Cypress College

N

CYPRESS COLLEGE

CURRICULUM COMMITTEE
Tuesday, October 13, 2020
https://cccconfer.zoom.us/j/97745846674

Passcode: ccmatters

3:00 p.m.
Minutes
(Approved 10/20/2020)
Voting Members:
M Rassoul Alizadeh (Business) M Juan Garcia (Counseling) M Allison Gotoh (Science, Engineer, Math)
M Silvie Grote (Kinesiology) M Danny Lind (Social Science) M Marcus McMillan (Fine Arts)
M Joseph Melodia (Language Arts) M Joyce Peacock (Library) M Larry Ramos (Career Technical Education)

M Jacky Rangel (Articulation Officer) I Patti Spitler (Health Science)

Non-Voting Members:
M Josh Boynton (A.S. Representative) M Terry Carpenter (CNET Specialist) M Lee Douglas (VPI)
M Silvie Grote (Curriculum Chair) M Marbelly Jairam (Curriculum Specialist) M Kathleen Reiland (LAOCRC Dean)
O Patrick Tuufuli (Admissions & Records)

GUEST:
Jane Jepson

Establish Quorum and Acknowledge Alternates: None.

Adoption of the Agenda: MSP with revisions. Approval of HRC courses to be moved after Public Commentary.

Approval of October 6, 2020 minutes: MSP with revisions. Added missing ‘C’ on ENGL 101 C, ESL 110 C, and ENGL 100 C.
Public Commentary: None

Curriculum Specialist Report: Curriculum Specialist shared with committee the total number of courses and program that are
still left for 2021. We have 43 programs and 142 courses. She also shared with committee the number of courses that do not have
distance education (740 courses) and early plans of how we will address our local emergency since announcing local emergency
state to continue throughout Spring 2021.

Articulation Officer Report: No report

Credit for Prior Learning Report: BP/AP 4235 Credit for Prior Learning draft
Juan shared with committee a working draft of the proposed BP and AP revisions as well as Cypress College Catalog CPL

language. Curriculum Chair will send it out to the committee, chairs and Deans for feedback. These drafts will be shared with
DCCC during 1* draft reading on 10/16/2020.

Division Reports: All division reps

Fine Arts: No report.

Business: Rep asked to meet with the chair regarding out of compliance courses.

Career Technical Education: Rep would like assistance from curriculum specialist and provide him a list of pending courses and
programs that are in the fall 20/21 queue.

Science/Engineering/Mathematics: No report.

Social Science: No report.
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Health Science: No report.
Counseling: No report.
Language Arts: No report.
Kinesiology: No report.
Library: No repott.

Chair Report

BIOL courses-Curriculum Chair shared with committee Senate’s discussion that has been taking place in regards to how BIOL
courses teaching combination of lecture and lab are being scheduled. Chair will email Representatives with a Senate Resolution
that was presented for the first read last Thursday.

Canvas shell-Curriculum Chair shared with committee the new reports posted on Canvas. Chair has been representing
curriculum on AdHoc committee for CC BLM Task Force Recommendations, 4" meeting is taking place on Friday.

CC BLM Task Force curriculum recommendations/ Senate resolution draft

Curriculum Chair met with Ad hoc committee to address some of the recommendations that are curriculum related. A discussion
took place and curriculum committee shared support for a future Senate resolution. Chair will provide a 2™ read next week agenda
and post 1% read on Canvas as well as email it to the committee.

Info Items:
COUN 140 C-removal of materials fee from $6 to $0 effective Fall 2020-previousy board approved 10/10/17 and updated catalog
description. Action: MSP

