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Program Summary

This specialization is one of the qualitative majors that offers an integrated set of theoretical and
applied study programs that qualify and prepare the student to meet the needs of the labor market
by providing him with the knowledge and technical skills related to food production and kitchens,
o that he can conduct business in all sectors and be employed by the government and private sector.
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Arabic Language (100101)

This course aims to introduce students to the Arabic language as a system consisting of
interrelated and integrated levels and to enable them to correctly use linguistic,
morphological, grammatical, and rhyming skills in accordance with available theoretical and
poetic texts. In addition, the principles of writing and numbering and distinguishing between
the study of biography, fictional art, poetry issues, and current issues affecting the Arabic
language and its development and raising its level.
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The course aims to develop the four basic skills of the English language for the student,
namely (writing, reading, speaking, and listening), which enhances the process of
understanding and comprehension, and the correct pronunciation of spoken and written
words and sentences linguistically and enables the student to communicate effectively
through the use of the "*dialogue and conversations' method. In a variety of "'scientific and
practical’ situations, in addition to developing their writing and reading skills through
interactive exercises that integrate traditional education with technology-based interactive
education.
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Introduction to Computer Science ((100105

This course intends to identify computer components and their various units, computer
development and classifications, computer generations, counting system classification,
memory unit, arithmetic and logic unit, input and output unit, operating system, and
programming fundamentals.

Practical part: The course's objective is to provide students with an understanding of the
computer’'s components, including the CPU (central processing unit), storage units, and
input and output units. And software components such as various operating systems, such
as Windows, and a variety of computer applications, such as Microsoft Office, the Internet,
and e-mail services.
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Entrepreneurship (1100106)

The aim of "Entrepreneurship 1" is to encourage a culture of entrepreneurship among
students by developing their positive attitudes towards the establishment of the concept of
self-employment (private) in exchange for job work after graduation, as an alternative to
self-employment, through the development of a set of **personal and technical** skills. Which
provides students with the business world, the characteristics of entrepreneurs within it, the
ingredients for the success of an entrepreneurial project, and the obstacles associated with
it.
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Entrepreneurship -2 100107))

The Entrepreneurship 2 course aims to teach students how to launch an idea, find sources
for it, and build an integrated business plan to launch a successful independent project after
graduation. Its marketing, administrative, and financial aspects must work with it.
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This course covers the definition of physical education, its goals, and its link to general
education, as well as the rules and most significant abilities and concepts of certain teams
and individual sports. And refereeing internal and external matches and activities,
recognizing stadium injuries that impact players inside and outside the stadium, and
conducting internal and external matches and activities. Knowing its symptoms, causes, and
treatments. This course also covers sports tournaments and athletic events.
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This course provides an in-depth understanding of global and local corruption, as well as its
complex manifestations in formal and informal institutions. The course also examines the
most significant factors that increase the likelihood of corruption’s emergence and spread,
including the structural organization of state institutions and the political and social
complexities that affect the work of these institutions and weaken their ability to combat this
phenomenon.
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This course introduces the student to Arab-Islamic thought, its foundations and goals, and
Islam as a doctrine, law, and manner of life. Additionally, the student should understand
applied Islamic systems and the most essential scientific parts of Islamic heritage and
urbanization.
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The aim of this course is to introduce students to the concept of professional ethics within
the context of realizing their legal responsibilities. The significance of keeping to the
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principles of public safety and the ethics of professional employment Also focused on were
the personal characteristics, abilities, and technical skills that an employee must have, as well
as the significance of maintaining the confidentiality of private information, how to deal with
work difficulties, and how to handle business cases in an emergency.
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This course addresses many topics related to developing the personal skills of the student in
effective communication to understand and influence others, strengthening his leadership
abilities, and in line with the goals of the college, towards preparing a scientifically and
professionally qualified staff to prepare for the future, face its challenges, and be able to meet
the needs of the community. The course also works to enhance the self-confidence of the
student and shows the importance of body language in communication and communication.
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This course aims to develop the student's skills to establish his own project by conducting a
preliminary and detailed economic feasibility study to ensure the correctness of his project choice
and its implementation within a sound framework that guarantees him profits and the continuity
of his project within the materials and capabilities available to him and by knowing the needs of a
successful project from costs, resources, and its success. Also, recognizing the project's potential
and difficulties and devising strategies to overcome them to ensure the project's success.
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This course aims to provide students with the most essential kitchen management
knowledge and skills. In addition to the functions of various food establishments, the
course covers the science of kitchen management in terms of (planning, organization,
direction, communication, and control). Through seminars, report writing, e-learning,
case studies, and individual and group discussions, the course is implemented in a
theoretical and practical manner.
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This course aims to define culinary science and its various topics, as well as introduce the
various rules and concepts related to the analysis of cuisine from consumer to producer,
including the concept of value, the market mechanism, and the theory of different types
of kitchens and their categories.
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This course aims to complement Food Production I. This course teaches students how to read
recipes, prepare them, and apply the proper temperatures for preparing, serving, and
preserving food. It also teaches them how to decorate appetizers and salads.

