CULS-120 : Culinary Immersion Tech & Theory

An introduction to, and application of, fundamental cooking theories and techniques. Topics include: tasting,
kitchen equipment, knife skills, classical vegetable cuts, stock production, thickening agents, soup preparation,
grand sauces, timing, station organization, palate development, culinary French terms, and food costing.
(Available to Cornell University students only.)

Credits 3
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