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CULINARY ARTS

We believe that anyone interested in a Culinary Arts education will be able to find an appropriate class or 
program of study at Scottsdale Community College. Our intention will be to stretch your imagination, expand 
your curiosity and provide you with professional guidance. We’re confident that our collective expertise, advice 
and support can help you achieve your individual goals.

WE OFFER UNIQUE CLASSES & PROGRAMS FOR ALL LEVELS OF CULINARY ARTS EDUCATION AND 
SKILL DEVELOPMENT

• Culinary Arts Block Program
• Commercial Bakery and Pastry Arts
• Online Culinary Fundamentals Program
The Culinary Arts Program at Scottsdale Community College was initiated in response to the demand for 
professionally trained culinarians for local resorts and restaurants. Our program has produced industry 
professionals for over 30 years and we are continuing to evolve and develop new standards of excellence in 
Culinary arts education. Our hands-on curriculum provides students with classical cooking techniques and 
knife skills within SCC’s 10,000-square-foot kitchen.

SCC’s Culinary Arts curriculum is designed to align with industry standards and current market trends that 
prepare our graduates for real-world applications. Our Block Program is proud to be accredited by the 
American Culinary Federation as well as the North Central Association of Colleges. These accreditations 
provide our students employment contacts and transferable credits to regionally accredited institutions, 
including Northern Arizona University, Arizona State University, Grand Canyon University and Johnson & Wales 
for advanced degrees in a variety of hospitality, nutrition and culinary arts areas.

SCC CULINARY ARTS PROGRAMS AND CLASSES

Culinary 
Arts Block 
Program

Commercial 
Baking and 

Pastry Program

Online 
Culinary 
Classes

•  2 semester, full-time program.

•  Block Program: 38 total  
credit hours.

•  Interview and acceptance 
required.

•  Comprehensive program. 
Classes include: Hot Foods, 
Baking & Pastry, Dining Room 
Operations, Food Costing, 
Nutrition and more.

• 15:1 student-teacher ratio.

•  Certificate and AAS degree 
available.

•  Transferable credits to post 
secondary school/college/
university.

•  Part-time evening program.

•  Open enrollment, interview 
and acceptance NOT required.

•  Specialized instruction in 
Commercial Baking & Pastry.

•  Certificate program only.

•  Transferable credits to post 
secondary school/college/
university.

• Online classes program.

•  Open enrollment, interview 
and acceptance NOT required.

•  Five 8-week classes available.

•  Certificate program only.

•  Transferable credits to post 
secondary school/college/
university.

To learn more about Scottsdale Community College Culinary Arts Program:

• Submit a student interest form at bit.ly/ca-student-interest-form

• Schedule a kitchen tour and/or interview

• Call us at 480-423-6084 or e-mail at culinaryarts@scottsdalecc.edu

https://bit.ly/ca-student-interest-form
mailto:https://culinaryarts%40scottsdalecc.edu?subject=
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INDUSTRY FACTS
Considering a culinary career? Some facts to consider from the National  
Restaurant Association:

• The foodservice industry is forecast to reach $898B in sales in 2022.

• The foodservice industry workforce is projected to grow by 400,000 
jobs, for total industry employment of 14.9M by the end of 2022.

• Restaurant jobs represent more than 11% of the state’s employment.

MISSION
The mission of the Culinary Arts Department at Scottsdale Community College is to 
provide our students with dynamic, flexible and diverse programs and classes that 
offer essential and effective training to take the passion for cooking to the next 
level of expertise, skill and knowledge. To enable the fulfillment of this mission, the 
Culinary Arts Department is committed to:

• Providing students with the highest quality of education while providing the 
industry with highly skilled employees.

• Maintaining, updating and expanding courses, programs and facilities to 
provide students with an education that is responsive to personal, industry 
and career needs.

• Offering a variety of educational options to conform to the diversity of our 
student population.

• Continual development, evaluation and assessment of the programs that 
are offered to ensure the highest quality of our courses and programs.

