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Culinary Arts/Chef Training Directory


COURSE DESCRIPTIONS: CAREER/TECHNICAL DISCIPLINES 

CULINARY ARTS/CHEF TRAINING (CUA)
	CIP Code 12.0503
Title: Culinary Arts/Chef Training.

Definition: A program that prepares individuals to provide professional chef and related cooking services in restaurants and other commercial food establishments. Includes instruction in recipe and menu planning, preparing and cooking of foods, supervising and training kitchen assistants, the management of food supplies and kitchen resources, aesthetics of food presentation, and familiarity or mastery of a wide variety of cuisines and culinary techniques


8/31/23
	Summary of Changes

	DATE
	COURSE #
	COURSE TITLE
	RECENT CHANGES

	8/31/23
	118
	Basic Food Preparation Lab 1
	Added at the request of Trenholm

	3/24/23
	271
	Management of Food and Beverage Service
	Course added back at request of Hanceville

	2/23/22
	282
	Culinary Trends
	Added at the request of Lawson 

	2/23/22
	296
	Culinary Capstone/Directed Study
	Added at the request of Lawson

	11/30/19
	261
	Culinary Apprenticeship Practicum
	Course reinstated at the request of Jefferson State

	11/21/19
	163
	Foundation of Healthy Cooking Techniques
	Course added at the request of Jefferson State

	4/3/18
	230
	Orientation to Craft Beer
	Course added at the request of Drake State

	4/3/18
	231
	Applied Craft Beer Science
	Course added at the request of Drake State

	4/3/18
	232
	Beer Styles I
	Course added at the request of Drake State

	4/3/18
	233
	Beer Styles II
	Course added at the request of Drake State

	4/3/18
	234
	Marketing Craft Beer
	Course added at the request of Drake State

	4/3/18
	235
	Brewery Start-Up I: Readiness
	Course added at the request of Drake State

	4/3/18
	236
	Craft Beer and Food Pairing
	Course added at the request of Drake State

	4/3/18
	237
	The Business of Distribution
	Course added at the request of Drake State

	4/3/18
	238
	Draught Systems
	Course added at the request of Drake State

	2/13/18
	116
	Sanitation and Safety
	Course added at the request of Coastal Alabama

	9/17/15
	123
	Applied Quantity Cooking
	Course added at the request of Wallace Hanceville

	6/18/15
	222
	Dietary Management
	Course added at the request of Bishop.

	2/9/15
	275
	Modern Cooking Techniques
	Course added at the request of Faulkner State.

	Comments:

10/26/17 – Courses archived:  261, 271
2/13/18—Course added at Coastal Alabama CC’s request:  116


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	101
	Orientation to the Hospitality Profession
	3
	0
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 

CO-REQUISITE:  As required by college.

This course introduces various facets and opportunities within the hospitality profession.  The intent is for students to gain a broad base of information relative to the hospitality industry.  Emphasis is placed on having students comprehend their role as a hospitality industry professional.  Topics include an overview of the hospitality profession, knowledge and skills necessary for successful employment, the impact of the hospitality profession on society, issues that impact on various segments of the hospitality profession, and emerging trends.  This is a core course.
There is a state approved plan-of-instruction for this course.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	102
	CATERING
	3
	0
	3

	Course Description
	Updated
	2/16/12

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course includes the theory and practice of operating a catering business.  Topics include food production and management related to catering and other special services.  Upon completion, the student will have a working knowledge of the principles involved in operating a catering business.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	110
	BASIC FOOD PREPARATION
	3
	0
	3

	Course Description
	Updated
	4-4-08

	PREREQUISITE: As required by college. 

CO-REQUISITE:  CUA 120 – Basic Food Preparation Lab
In this course students acquire fundamental knowledge and skills in preparing a variety of basic foods.  Specific topics include safety, the history of food service, professional standards of conduct and ethics, credentialing, the kitchen brigade, tools, and techniques for preparing various types of food items.  This course is CORE for AAS/AAT or Diploma in Culinary Arts or Commercial Food Services.  
NOTE:  The combination of this course and CUA 120 – Basic Food Preparation Lab are suitable substitutes CUA 125.
There is a state approved plan-of-instruction for this course.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	111
	FOUNDATIONS IN NUTRITION
	3
	0
	3

	Course Description
	Updated
	4-4-08

	PREREQUISITE: As required by college. 

