COURSE OUTLINE
	Title:
Kitchen Herbs

	Course Number:  HOR 252-01
Credits:  1
Date: December 2005



Institution: Clackamas Community College

Outline Developed by:  Horticulture Department, Elizabeth Howley
Type of Program: Technical Supplementary 
Course Description:  Instruction will focus on how to use common herbs, and spices as food and for craft.  Practical instruction is provided to utilize herbs and spices.
Course Objectives:   Foster an understanding of how to use herbs and spices that are readily available for a variety of purposes.  Provide hands on practice in using available herbs to make products from natural ingredients to increase skills and knowledge of these plants.
Student Learning Outcomes:  

Student should be able to explain and demonstrate the use of herbs and spices which are readily available.
Length of Course:  12 hours

Grading Method:  Letter Grades only
Prerequisites:  None

Required Text:  

101 Medicinal Plants, by Steven Foster, Interweave Press
Other TBA

Recommended Text:

The Big Book of Herbs, by Arthur O. Tucker & Thomas DeBaggio, Interweave Press

Other TBA

Major Topic Outline:

I.  Definition

II. Introduction of the concept

A.  The idea

B.  The herbs and spices
1.  Punch

2.  Teas

3.  Herbal chews

4.  Syrups

5.  Soups

6. Specific foods   

IV.  Introduction to the concept of widely using herbs
V.   Craft Herbs
VI.  Handy Kitchen Ingredients
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