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Module Title Menu Development and Plate Decoration
Module Code CBPA253

Course type

Theoretical and Practical

Level

Bachelor’s

Year / Semester

2" Year / 4™ Semester

Teacher’s name

George Voskou

ECTS

Tutorials /
week

Lectures /

4 week

Course purpose
and objectives

The aim of the course is to teach students the principles of Food
Development and Dish Decoration.

Learning
outcomes

Upon completion of the course, students are expected to:

Knowledge

e Define the principles of menu preparation and dish decoration

Skills

e Design dishes using the classic and modern methods of dish
decoration

Competences

e Respond to consumer expectations regarding food products

e Design and develop innovative delicacies and recipes

e Bein a position to adjust and modify existing plate decorations.

Prerequisites

Required

Course content

¢ New Trends in the Catering Industry
e Market Research

¢ Nutrition and Food Design

e Catering dishes

e Efficiency test

e Recipe Standards

e Recipe Costing

¢ Food styling

e Ways to build a dish

e Building a dish from scratch

e Menu features

e Commercial features of a menu
e Analysis of catering equipment

Teaching
methodology

Lectures, demonstrations, individual and group assignments in the

workshop
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Assessment

Attendance and class participation:  10%
Midterm written examination: 20%
Final practical examination: 30%
Final written examination : 40%

Language

Greek or English






