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SUFFOLK COUNTY COMMUNITY COLLEGE

LETTER-OF-INTENT

T0 COLLEGE ASSOCIATE DEAN FOR 

CURRICULUM DEVELOPMENT

PROPOSER E-MAILS LETTER-OF-INTENT AS WORD DOCUMENT TO JENNIFER BROWNE, COLLEGE ASSOCIATE DEAN FOR CURRICULUM DEVELOPMENT.  Dean Browne determines which campuses are affected by proposal and fills out the Response to Proposal Form below.  Dean Browne returns the Letter-of Intent and Response to Proposal forms to proposer with copies to the appropriate Executive Deans.

Email Letter of Intent to Dean Browne at centralacadaffairs@sunysuffolk.edu
Proposer: Laureen Gauthier________ 
Campus:   A____      E_X___      G_____

                            (name)

Department/Discipline: Culinary Arts: Restaurant Management______________

Telephone: 631-548-3720____________
E-mail: gauthil@sunysuffolk.edu

Name of Curriculum/Course Proposal: 

Culinary Arts/ Restaurant Management Certificate: Culinary Fundamentals, Program Prerequisites, Culture and Cuisine

Date: 11/5/2017_______________________________________________

College Associate Dean for Curriculum Development completes form below this line.

******************************************************************

Type of Proposal
Course







New_________________________________

Revised__X_____________________________


Adoption______________________________

Curriculum

New__________________________

A.A._____  A.S. _____  A.A.S _____

Revised________________________

Certificate 
X__
Expedited Revision__X_____________

This proposal requires the following approval(s)

Single Campus __X___

*College_____






*College approval is required when the proposal has an 





   impact on more than one campus.

SUFFOLK COUNTY COMMUNITY COLLEGE

LETTER-OF-INTENT

T0 COLLEGE ASSOCIATE DEAN FOR 

CURRICULUM DEVELOPMENT

Description of proposal idea and rationale. 

(Proposer should present description of proposal idea on this page along with a

rationale for the proposal.)

This proposal includes initial steps in updating the Culinary Arts AAS program:

1. A revision to the current Sanitation course to include applied learning and improve the student experience.  New course title: Sanitation and Culinary Fundamentals.

2. A revision of all program prerequisites to clarify course sequencing.

3. Consolidation of four 1-credit courses, CUL211-214, into one 4-credit offering.

Rationale:

The proposed program course revisions and curriculum changes will address programmatic, scheduling and learning outcomes that will solidify the Culinary Arts Restaurant Management Certificate program. The proposed changes are the result of input by the culinary arts faculty, student body and industry professionals. They reflect current changes in the hospitality industry and advancing high school culinary education as well as more comprehensive culinary learning.

Proposed changes and rationale for these changes:

· CUL105 Culinary Fundamentals and Sanitation revises and supplements CUL111 Sanitation; it remains a 3-credit course. This class replaces a lecture class with a lecture/lab course to provide students with hands-on exposure to foundational concepts of the professional kitchen while still meeting the same learning objectives for sanitation and safety; by providing students time in the kitchen lab setting, sanitation and safety lessons are reinforced by applying in a practical setting. Course topics will include sanitation and safety, knife handling, ingredients and measuring, recipe costing and conversions, basic cooking methods, and introductory baking.   Students will be required to pass the Suffolk County Food Managers Course and will prepare for ServeSafe Food Manager’s Certificate exam. 

The Culinary Fundamentals course will allow all SCCC Culinary students to experience a lab course in their major field of study within their initial semester of enrollment, regardless of remedial course standing. An additional benefit of this course revision is a better alignment with current high school programs and the awarding of Excelsior credit.

· Revise course prerequisites across the program.  Due to the cumulative nature of the knowledge and skills across the courses of the program, courses should be taken in an appropriate sequence that can be clarified through prerequisites. 

