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School of Culinary Arts and Hospitality Management

Find your passion In food, friends and elegant surroundings. Develop skills for an entry-level position in restaurant, hospitality or
institutional settings. Whether your interests lie in pastry and wedding cakes, food preparation and marketing, or management of
food service, these are the programs for you.

Washtenaw Community College offers programs at several levels for students who want to begin new careers, or advance in their
existing careers. The first level is the certificate, which can vary from nine to thirty-six credits, depending on the field. Certificates
generally prepare students for entry-level jobs,

The next level, an Associate in Applied Science, is available for some programs. For some career fields, it Is possible to earn a
certificate and an Associate in Applied Science degree in the same field, In these cases, the credit hours from the certificate can be
applied to the credit hours needed for the Associate in Applied Science degree.

Culinary Arts and Hospitality Management

Develop the skills necessary for a career in the hospitality industry.

Culinary Arts and Management (APCULA)
Associate in Applied Science Degree
Program Effective Term: Fall 2018

This program prepares students for a career as a professional culinarian in a restaurant, hospitality, or institutional setting. Culinary
Arts professionals have a variety of responsibilities that my include supervising and coordinating the activities of food service workers
or dining room employees, planning menus, estimating daily or weekly needs, ordering and maintaining inventories of supplies and
equipment, and keeping records of meals served. The program also provides a foundation for continued culinary arts studies at a
four-year college and for chef certification through the American Culinary Federation (ACF).

Articulation:

The Art Institute of Michigan, Bachelor degree;
Eastern Michigan University, several BS degrees;
Madonna University, BS degree.

Copies can be obtained from the Counseling Office, a program advisor, or from the Curriculum and Assessment Office web site:
http://www.wccnet.edu/curriculum/articulation/levelone/colleges/

irst Semester 7 : 3T ;--
CuL 110 Sanitation and Hygiene 2
CUL 116 Culinary Principles 3
CuL 118 Culinary Nutrition 5
CUL 145 Dinlng Room Service 3

Writing Elective(s) 3

Math Elective(s) 3

Second Semester
CuL 104 Baking Science 2
CUL 120 Classical Kitchen 3
CUL 141 Principles of Cost Control 3
CUL 150 Management and Supervision 3
Nat. Sci. Elective(s) 3
Speech/Comp. Elective(s) 3
CUL 114 Fundamentals of Baking )
CuL 121 Modern Kltchen 5
CUL 208 Menu Planning 3
Arts/Human, Elective(s) 3
CUL Restricted Elective(s) 1: Choose one from CUL 232, CUL 233, CUL 234, CUL 251 2
CUL 221 Culinary Purchasing 3

CUL115  Fundamentals of Pastry
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CUL 210 Garde Manger 3
CUL 230 American Regional and Global Cuisines 3
Soc, Scl, Electlve(s) 3
CUL Restricted Elective(s) 2: Choose a second course from CUL 232, CUL 233, CUL 234, CUL 251 2
CUL 245 Beverage Management 2
Minimum Credits Required for the Program: 67

Notes:
*CUL 110 must be taken prior to or concurrently with the following lab classes: CUL 114, CUL 115, CUL 120, CUL 121
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WASHTENAW COMMUNITY COLLEGE
PROGRAM CHANGE OR DISCONTINUATION FORM

A . "
Program Code: APCULD Program Name: Culinary Art s anJ Ma_r[a(j OJW Effective Term: Fall 2018

Division Code: CHMD  Department: Culinary Arts

Directions:
1. Attach the current program listing from the WCC catalog or Web site and indicate any changes to be made.

2. Draw lines through any text that should be deleted and write in additions. Extensive narrative changes can be included on
a separate sheet.

3. Check the boxes below for each type of change being proposed. Changes to courses, discontinuing a course, ot adding
new courses as patt of the proposed program change, must be approved separately using a Master Syllabus form, but
should be submitted at the same time as the program change form.

Requested Changes:
[ IReview [IProgram admission requirements
XIRemove course(s): CUL100, CUL226, CUL231, Computer Lit. [IContinuing eligibility requirements
XIAdd course(s): CUL_: Purchasing and Inventory Controls; Program outcomes
CUL: Beverage Management; CUIL_: Wines of the World [ JAccreditation information
(elective), Hot & Cold Food Competition (elective), Vegetarian [ ]Discontinuation (attach program discontinuation
and Vegan Cuisine (elective), Ice Carving (elective) plan that includes transition of students and timetable
XProgram title (title was Culinary Arts and Hospitality for phasing out courses)
Management) [ JOther
Description

Type of award
DX Advisors: Terri I lerrera, Alice Gannon-Boss, Derek Anders Jr.
[JArticulation information

Show all changes on the ﬂﬂﬂ&b.cﬂ__@ggm%-

Rationale for proposed changes or discontinuation:

The Culinary Arts Department is following administrative directives based on a college investment to re-strategize all
curtent programs through outside consultant. David Schneider CEC, CCE of Culinary Concept Consulting brings 35 plus
years of experience as a Culinary Arts educator. With Dave’s guidance and recommendation toward changes for our
programs, we are looking to increase enrollment and visibility of our programs to surrounding communities of Washtenaw.

Financial/staffing/equipment/space implications:

Financial: Increase of funds allocated to instructional supplies matching need for futute increase of sections offerings and enrollment
Staffing: Potential request to hire more part-time faculty to cover future incteases in section offerings

Space Implications: Augmentation of TI-126 to increase functionality to match instructional needs as a mote complete Culinary Arts
demonstration laboratory classroom.

List departments that have been consulted regatrding their use of this program.
None

Signatures:
Reviewer Print Name Signature Date

Initiator ‘BW An(lk/_é j( . 5:\31;?4%(&&3%-/(\),{]\ )‘q = )X
Department Chair Bg ,4{)(_/_ A;(ﬁ(’/ﬁg D Sy ) A 'LJfN‘Q\/ ‘}\}) l -9 —)X
Division Dean/Administrator ﬁﬂ Ca f)"“ Llslél /a mw)( { ﬂ - ID '-/ X

Vice President for Instruction /{ M’ /,[ % //d 73 %\// /IA_ /‘\ a;/ Z// 5

President 5y L
Do not write in shaded area. Entered in: Bamle:u'l ﬂl_\g C&A Database_ 4] Log File Board Approval .M&

Please submit completed form to the Office of Cutriculum and Assessment (SC 257).

[ fr e

Office of Curriculum & Assessment f%ﬁb&j o ( 'If foc !
i

et http://www.wccnet.edu/departments/curriculum
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WCC ) Programs » Culinary and Hospitality Management http://www.wcenet.edu/academics/programs/view/program/APCULD/

ACADEMICS . i et

Culinary a—nd-Hospﬁa&ty%hnagemen't (APCULD)

Associate in Applied Science Degree 2015-2016  2016-2017 2017 -2018

Description

This program prepares students for a career as a professional culinarian in a restaurant, hospitality, or institutional setting. Culinary Arts
professionals have a variety of responsibilities that may include supervising and coordinating the activities of food service workers or dining room
employees, planning menus, estimating daily or weekly needs, ordering and maintaining inventories of supplies and equipment, and keeping records
of meals served. The program also provides a foundation for continued culinary arts studies at a four-year college and for chef certification through
the American Culinary Federation (ACF).

Articulation

The Art Institute of Michigan, Bachelor degree;
Eastern Michigan University, several BS degrees;
Madonna University, BS degree.

Copies can be obtained from the Counseling Office, a program advisor, or from the Curriculum and Assessment Office Web site:
www.wccnet.edu/curriculum/articulation/levelone/colleges!.

Contact Information

Division: Business/Computer Technologies
Department: Culinary and Hospitality Mgt
Advisors: ~Garct-BelnZér
Terri Herrera
Derek Anders Jr.

Alice GGannon- Bos >

Requirements
(ltems marked in orange are available online.)

