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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:







Communication Field of Study 
 
Journalism / Mass Communication Sub-Area 
12 credit hours 
 
Competency Area 1 (6 – 9 credit hours) 
COMM 1307 Introduction to Mass Communication 
COMM 1335 Survey of Radio and Television 
COMM 2300 Media Literacy 
COMM 2330 Introduction to Public Relations 
 
Competency Area 2 (3 – 9 credit hours) 
COMM 2332 Radio / Television News 
COMM 2339 Writing for Radio, TV and Film 
 
 


Radio and Television Broadcasting / Broadcast Journalism Sub-Area 
12 credit hours 
 
Competency Area 1 (6 – 9 credit hours) 
COMM 1307 Introduction to Mass Communication 
COMM 1335 Survey of Radio and Television 
COMM 2300 Media Literacy 
COMM 2366 Introduction to Film/Video 
 
Competency Area 2 (3 – 9 credit hours) 
COMM 2331 Radio and TV Announcing 
COMM 2332 Radio / Television News 
COMM 2339 Writing for Radio, TV and Film 
 





		Text1: Communication Field of Study

		Text2: Social and Behavioral Sciences / Communication

		Text3: 09.0101

		Text4: Fall 2014 (201510)

		Text5: In an effort to provide more options for Collin students, the two Communication Field of Study Sub-Areas are being added.

		Text6: Communication Field of Study - Journalism/Mass Communication Sub-Area  - New

		Text7: 

		Text8: Communication Field of Study - Radio and Television Broadcasting / Broadcast Journalism Sub-Area - New

		Text9: 

		Text10: 

		Text11: 

		Text12: 

		Text13: 

		Text14: 

		Text15: 

		Text16: 

		Text17: 

		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: 

				2013-10-14T14:36:41-0500

		Brenda Carter





				2013-10-22T10:13:17-0500

		Wendy A. Gunderson





		Text92: PCF - 2012 7.26.11

				2013-10-14T09:57:49-0500

		Gary Hodge
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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
CHEF 2331 Advanced Food Preparation


(Moved from 1st Year/2nd Semester)
2 3 0 80 3


ENGL 1301 Composition I 3 1 0 64 3
HAMG 1321 Introduction to Hospitality Industry 3 0 0 48 3


TOTAL HOURS 13 7 0 320 15


Second Semester Lec Lab Ext Cont Credit


CHEF 1341 American Regional Cuisine
(Moved from 2nd Year/1st Semester)


2 3 0 80 3


CHEF 1345 International Cuisine
(Moved from 2nd Year/1st Semester)


2 3 0 80 3


HUMA 1301 Introduction to the Humanities 3 3 0 0 48 3
IFWA 1310 Nutrition and Menu Planning


(Moved from 1st Year/1st Semester)
3 0 0 48 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 0-1 0 48-64 3


TOTAL HOURS 6 1-2 0 112-128 6


SECOND YEAR
First Semester Lec Lab Ext Cont Credit


CHEF 1310 Garde Manger 2 3 0 80 3
CHEF 2302 Saucier 2 3 0 80 3


ECON 1301 Introduction to Economics 5 3 0 0 48 3
HAMG 1324 Hospitality Human Resources Management


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


PSTR 1301 Fundamentals of Baking
(Moved from 1st Year/2nd Semester)


2 3 0 80 3


TOTAL HOURS 10 6 0 256 12


CONTINUED


AAS - Culinary Arts
Proposed - CAB - Fall 2013







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 Communication 7 3 0 0 48 3
Elective * 1-3 0-3 0-20 48-336 3


TOTAL HOURS 8 8 20 576 13


GRAND TOTAL HOURS 1584 - 1600 60 - 61


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, MUSI 1306, MUSI 1307, PHIL 1301, PHIL 1304,
    PHIL 2303, PHIL 2306, PHIL 2307 or PHIL 2321


5  May substitute ANTH 2346, ANTH 2351, ECON 2301, ECON 2302, GOVT 2305, GOVT 2306,
    HIST 1301, HIST 1302, HIST 2301, PSYC 2301 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 1114, PHED 1125,
    PHED 1115, PHED 1116, PHED 1117, PHED 1118, PHED 1120, PHED 1121, PHED 1123, 
    PHED 1126, PHED 1127, PHED 1129, PHED 1130, PHED 1131, 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 2307, HAMG 2332, HAMG 2337, HAMG 2380, IFWA 1319, PSTR 1305, PSTR 1306,
    PSTR 1310, 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, or MATH 2320, MATH 2413, MATH 2414, MATH 2415, MATH 2417 or MATH 2419


7  May substitute SPCH 1311 or SPCH 1315


AAS - Culinary Arts
Proposed - CAB - Fall 2013







Effective Fall 2014 


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  


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. (SCANS: F4, F7, F8, F11, F12, F15, 
C1, C2, C3, C5, C7, C12, C15, C16, C17) 


 Prepare a la carte orders using broiling, sautéing, and roasting heat processes. (SCANS: 
F4, F7, F8, F11, F15, C1, C2, C3, C5, C7, C12, C15, C16, C17) 


