
Baking & Pastry – Diploma – 55 Credits 

 QUARTERS 1-2 QUARTERS 3-4 

  

QUARTER 1 
 
CULA101  
Concepts and Theories of Culinary Techniques 
 
CULA103  
Fundamentals of Classical Techniques        
 
CULA108  
Sustainable Purchasing and Controlling Costs 
 
CULA106  
Cake Decorating 
 
 
QUARTER 2  
  
CULA123  
Introduction to Baking and Pastry Techniques 
 
CULA120  
Cuisine of the Americas 
 
CULA210  
Nutritional Cooking  
 

 

QUARTER 3 
  
BAPA202  
Advanced Patisserie and Display Cakes 
 
BAPA203  
Artisan Breads and Baking Production 
 
BAPA102  
European Cakes and Tortes 
 
 
QUARTER 4 
 
CULA213  
À la Carte Kitchen     
        
BAPA212  
Chocolate, Confections and Centerpieces 

 

START DATE________________________________________ 

LENGTH OF QUARTER________________________________ 

BREAKS BETWEEN QUARTERS__________________________ 

APPROX. HOURS IN CLASS PER WEEK____________________ 

APPROX. HOURS OUTSIDE OF CLASS HOMEWORK_________  
 

 
PARKSIDE AT TAMPA BAY PARK 
4401 NORTH HIMES AVENUE, SUITE 150 
TAMPA, FL 33614-7086 
813.873.2112 | 866.703.3277 

This chart serves to show a model course flow at a full course load of 12-17 credits. Students are considered full time at 
12 credits per term. The actual average credits taken per student can be viewed in the Ai Programs site below and 
reflects 4 or fewer courses taken per quarter. Individual factors will affect the length of the program: changing programs, 
beginning programs at the mid-quarter start date, taking remedial courses, taking time off from coursework, registering 
for fewer hours or unsuccessful attempts at course completion. These factors may increase the total length of the 
program and overall cost of education. Transfer credits awarded toward your program may decrease the overall length 

and cost of education. 

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

This is a sample schedule only. Schedule subject to change without notice at the discretion of the school. 1/2023. A 

portion of your courses may be required to be taken in an online format. 

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

The Art Institute of Tampa, a branch of Miami International University of Art & Design, is one of The Art Institutes, a 
system of private schools throughout the United States. Programs, credential levels, technology, and scheduling options 
vary by school and are subject to change. Not all programs are available to residents of all U.S. states. 4401 North Himes 
Avenue, Suite 150, Tampa, FL 33614-7086. © 2023. The Arts Institutes International LLC. All rights reserved 
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Baking & Pastry (D)                 
COURSE DESCRIPTIONS 

BAPA102 European Cakes and 
Tortes * 
(3 credits) 
Students will build on competencies 
previously learned and apply those skills 
into new products to create more 
elaborate tortes and cakes using 
complex finishing methods by applying 
glazes, using decorative sponges, and 
building multi-component cakes. Topics 
to be covered include comparison of 
classical and modern preparations, 
classical cakes; glazed, iced, molded, 
and cream filled cakes, and bombes. 
Prerequisite(s): CULA123 
 
BAPA202 Advanced Patisserie and 
Display Cakes * 
(6 credits) 
This course meets nine hours per week 
over the entire quarter, three hours are 
lecture and six hours are Lab. The 
course explores the techniques of plated 
desserts and the theory behind building 
edible art for A la Carte service, 
competition or banquet functions. 
Methods and procedures for producing 
high quality specialty decorated cakes, 
as well as the design, assembly, and 
decorating of wedding cakes will be 
introduced. 
Prerequisite(s): CULA123 
 
BAPA203 Artisan Breads and Baking 
Production * 
(6 credits) 
This course meets nine hours per week 
over the entire quarter, three hours are 
lecture and six hours are Lab. The 
course provides the information, tools 
and instruction to gain proficiency in the 
preparation of a variety of artisan 
breads. Emphasis will be placed upon 
learning to mix, ferment, shape, bake 
and store handcrafted breads. Students 
will focus on traditional fermentation, as 
well as the science of the ingredients. 
Students will have the opportunity to 
learn assembly speed and increased 
their proficiency in meeting production 
deadlines with quality products. 
Prerequisite(s): CULA123 
 
 
 
 
 
 
 
 
 

BAPA212 Chocolate, Confections 
and Centerpieces * 
(6 credits) 
This course meets nine hours per week 
over the entire quarter, three hours are 
lecture and six hours are Lab. Students 
are introduced to the fundamental 
concepts, skills and techniques of 
chocolates and confections. Students 
are introduced to the basic techniques 
used in forming simple centerpieces. 
Lectures and demonstrations teach 
chocolate tempering, candy production 
and the rules that apply when creating 
centerpieces. 
Prerequisite(s): CULA123 
 
CULA101 Concepts and Theories of 
Culinary Techniques * 
(3 credits) 
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(s): None 
 
CULA103 Fundamentals of Classical 
Techniques * 
(6 credits) 
This course meets nine hours per week 
over the entire quarter, three hours are 
lecture and six hours are 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, and 
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. 
Prerequisite(s): None 

CULA106 Cake Decorating  
(1 Credits) 
This course emphasizes the basics 
Baking and Pastry skills development 
need for advanced cake decorating 
techniques, students will use of multiple 
forms of tools and icing to decorate.  
Prerequisite(s): None 
 
CULA108 Sustainable Purchasing 
and Controlling Costs  
(3 credits) 
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(s): None 
 
CULA120 Cuisines of the Americas * 
(6 credits) 
Cuisines of America explores the use of 
indigenous ingredients in the 
preparation of traditional and 
contemporary cuisines of the Americas.  
Students prepare, taste, serve, and 
evaluate regional dishes of the U.S., 
Mexico, South America and the 
Caribbean Islands.  Importance will be 
placed on ingredients, flavor profiles, 
preparations, and techniques 
representative of these cuisines.    
Prerequisite(s): CULA101 and CULA103 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CULA123 Introduction to Baking and 
Pastry Techniques * 
(6 credits) 
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. 
Prerequisites: None 
 
CULA210 Nutritional Cooking * 
(3 credits) 
This course centers on an explanation 
of the basic principles of nutrition and 
their relationship to health. The 
structure, functions, and sources of 
nutrients, including carbohydrates, fats, 
vitamins, minerals, and water are 
discussed. Current issues in nutrition 
are reviewed, including dietary 
guidelines, energy balance, vitamin 
supplements, and food fats. Students 
also focus on the principles of planning 
wholesome, nutritionally balanced meals 
using traditional foods and ingredients. 
Students will plan, analyze, and prepare 
menus that meet nutritional guidelines.  
Prerequisite(s): None 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CULA213 À la Carte Kitchen * 
(6 credits) 
This course meets nine hours per week 
over the entire quarter, three hours are 
lecture and six hours are Lab. The 
course introduces students to the À La 
Carte kitchen, emphasis is on “à 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 à 
la carte menu are stressed. The 
principles of dining room service are 
practiced and emphasized. The 
philosophy of food is further explored 
and examined in light of today's 
understanding of food, nutrition and 
presentation. 
Prerequisite(s): Academic Approval 
Required 
 
 

 

*Various wines and spirits are used as 

part of the curriculum. These products 

are tightly controlled and monitored in 

the storeroom and kitchen. Participation 

in this program may be limited by local 

drinking age requirements. Please 

contact your Chef Director for 

information. 

 

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. 


