








W ASHTENAW COMMUNITY COLLEGE 

PROGRAM CHANGE OR DISCONTINUATION FORM 

Program Code: Program Name: Baking and Pastry Arts Effective Term: Fall2013 

CTBAKP 

Division Code: BCT Department: Culinary Arts & 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 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: 

0Review 
~Remove course(s): CUL 120. CUL 121. CUL 124. CUL 125 
~Add course(s): CUL 104. CUL 116. CUL 224; 1 Elective: 
(100-level ART or BMG Hll or BMG 273) 

0Program title (title was---------------
0Description 
0Type of award 
0Advisors 
0Articulation information 

Show all chan res on the attached are from the catalo '· 

Rationale for proposed changes or discontinuation: 

0Program admission requirements 
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 ___________ _ 

Baking and pastry is an expanding and dynamic industry. Driving factors for the program change include: update 
accreditation competencies, incorporating current trends and remaining competitive. The change includes core course 
alignment for the Culinary Arts, Hospitality Management and Baking/Pastry programs. These 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. 

Si atures: 
Reviewer Print Name 

Initiator Carol Calder Deinzer 

De artment Chair Carol Calder Deinzer 

Division Dean/ Administrator 

Vice President for Instruction 

President 
!]i)o'UQt~iiu shaded area. Entered in: Banner __ _ 

Please submit completed form to the Office of Curriculum and 
posting on the website. 

~ c/~ffui!ltifn-{ ~s(.sment s wAfi..OG JIV 
http://www.wccnet.edu/departments/curriculum 



• ~ Vlf~sb_t~nayv Co_mrnull_lty CQ1_leg@ _Office oJ_ CurriclJ!IJITI and ,l!,ssessment 

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. 

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

Baking and Pastry (CTBAKP) 
Certificate 

Program Effective Term: Fall 2013 

This program prepares students for careers in commercial baking, where they will work in retail deli-bakeries, country clubs, resorts, 
hotels, and institutional food service operations. Courses can be applied toward the Associate in Applied Science Degree in Culinary 
and Hospitality Management. 

Articulation: 
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:/ jwww. wccnet.edu/ departments/curriculum/articulation. php ?levelone=colleges. 

~-~ ... ~-'*'&aa.u..-.................................. ~ 
CUL 100 Introduction to Food Service and Hospitality Industry 2 
CUL 104 Baking Science 2 
CUL 110 Sanitation and Hygiene* 2 
CUL 114 Fundamentals of Baking 3 
CUL 115 Fundamentals of Pastry 3 
CUL 116 Fundamental Culinary Principles 3 
CUL 118 Principles of Nutrition 3 
CUL 132 Basic Cake and Wedding Cake Design 2 
CUL 140 Bakery Management and Merchandising 3 
CUL 224 Principles of Cost Controls 3 

Minimum Credits Required for the Program: 26 

Notes: 

*CUL 110 must be taken as a pre- or co-requisite with any of the lab classes: CUL 114, CUL 115, CUL 132, CUL 140. 
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Baking and Pastry (CTBAKP) 
Certificate 2010- 2011 2011 - 2012 2012-2013 

Description 

This program prepares students for careers in commercial baking, where they will work in retail deli-bakeries, country clubs, resorts, hotels, and 
institutional food service operations. Courses can be applied toward the Associate in Applied Science Degree in Culinary and Hospitality 
Management 

Articulation 

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 
www .wccnet .ed u/departments/curr iculum/artic ulation .php?level one=collegesn 

Contact Information 

Division: Business/Computer Technologies 
Department: Culinary and Hospitality Mgt 

Advisors: Carol Deinzer 

Requirements 

Add: 
Major/Area Requirements 

Title Credits @c,u. L. [ 0 If P.Jttki~ Sc. j U1 ce_ ( 2.) Class 

Q)CUL100 

{)) CUL 110 

® CUL 114 

® CUL 115 

(1)cuL11B 

-lntroductiontoG•IiiiBI)l'titsllldd"l'' f~oq ::iYvit:..t- ,._.J;l~!>'J'it~:f"z-t. 
2
2: (,;}Ul- '!'· r:undAm~tt-l (!Zl 

Sanitation and Hygiene • ...-. .a.A-sltry r '\:. ~ V' rj ~ "/ ( 
~ FIMldtt~tn~ of' 'BA,j(.i"1 3 CvJ,·nM'( 11-;,a-iplt.5 
~ Fund"-m«>+>t.l~ ef ?A-Sfr'J .- 3 ~tut.. t~Lf fri Ylet' pit.~ cf' 
PrinciplesofNutrition 3 C.e>!?t U,ntfol (~) 

~~~----~~~~------------------------------------------~ 

(9 CUL 132 

~ CUL 140 

Total 

Basic Cake and Wedding Cake Design 

Bakery Management and Merchandis;ng 

~ Gainful Employment Disclosures 

footnotes 

~~ m 
( "11- ~) 

~~~(:}ffw:Y 2 

3 

Total Credits Required: 

·cuL 110 must be taken as a pre- or co-requisite with any of the lab classes CUL 114, C UL 115, ~1 1 ~ 1:lQ, Cllb 1:;!1, C,.uL.. I ~2, Ct.t L /~0 
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Program Requirements for Baking Pastry Certificate 

Area Course n>od ~vic.e-...- Credits new Credits old Prereq 1 Prereq 2 Prereq 3 
Intro to)-Iospitality 

Core CUL 100 1\4.aRagsmsnt 1f1d~fr'( 2 3 
Core CUL 104 Baking Science 2 MTH Level2 
Core CUL 110 Sanitation & Hygiene 2 3 

Fundamentals of Culinary 
Core CUL 116 Principles 3 CUL 100 C CUL 110 C 
Core CUL 118 Principles ofNutrition 3 
Core CUL 2241119 Principles of Cost Control 3 3 MTH Level2 

15 

Certificate CUL 114 Fundamentals of Baking 3 3 CUL 104 C CUL 110 C 
Certificate CUL 115 Fundamentalss of Pastry 

,.., 
.) 

Basic Cake and Wedding 
Certificate CUL 132 Cake Design 2 MTH Level2 CUL 110 C 

Bakery Management and 
Certificate CUL 140 Merchandising 3 CUL 110 C CUL 114 C CUL 115 C 

Certificate BMG or CUL Elective 
,.., 
.) 

14 

29 
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