 Prepare short sauces to accompany a la carte food items. (SCANS: F4, F6, F7, F8, F12, 
F15, F16, C1, C2, C3, C5, C7, C10, C11, C12, C15, C16, C17) 


 Interpret the quality standards for a la carte food items. (SCANS: F1, F2, F3, F7, F8, F16, 
C1, C2, C3, C11, C12, C13, C14, C15, C16, C18, C19) 


 Summarize food costs. (SCANS: F1, F2, F3, F4, F7, F8, F10, F11, F12) 
 Describe and use a standardized recipe. (F1, F2, F3, F7, F8, F12, F16, C1, C2, C6, C11, 


C12, C13) 
 Outline the procedure and write standardized recipes. (F1, F3, F7, F8, F11, F15, F16, C1, 


C2, C6, C8, C11, C12, C13, C18, C19) 
 Work effectively in a team environment. (F4, F5, F6, F7, F8, F12, F13, F14, F16, C1, C5, 


C6, C8, C9, C10, C13, C16) 
 Demonstrate proficiency in conversion and costing of standardized recipes. (F1, F2, F3, F4, 


F7, F8, F10, F11, F12) 
 


Course Information 







Effective Fall 2014 


Secretary’s Commission on the Acquisition of Necessary Skills (SCANS)- SCANS skills are a 
group of foundational skills and workplace competencies that the Secretary’s Commission on the 
Acquisition of Necessary Skills established as vitally important for workplace success in the 21st 
century.  In Collin’s workforce programs, the SCANS skills are developed and reinforced 
throughout the curriculum to provide students with an opportunity to hone these 
skills/competencies in the context of their education. Over the course of an entire degree 
program, the successful student is expected to demonstrate all of the SCANS skills and 
competencies as part of their education.  The SCANS Foundation Skills and Workplace 
Competencies are described at:  
http://www.collin.edu/academics/programs/Workforce_SCANS_Skills_Syllabi_Code_Key.pdf 


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. 







Program Outcomes 
and 


Course Alignment 
 
 
 
Program Name ________Culinary Arts__________________________ 


 
 
 


Program Outcomes ▼ 
 
Program 


Learning Outcomes 
Measure Standard Course(s) where 


it will be 
assessed 


1 Career Achievement Portfolio 
(CAP) 
Culinary students will construct a 
CAP which illustrates basic skills 
and knowledge, including, but not 
limited to: 
 Plate presentation 
 Nutritional analysis of one or 


more menus 
 Menu planning with cost 


analysis 
 Project management 
 Human resources 


management, such as job 
descriptions, interviewing, 
hiring, recruiting and staff 
discipline 


 Purchasing policy manual 
 ServSafe Certification – 


passed with 75% or above 
 


An assessment form will be completed 
by each instructor at the conclusion of 
the course. The criteria for each course 
will be communicated on the course 
syllabus. An assessment tool will be 
used for each course to measure 
student work and course understanding. 
The portfolio will be assessed by the 
CAP evaluation committee consisting of 
two faculty members and one industry 
member. Contents of each section of the 
CAP will be rated from Average to 
Exceptional on a 4- point scale. 
 
 


75% of the 
students will turn 
in completed CAP 
requirements that 
merit an above 
average score, 3 
to 4 points per 
course. 


CHEF 1314 
 


2 Convert Recipes 
Given the recipes and 
parameters, the students will 
calculate and convert recipes, 
calculate butcher and baker 
percentages, and calculate food 
costs using known data 
 


Testing and evaluation of student’s 
comprehension of basic culinary 
mathematics used in industry settings 
will be assessed on class written exams 


The average score 
that each class will 
obtain in the area 
of culinary math is 
75% or higher 


CHEF 1314 


3 Classical Cooking Techniques 
Given a variety of cooking lab 
assignments, the student will 
demonstrate the ability to 
consistently apply classical 
cooking techniques, methods and 
procedures 
 


Cooking practical examinations will be 
used as an evaluation of the student’s 
knowledge and comprehension. A 
standard evaluation tool will be used for 
each practical examination 


The average score 
that each class will 
obtain in the area 
of culinary 
practical exams is 
75% or higher 


CHEF 1314 







Program Outcomes 
and 


Course Alignment 
 
 


4 Culinary Environment 
Ability to function and perform in a 
professional culinary environment 
– The Red Room Restaurant 
(CHEF 1314 and RSTO 1304). 
The student will appropriately use 
and respond to terminology, use 
and care for equipment correctly 
meet behavioral and attitudinal 
standards of a culinary 
professional. 
 


Evaluation of the student’s ability to 
manage the back of the house and front 
of the house in a foodservice 
environment through written tests and 
practical experience 


The average score 
that each class will 
obtain in the area 
of kitchen and 
restaurant 
management is 
75% or higher. 


