	Appendix:  University of Hawai‘i Community College System Culinary Arts (CULN) Program Course Numbering

	To avoid duplicating course numbers, any community college proposing a new course will communicate the use of a course number within the identified topic areas listed below.  The list will be maintained and reviewed by the chair of the Culinary Arts Program Coordinating Council (PCC).

	Number
	System
	Hawaii CC
	Kapi`olani CC
	Kauai CC
	Leeward CC
	Maui CC
	MCC Proposed Changes

	CULN 101-109 Selective Enrollment:  Basic Skills
	

	CULN 101
	Introduction to Food Service
	 
	 
	FSER 100 Introduction to Food Service (5)
	 
	 
	

	CULN 102
	Introduction to Short Order Cookery and Baking
	 
	 
	FSER 102 Introduction to Short Order Cookery and Baking (5)
	 
	 
	

	CULN 105
	General Mess / Advanced Food Preparation
	 
	FSHE 131 General Mess / Advanced Food Preparation (6)
	 
	 
	 
	

	CULN 110-119 Lecture Courses:  Basic Topics
	

	CULN 111
	Introduction to the Culinary Industry / Career Preparation
	FSER 20 Food Service Orientation (1)
	FSHE 102 Introduction to the Culinary Industry/ Career Preparation (2)
	FSER 101 Introduction to Hospitality for the Food Service Industry (3)
	FSER 20 Introduction to Hospitality Industry (1)
	FSER 20 introduction to the Food Service Industry (2)
	Currently CULN 111

	CULN 112
	Sanitation and Safety
	FSER 21 Food Service Sanitation (2)
	FSHE 103 Sanitation and Safety (2)
	FSER 103 Sanitation and Safety (2)
	FSER 21 Food Safety and Sanitation (2)
	FSER 21 Food Service Sanitation (1)
	Currently CULN 112

	CULN 115
	Menu Merchandising
	FSER 23 Menu Planning and Merchandising (1)
	FSHE 120 Menu Merchandising (2)
	FSER 120 Menu Merchandising (2)
	 
	FSER 23 Menu Merchandising (2)
	Proposed CULN 115

	CULN 120-129 Cooking Courses:  Basic Skills
	Currently CULN 120 (4)

	CULN 120
	Fundamentals of Cookery
	FSER 50 Fundamentals of Cookery (6)
	FSHE 110 Fundamentals of Cookery (5)
	FSER 110 Fundamentals of Cookery (4)
	FSER 50 Fundamentals of Cookery (5)
	 
	

	CULN 121
	Culinary Skill Building
	 
	 
	 
	 
	FSER 46 Skill Building I (2)
	Proposed CULN 121

	CULN 122
	Culinary Skill Development
	 
	 
	 
	FSER 48 Culinary Skill Development (1)
	FSER 48 Skill Building II (2)
	Proposed Deletion

	CULN 123
	Culinary Basics
	 
	 
	 
	 
	FSER 50 Fundamentals of Cookery (2)
	Modified

	CULN 125
	Fundamentals of Cookery II
	 
	 
	 
	Fundamentals of Cookery II
	Fundamentals of Cookery II
	N/A

	CULN 130-139 Cooking Courses:  Intermediate Skills
	

	CULN 130
	Intermediate Cookery
	FSER 60 Intermediate Cookery (7)
	FSHE 119 Intermediate Cookery (5)
	FSER 119 Intermediate Cookery (5)
	 
	 
	

	CULN 131
	Short Order Cookery
	FSER 52 Short Order Cookery (3)
	 
	 
	 
	FSER 52 Short Order Cookery (2)
	Proposed 

CULN 131

	CULN 132
	Quantity Food Cookery
	 
	 
	 
	 
	FSER 60 Intermediate Cookery (2)
	Deleted

	CULN 140-149 Cold Food & Pantry:  Basic Skills
	Proposed CULN 140

	
	

	CULN 140
	Cold Food Pantry
	FSER 54 Cold Food Pantry (4)
	 
