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SERVOL HOSPITALITY CULINARY SKILL PROGRAMME 

ONLINE TUTORING COURSE 

LEVEL: SENIOR 

INSTRUCTORS: MS. GEORGE & MRS. DAVID 

 

 

 

 

 

 

 

Online Resources required: 
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Professional Chef by Wiley & Glissen (pdf version). 

Porfessional Baking by Wiley & Glissen (pdf version). 

www.youtube.com ( For online demonstrations on each topic). 

Pre-requisites: 

Junior and Intermediate Culinary and Baking Skill knowledge. 
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Hospitality Online Tutoring Plan-Seniors 

 

Module 1: Garnishing 

In this module, trainees will be exposed to the various types of garnishes used, when and how 

to prepare them and finally demonstrate these pre-requisites via practical assessment in their 

final term of the programme. 

According to an online source “A garnish is an item or substance used as a decoration or 

embellishment accompanying a prepared food dish or drink.[1] In many cases, it may give added 

or contrasting flavor. Some garnishes are selected mainly to augment the visual impact of the 

plate, while others are selected specifically for the flavor they may impart.[2] This is in contrast 

to a condiment, a prepared sauce added to another food item primarily for its flavor. A food 

item which is served with garnish may be described as being garni, the French term for 

'garnished'. Many garnishes are not intended to be eaten, though for some it is fine to do so. 

Parsley is an example of a traditional garnish; this pungent green herb has small distinctly 

shaped leaves, firm stems, and is easy to trim into a garnish. “ 

 

 

 

 

https://en.wikipedia.org/wiki/Embellishment
https://en.wikipedia.org/wiki/Dish_(food)
https://en.wikipedia.org/wiki/Drink
https://en.wikipedia.org/wiki/Garnish_(food)#cite_note-1
https://en.wikipedia.org/wiki/Flavor
https://en.wikipedia.org/wiki/Garnish_(food)#cite_note-2
https://en.wikipedia.org/wiki/Condiment
https://en.wikipedia.org/wiki/French_language
https://en.wikipedia.org/wiki/Parsley
https://en.wikipedia.org/wiki/Herb
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Module 2: Fruit/Vegetable Carving 

Module 2 encourages trainees to use their inner creativity by showcasing their carving skills 

on various edible medium. As the current food industry highlights this advanced skill on cruise 

ships, buffets and events which attract many food connoisseurs, trainees must show their love 

through safety, practice and exploration of their imagination. 

“Fruit carving is the art of carving fruit, a very common technique in Europe and Asian 

countries, and particularly popular in Thailand, China and Japan. There are many fruits that 

can be used in this process; the most popular one that artists use are watermelons, apples, 

strawberries, pineapples, and cantaloupes.” 
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Module 3: Hor d’ oeuvres 

As trainees advance to the world of work, the exposure to various cultures and flavours has 

increased the need to tap into the imagination and skill of the trainees. By experimenting with 

their own local flavour and marrying them with international trends, gives them the experience 

display some decadent meals into the modernised plating and smaller portioning. 

 

“An hors d'oeuvre (/ɔːr ˈdɜːrv(rə)/ or DURV(-rə); French: hors-d'œuvre [ɔʁ dœvʁ] ( listen)), 

appetizer[1] or starter[2] is a small dish served before a meal[3] in European cuisine. Some hors 

d'oeuvres are served cold, others hot.[4] Hors d'oeuvres may be served at the dinner table as a 

part of the meal, or they may be served before seating, such as at a reception or cocktail party. 

Formerly, hors d'oeuvres were also served between courses.[5]  

Typically smaller than a main dish, an hors d'oeuvre is often designed to be eaten by hand.”  

 

 

 

 

 

https://en.wikipedia.org/wiki/Help:IPA/English
https://en.wikipedia.org/wiki/Help:Pronunciation_respelling_key
https://en.wikipedia.org/wiki/French_language
https://en.wikipedia.org/wiki/Help:IPA/French
https://upload.wikimedia.org/wikipedia/commons/4/4c/Fr-hors_d_oeuvre-fr-Paris.ogg
https://en.wikipedia.org/wiki/Hors_d%27oeuvre#cite_note-Verma1999-1
https://en.wikipedia.org/wiki/Hors_d%27oeuvre#cite_note-FOOTNOTECracknellKaufmann1999[httpsbooksgooglecombooksidl2Om8L3diTQCpgPA87_87]-2
https://en.wikipedia.org/wiki/Dish_(food)
https://en.wikipedia.org/wiki/Meal
https://en.wikipedia.org/wiki/Hors_d%27oeuvre#cite_note-Waite2013-3
https://en.wikipedia.org/wiki/European_cuisine
https://en.wikipedia.org/wiki/Hors_d%27oeuvre#cite_note-Cracknell_&_Kaufmann-1-4
https://en.wikipedia.org/wiki/Party#Reception
https://en.wikipedia.org/wiki/Cocktail_party
https://en.wikipedia.org/wiki/Hors_d%27oeuvre#cite_note-oed-5
https://en.wikipedia.org/wiki/File:Fr-hors_d_oeuvre-fr-Paris.ogg
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Module 4: Plate Presentation 

