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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 &

Hospitality
DATE: August 2, 2025
RE: Change in Course Prerequisites, Title, and Description for CA200- Culinary Arts

II: Major Techniques

The Department of Tourism & Hospitality is proposing a change in course Prerequisites, Title,
and Description for CA200- Culinary Arts II: Major Techniques

Prerequisites:
FROM:

Prerequisite: CA100 — Culinary Arts I: Skills

TO:
Prerequisite: CA100 — Culinary Arts I: Skills
AND
CA7100- Introduction to Food Service Operations and Sanitation
AND
CA990- Culinary Concepts

Title:

FROM:
Culinary Arts II: Major Techniques

TO:

Culinary Arts II: Techniques and Theory
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Description:
FROM:

Continuation of cooking terminology and theories, and major cooking techniques. Food
groups including fresh and dry pasta, beans and legumes, rice and grains, vegetable and
potato, and advanced small sauce and soup production, breakfast and brunch cookery are
explored. Introduction to plate presentation, banquet-style lunch service, cost control
theories and an operating revenue-generating food production facility.

TO:

Development and application of intermediate cooking methods, terminology, and
theories. Introduction to the major dry and moist heat cooking techniques. Survey of
major food groups and categories including vegetables, potatoes, meats, seafood, poultry,
pasta, noodles, beans, legumes, rice and grains. The proper use of seasoning, frequent
tasting, and the continuation of timing, organization, and food safety and sanitation
principles are further emphasized. Plate presentation, service, and production in a
commercial kitchen are introduced.

Rationale for Change:

Prerequisites:

CA200 is an intermediate culinary arts course, which applies many of the theoretical concepts
covered in CA7100 and CA990. In CA7100, students learn professional food safety and
sanitation, which must be applied in CA200. Additionally, CA990 covers the theoretical
concepts of basic units or measure, measuring ingredients, scaling ingredients, and converting
recipe yields, which students must apply in CA200.

Title:

The inclusion of Theory reflects the emphasis of the course, which is to teach culinary theory in
addition to techniques.

Description:

The change in course description more accurately reflects and articulates the content of and what
is being taught within the course.
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