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Understand the
basic concepts of
continental food in
the catering (hotel)
industry

1. Explain the
history of the
development
of continental
food services
in the food
service
industry. 2.
Explain the
meaning of
continental
food in the
food service
industry

Criteria:
Full marks are
obtained if you do
all the questions
correctly

discussion,
question and
answer, giving
assignments,
cooperative
learning

2 X 50

0%

Understanding the
continental food
service industry
classification

1. Identify the
types of
continental
food service
industry 2.
Classify the
continental
food service
industry 3.
Explain the
objectives of
organizing a
continental
food service
industry 4.
Briefly
describe the
history of
each
continental
food service
industry

Criteria:
Full marks are
obtained if you do
all the questions
correctly

discussion,
question and
answer, giving
assignments,
cooperative
learning

2 X50

0%

Understand
continental food
kitchen
requirements in
the food and
beverage service
industry

1. Explain the
meaning of
kitchen
organization
2. Explain the
purpose of
organizing a
continental
food industry
kitchen 3.
Explain the
work
management
systemin a
continental
food industry
kitchen 4.
Explain the
requirements
for an
industrial
kitchen

Criteria:
Full marks are
obtained if you do
all the questions
correctly

Cooperative
Learning,
discussion,
question and
answer, giving
assignments
2 X50

0%

Skilled in preparing
and serving 1 set
continental menu

1. Skilled in
preparing
various cold
appetizer
products,
chicken main
courses and
hot desserts
2. Skilled in
making
various cold
appetizer
products,
chicken main
courses and
hot desserts
3. Skilled in
serving
various cold
appetizer
products,
chicken main
courses and
desserts hot

Criteria:
Full marks are
obtained if you do
all the questions
correctly

Direct learning,
demonstrations,
assignments

2 X 50

0%




Skilled in preparing | 1. Skilled in | Criteria: Direct learning, 0%
and serving 1 set preparing 1.Making a demonstrations,
continental menu \éllarlou_s hot written work assignments
ppetizer 2 X 50
products, plan correctly
main courses has a weight of
from fish/sea 10
food, and cold .
desserts 2. 2.Plann|_ng and
Skilled in preparing
making materials and
\allgggltjiier:m tools correctly
products, has a weight of
main courses 10
from fish/sea 3.Making dough
gOOd, atnd3C0|d with the correct
esserts 3.
Skilled in procedure
serving weighs 50
various hot 4 .Presenting
and main results with
a'r)(?dejlcztir good quality
Eourses of has a weight of
fish/sea food, 30
and cold
desserts
Understanding the 1. Explain the | Criteria: Cooperative 0%
organizational kitchen Full marks are Learning,
structure of management obtained if you do | discussion
continental food model in the all the questions uestion ar’1d
kitchens in the continental correctly q -
food service food industry answer, giving
industry 2. Identify the assignments
types of work 2 X 50
in the kitchen
in the
continental
food industry
3. Explain the
rank levels in
the
continental
food industry
4. Identify the
qualifications
for rank levels
in the
continental
food industry
Understanding the 1. Explain the | Criteria: Cooperative 0%
organizational classification Full marks are Learning,
structure of ofthe obtained if you do | discussion
continental food organizational | all the questions i ' d
kitchens in the structure of correctly question an
industry continental answer, giving
food kitchens assignments
2. Explain the 2 X 50
job
descriptions
in the
organizational
structure of
continental
food kitchens
Midterm exam 0%
2 X50
Skilled in preparing | 1. Skilled in Criteria: Direct learning, 0%
and serving 1 set preparing 1.Making a demonstrations,
continental menu \E/lanoqs hot written work assignments
ppetizer 2 X 50
products, plan correctly
meat main has a weight of

courses and
cold desserts
2. Skilled in
making
various hot
appetizer
products,
meat main
courses and
cold desserts
3. Skilled in
serving
various hot
appetizer
products,
meat main
courses and
desserts cold

10

2.Planning and
preparing
materials and
tools correctly
has a weight of
10

3.Making dough
with the correct
procedure
weighs 50

4 Presenting
results with
good quality
has a weight of
30




10 Skilled in preparing [ 1. Skilled in Criteria: Direct learning, 0%
and serving 1 set preparing 1.Making a demonstration,
continental menu various cold : K giving

appetizer wtien wor assignments
products, plan correctly 9
meat main has a weight of 2X50
courses and 10
hot desserts :
2 Skilled in 2.Plann|_ng and
making preparing
various cold materials and
appéetlzter tools correctly
products, ;
meat main has a weight of
courses and 10 .
hot desserts 3.Making dough
3. Skilled in with the correct
serving procedure
various cold iahs 50
appetizer welgns <
products, 4 Presenting
meat main g results with
courses an i