CO-REQUISITE:  As required by college.

This course focuses on nutrition and meal planning in relation to the food preparation industry. Topics include the science of food and nutrition, essential nutrients and their relation to the growth, maintenance and functioning of the body, nutritional requirements of different age levels and cultural influences on food selection. Upon completion of this course, students will be able to apply the basic principles to meal planning. This is a CORE course.

There is a state approved plan-of-instruction for this course.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	112
	SANITATION, SAFETY, AND FOOD SERVICE
	2
	0
	2

	Course Description
	Updated
	4-4-08

	PREREQUISITE: As required by college. 

CO-REQUISITE:  As required by college.

This course introduces the basic principles of sanitation and safety to food service handling including purchasing, storing, preparation and serving.  Specific topics include the dangers of microbial contaminants, food allergens and foodborne illness, safe handling of food, the flow of food, and food safety management systems.  At the conclusion of this course students will be prepared to test for ServSafe© certification.  The content of this course is foundational for all culinary arts classes.  This is a core course.
There is a state approved plan-of-instruction for this course.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	113
	TABLE SERVICE
	2
	0
	2

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course is a guide for the modern wait staff. Topics include laying the cover, taking the order, surveying of different styles of table service from the casual to the very formal, tabulating and presenting the bill, and busing and turning the table. Upon completion of this course, students should be able to demonstrate proficiency in the art of table service. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	114
	MEAL MANAGEMENT
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course covers the principles of meal management. Topics include menu planning, food selection, recipe standardization, food preparation, and meal service for all phases of food service. Upon completion of this course, students will be able to apply efficient work habits, sanitation and safety in the kitchen.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	115
	ADVANCED FOOD PREPARATION
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
In this course, students apply food preparation and meal management skills in all areas of food service. Emphasis is placed on management and technical skills needed to operate a restaurant. Upon completion, students will develop advanced skills in food preparation and meal management. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	116
	SANITATION AND SAFETY
	3
	0
	3

	Course Description
	Updated
	

	PREREQUISITE: None. 
CO-REQUISITE:  None.
This course introduces students to the principles of sanitation and safety in foodservice operations. Specific topics include microbial contamination, food allergens, food borne illnesses, personal hygiene, basic first aid, food management systems, and proper food selection, receiving, storage, and preparation. Special emphasis will be placed on the creation of a HAACP for the safe movement of food through the food service operation and the development of a plan for dealing with customer allergies. At the conclusion of this course students will be prepared to test for the ServSafe® Manager certification and certification as an allergen specialist. This course is foundational for all culinary classes. This is a CORE class.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	118
	BASIC FOOD PREPARATION LAB I
	0
	1
	1

	Course Description
	Updated
	8/31/23

	PREREQUISITE: As required by college. 

In this course students apply fundamental knowledge and skills in preparing a variety of basic foods.  Specific topics include safety, the history of food service, professional standards of conduct and ethics, credentialing, the kitchen brigade, tools, and techniques for preparing various types of food items.  At the conclusion of this course students will demonstrate basic food preparation skills.   This course is CORE for AAS/AAT or Diploma in Culinary Arts or Commercial Food Services.  CUA 120 is a suitable substitute for the combination of CUA 118 and CUA 119.
There is a state approved plan-of-instruction for this course.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	120
	BASIC FOOD PREPARATION LAB
	0
	2
	2

	Course Description
	Updated
	4-4-08

	PREREQUISITE: As required by college. 

