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Fall 2015 Curriculum Committee

Proposed:

Chahge in Degree Requirements for the A.AS. in Culinary Arts

Rationale:

The Culinary Arts degree program equips students with the necessary skills sets, knowledge, and
experiences to successfully transition from Kingshorough Community College to entry-level positions in
the culinary workforce and/or towards the continuation of their education at a four-year institution. As
such, a key priority for Culinary Arts faculty is to offer a curriculum that is relevant to and in line with the
expectations of both the culinary industry and higher education.

In recent meetings, Culinary Arts faculty expressed that students need more time in the curricula to
master foundational kitchen procedures and operations. Armed with a solid foundation of these basics,
students will be firmly positioned for progressive skill-building in subsequent culinary classes and at
work. To fill the gap in foundation skills, faculty proposed adding the Culinary Concepts (CA 990) course
to the Culinary Arts A.A.S. degree. The course will be a required foundational course designed to
introduce students to basic kitchen and restaurant procedures on which all other culinary courses will
rely. The course will be at the core of the progressive skill-building techniques that take place
throughout the Culinary Arts degree program.

In order to keep within the 60 credits required of the degree, we are proposing to delete Introduction to
Business (BA 1100) and Labor Relations and Customer Service (TAH 5000) from the A.A.S. in Culinary
Arts as it is felt that the Culinary Concepts (CA 990) course is a necessary addition to the program.



CURRENT

Add/Delete/Change A.A.S. CULINARY ARTS .
- . Department: Tourism and Hospitality
Total credits: 60

COLLEGE REQUIREMENTS CREDITS .
+ Successful completion of CUNY Tests in Reading and Wiiting and the COMPASS
Math Skills Testwith passing examination scores or developmental courses may be
required. U VS LRI
» One (1) Writing Intensive course in any discipline from any category below s
required. Participation in a Leaming Gommunity that includes ENG 1200 or 2400 also
satisfies this requirement. B - L
+ Two (2) Civic Engagement experiences—satisfied by CE-Certified or CE-Component
- courses or approved outside activity. Refer to the Degree Requirements section of this
catalog. ' _ :

CUNY CORE -
Approved Required and Flexible Core courses are listed in the General Education:
CUNY Pathways section of this catalog. When possible it is recommended you fulfill

your Requred and/or Flexible Core requirements with courses also required for the
major. : :

REQUIRED CORE:

ENG 1200

ENG 2400 _

+ Mathematical & Quantitative Reasoning
+ Life and Physical Sciences

G LY )

FLEXIBLE CORE: _

Nine (9) credits with one (1) course from three (3) groups A-E. Each course froma 9
different discipline. ' _

A. World Gultures & Global Issues

B. U.S. Experience In lts Diversity

C. Creative Expression

D. Individual & Society

+ E. Scientific World

: ~ DEGREE REQUIREMENTS §
Add Culinary Concepts (CA 990)
Introduction to Professional Food Service (TAH 7100)
Culinary Arts |: Skills (CA 100) '
Culinary Arts II: Major Techniques (CA 200)
Baking and Pastry (CA 1100}
Food Safety and Sanitation Certification (CA 2100)
Garde Manger and Charcuterie (CA 300} or Patisserie (CA 1200)
Beverage Management {(CA 6000) or Event Catering Management (TAH 4300)
Restaurant and Food Service Operations (CA 7200}
“Menu and Dining Room Management (CA 7400)
Global Culinary Improvisation Capstone (CA 8000)
Internship in Cuiinary Arts (CA 9200)



Delete

CURRENT

Food and Beverage Cost Control (CA 5000)
Critical fssues in Personal Health (HE 1400)

| ELECTIVES&’ '1 br’edit éufﬁcient fo mee‘t-'required total of 60 credits. -

Note You may elect to take a math or science course that is 4 credits or more. TAP

;counts 3 credits towards the requirement and the 4th credit as electlve
8 Consultatlon with the’ Department Adv:sor is requnred

L



PROPOSED

A.A.S. CULINARY ARTS
Department: Tourism and Hospitality
Total credits: 60

COLLEGE REQUIREMENTS ' CREDITS
» Successful completion of CUNY Tests in Reading and Writing and the COMPASS Math Skills Test with

passing examination scores or developmental courses may be required.

» One (1) Writing Intensive course in any discipline from any category below is required. Participation in a

Learming Community that includes ENG 1200 or 2400 also satisfies this requirement.

» Two (2) Civic Engagement experiences—satisfied by CE-Certified or CE-Component courses or

approved outside activity. Refer to the Degree Requirements section of this catalog.

CUNY CORE ‘

Approved Required and Flexible Core courses are listed in the Generaf Education: CUNY Pathways
 section of this catalog. When possible it is recommended you fulfill your Requred andfor Flexible Core
requirements with courses also required for the major.

REQUIRED CORE:

ENG 1200

ENG 2400

+ Mathematical & Quantitative Reasoning
+ Life and Physical Sciences

W L W W

FLEXIBLE CORE:

Nine (9) credits with one (1) course from three (3) groups A-E. Each course from a different discipline. 9

A. World Cultures & Global Issues
B. U.S. Experience In Its Diversity
C. Creative Expression

D. Individual & Society

+ E. Scientific World

DEGREE REQUIREMENTS §

Culinary Concepts (CA 990}

Introduction to Professional Food Service (TAH 7100}

Culinary Arts I: Skills (CA 100}

Culinary Arts Il: Major Techniques (CA 200)

Baking and Pastry (CA 1100)

Food Safety and Sanitation Certification (CA 2100}

Garde Manger and Charcuterie (CA 300) or Patisserie (CA 1200)
Beverage Management (CA 6000) or Event Catering Management (TAH 4300)
Restaurant and Food Service Operations (CA 7200)

Menu and Dining Room Management (CA 7400)

Global Culinary Improvisation Capstone (CA 9000)

Internship in Culinary Arts (CA 9200)

Food and Beverage Cost Control (CA 5000)

Critical Issues in Personal Health (HE 1400)

o) G D D D LD W A W W W

ELECTIVES: 1 credit sufficient to meet required total of 60 credits.



