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PE CUONG HOC PHAN

1. Tén hoc phian: Pha ché rwgu ning cao;
2. Mi hoc phén: 05617;
3. SO tin chi: 2 (0,2,2) tin chi;
4. Phan bd thoi gian: - Ly thuyét: 0 tiét

- Thye hanh: 60 tiét
5. Piéu kién tién quyét: Khong
6. M0 ta vin tit ndi dung hoc phan:

Khoa hoc cung cap cho nguodi hoc mot cach tiép cdn méi vé cac cong thic pha
ché thudc hang “top-selling” trén thé gidi ciing nhu tit ca cac phwong phép, thu thuat,
cach “flair-bartending” ma ho can dé tré thanh mot ngudi pha ché hang dau trong cac
nha hang - bar. Khéa hoc ciing cung cip tai liéu tham khao va phuong phap biéu dién

mot bai “showmanship” co ban ciia mot bartender chuyén nghiép.
Muc tiéu hoc phan:
% Vé kien thirc:

- C6 kién thirc chuyén mon vé pha ché va pha ché cac loai d6 uong khac nhau cho

khach hang cua quan bar.

- Chiu trach nhiém nhan order truc tiép cua khach hodc nhén order tir nhan vién phuc

vu.

- Tuan thu cac quy dinh, tiéu chuan va thuc hanh tot nhit cua nganh dich vu thuc

pham.
% Vé ky ning:
- Giao tiép phu hop véi khach hang, dong nghiép va quan 1y.

- Pha ché cac loai d6 udng khac nhau bang cach sir dung cac thanh phan phu hop va

mot cach hi¢u qua.



- Nhan cac khoan thanh toan tir khach hang, xir Iy quay thu ngén cta quay bar ciing
nhu lau don qudy, va bat ky thiét bi ndo khac ma ho c6 thé st dung dé pha ché do

uong..
% Ve thai do:

- Phét trién ¥ thire t6 chirc ky luat tdt, tinh than trach nhiém, ¥ thirc lam viéc nghiém

tuc trong cong vi¢c dugc giao cling nhu vdi dong nghiép.

- Hiéu va thuc hanh khi thich hop, st dung dung cach céac thiét bj va dung cu trong
quy trinh lam viéc, ddm bdo an toan va hop vé sinh.

7. Yéu cau ddi véi sinh vién:

Sinh vién duoc khuyén khich danh it nhat 8 gio mdi tuan dé hoc khoa hoc nay. Thoi
gian ndy nén danh cho vi¢c doc sach gido khoa, lam cac bai tap va cac van dé, bai tap
nhom, va tham du cac bai giang va huéng dan trén 16p. Cac quy dinh ciia Trudng chi
ra rang néu sinh vién tham dy it hon 80% céc 16p hoc theo lich trinh, cé thé bi tir chbi
lam bai danh gia cudi cung. Pi hoc thuong xuyén 13 diéu can thiét dé thyuc hién va hoc
tap thanh cong trong mdn hoc nay, dic biét 1a dya trén phuong phap giang day va hoc

tap tuong tac duogc ap dung.

8. Phan b6 thoi gian va ndi dung chi tiét hoc phén:

- AL
1 | Chuong 1: Citrus juice 0 0 5
2 | Chuong 2: Other juices 0 0 5
3 | Chuong 3: Sodas & mixers 0 5
4 | Chuong 4: Simple syrups 0 5
5 | Chuong 5: Infusions, tinctures & bitters 0 5
6 | Chuong 6: Dairy & eggs + Chuong 7: Ice 0 10
7 | Chuong8: Stirring & shaking 0 10
8 | Chuong 9: Other mixing methods 0 10
9 | Chuong 10: Garnishing 0 5




TONG CONG

60

8.1 Phan b6 thoi gian:
8.2 Noi dung chi tiét hoc phan:

Chapter 1: CITRUS JUICE

Buying in bulk

Choosing the right juicer

Hand presses/ Mechanical presses/ Electric presses
Bartender’s choice: Electric juicer
Juicing technique

Cutting your fruit for juicing

How to juice citrus fruit with a hand press
How to juice in volume

Citrus profiles

Chapter 2: OTHER JUICES

Types of juicers

Bartender’s choice: Breville juice fountain elite improvisational juice extraction

Apple juice/ Pineapple juice

Tomato juice/ Pomegranate juice

Ginger juice/ Fruit purees

Chapter 3: SODAS & MIXERS

A history of carbonation

Soda water

Tonic water

Sparkling wine

Chapter 4: SIMPLE SYRUPS

Selecting the right sugar

Measuring your ingredients for simple syrup
Why crystal structure matters

Dissolving the sugar in the water

Storing the syrup 80 sugar syrups in cocktails

Chapter 5: INFUSIONS, TINCTURES & BITTERS




Infusions

Wood infusions, a.k.a. Barrel aging
Tinctures

Alcohol that’s too hard to drink?
Commercial bitter

Chapter 6: DAIRY & EGGS
Choosing the best dairy products and eggs
Cream

Eggs

Chapter 7: ICE

How ice behaves

Storing ice

Types of ice

Chapter 8: STIRRING & SHAKING
Chilling and dilution

Stirring

Shaking

Shaking don’ts and do’s

Chapter 9: OTHER MIXING METHODS
Building in the glass

Rolling/ Swizzling

Blending/ Muddling

“Mixing” Absinthe

Flaming drinks

Chapter 10: GARNISHING
Cherries/ Olives/ Onions

Fresh herbs and flowers

Citrus wheel/ Pineapple garnishes
Citrus wedges

Rimmed garnishes

Aromatic garnishes

9. Phwong phap giiang day:



Thue hanh: cic k¥ niang pha ché va “flair-bartending”
10. Tiéu chuén danh gia:

- Piém qua trinh: 40%

- Piém thi cudi ky: 60%
11. Tw van va huéng din hoc vién:

- Tryc tiép tai 16p.

- Gian tiép qua dién thoai hodc email:

< 0967768577

< vinlnl@hiu.vn

12. Trang thiét bi day va hoc:
May chiéu, micro, bang, phong thyc hanh Bar véi déy du thiét bj va cong cuy, dung cu.
13.Tai liéu hoc tap:
% Tai liéu chinh:
Jeffrey, M. (2014). The Bar Book. Chronicle Books.
% Tai liéu tham khao:
Perlitz, L. (2017). Beverage Services Skills. Cengage Learning.
Charming, C. (2007). Miss Charming's Guide for Hip Bartenders and Wayout

Wannabes : Your Ultimate One-Stop Bar and Cocktail Resource. Sourcebooks.
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