Table 1. DE addenda effective Spring 2021. Action: MSP

"CODE | NUMBER COURSE TITLE Method
ANTH 212C Applied and Practicing Anthropology 72
ASTR 116 C Introduction to Astronomy 72
ASTR 116HC Honors Introduction to Astronomy 72
ASTR 117C Astronomy Lab HY
BIOL 101C General Biology HY
BIOL 122C Marine Biology HY
BIOL 160 C Integrated Medical Science 72
BIOL 174 C Biology of Cells and Tissues HY
BIOL 175 C Evolution and Biodiversity HY
BIOL 210 C Anatomy and Physiology HY
BIOL 220 C Medical Microbiology HY
BIOL 231C General Human Anatomy HY
BIOL 241 C General Human Physiology HY
BIOL 276 C Ecology and Physiology HY
BIOL 277C Genetics HY
BIOL 278 C Molecular Biology HY
CHEM 100 C Chemistry for Daily Life HY
CHEM 101C Chemistry for Health Science Majors 1 HY
CHEM 104 C Physical Science for Teachers HY
CHEM 107 C Preparation for General Chemistry HY
CHEM 111AC General Chemistry 1 HY
CHEM 111BC General Chemistry 11 HY
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CHEM 201 C Chemistry for Health Science Majors 11 HY
CHEM 211AC Organic Chemistry I HY
CHEM 211BC Organic Chemistry II HY
DA 058 C Clinical Externship 1 HY
DA 059 C Clinical Externship II HY
DA 067 C Dental Specialties HY
DA 068 C Chairside Assisting 11 HY
DA 070 C Dental Office Procedures HY
DH 113C General and Oral Pathology 72
DH 125C Perio Pathology and Therapy 72
DH 212C Head and Neck Anatomy 72
DH 230 C Dental Specialties 72
DH 241C Community Oral Health II 72
DH 245C Dental Jurisprudence 72
GEOG 102 C Physical Geography 72
GEOG 102LC Physical Geography - Lab 72
GEOL 100 C Physical Geology 72
GEOL 101C Physical Geology Laboratory 72
GEOL 120 C Geology of California 72
GEOL 130 C Introduction to Oceanography 72
HRC 265 C World Culture and Cuisine HY
HUSR 200C Introduction to Human Services 72
KIN 128 C Yoga-Intermediate 72
KIN 129 C Vinyasa Yoga 72
KIN 130 C Yoga 72
KIN 131C Restorative Yoga 72
KIN 132C Hatha Yoga 72
KIN 198 C Athletic Weight Training HY
NURS 104 C Introduction to ECG Interpretation 72
NURS 190 C Introduction to Nursing Concepts 72
NURS 197C Maternal/Newborn Nursing HY
NURS 291 C Pharmacology in Nursing III 72
NURS 295C Pharmacology in Nursing IV 72
NURS 297C Medical-Surgical Nursing 11 HY
PHOT 204 C History of Photography HY
PHOT 215C Digital Photography HY
PHSC 104 C Physical Science for Teachers HY
PT 090 C Leadership Supervision and Ethics 72
HIST 112C World Civilizations I 72
HIST 113C World Civilizations 11 72
HIST 160 C Asian Civilizations 1 72
HIST 161 C Asian Civilizations II 72
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DEACTIVATE COURSES

COURSE ID EFF DATE JUSTIFICATION
PHOT 230 C 2021 Fall Course content is repetitive, removal of requirement would better serve students.
Action: MSP
REVISED COURSES
CLASS EFF
COURSE ID ACTION TAKEN SIZE CLASS SIZE JUSTIFICATION DATE JUSTIFICATION

HRC 265 C *Qutline Update 25 Labs in which the instructor 2021 |[Outline, add DE hybrid,
World Culture and [*Add Distance Education provides extensive individualized |Fall [prerequisite revalidated,
Cuisine (Hybrid) feedback/evaluation on a regular change of course
Units: 3 *Prerequisite revalidated basis. (e.g. problem sets, scientific classification,
Lecture: 2 *Course Classification Code experiments, vocational skills, lab catalog/schedule description,
Laboratory: 4 change from II to | reports) SLOs and textbook updated
Action: Tabled for |*Catalog/Schedule Description to better reflect course
future meeting. Update content.
MSP 7-2-2 *Student Learning Outcomes
Discussion whether |Update
this course can *Textbook Update
continue to be
recognized under
new designation of
SOC JUST
graduation
requirement took
place.
HRC 290 C *Qutline Update 30 Individualized Instruction/Group 2021 |Outline, add DE fully,
Hospitality Career [*Add Distance Education Learning/ Student Presentations Class  |Fall  [prerequisite revalidated,
Capstone (Fully) time focuses on individualized advisory removed,
Units: 3 *Prerequisite revalidated ms(;/mcnon’ St}ldenF pre;f ntation tlllme’ catalog/schedule description,
Lecture: 3 * Advisory removed Elor:;g?iﬁg ;Zrirglglriémzqiirgg three or SLOs and textbook updated
Laboratory: 0 *Catalog/Schedule Description advanced analytical and critical thinking to better reflect course
Action: MSP Update skills. Writing assignments are assessed content.