1. CUL112: Add “or MAT009 or equivalent. MAT009 recommended.” to Prerequisites.

2. CUL114: Add MAT001 to Prerequisites. Change CoReq from CUL111 to CUL105.

3. CUL115: Add MAT001 to Prerequisites. Change CoReq from CUL111 to CUL105.

4. CUL228: Add CUL105, CUL114 to Prerequisites. Add Coreq CUL215.

· Revise courses CUL211, CUL212, CUL213, and CUL214. These courses comprise a series, in which cuisines from regional areas in the U.S. and international cuisines are explored; currently the four 1-credit offerings are co-requisites to ensure they are taken together.  This revision would simply combine these four 1-credit classes into one 4-credit offering, CUL215, Cultures and Cuisines.  No changes to the curriculum or learning objectives are to be made. Change Prereq to include: CUL114. Add CoReq CUL105.

SUFFOLK COUNTY COMMUNITY COLLEGE

RESPONSE TO PROPOSAL 

FROM COLLEGE ASSOCIATE DEAN FOR CURRICULUM DEVELOPMENT

College Associate Dean for Curriculum Development uses this form to respond to the proposal with instructions for further developing proposal (e.g., which forms to use, the campuses and departments who need to be consulted, items to be considered when developing the proposal.)

******************************************************************

TO: Laureen Gauthier
FROM: Matthew Okerblom, College Assistant Dean for Curriculum Development
DATE: 2/13/18
***********************************************************

Comments:

I have reviewed the letter of intent for revision of the Culinary Arts: Restaurant Management, Certificate program.  

Please proceed with the proposal by completing an Expedited Curriculum Revision Form.  The curriculum revision form as well as further information about the curriculum revision process can be found at:

https://www.sunysuffolk.edu/governance/curriculum-committees/index.jsp
Once complete, email the proposal form along with an Executive Dean's Acknowledgement of Support Form to Executive Dean Rios. After receiving Dean Rios’s approval, email the entire proposal packet to the chair of the Eastern Campus Curriculum Committee, Dr. Justin Turner.

Please do not hesitate to contact me with any questions at 451-4137 or okerblm@sunysuffolk.edu.

cc:
Appropriate Executive Deans


Dr. Justin Turner, Campus Curriculum Committee Chair

SUFFOLK COUNTY COMMUNITY COLLEGE

EXPEDITED CURRICULUM-REVISION PROPOSAL FORM
STOP!!

Unless you have submitted your Letter of Intent Form to the College Associate Dean for Curriculum Development, Jennifer Browne at centralacadaffairs@sunysuffolk.edu, and received a Response Form back from her, do not continue with this proposal form.  This Form should be used only when minor revisions to programs are being proposed.  For major revisions, please use the Curriculum Revision Proposal Form.  The Curriculum Revision Proposal Form gives a complete list as to what constitutes a major revision.
Name of Proposal:  Culinary Arts – Restaurant Management/Certificate
Campuses Offering Program:  (  ) Ammerman  ( X ) East  (  ) Grant

Name of Department Chair(s):

Ammerman:


Eastern: Laureen Gauthier

Grant:


Name of Proposer:__Laureen Gauthier__________________________

Proposal Checklist
Please be sure to send ALL of the below documents and information in a single email to the appropriate Curriculum Committee Chair when you are ready to have the proposal considered by the Campus or College Curriculum Committee.

( X )
Electronic Letter-of-Intent with Response from College Associate 


Dean for Curriculum Development


( X )
Completed Expedited Curriculum Revision Proposal Form

( X )
Vote(s) of Department: (See Voting Guidelines)


Name of Department:  _Culinary/Eastern_


For: __6___
Against: __0___
Abstentions: __0___




Date of Vote: _11/14/2017_________
Proposer's Initials: _LJG____




Select One:  Approved__X___  Not approved_____




Name of Department:  _(Name of Department/Campus)_


For: _____
Against: _____
Abstentions: _____




Date of Vote: __________
Proposer's Initials: _____




Select One:  Approved_____  Not approved_____





Name of Department:  _(Name of Department/Campus)_


For: _____
Against: _____
Abstentions: _____




Date of Vote: __________
Proposer's Initials: _____




Select One:  Approved_____  Not approved_____


( X )
Course Proposal Forms for all new courses and revised courses 



proposed for revised program.


