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MESSAGE FROM THE EXECUTIVE DIRECTOR 

 

 

 

Welco me to San Ignacio College ! 

 

By choosing  San Ignacio College , you are  choosing  an educational  path  that  will open  your  

world  to  new  ideas,  cultures, languages, friendships, and learning opportunities.  

 

My pro mise to you is that we  will cultivate a supporti ve learning environ ment at all le vels which 

will encourage  each  stude nt to  achieve  his or her  potential. San Ignacio College  has a  global  

perspective  and  a  clear  understanding  of  the  importa nce  of  educating  our students with the 

skills to excel in  a multicult ural, sophi sticated workplace.  

 

San Ignacio College  prepares  students  to  develop  their  leadership  skills and foster  their  

entre p rene urial spirit.   Along  with  acade mic  progra ms we  provide  han ds-on lear ning  

experience  and  facilitate  ac cess to  ren owned  inter nation a l educational partners in France, 

Italy, Spain, and Peru  ð among others . 

 

Be prepared  to  be  challenged,  to  develop  your  creativity,  your  ent repreneurial  spirit, your  

leadership  skills and your passion in the professional field of your choice.  

 

 

We look forward to seeing you.  

 

 

 

 

Alex Azcuy  
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ABOUT SAN IGNACIO COLLEGE 

 

MISSION STATEMENT 

Our mission is to form competent professionals by providing a sound academic program and 

fostering their creativity and entrepreneurial spirit, to help them compe te in the marketplace  

 

HISTORY 

San Ignacio College  in Mia mi is registered in the State of Florida and it was founded by 

Raul Diez Canseco, who started the San Ignacio de Loyola Organization in Lima ð 

Peru- Mr. Diez Canseco has a strong com mitment  towards f ostering education  and 

providing opportunities for young entrepreneurs.   He has successfully established educational 

institutions in several countries.  The San Ignacio educational organization has over 14,000 

students in several countries.  

 

Mr. Diez-Canse co,  a  Peruvian  entrepreneur , founded  the  preparato ry acade my òSan Ignacio  

de Loyolaó 40 years  ago  and  beca me its Executi ve Direct or in 1970.  In 1995, he  co -founded 

the  òUniversidad San Ignacio  de  Loyolaó and  was  elected  Chair man  of  the  Board  of  the 

holdin g organization : òOrganización  San Ignacio  de Loyola.ó  In 1983, Mr. Diez-Canseco co -

founded the òInstituto Superior  Tecnológic oó, and in 19 90 founded  òSan Ignacio de Recaldeó 

school covering elementary, middle and high schools . 

 

The organization  expanded  internationally,  and  in 1993 òSan Ignacio  de  Loyola  Schooló was 

established  in Asuncion,  Paraguay.   Raul Diez-Cansecoõs passion  and  com mitment  to 

education was a  decisive  factor in bringing the òJunior Achieve mentó organization to Peru  in 

1996.  Mr. Diez-Ca nseco  is curre ntly a  shareholder  of  the  Junior  Achieve ment organization and sits 

on i ts Board of Directors.  

 

San Ignacio  de  Loyola  University has a Culinary  Arts School  that has been  preparing  culinary  

arts and  baking  and  pastry  professionals  for  over  10 years.  I ts excellent  reputation,  

outstanding professionals, and facilities  have made it  possible  to  partner  with int ernationally  

recognized culinary  schools as  òPaul Bocuse  Lyon Culinary  Arts Instituteó, òEcole Le Notreó of 

France  and òHofmann School  of Ho tel  Manage mentó of  Barcelona, Spain.  These international 

partnerships allow San Ignacio students to  particip a te in more cultu rally d iverse experiences and 

expose them  to the highly co mpetitive business world.  
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The Culinary  Arts School  in Lima  opened òRestaurant  Don  Ignacioó, the  first student run  

restaur ant  in Peru.  At  Restaurante  Don  Ignacio , students  prepare and  present international  

cuisine  plates  under  the  guidance  and  tutelage  of  some of  the  most highly trained che fs in 

the business.  

 

Over  the  past  30 years, Raul Diez-Canseco  has been  a  pio neer  in bringing  world famous 

resta urants and  entertai nment  franchises  to  Peru, including  Chiliõs, Señor Frogõs, Carlos &  

Charlieõs, Co smic  Bowling,  Pizza Hut, Kentucky  Fried Chicken,  and  Burger  King.  He was also t he  

first entrepreneur to b ring the concept of òhome-deliveryó to Peru.  

 

The University in Lima offers around 20 different bachelorõs degrees in many fields such as 

Business, Hospitality Management, International Business, Law, Economics, Marketing, Industr ial, 

Civil, Agro industrial  and Systems Engineering, Tourism Management, Communications, 

Psychology, Gastronomy, Education and Arts & Graphic Design.  

 

Apart  from  his entrepreneuri a l endeavors,  Raul Diez-Canseco  has been  involved  in the 

political  arena,  serving  as a  political  advisor  for  several  years  before  being  elected  vice -

president  of  the  Republic  of  Peru in the  year  2001.  He has also written  several  books  on politics 

and continues to contribute articles to major Peruvian newspapers.  

 

Above everything,  Raul Diez-Canseco is  a  dedicated  advocate  for  the  global  econo mic and 

cult ural ad vance ment.   He firmly believes that  education and entrepreneurship are  the  only 

path s to upward  mobility,  both  individually and  as a society.  He can  tell  countless  triumpha nt 

stories of  students  from  a variety of  soc ial and econo mic  status who  has beco me successful  

professionals,  politicians,  business owners and  educators,  all  working  to  raise the standard of 

living of people around the World . 

 

STATE LICENSE 

San Ignacio Colle ge  is licensed by the Com mission for Independent Education, Florida 

Depart men t of Education, License #3455. Additio nal inf ormation regarding t his institution may be 

obtained by contacting the Commission at:  

 

325 W. Ga ines Street, Suite 1414  

Tallahassee, FL 32399-0400 

(888) 224-6684 
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SCHOOL FACILITIES 

San Ignacio College  is strategically located in the City of Doral, two m iles west from Miami 

International Airport and 12 miles from downtown Miami.  

 

With facilities and strategic location, San Ignacio College  offers a learning environment in which 

students can develop their skills . Our physical facilities include classrooms for theoretical studies 

and practical lessons with modern equipm ent required for learning in each field of study . 

 

For the Culinary Arts pr ogram, e very studentõs workstation includes a complete set of utensils 

and equipment as used by professional chefs in todayõs working kitchens.  The students also 

receive theoretical classes, essential in the creation of forming professionals with the high est 

level of Culinary Arts.  

 

ADMINISTRATIVE STAFF, MAIN AREAS AND 

FUNCTIONS

 

 

Main areas and functions  

Administration  

The Executive Director and  the Academic Director manage the operation of the college as a 

whole.  They supervise that the activities planned in the Institutional Effectiveness Plan (IEP) and 
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the strategic plan of the College are achieved and that the daily operations flow for the benefit 

of its students, faculty, staff and community.  

Student services  

The school strongly believes that students who feel comfortable and safe and who have easy 

access to staff for help or personal needs are ultimately more productive students.   To this end, 

the student services officer is here to provide guidance and advice the students inside and 

outside the classroom through the Student Service Departments.    This department offers a series 

of services related to career and personal counseling,  supervision of the Student Academic 

Progress (SAP);  organization of community involvement activities, and is in charge of job 

placement with continuously monitoring the results of alumni in the work field.  

Library  

The library offers students the necessar y learning resources such as text books, e -braries, etc., to 

complement the educations received in the classroom.  The library is open from 8am until 7pm 

and there is a fully trained professional librarian with office hours posted at the door of the 

librar y.  Also, San Ignacio College has assigned certain staff members to attend students and 

faculty whenever the librarian is not on duty.  

Academic department  

The academic department is comp rised by program coordinators who are responsible of quality 

assurance  of classes in order to guarantee the fulfillment of student learning outcomes.  The 

academic coordinator works closely with faculty to enrich course content and teaching 

methodology to enhance the student´s learning experience.  This department also coord inates 

with faculty so that they recommend appropriate textbooks and other learning materials in 

order to improve the quality of the courses .  It also reviews  the program as a whole to strengthen 

San Ignacio´s pro gram in response to marketplace demands.  

Registrar  

The department works closely with instructors and with student services.  It registers attendance 

and grades and informs the student services department whenever a student may be at 

academic risk so that they can work on an action plan.  This department keeps the student´s 

official academic records and transcripts.  
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Bursars 

The bursarõs office is in charge of the financial aspects of the students.  It issues the invoices and 

account statements and it coordinates with studentsõ payment of tuition, reimbursements and 

refunds when applicable.  

Admissions  

This department advices prospective students about their career choice and they provide 

information about San Ignacio College´s proposal, its benefits, information about tuition and 

fees and it guides prospective local and international students with the entire admissions and 

visa process (when applicable)  

Public relations  

Manages the activities related with promoting the College in high  schools and community 

events.  It also supports the work done by t he Student Services department with contacts for job 

placement opportunities for students and alumni.  

Human resources  

The HR department produces the personnel handbook and manages the files of the staff and 

faculty as well as professional training, job per formance evaluation, organizational climate and 

payroll.  

LEGAL CONTROL 

Don Ignacio Culinary Arts School,  Inc. is a Florida corporation registered with the Department of 

State and operating under t he laws of the State of Florida  as San Ignacio College.  

 

 MEMBERS OF THE BOARD OF DIRECTORS. 

Raul Diez-Canseco ð President  

Juan Manuel Ostoja , CEO Universidad San Ignacio de Loyola  

Luciana De La Fuente , Board member Universidad San Ignacio de Loyola  

Juvenal Alex Azcuy , Executive Director San Ignacio College  

Silvana  Roncal , Founder Minerva Management; Financial Advisor   

 

STUDENT SERVICES 

The student services department supports the students in a broad range of student activities 

that promote student engagement and professional development. The student service 
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departm ent will also carefully monitor studentsõ academic progress and ensure they are 

receiving a quality education. Student Services will assist in job placement for graduate 

students; reaching out to different organizations, as well as current students who wou ld like to 

gain experience while completing their studies. Another service this department is responsible 

for is to organize activities, such as conferences, events, visits and community service actions so 

that students can enhance their educational experi ence with more exposure in the industry 

and the community.   Continuous follow up on graduates and job placement is practiced as 

well as employer satisfaction.  

 

Satisfactory Academic Progress (SAP) Supervision  

The Program Coordinator and/or Academic Directo r  will offer assistanc e to  students  with  

acade mic  as well as per sonal con c erns.  If a student ´s needs  cannot be served at the school , 

he/she will be referred  to a specialized professional for assistance.   This department is 

responsible of working with stu dents whose Academic Progress is at risk.  

 

 

Career  Place ment    

The Student Services office is in charge of career placement and it has connectio ns w ith many  

local,  natio nal  and  inter national businesses  in industries related to the programs delivered at 

the  school , aimed  at  assisting students  in finding  rewarding e mploy ment  upon graduation.  

 

Students  nearing  graduation  will receive  supp ort writing  their  resumes, looking  for  

employment opportunities and interviewing with prospective employers.  

 

Although  the  c ollege makes every  effort  in helping  interested  students  find  employment,  it is 

clearly  understood  that  the  Student Services Office  at San Ignacio College  does not  guarantee  

employ ment for gradu ates or enrolled students.   A number of comm ercial busi nesses have ties 

with the college , but they are under no  obligation to hire San Ignacio College  graduates.  

 

Campus  Security  

San Ignacio C ollege õs building is equipped with a full fire alarm and security system.  S e l e c t ed  

faculty and staff are  trained in first -aid  and certified  i n  CPR. 

 

Health  Center  

San Ignacio College  does  not curre ntly ha ve  a  he a lth center.  However, selected , faculty  and  
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staff  are  trained  in basic  first aid  and  CPR.  First Aid Kits a re kept in the  secreta rial sta tion, 

classrooms and Labs for minor  bruises and  cuts.   For other,  more  serious injuries or illness, 

students  will be  directed  to  their  own  personal  physician  or helped  to the nearest medical 911 

emergency center.  

 

Handicap  Access  

San Ignacio College  does not  discriminate  against  any type  of disability  or handicap.   The 

ca mpus wherever  possible strives to  accommodate  students  with  specific  disabilities.  Students  

with  disabiliti es are  encou raged  to  enroll and  effort  will be  made  to  meet their needs.  

 

LIBRARY AND LEARNING RESOURCES 

The lib rary  and the multimedia  ce nter  pro vide  resource  materials  for the students both  in 

book/periodical form and online resources.   

San Ignacio College offers its student and faculty body a library that carries copies of text 

books that appear in course syllabi  as well as complementary text books for those students who 

seek additional information.  All text books are updated and  kept in the School´s library  

Students can access the library from 8am until 7pm.  The Librarian´s office hours are posted at 

the Libr ary´s door.  

Additionally, since San Ignacio College has an agreement with Universidad San Ignacio de 

Loyola (USIL) in Lima ð Peru, students have an ID from USIL that gives them access to the 

following e -brary resources on a 24/7 basis:   
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ADMISSIONS 

In ord er to  co mplete  the ad missions process,  the  candidate  must  meet  specific  require ments 

by submitting the following : 

 

¶ A completed signed and dated application form  

 

¶ Application fee ($50 for US Students / $150 for international students) payable to San 

Ignacio College  (non -refundable)  

 

¶ Enrollment Agreement  

 

¶ High School diploma or a GED (General Education Diploma) and official High School 

transcripts. Failure to meet this requirement  will result in a possible start for the following 

semester , once the requi red document ation  is produced  we admit the student . Failure 

to produce the document ation,  students will not be allowed  to register for the term .   
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*The Director reserves the right to evaluate  case by case for the students to be admitted to 

San Ignacio Col lege.  

 

¶ Government issued p icture identification (upon admissions).  

 

INTERNATIONAL ADMISSIONS: 

In ord er to  co mplete  the internat ional  ad missions process,  the  candidate  must  meet  the 

following require ments: 

 

¶ Submit a  completed signed and dated international application form.  

¶ Submit an a pplication fee ($150.00) payable to San Ignacio College . (Non -refundable) . 

¶ Possess the financial capability of purcha sing the  full Student Knife Kit Package, which 

must paid for in full before the 1 -20 is processed . 

¶ Submit a  statement or certified bank letter in English demonstrating full tuition funds 

being available, along with living expense capability.  

¶ Submit an original copy of a visa, if required  

¶ Submit an Affidavit of Support form (this form can be requested to the Admiss ions Office 

and it must be completed , signed and dated by the student and the sponsor) .   

¶ Submit h igh school or college/university official transcripts translated to English by a 

recognized nationally and internationally credential evaluator.  

