves, smoking, braising and
stewing.

Modern cuisine
Microwawve, humid air, vacuum, pressure.

Cutting-edge cuisine
Extraction of flavours, infusions, essences,
distillation, natural dehydration.

Thematic cuisine

Catalan
Spanish
Mediterranean
European
World cuisine



module 3:innovation and creativity in cooking (6 weeks)

skills

a) Base professional cooking practice on the concept of creativity ¢) Learn how to apply the newest culinary techniques: vacuum
and the most significant experiences in innovation. cooking, molecular cooking, cooking with nitrogen, etc.

b) Learn how to relate your own personality and trends in cuisine. d) Make work in the kitchen a constant research project.

methodology

autonomous learning

classroom learning
personal study: 20%

Explanatory class sessions: 10%
Teacher demonstration sessions (including lectures): 35%
Practical cooking sessions for participants: 35%

content

Introduction to creativity Experiences of innovation and Innovation and creativity
future trends in cooking

Introduction to creativity Study of historical and current Innovative products:
in cooking. cases. Aromas, essences, thickeners, jellies and
spherifications, emulsions, foams.
Roundtables with visiting
professionals. Innovative techniques:
Vacuum cooking and storage
Molecular cuisine
Cooking with nitrogen

Masterclass by prestigious chefs and experts.




module 4: cooking for events (4 weeks)

skills

a) Be in command of document processes planning cuisine of any ¢) Apply systematization and standardization processes in the
category of events. development of the cuisine for different types of events.

b) Learn how to apply the protocols of systems for the procurement  d) Apply the techniques of cost control and performance of event
of goods for the preparation of events according to their type. services.

methodology

classroom learning autonomous learning

Explanatory class sessions: 10% personal study: 20%

Teacher demonstration sessions (including lectures): 35%
Practical cooking sessions for participants: 35%

content

. Study of the categories of events:
Big events, banquets, catering for events, buffets,
conferences and conventions.

. Organization for each type of event.

. Knowledge and practice of preparation of
different types of events.

. Event cost control system.

. Event service protocol.

Masterclass by prestigious chefs and experts.




module 5: pastry and baking for restaurants (4 weeks)

The module consists of teacher demonstration classes with rotary student participation

skills

a) Master baking, pastry-making and confectionery techniques. ¢) Learn how to design a range of gourmet desserts at the restaurant.

b) Learn how to organize the pastry item in the kitchen department. d) Learn how to prepare a range of gourmet pastries in the restaurant
with creativity and innovation.

methodology

autonomous learning

classroom learning
personal study: 20%

Explanatory class sessions: 10%
Teacher demonstration sessions (including lectures): 35%
Practical cooking sessions for participants: 35%

content

. Preparation of bread and pastry products.
. Preparations with sugar.

. Preparations with chocolate.

. Savoury pastries.

. Sweet pastries.

. lce-creams and sorbets.

. Desserts in the restaurant.

Masterclass by prestigious chefs and experts.
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