• Enhancing continuous career growth through a climate conducive to life 
long learning and professional development.
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CULINARY ARTS ADVISORY BOARD
Our department is proud to have a fabulous team of 
industry professionals on our Advisory Board. They 
provide excellent advice on current industry trends, 
employment opportunities and skill sets required  
for success.

ASSOCIATE DEGREES
Students who wish to pursue a two-year degree 
may continue with academic classes to complete an 
Associate of Applied Science Degree in our Culinary 
Arts Block certificate program. This course of study 
requires a total of 60-68 credit hours. Academic credits 
from other NCA accredited institutions may also be 
transferred to SCC to complete this degree.

FINANCIAL AID
Financial aid as well as VA benefits and scholarships are available to those who qualify.  
Contact information for these areas can be found in the SCC General Catalog or on the SCC website at  
www.scottsdalecc.edu/admissions/financial-aid.

** Please note that financial aid must be completed prior to the semester that you intend to enroll.

COMMUNITY INVOLVEMENT
Our faculty is committed to the local communities that we serve. The Culinary Arts Department provides 
numerous opportunities for student involvement in charitable projects to raise funds for those in need of 
assistance. Providing food for the homeless and working with several after-school programs provides our 
students with valuable life skill development that complement their culinary education.

GRADUATE SUCCESS
Local restaurants, hotels and resorts regularly contact our department to hire our students and graduates. 
Chefs and restaurateurs inform our faculty that our Culinary Arts graduates are well qualified and possess the 
skills and work habits necessary to make a positive impact in the workforce.

Our alumni hold positions as chefs, sous-chefs, and business owners and advance rapidly in all areas of our 
industry. Per our latest alumni survey, more than 80% of students have reported highly successful industry 
careers in a wide variety of areas. Check us out on Facebook as well –  
www.facebook.com/sccculinaryarts

https://www.scottsdalecc.edu/admissions/financial-aid-scholarships
https://www.facebook.com/sccculinaryarts
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CULINARY ARTS BLOCK PROGRAM
The Culinary Arts Block Program is a full-time, two semester program that provides students with hands-on 
training paired with traditional academic instruction. This program is designed to provide our students with 
an overview of all aspects of restaurant operations. Students are accepted in both fall and spring semesters. 
Enrollment is limited to 30 students each semester and we encourage you to apply well in advance of your 
intended semester of enrollment.

One of the strengths of SCC’s culinary program is the 15 to 1 student-teacher ratio. This ratio helps ensure 
students’ comprehension through direct instructor engagement. Students rotate through hands-on classes per 
semester that include: Hot Foods, Garde Manger, Bakery and Dining Room Operations. Academic classes that 
include: Food Costing, Nutrition, Safety/Sanitation and other classes to provide industry-based skills.

To learn more about Scottsdae Community College Culinary Arts Program:

• Submit a student interest form at bit.ly/ca-student-interest-form

• Schedule a kitchen tour and/or interview

• Call us at 480-423-6084 or e-mail at culinaryarts@scottsdalecc.edu

TUITION / FEES / COSTS:
The current chart for SCC tuition and registration costs by credit hour can be found on the SCC website  
www.scottsdalecc.edu/students/paying-college/tuition-and-fees. Students enrolled in the program also will 
incur expenses for books, knives, kitchen equipment and uniforms that will be required approximately two 
months prior to the start of the first semester of participation.

BLOCK PROGRAM 1st Semester 2nd Semester 
 (20 credits) (18 credits)

Tuition $1700.00 $1530.00
Course lab fees $1025.00 $875.00
Uniforms/Knives $600.00 $0
Textbooks (approx.) $100.00 $150.00
Registration Fee $15.00 $15.00

Total $3,520.00 $2570.00

These costs are based on 2022 tuition and lab fees, are approximations of books, uniform and supply costs  
and are subject to change.

