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CUL102
Fundamentals of Classical Techniques

CUL104
Concepts and Theories of Culinary Techniques

CUL132
Management by Menu

CUL137
Sustainable Purchasing and Controlling Costs

CUL141
American Regional Cuisine

CUL152
Latin Cuisine

CUL248
Introduction to Baking and Pastry Techniques

CUL343
Classical European Cuisines

CUL201
Garde Manger

CUL215
Management, Supervision and Career Development

CUL244
Asian Cuisine

CUL252
Food and Beverage Operations Management

CUL261
À la Carte Kitchen

CUL271
Art Culinaire

CUL272
Capstone

CUL345
World Cuisine

RS104
Accounting

Program Elective

CUL310
Human Resource Management

CUL320
Hospitality Marketing

CUL330
Legal Issues and Ethics for Culinarians

CUL350
Catering and Event Management

CUL360
Quality Service Management and Training

CUL410
Foodservice Financial Management

CUL420
Facilities Management and Design

CUL460
Exploring Wines and the Culinary Arts

FB335
Sales and Public Relations

HOS322
Risk Management

Program Elective

Program Elective

CUL340
Leadership and Organizational Development

CUL430
Foodservice Technology and Information

CUL455
Management Externship

CUL470
Senior Culinary Practicum

CUL480
Innovation and Entrepreneurship

CUL490
Global Management and Operations in the Hospitality Industry

CUL498
Baccalaureate Capstone

Program Elective

ENGL1301
English Composition

Foreign Language Requirement

HECO1322
Nutrition

MATH1310
College Mathematics

PSYC2301
General Psychology

SPCH1315
Public Speaking

Humanities English Elective

Humanities History Elective

SOCI1306
Social Problems

Mathematics and Science Elective

Mathematics and Science Elective

Social Science Elective

QUARTERS 1-3 QUARTERS 4-6 QUARTERS 7-9 QUARTERS 10-12

BACHELOR OF SCIENCE — 180 CREDITS

START DATE   _______________________________________________

LENGTH OF QUARTER  ______________________________________

BREAKS BETWEEN QUARTERS   ______________________________

APPROX. HOURS IN CLASS PER WEEK   _______________________

APPROX. HOURS OUTSIDE OF CLASS—HOMEWORK   __________

Please visit our Student Consumer Information page to find the average time to completion for 
continuously enrolled students for each credential level offered.  This data is available at the 
average credit load, full-time or at full load.  Changing programs, beginning programs at the 
mid-term start date, taking remedial courses, taking time off from coursework, registering for 
fewer hours or unsuccessful attempts at course completion will increase the total length of the 
program and overall cost of education from what is disclosed.  Transfer credits awarded toward 
your program will likely decrease the overall length and cost of education.

Course descriptions for elective and general education courses can be 
referenced in the catalog.

STUDENT CONSUMER INFORMATION:
https://www.artinstitutes.edu/austin/student-consumer-information

This is a sample schedule only. Schedule subject to change without notice  
at the discretion of the school. 
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Course descriptions describe the learning opportunities that are provided through 
the classroom and coursework. It is each student’s responsibility to participate in 
the activities that will lead to successfully meeting the learning outcomes.

Culinary Management (BS)
COURSE DESCRIPTIONS

CUL102
FUNDAMENTALS OF CLASSICAL TECHNIQUES
The fundamental concepts, skills and techniques 
involved in basic cookery are covered in the course. 
Students learn the preparation of stocks, broths, 
glazes, soups, thickening agents, the grand sauces 
and emulsion sauce. Lectures and demonstrations 
teach organizational skills in the kitchen, work 
coordination and knife skills. The basics of vegetable 
cookery, starch cookery, and meat, fish and poultry 
cookery 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.
Prerequisite: None
Credits: 6

CUL104
CONCEPTS & THEORIES OF 
CULINARY TECHNIQUES
The fundamental concepts, theories and techniques 
involved in basic cookery are covered in the 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
Credits: 3

