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	1.  Identify the characteristics and functions of major baking ingredients.
	Means: Taste test and identification exam on characteristics and functions of baking ingredients

Criteria: 70% of students will score a ‘C’ or better, based on identification of baking ingredients and functions.
	 Of 35 students, 31 students (89%) scored 70% or above (Spring 2011).
	Weekly identification and taste test exam reinforces theory learned in lectures.
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	2.  Explain the production steps and basic mixing methods of yeast dough.
	Means: Written test on production steps and basic mixing methods of yeast dough.

Criteria: 70% of students will score a ‘C’ or better, based on explanation of production steps and mixing methods of yeast dough.
	Of 35 students, 26 students (74%) scored 70% or above (Spring 2011).
	Daily production steps and basic mixing methods of yeast dough, and, weekly testing on production steps support mastery of application.
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	3.  Demonstrate preparation methods of sweet dough, rolled-in dough, biscuits, muffins, quick breads, coffee cakes, corn breads, popovers, doughnuts, deep-fried desserts, pastries, and crepes.


	Means: Performance practical exam
Criteria: 70% of students will score a ‘C’ or better, on each method of doughs preparation.
	Of 35 students, 33 students (92%) scored 70% or above (Spring 2011).
	Daily production using baking methods to reinforce theory learned in baking breads, cakes, sweet dough, and rolled-in dough methods.
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	4.  Identify types of pie dough and fillings, and basic cake mixing methods, and icings.
	Means: Multiple choice exam/essay
Criteria: 70% of students will score a ‘C’ or better, identifying types of pie dough, fillings, cake mixing methods, and icings.
	Of 35 students, 32 students (91%) scored 70% or better (Spring 2011).
	Weekly multiple choice/essay quizzes identifying types of pie dough and fillings, and, daily production of basic mixing methods and icings reinforces concepts learned.
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	5.  Explain production of ice cream and sorbets.
	Means: Multiple choice/essay
Criteria: 70% of students will score a ‘C’ or better, on production of ice cream and sorbets.
	Of 35 students, 28 students (80%) scored 70% or better (Spring 2011).
	Daily production of ice cream and sorbets with weekly multiple choice/essay, and reinforce theory learned in lectures.
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	6.  Describe preparation of cookie dough by using three basic mixing methods.


	Means: Essay test on preparation of cookie dough using 3 basic mixing methods
Criteria: 70% of students will score a ‘C’ or better, on each cookie dough method.
	Of 35 students, 24 students (69%) scored 70% or better (Spring 2011).
	Create in class weekly review activity to reinforce concepts. Daily production of cookie dough using three mixing methods, weekly essay test to reinforce theory learned from lectures.
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