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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 Skills and Operations (CTCULM)
Certificate
Program Effective Term: Fall 2018

High Demand Occupation HIgh Skill Occupation

In this program, students will prepare for a position as food production specialist in a hotel, restaurant, or other Institutional setting
where they will prepare dishes from a variety of menu categories and perform professional skills such as food receiving, storage, and
sanitation. Students will explore elemental aspects of food service management and acquire a wide range of industry skills. This
certificate also gives students a foundation for continued study in an associate degree in culinary arts.

(31 credits

—

lirements

Major/Area Req

CuUL 104 Baking Sclence 2
CUL 110 Sanitation and Hygiene* 2
CUuL 114 Fundamentals of Baking 3
CUL 116 Culinary Princlples 3
CUL 118 Culinary Nutrltion 3
CUL 120 Classical Kitchen 3
CuL 121 Modern Kitchen 3
CUL 141 Principles of Cost Control 3
CUL 145 Dining Room Service 3
CUL 150 Management and Supervision 3
CUL 221 Culinary Purchasing 3
Minimum Credits Required for the Program: 31

Notes:
*CUL 110 must be taken as a pre- or co-requisite with the lab classes CUL 114, CUL 120, CUL 121.

Thursday, April 5, 2018 10:3:17 a.m. Page 1 of 1



WASHTENAW COMMUNITY COLLEGE
PROGRAM CHANGE OR DISCONTINUATION FORM

AR '
Program Code: 8FGH-I::€ Program Name: Culinary MamagementSkills and Effective Term: Fall 2018
BCT Cerations

Division Code: EHMP  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 natrative 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

XIRemove course(s): CUL100, CUL.210 [[]Continuing eligibility requirements

DXJAdd course(s): CUL_: Purchasing and Inventory Controls i | Program outcomes

XJProgram title (title was Culinary Arty) [JAccreditation information

XDescription [ IDiscontinuation (attach program discontinuation
[X]Type of award plan that includes transition of students and timetable
|Z|Advisors: Terri Herrera, Alice Gannon-Boss, Derek Anders Jr. for phasing out coutses)

[JArticulation information [JOther

Show all changes on the attached page from the catalog.

Rationale for proposed changes ot discontinuation:

The Culinary Arts Department is following administrative directives based on a college investment to re-strategize all
current programs through outside consultant. David Schneider CEC, CCE of Culinary Concept Consulting brings 35 plus
years of experience as a Culinaty 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 future inctease of sections offetings and enrollment,
Staffing: Potential request to hire more part-time faculty to cover future increases in section offerings

Space Implications: Augmentation of TI-126 to increase functionality to match instructional needs as a more complete Culinary Arts
demonstration laboratoty classtoom.

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

Signatures:
Reviewer Print Name Signature Date

Initiator [Derdz A e S QCS__QM ] DMLM/{/}\ -2
Department Chair JBQ. /Qjé M((:\Tf { |hl ’6,4 : j --)L

DivisioniDeny/AdminisE s ¥in CamwXi (Miﬂ LL&AZ I ) [-/b-1&
Vice Presilauitor Tastoagtion )( ; @ /(;/ Nue s /{b /k—- ,,Zé s

President AT | (1
Do not write in shaded area. Entered in: Bmaﬂﬂﬁﬂw}i Dumhnsc_qﬁﬁﬁag File Board Approval

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

/L"W (/IO/LQ cd

Office of Curriculum & Assessment http://www.wccnet.edu/departments/curriculum



WCC) Programs » Culinary Arts http://www.wccenet.edu/academics/programs/view/program/CFCULC/

ACADEMICS

Culinary Arts {CECULE) MMHWLJ' Skills

Cettificate 2015-2016 2016 - 2017 2017 -2018
Description  Sce At c hecl

This program prepares students for a position as a food production specialisL i - —erinstitotion, Where sauleing, roasting, bralling,
baking, vegetable preparation, praducing sou storage, and sanitation will be among the skills they will use. The program also
givesstudentsafound onflinued study toward an Assouate in Applied Science in Culinary and Hospitality Management.

Articulation

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:
www.weenet.edu/curriculum/articulation/levelona/colleges!.

Contact Information

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

Alice Gannon -Bo>>
Requirements
(ltems marked in orange are available online.)

