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1. Statement of Program Goals and Objectives
Identify the goals and objectives of the program. For CTE programs, the statement must include the main competencies students will have achieved that are required for a specific occupation.  The statement must, at a minimum, clearly indicate the specific occupations or fields the program will prepare students to enter and the basic occupational competencies students will acquire.
If the program is selective, describe relevant entry criteria and the selection process for admission to the program. Specify all mandatory fees that students will incur for the program aside from the ordinary course enrollment fee.
	The Culinary Arts Certificate of Achievement at Bakersfield College prepares students for both immediate employment and university transfer in the fields of culinary arts, foodservice management, and hospitality leadership. The program integrates practical, hands-on training with transferable academic coursework that aligns with four-year university programs in Hospitality Management and Culinary Arts.

Workforce Preparation
The program is designed to meet regional and statewide workforce needs in the hospitality industry. Students acquire the technical, managerial, and professional competencies required for employment in positions such as:
· Sous Chef
· Kitchen Manager
· Catering Manager
· Restaurant or Foodservice Supervisor
· Food and Beverage Manager
· Banquet or Event Operations Manager
· Hospitality Entrepreneur

Instruction emphasizes industry-standard culinary techniques, food production systems, safety and sanitation, cost control, and human resource management. Students gain applied experience in commercial kitchens and service environments, preparing them for supervisory and mid-management roles in hotels, restaurants, catering operations, and institutional foodservice.


Program Learning Objectives and Occupational Competencies
Upon successful completion of the program, students will be able to:
1. Apply professional culinary principles and methods of food preparation, emphasizing standardized recipes, production efficiency, and the development of essential work habits required for supervisory positions in foodservice operations.
2. Demonstrate dining room service techniques and provide quality customer service reflective of industry expectations in restaurant and hospitality settings.
3. Analyze and perform supervisory functions within foodservice operations, including scheduling, workflow coordination, performance evaluation, and cost management.
4. Implement proper food safety and sanitation principles in compliance with federal, state, and local health regulations to ensure safe, efficient, and compliant kitchen operations.
5. Integrate leadership, communication, and sustainability practices to manage diverse teams and promote resource-efficient operations within the culinary and hospitality industries.



2. Catalog Description
Enter exactly as it will appear in the catalog, including program outcomes. The description must also
· Convey the certificate’s goals(s) and objectives
· Provide an overview of the knowledge and skills that students who complete the requirements must demonstrate (student learning outcomes)
· List all prerequisite skills or enrollment limitations
· Mention any risks, such as occupations that are inherently competitive or low-salaried and/or occupational areas where inexperienced graduates are not generally hired.
· For CTE programs, the description must list the potential careers students may enter upon completion.
· Convey what the student may expect as an outcome

If applicable, reference accrediting and/or licensing standards. If there is a widely recognized certification provided by a professional association, specify whether the program will fully prepare completers for the recognized professional certification.
	Students who complete the Culinary Arts Certificate of Achievement will gain a comprehensive understanding and practical hands-on training in food preparation, management, production services, and related technologies. The program also covers the fundamentals of nutrition and nutrition care, essential for promoting human growth and health. Through this program, students will develop the practical skills needed to succeed in commercial and institutional food service environments.  The goal of the curriculum is to provide a learning model that fosters the development of critical thinking, problem-solving skills, and skills attainment to ensure that the student is equipped to be productive in a commercial food service setting. Students who participate in these courses gain an understanding of nutrition, production, techniques, and management procedures. Basic techniques are a prerequisite to a successful career in the food service industry. The program requires students to purchase the designated program uniform and provide documentation of a negative Tuberculosis (TB) screening. A California Food Manager certificate is required for degree completion.

Practical training is provided through Bakersfield College’s campus restaurant, the Renegade Room, where students gain real-world experience in menu development, workflow coordination, and customer service.