CERTIFICATE IN CULINARY ARTS (38 CREDITS)

Term 1

CUL 103 Breakfast and Cold Foods ...................................................................... 3
CUL 105 Principles of Professional Cooking ....................................................... 3
CUL 130 Savory Foods I ........................................................................................... 6
CUL 160 Bakery I ...................................................................................................... 3
CUL 170 Dining Room Operations I ..................................................................... 3
CUL 115 Food Service Sanitation, Safety and Stewarding ............................ 0-2 
or ServSafe or ServSafe Food Protection Manager Certification 
Certification 

Term 2

FON 100 Introductory Nutrition ........................................................................... 3
CUL 120 Food Costing, Purchasing & Inventory control .................................. 3
CUL 230 Savory Foods II ......................................................................................... 6
CUL 270 Dining Room Operations II .................................................................... 3
CUL 260 Bakery II ..................................................................................................... 3

https://bit.ly/ca-student-interest-form
mailto:https://culinaryarts%40scottsdalecc.edu?subject=
https://www.scottsdalecc.edu/admissions/tuition-fees
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CURRICULUM:
The two-semester Culinary Arts Block Program consists of 38 credit hours, reflecting a combination of lecture 
and laboratory classes.

BLOCK PROGRAM - COURSE DESCRIPTIONS

1ST SEMESTER

CUL 105 - PRINCIPLES OF PROFESSIONAL COOKING 3 CREDITS
*This class is an intensive 2-week, in person class
Introductory principles and skills for professional cooking. Introduces organizational structure of kitchen staff 
in different types of kitchens. Includes basic principles of safety and sanitation, equipment and utensil use, 
French cooking terms, recipe use, measuring techniques, identification and use of seasoning agents, and basic 
cooking methods applied to stocks, sauces and soups, vegetables, starches, entrees, and eggs. Emphasis on 
practical experiences in a commercial kitchen.

CUL 103 - BREAKFAST & COLD FOODS 3 CREDITS
*5-week in person class, Wednesday - Friday, 7:00 am-9:45 am.
Cooking techniques and preparation of breakfast items, salads, sandwiches,and dressings. Theory and practice 
of production of egg, pasta, cheeses, and fruit dishes, canapes and hors d’oeuvre creations. Study of lettuces, 
fruits, grains, cheeses and dressings as components of salads and sandwiches.

CUL 115 - FOOD SERVICE: SANITATION, SAFETY & STEWARDING 2 CREDITS
*8-week online class, on your own time.
Focuses on the theory and practice of food service safety and sanitation. Emphasis on understanding and 
applying the Hazard Analysis Critical Control Points (HACCP) concept. Reviews legal elements of food service 
sanitation based on requirements and recommendations of Maricopa County Health Department. Focuses on 
stewarding as an important kitchen support service with emphasis on appropriate practices and principles of 
receiving food and product rotation. Course concludes with administration of the SERV Safe Food Protection 
Manager Certification Exam. Students that have SERV Safe manager certification are exempt from course.

CUL 130 - SAVORY FOODS I 3 CREDITS
*5-week in-person class. Tuesday-Friday 10:00 am-3:00 pm.
Studies all facets of hot foods, including vegetable preparation, stocks, sauces, soups and line work for an 
American-style grill. Emphasis on techniques, taste, speed, organization, communication, teamwork and the 
development of professional knife skills. Reviews ingredients, production and plating techniques unique to  
grill kitchens.

CUL 160 - BAKERY I 3 CREDITS
*5-week in-person class. Tuesday - Friday, 7:00 am-10:45 am.
Theory and practice of operating a bakery or pastry shop in a hotel or restaurant kitchen. Provides experience 
in planning, ordering, scheduling and producing fine French and American pastries and baked goods.  
Emphasis on rapid, high-quality hand production of doughs, creams, fillings, cookies and breads.

CUL 170 - DINING ROOM OPERATIONS I 3 CREDITS
*5-week in-person class. Tuesday - Friday, 11:00 am-3:00 pm.
Focuses on theory and practice of operating a casual dining room, includes setup and cleanup,  
food and beverage service, proper etiquette and writing and presenting guest checks.  
Emphasis on customer accommodations.
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2ND SEMESTER

FON 100 - INTRODUCTORY NUTRITION 3 CREDITS
*8-week online class.
Introduction to the science of food and human nutrition. Current sustainable dietary recommendations and 
applications for maximizing well-being and minimizing risk of chronic disease throughout the life cycle. An 
overview of the nutrients, emphasizing the importance of energy and fluid balance, and optimal functioning of the 
digestive system. Understanding factors that influence food intake in different cultures. Methods for evaluating 
credibility of nutrition claims, a focus on modern food safety and technology practices, and a worldview of 
nutrition are included. Emphasis is on personal dietary behavior change for a holistic life of wellness.

