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First Term Hours  Credits  

CCOO 0110 Food Services Hygiene, Health, and Safety           
  Procedures 

90 3 

CCOO 0121 Meat, Poultry and Seafood Cuts 90 3 

CCOO 0130 Preparation of Breakfast, Soup, Sauces,  
           Salads and Cereal 

90 3 

CCOO 0140 Menu Design and Preparation of Banquets  
           (Buffets) 

90 3 

CCOO 0210  Puerto Rican Gastronomy 90 3 

Subtotal 450 15 

 

Second Term Hours  Credits  

CCOO 0150  Creole and International Plates Desserts 90 3 

CCOO 0220  International Cuisine 90 3 

CCOO 0291  Internship in Cuisine 210 7 

CMED 0250  Principles of Management  90 3 

Subtotal 470 16 

TOTAL  930 31 

ncs/ 

 

 
Culinary Arts Technician     

(CCOO – Code-844)  (930 hours/31 credits)  
 


