Streamlined Proposal for Certificate that is a Subset of a Registered Degree Program
L Brief Description of the Program and its Purpose

Over the past six yea:rs a robust culmary arts pro g:ram has developed within the Department of Tourism

is strong, with nearly three hundred students enrelted annually in the combined programs of the
Dcpa:rtment of Tounsm and Hospltahty and ngsborough s Center fot Econo:rmc and Workforcc
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3. Learn safe food handling, food presentation and proper equipment use.
4. Become familiar with the purchasing, storage, and handhng of a wide variety of food
products

opportunities.

6. Be equipped to take advantage of entrepreneurial achwtxes that are prevalent in the food
industry.

7. Be prepared to take and pass certifying examinations admmlstered by professional
orgamizations including the New York City Department of Health and Mental Hygiene’s
Food Handler Certification (required for one staff member at all times in New York City
foodservice establishments), National Restaurant Association’s ServSafe® Food Handler

(roniped Soigrgipted o eonvirylppidy [nealoariidicationsdn iygrt ivaisdictiayegvieidg of

Y

New York City including Nassau County, Suffolk County, Westchester County and the
State of New ] ersey) Nahonal Restaura.nt Associationt’s ServSafe@ Alcohol (requzlred n
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I, A Brief Discussion of the Relationship of the Program to Existing Programs at the

College
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(15 credits) in Tourism and Hospitality. Now that Kingsborough offers an AAS in Culinary Arts, more
relevant, more current and expanded course offerings can be introducéd. Therefore we propose to delete the

u-.r;‘l_‘f‘ﬁ]'t pertifirate aqa] I:en‘lnr*p it mith thic nrannead 2R aradit cortificats.
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This provosed certificate in Culinary Arts fully articulates into the AAS Desree in Culinary Arts rather ihan
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Appendix: Course Descriptions

TAH (G7100 — Introduction to Professional Food Service ( 3 crs. 3 hirs.)
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- CA 00100 — Culinary Arts I: Skills (3 crs. 5 hrs) ‘
Introduction to fundamental cooking terminology, techniques, and theories. Proper knife handling with

safety and sanitation nractices emphasized through ¢lassical yeeetable cuts and stock. snim. and sance



increased evaluation skills in critiquing taste, texture, and appearance. Production culminates in finished

products smted for buffet or ala carte service with appropriate garmture sauces and presentatmn Studcnts
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CA 06000 — Beverage Managenient (3crs. 3 hrs) {(prereq TAH 1 or TAH 71
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