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The Art of Cooking

DIPLOMA PROGRAM

The Art of Cooking diploma program at The

Art Institute of Pittsburgh is designed for students
who are passionate about food and love to cook.
This 12-month diploma program is offered for the
student interested in acquiring a basic culinary
skill set, understanding of proper classical cooking
techniques, and learning the trends of today’s
culinary industry.

Graduates of The Art of Cooking diploma
program will be prepared to seek entry-level
positions in restaurants, hotels, and in the food
service industry.

Diploma Program
Requirements

Requirements for diploma

(39 quarter credits required);

12 months in length as a full-time student

The mission of The Art of Cooking diploma pro-
gram is to provide an environment for students to
become learners who possess the skills, knowledge,
creativity, and ethical values necessary in the rapid-
ly changing, culturally diverse culinary professions.
Overall, the intent of the program is to have experi-
enced industry professionals impart their knowledge
and technical acumen to the students. The approach
to education relies heavily on participating in
projects that are practical and technical in scope.
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Management Electives
CUL122 Management by Menu
CUL204 Planning and Cost Control

Typical Course Sequence

for The Art of Cooking

Program Core Courses

Diploma program

CUL102 Sanitation and Safety
CUL103 Introduction to Culinary Skills ~ FIRST ACADEMIC YEAR
CUL105 Concepts and Theories of Quarter 1
Culinary Techniques CUL102 Sanitation and Safety
CUL203 Introduction to Pastry CUL103 Introduction to Culinary Skills
Techniques and Artistry CUL105 Concepts and Theories of
CUL205 Introduction to Baking Culinary Techniques
Science and Theory
CUL221 A la Carte Kitchen Quarter 2
CUL203 Introduction to Pastry
Culinary Electives Techniques and Artistry
complete one of the following sets CUL205 |Introduction to Baking
CUL123 American Regional Cuisine Science and Theory
CUL141 Latin American Cuisine
Quarter 3
[OR] Culinary Elective Set
CUL215 Garde Manger SECOND ACADEMIC YEAR
CUL235 Purchasing and Product Quarter 4
Identification CUL221 A la Carte Kitchen
Management Elective
[OR]
Some courses are offered on a rotating basis. Students should
CUL218 World Cuisine consult their Academic Advisor and/or Department Chair when
CUL243 Classical European Cuisine creating their course schedule to ensure they are following the
CUL244 Asian Cuisine recommended sequence.
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THE ART OF COOKING FACULTY

Michael Zappone

Department Chair

Appointed a Member of Faculty in 2004
M.B.A, Management, Amercian Intercon-
tinental University; B.S, Business Educa-
tion, Indiana University of Pennsylvania;
Business Management Institute, Georgia
State University.

Sally K. Frey

Appointed a Member of Faculty in 2003
Ph.D., Women'’s Literature - Goldsmith
University of London; M.A, Cont Appr
English Studies - Goldsmith University of
London; B.S, Education - Pennsylvania
State University; Pastry Certification - Le
Cordon Bleu; Paris Wine Certification -
Le Cordon Blue, Paris France.

Norman Hart

Appointed a Member of Faculty in 2005
B.S, Culinary Management — The Art
Institute of Pittsburgh; A.O.S. Culinary
Arts - The Culinary Institute of America;
Certified Executive Chef (ACF); Certi-
fied Culinary Educator (ACF); Completed
the New York State American Culinary
Federation’s Apprenticeship program.

Roger Levine

Appointed a Member of Faculty in 2005
B.S., Hotel Administration - Cornell Uni-
versity, School of Hotel Administration.

Jeremy Reed

Appointed a Member of Faculty in 2006
M.A, Organizational Management - Uni-
versity of Phoenix; B.S,, Culinary Manage-
ment - The Art Institute of Ft. Lauderdale;
A.S, Culinary Arts - The Art Institute of Ft.
Lauderdale.

Randolph Russell

Appointed a Member of Faculty in 2003
B.S, Culinary Management - The Art
Institute of Pittsburgh; A.S,, Culinary

Arts - Westmoreland County Community
College; Certified Executive Pastry Chef -
American Culinary Federation.

David Russo
Appointed a Member of Faculty in 2004
A.CF Certified Culinarian.

Scott Schmucker

Appointed a Member of Faculty in 2005
M.A,, Adult and Community Education -
Indiana University of Pennsylvania; B.S,,
Food Service Management - Indiana
University of Pennsylvania.

Odette Smith-Ransome
Appointed a Member of Faculty in 2003
M.Ed, Education — Pennsylvania State
University; B.S,, Vocational Education -
University of Pittsburgh; A.S,, Culinary
Arts - Community College of Allegheny
County; Certified Culinary Educator -
American Culinary Federation.

Faculty Biographies listed online at www.artinstitutes.edu/
pittsburgh offer additional information including professional
experience, awards, achievements, and certifications.

800-275-2470
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THE ART OF COOKING CORE COURSE DESCRIPTIONS

CUL102 Sanitation and Safety
This course is an introduction to food and
environmental sanitation and safety in a
food production area. Attention is focused
on food borne illnesses and their origins
and basic safety procedures followed in
the food service industry. This course is
approved by the Federal Food and Drug
Administration (FDA) and is recognized
by 95% of state and local jurisdictions
that require training and certification.