¶ Submit a c opy  of picture ID upon admissions  

¶ Submit a c opy of passport and I -94 card if available  

¶ Pass English Test (upon admission)  / College Placement Test  (only if applicants enroll to 

a program that requires English proficiency)  

 

International  students  are encourage d to  apply 3  months  in adv ance to  allow the sch ool to  

p rovide all necessary docu ments for the student to ob tain a student visa.  International  students  

from  countries  where  English is not  their  native  language  must provide  proof  that  they  have 

passed a leg itimate English equivalency exam  such as the T OEFL IBT only if they will be studying 

a program that requires proficiency in English.  (Minimum total of 60 to be admitted)  

 

The Director reserves the  right to evaluate case by case for the students who do not  obtain the 

minimum passing score of the English equivalency exam to be admitted to San Ignacio 

College.  
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Students  must present all  the  neces sary ad mission require ments listed  above.  Any student 

missing a document upon admissions, must  prove  tha t documents  have been requested 

and they have up to one month time to present the missing documentation at the 

Admissions Department.  

 

After all a dmission docu ments have been submitted and received.  An admissions officer will  

review  the  ap p lication  and  inform  the  applicant,  at  the  earliest  po ssib le opportunity, about  

his/he r acceptance  status.  If a  student  is not  accepted,  any  fee  paid  other  than  the non -

refundable ad mission fee will be rei mbursed.  

 

If a  student  leaves the school  for  any  rea son, the  following cance llation  and refund policy 

ap p lies: 

 

CANCELLATION AND REFUND POLICY 

If for any reason a student should be terminated or his/her classes need to be canceled, all 

refunds will be made according to the following refund criteria:   

¶ Cancellation must be made in p erson, by electronic mail, certified mail, or by 

termination notice.   

¶ All payments received will be refunded if the school does not accept the applicant or if 

the student cancels within three (3) business days after signing the Enrollment 

Agreement and ma king initial payment.  

The following refund policy will be applied after a student has been admitted to the College:  

Withdrawal from individual courses: refund policy  

During add/drop period  

Students who drop individual courses during the drop/add period specified in the Academic 

Calendar will receive a total refund for the tuition and fees for the course as long as the student 

remains enrolled in the College.  

After add/drop period  

 Students who drop individual courses after the drop/add period specified in the Academic 

Calendar and who are still enrolled in the College ARE NOT entitled to a refund or credit for the 

dropped courses.  
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Procedure  

To drop an in dividual course or courses but remain enrolled in the College, students must obtain 

a withdrawal of course(s) form from the Office of the Registrar, complete it and file in with the 

Office of the Registrar.  

Withdrawal from the college: refund policy  

Studen ts who register but do not attend classes or who withdraw from the College for any 

reason after attending classes will not receive refund or credit, unless they officially withdraw, 

under the procedures set forth in this publication.  

Procedure  

Students wi thdrawing from the College must do so officially by obtaining a withdrawal form from 

the Office Student Services and Academic Affairs and by making the following arrangements:  

¶ Take the Withdrawal form to their program coordinator or director for his/her si gnature.  

¶ Request a Certificate of Compliance from the Library to make sure there are no pending 

overdue book charges, etc.   

¶ Go to the Program coordinator or director concerned so that it can amend its records 

accordingly as per the Withdrawal Form.  

¶ Take the Withdrawal Form and the Certificate of Compliance to the Office of the Registrar.  

¶ File a Refund Petition with the Office of the Registrar.  

The effective date of withdrawal will be the date on which the notice is received by the 

Registrar.  

Tuition and  fees will be refunded as follows:  

 

Student Withdrawal ð Fall/Spring/Summer  
Percentage of Refund of full 

Semester Charge  

During drop/add - first week of class  100% 

Weeks 2 and 3 of the semester  60% 

Week 4 of the semester  40% 

Week 5 of the semester  20% 

Week 6 of the semester and after  No Refund  
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For purposes of determining the percentage of refund, the first week of classes will be 

considered the start of the semester.  All refunds hereunder shall be made by the College within 

thirty (30) days of th e date that the College determines that the student is eligible for a refund.  

Student must claim refunds within one calendar year.  

¶ Termination Date:  The termination date for refund computation purposes is the last date 

of actual attendance by the student  unless earlier written notice is received.  

¶ Refunds will be made within 30 days of termination or receipt of Cancellation notice.  

¶ If a student reapplies within one academic school year, the student will not have to pay 

the application fee. However, all oth er fees will apply.  

¶ If a student makes any payment in the form of a check and the check is returned to us 

by our Banking Institution as òInsufficient Fundsó, there will be a fee of $50.00 in addition 

to the amount of the Check.  

¶ There will be a late fee pen alty of $ 50.00, when monthly tuition payments are not paid 

on the due date.  

¶ If a student fails a course, he or she must retake the failed course, before being eligible to 

continue to the next designated class.  The cost of a course retake will be 75% of t he full 

course cost.  The grade is recorded permanently on the studentõs academic record.  

The grade will be changed upon successful completion.  Both  grades will appear on the 

academic transcripts.  

 

SPECIAL CAREER REQUIREMENTS AND LIMITATIONS 

All co mpanie s in the private  sector  have  their  own  specific  require ments and  guidelines for 

hiring  employees.   Many co mpanies have  specific  rules concerning  people  with cri minal  

records.   San Ignacio College  cannot  possibly  discern  every special require ment for every 

co mpany.  Howev er, we  disclose  all  require ments and/or li mitations  set  forth  by  nation a l or state  

law,  as well  as any  by -laws or generally  accepted guidelines  set forth  by  the food service  

industry,  the Food and  Drug Ad ministration (FDA), the  United States  Depart ment of Agriculture  

(USDA), and/or  other  relevant regulatory  agencies, to all  students  co ncerning  potential  careers  

or employ ment opportunities.  

 

SCHOLARSHIPS 

San Ignacio College offers students the following scholarships, for those who qualify:  

- The Founders Scholarship  (Between 75% - 99% tuition scholarship)  

- The Raul Diez Canseco Terry Scholarship  (100% tuition scholarship)  

- The Entrepreneurial Scholarship  (Between 50% - 75% tuition scholarship)  

- The San Ignacio Scholarship  (Between 25% - 50% tuition scholarship)  
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- The Cristobal Scholarship  (Between 1% - 25% tuition scholarship)  

 

The amount of scholarships offered is defined every semester by the Board of Directors.  

 

To apply for any of the above scholarships, the following requirements must be met:  

¶ Age 35 or younger at time of application  

¶ Must be degree -seeking  

¶ Demonstrated leadership abilities and commitment to their community  

¶ Exhibit financial need  

   

Required Documentation:  

¶ Completed and signed scholarship application  

¶ Typed essay  

¶ One reference letter  in a sealed envelope   

¶ Signed agreement to complete 40 hours of community service  

 

Scholarship applications must be received at least 30 days prior to start of the Semester . Please 

mail your packets to:   

   

San Ignacio College  

ATT:  Admissions-Scholarship  

10395 NW 41 St., Suite 125 

Doral, FL  33178  
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ACADEMIC  INFORMATION 

 

ACADEMIC YEAR 2011 THROUGH TO 2012 

SPRING 2011 

 

SUMMER 2011 

Registration  January 5 th and 6 th  

Late Registration  January 10 th  

Classes begin  January 17 th  

Last day to:  

- Drop a class and recei ve a refund  

- Change courses without a financial penalty  

- Register, add a course or change sections 

without signature of instructor  

February 7th  

Last day to:  

- Withdraw from a course with a grade of W  

- Withdraw from all courses with grades of W  

- Register for institutional credit by exam  

February 14 th  

Midterm exams  February 21 st through February 26 th  

Final exams: Regular weekday and evening 

classes 

April 11 th through April 16 th 

Last day of classes  April 19 th  

Last day to apply for graduation and have your 

name appear in the commencement program  

April 19 th  

Commencement ceremony  May 13th  

Registration  May 4 th and 5th  

Late Registration  May 9 th  
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FALL 2011 

Classes begin  May 9 th  

Last day to:  

- Drop a class and receive a refund  

- Change courses without a financial p enalty  

- Register, add a course or change sections 

without signature of instructor  

May 16 th  

Last day to:  

- Withdraw from a course with a grade of W  

- Withdraw from all courses with grades of W  

- Register for institutional credit by exam  

June 13 th  

Midterm exams  June 6 th  through June 25 th 

Final exams: Regular weekday and evening 

classes 

August 8 th through August 23 rd  

Last day of classes  August 28 th   

Last day to apply for graduation and have your 

name appear in the commencement program  

November 11 th  

Commenceme nt ceremony  December 20 th  

Registration  August 31 st and September 1 st  

Late Registration  September 9 th  

Classes begin  September 9 th  

Last day to:  

- Drop a class and receive a refund  

- Change courses without a financial penalty  

- Register, add a co urse or change sections 

without signature of instructor  

September 12 th  

Last day to:  October 10 th  
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ACA DEMIC HOLIDAYS 2011 

Martin Luther King day  January 17 th  

President´s day  February 21 st 

Memorial day  May 30 th  

Independence day  July 4 th  

Labor day  September 5 th  

Columbus day  October 10 th  

Veterans day  November 11 th  

Thanksgiving  November 24 th and 25 th  

 

SPRING 2012 

- Withdraw from a course with a grade of W  

- Withdraw from all courses with grades of W  

- Register for institutional credit by exam  

Midterm exams  October 17 th th rough October 22 nd   

Final exams: Regular weekday and evening 

classes 

December 12 th through December 16 th  

Last day of classes  December 12 th  

Last day to apply for graduation and have your 

name appear in the commencement program  

November 11 th  

Commencem ent ceremony  December 20 th  

Registration  January 4th and 5th  

Late Registration  January 9 th  

Classes begin  January 9th  
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SUMMER 2012 

Last day to:  

- Drop a class and receive a refund  

- Change courses without a financial penalty  

- Register, add a course or c hange sections 

without signature of instructor  

February 7 th  

Last day to:  

- Withdraw from a course with a grade of W  

- Withdraw from all courses with grades of W  

- Register for institutional credit by exam  

February 14 th  

Midterm exams  February 2 7th  through Marc h 3rd  

Final exams: Regular weekday and evening 

classes 

April  23rd through April 28 th  

Last day of classes  April 20th  

Last day to apply for graduation and have your 

name appear in the commencement program  

April 13th  

Commencement ceremony  May 3 rd  

Registration  May 3rd and 4 th   

Late Registration  May 7th  

Classes begin  May 7 th  

Last day to:  

- Drop a class and receive a refund  

- Change courses without a financial penalty  

- Register, add a course or change sections 

without signature of instructor  

May 16 th  

Last day to:  

- Withdraw from a course with a grade of W  

June 13 th  
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FALL 2012 

- Withdraw from all courses with grades of W  

- Register for institutional credit by exam  

Midterm exams  June 25th through June 30 th   

Final exams: Regular weekday and evening 

classes 

August 20th  through August 25th   

Last day of classes  August 17th    

Last day to apply for graduation and have your 

name appear in the commencement program  

November 1 2th  

Commencement ceremony  December 20 th  

Registration  August 31 st and Septem ber 1 st  

Late Registration  September 3rd  

Classes begin  September 3rd   

Last day to:  

- Drop a class and receive a refund  

- Change courses without a financial penalty  

- Register, add a course or change sections 

without signature of instructor  

September 12 th  

Last day to:  

- Withdraw from a course with a grade of W  

- Withdraw from all courses with grades of W  

- Register for institutional credit by exam  

October 7th  

Midterm exams  October 22nd  through October 27 th    

Final exams: Regular weekday and evening 

classes 

December 17th through December 21st  

Last day of classes  December 1 4th  

Last day to apply for graduation and have your November 12 th  
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ACADEMIC HOLIDAYS 2012 

Martin Luther King day  January 1 6th  

President´s day  February 2 0st 

Memorial day  May 28th  

Independence day  July 4 th  

Labor day  September 3rd  

Columbus day  October 8th  

Veterans day  November 11 th  

Thanksgiving  November 2 2nd  and 23 rd   

  

  

DEFINITION OF SATISFACTORY ACADEMIC PROGRESS 

 

Each student enrolled at SI  College  must demonstrate that he or she is making satisfactory 

academic progress toward the completion of his or her chosen program of study. The criteria 

that each student must meet to qualify as making "Satisfact ory Academic Progress" are defined 

below. A student who is failing to meet this criteria at any point outlined below will not meet the 

standard of "Satisfactory Academic Progressó. Any of three remedies may be applied if a 

student is not making Satisfactor y Academic Progress. These are as follows: academic 

probation, restricted class load status and/or termination from the program of study.   

 

The definition of Satisfactory Academic Progress has both qualitative and quantitative criteria 

that must be met. T he student must meet both of these sets of criteria to make Satisfactory 

Academic Progress.  

name appear in the commencement program  

Commencement ceremony  December 20 th  
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Qualitative criteria for satisfactory academic progress  

Under the qualitative criteria, to make Satisfactory Academic Progress, the student  must comply 

with the fo llowing two criteria:1. Demonstrate a minimum overall cumulative grade point 

average of 2.0  at the  end of the student's second term of enrollment, and at the end of each 

subsequent term thereafter.  2. Demonstrate successful completion of the required perce ntage 

of the total cumulative credit hours he or she has attempted in the program of study at the 

intervals described  

below.    

 

Minimum Overall Required percentage of completion  Cumulativ e GPA of coursework 

attempted:  

 

Interval I: End of the second term:   2.0   60%  

 

Interval II: End of the studentõs third  

and any subsequent term:    2.0   66.67% 

 

Interval III: The total maximum   2.0   66.67% 

for completion as timeframe described  

under "Quantitative Criteria" below.  

 

Calculation of the credit completion percentage  

The credit completion ratio or percentage is calculated by dividing the total number credit 

hours successfully completed by the student in his or her program by the total number of credit 

hours attempted by the student. For the purposes of calcu lation, credit hours attempted by the 

student include:  

a. All courses taken while the student is enrolled in his or her program of study or  

 

b. A different program of study, if:  

 

1) the subject matter of a course or courses in that different program of s tudy is 

substantially the same as a course in his or her current program of study, or  
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2)  A course or courses count toward the satisfaction of any of the coursework 

requirement in the current program.  

Conditions that may result in  probation, restricted co urse load status and/or termination  

The following describes the conditions under which a student may be placed on probation, 

restricted course load or terminated completely from a program of study.  

1. Termination automatically applies to any student not makin g Satisfactory Academic 

Progress at the end of Interval I, unless the student appeals the College's determination 

of the lack of Satisfactory Academic Progress in writing to the Registrar. The Registrar may 

grant the student's appeal if all the requirement s specified below under Academic 

Probation and Restricted Course Load sections are met. If the appeal is granted, the 

student will be placed on probation or restricted course load status during the student's 

next semester of attendance. Such action is not automatic, but at the discretion of the 

College.  

