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The Culinary Foundations certificate is designed to prepare students for an entry-level position in the culinary field. The certificate emphasizes core concepts for entry level positions in a variety of kitchen based culinary jobs. Students will learn to prepare both hot and cold foods including but not limited to salads, dressings, canapes, hors d’oeuvres, cold and hot sauces, garnishes, vegetables, meats and other food items using a variety of cooking and baking methods. Students will learn to operate commercial kitchen equipment, use correct sanitation and safety procedures in the kitchen, and correct purchasing procedures.

The program will enhance the student’s food preparation, presentation and display skills.


Length: 2 Semester
Other Requirements: 2 Chef Uniforms, Textbook
Prerequisite: Placement Test Equivalent 
Award: Certificate

Semester 1
	Prefix No.
	Title
	Class
	Lab
	Work Exp.
	Credit

	CUL110
	Sanitation & Safety
	2
	0
	0
	2

	CUL140
	Culinary Skills I
	2
	6
	0
	5

	CUL140A
	Culinary Skills I Lab
	0
	3
	0
	1

	
	
	-----
	-----
	-----
	-----

	
	Totals
	4
	9
	0
	8




Semester 2
	Prefix No.
	Title
	Class
	Lab
	Work Exp.
	Credit

	CUL160
	Baking I
	1
	4
	0
	3

	CUL170
	Garde Manger I
	1
	4
	0
	3

	
	
	-----
	-----
	-----
	-----

	
	Totals
	2
	8
	0
	6





TOTAL REQUIRED CREDITS.... 14

Work-Based Learning Option:  NA