3 credits

CUL103 Introduction to
Culinary Skills

The fundamental concepts, skills, and
techniques involved in basic cookery are
covered in this course. Special empha-
sis 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 tech-
niques such as sautéing, roasting, poach-
ing, braising, and frying. Students must
successfully pass a practical cooking
examination covering a variety of cooking
techniques. 6 credits

CUL105 Concepts and Theories
of Culinary Techniques

The fundamental concepts, skills, and
techniques involved in basic cookery are
covered in this course. Special empha-
sis 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. 3 credits

CUL122 Management by Menu
This course prepares future food service
managers by giving a clear picture of
the important role menu planning plays
within operations. It covers topics rang-
ing from menu development, pricing,
and evaluation to facilities design and
layout. Students will benefit because the
understanding of menus is crucial to the
success of any foodservice operations,
i.e, a planning tool, source of operational
information, and a merchandising method
for reaching patrons. 3 credits

CUL123 American Regional
Cuisine

The course reinforces the knowledge and
skills 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 contempo-
rary American specialties. The concepts
of mise en place, time-lines, plate pre-
sentation, and teamwork in a production
setting are introduced and accentuated.
Timing and organization skills are empha-
sized. Prerequisites: CUL102, CUL103,
CUL105. 6 credits

CUL141 Latin American Cuisine
This course emphasizes both the influ-
ences 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 Carib-
bean Islands. Importance will be placed
on ingredients, flavor profiles, prepara-
tions, and techniques representative of
these cuisines. Prerequisites: CUL102,
CUL103, CUL105. 3 credits
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CUL203 Introduction to Pastry
Techniques and Artistry

This course is a combination of theory,
lecture, demonstration, and hands-on
production to provide an introduction to
pastry techniques for use in a commer-
cial 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 han-
dling of various chocolates used in baking
and decorating are introduced. Emphasis
is also placed on dessert plating and pre-
sentation. Students must pass a practical
exam. Prerequisites: CUL102, CUL103,
CUL105. 6 credits

CUL204 Planning and Cost
Control

This course helps the student understand
the planning and control process in the
food and beverage industry. Menu pricing,
standardized recipes, food, beverage, and
labor costs, menu analysis, and the fun-
damentals of purchasing, storing, issuing,
and receiving are included. 3 credits

CUL205 Introduction to Baking
Sciences and Theory

Students are introduced to the funda-
mental 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, demon-
strations, 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.
Prerequisites: CUL102, CUL103,
CUL10b. 3 credits



CUL215 Garde Manger

This course develops an understand-

ing of the organization, equipment, and
responsibilities of the “cold kitchen”.
Reception food, buffet arrangements,

and plate arrangements are introduced.
Students are introduced to and prepare
pates, galantines, and terrines. Students
must pass a practical exam. Prerequisites:
CUL203, CUL205. 6 credits

CUL218 World Cuisine

This course emphasizes both the influ-
ences and ingredients that create the
unique character of selected world
cuisines. Students prepare, taste, serve,
and evaluate traditional, regional dishes
of the Middle East, Turkey, Greece, Africa,
and India. Importance will be placed on
ingredients, flavor profiles, preparations,
and techniques representative of these
cuisines. Please keep in mind that while
the recipes used in this curriculum are
close replications to the original dishes,
they are not and in many cases cannot
be exact duplications of the authentic
dish. Prerequisites: CUL123, CUL141,
CUL203, CUL205. 3 credits

CUL221 A la Carte Kitchen

The students prepare modern and region-
al American cuisine in a public restaurant.
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
emphasized and philosophy of food is
further explored and examined in light of
today's understanding of food, nutrition,
and presentation. Prerequisites: CUL215,
CUL218, CUL243, CUL244. 6 credits

CUL235 Purchasing and
Product Identification

This course is a collaborative exploration
of basic principles of purchasing food,
equipment, and supplies. Primary focus is
on product identification, supplier selec-
tion, and the ordering, receiving, storing,
and issuing processes. 3 credits

CUL243 Classical European
Cuisine

This course emphasizes both the influ-
ences and ingredients that create the
unique character of selected classical
European cuisines. Students prepare,
taste, serve, and evaluate traditional, re-
gional dishes of British Isles, Italy, France,
Germany, Austria, Switzerland, and
Scandinavia countries. Importance will

be placed on ingredients, flavor profiles,
preparations, and techniques representa-
tive of these cuisines. Please keep in
mind that while the recipes used in this
curriculum are close replications to the
original dishes, they are not and in many
cases cannot be exact duplications of the
authentic dish. Prerequisites: CUL123,
CUL203, CUL205. 3 credits

CUL244 Asian Cuisine

This course emphasizes both the influ-
ences and ingredients that create the
unique character of selected Asian cui-
sines. Students prepare, taste, serve, and
evaluate traditional, regional dishes of
the four regions of China, Japan, Korea,
Vietnam, Thailand, and Indonesia. Impor-
tance will be placed on ingredients, flavor
profiles, preparations, and techniques
representative of these cuisines. Please
keep in mind that while the recipes used
in this curriculum are close replications
to the original dishes, they are not and

in many cases cannot be exact duplica-
tions of the authentic dish. Prerequisites:
CUL123,CUL141, CUL203, CUL205.
3 credits

