The Art Institute
of California~-Los Angeles

This addendum is provided to complement the 2008-2009 catalog. Additions/corrections are
detailed in this addendum to clarify information presented in the catalog.
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Full Time Faculty and Academic Department Directors for the Winter 2009 Quarter

ART OF COOKING/BAKING & PASTRY/
CULINARY ARTS / CULINARY MANAGEMENT

Bernard, Christophe (Academic Department Director)
Academy of Clermont Ferrand Hotel Restaurant School of Moulins France, Certificate of Professional Aptitude; Culinary Institute of
America, Advanced Executive Chef

Drumlake, Daniel (Assistant Academic Department Director)
Mission College, AA, Hospitality Management; American Culinary Federation Certifications, Executive Chef and Culinary Educator,
National Restaurant Association—Educational Foundation, ServSafe certification

Cherentin, Charles
ROUEN, Diploma, Pastry; CONCARNEAU, Diploma, Baking

Fournier, Dominique
Ecole Hotelier de Paris, Certificate of Culinary Aptitude, Culinary; National Restaurant Association—Educational Foundation, ServSafe
certification

Frieder, Mitchell
California State University — Fresno, BA, Theatre Arts; Experience includes: National Restaurant Association — Educational
Foundation, Certification, ServSafe certification

Milton, Ody

University of California — Berkeley, BA, Zoology; Food Service Management Professional, FMP; California Restaurant Association
Member, NACE, National Association of Catering Directors, Member; National Restaurant Association — Educational Foundation,
Certification, ServSafe certification

Rivet, Sylvain
Centre De Formation, Loiret France, Cuisine; Certificate of Professional Aptitude

Suh, Michelle
St. Moritz Swiss Confect. School, Diploma, Pastry & Candy; Ecole Ritz Escoffier, Diploma, Baking; Education Foundation, Certification,
National Restaurant Association, ServeSafe certification

Vesterman, Eda
Park University, BS, Nutrition; Boston University, MS, Nutrition

AUDIO PRODUCTION

Gahagan, Ryan (Academic Department Director)
Gordon College, BA, Communication; Certified Recording Engineer, Recording Institute of Technology

Conley, Barry
CalArts, BA, Music Composition; Institute of Audio Research, Certificate, Audio Technology, Grinnell College, BA, Music & Biology

Greenberg, Ted
Philadelphia College of Performing Arts, BA, Music

Keller, Lewis
California Institute of the Arts, MFA, Music Composition: Experimental Sound Practices; Colorado College, BA, Music

DIGITAL FILM & VIDEO PRODUCTION

Schreiber, David (Academic Department Director)
New York University, MFA, Motion Picture Production; University of California Los Angeles, BA, Philosophy
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Drayton, Miguel
University of Southern California, MFSW, Motion Picture Producing; Stanford University, BA, Communications

Gerbson, Steve
California State University —Los Angeles, MA, Communication Studies; New York Institute of Technology, BFA, Communication Art

Glynn, Ni
Columbia University of NY, MFA, Film; University of Sydney, BA, Communication

Gonzalez, Omar
University of California —San Diego, BA Summa Cum Laude, Visual Arts (Media)

Hill, Seth
California State University —Northridge, MA, Art; University of California —Berkeley, BA, Art

Hoffman, Jessica
Columbia College —Chicago, BFA, Documentary Film Production

Livingstone, Mischa
University of California —Los Angeles, MFA, Film and Television; University of California Los Angeles, BA, Film and Television

Martin, Yves
Cornell University, BS, Industrial Labor Relations

Szumanski, Matthaeus
University of California —Los Angeles, MFA, Film and Television Production; University of Virginia, BA, Comparative Literature and Studio
Art

GRAPHIC DESIGN

Manheimer, Susanne (Academic Department Director)
Kansas City Art Institute, BFA, Graphic Design

Fakkeldij, Pim
Central Saint Martins College of Art and Design, MA, Communication Design; London College of Communication, BA, Graphic and Media
Design

Keely, Jack
Cranbrook Academy of Art, MFA, Design; Rhode Island School of Design, BFA, lllustration

Khanbabians, Richard
Art Institute of California —Los Angeles, BS, Graphic Design

King, Kohl

The University of Georgia, BFA, Art; The University of Arizona, MFA, Art

Lee, Jung

Dongduk Woman‘'s University, BFA, Applied Art; Academy

Adobe Certified Expert
Lowery, Sheridan

Southern California Institute of Architecture, M. Arch, Architecture; North Carolina State University, Bachelor of Environmental Design;
Visual Design
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Schiltz, Marwin
The Art Institute of California—Los Angeles, BS, Graphic Design

Zimakov, Vladimir

Central St . Martin's College of Art and Design, MF A,

INTERIOR DESIGN

Kravetz, Joanne (Academic Department Director)
University of California —Los Angeles, BA, Fine Art —Design

Siobowicz, Andrzej
University of Southern California, M. Arch, Architecture; Crawcow Polytechnic, BS, Architecture

Van Eman, Rebecca
Woodbury University, BS, Interior Design; Santa Barbara City College, AA, Art and Design

LIBERAL STUDIES

Rhodes, Beth (Academic Department Director)
University of Southern California, MFA, Cinema-Television; University of Arkansas, BA, Journalism

Blakemore, Charles
State University of New York Buffalo, MA, English; University of Montana, MA, Creative Writing; University of Montana, MA, English,
Dartmouth College, AB, Film Studies

Browning, Andrew
California State University — Long Beach, BA, English; University Extension (UCLA), Certification, Information Systems; Musicians
Institute, Certification, Music

Conant, Richard
University of Pennsylvania, MBA, Marketing; Middlebury College, BA, Economics

Glynn, Tom
Ambherst College, BA, Physics; Columbia University in the City of New York, MFA, Film

Manuel-Paris, Raina
Pacifica Graduate Institute, PhD, and MA, both in Mythological Studies; Columbia University, MFA, Film/Writing, MA Cum Laude, Writing,
and BA, Film Studies

Ramos, Leda
Rutgers University, MFA, Sculpture; University of California—Santa Barbara, BA, Sociology

Stoller, Dan
Loyola Marymount University, MFA, Screenwriting; John Carroll University, BA, English

Wadsworth, Jennie
Pepperdine University, MA, Education; Dartmouth College, BA, English

MEDIA ARTS & ANIMATION / GAD—VISUAL EFFECTS & MOTION GRAPHICS/GAME PROGRAMMING

Libonati, Mike (Academic Department Director — Media Arts & Animation/VEMG)
California Institute of the Arts, MFA, Experimental Animation; Bowdoin College, BA, Anthropology and History

Clayton, Andy
The Art Institute of California —Los Angeles, BS, Game Art & Design; 3D Studio Max Certified Instructor , Discreet Certified Instructor

Addendum 4.0 to Catalog 3 Vol. I, No. 1 Addendum Revision Date: 02/09/09

Page 5

Gr apt



Page 6

Cruz, Rafael
The Art Institute of California —Los Angeles, BS, Media Arts & Animation

Farre, Rosa
Universitat Autonoma de Barcelona, BS, Computer Science

Fuangfoo, Jirawit
Art Center College of Design, BFA, lllustration

Gend, Peter
The Art Institute of California—Los Angeles, BS, Computer Animation

Goodwin, James
Otis College of Art & Design, BFA, Fine Arts

Hormozi, Marjan
Slade School, MFA, Drawing/Painting; University of North London, BFA, Mixed Media —Drawing/Painting

Janzen, Beau
University of Kentucky, MS, Instructional Systems Design; Ball State University, BS, Graphic Design

Kirk, Douglas
Royal College of Art (UK), MA, Painting; Duncan of Jordanstone College of Art and Design (UK), Diploma, Drawing/Painting

Kozis, Nick
California Institute of the Arts, MFA, Experimental Animation; The School of the Art Institute of Chicago, BFA, Fine Arts

Marks, Nick
The Art Institute of California —Los Angeles, BS, Game Art & Design

Mitchell, Briar Lee
University of California San Francisco, MA, Medical lllustration; University of Toledo, BA, Art/Art History

Munn, Randi
The Art Institute of California —Los Angeles, BS, Media Arts & Animation

Nguyen, Long
San Jose State University, MFA, Art; Christian Brothers College, BS, Electrical Engineering

Redden, Jim
Antioch University, BA, Liberal Studies

Richmond, Neil
University of California —Los Angeles, MFA, Theater Arts; University of California —Irvine, BA, Studio Art

Rogers, Mike
Dean Junior College, ABS, Fine Arts

Tehrani, Bijan
Tehran University (Iran), MFA, Fine Arts

Vu, Hoang
California State University —Fullerton, MFA, Art (Drawing, Painting, and Printmaking); and BFA, Art (Drawing and Painting)
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WEB DESIGN & INTERACTIVE MEDIA

McWilliams, Jan (Academic Department Director)
University of California —Los Angeles, MFA, Art; Western Washington University, BA, Education

Burt, Russell
California Institute of the Arts, MFA, School of Music; Berklee College of Music, Boston, Bachelor of Music

Francis, John
Argosy University, MBA; Towson State University, BS, Mass Communications

Keehne, Shawn
Cal State University, Northridge, BA, Art

Kwon, Claire
Art Center College of Design, MFA, Media Design; University of California — Riverside, MA, Art History; Hong-IK University, BA, Art
Studies

Markiewicz, Pete
Loyola University, BA, Biological Sciences; The University of Chicago, Ph.D., Biophysics & Theoretical Biology

Scharfman, Dan
Pasadena College of Chiropractic, DC; Argosy University, MA, Education; SUNY Albany, BA, Psychology
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Financial Information'—Not found in catalog

Tuition is charged at $483 per credit (with an average of 12 credits per quarter for Diploma programs, and 16 credits per quarter f or As s oc i
Bachelor‘s programs). Tuition and fees are eff eliforhiai—vleo sOcA mgieelr
programs are as follows:

Diploma Programs

Art of Cooking Baking and Pastry

Financial Information (4 Qtr-Program) (4 Qtr-Program)
Tuition per Quarter (12 credits) $5,796 $5,796
Application Fee? 50 50
Enroliment Fee? 100 100

315 315

3

Lab Fee (per quarter) (per quarter)
Total Tuition/Fees for Program $26,043* $25,077*
Starting Kit 1235 1235
Student Activity Feet 50 50

*Art of Cooking Tuition covers 12 credits per quarter for first three quarters, 15 credits for the fourth quarter.

** Baking & Pastry Tuition covers 12 credits per quarter for first three quarters, 13 credits for the fourth quarter.

Associate Degree Programs

. . Web Design &
BS:::Q & Culinary Arts %?gh'nc Interactive Video Production
i g Media Design
Financial Information (7 quarters) (7 quarters) (7 quarters) (7 quarters) (7 quarters)
Tuition per Quarter (16 credits) $7,728 $7,728 $7,728 $7,728 $7,728
Application Fee? 50 50 50 50 50
Enrollment Fee? 100 100 100 100 100
Lab Fee? 315 315 — _ 300
(per quarter) (per quarter)

Total Tuition/Fees for Program4 $56,451 $56,451 $54,246 $54,246 $54,546
Starting Kit 1235 1235 680 695 900
Transitional Studies Charges® 1449 1449 1449 1449 1449
Student Activity Fee® 50 50 50 50 50
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Bachelor Degree Programs

Web De-
sign &
Interactive | Media Arts Digital
Culinary Graphic Media & Game Art Interior Film & Video
Management | Design Design Animation & Design Design Production
12 Quar- | (12 Quar-
12 Quarters ( 12 Quarters) | (12 Quarters) | (12 Quarters) | (12 Quarters
Financial Information ( ) ters) ters) ( | | | )
Tution per Quearter §7,728 s7728 | $7728 | $7.728 $7,728 $7,728 $7,728
(16 credits) ’ ’ ' ’ ' ’ ’
Application Fee? 50 50 50 50 50 50 50
Enroliment Fee2 100 100 100 100 100 100 100
315
for 7 quarters
each)
Total Tuition/Fees
for Program $95,091 $92,886 $92,886 $92,886 $92,886 $92,886 $93,186
Starting Kit 1235 680 695 890 890 835 900
Transitional Studies 1449 1449 1449 1449 1449 1449 1449
Charges®
Student Activity Fee® 50 50 50 50 50 50 50
Audio Game Pro- Visual Effects
Production |gramming & Motion
Graphics
Financial Information (12 Quarters) | (12 Quarters) | (12 quarters)
Tuition per Quarter $7,728 $7.,728 $7,728
(16 credits)
Application Fee? 50 50 50
Enrollment Fee? 100 100 100
Lab Fee? e o o
Total Tuition/Fees $92,886 $92,886 $92,886
for Program4
Starting Kit 1180 550 870
Transitional Studies 1449 1449 1449
Charges®
Student Activity Feet 50 50 50
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1 A separate financial plan exists, which complies with the Truth in Lending Regulation Z, and is part of this agreement.
2 Application and Enrollment Fees are paid by new and transfer students only.

3 Culinary Arts & Culinary Management Programs: a monthly consumable supplies fee is included with the $315 per quarter lab fee. For
refund purposes, the Culinary lab fee will be treated as part of the tuition. (The Lab fee for Culinary Management Program applies only to
the first 7 quarters of the program.) Video Production Program: a one time lab fee of $300 is applied to total tuition cost.

