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Course Description: Fundamentals of baking including dough, quick breads, pies, cakes, 
cookies, tarts, and doughnuts. Instruction in flours, fillings, and ingredients. Topics include 
baking terminology, tool and equipment use, formula conversions, functions of ingredients, and 
the evaluation of baked products. 
 
HTM Program Learning Outcomes (PLO) 

PLO1: Students will develop appropriate strategies for reaching their career goals in the global 
hospitality and tourism fields. 
PLO2: Students will develop analytical and quantitative skills enhanced by information 
technology to support smart business decisions in the Hospitality and Tourism Industry. 
PLO3: Students will integrate hospitality and tourism business principles and current trends to 
lead in diverse, collaborative, and global environments. 
PLO4: Students will apply innovative and imaginative methods to Hospitality and Tourism 
businesses utilizing ethical and sustainable practices.   
PLO5: Students will demonstrate effective and efficient communication skills in all settings. 
 
Course objectives and learning outcomes: 

a. Create yeast-raised breads, rolls, custards, mousses, soufflés, quick breads, pies, 
pastries, and cakes. (PLO 4) 

b. Integrate flavors, ingredients, seasonings, and baking techniques of different cultures 
and areas of the world in keeping with both traditional and current trends. (PLO 3) 



c. Employ a variety of techniques, tools, and basic guidelines to optimize appearance, 
flavor, taste, texture, doneness, nutritional content, and presentation of baked goods. 
(PLO 1) 

d. Demonstrate effective mise en place, sanitation and safety, teamwork, and task 
coordination in preparation of baked goods. (PLO 5) 

e. Demonstrate recipe conversion, equivalents and costing of goods. (PLO 3) 
 
 

 Everyone is kneaded out of the same dough but not baked in the same oven.  
–Yiddish Proverb 
 
III. Required Textbook 

Gisslen, W. Professional Baking, 7th ed. ISBN: 978-1-119-14844-9 
 

IV. Required supplies: Lab Uniform    
1.  White chef hat 
2.  White chef coat with your name monogramed or iron-on left side over pocket. 
3.  Checkered or black cook's pants 
4.  Green bib apron with Hospitality & Tourism logo 
5. Digital scale that holds up to ~11 pounds 

 
V. Content Outline 

a. Overview of Baking 
b. Food and kitchen safety 
c. Baking principles 
d. Beginner yeast breads 
e. Advanced yeasts breads 
f. Quick breads 
g. Pastry batters and doughs 
h. Cookies and petite fours 
i. Custards, creams, mousses and soufflés 
j. Frozen desserts 
k. Pies 
l. Tarts 
m. Laminated doughs 
n. Cakes and Tortes 

 
Life is unsure; always eat your dessert first.  
–Anon 
 
 
 
 
 



VI. Course Requirements 
Students will become familiar with the communication skills that are vital to the practice of 
culinary arts. Throughout the semester students will be called on to communicate their 
understanding of the material being discussed, and will be evaluated on their preparedness and 
willingness to respond to questions, not on the accuracy of the answer. Active class and lab 
participation is highly encouraged. Reading the appropriate pages in the text prior to coming to 
class will help the student grasp the concepts dealt with in class, and add to the classroom 
learning experience. Students will be required to prepare recipes, take notes, keep a portfolio 
of handouts, recipes and pictures, follow directions of the instructor, as well as follow all class 
policies. Lack of preparedness, non-participation, and violation of class policy will result in 
reduction of the participation grade by 10% for each occurrence. 
 
VII. Evaluation of Outcomes 

Lab preparedness (5 pts), set-up (5 pts), production (5 pts) and clean-up (5 pts) 20 points 
per lab, allowed one absence (220 pts) 
Assignments 30-60 points 
Portfolio (75 points) 
Quizzes (~130 pts) 
Midterm (100 pts) 
Final (100 pts) 

 
  
Portfolio Each student must keep a record of what is prepare each class period. It 

should involve the recipes/formulas made, the production sheet, detailed 
discussions of the techniques, photos of the product at different stages 
and the finished product and finish with evaluation of the product and 
possible suggestions for improvement or creative changes. It is due at the 
end of term with a cover page and in a binder or other cover, as well as on 
Canvas in an electronic form. Creativity in putting it together will make it 
stand out. Proper spelling and grammar is important. 

Quizzes Quizzes will be on Canvas and due periodically during the term. 
They will be worth 5-14 points depending on how many 
chapters are covered. They will be timed and must be taken in the 
given time period. 

