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T6. Course Specification (CS)
(3-0d) 306 Lald lalia cilia g) ) 8a cina g
meals special occasions
(306 =ail3)

Institution  Najran University Date 23/6/1438

College/Department Education College; Department of Home Economics

A. Course ldentification and General Information:4is dale cilaglaay ol jall 5 Rally iy i)
1. Course title and code 2 gl a5 aul

meals special occasions (306  3-u<il)

2. Credit hours :3 Credit hours (1+2)

3. Program(s) in which the course is offered.

Home Economics

4. Name of faculty member responsible for the course :: Dr/ enath samir Mohamed
Level/year at which this course is offered : Level 6

Pre-requisites for this course (if any) : ): No Pre-requisites

Co-requisites for this course (if any): ): No Pre-requisites
Location if not on main campus : Education College

O N O

9. Mode of Instruction (mark all that apply) (G L S e ddle i) (il o

a. Traditional classroom (sl ol sl Juaill What percentage 4 sl il ? 70%

b. Blended (traditional and online) What percentage 4 sill 4l ?

(<Y1 e + il ) meal) aledl)

C. e-learning s 5! pudal What percentage & sial i, 7 |_30%

d. Correspondence (ax: oe) Adusl yally alall What percentage sl 4l ?

f. Other ssl gk What percentage i sia) dui) ?
Comments Gl
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B. Objectives —ilwy

1. What is the main purpose for this course?
- Recognize the history of the development kitchens throughout the ages.
- Recognize the basic rules necessary for the formation of meals for special occasions.
- Remember the basics in preparing and providing meals for special occasions.
- Plans to work lists for meals on special occasions.
- Implement models for meals special occasions in ways different global.
- Lists the types of service hotels.
- Explains the practical ways service hotels and restaurants.
- Multifunctionality of service workers in hotels and restaurants.
Dsmanll e gl ) shai g U e b -
ald Gluslial Gilia g o oSl A 30U b ae ) g8l e (o paiic
doala clauial Gl gl g dlac) A ) S5
Lals Claslie Cilia o) &) 8 Joxd Jakads,
dilise dualle (3 oy dala Cilaulio il o 7 3las 2435,
Gl eaal) o) il 3 s
pellaall s Balidlly daaall ddae (3 5k - i,
aeUaall 5 Baill 8 Ladally cplelall Cailda g aaes,
2. Briefly describe any plans for developing and improving the course that are being implemented. (e.g.

increased use of IT or web based reference material, changes in content as a result of new research in
the field)

See the latest seminars, conferences and scientific references in the branches of Home
economy. . Related to the field of nutrition and food science.
- Scheduled to view the content of some of the arbitrators in the field.
- Teaching practical in labs equipped with the latest dedicated methods developed faculty.
- Attention Aspects of Applied decision by employing the potential of learning resources
available
asle s Al Jlaey A8l <l | Y 3l SLaBY) g 5 8 8 Agalall aa) el 5l yaiall 5 il il Ciaaf e g DY) -
Jaalay
el b cpeSaall sy e il (s sine e
: ) JM\%JM@@JF?\M\@\@L
-l g ) shaall Cullu) haaly 3 jgas daiada Jalaa (8 Llae ) jaall ol
Anlal) aleill jolas ClilSel Cisks 57 SIS oy iall Luilaill oa) pilly aLaia Y1
C. Course Description (Note: General description in the form used in the Bulletin or handbook
should be attached).(J8al) i s aill 8 pddll b sgdiy LS ale Cica g (3 ) (hody s liadla) (paul Jl) Jhall g

Course Description ) ciagy :

| 1. Topics to be Covered
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iy ,Lall) & 5 yeall Apallall 3l
(ASeY A A