4NOT including Starting Kit or Transitional Studies charges. Total tuition cost is based on 112 quarter credits for associate degree
program and 192 quarter credits for bachelor degree program.

5Transitional Studies courses are in addition to the normal program of study. Transitional Studies charges are based on the current per-
credit-hour rate at 3 quarter credits per course.

6 Student Activity Fee: a one time fee of $50 is charged in addition to the total tuition cost, to support student-related activities (effective
September 1, 2004).

Culinary
Media Arts/ Inter- Game Audio Visual
Arts & Man- active Art Video Interior | Pro- Game Effect &
Financial Anima- | agemen | Graphic | Media & De- | Produc- De- ducti | Program- | Motion
Information tion t Design | Design sign tion sign on ming Graphics
Supplies $100/ $250/ $250/ $100/ $250/ $100/ $100/ $100/ $100/
PP month month month month month month | month month month
Texts $25/ $45/ $25/ $25/ $25/ $25/ $25/ $30/ $25/ $25/
month month month month month month month | month month month
. stsi | g5 | st | st | st | st | st | SO | erm $75/
Parking quar-
quarter quarter quarter | quarter | quarter | quarter | quarter ter quarter quarter

Financial Information

Each Art Institute quarter is 11 weeks. The Diploma programs are four (4) quarters, the Associate of Science degree programs are seven
(7) quarters; and the Bachelor of Science degree programs are twelve (12) quarters. The enroliment fee of $100 is due within ten days
after the enroliment agreement is signed. The student can expect an increase in the per-credit-hour rate at least once per year, which will
increase the total amount for the program. The tuition and fees noted in this addendum are subject to change. Any changes to tuition
and fees will be communicated to students as the changes are made.

Special U.S. and overseas trips are voluntary and not included in regular tuition and fees. The Starting Kit consists of the basic
equipment, texts, and materials required for beginning each program. A list of the components of the Starting Kit is provided to each
enrolled student. In addition to the Starting Kit, the average costs of consumable supplies, textbooks, equipment, and parking* by
program are listed above.

*Parking is provided for students in a patrolled parking structure next to The Art Institute. The parking fee is payable at the beginning of
each quarter.

Interest On Outstanding Balances

For any student enrolling on or after August 1, 2002, the student understands and agrees that he or she will be liable for any interest

assessed on his or her account balance, until the balance is paid in full. Interest will be charged at 12% per annum on the stude n t
adjusted outstanding balance at the end of each month. The adjusted outstanding balance is defined as: all charges incurred by the

student for attendance at the school by the end of the prior month, including but not limited to tuition, fees, housing charges, late

registration fees, fines, damages, etc. —| ess t ot al amount paid to the stdngent‘s a
financial aid that the student has been awarded but has not been paid for the quarter, provided that the student and/or the stude nt * s

parent(s) have completed all of the requirements for the award. The student understands and agrees that his or her adjusted outstanding

bal ance is different from his or her student pnaediftrent pl an

student does not complete all of the requirements for financial aid.

S
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Academic Calendar

Quarter/Year New and Evening Start Date Registration End Date
Student Orientation Week

Winter | 2009 January 9 January 12 February 23—27 March 28
Winter 11 2009 February 18 February 19 February 23—27 March 28
Spring 12009 April 3 April 6 May 11—15 June 20
Spring 11 2009 May 13 May 14 May 11—15 June 20
Summer | 2009 July 10 July 13 August 17—21 September 26
Summer 1l 2009 August 19 August 20 August 17—21 September 26
Fall 12009 October 3 October 5 November 9—13 December 19
Fall 2009 November 11 November 12 November 9—13 December 19
Winter 1 2010 January 8 January 11 February 22—26 March 27
Winter 112010 February 17 February 18 February 22—26 March 27

Student Holidays, Breaks, and Graduation Dates*

New Year *®s
Day After
Martin Luther King, Jr. Day
President ' s
Winter Portfolio Show
Memorial Day

Spring Portfolio Show
Graduation

Fourth of July

Labor Day
Veteran's
Thanksgiving Day

Day After Thanksgiving
Graduation

Christmas Day

New year ‘s

Day

Day

Hol i day January1, 2009
New Ye ar Jasuary 2099

January 19, 2009
February 13, 2009
March 27, 2009
May 25, 2009

June 19, 2009

June 22, 2009

TBD (Fourth of July falls on Saturday in 2009)

September 7, 2009
TBD

November 26, 2009
November 27, 2009
December 18, 2009
December 25, 2009

Hol i day January 1,2010

* These dates are subject to change. Please contact the school to confirm graduation and holiday dates
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Corrections to Current Catalog (2008-2009)

Administration Corrections, The Art Institute of California — Los Angeles,

Added:

Beth Rhodes
Academic Department Director: Liberal Studies

Shelley Glickstein
Dean of Academic Affairs

Michael Libonati
Academic Department Director: Media Arts & Animation; Visual Effects & Motion Graphics

David Anter
Registrar

Scott Saunders
Director of Career Services

Changed:

Eric Elder
Industry Development Specialist

Ryan Gahagan
Academic Department Director: Audio Production

Deleted:

Jai Johnson
Director of Career Services

Vily
Dean of Academic Affairs

Aaron Lyle
Academic Department Director: Media Arts & Animation; Visual Effects & Motion Graphics

Nancy Wada-McKee
Dean of Student Affairs

Policy and Procedures Corrections

Admissions Requirements—Diploma, Associate, Bachelor—Page 144

In order to matriculate at The Art Institute of California—Los Angeles, a student must provide proof of graduation from high school that is

acceptable to The Art Institute of California—Los Angeles in the form of one of the following:

a. an official high school transcript from a high school whose accreditation is recognized by the U.S. Department of Education;

b. General Education Development (GED) test scores;

c. an official transcript from a postsecondary school whose accreditation is recognized by the U.S. Department of Education—that
demonstrates completion of a bachel or
d. in lieu of the GED, an equivalent exam approved in the laws or regulation of a specific state (such as the California High School

Proficiency Exam—CHSPE).

Addendum 4.0 to Catalog 3 Vol. I, No. 1 Addendum Revision Date: 02/09/09
Page 12

master



Other admissions requirements follow. Please note that a certificate of attendance or completion, or a diploma based on the passing of a
series of tests other than the GED (with the exception of d. above, is not acceptable.

Under certain conditions, a student may begin classes on a conditional basis with a less formal proof of graduation, and have a defined
period of time to produce the documentation noted above.

Program Corrections

Culinary Management Bachelor of Science—Pages 28-29 and Page 82
CM4412 SENIOR PROJECT—CAPSTONE

Change course code to CM4500

Game Art & Design Bachelor of Science—Pages 42-43 and Pages 100-102

GA3324 CHARACTER MODELING
Change course pre-requisite to MA2212 3D Camera Techniques. Delete GA3314 or By Permission.

Courses deleted:

FS131 Typography | —Traditional
GA3314 3D Character Rigging
GA3332 Interface Design for Games
GA4424 Advanced Character Rigging
MA2204 3D Animation

MA2214 Audio for Animation

MA3324 Character Animation

Courses added:

GA2099 GAME PREPRODUCTION

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course will expose students to the pre-production processes used in the Game and related industries. The primary components of the
course will be a thorough review of all pre-production activities and project management. Students will participate in production teams and
will focus on planning of all aspects of game production.

Prerequisite: By Permission of Academic Director/Advisor

GA2501 PRE-VISUALIZATION FOR GAMES

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This class will cover the importance of rapid pre-visualization for the game industry. Different media and approaches will be covered
including traditionally rendered concepts, digital animatics and paper prototypes.

Prerequisite: MA1134 Principles of 3D Modeling

GA2502 GAME ASSETS DEVELOPMENT

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This class covers the art of producing high quality 3D environment art assets for next generation video games. The class will explore in-
game asset development from concept to model to texture with an emphasis on the production pipeline for current game modeling and
texturing processes. Basic understanding of a 3D modeling program and Photoshop are required.

Prerequisite: MA1134 Principles of 3D Modeling

GA3099 GAME PRODUCTION

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

In this course students will work in a studio environment and will focus on the production pipeline of creating a game.
Prerequisite: By Permission of Academic Director/Advisor

GA3512 MAPPING FOR GAMES

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This class covers the creation of texture art for 3D video game environments, assets, and characters. Students will learn how to understand
and apply UVW mapping coordinates and to create textures and skins using digital cameras, scanners, and digital painting techniques.
Students will explore using reference material and the application of color and design theories for visual consistency. Projects will deal with
the correct use of size, scale and detail, working with a grid system, and applying aging techniques to textures. Students will also examine
the importance of texture art as a visual storytelling device and as a vehicle for applying environmental clues in game environments.
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Prerequisite: GA3311 Material and Lighting

GA4099 GAME POST PRODUCTION

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

In this course students will work in a studio environment and will focus on the post production aspects of creating a game.
Prerequisite: By Permission of Academic Director/Advisor

GA4435 ADVANCED GAME MODELING & TEXTURING

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

In this course, students will continue to develop their skill set with regard to next-generation game platforms. Students will focus on creating art
assets for a next-generation pipeline. Using a variety of tools that are available for the market, students will study and apply advanced LOD
modeling, normal mapping, shaders and advanced real-time texturing solutions. This course also includes an introduction to effects within a game
engine

Prerequisite: GA2212 Game Modeling & Animation

Game Art & Design Course Listing

Courses Quarter Credit Hours
FS101 Fundamentals/Observational Drawing
FS102 Fundamentals of Design
FS103  Color Theory
FS104 Computer Applications
FS111 Drawing, Proportion, & Perspective
FS122 Image Manipulation
FS239  Career Development
FS497  Portfolio |
GA1121 Survey of the Game Industry
GA2099 Game Preproduction
GA2201 Game Design & Game Play
GA2211 Hard Surface & Organic Modeling
GA2212 Game Modeling & Animation
GA2501 Pre-Visualization for Games
GA2502 Game Assets Development
GA3099 Game Production
GA3311 Material & Lighting
GA3312 Level Design
GA3313 Designing 3-D Environments
GA3322 Advanced Level Design
GA3323 3-D Scripting
GA3324 Character Modeling
GA3331 Game Prototyping
GA3333 Introduction to Scripting Languages
GA3512 Mapping for Games
GA4099 Game Post Production
GA4401 Advanced Game Prototyping
GA4402 Senior Project Planning
GA4403 Intermediate Scripting Languages
GA4412 Senior Project |
GA4422 Senior Project Il
GA4435 Advanced Game Modeling & Texturing
MA1112 Drawing & Anatomy
MA1122 Character & Object Design
MA1124 Sculpture for Animation
MA1131 Conceptual Storytelling
MA1132 Life Drawing & Gesture
MA1133 2-D Animation Principles
MA1134 Principles of 3-D Modeling
MA2201 Background Design & Layout
MA2202 Storyboarding for Animation
MA2212 3-D Camera Techniques
MA3312 Advanced Lighting & Texture
1st Elective *
2nd Elective *
3rd Elective *
HU110 Col |l ege Engl i sh Dz
HU111 Ef fective Speaking Dz
HU130 Vi sual Language & Culture D&

PR OWWWLWWWWWWWWWWWWWWWWWWWwWwWwWwWwwWwWwWwWwWwWwWwWwWwWwWwWwNNWWWwWwwWwww

Humanities Art Requirement DZ
Humanities Requirement Dz 4
Humanities Writing Requiremént Dz
Liberal Studies Requirement4Dz
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Liberal Studies Requirement
Liberal Studies Requirement
Mat hemati cs Requirement Dz 4

Mat hematics & Sciences Requédrement Dz

4 Dz
4 Dz

Soci al & Behavioral Scienced4 Requirement D2
Social & Behavioral Scienced4 Requirement Dz
Soci al & Behavioral Scienced4 Requirement D2
TOTAL QUARTER CREDITS 192

DABERAL STUDIES: Courses designated with a diamond are Liberal Studies courses. Four of the fourteen Liberal Studies courses required for a
Bachelor of Science degree in Game Art & Design must be chosen from upper division (300-400 level) courses.

*ELECTIVES: 1st elective may be chosen from lower division (1000- or 2000-level courses) or from upper division courses (3000- or 4000-level
courses). 2nd and 3rd electives must be selected from upper division courses (3000- or 4000-level courses). Electives may not be chosen from Liberal
Studies courses. Prerequisites must be met.

Game Programming, Pre-requisite Requirement—To follow page 102 in current catalog—GP1112
FS104 Computer Applications, pre-requisite for GP1112 Principles of Programming

Graphic Design, Course Listing — Page 103 — GD2223

The correct course code for Hands-on Design is GD2222.

Graphic Design, Course Listing — Page 105 — GD2265

The correct course code for Project Concept is GD3365.

Interior Design—Pages 112-115

ID1124 Introduction to Interior Design
Change Prerequisite from None to FS102 Fundamentals of Design

ID3319 Non-animators 3-D Modeling
Omit entire entry.

ID3333 Institutional Design
Change Prerequisite from ID3323 to ID3328 Building Codes & Regulations

ID3335 Commercial/Hospitality Design
Change Prerequisite from 1D3323 to ID3328 Building Codes & Regulations

ID3340 Construction Documents & Details ||
Add Co-requisite ID4425 Thesis —Design

ID4425 Thesis —Design
Add Co-requisite 1D3340 Construction Documents & Details Il

Media Arts & Animation Bachelor of Science—Page 52-53 & 116-121

MA2201 BACKGROUND DESIGN & LAYOUT
Update prerequisites to read FS111 Drawing, Proportion & Perspective and MA1133 2-D Animation Principles

MA2204 3D ANIMATION
Delete prerequisite MA1133, 2-D Animation. List only MA1134, Principles of 3-D Modeling as prerequisite.