CHEF 1314  


 







Program Outcomes 
and 


Course Alignment 
 


Program Map ▼ 
 
Program 
Courses 


Program 
Outcome 1 


Program 
Outcome 2 


Program 
Outcome 3 


Program 
Outcome 4 


CHEF 1301 I I, P, A I, P, E, A I, P, E 


CHEF 1305 I    


CHEF 2331 P, E P, E, A P, E, A I, P, E 


HAMG 1321 I    


CHEF 1341 P, E P, E P, E, A I, P, E 


CHEF 1345 P, E P, E P, E, A I, E, P 


IFWA 1310 I    


RSTO 1325 I    


HAMG 1319 I    


CHEF 1310 P, E P, E, A P, E, A I, P, E 


HAMG 1324 I    


PSTR 1301 I I,P I I 


CHEF 1314 P, E, A P, E, A P, E, A P, E, A 


CHEF 2380 E E E E, P 


RSTO 1304 I   A 


CHEF 1302 P, E P, E P, E, A I, E, P 


CHEF 2302 P, E P, E P, E, A I, E, P 


Elective     


I=Introduced      P=Practiced     E=Emphasized     A=Assessed 
 
 





		Text1: Culinary Arts

		Text2: Business and Computer Systems / Culinary Arts

		Text3: 12.0503

		Text4: Fall 2014 (201510)

		Text5: At the recommendation of the Culinary Arts Advisory Board, we are reducing the credit hours required to earn an AAS - Culinary Arts award.

		Text6: AAS - Culinary Arts (Removing CHEF 1302, CHEF 2302 and Elective; Moving courses between semesters; Reducing the hours

		Text7:           required to complete the award from 70 - 71 to 60 - 61) - Revision

		Text8:                                                                                                                              Is this program taught online?     No

		Text9: 

		Text10: CHEF 1314, A La Carte Cooking (Removing CHEF 1302 and CHEF 2302 from the Prerequisites) - Revision

		Text11:                                                                                                                              Is this course taught online?     No

		Text12: 

		Text13: CHEF 1302, Principles of Healthy Cuisine - Terminate Fall 2019

		Text14: CHEF 2302, Saucier - Terminate Fall 2019

		Text15: RSTO 1301, Beverage Management - Terminate Fall 2014

		Text16: 

		Text17: 

		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: 

				2013-10-25T15:36:52-0500

		William J. Blitt





		Text92: PCF - 2012 7.26.11
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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


HOSPITALITY AND FOOD SERVICE MANAGEMENT
AAS - Hospitality and Food Service Management FICE 023614 CIP 52.0901


FIRST YEAR
First Semester Lec Lab Ext Cont Credit


ENGL 1301 3 1 0 64 3


HAMG 1321 3 0 0 48 3


HAMG 1340 3 0 0 48 3


HAMG 2307 3 0 0 48 3


Technical Course #1 3 0 0 48 3


TOTAL HOURS 15 1 0 256 15


Second Semester Lec Lab Ext Cont Credit


HAMG 1324 3 0 0 48 3


HUMA 1301 3 0 0 48 3


3 0 0 48 3


3 0 0 48 3


3 0-1 0 48-64 3


TOTAL HOURS 15 0-1 0 240-256 15


Third Semester Lec Lab Ext Cont Credit


ECON 1301 3 0 0 48 3


HAMG 1319 3 1 0 64 3


MATH 1332 3 0-1 0 48-64 3


TOTAL HOURS 9 1-2 0 160-176 9


SECOND YEAR
First Semester Lec Lab Ext Cont Credit


HAMG 2301 3 0 0 48 3


SPCH 1321 3 0 0 48 3


TRVM 2301 3 0 0 48 3


1 0 20 336 3


TOTAL HOURS 10 0 20 480 12


Second Semester Lec Lab Ext Cont Credit


HAMG 2332 3 0 0 48 3


PHED / DANC 0-2 1-3 0 48-64 1-3


RSTO 2307 2 3 0 80 3
3 0 0 48 3


Elective * 1-3 0-3 0-39 48-640 3-5


TOTAL HOURS 8-11 4-6 0 224-240 10-12


Technical Course #5


Composition I


CONTINUED


Technical Course #2


Technical Course #3


Technical Course #4


Technical Course #6


Hospitality Human Resources Management


Hospitality Marketing and Sales


Hospitality Legal Issues


Introduction to Hospitality Industry


Introduction to Economics 4


Introduction to the Humanities 3


Introduction to Convention / Meeting Management


Business and Professional Speaking 6


Principles of Food and Beverage Operations


Math for Liberal Arts I 5
Computers in Hospitality


Any activity course 7


Catering


Hospitality Financial Management


AAS  ‐ Hospitality and Food Service Management with two tracks


Proposed ‐ CAB ‐ Fall 2013







COLLIN COLLEGE
Curriculum Outline


Lec Lab Ext Cont Credit


CHEF 1305, Sanitation and Safety 1, 2 3 0 0 48 3


HAMG 1313, Front Office Procedures 3 0 0 48 3


HAMG 2337, Hospitality Facilities Management 3 0 0 48 3


RSTO 1325, Purchasing for Hospitality Operations 3 1 0 64 3
HAMG 2380, Cooperative Education - Hospitality 
Administration / Management, General


1 0 20 336 3


HAMG 2305, Hospitality Management and Leadership 
(Capstone) 