CO-REQUISITE:  CUA 110 – Basic Food Preparation
In this course students apply fundamental knowledge and skills in preparing a variety of basic foods.  Specific topics include safety, the history of food service, professional standards of conduct and ethics, credentialing, the kitchen brigade, tools, and techniques for preparing various types of food items.  At the conclusion of this course students will demonstrate basic food preparation skills.   This course is CORE for AAS/AAT or Diploma in Culinary Arts or Commercial Food Services. 
NOTE: CUA 125 is a suitable substitute for the combination of CUA 110 and CUA 120.
There is a state approved plan-of-instruction for this course.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	122
	FUNDAMENTALS OF QUANTITY COOKING
	3
	0
	3

	Course Description
	Updated
	11/8/12

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course covers the principles and methods of quantity cooking. Topics include weights and measures, costing and converting of recipes, vocabulary and standard abbreviations, health department regulations and inspection, and food production forms and records. Upon completion of this course the student will have a basic knowledge of the principles of quantity food production. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	123
	APPLIED QUANTITY COOKING
	1
	2
	3

	Course Description
	Added
	9/17/15

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course builds on the basic principles and methods of quantity cooking taught in CUA 122 – Fundamentals of Quantity Cooking.  Topics include weights and measures, costing and converting recipes, health department compliance issues, production forms, organization and record keeping, development of menus and the time management skills necessary to successfully run a food service organization.  At the conclusion of this course, students will be well versed in the application of quantity food techniques to the end of customer satisfaction.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	125
	FOOD PREPARATION
	3
	2
	5

	Course Description
	Updated
	4-4-08

	PREREQUISITE: As required by college. 

CO-REQUISITE:  As required by college.

In this course students acquire fundamental knowledge and skills in preparing a variety of basic foods.  Specific topics include safety, the history of food service, professional standards of conduct and ethics, credentialing, the kitchen brigade, tools, and techniques for preparing various types of food items.  At the conclusion of this course students will demonstrate basic food preparation skills. 
 This course is CORE for AAS/AAT or Diploma in Culinary Arts.  NOTE:  This course is a suitable substitute for the combination of CUA 110 and CUA 120.
There is a state approved plan-of-instruction for this course.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	130
	CHOCOLATE AND TRUFFLES
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course is a specialty hands-on course in chocolate, focusing on: tempering, chocolate candy making and the use of chocolate as a centerpiece medium.  The student will have competency in chocolate to apply in the industry. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	132
	FOOD PREPARATION AND THE HEALTH CARE INDUSTRY
	3
	0
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course introduces students to food preparation and service in the health care industry. Emphasis will be placed on using medical dictionaries and reading charts for therapeutic diet instruction, and designing and creating menus and diet programs for special client populations. Upon completion, students should be able to read and interpret medical terms, and demonstrate knowledge about food service in the health care industry. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	141
	FOOD PRODUCTION FOR SPECIAL OPERATIONS
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course covers menu planning principles, food preparation, food procurement, and food management skills needed to provide appealing and profitable food service in special operations. Topics include fast food cookery, convenience-store food service, supermarkets, delicatessens, and take-out venue. Upon completion, students should be able to plan, organize, and prepare food service items for special operations.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	142
	SPECIALTY BREADS
	2
	1
	3

	Course Description
	Updated
	2/16/12

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
The student will have a complete analysis of the different types of flour and types of leavening agents, as well as of the old, original method of making bread with naturally developed yeast present in pieces of previously fermented dough.  Also, have a full understanding of the basic process of making bread; water, kneading, fermentation, temperature, and proofing.  The student will also explore the art of fantasy breads, appliqués, presentation assemblages, and decorative breads.  The student will develop competencies in stockroom, scully and supervision.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	150
	BASIC CULINARY LAB I
	0
	2
	2

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
In this course, students apply food preparation techniques through hands-on experiences. Emphasis is placed on manipulative skills under direct supervision. Students will develop competencies in food production. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	163
	FOUNDATION OF HEALTHY COOKING TECHNIQUES
	1
	1
	2

	Course Description
	Updated
	

	PREREQUISITE: CUA 101, 112s, 110, 120, 111 
CO-REQUISITE:  As required by college.
This course is designed to provide students with a foundation in preparing foods based on healthy cooking techniques.  Topics covered include:  healthy eating patterns, healthy ingredients, healthy cooking techniques and developing healthy menus.  The course will focus primarily on applications of healthy cooking techniques in lab “hands-on” format.  Upon completion, students will be able to apply the learned techniques. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	165
	CAKE DECORATING AND DESIGN
	2
	1
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course focuses on preparing cake, tortes, individual viennese cakes, and piping skills.  Emphasis is placed on piping different mediums such as: chocolate, buttercream, royal icing; assembling cakes with different batters or dough such as: genoise, Japonaise, Bavarian, mousse, and marzipan.  Upon completion student should be able to plan, execute and evaluate whole cakes, desert platters, and a show piece. 