MA2212 3D CAMERA TECHNIQUES
Change course prerequisite to GA2211 Hard Surface & Organic Modeling. Delete MA2204.

MA3316 COMPOSITING
Change course prerequisite to MA2241 Motion Graphics. Delete By Permission.
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Courses deleted:

MA2214 Audio for Animation

MA3303 Advanced 2-D Animation
MA3312 Advanced Lighting & Texture
MA3313 2-D Animation Studio
MA4413 3-D Animation Studio

Courses added:

GD1134 DIGITAL ILLUSTRATION

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course helps students communicate and design with the computer as a professional tool. Using different software applications, the student will
demonstrate an understanding of electronic illustration. The course will explore vector-based graphic applications that are considered to be industry
standard.

Prerequisite: FS104 Computer Applications

MA3304 ADVANCED DRAWING FOR ANIMATION

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Building on knowledge from preceding drawing courses, students will develop their drawing skills in the context of professional media arts and
animation applications. This course will place emphasis on advanced drawing techniques and strengthening skills through real world observation.
Prerequisite: By Permission of Academic Director/Advisor

MA3314 ANIMATION STUDIO

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Students work on actual media arts projects, creating a completed work that demonstrates professional techniques.
Prerequisite: By Permission of Academic Director/Advisor

MA4414 STUDIO PRODUCTION

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Students will use advanced media art and animation techniques to create, design, produce and/or edit individual or small group projects.
Prerequisite: By Permission of Academic Director/Advisor

4th Elective (Technical)
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Media Arts & Animation & Animation Course Listing

Courses Quarter Credit Hours
FS101  Fundamentals/Observational Drawing 3
FS102 Fundamentals of Design 3
FS103  Color Theory 3
FS104 Computer Applications 3
FS111 Drawing, Proportion, & Perspective 3
FS122 Image Manipulation 3
FS131  Typography | 8 Traditional 3
FS239  Career Development 3
FS497  Portfolio Il 2
GA2211 Hard Surface & Organic Modeling 3
GA3311 Material & Lighting 3
GA3314 3-D Character Rigging 3
GA3324 Character Modeling 3
GD1134 Digital lllustration 3
MA1112 Drawing & Anatomy 3
MA1121 Language of Animation & Film 3
MA1122 Character & Object Design 3
MA1123 Acting & Movement 3
MA1124 Sculpture for Animation 3
MA1131 Conceptual Storytelling 3
MA1132 Life Drawing & Gesture 3
MA1133 2-D Animation Principles 3
MA1134 Principles of 3-D Modeling 3
MA2201 Background Design & Layout 3
MA2202 Storyboarding for Animation 3
MA2203 2-D Animation 3
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MA2204 3-D Animation
MA2212 3-D Camera Techniques
MA2213 Digital Ink & Paint
MA2241 Motion Graphics
MA3304 Advanced Drawing for Animation
MA3306 Web Animation
MA3314 Animation Studio
MA3316 Compositing
MA3321 Portfolio Fundamentals
MA3322 3-D Visual Effects
MA3323 Pre-Production Team
MA3324 Character Animation
MA4402 Editing Techniques
MA4403 Production Team
MA4411 Animation Portfolio Production
MA4414 Studio Production

1st Elective *

2nd Elective *

3rd Elective *

4th Elective *

AR WWWWWNWWWWWWWWWWWWWww

HU110 Col |l ege Engl i sh Dz

HU111 Ef fective Speaking Dz

HU130 Vi sual Language & Culture D&
Humanities Art Requirement Dz
Humanities Requirement Dz 4
Humanities Writing Requiremént Dz
Liberal Studies Requirement4Dz
Liberal Studies Requirement4Dz
Liberal Studies Requirement 4Dz
Mat hemati cs Requirement Dz 4
Mat hematics & Sciences Requ#é4rement Dz
Social & Behavioral Scienced4 Requirement Dz
Social & Behavioral Scienced4 Requirement Dz
Social & Behavioral Scienced4 Requirement Dz
TOTAL QUARTER CREDITS 192

DABERAL STUDIES: Courses designated with a diamond are Liberal Studies courses. Four of the fourteen Liberal Studies courses required for a
Bachelor of Science degree in Media Arts & Animation must be chosen from upper division (300-400 level) courses.

*ELECTIVES: 1st elective may be chosen from lower division (1000- or 2000-level courses) or from upper division courses (3000- or 4000-level
courses). 2nd, 3rd and 4th electives must be selected from upper division courses (3000- or 4000-level courses). Electives may not be chosen from
Liberal Studies courses. Prerequisites must be met.

Visual Effects & Motion Graphics Bachelor of Science—Pages 58-59 and Pages 128-129

Courses deleted:

EM2244 Digital Graphic Symbolism (3 credit hours)

EM3271 Operating Systems and Shell Scripting (3 credit hours)
EM3393 Post Production Management (3 credit hours)
GA3323 3D Scripting (3 credit hours)

MM2204 Digital Audio Editing (3 credit hours)

Courses added:

FS111 DRAWING, PROPORTION & PERSPECTIVE

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course is a fundamental drawing course with an emphasis on perspective, where the students will draw three-dimensional objects in 1, 2, and
3-point perspective.

Pre-requisite: FS101 Fundamentals/Observational Drawing

MA2212 3D CAMERA TECHNIQUES

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

In this course, students learn techniques used in preproduction and production, including cameras, lenses, mounting equipment, framing and
composition, and natural and studio lighting.

Prerequisite: GA2211 Hard Surface & Organic Modeling

GA3311 MATERIAL & LIGHTING
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Addendum 4.0 to Catalog 3 Vol. I, No. 1 Addendum Revision Date: 02/09/09 oo 17
age



In this class, students will be introduced to materials, texture, and lighting strategies to add detail and realism to objects without adding complexity
to the model. Students will simulate real-world surfaces containing reflection radiosity and other effects.
Prerequisite: MA1134 Principles of 3-D Modeling

EM3311 PREVISUALIZATION

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course focuses on practical previsualization techniques for visual effects and motion graphics. Contents to be covered include the various
formats, terminology and concepts used for preproduction visuals. Research, visualization, art direction, shot design and final presentation will be
emphasized.

Prerequisites: EM2552 Video Production for Motion Graphics and Visual Effects and MA3316 Compositing

MM2214 DVD Authoring

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course provides an introduction to creating interactive DVD titles. This class will focus on production techniques of DVD authoring, proffing
and pre-mastering.

Prerequisite: MM2205 Editing Techniques

Visual Effects & Motion Graphics Course Listing

Courses Quarter Credit Hours
EM1000 Introduction to Visual Effects & Motion Graphics
EM2251 Intermediate Visual Effects: Rotoscoping & Painting
EM2254 Matte Painting
EM2552 Video Production for Visual Effects & Motion Graphics
EM3311 Previsualization
EM3381 Visual Effects: Match Moving
EM3392 Intermediate 3-D Visual Effects
EM3394 Advanced Visual Effects & Motion Graphics & Plates & Eleme
EM4402 Motion & Shot Design
EM4412 Broadcast Design
EM4414 Portfolio Development
EM4422 Lighting for Visual Effects & Motion Graphics
FS101 Fundamentals/Observational Drawing
FS102 Fundamentals of Design
FS103 Color Theory
FS104 Computer Applications
FS111 Drawing, Proportion & Perspective
FS122 Image Manipulation
FS131 Typography | 8 Traditional
FS239 Career Development
FS297 Portfolio |
FS497 Portfolio I
GA2211 Hard Surface & Organic Modeling
GA3311 Material & Lighting
GD1125 Introduction to Photography
GD1134 Digital lllustration
GD3383 Photography Il
MA1134 Principles of 3-D Modeling
MA2204 3-D Animation
MA2212 3D Camera Techniques
MA2241 Motion Graphics
MA3316 Compositing
MA3322 3-D Visual Effects
MA3323 Pre-Production Team
MA4403 Production Team
MA4405 Intermediate Motion Graphics
MA4415 Advanced Motion Graphics
MA4416 Intermediate Compositing
MM1130 Fundamentals of Animation
MM1134 Introduction to Video
MM1141 Digital Typography
MM2205 Editing Techniques
MM2214 DVD Authoring
1st Elective *
2nd Elective *
3rd Elective *
HU110 Coll ege English Dz
HU111 Effective Speaking Dz
HU130 Visual Language and Cul turde Dz
Humanities Art Requirement HZ
Humanities Requirement Dz 4

WWWWwWwww

ts 3

>

AR WWWWWWWWWWWWWWWWWWWWWwWWwWwNWWWwWwWwWwwWwwwwNWwW

Addendum 4.0 to Catalog 3 Vol. I, No. 1 Addendum Revision Date: 02/09/09
Page 18



Humanities Writing Requiremént Dz
Liberal Studies Requirement4Dz2
Liberal Studies Requirement4Dz
Liberal Studies Requirement 4Dz

Mat hematics & Sciences Requ#é4rement Dz
Mat hematics & Sciences Requé#é4rement Dz

Soci al & Behavioral Scienced4 Requirement D2
Soci al & Behavioral Scienced4 Requirement D2
Social & Behavioral Scienced4 Requirement Dz
TOTAL QUARTER CREDITS 192

DZABERAL STUDIES: Courses designated with a diamond are Liberal Studies courses. Four of the fourteen Liberal Studies courses required for a
Bachelor of Science degree in Visual Effects & Motion Graphics must be chosen from upper division (300-400 level) courses.

*ELECTIVES: 1st elective may be chosen from lower division (1000- or 2000-level courses) or from upper division courses (3000- or 4000-level
courses). 2nd and 3rd electives must be selected from upper division courses (3000- or 4000-level courses). Electives may not be chosen from Liberal
Studies courses. Prerequisites must be met.

Revisions to Culinary Programs: Program Description, Objectives, Requirements

Art of Cooking Diploma Program — Pages 18-19

Program Description

The Art of Cooking diploma program is highly focused on fundamental skills, cooking techniques, and food science. The program concentrates on cooking

skills, baking and pastry, and American regional cuisine with emphasis on plating, presentation and production. The program also offers Sanitation &

Safety, Garde Manger (the art of the —ol d ki t ffichienfdbd&, Manag
Beverage Operations Management, and Management by Menu.. al

Students in the Art of Cooking program develop skills in weight and measures, knife skills, equipment and tools identification, plating and presentation,
cost control, ingredient mixing methods, soups and stocks, starch and pasta, vegetable cooking, breakfast cookery, cold salads, sauces, sandwiches,
poultry and meat, and fish and shellfish handling and preparation. Students will also learn the proper procedures of food safety and foodservice
temperature control. At the end of the Sanitation & Safety class, students will take the ServSafe written test and will receive a ServSafe Manager
certificate after passing the test. Management, Supervision & Career Development will teach students how to run the kitchen and manage personnel.
Students will also learn how to write a resume and thank you letter, and will develop job-hunting and interviewing skills. The strength of this program lies
in its teaching of basic skills, techniques for cooking and baking, and production.

Program Objectives
Students will be able to demonstrate the knife skills, use of mise en place, appropriate use and care of equipment, selection of appropriate cooking
techniques, and other recipe preparation skills (measuring and product identification) to successfully follow directions orally and from recipes.

Students will also plan, prepare, produce, and professionally present dishes while consistently maintaining a safe and sanitary work environment as
defined by HACCP standards.

Finally, students will demonstrate the ethical and professional values of the culinary profession (including demonstrating the ability to conform to
professional standards of conduct related to timeliness, appearance, behavior in a kitchen, especially in relating to diverse populations among co-workers
and customers) through successful preparation of a resume and cover letter and the completion of team-oriented tasks.

Graduates of the Art of Cooking diploma program will be prepared for employment in entry-level positions in the food service industry, such as prep cook,
short-order cook, and line cook. The strength of this program lies in its teaching of basic skills, techniques for cooking and baking, and production.

Graduation Requirements

To receive a diploma in Art of Cooking, students must: receive a passing grade or credit for all required coursework; earn a minimum of 51 quarter credits;
achieve a cumulative GPA of 2.0 or higher; meet portfolio or other requirements as outlined by the program; and satisfy all financial obligations to The Art
Institutes.

Courses Quarter Credit Hours
CUL1105 Concepts & Theories of Culinary Techniques 3
CuL1107 Sanitation & Safety 3
CUL1108 Fundamentals of Classical Techniques 6
CUL1116 American Regional Cuisine 6
CcuL1117 Purchasing & Product Identification 3
CuL1124 Management, Supervision & Career Development 3
CUL1125 Introduction to Baking Science & Theory 3
CUL1126 Introduction to Pastry Techniques & Artistry 6
CUL1145 Management by Menu 3
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CUL1146 Garde Manger 6
CUL2225 Latin Cuisine 3
CuL2227 Food & Beverage Operations Management 3
CUL2302 Externship 3
TOTAL QUARTER CREDITS 51

NOTE: All courses are 11 weeks in length. The Art of Cooking diploma program is four quarters in length. Completion of the program in four quarters is
dependent upon whether the student successfully attempts a minimum of 12 - 13 quarter credits per quarter.

