
Culinary ArtsCerritos College
www.cerritos.edu/culinary-arts  

For more information on Certificates, please refer to the current General Catalog: www.cerritos.edu/catalog

CERTIFICATES OF ACHIEVEMENT 
	 • Culinary Arts Management
	 • Professional Cooking
	 • Professional Baking and Pastry  

ASSOCIATES IN SCIENCE DEGREE
	 • Culinary Arts Management
	 • Professional Cooking
	 • Professional Baking and Pastry 

CULINARY ARTS MANAGEMENT: CERTIFICATE OF ACHIEVEMENT | ASSOCIATES OF SCIENCE DEGREE

	 • 	 CA 55	 Fundamentals of Responsible Alcohol Service (1 unit)...............................................................................Completed  
	 • 	 CA 101	 Introduction to Food Service, Safety, and Sanitation (1 Unit) (HRT 225) (HFHM173)......................... Completed  	
	 • 	 CA 120	 Introduction to the Hospitality Industry (3 Units) (HRT 101) (HFHM170).............................................. Completed  
	 • 	 CA 180	 Introduction to Baking Skills (4 units)..............................................................................................................Completed  
	 • 	 CA 181	 Baking & Pastry I (5 units)...................................................................................................................................Completed  
	 • 	 CA 230	 Professional Healthy Cooking (3 Units) (HRT 325/325L)............................................................................Completed  
	 • 	 CA 240	 Human Relations in Hospitality (3 Units) (HRT 350)....................................................................................Completed  
	 • 	 CA 250	 Professional Cooking I (7 Units) (HRT 281/281L).........................................................................................Completed  
	 • 	 CA 251	 Professional Cooking II (8 Units) (HRT 281/281L) (HFHM176)................................................................. Completed  
	 • 	 CA 252	 Professional Cooking III (8 Units) (HRT 381/381L) (HFHM276)................................................................ Completed  
	 • 	 CA 260	 Foods Purchase and Control (3 units) (HRT 250).........................................................................................Completed  
	 • 	 CA 265	 Food, Beverage & Labor Cost Controls (3 Units) (HRT 276)...................................................................... Completed  

TOTAL PPOGRAM REQUIREMENTS: 49 UNITS

PROFESSIONAL COOKING: CERTIFICATE OF ACHIEVEMENT | ASSOCIATES OF SCIENCE DEGREE  
	 • 	 CA 101	 Introduction to Food Service, Safety, and Sanitation (1 Unit) (HRT 225)................................................ Completed  
	 • 	 CA 120	 Introduction to the Hospitality Industry (3 Units) (HRT 101) (HFHM170).............................................. Completed  	
	 • 	 CA 180	 Introduction to Baking Skills (4 units)..............................................................................................................Completed  
	 • 	 CA 181	 Baking & Pastry II (5 Units).................................................................................................................................Completed  
	 • 	 CA 230	 Professional Healthy Cooking (3 Units) (HRT 325/325L)............................................................................Completed  
	 • 	 CA 250	 Professional Cooking I (7 Units) (HRT 281/281L).........................................................................................Completed  
	 • 	 CA 251	 Professional Cooking II (8 Units) (HRT 281/281L) (HFHM176)................................................................. Completed  
	 •	 CA 252	 Professional Cooking III (8 Units) (HRT 381/381L) (HFHM276)................................................................ Completed  

TOTAL PROGRAM REQUIREMENTS: 39 UNITS

BAKING AND PASTRY: CERTIFICATE OF ACHIEVEMENT | ASSOCIATES OF SCIENCE DEGREE

	 • 	 CA 55	 Fundamentals of Responsible Alcohol Service (1 units).............................................................................Completed  
	 • 	 CA 101	 Introduction to Food Service, Safety, and Sanitation (1 Unit) (HRT 225) (HFHM173)......................... Completed  	
	 • 	 CA 120	 Introduction to the Hospitality Industry (3 Units) (HRT 101) (HFHM170).............................................. Completed  
	 • 	 CA 180	 Introduction to Baking Skills (4 units)..............................................................................................................Completed  
	 • 	 CA 181	 Baking & Pastry II (5 Units).................................................................................................................................Completed  
	 • 	 CA 182	 Baking & Pastry III (5 Units)................................................................................................................................Completed  
	 • 	 CA 260	 Foods Purchasing (3 Units) (HRT 250)............................................................................................................Completed  

