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TO:  Fall 2025 Curriculum Committee  

FROM: Dr. Mark D’Alessandro, Chair, Department of Tourism &   

Hospitality 

Anthony Marzuillo, Culinary Arts Program Director, Department of Tourism and 

Hospitality  

DATE:  8/2/2025 

RE: Change in Program Learning Outcomes and Concentration Learning Outcomes for the 

AAS Culinary Arts 

The Department of Tourism and Hospitality is proposing a change in Program Learning Outcomes 
(PLOs) and Concentration Learning Outcomes (CLOs) for the AAS Culinary Arts.  

FROM: 

Upon successful completion of the Culinary Arts degree program requirements, graduates will:  

1. become familiar with the purchasing, storage, and handling of meat, fish, poultry and dry goods 
in a food service environment.  

2. demonstrate proper selection and use of equipment in a commercial kitchen setting  

3. demonstrate their understanding of food service management tools, (menu, recipe detail cost 
cards, specification sheets, inventory, prep sheets, production sheets) and the ability to use them 
successfully  

4. learn safe food handling for the foodservice and demonstrate their ability to strategize their 
approach to food safety in a commercial foodservice setting  

5. develop the ability to identify appropriate cooking techniques for a menu item and demonstrate 
competency in deployment of those techniques  

6. develop the ability to scan a variety of foodservice styles (American/Russian and French) for the 
appropriate balance of colors, textures, proportion and nutrition  

7. develop their ability to discuss appropriate food and beverage pairing  

8. demonstrate an understanding of wine, beer and spirits service  

9. demonstrate an understanding of management structures for front and back of house operations  

10. have the ability to identify a food business opportunity and develop a plan for creation of that 
business  



  

Culinary Arts Concentration Learning Outcomes:  

Upon successful completion of the Culinary Arts Concentration requirements, graduates will:  

1. gain familiarity with proper procedures for preserving and presenting proteins  

  

Baking and Pastry Concentration Learning Outcomes:  

Upon successful completion of the Baking and Pastry Concentration requirements, graduates will:  

1. demonstrate their understanding of and an ability to succeed in an array of career tracks within 
the Baking and Pastry field.   

 

TO: 

Upon successful completion of the Culinary Arts degree program requirements, graduates will be able 
to:   

1. Demonstrate career-ready professionalism in a commercial food service environment.  
  

2. Identify, select, and operate professional tools and equipment in a commercial food service 
environment.   
  

3. Apply food safety and sanitation principles in a commercial food service environment.   
  

4. Utilize weights, measures, and quantitative skills to accurately scale recipes and ingredients for 
efficient and accurate food preparation and timely food production.    
  

5. Engage and communicate in a professional setting using industry-standard terminology and 
techniques.      
  

6. Understand and apply basic food service management principles, including menu planning, 
recipe standardization, cost controls, labor management, and food purchasing.   
  

7. Demonstrate an understanding of beverage service and management, including wine, beer and 
spirits.   

   

Culinary Arts Concentration Learning Outcomes:   

Upon successful completion of the Culinary Arts Concentration requirements, graduates will be able to:   

1. Identify, apply, and execute appropriate cooking methods and techniques to demonstrate 
competency in their professional preparations.   

2. Demonstrate competency in front and back of house operations.  

   



Baking and Pastry Concentration Learning Outcomes:   

Upon successful completion of the Baking and Pastry Concentration requirements, graduates will be 
able to:   

1. Identify, apply, and execute appropriate baking and pastry methods and techniques to 
demonstrate competency in their professional preparations.   

2. Demonstrate competency in bake shop operations.  

  

 

Rationale for Changes:  

Based on External Evaluator feedback from our recent Academic Program Review (APR), the PLOs and 
CLOs were streamlined to not only align with Bloom’s Taxonomy, ensuring that they are measurable 
and assessable, but to also reflect industry expectations. The program decreased the number of PLOs 
from ten to seven, guaranteeing all PLOs would be assessed within the 6-year APR cycle.  
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Understand and apply basic food service management principles, including 
menu planning, recipe standardization, cost controls, labor management, and 
food purchasing.

Demonstrate an understanding of beverage service and management, including 
wine, beer and spirits.

KINGSBOROUGH COMMUNITY COLLEGE

PROGRAM LEARNING OUTCOMES

Anthony Marzuillo

Culinary Arts

Demonstrate career-ready professionalism in a commercial food service 
environment.

Identify, select, and operate professional tools and equipment in a commercial 
food service environment.

Apply food safety and sanitation principles in a commercial food service 
environment.

Utilize weights, measures, and quantitative skills to accurately scale recipes 
and ingredients for efficient and accurate food preparation and timely food 
production.

Engage and communicate in a professional setting using industry-standard 
terminology and techniques.

Utilize weights, measures, and quantitative skills to accurately scale recipes 
and ingredients for efficient and accurate food preparation and timely food 
production.

Engage and communicate in a professional setting using industry-standard 
terminology and techniques.

Understand and apply basic food service management principles, including 
menu planning, recipe standardization, cost controls, labor management, and 
food purchasing.

Demonstrate an understanding of beverage service and management, including 
wine, beer and spirits.

Culinary Arts Concentration Learning Outcomes

Baking & Pastry Concentration Learning Outcomes
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CA6000- Beverage 

Management

REQUIRED COURSES CA9200- Internship in 

Culinary Arts

CA100- Culinary Arts 

I: Fundamental Skills

CA200- Culinary Arts 

II: Techniques & 

Theory

CA300- Culinary Arts 

III: Breakfast, Pantry, 

& Garde Manger

CA 7100- 

Introduction to Food 

Service Operations & 

Sanitation 

PROGRAM LEARNING OUTCOMES

CA7400- Restaurant 

Management & 

Dining Room 

Operations

CA990- Culinary 

Concepts

Demonstrate career-ready professionalism in 

a commercial food service environment.

Apply food safety and sanitation principles in 

a commercial food service environment.

Identify, select, and operate professional 

tools and equipment in a commercial food 

service environment.

Demonstrate an understanding of beverage 

service and management, including wine, 

beer, and spirits.

CA1700- Baking IV: 

Advanced Skills

CA1500- Professional 

Cake Decorating

CA1600- Chocolate & 

Sugar Confections

CA1100- Baking I: 

Baking & Pastry 

Fundamentals

CA 4300- Catering & 

Quantity Food 

Production 

CA1400- Artisan 

Bread Baking

CA400- Culinary Arts 

IV: Advanced Skills & 

Production

CA7200- Restaurant 

Kitchen Operations & 

Management

CA9000- Global 

Cuisines

CA5000- Menu 

Planning & Cost 

Control

CA1200- Baking II: 

Techniques & Theory

CA1300- 

Contemporary 

Desserts

Identify, apply, and execute appropriate 

baking and pastry methods and techniques 

to demonstrate competency in their 

professional preparations. 

 Demonstrate competency in bake shop 

operations.

Utilize weights, measures, and quantitative 

skills to accurately scale recipes and 

ingredients for efficient and accurate food 

preparation and timely food production.

Culinary Arts Concentration (CAC)  Learning 

Outcomes 

Identify, apply, and execute appropriate 

cooking methods and techniques to 

demonstrate competency in their 

professional preparations. 

 Demonstrate competency in front and back 

of house operations.

Baking & Pastry Concentaration (BPC)                                                         

Learning Outcomes 

Engage and communicate in a professional 

setting using industry-standard terminology 

and techniques.

Understand and apply basic food service 

management principles, including menu 

planning, recipe standardization, cost 

controls, labor management, and food 

purchasing.
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