Baking & Pastry—Diploma Program—Pages 23-24.

Program Description

The Baking & Pastry diploma program is designed to train students in the art of baking and patisserie. Students develop competencies in breads,

desserts, cake decoration, and buffet centerpieces. The program focuses upon both production and individualized skills necessary to gain employment in

bakeries, restaurants, and other catering or institutional settings. The program also offers Sanitation & Safety, Nutrition Science, Management,

Supervision & Career Development, Purchasing & Product Identification courses and an Externship course to support and developstu d e nt s prof
skills for employment and supervision.

Students in the Baking & Pastry diploma program develop skills in weight and measures, presentation, budgeting, ingredient mixing methods, working,
kneading and shaping dough, artisan bread making, cookie and sweet bread preparation, icing and icing techniques, fresh desserts, preparation of
soufflés, mousses and filling, preparing chocolates and candies, and preparing centerpieces and display cakes. Students will learn the proper procedures
of food safety and food service temperature control. At the end of the Sanitation & Safety class, students will take the National Restaurant Association
ServSafe written test and will receive a certificate of ServSafe Manager after passing the test. The Nutrition Science class will offer students nutritional
information, the skills of nutrient analysis and healthy menu design. Management, Supervision & Career Development will teach students how to run the
kitchen and manage personnel. Students will also learn how to write a resume and thank you letter, and will develop job-hunting and interviewing skills.
Graduates will be well versed with an overview of production, organization, and the business of baking and pastry catering.

Program Objectives
Graduates of the Baking & Pastry diploma program will be prepared to seek employment in retail, institutional, hospital or cruise ship bakeries. Graduates
will be prepared to seek employment as an entry-level pastry cook, production baker, decorator, or assistant bakery chef.

Graduation Requirements

To receive a diploma in Baking & Pastry, students must: receive a passing grade or credit for all required coursework; earn a minimum of 49 quarter
credits; achieve a cumulative GPA of 2.0 or higher; meet portfolio or other requirements as outlined by the program; and satisfy all financial obligations to
The Art Institutes.

Courses Quarter Credit Hours
CUL1105 Concepts & Theories of Culinary Techniques 3
CuL1107 Sanitation & Safety 3
CuL1117 Purchasing & Product Identification 3
CuL1124 Management, Supervision & Career Development 3
CUL1125 Introduction to Baking Science & Theory 3
CUL1126 Introduction to Pastry Techniques & Artistry 6
CUL1201 Artisan Breads & Baking Production 6
CuL1202 European Cakes & Tortes 3
CUL1204 Advanced Patisseries & Display Cakes 6
CUL1260 Chocolate, Confections & Centerpieces 6
CUL2302 Externship 3
MS135 Nutrition Science 4
TOTAL QUARTER CREDITS 49

NOTE: All courses are 11 weeks in length. The Baking & Pastry diploma program is four quarters in length. Completion of the program in four quarters is
dependent upon whether the student successfully attempts a minimum of 12 —13 quarter credits per quarter.

Culinary Arts Associate of Science Degree Program—Pages 26-27

Program Description
Today, America‘'s interest in culinary arts Iiysxctepentan gomtigiound nd p
in the culinary arts. Restaurants, hotels, clubs, resorts, convention centers, retirement homes, hospitals, major corporations, and entertainment facilities all
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offer career opportunities for the culinary professional.

With national increases in dining out, the foodservice industry is growing at a rapid rate. Consumer expectations will rise accordingly and the industry must
be prepared to respond to increasing demands for service, quality, nutrition, and diversity of product and flavor.

The curriculum emphasizes progressive techniques and trends. Students receive practical training in modern kitchens. The Culinary Ar t s associ
degree program consists of providing courses covering basic skills and advanced techniques, including international cuisine, a la carte, sauces, American

regional cuisine, charcuterie, classical cuisine, baking, pastry, and culinary skills. Instruction in kitthen management, purchasing, and cost control, menu

design, and dining room operation provides students with a solid business background. Students gain hands-on experience operating the school restaurant,

working in the kitchen, and the front of the house. Students can gain experience in settings such as entertainment establishments, resorts, hotels, clubs,

restaurants, hospitals, and other healthcare institutions, convention centers, and even on cruise ships.

Program Objectives
1. Students will be able to demonstrate the ability to professionally prepare standardized recipes using a variety of cooking techniques as well as the
appropriate equipment and cooking skills.

2. Students will also be able to describe and perform tasks related to common business practices within the culinary industry, including inventory, menu
planning, cost control, and food purchasing.

3. Additionally, students will be able to describe the principles of food and beverage management as well as the functions essential to the operation of the
dining room in a restaurant through developing an appropriate business for a specific market.

4. Finally, students will define and articulate the values of the culinary profession, including the standards for presenting themselves to employersin a
professional manner, personal commitments to respect co-workers, employers and equipment, well-defined career goals, and the value of life-long
professional development.

5. Graduates will be prepared for entry-level positions such as line cook, (sauce, grill, broiler, or fry cook), pantry cook (garde manger), or assistant dining
room manager.

Graduation Requirements

To receive an Associate of Science degree in Culinary Arts, students must: receive a passing grade or credit for all required coursework; earn a minimum of
112 quarter credits; achieve a cumulative GPA of 2.0 or higher; meet portfolio or other requirements as outlined by the program; and satisfy all financial
obligations to The Art Institutes.

Courses Quarter Credit Hours
CUL1105 Concepts & Theories of Culinary Techniques
CuL1107 Sanitation & Safety

CuL1108 Fundamentals of Classical Techniques
CUL1116 American Regional Cuisine

CcuL1117 Purchasing & Product Identification
CuL1124 Management, Supervision & Career Development
CUL1125 Introduction to Baking Science & Theory
CUL1126 Introduction to Pastry Techniques & Artistry
CUL1143 World Cuisine

CUL1144 Planning & Controlling Costs

CUL1145 Management by Menu

CUL1146 Garde Manger

CUL2214 Asian Cuisine

CUL2216 Classical European Cuisines

CUL2225 Latin Cuisine

CuL2227 Food & Beverage Operations Management
CUL2301 Ala Carte

CuUL2302 Externship

CUL2303 Capstone

CUL2304 Art Culinaire

ABE PR PRPOLIHLWDWWWWOOHOWWWOOOWWWoOOo WwWwW

FS104 Computer Applications
* Elective
HU110 Coll ege Engl i sh e
HU111 Ef fective Speaking e
HU130 Vi sual Language & Cul turde o
MS135 Nutrition Science ¢
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Mat hemati cs Requirement 4e

Social & Behavioral Sciednces Requirement e
Social & Behavioral Sciednces Requirement e
TOTAL QUARTER CREDITS 112

+LIBERAL STUDIES: Courses designated with a diamond are Liberal Studies courses.

*ELECTIVES: Elective may be chosen from lower division (1000- or 2000-level courses) or from upper division courses (3000- or 4000-level courses).
Elective may not be chosen from Liberal Studies classes. Prerequisites must be met.

NOTE: All courses are 11 weeks in length. The Culinary Arts Associate of Science degree program is seven quarters in length. Completion of the program
in seven quarters is dependent upon whether the student successfully attempts 1516 quarter credits per quarter.

Culinary Management Bachelor of Science Degree Program—Pages 28-29.

Program Description

The bachelor‘s degree progr am ilemelfotiserlice-relardmanagdnentiand sgpervisoey teinee pr ep ar
programs. The program provides an opportunity for students to become competent in the identified priorities for the foodservice industry: cooking and

kitchen skills, communication, training, leadership, motivation, management, human resources, technology, accounting, marketing, and customer relations.

From overseeing food quality, to dealing with customers, to making staffing decisions, a foodservice manager handles hundreds of varied yet critically

i mportant tasks every dodayperforniaitecand abdityrioanakedecisioss quickipoftermdetermineithe ultrets and d
success or failure of a foodservice operation.

Managers are involved in teaching, training, and motivating staff and handling all forms of human resource issues. They possess excellent interpersonal

and communication skills, function as team leaders, and supervise a culturally diverse staff. Computer proficiency in foodservice operations is an integral

part of a manager‘s daily function. Above al lemanadersitorenderietttrg e o f
service, and to cater to the demands of knowledgeable consumers and employees. Our curriculum is driven by the industry and changes with its trends. It

begins with courses that give students a foundation of basic concepts such as the History and Evolution of Food, Hospitality Technology, Managerial

Accounting, Marketing Applications, and the Capstone Business Plan. Students will develop critical thinking and interpersonal skills while learning the

business realities of the foodservice industry, like Business Communications, Human Resource Management, and Business Law.

Program Objectives
1. Graduates will be able to identify and list challenges to effective organizational management.

2. Graduates will be able to describe and articulate wine culture and perform food and wine pairing.

3. Graduates will be able to develop a business plan that is agile and appropriate for the business and the market, which includes appropriate integration of
the key financial statements and how the financial statements interrelate.

4. Additionally, graduates will define and articulate the professional values of the culinary profession, including the standards for presenting themselves to
employers in a professional manner, personal commitments to respect coworkers, employers, and equipment, well-defined career goals, and the value
of lifelong professional development.

5. Students will also be able to demonstrate professional leadership skills, including the ability to define professional ethics, supervision skills, and a plan
for professional growth within the culinary field.

6. Graduates will be qualified to seek entry-level positions as cheflkitchen manager, assistant purchasing director, assistant restaurant manager, restaurant
manager, food production managers, airline-catering managers, assistant catering manager, and assistant food and beverage director.

Graduation Requirements

To receive a Bachelor of Science degree in Culinary Management, students must; receive a passing grade or credit for all required coursework; earn a
minimum of 192 quarter credits; achieve a cumulative GPA of 2.0 or higher; meet portfolio or other requirements as outlined by the program; and satisfy
all financial obligations to The Art Institutes.

Courses Quarter Credit Hours
CM3305 Faciliies Management & Design

CM3306 Foodservice Technology & Information
CM3315 Hospitality Marketing

CM3316 Legal Issues & Ethics for Culinarians
CM3317 Introduction to Accounting

CM3319 Leadership & Organizational Development
CM3320 Foodservice Financial Management
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CM3322 Human Resource Management
CM3324 Catering & Event Management
CM4400 Management Externship
CM4404 Quality Service Management & Training
CM4405 Senior Culinary Practicum
CM4410 Innovation & Entrepreneurship
CM4500 Senior Project - Capstone
CM4415 Global Management & Operations in the Hospitality Industry
CM4420 Exploring Wines & the Culinary Arts
CUL1105 Concepts & Theories of Culinary Techniques
CuL1107 Sanitation & Safety
CuL1108 Fundamentals of Classical Techniques
CUL1116 American Regional Cuisine
cuL117 Purchasing & Product Identification
CUL1124 Management, Supervision & Career Development
CUL1125 Introduction to Baking Science & Theory
CUL1126 Introduction to Pastry Techniques & Artistry
CUL1143 World Cuisine
CUL1144 Planning & Controlling Costs
CUL1145 Management by Menu
CUL1146 Garde Manger
CUL2214 Asian Cuisine
CUL2216 Classical European Cuisines
CUL2225 Latin Cuisine
CuL2227 Food & Beverage Operations Management
CUL2301  AlaCarte
CUL2302 Externship
CUL2303 Capstone
CUL2304 Art Culinaire
FS104 Computer Applications

* 1st Elective

*2nd Elective

AR WOWLWWIHIWWDDHOWWWWOHWWWOWWWOHOWWWWWwWwhPsrWwWwwWwwWw

HU110 Coll ege English
HU111 Effective Speaking o
HU130 Vi sual Language & Culture &
MS135 Nutrition Science + 4
Humani ties Art Requirementé4 ¢
Humani ties Requirement e 4
Humanities Writing Requiredment o
Liberal Studies Requiremen4d «
Liberal Studies Requiremend o
Liberal Studies Requiremend o
Mat hemati cs Requirement ¢ 4
Social & Behavioral Sciencés Requirement e
Social & Behavioral Sciencés Requirement e
Social & Behavioral Sciencés Requirement e
TOTAL QUARTER CREDITS 192

¢ LIBERAL STUDIES: Courses designated with a diamond are Liberal Studies courses. Four of the fourteen Liberal Studies courses required for a
Bachelor of Science degree in Culinary Management must be chosen from upper division (300-400 level) courses.

* ELECTIVES: 1st elective may be chosen from lower division (1000- or 2000-level courses) or from upper division courses (3000- or 4000-level courses).
2nd and 3rd electives must be selected from upper division courses (3000- or 4000-level courses). Electives may not be chosen from Liberal Studies
classes. Prerequisites must be met.

NOTE: All courses are 11 weeks in length. The Culinary Management Bachelor of Science degree program is twelve quarters in length. Completion of the
program in twelve quarters is dependent upon whether the student successfully attempts 1516 quarter credits per quarter.

Revisions to Culinary Programs: Course Descriptions for All Programs

CM3305 FACILITIES MANAGEMENT & DESIGN
3 Quarter Credits (33 hrs Lecture)
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This course provides students with information related to hospitality facility design and maintenance. Food service layout and design is related to operating
issues, new building construction, and renovations. Planning and design of facilities including equipment, space and functional relationships, cost and
operating efficiencies; emphasis on maintenance programs, safety regulations, building code requirements and energy conservation.

