
CURRICULUM ADVISORY BOARD 
April 5, 2013 

1:30 pm 
CHEC 221 

Approved Meeting Minutes 
 
Voting Members Present:  
Tom Ottinger – Chair, Christian Aars, Ellen Bell, Robert Benavides, Julie Boganwright, Kristi Clark-Miller, 
Shawna Masters, Frank Mayhew, Kelly Putnam, Dale Walker, Judi Wohead 
 
Voting Members Absent: 
Pete Brierley, Christine DeLaTorre 
 
Non-Voting Members Present: 
Gary Hodge – Acting Deans’ Liaison, Kathleen Fenton, Karen Murph, Vickie Stone 
 
Non-Voting Members Absent:  Jon Hardesty – Deans’ Liaison, Maria Bridgeman – Student Development 
Liaison 
 
Others Present: 
Renée Long 

Meeting Minutes 
 
Tom called the meeting to order. 
 
New Curricular Proposals 

 Business and Computer Systems – Karen Musa presented 

 Culinary Arts – Recommended 

 Program / Course Revisions – Fall 2013 

 Hospitality and Food Service Management – Recommended 

 Program / Course Revisions – Fall 2013 

 Pastry Arts – Recommended 

 Program / Course Revisions – Fall 2013 
 
Deans’ Liaison Report 

 No report 
 
Faculty Council Report 

 The President of the Faculty Council announced that they are creating a committee to design a 
shared governess council. 

 A forum will be held with the Board of Trustees candidates at the April meeting.  The Leadership 
team approved the faculty to attend by using a proxy. 

 President Israel asked faculty to create ways to prioritize summer formula pay assignments. 

 Faculty survey of Deans is on hold while legal issues are reviewed. 

 Faculty Council elections will be done by candidates opting in, instead of opting out. 
 
 



Communication Advisory Meeting (CAM) Report 

 No report due to not having a March meeting; next meeting is April 11 
 
Discussion Items 

 Nursing Innovation Grant – Vickie addressed concerns that were expressed. 

 A question regarding TBD status of two SLOs for RNSG 1170 – These will be removed. 

 Students will be evaluated as they proceed through the grant, which may require revisions 
to courses in the future. 

 Current nursing program will be phased out with existing students; all new Fall 2013 
students will be enrolled in the 60-credit-hour, competency-based curriculum. 

 Core Review 

 There are 65 courses left to review. 

 Four History courses and one Humanities course have not yet been submitted. 

 CAB Meeting Dates 

 Due to the number of outstanding Core courses to be reviewed, it was determined the April 
26 meeting should be added back into the schedule. 

 
Core Review Courses 

 ANTH 2302, 2346, 2351 – Recommended  

 BIOL 1406, 1408, 1414 – Recommended 

 CHEM 1405, 2423, 2425 – Recommended 

 ECON 2302 – Recommended 

 ENGL 2322, 2323, 2327, 2328, 2332, 2333, 2342, 2343 – Recommended 

 MATH 1314, 1316, 1324, 1325, 1332, 1414, 2320, 2413 – Recommended 
 
Meeting was adjourned at 2:45 pm.  
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Authorized Signature (Proposer) 2nd Signature (if applicable) 3rd Signature (if applicable)                          


CAB Chair


Designated Academic Officer Signature


Comments:


Comments:


Rationale:


Program CIP:


Program: Discipline Making Request:


Effective Term:







COLLIN COLLEGE
Curriculum Outline


CULINARY ARTS
AAS - Culinary Arts FICE 023614 CIP 12.0503


FIRST YEAR
First Semester Lec Lab Ext Cont Credit


CHEF 1301 Basic Food Preparation 2 3 0 80 3
CHEF 1305 Sanitation and Safety 1, 2 3 0 0 48 3
ENGL 1301 Composition I 3 1 0 64 3
HAMG 1321 Introduction to Hospitality Industry 3 0 0 48 3
IFWA 1310 Nutrition and Menu Planning 3 0 0 48 3


TOTAL HOURS 14 4 0 288 15


Second Semester Lec Lab Ext Cont Credit


CHEF 2331 Advanced Food Preparation 2 3 0 80 3
HAMG 1324 Hospitality Human Resources Management


(Moved from 2nd Yr/1st Sem)
3 0 0 48 3


HUMA 1301 Introduction to the Humanities 3 3 0 0 48 3
PSTR 1301 Fundamentals of Baking


(Moved from 2nd Yr/1st Sem)
2 3 0 80 3


RSTO 1325 Purchasing for Hospitality Operations 3 1 0 64 3


TOTAL HOURS 13 7 0 320 15


Third Semester Lec Lab Ext Cont Credit


CHEF 1302 Principles of Healthy Cuisine 2 3 0 80 3
HAMG 1319 Computers in Hospitality 3 1 0 64 3
MATH 1332 Math for Liberal Arts I 4 3-4 0-3 0 48-96 3-4


TOTAL HOURS 8-9 4-7 0 192-240 9-10


SECOND YEAR
First Semester Lec Lab Ext Cont Credit


CHEF 1310 Garde Manger 2 3 0 80 3
CHEF 1341 American Regional Cuisine


(Moved from 1st Yr/2nd Sem)
2 3 0 80 3


CHEF 1345 International Cuisine 2 3 0 80 3
CHEF 2302 Saucier


(Moved from 1st Yr/2nd Sem)
2 3 0 80 3


ECON 1301 Introduction to Economics 5 3 0 0 48 3


TOTAL HOURS 11 12 0 368 15


CONTINUED


AAS - Culinary Arts
CAB - 04.05.13







COLLIN COLLEGE
Curriculum Outline


Second Semester Lec Lab Ext Cont Credit


CHEF 1314 A La Carte Cooking (Capstone) 2 3 0 80 3
CHEF 2380 Cooperative Education - Culinary Arts / 


Chef Training
1 0 20 336 3


PHED / DANC Any activity course 6 0 3 0 48 1
RSTO 1304 Dining Room Service 2 2 0 64 3
SPCH 1321 Business and Professional Speaking 7 3 0 0 48 3
Elective * 1-3 0-3 0-20 48-336 3