First Semester

Class Title Credits

BULH9— ltredustion-o-Foor Service TR oS taktyedustey T u)rml'[ 3'71 e
CUL 110 Sanitation and Hygiene * 2 CL{ B !gyﬁ 3 cL
SUL 116 Fundamental Culinary Principles 3 ml lr’\arY A.)LL'{—Y ho [/)
CUL 145 Introduction to Dining Room Protocol 3
Elective(s) Math 3-4 o
~Eleotve(s] Computer and information LTeraTy S e—

Total 647 | ] -1?

Second Semester

Class Title Credits
CUL 104 Baking Science 2
ou-id i B 4 I 8 2 n’hnﬂj&nm%" Superision
CUL 120 Classical Kitchen Bparitiois. 3
Wﬁ_“m Cul lL“ ?(m of Cost Cor\‘}"fol 3

s patual S i
Elective(s) o?""/ wiiling OV P€€Ch ’
17 -18

Total

Third Semester
Class Title Credits
CUL 114 Fundamentals of Baking 3
cuLae. 12]  dvencedtetchemeperatons-cante uasger | V0d @) ‘K‘f@hm

cuLzae 22 | PrmmesrGusGontrol- ?Mcﬁm{ﬂj_ n\/&rff_‘)}'cﬁq&ﬂ‘hof
cuL 2287 JOTF  mowe TG Hoom A . Wenu P[ y'”ﬂj 34~

lof2 1/19/2018, 5:02 PM




WCC) Programs > Culinary and Hospitality Management http://www.wccnet.edu/academics/programs/view/program/APCULD/

20f2

Clectue  Culinary Arts (Res’mcch 2

Eleclive(s) NaturalSeiences  Avds & 3

Total )9// 7

Fourth Semester

Class Title Credits
CUL 115 Fundamentals of Pastry 3
cuLssa 2 o Supervision C"Q-Vdc;'. mcmﬂer

UL S Ademootihan s oo ‘54"’@%& Y}"bfggém /0‘?
cuLess 23 Aver lcan [o

Elective(s) Social and Behavioral Science

Total }3' /b
Total Credits Required: .:n'z:gi. b-," 7O

Footnotes
*CUL 110 must be taken prior or concurrently with any of the following lab classes: CUL 114, CUL 115, CUL 120, CUL 121.

Home / Academics / Services / Activilies / News & Events / About Us / Contact Us / Jobs Faedback & Suggestions / Social Madia Direciory
© 2018 VWashtenaw Community College, 4800 E. Huron River Drive, Ann Arbor, MI 481054800, 734-973-3300 B Notice of Nondiscriminalion

Select o2 of the %Howuﬁ @uluchj At Elechives

CUL 232 Hot/Cold Focd Compc%‘hms S
Cur 833 lea CaJVIrB Qer
CuL @39 Vegetarian and \/ﬁaﬁ Ceusine Qer
ut. 451 M7!V1€5 of e “World oLar
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Course Sequence Proposal

I
Culinary Artg [APCULD]

First Semester
Class Title Credits
CUL 118 Culinary Nutrition 3
CUL 110 Sanitation and Hygiene 2
CUL 116 Culinary Principles** 3
CUL 145 Dining Room Service** 3
Elective(s) Math 3-4
Elective(s) English Composition 3 “7‘
Total 17-18 /9

Math Level Il required for CUL 116 and CUL 145. We can say “Academic Math Level 2 or MTHO67 or

higher; may enroll concurrently**

Second Semester

Restvicled

Class Title Credits

CUL 104 Baking Science 2

CUL 150 Management and Supervision 3

CUL 141 Principles of Cost Control 3

CUL 120 Classical Kitchen 3

Elective(s) Second English Composition or Communication 3

Elective(s) Natural Science 3-4

Total 17-18
Third Semester

Class Title Credits

CUL121 Modern Kitchen 3

CUL 114 Fundamentals of Baking 3

CUL T 22/| Purchasing and Inventory Controls 3

CUL 2b% Menu Planning 3

Elective(s) Culinary Arts | 2

Elective(s) Arts and Humanities 3

Total 17




Fourth Semester

Class Title Credits
CUL 210 Garde Manger 3
CUL 115 Fundamentals of Pastry 3
CUL 230 American Regional & Global Cuisine 3
CUL256 2% Beverage Management 2
Elective(s Culinary Arts |l 2
Elective(s) Social and Behavioral Science 3
Total 16
Total 67-69
Program
Credits

List of Culinary Art Electives
Class Title Credits
cuL A5| Wines of the World 2
CUL 234 Vegetarian & Vegan Cuisine 2
CUL 432 | Hot & Cold Food Competitions 2
CUL 333 | Ice Carving 2
Total ~ 4, choice of

two
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School of Culinary Arts and Hospitality Management

Find your passion in food, friends and elegant surroundings. Develop skills for an entry-level position in restaurant, hospitality or
institutional settings. Whether your interests lie in pastry and wedding cakes, food preparation and marketing, or management of
food service, these are the programs for you.

Washtenaw Community College offers programs at several levels for students who want to begin new careers, or advance in their
existing careers, The first level is the certificate, which can vary from nine to thirty-six credits, depending on the field. Certificates
generally prepare students for entry-level jobs.

The next level, an Associate in Applied Science, is available for some programs. For some career fields, it is possible to earn a
certificate and an Associate in Applied Science degree in the same field. In these cases, the credit hours from the certificate can be
applied to the credit hours needed for the Associate in Applied Science degree.

Culinary Arts and Hospitality Management
Develop the skills necessary for a career in the hospitality industry.

Culinary and Hospitality Management (APCULD)
Associate in Applied Science Degree
Program Effective Term: Fall 2017

This program prepares students for a career as a professional culinarian in a restaurant, hospitality, or institutional setting. Culinary
Arts professionals have a variety of responsibilities that may include supervising and coordinating the activities of food service
workers or dining room employees, planning menus, estimating daily or weekly needs, ordering and maintaining inventories of
supplies and equipment, and keeping records of meals served. The program also provides a foundation for continued culinary arts
studies at a four-year college and for chef certification through the American Culinary Federation (ACF).

Articulation:

The Art Institute of Michigan, Bachelor degree;
Eastern Michigan University, several BS degrees;
Madonna University, BS degree.

Copies can be obtained from the Counseling Office, a program advisor, or from the Curriculum and Assessment Office Web site:
http://www.wccnet.edu/curriculum/articulation/levelone/colleges/.

11

CuL 100 Introduction to Food Service and Hospitality Industry 2
CUL 110 Sanitation and Hygiene* 2
CUL 116 Fundamental Culinary Principles 3
CUL 145 Introduction to Dining Room Protocol 3
Math Elective(s) 3-4

3

Computer Lit. Elective(s)

CuL 104 Baking Science 2
CcuL 118 Principles of Nutrition 3
CUL 120 Classical Kitchen Operations 3
cuL 121 Modern Kitchen Operations 3
Speech Elective(s) 3

3

Writing Elective(s)

[hird Semester

CuL 114 Fundamentals of Baking 3
CUL 210 Advanced Kitchen Operations: Garde Manger 3
CUL 224 Principles of Cost Control 3
CUL 226 Advanced Dining Room and Beverage Management 4

Nat. Sci. Elective(s) 3
CuL 115 Fundamentals of Pastry 3
CUL 150 Food Service Management and Supervision 3

Friday, February 24, 2017 2:6:49 p.m, Page 1 of 2
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CUL 230 Advanced Kltchen Operations: American Regional 3
CuUL 231 Advanced Kitchen Operations: Global Cuisine 3
Arts/Human, Elective(s) 3
Soc. Sci. Elective(s) 3
Minimum Credits Required for the Program: 67

Notes:
*CUL 110 must be taken prior or concurrently with any of the following lab classes: CUL 114, CUL 115, CUL 120, CUL 121.