 

2. Termination automatically applies to any student not making Satisfactory Academic 

Progress at the end of Interval II, unless the student appeals the college 's determination 

of the lack of Satisfactory Acade mic Progress in writing to the Registrar. The Registrar may 

grant the student's appeal if all the requirements specified below under Restricted 

Course Load sections are met. If the appeal is granted, the student will be placed on 

Restricted Course Load sta tus during the student's next semester of attendance.  

 

3. At the end of Interval III, if the student is not making Satisfactory Academic Progress, he 

or she will be terminated from his or her program of study at the College.  

The calculation of the overall cu mulative grade point average  

The calculation of a student's overall GPA in his or her program of study will include the following:  

 

¶ the grade or grades earned by the student during each course in which he or she was 

enrolled in the program of study at the college.  

 

¶ the grade or grades earned by the student during which he or she was enrolled in a 

different program of study at the college.  
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If the course or the content matter of any course taken in another program of study is 

substantially the same as a cour se in the student's current program of study, that course satisfies 

the coursework requirement of his or her current program of study.  

 

Quantitative criteria for satisfactory academic progress  

As indicated above, a student must maintain a satisfactory over all GPA and successfully 

complete a minimum percentage of coursework (66.7% of hours attempted) each academic 

year. Additionally, a student must complete his or degree within a maximum timeframe of 

attempted credit hours. The timeframes are as follows for the A S Degree.  

Associate of Science Degree = 90 maximum attempted credit hours  

 

The Maximum Time Frame for the Completion of any program of study is 150% of the credit hours 

designated for the program in the College catalog.  A student will not be making Satisfactory 

Academic Progress if the college determines that the student is unable to graduate from his or 

her program without exceeding the Maximum Time Frame for Completion. In such case, the 

student will be terminated from his or her program of study.   

 

The calculation of the Maximum Time Frame for Completion includes all courses taken while the 

student is enrolled in his or her program of study or a different program of study, if the subject 

matter of a course or courses in that different program of s tudy is substantially the same as a 

course in his or her current program of study, or if a course or courses count toward the 

satisfaction of any of the coursework requirement in the current program.  

Academic Probation  

To maintain Satisfactory Academic Pro gress, a student must establish and maintain at least a 2.0 

overall cumulative grade point average by the end of the student's second term of enrollment 

and all subsequent terms of enrollment. Also, to maintain Satisfactory Academic Progress, the 

student m ust complete the required percentage of coursework attempted.  Any student who 

fails to establish or maintain Satisfactory Academic Process must meet with his or her academic 

coordinator.  

A student who fails to establish or maintain Satisfactory Academic Progress will be placed on 

academic probation and maintain this status of academic probation during the following 

semester. At the end of the semester in which the student is on probation, the studentõs overall 

GPA and Credit Completion Percentage will be recalculated.  A student will be removed from 
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academic probation only if the student completes the appropriate percentage of coursework 

and earns a "C -" or better in all courses attempted during the semester in which he or she is on 

academic probation and earns a cumulative GPA of 2.0 or higher.   

 

Restricted course load  

A student who, during the semester of probation, still does not earn a C - in every course or a 2.0 

cumulative GPA is required to meet with his or her coordinator to determine whether a redu ced 

course load may be appropriate for the student.  If the coordinator determines that a reduced 

course load may be favorable for the student, then the student may register the next semester 

for only half of the number of credit hours normally taken by a full-time student.  If, during the 

semester in which the student is on Restricted Course Load, the student still does not earn at 

least a "C -" or better in all courses and earn a cumulative grade point average of 2.0, then the 

following semester, the stude nt must register only for those courses in which he or she did not 

receive a "C -" or better. If, during that semester, the student still does not earn a "C -" or better for 

those courses, he or she will be terminated from the program of study and suspended from the 

College for unsatisfactory academic performance.  A suspended student is eligible to apply for 

readmission after a minimum of one semester, and, if permitted to return, will be on academic 

probation and/ or restricted course load status.  

INCOMPLETE GRADE IN A COURSE 

If a student receives a grade of A, B, C or D in any course, the student will have successfully 

completed that course.  If the student receives a grade of "I", he or she must successfully 

complete the required work for that course withi n a specified time arranged by the instructor 

and communicated to the student, but no later than the end of the semester following the 

semester in which the "I" was received. It is the student's responsibility to follow up with the 

instructor to complete t he course work.  If the course work is not completed by the arranged 

time, the "I" becomes an "F".  

Repeat courses  

A student may repeat a course to improve the overall cumulative grade point average.  If a 

student has an "F" and repeats the course and recei ves a better grade, for example, an "A", 

then only the "A" is counted in the calculation of the cumulative grade point average. Credits 

attempted and earned for the second attempt are counted in lieu of those earned for the initial 

attempt. Though both att empts remain part of the student's permanent record, the cumulative 

grade point average will reflect only the grade earned on the second attempt.  
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A student who earns grade of òFó in any course included in his or her program of study must 

repeat that cours e and complete it successfully before taking any course with respect to which 

the failed course is a prerequisite and before graduation.  

A student who has successfully completed a course, but wishes to improve the grade received 

in the course, may also re peat the course. If the course is repeated, the grade earned for the 

last time the course is taken replaces the previous grade when the overall GPA is calculated. All 

grades for all courses attempted will remain on the student's transcript, however.   

Read mission after suspension for unsatisfactory academic progress  

If the student was not making satisfactory academic progress in his or her program of study as of 

the last semester enrolled, the student will not  be readmitted into the same or a different 

prog ram, unless the student makes an appeal in writing concerning the schoolõs determination 

to the Registrar (as provided below in the Appeal section) and the Registrar grants the studentõs 

appeal. The Registrar will consider mitigating circumstances in addre ssing the appeal. If the 

appeal is granted by the Registrar, then the student will be placed on either academic 

probation or restricted course load status (at the Registrarõs discretion, as appropriate) during 

the studentõs next semester of attendance in any program of study at SI  College . 

If the student is given permission for readmission, the student must agree in writing to the terms 

for readmission outlined by the College and must execute a new Enrollment Agreement with the 

school. The student must also  pay all current tuition, fees and any other costs associated with the 

studentõs program of study. 

Appealing a determination of unsatisfactory progress  

If SI College  determines that a student is failing to make satisfactory academic progress in his or 

her program of study, the student may appeal the College õs determination in writing to the 

Registrar. The studentõs appeal must provide details concerning the circumstances affecting the 

studentõs academic progress (such as serious illness or injury befalling the student, the death of a 

close relative of the student or any other special circumstances) that may influence the 

collegeõs decision to terminate or not to readmit the student into his or her program of study at 

SI.  

The Registrar will consider the appe al to determine whether the special circumstances 

explained in the studentõs written appeal are mitigating circumstances that will allow the student 

to remain enrolled in or readmitted to his or her program of study at the school despite the 

studentõs failure to conform to the requirements of Satisfactory Academic Progress. The 
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determination of the studentõs appeal will made by the discretion of the Registrar in conformity 

to the principles and standards described in this catalog and will be final and bindi ng on the 

student. If the Registrar decides in favor of the studentõs appeal, the student will be placed 

either on academic probation or restricted course load status during the studentõs next semester 

of attendance in a program of study at the College.  

Procedure for grade appeals  

There is a SI College  committee, the purpose of which is to address requests for revision of 

academic grade(s).  This Committee, known as the òGrades Committee,ó consists of the 

Registrar, two faculty member, and one student. The Grades Committee members are proposed 

annually by the Registrar and approved by the Executive Director.  The Committee establishes its 

internal decision -making procedure which will be made public.  

The faculty member responsible for the course is the only person who may make a grade 

change.  When a student appeals a grade, the student will provide the faculty member with a 

copy of all petitions.  

A challenge to a grade received in a course, comprehensive examination, thesis, or other 

graduation requirement w ill be considered only when the student alleges that the grade 

received reflects other than appropriate academic criteria, that is, achievement and 

proficiency in the subject matter as stated in the course syllabus.  

A student who deems it appropriate to ch allenge a grade will proceed as follows:  

¶ If the grade challenged is in a course, the student will first discuss the matter with the 

faculty member teaching the course in an effort to resolve the grievance informally.  

¶ If the grievance is not settled, the s tudent may then file the Grade Appeal Form with the 

Grades Committee.  

¶ The form must be filed no later than ninety (90) calendar days after the date on which 

the grade was due in the Registrarõs Office. 

¶ The Program coordinator or director  will make an info rmal investigation, hearing both the 

student and the faculty member, and attempt an informal reconciliation.  The Program 

coordinator or director  will render a decision within thirty (30) calendar days and inform 

the student and faculty member in writing.  
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¶ If the student wishes to appeal the decision of the Program coordinator or director , he or 

she may request that the Grades Committee investigate the decision.  

¶ The Grades Committee will make a formal investigation, hearing both the student and 

faculty memb er. 

¶ The Committee will reach a decision within thirty (30) calendar days and notify the 

student, the faculty member, and the Director in writing.  The decision will be either that 

the grade will stand, or that the faculty member will change the grade as 

recommended by the Grades Committee.  

The student and/or the faculty member may appeal the decision of the Grades Committee to 

the Director no later than five (5) working days after the Committeeõs decision. The Directorõs 

decision shall be final.  

Graduation  policy  

Students who have maintained at least a 2.0 GPA and have completed all the required 

coursework for their major are eligible for graduation.  Application for graduation must be 

made to the College Registrar by the end of the third week of classes in  the studentõs final term.  

The College Registrar will provide students with a diploma upon satisfactory completion of all 

remaining coursework. Students who have applied for graduation but do not meet the 

minimum requirements will receive a letter within five (5) working days after the Application for 

Graduation was received.  This letter will provide the student with specific information about 

their progress to date, and any remaining requirements that must be met  

 

UNITS OF CREDIT 

Credit hours are awarded  on a semester basis according to the successful completion of 

coursework for which the student has registered.  The successful completion of one unit of credit 

is equivalent to the following total clock hours per semester:  

1 lecture credit = 15 hours  

1 laboratory credit = 30 hours  

1 internship/externship or practicum credit = 45 hours  

The Diploma is offered in clock hours.  One clock hour equals 50 minutes of directed, supervised 

instruction and appropriate breaks.  
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Courseload  

Full time students are those students who are registered for at least 12 credit hours in the fall and 

spring semester. Half time students are those who are registered for a minimum of 6 credit hours, 

but less than 12 credit hours in the fall and spring semester. In the summer semester , those 

students who are registered for at least 6 credit hours will be deemed full time students.  

Students who drop courses during a semester and reduce their course load, will be classified in 

accordance with their reduced course load.  

 

TRANSFER OF CREDIT 

Students seeking to transfer credits earned at another postsecondary institution to SIC, or from 

SIC to other institutions should note that the transferability of credits is at the discretion of the 

accepting institution.  It is the studentõs responsibility to confirm whether or not credits will be 

accepted by another institution of the studentõs choice.  The policy of the college regarding the 

evaluation of course content from other universities to determine its equivalency with a course 

offered at SIC  is that approximately three -fourths of the course content must match the content 

of the course offered at SIC if it is to be accepted for transfer. For evaluation purposes, students 

must provide a copy of the course description for the course to be evalua ted and the school 

catalog for the time period during which the course was taken and Course Syllabus.  

 

GRADING SYSTEM 

For every course offered at SIC, the professor is to provide to the students at the beginning of the 

course a course syllabus that contain s the following written information: (i)  the method of 

evaluation and (ii) course requirements and value towards the final grade.  

Grading system at San Ignacio College  is based on a percentage scale as described in the 

chart below:  

 

Letter 

Grade  
Descripti on  

Percent  

Equivalent  

Grade Point 

Average  

GPA 

Part of Cu mulative 

GPA 

A Excellent Work  96-100% 4.0 Yes 

 A- Excelllent Work  90-95% 3.7 Yes 

 B+ Good Work  87-89% 3.3 Yes 

B Above Average Work  83-86% 3.0 Yes 

B- Above Average Work  80-82% 2.7 Yes 

C+ Average Work 77-79% 2.5 Yes 

C Average Work  73-76% 2.2 Yes 

C- Average Work  70-72% 2.0 Yes 

D+ Below Average Work  67-69% 1.7 Yes 

D Below Average Work  63-66% 1.3 Yes 
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D- Below Average Work  60-62% 1.0 Yes 

F Fail Below 59% 0.0 Yes 

WF Withdra wn -Failure Below 59% 0.0 Yes 

W Withdrawn  n/a  n/a  NO 

Inc  Incomplete  n/a  n/a  NO 

P Pass 70% or above  n/a  n/a  NO 

AU Audit -no grade  n/a  n/a  NO 

 

 

A student may be allowed to òwithdrawó from a class according to the guidelines in the 

Student Handbook Article 10 (A student may with draw from one course a maximum of up until 

to one week before the mid -term exam is given.  Request for withdrawal must be presented to 

the Director of Academics.  Students who do not officially withdraw, do not meet minimum 

attendance requirements as outli ned in the Course Catalogue or turn in assignments will 

receive a failing grade of "F" ), with the permanence of a òWó on record.  A withdrawal outside 

the time period established in Article 12 will be permanently regarded as a failure and a òWFó 

(Due to t he intensive "hands -on" nature of the program, attendance is mandatory. )  

 

Attendance Policy  

Students are expected to attend all scheduled college  classes for the courses that they are 

registered for and to achieve the goals set forth by each class instru ctor. Attendance is taken 

daily. Enrolled students are permitted no more than 2 òfreeó absences in one semester. Students 

missing 3-5 classes over the course of the semester will receive a one -letter grade deduction  

from their final course grade.  When a s tudent is tardy for more than six classes will result in failure 

of the course regardless of grade average.  It is the student's responsibility to arrange to make 

up work missed because of an absence.   

 

Student Tardiness Policy:   

A student is considered t ardy/late if he/she comes to class 15 minutes late. With three tardi ness 

the student accumulates one full absence. If the student misses half of the class period, it is a full 

absence. When  a student has more than 6 ttardiness , the instructor will contact the San Ignacio 

College Coordinator of Student Affairs and Academic Department and request an intervention 

session with the student. The goal of the intervention session is to develop and implement an 

intervention program to help students learn new ways to  save and manage time.  
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Leave of Abs ence  

A leave of abs ence must be  made  in person,  by electro nic  mail or  certified  ma il, or by 

termination  notice.   

 

Leave of abscence  a fter  the third, (3 rd) business day,  but be fore  the first day of c lass, will result 

in a  refund  of  all  payments  paid,  minus any  ad ministrative  related  registration  fees paid. Non -

refundable fees are not to exceed $150 .00. 

 

Leave of absence  after  attendance  has begun,  but  prior  to  a 40% co mpletion  of  the  term, will 

result in a  pro - rate  refu nd.   The refund  will be  equal  to  total  pro gram  hours divided by the 

number of hours completed.  