Major/Area Requirements

Class Title Credits
-SHE00 Introduchonte-Feet-Bervice-and-Hospitality Indusicy 2
CUL 104 Baking Science 2
CUL 110 Sanitation and Hygiene * 2
CUL 114 Fundamentals of Baking 3
CUL 116 Fundamental Culinary Principles 3
CUL 118 Principles of Nutrition
CUL 120 Classical Kitchen Operations 3
CuL 121 Modern Kitchen Operations 3
CUL 145 Introduction to Dining Room Protocol 3
CUL 150 Food Service Management and Supervision B_D
B 24— VAT Kitcherr S atiorms T G R ETer 3
cuL zzF (Y | Principles of Cost Controt 3
Total \W\‘

33
Ll 22| pNCJ’lQS(j Hﬂ%ﬂ:‘bﬂrémolTotaICredltsRequued: 3 ,}5’/3’

Gainful Employment Disclosures

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

Home / Academics / Services / Aclivities / News & Events / Aboul Us / Conlacl Us / Jobs Feedback & Suggeslions / Social Media Direclory
© 2018 Washtenaw Community College, 4800 E. Huron River Drive, Ann Arbor, Ml 48105-4800, 734-973-3300 Nolice of Nondiscrimination

lofl 1/19/2018, 5:01 PM



In this program, students will prepare for a position as a food production specialist in a

hotel, restaurant, or other institutional setting where they will prepare dishes from a

variety of menu categories and perform professional skills such as food receiving,

storage, and sanitation. Students will explore elemental aspects of food service

management and acquire a wide range of industry skills. This certificate also gives g

students a foundation for continued study in-theAssoeiate-in-Applied-Seiepee-inr o as5cct
Gulinary grt PEOGFEFR. dLXY&‘i U



WASHTENAW COMMUNITY COLLEGE
PROGRAM CHANGE OR DISCONTINUATION FORM

Program Code: CFCULC Program Name: Culinary Arts Effective Term:  Winter 2014
Division Code: BCT Department: CHMD
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 natrative 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 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 [[]Program admission requirements

DJRemove course(s): __CUL 151, CUL 230, CUL, 231 [Continuing eligibility requirements

DJAdd course(s): CUL 104, CUL 116, CUL 145, CUL 224 (] Program outcomes

[JProgram title (title was ) [CJAccreditation information

[IDescription [ IDiscontinuation (attach program discontinuation

[ IType of award plan that includes transition of students and timetable
[JAdvisors for phasing out courses)

[JArticulation information XOther

Show all changes on the attached page from the catalog.

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 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 WCC’s renewed focus on student needs, retention and completion.

Financial/staffing/equipment/space implications:
None

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

None
_Signatures:
Reviewer Print Name Date
Initiator Carol Deinzer ’7//%)
Department Chair Carol Demzer %/ , 9/\3
Division Dean/Administrator Rosemary Wilson ‘// h1) /;3
7 7
Vice President for Instruction William Abernethy . é// 743
‘Do not write in'shaded area. Entered in: Banner_ “C&A 'Database—elég—- Log File Board Approval et

Please submit completed form to the Office of Curriculum and Assessment and email ah electronic copy to sjohn@weccnet.edu for
posting on the website.

”Vd/gé/ Lys )13 5/»/

lo
W Office of Curriculum & Assessment http://www.wccnet.edu/departments/curricuium
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¥y Washtenaw Community College , R o - .. ._ ._ Office of Curriculum and Assessment
Program Information Report

School of Culinary Arts and Hospitality Management

finc! 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.

Develop the skills necessary for a career in the hospitality industry.
Culinary Arts (CFCULC)

Certificate
Program Effective Term: Fall 2013

This program prepares students for a position as a food production specialist in a hotel, restaurant, or institution, where sauteing,
roasting, broiling, baking, vegetable preparation, producing soups and sauces, food storage, and sanitation will be among the skills
they will use. The program also gives students a foundation for continued study toward an Associate in Applied Science in Culinary
and Hospitality Management,

Articulation:

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.