Friday, February 24, 2017 2:6:49 p.m. Page 2 of 2



WASHTENAW COMMUNITY COLLEGE
PROGRAM CHANGE OR DISCONTINUATION FORM

Program Code: Program Name: Culinary #is and Hospitality Management Effective Term: Winter
APCULD 2017

Division Code: BCT Department: Culinaty Arts and Hospitality Management

Directions:
1. Attach the current program listing from the WCC catalog or Web site and indicate any changes to be made.

2. Draw lines through any text that should be deleted and write in additions. Extensive narrative changes can bejincluded on
a separate sheet.

3. Check the boxes below for each type of change being proposed. Changes to courses, discontinuing a coutse, of adding
new courses as patt of the proposed program change, must be approved separately using a Master Syllabus form, but
should be submitted at the same time as the program change form.

Requested Changes:

[ IReview [ JProgram admission requitements

[[JRemove course(s): [ |Continuing eligibility requitements

[[JAdd course(s): [] Program outcomes

[ Program title (title was ) []Accreditation information

[ IDescription [ |Discontinuation (attach program discontinuation
[Type of award plan that includes transition of students and timetable
[ ]Advisors for phasing out courses)

[]Articulation information EOther Revised Course Sequence Proposal

Show all changes on the attached page from the catalog.

Rationale for proposed changes or discontinuation: To update the current listing of courses for this program, revised
and offered in Fall 2013, to better project a realistic grouping of courses for student success. The current grouping of
courses display a moderate lack of cohesion and inherently creates schedule conflicts. Also, as a directive from Dean
Kimberly Hurns, we are reducing the amount of offered semesters from five to only four. The proposed changes to the
group of courses per semester will enhance our scaffolding learning approach for the program and eliminate schedule
conflicts— where students cannot physically take front-of-house and back-of-house related laboratory courses in the same
semester that are traditionally offered simultaneously to service restaurant operations on and off campus.

Financial/staffing/equipment/space implications:
Departmental petrsonnel dedicated in revising the sequential order of courses on the WCC website:
www.wecenet.edu/academics/programs/view/program/APCULD

List departments that have been consulted regarding their use of this program.
Culinary Arts and Hospitality Management

_Signatures:

Reviewer Print Name Signature Date

Initiator Derek Anders Jr J:_)l “J Clo %)%/\ 1291416
DR tCha Derk Anden s T Ao % ! 29 )4/)6
Division Dean/Administrator ﬁ\m | HUMJS /\ﬁr\/ M-J—L 1214 ‘ [¢
Yiceib s eastonlasauston — g " 4@\145//,/4 ;/.ZM ?

President 11 |

Do not write in shaded area. Entered in: Bar Z Damhm% g File %Jﬂﬂ?m Approval Aﬂ__

Please submit completed form to the Office of CutncMum and Assessment (SC 257).

Denw. 2)ay

Office of Curr m & Assessment http://iwww.wcchet.edu/departments/curriculum




Current Course Sequence

First Semester

Class Title Credits
CUL 100 Introduction to Food Service and Hospitality Industry 2
CUL 110 Sanitation and Hygiene * 2
Elective(s} Asts-and-Humanities 3
Elective(s) Math 3-4
Elective(s) Writing 3
Fetal B4
Second Semester

Class Title Credits
CUL 104 Baking Science 2
CUEH6  Fundamental-CulinaryPrineiples 3
CUL 118 Principles of Nutrition 3

CUES hroductonto-DinineRoom Protocol 3
Elective(s) Computer-and-lnformationbiteracy 3
Elective(s) Speech 3
Fotal 7

TFhird-Sermester

Class Title Credits
Eleetivels) MNutursl-Seiences 3
Elective(s) Social and Behavioral Science 3
Total 6

Fourth Semester

Class Title Credits
CUL 114 Fundamentals of Baking 3
UL Fandamentads-of Pastey 3
CHE 120 Classieal ictchen-Operations 3
Chio 2 E Mederndcitchen-Operations 3
CUE130 Food-Service-Management-and-Supervision 3
Fetal 15



Course Sequence Proposal

Culinary Arts and Hospitality Management [APCULD]

First Semester

Class Title Credits
CUL 100 Introduction to Food Service and Hospitality Industry 2

CUL 110 Sanitation and Hygiene* 2

CUL116 Fundamental Culinary Principles**  ¢hasgee/ pisrce. 3

CUL 145 Introduction to Dining Room Protocol** W}@% 3
Elective(s) Math 3-4
Elective(s) Computer and Information Literacy 3

Total 17 /o /7

Math Level il required for CUL 116 and CUL 145. We can say Math Level |l pre-req., or Concurrent**

Second Semester

Class Title Credits
cuL104 Baking Science 2

CuL 118 Nutrition and Sensory Analysis 3

CUL 120 Classical Kitchen Operations 3
CUL121 Modern Kitchen Operations 3
Elective(s) Writing 3 -4
Elective(s) Speech 3

Total 1718
Third Semester

Class Title Credits
CuL114 Fundamentals of Baking 3
CUL210 Advance Kitchen Operations: Garde Manger 3

CuL 224 Principles of Cost Control 3

CUL 226 Advanced Dining Room and Beverage Service 4
Elective(s) Natural Science 3-¢4
Total 16 ~ 171
Fourth Semester

Class Title Credits
CUL 115 Fundamentals of Pastry 3

CUL 150 Food Service Management and Supervision 3

CUL 230 Advance Kitchen Operations: American Regional 3

CUL 231 Advance Kitchen Operations: Global Cuisine 3
Elective(s) Social and Behavioral Science 3
Elective(s) Arts and Humanities 3

Total 18

L7~ 7O ared s




WASHTENAW COMMUNITY COLLEGE
PROGRAM CHANGE OR DISCONTINUATION FORM

Program Code: APCULD  Program Name: Culinary Arts and Hospitality Effective Term: Fall 2013

Division Code: BCT Department: Culinary Arts

Directions:
1. Attach the current program listing from the WCC catalog or Web site and indicate any changes to be made.

2. Draw lines through any text that should be deleted and write in additons. Extensive narrative changes can be included on a
separate sheet.

3. Check the boxes below for each type of change being proposed. Changes to courses, discontinuing a course, or adding new
courses as part of the proposed program change, must be approved separately using a Master Syllabus form, but should be
submitted at the same time as the program change form.

Requested Changes:

[Review [ JProgram admission requirements

XRemove course(s): _CUL 151, CUL 228, CUL 124, CUL 174, []Continuing eligibility requirements

CUL 220, CUL 227, CUL 250 D Program outcomes

&Add COUI’SC(S): CUIL 104, CUL 1106, CUI 145, CUL 226 [:]Accrcditation information

DProgram title (title was ) [ |Discontinuation (attach program discontinuation
[IDescription plan that includes transition of students and timerable
[(IType of award for phasing out courses)

[JAdvisors [ ]Other

[ JArticulation information

Show all changes on the attached page from the camalog.

Rationale for proposed changes or discontinuation:
Culinary Arts is a dynamic industry. In order to keep pace with current industry trends and remain competitive changes are necessaty.
Maintaining competitive with other programs, incorporating current industry trends, and including updated accreditation competencics
were driving factors for the program change. The proposal includes core course alignment for Culinary Arts, Hospitality management
and the Baking/Pastry programs. The changes also address WCC’s renewed focus on student needs, retention and completion.

Financial/staffing/equipment/space implications:
Additional instructional materials and some part time faculty.

List departments that have been consulted regarding their use of this program.

_5_‘i_gnatures:

Reviewer Print Name Signature Date

Initiator Carol Calder Deinzer [ 2wt /C?M&ZVZLMVM /24/12
Department Chair Carol Calder Deinzer 20 VEZ‘/J@ Sg}a/ﬂ;z\, 1/ad)/y
Division Dean/Administrator | Wassemeare. W) degmn FEEZJ?/; ) 2(/1 >
Vice President for Instruction yZé&am ,@m_g 7%% J : .1}) gﬁ% /3

President NN -
Do not write in shaded area. Entered in: Banner, C&A Database &1} ’T 7 Log File \l Board Approval

ase submit completed form to the Office of Cutriculum and Assessment and email ag) electronic copy to sjohn@wccnet.edu for
posting on the website. , ,

Jo 2fi )13 v

e of Curriculum & Assessment http://www.wccnet.edu/departments/curriculum
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School of Culinary Arts and Hospitality Management

Find your passion in food, friends and elegant surroundings. Develop skills for an entry-level position in restaurant, hospitality or
institutional settings. Whether your interests lie in pastry and wedding cakes, food preparation and marketing, or management of
food service, these are the programs for you.