In addition to wearing kitchen uniforms, cleaning the workplace, ensuring the quality of food
before serving it to customers, and making a good impression by simply looking at the dish
served, masterfully decorating hot and cold appetizers and placing them in particular dishes.
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This course aims to complement Food Production 2, as it aims to teach students the rules and
regulations ruling kitchen safety and the laws adopted in the kitchen. Learn and master
advanced culinary arts, preparing sauces, appetizers, soups, and various meat preparations, as
well as a variety of vegetable dishes, and implement these concepts.
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This course aims to complement Food Production 3 and teaches students how to prepare and
decorate different meat recipes and dishes, soups, sauces, and international sauces, breakfasts
of all kinds, menu writing, cost management, and purchase orders. The course additionally
covers the basics of restaurant management, responsibility, and culinary creativity.
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This course aims to teach students how to work in the food and beverage service department,
including how to use food tools and equipment, prepare tables, follow the service sequence,
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prepare and serve hot and cold drinks, handle guest complaints, and verify customer
satisfaction.
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This course aims to learn food and beverage service fundamentals. This course covers all sorts of
restaurants and services, their departments, table preparation and coordination tools, and restaurant
staff behaviors. Also, Reservation, reception, and customer service training are provided.

(120203) <l shall )

e ol 5 cuhaall Jabaill JSel) casd Al ae) @ g b glall fudae Gl s Je capaill ) Gluall 138 Caag
5 ey S 5 Apmian¥) ClSeS slae) 5 Al edall e e oyl 5 laslae] 5 30130 o) sall 5 aludl sl
& e ) el al ol Akl Lalill e aalid) s 3 5 clialiall g 48 58l Gl glall  cilaall 5 daxkaY)

.ecw\jéa\jﬂ\

This course aims to identify dessert kitchen equipment and safety rules, kitchen organization,
selecting and preparing commodities and foodstuffs, basic cooking processes, sponge cakes,
creams, foods, doughs, oriental sweets and sauces, and applying these concepts in practice. Also,
Field training takes place at hotels and restaurants.
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The course aims to train students on safety rules and the organizational structure of ovens and
bakeries, choosing flour, examining its quality, different dough ingredients and preparing
them, identifying materials and their manufacture, learning the steps of making the basic
dough and how to add it to the dough, preparing different types of bread from the kitchens
(Eastern, Italian, and French), and preparing baked goods (salty and sweet, fillings, and
thermal fillings) and supporting these concepts from an applied perspective and the kitchen
laws, as well as receiving and delivering to kitchens and stores and proper storage.
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This course aims to cover the foundations and development of health sciences, different levels
of health, different levels of diseases that affect human health, environmental health, food
problems and their causes, diseases caused by meat, food conditions and their effects on health,
and the basic components of food, safety and hygiene, culinary arts, food storage, and quality.
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This course aims to enhance students' abilities in the English language, particularly in
restaurants and hotels. It trains the students to communicate effectively in situations that arise
in such places. In addition, to use a common job-related glossary in different contexts.