Major/Area Requirements {33 credits)
CuUL 100 Introduction to Foad Service and Hospitality Industry 2
CUL 104 Baking Science 2
CUL 110 Sanitation and Hygiene* 2
CUL 114 Fundamentals of Baking 3
CUL 116 Fundamental Culinary Principles 3
CUL 118 Principles of Nutrition 3
CUL 120 Classical Kitchen Operations 3
CuL 121 Modern Kitchen Operations 3
CUL 145 Introduction to Dining Room Protocol 3
CUL 150 Food Service Management and Supervision 3
CUL 210 Advanced Kitchen Operations: Garde Manger** 3
CUL 224 Principles of Cost Control 3

W
W

Minimum Credits Required for the Program:
Notes:

*CUL 110 must be taken as a pre- or co-requisite with any of the lab classes: CUL 114, CUL 120, CUL 121.
**CUL 210 fs offered in spring semesters only.

Thursday, June 20, 2013 1:57:26 p.m. Page 1 of 1



WCC > Programs > Culinary Arts Page1of1

Culinary Arts (CFCULC)

Certificate 2011 -2012 2012 -2013 2013 -2014

Description

This program prepares students for a position as a food production specialist in a hotel, restaur ant, or institution, where sauteing, roasting, broiling,
baking, vegetable preparation, producing soups and sauc es, food storage, and sanitation will be among the skills they will use. The program also
gives students a foundation for continued study toward an Associate in Applied Science in Culinary and Hospitality Management.

Articulation
Eastern Michigan University, several BS degrees.

Copies can be obtained from the C ounseling Office, a program advisor, or from the Curriculum and Ass essment O ffice Web site:
www.weenet.edu/departments/curr iculum/artic ulation. php?level one=colleges

Contact Information

Division: Business/Computer Technoiogies
Department: Culinary and Hospitality Mgt
Advisors: Terri Herrera, Derek Anders/">Derek Anders Jr.

Requirements

Major/Area Requirements

Class Title Ccredits  (LUL 104 Baku nj Seqence (z>

Cut 100 Introduction to Food Service and Hospitality Industry 2 w L “ lp Fmd,kmm,b(/{

CUL 110 Sanitation and Hygiene * 2 b Y\M\I Pri nci P\CS (3 >
CUL 114 Fundamentals of Baking 3 .s h ‘!_

o

cuL 118 Principles of Nutrition s MALL ys jﬂ'hv" \,(C“—DD 3? 5.)
CUL 120 Classical Kitchen Operations 3 WV nirﬂ Resorm Protoco (
CUL 121 Modern Kitchen Operations 3 CM L 22 L{— ?f.) Y\(/‘P,w D‘F

CUL 150 Food Service Management and Supervision 3 7

= P Cost Control (3

GAdt 4o Heot-Bervieearieting F

CuL 210 Advanced Kitchen Operations: Garde Manger ** 3
- SH-780- Advereed-ikiehen-Operations—AmericarRegiorat F

CUt-234 Advamced-KitchemrOperations-Globat-Ctisine 3

31
Total Credits Required: ,’M/Zé

» Gainful Employment Disclosures
Footnotes

*CUL 110 must be taken as a pre- or co-requisite with any of the lab classes: CUL 114, CM'S,/CU L 120, CUL 121.
**CUL 210 is offered in spring semes ters only.

Home / Academics / Services / Activities / News & Events / About Us / Contact Us / Jobs
© 2013 Washtenaw Community College, 4800 E. Huron River Orive, Ann Arbor, Ml 48106-4800,734-973-3300 Feedback & Suggestions

http://www.wcenet.edu/academics/programs/view/progr... 5/2/2013



Culinary Arts (CFCULC)
Certificate

Program Effective Term: Fall 2004
%
This program prepares you for a position as a food production specialist in a hotel, restaurant, or institution, where
sauteing, roasting, broiling, baking, vegetable preparation, producing soups and sauces, food storage, and
sanitation will be among the skills you will use. The program also gives you a foundation for continued study

toward an Associate in Applied Science in Culinary and Hospitality Management.

Major/Area Requirements (33 credits)
CUL 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
CUL 121 Introduction to Food Preparation Techniques 3
CUL 150 Food Service Management 3
CUL 151 Food Service Marketing 3
CUL210*  Garde Manger 3
CUL 230 Quantity Food Production 3
CUL 231 A La Carte Kitchen 3
Minimum Credits Required for the Program: 33

Notes:
*CUL 210 is offered in spring semesters only
**CUL 110 must be taken as a pre- or co-requisite with any of the lab classes: CUL 114, CUL 115, CUL 120, CUL 121.