Washtenaw Community College offers programs at several levels for students who want to begin new careers, or advance in their
existing careers. The first level is the certificate, which can vary from nine to thirty-six credits, depending on the field. Certificates
generally prepare students for entry-level jobs.

The next level, an Associate in Applied Science, is available for some programs. For some career fields, it is possible to earn a
certificate and an Associate in Applied Science degree in the same field. In these cases, the credit hours from the certificate can be
applied to the credit hours needed for the Assaciate in Applied Science degree.

Culinary Arts and Hospitality Management

Develop the skills necessary for a career in the hospitality industry.

Culinary and Hospitality Management (APCULD)
Associate in Applied Science Degree
Program Effective Term: Fall 2013

This program prepares students for a career as a professional culinarian in a restaurant, hospitality, or institutional setting. Culinary
Arts professionals have a variety of responsibilities that may include supervising and coordinating the activities of food service
workers or dining room employees, planning menus, estimating daily or weekly needs, ordering and maintaining inventories of
supplies and equipment, and keeping records of meals served. The program also provides a foundation for continued culinary arts
studies at a four-year college and for chef certification through the American Culinary Federation (ACF).

Articulation:
The Art Institute of Michigan, Bachelor degree;
Eastern Michigan University, several BS degrees.

Copies can be obtained from the Counseling Office, a program advisor, or from the Curriculum and Assessment Office Web site:
http://www.wccnet.edu/departments/curriculum/articulation.php?levelone=colleges.

First Semeste ; 5
CUL 100 Introduction to Food Service and Hospitality Industry 2
CUL 110 Sanitation and Hygiene* 2
Arts/Human. Elective(s) 3
Math Elective(s) 3-4
Writing Elective(s) 3

s

Second Semester

CUL 104 Baking Science 2
CUL 116 Fundamental Culinary Principles 3
CuL 118 Principles of Nutrition 3
CUL 145 Introduction to Dining Room Protocol 3
Computer Lit. Elective(s) 3

3

Speech Elective(s)

Soc. Sci. Elective(s) i - o . 3
Nat. Sci. Elective(s) 3

CUL 114 Fundamentals of Baking 3
CUL 115 Fundamentals of Pastry 3
CUL 120 Classical Kitchen Operations 3
CuL 121 Modern Kitchen Operations 3
CUL 150 Food Service Management and Supervision 3
Fifth.Semes i radis)
CUL 210 Advanced Kitchen Operations: Garde Manger 3

Wednesday, April 3, 2013 2:14:12 p.m. Page 1 of 2
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CUL 224 Principles of Cost Control 3
CUL 226 Advanced Dining Room and Beverage Management 3
CUL 230 Advanced Kitchen Operations: American Regional 3
CuL 231 Advanced Kitchen Operations: Global Cuisine 3
Minimum Credits Required for the Program: 66
Notes:

*CUL 110 must be taken prior or concurrently with any of the following Iab classes: CUL 114, CUL 115, CUL 120, CUL 121.

Page 2 of 2
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Semester 1 - Fall
CuL 110

CUL 100

Math

Elective
Arts/Humanities

Semester 2 — Winter
Speech

CUL116

CUL 118

CUL 145

CUL 104

Computer Lit.

Semester 3 — Spring/Summer

Social Science
Natural Science

Semester 4 - Fall
CuUL 120
CuL121
CuL114
CUL 115
CUL 150

Winter Semester -5
CUL 230
CUL 231
CuL 210
CUL 226
CuL 224

APCULD Culinary and Hospitality Management

Semester Layout

Sanitation and Hygiene
Introduction to Hospitality Industry
General Education Math elective
Writing

Elective

Elective

Fundamental of Culinary Principles
Principles of Nutrition

Introduction to Dining Room Protocol
Baking Science

Elective

Elective
Elective

Classical Kitchen Operations

Modern Kitchen Operations
Fundamentals of Baking

Fundamentals of Pastry

Food Service Management & Supervision

Advanced Kitchens — American Regional
Advanced Kitchen - Global Cuisine
Advanced Kitchen — Garde Manger
Advanced Dining Room & Bev
Principles of Cost Control
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PROGRAM CHANGE OR DISCONTINUATION FORM

Program Code:
APCULD

Program Name: Culinary and Hospitality Management

Division Code: HAT  Department: CHMD

R i

WASHTENAW COMMUNITY COLLEGE

Effective Term; Fall 2009

Directions:

1. Attach the current program listing from the WCC catalog or Web site and indicate any changes to be made.
2. Draw lines through any text that should be deleted and write in additions. Extensive narrative changes can be included on

a separate sheet.

3. Check the boxes below for each type of change being proposed. Changes to courses, discontinuing a course, or adding
new courses as part of the proposed program change, must be approved separately using a Master Syllabus form, but
should be submitted at the same time as the program change form.

Requested Changes:

[CReview
IXRemove course(s):

CUL 125 Pastry 1T

[ ]Add course(s):

[JProgtam title (title was
[ ]Description

[ ]Type of award
[JAdvisors

[ JArticulation information

_)

Show all changes on the attached page from the catalog.

[ ]Program admission requirements

[ |Continuing eligibility requirements

[] Program outcomes

[JAccreditation information

[ IDiscontinuation (attach program discontinuation
plan that includes transition of students and timetable
for phasing out courses)

X]Other revise “or” options for courses

Rationale for proposed changes or discontinuation:

Based on the accreditation repott, we were encouraged to revise the courses that students must take. Therefore, the option to take
either CUL 227 or CUL 250 is being removed. Both courses must be taken. In addition, we are removing the option for CUL 125

because the course prerequisite must be taken prior to enrollment.

Financial/staffing/equipment/space implications:

N/A

List departments that have been consulted regarding their use of this program.

N/A
Signatures:

Reviewer Print Name Signature Date
Initiator Terri Herrera ‘é% 05/20/09
Department Chair Terrt Herrera < 05/20/09
Division Dean/Administrator Granville Lee | 05/20/09
Vice President for Instruction Roger M. Palay ( s ﬂ// 7/ o7

President

posting on the website,

Office of Curriculum & Assessment

ed int Banner A
Please submit completed form to the Office of Cutriculum and Assessment and email an electronic copy to sjohn@wccnet.edu for

&A Database_&/4

“Log File

http://www.wccnet.edu/departments/curriculum
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¥ Washtenaw Community College Office of Curriculum and Assessment

Program Information Report

Find yo _ . ntry-leve! position in returant, spiait or .
institutional settings. Whether your interests lie in pastry and wedding cakes, food preparation and marketing, or management of
food service, these are the programs for you.

Wgshtenaw Community College offers programs at several levels for students who want to begin new careers, or advance in their
existing careers. The first level is the certificate, which can vary from nine to thirty-six credits, depending on the field. Certificates
generally prepare students for entry-level jobs.

After completing a certificate, students can progress to the next level, the advanced certificate. The credit hours required for these
programs also vary. This type of certificate provides a more specialized level of skill development, and often allows students to
upgrade their positions at their places of employment.,

The next level, an Associate in Applied Science, is available for some programs. For some career fields, it is possible to earn a
certificate, advanced certificate, and an Associate in Applied Science degree in the same field. In these cases, the credit hours from
the certificate and advanced certificate can be applied to the credit hours needed for the Associate in Applied Science degree.

