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Throughout the program, students will benefit from a combination of theoretical knowledge and hands-on experience, facilitated by experienced instructors with extensive industry expertise. By the end of the program, participants will possess a solid foundation in culinary principles, sanitation and safety practices, and operational know-how, positioning them for success in entry-level kitchen roles and laying the groundwork for further advancement in the culinary field. All classes must be completed with a “C” grade or higher.

Program Learning Outcomes: By the completion of the degree, the student will be able to:
1. Explain how cooking and food ingredients affect product outcome and apply this knowledge when producing menu selections
2. Perform basic professional cooking techniques
3. Identify food or carrier sources of major foodborne illnesses, bacteria, viruses, fungi, and parasites and list at least four symptoms of each.
4. Create a HACCP Plan
5. Prepare food products using specific cooking methods: roasting, grilling, sautéing, pan frying, steaming, boiling, simmering, poaching, and braising 
6. Prepare selections in each category: stocks, soups, mother sauces, green salads, salad dressings, pastas, grains, vegetables, and meat, fish and poultry selections 

Advisory Committee Approval  
The above program description and learning outcomes have been reviewed and approved by the following committee members:
· Jessica James, Food and Beverage Director, Eagle Mountain Casino
· Priscilla Santos, Tribal Council
· Chef Jeff, Head Chef, Eagle Mountain Casino
· Raquel Silva, Beverage Manager, Eagle Mountain Casino
· Nick Griffin, Director of Career and Technical Education, Porterville College
· Osvaldo del Valle, Dean of Instruction, Porterville College
· Elisa Queenan, Professor of Business and Economics, Porterville College
  
These advisory members bring a wealth of experience and expertise in the beverage and hospitality industries and have unanimously voted to support the implementation of this program.