CUL132
MANAGEMENT BY MENU
This course prepares future culinarians and food 
service managers by giving a clear picture of the 
important role menu planning plays within operations. 
It covers topics ranging from menu development and 
pricing to evaluation of the facilities design and layout. 
Students will learn that understanding menus is crucial 
to the success of any food service operation, i.e., a 
planning tool, source of operational information and a 
merchandising method for reaching patrons.
Prerequisite: None
Credits: 3

CUL137
SUSTAINABLE PUCHASING  
& CONTROLLING COSTS
This course introduces the student to the 
methodologies and tools used to control costs and 
purchase supplies. This course helps the student 
value the purchasing, planning, and control processes 
in the food and beverage industry. Primary focus 
is on supplier selection, planning, and controlling 
costs, with an emphasis on the study of sustainable 
products and approaches. Topics include planning 
and controlling costs using budgeting techniques, 
standard costing, standardized recipes, performance 
measurements, and food, beverage, and  
labor cost controls.
Prerequisite: None
Credits: 3

CUL141
AMERICAN REGIONAL CUISINE
This 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(s): CUL102, CUL104
Credits: 6

CUL152
LATIN CUISINE
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(s): CUL102, CUL104
Credits: 3

CUL201
GARDE MANGER
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 d’ oeuvres, 
sandwiches, salads, as well as basic charcuterie items 
while focusing on the total utilization of product. 
Reception foods and buffet arrangements are 
introduced. Students must pass a written and  
practical exam. 
Prerequisite(s): CUL102, CUL104
Credits: 6

CUL215
MANAGEMENT, SUPERVISON & 
CAREER DEVELOPMENT
This is a multifaceted course which focuses on 
managing people from the hospitality supervisor’s 
viewpoint, developing job search skills, and either 
completing a minimum 90 hours of field experience or 
verifying a minimum 300 hours industry experience. 
The management 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 
industry. 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 a cover letter 
and résumé, preparing for their employment interview, 
developing a professional appearance, closing, and 
interview follow-up. The field experience requires 
supervised, verifiable experience in the culinary field 
with a minimum of 90 work hours in food production. 
Students are responsible for securing the field 
experience site and may seek assistance through The 
Institute. The field experience is a semistructured and 
supervised situation in which students receive basic 
training and directed work experience in selected 
entry-level positions consistent with career preference. 
Emphasis is on job competence, performance, 
professionalism, and work relations.
Prerequisite: None
Credits: 3

CUL244
ASIAN CUISINE
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(s): CUL102, CUL104
Credits: 3 

CUL248
INTRODUCTION TO BAKING  
& PASTRY TECHNIQUES
This course is a combination of theory, lecture, 
demonstration, and hands-on production to provide 
an introduction to baking and pastry techniques 
for use in a commercial kitchen. Special focus is 
placed on the study of ingredient functions, product 
identification, and weights and measures as applied 
to baking and pastry techniques. Instruction is 
provided on the preparation of yeast-raised dough 
mixing methods, roll-in doughs, pie doughs, basic 
cake mixing methods, fillings, icings, pastry cream, 
and finishing techniques. Emphasis is also placed on 
dessert plating and presentation. Students must pass 
a practical exam.
Prerequisite: None
Credits: 6

CUL252
FOOD & BEVERAGE  
OPERATIONS MANAGEMENT
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 
sophisticated and demanding guests. Survey of the 
world’s leading wines classified by type, as well as 
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
Credits: 3

CUL261
À LA CARTE KITCHEN
The course introduces students to the A La Carte 
kitchen, emphasis on “a la minute” method of food 
preparation, plus dining room service standards. 
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. Prior work experience or field study 
experience requires supervised, verifiable experience 
in the culinary field with a minimum of work hours in 
food production. Students are responsible for securing 
the field experience site and may seek assistance 
through The Institute. Field Experience is a semi-
structured and supervised situation in which students 
receive basic training and directed work experience 
in select entry-level positions consistent with 
career preference. Emphasis is on job competence, 
performance, and professionalism, and work relations. 
Documentation must be completed during the course.
Prerequisite(s): CUL102, CUL104
Credits: 6