 

Leave of absence  after co mpleting 4 0% of the term  will result in a non -refund.   

 

Classroom Behavior  & Tardiness Policy:  

Students are expected to arrive to clas s on time and stay the entire class session.  Students that 

arrive late will not be allowed to enter class unless there is a justified reason for arriving late.  

Attendance will not be considered for late arrivals to class.   

 

Please do not disrupt class by  walking in and out of the classroom.   

 

College policy prohibits eating in the classroom.    

 

Academic Honesty:  

Students are expected to adhere to the college's policies on conduct and academic honesty. 

Violations of these policies will not be tolerated. I n particular, cheating on any test or exam will 

result in a zero for that grade and the zero will not be dropped or replaced. If a second offense 

should occur, the student will receive a failing grade for the course .   

 

All work presented must present the sources,  citing them appropriately. Plagiarism is sanctioned 

with suspension or expulsion from the college.  

 

Plagiarism  

Plagiarism is defined as the use, without proper acknowledgment, of the ideas, phrases, 

sentences, or larger units of discourse from ano ther writer or speaker. Plagiarism includes the 
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unauthorized copying of software and the violation of copyright laws. Students who commit 

plagiarism will obtain a grade of òFailureó on their exam or assignment.  

 

 

STUDENT CONDUCT 

The following is prohibite d : 

 

- Participating  in unauthorized group protests or perform political or religious proselytism, or 

solicitation in the institution.  

- Bringing  alcohol or illegal drugs into the institution. Be intoxicated (under the influence of 

drugs or alcohol) while on pr omises. 

- Bringing  weapons of any nature into the institution.  Kitchen knives are to be used only in 

the Kitchen Lab, for culinary purposes and under the supervision of instructors.   

- Showing  disrespect, either verbally, physically or in writing, towards th e instructors, staff or 

colleagues.  

- Slander ing  or libel ing  the institution and/or any or its members.  

- Perform ing  acts of academic dishonesty, such as cheating, plagiarizing, impersonation, 

altering of exams, etc.  Any such conduct will be subject to imme dia te disciplinary action 

as determined by the Academic Director, including expulsion for cheating.  

- Stealing or vandalizing  to property belonging to the institution, other students, instructors, 

staff or visitors.  

- Entering th e warehouse, product storage a rea s and administrative offices without prior 

authorization.  

- Eating or drinking in the classroom is with the exception of food and beverage previously 

designated for tasting, and any special events previously sanctioned by the of Academic 

Director.   Stude nts may engage in the social tasting of wine and spirits through supervised 

and controlled tastings in the enology and cocktail preparation courses only under direct 

supervision of the instructor.  Spitting is encouraged and spit -containers will be provide d.    

- Selling items or promoting  services no t authorized by the institution . 

- Engaging  in gambling inside the institution.  

- Receiving visitors on premises without prior written notification  to approve  by the 

Admissions Director and the Academic Director.  

- Perform ing  or allow ing , by action or omission, any kind of activity that may cause damage 

to the institution, its assets, staff, students or visitors.  

- Commit ting  any other act of an illegal, dishonest or unethical nature that may not be on 
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this list, 

 

Disciplinary  action  includes:  repri mands,  suspensions, and expulsion,  depending  on  the  

severity  of  the  grievance.  Articles  41 through  43, explain  the process  of expulsion,  which can 

only be  sanctioned by  the  Disciplinary  Com mission. Expulsion may  occur  after  a  student  has 

recei ved  one  or more  suspensions.  However,  if the  severity  of  the  grie vance  warra nts, the 

student  may  face  expulsion  without  receiving any previous sanction.  A student may appeal  the 

decision  as specified  in the  Student Handbook.  

 

Article 41  Expulsion is the permanent removal of the student from the institution, handed down 

by the Disciplinary Committee given for a serious fault or after the student has received a series 

of reprimands and or sus pensions.  Expulsion from college  will only occur  after a full review by 

the Disciplinary Committee and the student is allowed to present his/her case in his/her own 

defense.  

 

Article 43  A students  who are  found guilty of any of the violation stated art 36 is liable for any 

damages to people and or prope rty he/she may have caused, including but not limited to 

lawsuits and fines.  

 

 

COMPLAINT OR APPEAL PROCEDURE CONCERNING DISCIPLINARY ACTIONS 

 

Concerning D Isciplin ary Action:  

If a  student  feels that  he or she has been  subject ed  to  an  unfair  disciplinary  act ion,  including 

expulsion from the college.  The student may  appeal  any  such  disciplinary  action. It is 

understood  that all infractions  or broken rul es requiring  disciplinary  action must have been 

explained to the  student by t he Discip lina ry Com mission when  the decision was reached.  It is at  

the  sole discretion  of  the  Disciplinary  Commission  to  listen to  an  appeal or to modify its 

decision.  

 

Emergency Disciplinary procedu res may occur if the stu dent:  

 

¶ Breaks a local or state law  

 

¶ Inte ntionally  places himself/ herself or others in g rievous bo d ily danger . 
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¶ Intentionally da mages school property . 

 

¶ Subverts the civil rig hts of another person . 

 

¶ Arrives to school intoxic a ted by alcohol or under the influence of drugs.  

 

In such  cases  the  Academic Director will immediat ely  convene  the Disciplinary Com mission to 

deal with said  p roblem in  the  most beneficial and fair manner.   

 

Student s who feel that their appeal has  not been resolved to their satisfaction may appeal to the 

Commission for Independent Education, 325 W. Gain es Street, Suite 1414. Tallahassee, Florida 

32399-0400, toll -free (888) 224 -6684. 

 

 

PROGRAMS OF STUDY  

San Ignacio College offers the following programs:  

 

- Associate in Arts  - Business 

- Associate in Arts ð International Business  

- Associate in Arts ð Marketin g  

- Associate in Arts ð Hospitality Management  

- Associate of Science ð Culinary Arts  

- Diploma ð Baking and Pastry  

 

PROGRAM GOALS AND OBJECTIVES ð CULINARY ARTS PROGRAM: 

In our  Culinary  Arts programs,  students  will lea rn the  theory,  practice  and  art  of  cooking.  The 

co mprehensive  curriculum is grounded  in: theory,  technique,  efficiency and  tea mwork. This 

approach assures that students move smoothly and thoroughly through the programs.  

 

The programs  are  designed  to  teach  specific  skills, which  gradually  beco me mor e complex as 

the  programs  progress.  We beg in by  train ing students  how  to  taste.  They learn  to appre c iate  the  

subtleties of  a  wide  variety  of  foods  from  herbs  and  spices  to  vegetables and  meats.   As the  

course  continues,  students  are  immersed  in tech niques , such  as knife skills, dry,  and  moist-heat  

cooking  methods, sauce making restaurant simulations, and pastry  baking, among  others.  As  

students grow  more confident, they  build upon skills they have mastered in  earli er classes to 
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create increasingly  co mplex  dishes and, later, co mprehensive menus. 

 

While  our  Culinary  Arts curriculum  is ground ed  in classical  French  techniques,  food style and 

preparation techniques are decided ly international.  To  that end,  we  have designed the 

programs  so that  students  work w ith  ingredients  and styles from  countries around the world.  

 

Most  lessons will conclude  with  a  group  tasting  and  critique  by the chef instructor along 

with the attending students for  the  day 's work . This will enable  students  to continu e 

dev elop ing  their  pal ates,  identify ing  their successes and  helping them to learn  how to  

identify and solve proble ms. Homework,  a  crucial  adjunct  to  any  in-class learning,  is assigned  

regularly in order to acquaint students with upco ming future topics.  

 

Classes are offered duri ng the day, as well as during evening hours.  San Ignacio College 

recognizes many students have limited time to devot e to scholastic advancement.  The college  

strives to make each studentõs educational experience both informative and accessible.  

 

Completin g a course or programs in a language other than English may reduce employability 

where English is required.  Courses are offered in both English and Spanish.    Course scheduling 

may vary depending upon language in which instruction is given.   Students shou ld check with 

the administration to determine class scheduling.  

 

By the end of  the  programs,  students  at  San Ignacio College  will  have co mpleted the following  

objective s: 

- Exhibit a solid knowledge of cooking methodologies that conform to established U.S. 

p rofessional culinary practices.  

- Establish and maintain high standards of sanitation that conform to and exceed 

requirements set forth by U.S. law.  

- Exhibit a solid knowledge of techniques for food preparation, presentation, and service, 

including competence  in production and basic baking and pastry skills.  

- Develop problem solving techniques in real world applications.  

- Demonstrate the ability to act as a team member.  

- Develop intermediate skills in the French language and culinary French  

- Demonstrate presentati on techniques as they apply to hot and cold dishes.  

- Plan and present a grand buffet.  

- Demonstrate working knowledge of the factors involved in setting up and operating a 
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restaurant facility.  

- Communicates in oral and written English  

- Understand the main subje ct areas of World History  

- Understand the main issues related to environmental effects of our actions  

 

PROGRAM GOALS AND OBJECTIVES ð BAKING AND PASTRY PROGRAM 

 

In our  Baking  and  Pastry progra m, students  learn  the  theory, practice  and  art  of  baking and  

past ry.  The co mprehensive  curriculum  is grounded  in: theory,  technique,  efficiency and  

tea mwork.  This approach  assures that  students  move  fluently  and  thoroughly  through the 

progra m. 

 

The program  is designed  to  teach  specific  skills, which  gradually  beco me mo re complex as the 

program  progresses. We beg in by  train ing  students  how to  taste.   They learn to appreciate  the  

subtleties  of  a  wide  variety  of  foods,  starting  with  the  different  sweetness levels  of  sugar.   From 

there  they  move  on  to  studying  various  herbs , spices,  vegetables and fruits that can be u sed 

in food preparation.  

 

Students  are  immersed  in techniques,  such  as: different  pastry  dough  elaborations,  basic 

pastry crea ms, basic cake  production  and bread  production.   As students  grow more  confident, 

the y build  upon  skills they  have  mastered  in earlier  classes to  create increasingly co mplex cake 

and dessert dis hes and eventually, full dessert menus. 

 

Most  lessons conclu de with  a  group  tasting  and  a  c ritiq ue of  that  day 's work  by  the Che f- 

Instructor,  so that  students  continue  to  develop  their  palates,  identify  successes and  learn to  

solve proble ms. Homework,  a  crucial  adjunct  to  in class learning,  is assigned  regularly to 

acquaint students with upco ming topics.  

 

By the  end of  the  progra m, students at  San Ignacio College will  have co mpleted the following  

objective s: 

 

- Exhibit a  solid knowledge  of  baking  methodologies  that  confo rm to  established U.S. 

professional culinary practices.  

 

- Exhibit a solid  knowledge  of  techniques  for  food  preparation,  presentation,  and service,  

including  co mpetence  in baking  and  pastry  production  and  basic  culinary skills. 

 

- Develop problem solving techniques  in real world applications.  

 

- Demonstrate the ability to act as a team member.  

 

- Conform to professional standards in appearance, attitude and performance.  

 

- Conform to established codes of ethics.  

 

- Demonstrate presentation techniques as they apply to hot and cold dessert plates.  

 

- Demonstrate basic knowledge and skills for display items including the use of chocolate, 

marzipan, pulled  sugar, and nougat.  
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- Plan and present a grand pastry buffet.  

 

- Demonstrate working knowledge of the factors involved in setting up and operating a 

baking and pastry facility.  

 

- Establish a com mitment to  the  pro fession t hrough  acti vities such as  attending foo d shows, 

seminars, continuing education programs and professional association memberships.  

 

- Develop a career portfolio.  

 

 

PROGRAM GOALS AND OBJECTIVES ð ASSOCIATE IN ARTS DEGREES (BUSINESS, MARKETING, 

INTERNATIONAL BUSINESS, HOSPITALITY MANAGEMENT) 

 

The programs at San Ignacio College respond to the needs of organizations worldwide 

integrating core management competencies combined with the foundations of general 

education and a holistic approach to learning in the different fields of study.  Courses combine  

theoretical and practical teaching or learning methodologies so that students can visualize how 

concepts are applied in different situations in businesses around the world.  

 

 

Students are encouraged to practice their:  

- Critical thinking skills  

 

- Leadership skills 

 

- Value based decision making skills  

 

- Creativity, innovation and entrepreneurial spirit  

 

 

GOALS AND OBJECTIVES FOR THE ASSOCIATE IN ARTS PROGRAM - BUSINESS 

By the end of the program the students will have accomplished the following outcomes:  

 

- Underst and the intimate relationship among the different areas of an organization  

- Understand the scope and functions of management as well as the main areas of an 

organization: Human resources, finance, marketing, operations, accounting, etc.  

- Understand how econo mics influence the business World  

- Understand the importance of entrepreneurship  

- Develop a business plans  

 

GOALS AND OBJECTIVES FOR THE ASSOCIATE IN ARTS PROGRAM - MARKETING 

By the end of the program the students will have accomplished the following outcom es: 

 

- Understand the intimate relationship among the different areas of an organization  

- Understand the role of marketing in an organization  

- Understand how economics influence the business World  

- Understand the importance of entrepreneurship  

- Develop a market ing plan  
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- Develop a business plan  

- Understand the main functions of the marketing, finance, HR, operations and accounting 

department within a firm  

- Understand the different leadership styles  

 

GOALS AND OBJECTIVES FOR THE ASSOCIATE IN ARTS PROGRAM ð INTERNATIONAL BUSINESS 

By the end of the program the students will have accomplished the following outcomes:  

 

- Understand the intimate relationship among the different areas of an organization  

- Understand what international business is  

- Understand the main function and  trends in trade  

- Understand how economics influence the business World  

- Understand the importance of entrepreneurship  

- Develop a  business plan  

- Understand the main functions of the marketing, finance, HR, operations and accounting 

department within a firm  

- Understand the different leadership styles  

 

GOALS AND OBJECTIVES FOR THE ASSOCIATE IN ARTS PROGRAM ð HOSPITALITY MANAGEMENT 

By the end of the program the students will have accomplished the following outcomes:  

 

- Understand the main activities and functions i nvolved in the hospitality industry  

- Understand the scope of the hospitality industry and the trends in the field  

- Understand the intimate relationship among the different areas of an organization  

- Understand how economics influence the business World  

- Underst and the importance of entrepreneurship  

- Develop a  business plan  

- Understand the main functions of the marketing, finance, HR, operations and accounting 

department within a firm  

- Understand the different leadership styles  
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PROGRAM OUTLINES 

ASSOCIATES OF SCIENCE - CULINARY ARTS 

COURSE 

NUMBER COURSE TITLE CREDITS 

CA01T3 College A lgebra * 3 

CA01P1 Culinary Skills I 3 

CA01P2 Culinary Skills II 3 

CA01P3 Meat Identification & Fabrication  3 

CA01T1 Introduction to Gastronomy  for Culinary Arts  2 

CA01T5 Food Safet y 2 

CA01 T2 Pastry Fundamentals  2 

CA01T4 Product Knowledge  2 

CA01L1 French I  * 3 

  23 

CA02P1 Fish & Seafood Identification & Fabrication  3 

CA02P2 Basic Pastry for Culinary Arts  3 

CA02P4 Latin American Cuisine  3 

CA02P3 Culinary Skills III 3 

CA02T1 Menu Development  2 

CA02T3 Nutrition & Dietetics  2 

CA02T2 Food & Beverage Cost Control I  2 

CA02T4 World History *  2 

CA02L2 French II *  3 

  23 

CA03P2 Asian Cuisine  3 

CA03P1 European Cuisine I  3 

CA03T1 Food & Beverage Cost Control II  2 

CA03T3 Introdu ction to Wines  2 

CA03P3 Plated Desserts for Culinary Arts  3 

CA03T4 Purchasing & Inventory Management  2 

CA03T5 Environmental Science *  2 

CA03T2 Table Service  1 

 Elective ** 3 

  21 
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CA04T2 Banqueting & Catering  2 

CA04P3 Chocolate & Confections  3 

CA04L5 English Language*  2 

CA04P1 European Cuisine II  3 

CA04P2 Garde Manger  3 

CA04T3 Marketing & Promoting Food  2 

CA04T1 Principles of Management  2 

 Elective ** 3 

  20 

 

*General Education Classes.  

