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CULINARY ARTS

MOCK SCHEDULE FOR AAS IN CULINARY ARTS
Prerequisites recommended before entering the Culinary Arts Program, but not a requirement:

Mathematics







3

Natural Science






3

Social Interaction






3




Heritage/Humanities






3

Writing/accessing Information




3

SEMESTER ONE:

CUL 100
Fundamentals of the Culinary Arts Profession
4

CUL 215
Basic Baking





4

CUL 200
Food Safety and Sanitation



2

CUL 290
Catering





4

CIS 100

Computer Literacy




3
Total 17 hrs.
SEMESTER TWO:

CUL 211
Basic food production




4

CUL 230 
Basic Nutrition





3

CUL 111
Garde Manger





4

CUL 220
Advanced Baking and Pastry



4

ENG 101
Writing 1





3
Total 18 hrs.
SEMESTER THREE:

CUL 240
Meat, Seafood, Poultry



4

CUL 260
International and Classical Cuisine


4

**note, CUL 240 & CUL 260 run *8:30am to 4:00pm Monday – Thursday
COM 181
Basic Speaking
or COM 252 Oral Communications
3





PSY 100
Intro to Psychology, or SOC 101 Intro to Sociology
3

MT 110
Applied Math, or MT 105, Business Math, 


MA 109, College Algebra



3
Total 17 hrs.
SEMESTER FOUR:

CUL 270
Human Relations Management


3

CUL 280
Cost Control





3

CUL 298
Culinary Arts Practicum Experience


3

**CUL 270, CUL 280 and CUL 298 run 8:30am – 4:00pm Monday-Thursday




BIO 112
Intro to Biology or BIO, 120 Human Ecology

3

ART 100
Introductions to Art, or other Heritage








Humanities elective




3
Total 15 hrs.
CULINARY ARTS
MOCK SCHEDULE

DIPLOMA, CULINARY ARTS

SEMESTER ONE:

CUL 100

Fundamentals of Culinary Arts Profession

4

CUL 215

Basic Baking





4

CUL 200

Food Safety and Sanitation



2

CUL 290

Catering





4

CIS 100


Computer Literacy




3
Total: 17 hrs.

SEMESTER TWO:

CUL 211

Basic Food Production



4

CUL 230

Basic Nutrition





3

CUL 111

Garde Manger





4

CUL 220

Advanced Baking and Pastry Arts


4

WPP 200

Workplace Principles




3
Total: 18hrs

SEMESTER THREE:

CUL 240

Meat, Seafood, and Poultry



4

CUL 260

International and Classical Cuisine


4

TEC 200

Technical Communication or 



EFM 100 Personal Finance Management

3
Total:  11hrs.
SEMESTER FOUR:

CUL 270

Human Relations Management


3

CUL 280

Cost Control





3

CUL 298

Culinary Arts Practicum 



3
Total:  9 hrs.
