CULINARY ARTS

The Culinary program has special registration requirements.
Please see page 10 for more information or contact the department.

Program Description

This program prepares individuals to provide professional chef and
related hospitality services in restaurants and other commercial food
establishments. This includes instruction in recipe and menu planning,
preparing and coocking of foods, superviging and training kitchen
assistants, the management of food supplies and kitchen resources,
including cost and inventory controls, aesthetics of food preparation
and presentation, as well as training in a wide variety of cuisines and
culinary techniques.

Campus
CULN ACAD

Award Type
AS. S

Career Opportunities
* Baker
Cook
Food Services Manager
Head Chef
Manager of Food Preparation

Wages

Annual Hourly
Baker $22 700 $10.92
Cook $21,900 $10.51
Food Service Manager $43,600 $20.96
Head Cook/Chef $37,800 $17.99
Manager of Food Preparation $25,300 $12.15

Contact Information
Riverside Culinary Academy — (951) 222-8491

CuLINARY ARTS AS561/CE561
Certificate Program

Bequired Courses (26 units) Units
CUL-36 Introduction to Culinary Arts 8
CUL-37 Intermediate Culinary Arts 8
CUL-38 Advanced Culinary Arts 8
Electives (Choose from list below) 2
Electives (2 units)
CuL-20 Fundamentals of Baking 2
CuL-22 Cake Decorating | 2

Associate in Science Degree

The Associate in Science Degree in Culinary Arts will be awarded upon
completion of the requirements for the certificate, plus completion of the
graduation requirements as described in the catalog, as well as electives
totaling 60 units of college work as required for the associate degree.

INFORMATION WoRKsHOP DATES:

September 8, 2008:. . ............ 1:00 p.m. at the Culinary Academy
December8.2008: ... ........... 1:00 p.m. at the Culinary Academy
Aprll20, 2008: . coosvsiinaTiene 1:00 p.m. at the Culinary Academy

Due to a limitation of space, the application process is on a first-come, first-
served basis, and the dates listed below are the only dates that students
will be able to apply:

ONLINE APPLICATION DATES:  (If accepted, program begins...)

October 6, 2008: 8:00 a.m. until 7:00 p.m. January 5, 2009
January 26, 2009: 8:00 a.m. until 7:00 p.m. May 4, 2009
May 18, 2009: 8:00 a.m. until 7:00 p.m. August 31, 2009

NOTE: The Culinary Academy does not have the type of liability insurance
that covers children. Please make child care arrangements for your children
before you attend the workshop.
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