 

General education classes for t he Associate of Science in Culinary Arts are composed of 15 

credits and are those college -level courses designed to place emphasis on principles and theory 

rather than on practical applications associated with a vocational, occupational, or 

professional ob jective.  

 

**ELECTIVE:  You may choose two electives from the following four courses:  

 

CA03L3 French III 3 

CA0 4L4 French IV  3 

CA0 3P6 Restaurant Rotation  3 

CA0 3P4 Peruvian Cuisine  3 

CA0 3P5 North American Regional Cuisine  3 

 

   

 TOTAL CREDITS : 87 
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ASSOCIATE IN ARTS - HOSPITALITY MANAGEMENT 

 

 

*General Education Classes.  

COURSE 

NUMBER COURSE TITLE CREDITS 

ENC 1101 English Composition I *  3 

EUH 1001 Western Civilization I*  3 

EVR 1009 Environmental Science*  3 

MAC 1105  College Algebra*  3 

GEB 1011 Business 3 

    15 

ENC 1102 English Composition II*  3 

PHI 2600 Ethics* 3 

MAC 2233  Calculus*  3 

ACG 2001  Principles of Accounting I  3 

HFT 1101 Hospitality Management  3 

    15 

STA 2023 Statistics* 3 

AML 2020 American Literature Since 1900*  3 

SPC 1600 Public Speaking*  3 

ECO 2013 Principles of Macroeconomics  3 

ACG 2011  Principles of Accounting II  3 

    15 

BSC 1005 General Biology*  3 

BSC 1005 L General Biology Lab*  1 

HLP 1081 Total Wellness*  2 

CGS 1060 C Computer and Internet Literacy  3 

ECO 2023 Principles of Microeconomics  3 

FSS 2251 Food & Beverage M anagement  3 

    15 

   

 TOTAL CREDITS : 60 
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ASSOCIATE IN ARTS - MARKETING 

 

 

COURSE 

NUMBER COURSE TITLE CREDITS 

ENC 1101 English Composition I*  3 

EUH 1001 Western Civilization I*  3 

EVR 1009 Environmental Science*  3 

MAC 11 05 College Algebra*  3 

GEB 1011 Business 3 

    15 

ENC 1102 English Composition II*  3 

PHI 2600 Ethics* 3 

MAC 2233  Calculus*  3 

ACG 2001  Principles of Accounting I  3 

MAR 1011 Principles of Marketing  3 

    15 

STA 2023 Statistics* 3 

AML 2020 American L iterature Since 1900*  3 

SPC 1600 Public Speaking*  3 

ECO 2013 Principles of Macroeconomics  3 

ACG 2011  Principles of Accounting II  3 

    15 

BSC 1005 General Biology*  3 

BSC 1005 L General Biology Lab*  1 

HLP 1081 Total Wellness*  2 

CGS 1060 C Computer a nd Internet Literacy  3 

ECO 2023 Principles of Microeconomics  3 

MAR 2141 International Marketing  3 

    15 

   

 TOTAL CREDITS : 60 

 

*General Education Classes.  
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    ASSOCIATE IN ARTS - INTERNATIONAL BUSINESS 

 

COURSE 

NUMBER COURSE TITLE CREDITS 

ENC 1101 English Composition I*  3 

EUH 1001 Western Civilization I*  3 

EVR 1009 Environmental Science*  3 

MAC 1105  College Algebra*  3 

GEB 1011 Business 3 

    15 

ENC 1102 English Composition II*  3 

PHI 2600 Ethics* 3 

MAC 2233  Calculus*  3 

ACG 2001  Principles o f Accounting I  3 

MAN 2604  International Business  3 

    15 

STA 2023 Statistics* 3 

AML 2020 American Literature Since 1900*  3 

SPC 1600 Public Speaking*  3 

ECO 2013 Principles of Macroeconomics  3 

ACG 2011  Principles of Accounting II  3 

    15 

BSC 1005 General Biology*  3 

BSC 1005 L General Biology Lab*  1 

HLP 1081 Total Wellness*  2 

CGS 1060 C Computer and Internet Literacy  3 

ECO 2023 Principles of Microeconomics  3 

MAR 2141 International Marketing  3 

    15 

   

 TOTAL CREDITS : 60 

 

*General Educatio n Classes.  
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ASSOCIATE IN ARTS -   BUSINESS 

 

COURSE 

NUMBER COURSE TITLE CREDITS 

ENC 1101 English Composition I*  3 

EUH 1001 Western Civilization I*  3 

EVR 1009 Environmental Science*  3 

MAC 1105  College Algebra *  3 

GEB 1011 Business 3 

    15 

ENC 1102 English Composition II*  3 

PHI 2600 Ethics* 3 

MAC 2233  Calculus *  3 

ACG 2001  Principles of Accounting I  3 

MAR1011 Principles of Marketing  3 

    15 

STA 2023 Statistics* 3 

AML 2020 American Literature Since 1900*  3 

SPC 1600 Public Speaking*  3 

ECO 2013 Principles of Macroeconomics  3 

ACG 2011  Principles of Accounting II  3 

    15 

BSC 1005 General Biology*  3 

BSC 1005 L General Biology Lab*  1 

HLP 1081 Total Wellness*  2 

CGS 1060 C Computer and Internet Literacy  3 

ECO 2023 Principles of Microeconomics  3 

ACG 2071  Managerial Accounting  3 

    15 

   

 TOTAL CREDITS : 60 

 

*General Education Classes.  
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DIPLOMA IN BAKING AND PASTRY 

 

 

COURSE 

NUMBER COURSE TITLE Clock Hours  

BP01P1 Introduction Gastronomy for Bakery & Pastry  45 

BP01P2 Basic Doughs  45 

BP01P3 Basic & Classical Cakes  45 

BP01T1 Applied Mathematics  30 

BP01T2 Baking Fundamentals  30 

BP01T3 Pastry Fundamentals I  30 

BP01T4 Product Knowledge  30 

BP01T5 Food Safety  30 

   

BP02P1 Tarts & Pies 45 

BP02P2 Baking I  45 

BP02P3 Preserves & Bakery Pastri es 45 

BP02T1 Pastry Fundamentals II  30 

BP02T2 Food & Beverage Cost Control  30 

BP02T3 Nutrition & Dietetics for Bakery & Pastry  30 

BP02L1 French I  75      

   

BP03P1 Plated Desserts for Bakery & Pastry  45 

BP03P2 Baking II  45 

BP03P3 Individual & Produ ction Pastries  45 

BP03P4 Chocolates & Confections  45 

BP03T1 Principles of Design  30 

BP03T2 Purchasing & Inventory Management  30 

BP03L2 French II  75 

   

   

 

 

 

 

 

 

 

 

 

   

 TOTAL CLOCK HOURS : 900 
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COURSE NUMBERING SYSTEM 

San Ignacio College  uses the fol lowing course  numbering  system: 

 

Culinary Arts / Baking and Pastry programs:  

Coding system  based  on  two  capital letters  as initials for  each  progra m course,  followed  by  a  

number  indicating  the  term,  a letter  indicating  the  type  of  course  and  ano ther  number  

indicating  the sequential  order  of classes for each cour se type. Specific initi a ls and  numbers are 

represented as follows:  

 

Program:  

CA   Culinary Arts  

BP Baking and Pastry  

01   Term One  

02   Term Two 

03   Term Three 

04   Term Four 

Course Type:  

P  Practice  Course  

T  Theoretical Course  

L  Language Course  

 

Sequenced Nu mber of c lasses: 

A nu mber given  to  a  course  within  the  cou rse type  indicates  its position  starting  with nu mber 1 and 

going in chronological order of the  course title list. For example::  

 

The  cod e for Asian  Cui sines is CA 02P4, which  indicates  tha t this c lass is in the  Culinary Arts  

Program  (CA),  second term  (02), it is a practical  course  (P), and  it is the fourth practice co urse listed 

on the cour se title list (4). 

 

Associate in Arts programs:  

The suffix represents the area the course belongs to i.e.: ENC = English and the numbering 

represents the level of the course this being a first year / second year course.  
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TUITION AND FEES  

ASSOCIATE OF SCIENCE IN CULINARY ARTS 

Application Fee (not included  in Tuition)    $       50.00 / $150.00 International  

Graduation Fee (not included in Tuition)     $     150.00 

 

Tuition  $18,800.00 

Student Package    $  1,600.00 

Total  $20,400.00 

Total cost  including Tuition and Fees   $20,600.00 

Retake Fee: 75% of the full  charge for the course                      

 

Total for Domestic US Students:  $20,600  

 Total for International Students:  $20,700  

(Retake fee is 75% of the full cost)  

 

Payment options:  

San Ignacio College has payment plans that adjust to different economic  situations its students may 

have:  

 

OPTION 1:   

TUITION:  $14,160 paid in twenty four (24) equal monthly installments of five hundred ninety dollars 

($590) plus;  

 

TUITION:  $4,640 paid in four (4) equal installments of one thousand six hundred dollars ($1, 160) at the 

end of each semester, plus;  

 

STUDENT SUPPLIES PACKAGE:  $1,600 paid in full at time of enrollment, plus; 

 

APPLICATION FEE:  $50 for Domestic US Students paid at time of application or $150 for International 

Students, PLUS; 

 

GRADUATION FEE:  $150 paid 15 days prior to graduation day.  
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OPTION 2  

 

Total for Domestic US Students:   $16,200  

 Total for International Students:  $16,300  

(Retake fee is 75% of the full cost)  

 

TUITION:  $14,400 paid in three (3) equal installments of four thousand dollar s ($4,000) paid at least 15 

days prior to the beginning of each semester plus two thousand four hundred dollars ($2,400) paid 

at least 15 days prior to the beginning of the fourth (4 th) semester, plus;  

 

STUDENT SUPPLIES PACKAGE:  $1,600 paid in full at time of enrollment, plus;  

 

APPLICATION FEE:  $50 for Domestic US Students paid at time of application or $150 for International 

Students, PLUS; 

 

GRADUATION FEE:  $150 paid at least 15 days prior to graduation day  

 

OPTION 3   

 

Total for Domestic US Students:   $14,200 

 Total for International Students:  $14,300  

(Retake fee is 75% of the full cost)  

TUITION:  $12,400 paid in full as a onetime payment FIVE days before the start of the first semester, 

plus; 

 

ASSOCIATE IN ARTS DEGREES 

 

Application Fee (not included in Tuition)    $       50.00 / $150.00 International  

Graduation Fee (not included in Tuition)    $     150.00  

 

Tuition                                                         $12,000.00 (Florida Residents)   $13,700.00 (international)  

Registration Fee                                        $     800.00                                    $     800.00 

Total                                                           $12,800.00                                    $14,500.00  

Total Cost including Tuition & Fees   $ 13,000.00                                    $14,800.00  

Retake Fee: 75% of the full charge  for the course      

 

 

BAKING AND PASTRY PROGRAM (DIPLOMA): 

 

Application Fee (not included in Tuition)   $       50.00 / $150.00 International  
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Graduation Fee (not inc luded in Tuition)    $     150.00  

 

Tuition  $11,900.00 

Student Package   $  1,200.00 

Total                                                                                               $13,100.00 

Total cost including Tuition and Fees (FL residents)   $13,300.00 

Retake Fee: 75% of the full charge for the course                      
 

      
 

*San Ignacio College  reserves the right  to  modi fy fees and  tuition  prior  to the beginning of a new 

term. 

 

**The tuition and fees do not include other programs ´ costs, inclu ding, but not limited to: Books, 

supplies, laboratory fees and other costs associated with the selected program of study.  

Estimated Budget  

The following budget is provided to assist students in estimating the cost of attending SI  College .  

The budget provi des an estimate  of a student's expenses for an academic year at SI  College .    

Tuition and fees estimates are based on a full time (12 credit) course load for an undergraduate 

student.  

 Estimates of Living Expenses for one semester  2011-2012 ð Associate of  Science in Culinary Arts  

Expenses  Live with Parents  Off Campus  

Tuition and Fees   4,700 4,700 

Books & Supplies  700 700 

Room and Board  995 3396 

Transportation  550  550 

Personal Expenses  600  600 

TOTAL $ 7,145 $9,546 

  

 

 *Student package is paid only once  $1,600, at the beginning of the program.    
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Estimates of Living Expenses for one semester 201 1-2012 ð Associate in Arts  

Expenses  Live with Parents  Off Campus  

Tuition and Fees  3,000 3,000 

Books & Supplies  700 700 

Room and Board  995 3396 

Transporta tion  550  550 

Personal Expenses  600  600 

TOTAL $ 5,845 8,246 

  

 

 

CANCELLATION OF COURSES AND/OR  PROGRAMS 

Courses ma y be  cancelled  due  to  lack  of  students,  lack  of  instructors  or lack  of  facilitation 

space.  In this event  the  school  will try to  provide  the student  with  a  viable  alter native  course.  If 

this cannot be accommodated the  scho ol will fully refund all  tuition  and  fee s paid  by  the students 

for that specific course within 30 days from  the original initiation date.  
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COURSE DESCRIPTIONS AND PROGRAM OUTLINES 

 

COURSE DESCRIPTION 

 

  CA01T1               INTRODUCTION TO GASTRONOMY FOR CULINARY ARTS 

  HOURS (LECTURE):             30 

HOURS (LAB):   0 

CREDITS:   02 

PRE-REQUISITE:   NONE 

This course introduces the social, historical, and cultura l aspects of the culinary and baking 

professions. Students learn how traditional food preparation methods have evolved to meet the 

needs of the current food service industry. Students develop projects based on historical food 

production methods and profess ional training techniques.  

