Culinary Arts Program

2019-2020
Semester Rubric No. Course Title SCH| Lec | Lab | Contact Hour
1st Semester
8Wk | LEAD 1003 Work Readiness or ORNT 1000 & JOBS 2450* 3 2 2 90
CPTR | 1002 Computer Literacy and Applications 3 2 | 2 90
CULN | 1130 Sanitation and Safety 3(3]1 75
8Wk [ CULN | 1140 Introduction to Culinary Skills 3 (3]1 75
CULN 1110 Culinary Math 3 3 1 75
CULN | 1170 Essentials of Dining Service 2 121 60
1st Semester
Totals CTS CTS - Entry Level Prep Cook 17 |15 | 8 465
2nd Semester
8Wk | CULN | 1160 Orientation to Culinary Hospitality Industry 3 311 75
CULN 1220 Nutrition 3 3 1 75
CULN | 1240 Culinary Production for Dining Facilities 3 1] 3 105
8Wk [ CULN | 1243 Culinary Production for Dining Facilities Il 3 1| 3 105
CULN 1321 Ala Carte 3 1 3 105
2nd Semester
Total 15| 9 |11 465
Award (2
Semesters) CTS CTS: Production Cook 32 |24 |19 930
3rd Semester
8Wk | CULN | 2310 Introduction to Baking and Pastry 4 2 | 4 150
CULN | 2430 Food and Beverage Operations 3 1] 3 105
8Wk [ CULN | 2410 Regional Cuisine 3 (2] 2 90
CULN | 2420 International Cuisine 3 2 | 2 90
3rd Semester
Totals 137 |11 435
Award (3
Semesters) D Technical Diploma - Culinary Arts 45 | 31| 30 1365
4th Semester
8Wk [ ENGL | 1015 English Composition | 3 (3]0 45
MATH | 1015 College Algebra (or other approved college-level math) 3 310 45
PSYC | 2015 Introduction to Psychology (or other approved Social Science course) 3 (3]0 45
8Wk [ PHSC | 1015 Physical Science 3 (3]0 45
SPCH | 1015 Introduction to Public Speaking 3 310 45
4th Semester
Totals 15(15| O 225
Award (4
semesters) AAS AAS - Culinary Arts 60 | 46 | 30 1590
All courses are designed to include a minimum of 7.5 clock hours of prepartory work/homework per credit hour.




Experiential Learning Credit Course Options

With approval of Chief Academic Officer/designee, the following courses may be substituted for any of the above course
requirements individually or in combination:
Rubric | Number Course Title SCH| Lec | Lab| Contact Hrs
CULN | 2991 Special Project | 1 0 1 30
CULN | 2993 Special Project Il 2 0] 2 60
CULN | 2995 Special Project IlI 3 0| 3 90
New Work-Based Learning Experience Options EXT
WBLE | 1003 Internship / Cooperative Education 3 1] 3 105
WBLE | 1011 Work-Based Learning Experience 1 0] 0 45%*
WBLE | 1012 Work-Based Learning Experience 210]0 90*
WBLE | 1013 Work-Based Learning Experience 3 0] 0 135*
WBLE | 1014 Work-Based Learning Experience 4 10fo0 180*
WBLE | 1021 Work-Based Learning Experience Il 1]1]0f0 45*
WBLE | 1022 Work-Based Learning Experience |l 2 0]0 90*
WBLE | 1023 Work-Based Learning Experience Il 3(01]0O0 135*
WBLE | 1024 Work-Based Learning Experience |l 41 0fO0 180*
WBLE | 2031 Work-Based Learning Experience |lI 1 0]0 45%*
WBLE | 2032 Work-Based Learning Experience Il 210]0 90*
WBLE | 2033 Work-Based Learning Experience |lI 3 0]0 135*
WBLE | 2034 Work-Based Learning Experience Il 4 10fo0 180*
WBLE | 2041 Work-Based Learning Experience IV 1]1]0f0 45*
WBLE | 2042 Work-Based Learning Experience IV 2 0] 0 90*
WBLE | 2043 Work-Based Learning Experience IV 3(01]0O0 135*
WBLE | 2044 Work-Based Learning Experience IV 4 1 0fO0 180*