3 0 0 48 3


Total Hours 16 1 20 592 18


GRAND TOTAL 57 - 59 7 - 10 20 1376 - 1408 61 - 63


Lec Lab Ext Cont Credit


TRVM 1327, Special Event Design 3 0 0 48 3
TRVM 1323, Group Tour Operations 3 0 0 48 3
TRVM 2355, Exposition and Trade Show Operations 3 0 0 48 3
TRVM 2341, International Convention/Meeting 
Management


3 0 0 48 3


TRVM 2380, Cooperative Education - Tourism and 
Travel Services Management 


1 0 20 336 3


TRVM 2333, Applied Convention Meetings 
Management (Capstone)


3 0 0 48 3


Total Hours 16 0 20 576 18


GRAND TOTAL 57 - 59 6 - 9 20 1360 - 1392 61 - 63


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


Technical Course #1:


Technical Course #2:


Technical Course #3:


Page -2-


7 May take any of the following: DANC 1101, DANC 1110, DANC 1111, DANC 1141, DANC 1142, DANC 1145, DANC 1146,
   DANC 1147, DANC 1148, DANC 1151, DANC 1152, DANC 1222, DANC 1223, DANC 2141, DANC 2142, DANC 2145, 
   DANC 2146, DANC 2147, DANC 2148, DANC 2151, DANC 2152, DANC 2301, DANC 2325, 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, PHED 1148, PHED 1253 
   or PHED 1338
* Elective (3 credit hours) If not used in degree requirements: CHEF 1301, CHEF 1305, CHEF 1380, CHEF 2581,
   HAMG 1380, IFWA 1310, RSTO 1301, RSTO 1380, TRVM 1327, TRVM 1380, TRVM 2333 or TRVM 2355


Technical Courses for AAS - Hospitality and Food Service Management  Tracks
This degree has two tracks. Students must select one of the following tracks and complete its technical courses 


listed below:


AAS - Hospitality and Food Service Management - Hotel / Restaurant Management Track


AAS - Hospitality and Food Service Management - Meetings and Event Management Track


5 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 or MATH 2320, MATH 2413, MATH 2414, 
    MATH 2415, MATH 2417 or MATH 2419


1 Certification in ServSafe


2 Certification in Food Protection Management


6 May substitute SPCH 1311 or SPCH 1315


Technical Course #3:
Technical Course #4:


Technical Course #5:


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, HAMG 2323, 
   MUSI 1306, MUSI 1307, PHIL 1301, PHIL 1304, PHIL 2303, PHIL 2306, PHIL 2307, PHIL 2321, SPAN 2321 or SPAN 2322


Technical Course #6


Technical Course #4:
Technical Course #5:


Technical Course #1:
Technical Course #2:


Technical Course #6:


AAS  ‐ Hospitality and Food Service Management with two tracks


Proposed ‐ CAB ‐ Fall 2013







Program Outcomes 
and 


Course Alignment 
 
 
Program Name: Hospitality and Food Service Management  


 
 


Program Outcomes ▼ 
 


Program 
Learning Outcomes 


Measure Standard Course(s) 
where it will 
be assessed 


1 Hotel/Restaurant 
Management or Meetings 
& Event Planning 
students will construct a 
capstone portfolio which 
illustrates basic skills and 
knowledge, including, but 
not limited to the 
following: 
 Company profile 
 Projects showing 


impact of 
hotel/restaurant 
design, financial 
management, and 
legal issues regarding 
liability 


 Human resources 
management,such as 
job descriptions, 
interviewing, hiring, 
recruiting and staff 
discipline 


 Purchasing policy 
manual 


 ServSafe Certification 
@75% or above 


 Reflection paper 
analyzing impact of 
Front office 
procedures, including 
rooms division, 
concierge, uniform 
services, and 
housekeeping 


 Bouus: Certified 
Tourism Ambassador 
(Certification) and 
American Hotel and 
Lodging Association 
certificate exams 


CAP will include specified work from the following 
classes: 
HAMG 1321 Introduction to Hospitality Industry 
CHEF 1305 Sanitation and Safety 
HAMG 1340 Hospitality Legal Issues 
HAMG 2307 Hospitality Marketing and Sales 
HAMG 1313 Front Office Procedures 
HAMG 1324 Hospitality Human Resources 
Management 
HAMG 2337 Hospitality Facilities Management 
RSTO 1325 Purchasing for Hospitality Operations 
HAMG 1319 Computers in Hospitality 
HAMG 2301 Principles of Food and Beverage 
Operations 
HAMG 2305 Hospitality Management and Leadership 
TRVM 2301 Introduction to Conventions /and Meetings 
Management 
HAMG 2332 Hospitality Financial Management 
RSTO 2307 Catering 
HAMG 2380 Cooperative Education – Hospitality 
Administration / Management, General (Capstone) 
 
Technical Courses: 
CHEF 1305 or TRVM 1327 
HAMG 1313 or TRVM 1323 
HAMG 2337 or TRVM 2355 
RSTO 1325 or TRVM 2341 
HAMG 2380 or TRVM 2380 
HAMG 2305 or TRVM 2333 
 
Volunteer: Professional Associations and Events, and 
Student Organizations Activity 
Specified CAP work requirements are listed on the 
course syllabus 
An assessment tool will be used for each course to 
measure student work input and course understanding. 
Contents of each section of the CAP will rate the 
students from average to exceptional on a 4- point 
scale. 
The completed CAP will be presented during the 
Capstone course either HAMG 2305 or TRVM 2333 


An assessment tool 
will be used for 
each course to 
measure student 
work input and 
course 
understanding. 
Contents of each 
section of the CAP 
will grade the 
students from 
average to 
exceptional.  
 