*Student Learning Outcomes for critical thinking, conceptual

Update understanding, structure, style and

*Textbook Update mechanics.
HRC 295 C *Qutline Update 25 Classes in which the instructor 2021 |[Outline, title,
Internship *Title change from Hospitality coordinates internship/field practice [Fall |prerequisite/advisory,
Units: 3 Internship opportunities and supervises student contact hours, total
Lecture: 1 *Add Prerequisite: HRC 101 C students individually at different learning hours, TOPS code,
Laboratory: 0 *Student contact hours updated locations. CIP code, catalog
Action: MSP to 18 from 288 description and SLOs

*Total learning hours updated updated to better reflect

to 54 from 324 course content.

*TOPS Code Update

*CIP Code Update

*Catalog Description Update

*Student Learning Outcomes

Update
JOUR 101 C *Qutline Update 30 Class time focuses on individualized 2021 |Outline, prerequisite
Reporting and *Prerequisite revalidated instruction, student presentation time, |Fall  [revalidated, advisory
Writing *Advisory revalidated and/or group leaming. Requi'res three or revalidated, SLOs and
Units: 3 *Student Learning Outcomes more writing assignments using textbook updated to better

. advanced analytical and critical thinking

Lecture: 3 Update skills. Writing assignments are assessed reflect course content.
Laboratory: 0 *Textbook Update
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Action: MSP for critical thinking, conceptual

understanding, structure, style and

mechanics.
JOUR 110 C *Qutline Update 30 Class time focuses on individualized[2021 |Outline and textbook
Global Media *Textbook Update instruction, student presentation Fall [updated to better reflect
Units: 3 time, and/or group learning. course content.
Lecture: 3
Laboratory: 0
Action: MSP
JOUR 140 C *Qutline Update 30 Class time focuses on individualized ~ [2021 |Outline, advisory revalidated
Public Relations  [*Advisory revalidated instruction, student presentation time,  [Fall  |and textbooks removed to
Units: 3 *Textbooks removed and/or group learning. Requires three or better reflect course content.
Lecture: 3 more writing assignments using
Laboratory: 0 adyanced 'a'nalytic.":ll and critical thinking

. . skills. Writing assignments are assessed

Action: MSP for critical thinking, conceptual

understanding, structure, style and

mechanics.
JOUR 226 C *Qutline Update 30 Class time focuses on individualized 2021 |Outline, prerequisite
Student Media *Prerequisite revalidated instruction, student presentation time, |Fa]l  [revalidated, advisory
Practicum II *Advisory revalidated and/or group learning. Requires three or revalidated and textbook
Units: 3 *Textbook Update more Writing assignments using updated to better reflect
Lecture: 2 adyanced .apalytlcgl and critical thinking course content.

skills. Writing assignments are assessed
Laboratory: 3 for critical thinking, conceptual
Action: MSP understanding, structure, style and

mechanics.
JOUR 228 C *Qutline Update 30 Class time focuses on individualized ~ [2021 [Outline and advisory
Visualjournalism  [*Advisory revalidated instruction, student presentation time,  [Fall  |updated to better reflect
Units: 3 and/or group learning. Requires three or course content.