800-275-2470
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Culinary Arts

ASSOCIATE OF SCIENCE DEGREE

The Culinary Arts degree program at The Art
Institute of Pittsburgh is designed for students
who are passionate about their careers, who love
to cook and need a well-rounded education, and
who understand the rigors and the rewards of this
ever-growing industry.

e

CULINARY SCHOOL™

at The Art Institute of Pittsburgh

22
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THE INTERNATIONAL
D

The U.S. Bureau of Labor and Statistics projects
continued growth in job openings for culinary
graduates. Consumer expectations continue to rise
causing the industry to demand a higher level of
graduate skill than ever before.

At The Art Institute of Pittsburgh, students first
learn the fundamentals, including knife and hand
skills. They delve into specialty areas like baking
and pastry, garde manger, international and
American cuisines, and a la carte. They practice
timing, teamwork, and presentation. Students
become skilled in advanced food preparation
techniques that allow them to transform basic
ingredients into culinary art. Both the associate’s
and bachelor’s degree programs were developed
under the advisement of top chefs and restaurants
from Pittsburgh and across the nation.

By graduation, associate’s degree students are
prepared to seek entry-level positions in the field
including prep cook, line cook, and first cook.

The mission of the Culinary Arts associate’s degree
program is to provide an environment for students
to become learners who possess the skills, knowl-
edge, creativity, and ethical values necessary in the
rapidly changing, culturally diverse culinary profes-
sions. Overall, the intent of the program is to have
experienced industry professionals impart their
knowledge and technical acumen to the students.
The approach to education relies heavily on actu-
ally participating in projects that are practical and
technical in scope. The goal is to have the students
gain knowledge and skills necessary to understand
and execute culinary processes efficiently and
effectively in the kitchens of the culinary world.
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Associate’s Degree

Program Requirements
Requirements for Associate of Science
degree (113 quarter credits required);

21 months in length as a full-time student

General Education

The following 8 courses will be taken in
this program. One additional elective will
be chosen from the general education
elective lists in consultation with an
advisor. Refer to the General Education
section for requirements and the
necessary distribution of elective choices.

BIO1010 Biology

BIO2010 Nutrition

COM1010 Speech

COM3010 Advanced Communications
ENG1010 Composition and Language
FS101 Freshman Studies
MTH1010 College Math

PSY1010 Introduction to Psychology

Program Core Courses

CPU101 Computer Literacy
CUL102 Sanitation and Safety
CUL103 Introduction to Culinary Skills
CUL105 Concepts and Theories of
Culinary Techniques
CUL122 Management by Menu
CUL123 American Regional Cuisine
CUL141 Latin American Cuisine
CUL203 Introduction to Pastry
Techniques and Artistry
CUL204 Planning and Cost Control
CUL205 Introduction to Baking
Science and Theory
CUL210 Management, Supervision
and Career Development
CUL215 Garde Manger
CUL218 World Cuisine
CUL221 A la Carte Kitchen
CUL222 Food and Beverage
Operations Management
CUL223 Culinary Internship
CUL235 Purchasing and Product
Identification
CUL243 Classical European Cuisine
CUL244 Asian Cuisine
CUL301 Art Culinaire
CUL302 Portfolio

Transitional Studies if applicable
ENGO095 Reading and Writing Skills
MTHO099 Basic Mathematics
MTH100 Elementary Algebra

Typical Course Sequence for
Culinary Arts Associate of
Science degree program

FIRST ACADEMIC YEAR

Quarter 1

CPU101  Computer Literacy

CUL102 Sanitation and Safety

CUL103 Introduction to Culinary Skills

CUL105 Concepts and Theories of
Culinary Techniques

FS101 Freshman Studies

Quarter 2

CUL123  American Regional Cuisine

CUL141 Latin American Cuisine

CUL204 Planning and Cost Control

ENG1010 Composition and Language

Quarter 3
BIO1010 Biology
CUL203 Introduction to Pastry

Techniques and Artistry
Introduction to Baking
Science and Theory
Purchasing and Product
Identification

CUL205

CUL235

SECOND ACADEMIC YEAR

Quarter 4

CUL122 Management by Menu
CUL215 Garde Manger

CUL243 Classical European Cuisine
MTH1010 College Math |

Quarter 5

BIO2010 Nutrition

COM1010 Speech

CUL210 Management, Supervision
and Career Development
World Cuisine

Asian Cuisine

CUL218
CUL244

Quarter 6

COM3010 Advanced Communications

CUL221 A la Carte Kitchen

CUL222 Food and Beverage
Operations Management

PSY1010 Introduction to Psychology

THIRD ACADEMIC YEAR

Quarter 7
CUL223 Culinary Internship
CUL301 Art Culinaire

CUL302 Portfolio
General Education Elective 1000+ level

Some courses are offered on a rotating basis. Students should
consult their Academic Advisor and/or Department Chair when
creating their course schedule to ensure they are following the
recommended sequence.
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CULINARY ARTS FACULTY

Michael Zappone

Department Chair

Appointed a Member of Faculty in 2004
M.B.A, Management, Amercian Intercon-
tinental University; B.S, Business Educa-
tion, Indiana University of Pennsylvania;
Business Management Institute, Georgia
State University.

