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Learnin
Outcom%s PLO-8 Able to create works in the field of culinary arts based on local wisdom with an entrepreneurial outlook
(PLO) PLO-11 Able to understand scientific concepts in the field of culinary arts
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Short Conduct studies and provide an understanding of the concept of Indonesian cakes and drinks, equipment, types of dough, dough
Course making techniques and packaging. Preparing plans, managing the production of cakes and drinks from various doughs as well as
Description preparing reports on Indonesian cake and drink practices. Learning is carried out by applying direct and cooperative learning
models. Learning activities include face-to-face in the form of questions and answers, group discussions and reflections as well
as independent practice in the laboratory.
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each learning Student Assignments, materials | pssessment
Week- fa0e [ Estimated time] Weight (%)
S % PO = — = = = References
(Sub-PO) Indicator Criteria & Form Offline ( Online ( online)
offline )
1) (2 (3) (4) (5) (6) (7 (8)
1 Able to 1.Explain the Criteria: Lectures, 4%
gggf}"zt;?ge:)qg meaning of 1.Correct discussions
of Indonesian cakes and answer score | and
cakes and drinks drinks 5 qugsnons
2.Explain the 2.Wrong answer gnx 5agswers
characteristics score 0
of cake
3.Exploring Form of .
examples of Assggsment :
Indonesian Participatory
cakes Activities, Tests
4.Grouping
Indonesian
cakes
2 Able to Explaining the Criteria: Direct 4%
understand cake | meaning of 1.Correct learning,
components Indonesian cake assignments
components answer score 9 )
Identifying 10 group
Indonesian cake 2.Wrong answer | discussions,
Studying the score 0 g
function of each answers, and
cake component Form of . reflection
Preparing a Assggsment : 3 X 50
practical plan Participatory
Analyzing the Activities, Tests
finished cake from
various ingredients
Preparing a
practical report
3 Able to Explaining the Criteria: Direct 4%
understand cake | meaning of 1.Correct learning,
components Lr:)dng)goers]g\r?tst: ake answer score | assignments,
Identifying 10 group
Indonesian cake 2.Wrong answer | discussions,
Studying the score 0 g
Cake component | Form of e and
Preparing a Assessment : 56295080”
practical plan Participatory
Analyzing the Activities, Tests
finished cake from
various ingredients
Preparing a
practical report
4 Able to identify Classifying Criteria: Cooperative 4%
Indonesian cake Indonesian cake 1.Correct learning
production production 3X 50
equipment equipment. answer score
Analyzing the 10
characteristics of 2.Wrong answer
special Indonesian score 0
cake equipment.
Exploring cake
equipment that Form of .
is/is sold on the Assessment :
market Participatory
Activities, Tests
5 Able to Explaining the Criteria: Group 4%
understand o | eaning ofdougn | 71 Corect | discussion,
cake dough Indonesian cake answer score gzz\i}gn and
dough. Analyzing 10 -
the characteristics 2.Wrong answer | reflection
of each cake score 0 and direct
dough. Explaining learning
making cake.  |[Formof - |3X50
dough. Describe Assessment :
techniques for Participatory

cooking/processing
cakes Prepare
practice plans for
unleavened cakes
Analyze the results
of practice for
unleavened cakes
from various
doughs Prepare
practice reports

Activities, Tests




6 Able to Explaining the Criteria: Group 4%
understand meaning of dough. 1.Correct discussion,
various types of Classifyin ’ ;
cake doggph Indonefgia?w cake answer score | question and

dough. Analyzing 10 answer,
the characteristics 2.Wrong answer | reflection
of each cake score 0 and direct
dough. Explaining learning
techniques for 3 X 50
making cake Form of

dough. Describe | Assessment :

techniques for Participatory
cooking/processing | Activities, Tests

cakes Prepare

practice plans for

unleavened cakes

Analyze the results

of practice for

unleavened cakes

from various

doughs Prepare

practice reports

7 Able to Explaining the Criteria: Group 4%
understand meaning of dough. 1.Correct discussion,
various types of Classifying ’ i
cake dough Indonesian cake answer score | question and

dough. Analyzing 10 answer,
the characteristics 2.Wrong answer | reflection
of each cake score 0 and direct
dough. Explaining learning
techniques for 3 X 50
making cake Formof