		  TOTAL PROGRAM REQUIREMENTS: 22 UNITS

HRHM-CSULB HOSPITALITY ARTICULATION-10 UNITS 
HRT-CAL POLY, POMONA  HOSPITALITY ARTICULATION-25 UNITS		

The Cerritos College Culinary Arts programs 
offer students a real world environment 
to provide education and training in the 
foodservice industry.  We have a state-of-
the-art production kitchen that operates 
3 real food outlets: fine dining 
restaurant, high volume Café, and 
banquet and catering services on 
campus.  With this experience 
of over 800 hours of kitchen 
lab, our students are ready 
to enter the foodservice 
industry with skills, knowledge, 
and a strong work ethic.

http://cms.cerritos.edu/culinary-arts/
http://www.cerritos.edu/catalog
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11110 Alondra Blvd., Norwalk, CA 90650 
www.cerritos.edu/culinary-arts/ 

https://www.facebook.com/CerritosCollege

Interested in enrolling at Cerritos College?
Please refer to the step-by-step enrollment process:  
www.cerritos.edu/futurestudents

.

 

Want to apply to get your certificate?
1.  Make sure you meet the requirements for the certificate.
	 a.  Determine which form to fill out and download the 		
		   form at:  
	    	 www.cerritos.edu/admissions-and-records/online-forms/
	       i. 	Petition for Certificate: Petition to graduate with a 		
			   Certificate of Achievement
		  ii.	 Petition for Degree: Petition to graduate with an 		
			   Associate of Science

2.  Fill out the appropriate form and meet with a counselor.
	 a. 	Make an appointment by calling (562) 860-2451,  
		  ext. 2231or use Online Counseling at:  
 		  www.cerritos.edu/counseling/online-orientation.htm

For detailed course descriptions, please refer to the 
current General Catalog: www.cerritos.edu/catalog

 
 

Culinary Arts

Recommendation:		English	52	or	English	72	or	ESL152,	or	equivalent	or	placement	with	eligibility	for	ENG	100	

CA	120	Intro.	To	Hospitality CA	101	Servsafe,	
CA	180	Baking	I

CA	252	Professional	Cooking		III
CA	251		Professional	Cooking		II
CA	230	Professional	Healthy	Cooking

CA	250	Professional	Cooking	I

Professional	Cooking	Certificate

CA	182	Cakes	&	Chocolate
CA	260	Purchasing	Controls
CA	55	Beverage	Management

CA	55	Beverage	Management	
CA	240	Human	Relations	in	Hospitality
CA	265	Food,	Beverage	& Labor	Cost	Controls			
CA	260	Purchasing	Controls

CA	181	Baking	II

Professional	Baking	&	Pastry	
Certificate

39	units	General	Education

Professional	Baking	&	Pastry	A.S. Culinary	Arts	Management	A.S.	

Culinary	Arts	Management	Certificate

Entry	level	management
Kitchen	manager,
sous	chef
$36,000.-45,000.	year

Intermediate	placement
Cooks,	line	cooks,	cook	2
$26,000.	year

Advanced	placement
Lead	cook,		cook	1
$27,000.-35,000.00	year

Intermediate	
placement

Baker,	pastry	Assistant
$23,000.-35,000.	year

Advanced	placement
Pastry	cook,	
decorator
$35,000.-40,000.	
year

Cal	Poly	Pomona,	Hospitality	Management	Bachelors	of	Science
CSULB-Hospitality	Management	Bachelors	of	Science

Management
Hospitality	middle	position
$45,000-76,000.Year
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