Two-Year Associate of Applied Science Degree Program

Culinary Arts and Food Service Management

	First Year Students

	Fall Term

	Course #
	Class 
	Credits

	CA 160
	Introduction to Cooking Theories 1
	5

	CA 175
	Foodservice Safety and Sanitation
	2

	CG 203
	Human Relations at Work
	3

	HRTM 105
	Restaurant Operations
	3

	MTH 025
	Basic Mathematics Applications
	3

	Total Credits
	 
	16

	Winter Term

	CA 162
	Introduction to Cooking Theories 2
	5

	CA 184
	Dining Room and kitchen 

Lab 1
	4

	FN 105
	Nutrition for Foodservice Professionals
	3

	 
	Optional Program Elective
	2 or 3

	 
	Arts and Letters Requirement
	3

	Total Credits
	 
	15-18

	Spring Term

	CA 163
	Introduction to Cooking Theories 3
	5

	CA 185
	Dining Room and Kitchen

 Lab 2
	4

	CA 200
	Restaurant and Menu Management
	3

	WR 115W
	Introduction to College Writing: Workplace
	3

	Total Credits
	 
	15


· CA 280 - Cooperative Education: Culinary Arts is required to graduate – 9 Credits (36 hours per credit).   Usually taken in the Summer Term between the 1st and 2nd year of the Program, CA 280 may be continued throughout the year until completed.

· Two courses of Program Electives are required to graduate.  Electives vary each academic term and a complete listing is found in the Program Brochure or College Catalog.  Program Elective credits can be taken at any time during the Program until completed.
	Second Year Students

	Fall Term

	Course #
	Class 
	Credits

	CA 186
	Dining Room and Kitchen 

Lab 3
	4

	CA  279
	Buffet and Banquet Planning
	2

	CA 292
	Advanced Cooking Theories 1 Garde Manger
	3

	HRTM 265
	Hospitality Financials 1
	3

	 
	Program Elective
	2 or 3

	Total Credits
	 
	14-15

	Winter Term

	CA 176
	Concepts of Taste and Flavor
	2

	CA 187
	Dining Room and Kitchen Supervision
	4

	CA 279
	Buffet and Banquet Planning
	2

	CA 293
	Advanced Cooking Theories 2 International
	3

	HRTM 275
	Hospitality Financials 2
	3

	 
	Science/Math/Computer Science requirement
	3

	Total Credits
	 
	17

	Spring Term

	CA 279
	Buffet and Banquet Planning
	2

	CA 294
	Advanced Cooking Theories 3 American Regional
	3

	CA 297
	Culinary Leadership
	2

	HE 252
	First Aid
	3

	 
	Program Elective
	2 or 3

	 
	Choice of Arts and Letters or Science/Math

or Computer Science
	3 

	 
	
	 

	 Total Credits
	 
	15 – 16


· Students taking core curriculum culinary classes out of sequence may have to wait a year to make up missed classes.

· All courses required for this program must be taken for a grade, not pass/no pass, and must be passed with a grade of C- or better. MTH 025 or Higher is required for program.