. more writing assignments usin
igﬁt;l;'(jy. 3 adyanced 'a'ngalyticg:':ll and critica% thinking
. . skills. Writing assignments are assessed

Action: MSP for critical thinking, conceptual

understanding, structure, style and

mechanics.
PHOT 050 C *Qutline Update 25 Labs in which the instructor 2021 |Outline and advisory
Photography Special|* Advisory revalidated provides extensive individualized |Fall [revalidated to better reflect
Projects feedback/evaluation on a regular course content.
(Units: 3 basis. (e.g. problem sets, scientific
Lecture: 2 experiments, vocational skills, lab
Laboratory: 4 reports)
Action: MSP
PHOT 104 C *Qutline Update 25 Most of the time the students are  |2021 [Outline, advisory
'Wedding and Event [*Advisory revalidated engaged in practicing the skill(s)  |Fall |revalidated, catalog/schedule
Photography *Catalog/Schedule Description they are learning and the instructor description and textbook
(Units: 3 Update gives each student individual updated to better reflect
Lecture: 2 *Textbook Update instruction as the class proceeds. course content.
Laboratory: 4
Action: MSP
PHOT 106 C *Qutline Update 25 Most of the time the students are  |2021 [Outline, advisory
Advanced Wedding [*Advisory revalidated engaged in practicing the skill(s)  |Fall |revalidated, schedule
Photography *Schedule Description Update they are learning and the instructor description and textbook
Units: 3 *Textbook Update gives each student individual updated to better reflect
Lecture: 2 instruction as the class proceeds. course content.
Laboratory: 4
Action: MSP
PHOT 118 C *Qutline Update 25 Most of the time the students are ~ [2021 |Outline, advisory
Available Light * Advisory revalidated engaged in practicing the skill(s)  |Fall |revalidated, course
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Photography
Units: 3
Lecture: 2
Laboratory: 4
Action: MSP

*Course Classification Code
change from A to [
*Schedule Description Update

they are learning and the instructor
gives each student individual
instruction as the class proceeds.

classification code and
schedule description updated
to better reflect course
content.

PHOT 215 C *Qutline Update 25 Labs in which the instructor 2021 |Outline, class fee, advisory
Digital Photography [*Class fee from $45 to $35 provides extensive individualized |Fall [revalidated, catalog/schedule
Units: 3 *Advisory revalidated feedback/evaluation on a regular description and textbook
Lecture: 2 *Catalog/Schedule Description basis. (e.g. problem sets, scientific updated to better reflect
Laboratory: 4 Update experiments, vocational skills, lab course content.

Action: MSP *Textbook Update reports)

PHOT 216 C *Qutline Update 25 Labs in which the instructor 2021 |Outline, prerequisite
Advanced Digital  [*Prerequisite revalidated provides extensive individualized |Fall [revalidated, advisory
Photography *Advisory revalidated feedback/evaluation on a regular revalidated, add FSA C35
(Units: 3 *Add FSA: C35 Photography basis. (e.g. problem sets, scientific and textbook updated to
Lecture: 2 *Textbook Update experiments, vocational skills, lab better reflect course content.
Laboratory: 4 reports)

Action: MSP

PHOT 219 C *Qutline Update 25 Most of the time the students are  [2021 [Outline, class fee, advisory
Editorial *Class fee from $20 to $35 engaged in practicing the skill(s)  |Fall |revalidated, add FSA C35,
Photography *Advisory revalidated they are learning and the instructor catalog/schedule description
Units: 3 *Add FSA: C35 Photography gives each student individual and textbook updated to
Lecture: 2 *Catalog/Schedule Description instruction as the class proceeds. better reflect course content.
Laboratory: 4 Update

Action: MSP *Textbook Update

PHOT 221 C *Qutline Update 25 Labs in which the instructor 2021 |Outline, prerequisite
Alternative Photo  |¥Prerequisite revalidated provides extensive individualized |Fall [revalidated, catalog/schedule
Processes 11 *Catalog/Schedule Description feedback/evaluation on a regular description and textbook
Units: 3 Update basis. (e.g. problem sets, scientific updated to better reflect
Lecture: 2 *Textbook Update experiments, vocational skills, lab course content.

Laboratory: 4 reports)

Action: MSP

PHOT 222 C *Qutline Update 25 Labs in which the instructor 2021 |Outline, catalog/schedule
Alternative Photo  |*Catalog/Description Update provides extensive individualized |[Fall [description and textbook
Processes 111 *Textbook Update feedback/evaluation on a regular updated to better reflect
Units: 3 basis. (e.g. problem sets, scientific course content.