	 
	 
	FSER 54 Cold Food Pantry (2)
	

	CULN 150-159 Baking Courses:  Basic & Intermediate Skills
	Proposed CULN 150

	CULN 150
	Fundamentals of Baking
	FSER 62 Fundamentals of Baking (4)
	FSHE 122 Fundamentals of Baking (5)
	FSER 122 Fundamentals of Baking (5)
	FSER 62 Fundamentals of Baking (4)
	FSER 62 Fundamentals of Baking (4)
	

	CULN 155
	Intermediate Baking
	 
	FSHE 124 Intermediate Baking (5)
	 
	 
	 
	

	CULN 160-169 Front-of-House:  Basic Skills
	Proposed CULN 160

	
	

	CULN 160
	Dining Room Service/Stewarding
	 
	FSHE 128 Dining Room Service/Stewarding Procedures (5)
	FSER 128 Dining Room and Beverage Service (5)
	FSER 41 Dining Room Operations (5)
	FSER 41 Dining Room Service (3)
	

	CULN 160V
	Dining Room Service/Stewarding (var)
	FSER 41V Dining Room Operations and Stewarding (V)
	 
	 
	 
	 
	

	
	
	
	
	
	
	
	

	CULN 170-179 Business & Management:  Introductory
	

	CULN 170
	Food and Beverage Purchasing
	FSER 30 Purchasing / Control (3)
	 
	 
	 
	 
	

	CULN 180-189 Nutrition, Health & Wellness:  Introductory
	

	CULN 185
	Culinary Nutrition
	FSHN 185 Nutrition (3)
	 
	FSER 185 Culinary Nutrition (3)
	FSHN 185 Concepts in Nutritional Science (3)
	FSHN 185 Food Science & Human Nutrition (3)
	

	CULN 190-196 Specialized Courses:  Basic & Intermediate Skills
	

	 
	 
	 
	 
	 
	 
	 
	

	
	
	
	
	
	
	
	

	CULN 200-209 Selective Enrollment:  Advanced Skills
	

	CULN 205
	Navy Food Service Administration
	 
	FSHE 231 Navy Food Service Administration (8)
	 
	 
	 
	

	CULN 209
	Culinary Competition I
	 
	Culinary Competition I (5)
	 
	 
	 
	

	CULN 210-219 Lecture Courses:  Advanced Topics
	Proposed

Deletion 

	CULN 211


	School Food Service Recordkeeping
	 
	FSHE 261 School Food Service Recordkeeping (2)
	 
	 
	FSER 85 School Food Service Recordkeeping (2)
	

	
	
	
	
	
	
	
	Proposed CULN 220

	CULN 220-229 Cooking Courses:  Advanced Skills
	

	CULN 220
	Advanced Cookery
	FSER 70 Advanced Cookery (6)
	 
	 
	FSER 60 Asian / Continental Cuisine (6)
	FSER 70 Advanced Cookery (5)
	

	CULN 221
	Continental Cuisine
	 
	FSHE 212 Continental Cuisine (5)
	FSER 212 Continental Cuisine (5)
	 
	 
	

	CULN 222
	Asian / Pacific Cuisine
	 
	FSHE 216 Asian/Pacific Cuisine (5)
	FSER 216 Asian Pacific Cuisine (5)
	 
	 
	

	CULN 223
	Contemporary Cuisine
	 
	 
	 
	FSER 70 Contemporary Cuisines (5)
	 
	

	CULN 230-239 Cooking Courses:  Specialized Skills
	

	 


	 
	 
	 
	 
	 
	 
	

	CULN 240-249 Garde Manger:  Advanced Skills
	Proposed CULN 240


	CULN 240
	Garde Manger
	FSER 72 Buffet Preparation (4)
	FSHE 209 Garde Manger (5)
	FSER 209 Garde Manger (4)
	FSER 72 Introduction to Garde Manger (3)
	FSER 72 Buffet Preparation (4)
	

