CULP-225: Garde Manger

An introduction to three main areas of the cold kitchen: reception foods, plated appetizers, and buffet
arrangements. Students learn to prepare canapés, hot and cold hors d'oeuvre, appetizers, forcemeats, patés,
galantines, terrines, salads, and sausages. Curing and smoking techniques for meat, seafood, and poultry items

will be practiced, along with contemporary styles of presenting food and preparing buffets.
Credits 3

Prerequisites
15 culinary lab credits
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