Labs Please be prepared for lab, read the chapters to be covered, read your 
recipes and plan you class period for production. Watch you tube videos to 
see different techniques. Timing is everything in baking and it is important 
to stay on top of the product in order to finish on time. Please clean as you 
go and be on time. 

Extra Credit Disney College September 13 & 14 
Career Expo is on Wednesday, September 21st from 10am-1pm in Union 314 
EIR Castell@College Hospitality Leadership Panel October 4, 2022 9:30-11:00 am 

 



 



 
COURSE ADMINISTRATION: 

 
ATTENDANCE:  **Students should assess themselves for symptoms including a 

fever before they come on-site.  This is especially important to 
be conducted off-site in the event someone has a high 
fever.  We need you to stay home and contact the COVID 
hotline and/or your PCP, please email me as well.  While a high 
fever does not necessarily mean they have COVID, it’s best to 
remain away from campus as opposed to coming on-site and 
testing which could potentially create exposure to our campus 
community.** 

Policy on Attendance  We will do our best to work with you during this challenging time, 
please do your best and practice patience. 

While attendance is expected, it is important for all of us to be mindful 
of the health and safety of everyone in our community, especially given 
concerns about COVID-19. Please contact me if you are unable to attend 
class because you are ill, or unable to attend class due to COVID-19 
including symptoms, potential exposure, pending or positive test results, 
or if you have been given specific instructions to isolate or quarantine 
from a health care provider or a local authority. It is important that you 
communicate with me prior to being absent so I may make a decision 
about accommodating your request to be excused from class. 

If you are experiencing any symptoms of COVID-19 please seek medical 
attention from the Student Health and Wellness Center (940-565-2333 
or askSHWC@unt.edu) or your health care provider PRIOR to coming to 
campus. UNT also requires you to contact the UNT COVID Hotline at 844-
366-5892 or COVID@unt.edu for guidance on actions to take due to 
symptoms, pending or positive test results, or potential exposure. While 
attendance is an important part of succeeding in this class, your own 
health, and those of others in the community, is more important. 

 
LECTURE 
ATTENDANCE: 

Attendance is taken throughout the semester. This is not a 
correspondence course.  You need to be here. Lectures will often 
include material beyond the scope of the text.  Therefore, attending 
classes will be the best way to assure learning of all topics 
discussed. 

LAB ATTENDANCE: 
 
 
 

Attendance is required.  There will be no make-up for laboratories 
past the week of the scheduled lab.  The student must contact me 
and have a valid excuse One laboratory grade will not count against 
the student to cover a documented emergency or illness and the 
instructor must be contacted before or by the following class 
period.  Please provide copies of documented material for 

https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html
mailto:askSHWC@unt.edu
mailto:COVID@unt.edu


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

excused absences.  Students not missing any laboratories will 
earn up to 20 extra points. 
Please be aware that even an excused absence means a loss 
of points! 

TARDINESS: Tardiness often results in missed announcements and disrupts the 
class.  Furthermore, it is essential that students arrive to lab 
sessions promptly to receive instructions.  Tardiness and 
absenteeism puts you at a disadvantage in completing the class in a 
timely fashion.  Being on time means being in your uniform at 
your station at the beginning of lab. 
*Students will lose up to 5 points for being more 
than 5 minutes late to lab each time they are late. 

Remote Learning All faculty and students’ in-person or partial remote/online need to 
be prepared to transition to fully remote instruction during the 
semester, if requested to. Faculty members and students will 
receive official communication if a request to transition is 
necessitated by a change in public health conditions. 

Cheating and Academic 
Dishonesty 

As per the student handbook, cheating on a quiz, assignment, 
exam, or final is not tolerated. If caught you will receive a 0(zero) for 
the item and be referred to the Dean of Students. Further, you may 
fail this course and be asked to leave the University. If you are an 
HTM major, you will also have to repeat the course. Cheating is 
when you do not do your own work. Communicating with another 
student or person by any means during quizzes and exams is not 
allowed. Consulting the internet during an exam (in any form) is not 
allowed. The fill-in portion of the final will be monitored by requiring 
your camera to be turned on. Using any devices (besides a 
calculator) is not allowed. 



STUDENT COURSE RESPONSIBILITIES AND PROCEDURES: 

TEXTBOOK AND LAB 
Recipes: 

Textbook and power points should be brought to each 
lecture.  There will be references and assignments from 
the book in lecture and lab. 

RESPONSIBILITIES: 1.  Students will be responsible for all material presented 
in lecture, lab, and what is specified in the textbook and 
on Canvas. 
2.  All exams/ practical’s must be taken when scheduled. 
 