TOTAL HOURS 9-11 8-11 20-40 624-912 16


GRAND TOTAL HOURS 1792 - 2128 70 - 71


1  Certification in ServSafe
2  Certification in Food Protective Management
3  May substitute ARTS 1301, ARTS 1303, ARTS 1304, ARTS 1313, DANC 2303, DRAM 1310, 
    DRAM 2361, DRAM 2362, ENGL 2322, ENGL 2323, ENGL 2327, ENGL 2328, ENGL 2332, 
    ENGL 2333, ENGL 2342, ENGL 2343, ENGL 2351, FREN 2303, FREN 2304, HIST 2311,  
    HIST 2312, HIST 2321, HIST 2322, HUMA 1305, HUMA 2319, HUMA 2323, MUSI 1306, MUSI 1307, 
    PHIL 1301, PHIL 1304, PHIL 2303, PHIL 2306, PHIL 2307 or PHIL 2321, SPAN 2321 or SPAN 2322


5  May substitute ANTH 2346, ANTH 2351, ECON 2301, ECON 2302, GOVT 2301, GOVT 2302,
    GOVT 2305, GOVT 2306, HIST 1301, HIST 1302, HIST 2301, PSYC 2301, PSYC 2302 or SOCI 1301
6  May take: DANC 1101, DANC 1110, DANC 1111, DANC 1141, DANC 1142, DANC 1145, 
    DANC 1146, DANC 1147, DANC 1148, DANC 1151, DANC 1152, DANC 2141, DANC 2142, 
    DANC 2145, DANC 2146, DANC 2147, DANC 2148, DANC 2151, DANC 2152, PHED 1100, 
    PHED 1102, PHED 1104, PHED 1106, PHED 1111, PHED 1112, PHED 1113, PHED 1114,
    PHED 1115, PHED 1116, PHED 1117, PHED 1118, PHED 1120, PHED 1121, PHED 1123, 
    PHED 1124, PHED 1125, PHED 1126, PHED 1127, PHED 1129, PHED 1130, PHED 1131, 
    PHED 1133, PHED 1136, PHED 1137, PHED 1140, PHED 1147 or PHED 1148


*  Elective (3 credit hours): CHEF 2341, HAMG 1313, HAMG 1340, HAMG 1380, HAMG 2301, 
    HAMG 2305, HAMG 2307, HAMG 2332, HAMG 2337, HAMG 2380, IFWA 1319, PSTR 1305, 
    PSTR 1306, PSTR 1310, PSTR 1312, PSTR 1340, PSTR 1380, PSTR 1391, PSTR 2301, 
    RSTO 1301 (must be 21 or older), RSTO 1380, RSTO 2307, TRVM 1327, TRVM 1380, TRVM 2301
    or TRVM 2355


Page -2-


4  May substitute MATH 1314 (recommended for transfer students), MATH 1316, MATH 1324, 
    MATH 1325, MATH 1342, MATH 1350, MATH 1351, MATH 1414, MATH 2305, MATH 2312, 
    MATH 2318, MATH 2320, MATH 2413, MATH 2414, MATH 2415, MATH 2417 or MATH 2419


7  May substitute SPCH 1311 or SPCH 1315


AAS - Culinary Arts
CAB - 04.05.13







COLLIN COLLEGE
Curriculum Outline


CULINARY ARTS
Certificate - Culinary Arts FICE 023614 CIP 12.0503


FIRST YEAR
First Semester Lec Lab Ext Cont Credit


CHEF 1301 Basic Food Preparation 2 3 0 80 3
CHEF 1305 Sanitation and Safety 1, 2 3 0 0 48 3
IFWA 1310 Nutrition and Menu Planning 3 0 0 48 3
PSTR 1301 Fundamentals of Baking 2 3 0 80 3


TOTAL HOURS 10 6 0 256 12


Second Semester Lec Lab Ext Cont Credit


CHEF 1310 Grand Manger (Capstone)
(Moved from Electives)


2 3 0 80 3


CHEF 1341 American Regional Cuisine 2 3 0 80 3
CHEF 1345 International Cuisine 2 3 0 80 3
CHEF 2331 Advanced Food Preparation (Capstone) 2 3 0 80 3
Elective * 1-3 0-3 0-39 48-640 3 - 5


TOTAL HOURS 8 12 0 320 12


GRAND TOTAL HOURS 576 24


1  Certification in ServSafe
2  Certification in Food Protective Management
*  Elective (3 credit hours): CHEF 1302, CHEF 1310, CHEF 1314, CHEF 1380, CHEF 2302, CHEF 2380, 
    CHEF 2581, HAMG 1313, HAMG 1319, HAMG 1321, HAMG 1324, HAMG 1340, HAMG 1380, HAMG 2301, 
    HAMG 2305, HAMG 2307, HAMG 2332, HAMG 2337, HAMG 2380, PSTR 1305, PSTR 1306, PSTR 1310, 
    PSTR 1312, PSTR 1340, PSTR 1380, PSTR 1391, PSTR 2301, TRVM 1327, TRVM 1380, TRVM 2301, 
    TRVM 2355


Certificate - Culinary Arts
CAB 4.5.13







Effective Fall 2013 


COLLIN COLLEGE 


BUSINESS AND COMPUTER SYSTEMS 


COURSE SYLLABUS 


 
 


 


Course Number:  CHEF 1301 


Course Title:  Basic Food Preparation 


Course Description:  A study of the fundamental principles of food preparation and cookery to 
include Brigade System, cooking techniques, material handling, heat transfer, sanitation, 
safety, nutrition, and professionalism. Professional chef uniform and kitchen tools required. 
Lab required 
Note: Culinary lab classes require extended periods of time standing in place, lifting heavy 
weights (up to 60 pounds), reaching, bending, and working around open flames and with 
cleaning chemicals. 


Course Credit Hours: 3 
Lecture Hours: 2 
Lab Hours: 3 


Prerequisite: Mandatory Culinary/Pastry Arts Orientation 


Student Learning Outcomes:  Upon successful completion of this course, students should be able 
to do the following: 


• Demonstrate skills in knife, tool and equipment handling, and operate equipment safely and 
correctly 


• Demonstrate proficiency in dry and moist heat cooking methods 
• Produce a variety of food products applying principles of food handling and preparation 
• Implement professional standards in food production 


 


Withdrawal Policy:  See the current Collin Registration Guide for last day to withdraw. 


Collin College Academic Policies:  See the current Collin Student Handbook 


Americans with Disabilities Act Statement: Collin College will adhere to all applicable federal, 
state and local laws, regulations and guidelines with respect to providing reasonable 
accommodations as required to afford equal educational opportunity. It is the student’s 
responsibility to contact the ACCESS office, SCC-D140 or 972.881.5898 (V/TTD: 972.881.5950) 
to arrange for appropriate accommodations. See the current Collin Student Handbook for 
additional information. 


