
FSHN 215: Advanced Food Preparation Laboratory, Fall 2017 
 

Course Description: Cr. 2. F.S. Prereq: Credit or enrollment in 214. Practice standard methods of food 
preparation with emphasis on quality, nutrient retention, and safety. Development of culinary skills and 
advanced food preparation. 
 
Laboratory:  
Section 1: Tuesdays and Thursdays, 9:00 – 11:50 AM, 200 MacKay 
Section 2: Tuesdays and Thursdays, 1:10 – 4:00 PM, 200 MacKay 
 
Instructor: Linda Svendsen, 215 MacKay Hall, 294-9577, lsvends@iastate.edu 
           Office hours: Fridays 2-3 pm or by appointment 
 
Required Resource: Laboratory Manual: Basic Food Preparation Manual. 2017. Svendsen, ISU. 
 
Course Policies: Attendance and preparation for each class meeting are expected.  Read the assigned 
pages prior to laboratory. Without extenuating circumstances, lab activities and quizzes cannot be made 
up! You must contact your instructor 1 week prior to a quiz if you cannot take a quiz at the scheduled 
time. Grades:  >90% A; 80-89% B; 70-79% C; 60-69% D; <60% F; +/- grading within these ranges. 
 
LABORATORY EXPECTATIONS: 

 Quizzes will occur at the beginning of labs 7, 15, 22, and 29 (see schedule below). Each quiz is 
worth 25 points. 

 Each student will give two individual presentations, which will be explained in detail in class. 
 Students will attend and participate in all laboratory sessions. 
 Be on time.  Be prepared for lab by reading the lab instructions and text material before class. 
 Everyone will wear a lab coat and a hairnet in lab beginning August 27. 
 Participation in laboratory is required.  Each lab will be graded on attendance, participation, and 

cleanliness; notebook exercises will not be turned in to the instructor. 
 Respect your fellow students; be helpful to your lab partner or group. 
 Pay attention to instructions.  Stay focused during videotapes and class discussions. 
 Participate in discussions and reflective assignments.  Your comments indicate your understanding 

and learning. 
 Evaluate foods professionally. 
 Work efficiently and clean up the work area, following daily cleaning list. 
 Absence from class will require help from your fellow students and the instructors; keep them 

informed. 
 
 
COURSE EVALUATION:  

Lab Participation   30 @ 5 points    150 points 
Student-of-the Day Responsibilities   10 points     10 points 
Lab Presentations         60 points 

  Vegetable Presentation 20 points 
  Individual Presentation 40 points 

Quizzes        4 @ 25 points    100 points 
Lab Practical (Final Exam)   1 (comprehensive)    50 points 
TOTAL         370 points 

 



 
LABORATORY SCHEDULE 

 
Lab # 

 
DAY 

 
DATE 

 
TOPIC 

READ 
LAB MANUAL 

1 T Aug 22 Introduction, measurement, water behavior 1-9 
2 Th Aug 24 Individual lab demos, Fruits & 

vegetables- pigments, osmosis, enzymatic 
browning 

27-36 

3 T Aug 29 Sensory Activity , Fruits & vegetables – 
texture, flavor, methods 

37-42, Appendix A 

4 Th Aug 31 Varietal differences 52-61 
5 T Sept 5 Vegetable preparation 

Individual Vegetable Presentations 
43-51 

6 Th Sept 7 Salad Greens, Emulsions 62-66 
7 T Sept 12 Canning, dehydration 

Vegetable Presentation Summary due 
*Quiz 1 

67-75 

8 Th Sept 14 Freezing, beverages 76-89, 90-99 
9 T Sept 19 Frozen desserts, sugars, non-crystalline 

candies 
10-14, 15-19 

10 Th Sept 21 Crystalline candies, frozen desserts 23-29 
11 T Sept 26 Starch characteristics 100-107 
12 Th Sept 28 Starch-thickened products, pasta 108-114 
13 T Oct 3 Cereals, rice 115-127 
14 Th Oct 5 Legumes, milk sampler 128-134, 140-141 
15 T Oct 10 *Quiz 2 

and Milk, cheese – dry heat, sampler 
135-139, 142-150 

16 Th Oct 12 Cheese – sauce, cookery; eggs 146-147; 151-156 
17 T Oct 17 Egg custards, Egg foams 157-159; 160 
18 Th Oct 19 Soufflés and angel, sponge, chiffon cakes 161-175 
19 T Oct 24 Protein foams, chiffon pies 176-186 
20 Th Oct 26 Meat-dry heat methods 187-190 
21 T Oct 31 Meat-moist heat methods 191-197 
22 Th Nov 2 *Quiz 3 

and Meat-poultry, fish 
198-206 

23 T Nov 7 Muffins, shortened cake 210-215 
24 Th Nov 9 Cream puffs, popovers, biscuits, pastry 207-209, 216-219 
25 T Nov 14 Pastry and pie 220-230 
26 Th Nov 16 Comparison of methods 231-238 
  Nov 20-24 Thanksgiving Week  

