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10. Display skills in using specific cooking techniques by doing them at home and demonstrating the 
results. 

11. Demonstrate the proper use of specific cooking tools. 
12. Describe the importance of the “Mis en Place” in successful cooking experiences. 
13. Develop the ability to employ specific techniques that will be employed in the kitchens to create 

specific international dishes. 
14. Demonstrate the knowledge of flavor profiles to analyze the dishes that they have cooked.   

METHODOLOGY 
 

A. Teaching and Learning Strategies 
 

 
B. Evaluation Methods 
 
ATTENDANCE POLICY: 
 
EVALUATION PROCEDURE AND GRADING POLICY: 
 
LATE ASSIGNMENT POLICY: 
 
COELA CLASSROOM STANDARDS:  See Canvas “Syllabus” area 
 
COURSE SCHEDULE (all assignments and due dates):  
 