	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	173
	CULINARY ARTS APPRENTICESHIP
	0
	3
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course provides the student with hands-on experience in a selected (approved) commercial food operation establishment under direct supervision. This course may be repeated for credit. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	180
	SPECIAL TOPICS IN COMMERCIAL FOOD SERVICES
	0
	1
	1

	Course Description
	Updated
	3-17-08

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
These courses provide specialized instruction in various areas related to the culinary arts industry. Emphasis is placed on meeting students' needs. This course may be repeated for credit.



	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	181
	SPECIAL TOPICS IN COMMERCIAL FOOD SERVICES
	0
	2
	2

	Course Description
	Added
	3-17-08

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
These courses provide specialized instruction in various areas related to the culinary arts industry. Emphasis is placed on meeting students' needs. This course may be repeated for credit.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	182
	SPECIAL TOPICS IN COMMERCIAL FOOD SERVICES
	0
	3
	3

	Course Description
	Added
	3-17-08

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
These courses provide specialized instruction in various areas related to the culinary arts industry. Emphasis is placed on meeting students' needs. This course may be repeated for credit.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	183
	CULINARY ART SCULPTURE
	1
	2
	3

	Course Description
	Added
	3-17-08

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course includes the notion of fantasies that accompany the sculpturing motion with food. Work on centerpieces for all occasions will be included. The student will be exposed to a variety of three-dimensional edible mediums from wedding cakes to salt dough.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	200
	PREPARING AND PROCESSING MEAT
	1
	1
	2

	Course Description
	Added
	5/7/14

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course focuses on preparing and processing various types of meat including beef, pork, poultry, fish, and seafood for final preparations in the other stations of the kitchens. Upon completion, students will be able to demonstrate principles of meat preparation and processing. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	201
	MEAT PREPARATION AND PROCESSING
	1
	2
	3

	Course Description
	Updated
	2/16/12

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course focuses on meat preparation and processing. Students will be responsible for the preparing of meats including beef, pork, poultry, fish, and seafood so they can be used for final preparations in the other stations of the kitchens. Upon completion, students will be able to demonstrate an understanding of the principles in meat preparation and processing. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	202
	AROMATIC AND FLAVORING COMBINATIONS
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
Students will learn the difference between spices and herbs. Students will further learn the categories of herbs and spices which enable them to create their finest dishes. Students will learn the world renowned spice blends, and dry seasonings rubs. A strong emphasis will be placed on the huge variety of chili peppers. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	203
	STOCKS AND SAUCES
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course challenges the student to the greatest tests of a chef's skills. Whether they are classic or contemporary good sauces demand the highest technical expertise. Students learn why particular sauces will or will not go with particular dishes. The student will focus on brown and white stocks; consommé’s, fumets and essences; glazes and roux's. The student will further develop mother sauces and compound sauces.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	204
	FOUNDATIONS OF BAKING
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course covers basic ingredients, weights and measures, baking terminology, and formula calculations. Topics include yeast-raised products, quick breads, pastry dough, various cakes and cookies, and appropriate filling and finishing techniques. Upon completion, students should be able to prepare and evaluate baked products. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	205
	INTRO TO GARDE MANGER
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course is designed to develop skills in the art of Garde Manger. Topics include pates, terrines, galantines, ice and tallow carving, chaud-froid/aspic work, charcuterie, smoking, canapes, hor d'oeuvres, and related food items. Upon completion, students should be able to design, set up, and evaluate a catering function to include a classical cold buffet with appropriate show pieces. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	206
	ADVANCED GARDE MANGER
	1
	1
	2

	Course Description
	Updated
	8/26/10

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course is a continuation of skill development in the art of Garde Manager.  Major topics to be covered include preparation of gourmet foods, application of cold food fabrications and display, sausage making, ice carving and carving decorative substances to produce buffets.  Upon completion, students should be able to lay out a basic cold food display and exhibit an understanding of the cold kitchen and its related terminology. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	208
	ADVANCED BAKING
	1
	2
	3