Lecture: 2 experiments, vocational skills, lab

Laboratory: 4 reports)

Action: MSP

PHOT 223 C *Qutline Update 25 Labs in which the instructor 2021 |Outline, prerequisite
Alternative Photo  [¥Prerequisite revalidated provides extensive individualized |Fall [revalidated and textbook
Processes [V *Textbook Update feedback/evaluation on a regular updated to better reflect
(Units: 3 basis. (e.g. problem sets, scientific course content.

Lecture: 2 experiments, vocational skills, lab

Laboratory: 4 reports)

Action: MSP

PHOT 227 C *Qutline Update 25 Most of the time the students are  |2021 [Outline, advisory
Retouching and *Advisory revalidated engaged in practicing the skill(s)  |Fall |revalidated, course

Digital Workflow [*Course Classification Code they are learning and the instructor classification code, add FSA
(Units: 3 change from A to [ gives each student individual C35 and textbook updated to
Lecture: 2 *Add FSA: C35 Photography instruction as the class proceeds. better reflect course content.
Laboratory: 4 *Textbook Update

Action: MSP

PHOT 236 C *Qutline Update 25 Most of the time the students are ~ [2021 [Outline, prerequisite

UAV Flight Lab -  [*Prerequisite revalidated engaged in practicing the skill(s)  [Fall |revalidated and textbook
Photography *Textbook Update they are learning and the instructor
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Units: 2
Lecture: 1
Laboratory: 3
Action: MSP

gives each student individual
instruction as the class proceeds.

updated to better reflect
course content.

MODIFY DEGREES/CERTIFICATES

EFF
DEGREE DATE JUSTIFICATION
Hotel, Restaurant, BAKING AND PASTRY ARTS ASSOCIATE IN SCIENCE DEGREE 2021 |Addition of HRC 295 C

Culinary Art
Action: MSP

The Baking and Pastry Arts Associate in Science Degree provides students with a broad and
thorough foundation in the art of pastry and baking, from bread to chocolate to ice cream, and
everything in between. The program is designed to help students develop a working knowledge of
what is required to be successful in the fast pace culinary industry. To earn an Associate Degree
student must complete all graduation requirements to include: (1) all major course requirements with
a grade of C or better; (2) Cypress College Native General Education requirements; California State
University General Education Breadth requirements (CSU GE Breadth) or IGETC General Education
requirements; (3) the social justice, equity and sustainability and reading requirements; (4) any
elective courses to complete a minimum of 60 units; and, (5) have a minimum GPA of 2.0. At least
50% of all major course work must be completed at Cypress College. Courses that fulfill major
requirements for an Associate Degree at Cypress College might not be the same as those required for
completing the major at a transfer institution offering a Baccalaureate Degree. For information on
specific university requirements, please consult with your counselor, or visit the Transfer Center.
This degree requires a total of 38 units.

Required courses are listed in suggested sequence: (38 units) Units
HRC100 C [Nutrition 3
HRCI101 C Introduction to Hospitality Management 3
HRC120 C Sanitation and Safety 2
HRC135 C Culinary Fundamentals | 3
HRC136 C Baking Fundamentals I 3
HRC145 C The Art of Garde Manger 3
HRC152 C Menu Planning and Purchasing 3
HRC231 C Cost Control in Hospitality 3
HRC232 C Special Event Management 3
HRC236 C Baking Fundamentals 11 3
HRC246 C Pastry Arts 3
HRC255 C [American Regional Cuisine 3

or
HRC265 C 'World Culture and Cuisine 3
HRC290 C Hospitality Career Capstone 3
or
HRC295 C Internship 3
Total Units 38

Fall

Internship class option
reflects hospitality industry
priorities as recommended
by HRC advisory board on
11/19/2019.

Add: HRC 295 C

Total units remain the same.

Hotel, Restaurant,
Culinary Art
Action: MSP

BAKING AND PASTRY ARTS CERTIFICATE

The Baking and Pastry Arts Certificate provides students with a broad and thorough foundation in the
art of pastry and baking, from bread to chocolate to ice cream, and everything in between. The
program is designed to help students develop a working knowledge of what is required to be
successful in the fast pace culinary industry. This certificate requires a total of 38 units.