good quality
desserts hot has a weight of

30

11 Skilled in . 1. Skilled in Criteria: Direct learning, 0%
preparing, making preparing 1.Making a demonstration,
and serving various cold . K giving
various hot appetizer written worl assianments
appetizer products, [ products, plan correctly 9
meat main courses | meat main has a weight of 2X50
and cold desserts courses and 10

cold desserts ]
5 Skilled in 2.Plann|pg and
making preparing
various cold materials and
appde’tlzter tools correctly
products, ;
meat main has a weight of
courses and 10 )
cold desserts 3.Making dough
3. Skilled in with the correct
serving procedure
various cold iahs 50
appetizer Weigns
products, 4 Presenting
meat main d results with
courses an i
good quality
desserts cold has a weight of
30

12 Understanding the | 1. Explain the | Criteria: Cooperative, 0%
preparation meaning of Full marks are discussion,
process in the the . obtained if you do | question and
continental food preparation all the questions

industry kitchen

process in the
kitchen of the
continental
food industry
2. Explain the
procedure for
procuring
food
ingredients 3.
Explain the
procedure for
purchasing
food
ingredients 4.
Explain the
procedure for
storing food
ingredients

correctly

answer, giving
assignments
2 X 50
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Understand the
production process
in the continental
food industry
kitchen

1. Explain the
meaning of
the
production
process in the
continental
food industry
kitchen 2.
Explain the
production
workflow in
the
continental
food industry
kitchen 3.
Explain the
duties of each
section in the
continental
food industry
kitchen 4.
Explain the
supporting
departments
in the
continental
food industry
kitchen

Criteria:
Full marks are
obtained if you do
all the questions
correctly

Cooperative,
discussion,
question and
answer, giving
assignments
2X50

0%

14

Understanding the
serving process in
the continental
food industry
kitchen

1. Explain the
meaning of
the serving
process in the
continental
food industry
kitchen. 2.
Explain the
appearance
factors in
serving food
in the
continental
food industry
kitchen. 3.
Explain the
taste of food
when serving
food in the
continental
food industry
kitchen. 4.
Explain the
food service
model in the
food industry
kitchen.
continental

Criteria:
Full marks are
obtained if you do
all the questions
correctly

Cooperative
Learning,
discussion,
question and
answer, giving
assignments
2 X50

0%

15

Practical exams for
making popular
appetizers, main
courses and
desserts

Skilled in
making
popular
appetizers,
main courses
and desserts

Criteria:
Full marks are
obtained if you can
make all assigned
tasks in
accordance with
the correct
procedures and
standards

Direct learning
2 X 50

0%

16

Final exams

2X50

0%

Evaluation Percentage Recap: Case Study

No | Evaluation | Percentage

0%

Notes
1. Learning Outcomes of Study Program Graduates (PLO - Study Program) are the abilities possessed by each

A

Study Program graduate which are the internalization of attitudes, mastery of knowledge and skills according to the
level of their study program obtained through the learning process.

The PLO imposed on courses are several learning outcomes of study program graduates (CPL-Study Program)
which are used for the formation/development of a course consisting of aspects of attitude, general skills, special skills
and knowledge.

Program Objectives (PO) are abilities that are specifically described from the PLO assigned to a course, and are
specific to the study material or learning materials for that course.

Subject Sub-PO (Sub-PO) is a capability that is specifically described from the PO that can be measured or observed
and is the final ability that is planned at each learning stage, and is specific to the learning material of the course.
Indicators for assessing ability in the process and student learning outcomes are specific and measurable statements
that identify the ability or performance of student learning outcomes accompanied by evidence.

Assessment Criteria are benchmarks used as a measure or measure of learning achievement in assessments based
on predetermined indicators. Assessment criteria are guidelines for assessors so that assessments are consistent and



10.
11.
12.

unbiased. Criteria can be quantitative or qualitative.

Forms of assessment: test and non-test.

Forms of learning: Lecture, Response, Tutorial, Seminar or equivalent, Practicum, Studio Practice, Workshop
Practice, Field Practice, Research, Community Service and/or other equivalent forms of learning.

Learning Methods: Small Group Discussion, Role-Play & Simulation, Discovery Learning, Self-Directed Learning,
Cooperative Learning, Collaborative Learning, Contextual Learning, Project Based Learning, and other equivalent
methods.

Learning materials are details or descriptions of study materials which can be presented in the form of several main
points and sub-topics.

The assessment weight is the percentage of assessment of each sub-PO achievement whose size is proportional to
the level of difficulty of achieving that sub-PO, and the total is 100%.

TM=Face to face, PT=Structured assignments, BM=Independent study.
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