Course Information 







Effective Fall 2013 


COLLIN COLLEGE 


BUSINESS AND COMPUTER SYSTEMS 


COURSE SYLLABUS 


 
 


 


 


Course Number: CHEF 1302 


Course Title: Principles of Healthy Cuisine 


Course Description: Introduction to the principles of planning, preparation, and presentation of 
nutritionally balanced meals. Adaptation of basic cooking techniques to lower the fat and 
caloric content. Alternative methods and ingredients will be used to achieve a healthier 
cooking style. Lab required 
Note: Culinary lab classes require extended periods of time standing in place, lifting heavy 
weights (up to 60 pounds), reaching, bending, and working around open flames and with 
cleaning chemicals. 


Course Credit Hours: 3 
Lecture Hours: 2 
Lab Hours: 3 


Prerequisites: CHEF 1301 with a grade of “C” or better, CHEF1305 with a grade of “C” or better, 
CHEF 2331 with a grade of “C” or better and IFWA 1310 


Student Learning Outcomes:  Upon successful completion of this course, students should be able 
to do the following: 


• Modify recipes and substitute ingredients to reduce calories, sugar, fat, and sodium 
• Create recipes using healthy techniques 
• Identify common food allergies and special dietary needs 
• Relate nutritional guidelines to diets and recipe production 


 


Withdrawal Policy:  See the current Collin Registration Guide for last day to withdraw. 


Collin College Academic Policies:  See the current Collin Student Handbook 


Americans with Disabilities Act Statement: Collin College will adhere to all applicable federal, 
state and local laws, regulations and guidelines with respect to providing reasonable 
accommodations as required to afford equal educational opportunity. It is the student’s 
responsibility to contact the ACCESS office, SCC-D140 or 972.881.5898 (V/TTD: 972.881.5950) 
to arrange for appropriate accommodations. See the current Collin Student Handbook for 
additional information. 


Course Information 







Effective Fall 2013 


COLLIN COLLEGE 


BUSINESS AND COMPUTER SYSTEMS 


COURSE SYLLABUS 


 
 


 


Course Number:  CHEF 1310 


Course Title:  Garde Manger 


Course Description:  A study of specialty foods and garnishes. Emphasis on design, techniques, 
and display of fine foods. Lab required. 
Note: Culinary lab classes require extended periods of time standing in place, lifting heavy 
weights (up to 60 pounds), reaching, bending, and working around open flames and with 
cleaning chemicals. 


Course Credit Hours: 3 
Lecture Hours: 2 
Lab Hours: 3 


Prerequisites/Concurrent enrollment:  CHEF 1301 and CHEF 1305 – both with a grade of “C” or 
better CHEF 2331 with a grade of “C” or better 


Student Learning Outcomes:  Upon successful completion of this course, students should be able 
to do the following: 


• Identify tools and equipment common to the Garde Manger Station 
• Develop fundamental skills in preparation of forcemeats 
• Demonstrate basic skills in charcuterie and aspic development 
• Demonstrate specialty food techniques for presentation 


 


Withdrawal Policy:  See the current Collin Registration Guide for last day to withdraw. 


Collin College Academic Policies:  See the current Collin Student Handbook 


Americans with Disabilities Act Statement: Collin College will adhere to all applicable federal, 
state and local laws, regulations and guidelines with respect to providing reasonable 
accommodations as required to afford equal educational opportunity. It is the student’s 
responsibility to contact the ACCESS office, SCC-D140 or 972.881.5898 (V/TTD: 972.881.5950) 
to arrange for appropriate accommodations. See the current Collin Student Handbook for 
additional information. 


 


Course Information 







Effective Fall 2013 


COLLIN COLLEGE 


BUSINESS AND COMPUTER SYSTEMS 


COURSE SYLLABUS 


 
 


 


Course Number: CHEF 1314 


Course Title: A La Carte Cooking 


Course Description: A course in a la carte or “cooking to order” concepts. Topics include menu and 
recipe interpretation and conversion, organization of work station, employment of appropriate 
cooking methods, plating, and saucing principles. Lab required. 
Note: Culinary lab classes require extended periods of time standing in place, lifting heavy 
weights (up to 60 pounds), reaching, bending, and working around open flames and with 
cleaning chemicals. 


Course Credit Hours: 3 
Lecture Hours: 2 
Lab Hours: 3 


Prerequisites: CHEF 1302, CHEF 1310, CHEF 1341, CHEF 1345, CHEF 2302 and PSTR 1301 
CHEF 1301 with a grade of “C” or better and CHEF 1305 with a grade of “C” or 
better, and CHEF 2331 


Prerequisite / Concurrent enrollment: RSTO 1304 


Student Learning Outcomes: Upon successful completion of this course, students should be able to 
do the following: 


• Organize work stations for a la carte cooking service 
• Prepare a la carte orders using broiling, sautéing, and roasting heat processes 
• Prepare short sauces to accompany a la carte food items 
• Interpret the quality standards for a la carte food items 
• Summarize food costs 


Withdrawal Policy: See the current Collin Registration Guide for last day to withdraw. 


Collin College Academic Policies: See the current Collin Student Handbook 


Americans with Disabilities Act Statement: Collin College will adhere to all applicable federal, 
state and local laws, regulations and guidelines with respect to providing reasonable 
accommodations as required to afford equal educational opportunity. It is the student’s 
responsibility to contact the ACCESS office, SCC-D140 or 972.881.5898 (V/TTD: 972.881.5950) 
to arrange for appropriate accommodations. See the current Collin Student Handbook for 
additional information. 


Course Information 







Effective Fall 2013 


COLLIN COLLEGE 


BUSINESS AND COMPUTER SYSTEMS 


COURSE SYLLABUS 


 
 


 


Course Number:  CHEF 1341 


Course Title:  American Regional Cuisine 


Course Description:  A study of the development of regional cuisine’s in the United States with 
emphasis on the similarities in production and service systems. Application of skills to 
develop, organize, and build a portfolio of recipe strategies and production systems. 
Professional chef uniform and kitchen tools required. Lab required. 
Note: Culinary lab classes require extended periods of time standing in place, lifting heavy 
weights (up to 60 pounds), reaching, bending, and working around open flames and with 
cleaning chemicals. 