Alternatively, students can earn an AAS in Occupational Studies by completing a certificate, advanced certificate and General
Education requirements.

lity Management
er in the hospitality industry.
Culinary and Hospitality Management (APCULD)
Associate in Applied Science Degree

Program Effective Term: Fall 2009

pr

Devop the skills ecessry for a care

This program prepares students for a career as a professional culinarian in a restaurant, hospitality, or institutional setting, Culinary
Arts professionals have a variety of responsibilities that may include supervising and coordinating the activities of food service
workers or dining room employees, planning menus, estimating daily or weekly needs, ordering and maintaining inventories of
supplies and equipment, and keeping records of meals served. The program also provides a foundation for continued culinary arts
studies at a four-year college and for chef certification through the American Culinary Federation (ACF).

Articulation:
Concordia University, BA degree;
Eastern Michigan University, BS degree.

Copies can be obtained from the Counseling Office, a program advisor, or from the Curriculum and Assessment Office Web site:
http://www.wccnet.edu/departments/curriculum/articulation.php?levelone=colleges.

Writing Elective(s) 4
Speech Elective(s) : . . 3
MTH 125 Everyday College Math ) 3
Nat.Sci, ~ Elective(s) T cra L 3-4
Soc. Sci. Elective(s) 3
Arts/Human, Elective(s) i : 3

Students who earn a certificate prior to entering the degree program need to select at least 3 credits in each of the General
Education requirement areas.

T

CUL 100 Introductio

y Ma 3
CcuL-110 Sanitation and Hygiene** 3
CUL 114 Baking I 3
CUL 11501 Pastry:1 :
cuL 118 Principles of Nutrition 3
CuL120 Culinary Skills . . 3
CuL 121 Introduction to Food Preparation Techniques 3
CuUL 124 Baking-1I - : : : 3
CUL 150 Food Service Management 3
CuL:151 :Food Service Marketing : s ol : : 3
CUL 174 CUL Co-op Education I*** 2
CUL 210 Gardemanger - e 3
CUL 220 Organization/Management of Food Systems 3
Wednesday, May 20, 2009 11:40:6 a.m. Page 1 of 2
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¥ Washtenaw Community College Office of Curriculum and Assessment
Program Information Report

Cut224 Principles:of Cost Control ; 3
CUL 227 Advanced Culinary Techniques 2
CUL:228 - Layout.and Equipment ! 3
CUL 230 Quantity Food Production 3
CUL:231 - A La:Carte Kitchen 3
CUL 250 Principles of Beverage Service 3
Minimum Credits Required for the Program: 70
Notes:

**CUL 110 must be taken as a co-requisite with any of the lab classes: CUL 114, CUL 115, CUL 120, CUL 121,

***Students who earn a certificate in Hospitality Management prior to entering the degree program, do not need to take CUL 174.
Students who earn a certificate in Baking and Pastry, need to take CUL 174 as a one credit course. Students who earn a certificate in
Culinary Arts, need to take CUL 174 as a two credit course. :

The following sequence of courses is recommended for Culinary Arts courses. Please check course descriptions for pre and co-
requisites:
IF Iw IS 2F 2w
CUL 100 CUL 114 CUL210 (CUL 1150r CUL 174%%*
CUL 110%* CUL 150 CUL 228 CUL 124) CuL 227

CUL 118 CUL 151 CUL 224 CUL 250
CUL 120 CUL 220 CUL 230
CuUL 121 CUL 231

' Students must meet the Computer and Information Literacy Graduation Requirement. See General Education Graduation
Requirements in the WCC Bulletin.

Wednesday, May 20, 2009 11:40:6 a.m. Page 2 of 2




Culinary and Hospitality Management (APCULD)

Associate in Applied Science Degree

General Education Requirements

(18 credits)

Writing Elective(s) 3-4
Speech Elective(s) 3
MTH 125 Everyday College Math 3
Nat. Sci. Elective(s) 3-4
Soc. Sci. Elective(s) 3
Arts/Human. Elective(s) 3

Students who earn a certificate prior to entering the degree program need to select at least 3
credits in each of the General Education requirement areas.
57t credits)

Major/Area Requirements

~CUL 100 " - Introduction to Hospitality Management 3
-guL110 © Sanitation and Hygiene** 3
- CUL114 - Baking | ¥
+ CUL118. - Principles of Nutrition 3
« GUL120 ~ Culinary Skills 3
"cuL121 - Introduction to Food Preparation Techniques 3
« CUL 150 - Food Service Management 3
. CUL 151. Food Service Marketing 3
- CUL 210 Gardemange/©— 3
CUL 220 - Organization/Management of Food Systems 3
CUL 224 . Principles of Cost Control 3
CUL 228 Layout and Equipmen 3
" GUL 230 Quantity Food Production 3
* CUL 231 A La Carte Kitchen 3
UL 115 or - Pastry |
og% CUL124 -  Baking Il 3
must Q_L& 227 9L Advanced Culinary Techniques ol
ST CUCZ50 - Principles of Beverage Service®, 37
CUL174 - CUL Co-op Education [*** 2
Minimum Credits Required for the Program: 6T~
Notes: /O m e o

g, 0, To Oanra-o-260-are-offered in Spring-semesters-onty

**CUL 110 must be taken as a co-requisite with any of the lab classes: CUL 114, CUL 11 5,
CUL 120, CUL 121.

***Students who earn a certificate in Hospitality Management prior to entering the degree pro-
gram, do not need to take CUL 174. Students who earn a certificate in Baking and Pastry, need
fo take CUL 174 as a one credit course.

Students who earn a certificate in Culinary Arts, need to take CUL 174 as a two credit course.
The following sequence of courses is recommended for Culinary Arts courses. Please check
course descriptions for pre and co-requisites:

IF w IS 2F 2w
CUL 100 CUL 114 cuL 210% (CUL 1150r CUL 174***
CUL 110** - CUL 150 CUL 228% QUL 124)

CUL 118 CUL 151 CUL 224 CUL 227
CUL 120 CUL 220 CUL 230 CUL 250?
CUL 121 CUL 231

Students must meet the Computer and Information Literacy Graduation Requirement.
See General Education Graduation Requirements in the WCC Bulletin.

www.wcenet.edu

Washtenaw Community College — Programs and Services 2008 - 2010

SCHOOL OF CULINARY ARTS AND HOSPITALITY MANAGEMENT




Request for General Education Exemption Due to National External

Accreditation Requirements
E

Please Complete the Following:

Program Name: Culinary Arts & Hospitality Management
Degree: Associate

Program Code: APCULD

Accrediting Agency: American Culinary Federation

Please attach documentation that shows the maximum hour/semester requirement.

Please identify area where exemption is requested. A maximum of 3 credit hours will be
exempted:

X | Select an area to exclude from Gen. Ed. AA AS AAS
I. Writing 6-7 credits 6-7 credits 3-4 credits
II. Speech 3 credits 3 credits 3 credits
II1. Mathematics 3-4 credits 3-4 credits 3-4 credits
IV. Natural Science 4 credits 4 credits 3-4 credits
V. Social & Behavioral Science 6 credits 6 credits 3 credits
X | VL Arts and Humanities 6 credits 6 credits 3 credits
N/A | VII. Critical Thinking * 0 credits 0 credits 0 credits
VIIL. Computer and Information Literacy 3 credits 3 credits 3 credits

*Critical Thinking is met through the completion of courses in other areas

Rationale: | The study of Arts principle & Design is current within the programs curriculum.
CUL 210, 227, 228, 115, 125 &132 courses each provides students with 1.5 hours
in food art design, construction of Ice and presentation of decorative pieces dessert
pieces.

Please describe the impact of removing this requirement. Is the content covered in other ways
within the program? How will this impact students in their career choices?

This move will not interfere with our students’ career choice nor should this move impact their
ability to earn a bachelor’s degree.

The Contents in our ACF manual was design to provide appropriate skills and knowledge to
fulfill the needs of students in every integral part related to Culinary and Hospitality
Management Practices. A variety of creative arts and design practices are presently taught in
several cooking and lecture courses within the program. {See attach documents}

The loss of any one of our course content could result in loosing of our accreditation.