CUL 120 - FOOD COSTING, PURCHASING & INVENTORY CONTROL 2 CREDITS
*16-week online class
Basic skills necessary to understand and utilize cost controls. Focus on measurements, recipe costing, and yield 
analysis. Application of systems and practices for efficient food purchasing,storage, production,  
budgeting and inventory.

CUL 230 - SAVORY FOODS II 3 CREDITS
*5-week in-person lab class. Wednesday - Friday, 3:30 pm - 9:00 pm
Hot food preparation and service in a contemporary American kitchen. Focuses on modern adaptation of classical 
preparation skills. Emphasis on local foods, organization, teamwork, and developing plating skills.

CUL 260 - BAKERY II 3 CREDITS
*5-week in-person lab class. Tuesday - Friday, 11:30 am - 4:30 pm
Hot food preparation and service in a contemporary American kitchen. Focuses on modern adaptation of classical 
preparation skills. Emphasis on local foods, organization, teamwork, and developing plating skills.

CUL 270 - DINING ROOM OPERATIONS II 3 CREDITS
*5-week in person lab class, Wednesday - Friday 4:35 pm - 10:05 pm
Theory and practice of operating a formal dining room, including setup and cleanup, food and beverage service, 
proper etiquette, and tableside food preparation. Emphasis on buffet and banquet setup, and managerial duties.
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CULINARY FUNDAMENTALS PROGRAM 
ONLINE & DUAL ENROLLMENT

These courses are designed for students who wish to improve their cooking skills at home. The course work is 
conducted through an instructor/web-based environment. Classes are available for any and all to advance their 
culinary capabilities for self improvement or try something new. All classes satisfy restricted electives in any of 
our current degree seeking programs.

REQUIREMENTS & EQUIPMENT:
All courses in the online program are taught via computer and e-mail. Students will need to have the ability 
to submit photos of their original work based on the instructor-driven assignments. Students will need the 
apppropriate kitchen equipment to be able to produce the assigned tasks. Additional costs will be incurred for 
food items required to produce the assignments. Classes are taught in eight-week formats and assignments 
are due weekly.

REGISTRATION:
Registration is available in person through the Admissions Office, by phone at  
480-423-6100 or online at www.scottsdalecc.edu/admissions. Students are required  
to have a working e-mail address and need to contact their instructor at least two weeks  
prior to the start of classes.

TUITION / FEES / COSTS:
Tuition rates are found at www.scottsdalecc.edu/students/paying-college/tuition-and-fees. They reflect the 
standard rate at Maricopa Community Colleges. The student also will incur the cost of knives, standard kitchen 
equipment, and food necessary to complete assigned tasks.

CURRICULUM:
CUL 101 – CULINARY FUNDAMENTALS – CULINARY BASICS 3 CREDITS
Theory and practice of basic elements of culinary arts fundamentals. Emphasis on safety, sanitation and 
uniform requirements, culinary terminology, basic nutritional guidelines, equipment needs and usage, 
standard measurements, knife selection and care, basic knife cuts, and fruit and vegetable identification  
and preparation.

CUL 102 – CULINARY FUNDAMENTALS – HOT FOODS 3 CREDITS
Cooking techniques and preparation of varied meat, fish and poultry items. Theory and practice of production 
of stocks, sauces, and soups. Study of butchering, yields, purchasing and grade classification.

CUL 103 – CULINARY FUNDAMENTALS – BREAKFAST & GARDE MANGER 3 CREDITS
Cooking techniques and preparation of breakfast items, salads, sandwiches, and dressings. Theory and 
practice of production of egg, pasta, cheeses, and fruit dishes, canapés and hors d’oeuvre creations. Study of 
lettuces, fruits, grains, cheeses and dressings as components of salads and sandwiches.