Course Credit Hours: 3 
Lecture Hours: 2 
Lab Hours: 3 


Prerequisites/Concurrent enrollment:  CHEF 2331 with a grade of “C” or better CHEF 1301 and 
CHEF 1305 – both with a grade of “C” or better 


Student Learning Outcomes:  Upon successful completion of this course, students should be able 
to do the following: 


• Compare the unique similarities and differences in American cuisine 
• Explain the importance of the immigration phenomena in the shaping of American cuisine 
• Produce regional cuisine dishes which employ standard principles, concepts, and quality 


factors 


 


Withdrawal Policy:  See the current Collin Registration Guide for last day to withdraw. 


Collin College Academic Policies:  See the current Collin Student Handbook 


Americans with Disabilities Act Statement: Collin College will adhere to all applicable federal, 
state and local laws, regulations and guidelines with respect to providing reasonable 
accommodations as required to afford equal educational opportunity. It is the student’s 
responsibility to contact the ACCESS office, SCC-D140 or 972.881.5898 (V/TTD: 972.881.5950) 
to arrange for appropriate accommodations. See the current Collin Student Handbook for 
additional information. 


Course Information 







Effective Fall 2013 


COLLIN COLLEGE 


BUSINESS AND COMPUTER SYSTEMS 


COURSE SYLLABUS 


 
 


 


Course Number:  CHEF 1345 


Course Title:  International Cuisine 


Course Description:  The study of classical cooking skills associated with the preparation and 
service of international and ethnic cuisine’s. Topics include similarities between food 
production systems used in the United States and other regions of the world. Professional 
chef uniform and kitchen tools required. Lab required. 
Note: Culinary lab classes require extended periods of time standing in place, lifting heavy 
weights (up to 60 pounds), reaching, bending, and working around open flames and with 
cleaning chemicals. 


Course Credit Hours: 3 
Lecture Hours: 2 
Lab Hours: 3 


Prerequisites/Concurrent enrollment:  CHEF 2331 with a grade of “C” or better CHEF 1301 and 
CHEF 1305 – both with a grade of “C” or better 


Student Learning Outcomes:  Upon successful completion of this course, students should be able 
to do the following: 


• Explain the impact of Germany, Mexico, France, Italy, and China in the development of 
classical cooking principles and food preparation 


• Interpret basic and advanced cooking principles in the preparation of classical food dishes 
• Identify the origin of menu items 


 


Withdrawal Policy:  See the current Collin Registration Guide for last day to withdraw. 


Collin College Academic Policies:  See the current Collin Student Handbook 


Americans with Disabilities Act Statement: Collin College will adhere to all applicable federal, 
state and local laws, regulations and guidelines with respect to providing reasonable 
accommodations as required to afford equal educational opportunity. It is the student’s 
responsibility to contact the ACCESS office, SCC-D140 or 972.881.5898 (V/TTD: 972.881.5950) 
to arrange for appropriate accommodations. See the current Collin Student Handbook for 
additional information. 


 


Course Information 







Effective Fall 2013 


COLLIN COLLEGE 


BUSINESS AND COMPUTER SYSTEMS 


COURSE SYLLABUS 


 
 


 


Course Number:  CHEF 2302 


Course Title:  Saucier 


Course Description:  Instruction in the preparation of stocks, soups, classical sauces, contemporary 
sauces, accompaniments, and the pairing of sauces with a variety of foods. Lab required. 
Note: Culinary lab classes require extended periods of time standing in place, lifting heavy 
weights (up to 60 pounds), reaching, bending, and working around open flames and with 
cleaning chemicals. 


Course Credit Hours: 3 
Lecture Hours: 2 
Lab Hours: 3 


Prerequisites:  CHEF 2331 with a grade of “C” or better CHEF 1301 and CHEF 1305 – both with a 
grade of “C” or better 


Student Learning Outcomes:  Upon successful completion of this course, students should be able 
to do the following: 


• Stock preparation, uses and storage and sauce characteristics 
• Prepare grand sauces, emulsions, contemporary sauces, compound butters, dessert 


sauces, and butter and vegetable sauces 
• Produce relishes, chutneys, marinades, compotes, and vinaigrette 


 


Withdrawal Policy:  See the current Collin Registration Guide for last day to withdraw. 


Collin College Academic Policies:  See the current Collin Student Handbook 


Americans with Disabilities Act Statement: Collin College will adhere to all applicable federal, 
state and local laws, regulations and guidelines with respect to providing reasonable 
accommodations as required to afford equal educational opportunity. It is the student’s 
responsibility to contact the ACCESS office, SCC-D140 or 972.881.5898 (V/TTD: 972.881.5950) 
to arrange for appropriate accommodations. See the current Collin Student Handbook for 
additional information. 
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		Text1: Culinary Arts

		Text2: Business and Computer Systems/Culinary Arts

		Text3: 12.0503

		Text4: Fall 2013 (201410)

		Text5: Based on the recommendations of our Advisory Board, updates have been made to some course prerequisites. This has required updates to the curriculum outlines.

		Text6: AAS - Culinary Arts (Moved courses within curriculum outline to accommodate prerequisite updates; Deleted some electives

		Text7:                                  due to prerequisite updates; Deleted and/or added courses in footnotes #3, 4, 5 and 6) - Revision

		Text8: Certificate - Culinary Arts (Moved CHEF 1310 from the electives, and made it the new Capstone course; Deleted to
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		Text10: CHEF 1301, Basic Food Preparation (Added "Prerequisite: Mandatory Culinary/Pastry Arts Orientation) - Revision

		Text11: CHEF 1302, Principles of Healthy Cuisine (Added Prereq: CHEF 2331 with a grade of "C" or better, and removed CHEF 1301 & 1305) - Revision

		Text12: CHEF 1310, Garde Manger (Added Prerequisite/Concurrent enrollment: CHEF 2331 with a grade of "C" or better; deleted Prerequisite) - Revision

		Text13: CHEF 1314, A La Carte Cooking (Added Prereqs: CHEF1302, 1310, 1341, 1345, 2302 and PSTR 1301; Deleted Prereq: CHEF 1301, 1305 and 2331 and Prereq/Concurrent) - Revision

		Text14: CHEF 1341, American Regional Cuisine (Added Prereq/Concurrent CHEF 2331 with a grade of "C" or better; Deleted Prereq: CHEF 1301 and 1305) - Revision