	Course Description
	Updated
	2/16/12

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course is a continuation of CUA 204. Topics include specialty breads, pastillage, marzipan, chocolate, pulled-sugar, confections, classic desserts, pastries, and cake decorating. Upon completion, students should be able to demonstrate pastry preparation and plating, cake decorating, and show-piece production skills.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	210
	BEVERAGE MANAGEMENT
	2
	0
	2

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This is a survey course of basic alcoholic and non-alcoholic beverages as they relate to food service. Topics include wine and food appreciation and laws related to alcohol services. Upon completion, students should be able to determine what beverages compliment various cuisines and particular tastes.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	213
	FOOD PURCHASING AND COST CONTROL
	3
	0
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
Emphasis is placed on procurement, yield tests, inventory control, specification, planning, forecasting, market trends, terminology, cost controls, pricing, and food service ethics. Upon completion, students should be able to apply effective purchasing techniques based on the end-use of the product. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	214
	INTERNATIONAL CUISINE
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course focuses on various cuisines from countries and regions throughout the world. Students will prepare complete menus reflective of the culture and goods of these countries and regions with emphasis on ingredients and authentic preparation methods. Upon completion, students should be able to research and execute international menus. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	215
	REGIONAL CUISINES OF THE AMERICAS
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course provides a brief history of the ancient American foods that enhanced the world's cuisines. Emphasis is placed on how these foods influenced the "American Cuisines" of today. Upon completion of this course, students will be able to research and execute regional American cuisines.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	216
	PLATED DESSERT DESIGN
	2
	1
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course focuses on plated dessert designs.  Emphasis will be placed on complex presentations with two or more main items using decorative garnishes.  Upon completion, students should be able to plate and serve attractive presentations of desserts with appropriate sauces and garnishes. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	217
	INTRODUCTION TO PASTRIES
	1
	1
	2

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course focuses on preparing cakes and tortes. Emphasis is on the techniques necessary for Bavarian creams, ganache, buttercream, whipped cream, marzipan, chocolate, and production of mignardises and petit fours. Upon completion, students should be able to plan, execute and evaluate dessert platters, individual plated desserts, and show pieces.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	220
	INTRODUCTION TO PATISSERIE
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This is an introductory course to patisserie. Emphasis is placed on individual desserts, blown sugars, pulled sugar, pastillage gum paste, nougat. Upon completion, students should be able to plan, execute, and evaluate dessert platters, individual plated desserts, and show pieces. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	222
	DIETARY MANAGEMENT
	1
	2
	3

	Course Description
	Added
	6/18/15

	Prerequisites: As required by college

Corequisites: As required by college 

Course Description: This course includes the basic methods of modifying diets by changing consistency, energy value, or nutrient content to meet a specific need. Topics include special diets such as liquid, soft, regular, and light. Upon completion, the student will be able to demonstrate an understanding of the principles of dietary management in food preparation and service.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	230
	ORIENTATION TO CRAFT BEER
	3
	0
	3

	Course Description
	Added
	4/3/18

	Prerequisites: As required by college

Corequisites: As required by college 

This course is designed to take the students on a journey through the world of craft beer. The course will tap into different areas of craft beer. Some of the topics that will be covered include the theory of the following; the history of beer, the craft beer revolution, beer styles, beer and food pairings and many more. This course will serve as a general overview of craft beer and its role in today’s culture. Exploring Craft Beer will give you the foundation for all future courses in the program.
Equivalent to CBB 101.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	231
	APPLIED CRAFT BEER SCIENCE
	2
	1
	3

	Course Description
	Added
	4/3/18

	Prerequisites: As required by college

Corequisites: As required by college 

This course provides an introduction to the science and laboratory practices in the brewing industry.  Emphasis is placed on yeast biology, fermentation, microorganisms in brewery’s/distillation and sanitation.  Upon completion, students should be able to demonstrate an understanding of the science, laboratory techniques, and commonly used analysis methodologies applied in the brewing industry.
Equivalent to CBB 102.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	232
	BEER STYLES I
	3
	0
	3