Signature g . Date

Department | Terri M Herrepf/ 3/29/10
Chair | v ot —

! 4 v

Request for Exemption of General Education Requirements Form : Page 1 of 2




Request for General Education Exemption Due to National External
Accreditation Requirements

Dean /f%% L “//;/fl'm

Vice President E/,Approved N/ L] Denigd—

4-4-901D

for Instruction
e
%/

e —
Request for Exemption of General Education Requirements Form Page 2 of 2



Culinary and Hospitality Management (APCULD)
Associate in Applied Science Degree

Program Effective Term: Fall 2004
5
This program prepares students for a career as a professional culinarian in a restaurant, hospitality, or institutional
setting. Culinary Arts professionals have a variety of responsibilities that may include supervising and coordinating
the activities of food service workers or dining room employees, planning menus, estimating daily or weekly needs,
ordering and maintaining inventories of supplies and equipment, and keeping records of meals served. The
program also provides a foundation for continued culinary arts studies at a four-year college and for chef
certification through the American Culinary Federation (ACF).

Continuing Eligibility Requirements:
Students must demonstrate basic computer literacy skills by successfully passing the Computer and Information
Literacy Test. The test may be taken at any point during the program, but must be completed before graduating.

General Education Requirements (18 credits)
Writing Elective(s) 3-4
Speech Elective(s) 3
MTH 163 Business Mathematics 3
Nat. Sci. Elective(s) 3-4
Soc. Sci. Elective(s) 3
Arts/Human. Elective(s) 3

Students who eam a certificate prior to entering the degree program need to
select all 3 credit hour courses in the General Education requirements area.

Major/Area Requirements (49 credits)
CUL 100 Introduction to Hospitality Management

CUL 110 **  Sanitation and Hygiene

CUL 114 Baking |

CUL 118 Principles of Nutrition

CUL 120 Culinary Skills

CuL 121 Introduction to Food Preparation Techniques
CUL 150 Food Service Management

CUL 151 Food Service Marketing

CUL210*  Garde Manger

CUL 220 Organization/Management of Food Systems
CUL 224 Principles of Cost Control

CUL228* Layout and Equipment

CUL 230 Quantity Food Production

CUL 231 A La Carte Kitchen

CUL1150r Pastry!

CUL 124 Baking Il 3
CUL1250r Pastryll

CUL 227 Advanced Culinary Techniques

CUL 250 Principles of Beverage Service 2-3
b CUL 174 Co-op Education | 2

W WWWwwWwWwWwowowwwww



Minimum Credits Required for the Program:

Notes:

*CUL 210, CUL 228 and CUL 250 are offered in spring semesters only
**CUL 110 must be taken as a co-requisite with any of the lab classes: CUL 114, CUL 115, CUL 120, CUL 121.
***Students who earn a certificate in Hospitality Management prior to entering the degree program, do not need to take CUL

174. Students who earn a certificate in Baking and Pastry, need to take CUL 174 as a one credit course. Students who eamn a
certificate in Culinary Arts, need to take CUL 174 as a two credit course.

Note: The following sequence of courses is recommended for Culinary Arts courses. Please check course descriptions for pre

and co-requisites:

IF
CUL 100
CuUL 110
CuL 118
CuL 120
CUL 121

w IS
CUL 114 CUL 210*
CUL 150 CUL 228*
CUL 151
CUL 220

2F ri74
(CUL 1150r CUL 174
CUL 124) (CUL 1250r
CUL 224 CUL 227 or
CUL 230 CUL 250)
CUL 231
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WY Washtenaw Community College

Office of Curricutum & Articulation Services

PROGRAM CHANGE FORM
Program Code: Program Name: Effective Term:
APCULD Culinary & Hospitality Management Associate Degree Fall 2003
Directions: 1.) Attach the current program listing from the WCC catalog and indicate any changes that you would like

to make.
2.) Draw lines through anything that should be deleted and write in additions. Extensive narrative changes
may be included on a separate sheet.

3.) Check the boxes below for each type of change being proposed. If you are making changes to courses or
proposing new courses as part of this proposal, they must be approved separately using a Course-Syllabus Approval Form
(CSAF). Courses that are being discontinued also should be submitted on CSAF forms.

1. Requested Changes:

DXRemove 2 Course(s) Xl Advisors

[JAdd___ Course(s) U [ JArticulation Information

D Total Credits: Current Credits_66 _ After Changes 88 [JProgram Admission Requirements
[X|Change Cpurse_ Semester Sequencing [|Continuing Eligibility Requirements
[JChange Title (title was ) KFootnotes

DXDescription [ClOther

Show all changes on the attached program sheet.

2. Rationale for Proposed Changes:
Offering too many choices for electives is limiting enrollment in each class offered, plus MTH 163 is preferred class for

transfer credit.

3. Financial/Staffing/Equipment/Space Implications:
None

4. Has the department consulted with all departments that may be impacted?  Yes [:] No [ ] NA X
Comments:

**REMINDER: Please include the current program sheet with all changes listed.

Signatures:

Reviewer Print Name Signature Date

Program Change Initiator: Jillaine Beauchamp 2 3A 7/ (I%

; /
Department Chair: Paul Mc Pherson @j% /4 3/ / 7/ oz

Division Dean/Administrator: ;é,(’/ﬂ:ru,‘/%: /[.E' £ VW % /3 ﬁ ‘%% 5

*Please submit completed form to the Office of Curriculum and Articulation Services. ey

mibCurriculum Development\Forms\Program Forms\Program Change Fo
Access Program File Log
Copies: Initiator, Departmdnt Chair, Dean, Curriculum Files

New Listing to: Counseling; Admissions, Student Records

(st (Moo Dty =T Pt

Executive Vice President, Instruction /’fﬁvgﬁL@‘ % ¢ /Jd/@a ?J/Aé/ /0 3

v2.3.doc 6/18/02

Copied and Returned

File Name: Cul-Hosp Mgmt Degree.doc



WASHTENAW COMMUNITY COLLEGE

PROGRAM CHANGE FORM
Program Code: Program Name: Effective Term:
APCULD Culinary & Management Associate Degree Fall 2003

1.  Requested Changes:
Remove: MTH 151 and MTH 152
Total Credits: Current Credits 66 After Changes 67-68

Change Course Semester Sequencing: See below

Description: This program prepares you for a career as a professional culinarian in a restaurant, hospitality, or
institutional setting. Culinary Arts professionals have a variety of responsibilities that may include supervising and
coordinating the activities of food service workers or dining room employees, planning menus, estimating daily or
weekly needs, ordering and maintaining inventories of supplies and equipment, and keeping records of meals served.
The program also gives you a foundation for continued culinary arts studies at a four-year college and for chef
certification through the American Culinary Federation (ACF).

Advisors: Paul McPherson, Jill Beauchamp, Terri Herrera, Carol Calder Deinzer

Footnotes: CUL 110 must be taken as a co-requisite with any of the lab classes: CUL 114, CUL 115, CUL 120,

CUL 121.
General Education Requirements
MTH 163 Business Mathematics RS
Elective Area 1; Writing 30X
Elective Area 2: Speech 3 N
Elective Area 4: Natural Science, Group 1 3@"
Elective Area: Social and Behavioral Science, Group 1 3
Elective Area:6: Arts and Humanities, Group 1 3
Major/Area Requirements 49-50 Credits
CUL 100 Introduction to Hospitality Management 3
CUL 110 Sanitation and Hygiene 3
CUL 114 Baking I 3
CUL 118 Principles of Nutrition 3
CUL 120 Culinary Skills 3
CUL 121 Introduction to Food Preparation Techniques 3
CUL 150 Food Service Management 3
CUL 151 Food Service Marketing 3
CUL 210* Garde Manger 3
CUL 220 Organization/Management of Food Systems 3
CUL 224 Principles of Cost Control 3
CUL 228* Layout and Equipment 3
CUL 230 Quantity Food Production 3
CUL 231 A La Carte Kitchen 3
CUL 174 Co-Op Education I 2
Choose CUL 115 Pastry I or CUL 124 Baking II 3
Choose CUL 227 Advanced Culinary Techniques or 2

