
Course Title Kitchen Theory II

Course Code ICUL-102E

Course Type Compulsory

Level 1st Cycle

Year / Semester First /Spring

Teacher’s Name

ECTS 6 Lectures / week 3 Laboratories / 
week

0

Course Purpose 
and Objectives

This course’s objectives are to provide the students with the basic theoretical 
knowledge and techniques for food preparation, including terminology, and 
cooking technology, based on the skills and the further knowledge developed 
during the course ICUL 101, 121, and 103. Additionally, this course aims to 
reinforce the students’ consolidation of the basic knowledge acquired during 
the  previous  semester  and  to  continue  with  their  vocational  training 
completing important chapters of Culinary Arts.

Learning 
Outcomes

After completion of the course students are expected to be able to:

 Know preparations from different product categories.
 Perceive the impacts of fast food.
 Comprehend the salad classifications and preparation techniques.
 Handle raw materials in relation to their productivity and 

conservation, such as: Vegetables, Fish, Poultry, Pork, Beef, as 
well as game.

 Cook raw materials in the proper temperatures indicated.
 Further apply the techniques and cooking methods for all kinds of 

food they have been taught so far during ICUL 101E, 121E, and 
103E.

Prerequisites ICUL-101E Required None

Course Content  Consolidation     and     demonstration     of     original     recipes      

 Fish     and     shellfish      
- Classification, quality, cutting and holding
- Cooking methods
- Execution of Recipes

 Poultry,     pork,     beef     and     game      
- Types and quality of the different kinds
- Cutting
- Pre-cooked and convenience products
- Carving and cutting



- Keeping uncooked kinds
- Cooking methods
- Execution of recipes

 Appetizers     (Hors     d’oeuvres)     and     salads      
- Introduction to salads and appetizers (Hors d’ oeuvres)
- Kinds of vegetables, quality, food keeping
- Salad sauces – Fresh and easy
- Classification of the different kinds of salads
- Presentation
- Preparation methods
- Execution of recipes

 Fast   food      
- Implications
-Convenience products

- Snacks

- Execution of recipes

Teaching 
Methodology

Lectures, examples, amphitheatric demonstrations in modern labs, studies 
and presentations, videos and transparencies, as well as, in class work.

Bibliography
Required:

 ‘“The Professional Chef”. The Culinary Institute of America’. John Wiley 
& Sons, Latest Edition.

 Lecturer’s Notes 

Suggested:

 “Practical Cookery”. 2019. David Foskett, Neil Rippington, Patricia 
Paskins, Steve Thorpe, Hodder Education. 14th Edition. ISBN-10 : 
151046171X

 “Kitchen Essentials”: The Complete Illustrated Reference to the 
Ingredients, Equipment, Terms, and Techniques Used By Le Cordon 
Bleu Hardcover –  Houghton Mifflin Harcourt; 1 edition 

 “The Theory of Hospitality and Catering”, David Foskett, Patricia 
Paskins, Andrew Pennington, Neil Rippington, Hodder Education; 13th 
Revised edition 



Assessment  Class Participation

 Tests

 Assignments

 Mid-Term

 Final Exam

Grading Policy
Final Examinations 30 – 50%
Class Tests 15 – 30% 

each
Term paper or Projects 15 – 30%
Mid-Term 30 – 40%
Homework 0 – 20%
Quizzes 0 – 10%
Class Attendance & Participation 0 – 10%

Language English