CUL271
ART CULINAIRE
This class 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 
opportunity to be exposed to specialty produce  
and product. 
Prerequisite: CUL343
Credits: 6

CUL272
CAPSTONE
Through competencies developed in previous course 
work, students will develop a complete business 
plan for a minimum 100-seat restaurant. This project 
will include: market analysis and marketing strategy; 
operating budget; sales projections; opening 
inventories; capital equipment; standardized recipes 
and costing for all standardized recipes; and menu and 
facilities design. The student will have the assistance 
of Chef/Instructor to assist with the completion of the 
capstone restaurant project.  
Prerequisite(s): CUL132, CUL252
Credits: 3

CUL310
HUMAN RESOURCE MANAGEMENT
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 
include employment laws, workforce management, 
compensation and benefits administration, labor 
unions, employee safety, diversity, and ethics.
Prerequisite: None
Credits: 3

CUL320
HOSPITALITY MARKETING
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 include but are 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
Credits: 3

CUL330
LEGAL ISSUES & ETHICS FOR CULINARIANS
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 and introduces the student to the 
foundations, purpose, and content of ethical codes 
and approaches to ethical decision-making.
Prerequisite: None
Credits: 3

CUL340
LEADERSHIP &  
ORGANIZATIONAL DEVELOPMENT
Students examine leadership, organizational 
management, and culture by focusing on the role 
of the manager as a facilitator of change within the 
organization. The course emphasizes the concepts 
of motivation, interpersonal relationships, group 
dynamics, leadership, and organizational culture. 
Examination of leadership styles, development of 
strategic plans, and critical problem solving in the 
hospitality industry are covered in the course.
Prerequisite: None
Credits: 3

CUL343
CLASSICAL EUROPEAN CUISINES
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 the British Isles, Italy, France, Germany, 
Austria, Switzerland, and Scandinavian countries. 
Importance will be placed on ingredients, flavor 
profiles, preparations, and techniques representative 
of these cuisines. 
Prerequisite(s): CUL102, CUL104
Credits: 3

CUL345
WORLD CUISINE
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(s): CUL102, CUL104
Credits: 3

CUL350
CATERING & EVENT MANAGEMENT
This course introduces students to the fundamentals 
of catering, special events, and sales in the hospitality 
industry. The course focuses on understanding the 
catering manager’s role within the hospitality industry 
and the various catering disciplines. Students also 
discuss topics such as contracts, checklists, legal 
considerations, staffing and training, food production, 
and sanitation. This course is project-driven and 
requires significant creative and independent work. 
Prerequisite: None
Credits: 3

CUL360
QUALITY SERVICE MANAGEMENT & TRAINING
This class will examine the role of service in the 
foodservice 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 
development from both a strategic and operational 
perspective.
Prerequisite: None
Credits: 3

CUL410
FOODSERVICE FINANCIAL MANAGEMENT
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: None
Credits: 3

CUL420
FACILITIES MANAGEMENT & DESIGN
This course provides students with information 
related to hospitality facility design and maintenance. 
Foodservice layout and design is related to operating 
issues, new building construction, and renovations. 
Course also focuses on planning and design of 
facilities including equipment, space and functional 
relationships, cost and operating efficiencies; 
and emphasis on maintenance programs, safety 
regulations, building code requirements, and  
energy conservation.
Prerequisite: None
Credits: 3

CUL430
FOODSERVICE TECHNOLOGY & INFORMATION
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 than 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: None
Credits: 3

CUL455
MANGEMENT 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: None
Credits: 3

CUL460
EXPLORING WINES & THE CULINARY ARTS
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 learn the common 
criteria by which wines from these different regions 
are evaluated. This course is designed 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: None
Credits: 3