Prerequisite: None

CM3306 FOODSERVICE TECHNOLOGY & INFORMATION

3 Quarter Credits (33 hrs Lecture)

This course is a survey course in foodservice information systems and technology (IS&T) designed to introduce students to the many diverse facets of IS&T
in the foodservice industry. Current systems and issues of major importance in the field of IS&T will be considered as they relate to the foodservice industry.
Emphasis will be placed on the managerial and business aspects of IS&T, rather then the technical perspectives. Core topics will include key foodservice
systems (e.g., accounting and property management systems, point-of-sale, sales and catering, etc.), guest service and customer relationship management
(CRM), knowledge management, and IS&T strategy.

Prerequisite: FS104 Computer Applications

CM3315  HOSPITALITY MARKETING

3 Quarter Credits (33 hrs Lecture)

This course is an introduction to service marketing as applied to the Hospitality industry. This course will cover application of basic marketing concepts and
research methods. Design and delivery of marketing components for a hospitality business will be covered. Topics included but not limited to: unique
attributes of service marketing; consumer orientation; consumer behavior; market segmentation principles; target marketing; product planning; promotion
planning; market research; and competitor analysis.

Prerequisite: None

CM3316 LEGAL ISSUES & ETHICS FOR CULINARIANS

3 Quarter Credits (33 hrs Lecture)

The course is designed to give the student an overview of legal issues arising in the foodservice environment. The students will examine laws pertinent to
the hospitality/food service industry and will investigate the relationship of these laws to the administration of a service organization. This course also
identifies common ethical dilemmas encountered by Culinarians; introduces the student to the foundations, purpose, and content of ethical codes and
approaches to ethical decision making.

Prerequisite: CUL1124 Management, Supervision & Career Development

CM3317 INTRODUCTION TO ACCOUNTING

3 Quarter Credits (33 hrs Lecture)

This course introduces the basic concepts of financial accounting, including the principles upon which the determinatonofacomp any * s ne't
financial position are based. The course presents the accounting cycle, recording process, financial statements, budgetary planning, and performance
evaluation. Basic financial statements are introduced, the items included in these reports and the economic events and accounting related to them. The
course provides information to facilitate how to use and interpret accounting information.

Prerequisite: Any lower division Mathematics course

CM3319 LEADERSHIP & ORGANIZATIONAL DEVELOPMENT

3 Quarter Credits (33 hrs Lecture)

Students examine leadership, organizational management and culture, focuses on the role of the mangers as facilitators of change within the organizations.
The course emphasizes the concepts of motivation, interpersonal relationships, group dynamics, leadership, and organization culture. Examination of
leadership styles, development of strategic plans, and critical problem solving in the hospitality industry are covered in the course.

Prerequisite: CUL1124 Management, Supervision & Career Development

CM3320 FOODSERVICE FINANCIAL MANAGEMENT

3 Quarter Credits (33 hrs Lecture)

In this course, the students develop a working knowledge of the current theories, issues and challenges involved with financial management. Students are
introduced to the tools and skills that financial managers use in effective decision making. Topics include budgeting, cash management, cost concepts and
behavior, investment analysis, borrowing funds, and financial forecasting.

Prerequisite: CM3317 Introduction to Accounting

CM3322 HUMAN RESOURCE MANAGEMENT

3 Quarter Credits (33 hrs Lecture)

This course introduces the principles and practices of human resources management relevant to hospitality organizations, with emphasis on the entry-level
manager‘s role. Topics covered will 1include e miabdruwignsempoyee
safety, diversity and ethics.

Prerequisite: CUL1124 Management, Supervision & Career Development

CM3324 CATERING & EVENT MANAGEMENT
3 Quarter Credits (33 hrs Lecture)
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This course introduces students to the fundamentals of catering, special events and sales in the hospitalitydnsleston dihderstanding
the cateringés role within the hospitalitysadoniratts sheckligts,lagald t he
considerations, staffing and training, food production, and sanitation. This course is project drivenaviticeateepiznesl siglafiendent work.
Prerequisite: None

CM4400 MANAGEMENT EXTERNSHIP

3 Quarter Credits (99 hrs Externship)

Students observe and participate in the supervisory operation of a successful foodservice business. They apply their professional skills to gain experience in
order to enter and become successful in the foodservice business. Emphasis is placed on developing hospitality management skills.

Prerequisite: By Permission of Academic Director/Advisor

CM4404 QUALITY SERVICE MANAGEMENT & TRAINING

3 Quarter Credits (33 hrs Lecture)

This class will examine the role of service in the food service industry and explore how to give quality customer service. Service systems and training

programs in quality operations will be examined through the use of case studies and hypothetical scenarios. The course will cover employee training and

devel opment from both a strategic and oper at dstendardsinwhagtieoftes pe ct i
the best-rated restaurant in the United States.

Prerequisite: None

CM4405 SENIOR CULINARY PRACTICUM

4 Quarter Credits (22 hrs Lecture/66 hrs Lab)

This course is intended to be a practical capstone for the culinary management curriculum. It will draw on the majority of disciplines presented earlier in the
program. In this class students will plan, organize, and execute functions that will be booked and/or sold to the public. Students in effect, will experience the
necessary functions of opening their own restaurant.

Prerequisite: By Permission of Academic Director/Advisor

CM4410 INNOVATION & ENTREPRENEURSHIP

3 Quarter Credits (33 hrs Lecture)

This course provides an introductory overview to the knowledge and skills needed for entrepreneurship. The course offers a chance to gain new knowledge

and skills about how to identify and pur s u e opieinclude: owentrepraneus r i a |
find, screen, and evaluate ideas and new business opportunities. Creativitymagination, ingenuity; The ability to create; The act of relating previously
unrelated things; The applicati on of Innavatpeingoducion o sometengnewalhe a b i |
development of new processes, methods, devices, products, and services for use by oneself and/or others. Entrepreneurshipe pursuit of opportunity

without regard to resources currently controlled; The process of creating value by combining resources in unique ways to exploit opportunity. Involves taking
responsibility for implementing innovative concepts.

Prerequisite: By Permission of Academic Director/Advisor

CM4415 GLOBAL MANAGEMENT & OPERATIONS IN THE HOSPITALITY INDUSTRY

3 Quarter Credits (33 hrs Lecture)

This course provides students with an introduction to the dimensions and nature of the international hospitality industry. Itis designed to review the
principles of management and to apply management theory to the global marketplace. Students examine the social, cultural, political and economic
environments within which international hospitality operators compete for survival and growth. Topics emphasized include cultural dimensions of
management, international management strategy, international marketing and international human resource management.

Prerequisite: By Permission of Academic Director/Advisor

CM4420 EXPLORING WINES & THE CULINARY ARTS

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course provides an introduction to the production of wine from vineyard to bottle, as well as a review of the basic grape varietals that are used to make

wine. Through lectures, research and tasting, students are exposed to different types, styles and quality levels of wine. Students will become familiar with

the world‘s most important wine regions and ledeThisrcoorseisdasignedc o mmo
to teach students the applied approach to matching wine and food, using flavors, textures, and components present in food and wine as complementing

strategies. The course emphasizes menu planning, preparation of foods, cooking methods, and tasting wines with food.

Prerequisite: CUL2227 Food & Beverage Operations Management

CM4500 SENIOR PROJECT —CAPSTONE

3 Quarter Credits (33 hrs Lecture)

Through competencies developed with previous related studies course work, students will develop a business plan for a minimum one hundred-seat
restaurant. The project will include: Market Analysis and Marketing Strategy, Operating Budget, Sales Projections, Opening Inventories, Capital Equipment,
Standardized Recipes and Costing for all standardized recipes, Menu and Facilities Design. The course covers the components of a business plan as well

Addendum 4.0 to Catalog 3 Vol. I, No. 1 Addendum Revision Date: 02/09/09 o 25
age



as techniques for developing and presenting sections of the plan. Business related competencies are reviewed and tutored as necessary for completion of
the project.
Prerequisite: By Permission of Academic Director/Advisor

CUL1105 CONCEPTS & THEORIES OF CULINARY TECHNIQUES

3 Quarter Credits (33 hrs Lecture)

The fundamental concepts, skills and techniques involved in basic cookery are covered in this course. Special emphasis is given to the study of ingredients
and cooking theories. Lectures teach organization skills in the kitchen and work coordination. The basics of stocks, soups, sauces, vegetable cookery,
starch cookery, meat and poultry are covered. Emphasis is given to basic cooking techniques such as sautéing, roasting, poaching, braising and frying.
Prerequisite: None

CuL1107 SANITATION & SAFETY

3 Quarter Credits (33 hrs Lecture)

This course is an introduction to food environmental sanitation and safety in a food production area. Attention is focused on food-bome illness and their
origins, and on basic safety procedures followed in the food service industry. This was approved by the Federal Food and Drug Administration (FDA) and is
recognized by 95% of State and local jurisdictions that require fraining or certification.

Prerequisite: None

CUL1108 FUNDAMENTALS OF CLASSICAL TECHNIQUES

6 Quarter Credits (22 hrs Lecture/88 hrs lab)

The fundamental concepts, skills and techniques involved in basic cookery are covered in this course. Special emphasis is given to the study of ingredients,
cooking theories, and the preparation of stocks, broth, glazes, soups, thickening agents, the grand sauces and emulsion sauces. Lectures and
demonstrations teach organization skills in the kitchen, work coordination, and knife skills. The basics of vegetable cookery, starch cookery, meat and
poultry are covered. Emphasis is given to basic cooking techniques such as sautéing, roasting, poaching, braising and frying. Students must successfully
pass a practical cooking examination covering a variety of cooking techniques.

Corequisites: CUL1105 Concepts & Theories of Culinary Techniques, CUL1107 Sanitation & Safety

CUL1116 AMERICAN REGIONAL CUISINE

6 Quarter Credits (22 hrs Lecture/88 hrs lab)

The course reinforces the knowledge and skill learned in the preceding classes and helps students build confidence in the techniques of basic cookery. The
development of knife skills is accented. American Regional Cuisine explores the use of indigenous ingredients in the preparation of traditional and
contemporary American specialties. The concepts of mise en place, time-lines, plate presentation, and teamwork in a production setting are introduced and
accentuated. Timing and organization skills are emphasized.

Prerequisite: CUL1108 Fundamentals of Classical Techniques

cuL1117 PURCHASING & PRODUCT IDENTIFICATION

3 Quarter Credits (33 hrs Lecture)

This course is a collaborative exploration of basic principles of purchasing food, equipment, and supplies. Primary focus is on product identification, supplier
selection, and the ordering, receiving, storing and issuing process.

Prerequisite: None

CUL1124 MANAGEMENT, SUPERN® CAREER DEVELOPMENT

3 Quarter Credits (33 hrs Lecture)

This course focuses on managing people from the hospitality supervisor's viewpoint. The emphasis is on techniques for increasing productivity, controlling

labor costs, time management, and managing change. It also stresses effective communication and explains the responsibilities of a supervisor in the food

service operation. Students develop techniques and strategies for marketing themselves in their chosen fields. Emphasiswilbep | aced on st ud
assessing their more marketable skills, developing a network of contacts, generating interviews, writing cover letters and resumes, preparing for their

employment interview, developing a professional appearance, closing and follow-up.

Prerequisite: None

CUL1125 INTRODUCTION TO BAKING SCIENCE & THEORY

3 Quarter Credits (11 hrs Lecture/44 hrs Lab)

Students are introduced to the fundamental concepts, skills and techniques of baking. Special significance is placed on the study of ingredient functions,
product identification and weights and measures as applied to baking. Lectures, demonstrations, production, tasting and testing, students learn yeast-raised
dough mixing methods, pie dough, quick dough, cookie dough, and product finishing techniques. Students must pass a practical exam.

Prerequisite: CUL1107 Sanitation & Safety

CUL1126 INTRODUCTION TO PASTRY TECHNIQUES & ARTISTRY
6 Quarter Credits (22 hrs Lecture/88 hrs lab)
This course is a combination of theory, lecture, demonstration and hands-on production to provide an introduction to pastry techniques for use in a
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commercial kitchen. Students learn a variety of dough, batters, fillings, and glazes with an emphasis on formulas. Instruction regarding the preparation of
basic cakes and icings, roll-in dough, preparations of pastry cream and finishing techniques; plus selection and proper use and handling of various
chocolates used in baking and decorating are introduced. Emphasis is also placed on dessert plating and presentation. Students must pass a practical
exam.

Prerequisite: CUL1107 Sanitation & Safety

CUL1143 WORLD CUISINE

3 Quarter Credits (11 hrs Lecture/44 hrs Lab)

This course emphasizes both the influences and ingredients that create the unique character of selected World cuisines. Students prepare, taste, serve,
and evaluate traditional, regional dishes of Spain, Middle East, Turkey, Greece, Africa and India. Importance will be placed on ingredients, flavor profiles,
preparations, and techniques representative of these cuisines.

Prerequisite: CUL1108 Fundamentals of Classical Techniques

CUL1144 PLANNING & CONTROLLING COSTS

3 Quarter Credits (33 hrs Lecture)

This course is intended to provide the student with the methodologies and tools to control costs and help the student value the planning and control process
in the food and beverage industry. Topics include: planning and controlling costs using budgeting techniques, standard costing, standardized recipes,
performance measurements, food, beverage and labor cost controls and allocation of overhead.

