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SUMMARY

International Gastronomy is a compulsory subject of the third year of the Degree in Gastronomic Sciences, which
istaught at the Faculty of Pharmacy of the Universitat de Vaéncia This subject has atotal of 6 ECTS credits that
are taught in the second semester.

The International Gastronomy covers the different cuisines of the World encompassed in the Five
Continents and starting from the base of the food groups established by the FAO, from them recipes will
be designed and the variationsin culinary techniques will be explained as well astheir historical

evolution.
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PREVIOUS KNOWLEDGE

Relationship to other subjects of the same degree

There are no specified enrollment restrictions with other subjects of the curriculum.

Other requirements

There are no restrictions with other subjects of the study program.

OUTCOMES

1212 - Degree in Gastronomic Sciences

Students must have acquired knowledge and understanding in a specific field of study, on the basis of
general secondary education and at a level that includes mainly knowledge drawn from advanced
textbooks, but also some cutting-edge knowledge in their field of study.

Students must be able to communicate information, ideas, problems and solutions to both expert and
lay audiences.

Students must have developed the learning skills needed to undertake further study with a high
degree of autonomy.

Have knowledge and understanding in the field of gastronomic sciences.

Acquire the basic training needed to formulate hypotheses, gather and interpret information for
solving problems using the scientific method, and understand the importance and the limitations of
scientific thinking.

Be able to engage in new fields of gastronomy in general through independent study.

Be able to work in a team and to organise and plan activities, always taking account of gender
perspective.

Be able to distribute time appropriately for carrying out individual or group tasks.

Prepare and handle the writings, reports and action procedures best suited to the problems raised,
using non-sexist language.

Identify the key ingredients in Mediterranean gastronomy, know the processes of elaboration and
disseminate its dietary patterns and its beneficial effects on health.

Recognise ingredients and cooking techniques and be able to present dishes and drinks from the
main European, Asian, African and American gastronomies.
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LEARNING OUTCOMES

- To know the culinary techniques used in the main European, Asian, African and American cuisines

- To identify the ingredients that define the special characteristics of foods in the studied countries.
- To know the different ingredients that make up the dishes distributed by Continents.

- To develop dishes and drinks from different continents and know their different presentations

- To work on protocol and cultural aspects that appear on the table of the different continents

DESCRIPTION OF CONTENTS

1. Asian gastronomy

Geographical location and economic, consumption, cultural and nutritional relevance of different food
groups (tubers, legumes, cereals, fruits, vegetables, fats and oils, egg products and dairy and meat
products, salt, spices, nuts, beverages and other foods and gastronomic elaborations characteristic of
different countries). Outstanding gastronomic companies.

2. American gastronomy

Geographical location and economic, consumption, cultural and nutritional relevance of different food
groups (tubers, legumes, cereals, fruits, vegetables, fats and oils, egg products and dairy and meat
products, salt, spices, nuts, beverages and other foods and gastronomic elaborations characteristic of
different countries). Outstanding gastronomic companies.

3. African gastronomy

Geographical location and economic, consumption, cultural and nutritional relevance of different food
groups (tubers, legumes, cereals, fruits, vegetables, fats and oils, egg products and dairy and meat
products, salt, spices, nuts, beverages and other foods and gastronomic elaborations characteristic of
different countries). Outstanding gastronomic companies.

4. European gastronomy

Geographical location and economic, consumption, cultural and nutritional relevance of different food
groups (tubers, legumes, cereals, fruits, vegetables, fats and oils, egg products and dairy and meat
products, salt, spices, nuts, beverages and other foods and gastronomic elaborations characteristic of
different countries). Outstanding gastronomic companies.
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5. Oceania gastronomy

Geographical location and economic, consumption, cultural and nutritional relevance of different food
groups (tubers, legumes, cereals, fruits, vegetables, fats and oils, egg products and dairy and meat
products, salt, spices, nuts, beverages and other foods and gastronomic elaborations characteristic of
different countries). Outstanding gastronomic companies.

ACTIVITY Hours % To be attended
Theory classes 45,00 100
Other activities 15,00 100
Attendance at events and external activities 40,00 0
Study and independent work 50,00 0

TOTAL| 150,00

TEACHING METHODOLOGY

The methodology of theoretical teaching will be based on the delivery of lectures along with the possible
realization, presentation and defense of individual or collective reports. Classes will be taught with the help of
audiovisual technical material. The student will have this material in the virtual classroom.

During the semester there will be 5 seminars (one for each continent) that will consist of the elaboration
of dishesthat combine ingredients of international gastronomy with the objective that the students put
into practice the theoretical knowledge. During these seminars the teacher will give the keysto carry out
this activity and will supervise its development, will attend the doubts in the elaboration of the recipe and
will orient in the way to realize the reports that will be delivered at the end of the course.

Visits will be scheduled to centers of interest for the subject. The objective isto show how international
gastronomy is applied in kitchens. At the end of the visits, areport will be delivered to the teacher.

During the activities, examples of the applications of the contents of the subject in relation to the
Sustainable Development Goals (SDGs) will be indicated, and topics will be proposed for the seminars.
Thisisintended to provide to the student knowledge, skills and motivation to understand and address
these SDGs, while promoting reflection and criticism.

EVALUATION

Written test to guarantee the knowledge and understanding of the minimum theoretical contents included in the
matter (75%). The written test will include questions from the master classes, and visits.
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Continuous evaluation of the performing, presentation and defense of individual and collective reports on
topics proposed, explained and discussed in the classroom during lectures or visits. The level of
understanding of the contents as well as the skills for their exposure, defense and discussion (10%) will
be valued

Evaluation of seminar supervised works. Originality, ability to solve problems and to carry out well
detailed and organized reports of the work developed (15%) will be valued.

It is necessary to acquire 5 out of 10 pointsin the written test to pass the subject.

Attendance at external visits is mandatory to pass the subject, these visits are not recoverable
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