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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 Corequisites, Course Title and Description for CA1100-  

   Baking and Pastry  

The Department of Tourism & Hospitality is proposing a change in Corequisites, Course Title 
and Description for CA1100- Baking and Pastry  
 
Prerequisite: 

FROM:  

Prerequisite:  Passing score on the Elementary Algebra portion of the   
            ACCUPLACER CUNY Assessment Test in Math or MAT M100.   

 AND  

CA990 

TO:  
 Prerequisite:  None 

Corequisites: 

FROM:  

Corequisite: None 

TO:  

Corequisite: CA7100- Introduction to Food Service Operations and Sanitation  

AND 

CA990- Culinary Concepts  



 

 

 

AND  

CA100 – Culinary Arts I: Skills  

Title: 

FROM:  

Baking and Pastry 

TO:  

Baking I: Baking and Pastry Fundamentals   

 

Description: 

FROM: 

An introduction to baking and pastry making. Techniques for the quality production of 
yeasted and quick breads, pies and tarts, choux pastry, phyllo and puff pastry 
applications, basic cakes, cookies, ice cream and sorbets, Bavarians and mousses, and 
fruit cookery. 

TO:  

An introduction to essential baking and pastry terminology, techniques, and skills. 
Fundamentals covered include bake shop equipment and product identification, recipe 
scaling and measuring.  Techniques for the high-quality production of quick breads, yeast 
breads, cookies, custards, choux pastry, basic cakes, pies and tarts are covered. 

 
Rationale for Change: 

Prerequisite: 

The Prerequisite is being deleted as the ACCUPLACER CUNY Assessment test and MAT 
M100 are no longer offered. CA990 is being changed to a Corequisite as both are foundational 
courses which students need to take in their first semester. 

Corequisites: 

CA1100 is an introductory baking and pastry course, which applies many of the theoretical 
concepts covered in CA7100, CA990, and CA100. In CA7100, students learn professional food 
safety and sanitation, which must be applied in CA1100. CA990 covers the theoretical concepts 
of basic units or measure, measuring ingredients, scaling ingredients, and converting recipe 
yields; CA1100 applies those concepts.  CA100 provides students with a strong technical 



 

foundation in the basic practices of professional food 
preparation and introduces culinary terminology, 
techniques, and culinary skills, which will be applied 

in CA1100. 

Title:  

The addition of I, alludes to the fact that this course is the first in a sequence of three baking and 
pastry skills courses. The inclusion of Fundamentals reflects the emphasis of the course, which is 
to teach fundamental skills and give students a strong foundation of skills.    

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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