Career Opportunities: Line Cook, Prep Cook, Kitchen Assistant, Culinary Assistant, Catering Assistant, Bakery AssistantFood Service Manager, Food and Beverage Director, Catering Manager, Front of House Manager, Shift Lead, Lead Chef, Lead Cook, Prep Cook, Cook, Baker, Production Manager, Institutional Food Service Worker, Restaurant Manager

Upon completion of the required courses with at least a "C" or "P" (pass) grade in each course, the student will be eligible for a Certificate of Achievement.



3. Program Requirements
The program requirements must be consistent with the catalog description. The number of units, specific course requirements and the sequence of the courses must be coherent, complete and appropriate. Display the program requirements in a table format that includes all courses required for completion of the program (core requirements and required or restricted electives), subtotal of core units, and total program units.  For each course, indicate the course department number, course title, and unit value.

Display of Program Requirements
	Core Courses
	Title
	Units

	CULN B9
	Introduction to Culinary Arts
	3

	CULN B10
	Food Sanitation and Safety
	2

	CULN B11
	Culinary Principles I
	3

	CULN B12
	Culinary Principles II
	3

	CULN B20
	Culinary Production and Operations I
	3

	CULN B21
	Culinary Production and Operations II
	3

	CULN B23
	Culinary Production and Operations III
	3

	CULN B24A
	Baking Production and Operations I
	3

	CULN B30
	Food and Beverage Management
	3

	CULN B48WE
	Work Experience Education
	3

	
	Total Core Courses
	32



In addition to the core courses, the student must take at least XXX units from the following courses:

	Elective Courses
	Title
	Units

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	Total Elective Courses
	

	

	Total Units Required for Certificate
	32





Display of Proposed Sequence
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	First Semester
	Units
	
	Second Semester
	Units

	CULN B9 – Intro to Culinary Arts
	3
	
	CULN B20 – Culinary Production and Operations I
	3

	CULN B10 – Food Sanitation and Safety
	2
	
	CULN B21 – Culinary Production and Operations I
	3

	CULN B11 – Culinary Principles I
	3
	
	NUTR B10 – Elementary Nutrition
	3

	CULN B12 – Culinary Principles II
	3
	
	CULN B23A – Baking Production
	3

	
	
	
	
	

	
	
	
	
	

	Total
	11
	
	Total
	12

	
	
	

	Third Semester
	Units
	
	Fourth Semester
	Units

	CULN B22 – Culinary Production Operations III
	3
	
	
	

	CULN B30 – Food and Beverage Management
	3
	
	
	

	CULN B48WE – Work Experience Education
	3
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	Total
	9
	
	Total
	




4. Master Planning (Background and Rationale)
Given the stated goals and objectives, address the role the proposed program will fulfill in the college’s mission and curriculum offerings.  This discussion may include some history of the program proposal origins, a description of the program purpose, and/or the program’s relevancy for the region and college. 
The proposal must demonstrate a need for the program that meets the stated goals and objectives in the region the college proposes to serve with the certificate.  A proposed new certificate must not cause undue competition with an existing program at another college.
If any expenditures for facilities, equipment or library and learning resources are planned, please explain the specific needs in this section.
If the program is to be offered in close cooperation with one or more specific employers, a discussion of the relationship must be provided.
	The Culinary Arts Certificate of Achievement supports Bakersfield College’s mission to provide high-quality education that prepares students for employment and transfer. The program strengthens local workforce training in culinary and hospitality management and expands opportunities for students to continue their education at four-year universities.

Program Background and Purpose
This program builds on Bakersfield College’s long-standing Food and Nutrition and Foodservice (FDSV) courses. The move to the CULN prefix and the creation of the Culinary Arts degree align the curriculum with current industry standards and transfer pathways. The program provides students with skills in cooking, food safety, management, and leadership to meet workforce and academic goals.

Regional and Workforce Need
The Bakersfield and Central Valley region continues to see growth in the hospitality and foodservice sectors. Labor market data from the Centers of Excellence shows consistent demand for chefs, head cooks, kitchen managers, and food service supervisors. Employers report a need for workers with both culinary and leadership skills. This program prepares students for positions such as sous chef, kitchen manager, catering manager, and food and beverage supervisor while also preparing them for transfer to CSU programs in hospitality or business.