List Courses Here: 

The following forms are included with the proposal – Culinary Arts Restaurant Management A.A.S.
· CUL105 Culinary Fundamentals and Sanitation revises and supplements CUL111 Sanitation; it remains a 3-credit course. 

· CUL112: Add “or MAT009 or equivalent. MAT009 recommended.” to Prerequisites.
· CUL114: Add MAT001 to Prerequisites. Change CoReq from CUL111 to CUL105.
· CUL115: Add MAT001 to Prerequisites. Change CoReq from CUL111 to CUL105.

· CUL228: Add CUL105, CUL114 to Prerequisites. Add Coreq CUL215.
· CUL215: Revise courses CUL211, CUL212, CUL213, and CUL214. Change Prereq to include: CUL114. Add CoReq CUL105.

(  )
Executive Dean's Acknowledgment of Support Form(s)
cc:
Jennifer Browne, Associate Dean for Curriculum Development


Tina Good, College Curriculum Committee Chair


Executive Deans of affected campuses

NAME OF CURRICULUM TO BE REVISED:_Culinary Arts – Restaurant Management/ Certificate______

Campuses Offering Program  (  )  Ammerman  ( X ) Eastern  (  ) Grant 
I. GENERAL RATIONALE:

(Give an overview of the proposed change.)

This proposal includes initial steps in updating the Culinary Arts programs:

4. A revision to the current Sanitation course to include applied learning and improve the student experience.  New course title: Sanitation and Culinary Fundamentals.

5. A revision of all program prerequisites to clarify course sequencing.

6. A revision and replacement of courses CUL211, CUL212, CUL213, and CUL214. Consolidate four 1-credit classes into one 4-credit offering, CUL215, Cultures and Cuisines.  Change Prereq to include: CUL114. Add CoReq CUL105.

Rationale:

The proposed program course revisions and curriculum changes will address programmatic, scheduling and learning outcomes that will solidify the Culinary Arts/Restaurant Management Certificate program; while there are several changes proposed, these are really only clarifications and have no impact on the program’s learning outcomes. The proposed changes are the result of input by the culinary arts faculty, student body and industry professionals. They reflect current changes in the hospitality industry and advancing high school culinary education as well as more comprehensive culinary learning.

Proposed changes and rationale for these changes:

· CUL105 Culinary Fundamentals and Sanitation revises and supplements CUL111 Sanitation; it remains a 3-credit course. This class replaces a lecture class with a lecture/lab course to provide students with hands-on exposure to foundational concepts of the professional kitchen while still meeting the same learning objectives for sanitation and safety; by providing students time in the kitchen lab setting, sanitation and safety lessons are reinforced by applying in a practical setting. Course topics will include sanitation and safety, knife handling, ingredients and measuring, recipe costing and conversions, basic cooking methods, and introductory baking.   Students will be required to pass the Suffolk County Food Managers Course and will prepare for ServeSafe Food Manager’s Certificate exam. 

The Culinary Fundamentals course will allow all SCCC Culinary students to experience a lab course in their major field of study within their initial semester of enrollment, regardless of remedial course standing. An additional benefit of this course revision is a better alignment with current high school programs and the awarding of Excelsior credit.
· Revise course prerequisites across the program.  Due to the cumulative nature of the knowledge and skills across the courses of the program, courses should be taken in an appropriate sequence that can be clarified through prerequisites. 

1. CUL112: Add “or MAT009 or equivalent. MAT009 recommended.” to Prerequisites.
2. CUL114: Add MAT001 to Prerequisites. Change CoReq from CUL111 to CUL105.
3. CUL115: Add MAT001 to Prerequisites. Change CoReq from CUL111 to CUL105.