 

CA01P1:   CULINARY SKILLS I  

HOURS (LECTURE):    32 

HOURS (LAB)   16 

CREDITS:     03 

PRE-REQUISITE:   NONE 

The course develops within a context of the basic concepts of culinary arts, understanding the  

application  of  the  various  tech niques  essential  for  p reparing  recipes  of  basic  c uisine, all ai med 

at starting this wonder ful work as Haute Cuisine Chef.  

 

CA01P2:   CULINARY SKILLS II  

HOURS (LECTURE):    32 

HOURS (LAB):   16 

CREDITS:    03 

PRE-REQUISITE:      CA01P1 CULINARY SKILLS I 

Stude nts will learn  basic  to  advanced  cooki ng techniq ues and methods, including:  roasting,  

braising,  sautéing,  poaching,  grilling,  and  broiling.  Students  wi l l  learn  to prepare soups,  stocks, 

savory  items, fruits, entrées,  hot  and  cold  sauces,  vegetables  and starches.  Culinary knife skills  

and c uts are also learned.  

 

CA01P3:   MEAT IDENTIFICATION AND FABRICATION  

HOURS (LECTURE):   32 

HOURS (LAB):   16 

CREDITS:   03 

PRE-REQUISITE:   NONE 

Students will learn basic to advanced cooking techniques and method s, including: roasting, 

braising, sautéing, poaching, grilling, and broiling. Students prepare products such as soups, 

stocks, savory items, fruits, entrées, hot and cold sauces, vegetables and starches, and practice 

culinary knife skills and cuts.  

 

CA01T2              PASTRY FUNDAMENTALS 

HOURS (LECTURE):   30 

HOURS (LAB):   0 

CREDITS:   02 

PRE-REQUISITE:   NONE 

An Introduction to the principles and techniques used in the preparation of high quality baked 

goods and pastries, with an emphasis on fundamental production techniques and evaluation of 
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quality characteristics. Topics include ingredient functions custard ratios and preparation.  

 

CA01T3:  COLLEGE ALGEBRA  

HOURS (LECTURE):   45 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE:   NONE 

College Algebra inclu des the following topics: functions, functional notation and operations on 

functions; graphs of functions and relations; inverse functions; linear, quadratic, rational, absolute 

value and radical functions; exponential and logarithmic properties, functions  and equations; 

systems of equations and inequalities; mathematical modeling; and applications of the topics 

listed above.  

 

CA01T4:   PRODUCT KNOWLEDGE 

HOURS (LECTURE):   30 

HOURS (LAB)   0 

CREDITS:   02 

PRE-REQUISITE:   NONE 

Students will learn how to id entify quality food products including vegetables, meats, fruits, dairy 

products, nuts, spices etc., through taste, smell, texture, appearance, and other factors. They will 

learn how and when to buy fresh and prepared foods, and storage techniques. The cou rse will 

be complimented by our site visits to different food markets.  

 

CA01T5:   FOOD SAFETY 

HOURS (LECTURE):   30 

HOURS (LAB):   0 

CREDITS:   02 

PRE-REQUISITE:   NONE 

This course will enable students to coordinated systems which will identify and lead to  resolving 

problems of public health, reducing sanitation risks, and guarantee satisfaction of customers, 

professional workers and food service establishment owners. It will explain how to define and 

implement quality standards and risk reduction in differ ent food service establishments.  

 

 

CA01L1:   FRENCH I  

HOURS (LECTURE):   45 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE:   NONE 

This is a  lecture  and  practice  course  with  a  communicatio n-orie nted  ap p roach  focu sed  on 

basic knowledge of French, conducted a t four levels of competencies, i.e. writing, reading, 

listening, and speaking.   

 

   CA02P1:      FISH & SEAFOOD IDENTIFICATION & FABRICATION 

 HOURS (LECTURE):   32 

 HOURS (LAB):   16 

 CREDITS:   03 

 PRE-REQUISITE:   NONE 

An overview of the principles of re ceiving, identify, fabricating, and storing fish seafood. 

Identification will involve round fish, flat fish, crustaceans, and shellfish. Topics include knife skills, 

yield results, quality checking, product tasting, storage of various types of fish, techni ques for 

production cuts for professional kitchens, special storage equipment, and commonly used and 
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underutilized of fish. Techniques will be applied by preparing several dishes. Course will include 

visits to fish markets.  

 

CA02P2:              BASIC PASTRY FOR CULINARY ARTS 

HOURS (LECTURE):   32 

HOURS (LAB):   16 

CREDITS:   03 

PRE-REQUISITE:   NONE 

This course co mbines lecture  and lab  to teach stude nts the conce p ts of pastry and develop the 

basic pastry preparation  techniq ues. The course  includes  classes such  as tarts and pies class, 

waffles and crepes, cookies, cakes and profiteroles and puff pastry.  

 

CA02P3:   CULINARY SKILLS III 

HOURS (LECTURE):   16 

HOURS (LAB):   32 

CREDITS:   03 

PRE-REQUISITE:           CA01P2 CULINARY SKILLS II 

The foundation of coo king techniques and theories from Culinary Skills I and II will be applied in a 

production setting. Emphasis is placed on individual as well as team production. Three -course 

menus consisting of soup, salad, and an entrée with a vegetable and a starch will be rotated 

throughout the class. Vegetarian and vegan menus will be introduced as well.  

 

CA02P4:   LATIN AMERICAN CUISINE 

HOURS (LECTURE):   10 

HOURS (LAB):   35 

CREDITS:   03 

PRE-REQUISITE:   NONE 

This course centers around the ingredients, food culture a nd cuisine of Latin American countries 

with an emphasis on Peruvian Cuisine. Traditional recipes, flavors, and techniques will be taught 

and current trends will be explored.  

 

CA02T1:                       MENU DEVELOPMENT 

HOURS (LECTURE):                30 

HOURS (LAB):   0 

CREDITS:                       02 

PRE-REQUISITE:   NONE 

The students will explore the basics of planning menus for a variety of food service 

establishments.   Students will learn marketing and merchandising menus, menu development 

and cost ing, basic menu printing software, and will develop their own individual menus.  

 

 

 

CA02T2:   FOOD & BEVERAGE COST CONTROL I 

HOURS (LECTURE):   30 

HOURS (LAB):   0 

CREDITS:    02 

PRE-REQUISITE:   CA01T3 COLLEGE ALGEBRA  

This is a theoretical and practical c ourse which is based on students learning about the 

significance of the costs and their impact in the results of the management indicators of 

companies.  
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CA02T3:   NUTRITION & DIETETICS 

HOURS (LECTURE):   30 

HOURS (LAB):   0 

CREDITS:   02 

PRE-REQUISITE:   NONE 

This will focus  on  the  study  and  history of  eating,  nutritional  science,  ôlivingõ matter, anato my 

and digestive physiology, energy syste ms, nutrients, food  grouping, feeding, "Dietó therapy,  meal  

p lanning,  calorie  calculations  where  eva luation  and qua lity control  are also de monstrated. 

Course  students should be able to describe the general development of Western Civilization, 

and the dominant intellectual, socio -economic, political, religious and artistic trends which 

shaped it, from its roots in the ancient Near East to the beginning of its modern period in the 

seventeenth century.  

 

 

CA02T4:   WORLD HISTORY 

HOURS (LECTURE):   30 

HOURS (LAB):   0 

CREDITS:   02 

PRE-REQUISITE:   NONE 

This course is a historical survey of Western culture from its roots i n the ancient Near East to the 

beginning of the modern period in the seventeenth century. We will examine the socio -

economic, intellectual, political and other cultural forces that have shaped Western civilization. 

Topics include the first civilizations of  Mesopotamia and Egypt.  The Greek civilization and the 

foundations of Western civilization. The rise of the Roman world from Republic to Empire, Europe in 

the Middle Ages, and the Renaissance and Reformation.  

 

CA02L2                        FRENCH II   

HOURS (LECTURE):   45 

HOURS (LAB):   0 

CREDITS:                      03 

PRE-REQUISITE:          CA01L1 FRENCH I  

This is a  lecture  and  practical  course  with  a  communicatio n-orie nted  ap proach  focu sed  on 

intermediate knowledge of French, conducted at four leve ls of competencies, i.e. writing, 

reading, listening, and speaking.  

 

 

CA03P1               EUROPEAN CUISINE I 

HOURS (LECTURE):                10 

HOURS (LAB):               35 

CREDITS:   03 

PRE-REQUISITE:   NONE 

In this course  students will  learn  to  identif y study  and  experience  the  richness and  variety  of 

culinary  preparation  in Europe.  Traditi on al re c ipes, with  an emphasis on local ingredients, flavors, 

and  preparation techniques, are introduced from the most representative countries in the  region . 

 

CA03P2:                 ASIAN CUISINE  

HOURS (LECTURE):   10 

HOURS (LAB):    35 

CREDITS:    03 

PRE-REQUISITE:   NONE 

In this course  students will  learn  to  identify  study  and  experience  the  richness and  variety  of 
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culinary  preparation  in Asia.  Trad ition a l recip es, with  an  emphasis  on  local  ingredients, flavors, 

preparation and presentation techniques,  will introduced from the most represented countries 

the Middle East and Far East.  

 

  CA03P3:   PLATED DESSERTS FOR CULINARY ARTS 

HOURS (LECTURE):   10 

HOURS (LAB):    35 

CREDITS:   03 

PRE-REQUISITE:   NONE 

The student will learn the preparation and presentation of hot and cold desserts used for 

restaurant service. The student will prepare a variety of traditional and nouvelle desserts using hot 

and cold dessert sauc es with appropriate garniture for plated presentation. Classical preparation 

methods will be featured.  

 

CA03T1:   FOOD & BEVERAGE COST CONTROL II 

HOURS (LECTURE):   30 

HOURS (LAB):   0 

CREDITS:   02 

PRE-REQUISITE:   CA02T2 FOOD & BEVERAGE COST CONTROL I 

A study of the principles of cost controls and their application to food and beverage operations. 

Emphasis will be  placed upon the diverse elements of sales within a food and beverage 

establishment and upon cost controls needed to maintain a profitable opera tion. Topics will 

include cost and sales relationship, forecasting sales, preparing budgets, cost control systems, 

controlling inventory, and computer equipment and software.  

 

 CA03T2 :   TABLE SERVICE 

 HOURS (LECTURE):   15 

 HOURS (LAB):   0 

 CREDITS:   01 

 PRE-REQUISITE:   NONE 

A review of the principles of fine service and hospitality in an à la carte restaurant serving the 

public.  Part of the course will be held in Don Ignacio Restaurant which will emphasize customer 

service, wine and spirits, restaur ant trends and sales. Students study the fundamentals of 

reservation and point -of -sale systems, controlling inventory, merchandising products and services, 

managing costs, assuring high quality service to all customers, and management service.   The 

course structure includes practicum hours in events as assigned by faculty.  
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CA03T3:   INTRODUCTION TO WINES 

HOURS (LECTURE):   30 

HOURS (LAB):   0 

CREDITS:   02 

PRE-REQUISITE:   NONE 

This course will acquaint students with the world of wine, introducing them to  this millennial drink 

that has influenced and continues to influence man in art, science, literature, gastronomy, and 

life itself. The backbone of the course will be the constant tasting of wine in order to recognize the 

different varieties and styles nat ive to the different regions that produce high quality wine.  

 

 

CA03T4:   PURCHASING & INVENTORY MANAGEMENT 

HOURS (LECTURE):    30 

HOURS (LAB):   0 

CREDITS:   02 

PRE-REQUISITE:   CA01T3 COLLEGE ALGEBRA 

This is a theoretical and practical course, which will teach purchasing and pricing techniques and 

its effect on business management result ratios, calculating the breakeven point, profit margins, 

and putting together the companies operating budgets.  

  

  CA03T5   ENVIRONMENTAL SCIENCE 

HOURS (LECTURE):   30 

HOURS (LAB):   0 

CREDITS:   02 

PRE-REQUISITE:   NONE 

Study of the physical environment, its relationship with the biosphere, and the human impact 

upon     natural systems.  

 

CA03L3                            FRENCH III  

HOURS (LECTURE):     45 

HOURS (LAB):   0 

CREDITS:                        03 

PRE-REQUISITE:          CA02L2 FRENCH II  

This is a t heory  and practice  cour se with  a communication -orien ted approach.  Basic, inter mediate 

and  advanced  knowledge  of  French  is provided  within the  four  language co mpetenci es, i.e. 

writing, reading, speaking and listening.  

 

CA04P1:               EUROPEAN CUISINE II 

HOURS (LECTURE):                10 

HOURS (LAB):               35 

CREDITS:   03 

PRE-REQUISITE:   CA03P1 EUROPEAN CUISINE I 

In this course, students will begin to u nderstand the relationship between history, culture, and 

cuisine. Students will examine how history, race, religion, environmental, geographical, and social 

factors all influence food, which is eaten by a specific people. We will explore cuisine in 

chronol ogical progression through history and watch how the cause and effect of history 

influences the very food that is eaten today. By viewing cuisine in a historical fashion, students will 

be better able to see which events were happening in the world concurre ntly and to make more 

connections about food and events. It will delve into each influential region and explore not only 

its history and food but also the culture that has shaped and reinforced what is known as 

European cuisine.  
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CA04P2 :    GARDE MANGER 

HOURS (LECTURE):   10 

HOURS (LAB):     35 

CREDITS:     03 

PRE-REQUISITE:   NONE 

In this cou rse stude nts will learn  prepar a tion  and  prese ntation  techniq ues for appetize rs served 

in a rece ption setting, incl uding: hors -dõoeuvres, canapés, pâtés, salads, dips, cured meats, and 

sausages. Curing, brining and smoking techniques will be also covered.  

 

  CA04P3   CHOCOLATES & CONFECTIONS 

HOURS (LECTURE):   10 

HOURS (LAB):    35 

CREDITS:   03 

PRE-REQUISITE:   CA02P2 BASIC PASTRY FOR CULINARY ARTS 

This course introdu ces students to the principles involved in tempering chocolate, creating 

chocolate sculptures, forming simple centerpieces, and preparing chocolates and other 

confections with soft, hard, and liquid centers. Learn to use both traditional and contemporary 

p roduction methods in creating confections by hand and with special equipment. Efficient 

methods to increase productivity in this highly specialized field will be highlighted.  

