Prairie Home Culinary School

Dawson Community College

Culinary Arts Associates of Applied Sciences

Propose Curriculum:

First Semester:

English Composition I (3)

Intro to Culinary Production (6)

Sanitation and Safety (2)

Software Applications (3)

Integrated Food Systems (2)

Second Semester

Business Communication (3)

Intro to culinary Production II (6)

Nutrition (2)

Business Math (3)

Hospitality Law (2)

Third Semester

Food Service Practicum (6)

Food Service Management (2) 

Marketing Regional Cuisine (2)

Human Relations in the Work Place (3)

Elective (2)    

Fourth Semester

Food Service Practicum (6)

Survey of Accounting (3)

Purchasing and Cost Control (2)

Hospitality Law (2)

Elective (2)

Summer Externship (6)

Total: 70 credits

Existing DCC courses:

EN101 English Composition I (3)

BU206 Business Communications (3)

BU165 Business Math (3)

BU171 Survey of Accounting (3) 

BU220 Human Relations in the Workplace (3)

CA109 Software Applications (3)

New Culinary Arts Courses:

Intro to Culinary Production I (6)

Intro to Culinary Production II (6)

An introductory lab course that gives students a hands on introduction to food preparation, covering the following areas over two semesters: Pantry and Garde Manger, Short Order Cookery, Soups, Stocks and Sauces, Meats and Vegetables, Baking and Patisserie. Courses will cover culinary principles, history and terms, while introducing students to recipe and plate, and menu development. Students will practice timing and efficiency, workstation organization, and good sanitation and safety throughout, while developing their ability to discern flavors and create effective presentation.

Intro to Integrated Food Systems (2)

This course is designed to give students an integrated understanding of the food industry and introduce the “farm to table” concept of local food systems. The core of the curriculum will be a Chef’s Afield videos series and field trips to a variety of farms and processing facilities. [Possibly also volunteer with food bank or gleaning project?]. This course will introduce students the information and awareness necessary to understand and work effectively with local producers.  

Food Service Practicum I (6)

Food Service Practicum II (6)

Students will spend 15-20 hrs a week working in the Restaurant/Microbrewery. Over two semesters students will rotate through all kitchen and wait staff positions, applying the skills they developed in Intro to Food Production in addition to learning dining room and banquet service procedures and bar and beverage management. In the second semester students will also participate in menu planning, with an emphasis on adapting to local and seasonal foods.  

Sanitation and Safety (2)
[Bruce can teach, and Bruce can write course description ;)]

Nutrition (2)
Hospitality Law (2) (adapt from existing business law courses)

Food Service Management (2)
Marketing Regional Cuisine (2)
Basic Marketing principles will be covered, with an additional emphasis on promoting local food sources and unique, local menu.

Purchasing and Cost Control (2)

Will cover basic principles of cost control and purchasing with an emphasis on farm direct purchasing and working with local producers.

Elective(s) (3)

Externship (6)  

