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Chaffey & College

CULINARY ARTS

Professional
Baking and Pastry

The Culinary Arts Degree and Certificates are
designed to prepare student for careers in the
culinary field. The design of the program is balanced
with developing the hands-on skills of food preparation
and the management qualities necessary for a successful
career. The program focuses on cooking skills development,
problem solving, challenging students to critically evaluate
their strengths and improve upon their weaknesses. The program
allows students to gain the confidence through hands-on learning.
Beginning with introductory courses all the way through to advanced
culinary and baking courses, ending with our capstone Bistro Class and
Industry Internship. The curriculum was developed in consultation with industry
professionals and approved at the state level.
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Strong Partnerships in the Community

Our Hospitality & Culinary student's benefit from our strong partnership within
the community for both internship opportunities and employment. We are the
only college to have an ongoing internship agreement with Kaiser Pernamente
for the Hospitality & Culinary Arts programs. Many of our interns gain full-time
positions upon completion of their internship. Many local employers look to us
first when hiring for positions within their departments.

Our Culinary Arts & Hospitality Management graduates have
Award Winning Program offers successfully transferred to 4-year colleges and universities such as:
Culinary Institute of America (NY), Cal Poly Pomona, Cal State Long

e A.S.Degree in Culinary Arts )
Beach, and Cal State San Diego.

e (Certificates in Culinary Arts and
Professional Baking & Patisserie Graduates of this program have gained employment with Inland Empire

and Los Angeles employers such as: Kaiser Permanente, Some Crust Bakery
(Claremont), Cheesecake Factory, California Pizza Kitchen, Ritz Carlton Hotel,
Compass Group, Aramark, Disney, Sodexo, Corner Bakery, Flemings Steak
House, Nothing Bundt Cakes, PF Chang's, Mt. San Antonio Hospital, Ontario
Convention Center, DoubleTree, and Radisson International.

e INCREASE IN LIVING WAGE
Recognized by the California Community
Colleges Chancellor's office with a “bronze
star” for post college outcomes in employment.
Culinary Arts graduated have seen a 61%

increase in earnings upon graduation. . . .
o STATE OF THE ART KITCHEN Culinary & Hospitality faculty

Our training kitchen provides the students with a combined 100 years of

access to the |ateS'[ in bak|ng & COOking industry and teaching experience.
equipment.




