West Hills College Lemoore Catalog

HRCM - Culinary: Chef Apprentice

HRCM - Culinary Chef Apprentice Certificate of Achievement

The Culinary Arts program offers the opportunity to achieve various certificates to students in becoming well-trained
culinary professional. Our programs are rooted in providing individualized, hands-on training and having the concept
of quality education, quality service and the commitment in preparing individuals for positions within the industry.

Program Student Learning Outcomes
Upon completion of the program, students will be able to:

* generalize the essential skills required to support the performance of positions within the culinary kitchen,
and restaurant management

* investigate and analyze customer service, and legal topics within the restaurant industry

* review, recognize, and convert any standardized recipe

* develop basic principles of nutrition, dietetics, and food and beverage composition

* recognize and demonstrate the requirements for proper sanitation in the foodservice industry.

Course # Title Units

Required Core Courses
CUL-006......... CUNINANY EXCUISIONS. ¢,
CUL-051......... RESTAURANT MATN. ...
CUL-052......... Introduction to Commercial Baking ... .....uvweeeeeiiiii
CUL-054......... Hospitality Laws and REGUIAIONS. .. .....iiiiiiiiiii e
CUL-055......... Introduction to Commercial Food Preparation .............cccco
CUL-056......... GAIAE MANGET ...
CUL-057......... BeVverage ManagemMENT... ..o
CUL-058......... Introduction to Dining Room Service & Management............cccco
CUL-059......... Introduction to Hospitality Careers & Human Relations.................c.ccoooo
CUL-060......... NUTFTION fOr CREfS.. oo
CUI-061.......... Kitchen Management.. .. .. ..o 3
CUL-064......... RESTAUTIANT DESSEITS. «.ciiiiii it
HRCM-015X.... Occupational Work Experience EAUCAtION..........oooviiiiiiiii e 3
Electives......... RM 011, RM 061, RM 063, RM 064, RM 065, RM 066...........ccoiiiiiiiiiiiiieiiieeiie e 6.5

TOtAl coiiiieiiiiccnnnniiiicissicennnsnstnecssssssnnnssssseeesssssssssssstnesssssssssssssssasesssssssssssssssessssssssnns 35.5

For Gainful Employment information please visit:
https:. //mwww.westhill scol lege.convlemaoor e/degr ees-and-certifi cates/gai nful -empl oyment/r m-chef-I-ccd.html

Thisis arecommended sequence of courses for timely completion of this program. Please see your counselor to
formalize your personalized educational plan or for alternative planning.

SEMESTER 1 SEMESTER 2
CUL-055. . . CUL-05. . e
CUL-057. e e CUL-054. ..o
CUL-0BL. ... CUL-056 and 060. . . ....veeeiieeeii e eeenn 3
CUL-00B. . . . e e HRCM-015X. .. e 3
CUL-052. . .. RM EI€CHVES. ..o 6.5
CUL-058 and CUL-059...........c.ccoiiiiiiiiiiiieeee 5 17.5



https://www.westhillscollege.com/lemoore/degrees-and-certificates/gainful-employment/rm-chef-l-ccd.html