	
	
	
	
	
	
	
	

	CULN 250-259 Baking Courses:  Advanced Skills
	

	CULN 250
	Advanced Baking I
	 
	 
	 
	FSER 64 Advanced Baking (2)
	FSER 64 Advanced Baking I (4)
	Proposed CULN 250

	CULN 251
	Advanced Baking II
	 
	 
	 
	 
	FSER 64 Advanced Baking II (4)
	Proposed CULN 251

	CULN 252
	Patisserie                           
	FSER 63 Patisserie (4)
	FSHE 222 Patisserie (5)
	 
	 
	 
	

	CULN 253
	Confiserie
	 
	FSHE 224 Confiserie (5)
	 
	 
	 
	

	CULN 260-269 Front-of-House:  Advanced Skills

	CULN 260
	Dining Room Supervision
	 
	FSHE 228 Dining Room Supervision (4) (Inactive)
	 
	 
	 
	

	CULN 265
	Beverage Operations
	 
	FSHE 245 Beverage Operations (3) (Inactive)
	 
	 
	FSER 44 Beverage Operations (3)
	Proposed CULN 265

	CULN 269
	Culinary Special Events
	 
	 
	 
	FSER 76 Culinary Special Events (4)
	 
	

	
	
	
	
	
	
	
	

	CULN 270-279 Business & Management:  Advanced
	

	CULN 270
	Food and Beverage Cost Control
	FSER 34 Food and Beverage Cost Control (5)
	 
	 
	 
	 
	

	CULN 271
	Hospitality Purchasing and Cost Control
	 
	FSHE 241 Hospitality Purchasing and Cost Control (5)
	FSER 241 Hospitality Purchasing and Cost Control (4)
	FSER 30 Purchasing and Cost Controls (4)
	FSER 34 Purchasing and Control (4)
	Proposed CULN 271

	CULN 275
	Culinary Management
	FSER 80 Supervisory Management (3)
	HOST 290 Hospitality Management
	 
	FSER 74 Supervision (2)
	 
	

	CULN 280-289 Nutrition, Health & Wellness:  Advanced
	Proposed CULN 280

	CULN 280
	Food, Cooking , and Health in Hawaii
	 
	 
	 
	 
	FSER 180 Food, Cooking, and Health in Hawaii (3)
	

	CULN 281
	Cooking For Better Health
	 
	 
	 
	 
	FSER 185 Cooking for Better Health (3)
	Proposed CULN 285

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	CULN 290-299 Internships & Cooperative Education
	

	CULN 292V
	Work Practicum (var)
	 
	 
	 
	 
	FSER 151V Work Practicum (1-3)
	Proposed CULN 292V

	CULN 293 V
	Culinary Internship (var)
	 
	 
	FSER 193V Cooperative Education (1-3)
	 
	FSER 293V Culinary Arts Field Experience (1-3)
	Proposed CULN 293V

	CULN 293C
	School Food Service Internship
	 
	FSHE 293C School Food Service Internship (3) (Inactive)
	 
	
	 
	

	CULN 293E
	Culinary Internship
	 
	HOST 293E Hospitality Internship
	 
	FSER 93 Culinary Externship (2)
	 
	

	CULN 294
	Culinary Practicum
	 
	FSHE 294 Food Service Practicum (5)
	FSER 294 Food Service Practicum (5)
	 
	 
	

	CULN 294V
	Culinary Practicum (var)
	 
	 
	 
	 
	FSER 191V Work Practicum & Seminar in the Culinary Arts (1-3)
	Proposed CULN 294V

	FSHN
	Meets GE (DB) Requirement
	 
	Kapi`olani CC
	Kauai CC
	Leeward CC
	Maui CC
	

	FSHN 185
	The Science of Human Nutrition 
	 
	FSHE 185 The Science of Human Nutrition (3)
	 
	FSHN 285 Science of Human Nutrition (3)
	FSHN 285 The Science of Human Nutrition (3)
	