The goal will be to 
have students 
turning in CAP 
requirements that 
merit an above 
average score, 3 to 
4 point per course.  
 


HAMG 2305 
- OR - 


TRVM 2333 







Program Outcomes 
and 


Course Alignment 
 


2 Apply critical thinking 
and problem solving skills 
 


Case studies and written exams in various hotel and 
restaurant management classes 


The average score 
that each class will 
obtain on exams is 
75% or higher 
 


HAMG 2305 
- OR - 


TRVM 2333 


3 Demonstrate an ability 
to communicate both in 
writing and verbally in a 
professional manner 


Submit all course project work in a professional format. 
Present all projects in a professional manner 


Project work turned 
in on time, utilizing 
correct spelling and 
grammar. The 
average score that 
each class will 
obtain in the area 
of individual or 
project work is 75% 
or higher 
 


HAMG 2305 
- OR - 


TRVM 2333 


4 Complete capstone:  
Apply skills and 
knowledge acquired in 
hotel and restaurant or 
meeting & event planning 
classes 


Collaborative student project for HAMG 2305 and  
TRVM 2333  
 
Completion of CAP  
 


Students will 
complete all the 
requirements of 
HAMG 2305 or 
TRVM  2333 with a 
grade of C or 
higher 
 


HAMG 2305 
- OR - 


TRVM 2333 


 







Program Outcomes 
and 


Course Alignment 
 


Program Map ▼ 
Program 
Courses 


Program Outcome 1 
 
Hotel/Restaurant 
Management or Meetings & 
Event Planning students will 
construct a capstone 
portfolio which illustrates 
basic skills and knowledge, 
including, but not limited to 
the following 


Program 
Outcome 2 
 
Apply critical 
thinking and 
problem solving 
skills 
 


Program 
Outcome 3 


 
Demonstrate an 
ability to 
communicate both 
in writing and 
verbally in a 
professional 
manner 


Program 
Outcome 4 


 
Complete capstone:  
Apply skills and 
knowledge acquired 
in hotel and 
restaurant or 
meeting & event 
planning classes 


HAMG 1321 I P I P A 
HAMG 1340 I P E P A 
HAMG 2307 I P E P A 
TC #1 
(CHEF 1305  
     or 
TRVM 1327) 


 
I P 


 
I P 


 
E 
 
E 


 
P 
 
P 


 
A 
 
A 


HAMG 1324 I P E P A 
TC #2 
(HAMG 1313  
    or 
TRVM 1323) 


 
I P 
 


I P 


 
E 
 
E 


 
P 
 
P 


 
A 
 
A 


TC #3 
(HAMG 2337 
     or  
TRVM 2355) 


 
I E 


 
I E 


 
E P 


 
E P 


 
P 
 
P 


 
A 
 
A 


TC #4 
(RSTO 1325  
    or 
TRVM 2341) 


 
I P 
 


I P 


 
E P 


 
E 


 
P 
 
P 


 
A 
 
A 


HAMG 1319 I P E P A 
HAMG 2301 I E E P A 
TRVM 2301 I E E P A 
TC #5 
(HAMG 2380  
    or 
TRVM 2380) 


 
P 
 
P 


 
P 
 
P 


 
P 
 
P 


 
A 
 
A 


HAMG 2332 I P E P A 
RSTO 2307 I P I E P E P A 
TC #6 
(HAMG 2305 
    or 
TRVM 2333) 


 
P A 


 
P A 


 
P A 


 
P A 


 
P A 


 
P A 


 
P A 


 
P A 


I=Introduced      P=Practiced     E=Emphasized     A=Assessed 
 





		Text1: Hospitality and Food Service Management

		Text2: Business and Computer Systems / Hospitality & Food Service Mgmt.

		Text3: 52.0901

		Text4: Fall 2014 (201510)

		Text5: At the recommendation of the Hospitality and Food Service Management Advisory Board, reducing the credit hours required to earn an AAS - Hospitality and Food Service Management award.

		Text6: AAS - Hospitality and Food Service Management (Removing the Elective; thus, reducing the required hours to complete the award 

		Text7:           from 64 - 69 to 61 - 63) - Revision

		Text8:                                                                                                                              Is this program taught online?     No

		Text9: 

		Text10: RSTO 1380, Cooperative Education - Restaurant, Culinary, and Catering Management/Manager - Terminate Fall 2014

		Text11: 

		Text12: 

		Text13: 

		Text14: 

		Text15: 

		Text16: 

		Text17: 

		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: 

				2013-10-25T15:37:23-0500

		William J. Blitt





		Text92: PCF - 2012 7.26.11
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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 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 2 3 0 80 3
PSTR 1312 Laminated Dough, Pate a Choux, and Donuts 2 3 0 80 3
RSTO 1325 Purchasing for Hospitality Operations 3 1 0 64 3