27 T Nov 28 Yeast bread 240-241 
28 Th Nov 30 Yeast rolls 242-248 
29 T Dec 5 *Quiz 4 

and Deep-fat frying  
249-254 

30 Th Dec 7 Preserved product evaluation 72-89 
   Final Exam – Lab Practical 

December 11-15, Final Exam Week  
 

 
 



FSHN Department and Program Outcomes Assessment: 

All graduates from the FSHN Department should be able to demonstrate the General Department Outcomes. This course will contribute to 
your ability to: 
2. Prepare and deliver effective presentations of technical information to food science and nutrition professionals 

and to the general public. 
Students should also be able to demonstrate FSHN Program-Specific Outcomes, grouped by program: Culinary Food Science (CS), Food 
Science (FS), Dietetics/Diet and Exercise (KRDN), Nutritional Sciences-pre health professional (NSH), Nutritional Sciences-wellness 
(NSW). This course will contribute to your ability to: 
CS 1. Explain the chemistry underlying the properties of various food components. 
CS 2. Discuss the major chemical reactions that occur during food preparation and storage. 
CS 5. Discuss basic principles of common food preservation methods. 
CS 14. Apply food science knowledge to describe functions of ingredients in food. 
CS 15. Apply marketing and advertising principles to describe consumer behavior in food selection. 
CS 18. Apply culinary terminology knowledge to described food products. 
CS 21. Demonstrate proficiency when using culinary techniques, culinary equipment and knives during food 
preparation. 
KRDN 4.5 Describe safety principles related to food, personnel and consumers. 
 
Academic Integrity: Academic integrity is the pursuit of scholarly activity free from fraud and deception.  
Academic dishonesty includes, but is not limited to, cheating, plagiarizing, fabricating of information or citations, 
facilitating acts of academic dishonesty by others, having unauthorized possession of examinations, submitting 
work of another person or work previously used or concurrently used in another class without informing the 
instructor, or tampering with the academic work of other students.  Papers and assignments should be done 
independently, unless specified and agreed upon with the instructor.  It is dishonest to sign-in for another student 
when roll is taken.  The usual punishment for academic dishonesty is an “F” for the course or a lesser penalty for 
infractions of a more minor nature.  
 
Statement of Disability Services: Iowa State University is committed to assuring that all educational activities are 
free from discrimination and harassment based on disability status. All students requesting accommodations are 
required to meet with staff in Student Disability Resources (SDR) to establish eligibility.  A Student Academic 
Accommodation Request (SAAR) form will be provided to eligible students. The provision of reasonable 
accommodations in this course will be arranged after timely delivery of the SAAR form to the instructor.  Students 
are encouraged to deliver completed SAAR forms as early in the semester as possible.  SDR, a unit in the Dean of 
Students Office, is located in room 1076, Student Services Building or online at www.dso.iastate.edu/dr/.  Contact 
SDR by e-mail at disabilityresources@iastate.edu or by phone at 515-294-7220 for additional information.  
 
Harassment and Discrimination 
Iowa State University strives to maintain our campus as a place of work and study for faculty, staff, and students 
that is free of all forms of prohibited discrimination and harassment based upon race, ethnicity, sex (including 
sexual assault), pregnancy, color, religion, national origin, physical or mental disability, age, marital status, sexual 
orientation, gender identity, genetic information, or status as a U.S. veteran. Any student who has concerns about 
such behavior should contact his/her instructor, Student Assistance at 515-294-1020 or email dso-sas@iastate.edu, 
or the Office of Equal Opportunity and Compliance at 515-294-7612. 
 
Religious Accommodation 
If an academic or work requirement conflicts with your religious practices and/or observances, you may request 
reasonable accommodations. Your request must be in writing, and your instructor or supervisor will review the 
request.  You or your instructor may also seek assistance from the Dean of Students Office or the Office of Equal 
Opportunity and Compliance. 

 


