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Culinary Arts Certificate of Completion Cooking

Culinary Arts Certificate of Completion Baking

Program Learning Outcomes

1. Apply safety and sanitation codes and practices to food service operations kitchens and bakeries.

2. Demonstrate professionalism in dress, grooming, attitude and work place behavior that reflect standards expected of food service industry professionals.

3. Safely operate equipment and hand tools used in professional food service operation kitchens and bakeries.

4. Perform math functions necessary to modify and convert recipe weights and measures, and to control costs.

5. Use nutritional principles in recipe development and preparation.

6. Demonstrate a variety of standard cooking and baking methods, techniques, and procedures following oral and written directions, to produce classical, regional, and contemporary cuisines.

7. Demonstrate the application of management principles in human resources and financial controls.

Culinary Arts Certificate of Achievement Cooking

Culinary Arts Certificate Achievement Baking

Program Learning Outcomes

1. Apply safety and sanitation codes and practices to food service operations kitchens and bakeries.

2. Demonstrate professionalism in dress, grooming, attitude and work place behavior that reflect standards expected of food service industry professionals.

3. Safely operate equipment and hand tools used in professional food service operation kitchens and bakeries.

4. Perform math functions necessary to modify and convert recipe weights and measures, and to control costs.

5. Use nutritional principles in recipe development and preparation.

6. Demonstrate a variety of standard cooking and baking methods, techniques, and procedures following oral and written directions, to produce classical, regional, and contemporary cuisines.