(120108) 4l csad (11

Al jealiall g s Cum e QL) 4055 4 A 3O A el Gaalaial) dullall CluS) 1) Gld) 138 g,
JS aill g ae alldal) ey LS elall  clinalil) 5 cdpiamall #3leY 5 ccbiaall g ecligi yll s el jaum 5 SUl g
Aalin ) slall Jal je o8 el 5 da sall clalia ) g Aliall jalaaall 5 e ill g o gmill (al jel g e A1 paic
) Aaall Cilueal) GlIXS

2538 () L) (Al il s el (5 seall) de ) sily gl jalia s o AR pandl) sl e Blasdll S 5 LS
ALYl caiadll 3k s ccalamll o Aalisall culEY) Andl< 5 o3l LDl g dana el jals Ailaiall 4 jaally Callall
~HACC aa ) Lalaal) Jasm 5 jlaliall Jpeat olas (gt by Callall (g i )

P.O.Box 777 +972 2 224 6666 www.scme.edu.ps
Hebron, Al Haras St. +972 2 224 6555 info@scme.edu.ps



http://www.scme.edu.ps/

SMART COLLEGE FOR MODERN EDUCATION

Cuaall padeill dxs3)l adsll

This course aims to provide students with the knowledge required to understand human
nutrition in terms of nutrient categories, carbohydrates, proteins, lipids, minerals, vitamins, and
water. The student also learns about the functions of each food element, symptoms of
deficiency, composition, food sources, daily requirements, nutrition at various life phases, and
food regimens.

The course also focuses on the causes of food poisoning, sources of pollution and its types
(biological, chemical, and physical), as well as providing the student with knowledge regarding
food health and safety procedures, various pest control, cleaning, and sterilization techniques,
and introducing the student to the fundamentals of applying the HACCP system.
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This course aims to introduce the French language via simple sentences, nouns, defining
articles, pronunciation, and basic structures. In addition to focuses the fundamental grammar
of the French language, the emphasis is also placed on the four skills of the learner.

(120202) (2) 4l 4211l 13
(Geahaall 3 Aeaiional) ol 508 D a1 Zallly ol i) g aladall (8 8 deriional) colallaaally Coy il ) (Slasall 138 Coagy
G dlee G Jala L G ey o (Canill) callall (K ) cliobaal) ) ASLaY cAdliaall daedaY 5 ccilion gll an
A Al 45l aadall Colall e 58 5l o

This course aims to introduce the terminology used in the art of food and drink in the French
language, such as the tools used in the kitchen, some recipes, and different foods, as well as the
conversations that the student (chef) may be exposed to on the job, with an emphasis on the applied
side of French.
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The aim of this course is to familiarize students with the various digital camera types, from their
inception to their current state in imaging technology. The student is instructed in the use of
specialized equipment to assist digital cameras in capturing unique, high-quality snapshots and
scenes, in the processing of the resulting materials using a variety of processing programmes, and
in the application of all that he or she has learned in this course to the photography of food and
beverages, as well as the creation of photographs and videos that express original concepts.
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The aim of this course is for the student to select a topic, issue, or problem in his field of
specialization to be addressed as a research case according to a well-defined scientific and
practical methodology, resulting in a debatable graduation project that results in a set of
applicable results, recommendations, mechanisms, solutions, and ideas and ensures the
completion of all outputs covered during the two academic years.
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This course covers cost types and classification, product cost calculation, financial statement
preparation (income statement, cash flow, budget), cost-profit relationship, and data and
information needed for policy-making, financial, and administrative decisions.
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This course focuses on the student's role in applying professional principles and foundations
to achieve professional success by providing learners with specialized practical and field
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skills through direct and effective contact with the future work environment. And practical
and theoretical training.
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This course is a continuation of Field Training Course 1, Practical Requirements. It aims to
equip students with the skills necessary to enhance the specialization subjects that require
practical applications in the workplace, in accordance with a programme developed by the
department in collaboration with institutions working in the Palestinian society for training
purposes, so that they are qualified to work after graduation.
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