Sally K. Frey

Appointed a Member of Faculty in 2003
Ph.D., Women'’s Literature - Goldsmith
University of London; M.A, Cont Appr
English Studies - Goldsmith University of
London; B.S, Education - Pennsylvania
State University; Pastry Certification - Le
Cordon Bleu; Paris Wine Certification -
Le Cordon Blue, Paris France.

Norman Hart

Appointed a Member of Faculty in 2005
B.S, Culinary Management — The Art
Institute of Pittsburgh; A.O.S. Culinary
Arts - The Culinary Institute of America;
Certified Executive Chef (ACF); Certi-
fied Culinary Educator (ACF); Completed
the New York State American Culinary
Federation’s Apprenticeship program.

Roger Levine

Appointed a Member of Faculty in 2005
Hotel & Restaurant Management

B.S., Hotel Administration - Cornell Uni-
versity, School of Hotel Administration.

Jeremy Reed

Appointed a Member of Faculty in 2006
M.A, Organizational Management - Uni-
versity of Phoenix; B.S,, Culinary Manage-
ment - The Art Institute of Ft. Lauderdale;
A.S, Culinary Arts - The Art Institute of Ft.
Lauderdale.

Randolph Russell

Appointed a Member of Faculty in 2003
B.S, Culinary Management - The Art
Institute of Pittsburgh; A.S,, Culinary

Arts - Westmoreland County Community
College; Certified Executive Pastry Chef -
American Culinary Federation.

David Russo
Appointed a Member of Faculty in 2004
A.CF Certified Culinarian.

Scott Schmucker

Appointed a Member of Faculty in 2005
M.A,, Adult and Community Education -
Indiana University of Pennsylvania; B.S,,
Food Service Management - Indiana
University of Pennsylvania.

Odette Smith-Ransome
Appointed a Member of Faculty in 2003
M.Ed, Education — Pennsylvania State
University; B.S,, Vocational Education -
University of Pittsburgh; A.S,, Culinary
Arts - Community College of Allegheny
County; Certified Culinary Educator -
American Culinary Federation.

Faculty Biographies listed online at www.artinstitutes.edu/
pittsburgh offer additional information including professional
experience, awards, achievements, and certifications.
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CULINARY ARTS CORE COURSE DESCRIPTIONS

CPU101 Computer Literacy

This course will introduce the students

to the facts, concepts, rules, and skills
needed to attain a basic level of com-
puter literacy. Students will be introduced
to and work with platform operating sys-
tems as well as some integrated software
applications. 3 credlits

CUL102 Sanitation and Safety
This course is an introduction to food and
environmental sanitation and safety in a
food production area. Attention is focused
on food borne illnesses and their origins
and basic safety procedures followed in
the food service industry. This course is
approved by the Federal Food and Drug
Administration (FDA) and is recognized
by 95% of state and local jurisdictions
that require training and certification.

3 credits

CUL103 Introduction to
Culinary Skills

The fundamental concepts, skills, and
techniques involved in basic cookery are
covered in this course. Special empha-
sis 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 tech-
niques such as sautéing, roasting, poach-
ing, braising, and frying. Students must
successfully pass a practical cooking
examination covering a variety of cooking
techniques. 6 credits

CUL105 Concepts and Theories
of Culinary Techniques

The fundamental concepts, skills, and
techniques involved in basic cookery are
covered in this course. Special empha-
sis 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. 3 credits

CUL122 Management by Menu
This course prepares future food service
managers by giving a clear picture of
the important role menu planning plays
within operations. It covers topics rang-
ing from menu development, pricing,
and evaluation to facilities design and
layout. Students will benefit because the
understanding of menus is crucial to the
success of any foodservice operations,
i.e, a planning tool, source of operational
information, and a merchandising method
for reaching patrons. 3 credits

CUL123 American Regional
Cuisine

The course reinforces the knowledge and
skills 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 contempo-
rary American specialties. The concepts
of mise en place, time-lines, plate pre-
sentation, and teamwork in a production
setting are introduced and accentuated.
Timing and organization skills are empha-
sized. Prerequisites: CUL102, CUL103,
CUL105. 6 credits

CUL141 Latin American Cuisine
This course emphasizes both the influ-
ences 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 Carib-
bean Islands. Importance will be placed
on ingredients, flavor profiles, prepara-
tions, and techniques representative of
these cuisines. Prerequisites: CUL102,
CUL103, CUL105. 3 credits

CUL203 Introduction to Pastry
Techniques and Artistry

This course is a combination of theory,
lecture, demonstration, and hands-on
production to provide an introduction to
pastry techniques for use in a commer-
cial 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 han-
dling of various chocolates used in baking
and decorating are introduced. Emphasis
is also placed on dessert plating and pre-
sentation. Students must pass a practical
exam. Prerequisites: CUL102, CUL103,
CUL105. 6 credits

