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Culinary Arts

Love to cook? Or are you more interested in the front of the house, the side that works directly with the customers?
The place to start preparing for both careers is at Schoolcraft College, a national leader in culinary-arts education.

Our one-year certificate program in Culinary Arts introduces you to the basics of food preparation and
service, preparing you for immediate employment in the industry. It can also
lead you directly into the second year of an associate degree that builds on
the basics, with courses in advanced pastry preparation and charcuterie (art
of preserving meat and fish) as well as restaurant and storeroom operation.

Schoolcraft also offers Culinary

Baking and Pastry Arts. See our
catalog or Web site for details.

With a degree in hand, you can apply for more advanced positions and start making an impact fast.

FREQUENTLY ASKED QUESTIONS .

What Do People Employed in the CULINARY ARTS Do?
Managers control the day-to-day workings of a food-service operation, including hiring and supervising staff,
purchasing supplies, establishing safety and sanitation procedures, and promoting the business. Chefs coordinate
the work of the kitchen staff and may cook complex dishes. They also decide the size of servings, plan menus,
and buy food supplies. Cooks focus on food preparation, and sometimes specialize as vegetable, fry or sauce
cooks. Food preparation workers assist chefs and cooks with such tasks as weighing and measuring ingredients or
cleaning, peeling, and slicing fruits and vegetables. Servers move the prepared food to the table and interact with
customers. Hosts/hostesses and cashiers welcome the customer and handle the exchange of money, respectively.

What Characteristics Do | Need To Work In This Field?
If you're employed in the back of the house—the food preparation side— emploument
you'll need to be quick and comfortable multi-tasking, with an eye for PlOL)
presentation and a commitment to sanitation. On the service side, the ability

to problem solve, be flexible, and communicate well are important traits. JOB TITLES & MEDIAN
. SALARIES OR HOURLY RATES
Where Could | Find a Job?

Restaurants (both sit-down and fast-food types), hotels and resorts, and Food Service Manager

institutions are common employers. $47,210 (national)
What Is My Employment Outlook? Chef/Head Cook

Employment opportunities for most Culinary Arts positions are expected to $44,240 (national]

grow faster than the average for all occupations through the year 2019. Cook

25,070 (national
Related Web Sites 5 -
. - Food Preparation Worker
National Restaurant Association: www.restaurant.org $20,420 (national)

Restaurant Report: www.restaurantreport.com
Restaurant Managers: www.hcareers.com L

For More Information
Visit www.schoolcraft.edu where you can view course and program information, schedule a campus
or culinary kitchen tour, apply for admission, register for courses, and request more information.

You can request information from the Culinary Arts Department at 734-462-4423,
or contact the Admissions and Enrollment Center at 734-462-4426
with additional questions.
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Program Reguirements-2011-2012 CATALOG

CULINARY ARTS ASSOCIATE DEGREE SECOND YEAR Fall Semester

Schoolcraft program code # AAS.00087 CAP 227 Restaurant Cooking and Preparation.............. 4
The Culinary Arts Associate Degree Program provides the skills necessary to CAP 215 Charcuterie ... 4
enter food service occupations at advanced levels. The technical portion of CAP 244 International and American Cuisine ............... 8
the curriculum prepares students in quality food preparation, advanced food 16
preparation, cost control, portion control, quantity baking, quantity pastry, Winter Semester

advanced pastry, meat cutting, garde manger, dining room operation and clas- CAP 240 Rastries 2 4
sical cooking techniques. Food purchasing and storage functions, menu formu- CAP 242 AlaCarte ... 4
lation, terminology, and decorative culinary skills are also covered. CAP 243 Storeroom Operations. .. ... 3
This program contains some courses restricted to students officially admitted PSYCH 153 Human Relations. ... 3
to this program. Additionally, CAP 102, Culinary Sanitation or proof of cur- 14
rent ServSafe certification as well as CAP 103, Introduction to Professional PROGRAM TOTAL 73-74 CREDITS
Cooking Skills and Techniques are pre-program requirements. The College

Requirements portion of the curriculum is vital to students’ development. * If student provides documentation of current ServSafe certifica-

tion, CAP 102 is not required. This course is also open to any

All courses are not offered each semester. Students should work with the
Schoolcraft student.

Counseling Center to set up a schedule that will work for them. Students

who satisfactorily complete all College Requirements, including electives, #* Signifies culinary course is open to any Schoolcraft student.

qualify for an Associate in Applied Science Degree.