CUL 104 – CULINARY FUNDAMENTALS – BAKERY & PASTRY 3 CREDITS
Provides a study of cooking techniques and preparation methods for cakes, pies, cookies and simple desserts 
as well as production of doughs and breads. Includes preparation of various bakery sauces and toppings, use 
of chocolate and appropriate presentation methods for various types of desserts.

CUL+++ – ANY CUL ARTS PREFIXED COURSE(S) OTHER THAN THE COURSES LISTED ABOVE 4 CREDITS

https://www.scottsdalecc.edu/admissions
https://www.scottsdalecc.edu/admissions/tuition-fees
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COMMERCIAL BAKERY AND PASTRY ARTS 
EVENING PROGRAM

The Commercial Baking and Pastry Arts Evening Program was designed for you to receive a certificate in Baking 
and Pastry in (2-3) semesters.

REGISTRATION:
Registration is available in person through the Admissions Office, by phone at 480-423-6100 or online  
at www.scottsdalecc.edu/admissions. Students are required to have a working e-mail address and  
need to contact their instructor at least two weeks prior to the start of classes.

TUITION / FEES / COSTS:
Tuition rates are found at www.scottsdalecc.edu/students/paying-college/tuition-and-fees. They reflect 
the standard rate at Maricopa Community Colleges. The student also will incur the cost of knives, uniforms, 
supplies and course fees.

CERTIFICATE IN COMMERCIAL BAKERY AND  
PASTRY ARTS PROGRAM (18 CREDITS)

Term 1

CUL 113 Commercial Baking Techniques ............................................................ 3
CUL 115 Food Service Sanitation, Safety and Stewarding ............................ 0-2 
or ServSafe or ServSafe Food Protection Manager Certification 
Certification
CUL 219 Baking Theory and Retail Operations .................................................. 3
CUL 215 or Advanced Pastry Arts.............................................................................. 3 
CUL 217 or Wedding Cake Production

Term 2

CUL 127 Commercial Baking Classical Desserts ................................................ 3
CUL 137 Specialty Breads and Breakfast Pastry ................................................. 3
CUL 219 Professional Pastry Techniques ............................................................. 3

https://www.scottsdalecc.edu/admissions
https://www.scottsdalecc.edu/admissions/tuition-fees
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CURRICULUM:
*Most classes meet one to two days per week. 5:00 pm - 9:30 pm.

CUL 113 – COMMERCIAL BAKING TECHNIQUES 3 CREDITS
Principles and techniques for preparation, storage, and serving of bakery products. Includes breads, cakes, 
pies, pastry, cookies, fillings, and icings. Emphasis on practical experiences in a commercial bakery.
Prerequisites: None.

CUL 115 – FOOD SERVICE SANITATION, SAFETY & STEWARDSHIP 3 CREDITS
*8-week online class, on your own time.
Focuses on the theory and practice of food service safety and sanitation. Emphasis on understanding and 
applying the Hazard Analysis Critical Control Points (HACCP) concept. Reviews legal elements of food service 
sanitation based on requirements and recommendations of Maricopa County Health Department. Focuses on 
stewarding as an important kitchen support service with emphasis on appropriate practices and principles of 
receiving food and product rotation. Course concludes with administration of the SERV Safe Food Protection 
Manager Certification Exam. Students that have SERV Safe manager certification are exempt from course.

CUL 119 – BAKING THEORY AND RETAIL OPERATIONS 3 CREDITS
Baking principles to include detailed study of ingredients, heat transfer, and recipe conversions.  
Basic business operations for a retail bakery including bakery product line and floor plan design.

CUL 127 – COMMERCIAL BAKING: CLASSICAL DESSERTS 3 CREDITS
Advanced principles and techniques in commercial baking and dessert preparation. Focus on fine pastries with 
European flair and on desserts served in better hotels, restaurants, and resorts. Preparation of macaroons, 
tarts, puff pastries, specialty cakes, and desserts such as Bavarian creams, mousses, custards, souffles, 
crepe desserts, and flammeries. Preparation and use of sauces, techniques for using nuts and chocolate, and 
exploration of new recipes.

