Program Accredited by the American Culinary Federation Foundation Accrediting Commission for
seven (7) years not to exceed June 30, 2015. Program designated as exemplary by the ACFFAC for
seven (7) years not to exceed June 30, 2015. Program recognized as an Exemplary Workforce

ASSOCIATE OF APPLIED SCIENCE
BAKING AND PASTRY ARTS (2770)

Education Program by the Texas Higher Education Coordinating Board.

YEAR ONE

1* Semester
FDNS 1301
HAMG 1170

CHEF 1205
ENGL 1301
HAMG 1321
CHEF 1301

2" Semester

ENGL 1302
COsC 1301
PSTR 1301

Introduction to Foods syllabus

Professionalism in the Hospitality
Industry syllabus

Sanitation and Safety syllabus

Freshman Composition |

Introduction to Hospitality syllabus

Basic Food Preparation syllabus manual

Freshman Composition Il
Microcomputer Applications
Fundamentals of Baking syllabus

One course from the following:

PSYC 2301, 2315, SOCI 1301, 2301, 2336
One course from the following:

MATH 1314, 1332, 1333

3%° Semester

PSTR 1210
PSTR 1305
YEAR TWO

1% Semester

PSTR 2301
PSTR 1340
PSTR 1212
FDNS 1305
RSTO 1325

2" Semester

PSTR 1206
PSTR 2207
PSTR 2350
RSTO 2301
PSTR 2264

Pies, Tarts, Teacakes and Cookies syllabus
Breads and Rolls syllabus

Chocolates and Confections syllabus

Plated Desserts syllabus

Laminated Doughs, Pate a Choux, and
Donuts syllabus

Nutrition syllabus

Purchasing for Hospitality Operations syllabus

Cake Decorating | syllabus
Cake Decorating Il syllabus
Wedding Cakes syllabus

Principles of Food and Beverage Controls syllabi

Practicum manual calendar
*Early registration required
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