CUL204 Planning and Cost
Control

This course helps the student understand
the planning and control process in the
food and beverage industry. Menu pricing,
standardized recipes, food, beverage, and
labor costs, menu analysis, and the fun-
damentals of purchasing, storing, issuing,
and receiving are included. 3 credits

800-275-2470 CULINARY ARTS 15



CUL205 Introduction to Baking
Science and Theory

Students are introduced to the funda-
mental 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. Through
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. Prerequisites: CUL102,
CUL103, CUL105. 6 credits

CUL210 Management,
Supervision and Career
Development

This course focuses on managing people
from the hospitality supervisor's view-
point. The emphasis is on techniques for
increasing productivity, controlling labor
costs, time management, and managing
change. It also stresses effective com-
munication and explains the responsibili-
ties of a supervisor in the food service
operation. Students develop techniques
and strategies for marketing themselves
in their chosen fields. Emphasis will be
placed on students’ assessing their more
marketable skills, developing a network
of contacts, generating interviews, writing
cover letters and resumes, preparing for
their employment interview, and develop-
ing a professional appearance, closing,
and follow-up. 3 credits

CUL215 Garde Manger

This course develops an understand-
ing of the organization, equipment, and
responsibilities of the “cold kitchen”.
Reception food, buffet arrangements,
and plate arrangements are introduced.
Students are introduced to and prepare
pates, galantines, and terrines. Students

must pass a practical exam. Prerequisites:

CUL203, CUL205. 6 credits

CUL218 World Cuisine

This course emphasizes both the influ-
ences and ingredients that create the
unique character of selected world
cuisines. Students prepare, taste, serve,
and evaluate traditional, regional dishes
of the Middle East, Turkey, Greece, Africa,
and India. Importance will be placed on
ingredients, flavor profiles, preparations,
and techniques representative of these
cuisines. Please keep in mind that while
the recipes used in this curriculum are
close replications to the original dishes,
they are not and in many cases cannot
be exact duplications of the authentic
dish. Prerequisites: CUL123, CUL141,
CUL203, CUL205. 3 credits

CUL221 A la Carte Kitchen

The students prepare modern and region-
al American cuisine in a public restaurant.
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
emphasized and philosophy of food is
further explored and examined in light of
today’s understanding of food, nutrition,
and presentation. Prerequisites: CUL215,
CUL218, CUL243, CUL244. 6 credits

CUL222 Food and Beverage
Operations Management

Topics covered include the psychology

of service, professional standards of
performance for dining room personnel,
the fundamental skills required for service
ware handling, the service sequence,
order taking, guest relations, and the
liability and consumer dimensions of
alcohol service. Highlights the specific
management opportunities and chal-
lenges in managing a bar, lounge, or food
service establishment serving alcoholic
beverages. Significant product knowledge
orientation, as well as cost control and
purchasing, production and service issues
are addressed. The students will produce
a complete dining room and bar operation
manual. 3 credits
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CUL223 Culinary Internship
Students work in commercial food service
and hospitality establishments approved
by The Institute. Students are responsible
for securing an internship and may seek
assistance through the Institute. Prerequi-
site: CUL221. 3 credits

CUL235 Purchasing and
Product Identification

This course is a collaborative exploration
of basic principles of purchasing food,
equipment, and supplies. Primary focus is
on product identification, supplier selec-
tion, and the ordering, receiving, storing,
and issuing processes. 3 credits

CUL243 Classical European
Cuisine

This course emphasizes both the influ-
ences and ingredients that create the
unique character of selected Classical
European Cuisines. Students prepare,
taste, serve, and evaluate traditional, re-
gional dishes of British Isles, ltaly, France,
and Germany, Austria, Switzerland, and
Scandinavia countries. Importance will

be placed on ingredients, flavor profiles,
preparations, and techniques representa-
tive of these cuisines. * Please keep in
mind that while the recipes used in this
curriculum are close replications to the
original dishes, they are not and in many
cases cannot be exact duplications of the
authentic dish. Prerequisites: CUL203,
CUL20b, CUL123. 3 credits

CUL244 Asian Cuisine

This course emphasizes both the influ-
ences and ingredients that create the
unique character of selected Asian cui-
sines. Students prepare, taste, serve, and
evaluate traditional, regional dishes of
the four regions of China, Japan, Korea,
Vietnam, Thailand, and Indonesia. Impor-
tance will be placed on ingredients, flavor
profiles, preparations, and techniques
representative of these cuisines. * Please
keep in mind that while the recipes used
in this curriculum are close replications
to the original dishes, they are not and

in many cases cannot be exact duplica-
tions of the authentic dish. Prerequisites:
CUL203, CUL205, CUL123, CUL141.
3 credits



CUL301 Art Culinaire

This course will celebrate the culinary
styles, restaurants, restaurateurs 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 oppor-
tunity to be exposed to specialty produce
and products. Prerequisites: CUL215,
CUL218, CUL243, CUL244. 6 credits