	Course Description
	Added
	4/3/18

	Prerequisites: As required by college

Corequisites: As required by college 

This course is designed to give students a comprehensive overview of the key characteristics of beer, based on style. Each class will focus on a group of beer styles that share common attributes. Some of the topics covered will include; aroma, appearance, flavor, mouth-feel, impression and statistics. The goal with this course is to provide the basic underlying foundation for the types of beers being made throughout the world. Upon course completion, students will have a strong grasp of the myriad of beer style profiles and will possess tools to enable them to continue to grow a well-rounded knowledge of great craft beer.
Equivalent to CBB 103.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	233
	BEER STYLES II
	3
	0
	3

	Course Description
	Added
	4/3/18

	Prerequisites: As required by college

Corequisites: As required by college 

This course will pick up where Beer Styles 1 left off and provide a comprehensive overview of the key characteristics of rarer beer styles, as well as explore off flavors within a style. Each class will focus on a group of new and previously introduced beer styles. Some of the topics that will be covered include: aroma, appearance, flavor, mouth-feel, impression, off-flavors, and statistics. This course will dive deeper into previously studied beers and provide students with the tools to evaluate quality within a specific style. Upon course completion, students will have a stronger grasp of the myriad of beer style profiles and will possess tools to enable them to continue to grow a well-rounded knowledge of great craft beer.
Equivalent to CBB 104.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	234
	MARKETING CRAFT BEER
	3
	0
	3

	Course Description
	Added
	4/3/18

	Prerequisites: As required by college

Corequisites: As required by college 

Marketing is crucial to the health and survival of any organization. This course involves a comprehensive study of the basic concepts, techniques, and tools for developing marketing strategy for the business of craft beer. This course is designed to prepare students to help organizations decide which consumer groups to serve, which product and services to produce, and to set appropriate levels of promotional effort, pricing, and other considerations in generating sales. Some of the topics that will be covered include; marketing concepts, terminology, and the application of strategies within contemporary craft beer marketing situations.
Equivalent to CBB 105.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	235
	BREWERY START-UP I: READINESS
	3
	0
	3

	Course Description
	Added
	4/3/18

	Prerequisites: As required by college

Corequisites: As required by college 

The Brewery Start-up course will provide the information needed to assess whether you are ready to accomplish this goal. Course content will include topics such as identifying a location, basic paperwork required, common legal issues; government agencies involved, support you will need along the way, both internal and external, and licensing.
Equivalent to CBB 106.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	236
	CRAFT BEER AND FOOD PAIRING
	2
	1
	3

	Course Description
	Added
	4/3/18

	Prerequisites: As required by college

Corequisites: As required by college 

This course will demonstrate basic flavor principles, and give you the tools needed to pair a broad spectrum of regional cuisines. The "Master Pairing" concepts will allow even the most experienced palates to further enhance their level of expertise, yet still allow the novice the building blocks to begin their journey into the craft of beer and food pairings.
Equivalent to CBB 109.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	237
	THE BUSINESS OF DISTRIBUTION
	3
	0
	3

	Course Description
	Added
	4/3/18

	Prerequisites: As required by college

Corequisites: As required by college 

This course will teach you how to evaluate all wholesalers in a market and once you have selected a wholesaler, how to best manage them. You will also learn how to maximize the three-tier system, what impact using a wholesaler will have on your bottom line and what will be expected of you as a brewery. Time will be spent going over all aspects of supplier to wholesaler relationships and how to work with a wholesaler, and more importantly, how NOT to work with one.
Equivalent to CBB 110.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	238
	DRAUGHT SYSTEMS
	2
	1
	3

	Course Description
	Added
	4/3/18

	Prerequisites: As required by college

Corequisites: As required by college 

This course details the different types of systems available. Topics will include: safety, equipment, design and layout, best practices, maintenance, terminology, basic troubleshooting and more. In addition, there will be hands-on use of system components and an off-site visit to perform a line cleaning of an operational system. The guidelines set forth by Brewers Association publications will be reviewed. The goal of the course will be to gain a greater understanding of the intricacies of draught system technology.
Equivalent to CBB 111.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	241
	BASIC CULINARY LAB II
	0
	2
	2

