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Georgia presented the culinary classes with a focus on offering in
certain service area high schools for now. Later Georgia hopes to
create a skills certificate. The courses are useful in preparing
students for a ServSafe certification for the restaurant industry.

Cul 100 (2 credits) Sanitation/HACCP- Course covers all aspects of
food service sanitation, but focuses on causes and prevention of
foodborne illness and the implementation of HACCP quality
assurance systems. Instruction includes lecture, demonstrations,
and special projects. Each student takes the ServSafe Food Service
Manager Certification exam. Passing this exam confers National
Restaurant Association certification.

CUL 105 (3 credits) Basic Skills Development- Entry level course
provides students with basic culinary skills to enroll in kitchen or
baking production classes. Competencies include culinary history,
professionalism, basic safety and sanitation, standardized recipe use
and costing, basic nutrition and menu planning, introduction to
ingredients, use of commercial kitchen equipment and hand tools,
basic knife cuts and raw ingredient preparation. Students with
previous culinary skills or training may challenge prior to the start of
the semester.

Cul 106 (6 credits) Understanding Culinary Techniques I- Course
teaches introductory hot food cookery with emphasis on product
utilization, cost effectiveness, tim
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None
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No action at this time
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We need to change the ByLaws to reflect the marketing title with a
new title. Also, there needs to be discussion about whether or not the
Chair should be a voting member. Revisions will be brought up in a
future meeting.

�hhQO[ZI
[j

h�+]jI[jQ
<Y �OI[G<
�jIZh


]ZZI[j
h�
�[N]gZ<jQ
][

�OI[G<
0]dQE

+kDYQE 
]ZZI[j

�EjQ][
0<XI[

/kZZ<gs
]N

�QhEkhhQ]
[

None
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Adjournment
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Meeting Adjourned
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