Total Hours 10 7 0 272 12


Lec Lab Ext Contact Credit


ENGL 1301 Composition I 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 3 0 0 48 3
PSTR 1340 Plated Desserts 2 3 0 80 3
PSTR 2301 Chocolates and Confections 2 3 0 80 3
PSTR 2307 Cake Decorating II 2 3 0 80 3


Total Hours 10 6 0 256 12


AAS - Pastry Arts


Second Semester


PASTRY ARTS


FIRST YEAR
First Semester


Third Semester


SECOND YEAR
First Semester


CONTINUED


AAS - Pastry Arts
Proposed - CAB - Fall 2013







COLLIN COLLEGE
Curriculum Outline


Lec Lab Ext Contact Credit


HUMA 1301 Introduction to the Humanities 5 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 Communication 7 3 0 0 48 3
Elective * 1-3 0-3 0-20 48-336 3


Total Hours 9 6 20 560 13


GRAND TOTAL HOURS 1600-1648 61-62


4  May substitute ANTH 2346, ANTH 2351, ECON 2301, ECON 2302, GOVT 2305, GOVT 2306,
    HIST 1301, HIST 1302, HIST 2301, PSYC 2301 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 1114, PHED 1115,
    PHED 1116, PHED 1117, PHED 1118, PHED 1120, PHED 1121, PHED 1123, PHED 1125,
    PHED 1126, PHED 1127, PHED 1129, PHED 1130, PHED 1131, PHED 1136, PHED 1137,
   PHED 1140, PHED 1147 or PHED 1148
7  May substitute SPCH 1311 or SPCH 1315
* Elective (3 credit hours): CHEF 1380, CHEF 2331, CHEF 2380, HAMG 1313, HAMG 1340,
   HAMG 1380, HAMG 2301, 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, MUSI 1306, MUSI 1307, PHIL 1301, PHIL 1304,
    PHIL 2303, PHIL 2306, PHIL 2307 or PHIL 2321


Second Semester


2  Certification in Food Protection Management
1  Certification in ServSafe


Page -2-


AAS - Pastry Arts
Proposed - CAB - Fall 2013







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 1305 Breads and Rolls 2 3 0 80 3
PSTR 1306 Cake Decorating I 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


Total Hours 6 9 0 240 9


GRAND TOTAL HOURS 496 21


1  Certification in ServSafe
2  Certification in Food Protection Management


Certificate - Pastry Arts 
Proposed - CAB - Fall 2013







Effective Fall 2014 


COLLIN COLLEGE 


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:  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. (SCANS: F1, F2, F3, F7, F8, F9, F11, F15, F16, C1, 
C2, C3, C11, C12, C14) 


 Prepare laminated dough’s, choux, pastries, meringues, creams, custards, puddings, and 
related sauces (SCANS: F1, F2, F3, F4, F5, F6, F7, F8, F9, F10, F11, F12, C1, C3, C5, 
C6, C8, C11, C12, C13, C14, C15, C18, C19) 


 Prepare a variety of hot soufflés, fritters, crepes, cobblers, crisps, and assorted inlays to 
include sugars and chocolates. (SCANS: F1, F2, F3, F4, F5, F6, F7, F8, F9, F10, F11, F12, 
C1, C3, C5, C6, C8, C11, C12, C13, C14, C15, C18, C19) 


 


Course Information 







Effective Fall 2014 


Secretary’s Commission on the Acquisition of Necessary Skills (SCANS)- SCANS skills are a 
group of foundational skills and workplace competencies that the Secretary’s Commission on the 
Acquisition of Necessary Skills established as vitally important for workplace success in the 21st 
century.  In Collin’s workforce programs, the SCANS skills are developed and reinforced 
throughout the curriculum to provide students with an opportunity to hone these 
skills/competencies in the context of their education. Over the course of an entire degree 
program, the successful student is expected to demonstrate all of the SCANS skills and 
competencies as part of their education.  The SCANS Foundation Skills and Workplace 
Competencies are described at:  
http://www.collin.edu/academics/programs/Workforce_SCANS_Skills_Syllabi_Code_Key.pdf 


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. 







Program Outcomes 
and 


Course Alignment 
 
 
 
Program Name ________Pastry Arts                                      __________ 


 
 


Program Outcomes ▼ 
 


Program 
Learning Outcomes 


Measure Standard Course(s) where it will 
be assessed 


1 Pastry Arts 
Specialization students 
will construct a Career 
Achievement Portfolio 
(CAP) which illustrates 
basic skills and 
knowledge, including, 
but not limited to: 
 Plate presentation 
 Nutritional analysis 


of one or more 
menus 


 Menu planning with 
cost analysis 


 Project management 
 Human resources 


management, such 
as job descriptions, 
interviewing, hiring, 
recruiting and staff 
discipline 