Plating has evolved vastly throughout the years, especially as many modern food critics require 

chefs to be more creative, more unique and most of all, up to the time. With the most important 

requirement being a healthy diet in mind, plate presentation now appeals to smaller portioning, 

as well as the other fundamental of plating outlined in the Professional Chef textbook. See link 

below. 

 

https://www.theculinarypro.com/plate-presentations 

 

Research “sexy plating” on youtube videos. 

 

 

 

 

 

 

 

https://www.theculinarypro.com/plate-presentations
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Module 5: Cake Making Methods 

Like many of the modules before, the advanced skill in cake differs by way of the modernized 

techniques used to create this common dessert. Cake has a long history and based on the type, 

the culture and country of origination, the methods used will be unique and presented 

accordingly. See link below. 

 

https://www.deliaonline.com/how-to-cook/baking/methods-of-cake-making 

 

 

 

 

 

 

https://www.deliaonline.com/how-to-cook/baking/methods-of-cake-making
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Module 6: Cake Decoration 

Cake decoration techniques followed various trends based on tradition, however, there seems 

to be no boundaries, as it pertains to modernized decoration. There are no limits, however, the 

rules state that techniques applied must be unique, showcase modern talent and be edible. 

“Cake decorating is one of the sugar arts that uses icing or frosting and other edible decorative 

elements to make plain cakes more visually interesting. Alternatively, cakes can be molded and 

sculpted to resemble three-dimensional persons, places and things. 

Cakes are decorated to mark a special celebration (such as a birthday or wedding). They can 

also mark national or religious holidays, or be used to promote commercial enterprises. 

However, cakes may be baked and decorated for almost any social occasion. 
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Module 7: Butter Sculpture 

An exciting skill for those who wish to get their hands dirty. The art and talent portrayed in this 

aspect of the programme, also encourages trainees to seek employment on the cruise ships, 

various art events and food exhibitions. See link below. 

 

https://www.vice.com/en_us/article/mgxzvx/the-history-of-butter-sculpture-is-strange-indeed 

 

 

 

 

 

 

 

 

 

 

https://www.vice.com/en_us/article/mgxzvx/the-history-of-butter-sculpture-is-strange-indeed
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Module 8: Dough Sculpture 

Like the above module, dough sculpture appeals to the creative side of the trainee, as well as 

the limitless boundaries of which their imagination and skill could take them. 

 

http://en.chinaculture.org/gb/en_artqa/2003-12/03/content_44401.htm 

 

 

 

 

 

 

 

 

 

http://en.chinaculture.org/gb/en_artqa/2003-12/03/content_44401.htm
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Module 9: Buffet Presentation 

This module exposes trainees to the various buffet design, purpose, as well as the fundamental 

health and safety management of a buffet setting. Trainees will also be able to demonstrate 

their skills gained through the experience, by setting up a buffet for a planned event, with the 

use of all the decorative and artistic pieces done throughout the practical classes. 

 

https://www.rosseto.com/blog/buffet-presentation/ 

http://www.party-ideas-by-a-pro.com/buffet-table-ideas.html 

 

 

 

 

 

 

 

 

 

 

https://www.rosseto.com/blog/buffet-presentation/
http://www.party-ideas-by-a-pro.com/buffet-table-ideas.html
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Module 10: Portfolio 

 At the end of the term, trainees must submit a weekly summary of each class, highlighting the 

definition, the history, the various types (where possible) and examples based on research or 

knowledge on topics. All pictures will be accessed through demonstration in practical classes 

during the new school term. Due date for summaries July 1st,2020 at 11pm sharp. 

 

Module 11: Menu Plan 

Trainees are required to submit a five(5) course menu, based on a country of their choice( Not 

a Caribbean country),however, keeping in mind the budget of $65/cover( per person).In 

addition, trainees must also remember, all menus must be healthy and items where local 

cultures will appreciate the flavours. Lastly, a menu cost must be submitted along with this 

document. Due date for this is September 11th,2020. 

 

 

 

 

 

 

 

 

 


