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T6. Course Specification (CS)
(F-oadl ¥+ 1 Aald cluulia Clia 9) ) jie Cima g
meals special occasions

(306 =il3)

Institution  Najran University Date 23/6/1438

College/Department Education College; Department of Home Economics

A. Course ldentification and General Information:4is dale claglray ol a5 8ally Gy o)
1. Course title and code ! S_aa a5 aul |

meals special occasions (306  Y-_dl)

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

N

9. Mode of Instruction (mark all that apply) (G L IS e 4dle pia) a3l Jaas

a. Traditional classroom (sl ol jall Juadl) What percentage 4 sl 4l ? 70%

b. Blended (traditional and online) What percentage 4 swall aull ?

(o 8Y) e + il ) gadal) pylall

C. e-learning (5 ) adadl What percentage & s a1 2 | 30%

d. Correspondence (3 o) abul sally aslasl) What percentage a sall asuill ?

f. Other sl gk What percentage . sl duill ?
Comments Gaalaill;

5SSV el s e el adedl
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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.
Dsmanl) e gl ) shai g U e e
el Gluslial Gilaa g o sSal A 30U ) ae ) g8l e (o e
Lald lnlial Gl sl i g alac) 3 Gl S,
dala Cliulic Gl o 231 8 Jaad Jadass,
Aaline Lpalle (3 ylay duals Clalio il o) 7 3ad 35
@l deadl) o) il o s,
pelhaall s Salidlly daaall dgdae (3 5k - i,
pctaall g 3alidl) 8 Aaxdlly cplalal) caills 5 daas,
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 5 40all Jlaey A8l culd | i) ALaBY) & 558 8 daalall aa) all 5 ol paigall 5 ol ol Gl Jle ¢ DUy -
FOWAY
Jaall (8 peSadll g o) il (5 sina (e
; ‘ Al a5 (& g SV alall alasil-
C-AalKIl 8 ) shall CulluY) Gaaly 3 jgae Aaiade Jalaa 8 Llae ) jaall G i
Al aleill jolas ClilSel Cisks 57 PIS oy iall Luiulail] o) silly alaia Y-
C. Course Description (Note: General description in the form used in the Bulletin or handbook
should be attached).(Jall sf sk jail) 8 il A ey WS ale ciua g (31 ) Ay :ABadla) (oaad 2l ) jhal) i g

Course Description Jgall ciay :
8 ko 3| Solimg o) MU LS 3 ylgog o319l iy W platadl AT 35 pr09 ol Sluwlind! Solirg 319 RS Lapass dias” 5 il 1 Ly

| 1. Topics to be Covered
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List of Topics Practical No. 0 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.
Al 3 ) geay acladll
Basic information for the preparation List of One week | 1 Theoretical + 2
of meals and occasions . breakfast Practical
. laalio clia g dlae Y Jaulul) il slaal)
Rules of food and food composition . | Concerts One week | 1 Theoretical + 2
plakall (S5 alakall ac ) 58 noon Practical
(Albranc)
Plannjng menus and meals for special | List of two week 2Theoretical + 4
occasions . concerts, _
Aoals il Clia g 23 68 Jaylads | 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. ).
a5 Skl 5 alac) 8 il
dalide Gl g alaefe bualial Gibag
(...l — Ll Jlaky) cdlia)
Instruments used and the appropriate | List of One week | 1 Theoretical +2
hardware to produce meals for special | concerts, tea Practical
occasions.
Aaulial) 3 jead 5 daadivall il g2y
dald clubial Gl g 7Y

Models for processing tables for List of two week 2Theoretical + 4
lunch and dinner on the roads world- _
known ( the French way - America) concerts, Practical
e eliiall g oanll 21 ga jagatl 73l children
4y all) 4 5 ) dpallall 5 yhal
(S Y- A il
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- Practical ways of food service and List of two week | 2Theoretical + 4
culinary skills . buffet Practical

el &l jlga g aladall daad ddee (5 )k

- Types of service in hotels List of cold | two week | 2Theoretical + 4
Galadll 8 daasll o) gl and hot Practical
mixture
- Functions employed to prepare meals | | ist of trips two week | 2Theoretical + 4
for special occasions. Practical
- Glualiall i gl alac b cplalad) Caitha
Aalall

1.Course components (total contact hours and credits per semester):
(0 Jaad ST Badiaall las sll 5 Aladll e bl 2ae  leal) ) gall il 5Sa

Lecture lldcto“al Labgtta\(tj?;y or Practical Other: Total
a)a.'a\;.d\ 5 }AJL..:\}!\ Ji | ﬁu\ (5‘);\ A.ALA;Y\
Contact Vo T veo
Hours
Adadll e L)
Credit 15 v <o
Badizall Cilas Sl

3-Additional private study/learning hours expected for students per week
L sonsl Ul (g And giall iliay) aladl) cile L/ dalall 4 jall cilelus no

4. Course Learning Outcomes in NQF Domains of Learning and Alignment with Assessment Methods
and Teaching Strategy. )
ol Ciladil i) 5wl bl ae LBl s 0l gall iha gl e alaill ¥l 85 ) jaall alad s 3

On the table below are the five NQF Learning Domains, numbered in the left column.
HY\ J}&J“sﬁu‘y?&ﬂu&y@umhﬁbhi\ @A}A\ d;a;i\‘ss

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

(oLl Jsandl 8 syl ki) casliall aleil) Jlae alal (ulll ALEN ) jiall alad Cila e aoda 55 () Gany Y gl
Second, insert supporting teaching strategies that fit and align with the assessment methods and intended
learning outcomes.

