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g s a chef consul
staura Group, he helped
oncept and led management
of successful Triangle
g 518 West, 411 West and
sisted in establishing Chapel
ing. Prior to that, he served
d's Grill and completed the
t training program.

an AAS in Culinary Arts

997 and joined the college as
in 2010. In 2019, he became
eaching classes and
helping develop the ary curriculum. He
completed a bachelor's degree in Leadership in
e Public Sector from North Carolina State
University in 2023 and became an assistant
professor in 2024. He has been the Department
Head for Culinary, Baking and Hospitality since
August 2024.
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ked in an ¢ pscale Italian bakery; this is
she fell in love with the passion of cake

Jerbert went on to become a Pastry
ager at North Carolina State

on Appetit Management

AS in Cary, NC. Managing opened
importance of training and the

ing of hard work, dedication, and

t to the food service industry.

began as an adjunct instructor in the
1 at Wake Tech in fall 2020,
e impact the program has on
7en during a pandemic. She
joined the faculty full-time in January 2021. Chef
erbert is grateful for the opportunity to guide
and mold future pastry chef , and her enthusiasm
is evident in the classes she teaches.

baking p
impressed v
the community

Chef Herbert enjoys spendin% time with her
family, being bossed around by her
Sheepadoodle Eddie, attending sporting events,
and being at the beach.

919-866-7217
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structors may change each
are industry professionals who
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a certificate, or double/triple majoring



, DIPLOMAS, AND
CERTIFICATES

diplomas, and certificates in each
aking and Hospitality.

i it hours, usually 5 classes. It can
ompleted in 1-2 se

a is around 45 credit hours, usually 12-15 classes.
loma will take 3-4 semesters to complete.

An associate degree is around 70 hours, composed of 20+
- classes, and often takes 1 Y2 - 2 years to complete when
attending school full-time.



11C Requirements

isites - a high school diploma or GED

- » PSY 118 or PSY 150
> HUM 115



e CUL 110 Sanitation and Safety
e CUL 142 Fundamentals of Food
e CUL 160 Baking |

e CUL 260 Baking Il
® BPA 150 Artisan and Specialty Breads
* BPA 110 Baking Science

e CUL 112/CUL 112A Nutrition for Food Service/Lab
® BPA 210 Cake Design and Decorating
* BPA 220 Confection Artistry

e BPA 130 European Cakes and Tortes
® BPA 120 Petits Fours and Pastries
¢ HRM 245 Human Resource Management

* BPA 230/BPA 230A Chocolate Artistry/Lab
* BPA 260 Pastry and Baking Marketing
e WBL 132 Work Based Learning

® BPA 240 Plated Desserts
® BPA 250 Dessert and Bread Production
e WBL 132 Work Based Learning

e PSY 118 or PSY 150 MAT 110 HUM 115
e ENG 111 COM 120 or ENG 114
* Elective: BPA 212/212A Advanced Cake Decorating (1st 8week class, Spring only)




al Requirements

estaurant industry is a
ession. It requires:

al Strength and Stamina
and Motor Skills

Skills
'@ Interpersonal and Emotional Strength



Knives and Tools

e tool kit required for
ing Majors is posted
e baking website

is available in
okstore. You may
purchase items on your
own as well.
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