Original Course

CA 159 (2 credits Lecture)
Kitchen Operations

CA 160 (5 credits)
CA 162 (5 credits)
CA 163 (5 credits)
CA 176 (2 credits)
CA 184 (3 credlits)
CA 185 (4 credits)
CA 186 (4 credits)
CA 187 (4 credits)

CA 200 (3 credits)

Change

Credit distribution change
Course Name Change

Credit change
Credit Change
Credit Change
Credit Change
Discontinue
Discontinue
Discontinue

Discontinue

Course Name Change

Restaurant & Menu Management

CA 292 (3 credits)
CA 293 (3 credits)
CA 294 (3 credits)

CA 279 (2 credits)

CA 280 (9 credits)

CA 297 (2 credlits)

Credit Change
Credit Change
Credit Change

Discontinue

Credit Change

Discontinue

*Under crosswalk review as of 12/18/12

Culinary Arts Program Redesign ‘Crosswalk’
Effective 2013-14 Academic Year

Redesign

CA 159 (2 credits: 1 Lec; 1 Lab)
Kitchen Fundamentals

CA 160 (6 credits: 4 Lec; 2 Lab)
CA 162 (7 Credits: 4 Lec; 3 Lab)
CA 163 (7 credits: 4 Lec; 3 Lab)
CA 176 (3 credits: Lec)
Migrates into CA 292

Migrates into CA 293

Migrates into CA 294

Migrates into HRTM 260 (3 credits: Lec)

Menu Management

CA 292 (7 credits: 4 Lec; 3 Lab)
CA 293 (7 credits: 4 Lec; 3 Lab)

CA 294 (7 credits: 4 Lec; 3 Lab)

Migrates into CA 292, 293 and 294*
(Must have had all 3 classes to meet CA

CA 280 (7 credits)

Migrates into HRTM 290 (3 credlits: Lec)



