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SECTION A: AIMS AND RATIONALE

1
THESE ARE THE AIMS OF THIS MODULE:

To introduce, through the medium of a practical programme of study a wide variety of food related social, cultural and professional aspects of international food and wine together with their associated gastronomic influences (past and present).
2 
THE REASON FOR HAVING THIS MODULE AND FOR HAVING IT AT THIS LEVEL OR POINT IN THE COURSE IS:

In an increasingly pluralistic and multicultural society, knowledge of alternate food traditions, cuisines and mores is both educationally appropriate and (for the hospitality manager) professionally advantageous. An understanding of the changing social and professional context of foods and wines, together with an experiential and 'hands on' approach to sourcing, preparing and serving food and wines will give the students the opportunity to gain knowledge and practical experience of a wide variety of gastronomic influences and approaches.

3
BY THE END OF THE MODULE YOU WILL BE ABLE TO:

· recognise the traditions and historical perspectives central to the major culinary arts; [KU3]
· identify and analyse trends in international/contemporary cuisine; [KU3]
· experience a diverse spectrum of food dishes, commodities and wines; [S3]
· compare a variety of food and wines and assess them for quality and application; [I3]
· evaluate food and wines from culturally divergent backgrounds; [I2]
· present and report practical experiences and theoretical underpinnings with clarity and insight and treat all cultural values with respect. [K1]
4
THESE ARE THE MAIN WAYS OF LEARNING AND TEACHING WHICH WILL HELP YOU TO ACHIEVE THE LEARNING OUTCOMES:

The module will be delivered through a combination of practically based sessions, seminars and core lectures. The contact time will be 20 hours of practical/seminar sessions (2 hours per week) and 10 hours of core lectures (1 hour per week). The practical sessions will be a mix of group based approaches comprising of strongly structured activities such as preparing and exploring specific cuisine's and more open-ended investigations exploring foods and commodities together with comparative/investigative wine tasting sessions. The core lectures will address historical and seminal aspects of international gastronomy. Visiting speakers and guest lecturers will be used where appropriate in the module.

Resources will include extensive use of the technical facilities, appropriate foods, wines and specialised commodities. Students will have access to established expertise through the use of guest speakers/demonstrations. Directed and supplementary reading will be offered to support and extend classroom based delivery.

SECTION B: ASSESSMENT AND FEEDBACK

5
THIS IS HOW THE LEARNING OUTCOMES WILL BE ASSESSED AND  AT WHAT POINT(S) YOU WILL BE GIVEN FEEDBACK ON YOUR PERFORMANCE: 

Assessment of the unit will be undertaken by compiling a set of professional tasting notes. This will take the form of  a portfolio which records personal and professional impressions of selected foods, wines, commodities and experiences undertaken as part of the module. It is expected that this portfolio will be a fully reflective account of the experiences and impressions and that it will demonstrate  personal growth and professional development gained from undertaking the unit. 
6 THIS IS HOW AND AT WHAT AT WHAT POINT(S) YOU WILL BE GIVEN FEEDBACK ON YOUR PERFORMANCE:

Formative feedback will be offered by a staged process of review and reflection utilising the tasting notes and impressions recorded in the personal portfolio.
Students should refer to the module handbook for dates and times of summative feedback.

7
TO ACHIEVE A PASS (the student must be able to):

· recognise the traditions and historical perspectives central to the major culinary arts

· identify and analyse trends in international/contemporary cuisine

· engage with a diverse spectrum of food dishes, commodities and wines

· compare a variety of food and wines and assess them for quality and application 

· evaluate food and wines from culturally divergent backgrounds

· present and report practical experiences and theoretical underpinnings with clarity and insight

· treat all cultural values with respect.

In the coursework assessments the following generic HND criteria will be applied.
Pass (40 - 54%). A pass answer will contain most of the following

· There will be some evidence of a basic answer to the question which links with the preceding discussion. 

· Some theory will be used to support key points in the argument. Implications for theory and practice will be implied or only briefly mentioned. 
· The system of referencing will be basic but clearly presented. 

· The report  (written or verbal) or essay style will have the basic structure but may be lacking in some of the detail.

Merit (55 - 69%). A pass answer will contain most of the following

· There will be evidence of an answer that clearly links to any preceding discussion. 

· Theory will be used to support the key points of the argument.

· Implications. for theory or practice will be mentioned and clearly grounded in the industry. 

· The system of referencing will be good with relatively few errors.

· The report (written or verbal) or essay style will have a sound structure and will be written in the correct style.

Distinction (70%+)  A distinction answer will contain most of the following

· The answer will be clearly linked to the any preceding discussion. 

· Theory will be used to support the key points of the argument.

· Implications for theory or practice will be rationalised and clearly grounded in industry. with clear and relevant examples.

· The system of referencing will be sound with no errors.

· The report (written or verbal) or essay style will have a structured and written in the correct style.

8.1 
THESE ARE EXAMPLES OF THE CONTENT OF THE MODULE:

· Tasting of foods, commodities and dishes

· Dining experiences (different styles, functions and approaches)

· Comparative wine tasting sessions

· The fundamental precepts of European gastronomy

· Historical and seminal influences on gastronomy (Global)

· Gastronomic menu and dish construction

8.2

THESE ARE EXAMPLES OF THE MAIN LEARNING RESOURCES YOU WILL USE:

Bode, W.K.H. (1994) European Gastronomy. Hodder and Stoughton.
Bourdain, A. (2000) Kitchen Confidential, Bloomsbury.
Finch, C. F. and Cracknell, H.L. (1997) International Gastronomy, Longman.
Gillespie, C. (2001) European Gastronomy into the 21st Century. Butterworth 

Heinemann.
Robinson, J. (1999) Jancis Robinson's Wine Course. BBC.
Sloan, D. (ed) (2004) Culinary Taste. Elsevier.
Steingarten, J.C. (1997) The Man Who Ate Everything. Review.