CUL 125 Pastry Il or 3

CUL 250 Principles of Beverage Service 3
MINIMUM CREDITS REQUIRED FOR THE PROGRAM: 67-68
SEQUENCE OF COURSES:
IF 1w 1S 2F 2w
CUL 100 CUL 114 CUL 210 CUL 115 or CUL 124 CUL 174
CUL 110 CUL 150 CUL 228 CUL 224 CUL 227 or CUL 125 or CUL
CUL 118 CUL 151 CUL 230 250
CUL 120 CUL 220 CUL 231
CUL 121

Gt S

00wp\CulArt\Cul-Hosp Mgmt Degree Pt-2.Doc



Culinary Arts
[

Culinary and Hospitality Management (APCULD) ‘UNDER CONSTRUCTION'
Associate in Applied Science Degree

Program Effective Term: Fall 2003

This program prepares you for a career as a professional culinarian in a restaurant, hospitality, or institutional
setting. Culinary Arts professionals have a variety of responsibilities that may include supervising and coordinating
the activities of food service workers or dining room employees, planning menus, estimating daily or weekly needs,
ordering and maintaining inventories of supplies and equipment, and keeping records of meals served. The
program also gives you a foundation for continued culinary arts studies at a four-year college and for chef
certification through the American Culinary Federation (ACF).

Business and Computer Technologies Division
Culinary and Hospitality Management Department

Advisors: Jill Beauchamp, Carol Calder-Deinzer, Terri Herrera, Paul McPherson

Continuing Eligibility Requirements:
Students must demonstrate basic computer literacy skills by successfully passing the Computer and Information
Literacy Test. The test may be taken at any point during the program, but must be completed before graduating.

General Education Requirements (18 Credits)
MTH 163 Business Mathematics 3
Elective Area 1: Writing 3-4
Elective Area 2: Speech 3
Elective Area 4: Natural Science, Group | 3-4
Elective Area 5: Social and Behavioral Science, Group | 3
Elective Area 6: Arts and Humanities, Group | 3

Students who eam a certificate prior to entering the degree program need to
select all 3 credit hour courses in the General Education requirements area.

Major/Area Requirements (49 Credits)
CuUL 100 Introduction to Hospitality Management 3
CUL 110 ** Sanitation and Hygiene 3
CUL 114 Baking | 3
CUL 118 Principles of Nutrition 3
CUL 120 Culinary Skills 3
CuUL 121 Introduction to Food Preparation Techniques 3
CUL 150 Food Service Management 3
CUL 151 Food Service Marketing 3
CUL210* Garde Manger 3
CUL 220 Organization/Management of Food Systems 3
CUL 224 Principles of Cost Control 3
CuL228*  Layout and Equipment 3
CUL 230 Quantity Food Production 3
CUL 231 A La Carte Kitchen 3
Choose: CUL 115 Pastry | or

CUL 124 Baking Il 3

Choose: CUL 125 Pastry Il or

CUL 227 Advanced Culinary Techniques or

CUL 250 Principles of Beverage Service 2-3
Elective *** CUL 174 2



Minimum Credits Required for the Program: 67

Footnotes:

"CUL 210 & 228 are offered in spring semesters only

*CUL 110 must be taken as a co-requisite with any of the lab classes: CUL 114, CUL 115, CUL 120, CUL 121.

***Students who eam a certificate in Hospitality Management prior to entering the degree program, do not need to take CUL 174.

Note: The following sequence of courses is recommended for Culinary Arts courses. Please check course descriptions for pre
and co-requisites:

IF w IS 2F 2w
CUL 100 CUL 114 CUL 210* (CUL 1150r CUL 174
CUL 110 CUL 150 CUL 228* CUL 124) (CUL 125 or
CUL 118 CUL 151 CUL 224 CUL 227 or
CUL 120 CUL 220 CUL 230 CUL 250)
CUL 121 CUL 231



5-1%-00 @

Washtenaw Community College
Program Change Request Form

Program Code: CM L. Program Title: Culinary Arts Associate Of Applied Science Effective Year: F 2000
1. Course Related Program Changes:
Elective Group
Course Course Title (if applicable) | credit | Sem Change(s)
/ [ Remove (] Add[J Change Title []
e oD Change Credit (was: )
C U L 9\/0 éa'r(‘{e Nl "chj‘/ 3 Shift in Sequence  (was: )
RDemove O Add Change Title (J
i - NG | Change Credit (was: )
/ CO M /0, 4 u/Vuﬂa VM»(,U(UVQO bggpﬂ‘b{C(j 3 {3 shift in Sequence (was: )
Remove (] Add[J Change Title [J
[0 Change Credit (was: )
(3 Shift in Sequence  (was: )
Remove (1 Add[0 Change Title [J
(0 Change Credit (was: )
[0 shiftin Sequence  (was: )

Remove (] Add[
[0 Change Credit

Change Title (J
(was: )

[0 Shiftin Sequence  (was: )
Remove [ Add[J Change Title [J
(O Change Credit (was: )
[ Shiftin Sequence  (was: )
Remove ] Add[0J Change Title (]
[0 Change Credit (was: )
(3 Shift in Sequence  (was: )
Remove [0 Add[J Change Title [J
O Change Credit (was: )
{7 shiftin Sequence  (was: )

2. Total Credit Hours for Program: Before Proposed Changes:

After Proposed Changes:

VRS

Hospitality Management

Non-Course Related Program Changes: (description, advisors, admission criteria, title, etc.) Change title of AAS to Culinary and

hospitality industry, especially restaurants and other commercial foodservice operations.

4. Rationale for Proposed Changes: Degree should be more attractive to those students seeking management degree in the

5. Financial/Staffing/Equipment/Space Implications:

6. Has the department consulted with all departments that may be impacted? Yes [ No (] NA g
7. Signatures:

Reviewer Print Name L Signature Date
Program Change Initiator: Don L. GarreTT MM /{.w M < /2?/*9
Department Chair: Don _{u GARRETT MJKJ % /M é/ 2(7/10

)(M/fuL s

Division Dean: .

2/25)v0

)z

VP, Instruction/Student Services: L/I%/

lyf)d

If significant changes are proposed, please attach a copy of the most recent program lisfing fi,

If courses are being changed as part of this proposal, course changes must be approved usi e Course/Syllabus Approval Form.

Data File
Curriculum and Articulation Services:
Curriculum Development\Forms\Programs\Program Change Form 12/2/98
Copies: Initiator, Department Chair, Dean, Curriculum File

Curriculum File Catalog.

New Listing to: Counseling; Admissions

College Bulletin with changes’marked on it.

Document Code: Cul Arts AAS F 2000
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%% Washtenaw Community College

Culinary and Hospitality Management (APCULD)
Associate in Applied Science Degree

This program prepares you for a career as a culinary arts technician in a restaurant, hospitality, or institutional setting. Culinary arts
technicians have a variety of responsibilities that may include supervising and coordinating the activities of food service workers or
dining room employees, planning menus, estimating daily or weekly needs, ordering and maintaining inventories of supplies and
equipment, and keeping records of meals served. The program also gives you a foundation for continued culinary arts studies at a

four-year college and for training as a chef.
Culinary and Hospitality Management Department

Advisors: Don Garrett, Jill Beauchamp, Paul McPherson

Program Admission Requirements:
None

Course Number Course Name Credits Hours

General Education Requirements
COM 101
Elective

(18-21 Credits)
Fundamentals of Speaking ..........c.ccoeveiniiiinnnnnns 3
Complete one course from the following:

MTH 151, MTH 152, or MTH 163........cccccone 3-4
Complete one course from the following:

ENG 100 Communication Skills (4)

ENG 107 Technical Communication (3) or

ENG 111 Composition | (4).....cccocvvervivninnnnn 3-4

Complete one course from General

Education for the AAS, Area 4: Natural

SCIBNCES coeieevieiveivinirrreee e sererre e ere s rreersr e e 3-4
Complete one course from General