List of Topics Practical No. o Contact Hours
Topics Weeks
- History of the development prepare List of One week | 1 Theoretical +2
their own meals and the date of breakfast Practical
restaurants in particular.
Lald 3y gan a::Lhd\
- Basic information for the preparation List of One week | 1 Theoretical + 2
of meals and occasions . breakfast Practical
- clalie s g dlae Y Al il sladl)
- Rules of food and food composition . | Concerts One week | 1 Theoretical + 2
plahall (S5 g alalall ac ) 8 noon Practical
(Albranc)
Plann_ing menus and meals for special | List of two week 2>Theoretical + 4
occasions . concerts, _
Aoals il Clia g 20 g8 ayass | lunch and Practical
dinner
Fundamentals in the preparation and | List of One week | 1 Theoretical + 2
submission of places and occasions concerts, tea Practical
for meals , preparing different meals (
children's concerts - tea - Albranc ...
etc. ).
anis 5 Sl 5 lac) 8 CluulY)
dahid e Al g alae e laalial Gl g
(...l — Ll JlakY) s
Instruments used and the appropriate | List of One week | 1 Theoretical + 2
hardware to produce meals for special | concerts, tea Practical
occasions.
Aulial) 3 3ea Y 5 Aaadioall ol gaY)
ol clulial Gl g 2l0Y
Models for processing tables for List of two week 2>Theoretical + 4
lunch and dinner on the roads world- _
known ( the French way - America) concerts, Practical
‘_A.c ;.LJ;:J\J elazll .A:i\jA M CJLAJ children
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- Practical ways of food service and List of two week | 2Theoretical + 4
culinary skills . buffet Practical

G@.H\Q\JL@.A}?&H\QAJ;UAQ é)l:

- Types of service in hotels List of cold | two week | 2Theoretical + 4
@l L daadll o) gl and hot Practical
mixture
- Functions employed to prepare meals | | ist of trips two week | 2Theoretical + 4
for special occasions. Practical
- Glaaliall i gl dlae b cplalaed) caitla
Aalall

1.Course components (total contact hours and credits per semester):
(o0 Qb JS) Baainall clas gl g Aledl] e Ll aae  Meal) 5 jiall il sSa

Lecture Lﬁonal Labgt?é?éy or Practical Othe[: Total
3_palaall R > e \ (ol Al RLPENY
Contact 1 2 3
Hours
il e L)
Credit 15 30 45
Baatizall Cilas gl

3-Additional private study/learning hours expected for students per week
e s Cllall (e ad siall LY alaill cile Loy daalald) dul all Cile L no

4. Course Learning Outcomes in NQF Domains of Learning and Alignment with Assessment Methods

and Teaching Strategy. )
Lol i) i) 5 anil) bl ae LBl 5 i3l all ik gl UYL alail) ¥l T 5 ) jiall aled s jae

On the table below are the five NQF Learning Domains, numbered in the left column.
oY) 3 sandl 83y alaill CVLae (ued a5y 0la] i sall Jsanll 3

First, insert the suitable and measurable course learning outcomes required in the appropriate learning
domains (see suggestions below the table)

(oLl Jsaadl L cila i) Hlaif) anliall alall Jlae alel Gulll AL ) jall alad il jie a5 o)) Gang Y
Second, insert supporting teaching strategies that fit and align with the assessment methods and intended
learning outcomes.

Aagiaall aleill il jaie 5 i) bl g iy odlaf G (i) i)y Jal (il

Third, insert appropriate assessment methods that accurately measure and evaluate the learning outcome.
Each course learning outcomes, assessment method, and teaching strategy ought to reasonably fit and
flow together as an integrated learning and teaching process. (Courses are not required to include learning
outcomes from each domain).
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a3l Al sl g dapi gl g s8all alai  jae IS aladll o pde Ay il it Al Apuliall ap@ill ) i LIS
Yl (e dlae IS (e alad s i e il ) jaall (5 533 () (5 5 nall (e ) L alall g alaill ALalSi A lanS Luiany aa (G ()