% BUS 217 or BUS 226 is selected, student must first complete the

Thi i ial admissi . Contact -
is program requires a special admissions process. Contac prerequisite course of BUS 101,

the Admissions and Enroliment Center at 734-462-4426 or
admissions@schoolcraft.edu to complete an application. Students planning to transfer should check the transfer institution’s

requirements/guides or discuss their options with a counselor or advisor.
igll\\IIIIlI:SLSEIC?NCI;'DEDE:IEEQS::SIC':r(é:RSES Number of credits may vary depending on the course selection

These courses are pre-program requirements and not included in degree ELECTIVES
program totals. Select one course (34 ;redit hours) from the classes listed below
CAP 102* Culinary Sanitation ... 2 to fulfil the elective relzquweme.nt.
CAP 103 Introduction to Professional Cooking Skills ART 105 Basic Drawing |.......oooe 3
and TechniQUE ..o 5 BUS 122 Advertising. ... o 3
7 BUS 207 Business Law |................... oo oo 3
FIRST YEAR Fall Semester BUS 2| 7#%* Business Management. ............. ... .. 3
CAP |44 BaKING . oo 4 BUS 220 SUPEIVISION. vttt 3
CAP 124 Breakfast and Pantry............................ 4 BUS 226%## Principles of Marketing. .................... ... 3
CAP 125 Pastries | oo 4 CIS 120 Software Applications. . .............. ... .. 3
ENG 100 Communication Skills . oo 3 CM [07%** Culinary Management—Food and Culture......... 3
15 CM 109%#* Hospitality Law . ... 3
Winter Semester CM 203 Restaurant Concepts and Design................. 3
CAP 142 Butchery..... ... 4 CM 210%* Wine and Spirits . ... 3
CAP 128 Introduction to Food Techniques ................. 4 CAP 191 Externship.........oooi 3
CAP 143 Dining Room Service . ... 4 CAP 247%% Banquets and Catering.......................... 3
MATH 101 Business Mathematics.........................0. 3 CAP 260%* Competitive Ice Carving. ... 3
15 CAP 265%%  Advanced Competitive Ice Carving ............... 3
Spring/Summer Session CAP 267 ChoCOatiEr. ..o 4
CHEM 100 Intrpduct|on to the Chemistry of Food for CAP 295 Salon Competition |.........c.oooeeein ... 3
Culinary Arts .o 4 CAP 297 Salon ComPEtition 2. ... eveeeseeeeeeen. 4
ENG 106 Business English............ ... 3
HUM 106 Introduction to Art and Music.................... |
CAP 24| %* Culinary NUtrition. . ........oovei e 2 The Culinary Arts Program is certified by the American Culinary Federation
Elective®** Select one course from the list below. . ... ... .. 34 Education Foundation Accrediting Commission (ACFEFAC). Accreditation
13-14 assures that a program is meeting standards and competencies set for faculty,

curriculum and student services.

For more information on accreditation please contact:
American Culinary Federation
180 Center Place Way
St. Augustine, FL 32095
904-824-4468
Candice Childers, Assistant Director of Accreditation,
cchilders@acfchefs.net
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CULINARY ARTS CERTIFICATE

Schoolcraft program code # 1YC.00079

All courses are not offered each semester. Students should work with the
Counseling Center to set up a schedule that will work for them.

Students who complete the Program Courses qualify for a Certificate of
Program completion. Upon completion of the certificate program, students may
select the Associate Degree as their second-year option. All the requirements of

that Associate Degree must be fulfilled, including all of the College Requirements.

This program requires a special admissions process. Contact
the Admissions and Enrollment Center at 734-462-4426 or
admissions@schoolcraft.edu to complete an application.

ADMISSION PREREQUISITES
These courses are pre-program requirements and not included in
program totals.

CAP 102* Culinary Sanitation ... 2
CAP 103 Introduction to Professional Cooking Skills

andTechnique . ... 5

7

SAMPLE SCHEDULE OF COURSES
FIRST YEAR Fall Semester

CAP 144 BaKing . oot 4
CAP 124 Breakfast and Pantry............. ... ... 4
CAP 125 Pastries | ... o 4
MATH 101 Business Mathematics................ ... 3
ENG 100 Communication Skills ... ... 3

18

Winter Semester

CAP 142 Butchery. ... ..o 4
CAP 128 Introduction to Food Techniques ................. 4
CAP 143 Dining Room Service . .............. ... o 4
ENG 106 Business English . ... 3
CAP 24 |%* Culinary NUtrition. . ... 2

17

PROGRAM TOTAL 35 CREDITS

* If student provides documentation of current ServSafe certi-
fication, CAP 102 is not required. This course is also open to
any Schoolcraft student.

#* Signifies culinary course is open to any Schoolcraft student.

Students planning to transfer should check the transfer institution’s
requirements/guides or discuss their options with a counselor or advisor.

Virtually any program at Schoolcraft College can be a
transfer program if you plan to continue at a four-year
institution to earn a bachelor’s degree in your major.
Visit www.schoolcraft.edu/transfer for information about

transfer options.To ensure that the Schoolcraft courses
you select are the specific ones required by the four-year
college of your choice, be sure to consult regularly with
your counselor/advisor.
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1 Business Information Technology Small Business for Entrepreneurs Child Care and Development Web Specialist Criminal Justice Nursing Phlebotomy
) Technology Computer Graphics Technology Broadcast Communications Health InformationTechnology Music Firefighter Technology

logy Management Medical Biller/Receptionist

Electronic Technology Environmental Studies Emergency Medical Technology
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It is the policy of Schoolcraft College that no person shall, on the basis of race, color, national origin,
gender; age, marital status, creed or disability, be excluded from participation in, be denied the
benefits of, or be subjected to discrimination during any program or activity or in employment.
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