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The Culinary Arts Technician certificate provides the student with the knowledge and 
skills required in food preparation and service. From a practical-theoretical approach, 
the student acquires knowledge in the management, preparation, and presentation of 
hot and cold foods, both from Creole and international cuisine.  

CODE  COURSE  CRS. 

CCOO 0110   Food Service Hygiene, Health, and Safety Practices  3 

CCOO 0121   Meat, Poultry & Seafood Cuts 3 

CCOO 0130   Preparation of Breakfasts, Soups, Sauces, and Salads and 
Farinaceous  

3 

CCOO 0140   Menu Design and Preparation of Banquets (Buffets) 3 

CCOO 0210   Puerto Rican Gastronomy  3 

TOTAL  15 

CODE  COURSE  CRS. 

CCOO 0150   Silver, Creole, and International Desserts  3 

CCOO 0220   International Cuisine  3 

CCOO 0291 Cooking Practice (Requirements: CCOO 0121, CCOO 0130 
and CCOO 0210) 

7 

CMED 0250   Management Principles   3 

TOTAL  16 

DEGREE REQUIREMENTS CREDITS  

Concentration Requirements 28 

Core Requirements 3 

TOTAL 31 



 
Requirements: 
 
1. Health Certificate with throat culture. 
2. Full uniform in the classroom. 
 
Supervised Practice: 

1. You will not be able to start the internship if you have not passed the following 
courses: CCOO 0121, CCOO 0130 and CCOO 0210. 

2. Supervised practice that requires you to perform in a real-world work setting as part 

of the degree requirements. Complete 210 hours at the practice center. 

3. These outside facilities can be state and federal agencies, hospitals, and non-

governmental organizations, among others. In some cases, the governing board or 

agency of the profession requires the student to meet certain requirements to 

participate in such a practice.  

4. It is the student's responsibility to stay informed of these requirements and to ensure 

that he/she can meet them to complete the supervised internship requirement.  

5. It will be the student's responsibility to comply with the requirements of the external 

center to carry out their internship.  

6. Such requirements may be, depending on the practice center, health certificate, 

negative criminal record certificate or any other that the institution or practice center 

requires.  

7. If the student refuses or is unable to comply with any of them, he/she may be unable 

to carry out his/her internship and, consequently, he/she may not pass the internship 

course or meet the graduation requirements of his/her academic program. 
 

Note: All students must comply with all of the requirements in the Technical Certificate 

Program Catalog available on the aguadilla.inter.edu website. The student's official 

evaluation is conducted by the Registrar's Office and the graduation fee is charged at 

tuition in the second semester. 

 
Concentration courses must be passed with a minimum grade of C, and in practice a 
minimum grade of B is required.  
 

 

http://aguadilla.inter.edu/
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