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BAKING & PASTRY ARTS 

A.A.S. Degree 

Day 

 

 

 

 

Hours Per Week 

Course Number Course Title Class Lab Work Credits 

FIRST SEMESTER- First 8 Weeks –Fall 

 

 

    MAT 110         Math Measurement & Literacy                         2                       2                      0                        3 

FIRST SEMESTER- Second 8 Weeks –Fall 
BPA 120 Petit Fours & Pastries 1 4 0 3 
CUL 260 Baking II 1 4 0 3 
ENG 111 Writing & Inquiry 3 0 0 3 

*Eligible for Baking Certificate at this point 

BPA 110 Baking Science  2 2 0 3 

    

SECOND SEMESTER – First 8 Weeks -Spring 
BPA 210 Cake Design & Decorating 1 4 0 3 

BPA 220 Confection Artistry 1 6 0 3 

BPA 220A Confection Artistry Lab 0 2 0 1 

CUL 112 Nutrition for Foodservice 3 0 0 3 
CUL 112A Nutrition for Fdsv Lab 0 3 0 1 

 

SECOND SEMESTER – Second 8 Weeks -Spring 
BPA 150 Artisan & Specialty Bread 1 6 0 4 
HRM 245 

 
Human Resource Mgmt-Hosp 3 0 0 3 

 
 

* Electives: Take BPA 130 (2nd 8-wk Spring) or BPA 212 (1st-wk Fall) – listed below 

 

THIRD SEMESTER – First 8 Week- Fall 
BPA 260 Pastry & Baking Marketing 2 2 0 3 

BPA 230 Chocolate Artistry 1 4 0 3 

BPA 230A Chocolate Artistry Lab 0 2 0 1 
 

WBL 132HD Work-Based Learning III OR 0 0 20 2 

WBL 111HD Work-Based Learning I AND 0 0 10 1 

WBL 121HD Work-Based Learning II 0 0 10 1 

THIRD SEMESTER – Second 8 Week- Fall 

BPA 240 Plated Desserts 1 4 0 3 

BPA 250 Dessert/Bread Production 1 8 0 5 

GENERAL EDUCATION – Take Any Semester 

PSY 118 Interpersonal Psychology 3 0 0 3 

HUM 115 Critical Thinking 3 0 0 3 

COM 120  Intro Interpersonal Communication 3 0 0 3 
      

*ELECTIVES 

  BPA 130 European Cakes and Tortes  

  BPA 212 Advanced Cake Decorating  

 

COMPLETES GRADUATION REQUIREMENTS OF 72 SEMESTER CREDIT HOURS 

 
Date Revised: May 2025 
* THIS PROGRAM PLANNING GUIDE IS FOR ADVISING PUPORSES AND IS SUBJECT TO CHANGE. ONLY THE REGISTRAR 

CAN CLEAR STUDENTS FOR GRADUATION.  

* NOTE: Some pre-reqs listed above may not appear in Self-Service or in course catalog; however, they are required by the department or 

division. Availability of classes is based on the previous academic year and is subject to change. 

CUL 110 Sanitation & Safety 2 0 0 2 

CUL 142 Fundamentals of Food 2 6 0 5 

CUL 160 Baking I 1 4 0 3 

      
CUL 160 
CUL 160 

Baking I 1 4 0 3 

      
 