 Purchasing policy 
manual 


 ServSafe 
Certification – 
passed with 75% or 
above 


CAP will include specified work from the 
following classes: 
CHEF 1301 Basic Food Preparation  
CHEF 1305 Sanitation and Safety 
HAMG 1321 Introduction to Hospitality Industry 
PSTR 1301 Fundamentals of Baking 
HAMG 1324 Hospitality Human Resources 
Management 
IFWA 1310 Nutrition and Menu Planning 
PSTR 1305 Breads and Rolls 
RSTO 1325 Purchasing for Hospitality 
Operations 
HAMG 1319 Computers in Hospitality 
PSTR 1306 Cake Decorating I 
PSTR 1310 Pies, Tarts, Teacakes, and 
Cookies 
PSTR 1312 Laminated Dough, Pate a Choux, 
and Donuts 
PSTR 1340 Plated Desserts 
PSTR 2307 Cake Decorating II 
PSTR 2301 Chocolates and Confections 
PSTR 2331 Advanced Pastry Shop 
PSTR 2380 Cooperative Education – Baking 
and Pastry Arts / Baker / Pastry Chef 
(Capstone) 
 
Volunteer: Professional Associations and 
Events, and Student Organizations Activity 
 
Specified CAP work requirements are listed on 
the course syllabus.  
 
An assessment tool will be used for each 
course to measure student work and course 
understanding. The portfolio will be assessed 
by the CAP evaluation committee consisting of 
two faculty members and one industry 
member. 
 
Contents of each section of the CAP will be 
rated from Average to Exceptional  
 


The goal will be to 
have 75% of the 
students turning in 
CAP requirements 
that merit an 
above average 
score, 3 to 4 
points per course. 


PSTR 2331 







Program Outcomes 
and 


Course Alignment 
 


2 Given the information 
provided in classes and 
through individual 
research, students will 
identify ingredients and 
their usage in a 
bakeshop environment 
 


Testing and evaluation of student’s ability to 
identify and utilize bakeshop ingredients will be 
assessed on class written exams and practical 
exams 


The average score 
that each class will 
obtain in the area 
of ingredient 
identification and 
utilization is 75% 
or higher 


PSTR 2331 


3 Given the recipes and 
parameters, the 
students will calculate 
and convert recipes, 
calculate baker 
percentages, and 
calculate food costs 
using known data. 
 


Testing and evaluation of student’s 
comprehension of basic culinary mathematics 
used in industry settings will be assessed on 
class written exams 


The average score 
that each class will 
obtain in the area 
of culinary math is 
75% or higher 


PSTR 2331 


4 Given a variety of 
baking lab 
assignments, the 
student will 
demonstrate the ability 
to consistently apply 
classical pastry 
techniques, methods 
and procedures. 
 


Baking practical examinations will be used as 
an evaluation of the student’s knowledge and 
comprehension. A standard evaluation tool will 
be used for each practical examination 


The average score 
that each class will 
obtain in the area 
of pastry practical 
exams is 75% or 
higher. 


PSTR 2331 


 







Program Outcomes 
and 


Course Alignment 
 


Program Map ▼ 
 
Program 
Courses 


Program 
Outcome 1 


Program 
Outcome 2 


Program 
Outcome 3 


Program 
Outcome 4 


CHEF 1301 I I, P, A I, P, E, A I, P, E 


CHEF 1305 I    


HAMG 1321 I    


PSTR 1301 I I,P I I 


IFWA 1310 I    


PSTR 1305 P E, A E, A P 


PSTR 1310 E P P, E, A E 


PSTR 1312 E P P, E, A E 


RSTO 1325 I    


HAMG 1319 I    


PSTR 1306 P P P E 


HAMG 1324 I    


PSTR 1340 P, E, A E P, E, A P, E, A 


PSTR 2301 P, E, A P, E, A P, E, A P, E, A 


PSTR 2307 P, E, A P, E, A P, E, A P, E, A 


PSTR 2331 P, E, A P, E, A P, E, A P, E, A 


PSTR 2380 A A A A 


Elective     


I=Introduced      P=Practiced     E=Emphasized     A=Assessed 
 
 





		Text1: Pastry Arts

		Text2: Business and Computer Systems / Pastry Arts

		Text3: 12.0501

		Text4: Fall 2014 (201510)

		Text5: At the recommendation of the Pastry Arts Advisory Board, reducing the credit hours required to earn an AAS - Pastry Arts or Certificate - Pastry Arts award.

		Text6: AAS - Pastry Arts (Removing PSTR 1312, PSTR 1340 and the Elective from the degree requirements; thus, reducing the

		Text7:           required hours to complete the award from 70 - 71 to 61 - 62)  - Revision

		Text8:                                                                                                                                 Is this program taught online?     No

		Text9: 

		Text10: Certificate - Pastry Arts (Removing PSTR 1312 and PSTR 1340; Adding PSTR 1305; Making PSTR 1310 the Capstone course;

		Text11:                     thus reducing the requires to complete the award from 24 to 21) - Revision

		Text12:                                                                                                                                 Is this program taught online?     No

		Text13: 

		Text14: PSTR 2331, Advanced Pastry Shop (Removing PSTR 1312 and PSTR 1340 as prerequisites) - Revision

		Text15:                                                                                                                                                Is this course taught online?     No

		Text16: PSTR 1391, Special Topics in Baker/Pastry Chef - Terminate 

		Text17: PSTR 2350, Wedding Cakes - Terminate 

		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: 

