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APPLIED ARTS ESSENTIALS

(1 1 Week CertificateS) 12 credits per program, unless noted. | Credits may be transferable to full-time program.

of Vancouver® 1. CC115 Colour Theory (3 credits)
2. CC112 Fundamentals of Design (3 credits)
.. GRAPHIC DESIGN 3. CC133 Digital Imaging (3 credits)
Adm ISSION 4. WS121 Fundamentals of the World Wide Web (3 credits)
Req Uirements: 1. 1D113 Introduction to Interior Design (3 credits)
. . 2.1D127 Computer-Aided Design (3 credits)
1. Proof of Intermediate English INTERIOR DESIGN 3. CC115 Colour Theory (3 credits)
Proficiency 4. CC110 Drawing (3 credits)
Will accept the following: 1. CC115 Colour Theory (3 credits)
IIELTS 5.5. TOEIC650 GAME ART & 2. CCM131 Basic 3D Concepts (3 credits)
S 5.5, TOEIC + DESIGN 3. GAD100 History of Games (3 credits)
4. GAD110 Game Design | (3 credits)

TOEFLibt 75+ or equivalent,
ESL Partner Certificate,
LCV Accuplacer exam

2. Students must be 15+ to apply

DIGITAL FILM & VIDEO

PN

DFV110 Introduction to Digital Film Editing (3 credits)
DFV130 Visual Storytelling & Aesthetics (3 credit)
DFV120 Introduction to Video Production (3 credits)
DFV180 Film Studies (3 credits)

(no High School graduation 1. CCM111 Design and Colour Theory (3 credits)
. 2. CCM131 Basic 3D Concepts (3 credits)
required) 3D MODELING 3. CC133 Digital Imaging (3 credits)
4. CCM101 Drawing and Perspective (3 credits)
Start Dates 1. ANI151 2D Animation | (3 credits)
. 2. CCM131 Basic 3D Concepts (3 credits)
Winter (January) ANIMATION 3. CC133 Digital Imaging (3 credits)
Spring (Aprll) 4. CCM101 Drawing and Perspective (3 credits)
CCM111 Design & Colour Theory (3 credits)
Summer (JU|y) VFX FOR CCM131 Basic 3D Concepts (3 credits)

Fall (October)

Additional Program Notes
» Courses are subject to change
at the discretion of the campus.

FILM & TELEVISION

PN~

CC133 Digital Imaging (3 credits)
VFX191 Introduction to VFX (3 credits)

PROFESSIONAL
RECORDING ARTS

PN

PRA100 Fundamentals of Audio (3 credits)
PRA110 Audio Technology | (3 credits)
PRA120 Digital Music Technology | (3 credits)
PRA130 Digital Audio | (3 credits)

* Program prices include application 1. PHOA101 Principles of Photography (3 credits)
I ° P Iy f d .Pp f DIGITAL 2. PHOA102 Introduction to Photography Applications (3 credits)
€€, quarterly tee and tuition fee. PHOTOGRAPHY** 3. PHOA103 Digital Image Management (3 credits)
An additional cost for books and 4. CC133 Digital Imaging (3 credit)

supplies will apply.

** Digital Photography and Event
Management programs are
available for Spring & Fall Start
Dates only. For Digital Photography
program, students who apply will
need a DSLR full frame camera,
and it's HIGHLY preferred that it is
a Canon camera. The student will
either have to purchase one on their
own or rent one from Ai Vancouver
for $250 for the quarter.

*** Additionals costs of medical
insurance and equipment.
Culinary Arts Equipment - $100
uniform, $250 knives rental or $460

FASHION MARKETING

PN~

CC115 Colour Theory (3 credits)

FM102 Introduction to Fashion Marketing (3 credits)
FD104 Survey of the Fashion Industry (3 credits)
CC133 Digital Imaging (3 credits)

FASHION DESIGN

PN

CC115 Colour Theory (3 credits)

FD110 Fashion lllustration (3 credits)

FD104 Survey of the Fashion Industry (3 credits)
FD130 Textile Fundamentals (3 credits)

EVENT MANAGEMENT**

HonN=

EVM100 Food & Beverage Services (3 credits)

EVM102 Project Management & Strategic Planning (3 credits)
EVM103 Business Communications (3 credits)

EVM104 Stakeholder Management & Measuring Return (3 credits)

CULINARY ARTS***

CUL102 Concepts and Theories of Culinary Techniques (3 credits)
CUL103 Sanitation and Safety (3 credits)
CUL105 Fundamentals of Classical Techniques (6 credits)

BAKING & PASTRY ARTS ***

(15 CREDITS. ADDITIONAL TUITION FEE OF $1365 APPLIES.