CUL470
SENIOR CULINARY PRACTICUM
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 sold 
to the public. Students will experience the necessary 
functions of catering and event management. 
Prerequisite: None
Credits: 3

CUL480
INNOVATION & ENTREPRENEURSHIP
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 pursue 
entrepreneurial opportunities that can be applied to a 
student’s own interests. The course will examine how 
entrepreneurs find, screen, and evaluate ideas and 
new business opportunities. 
Prerequisite: None
Credits: 3

CUL490
GLOBAL MANAGEMENT & OPERATIONS 
IN THE HOSPITALITY INDUSTRY
This course provides students with an introduction 
to the dimension and nature of the international 
hospitality industry. It is 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: None
Credits: 3

CUL498
BACCALAUREATE CAPSTONE
This course is a continuation of the Associates level 
Capstone. While the Associates level Capstone 
focuses on the operational aspects of the business 
plan, the Baccalaureate Capstone focuses on the 
managerial aspects of the business plan. Through the 
competencies developed with previous related studies 
course work, students will continue the development 
of 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, 
Balance Sheet, Income Statement, and Cost Analysis, 
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 
as necessary for completion of the project. 
Prerequisite: Program Director Permission
Credits: 3

FB335
SALES & PUBLIC RELATIONS
This course will focus on the sales function in varied 
hospitality settings. The relationship of sales to 
marketing will be explored, and the process involved 
in making a successful sales call will be emphasized. 
The role of a successful public relations plan will also 
be examined, as well as the benefits of favorable 
public impression on the hospitality operation.
Prerequisite: None
Credits: 3

HOS322
RISK MANAGEMENT
This course explores risk management issues in the 
business property and liability area. It includes the 
operation of insurance companies, as well as the 
duties and functions of the hospitality manager as 
risk manager at the property level. An analysis of 
commercial property, business interruption, owners, 
surety, general liability, workers compensation, health, 
life and professional insurance needs and coverage 
will be examined in the context of the  
hospitality operation. 
Prerequisite: None
Credits: 3

RS104
ACCOUNTING
This course introduces the nature and purpose of 
accounting, presents the accounting cycle, and 
explains how to prepare accounting statements. 
Prerequisite: None
Credits: 3

GENERAL EDUCATION REQUIREMENTS  
(All courses are 4 CREDITS):*

ENGL1301   ENGLISH COMPOSITION
HECO1322   NUTRITION 
MATH1310   COLLEGE MATHEMATICS 
PSYC2301   GENERAL PSYCHOLOGY 
SOCI1306   SOCIAL PROBLEMS 
SPCH1315   PUBLIC SPEAKING 

FOREIGN LANGUAGE REQUIREMENT (choose one):

FREN1401   INTRODUCTION TO FRENCH 
SPAN1401   INTRODUCTION  
  TO SPANISH 

HUMANITIES ENGLISH ELECTIVE (choose one):

ENGL1302   INTRODUCTION  
  TO LITERATURE 
ENGL2307   CREATIVE WRITING 
ENGL2311   BUSINESS WRITING  
  FOR PROFESSIONALS 
ENGL3511   LITERATURE &  
  FILM ANALYSIS 

HUMANITIES HISTORY ELECTIVE (choose one):

ARTS1303   ART HISTORY I 
ARTS1304   ART HISTORY II 
HIST1301   U.S. HISTORY I 
HIST1302   U.S. HISTORY II 
HIST2321   WORLD CIVILIZATIONS I 
HIST2322   WORLD CIVILIZATIONS II 

MATHEMATICS & SCIENCE ELECTIVE (choose two):

BIOL1308   BIOLOGY 
ENVR1401   ENVIRONMENTAL SCIENCE 
MATH4332   MATHEMATICS FOR  
  DECISION MAKING 
PHYS1301   PHYSICS 

SOCIAL SCIENCE ELECTIVE (choose one):

PSYC2319   SOCIAL PSYCHOLOGY 
PSYC3019   HUMAN SEXUALITY

*Course descriptions for general education and 
elective courses can be found in the catalog.