Required courses are listed in suggested sequence: (38 units) Units
HRC100 C Nutrition 3
HRCI101 C Introduction to Hospitality Management 3
HRC120 C Sanitation and Safety 2]
HRC135 C Culinary Fundamentals | 3
HRC136 C Baking Fundamentals I 3
HRC145 C The Art of Garde Manger 3
HRC152 C Menu Planning and Purchasing 3
HRC231 C Cost Control in Hospitality 3
HRC232 C Special Event Management 3
HRC236 C Baking Fundamentals 11 3
HRC246 C Pastry Arts 3
HRC255 C American Regional Cuisine 3

or
HRC265 C World Culture and Cuisine 3

2021
Fall

[Update to include "or"
between HRC 255
American Regional Cuisine
and HRC 265 World
Culture and Cuisine. Update
to include "or" between
HRC 290 Capstone and
HRC 295 Hospitality
Internship as recommended
by HRC advisory board on
11/19/2019.

Add: HRC 295 C

Total units remain the same.
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HRC290 C Hospitality Career Capstone 3
or
HRC295 C Internship 3
Total Units 38
Hotel, Restaurant, CULINARY MANAGEMENT ASSOCIATE IN SCIENCE DEGREE 2021 |Update of program title to
Culinary Art The Culinary Management Agsociate in Sgience Degree provides students With fundamentals in the |Fall [reflect emphasis on
Action: MSP met.hods of food sat.‘er, handling, preparation, qnd kltcher} mgnagement IF includes exposure tob necessary culinary
various styles of cuisines, and proper use of culinary applications and equipment. The program is .
designed to help students develop a working knowledge of what is required to be successful in the management skills.
fast pace culinary industry. To earn an Associate Degree students must complete all graduation Addition of HRC 295 C
requirement; to include: (1) all .maj or course requirer_nents_ with a grafie of C or better; (2) C}{press Internship class option
College Natl\./e General Education requirements; California State Urlnver51ty'General Education . reflectin g h ospitality
Breadth requirements (CSU GE Breadth) or IGETC General Education requirements; (3) the social . ...
justice, equity and sustainability and reading requirements; (4) any elective courses to complete a mdUStry priorities as
minimum of 60 units; and, (5) have a minimum GPA of 2.0. At least 50% of all major course work recommended by HRC
must be completed at Cypress College. Courses that fulfill major requirements for an Associate advisory board on
Degree qt C_yprf:ss College might not be the same as tho;e require_d for comp.leting Fhe n_lajor ata 11/19/2019.
transfer institution offering a Baccalaureate Degree. For information on specific university
requirements, please consult with your counselor, or visit the Transfer Center. This degree requires a
total of 38 units. Title change from Culinary
Required courses are listed in suggested sequence: (38 units) Units Arts Associate in Science
HRC100 C Nutrition 3 Degree.
HRCI101 C Introduction to Hospitality Management 3 Add: HRC 295 C
HRC120 C Sanitation and Safety 2 Total units remain the same.
HRC125 C Restaurant Management 3
HRC135 C Culinary Fundamentals | 3
HRC136 C Baking Fundamentals I 3
HRC145 C The Art of Garde Manger 3
HRC152 C Menu Planning and Purchasing 3
HRC231 C Cost Control in Hospitality 3
HRC235 C Culinary Fundamentals 11 3
HRC255 C American Regional Cuisine 3
HRC265 C World Culture and Cuisine 3
HRC290 C Hospitality Career Capstone 3
or
HRC295 C Internship 3
Total Units 38
Hotel, Restaurant, CULINARY MANAGEMENT CERTIFICATE 2021 |Update program name to
Culinary Art The Culina.ry Management Certiﬁcate provides studer'lts with basic Competenc.ies in the methods of [Fall |reflect emphasis on
Action: MSP food handlmg, cookbmg,b and cuhnary management. It 1nch}des exposure to various styles, and proper necessary culinary
use of culinary applications and equipment. The program is designed to help students develop a . .
working knowledge of what is required to be successful for fast track culinary management potential. management business skills
To earn a certificate, complete the required courses as listed with a grade of C or better. At least 50% and addition of HRC 295 C
of all course work must be completed at Cypress College. This certificate requires a total of 38 units. Internship class option
Required courses are listed in suggested sequence: (38 units) Units reﬂecting hospitality
HRC100 C Nutrition 3 industry priorities as
HRCI101 C Intrf)du‘ction to Hospitality Management 3 recommended by HRC
HRC120 C Sanitation and Safety 2] 2 dViSOI'y board on
HRC125 C Restaurant Management 3 11/19/2019.
HRCI135C Culinary Fundamentals I 3
HRC136 C Baking Fundamentals I 3 . .
HRC145 C The Art of Garde Manger 3 Title Chal}ge from Cuhnary
HRC152 C Menu Planning and Purchasing 3 Arts Certificate
HRC231 C Cost Control in Hospitality 3 Add: HR_C 295 C
HRC235 C Culinary Fundamentals 11 3 Total units remain the same.
HRC255 C American Regional Cuisine 3
HRC265 C World Culture and Cuisine 3
HRC290 C Hospitality Career Capstone 3
or
HRC295 C Internship 3
Total Units 38
Hotel, Restaurant, FOOD AND BEVERAGE MANAGEMENT CERTIFICATE 2021 [Addition of HRC 295 C
Culinary Art The Food and Beverage Management Certificate offers coursework in restaurant management, Fall |Internship class option
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Action: MSP