		Text15: CHEF 1345, International Cuisine (Added Prereq/Concurrent: CHEF 2331 with a grade of "C" or better; Deleted Prereq: CHEF 1301 and 1305) - Revision

		Text16: CHEF 2302, Saucier (Added Prerequisite: CHEF 2331 with a grade of "C" or better; Deleted Prereq: CHEF 1301 and 1305) - Revision

		Text17:                                                                                                Will any of the above programs and/or courses be offered online? No 

		Text18: 

		Text19: 

		Text20: 

		Text21: 

		Text22: 

		Text23: 

		Text24: 

		Text25: 

		Text26: 

		Text27: 

		Text28: 

		Text29: 

		Text30: 

		Text31: 

		Text32: 

		Text33: 

		Text34: 

		Text35: 

		Text36: 

		Text37: 

		Text38: 

		Text39: 

		Text40: 

		Text41: 

		Text42: 

		Text43: 

		Text44: 

		Text45: 

		Text46: 

		Text47: 

		Text48: 

		Text49: 

		Text50: 

		Text51: 

		Text52: 

		Text53: 

		Text54: 

		Text55: 

		Text56: 

		Text57: 

		Text58: 

		Text59: 

		Text60: 

		Text61: 

		Text62: 

		Text63: 

		Text64: 

		Text65: 

		Text66: 

		Text67: 

		Text68: 

		Text69: 

		Text70: 

		Text71: 

		Text72: 

		Text73: 

		Text74: 

		Text75: 

		Text76: 

		Text77: 

		Text78: 

		Text79: 

		Text80: 

		Text81: 

		Text82: 

		Text83: 

		Text84: 

		Text85: 

		Text86: 

		Text87: 

		Text88: 

		Text89: 

		Text90: 

		Text91: 

				2013-04-02T15:43:53-0500

		William J. Blitt





		Text92: PCF - 2012 7.26.11








A
dm


in
is


tr
at


ve
 A


pp
ro


va
l


A
dm


in
is


tr
at


iv
e


 D
en


ia
l


C
A


B
R


ec
om


m
en


de
d


C
A


B
 N


ot
R


ec
om


m
en


de
d


C
A


B
 T


ab
le


d


C
om


m
en


ts


Authorized Signature (Proposer) 2nd Signature (if applicable) 3rd Signature (if applicable)                          


CAB Chair


Designated Academic Officer Signature
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COLLIN COLLEGE
Curriculum Outline


HOSPITALITY AND FOOD SERVICE MANAGEMENT
Certificate - Hotel / Restaurant Management FICE 023614 CIP 52.0901


FIRST YEAR
First Semester Lec Lab Ext Cont Credit


CHEF 1305 Sanitation and Safety 1,2


(Moved from 1st Yr/2nd Sem)
3 0 0 48 3


HAMG 1321 Introduction to Hospitality Industry 3 0 0 48 3
HAMG 1340 Hospitality Legal Issues 3 0 0 48 3
HAMG 2307 Hospitality Marketing and Sales 3 0 0 48 3


TOTAL HOURS 12 0 0 192 12


Second Semester Lec Lab Ext Cont Credit


HAMG 2301 Principles of Food and Beverage Operations 3 0 0 48 3
HAMG 2305 Hospitality Management and Leadership 


(Capstone)
3 0 0 48 3


HAMG 2332 Hospitality Financial Management (Capstone)
(Moved from 1st Yr/1st Sem)


3 0 0 48 3


HAMG 2337 Hospitality Facilities Management 3 0 0 48 3
Elective * 1-3 0-3 0-39 48-640 3-5


TOTAL HOURS 10-12 0-3 0-39 192-784 12-14


GRAND TOTAL 384 - 976 24 - 26


1 Certification in ServSafe
2 Certification in Food Protection Management
* Elective (3 credit hours): CHEF 1301, CHEF 1380, CHEF 2581, HAMG 1313, HAMG 1319, HAMG 1324, 
   HAMG 1380, HAMG 2380, TRVM 1327, TRVM 1380, TRVM 2301 or TRVM 2355


Certificate - Hotel / Restaurant Management
CAB 4.5.13







COLLIN COLLEGE
Curriculum Outline


HOSPITALITY AND FOOD SERVICE MANAGEMENT
FICE 023614 CIP 52.0901


FIRST YEAR
First Semester Lec Lab Ext Cont Credit


HAMG 1321 Introduction to Hospitality Industry 3 0 0 48 3
HAMG 2307 Hospitality Marketing and Sales 3 0 0 48 3
TRVM 1327 Special Events Design 3 0 0 48 3
TRVM 2301 Introduction to Convention / Meeting Management 3 0 0 48 3


TOTAL HOURS 12 0 0 192 12


Second Semester Lec Lab Ext Cont Credit


HAMG 2301 Principles of Food and Beverage Operations 3 0 0 48 3
TRVM 2333 Applied Convention / Meetings Management


(Capstone)
3 0 0 48 3


TRVM 2341 International Convention / Meeting Management
(Capstone)


3 0 0 49 3


TRVM 2355 Exposition and Trade Show Operations 3 0 0 48 3
Elective * 1-3 0-3 0-39 48-640 3-5


TOTAL HOURS 10-12 0-3 0-39 192-784 12-14


GRAND TOTAL 384-976 24 - 26


* Elective (3 credit hours): BUSG 2309, CHEF 1301, CHEF 1305, CHEF 1380, CHEF 2581,  TRVM 1323, 
  TRVM 1380, TRVM 2341 or TRVM 2380


Certificate - Meetings and Event Management 


Certificate - Meetings and Event Management
CAB 4.5.13







Effective Fall 2013 


COLLIN COLLEGE 


BUSINESS AND COMPUTER SYSTEMS 


COURSE SYLLABUS 


 
 


 


 


Course Number:  HAMG 2305 


Course Title:  Hospitality Management and Leadership 


Course Description:  An overview of management and leadership in the hospitality industry with an 
emphasis on management philosophy, policy formulation, communications, motivation and 
team building. 


Course Credit Hours: 3 
Lecture Hours: 3 


Prerequisites: HAMG 1313, HAMG 1319, HAMG 1321, HAMG 1324, HAMG 1340, HAMG 2301, 
HAMG 2307 and HAMG 2337 


Student Learning Outcomes:  Upon successful completion of this course, students should be able 
to do the following: 


• Describe the various styles of leadership and management 
• Develop mission statements supported by goals and objectives 
• Identify motivation and team building as they relate to the hospitality industry 
• Evaluate the communication styles of leaders and managers 


 


Withdrawal Policy:  See the current Collin Registration Guide for last day to withdraw. 