Facilities and Learning Resources
The program currently operates in existing instructional kitchens, labs, and the Renegade Room restaurant. Bakersfield College is identifying a location to begin construction of a new facility to house the expanding Culinary Arts Department. The program is also requesting the expansion of a dedicated Culinary Library and Student Workspace to provide resources and study space for culinary students. These improvements will enhance learning and create room for program growth.

Community and Industry Partnerships
Bakersfield College works closely with the Regional Occupational Center Culinary Program, local foodservice operations, and industry leaders to align curriculum with workforce needs. The Culinary Arts Advisory Committee provides regular input to ensure the program reflects current industry practices and supports local employment demand.

Rationale
The Culinary Arts degree fulfills a key role in Bakersfield College’s mission to serve the local community, expand workforce readiness, and support academic transfer. The program meets an identified regional need and complements nearby college offerings without creating unnecessary duplication. It strengthens local talent pipelines, supports economic development, and provides students with a pathway to sustainable careers in culinary and hospitality management.






5. Need for Program

a. Enrollment and Completer Projections
Address and justify the number of projected students or “annual completers” to be awarded the certificate each year after the program is fully established.
	Bakersfield College conferred an average of 23 awards annually in culinary and foodservice programs over the three-year period from 2021 to 2024. This reflects steady student interest and consistent enrollment trends in the culinary discipline.
Based on this historical performance and current regional demand for skilled foodservice and hospitality professionals, the Culinary Arts program is projected to maintain or slightly increase this level of annual completions as the program becomes fully established.

Projected Annual Completions (Years 3–5 after launch):
· Year 1: 10 completers
· Year 2: 20 completers
· Year 3 and ongoing: 25 completers annually

These projections are realistic given current student demand, strong local employment opportunities, and planned program expansion. Continued collaboration with the Regional Occupational Center, local employers, and industry partners is expected to sustain and gradually grow student enrollment and completion rates.



b. Labor Market Information (LMI) 
Summarize the Labor Market Information (LMI) and employment outlook (Including citation for the source of the data) for students exiting the program.
Enter table or chart as a separate attachment.
	The Labor Market Information (LMI) and employment outlook for students exiting the Culinary Arts program indicate strong demand and favorable conditions in the South Central Valley/Southern Mother Lode (SCV/SML) subregion:
1. Demand:
· There are projected to be 3,129 annual job openings for culinary arts-related occupations in the SCV/SML subregion through 2029, with an 11% growth in jobs during this period.
· Over the past 12 months, 3,326 online job postings were listed for culinary arts-related occupations, with Food Service Managers and First-Line Supervisors of Food Preparation and Serving Workers accounting for 73% of postings. ​
2. Wages:
· Entry-level hourly wages for all four culinary arts-related occupations exceed the SCV/SML living wage of $16.08. ​ For example, Food Service Managers earn $20.67/hour at entry-level, while Cooks, Restaurant earn $17.13/hour. ​
3. Educational Attainment:
· The typical entry-level education for most culinary arts-related occupations is a high school diploma or equivalent, with 24%-38% of workers having completed some college or an associate degree. ​
4. Student Outcomes:
· Students exiting culinary arts programs in the SCV/SML subregion had median annual earnings of $26,668, which is below the statewide average of $34,048 but above the regional living wage.
· 35% of SCV/SML students attained a living wage, higher than the statewide average of 27%. ​
5. Supply Gap:
· There is a significant supply gap, with only 75 awards conferred annually by community colleges and 33 awards by non-community college institutions in the SCV/SML subregion, compared to the 3,129 annual job openings.

Source: Data is derived from the LMI report prepared by the Central Valley/Mother Lode Center of Excellence (September 2025). ​



c. Employer Survey (if applicable) 
When strong LMI data is not available, an employer survey may be submitted. Provide a copy of the survey, including the number of those surveyed, number of responses, and a summary of the results. The survey must address the extent to which the proposed degree or certificate will be valued by employers.
	N/A





6. Place of Program in Curriculum/Similar Programs
Review the college’s existing program inventory, then address the following questions:
· Do any active inventory records need to be made inactive or changed in connection with the approval or the proposed program?  If yes, please specify.
· Does the program replace any existing program(s) on the college’s inventory? Provide relevant details if this program is related to the termination or scaling down of another program(s).
· What related programs are offered by the college?