(el
NQF Learning Domains Course Course Assessment
And Course Learning Outcomes Teaching Methods
Strategies
1.0 Knowledge
1.1 Teaching that by the end of this decision is - Lecture Tests
expected from the student should be able - Discussion (Quarterly / final)
to: and dialogue research
- Recognize the history and evolution of - The use of assignments
international cuisine. interactive e-
LY (e a8 sty ) Rall 138 a3 A4l | learning.
10 e 3,08 () 5S5 ¢
Lo skt g dnallall mldaall 5 )5 e 8 jati
1.2 Multifunctionality of service workers in - Lecture Tests
hotels with male types and methods of | - Discussion (Quarterly / final)
providing special services Eats. and dialogue research
a8 daodlly clalall (ilda g 2223 - | - The use of assignments
iy alal)l cleaall 5,k gl sl S0 intleract_ive e-
RIS earning.
2.0 Cognitive Skills:
2.1 - Concludes that the information and the - Special tests (quarterly /
basic rules for the preparation of meals for | Operation/ | final).
special occasions. illustrations. | - Form of the
85 el 138y 55 Alg - Projects | product.
ol e 5 ulE o &S of Al e -Self—learni_ng -fTest the f
5 < A s -- cooperative erformance o
f\x\‘? AZ"WLJ.}“ %\ﬁ% o sl s - Ieafning P practical
2.3 Concludes the importance of pre- - Special tests (quarterly /
arrangement of the tables. Operation/ | final).
) gall Bassall cagi il dpaal priiind illustrations. | - Form of the
- Projects product.
-Self-learning - Test the
-- cooperative performance of
learning practical
3.0 Interpersonal Skills & Responsibility:
3.1 Not found
4.0 Communication, Information Technology, Numerical:
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Zo)

4.1 |
5.0 Psychomotor:
5.1 Implemented models of meals for special | Offers - tests (quarterly /
occasions in an attractive manner and | practical / final).
appetite. illustrations. | - Form of the
Ay oy Lald Gliulial Gl g (e Al 25 - Projects product.
Aagd g dlaa - Test the
performance of
practical

5. Schedule of Assessment Tasks for Students During the Semester

ol o Jaadl) oL AU LIDA (pe iy ) algall e 30 Jsaal)

Assessment task (e.g. essay, test, Quizzes, group project, examination,
speech, oral presentation, etc.) Week Due Proportion of Total
Sl Jlial celea & g phe -3 jual <l jlidl) — USRS — Jlae LU Jie) anlil) alge | Blistul g gl Assessment
@&........ S sah e ya je dolad axil) S il e Al
1 quarterly tests 20
2 Evaluation of laboratory and projects 10
3 Assignments 10
4 Final test theoretical 20
5 Final test practical 40
Total 100%
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D. Student Academic Counseling and Support (=3l asall g asls¥) aL& )

1. Arrangements for availability of faculty and teaching staff for individual student consultations and
academic advice. (include amount of time teaching staff are expected to be available each week)
Office 2 hour.

E. Learning Resources alsil) jibaa

1. List Required Textbooks :
- Origins of the art service in hotels and restaurants Modern Mohammed Chadli, Cairo Dar
Almeria.
- Feeding the community (community nutrition programs) to Khader al-Masri, Jordan House
farmer.
Lal) 1y Balale daae LA Eipaal) acUadl 5 Gl 8 daxall (b J saal
C)\ﬂ\ Ol gAYk Lﬁ)‘a’d\ ).\aal(@.\a.d\ ¥UXPY! G.A\).}) t.a'.’\.a..d\ a9dan-

2. List Essential References Materials (Journals, Reports, etc.)
- understanding food
- principles and preparation -Amy Brown

Alan -& on cooking A textbook of culinary fundamental- Sarah

3. List Electronic Materials Web Sites, Facebook, Twitter, etc.

food analytical methods

-carbohydrate research

-journal of agriculturaland food chemistry

-journal of food safety

-journal of foodscience

-journal of food science and food technology

-British foodjournal

-journal of culinary science and technology

4. Other learning material such as computer-based programs/CD, professional standards or regulations and
software.

WHO - Food and Agriculture Organization (FAO).

Odaallall daall dadaia
(S ) e )3l e ) dakiia

F. Facilities Required 4a ) () sl

Indicate requirements for the course including size of classrooms and laboratories (i.e. number of seats in
classrooms and laboratories, extent of computer access etc.)

1. Accommodation (Classrooms, laboratories, demonstration rooms/labs, etc.):
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Indicate requirements for the course including size of classrooms and laboratories (i.e. number of
seats in classrooms and laboratories, extent of computer access etc.)