dough. Describe | Assessment :

techniques for Participatory
cooking/processing | Activities, Tests

cakes Prepare

practice plans for

unleavened cakes

Analyze the results

of practice for

unleavened cakes

from various

doughs Prepare

practice reports

8 Able to Explaining the Criteria: Group 23%
understand meaning of dough. 1.Correct discussion,
various types of Classifying ) ;
cake dough Indonesian cake answer score | question and

dough. Analyzing 10 answer,
the characteristics 2.Wrong answer | reflection
of each cake score 0 and direct
dough. Explaining learning
techniques for 3 X 50
making cake Form of )
dough. Describe | Assessment :
techniques for Participatory
cooking/processing | Activities
cakes Prepare
practice plans for
unleavened cakes
Analyze the results
of practice for
unleavened cakes
from various
doughs Prepare
practice reports

9 uTsS 4%

3 X 50

10 Capable of Prepare a practical Direct 4%
producing plan for yeast Forms of learning
Indonesian cakes. Analyze the | ogsessment : 3 X 50
yeast cakes finished results of Participat

yeast cakes. ucipatory

Prepare a practice | Activities, Project

report Results
Assessment /
Product
Assessment

11 Able to Explain the Criteria: Group 4%
understand meaning of 1.Correct discussion,
Indonesian Indonesian ’ question and
pastries pastries. Analyze answer score

the characteristics 10 answet,
of pastries. 2.Correct reflection
Develop a plan. answer score | and direct
practice Analyzing 0 learning
the finished cakes 3 X 50
Compiling a
practice report Form of

Assessment :

Participatory

Activities




12 Able to Explain the Criteria: Group 4%
understand meaning of 1.Correct discussion,
Indonesian Indonesian ’ question and
pastries pastries. Analyze answer score

the characteristics 10 answer,
of pastries. 2.Correct reflection
Develop a plan. answer score | and direct
practice Analyzing 0 learning
the finished cakes 3 X 50
Compiling a
practice report Forms of

Assessment :

Participatory

Activities, Project

Results

Assessment /

Product

Assessment, Tests

13 Able to - Explaining the Criteria: Group 4%

anddoer::;agr? cake ?:calgg%g f 1.Correct discussion,
i ing - ;

and drink Explaining the answer score | question and
packaging purpose and 10 answer,

requirements of 2.Wrong answer reﬂecF'on

packaging - score 0 and direct

Identifying types of learning

packaging - 3X50

Analyzing the Forms of

characteristics of | Assessment :

each packaging Project Results

material - Assessment /

Practicing basic Product

f&kﬁnfqicé‘gg'”g Assessment,

Designing cake Practical

and drink Assessment, Tests

packaging -

Analyzing finished

packaging

products -

Compiling a

packaging practice

report

14 Able to Studying the Criteria: Direct 4%
understand functions and 1.Correct learning,
Indonesian benefits Identifying ' group
drinks drink components answer score i .

Classifying types 10 Iscussions,
of Indonesian 2.Correct questions
drinks Preparing answer score | @nd
practice plans 0 answers, and
Analyzing finished reflection
Indonesian 3X50
drinks/porridge Forms of
Compiling practice | Assessment :
reports Participatory

Activities, Project

Results

Assessment /

Product

Assessment, Tests

15 Ab(lje to § fStudying thed Criteria: Direct 4%
understan unctions an learnin
Indonesian benefits Identifying 1.Correct ge:)up g
drinks drink components answer score i .

Classifying types 10 Iscussions,
of Indonesian 2.Correct questions
drinks Preparing answer score | @nd
practice plans 0 answers, and
Analyzing finished reflection
Indonesian 3X50
drinks/porridge Form of
Compiling practice | Assessment :
reports Participatory

Activities

16 Summative Submit assignment | Criteria: Written exam 26%

Exam results & written Attached can be face
exam results to face or
Form of online
Assessment : 2 x50
Participatory
Activities

Evaluation Percentage Recap: Project Based Learning

No [ Evaluation Percentage
1. | Participatory Activities 75.66%
2. | Project Results Assessment / Product Assessment 5.99%
3. | Practical Assessment 1.33%
4. | Test 17.99%

100%
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11.
12.

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