Lesson Plan
Course #2— Instructional Development and Delivery of Culinary Arts Education
	Instructor:
Culinary Expert:
	Unit 6: Basic Garde Manger
	GPSs: CA-CAI-6 g.
CA-CAI-12 a, b, c, d, e.
CA-CAII-4 a, b, c.


	Performance Objectives
and
Culinary Arts Endorsement standards 505-3-.063
	Learning Activity
	Time

	#8. Basic Garde Manger/Pantry 

(i) The program shall prepare candidates who understand and apply the preparation of salads, sandwiches, dressings, appetizers, canapés, and breakfast cookery.
	Essential Question: What are some of the different areas and dishes covered by the Garde Manger Chef? (answer: Pantry kitchen, cold food skills like vegetable carving, salads, canapés, Hors d’oeuvres, pate, and Ice carving, sandwiches and breakfast cookery.)
Transfer In: In the previous unit, we investigated Menu Planning and Purchasing. In this unit, our final unit, we will discuss Basic Garde Manger. 
Set Induction: Instructor will begin by asking participants “What does the term Garde Manger mean to you?” Then, instructor will distribute the Garde Manger Set Induction handout  to candidates allow 10 minutes for candidates to read over it. Finally, instructor will ask the candidates to discuss how their definition or thoughts about the scope and practice of Garde Manger has changed or been enhanced from reading the handout. 
Objectives/Learning Outcomes: 

Candidates will:

· Define the term Garde Manger.
· Explain the scope and work for pantry/garde manger workers.
· List the types of dishes served from the Garde Manger station.
· Demonstrate the preparation of dishes served from the Garde Manger station.
Learning Activities:

1. The Instructor will present Garde Manger PowerPoint presentation. 
2. Culinary expert will the demonstrate breakfast cookery in the following manner: 

· Various breakfast foods including breakfast meats, eggs, cereals, and batter products. 

· Griddle cooking using fried eggs, scrambled eggs and pancakes

· Poaching of eggs for ‘Eggs Benedict’

3. Culinary expert will identify the four main ingredients of sandwiches and discuss different types of sandwiches-- cold/hot sandwiches. This will be followed by a demonstration of griddle cooking with the ‘Monte Cristo’ sandwich.
4. Culinary expert will identify and demonstrate the components of a salad, and discuss three main types of salads 1) composed, 2) bound, and 3) tossed. Culinary expert will then demonstrate the preparation of basic types of dressings (e.g.-- vinaigrette, emulsified).

5. Culinary expert will define and demonstrate garnish(es). He/she will explain the differences between garnish and garniture and list guidelines for use of hot and cold platter garnishes. The demonstration may include the following:
· Fluted mushroom

· Edible plated garnishes

· Platter design and appropriate garnishes for use with platter displays

6. Culinary expert will discuss and showcase cold items to include any or all of the following: soups, sauces, marinades, relishes, canapés and hors d'oeuvres.

7. Instructor will administer and proctor Post Test.  (*NOTE: Post Test should be administer AFTER closure for this unit).

Closure:

1. Define the term Garde Manager. 

2. Summarize the rationale behind the scope and practice of correct Garde Manger in the profession of Culinary Arts.
3. In your opinion, how important is it to instill the scope and practice of Garde Manger into our teaching and students?
4. What are some ideas that you have about how you will teach your students basic Garde Manger? 
Transfer Out: Congratulations on your success in this course! 
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	Evaluation and Assessment:
	Post Test
	

	Materials and Resources:
	Chef Ingredients and equipment
	

	
	
	


