CULINARY ARTS

Commercial Baking

Certificate

This certificate prepares students to serve under
the supervision of pastry chefs, bakers and other
food service professionals as bakery support staff
and commercial bakery workers.

Commercial Cooking

Certificate

This certificate prepares students to serve under
the supervision of chefs and other food service
professionals as kitchen support staff and
commercial food preparation workers.

Culinary Arts

Associate of Applied Science

The program prepares students through lecture
and lab courses in culinary arts, nutrition,
supervision, a practicum and general education
courses. This degree leads to careers in
restaurants, catering, hotels and resorts and
other commercial food services. Graduates take
positions as sous-chefs, professional assistants
to chefs or culinary managers, supervisors of
food production and service, stewards, banquet
managers, purchasing agents or restaurant
supervisors.

Specialization: Baking and Pastry
Arts

Associate of Applied Science

The program prepares students through

lecture and lab courses in culinary arts, baking,
nutrition, supervision, a practicum and general
education courses. This degree leads to careers

in restaurants, catering, hotels/resorts, bakeries,
pastry shops, cake shops and other commercial
food services. Graduates take positions as a baker
assistant, assistant pastry chef, cake decorating
assistant or bakery supervisor.

Specialization: Restaurant
Management

Associate of Applied Science

The program prepares students through lecture
and lab courses in culinary arts, business
principles, dining room management, food

and beverage management, leadership and
supervision. This degree leads to careers in
restaurants, catering companies, hotels, resorts
and cafes. Graduates take positions such as
dining room manager, restaurant manager, kitchen
manager or events manager.

Program Learning Outcomes
Commercial Baking Certificate

1. Students will be able to demonstrate
technical proficiency in a kitchen.

2. Students will be able to evaluate guidelines to
maintain food safety throughout the flow of
food, from purchasing to serving.

3. Students will demonstrate the proper mixing
method required to produce various products
with choux dough and custards.

Commercial Cooking Certificate

1. Students will be able to demonstrate
technical proficiency in a kitchen.

2. Students will be able to evaluate guidelines to
maintain food safety throughout the flow of
food, from purchasing to serving.

3. Students will demonstrate proficiency in knife
skills, utilize commercial kitchen equipment
and tools.

Culinary Arts Associate of Applied Science

1. Students will be able to demonstrate
technical proficiency in a kitchen.

2. Students will be able to evaluate guidelines to
maintain food safety throughout the flow of
food, from purchasing to serving.

3. Students will demonstrate proficiency in knife
skills, utilize commercial kitchen equipment
and tools.

4. Students will produce various foods
utilizing multiple cooking methods without
a recipe and evaluate the concept of food
presentation.

5. Students will demonstrate proper batch
cooking, manipulate recipe quantities and
cooking to service.

Specialization: Baking and Pastry Arts, Associate
of Applied Science

1. Students will be able to demonstrate
technical proficiency in a kitchen.

2. Students will be able to evaluate guidelines to
maintain food safety throughout the flow of
food, from purchasing to serving.

3. Students will demonstrate the proper mixing
method required to produce various products
with choux doughs and custards.

4. Students will design a variety of individual
desserts following commercially acceptable
production standards of uniformity and
artistic presentation.

5. Students will explain baking terms,
equipment, methods, and recipe conversion.

Specialization: Restaurant Management,
Associate of Applied Science

1. Students will be able to evaluate guidelines to
maintain food safety throughout the flow of
food, from purchasing to serving.

2. Students will plan a catering event with
logistics, menu planning, contracts, and
equipment list.

3. Students will develop a code of conduct,
employee handbook, company mission and
vision, and industry market analysis.

4. Students will demonstrate strategic planning
of food service layout, design, and required
equipment to optimize profitability.

5. Students will demonstrate the ability to
plan and execute cost-effective food service
operations.
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Cupcakes
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