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course provides students the opportunity to have hands-on experience with direct supervision. Emphasis will be placed on techniques, production, presentation, safety and sanitation. Upon completion, students should be able to demonstrate skills in food preparation.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	251
	MENU DESIGN
	3
	0
	3

	Course Description
	Updated
	2/16/12

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course introduces menu design. Topics include development of standardized recipes, layout, nutritional concerns, product utilization, demographics, and customer needs. Upon completion, students should be able to write, lay out, and produce effective menus for a variety of hospitality settings.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	253
	FIELD EXPERIENCE - PASTRY
	0
	3
	3

	Course Description
	Added
	9/18/14

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
A minimum of 200 hours of supervised practical experience in an approved food service system assigned by the Coordinator.  Students are supervised jointly by director on the job and by the college instructor.  Students gain practical experience in food services.  This course may be repeated credit.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	255
	FIELD EXPERIENCE - SAVORY
	0
	3
	3

	Course Description
	Added
	9/18/14

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
A minimum of 200 hours of supervised practical experience in an approved food service system assigned by the Coordinator.  Students are supervised jointly by director on the job and by the college instructor.  Students gain practical experience in food services.  This course may be repeated credit.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	260
	INTERNSHIP FOR CULINARY APPRENTICE
	0
	1
	1

	Course Description
	Updated
	9-30-08

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course is designed to give students practical, on-the-job experiences in all phases of food service operations under the supervision of a qualified chef and coordinated with the college instructor. This course may be repeated for credit. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	261
	CULINARY APPRENTICESHIP PRACTICUM
	1
	0
	1

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
In this course the student will complete the final practical exam required by the American culinary federation to complete a formal chef apprenticeship. This course must be taken during the last semester of apprenticeship.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	262
	RESTAURANT MANAGEMENT AND SUPERVISION
	3
	0
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course introduces restaurant and food service information systems. Topics include planning, cost controls, forecasting, inventory control, recipe control, production control, and nutritional analysis. Upon completion, students should be able to demonstrate competence in utilizing contemporary information application systems in a restaurant setting. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	271
	MANAGEMENT OF FOOD AND BEVERAGE SERVICE
	2
	0
	2

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 

CO-REQUISITE:  As required by college.
This course covers the practical skills and knowledge for effective food and beverage service in a variety of settings. Topics include reservations, greeting and service of guests, styles of service, handling complaints and sales and merchandising. Upon completion, students should be able to demonstrate competence in human relations and technical skills required in the service of foods and beverages. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	275
	MODERN COOKING TECHNIQUES
	1
	2
	3

	Course Description
	Added
	2/9/15

	Prerequisites: As required by college 

Co-requisites: As required by college
This course will explore techniques used in the modern kitchen, including Sous Vide cooking and Molecular Gastronomy, as well as associated equipment. The class will focus on “small plates” and modern plating design. At the end of the course students will be able to prepare a variety of dishes using the techniques and equipment they learned about in the class and to present them based on the plating design guidelines discussed.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	281
	APPRENTICESHIP: QUALIFYING DINNER
	0
	3
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
In this course, students will demonstrate chef's skills developed during culinary training by practical examination through preparing a gourmet meal for a panel of chef judges. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	282
	CULINARY TRENDS
	3
	0
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 

CO-REQUISITE:  As required by college.
In this course, students will learn about the current trends/changes in the culinary industry and the factors that influence these changes, such as public health, culture shifts, legislation, etc..


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	285
	CULINARY CAPSTONE
	1
	0
	1

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 

CO-REQUISITE:  As required by college.

In this course students will demonstrate their mastery of the required competencies for completion of a culinary degree. Students will complete their competency checklist and demonstrate their culinary abilities by preparing a meal to be judged by a panel of chefs.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CUA
	286
	CULINARY CAPSTONE / DIRECTED STUDIES
	2
	1
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 

CO-REQUISITE:  As required by college.
In this course students will demonstrate their mastery of the required competencies for completion of a culinary degree. Students will complete their competency checklist and demonstrate their culinary abilities by preparing meals.
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