 

CA04T1                            PRINCIPLES OF MANAGEMENT 

HOURS (LECTURE):   30 

HOURS (LAB):   0 

CREDITS:   02 

PRE-REQUISITE:   NONE 

This is a theoretical and practical course that covers the fundamentals of business so that 

students may conceptualize and build their own business plan, reflect upon and analyze a 

variety of markets, c reatively visualize opportunities and synthesize key macro and micro 

variables of businesses and their environment. Through the application of a model business plan, 

this course emphasizes entrepreneurship, the management process and marketing within the 

framework of globalization and social responsibility.  

 

CA04T2                            BANQUETING & CATERING 

HOURS (LECTURE):               30 

HOURS (LAB):   0 

CREDITS:                        02 

PRE-REQUISITE:   NONE 

This course is intended to provide th e necessary knowledge for considering the important aspects 

of event management, such as dealing with customers, selecting and dealing with suppliers, 

scheduling activities, hiring personnel, supervising the event and evaluating the results.  

 

CA04T3                            MARKETING & PROMOTING FOOD 

HOURS (LECTURE):               30  

HOURS (LAB):   0 

CREDITS:                        02 

PRE-REQUISITE:   NONE 

It is well known fact marketing affects the lives of all human beings. As a discipline, it entails the 

study of commercial exchange processes, with special emphasis on companies that introduce 

improvements in relation with these processes for the purpose of improving profitability for the 

companies themselves and indirectly for society. Sales are the di rect consequence of a well 

planned marketing strategy.  
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  CA04L4    FRENCH  IV  

  HOURS (LECTURE):    45 

  HOURS (LAB):   0 

  CREDITS:     03 

PRE-REQUISITE:    CA03L3 FRENCH III 

This is a theory and  practice cour se with a communication orien ted approach . Advanced 

knowledge  of  French  is provided within the  four language co mpetencies, i.e. writing, reading, 

speaking and listening.  

 

CA04L5   ENGLISH LANGUAGE 

HOURS (LECTURE):   30 

HOURS (LAB):   0 

CREDITS:                     02 

PRE-REQUISITE:   NONE 

This is a theory and practice cour se with  emphasis on expository writing. Grammar and 

Punctuation exercises will be assigned to the students to re -develop a thorough knowledge of the 

correct rules of writing.  

 

CA0 3P6   RESTAURANT ROTATION   

HOURS (LECTURE):   0 

HOURS (LAB):   45 

CREDITS:                     03 

PRE-REQUISITE:   FOOD & BEVERAGE COST CONTROL I 

Students will experience the different activities involved in all areas of a restaurant such as: 

cooking, purchasing and inventory contro l, customer service, qua lity control etc.  

 

CA0 3P4   PERUVIAN CUISINE  

HOURS (LECTURE):   0 

HOURS (LAB):   45 

CREDITS:                     03 

PRE-REQUISITE:   CULINARY SKILLS III 

 This practical course will go through the different culinary techniques and recipes from the 

differen t regions of Peru, that have made the country one of the gastronomical capitals of the 

World  

CA0 3P5   NORTH AMERICAN REGIONAL CUISINE  

HOURS (LECTURE):   0 

HOURS (LAB):   45 

CREDITS:                     03 

PRE-REQUISITE:   CULINARY SKILLS III 

 This course introduces students to the different culinary aspects in North American cooking, 

which varies according to the different states and regions.  

ENC1101   ENGLISH COMPOSITION I 

HOURS (LECTURE):    48 

HOURS (LAB):   0 

CREDITS:                     03 

PRE-REQUISITE:   NONE 

This course focuses on developing the basic skills of composing quality academic paragraphs 

and essays while motivating students to engage in the writing process with creativity and skills.  

Students will have to develop pre -writing strategies,  thesis statement formulation, identifying and 
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using sources, editing, proofreading and supporting the evidence shown.  

 

ENC1102   ENGLISH COMPOSITION II 

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:                     03 

PRE-REQUISITE(S)  ENC1101 ENGLISH COMPOSITION I with a minimum of grade 

C. 

This course builds up writing and reading skills initiated in the preceding course.  Students will have 

to read critically, research and practice their college ð level writing skills as well as focusing on 

Literat ure, process analysis and many techniques such as cause & effect, compare & contrast, 

among others.   

 

MAC1105:    COLLEGE ALGEBRA  

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   Placement Test ð SAT Mathematics Ó 440 or 

   Placement Test ð ACT Mathematics Ó 15 or 

   Placement Test ð ACCUPLACER Elementary Math. Ó 13  

Topics such as graphing, equations (linear and quadratic), inequalities, exponential logarithms, 

linear, quadratic, rational and absolute value functions; function operations, systems of equations 

and inequalities, among others will be covered ð all with a practical approach.  

 

MAC2233:    CALCULUS  

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)  MAC1105 COLLEGE ALGEBRA with a grade of C or more.   

Topics such as functions, graphs, limits, differentiation, integration, average and instantaneous 

rates of change, and other applications are covered in this course.  

 

  STA2023:   STATISTICS 

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)  MAC2333 CALCULUS  

Collecting, grouping, and presenting data; measures such as central tendency, position, and 

variation; theoretical distributions; probability; tests of hypotheses; estimation of pa rameters; and 

two variable linear regression and correlation are some of the subjects covered in this course.  

 

GEB1011:   BUSINESS 

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   NONE  

The fundamentals of business are covered in t his course.  By the end of this course, students will 

be able to develop a business plan including market data and analysis.  Students will be exposed 

to business terminology and areas of business application.  

 

MAN2604:    INTERNATIONAL BUSINESS 

HOURS (LECTURE):   48 
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HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   NONE 

This course covers the different aspects involved in international business.  Students will 

understand the difference of managing international vs. Domestic operations while 

understanding t he different areas that are considered in an international business operation such 

as analyzing the legal, political, economic, social and cultural environments.  

 

ECO2013:   PRINCIPLES OF MACROECONOMICS 

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   NONE 

An introductory course in macroeconomic principles covering basic economic problems and 

concepts including the role of government in different economic systems, fiscal and monetary 

policy, measures and indicators for economic healt h. This is a writing credit course.  

 

ECO2023:   PRINCIPLES OF MICROECONOMICS  

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   ECO2013 MACROECONOMICS  

The main topics that are covered in this course are  supply and demand elasticit y; theory of 

consumer demand theory, utility; production and cost theory including law of diminishing returns; 

pure competition vs. pure monopoly and profit -maximizing behaviors; income distribution; 

comparative advantage, absolute advantage, trade policie s, exchange rates, balance of 

payments, etc. This is a writing credit course.  

 

ACG2001:    PRINCIPLES OF ACCOUNTING I 

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   NONE  

This course provides an introductory study of the fundamenta l principles of recording, 

summarizing and reporting the financial activities of proprietorships.  

 

ACG2011:    PRINCIPLES OF ACCOUNTING II 

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   ACG2001 PRINCIPLES OF ACCOUNTING I  

This course continues the study of financial accounting. Topics covered include plant assets, 

current liabilities, payroll, corporations, partnerships and cash flow statements.  

 

ACG2071:    MANAGERIAL ACCOUNTING  

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   ACG2011 PRINCIPLES OF ACCOUNTING II  

This course completes the study of manufacturing accounting and managerial accounting. 

Topics covered include financial statement analysis, job order costing, the process cost system, 

cost behavior , cost -volume -profit analysis, budgeting, profit analysis, responsibility accounting, 
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differential analysis, capital investment analysis, and decision -making under uncertainty.  

   

  HLP1081:   TOTAL WELLNESS  

HOURS (LECTURE):   16 

HOURS (LAB):   32 

CREDITS:   02 

PRE-REQUISITE (S)   NONE 

Students will learn how to become more well -rounded persons in each of the following areas: 

Physical Wellness, Intellectual Wellness, Emotional Wellness, Spiritual Wellness, Interpersonal/Social 

Wellness and Environmental/P lanetary Wellness in order to lead healthy and happy lives.  

 

EVR1009:   ENVIRONMENTAL SCIENCE  

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   NONE 

Study of the physical environment, its relationship with the biosphere, and the hum an impact 

upon natural systems.  

 

BSC1005:   GENERAL BIOLOGY  

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   NONE 

Course designed to give students an understanding of biological principles, while focusing on the 

nature and activit ies of living organisms. Course primarily for non -science majors.  

 

  BSC1005L:   GENERAL BIOLOGY LAB 

HOURS (LECTURE):   0 

HOURS (LAB):   32 

CREDITS:   01 

PRE-REQUISITE (S)   BSC1005 GENERAL BIOLOGY 

Two hours of laboratory weekly which provides hands on act ivities that develop basic laboratory 

skills while reinforcing basic concepts in biology.  

 

LAB FEE 

 

The tuition and fees do not include other program costs, including, but not limited to: Books, 

supplies, laboratory fees and other costs associated with th e selected program of study. It will be 

the studentõs obligation to pay the additional costs they incur.  

 

EUH1001:   WESTERN CIVILIZATION I  

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   NONE 

A historical survey of Western cultu re from its foundations in the ancient Near East to the 

beginning of the Middle Ages. The socio -economic, intellectual, political and other cultural forces 

which have shaped Western civilization will be discussed and analyzed.  Civilizations and cultures 

such as the ones in Mesopotamia and Egypt, the Greek civilization and the foundations of 

western civilization, the rise of the Roman world from republic to Empire, the legacy of the Roman 

Empire and the Expansion of Christianity in the Middle Ages will be c overed.  
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  PHI2600:   ETHICS  

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   NONE 

Students will be introduced to the nature and history of ethics and several topics will be analyzed 

and discussed in class so that ethical thinking  criteria and its relationship with society is applied.   

Students will be exposed to various views of ethics, as well as trends and issues and how these 

factors influence our cultural environment.  Students will also analyze the main philosophers that 

hav e contributed to ethical theories and practices.  

 

AML2020:   AMERICAN LITERATURE SINCE 1900 

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   ENC1101 

Writers like Hemingway, Faulkner, Frost, Hughes, Millay, Plath, Ellison, Baldwin, O ates, Angelou, and 

Roth are among the selection of American writers that will be analyzed so that students are able 

to describe the influences on today´s American literature.  

 

SPC1600:   PUBLIC SPEAKING 

  HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   NONE 

Students will learn the fundamentals of speech communication and public speaking and many 

practical exercises will be performed by them so that they can become better speakers ð able to 

plan and prepare a speech, analyze an audi ence, manage anxiety, listen critically and speech 

delivery in different contexts.  

   

  MAR1011:   PRINCIPLES OF MARKETING 

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   NONE 

Students will learn the basic marketing principles like  Segmentation, Consumer behavior, 

positioning, market research and the 4 P´s: Product, pricing, promotion and place.  They will be 

aware of the close interrelation among these concepts for a successful marketing plan.  

 

MAR2141:   INTERNATIONAL MARKETING 

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)  MAR1011 PRINCIPLES OF MARKETING 

Students will learn the different approaches when applying marketing concepts in international 

environments. They will also learn how decision -making is d ifferent in international settings since 

more variables need to be included in the analysis.  Topics covered include foreign market 

analysis, target market identification, product planning, promotion, and channels of distribution in 

international settings.  

 

HFT1101:   HOSPITALITY MANAGEMENT 
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HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)   NONE 

This course represents the first approach the student gets to the world of hospitality management. 

Through this course the students will be ab le to identify the different areas and their responsibilities 

within a hotel property.  

 

FSS2251:   FOOD & BEVERAGE SERVICE MANAGEMENT 

HOURS (LECTURE):   48 

HOURS (LAB):   0 

CREDITS:   03 

PRE-REQUISITE (S)  HFT1101 HOSPITALITY MANAGEMENT 

This course is an introduction to the management of food and beverage services which is divided 

into 2 areas: the theoretical part and the laboratory part. The course will allow the student to 

have a better understanding and application of the control process, the menu analy sis and 

planning, as well as sales and human resources in the food and beverage industry.  

 

CGS1060C:   COMPUTER & INTERNET LITERACY 

HOURS (LECTURE):   32 

HOURS (LAB):   16 

CREDITS:   03 

PRE-REQUISITE (S)  NONE 

This is an introductory course in basic comput er and Internet use. It covers computer hardware 

and software fundamentals and the use of Windows as well as applications such as spreadsheets, 

word, power point etc. as well as the use of on line resources.  

 
  BP01P1:  INTRODUCTION TO GASTRONOMY FOR BAKERY & PASTRY 

HOURS (LECTURE):   30 

HOURS (LAB):   15 

PRE-REQUISITE (S)   NONE 

This course is an introduction to the social, historical, and cultural forces that have affected or will 

affect the profession of Baking and Pastry. Topics will include the contemp orary challenges 

facing food professionals in the twenty -first century and etiquette as a social and professional 

discipline. Students will learn how traditional Baked and Pastry preparation methods have 

evolved to meet the needs of the current food servic e industry. Students will develop projects 

based on historical food production methods and professional training techniques. Students will 

be expected to complete several written assignments and present a group research project.  

 

BP01T5:   FOOD SAFETY 

HOURS (LECTURE):   30 

HOURS (LAB):   0 

PRE-REQUISITE (S)   NONE 

This course is an introduction to food production practices governed by changing federal and 

state regulations. Topics covered will include prevention of food -borne illness through proper 

handlin g of potentially hazardous foods, HACCP procedures, legal guidelines, kitchen safety, 

facility sanitation, and guidelines for safe food preparation, storing, and reheating. Students will 

also take the National Restaurant Association ServSafe® examination f or certification.  

 

BP01T4:   PRODUCT KNOWLEDGE    

HOURS (LECTURE):   30 

HOURS (LAB):   0 
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PRE-REQUISITE (S)   NONE 

This course is an introduction to the identification and use of the different flours available, fruits, 

herbs, nuts, grains, dry goods, prepar ed goods, dairy products, and spices in various forms. 

Students will explore both fresh and prepared foods and learn to identify, receive, store, and hold 

products. Students will also learn to evaluate products for taste, texture, smell, appearance, and 

ot her quality attributes.  

 

BP01T1:   APPLIED MATHEMATICS 

HOURS (LECTURE):   30 

HOURS (LAB):   0 

PRE-REQUISITE (S)   NONE 

This course is a theoretical/ practical developed for the student to develop skills that allow you to 

analyze and solve mathematical situ ations related to the world of haute cuisine and pastry.  

 

BP01T2:   BAKING FUNDAMENTALS  

HOURS (LECTURE):   30 

HOURS (LAB):   0 

PRE-REQUISITE (S)   NONE 

This course is an introduction to the basic methods used in baking and pastry. Topics include the 

cream ing method, thickening method for custards, pre -cooked method, foaming method, cut -

in/rubbing method, straight dough method, blending method, and lamination. Students will taste 

and test products they create, as well as complete a research assignment.  