Collin College Academic Policies:  See the current Collin Student Handbook 


Americans with Disabilities Act Statement: Collin College will adhere to all applicable federal, 
state and local laws, regulations and guidelines with respect to providing reasonable 
accommodations as required to afford equal educational opportunity. It is the student’s 
responsibility to contact the ACCESS office, SCC-D140 or 972.881.5898 (V/TTD: 972.881.5950) 
to arrange for appropriate accommodations. See the current Collin Student Handbook for 
additional information. 


 


Course Information 







Effective Fall 2013 


COLLIN COLLEGE 


BUSINESS AND COMPUTER SYSTEMS 


COURSE SYLLABUS 


 
 


 


Course Number:  TRVM 2333 


Course Title:  Applied Convention / Meetings Management 


Course Description:  Practical application of meetings and exposition skills through a case study or 
participation in a conference / meeting. Includes integration of meeting planning tools that 
compare and discriminate between key areas of program development and convention 
objectives. 


Course Credit Hours: 3 
Lecture Hours: 3 


Prerequisites:  TRVM 1323, TRVM 1327, TRVM 2301, TRVM 2341 and TRVM 2355 or consent of 
Instructor or Department Chair 


Student Learning Outcomes:  Upon successful completion of this course, students should be able 
to do the following: 


• Identify components of a successful meeting / conference 
• Interpret classroom knowledge as it applies to industry terms through a case study or an 


on-site event 
• Analyze a meeting / convention program through an assessment tool 


 


Withdrawal Policy:  See the current Collin Registration Guide for last day to withdraw. 


Collin College Academic Policies:  See the current Collin Student Handbook 


Americans with Disabilities Act Statement: Collin College will adhere to all applicable federal, 
state and local laws, regulations and guidelines with respect to providing reasonable 
accommodations as required to afford equal educational opportunity. It is the student’s 
responsibility to contact the ACCESS office, SCC-D140 or 972.881.5898 (V/TTD: 972.881.5950) 
to arrange for appropriate accommodations. See the current Collin Student Handbook for 
additional information. 


 


Course Information 





		Text1: Hospitality and Food Service Management

		Text2: Business and Computer Systems/Hospitality

		Text3: 52.0901

		Text4: Fall 2013 (201410)

		Text5: Based on the recommendations of our Advisory Board, updates have been made to some course prerequisites.  The Capstone courses changed in both Certificates.

		Text6: Certificate - Hotel / Restaurant Management ( Deleted HAMG 2305, previously the Capstone course; Made HAMG 2332 the new

		Text7:                    Capstone course.  This caused a change in the sequence of courses, and a reduction of total credit hours

		Text8:                    required.) - Revision

		Text9: Certificate - Meetings and Event Management (Deleted TRVM 2333, previously the Capstone course; Moved TRVM 2341

		Text10:                     from the list of electives, making it the new Capstone course.) - Revision

		Text11: 

		Text12: HAMG 2305, Hospitality Management and Leadership (Added the following Prerequisites: HAMG 1313, HAMG 1319, HAMG 1321,

		Text13:                      HAMG 1324, HAMG 1340, HAMG 2301, HAMG 2307 and HAMG 2337) - Revision

		Text14: TRVM 2333, Applied Convention / Meetings Management (Added the following Prerequisites: TRVM 1323, TRVM 1327, TRVM 2341,

		Text15:                        and TRVM 2355; Removed the option: "or consent of Instructor or Department Chair" from the Prerequisite.) - Revision

		Text16: 

		Text17:                                                                                           Will any of the above programs and/or courses be offered online?    No

		Text18: 

		Text19: 

		Text20: 

		Text21: 

		Text22: 

		Text23: 

		Text24: 

		Text25: 

		Text26: 

		Text27: 
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		Text85: 

		Text86: 

		Text87: 

		Text88: 

		Text89: 

		Text90: 

		Text91: 

				2013-04-02T15:44:17-0500

		William J. Blitt





		Text92: PCF - 2012 7.26.11








A
dm


in
is


tr
at


ve
 A


pp
ro


va
l


A
dm


in
is


tr
at


iv
e


 D
en


ia
l


C
A


B
R


ec
om


m
en


de
d


C
A


B
 N


ot
R


ec
om


m
en


de
d


C
A


B
 T


ab
le


d


C
om


m
en


ts


Authorized Signature (Proposer) 2nd Signature (if applicable) 3rd Signature (if applicable)                          


CAB Chair


Designated Academic Officer Signature


Comments:


Comments:


Rationale:


Program CIP:


Program: Discipline Making Request:


Effective Term:







COLLIN COLLEGE
Curriculum Outline


FICE 023614 CIP 12.0501


Lec Lab Ext Contact Credit


CHEF 1301 Basic Food Preparation 2 3 0 80 3
CHEF 1305 Sanitation and Safety 1, 2 3 0 0 48 3
HAMG 1321 Introduction to Hospitality Industry 3 0 0 48 3
MATH 1332 Math for Liberal Arts I 3


(Moved from 1 Yr/3rd Sem)
3-4 0-3 0 48-96 3-4


PSTR 1301 Fundamentals of Baking 2 3 0 80 3
Total Hours 13-14 6-7 0 304-352 15-16


Lec Lab Ext Contact Credit


IFWA 1310 Nutrition and Menu Planning 3 0 0 48 3
PSTR 1305 Breads and Rolls 2 3 0 80 3
PSTR 1310 Pies, Tarts, Teacakes, and Cookies


(Moved from 2nd Yr/1st Sem)
2 3 0 80 3


PSTR 1312 Laminated Dough, Pate a Choux, and Donuts
(Moved from 2nd Yr/1st Sem)


2 3 0 80 3


RSTO 1325 Purchasing for Hospitality Operations 3 1 0 64 3
Total Hours 12 10 0 352 15


Lec Lab Ext Contact Credit


ENGL 1301 Composition I
(Moved from 1st Yr/1st Sem)


3 1 0 64 3


HAMG 1319 Computers in Hospitality 3 1 0 64 3
PSTR 1306 Cake Decorating I 2 3 0 80 3


Total Hours 8 5 0 208 9


Lec Lab Ext Contact Credit


ECON 1301 Introduction to Economics 4 3 0 0 48 3
HAMG 1324 Hospitality Human Resources Management