Prerequisite: None

CUL1145 MANAGEMENT BY MENU

3 Quarter Credits (33 hrs Lecture)

This course prepares future food service managers by giving a clear picture of the important role menu planning plays within operations. It covers topics
ranging from menu development, pricing, and evaluation to facilities design and layout. Students will benefit because good menu development is crucial to
the success of any foodservice operation, i.e., a planning tool, source of operational information and a merchandising method for reaching patrons.
Prerequisite: None

CUL1146 GARDE MANGER

6 Quarter Credits (22 hrs Lecture/88 hrs Lab)

This course provides students with skills and knowledge of the organization, equipment and responsibilities of the "cold kitchen". Students are introduced to

and prepare cold hors doeuvres, sandwi che sonofmodutt. Becetionfoodgss we |
and buffet arrangements are introduced. Students must pass a written and practical exam.

Prerequisite: CUL1108 Fundamentals of Classical Techniques

CuL2214 ASIAN CUISINE

3 Quarter Credits (11 hrs Lecture/44 hrs Lab)

This course emphasizes both the influences and ingredients that create the unique character of selected Asian cuisines. Students prepare, taste, serve,
and evaluate traditional, regional dishes of the four regions of China, Japan, Korea, Vietnam, Thailand, and Indonesia. Importance will be placed on
ingredients, flavor profiles, preparations, and techniques representative of these cuisines.

Prerequisite: CUL1108 Fundamentals of Classical Techniques

CUL2216 CLASSICAL EUROPEAN CUISINES

3 Quarter Credits (11 hrs Lecture/44 hrs Lab)

This course emphasizes both the influences and ingredients that create the unique character of selected Classical European Cuisines. Students
prepare, taste, serve, and evaluate traditional, regional dishes of British Isles, Italy, France, and Germany, Austria, Switzerland, and Scandinavia
countries. Importance will be placed on ingredients, flavor profiles, preparations, and techniques representative of these cuisines.
Prerequisite: CUL1108 Fundamentals of Classical Techniques

CUL2225 LATIN CUISINE

3 Quarter Credits (11 hrs Lecture/44 hrs Lab)

This course emphasizes both the influences and ingredients that create the unique character of selected Latin cuisines. Students prepare, taste, serve, and
evaluate traditional, regional dishes of Mexico, South America and the Caribbean Islands. Importance will be placed on ingredients, flavor profiles,
preparations, and techniques representative of these cuisines.

Prerequisite: CUL1108 Fundamentals of Classical Techniques

CuL2227 FOOD & BEVERAGE OPERATIONS MANAGEMENT

3 Quarter Credits (33 hrs Lecture)

This course addresses front-of-the-house operations and is designed to provide students with an introduction from a managerial perspective of providing
exceptional service to increasingly sophi st i gavelasbtheaistldd d e man
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beverages. Topics covered include the management and training of personnel to be responsible, professional alcohol servers, product knowledge, the
income statement, job descriptions, sales forecasting and cost control. The students will produce a complete dining room and bar operation manual. This
project should be saved on diskette or jump drive, as it will be used during Capstone or the development of a business plan.

Prerequisite: None

CUL2301 A LA CARTE

6 Quarter Credits (33 hrs Lecture/132 hrs Lab)

I ntroduces students to the A La Carte kitcheiegstandrdapdusaysi s i s
terminology, correct application of culinary skills, plate presentation, organization and timing in producing items off both a fixed-price menu and a la carte

menu are stressed. The principles of dining room service are practiced and emphasized. The philosophy of food are further explored and examined in light

of today's understanding of food, nutrition and presentation.

Prerequisite: By Permission of Academic Director/Advisor

CuUL2302 EXTERNSHIP

3 Quarter Credits (99 hrs Externship)

The course has been designed to acquaint the student with actual working conditions in an approved restaurant/hospitality establishment. This course is a
supervised entry-level work experience in the restaurant/hospitality field requiring a minimum of 90 work hours. Individual conferences and class attendance
is required. Students are responsible for securing an externship job and may seek assistance through The Institute. Students gain experience needed to
enter their field on graduation.

Prerequisite: CUL1124 Management, Supervision & Career Development

CUL2303 CAPSTONE

3 Quarter Credits (33 hrs Lecture)

Through competencies developed with previous related studies course work, students will develop a business plan for a minimum one hundred-seat
restaurant. The project will include: Market Analysis and Marketing Strategy, Operating Budget, Sales Projections, Opening Inventories, Capital Equipment,
Standardized Recipes and Costing for all standardized recipes, Menu and Facilities Design. The course covers the components of a business plan as well
as techniques for developing and presenting sections of the plan. Business related competencies are reviewed and tutored as necessary for completion of
the project.

Prerequisite: By Permission of Academic Director/Advisor

CUL2304 ART CULINAIRE

6 Quarter Credits (22 hrs Lecture/88 hrs Lab)

This course will celebrate the culinary styles, restaurants, restaurateur and chefs who are in the current industry spotlight. Their style, substance and quality

will be discussed and examined. During the hands—on production aspect of the class, students will have the opportunity to be exposed to specialty produce

and products.

Prerequisites: CUL1108 Fundamentals of Classical Techniques, CUL1116 American Regional Cuisine, CUL1d Ziémiced®idilveory Bakin
CUL1126 Introduction to Pastry Techniques & Artistry, CUL1146 Garde Manger

ELECTIVES
1st elective may be chosen from lower division (1000- or 2000-level courses) or from upper division courses (3000- or 4000-level courses). 2nd and 3rd

electives must be selected from upper division courses (3000- or 4000-level courses). Electives may not be chosen from Liberal Studies classes.
Prerequisites must be met.

The Art Institutes Best Teen Chef Scholarship Competition, Pages 146-147 should read:

Graduating high school students who are interested in entering the culinary arts program at any Art Institute offering culinary arts are eligible to
compete for a partial to a full-tuition scholarship. Winners are selected based on a preliminary competition written entry, a local semifinals cook-off,
and a national finals cook-off. The deadline for entering is in February. An entry into this competition is also the entry for local culinary arts
scholarship awards at The Art Institute of California —Los Angeles. For more information for current rules and entry forms, contact the admissions
office.

Additions to Current Catalog (2008-2009)

Policies and Procedures Additions:

Special Satisfactory Academic Policy Provisions for California VA Students, added to page 161.
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THE ART INSTITUTES
Special Satisfactory Academic Policy Provisions for California VA Students

Effective Date: January 15, 2008

The Satisfactory Academic Progress policy published elsewhere in this catalog is applicable to every student enrolled in
diploma and undergraduate degree programs. It ensures that students make satisfactory progress towards successful
completion of their academic programs. The evaluation points and milestones contained in the policy are meant to
identify problems for which actions of early intervention and/or remediation can be taken. Most critical to this policy is a
studentdés ability to enroll in and complete courses on
cumulative grade-point-average (CGPA); and incremental completion rate (ICR). Failure to complete courses
successfully for any reason may negatively affect academic progress. Failing courses or withdrawing from courses

could result in the loss of financial aid. In order for a student to graduate, the minimum requirements are a CGPA of 2.0,
and completion of the program in no more than 150% of total program credits.

In addition to the provisions of the policy, students in degree programs receiving VA benefits in California have two
additional evaluation points. These are not for purposes of determining academic standing, but, rather, are for purposes
of determining continued eligibility to receive VA benefits.

Academic Standards for Degree Programs:

At the end of second quarter (or the fifth session for mid-session starts), students must achieve a CGPA of 1.0 and an
ICR of 33.33%. Anything below these milestones will result in probation .

At the end of third quarter, students must attain a CGPA of 1.0 and an ICR of 33.33%. Anything below these milestones
will result in dismissal .

At the end of third quarter, students with a CGPA under 1.5, but at least 1.0 and/or an ICR below 50%, but at least
33.33% will be placed on probation .

At the end of the third quarter, students who are placed on probation and who were on probation after second quarter
will have their certification of eligibility to receive VA benefits withdrawn

At the end of the fourth quarter, students receiving VA benefits who were on academic probation at the end of their
second and third quarters will be evaluated to ensure that they have earned a CGPA of at least 1.5 and an ICR of at
least 33.33%. Failure to meet these benchmarks will result in the withdrawal of certification of eligibility to receive VA
benefits.

At the end of the fifth quarter, students receiving VA benefits who were on academic probation at the end of their third
and fourth quarters will be evaluated to ensure that they have earned a CGPA of at least 1.8 and an ICR of at least 60%.
Failure to meet these benchmarks will result in the withdrawal of certification of eligibility to receive VA benefits.

At the end of sixth quarter, students must accomplish a CGPA of 2.0 and an ICR of 66.67%. Anything below these
milestones will result in dismissal .

While we are bound by Department of Education requirements that a student be dismissed after his or her sixth quarter if
the CGPA is below 2.0 and/or the ICR is below 66.67%, we are allowed to place a student on probation in subsequent
quarters if the CGPA falls below 2.0, but is at least 1.8, and/or the ICR falls below 66.67%, but is at least 60%. If the
student is put on probation, the student will have to attain both a CGPA of 2.0 and an ICR of 66.67% at the end of the
next evaluation point or be dismissed (note: evaluation points occur every other quarter after sixth quarter). This can
only happen once after sixth quarter.

At any evaluation point after sixth quarter, a student with a CGPA below 1.8 and/or an ICR below 60% will be
dismissed .
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Degree End of Second Quarter | < 1.0 and/or 33.33% Probation

End of Third Quarter < 1.0 and/or 33.33% Dismissal

End of Third Quarter < 1.5 and/or 50% Probation
> 1.0 and 33.33%

End of Fourth Quarter < 1.5 and/or 33% (and Loss of VA benefits
on probation in 2" and
3" Quarters)

End of Fifth Quarter < 1.7 and/or 60% (and Loss of VA benefits
on probation after 3™
Quarter)

End of Sixth Quarter®

And every other quar- < 2.0 and 66.67% Dismissal

ter thereafter

I f a studentds CGPA falls below 2.0, but is at Il east 1.

may be placed on probation one time after he or she has moved beyond his or her sixth quarter. The student would
then need to achieve the 2.0 and 66.67% milestones at the next evaluation point or be dismissed.

Program Additions:

Audio Production—Bachelor of Science—Program Description, Objectives, and Requirements beginning at page 20.
Effective Spring 2009, applicants to the Audio Production degree program must have a 2.5 GPA in order to be accepted to the program.
Baking & Pastry—Associate of Science—Program Description, Objectives, and Requirements beginning at page 24.

Program Description

The Art Institutes Culinary Program offers an Associate of Science in Baking & Pastry. The program is designed to serve the food services industry
career-focused student as well as the career changers. Graduates will use the degree to advance their careers in their current field, transition to a career
with greater baking and pastry responsibility, or pursue a management position.

The goal of the degree program is to prepare individuals for one or more of the following:
o  Professional employment in the foodservice industry
e  Management opportunities
e  Technical enrichment and learning

This program provides students with culinary skills combined with a focus on baking and pastry. This combination skill set and business knowledge will
enhance each graduate‘s ability to meet the cbithelprogremofgieys o f
are an emphasis on culinary skills as well as the core baking and pastry courses and business courses.

Program Objectives
Students will be able to demonstrate the professional preparation of standardized recipes using a range of cooking techniques, utilizing appropriate
equipment, and demonstrating proper cooking skills.
e Students will be able to describe and perform tasks related to common business practices within the culinary industry including inventory,
menu planning, cost control and food purchasing.

o  Students will be able to describe the principles of food and beverage management as well as the functions essential to operation of a
restaurant dining room by development of an appropriate business plan for a specific market.

o  Students will define and articulate the values of the culinary profession including a personal commitment to the respect of colleagues,
employers and equipment, the standards for professionalism, well-defined career goals, and the value of life-long professional development.

e  Graduates will be qualified to seek entry-level positions such as assistant bakery chef, pastry cook, decorator, production baker, line cook,
sauce cook, grill cook, broiler cook, fry cook, or pantry cook.

Graduation Requirements
To receive an Associate of Science degree in Baking & Pastry, students must: receive a passing grade or credit for all required coursework; earn a
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minimum of 112 quarter credits; achieve a cumulative GPA of 2.0 or higher; meet portfolio or other requirements as outlined by the program; and satisfy
all financial obligations to The Art Institutes.

Courses Quarter Credit Hours
CUL1105 Concepts & Theories of Culinary Techniques
CuL1107 Sanitation & Safety

CuL1108 Fundamentals of Classical Techniques

CUL1116 American Regional Cuisine

cuL1117 Purchasing & Product Identification

CUL1124 Management, Supervision & Career Development
CUL1125 Introduction to Baking Science & Theory
CUL1126 Introduction to Pastry Techniques & Artistry
CUL1144 Planning & Controlling Costs

CUL1145 Management by Menu

CUL1201 Artisan Breads & Baking Production

CUL1202 European Cakes & Tortes

CUL1204 Advanced Patisseries & Display Cakes

CuL1260 Chocolate, Confections & Centerpieces
CuUL2225 Latin Cuisine

CuL2227 Food & Beverage Operations Management
CuUL2301 € La Carte

CUL2302 Externship

CUL2303 Capstone

AR DOWLWOWLWWLWOODWWDDAODD WO WWOOHWWWOo OoOww

Elective*

FS104 Computer Applications

MS135 Nutrition SciencebDz

HU110 Col l ege Engl i shDz2

HU111 Ef fective Speaki ngDz

HU130 Vi sual Language & Cul tur dDz
Mat hematics Requirement D#
Soci al & Behavioral Sciedce Requirement Dz
Social & Behavioral Sciedce Requirement Dz
TOTAL QUARTER CREDITS 112

+ LIBERAL STUDIES: Courses designated with a diamond are Liberal Studies courses.
*ELECTIVE: Elective may be chosen from lower division (1000- or 2000-level courses) or from upper division courses (3000- or 4000-level courses).
Elective may not be chosen from Liberal Studies classes. Prerequisites must be met.

