
























WASHTENAW COMMUNITY COLLEGE 

PROGRAM CHANGE OR DISCONTINUATION FORM 

Program Code: APCULD Program Name: Culinary Arts and Hospitality Effective Term: Fall2013 

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 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 ro rram chan re form. 

Requested Changes: 

0Review 
[S]Remove course(s): CUL 151. CUL 228. CUL 124. CUL 174, 
CUL 220, CUL 227. CUL 250 
[S]Add course(s): CUL 104. CUL 116, CUL 145, CUL 226 
[2]Program title (title was ___ ) 
0Description 
0Type of award 
0Advisors 
0Articulation information 

Show all chan •es on the attached are from the catalo '· 

Rationale for proposed changes or discontinuation: 

0Program admission rec1uirements 
0Continuing eligibility requirements 
0 Program outcomes 
0Accreditation information 
0Discontinuation (attach program discontinuation 

plan that includes transition of students and timetable 
for phasing out courses) 

OOther ___________ _ 

Culinary Arts is a dynamic industry. In order to keep pace with current industry trends and remain competitive changes arc necessary. 
Maintaining competitive with other programs, incorporating current industry trends, and including updated accreditation competencies 
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 WC:C's renewed focus on student needs, retention and completion. 

Financial/ staffing/ equipment/ space implications: 
1\dditional instructional materials and some part time faculty. 

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

Si atures: 
Reviewer Print Name Date 

Initiator Carol Calder Deinzer 

De artment Chair 

Division Dean/ Administrator 

Vice President for Instruction 

President 
Do not write in shaded area. Entered in: Banner C&A Database--11-h::>IP-" 

ase submit completed form to the Office of Curriculum and Ass 

~= ~~~ft~e~/ 
dtlfli of Curriculum j Assessment http://www.wccnat.edu/dapartmantslcurrlculum 
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Program Information Report 

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. 

Culinar Arts and Hos italit Mana ement 
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:/ I www. wccnet. ed u/departments/ curriculum/articulation. ph p ?levelone=colleges. 

CUL 100 
CUL 110 

Introduction to Food Service and Hospitality Industry 
Sanitation and Hygiene* 
Arts/Human. Elective(s) 

2 
2 
3 

Math Elective(s) 
Writing Elective(s) 

3-4 
3 

Second Semester, 
CUL 104 Baking Science 
CUL 116 Fundamental Culinary Principles 
CUL 118 Principles of Nutrition 
CUL 145 Introduction to Dining Room Protocol 

Computer Lit. Elective(s) 
Speech Elective(s) 

Soc. Sci. Elective(s) 
Nat. Sci. Elective(s) 

Fourth:Semesteri' >' 
CUL 114 Fundamentals of Baking 
CUL 115 Fundamentals of Pastry 
CUL 120 Classical Kitchen Operations 
CUL 121 Modern Kitchen Operations 
CUL 150 Food Service Management and Supervision 

CUL 210 Advanced Kitchen Operations: Garde Manger 
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3 
3 
3 
3 
3 

3 

3 
3 
3 
3 

3 
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CUL 224 
CUL 226 
CUL 230 
CUL 231 

Program Information Report 

Principles of Cost Control 
Advanced Dining Room and Beverage Management 
Advanced Kitchen Operations: American Regional 
Advanced Kitchen Operations: Global Cuisine 

Minimum Credits Required for the Program: 

Notes: 

Office ()f CurricyiLJ_m_and Jl,_s~t!S~m~nt 

3 
3 
3 
3 

66 

*CUL 110 must be taken prior or concurrently with any of the following lab classes: CUL 114, CUL 115, CUL 120, CUL 121. 
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Semester 1- Fall 
CUL 110 
CUL 100 
Math 
Elective 
Arts/Humanities 

Semester 2- Winter 
Speech 
CUL 116 
CUL 118 
CUL145 
CUL104 
Computer Lit. 

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 

Semester 3- Spring/Summer 
Social Science Elective 
Natural Science Elective 

Semester 4- Fall 
CUL 120 Classical Kitchen Operations 
CUL 121 Modern Kitchen Operations 
CUL 114 Fundamentals of Baking 
CUL 115 Fundamentals of Pastry 
CUL 150 Food Service Management & Supervision 

Winter Semester- 5 
CUL 230 Advanced Kitchens- American Regional 

CUL 231 Advanced Kitchen- Global Cuisine 

CUL 210 Advanced Kitchen - Garde Manger 

CUL226 Advanced Dining Room & Bev 
CUL 224 Principles of Cost Control 

2 
2 
3-4 
3 

~ 
13-14 

3 
3 
3 
3 
2 

~ 
17 

3 
3-4 
6-7 

3 
3 
3 
3 

~ 
15 

3 
3 
3 
3 

~ 
15 
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