1. Accommodation (Classrooms, laboratories, demonstration rooms/labs, etc.)
- Educational facilities
- - Classrooms appropriate to the number of students and are equipped with special light.
- - Coefficient (kitchens) are equipped with the latest technology and modern equipment.
- - Hall (shows) to display the products equipped with the students.
- A pag e ek 8 e s Sl dael Aaidle Al j2 e,
- - Aalis jea )y bl Gaaali s jeae(Fidae) delas |
- -8 e Ll Glatia el (U la) Al

2. Computing resources (AV, data show, Smart Board, software, etc.)
- Computer sources:
- (Data show - - teletext,,,,
- High-speed Internet network.
- - Software for multimedia-based computer.
- de ) e cu ) AL,
- L_.,JS“ k._h.ulAJ‘ ‘;s: Baaizall 3aaxiall .LuLujﬂ A.\QM‘)J

3. Other resources (specify, e.g. if specific laboratory equipment is required, list requirements or attach list):
- Scanners.
- - Color printers
- - A presentation of information.
- A el
- ke Claglh,
-Clasleall e Sles

G. Course Evaluation and Improvement Processes 4wl cillas g ol jall 5 8al) aniii:

1. Strategies for Obtaining Student Feedback on Effectiveness of Teaching:

1 Strategies for Obtaining Student Feedback on Effectiveness of Teaching
Strategies to obtain feedback from students about the effectiveness of teaching:
- Questionnaires to assess the performance of students of faculty members
- - Evaluation of students for the academic decision.
SR, §N PORCH, P9y
- - Ol il s,
- -z oA aa Al Aalie,

- Ui,

2. Other Strategies for Evaluation of Teaching by the Instructor or by the Department:

Other Strategies for Evaluation of Teaching by the Program/Department Instructor
- Annual calendar department .
- Assessment questionnaires faculty members.
- Questionnaires to assess the performance of students of faculty members
- Evaluation of students for the academic decision.
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(6 sl sl oy 585

Ol A eliae ot iy,

Ol A eliac 10y cildUal) 4 cililygio
=l ) jaall DAl s,

2. Processes for Improvement of Teaching:

Attend specialized seminars and conferences.
- Training programs for faculty members.
- Incentives and material.
- The exchange of experiences between faculty members in the area of specialization.
- The establishment of academic workshops and attend specialized seminars and conferences.
faiadiall G jaigall gl gaill ) gas,
o) A ol gacand Ay )5 el o,
Aale g dpmpani Hi)sa,
MY 5 gl skl (Sa Cangy Ayiga 5 ST Jae iy 5 Al
el s a5 sivedl e el s Juaiy,
el 53 g pend e Ciagd il 5 a5l il Lpallall yulaall Al
(el
Ziiall alal g asbel) Cila) il & kil sale ],

3. Processes for Verifying Standards of Student Achievement (e.g. check marking by an independent
member teaching staff of a sample of student work, periodic exchange and remarking of tests or a
sample of assignments with staff at another institution)

The use of modern statistical methods to compare the results of the results of the students at the universities
of other students studying the same decision.
- Continuous evaluation measures the level of achievement of students during the semester.
Check the correct sample of student work by independent teachers.
@A Claala 8 GOl il (Ol il 45 jlia 8 sl Aalas ) 5kl aladiul
DRl i sy,
O i) ol 5 40 5laa] Lgaladin) Coags ) ) jdall )l IS (4o dilian) s Jae
DR G d O o il g ) Cpua (S el
o)A Joml) U Al Sl (5 g Gy abusall ppil) )

4. Describe the planning arrangements for periodically reviewing course effectiveness and planning for
improvement.

- Regular meetings talented students to learn the positive and negative aspects.
Al g Anlad) (o) 5ol 48 pral o haatall CBUAlL 4y sall colelall) -
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Name of instructor _Jiall 3w aul: - Dr/ enath samir mohamed

Signature g2l Date Report Completed a8l Jlas) g\

7

Name of field experience teaching staff dsiasall 8 pad) (25 4l sliaci aul:

Program coordinator gelissl) (edia;

Signature g&2): Date received adaw¥) &
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