NOTE: All courses are 11 weeks in length. The Baking & Pastry Associate of Science degree program is seven quarters in length. Completion of the
program in four quarters is dependent upon whether the student successfully attempts 15-16 quarter credits per quarter.

Game Art & Design—Bachelor of Science—Program Description, Objectives and Requirements added, beginning at page 42:

For the Game Art & Design program, a 2.5 GPA or a minimum GED score of 450 (a minimum of 45 under the old GED scoring system) and a
portfolio are required.

Game Programming—Bachelor of Science—Program Description, Objectives and Requirements added, beginning at page
44:

Program Description

From the creation of battle systems or destructible environments to virtual worlds where players interact with each other around the globe online,
programmers are vital to the future of gaming. At The Art Institute of California —Los Angeles, students not only learn coding through theory and
textbooks, students also receive hands-on, real-time, real-life practice by collaboration with existing Game Art & Design production courses.
Working closely with technical artists and game designers of the future, coding students will have a testing ground for the incubation of new ideas,
development of new techniques and experimentation with advanced concepts.

Intensely hands-on, this program involves exposure to the process of game design from the germination of basic artistic concepts and game play
strategies to the building of assets and characters, and provides the engineering tools necessary for creative problem-solving and meeting the
challenges of interactive play, artificial intelligence and evolving virtual worlds.

The proximity of the Art Institute campuses in California to the game design and high-tech industries allows many opportunities for the exchange of

Addendum 4.0 to Catalog 3 Vol. I, No. 1 Addendum Revision Date: 02/09/09 bace 31
age



ideas, student internships, exposure to the latest innovations and valuable industry feedback on a regular basis.

Program Objectives

1.

2.

o

Graduates will demonstrate an understanding of basic design showing a solid foundation of the principles of game design according to
professional industry standards.

Graduates will demonstrate knowledge of the process of game asset creation for use in industry standard engines through all stages of the
production pipeline.

Graduates will possess knowledge of the managerial and developmental aspects of the game production pipeline.

Graduates will demonstrate their coding skills in object-oriented, 3D scripting, shell scripting, console programming and game engine scripting
languages.

Graduates will be prepared for the developing challenges of on-line gaming environments.

Graduates will demonstrate critical thinking and problem-solving skills and be prepared to work as a team member within the field.
Graduates will possess the requisite presentation, interviewing, resume-building and game business knowledge critical to seeking an entry
level programming position in the industry.

GPA Program Application Requirement

Effective Spring 2009, applicants to the Game Programming degree program must have a 2.5 GPA in order to be accepted to the program.

Graduation Requirements

To receive a Bachelor of Science degree in Game Programming, students must: receive a passing grade or credit for all required coursework; earn
a minimum of 192 quarter credits; achieve a cumulative GPA of 2.0 or higher; meet portfolio or other requirements as outlined by the program; and
satisfy all financial obligations to The Art Institutes.

Course # Course Name Credit Hours
EM3271 Operating Systems & Shell Scripting 3
FS101 Fundamentals of Observational Drawing 3
FS102 Fundamentals of Design 3
FS104 Computer Applications 3
FS239 Career Development 3
FS497 Portfolio I 2
GA1121 Survey of the Game Industry 2
GA2201 Game Design & Game Play 3
GA3312 Level Design 3
GA3323 3D Scripting 3
GA3331 Game Prototyping 3
GA4401 Advanced Game Prototyping 3
GA4402 Senior Project Planning 3
GA4412 Senior Project | 3
GP1101 Principles of Game Design 3
GP1103 Introduction to Graphics 3
GP1111 Coding for Games | 3
GP1112 Principles of Programming 3
GP1114 Console Programming | 3
GP1126 Object-Oriented Programming 3
GP1128 Continuous Mathematics and Applications 3
GP1140 Geometry for Computer Graphics 3
GP2101 2D Programming 3
GP2103 Introduction to Graphics Il 3
GP2111 Coding for Games I 3
GP2114 Console Programming 3
GP2201 Alternative Programming Languages 3
GP2215 Programming for Shading | 3
GP2221 Design Patterns & Data Structures 3
GP2230 Physics of Motion, Light & Sound 3
GP3111 Coding for Games Il 3
GP3112 Advanced Concepts in Programming | 3
GP3212 Advanced Concepts in Programming || 3
GP3302 Software Development for Game & Animation 3
GP3315 Program for Shading 3
GP3321 Artificial Intelligence in Game Design 3
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GP3327 Games for the Net
GP4101 Advanced Artificial Intelligence in Game Design
GP4111 Coding for Games IV
GP4425 Programming for Computer Graphics
GP4430 Game Engine Scripting
GP4440 Game Engine Scripting I
MM3303 Intermediate Web-based Programming
Total Core Requirements
HU110 College English
HU111 Effective Speaking
HU130 Visual Language & Culture
Math/Science Requirement (Suggest College Algebra)
Math/Science Requirement
Liberal Studies Requirement
Humanities Requirement
Social & Behavioral Science Requirement
Math/Science Requirement (Suggest Calculus)
Mathematics/Science Requirement
Mathematics Requirement**
Liberal Studies Requirement**
Social & Behavioral Science Requirement
Humanities Writing Requirement
Total General Education
Elective
Elective
Elective
Total Other Courses
Total Core Requirements 127
Total General Education 56
Total Other Courses 9
Overall Total Program 192

Nowwwowowwow

-
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©

**=Upper Division

+LIBERAL STUDIES: Courses designated with a diamond are Liberal Studies courses. Three of the fourteen Liberal Studies courses required for
a Bachelor of Science degree in Game Programming must be chosen from upper division (300-400 level) courses.

*ELECTIVES: 1st and 2nd electives may be chosen from lower division (1000- or 2000-level courses) or from upper division courses (3000- or
4000-level courses). 3rd elective must be selected from upper division courses (3000- or 4000-level courses). Electives may not be chosen from
Liberal Studies classes. Prerequisites must be met.

NOTE: All courses are 11 weeks in length. The Coding for Games Bachelor of Science degree program is twelve quarters in length. Completion of
the program in twelve quarters is dependent upon whether the student successfully attempts 15—16 quarter credits per quarter.

Course Descriptions Added for New Programs to be Implemented in Spring 2008

Baking & Pastry Associate of Science course description added, beginning at page 76:

CUL1105 CONCEPTS & THEORIES OF CULINARY TECHNIQUES

3 Quarter Credits (33 hrs Lecture)

The fundamental concepts, skills and techniques involved in basic cookery are covered in this course. Special emphasis is given to the study of
ingredients and cooking theories. Lectures teach organization skills in the kitchen and work coordination. The basics of stocks, soups, sauces, vegetable
cookery, starch cookery, meat and poultry are covered. Emphasis is given to basic cooking techniques such as sautéing, roasting, poaching, braising
and frying.

Prerequisite: None

CUL1107 SANITATION & SAFETY

3 Quarter Credits (33 hrs Lecture)

This course is an introduction to food environmental sanitation and safety in a food production area. Attention is focused on food-bomne illness and their
origins, and on basic safety procedures followed in the food service industry. This was approved by the Federal Food and Drug Administration (FDA) and
is recognized by 95% of State and local jurisdictions that require training or certification.

Prerequisite: None
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CUL1108 FUNDAMENTALS OF CLASSICAL TECHNIQUES

6 Quarter Credits (22 hrs Lecture/88 hrs lab)

The fundamental concepts, skills and techniques involved in basic cookery are covered in this course. Special emphasis is given to the study of
ingredients, cooking theories, and the preparation of stocks, broth, glazes, soups, thickening agents, the grand sauces and emulsion sauces. Lectures
and demonstrations teach organization skills in the kitchen, work coordination, and knife skills. The basics of vegetable cookery, starch cookery, meat and
poultry are covered. Emphasis is given to basic cooking techniques such as sautéing, roasting, poaching, braising and frying. Students must successfully
pass a practical cooking examination covering a variety of cooking techniques.

Corequisites: CUL1105 Concepts & Theories of Culinary Techniques; CUL1107 Sanitation & Safety

CUL1116 AMERICAN REGIONAL CUISINE

6 Quarter Credits (22 hrs Lecture/88 hrs lab)

The course reinforces the knowledge and skill learned in the preceding classes and helps students build confidence in the techniques of basic
cookery. The development of knife skills is accented. American Regional Cuisine explores the use of indigenous ingredients in the preparation of
traditional and contemporary American specialties. The concepts of mise en place, time-lines, plate presentation, and teamwork in a production
setting are introduced and accentuated. Timing and organization skills are emphasized.

Prerequisite: CUL1108 Fundamentals of Classical Techniques

CUL1117 PURCHASING & PRODUCT IDENTIFICATION

3 Quarter Credits (33 hrs Lecture)

This course is a collaborative exploration of basic principles of purchasing food, equipment, and supplies. Primary focus is on product identification,
supplier selection, and the ordering, receiving, storing and issuing process.

Prerequisite: None

CUL1124 MANAGEMENT, SUPERVISION & CAREER DEVELOPMENT

3 Quarter Credits (33 hrs Lecture)

This course focuses on managing people from the hospitality supervisor's viewpoint. The emphasis is on techniques for increasing productivity,

controlling labor costs, time management, and managing change. It also stresses effective communication and explains the responsibilities of a

supervisor in the food service operation. Students develop techniques and strategies for marketing themselves in their chosen fields. Emphasis will be

pl aced on student®s assessing their more ma rckieeette@dndresumes ki | | s,
preparing for their employment interview, developing a professional appearance, closing and follow-up.

Prerequisite: None

CUL1125 INTRODUCTION TO BAKING SCIENCE & THEORY

3 Quarter Credits (11 hrs Lecture/44 hrs Lab)

Students are introduced to the fundamental concepts, skills and techniques of baking. Special significance is placed on the study of ingredient functions,
product identification and weights and measures as applied to baking. Lectures, demonstrations, production, tasting and testing, students learn yeast-
raised dough mixing methods, pie dough, quick dough, cookie dough, and product finishing techniques. Students must pass a practical exam.
Prerequisite: CUL1107 Sanitation & Safety

CUL1126 INTRODUCTION TO PASTRY TECHNIQUES & ARTISTRY

6 Quarter Credits (22 hrs Lecture/88 hrs lab)

This course is a combination of theory, lecture, demonstration and hands-on production to provide an introduction to pastry techniques for use in a
commercial kitchen. Students learn a variety of dough, batters, fillings, and glazes with an emphasis on formulas. Instruction regarding the preparation of
basic cakes and icings, roll-in dough, preparations of pastry cream and finishing techniques; plus selection and proper use and handling of various
chocolates used in baking and decorating are introduced. Emphasis is also placed on dessert plating and presentation. Students must pass a practical
exam.

Prerequisite: CUL1107 Sanitation & Safety

CUL1144 PLANNING & CONTROLLING COSTS

3 Quarter Credits (33 hrs Lecture)

This course is intended to provide the student with the methodologies and tools to control costs and hakpiaarstuglantveduer ol
process in the food and beverage industry. Topics include: planning and controlling costs using budgetirtgdstingiques, stand
standardized recipes, performance measurements, food, beverage and labor cost controls and allocation of overhead.
Prerequisite: None

CUL1145 MANAGEMENT BY MENU

3 Quarter Credits (33 hrs Lecture)

This course prepares future food service managers by giving a clear picture of the important role menu planning plays within operations. It covers
topics ranging from menu development, pricing, and evaluation to facilities design and layout. Students will benefit because good menu
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development is crucial to the success of any foodservice operation, i.e., a planning tool, source of operational information and a merchandising
method for reaching patrons.
Prerequisite: None

CUL1201 ARTISAN BREADS & BAKING PRODUCTION

6 Quarter Credits (22 Hours Lecture/88 Hours Lab)

Students are introduced to the fundamental concepts, skills, and techniques of hearth breads and the production of a working bakery. Special
significance is placed on the study of ingredient functions, product identification and weights and measures as applied to Artisan breads. Lectures and
demonstrations teach yeast-raised dough mixing methods, pre-fermentation, sponges, and sourdoughs. Students will learn to produce and deliver
various bread products to the schools various food outlets.

Prerequisite: CUL1125 Introduction to Baking Science & Theory

CUL1202 EUROPEAN CAKES & TORTES

3 Quarter Credits (11 Hours Lecture/44 Hours Lab)

Students are infroduced to the fundamental concepts, skills, and techniques of European cakes and tortes. Special significance is placed on the study of
ingredient functions, product identification and weights and measures as applied to pastry. Lectures and demonstrations teach cake mixing methods,
filling, and techniques on finishing classical tortes with various ingredients such as marzipan, ganache, and glazes.