CUL302 Portfolio

Through competencies developed with
previous related coursework, students will
develop a complete plan for a minimum
100-seat restaurant. This project will
include: sales projections, opening inven-
tories, capital equipment, standardized
recipes and costing for all standardized
recipes, and menu and facilities design.
The student will have the assistance of

a Chef/Instructor to facilitate with the
completion of the capstone restaurant
project. Prerequisite: 90 credits suc-
cessfully completed in the Culinary Arts
program. 3 credits
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CULINARY MANAGEMENT

BACHELOR OF SCIENCE DEGREE

The Culinary Management program provides a
well-rounded, management-based education which
will offer students practical, hands-on culinary
skills, as well as the management skills necessary
to train and lead a team of employees. In the
bachelor’s degree program, students explore
personnel management, cost control, and facility
design to build a solid business background.
Bachelor’s degree graduates will be prepared to
seek entry-level positions such as restaurant or
kitchen manager, and once enriched by additional
professional experience, graduates may obtain
more advanced positions such as sous-chef, chef,
executive chef, or business owner.

A Culinary Management completion program is
also available online. *

The mission of the Culinary Management
bachelor’s degree program is to provide an environ-
ment for students to become learners who possess
the skills, knowledge, creativity, and ethical values
necessary in the rapidly changing, culturally diverse
culinary professions. Overall, the intent of the pro-
gram is to have experienced industry professionals
impart their knowledge and technical acumen to the
students. The approach to education relies heav-

ily on participating in projects that are practical
and technical in scope. The program goals include
providing students with the knowledge and skills
necessary to work efficiently and effectively in the
kitchens of the culinary world, to be able to train
and manage others in culinary processes, and to
manage foodservice operations in an effective and
profitable manner.

*Please see Program Based Admissions Requirements regarding the online program.
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Bachelor’s Degree

Program Requirements
Requirements for Bachelor of Science
degree (180 quarter credits required);

36 months in length as a full-time student

General Education

The following 8 courses will be taken in
this program. An additional 8 electives
will be chosen from the general educa-
tion elective lists in consultation with an
advisor. Refer to the General Education
section for requirements and the neces-
sary distribution of elective choices.

BIO1010 Biology

BIO2010 Nutrition

COM1010 Speech

COM3010 Advanced Communications
ENG1010 Composition and Language
FS101 Freshman Studies on-campus
[OR]

Strategies for Online
Learning online

MTH1010 College Math

PSY1010 Introduction to Psychology

SS100

Program Core Courses

CPU101 Computer Literacy
CUL102 Sanitation and Safety
CUL103 Introduction to Culinary Skills
CUL105 Concepts and Theories of
Culinary Techniques
CUL122 Management by Menu
CUL123 American Regional Cuisine
CUL141 Latin American Cuisine
CUL203 Introduction to Pastry
Techniques and Artistry
CUL204 Planning and Cost Control
CUL205 Introduction to Baking
Science and Theory
CUL210 Management, Supervision
and Career Development
CUL215 Garde Manger
CUL218 World Cuisine
CUL221 A la Carte Kitchen
CUL222 Food and Beverage
Operations Management
CUL223 Culinary Internship
CUL235 Purchasing and Product
Identification
CUL243 Classical European Cuisine
CUL244 Asian Cuisine
CUL301 Art Culinaire
CUL312 Global Management and

Operations in the Hospitality
Industry

CUL313
CUL323
CUL325

CUL403

CULA411
CUL421

CUL422
CUL423
FND153
FND154
FND252

HRM324

Facilities and Design
Hospitality Law
Foodservice Technology
Systems

Foodservice Financial
Management

Event Management
Leadership in the
Foodservice Industry
Portfolio

Customer Service
Fundamentals of Marketing
Fundamentals of Accounting
Human Resource
Management

Wine and Spirits
Management

Program Electives

HRM131

HRM223

HRM306
HRM307

HRM309
HRM331

HRM333

HRM411

HRM431

Introduction to Tourism
Management

Recreation Facilities
Management

Private Club Management
Trends in the Hospitality
Industry

Resort Management
Advanced Beverage
Management, Oneology, and
Viticulture

International Traditions and
Protocol

Senior Living and Special
Needs Facilities
Management

Casino Operations
Management

Transitional Studies if applicable

ENG095
MTHO099
MTH100

Reading and Writing Skills
Basic Mathematics
Elementary Algebra

Typical Course Sequence
for Culinary Management
Bachelor of Science degree
program

FIRST ACADEMIC YEAR

Quarter 1

CPU101 Computer Literacy

CUL102 Sanitation and Safety

CUL103 Introduction to Culinary Skills

CUL105 Concepts and Theories of
Culinary Techniques

FS101 Freshman Studies on-campus
[OR]