dagiaall alaill il s s il ) pe (Bl g ilai A (il Claadl yiad Ja) (Ll

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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g ol Tl i il sl il ol e S el e T iy (el ) Rl i) Ll g LS
il (3a s S (0 a3 il e el el 5 s (o 5y 5 puall (3n (o) il g Lol ALalSin SlanS gaimns g (3o

(<
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 ) all 138 Guy i Adlgis sl | learning.
1O e B8 (S5 o
L s 5 dpalladl sldadll 7 U o b i -
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
e Gl 8 daodlly Galalall Cailda g 2aa% - | - The use of assignments
il alal) cleaall 5,k g il ,<h | Interactive e-
RIS learning.
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
Ay Rl 138y 55 Al Al - Projects | product.
ol e 5506 o & o Al oy -Self-learni_ng -fTest the f
5 : . e -- cooperative performance o
f\m? Afwu‘,}” %bﬂb o shel s - learning practical
2.3 Concludes the importance of pre- - Special tests (quarterly /
arrangement of the tables. Operation/ | final).
) gall Gasal) i il dvan] gt illustrations. | - Form of the
- Projects product.
-Self-learning - Test the
-- cooperative performance of
learning practical
3.0 Interpersonal Skills & Responsibility:
3.1 elaall Jard) 8 LgiDlaa )y & )L L e ol e Aty @
Dlsdls Al
ool e Lol clasldl e
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e g
4.0 Communication, Information Technology, Numerical:
4.1 Apaal) Tl ol Lis o 35 aladial ¢l jlea canda g3 sasall e LY -
‘ falasl) Lgadll) Lluasil
Cilasbadl e Jpanll Juaan i) dlaall
Cile ¢ il ° e HLL.: n
j‘)“‘d ?.\.\93 'B‘)Lal.n\
G g g pia
5.0 Psychomotor:
5.1 Implemented models of meals for special | Offers - tests (quarterly /

A8y ylay ald Gliulial Glia g (e 3l 245
REFRPRUKEN

occasions in an attractive manner and | practical /
appetite. illustrations.
- Projects

final).
- Form of the
product.
- Test the
performance of
practical

5. Schedule of Assessment Tasks for Students During the Semester

ol ) Juadll ol Al LA (g ity Al algall e 31 Jsaall

Assessment task (e.g. essay, test, Quizzes, group project, examination,
speech, oral presentation, etc.) Week Due Proportion of Total
e Jlial— elea g g pdia -3 jual ) jladl) — jladl) — Jlie BUS 1 Jla) anlil) alea | Blisiul ¢ gan) Assessment
(.S58 o (i pe Aodad — ppill S il ye dnsail)
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 sy L&Y

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 alsdll jiuas

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.
Ll la 5l dane JOLEN Apal) aeUnall  3alidl) 6 Aaddl) ( J gual |
CM\ BAYSEBNIL ‘35‘)..443\ }Aﬂ(t‘s’i;d\ ¥UXPY G.A\‘):\) 643.;43\ PERPL

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).

+igallal) daall dakiic
(Sl ) Aol 3l ahe V) dakaia

F. Facilities Required 4a 33U (8 yal)

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 ag e ek 8 ena s DUl daal Aaidle Ll 2 e,
- - Al s jea )y bl Gaaly s jeae(fiae) dalas |
- -3 e AUl Gilatic o el (U ) A,
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 Sl ddle cu ) ASLS,
- Y uall e adiaal) saasiall Jail sl e
3. Other resources (specify, e.g. if specific laboratory equipment is required, list requirements or attach list):
- Scanners.
- - Color printers
- - A presentation of information.
- Aea sl
- Al e,
-l slaall e Sles

G. Course Evaluation and Improvement Processes 4imsad cillas g (ol jall ) jSall anidl:

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.
SRR §N PORCh P9y
- - Ol A s,
© - AT e O A Al

- i,

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.
55l ol 5,
BT PE TSI PUF JURE B W )
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o) A eliac ¢ 1aY cildUal) a Cililygia
el A jall (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.
Jaiadiall Gl jaigall g il gaill ) gias
Ol A ol gucand Ay 535 xal o,
Aale 5 dpmandi Gl s,
SV 5 gl shaill (Biat Cangs diga s AaandS Jae (5 4ald],
el g Asdll (g ginadl e o) jud JuaiVl,
i) 83 5a (et e Caagd Sl 5 sl pal) ) iall allall el dailie
eaalaill,
Zgiall bl 5 aladl) Clal i) 8 ylaill 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 Ol il (Ul il 45 jlie b Zpaal) dlany) G5kl alaiu)
DRl e G sy,
O 2l Jilas 5 45 jlaal Lgaladiud Coagy &) jaall 5 )l A (e dlan) s e
DR G 3 O G il gyl (s (U LY,
o2l Jail) L ALl il (5 giose Gy yaiasall apsil) )

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.
Aakad¥ 5 Al i sd) 4 ymd (5 el DUl Ay 5 pal) ol L) -
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Name of instructor ,&d 3w aul: - Dr/ enath samir mohamed

Signature &) Date Report Completed 8l Jlas) g

o)

Name of field experience teaching staff 4uilasall 8 ydd) (w35 din plias| s

Program coordinator gl (Geda:

Signature &) Date received 3wl g\
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	-الاهتمام بالنواحي التطبيقية للمقرر من خلال توظيف إمكانات مصادر التعلم المتاحة.  

