CRC Preparation Course 2027
(Print this Syllabus for reference)
Jill S. Golden MS RD
Golden Food Science
Email: jillgolden2@me.com 
Website: http://goldenfoodscience.com 
Mobile phone: 949-933-0837
CRC/CCS Certification Exam Preparation
Course Overview
This newly redesigned course combines the major Culinology learning objectives into one comprehensive course, with an emphasis on General Culinology and Food Science.
The CRC Preparation Course is based on the 2019 Culinology Learning Objectives published by the Research Chefs Association (RCA). These objectives serve as the primary study guide for the certification exam and are available at www.culinology.com.
The course provides a structured, supportive learning environment with weekly lessons, study assignments, practice quizzes, and live online discussions to help you prepare for the certification exam.
Course Registration
Register through either of the following:
Website: GoldenFoodScience.com
Direct Registration: SurveyMonkey Registration Form
Registration Password: GFSCourseRegistration
Course Fees
· RCA Members: $1,500
· Non-Members: $1,700
Payment can be made through GoldenFoodScience.com.
Weekly Online Meetings
Live 1-1 ½ hour meetings are held online every Thursday at 3:00 PM Pacific / 6:00 PM Eastern using Zoom. Meeting link will be sent about one week before class starts. 
Online Course Materials
All course materials are available through Canvas Free for Teachers, an online learning platform. You will receive an invitation to join Canvas approximately one week before the course begins.
Weekly Lessons
Each lesson begins with the Culinology Learning Objectives, along with recommended readings and supporting instructional materials.
Study Sheet Assignments
Assignments are organized around specific Learning Objectives to emphasize essential concepts. By the end of the course, you will have developed a comprehensive collection of study sheets to use when reviewing for the certification exam.
Quizlet Flashcards
Interactive flashcards reinforce important food science and Culinology terminology, definitions, and concepts.
Practice Quizzes
Weekly quizzes help you assess your understanding and become familiar with the multiple-choice format of the certification exam.
· Quizzes may be taken as many times as you wish.
· Questions are randomly selected from a question bank, providing a different combination of questions with each attempt.
· Correct answers are provided immediately after completing each quiz.
Weekly Discussions
Discussions provide opportunities to ask questions, share professional experiences, clarify difficult concepts, and receive feedback.
Two Midterms and One Final Exam
Two midterm exams and one comprehensive final exam reinforce material covered throughout the course.
These assessments draw from quiz questions to help you identify areas of strength, recognize topics needing additional review, and build confidence before taking the certification exam.
My Goal
My Goal is to prepare you for the CRC certification exam through organized study, practical application, and repeated opportunities to assess your knowledge.
The course is designed to accommodate professionals with varying levels of experience in culinary arts and food science. You can move quickly through familiar topics while spending additional time developing your understanding of less familiar material.
Textbooks: RCA Certification Committee Recommended: 
Purchase the books before the class starts. 
· Culinology: The Intersection of Culinary Art and Food Science, Research Chefs Association, Editor: J. Jeffrey Cousminer, Wiley
· On Cooking A textbook of Culinary Fundamentals 6th edition: Sarah R. Labensky, Alan M. Hause, and Pricilla A. Martel, Pearson Publishing
· Optional Books: The following books are recommended by RCA but used only as backup in the class. 
· Essentials of Food Science, 5th Edition, Vickie A. Vaclavik, Elizabeth W. Christian, Springer Used only for reference by the RCA Certification Committee
· [bookmark: _30j0zll]Elementary Food Science 5th Edition, Ernest R. Vieira, Chapman & Hill (This book is only used in Food Processing Basics) Used only for reference by RCA Certification Committee
Grading
This is a pass/fail course; you must receive at least 80% of the possible points to pass the class and receive a certificate of completion. 
	
	Points

	Weekly Online meetings
	20 pts. each

	Quizzes
	20 pts each

	Study Sheet Assignments
	10 pts each

	Discussions
	10 points each

	2 Midterms 
	50 Points each

	Final Exam
	1 @ 150 pts

	Total Points
	80% Required to receive Certificate


CRC Preparation Couse
	Part 1 Product Development, Nutrition, Government Regulations

	March 4
	Course Introduction

	March 11
	Mod. 1 The Gold Standard and Product Development 

	March 18
	Mod. 2 Developing Nutritious Food Products Week 1

	March 25 
	Mod. 3 Developing Nutritious Food Products, Labeling Week 2

	April 1
	Mod. 4 Government Food Regulations, Allergens

	April 8
	No Class, I’m dancing

	April 15 
	Mod. 5 Food Safety & Sanitation, HACCP and Hurdle Technology 

	April 22 
	Module 6 Food Packaging

	April 29
	Part 1 Exam, No Class

	Part 2 Food Chemistry and Testing

	May 6
	Module 7 Basic Food Chemistry

	May 13
	Module 8 Carbohydrate-Based Foods

	May 20
	Module 9 Lipid-Based Foods

	May 27
	Module 10 Protein-Based Foods

	June 3
	Module 11 Analytical, Organoleptic and Microbiological Testing

	June 10
	Part 2 Exam, No Class

	Part 3 Food Processing and Functional Ingredients

	June 17
	Module 12 Principles of Commercial Food Processing and Retorting

	June 24
	Module 13 Pasteurization and Dairy Products

	July 1
	Module 14 Baking and Pastry Fundamentals

	July 8
	4th of July, No Class

	July 15
	Module 15 Functional Ingredients Week 1

	July 22
	Module 16 Functional Ingredients Colorings and Flavorings Week 2

	July 29
	Module 17 Food Microbiology and Fermentation

	August 5
	Module 18 Sensory Evaluation

	August 12
	Final Exam, No Class
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Please note this is a tentative schedule and is subject to change
