
2003-04 CATALOG
CULINARY ARTS
A.A.S. Requirements  
67 Credits

*Designates only grades of "C" or better may be used to 
GENERAL REQUIREMENTS fulfill this requirement.
 
COMMUNICATIONS:- (9) *MAJOR REQUIREMENTS:- (52)
Engl     111X (3)____
Cios 260       (3) ____ CAH 105 (3)____
   OR   Engl  211X (3) ____ CAH 140 (5)____
   OR   Engl  212   (3) ____ CAH 141 (5)____
   OR   Engl  213X (3) ____ CAH 145 (5)____
Comm 131X or 141X (3)____ CAH 146 (5)____

CAH 150 (1)____
COMPUTATION:- (3) CAH 152 (2)____
Math/Computer Science/Statistics course CAH 242 (5)____
at the 100-level or above:  ______________ (3) ____ CAH 243 (5)____
   OR Abus 155 (3) ____ CAH 247 (5)____
   OR Cios 116  (3) ____ CAH 248 (5)____
   OR Devm 105 (3)____ CAH 250 (2)____
   OR ECE 117 (3)____ CAH 253 (2)____
   OR Hlth 116 (3) ____ CAH 255 (2)____
   OR Hsv 117 (3)____
   OR Ttch 131 (3) ____  
   OR other program approved discipline based computation  
   course or discipline-based courses with embedded computation
   content to total 3 credits: ____________ (  )____

HUMAN RELATIONS:- (3)
Anth/Soc 100X (3) ____
   OR Abus 154  (3) ____ 
   OR Anl 287  (3) ____
   OR ECE 245  (3) ____
   OR Ed/Psy 245 (3)____
   OR Hsv 120  (3) ____
   OR RHS 110 (1) ____ and RHS 115 (2) ____
   OR other program approved discipline-based human relations
   course or discipline-based courses with embedded human
   relations content to total 3 credits:  ______________ (  )____

NOTE: Students planning to go on to a baccalaureate degree
need to work closely with their advisors and are encouraged
to select courses meeting core requirements and courses
designated within majors and minors.  Only courses with
an X designator count toward the baccalaureate core.  

ALL credits for the A.A.S. must be at the 100-level or above.  Credits required for core: 15
Credits required for major: 52

(cahaas) Total credits required for degree 67



First Semester Second Semester
CAH 105 Prin. Of Food Service 3 CAH 141 Food Production II 5
CAH 140 Food Production I 5 CAH 146 Bakery Production II 5
CAH 145 Bakery Production I 5 CAH 152 Supervisory Development 2
CAH 150 Sanitation 1 Comm  131X/141X 3
CAH 161 Pastry Tube Art 1 Engl 111X Intro to Academic Writing 3

15 18

Third Semester Fourth Semester
CAH 242 Food Production III 5 CAH 243 Food Production IV 5
CAH 247 Bakery Production III 5 CAH 248 Bakery Production IV 5
CAH 253 Storeroom Purchasing 2 CAH 255 Food Service Management 2
CAH 250 Garde Manager 2 Engl 211X/212/213X or CIOS 260 3
Human Relations 3 Computation 3

17 18

Culinary Arts 
Associate of Applied Science Degree

Suggested 2 year plan