4. CUL228: Add CUL105, CUL114 to Prerequisites. Add Coreq CUL215.

· CUL215 revises and replaces courses CUL211, CUL212, CUL213, and CUL214. These courses comprise a series, in which cuisines from regional areas in the U.S. and international cuisines are explored; currently the four 1-credit offerings are co-requisites to ensure they are taken together.  This revision would simply combine these four 1-credit classes into one 4-credit offering, CUL215, Cultures and Cuisines.  No changes to the curriculum or learning objectives are to be made. Change Prereq to include: CUL114. Add CoReq CUL105.
II. ADMISSION REQUIREMENTS


Are the admission requirements for the program changing?   (  ) Yes  ( X )  No


 If yes, remembering that SCCC is an open-access institution, provide the new admission 
requirements, show how they have changed, and provide rationale for the change.  Describe 
why this program cannot be consistent with the College's open-access mission and how these 
requirements are intended to assure that students are prepared to complete the program.

Current Admission Requirements:


Proposed Admission Requirements:


Rationale:

III.
PROGRAM DESCRIPTION


Are substantive changes to the program description being proposed?  (  ) Yes  ( X ) No


If yes, provide new description, show how it has changed, and provide a rationale for the 
change.

Current Description:


Proposed Description:


Rationale:

IV.
CURRICULUM OUTLINE


A.
Are curricular/course changes being proposed.  ( X ) Yes  (  ) No


If yes, describe the changes and provide a rationale for the change.

See rationale above.

B.
Complete a New Course Proposal Form for each new course in the program.  Complete a Course 


Revision Proposal Form for each course revision proposed for this program.  
The following Course Revision Forms are included with Proposal – Culinary Arts Restaurant Management A.A.S.:

· CUL105 Culinary Fundamentals and Sanitation revises and supplements CUL111 Sanitation; it remains a 3-credit course. 

· CUL112: Add “or MAT009 or equivalent. MAT009 recommended.” to Prerequisites.
· CUL114: Add MAT001 to Prerequisites. Change CoReq from CUL111 to CUL105.
· CUL115: Add MAT001 to Prerequisites. Change CoReq from CUL111 to CUL105.

· CUL228: Add CUL105, CUL114 to Prerequisites. Add Coreq CUL215.
· CUL215: Revise courses CUL211, CUL212, CUL213, and CUL214. Change Prereq to include: CUL114. Add CoReq CUL105.


C.
Outline all curricular requirements by semester for the current program and for the proposed program on 

the Sample Program Schedule and Curriculum chart below.

Below.

D.
Complete the side-by-side comparison chart below for all the courses in the existing and proposed revised 

program. 

Below.


E.
List the curricular/course changes that have been approved since the last time the program was approved 

by SUNY and SED.  (Note: If the changes in the program since the last time the program was approved by SUNY and SED 

exceeds 20 credits, please propose your curriculum changes on the Curriculum Revision Proposal Form instead of this form.)

V.
RELATIONSHIP TO STUDENTS

Effective Date of the Program Revision:


Provide proposed date of implementation for proposed program.  Be sure to allow appropriate 
time for approval process.  If the current 
program needs to remain registered until students have graduated, please indicate the anticipated effective date of discontinuance by 

which time all matriculated students will have cleared the program.

Fall 2018. Discontinue current program at end of Spring 2019.
VI.
RELATIONSHIP TO FACULTY
A. 
Number of new faculty positions required to implement proposed program revision.

No additional Instructional Faculty will be required, but additional Professional Assistants will be needed to support lab instruction in the course revision for CUL105 Culinary Fundamentals. In recent years, three sections of this course are offered in fall and one section in the spring; accordingly, in one year, 4 PA positions for 4 hours weekly instruction are anticipated to effect this revision across the 4 programs impacted.

B. 
Number of new staff positions required to implement proposed program revision.

No additional staff positions will be required.
APPENDIX A

Sample Program Schedule 
· Has the proposed program received a SUNY program-level waiver? (  ) Yes     ( X ) No
If waiver has been received, attach waiver to this proposal.
· Name of SUNY Transfer Path, if one exists:  _Not Applicable_____________________________
· Use the table to show how a typical student may progress through the program; copy/expand the table as needed. 
Complete all columns that apply to a course.
	Fall 1: 
	See KEY.
	
	
	Spring 2:
	See KEY.
	