(Moved from 1st Yr/2nd Sem)
3 0 0 48 3


PSTR 1340 Plated Desserts 2 3 0 80 3
PSTR 2301 Chocolates and Confections


(Moved from 2nd Yr/2nd Sem)
2 3 0 80 3


PSTR 2307 Cake Decorating II 2 3 0 80 3
Total Hours 12 9 0 336 15


AAS - Pastry Arts


Second Semester


PASTRY ARTS


FIRST YEAR
First Semester


Third Semester


SECOND YEAR
First Semester


CONTINUED


AAS - Pastry Arts
CAB - 4.5.13







COLLIN COLLEGE
Curriculum Outline


Lec Lab Ext Contact Credit


HUMA 1301 Introduction to the Humanities 5


(Moved from 1st Yr/2nd Sem)
3 0 0 48 3


PHED / DANC Any activity course 6 0 3 0 48 1
PSTR 2331 Advanced Pastry Shop (Capstone) 2 3 0 80 3
PSTR 2380 Cooperative Education - Baking and Pastry


Arts / Baker / Pastry Chef
1 0 20 336 3


SPCH 1321 Business and Professional Speaking 7 3 0 0 48 3
Elective * 1-3 0-3 0-20 48-336 3


Total Hours 10-12 6-9 20-40 608-896 16


GRAND TOTAL HOURS 1808-2144 70-71


4  May substitute ANTH 2346, ANTH 2351, ECON 2301, ECON 2302, GOVT 2301, GOVT 2302, 
    GOVT 2305, GOVT 2306, HIST 1301, HIST 1302, HIST 2301, PSYC 2301, PSYC 2302 or SOCI 1301


6  May take: DANC 1101, DANC 1110, DANC 1111, DANC 1141, DANC 1142, DANC 1145, 
    DANC 1146, DANC 1147, DANC 1148, DANC 1151, DANC 1152, DANC 2141, DANC 2142, 
    DANC 2145, DANC 2146, DANC 2147, DANC 2148, DANC 2151, DANC 2152, PHED 1100, 
    PHED 1102, PHED 1104, PHED 1106, PHED 1111, PHED 1112, PHED 1113, PHED 1114, 
    PHED 1115, PHED 1116, PHED 1117, PHED 1118, PHED 1120, PHED 1121, PHED 1123,
    PHED 1124, PHED 1125, PHED 1126, PHED 1127, PHED 1129, PHED 1130, PHED 1131, 
    PHED 1133, PHED 1136, PHED 1137, PHED 1140, PHED 1147 or PHED 1148
7  May substitute SPCH 1311 or SPCH 1315
* Elective (3 credit hours): CHEF 1310, CHEF 1314, CHEF 1341, CHEF 1345, CHEF 1380, 
   CHEF 2302, CHEF 2331, CHEF 2380, HAMG 1313, HAMG 1340, HAMG 1380, HAMG 2301, 
   HAMG 2305, HAMG 2307,  HAMG 2332, HAMG 2337, HAMG 2380, PSTR 1391, PSTR 2350, 
   RSTO 1301 (must be 21 or older), TRVM 1327, TRVM 1380, TRVM 2301 or TRVM 2355


3  May substitute MATH 1314 (recommended for transfer students), MATH 1316, MATH 1324, 
    MATH 1325, MATH 1342, MATH 1350, MATH 1351, MATH 1414, MATH 2305, MATH 2312, 
    MATH 2318, MATH 2320, MATH 2413, MATH 2414, MATH 2415, MATH 2417 or MATH 2419


5  May substitute ARTS 1301, ARTS 1303, ARTS 1304, ARTS 1313, DANC 2303, DRAM 1310,
    DRAM 2361, DRAM 2362, ENGL 2322, ENGL 2323, ENGL 2327, ENGL 2328, ENGL 2332, 
    ENGL 2333, ENGL 2342, ENGL 2343, ENGL 2351, FREN 2303, FREN 2304, HIST 2311, 
    HIST 2312, HIST 2321, HIST 2322, HUMA 1305, HUMA 2319, HUMA 2323, MUSI 1306, 
    MUSI 1307, PHIL 1301, PHIL 1304, PHIL 2303, PHIL 2306, PHIL 2307 or PHIL 2321, SPAN 2321 
    or SPAN 2322


Second Semester


2  Certification in Food Protection Management
1  Certification in ServSafe


Page -2-


AAS - Pastry Arts
CAB - 4.5.13







COLLIN COLLEGE
Curriculum Outline


PASTRY ARTS
Certificate - Pastry Arts FICE 023614 CIP 12.0501


FIRST YEAR
First Semester Lec Lab Ext Contact Credit


CHEF 1301 Basic Food Preparation 2 3 0 80 3
CHEF 1305 Sanitation and Safety 1, 2 3 0 0 48 3
IFWA 1310 Nutrition and Menu Planning 3 0 0 48 3
PSTR 1301 Fundamentals of Baking 2 3 0 80 3


Total Hours 10 6 0 256 12


Second Semester Lec Lab Ext Contact Credit


PSTR 1306 Cake Decorating I
(Moved from Electives)


2 3 0 80 3


PSTR 1310 Pies, Tarts, Teacakes and Cookies 
(Capstone)


2 3 0 80 3


PSTR 1312 Laminated Dough, Pate a Choux, and 
Donuts


2 3 0 80 3


PSTR 1340 Plated Desserts (Capstone) 2 3 0 80 3
Elective * 2 3 0 80 3


Total Hours 8 12 0 320 12


GRAND TOTAL HOURS 576 24


1  Certification in ServSafe
2  Certification in Food Protection Management
* Elective (3 credit hours): PSTR 1305, PSTR 1306 or PSTR 1391


Certificate - Pastry Arts 
CAB 4.5.13







Effective Fall 2013 


COLLIN COLLEGE 


BUSINESS AND COMPUTER SYSTEMS 


COURSE SYLLABUS 


 
 


 


Course Number: PSTR 1301 


Course Title: Fundamentals of Baking 


Course Description: Fundamentals of baking including dough, quick breads, pies, cakes, cookies, 
tarts, and doughnuts. Instruction in flours, fillings, and ingredients. Topics include baking 
terminology, tool and equipment use, formula conversions, functions of ingredients, and the 
evaluation of baked products. Professional chef uniform and kitchen tools required. Lab 
required.  
Note: Culinary lab classes require extended periods of time standing in place, lifting heavy 
weights (up to 60 pounds), reaching, bending, and working around open flames and with 
cleaning chemicals. 