SS100 Strategies for Online
Learning online

Quarter 2

CUL123 American Regional Cuisine

CUL141 Latin American Cuisine

CUL204 Planning and Cost Control

ENG1010 Composition and Language

Quarter 3

BIO1010 Biology

CUL203 Introduction to Pastry
Techniques and Artistry

CUL205 Introduction to Baking
Science and Theory

CUL235 Purchasing and Product

|dentification

SECOND ACADEMIC YEAR

Quarter 4

CUL122 Management by Menu
CUL215 Garde Manger

CUL243 Classical European Cuisine
MTH1010 College Math |

Quarter 5

BIO2010 Nutrition

COM1010 Speech

CUL210 Management, Supervision
and Career Development

CUL218 World Cuisine
CUL244 Asian Cuisine
Quarter 6

CUL221 A la Carte Kitchen

CUL222 Food and Beverage
Operations Management
PSY1010 Introduction to Psychology

General Education Elective 1000+ level
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THIRD ACADEMIC YEAR

Quarter 7

CUL223 Culinary Internship
CUL301 Art Culinaire

General Education Elective 1000+ level

Quarter 8

CUL312 Global Management and
Operations in the Hospitality
Industry

CUL313 Facilities and Design

FND153 Fundamentals of Marketing

General Education Elective 1000+ level

Quarter 9

CUL323 Hospitality Law

CUL325 Foodservice Technology
Systems

FND154 Fundamentals of Accounting

General Education Elective 2000+ level

General Education Elective 2000+ level

FOURTH ACADEMIC YEAR

Quarter 10

CUL403 Foodservice Financial
Management

FND252 Human Resource
Management

HRM324 Wine and Spirits
Management

General Education Elective 3000+ level

Quarter 11

COM3010 Advanced Communications
CUL423 Customer Service

Program Elective

General Education Elective 3000+ level

Quarter 12

CUL411 Event Management

CUL421 Leadership in the
Foodservice Industry

CUL422 Portfolio

General Education Elective 3000+ level

Some courses are offered on a rotating basis. Students should
consult their Academic Advisor and/or Department Chair when
creating their course schedule to ensure they are following the
recommended sequence.
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CULINARY MANAGEMENT FACULTY

Michael Zappone

Department Chair

Appointed a Member of Faculty in 2004
M.B.A, Management, Amercian Intercon-
tinental University; B.S, Business Educa-
tion, Indiana University of Pennsylvania;
Business Management Institute, Georgia
State University.

Nancy Berkoff

Appointed a Member of Faculty in 2008
Ed.D,, Vocational Education — University
of California; M.S,, Food Technology and
Nutrition Education - California State
University, Long Beach; B.S,, Food Sci-
ence/Hotel and Restaurant Management
- Rutgers University; Completed culinary
apprenticeship, Germany.

Emadene Bradley Travers
Appointed a Member of Faculty in 2006
Ph.D., Human Ecology — University of
Tennessee, Knoxville; JD, Law — Louisi-
ana State University.

Elizabeth Dugan

Appointed a Member of Faculty in 2006
M.S. Hotel, Restaurant and Travel Admin-
istration - University of Massachusetts;
B.S. Hotel, Restaurant and Travel Admin-
istration - University of Massachusetts;
A.S. Hospitality Management - Holyoke
Community College; AA. Liberal Arts and
Sciences - Holyoke Community College.

Sally K. Frey

Appointed a Member of Faculty in 2003
Ph.D., Women'’s Literature - Goldsmith
University of London; M.A,, Cont Appr
English Studies - Goldsmith University of
London; B.S, Education - Pennsylvania
State University; Pastry Certification - Le
Cordon Bleu; Paris Wine Certification -
Le Cordon Blue, Paris France.

Norman Hart

Appointed a Member of Faculty in 2005
B.S, Culinary Management — The Art
Institute of Pittsburgh; A.O.S. Culinary
Arts - The Culinary Institute of America;
Certified Executive Chef (ACF); Certi-
fied Culinary Educator (ACF); Completed
the New York State American Culinary
Federation’s Apprenticeship program.

Roger Levine

Appointed a Member of Faculty in 2005
B.S., Hotel Administration - Cornell Uni-
versity, School of Hotel Administration.

Erin Kenyan Oeser

Appointed a Member of Faculty in 2005
M.B.A,, Concentration in Human Resourc-
es Management - University of Phoenix
Online; B.S, Hotel and Restaurant Man-
agement - Conrad N. Hilton College of
Hotel and Restaurant Management at the
University of Houston.

Jeremy Reed

Appointed a Member of Faculty in 2006
M.A, Organizational Management - Uni-
versity of Phoenix; B.S,, Culinary Manage-
ment - The Art Institute of Ft. Lauderdale;
AS, Culinary Arts - The Art Institute of Ft.
Lauderdale.

Randolph Russell

Appointed a Member of Faculty in 2003
B.S, Culinary Management - The Art
Institute of Pittsburgh; A.S., Culinary

Arts - Westmoreland County Community
College; Certified Executive Pastry Chef -
American Culinary Federation.

David Russo
Appointed a Member of Faculty in 2004
A.CF Certified Culinarian.

Scott Schmucker

Appointed a Member of Faculty in 2005
M.A, Adult and Community Education -
Indiana University of Pennsylvania; B.S,,
Food Service Management - Indiana
University of Pennsylvania.

Odette Smith-Ransome
Appointed a Member of Faculty in 2003
M.Ed,, Education — Pennsylvania State
University; B.S,, Vocational Education -
University of Pittsburgh; A.S,, Culinary
Arts - Community College of Allegheny
County; Certified Culinary Educator -
American Culinary Federation.