beverage operations, managed food services and special events. Coursework emphasizes the role of
guest services, effective oral and written communication teamwork, management and leadership
strategies, ethical decision-making and critical thinking. Students will prepare for a career in the
growing restaurant and food service industry. To earn a certificate, complete the required courses as
listed with a grade of C or better. At least 50% of all course work must be completed at Cypress
College. This certificate requires a total of 38 units.

Required courses are listed in suggested sequence: (38 units) Units

HRC100 C (Nutrition 3
HRC101 C Introduction to Hospitality Management 3
HRC120 C Sanitation and Safety 2]
HRCI125 C Restaurant Management 3
HRCI135C Culinary Fundamentals I 3
HRC136 C Baking Fundamentals [ 3
HRC152 C Menu Planning and Purchasing 3
HRC164 C Hospitality Law 3
HRC170 C Beverage Management 3
HRC230 C Hospitality Leadership 3
HRC231 C Cost Control in Hospitality 3
HRC232 C Special Event Management 3
HRC290 C Hospitality Career Capstone 3

or

HRC295 C Internship 3
Total Units 38

reflects hospitality industry
priorities as recommended
by HRC advisory board on
11/19/2019.

Add: HRC 295 C

Total units remain the same.

Hotel, Restaurant,
Culinary Art
Action: MSP

Food and Beverage Management Associate in Science Degree

The Food and Beverage Management Associate in Science Degree offers comprehensive coursework
in restaurant management, beverage operations, managed food services and special events.
Coursework emphasizes the role of guest services, effective oral and written communication
teamwork, management and leadership strategies, ethical decision-making and critical thinking.
Students will prepare for a career in the growing restaurant and food service industry and/or to
transfer to a four-year university. To earn an Associate Degree students must complete: (1) all major
course requirements with a grade of C or better; (2) Cypress College Native General Education
requirements; California State University General Education Breadth requirements (CSU GE
Breadth) or IGETC General Education requirements; (3) the social justice, equity and sustainability
and reading requirements; (4) any elective courses to complete a minimum of 60 units; and, (5) have
a minimum GPA of 2.0. At least 50% of all major course work must be completed at Cypress
College. Courses that fulfill major requirements for an Associate Degree at Cypress College might
not be the same as those required for completing the major at a transfer institution offering a
Baccalaureate Degree. For information on specific university requirements, please consult with your
counselor, or visit the Transfer Center. This degree requires a total of 38 units.

Required courses are listed in suggested sequence: (38 units) Units

HRC100 C (Nutrition 3
HRC101 C Introduction to Hospitality Management 3
HRC120 C Sanitation and Safety 2]
HRCI125 C Restaurant Management 3
HRCI135C Culinary Fundamentals I 3
HRC136 C Baking Fundamentals [ 3
HRCI152 C Menu Planning and Purchasing 3
HRC164 C Hospitality Law 3
HRC170 C Beverage Management 3
HRC230 C Hospitality Leadership 3
HRC231 C Cost Control in Hospitality 3
HRC232 C Special Event Management 3
HRC290 C Hospitality Career Capstone 3

or

HRC295 C Internship 3
Total Units 38

2021
Fall

Addition of HRC 295 C
Internship class option
reflects hospitality industry
priorities as recommended
by HRC advisory board on
11/19/2019.