Recommended sequence for Culinary Arts courses:

/ [l IS
CUL 100 CUL 114 CUL 210*
CUL 110 CUL 150
CuL 118 CUL 151
CUL 120 CUL 230
CUL 121 CUL 231
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YW Washtenaw Community College
Office of Curricufum & Articulation Services

PROGRAM CHANGE FORM
Program Code: Program Name: Effective Term:
CFCULC Culinary Arts Certificate 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:

DXJRemove _2 _ Course(s) X Advisors

XAdd 1 Course(s) _ [CArticulation Information

[ ]Total Credits: Current Credits After Changes [JProgram Admission Requirements
XChange Course Semester Sequencing [ |Continuing Eligibility Requirements
[ |Change Title (title was ) XlFootnotes

XDescription [ JOther

Show all changes on the attached program sheet.

=
2. Rationale for Proposed Changes: (v

By requiring students who opt to earn a certificate in Culinary Arts to take CUL 118 - Principles of Nurtrition, they will
have met the American Culinary Federations (ACF) certification requirements. In addition, by adding Nutrition to the
curriculum, all students who plan to earn a certificate in ‘Xculinary Arts, Baking and Pastry of Hospitality Management
would co-mingle and take three (3) core courses together: Nutrition, Introduction to Hospitality Management and
Sanitation and Hygiene before they decide their program of study. Through collaborative study, tours, and group work
their decision may be influenced by the cross section of their interests.

3. Financial/Staffing/Equipment/Space Implications:
Additional classroom space may be required to offer a second section of some of the courses as the program grows.
Additional part-time instructors will need to be hired when this occurs unless this course could be offered as an online

offering.

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 %W/ij oy 3// 7// 03
fi '
Department Chair: Paul Mc Pherson ( M o l 3/ / 7/ oy
Division Dean/Administrator: &k gV {// e / el — A %{q /f/q//‘/ / %‘5
’ Yeoer ). [forte, 2f/03

Executive Vice President, Instruction )74 . 3’/

*Please submit completed form to the Office of Curriculum and Articulation Services. / MAN/ O

Access Program File E? i Log ‘Q i Copied and Returned
Copies: Initiator, DepartmeAt Chair, Dean, Curriculum Files ) )
New Listing to: Counseling; Admissions, Student Records File Name: Cul Arts Cert.doc
Gt (1w Ly Sk,
/‘/\N




WASHTENAW COMMUNITY COLLEGE

PROGRAM CHANGE FORM
Program Code: Program Name: Effective Term:
CFCULC Culinary Arts Certificate Fall 2003
1. Requested Changes: )
Remove: CUL 250, MTH Elective //@
Add: CUL 118 ' ’ :
Change Course Semester Sequencing: See below radc /1757\/ ng

Description: This program prepares you for a position as a food produetionist in a hotel, restaurant, or institution,
where sautéing, roasting, broiling, baking, vegetable preparation, producing soups and sauces, food storage, and
sanitation will be among the skills you will need. The program also gives you a foundation for continued study
toward an Associate in Applied Science in Culinary and Hospitality Management.

Adpvisors: Paul McPherson, Terri Herrera

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

Major/Area Requirements

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 230 Organization/Management of Food Systems 3

CUL 231 A La Carte Kitchen 3
MINIMUM CREDITS REQUIRED: 33

SEQUENCE OF COURSES:

1F 1W 1S

CUL 100 CUL 114 CUL 210%

CUL 110 CUL 150

CUL 118 CUL 151

CUL 120 CUL 230

CUL 12] CUL 231

* ORerud. Syuep b

00wp\CulArt\Cul Arts Cert Pt-2.Doc



Culinary Arts

“

Culinary Arts (CFCULC) 'UNDER CONSTRUCTION'
Certificate

Program Effective Term: Fall 2003

This program prepares you for a position as a food production specialist in a hotel, restaurant, or institution, where
sauteing, roasting, broiling, baking, vegetable preparation, producing soups and sauces, food storage, and

sanitation will be among the skills you will use. The program also gives you a foundation for continued study
toward an Associate in Applied Science in Culinary and Hospitality Management.