TOTAL PROGRAM FEE IS $7061)

CUL102 Concepts and Theories of Culinary Techniques (3 credits)
CUL103 Sanitation and Safety (3 credits)

CUL105 Fundamentals of Classical Techniques (6 credits)

CUL121 Introduction to Baking (3 credits)

HOSPITALITY MANAGEMENT ***

. CUL102 Concepts and Theories of Culinary Techniques (3 credits)
. CUL103 Sanitation and Safety (3 credits)

(15 CREDITS. ADDITIONAL TUITION FEE OF $1365 APPLIES.
TOTAL PROGRAM FEE IS $7061)

ENGLISH FOR ACADEMIC PURPOSES PROGRAM (Ai Vancouver Only)
EAP: 11 WEEKS

English Requirement
EAP — IELTS 4.5, AiV Accuplacer exam, ESL Partner Certificate, or equivalent.
Students who successfully complete the EAP program may be able to transfer up to three academic credits toward a degree or diploma program at

1
) 2
knives purchase 3. CUL105 Fundamentals of Classical Techniques (6 credits)
4

. RCM262 Catering and Banquet Operations (3 credits)

LaSalle College Vancouver.
** EAP Program tuition cost is based on tuition only and $186 quarterly fee applies. Additional books and supply fees may also apply.

For more information, please contact Admissions.



GRAPHIC DESIGN

Impact the world with your ideas
Applied Arts Essentials — 11 Week Certificate Program

V' 3 credits per course |\/12 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee. An additional cost for books and supplies will apply.

ONE CC115 Colour Theory (3 Credits)

The creative process is introduced using the visual elements of additive and subtractive colour and the basic principles of design. This
course explores theories regarding physical perception, psychology, and design aspects of colour. A variety of concepts, materials and
techniques are used in class to investigate the aesthetic and psychological principles of design and colour.

TWO  CC112 Fundamentals of Design (3 Credits)

Students will explore, identify and implement basic visual design principles and elements. Concept development processes and materi-
al manipulation will be used in combination with design principles to create effective and appropriate visual compositions.

THREE CC113 Digital Imaging (3 Credits)

Students develop basic image manipulation skills in a raster-based computer environment.

This course will focus on the origins of the World Wide Web, an introduction to various web browsers and recent developments and
applications concerning the Internet and World Wide Web. Students will also create World Wide Web pages utilizing HTML, the basic
scripting language of all web documents, in addition to many other effects and extension scripts available for that medium.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.
» For international students that may already have previous experience in any of our program disciplines, students

may submit academic transcripts to be evaluated for an advanced course package.



Program Cost

INTERIOR DESIGN

Impact the world with your ideas
Applied Arts Essentials — 11 Week Certificate Program

v/ 3 credits per course | v/ 12 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee. An additional cost for books and supplies will apply.

ONE ID113 Intro to Interior Design (3 Credits)

This course merges theory with practice, exposing students to the steps for completing a design project. Utilizing their knowledge
of color theory as well as design, drawing and drafting principles, students will research and document solutions to several residential
design problems. Students will learn strategies for analyzing clients’ needs and conveying effective solutions successfully.

TWO  ID127 Computer-Aided Design (3 Credits)

CAD training requires in-depth understanding of the commands and features of the AutoCAD software. Through this hands-on
course, students will gain the knowledge and skills necessary for creating basic 2D drawing. Students will increase their awareness of
visual communication through exploration of editing, view manipulation, text, dimensioning, hatching and plotting techniques.

THREE CC115 Colour Theory (3 Credits)

The creative process is introduced using the visual elements of additive and subtractive colour and the basic principles of design. This
course explores theories regarding physical perception, psychology, and design aspects of colour. A variety of concepts, materials and
techniques are used in class to investigate the aesthetic and psychological principles of design and colour.

This is a fundamental drawing course in which students will explore various methods of applying line, shape, form, shading, proportion,
framing and perspective to develop drawings that communicate reality and imagination.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.
» For international students that may already have previous experience in any of our program disciplines, students

may submit academic transcripts to be evaluated for an advanced course package.
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GAME ART & DESIGN

The tools to put your imagination to work

Applied Arts Essentials — 11 Week Certificate Program

V' 3 credits per course | v/ 12 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee. An additional cost for books and supplies will apply.