Course Credit Hours: 3 
Lecture Hours: 2 
Lab Hours: 3 


Prerequisite: Mandatory Culinary/Pastry Arts Orientation 


Student Learning Outcomes: Upon successful completion of this course, students should be able to 
do the following: 


• Identify and explain baking terms, ingredients, equipment, and tools 
• Scale and measure ingredients 
• Convert and cost recipes 
• Safely operate baking equipment and tools 
• Prepare yeast products, quick breads, pies, tarts, cookies, various cakes, icings, and 


demonstrate decorating techniques 
• Produce commercially acceptable baked products 


Withdrawal Policy: See the current Collin Registration Guide for last day to withdraw. 


Collin College Academic Policies: See the current Collin Student Handbook 


Americans with Disabilities Act Statement: Collin College will adhere to all applicable federal, 
state and local laws, regulations and guidelines with respect to providing reasonable 
accommodations as required to afford equal educational opportunity. It is the student’s 
responsibility to contact the ACCESS office, SCC-D140 or 972.881.5898 (V/TTD: 972.881.5950) 
to arrange for appropriate accommodations. See the current Collin Student Handbook for 
additional information. 


Course Information 
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COLLIN COLLEGE 


BUSINESS AND COMPUTER SYSTEMS 


COURSE SYLLABUS 


 
 


 


Course Number:  PSTR 2307 


Course Title:  Cake Decorating II 


Course Description:  A course in decoration of specialized and seasonal products. Professional chef 
uniform and kitchen tools required. Lab required.  
Note: Culinary lab classes require extended periods of time standing in place, lifting heavy 
weights (up to 60 pounds), reaching, bending, and working around open flames and with 
cleaning chemicals. 


Course Credit Hours: 3 
Lecture Hours: 2 
Lab Hours: 3 


Prerequisite:  PSTR 1306 with a grade of “C” or better 


Student Learning Outcomes:  Upon successful completion of this course, students should be able 
to do the following: 


• Produce a variety of commercially acceptable decorated products using a variety of 
techniques 


 


Withdrawal Policy:  See the current Collin Registration Guide for last day to withdraw. 


Collin College Academic Policies:  See the current Collin Student Handbook 


Americans with Disabilities Act Statement: Collin College will adhere to all applicable federal, 
state and local laws, regulations and guidelines with respect to providing reasonable 
accommodations as required to afford equal educational opportunity. It is the student’s 
responsibility to contact the ACCESS office, SCC-D140 or 972.881.5898 (V/TTD: 972.881.5950) 
to arrange for appropriate accommodations. See the current Collin Student Handbook for 
additional information. 
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BUSINESS AND COMPUTER SYSTEMS 


COURSE SYLLABUS 


 
 


 


Course Number:  PSTR 2331 


Course Title:  Advanced Pastry Shop 


Course Description:  A study of classical desserts, French and international pastries, hot and cold 
desserts, ice creams and ices, chocolate work, and decorations. Emphasis on advanced 
techniques. Professional chef uniform and kitchen tools required. Lab required.  
Note: Culinary lab classes require extended periods of time standing in place, lifting heavy 
weights (up to 60 pounds), reaching, bending, and working around open flames and with 
cleaning chemicals. 


Course Credit Hours: 3 
Lecture Hours: 2 
Lab Hours: 3 


Prerequisites:  CHEF 1305 and PSTR 1301 – both with a grade of “C” or better PSTR 1305,     
PSTR 1306, PSTR 1310, PSTR 1312, PSTR 1340, PSTR 2301 and PSTR 2307 


Student Learning Outcomes:  Upon successful completion of this course, students should be able 
to do the following: 


• Apply mixes and labor saving products and nutritional concerns as they apply to the pastry 
shop including recipe modifications 


• Prepare laminated dough’s, choux, pastries, meringues, creams, custards, puddings, and 
related sauces 


• Prepare a variety of hot soufflés, fritters, crepes, cobblers, crisps, and assorted inlays to 
include sugars and chocolates 


 


Withdrawal Policy:  See the current Collin Registration Guide for last day to withdraw. 


Collin College Academic Policies:  See the current Collin Student Handbook 


Americans with Disabilities Act Statement: Collin College will adhere to all applicable federal, 
state and local laws, regulations and guidelines with respect to providing reasonable 
accommodations as required to afford equal educational opportunity. It is the student’s 
responsibility to contact the ACCESS office, SCC-D140 or 972.881.5898 (V/TTD: 972.881.5950) 
to arrange for appropriate accommodations. See the current Collin Student Handbook for 
additional information. 


Course Information 





		Text1: Pastry Arts

		Text2: Business and Computer Systems/Pastry Arts

		Text3: 12.0501

		Text4: Fall 2013 (201410)

		Text5: Based on the recommendations of our Advisory Board, updates have been made to some course prerequisites.  This required the curriculum outline to be revised.

		Text6: AAS - Pastry Arts (Moved courses and deleted some electives to accommodate the revised course prerequisites; updated footnotes

		Text7:           3, 4, 5 and 6 to reflect terminated courses) - Revision

		Text8: Certificate - Pastry Arts (Moved PSTR 1306, from electives, making it a required course; PSTR 1310 is no longer the

		Text9:                     Capstone course; PSTR 1340 is the new Capstone course; Deleted the Elective option) - Revision

		Text10: 

		Text11: PSTR 1301, Fundamentals of Baking (Added Mandatory Culinary/Pastry Arts Orientation as a Prerequisite) - Revision

		Text12: PSTR 2307, Cake Decorating II (Added "with a grade of "C" or better" to the Prerequisite) - Revision

		Text13: PSTR 2331, Advanced Pastry Shop (Deleted CHEF 1305 and PSTR 1301 - both with a grade of "C" or better;

		Text14:                       Added PSTR 1305, PSTR 1306, PSTR 1310, PSTR 1312, PSTR 1340, PSTR 2301 and PSTR 2307 as 

		Text15:                          Prerequisites) - Revision

		Text16: 

		Text17:                                                                                         Will any of the above programs and/or courses be offered online?    No

		Text18: 

		Text19: 

		Text20: 

		Text21: 

		Text22: 

		Text23: 

		Text24: 

		Text25: 

		Text26: 

		Text27: 

		Text28: 

		Text29: 

		Text30: 

		Text31: 
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		Text33: 
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