Business and Computer Technologies Division
Culinary and Hospitality Management Department

Advisors: Terri Herrera, Paul McPherson

Major/Area Requirements (33 Credits)
CUL 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
CUL 121 Introduction to Food Preparation Techniques 3
CUL 150 Food Service Management 3
CUL 151 Food Service Marketing 3
CUL210*  Garde Manger 3
CUL 230 Quantity Food Production 3
CUL 231 A La Carte Kitchen 3
Minimum Credits Required for the Program: 33

Footnotes:
“CUL 210 is 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.

Recommended sequence for Culinary Arts courses:

I I 1S
CUL 100 CcuL 114 CUL 2107
CUL 110 CUL 150
CUL 118 CUL 151
cuL 120 CUL 230
CUL 121 CUL 231



Program Cod% P

Washtenaw Community College
Program Change Request Form

rogram Title: Feod-ProductiomSpecialty Culiary UG

5 %-wo@

Effective Year: F 2000

1. Course Related Program Changes:

[3J Shift in Sequence

Elective Group
Course Course Title (f applicable) | credit | Sem Change(s)
Remove [ Add[] Change Title ]
ENG 100 Communication Skills 4.00 [ Change Credit (was:___ )

(was: )

Remove [J Add(J
[ Change Credit

Change Title (]
(wasi___ )

(3 Shiftin Sequence  (was: )
Remove [J Add [ Change Title (]
[J Change Credit (was: )

O Shift in Sequence

(was: )

Remove (] Add(J

Change Title [J

O Change Credit (was:____ )
(0 Shiftin Sequence  (was: )
Remove [J Add[J Change Title J
(3 Change Credit (was; )

[J Shift in Sequence

(was: )

Remove [J] Add

Change Title []

[J Change Credit (was: )
O shiftin Sequence  (was: )
Remove (J Add[O Change Title (]
(O Change Credit (was; )

[ Shift in Sequence

(was:___ )

Remove [] Add(O
O Change Credit
(3 Shiftin Sequence

Change Title (]
(was: )
(was:____ )

2. Total Credit Hours for Program:

Before Proposed Changes:_36

After Proposed Changes:_33

DN

Remove ENG elective as a requirement for one year certificate

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

4. Rationale for Proposed Changes:

5. Financial/Staffing/Equipment/Space Implications:

6. Has the department consulted with all departments that may be impacted?

Yes ]

No|:|

NA@

7. Signatures:

VP, Instruction/Student Services:

Reviewer Print Name ,, Signature Date
Program Change Initiator: Dor L. Grreer7 Mlba OMZM , |sg/b2
Department Chair: [_)9/‘*' L. 671/?,6577 » % M é’/ ZC{/&Z
Division Dean: /9 /% B/ %/zm

C/7 [

If significant changes are proposed, please attach a copy of the most recent program listing from the CGllége Bftlletin with ch:

anges‘marked on it.

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

Catalog. ‘1" 6/ ov

Document Code: Food Production Specialty
New Listing to: Counseling;, Admissions

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
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%% Washtenaw Community College

Culinary Arts (CFCULC)
Certificate

This_ program prepares you for a job as a food production specialist in a hotel, restaurant, or institution, where sautéing, roasting,
broiling, baking, vegetable preparation, producing soups and sauces, food storage, and sanitation will be among the skills you will
need. The program also gives you a foundation for continued study in the associate's degree program in culinary arts.

Culinary and Hospitality Management Department

Advisors: Jill Beauchamp, Don Garrett, Paul McPherson

Program Admission Requirements:
None

Course Number Course Name Credits Hours

Major/Area Requirements

CUL 100 Introduction to Hospitality Management.............. 3
CUL 110 Sanitation and Hygiene............ccccocovveevoeeen.n. 3
CuL 120 Culinary Skills
CUL 121 Introduction to Food Preparation Techniques.....3

CUL 114 Baking ..o 3
CUL 150 Food Service Management.............c.coooeeeronn.... 3
CUL 151 Food Service Marketing .............ccccoevevererreenenennn. 3

CUL 230 Quantity Food Production ..............ccevcoeevvenennnne.
CUL 231 A La Carte Kitchen
Choose one: CUL 210* Garde Manger or

CUL 250 Principles of Beverage Service............. 3
Elective Complete one course from the following:

MTH 090, MTH 151, MTH 152, or MTH 163....3-4
Credits Required for the Program...............c.ooeunn.n.. 33-34

*This course is offered in spring semesters only.