Prerequisites: CUL1125 Introduction to Baking Science & Theory; CUL1126 Introduction to Pastry Techniques & Artistry

CUL1204 ADVANCED PATISSERIE & DISPLAY CAKES

6 Quarter Credits (22 Hours Lecture/88 Hours Lab)

Students will explore the techniques of platted desserts and the theory behind building edible art for a la carte service, competition, and banquet
functions. Students will also learn decorating techniques to produce a variety of specialty-decorated cakes. The proper use of a pastry bag with various
shape tips to produce shells, stars, rosettes, and buttercream roses will be taught as well as the design, assembly, and decorating of wedding cakes.
Prerequisites: CUL1125 Introduction to Baking Science & Theory; CUL1126 Introduction to Pastry Techniques & Artistry

CUL1260 CHOCOLATE, CONFECTIONS & CENTERPIECES

6 Quarter Credits (22 Hours Lecture/88 Hours Lab)

Students are introduced to the fundamental concepts, skills, and techniques for chocolates and confections. Special significance is placed on the study of
ingredient functions, product identification and weights and measures as applied to confections. Lectures and demonstrations teach chocolate tempering,
candy production, and the rules that apply when creating centerpieces.

Prerequisites: CUL1125 Introduction to Baking Science & Theory; CUL1126 Introduction to Pastry Techniques & Artistry

CUL2225 LATIN CUISINE

3 Quarter Credits (11 hrs Lecture/44 hrs Lab)

This course emphasizes both the influences and ingredients that create the unique character of selected Latin cuisines. Students prepare, taste, serve,
and evaluate traditional, regional dishes of Mexico, South America and the Caribbean Islands. Importance will be placed on ingredients, flavor profiles,
preparations, and techniques representative of these cuisines.

Prerequisite: CUL1108 Fundamentals of Classical Techniques

CuL2227 FOOD & BEVERAGE OPERATIONS MANAGEMENT

3 Quarter Credits (33 hrs Lecture)

This course addresses front-of-the-house operations and is designed to provide students with an introduction from a managerial perspective of
providing exceptional service to increasingly iedhyfpphaswetiasc at e
other distilled beverages. Topics covered include the management and training of personnel to be responsible, professional alcohol servers,

product knowledge, the income statement, job descriptions, sales forecasting and cost control. The students will produce a complete dining room

and bar operation manual. This project should be saved on diskette or jump drive, as it will be used during Capstone or the development of a

business plan.

Prerequisite: None

CUL2301 A LA CARTE

6 Quarter Credits (33 hrs Lecture/132 hrs Lab)

I ntroduces students to the A La Carte kitchen,iccgand@gdsasi s i S
Industry terminology, correct application of culinary skills, plate presentation, organization and timing in producing items off both a fixed-price menu

and a la carte menu are stressed. The principles of dining room service are practiced and emphasized. The philosophy of food are further explored

and examined in light of today's understanding of food, nutrition and presentation.

Prerequisite: By Permission of Academic Director/Advisor

CUL2302 EXTERNSHIP
3 Quarter Credits (99 hrs Externship)
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The course has been designed to acquaint the student with actual working conditions in an approved restaurant/hospitality establishment. This course is
a supervised entry-level work experience in the restaurant/hospitality field requiring @ minimum of 90 work hours. Individual conferences and class
attendance is required. Students are responsible for securing an externship job and may seek assistance through The Institute. Students gain experience
needed to enter their field on graduation.

Prerequisite: CUL1124 Management, Supervision & Career Development

CUL2303 CAPSTONE

3 Quarter Credits (33 hrs Lecture)

Through competencies developed with previous related studies course work, students will develop a business plan for a minimum one hundred-
seat restaurant. The project will include: Market Analysis and Marketing Strategy, Operating Budget, Sales Projections, Opening Inventories,
Capital Equipment, Standardized Recipes and Costing for all standardized recipes, Menu and Facilities Design. The course covers the components
of a business plan as well as techniques for developing and presenting sections of the plan. Business related competencies are reviewed and
tutored as necessary for completion of the project.

Prerequisite: By Permission of Academic Director/Advisor

ELECTIVES

Elective may be chosen from lower division (1000- or 2000-level courses) or from upper division courses (3000- or 4000-level courses). Elective
may not be chosen from Liberal Studies classes. Prerequisites must be met.

Game Programming Bachelor of Science course descriptions added, beginning at page 103:

EM3271
Operating Systems & Shell Scripting
3 Quarter Credits (22 hrs Lecture/22 hrs Lab

This course introduces students to the major Operating Systems used in computers and the fundamentals of writing shell scripts within the various
Operating Systems. Students will learn to write shell scripts for specific design purposes.

Prerequisite: FS104 Computer Applications

GP1101

Principles of Game Design
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

By successfully completing this course, students will gain an appreciation of the process of game design. Students will design a game that meets

the Iimitations of a _target platform‘. A game design docu
game production including game description, game mechanics, and identifying problem areas. The game design documents will include a cost/

profit analysis.

Prerequisite: None

GP1103
Introduction to Graphics
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Introduction to Graphics prepares the student for all aspectslodgeanfiDtgraphics. Students will learn how tandesigiement
systems for capturing and dealing with user input. Sprite programming, backgrounds and tiles are deakolétrrStodetds will al
program interaction between the user and 2D/3D elements.

Prerequisite: FS104 Computer Applications
GP1111

Coding for Games |
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course will introduce a games industry standard programming. An Industry standard language is used to provide a good environment for
creating entry level code. The fundamental concepts of programming are learned by creating simple applications. Toward the end of the course,
students will design and create their own _stand al one

ap
Prerequisite: FS104 Computer Applications
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GP1112
Principles of Programming
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course exposes students to different kinds of scripts and programs and enables them to understand how such scripts and programs are
executed. Students will learn to write simple scripts and programs to implement design specifications. Trouble shooting and problem-solving skills
as related to scripts and programs are also addressed.

Prerequisite: EM3271 Operating Systems & Shell Scripting

GP1114
Console Programming |
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Console Programming | introduces console specific programming alongside standard programming. Students will create a game on the Windows
platform that can be compiled for consoles.

Prerequisite: GP1103 Introduction to Graphics

GP1126
Object-Oriented Programming
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course covers the concepts and principles in writing object-oriented programs, addressing such key aspects as classes and hierarchies, input/
output constructs, data structures, exception handling features, and graphical user interface4 (GUI).

Prerequisite: GP1112 Principles of Programming

GP1128
Continuous Mathematics for Applications
3 Quarter Credits (33 hrs Lecture)

geometry and how to apply them. Objectives area a clear understanding of the principles and facility with the calculations, rather than mathematical
rigor.

Prerequisite: MS111 College Algebra

GP1140
Geometry for Computer Graphics
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Focused on geometrical concepts and operations as related to computer graphics, this course covers mathematical representations of position,
motion, and shape, matrices and matrix operations, calculation of perspective and projective transformations, and methods to model curves and
surfaces. Principles of differential and integral calculus will also be addressed.

Prerequisite: GP1112 Principles of Programming
GP2101

2D Programming
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course introduces 2D games programming. Students will learn about the different types of 2D games &udlbaots thidly function.
create a complete 2D game either from an original design or based upon an existing game. Students willlszcogabestehtivectipics
into their final project.

Prerequisite: GP1103 Introduction to Graphics
GP2103

Introduction to Graphics Il

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course will introduce students to the current standard 3D practices used in the game industry. Students will experiment with basic 3D
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techniques and gain a broader understanding of strengths, differences and versatility of various 3D packages.
Prerequisite: GP1103 Introduction to Graphics
GP2111

Coding for Games Il
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course continues from Coding for Games I. In the second of the Coding for Games courses, studenttewi? [2gamiew to crea
Essential techniques such as the display of 2D graphical elements will be learned. This course also dealstwitktiibénpéagetio
and the game, along with collision detection and camera control. This course will prepare students for 3D games coding.

Prerequisite: GP1111 Coding for Games |
GP2114

Console Programming |l
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Console Programming |1 furthers the student s’ k nifeontdnedd ge o f
game.

Prerequisite: GP1114 Console Programming |

GP2201

Alternative Programming Languages
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

By the end of this course, students will learn programming for alternative media and delivery method. Pudgrizah visng Wigihbe co
level language.
Prerequisite: GP1101 Principles of Game Design

By the end of this course, students will learn programming for alternative media and delivery method. Programming will be conducted via a high-
level language.

Prerequisite: GP1101 Principles of Game Design

GP2215
Programming for Shading |
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Proper shading enhances the visual effects of a model, a character, and/or an environment in animation and game. This course enables the
student to learn how to apply programming features to create effects of shading in a 3D animation or game work.

Prerequisite: GP2111 Coding for Games |l

GP2221
Design Patterns & Data Structures
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Organizing, storing, and efficiently accessing large amounts of data are integral to software applications. It is important to keep the software source
code manageable as the projects increase in size and power. In this course, students learn the fundamental toolset for software structure as they
build simple programs and more complicated applications.

Prerequisite: GP1126 Olgjeieinted Programming

GP2230
Physics of Motion, Light & Sound
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This is an applied physics course that focuses on the concepts and laws of physics as applied to game and animation design. Students learn to
recognize the principles of physics in game and animation design and apply them for the desired visual effects..
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Prerequisite: GP1126 Olagjeiented Programming

GP3111
Coding for Games lli
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This is the first of 2 parts in the 3D pipeline within the Coding for Games series. Techniques learned iariibding éxtaimesBy
the successful completion of this course students will learn the underlying tools necessary to implement a.playable 3D PC gam

Prerequisite: GP1111 Coding for Games |, GP2111 Coding for Games II

GP 3112
Advanced Concepts in Programming |
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Advanced Concepts in Programadineses advanced topics not covered in the foundation programming courses. The course has a
variety of topics that are supplementary to the main pipeline of creating a game. These topics include support software for the games
production pipeling, core algorithms and rendering engine features.

Prerequisite: Permission of Academic Department Director/Advisor

GP3212
Advanced Concepts in Programming Il
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course addresses advanced topics not covered in Advanced Concepts in Programumivagidty of topics are covered that add to
the main game creation pipeline. Experimental ideas, resources, strategies will be explored.

Prerequisite: Permission of Academic Department Director/Advisor

GP3302
Software Development for Game & Animation
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

In this course students learn to develop scripts and plug-ins used for game and animation. Such scripts and plug-ins are intended to enhance the
modeling, animation, and other game features in 3D software packages. Students also learn to use standard graphics libraries.

Prerequisite: GP2230 Physics of Motion, Light & Sound

GP3315
Programming for Shading Il
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course teaches advanced shading and rendering technical concepts. The course will build upon the foundation of programming for shading,
students wil/l continue to develop a technical k ,rordikevpackageg e o
Render man' s R-Hegh Sk shatling lanfuage peogramnmingl in conjanction with the practice of high level applications (MtoR,

SLIM). By the end of the course, students should not only be proficient users of the software but also capable of extending the capabilities of the

toolset with the programming of custom shader templates.

Prerequisite: GP2215 Programming for Shading |
GP3321

Artificial Intelligence in Game Design
3 Quiarter Credits (22 hrs Lecture/22 hrs Lab)

This course enables the student to employ ways to represent knowledge and state in Artificial Intelligence (A.l.) and to incorporate A.l. elements in
the development and design of games.
Prerequisite: GP2230 Physics of Motion, Light & Sound

GP3327
Games for the Net
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3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Rapid development of Internet technologies allow more and more complex games to be delivered over the net. This course addresses the design
and delivery constraints of games for the net and provides an opportunity for students to design a multiplayer game that can be accessed and
played on the net.

Prerequisite: GP2230 Physics of Motion, Light & Sound

GP4101
Advanced Atrtificial Intelligence in Game Design
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course builds upon GP3321 Artificial | nt edahdintegratstre e i n
subjects that they learn into one final project which will be demonstrated in week 11. Upon the successful completion of this course students will
understand the methods used in state of the art game Al.

Prerequisite: GP3321 Artificial Intelligence in Game Design

GP4111
Coding for Games IV
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This is the second of 2 parts in the 3D pipeline within the Coding for Games series. Topics covered wildnaedeantifecattions
intelligence and players. By the successful completion of this course students will understand how to codene plestatitpudd PC g
learned in Coding for Games | and Il are extended.

Prerequisite: GP1111 Coding for Games |, GP2111 Coding for Games II

GP4425

Programming for Computer Graphics

3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

This course enables students to write scripts that can enable, customize or develop specific features in computer graphics.

Prerequisite: GP3302 Software Development for Game & Animation

GP4430
Game Engine Scripting
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

Students will develop and refine basic programming skills. The student will acquire skills needed to design, develop, and produce practical
applications in a specific scripting or programming language.

Prerequisite: GP1126 Olijeieinted Programming

GP4440

Game Engine Scripting Il
3 Quarter Credits (22 hrs Lecture/22 hrs Lab)

In this course, students will learn about the framework of a game and how to change it. They will acquire programming knowledge required to
change gameplay within an existing game engine. They will also learn how to design and implement self contained code that interfaces to existing
code.

Prerequisite: GP4430 Game Engine Scripting

Study Abroad, added to page 163:

The Art Institutes Study Abroad Program provides students the opportunity to expand and improve their learning through international study .
Students will gain knowledge and experience, which will assist them in preparing for success in a global economy. Led by instructors from the Art
Institute system of schools, Study Abroad programs vary in length, and may be credit or non-credit bearing. The Program is open to students
enrolled in member schools of the Art Institute Study Abroad Consortium. Students at schools that are not part of the Consortium are not eligible for
the Program. Financial Aid may be available for those who qualify.
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