HIBBING COMMUNITY COLLEGE

COURSE OUTLINE
COURSE TITLE & NUMBER:    CAMT1606:   Culinary Math

CREDITS:  1    (Lecture Hours 1/ Lab Hours 0 per Semester)
PREREQUISITES:    None

CATALOG DESCRIPTION: 

Culinary Math is designed to aid the Culinary Arts student with the basic math skills that are used in the day to day operations in the food service industry. 

OUTLINE OF MAJOR CONTENT AREAS:

I: Review of basic math fundamentals

A. Numerals and symbols of operations.

B. Addition, subtraction, multiplication, and division

C. Decimals, fractions, ratios, and percents

II: Math essentials in food preparation

A. weights and measures

B. portion control

C. converting and yielding recipes

D. production and baking formulas

E. metric system

COURSE GOALS/OBJECTIVES/OUTCOMES:
The student will

1. perform basic math functions

2. convert fractions

3. convert decimals

4. use percents to find a number

5. identify dry vs. liquid measurements

6. identify functions of portion control

7. Identify recipe costing

8. determine recipe yields

9. identify production and baking formulas

     10. identify metric conversions

HCC COMPETENCIES MET:
Working Productively and Cooperatively, Communicating Clearly and Effectively,

Thinking Creatively and Critically

STUDENT CONTRIBUTIONS:

The student is expected to

The student will spend 2 hours a week on homework assignments, and will use the skills learned in the class in day to day culinary lab activities.

To request disability accommodations, please contact 

the disability coordinator on campus.

 Students are encouraged to discuss their individual needs with the instructor.
METHODS FOR EVALUATING STUDENT LEARNING:

Tests, homework assignments, and classroom participation will all be used to evaluate student learning.

SPECIAL INFORMATION:  (SPECIAL FEES, DIRECTIVES ON HAZARDOUS MATERIALS, TEXTBOOK USED, ETC.) 

Math Principles for Food Service Occupations by Robert G. Haines