Add: HRC 295 C

Total units remain the same.

Hotel, Restaurant,
Culinary Art
Action: MSP

HOSPITALITY MANAGEMENT CERTIFICATE

The Hospitality Management Certificate offers coursework in rooms operations, revenue
management, food and beverage management, special events, purchasing, law, cost control, human
resources, and sales and marketing. Coursework emphasizes the role of guest services, effective oral
and written communication skills, teamwork, management and leadership strategies, ethical decision-
making and critical thinking. Students will prepare for careers in the dynamic hospitality industry. To
carn a certificate, complete the required courses as listed with a grade of C or better. At least 50% of
all course work must be completed at Cypress College. This certificate requires a total of 35 units.

2021
Fall

Addition of HRC 295 C
Internship class option
reflects hospitality industry
priorities as recommended
by HRC advisory board on
11/19/2019.

Add: HRC 295 C
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Required courses are listed in suggested sequence: (35 units) Units
HRCI101 C Introduction to Hospitality Management 3
HRC120 C Sanitation and Safety 2
HRC125 C Restaurant Management 3
HRCI152 C Menu Planning and Purchasing 3
HRC160 C Hotel Operations 3
HRC164 C Hospitality Law 3
HRC170 C Beverage Management 3
HRC230 C Hospitality Leadership 3
HRC231 C Cost Control in Hospitality 3
HRC232 C Special Event Management 3
ECON105 C Principles of Economics-Micro 3

or
ECON105HC [Honors Principles of Economics-Micro 3
HRC290 C Hospitality Career Capstone 3
or
HRC295 C Internship 3
Total Units 35

Total units remain the same.

Hotel, Restaurant,
Culinary Art
Action: MSP

Hospitality Management Associate in Science Degree

The Hospitality Management Associate in Science Degree offers comprehensive coursework in
rooms operations, revenue management, food and beverage management, special events, purchasing,
law, cost control, human resources, and sales and marketing. Coursework emphasizes the role of
guest services, effective oral and written communication skills, teamwork, management and
leadership strategies, ethical decision making and critical thinking. Students will prepare for careers
in the dynamic hospitality industry. and/or transfer to a four year university. To earn an Associate
Degree, students must complete all graduation requirements to include (1) all major course
requirements with a grade of C or better; (2) Cypress College Native General Education
requirements; California State University General Education Breadth requirements (CSU GE
Breadth) or IGETC General Education requirements; (3) the social justice, equity and sustainability
and reading requirements; (4) any elective courses to complete a total of 60 units; and, (5) have a
minimum GPA of 2.0. At least 50% of all major course work must be completed at Cypress College.
Courses that fulfill major requirements for an Associate Degree at Cypress College might not be the
same as those required for completing the major at a transfer institution offering a Baccalaureate
Degree. For information on specific university requirements, please consult with your counselor, visit
'www.assist.org or visit the Transfer Center. This degree requires a total of 35 units.

Required courses are listed in suggested sequence: (35 units) Units
HRCI101 C Introduction to Hospitality Management 3
HRC120 C Sanitation and Safety 2]
HRC125 C Restaurant Management 3
HRCI152 C Menu Planning and Purchasing 3
HRC160 C Hotel Operations 3
HRC164 C Hospitality Law 3
HRC170 C Beverage Management 3
HRC230 C Hospitality Leadership 3
HRC231 C Cost Control in Hospitality 3
HRC232 C Special Event Management 3
ECON105 C Principles of Economics-Micro 3
or
ECON105HC Honors Principles of Economics-Micro 3
HRC290 C Hospitality Career Capstone 3
or
HRC295 C Internship 3
Total Units 35

2021
Fall

Addition of HRC 295 C
Internship class option
reflects hospitality industry
priorities as recommended
by HRC advisory board on
11/19/2019.

Add: HRC 295 C

Total units remain the same.

Meeting Adjourned: 4:56 p.m.
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