CUL 137 – SPECIALTY BREADS AND BREAKFAST PASTRY 3 CREDITS
The preparation of classical and artisan breads using advanced production techniques and skills. Classic 
breakfast pastry, with the production of laminated doughs, sweet doughs, and rich yeast doughs to include 
Danish, croissant, puff pastry, brioche, and other international classics. Completion of edible centerpieces 
made out of various styles of bread.

CUL 215 – ADVANCED PASTRY ARTS 3 CREDITS
Advanced pastry arts and decorative work as applied to showpieces and special occasion cakes. Includes sugar 
work such as pulled, blown, and poured as well as the use of tempered and modeling chocolate. Design and 
execution of a three-tier wedding cake as well as work on a special occasion and team wedding cake using gum 
paste, pastillage, chocolate, or marzipan. Includes desserts for special diets and spa desserts.

CUL 219 – PROFESSIONAL PASTRY TECHNIQUES 3 CREDITS
Advanced production techniques for plated desserts, frozen desserts, modern  
and classical gateaux, petit fours, and chocolates.
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ACCEPTANCE AND REGISTRATION INFORMATION
NOTE: Application and registration requirements and processes differ for all of the areas  
in which we provide culinary arts education. Below are the specifics for each of the differing components.

To learn more about Scottsdale Community College Culinary Arts Program:

• Submit a student interest form at bit.ly/ca-student-interest-form

• Schedule a kitchen tour and/or interview

• Call us at 480-423-6084 or e-mail at culinaryarts@scottsdalecc.edu

CULINARY ARTS BLOCK PROGRAM (OFFERED FALL & SPRING SEMESTERS)
This program is a full-time two semester program and does require an interview and acceptance. Enrollment is 
allowed after official acceptance has been completed.

To apply go to www.scottsdalecc.edu/divisions/hospitality-tourism-and-culinary-arts/culinary-arts and 
submit your Culinary Arts Interest form.

COMMERCIAL BAKING AND PASTRY PROGRAM & ONLINE CULINARY FUNDAMENTALS CLASSES 
(OFFERED FALL & SPRING)
Registration is available in person through the Admissions Office, by phone at 480-423-6100 or online at  
www.scottsdalecc.edu/admissions. A valid e-mail address is also required. Course content is available at  
https://www.scottsdalecc.edu/degrees-certificates/culinary-arts-baking-and-pastry.

https://bit.ly/ca-student-interest-form
mailto:https://culinaryarts%40scottsdalecc.edu?subject=
https://www.scottsdalecc.edu/divisions/hospitality-tourism-and-culinary-arts/culinary-arts
https://www.scottsdalecc.edu/admissions
https://www.scottsdalecc.edu/degrees-certificates/culinary-arts-baking-and-pastry
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WE WILL BE HAPPY TO ANSWER ANY QUESTIONS  
THAT ARE NOT COVERED IN THIS INFORMATION PACKET REGARDING  

ANY OF OUR EDUCATIONAL PROGRAMS OR CLASSES.

To learn more about Scottsdale Community College Culinary Arts Program:

• Submit a student interest form at bit.ly/ca-student-interest-form

• Schedule a kitchen tour and/or interview

• Call us at 480-423-6084 or e-mail at culinaryarts@scottsdalecc.edu

https://bit.ly/ca-student-interest-form
mailto:https://culinaryarts%40scottsdalecc.edu?subject=
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START YOUR CAREER TODAY!





The Maricopa County Community College District (MCCCD) is an EEO/AA institution and an equal opportunity employer of protected veterans and individuals with 
disabilities. All qualified applicants will receive consideration for employment without regard to race, color, religion, sex, sexual orientation, gender identity, age, or national 
origin. A lack of English language skills will not be a barrier to admission and participation in the career and technical education programs of the District.
The Maricopa County Community College District does not discriminate on the basis of race, color, national origin, sex, disability or age in its programs or activities. For Title 
IX/504 concerns, call the following number to reach the appointed coordinator: (480) 731-8499. For additional information, as well as a listing of all coordinators within the 
Maricopa College system, http://www.maricopa.edu/non-discrimination.

http://www.maricopa.edu/non-discrimination



