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EDUCATION PLAN - CATALOG YEAR 2021-2022
	[bookmark: _GoBack]Student Name (First Last):                                               Staff Initials:        Date:      


	Pastry Arts - Advanced Pastry Certification

	Certification 

	Admissions Date: Fall, Winter, Spring, and Summer

	Contact email: shelley.newman@cptc.edu; dean.massey@cptc.edu  Program Counselor:  carolyn.vanbeek@cptc.edu

	Prerequisites: REGISTRATION CODES REQUIRED. PLEASE CONTACT INSTRUCTOR PRIOR TO REGISTRATION.

	Note: BAKE course times: 6:00a-1:00p (other class times may vary, see quarterly schedule for details)

	*Indicates a course appropriate for a  first-quarter student
	
	

	Technical Program Courses
	Credits
	Quarter Taken

	
	 BAKE 153 Sugar Work
	3
	[bookmark: Text649]     

	
	 BAKE 162 Retail and Customer Service
	5
	[bookmark: Text650]     

	
	 REST 103 Food and Beverage Cost Control
	4
	[bookmark: Text651]     

	
	
	
	

	
	 BAKE 106 Chocolate
3
	4
	[bookmark: Text660]     

	
	 REST 133 Beverage Service Management (Prev. REST107)
3
	4
	     

	
	 BAKE 165 Kitchen and Bistro Management 
3
	3
	[bookmark: Text661]     

	
	 RBM 107 Marketing
	3
	     

	
	
	
	

	
	 BAKE 140 Restaurant (Individual) Desserts and Petit Fours
	5
	[bookmark: Text666]     

	
	 BAKE 157 Wedding Cakes
	3
	[bookmark: Text667]     

	
	 REST 119 Operations Management 
	4
	[bookmark: Text668]     

	
	

	
	 ACTG 110 Bookkeeping 1
	4
	     

	 Pastry Arts Technical Program Courses Credits
	42
	

	Total Credits for Completion
	42
	


Continued on Page 2

	Quarterly Self Planning Grid
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	Notes: 


*Please check in periodically with Advising and Counseling regarding any potential changes to program course requirements.

Clover Park Technical College does not discriminate on the basis of race, color, national origin, sex, disability, sexual orientation, age or Veteran’s status in its program and activities.
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Admissions Date: 


Fall, Winter, Spring, and Summer


 


Contact


 


email:


 


shelley.newman@cptc.edu


; dean.massey@cptc.edu


  


Program Counselor:  


carolyn.vanbeek@cptc.edu


 


Prerequisites:


 


None.
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*Please check in periodically with Advising and Counseling regarding any potential changes to 
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Student Name (First Last):                                                      Staff Initials:                Date:               

Pastry Arts   -   Advanced   Pastry Certification  

Certification   

Admissions Date:  Fall, Winter, Spring, and Summer  

Contact   email:   shelley.newman@cptc.edu ; dean.massey@cptc.edu    Program Counselor:   carolyn.vanbeek@cptc.edu  

Prerequisites:   None.  

Note:  BAKE course times: 6:00a - 1:00p (other class times may vary, see quarterly schedule for details)  

*Indicates a course appropriate for a  first - quarter student    

Technical Program  Courses  Credits  Quarter  Taken  

   BAKE  153 Sugar Work  3             

  BAKE  162 Retail and Customer Service  5             

  REST 103 Food and Beverage Cost Control  4             

   

   BAKE  106 Chocolate   3  4             

  REST 133 Beverage Service Management (Prev. REST107)   3  4             

  BAKE 165   Kitchen and Bistro Management     3  3             

  RBM 107 Marketing  3             

   

   BAKE  140 Restaurant (Individual) Desserts and Petit Fours  5             

  BAKE 1 57 Wedding Cakes  3             

  REST 119 Operations Management   4             

 

  ACTG 110 Bookkeeping 1  4             

  Pastry Arts  Technical Program Courses Credits  42   

Total Credits for Completion  42   

Continued on Page 2    

Quarterly Self Planning Grid  

Quarter 1  Quarter 2  Quarter 3  Quarter 4  

Class:               Class:              Class:              Class:              
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Quarter 5  Quarter 6  Quarter 7  Quarter 8  

Class:               Class:              Class:              Class:              

Class:               Class:              Class:                          Class:              

Class:               Class:              Class:              Class:              

Class:                           Class:              Class:              Class:              

Notes:   

*Please check in periodically with Advising and Counseling regarding any potential changes to  program course requirements .  