	The Culinary Arts Certificate of Achievement will replace the existing Culinary Arts Certificate of Achievement in Bakersfield College’s program inventory. The new degree reflects updated industry standards, transfer alignment, and regional workforce needs in foodservice and hospitality management.
This program will reside within the Agriculture, Nutrition, and Culinary Arts (ANCA) Pathway, under the Culinary, Nutrition, and Hospitality Management Department (CNH). The degree is designed to align with the department’s related programs, creating a clear, stackable sequence for students pursuing culinary and hospitality careers.

Related Programs within the Pathway include:
· Foodservice Management Associate of Science Degree
· Foodservice Management Certificate of Achievement
· Culinary Arts Associate of Science Degree
· Hospitality Management Certificate of Achievement
· Hospitality Management Associate Degree for Transfer (AS-T)

These programs work together to provide students multiple entry and exit points, from foundational culinary skills to advanced management and transfer-level study.
No other active inventory records need to be made inactive beyond the inactivation of the current Culinary Arts COA once the new Culinary Arts COA is approved and implemented.






7. Similar Programs at Other Colleges in Service Area
List similar programs offered at other colleges within the Central/Mother Lode Region that may be adversely impacted. Enter ‘none’ if there are no similar programs.
	College
	Program

	San Joaquin Delta College
	Culinary Arts AA

	Fresno City College
	Basic Culinary Arts Certificate

	Fresno City College
	Intermediate Culinary Arts Certificate

	Fresno City College
	Advanced Culinary Arts Certificate

	College of the Sequoias
	Associate of Science in Culinary Arts

	Columbia College
	Culinary Arts AS

	
	

	
	

	
	

	
	



Supporting documentation required

Labor Market Information
In a separate attachment, provide current Labor Market Information showing that jobs are available for program completers within the local service area.  Statewide or national LMI may be included as supplementary support but evidence of need in the specific college service area or region is also necessary.



List of Members of Advisory Committee
This list must include advisory committee member names, job titles, and affiliations.
	Name
	Title
	Affiliation

	Mike Kelley
	Executive Chef
	The Petroleum Club of Bakersfield

	Kristen Chatham
	FOH Manager
	The Petroleum Club of Bakersfield

	Enrique Contreras
	BOH
	Seven Oaks Country Club

	Julbert Gonzalez
	Executive Chef
	Stockdale Country Club

	Jorge Dominguez
	Catering and Events
	Marriott Downtown

	Denise Burns
	Director of Catering
	Marriott Downtown

	Mindy Gardner
	Sales Manager
	Holiday Inn Express

	Bryson Faulconer
	BOH
	The Padre Hotel

	Jessica Pounds
	Owner/Operator
	Moo Creamery

	Thomas Bentham
	Owner/Operator
	Tommy’s Pizza

	Lavonne Jarrow
	Food Services Supervisory
	The Mission at Kern County

	Bryan Oberg
	Owner
	Cask Strength

	Ashley Perales
	Head Chef
	Luigi’s Bakersfield

	Courtney Ghilarducci
	Owner/Operator
	GhilaDolci Bakery

	Jeremy Brown
	Industry Leader
	The Kitchen

	Tara Flora
	BOH
	Kern Medical

	Pamela Dobernene
	CTE Program Specialist
	KCSOS

	Raffael Juarez
	Program Director
	KCSOS – Central Kitchen

	Devinder Kumar
	Director
	Wonderful College Prep Academy

	Fidel Cabuena
	BC Food Services Director
	Bakersfield College

	Justin Casey
	Culinary Arts Instructor
	ROC




Recommendation of Advisory Committee (Meeting Minutes)
In a separate attachment, provide minutes of the advisory committee meetings at which the program was discussed and approved, with relevant areas highlighted, as well as a summary of the advisory committee recommendations.
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