	Course Number & Title
	Cr
	GER
	LAS
	Maj
	TPath
	New
	Co/Prerequisites
	
	Course Number & Title
	Cr
	GER
	LAS
	Maj
	TPath
	New
	Co/Prerequisites

	CUL105 Culinary Fundamentals & Sanitation
	3
	
	
	X
	
	
	
	
	CUL112

Hospitality Cost Control
	3
	
	
	X
	
	
	MAT006 or MAT007 or MAT009 or equivalent. MAT009 recommended.

	CUL114

Culinary 1
	4
	
	
	X
	
	
	MAT001

Prereq or Coreq: CUL105
	
	CUL113 Wine & Beverage Management
	3
	
	
	X
	
	
	

	CUL116 

Dining Room Management
	3
	
	
	X
	
	
	
	
	CUL215 

Culture & Cuisine
	4
	
	
	X
	
	
	CUL105, CUL114

	CUL115 

Baking & Pastry 1
	4
	
	
	X
	
	
	MAT001
Pre req or Coreq: CUL105
	
	CUL228 Garde Manger
	3
	
	
	X
	
	
	Prereq: CUL105, CUL114

Prereq or Coreq: CUL215

	CUL132

Hospitality Supervision
	3
	
	
	X
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Term credit totals:
	17
	
	
	
	
	
	
	Term credit totals:
	13
	
	
	
	
	

	Fall 3: 
	See KEY.
	
	
	Term 4: 
	See KEY.
	

	Course Number & Title
	Cr
	GER
	LAS
	Maj
	TPath
	New 
	Co/Prerequisites 
	
	Course Number & Title
	Cr
	GER
	LAS
	Maj
	TPath
	New
	Co/Prerequisites

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Term credit totals:
	
	
	
	
	
	
	
	Term credit totals:
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Program Totals (in credits):
	Total

Credits: 30
	SUNY

GER: 0
	LAS:
	Major: 30
	Elective & Other:
	Number of SUNY GER Categories:

	
	
	
	
	
	
	   NA

	KEY  Cr: credits  GER:  SUNY General Education Requirement (Enter Category Abbreviation)  LAS: Liberal Arts & Sciences  (Enter credits)  Maj: Major requirement  (Enter credits)  TPath: SUNY Transfer Path Courses  (Enter credits)  New: new course  (Enter X)  Co/Prerequisite(s): list co/prerequisite(s) for the noted courses   Upper Division: Courses intended primarily for juniors and seniors  SUNY GER Category Abbreviations (the first five listed in order of their frequency of being required by SUNY campuses):  Basic Communication (BC), Math (M), Natural Sciences (NS), Social Science (SS), Humanities (H), American History (AH), The Arts (AR), Other World Civilizations (OW), Western Civilization (WC), Foreign Language (FL).    


APPENDIX B 
In the first column, list the course number and title.  In the middle column, check if the course exists in the current curriculum.  In the third column, check if the course exists in the proposed revision.
	Comparison of Current  Curriculum with Proposed Revision

	Courses
	Current Curriculum
	Revised Curriculum

	CUL105 Culinary Fundamentals & Sanitation
	
	X

	CUL 111 Sanitation
	X
	

	CUL116 Dining Room Management
	X
	X

	CUL114 Culinary 1
	X
	X

	CUL115 Baking & Pastry 1
	X
	X

	CUL112 Hospitality Cost Control
	X
	X

	CUL132 Hospitality Supervision
	X
	X

	CUL 211 American Regional Cuisine
	X
	

	CUL 212 Savory French Cuisine
	X
	

	CUL 213 Exotic Asian Cuisine
	X
	

	CUL 214 Mediterranean Cuisine
	X
	

	CUL215 Culture & Cuisine
	
	X

	CUL113 Wine & Beverage Management
	X
	X

	CUL228 Garde Manger
	X
	X

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


ALL FORMS MUST BE SUBMITTED ELECTRONICALLY

Revised Fall 2014
ALL FORMS MUST BE SUBMITTED ELECTRONICALLY

Revised Fall 2014