Faculty Biographies listed online at www.artinstitutes.edu/
pittshurgh offer additional information including professional
experience, awards, achievements, and certifications.

800-275-2470 CULINARY MANAGEMENT 21



CULINARY MANAGEMENT CORE COURSE DESCRIPTIONS

CPU101 Computer Literacy

This course will introduce the students

to the facts, concepts, rules, and skills
needed to attain a basic level of com-
puter literacy. Students will be introduced
to and work with platform operating sys-
tems as well as some integrated software
applications. 3 credlits

CUL102 Sanitation and Safety
This course is an introduction to food and
environmental sanitation and safety in a
food production area. Attention is focused
on food borne illnesses and their origins
and basic safety procedures followed in
the food service industry. This course is
approved by the Federal Food and Drug
Administration (FDA) and is recognized
by 95% of state and local jurisdictions
that require training and certification.

3 credits

CUL103 Introduction to
Culinary Skills

The fundamental concepts, skills, and
techniques involved in basic cookery are
covered in this course. Special empha-
sis 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 tech-
niques such as sautéing, roasting, poach-
ing, braising, and frying. Students must
successfully pass a practical cooking
examination covering a variety of cooking
techniques. 6 credits

CUL105 Concepts and Theories
of Culinary Techniques

The fundamental concepts, skills, and
techniques involved in basic cookery are
covered in this course. Special empha-
sis 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. 3 credits

CUL122 Management by Menu
This course prepares future food service
managers by giving a clear picture of
the important role menu planning plays
within operations. It covers topics rang-
ing from menu development, pricing,
and evaluation to facilities design and
layout. Students will benefit because the
understanding of menus is crucial to the
success of any foodservice operations,
i.e, a planning tool, source of operational
information, and a merchandising method
for reaching patrons. 3 credits

CUL123 American Regional
Cuisine

The course reinforces the knowledge and
skills 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 contempo-
rary American specialties. The concepts
of mise en place, time-lines, plate pre-
sentation, and teamwork in a production
setting are introduced and accentuated.
Timing and organization skills are empha-
sized. Prerequisites: CUL102, CUL103,
CUL105. 6 credits
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CUL141 Latin American Cuisine
This course emphasizes both the influ-
ences 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 Carib-
bean Islands. Importance will be placed
on ingredients, flavor profiles, prepara-
tions, and techniques representative of
these cuisines. Prerequisites: CUL102,
CUL103, CUL105. 3 credits

CUL203 Introduction to Pastry
Techniques and Artistry

This course is a combination of theory,
lecture, demonstration, and hands-on
production to provide an introduction to
pastry techniques for use in a commer-
cial 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 han-
dling of various chocolates used in baking
and decorating are introduced. Emphasis
is also placed on dessert plating and pre-
sentation. Students must pass a practical
exam. Prerequisites: CUL102, CUL 103,
CUL10b. 6 credits

CUL204 Planning and Cost
Control

This course helps the student understand
the planning and control process in the
food and beverage industry. Menu pricing,
standardized recipes, food, beverage, and
labor costs, menu analysis, and the fun-
damentals of purchasing, storing, issuing,
and receiving are included. 3 credits



CUL205 Introduction to Baking
Science and Theory

Students are introduced to the funda-
mental 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, demon-
strations, 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.
Prerequisites: CUL102, CUL103,
CUL105. 3 credits

CUL210 Management,
Supervision and Career
Development

This course focuses on managing people
from the hospitality supervisor's view-
point. The emphasis is on techniques for
increasing productivity, controlling labor
costs, time management, and managing
change. It also stresses effective com-
munication and explains the responsibili-
ties of a supervisor in the food service
operation. Students develop techniques
and strategies for marketing themselves
in their chosen fields. Emphasis will be
placed on students’ assessing their more
marketable skills, developing a network
of contacts, generating interviews, writing
cover letters and resumes, preparing for
their employment interview, and develop-
ing a professional appearance, closing,
and follow-up. 3 credits

CUL215 Garde Manger

This course develops an understand-
ing of the organization, equipment, and
responsibilities of the “cold kitchen”.
Reception food, buffet arrangements,
and plate arrangements are introduced.
Students are introduced to and prepare
pates, galantines, and terrines. Students

must pass a practical exam. Prerequisites:

CUL203, CUL205. 6 credits

CUL218 World Cuisine

This course emphasizes both the influ-
ences and ingredients that create the
unique character of selected world
cuisines. Students prepare, taste, serve,
and evaluate traditional, regional dishes
of the Middle East, Turkey, Greece, Africa
and India. Importance will be placed on
ingredients, flavor profiles, preparations,
and techniques representative of these
cuisines. Please keep in mind that while
the recipes used in this curriculum are
close replications to the original dishes,
they are not and in many cases cannot
be exact duplications of the authentic
dish. Prerequisites: CUL123, CUL141,
CUL203, CUL205. 3 credits

CUL221 A la Carte Kitchen

The students prepare modern and region-
al American cuisine in a public restaurant.
Correct application of culinary skills, plate
pres