KINGSBOROUGH COMMUNITY COLLEGE
COLLEGE COUNCIL

To: Members of the College Council
Date: November3, 2016
From: Michael Sokolow, Secretary

Subject: Agenda for the Meeting of November 15, B01

The College Council will meet on Tuesddgvember 152016 at 3:00 PM in
room M-240, the MAC Rotunda.

AGENDA
|. Approval of the minutes of the meeting held ony\24, 205.
Il. Reports

A. President’s Report

B. CurriculumCommittee Report
Resolutionsp.1-






ACC 2200- Intermediate Accounting Il 3 ACC 2200-












AND
Selectone-{Hrom-each-of-thefollowing

Group |
PEC 1900 Aerobic Dance

PEC 2000 Walk, Jog, Run

Group 1l

PEC 3000 Swimming for NorSwimmers
PEC 3300 Advanced Swimming

PEC 6500 Aqua Exercise

Group 111

AND

Select five (5) courses bm among the
following three groups, with no more
than two (2) course from any group

Group |
PEC 1900 Aerobic Dace

PEC 2000 Walk, Jog, Run

PEC 7100- High Intensity Fitness
Training

Group Il
PEC 3000 Swimming for NorRSwimmers

PEC 3300 Advanced Swimming
PEC 6500 Aqua Exercise

Group 11l



FROM: TO:

CUNY CORE CUNY CORE
REQUIRED CORE: 13 REQUIRED CORE: 13
When-pessible-it-isrecommended-you-fulfill When Required Core Courses are
your-Required-and/lor-Flexible-Core specified for a category they are required
requirements with courses required for the for the major:

' : . -y
ENG 1200 Freshman Eglish | 3 ENG 1200- Composition | 3
ENG 2400 Freshman English I 3 ENG 2400- Composition Il 3
Mathematical and Quantitative Reasoning: 4 Mathematical and Quantitative Reasonin¢ 4
MAT 1500- Calculus ler MAT 1500 - Calculus |
MAT-1600-CaleulusH-or
MATBIO-9100 Biestatistics-or
BAMAT-2200-Busisior



CS 13 AO- Advanced Programming 4 CS 13 A0 Advanced Programming

Techniques Techniques
CS 1400 Computer Organization and 4 CS 1400 Computer Organization and
Assembly Language Programming Assembly Language



B. U.S. Experience in Its Diversity
C. Creative Expression

D. Individual & Society

E. Scientific World

DEPARTMENT REQUIREMENTS

10

B. U.S. Experience in Its Diversity
C. Creative Expression

D. Individual & Society

E. Scientific World

DEPARTMENT REQUIREMENTS




TAH 5200 -Hotel Property Management 3 TAH 5200 -Hotel Property Management 3

Systems Systems
TAH 5500- Housekeeping Management 3 TAH 5500- Housekeeping Management 3
Sports Management Sports Management

TAH 700- Introductionto Sports Management 3
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Course Description:
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Credits: 3
Hours: 3

Course Descriptionithis courses will provide students with the opportunity to learn and practice
techniques in selfnanagement support and motivational interviewing strategies to facilitate behavior
change in patients with chronic condlits. Students will gain an understanding of chronic disease
management, wellness, and disease preventions, and basic skills used in health coaching. At course
completion, students will have acquired the skills to educate, engage, and support individual patients to
improve the patient's health outcomes.

D. Department of History, Philosophy and Political Science
1. HIS 82XX, History of Childhood in Western

Society: 1500 to Present
Prerequisite: NONE
Corequisite: NONE
Pre/Corequiste: NONE
Credits: 3

Hours: 3

Course DescriptiorA thematic survey of important political, cultural and social developments in 1
history of childhood in Western Society, 1500 to present, including the early modern invention of
childhood; 17th and 78th century educational reform movements; children, industrialization and labor;
toy design and the material culture of childhood; childhood and totalitarian regimes; consumption for
and by children; and race, class, and gender.

E. Department of Physical Sciencefby eVote)

CHM 82920104 RESEARCH | 4V (1 credit each semester)
EGR 82920134 RESEARCH 14V (1 credit each semester)
EPS 8292004 RESEARCH |4V (1 credit each semester)
PHY 82920104 RESEARCH I 4V (1 credit each semester)

Thesecourses are
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volunteers.

Course DescriptiarPlanning and carrying out a undergraduate research project under supervision of a
faculty member including literature readings, laboratory work, conferences with faculty member, and

15
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EXS 1000, Kinesiology of Exercise
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FROM: TO:
Pre/Carequisite: TAH 100 Pre/Corequisite: TAH 100 oBA 1100

Change: Course Descriptions
2. CA 60, Beverage Management

FROM: TO:

Introduction to managing and serving wine, beer,
spirits, and no+alcoholic libations and their role in the
restaurant industry from a culinary and marketing
perspective. Examination of historical, geogiaph
cultural, and profitable roles beverages play.
Terminology and theories of pairing beverages with
food, production, sanitation, employee management,
purchasing, receiving, storing, and regulation is
explored. Development of new beverage concepts.
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Practices for serving safe food and maintaining a
sanitary kitchen environment. Topics include
preventing fooelborne illnesses, food microbes, food
allergens, contamation, worker hygiene, the flow of
food from purchasing and receiving through
production and service, food safety management
systems, maintaining sanitary facilities and integrated
pest managemerRresentationforthe-ServSafe
examinatiorfrom the Natioal Restaurant Association
and the New York City Foodhandler examination from
the NYC Department of Health and Mental Hygiene.

5. TAH 2200, Front Gfce Operations

FROM:

Survey of front office operations within a hotel
including front desk, reservations, customer service,
night audit, marketing and human resources. Students
master and apply critical skills and competencies for
careers in the Hospitality industry.
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Practices for serving safe food and maintainir
a sanitary kitchen environment. Topics include
preventing foodborne illnessesfood microbes,
food allergens, contamination, worker hygiene,
the flow of food from purchasing and receiving
through production and service, food safety
management systems, maintaining sanitary
facilities and integrated pest management.
Preparation for industry certification from

the National Restaurant Association and the
New York City Foodhandler examination from
the NYC Department of Health and Mental
Hygienewith the successful passing of the
ServSafe certification exam

TO:

Survey of front office operations within a hote
including front desk, reservations, customer
service, night audit, marketing and human
resources. Students master and apply critical
skills and competencies for careers in the
Hospitality industry. Preparation for industry
certification through the American Hotel and
Lodging Association with the successful



[1l. New Business
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