 

BP01P2:   BASIC DOUGHS  

HOURS (LECTURE):   10 

HOURS (LAB):   35 

PRE-REQUISITE (S)   NONE 

This course is an introduction to the principles and techniques used in the preparation of high -

quality baked goods and pastries, with an emphasis on the fundamental prod uction techniques 

and evaluation of quality products. Topics will include bread fermentation and production, 

ingredient functions, custard ratios and preparations. Students will be introduced to the art of 

kneading both white and whole meal and learn about  shaping breads sticks, rolls and loaves. The 

development of gluten and its capabilities will be discussed and presented; Students will be 

guided in feeling the state of a proof, gain an understanding about the final baking procedures. 

Basic doughs and mor e. Flavorsome overnight doughs will be made; strong flour will be 

compared with weak; The use of a òfermentó to make rich fruit buns; Students will learn the art of 

a layered dough for croissants.                                                                  

 

BP02P2:   BAKING I 

HOURS (LECTURE):   45 

HOURS (LAB):   0 

PRE-REQUISITE (S)   NONE 

This course is an introduction to the basic methods used in baking and pastry. Topics include the 

creaming method, thickening method for custards, pre -cooked method, foaming method, cut -

in/rubbing method, straight dough method, blending method, and lamination. Students will taste 

and test products they create, as well as complete a research assignment.  

 

BP03P2:   BAKING II      

HOURS (LECTURE):   10 

HOURS (LAB):   35 

PRE-REQUISITE (S)   BP02P1 BAKING I 

This course is an examination of baking methods and principles from a nutritional and chemical 
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and physical point of view. Students will conduct experiments (using controlled formulas) and 

nutritional analyses on various baking ingredients and products in order to develop a better 

understanding of baking principles. Topics to be covered include: preparation of common 

products with a variety of ingredients; diets such as vegan, diabetic, and gluten -free; nutritional 

labels;  and preparation of desserts, breads, and cakes for persons with special dietary needs.  

 

BP02T3:   NUTRITION & DIETETICS FOR BAKERY & PASTRY 

HOURS (LECTURE):   30 

HOURS (LAB):   0 

CREDITS:   02 

PRE-REQUISITE:   NONE 

This will focus  on  the  study  and  history of  eating,  nutritional  science,  ôlivingõ matter, anato my 

and digestive physiology, energy syste ms, nutrients, food  grouping, feeding, "Dietó therapy,  meal  

p lanning,  calorie  calculations  where  eva luation  and quality  control  are also de monstrated. 

Course  students should be able to describe the general development of Western Civilization, 

and the dominant intellectual, socio -economic, political, religious and artistic trends which 

shaped it, from its roots in the ancient Near East to the beginning of its mod ern period in the 

seventeenth century.  

 

  BP01T3:   PASTRY FUNDAMENTALS I   

HOURS (LECTURE):   30 

HOURS (LAB):   0 

PRE-REQUISITE (S)   NONE 

This course introduces the students to non -yeast, laminated doughs and the preparation of pastry 

products using a v ariety of methods, such as lamination, blending, creaming, foaming, and 

thickening. Students will learn to combine these methods into new products to create savory 

items and frozen desserts, and use basic finishing methods by applying glazes, filling pastr ies, 

creating simple sauces, and presenting products for service. They will also study the fundamentals 

of heat transfer as applied to pastries by preparing creams, custards, soufflés, butter creams, 

meringues, and flavored whipped creams. Additionally, st udents will taste and test products they 

have created as well as complete a research assignment.  

 

BP02P3:   PRESERVES & BAKERY PASTRIES     

HOURS (LECTURE):   10 

HOURS (LAB):   35 

PRE-REQUISITE (S)   NONE 

This course will define preserves to the student an d how they are used with baked products. 

Students will discuss and experience through guidance and practice how the preparation of fruit 

and or vegetables are prepared for preserves which traditionally involves the use of pectin as a 

gelling agent, whether  with fruits or vegetables.  The ingredients used and how they are prepared 

will determine the type of preserves; jams, jellies and marmalades are all examples of different 

styles of fruit preserves that vary based upon the ingredients used. Students will learn how 

preserves are then used in pastry and baking.  

 

  BP02P1:   TARTS & PIES    

HOURS (LECTURE):   14 

HOURS (LAB):   31 

PRE-REQUISITE (S)   BP01P3 BASIC & CLASSICAL CAKES 

This course will teach students how to make the perfect dough for a variety of p ie and tart crusts. 

They will discuss and be shown professional tricks -of -the -trade in making the perfect pie and tart 

crust. From an understanding of this course, students will realize the endless number of recipes 

available to them. There by creating and  filling delightful pies and tarts which will guarantee 
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satisfaction to the most discerning pastry lover.  

 

BP02T1:   PASTRY FUNDAMENTALS II       

HOURS (LECTURE):    5 

HOURS (LAB):   25 

PRE-REQUISITE (S)   BP01T3 PASTRY FUDAMENTALS I 

This course is an exa mination of baking methods and principles from a nutritional and chemical 

and physical point of view. Students will conduct experiments (using controlled formulas) and 

nutritional analyses on various baking ingredients and products in order to develop a be tter 

understanding of baking principles. Topics to be covered include: preparation of common 

products with a variety of ingredients; diets such as vegan, diabetic, and gluten -free; nutritional 

labels; and preparation of desserts, breads, and cakes for pers ons with special dietary needs.  

 

 BP01P3:   BASIC & CLASSICAL CAKES 

HOURS (LECTURE):   10 

HOURS (LAB):   35 

PRE-REQUISITE (S)   BP01P2 BASIC DOUGHS 

This course will review the methods of creaming, foaming, and blending techniques with an 

emphasis on prepar ing simple to complex unfilled cakes, filled cakes, and tortes. Topics to be 

covered include comparison of classical and modern preparations, classical cakes (such as 

gâteaux, St. Honoré, Dobosh Torte, Linzer Torte, and Sacher Torte); glazed, iced, molded,  and 

cream filled cakes; tortes; and bombes.  

 

BP02T2:   FOOD & BEVERAGE COST CONTROL 

HOURS (LECTURE):   30 

HORS (LAB):   0 

PRE-REQUISITE:   BP01T1 APPLIED MATHEMATICS 

This is a theoretical and practical course which is based on students learning about the 

significance of the costs and their impact in the results of the management indicators of 

companies.  

 

BP02L1:   FRENCH I  

HOURS (LECTURE):   75 

HOURS (LAB):   0 

PRE-REQUISITE:   NONE 

This is a  lecture  and  practice  course  with  a  communicatio n-orie nted  ap p roach  focu sed  on 

basic knowledge of French, conducted at four levels of competencies, i.e. writing, reading, 

listening, and speaking.  

 

BP03P3:   INDIVIDUAL & PRODUCTION PASTRIES        

HOURS (LECTURE):   45 

HOURS (LAB):   0 

PRE-REQUISITE (S)   BP02P1 TARTS AND PIES  

Explore the steps for planning and conducting quantity production for banquets and large 

functions. In this course, students will learn how to scale up or scale down recipes for large or 

small volume production with pastry buffet tables and retail  settings. They also will create  filled 

cakes, sheet cakes, French pastries, and buffet desserts.  

 

BP03T1:   PRINCIPLES OF DESIGN       

HOURS (LECTURE):   30 

HOURS (LAB):   0 

PRE-REQUISITE (S)   NONE 
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This course will study the basic concepts of figure, gro und, line, contrast, pattern, proportion, 

color, symmetry, movement, unity, and balance. Students will learn the principles of two and 

three dimensional design and develop language to analyze product design, plate presentations, 

decoration, and packaging o n visual, tactile, and conceptual levels.  

 

  BP03T2:   PURCHASING & INVENTORY MANAGEMENT 

HOURS (LECTURE):    30 

HOURS (LAB):   0 

PRE-REQUISITE:   NONE 

This is a theoretical and practical course, which will teach purchasing and pricing techniques and 

its effect on business management result ratios, calculating the breakeven point, profit margins, 

and putting together the companies operating budgets.  

 

BP03L2                        FRENCH II   

HOURS (LECTURE):   75 

HOURS (LAB):   0 

PRE-REQUISITE:          BP02L1 FRENCH I  

This is a  lecture  and  practical  course  with  a  communicatio n-orie nted  ap proach  focu sed  on 

intermediate knowledge of French, conducted at four levels of competencies, i.e. writing, 

reading, listening, and speaking.  

 

BP03P4:   CHOCOLATES & CONFECTIONS      

HOURS (LECTURE):   10 

HOURS (LAB):   35 

PRE-REQUISITE (S)   NONE 

This course will introduce students to the principles involved in producing a full range of 

chocolates and candies using a variety of centers including marzipan, ganache, gianduja,  sugar 

centers, and jellies. Students learn to use both traditional and contemporary production methods 

in creating confections by hand and with special equipment.  

 

BP03P1:   PLATED DESSERTS FOR BAKERY & PASTRY 

HOURS (LECTURE):   10 

HOURS (LAB):   35 

PRE-REQUISITE (S)   BP03P4 CHOCOLATE & CONFECTIONS 

This course will cover the preparation and service of hot and cold desserts with a focus on 

individual desserts, à la minute preparations, and numerous components within one preparation. 

Students will learn sta tion organization, timing, and service coordination for restaurant dessert 

production. Products made will include frozen desserts, ice cream, sorbet, glacés, individual 

plated desserts, and desserts for functions and banquets. During the course, students w ill develop 

a dessert menu from the perspective of variety, costs, practicality, and how well it matches the 

rest of the menu.  
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FACULTY MEMBERS 

 

 

 

 

FACULTY MEMBER: 

 

 

 

COURSE(S) TAUGHT: 

DEGREES/ 

DIPLOMAS HELD & AWARDING 

INSTITUTION: 

Monica Gill  CA03P2 Asian Cuisine  

CA01P1 Culinary Skills I 

CA01P2 Culinary Skills II 

CA02P3 Culinary Skills III 

CA02P1 Meat Identification  

CA03P1 European Cuisine I  

CA04P1 

CA03P4 Latin American Cuisine  

CA03T3 Introduction to Wines  

CA03T1 Menu Development  

CA03P5 North Americ an Regional 

Cuisine  

Bachelor of Arts in Culinary Arts 

(BA), Johnson & Wales University, 

Miami Fl  

Associate of Science in 

Hospitality Management (AS), 

Miami Dade Community 

College, (Miami, Fl)  

Germany Dixon  CA03T5 Environmental Science  Master of Science (MS) Health 

Management, St Thomas 

University (Miami, FL)  

Master in Business Administration 

(MBA  Management, ST Thomas 

University (Miami, FL)  

Bachelor of Arts (BA) Biology, 

Lagrange College (Lagrange 

GA)  

Luis Morales  CA02T4 World History   Master of Art s (MA), Education, 

The University of Texas at San 

Antonio (Texas)  

Bachelor of Science in Teaching 

Social Sciences, (BS), Andres 

Bello University (Caracas, 

Venezuela)  

Piedad Zenea  CA01T3 College Algebra  

CAO3T4 Purchasing & Inventory 

Management  

CA03T3 Mar keting Promoting Food  

CA02T1 Food and Beverage Cost 

Control I  

CA02T2 Food and Beverage Cost 

Control II  

Master in Management, CUJAE 

College of Engineering, Havana 

Cuba.  

Bachelor of Arts in Economics 

(BA), The University Center of 

Pinar del Rio (Pinar del Ri o, 

Cuba)  

 

Michael Fattah  CA02T3 Basic Pastry 

CA01T2 Pastry Fundamentals  

CA04P3 Chocolates & Confections  

CA03P3 Plated Desserts  

CA02T3 Nutrition & Dietetics  

Associate in Occupational 

Studies in Baking & Pastry (AO) 

The Culinary Institute of America, 

Hyde Park, NY 

Tate Roussel CA01P1 Culinary Skills I 

CA01P2 Culinary Skills II 

CA02P3 Culinary Skills III 

CA01T1 Introduction to 

Associate of Science in Culinary 

Arts (AS), Le Cordon Bleu (Miami, 

Fl)  
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Gastronomy  

CA02P1 Fish and Seafood 

Identification and Fabrication  

CA03T1 Menu Development  

CA03T3 Introduction to Wines  

CA03T4 Purcha sing &  

Inventory Management  

CA04P2 Garde Manger  

CA03P2 Asian Cuisine  

CA01T4 Product Knowledge   

CA02T1 Food and Beverage Cost 

Control I  

CA02T2 Food and Beverage Cost 

Control II  

 

Carl os Zambrano  CA01L1 French I  

CA02L2 French II  

CA03L3 French III  

CA04L4 French IV  

CA04L5 English Language  

Doctor of Arts in Linguistics (DA), 

Rochville University, Accredited 

by the Board of Online 

Universities Accreditation 

(BOUA) 

Master of Science in Teac hing 

English as a Second Language 

(MS), Nova Southeastern 

University, Fort Lauderdale, FL  

Master of Arts in Linguistics (MA), 

Rochville University, Accredited 

by the Board of Online 

Universities Accreditation 

(BOUA) 

Bachelor of Arts in Foreign 

Languages (E nglish) (BA), 

University of Havana, Cuba  

Certificate in French Language, 

Alliance Francaise, Cuba  

Rodrigo Gallegos  CA04T3 Principles of Management  

CA04T3 Marketing Promoting Food  

CA03T4 Purchasing & Inventory 

Management  

CA02T1 Food and Beverage Cost 

Con trol I 

CA02T2 Food and Beverage Cost 

Control II  

Master of Business Administration 

(BA), Nova Southeastern 

University, Fort Lauderdale, FL  

Bachelor of Science in Industrial 

Management (BS), Purdue 

University, IN 

 

Alina M. Uzquiano  CA03T5 Environmental Sci ence  Bachelor of Science in 

Education and Biology (BS), The 

Higher Pedagogic Institute of 

Pinar del Rio, Cuba  

Alexander Zamora  CA02P4 Latin American Cuisine  

CA03P1 European Cuisine I  

CA01P1 Culinary Skills I 

CA01P2 Culinary Skills II 

Associate of Science in Culinary 

Arts (AS), San Ignacio College, 

Miami FL  

 

*Job experience directly related 

to the courses taught:  
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- Don Ignacio Restaurant, 

Executive Chef  

- Carne Asa, Line Cook  

Alfred Hued  CA01T5 Food Safety  

CA01P1 Culinary Skills I 

CA01P2 Culinary Skills II 

CA02P3 Culinary Skills III 

CA03P2 Asian Cuisine  

CA02P4 Latin American Cuisine  

CA03P1 European Cuisine I  

CA04P1 European Cuisine II  

CA03P5 North American Regional  

Cuisine  

 

Sandra M. Perez  CA03T2 Table Service  

Restaurant Rotation  

CA01T1 Introduction to 

Gastronomy  

CA01T4 Product Knowledge  

CA02P1 Meat Identification & 

Fabrication  

 

 


