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Gastronomy | — course

1. General notions of gastronomy.
2. Public alimentation and catering
- The socio-economic importance of public alimentation
- Public alimentation characteristics
- Service components
- Development and modernization of public alimentation
4. Classification of public alimentation units.
5. Characterization of public alimentation units
6. Qualities and attributions of the staff in public alimentation units
7. Organization of public alimentation spaces
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Gastronomy | — practical work

1. Quality indices of raw and auxiliary materials used in gastronomy
2. The art of setting the table

3. The art of serving tea

4. The art of serving coffee

5. Spices and their role in culinary preparations

6. Incentives
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Gastronomy Il — course

Trends and rules in the composition of menus

National and international regulations on food quality

The trend of culinary products and preparations
Technological elements in the activity of public alimentation
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5. Gastrotechnics of the main food groups

6. Process engineering in the kitchen

7. Gastronomic tourism
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Gastronomy Il — practical work

1. The technology of entrees and salads.
2. Technology of liquid preparations
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3. Garnish and steak technology.

4. Technology of breakfast preparations.

5. The technology of culinary preparations from edible slaughterhouse by-products.
6. Technology of special preparations of fish, crustaceans, mollusks and batrachians.
7. Working techniques and rules for performing service in the restaurant
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