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Fall 2015 Curriculum Committee

Proposed:

Change in Prerequisite for Culinary Arts : Skills (CA 100)

Frem:

Prerequisite: Paésing Score on Part 1 on the CUNY Mathematics Skills Test (COMPASS) or passing MAT
M100

Pre/Co-requisite: Introduction to Professional Food Service (TAH 7100}

Ta:

Prerequisite: Passing Score on Part 1 on the CUNY Mathematics Skills Test {COMPASS) or passing MAT
M100

Pre/Co-requisite: Introduction to Professional Food Service (TAH 7100}

Pre/Co-requisite: Culinary Concepts (CA 990}

Rationale:

The Culinary Arts faculty designed Culinary Concepts {CA 990) as a foundational course to be taught
prior to enroliment in subsequent Culinary Arts courses, such as Culinary Arts I: Skills (CA 100).



Fall 2015 Curriculum Committee

Proposed:

Change in Prerequisite for Baking and Pastry (CA 1100)

From:

Prerequisite: Passing Score on Part 1 on the CUNY Mathematics Skills Test (COMPASS) or passing MAT
M100

Prerequisite: Introduction to Professional Food Service (TAH 7100)

To:

Prerequisite: Passing Score on Part 1 on the CUNY Mathematics Skills Test (COMPASS) or passing MAT
M100

Prerequisite: Culinary Concepts (CA 990)

Rationale:

The Culinary Arts faculty designed Culinary Concepts (CA 990) as a foundaticnal course to be taught
prior to enrollment in subsequent Culinary Arts courses, such as Baking and Pastry {CA 1100).



Fall 2015 Curriculum Committee

Proposed:

Change in Prerequisite for Food and Beverage Cost Control (CA 5000}

From:

Prerequisite: Passing Score on Part 1 on the CUNY Mathematics Skills Test (COMPASS)

To:

Prerequisite: Passing Score on Part 1 on the CUNY Mathematics Skills Test (COMPASS)

Prerequisite: Culinary Concepts CA 990

Rationale:

The Culinary Arts faculty designed Culinary Concepts (CA 990) as a foundational course to be taught
prior to enroliment in subsequent Culinary Arts courses, such as Food and Beverage Cost Control (CA
5000).



Fall 2015 Curriculum Committee .

Proposed:

Change in Prerequisite for Menu and Dining Room Management {CA 7400}

From:

Pre/Co-requisite; Introduction to Professional Food Service (TAH 7100}

To:
Pre/Co-requisite: Introduction to Professional Food Service (TAH 7100)

Pre/Co-requisite: Culinary Concepts (CA 990) _

Rationale:

The Culinary Arts faculty designed Culinary Concepts (CA 990) as a foundational course to be taught
prior to enrollment in subsequent Culinary Arts courses, such as Menu and Dining Room Management
(CA 7400).



Fall 2015 Curriculum Committee

Proposed:

Change in Pre/Co-requisite course for Introduction to Professional Food Service (TAH 7100)

From:

No Prerequisite, No Corequisite, and Mo Pre/Co-requisite

To:

Pre/Co-requisite Culinary Concepts (CA 990)

Rationale:

The Culinary Arts faculty designed Culinary Concepts (CA XXXX) as a foundational course to be taught
prior to or in tandem with Introduction to Professional Food Service (TAH 7100). Together these courses
will best prepare students for the rigors of subsequent culinary courses.