				2013-10-25T15:37:48-0500

		William J. Blitt





		Text92: PCF - 2012 7.26.11








CURRICULUM ADVISORY BOARD 
November 1, 2013 


1:30 pm 
CHEC 114  


Approved Meeting Minutes 
 
Voting Members Present: 
Christian  Aars – Chair, Robert Benavides, Pete Brierley, Kerry Byrnes, Kristi Clark-Miller, Cynthia Gruver, 
Frank Mayhew, Tom Ottinger, Kelly Putnam, Dale Walker 
 
Voting Members Absent: 
Ellen Bell (voting proxy:  Frank), Barry Piazza, Diane Schull (voting proxy:  Christian) 
 
Non-Voting Members Present: 
Jon Hardesty – Deans’ Liaison, Kathleen Fenton, Karen Murph, Vickie Stone 
 
Non-Voting Members Absent: 
Cathy Rangel – Student Development Liaison 
 
Others Present: 
Jennifer Summerville 
 


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


 Communication Field of Study – Gary Hodge / Ceilidh Charleson 


 New Sub-Areas – Fall 2014 – Recommended 


 Journalism / Mass Communication 


 Radio and Television Broadcasting / Broadcast Journalism 


 Culinary Arts – Karen Musa 


 Program Revision (AAS) – Fall 2014 – Recommended 


 Course Revision – CHEF 1314  – Fall 2014 – Recommended 


 Course Terminations  


 CHEF 1302, CHEF 2302 – Fall 2019 – Recommended 


 RSTO 1301 – Fall 2014 – Recommended 


 Hospitality and Food Service Management – Karen Musa 


 Program Revision (AAS) – Fall 2014 – Recommended 


 Course Termination – RSTO 1380 – Fall 2014 – Recommended 


 Pastry Arts – Karen Musa 


 Program Revision (AAS; Certificate) – Fall 2014 – Recommended 


 Course Revision – PSTR 2331 – Fall 2014 – Recommended 


 Course Terminations – PSTR 1391, PSTR 2350 – Fall 2014 – Recommended 
 
 
 







Deans’ Liaison Report 


 Dr. Kihl is putting together a committee of faculty members to look at the AAS General 
Education Requirement in detail.  The intent is to have a formal proposal with an assessment 
plan ready for CAB in March 2014. 


 See Discussion Items below for additional information. 
 
Faculty Council Report 


 In Ellen’s absence, Christian gave highlights from Ellen’s notes of main items under discussion.  If 
there are questions about any of the items, Ellen will give further details at the next CAB 
meeting.  Christian will forward the notes to CAB members. 


 Unpaid leave policy for faculty in cases of prolonged illness. 


 Prioritization of teaching assignments, particularly for Formula Pay classes in Summer.  


 Proposal that members of OAB and CAB be selected by Faculty Council instead of by the 
Deans. 


 
Communication Advisory Meeting (CAM) Report 


 Tom reported on items discussed or under review.  CAM minutes will be posted at 
I:\Curriculum\CAB Members. 


 Dr. Smith reported on the status of SACS. 


 Competency-based learning is under discussion.  Two courses are currently under 
development as a pilot for Spring 2014.  Concerns include articulation, evaluation, 
accrediting agencies. 


 Inconsistencies in the listing and accessing of committee information on the college website 
are being reviewed. 


 Faculty Search Committee calendar was distributed and information given on the process. 


 Tom Martin discussed statistics and details from the National Community College 
Benchmark Project. 


 A new survey for completers has been created by the North Texas Community College 
Consortium (NTCCC) and will be sent to different types of completers and composed of 
different types of questions. 


 Clarification is needed regarding the relationship between professional travel and TimeClock 
Plus.  Should there be a distinction between leave that requires subs when classes are in 
session vs leave when classes are not in session?  Currently, required to use TimeClock Plus 
in addition to filling out the leave form, which could involve multiple forms. 


 No smoking on campus policy:  E-cigarettes are as much in violation of the policy as using 
regular tobacco products. 


 Bookstore committee has been formed to look into previous problems of the ordering 
process. 


 
Discussion Items 


 CAB Business 


 Operational Procedures and Guidelines were voted on and approved. 


 September 20 Meeting Minutes were voted on and approved. 


 Members who will be absent are requested to also notify the CAB Chair, as well as the CAB 
Coordinator. 


 
 







 Workforce SCANS 


 CAB’s request to allow the SCANS codes to be listed as a group separate from the SLOs on 
the syllabi was denied after the Deans met with the Workforce Council.  Therefore, the 
codes need to remain with the SLOs.  CAB will revisit this issue after SACS. 


 Core Objectives Linked to SLOs – We have been informed that the THECB is actively reviewing 
our submitted information to make sure that all requirements have been met and that Core 
Objectives and SLOs are linked.  Also, it will now be “early November” instead of the original 
“by November 1” before we receive any decision or feedback from the THECB regarding the 
Core. 


 
FYI Items 


 There are now two THECB members who have community college backgrounds:  Rex Pebbles 
and Gary Tomlin. 


 TSI Status – It is now at the discretion of the institution as to the number of placement levels to 
use for entry-level courses.  We are now allowed up to three.  


 
Meeting adjourned at 2:50 pm. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


 





