Culinary Arts Executive Comm. [IFCC Gwinnett Tech 6/8-9/23

Meeting Called to Order 6-8-23 10:15am by Gearry Caudell

In-Person Culinary Attendees:
Alex Lewis Savannah Tech

Gearry Caudell, Savannah Tech

Chair

Chris

Bladowski, Vice North Georgia
Chair

Kerri Crean Gwinnett

Hunter Wills  \Wiregrass Georgia
Tamoura Jones |Atlanta

Brian Loo Lanier

Frankie Sneeze Athens

Dennis EdwardsWest GA Tech

Laura Martinez,

Secretary Augusta
Drexel Clark Augusta

Oenia Odums TCSG

Augusta National Representatives
Jacob Erisman
Harryson Tobing, CEC

Quorum for the meeting was met, all rule changes are valid when passed by
committee and sent for approval.

Friday Summary:

Officers elected for CA IFCC
Chair, Gearry Caudell

Vice Chair, Chris Bladowski
Secretary, Laura Martinez

The executive committee worked to clean up CHEF 1000s courses.
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Jacob Erisman, Chef Tobing and presented information to the group about their
experiences at the Masters and explained the process for our students to
participate next year.

Chris Bladowski updated the group on the Skills USA competitions and how they
would be run. He also mentioned the need for judges.

Meeting Adjournment 6-8-23 3:45pm

Meeting Called to Order 6-9-23 8:00am

The executive committee worked to clean up CHEF 2000s courses and review
overall credit hours and contact hours.

Ms. Odums explained that she would send out a webex for the entire IFCC
committee to announce the new changes proposed during the meeting.
Meeting Adjournment 6-9-23 10:30am

The proposed changes to the program courses were voted on and approved during
the two day executive committee meeting.
Prep Cook TCC 12CH
CHEF 1110 Culinary Safety and Sanitation 3CH
CHEF 1000 Introduction to Culinary Arts 3CH
CHEF 1120 Foundations of Cooking 6CH OR CHEF 1222 3CH AND CHEF 1224 3CH
Changes
Credit hour changes were to ensure that this TCC would have 12 credit hours
total. We have moved the 3CH from CHEF 1520 to CHEF 1110, 1000 and 1120.
e CHEF 1100 2CH changed to CHEF 1110 3CH (the course numbers would be
consistent with the current KMS course numbers)
e CHEF 1110 2CH changed to CHEF 1000 3CH (the course numbers would be
consistent with the current KMS course numbers)
e CHEF 1120 5CH changed to 6CH

Institutional and Banquet Cook TCC 17CH

CHEF 1110 Culinary Safety and Sanitation 3CH

CHEF 1000 Introduction to Culinary Arts 3CH

CHEF 1120 Foundations of Cooking 6CH

CHEF 1530 Fundamentals of Restaurant Operations 5CH
Changes
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e CHEF 1540’s 3 CH has been combined with CHEF 1530 for a total of 5 CH

Culinary Nutrition Specialist TCC 22CH
CHEF 1110 Culinary Safety and Sanitation 3CH
CHEF 1000 Introduction to Culinary Arts 3CH
CHEF 1120 Foundations of Cooking 6CH
CHEF 1530 Fundamentals of Restaurant Operations 5CH
CHEF 1130 Introduction to Nutrition and Sustainable Practices 3CH
CHEF 1140 Principles of Culinary Leadership 3CH
CHEF 1510 Menu Development 2CH
CHEF 1170 Introduction to Culinary Nutrition 3CH OR Nutrition Elective 3CH
Changes
e CHEF 1520 has been removed

Baking Assistant TCC 19CH

CHEF 1110 Culinary Safety and Sanitation 3CH

CHEF 1000 Introduction to Culinary Arts 3CH

CHEF 1120 Foundations of Cooking 6CH OR CHEF 1222 3CH AND CHEF 1224 3CH
CHEF 1500 Baking Principles | 5CH

CHEF 2000 Baking Principles Il 3CH

Baking and Pastry Specialist TCC 25CH

CHEF 1110 Culinary Safety and Sanitation 3CH

CHEF 1000 Introduction to Culinary Arts 3CH

CHEF 1120 6CH OR CHEF 1222 3CH AND CHEF 1224 3CH
CHEF 1500 Baking Principles | 5CH

CHEF 2000 Baking Principles Il 3CH

CHEF 2250 Advanced Baking Principles 6CH

Culinary Arts Diploma 56CH

General Core Classes 9CH

COLL 1010 3CH OR COMP 1000 3CH

CHEF 1110 Culinary Safety and Sanitation 3CH

CHEF 1000 Introduction to Culinary Arts 3CH

CHEF 1120 Foundations of Cooking 6CH OR CHEF 1222 3CH AND CHEF 1224 3CH
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CHEF 1530 Fundamentals of Restaurant Operations 5CH

CHEF 1130 Introduction to Nutrition and Sustainable Practices 3CH
CHEF 1140 Principles of Culinary Leadership 3CH

CHEF 1510 Menu Development 2CH

CHEF 1500 Baking Principles | 5CH

CHEF 2010 Garde Manger 4CH

CHEF 2030 Contemporary Cuisine 4CH

Culinary Electives 6CH

Electives

CHEF 2000 Baking Principles Il 3CH

CHEF 2020 International Cuisine 3CH

CHEF 2040 American Regional Cuisine 3CH
CHEF 2050 Irish Cuisine and Culture 3CH
CHEF 2100 Culinary Internship 6CH

CHEF 2250 Advanced Baking Principles 6CH

Culinary Arts Degree 65CH

General Core Classes 15CH

COLL 1010 3CH OR COMP 1000 3CH

CHEF 1110 Culinary Safety and Sanitation 3CH

CHEF 1000 Introduction to Culinary Arts 3CH

CHEF 1120 Foundations of Cooking 6CH OR CHEF 1222 3CH AND CHEF 1224 3CH
CHEF 1530 Fundamentals of Restaurant Operations 5CH

CHEF 1130 Introduction to Nutrition and Sustainable Practices 3CH
CHEF 1140 Principles of Culinary Leadership 3CH

CHEF 1510 Menu Development 2CH

CHEF 1500 Baking Principles | 5CH

CHEF 2010 Garde Manger 4CH

CHEF 2030 Contemporary Cuisine 4CH

Culinary Electives 9CH

Electives

CHEF 2000 Baking Principles Il 3CH

CHEF 2020 International Cuisine 3CH
CHEF 2040 American Regional Cuisine 3CH
CHEF 2050 Irish Cuisine and Culture 3CH
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CHEF 2100 Culinary Internship 6CH
CHEF 2250 Advanced Baking Principles 6CH

Meeting Adjournment 6-8-23 3:45pm
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Icc
Institutional and

Culinary Arts Banquet Cook
Flow of Classes
Executive Summary : c ﬁ N
Nutrition
TCC Specialist
Prep Cook_
1cc fec
Baking Bakmgar}d.
Assistant Pastry Specialist
Notes:
*OR MGMT 1115
** Culinary Electives:
. CHEF 2000 - Baking Principles Il (3)
CHEF 2020 - International Cuisine (3)
CHEF 2040 — American Regional Cuisine (3)
CHEF 2050 — Irish Cuisine and Culture (3)
CHEF 2100 - Culinary Internship (6)
CHEF 2250 — Advanced Baking Principles (6)
Degree General
Education Culinary Arts
Courses Degree
(15)

Diploma General
ED Clpsses
(9

CULINARY



