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1
RATIONALE


The re-emergence of culinary arts as an important and increasingly vital success factor in the continuing growth of the hospitality sector is now widely recognised and expertise in this area is in considerable demand. This module seeks to provide a balance between the acquisition of some of the more sophisticated culinary skills and an extended awareness of the essential properties which comprise the 'fine dining experience'. Exposure to appropriate practice both as a provider and (crucially) a consumer of the culinary experience is vital to a fuller understanding of the nature, context and complexity of the culinary arts. The UK has, until comparatively recently, lagged behind other European models of vocational educational practice in this regard. This module aims to build upon the knowledge, understanding and skills gained in International Culinary Arts (1) and seeks to establish a more complete understanding of the value and contribution made by the culinary arts.
2
SUMMARY OF AIMS


The module aims to build upon the knowledge skills and understanding gained in the preceding core and elective culinary modules and seeks to advance the students knowledge and understanding of the context, role and nature of the culinary arts. Development of critical awareness is crucial and will be primarily pursued ('though not exclusively) through a programme of study which seeks to gastromonically analyse food and wines from diverse and international backgrounds

.
3
ANTICIPATED LEARNING OUTCOMES


On successful completion of the module the students will be able to:

· discuss and evaluate the wide range of  wines and sprits available in the UK (KU);

· make informed selections of foods and wines in a variety of situations (P);

· appraise others in a professional capacity of the appropriateness of particular wine and food selections (P);

· critically analyse a variety of food and wine applications (C);

· critically evaluate contemporary issues relating to food and wine (KU);

· plan, design and execute complex food and beverage 'fine dining' operations (P);

· discuss various culinary traditions in an authoritative and appropriate manner (KU).
4
LEARNING AND TEACHING STRATEGY AND METHODS, INCLUDING RESOURCES


The module will be delivered through a combination of practically based sessions, seminars, master classes and core lectures. The contact time will be 2 hours per week with the sessions being delivered flexibly within this time allocation. Tasting sessions, structured comparative wine tasting, dining experiences, guest lectures/demonstrations, key-note lectures and master classes will be offered using a mix of learning and teaching styles. Emphasis will be placed upon student centred learning and students will be encouraged to structure some of their learning activities outside of the allocated curriculum delivery time (the formation of a wine circle for example). 


Resources will include extensive use of the technical facilities, appropriate foodstuffs, a range of alcoholic beverages. Students will receive directed and supplementary reading to support and extend classroom based delivery.
5
ASSESSMENT AND FEEDBACK STRATEGY AND METHODS


The assessment will be based on two substantive pieces of coursework. A wine portfolio and associated tasting test (semester one) and a substantive report on an appropriate gastronomic issues (semester two). Regular formative feedback will be delivered throughout the module via tasting notes, discussion and seminar groups and will seek to ensure a continuous and progressive improvement of knowledge, understanding and practical performance. Students will be encouraged to take an active part in the feedback with peer review of group and individual performance being encouraged as part of the feedback strategy.


Students will be required to secure a pass in both aspects (portfolio and report).

6
SPECIFIC ASSESSMENT CRITERIA

Student achieving a pass in this module will demonstrate:

· evaluation of the range of  wines and sprits available in the UK;

· the ability to make informed selections of foods and wines in a variety of situations;

· appraisal of others in a professional capacity of the appropriateness of particular wine and food selections;

· critical analysis a variety of food and wine applications;

· critical evaluation contemporary issues relating to food and wine;

· the ability to plan, design and execute complex food and beverage 'fine dining' operations;

· the ability to discuss various culinary traditions in an authoritative and appropriate manner.
7
INDICATIVE CONTENTS, READING LIST AND RESOURCES


Indicative Content

· Labelling regulations, tasting technique, viticulture and vinification.

· Bordeaux and south-west France

· Burgundy, Alsace, and Eastern France

· Loire, Rhone and South of France

· Champagne and other sparkling wines

· Italy, Spain Portugal

· Germany and other European countries

· New world 

· Sherry and fortified wines

· Spirits

· Master classes in fine dining

· Tasting sessions/comparative tastings
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MODULE BANDING OTHER THAN A
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