Washtenaw Community College EEO / Title X / Section 504 Statement 64 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 VI! 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 Development\Catalog2000\Programs2000-Individual Sheets.doc
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WASHTENAW COMMUNITY COLLEGE
PROGRAM CHANGE REQUEST

(1) Program Title: _ Food Production Specialty
{2) Change information:

Program Number: FPS

Effective Term:_Fa11, 1992

ms—
——

Current Program Course Requirements:

Proposed Program Course Requirements

Course ‘ Course Credit Course | Course Credit
Number | Title Hours Number | Tite Hours
CUL 100] Intro to Hospitality Managem 3 CUL 10Q Intro to Hospitality Managem 3
CUL 110 Sanitation and Hygiene 3 CUL 11( Sanitation and Hygiene 3
UL 111| Elementarxry Food Preparation 6 CUL 111 Elementary Food Preparation 6
CUL 210| Garde Manger (or CUL 225) 4 CUL 15( Food Service Management 6
UL 219| Elementary Baking 4 CUL 224 Quantity Food Production 6
CUL 222| QuaatityFood Production 6 CUL 219 Baking and Pastries (or CUL 210) 4

L;UL 227| Advanced Culinary Techniques 6 CUL 227 Advanced Culinary Technique

NG 100] Communication Skills 4 (or CUL 250) 3-4
[MTH 090 or above addi 3

ENG 091, 100, 107, or 111 3-4

(See attached sheet)
Current Total Credits: 36 Proposed Total Credits: | 37_39

Non-Course Program Requirements:

Non-Course Program Requirements:

Changes are being implemented to offer the student seeking a one year certificate

a couple of options to persue. Math is being added to all of the degrees

(3) Rationale for Proposed Changes:

offered in our department.

(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
(6) Signatures

Comments

no

Signature

Program Change Initiator

Department Chair(s) or Area Director(s)

Dean(s)

VP for instruction/Student Services




FOOD PRODUCTION SPECIALTY

FALL
CUL 100 Introduction to Hospitality Management 3
CUL 110 Sanitation and Hygiene 3
CUL 111 Elementary Food Preparation 6
MTH Restricted Elective (MTH 090 or above) 3
1§
WINTER
CUL 150 Food Service Management 6
CUL 222 Quantity Food Production 6
CUL 219 Baking and Pastries or (CUL 210 Garde Manger) 4
16
SPRING/SUMMER
CUL 227 Advanced Culinary Technique or (CUL 250 Adv. Serv. Tech.) 3-4
ENG Restricted Elective (ENG 091, 100, 107, or 111) 34
6-8
TOTAL PROGRAM CREDITS 37-39

CURRICULUM DEV/FPSPROG May 8, 1992



Food Production Specialty
College Certificate Program: Code FPS

Advisors: Jill Beauchamp, Don Garrett, Paul McPherson

This program provides training as a food production specialist. The
specialist works in preparing foods for hotels, restaurants, and
institutional establishments. Production includes sauteing, roasting,
broiling, baking, vegetable preparation and producing soups and sauces.
The specialist is trained to perform all receiving, storage, and sanitation
functions within the food service establishment.

Full-Time Credit
Sequence Course Title Hours
First Semaester (Fall)

CUL 100 Introduction to Hospitality Management .............ccoeeeeirnenes 3
CUL 110  Sanitation and HYGIBNE .......ccccevvererrrrveerereeeeeeeeeeemmennnnnnnnns 3
CUL 111 Elementary Food Preparation ..........ccccccovveermeeeerericereecennnne 6
MTH Restricted MTH Elective (090 or above) .......ccceeeevvnnnnnnnn. 1_%
Second Semester (Winter)

CUL 150 Food Service Management .........eeeeueseeersessennnnncssssessersses 6
CUL 222 Quality FOOd ProduCtion ..........eeveereeeeereeeneemssnnnnnnmsensennsesas 6
CUL 210 Garde Mange or

CUL 219  Elementary BaKing ........e.ecieeerreensererereeesneceeeeseeeennssssees 1_%

Third Semester {Spring/Summer)

CUL 227 Advanced Culinary Techniques or

CUL 250 Advanced Service TEChNIQUES .....eeeveerrreeereceeceeserreennnnns 3-4
ENG Restricted ENG Requirement (081, 100, 107, or 111) -4

Total Credit Hours for Program: 37-39
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