Education for the AAS, Area 5: Social and
Behavioral SCIENCE ........cvevvreevvrererermrernrnereiessaie. 3
Complete one course from General

Education for the AAS, Area 6: Arts and
HUMANILIES ...coevevevvrvieieerirereriverarereresnssrerere e 3

Elective

Elective

Elective

Elective

Washtenaw Community College EEO / Title IX / Section 504 Statement

Course Number Course Name

Major/Area Requirements

(49-50 Credits)

CuL 100 Introduction to Hospitality Management............. 3
CUL 110 Sanitation and Hygiene ..........ccccci v 3
CuL 114 BaKing | ...ooovvvueeeeeerceereeetee e
CuL 118 Principles of Nutrition
CUL 120 Culinary SKills......ccocoreeerriinnieciiniiee e
CUL 121 Introduction to Food Preparation Techniques .... 3
CUL 150 Food Service Management .........ccccocevvnviiennn, 3
CUL 151 Food Service Marketing .........cccccovveeeivniienrannnns 3
CuL 210 Garde Manger ........c.ccccoverevnieniiinininincree e 3
CUL 220 Organization/Management of Food Systems ..... 3
CUL 224 Principles of Cost Control....
CUL 228 Layout and Equipment ...........cccoeiiiiniiinenniinnnnn.
CUL 230 Quantity Food Production...........cccccvvevenennnne 3
CUL 231 A La Carte Kitchen ... 3
HRM 174  HRM Co-op Education | ........ccccccevniriinininiannne 2
Choose one; CUL 115 Pastry | or

CUL 124 Baking Il ....ccocoveeeriiiieiiiiininccrieiiins 3

Choose one: CUL 125 Pastry il or
CUL 227 Advanced Culinary Techniques or
CUL 250 Principles of Beverage Service ........ 2-3

Credits Required for the Program:............c...cccoiniieins 67-11

The following sequence is recommended for Culinary Arts courses.
Please check course descriptions for pre and co-requisites:

IF w IS 2F 2w
CUL 100 CUL 114 CUL 210* CUL1150r124  HRM 174
CUL 110 CUL 118 CUL 228 CUL224 CUL 125 0r
CUL 120 CUL 150 CUL230 CUL 227 or
CuL 121 CUL 151 CUL231 CUL 250
CUL 220

*CUL 210 & 228 are offered in spring semesters only.

Effective Fall 2000
7/18/00

Washtenaw Community College does not discriminate on the basis of race, sex, color, religion, national origin, age, disability, height, weight, marital status, or veteran
status in provision of its educational programs and services or in employment opportunities and benefits. WCC is committed to compliance in all of its activities and
services with the requirements of Title IX of the Educational Amendments of 1972, Public Act 453, Section 504 of the Rehabilitation Act of 1973, Title Vil of the Civil Rights

Act of 1964 as amended, Public Act 220, and the Americans with Disabilities Act of 1990.

Inquiries concerning programs and services under Title IX and Section 504, and the Americans with Disabilities Act should be directed to the Office of the Dean of Student
Services; Room 225A, Student Center Building, 734- 973-3536. Inquiries regarding compliance in employment should be directed to the College Affirmative Action Officer
in the Office of Human Resource Management, Room 120, Business Education Building, 934- 973-3497. Inquiries concerning access to facilities should be directed to the

Director of Plant Operations, Plant Operations Building, 734- 677-5300.

mihC:\WINDOWS\DESKTOP\My Documents\Curriculum Developmenti\Catalog2000\Programs2000-Individual Sheets.doc



T oy WASHTENAW COMMUNITY COLLEGE

’ PROGRAM CHANGE REQUEST
(1) Program Tite: w Program Number: _( 51 Effective Term: _Fall-1992
(2) Change information:

Current Program Course Requirements: Proposed Program Course Requirements
Credit Cou Cou Credit
S::’;:r TC‘:u.ru Hours Number Tide Hours
COT* 10Q"Intro to Hospitality Mgmt. 3 l UL 100f Intro to Hospitality Mgmt. 3
CUL 11¢ Sanitation and Hygiene 3 UL 110| Sanitation and Hygiene 3
CUL 111 Elementary Food Preparation 6 CUL 111| Elementary Food Preparation 6
CUL 11§ Principles of Nutrition 3 CUL 118 Principles of Nutrition 3
CUL 150 Food Service Management 6 CUL 150| Fdod Service Management 6
CUL 199 On-The-Job~Trainings 3 CUL 199 Internship (tftle change) 3
CUL 220 Organization & Mgmt. of Hosp. | 3 CUL 210f Garde Manger 4
CUT 223 Quantity Food Production 6 LUL 220( Organization~& Mgmt. of Hosp.| 3
CUL 224 Principles of Cost Control 4 CUL 222| Quantity Food Production 6
CUL 227 Advanced Culinary Techniques 6 CUL 224| Principles of Cost Control 3
CUL 224 Layout and Equipment 4 bUL 219|Baking and Pastries(Title) 4
HRM-10G-Hospitality Industry Accting. | 3 UL 225| Advanced Baking and Pastries| 4
CIS 100 Intro. To Computers 3 UL 227]Advanced Cul. Tech. or 256 3-4
. 21§, 219, 225, 250, or 260 7-8 [ KUL 228|Layout and Equipment 4
PLS 10§, 112 or 150 3 IS 100{or above 3
ENG 100, 107, or 111 4 LS 108} 112 or 150 ' o 3
ENG 100} 107, 111, or 122 s b 3-4
TH 090|or above (mew). .- )+ 3
(see attached sheet)
Current Total Credits: Proposed Total Credits: | 67~ (9
Non-Course Program Requirements: Non-Course Program Requirements:

(3) Rationale for Proposed Changes:

emoval of those courses which can be taught outside the Culinary Program will allow
tudents more flexibility in stheduling; removed electives thereby reducing some credit hg

(| 3
T1al _CIidooTo .,

(4) Financial/Staffing/Resource Implications of Change

These changes will not require an increase in financial resources or staffing.

(5) Has this program change been reviewed by all affected instructional departments? yes A\ no
(6) Signatures Comments . Signature . Date

Program Change Initiator %‘, fj;{% L5—‘/7 //’_;L

Department Chair(s) or Area Director(s) 51/7, /;7)_

urs;

: 7
o U 5t 7

VP for Instruction/Student Services

White - VP/ISS, Pink - Student Records, Yellow - Dean, Gold -




’0

CULINARY ARTS TECHNOLOGY

FALL

CUL 100 Introduction to Hospitality Management

CUL 110 Sanitation and Hygiene

CUL 111 Elementary Food Preparation or (CUL 150 Food Ser. Mgmt.)
MTH Restricted elective (Mth 090 or above)

WINTER

CUL 150 Food Service Management or (CUL 111 or CUL 222)
CUL 210 Garde Manger

CUL 224 Principles of Cost Control

CIS Restricted Elective (CIS 100 or above)

SPRING/S R

CUL 228 Layout and Equipment

ENG Restricted Elective (ENG 100, 107, 111, or 122)
FALL

CUL 222 Quantity Food Production or (CUL 150)

CUL 118 Principles of Nutrition

CUL 219 Baking and Pastries

WINTER

CUL 199 Internship (300 hours)

CUL 220 Organization and Management of Hospitality Systems
CUL 225 Advanced Baking and Pastries

PLS Restricted Elective (PLS 108, 112, or 150)

SPRIN

CUL 227 Advanced Culinary Techniques or (CUL 250 Adv. Serv. Tech.)
TOTAL PROGRAM CREDITS

CURRICULUM DEV/CULPROG May 8, 1992

U ON W W

OO W OV

2"
FN

3
o

- ) ON

{0 LD W

I
B

¢
&

67 -69



	apcula pc.pdf
	pc_apculd
	0226_001.pdf
	pc_apculd


