COPPER MOUNTAIN COLLEGE
CULINARY

TWO YEAR PROGRAM COURSE CYCLE

Student Name Date
Odd Year Fall Even Year Spring Even Year Summer
Course # Title Units Course # Title Units Course # Title Units
CULN 001A | Culinary Essentials CULN 001B | Vegetables, Legumes, and Other Starches 3
CULN 002A Dairy Products, Breakfast Foods, 3 CULN 002B Essential Baking and Meat, Poultry & 3
Salads, and Appetizers Seafood Cooking Methods
CUWE 080 Work Experience Culinary 1 CUWE 080 Work Experience Culinary 1
CUWE 081 Work Experience Culinary 2 CUWE 081 Work Experience Culinary 2
CUWE 082 Work Experience Culinary 3 CUWE 082 Work Experience Culinary 3
CUWE 083 Work Experience Culinary 4 CUWE 083 Work Experience Culinary 4
Even Year Fall Odd Year Spring Odd Year Summer
Course # Title Units Course # Title Units Course # Title Units
CULN 001A | Culinary Essentials CULN 001B | Vegetables, Legumes, and Other Starches 3
CULN 002A Dairy Products, Breakfast Foods, 3 CULN 002B Essential Baking and Meat, Poultry & 3
Salads, and Appetizers Seafood Cooking Methods
CUWE 080 Work Experience Culinary 1 CUWE 080 Work Experience Culinary 1
CUWE 081 Work Experience Culinary 2 CUWE 081 Work Experience Culinary 2
CUWE 082 Work Experience Culinary 3 CUWE 082 Work Experience Culinary 3
CUWE 083 Work Experience Culinary 4 CUWE 083 Work Experience Culinary 4

Approved by: Academic Senate

Start date: FA2022

Updated: 08/04/2022
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