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FLORIDA STATE COLLEGE AT JACKSONVILLE 

 

COLLEGE CREDIT COURSE OUTLINE 

 

   

COURSE NUMBER: FSS 1248             

 

COURSE TITLE: Garde-Manger  

 

PREREQUISITE(S):  FSS 1221 

 

COREQUISITE(S): None 

 

CREDIT HOURS: 3 

 

CONTACT HOURS/WEEK: 8 

 

CONTACT HOUR BREAKDOWN: 

 

 Lecture/Discussion:  2 

 

 Laboratory:  6 

 

 Other ____________: 

 

FACULTY WORKLOAD POINTS:  6.2 

 

STANDARDIZED CLASS SIZE  

ALLOCATION: 20 Lecture/12 Lab 

 

CATALOG COURSE DESCRIPTION: 

 

Students will acquire the technique and demonstrate skills in the presentation of gourmet hot and cold food.  

Students will work with mousse, pate, terrines; with tallow, ice sculpture, and other decorative mediums.  Students 

will design fine entree and platter presentation.  

 

SUGGESTED TEXT(S): Garde Manger, Culinary Institute of America, Latest Edition 

                       

IMPLEMENTATION DATE: November 14, 1987 

 

REVIEW OR MODIFICATION DATE:        Fall Term, 1996 (971) 

  Fall Term, 2002 (20031)  

  Fall Term, 2003 (20041) 

  Fall Term, 2008 (20091) – Outline Review 2007 

   



                                                              Form 2A, Page 2 

 

COURSE TOPICS                                                   CONTACT HOURS 

                                                               PER TOPIC__ 

  

    I.  Buffet Presentation                                     12 

 

   II.  Aspics                                                  12  

 

  III.  Appetizers/Hors D'oeuvres                               12  

 

   IV.  Pates, Galantines, Mousse                               12  

 

    V.  Food Decoration                                         12  

 

   VI.  Cold Food Presentation                                  12  

 

  VII.  Ice Carving                                             12 

 

 VIII.  Tallow Salt Dough Sculpture                             12  

 

   IX.  Decorative Centerpiece                                  12  

 

    X.  Hot/Food Completion                                     12 
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PROGRAM TITLE:                      Culinary Management  

 

COURSE TITLE:                       Garde Manger  

 

CIP NUMBER:                         0620.040100  

 

LIST PERFORMANCE STANDARD ADDRESSED:  

 

     NUMBERS(S):           TITLES(S):  

 

06.0 DEMONSTRATE EFFECTIVE PURCHASING AND COST CONTROL -- The student will be able to:  

 

       06.02  Weights and Measures  

               06.02.01  Identify standard volume, liquid and weight as they apply to commercial food  

     operations.  

06.02.02 Convert accurately between standard units of measure as applicable to 

 commercial food operations.  

06.02.03 Convert recipes for both a greater and lesser number of portions.  

 

07.0   PREPARE, DIRECT AND MANAGE THE PRODUCTION OF SALADS -- The student will be able to:   

 

       07.04  Garnish and present salads.  

 

10.0 PREPARE, DIRECT AND MANAGE THE PRODUCTION OF FRUITS AND VEGETABLES - The student will 

be able to:  

 

       10.04  Garnish and present fruits and vegetables.  

 

11.0   PREPARE, DIRECT AND MANAGE THE PRODUCTION OF MEATS, POULTRY AND SEAFOOD -- The 

 student will be able to:   

 

       11.01  Identify and select meats.  

              11.01.01  Identify meat characteristic, proper cooking and done temperatures, traditional side  

     dishes and condiments, possible parasites, and potential micro-organism growth.  

              11.01.02  Prepare meats with given recipes.  

              11.01.03  Hold meats for serving.  

              11.01.04  Garnish and present meats.  

              11.01.05  Store reusable portions.  

              11.01.06  Utilize principles of inventory control, cost control, portion control, management, human  

                              relations, and training skills.          

 

 

 

 

 

 

 

 

 



 

 

 
 

Florida State College 
At Jacksonville 

 
 

Course Learning Outcomes & Assessment 
 

 

NOTE:  Use either the Tab key or mouse click to move from field to field. The box will expand to accommodate your entry. 
 

Section 1  

COURSE PREFIX AND NUMBER:  FSS 1248 
SEMESTER CREDIT HOURS (CC):  3 
CONTACT HOURS (NCC):  120 

COURSE TITLE:  Garde Manger 
 

Section 2 

TYPE OF COURSE: (Click on the box to check all that apply) 

  AA Elective  AS Required Professional Course   College Prep 

  AS Professional Elective  AAS Required Professional Course  Technical Certificate 

  Other                                  PSAV                                     Apprenticeship 

  General Education: (For General Education courses, you must also complete Section 3 and Section 7) 
 

Section 3 (If applicable) 

INDICATE BELOW THE DISCIPLINE AREA FOR GENERAL EDUCATION COURSES: 

  Communications  Social & Behavioral Sciences  Mathematics 

  Natural Sciences  Humanities   
 

Section 4 

INTELLECTUAL COMPETENCIES: 

 Reading  Speaking  Critical Analysis  Quantitative Skills  Scientific Method of Inquiry 

 Writing  Listening  Information Literacy  Ethical Judgment  Working Collaboratively 
 

Section 5  
LEARNING OUTCOMES METHOD OF ASSESSMENT 

 1 

Students will have acquired the knowledge and skills 
needed to demonstrate food preparation in the cold 
foods area of the kitchen 

Tests, written assignments, lab evaluations, and 
practical final 

 2 
Students will understand the importance of food safety 
and sanitation practices 

Tests and lab evaluations 

 3             

 4             

 5             

 6             

 7             

 8             

 9             

 9             

 

Section 6 
 
Name of Person Completing This Form:  W.R. Mark   Date:  March 6, 2008 
 
 

  
 

        