3.  All assignments must be turned in on time to receive 
credit.  Late, unexcused assignments will not receive 
credit. Student will lose 15% for every day late. 
4.  It is the student’s responsibility to seek help when 
problems with the course arise. Please come by and see 
the instructor as soon as you experience a problem. 

LAB REQUIREMENTS: All students MUST wear the required uniform in the food 
laboratory (see supplies).  Please be dressed in 
uniform before lab starts, there are lockers to store 
your items in during the lab. Please limit jewelry to a 
watch and smooth rings.  Necklaces, if worn, must remain 
inside chef's coat. Hair must be Completely restrained 
and bangs must be kept under hat.  Part of your lab grade 
is coming in proper uniform.  Please bring a lock with you 
for the lab. Please bring your scale with you to each lab. 

Hand Washing: Always wash hands with soap and water before working 
with food, after each time the restroom is visited and after 
any cough or sneeze. (Please leave the food prep area if 
you must cough or sneeze or if you are ill.) 

Production Schedule You will complete a production schedule based on the recipe(s) 
assigned to you for each lab period.  Read recipes carefully and 
then coordinate your time in lab with the steps in the different 
recipes.    

Be sure to reference the techniques that will be used in the book.  
I.E  straight dough method, muffin, creaming, etc. 

Reading the techniques discussed in the book will make applying 
them in lab much more effective.  Watching you tube videos on 
Canvas will help your day go more smoothly. To encourage this 
the quizzes on the chapters are due before labs start. 

The production sheet must be completed before you come to lab.  
The instructor will check the production sheet at the beginning of 
lab and return them to you.  5 Points will be deducted from your 
lab grade of 20 points for not having this ready. 

 



LAB CLEAN UP DUTY: Each student is required to clean and return all articles 
used in the lab to storage.  Make sure your station is clean 
and in order. For every lab, each station will be assigned a 
specific clean-up duty in addition to cleaning their station.  
A clean-up schedule will be posted. NO ONE WILL LEAVE 
THE LAB UNTIL THE CLEAN UP OF THE INDIVIDUAL 
STATION AND SPECIFIC DUTY HAS BEEN 
COMPLETED.  NO ONE IS TO LEAVE THE LAB UNTIL 
DISMISSED BY THE INSTRUCTOR.   
Do Not change until you have been dismissed. 
 

Mise en place Students will need to prepare items the day before lab 
occasionally. It is their responsibility to look over their 
recipes and assignments before the day of lab to know if 
they will be required to do this. 

Decorum in Classroom 
and Lab: 

Cell phones should be turned off, unless special 
exceptions are made with the Instructor. They may be 
used to take pictures of your lab work as needed.  
Language and dress are expected to be clean and 
appropriate.  Help each other to finish on time and during 
cleanup. 

Beverages You may bring non-alcoholic beverages to lab and lecture.  
They must be in closed, non-breakable re-usable 
containers.  No disposable drink containers will be allowed 
in the kitchen.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

TENTATIVE SCHEDULE FOR HMGT 4980  

(Lecture or an equivalent will follow each exam). 

DATE CHAPTER TOPIC 

September 2nd  1, 2 & 3 Review of Principles of bake shop, equipment, 
sanitation and syllabus . *Tour of Clark 
Bakery* 

September 9th  4, 5 & 10  Prepare Quick Breads 

September 16th  6 & 7 Yeast doughs, straight  

September 23rd  8 Sponge and Sour doughs  

September 30th  8 Sponge and Sour doughs  

October 7th  9 Laminated doughs Prepare danish and croissant doughs   

October 14th  14, Mid-term Exam 
Chapters 1-9 

Puff pastry, Maids of Honor 

October 21st  12 & 13 Pies and creams 

October 28th  14 Pastry basics, eclairs and baked meringues 

November 4th  15 & 16 Cakes/ Genoise (Cupcakes for 
Homecoming?) 

November 11th   17 Decorated cakes 

November 18th   18 & 19 Cookies &  Petit Fours 

November 25th  Thanksgiving No 
Class/ Assignment in 
lieu 

 

December 2nd  16 & 17 Decorated Cakes 

December 9th  Favorite dish and clean 
Up 

Portfolio due 

Wednesday, 
December 14th  

Final due 10:00 am  

   
 
 
If the divine creator has taken pains to give us delicious and exquisite things to eat, the least we can do 
is prepare them well and serve them with ceremony.  
–Fernand Point (1897-1955) 
 
 


