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What you will learn!

Afton & Pryor Campuses
	CAREER MAJORS

	
	Culinary Assistant
 Entry Level
	Culinary Arts Assistant
	Food  Service Workforce Transition (T&I)
	Service Careers  Food Services Assistant (T&I)

	COURSES
	HOURS
	1056
	600
	390
	180

	
	
	Independent Living Skills
	108
	x
	
	
	

	
	
	Job Readiness Hospitality
	108
	x
	
	
	

	
	
	Dietary Basics
	30
	x
	
	
	

	
	
	Fruits and Vegetables
	30
	x
	
	
	

	
	
	Sandwiches, Appetizers and Hor’s d’Oeuvres
	30
	x
	
	
	

	
	
	Breakfast Foods
	30
	x
	
	
	

	
	
	Cooking Methods
	70
	x
	
	
	

	
	
	Getting Ready to Cook
	40
	x
	
	
	

	
	
	Seasoning and Flavorings
	30
	x
	
	
	

	
	
	Using Standardized Recipes
	30
	x
	
	
	

	
	
	Knives and Smallware
	40
	x
	
	
	

	
	
	Food Service Equipment
	70
	x
	
	
	

	
	
	Kitchen Safety
	40
	x
	
	
	

	
	
	Sanitation
	40
	x
	
	
	

	
	
	The Business of a Restaurant
	30
	x
	
	
	

	
	
	Menus
	20
	x
	
	
	

	
	
	Working in a Restaurant
	40
	x
	
	
	

	
	
	Desserts
	30
	x
	
	
	

	
	
	Quick Breads
	30
	x
	
	
	

	
	
	Fish and Shellfish
	20
	x
	
	
	

	
	
	Yeast Breads, Rolls, and Pastries
	50
	x
	
	
	

	
	
	Meat and Poultry
	50
	x
	
	
	

	
	
	Introduction to Stocks, Sauces, and Soups
	20
	x
	
	
	

	
	
	Grains, Legumes and Pasta
	20
	x
	
	
	

	
	
	Introduction to Garde Manger
	50
	x
	
	
	

	
	
	Workforce Staging
	30
	
	
	x
	x

	
	
	Workforce Connection
	120
	
	
	x
	

	
	
	Workforce Induction
	240
	
	
	x
	

	
	
	Measuring Tools and Utensils
	15
	
	
	
	x

	
	
	Food Production Equipment
	15
	
	
	
	x

	
	
	Tools and Utensils used in Food Handling
	15
	
	
	
	x

	
	
	Tools and Utensils used in Food Preparation
	15
	
	
	
	x

	
	
	Tools and Utensils used in the Cooking Process
	15
	
	
	
	x

	
	
	Tools and Utensils used in the Baking Process
	15
	
	
	
	x

	
	
	Knives used in Food Preparation
	15
	
	
	
	x

	(PAGE 2-cont. CULINARY ARTS courses)


	Culinary Assistant
 Entry Level
	Culinary Arts Assistant
	Food  Service Workforce Transition (T&I)
	Service Careers  Food Services Assistant (T&I)

	
	
	COURSES
	HOURS
	1056
	600
	390
	180

	
	
	Preparing for Work in the Food Service Industry
	15
	
	
	
	x

	
	
	Service Careers Life Skills
	30
	
	
	
	x

	
	
	Introduction to Hospitality and Tourism
	60
	
	x
	
	

	
	
	Culinary Advanced Skills
	120
	
	x
	
	

	
	
	Dining Room Management
	120
	
	x
	
	

	
	
	Culinary Intermediate Skills
	120
	
	x
	
	

	
	
	Culinary Basic Skills
	120
	
	x
	
	

	
	
	Culinary Arts Capstone
	60
	
	x
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