
CERTIFICATE:  COOK/BAKER 
(Suggested Occupational Plan)  
 
          Sem. Clock 
FIRST SEMESTER       Lec.  Lab  Hrs.   Hrs.  
CHEF 1301.   Basic Food Preparation ……………………………... 2    3     3      80  
CHEF 1305.   Sanitation and Safety ……………………………….. 3    0     3      48  
RSTO 1313.   Hospitality Supervision ……………………………...3    0     3      48  
POFT 1321.   Business Math ………………………………………. 3    0     3      48  
SECOND SEMESTER  
IFWA 1427.   Food Preparation II (Capstone) ……………………...2    6     4    128  
CHEF 1380.   Cooperative Education Culinary Arts/ 
 Chef Training ……………………………………….. 1   20     3    336  
CHEF 1410.   Garde Manger ………………………………………. 3    3     4      96  
PSTR 1301.   Fundamentals of Baking ……………………………. 2    3     3      80  
IFWA 1318.   Nutrition for the Food Service  
 Professional …………………………………………. 3    0     3      48 
 
  Total Semester Hours for Certificate 29     
 
 