ONE CC115 Colour Theory (3 Credits)

The creative process is introduced using the visual elements of additive and subtractive colour and the basic principles of design.
This course explores theories regarding physical perception, psychology, and design aspects of colour. A variety of concepts, materials
and techniques are used in class to investigate the aesthetic and psychological principles of design and colour.

TWO  CCM131 Basic 3D Concepts (3 Credits)

Students will be introduced to basic concepts of 3D space, modeling, materials, lighting, and animation. Students will demonstrate
their knowledge by producing a project from inception to completion.

This course introduces students to the timeline, technological shifts, and key genres in the brief history of electronic video games.
The student will develop a written and verbal vocabulary for analyzing games and their cultural significance.

Students will be introduced to traditional game theory and design and how they relate to their modern electronic cousin. Students
work in teams to apply models and strategies for creating traditional games that are based in solid play mechanics. Students will expe-
rience an entire game cycle: identifying the audience, pitching the game, prototyping, creating a final product and play testing.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.
» For international students that may already have previous experience in any of our program disciplines, students

may submit academic transcripts to be evaluated for an advanced course package.



Program Cost

$5696°

DIGITAL FILM & VIDEO

The tools to put your imagination to work

Applied Arts Essentials — 11 Week Certificate Program

v/ 3 credits per course | v/ 12 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee. An additional cost for books and supplies will apply.

ONE  DFV110 Introduction to Digital Film Editing (3 Credits)

Students will develop the foundations of basic video editing using industry-standard nonlinear editing software. Emphasis will be on

making choices and editing for story.

TWO  DFV130 Visual Storytelling & Aesthetics (3 Credits)

This course will approach the medium of film and television from a primarily “visual” standpoint. It will seek to divorce the “visuals”
from the various other elements of production, dialogue, music, etc., and will instead examine how shot composition, camera choreog-

raphy, and editing language work to tell the story within the various mediums.

This course introduces students to the video camera as a technical and creative tool for communication and art. The course emphasizes
camera operation and the setup for electronic field production (EFP) and studio applications. Students integrate the principles of light-
ing and gripping into video applications. Camera movements and framing are applied using different camera mounts.

This course examines the classics the films of the past that have shaped the way films are created and viewed today. It explores film
genres and history, with particular reference to social, artistic and political influences that have shaped and affected the development
of film. Special emphasis will be given to cinematic style and substance as it relates to: contemporary filmmaking, the important ele-
ments of a film (such as visual aesthetics, storytelling technique, character development), and the impact a film can have on the viewer.
This course provides students with an invaluable contextual framework that will assist them in creating their own compelling films.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.
» For international students that may already have previous experience in any of our program disciplines, students

may submit academic transcripts to be evaluated for an advanced course package.



Program Cost

$5696°

3D MODELING

The tools to put your imagination to work
Applied Arts Essentials — 11 Week Certificate Program

V' 3 credits per course | V12 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee. An additional cost for books and supplies will apply.

ONE  CCM111 Design and Color Theory (3 Credits)

A presentation of the basic elements and principles of design and colour theory will be made in this course. The student will develop
a firm foundation to lay out and organize design elements. This course also explores the theories regarding physical perception and
design aspects of colour. Exercises in contrast, balance, harmony, spatial perception, and symbolism will be used to demonstrate the
unique communication properties of colour.

TWO  CCM131 Basic 3D Concepts (3 Credits)

Students will be introduced to basic concepts of 3D space, modeling, materials, lighting, and animation. Students will demonstrate
their knowledge by producing a project from inception to completion.

Students develop basic image manipulation skills in a raster-based computer environment.

This course is a fundamental drawing course where the students will explore various arts and media and learn to use a variety of
drawing tools. This course involves the observation and translation of three-dimensional form into two dimensional drawings. Starting
with simple shapes and progressing to more complex organic forms, students will build skill levels in composition, line quality, and use
of tone.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.

» For international students that may already have previous experience in any of our program disciplines, students
may submit academic transcripts to be evaluated for an advanced course package.



Program Cost

$5696°

ANIMATION

The tools to put your imagination to work
Applied Arts Essentials — 11 Week Certificate Program

v/ 3 credits per course | v/ 12 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee. An additional cost for books and supplies will apply.

ONE  ANI151 2D Animation | (3 Credits)

Students will study timing and weight through a series of projects designed to demonstrate the principles of animation. Issues such as
keyframing, in-betweening, and cycling will be addressed.

TWO  CCM131 Basic 3D Concepts (3 Credits)

Students will be introduced to basic concepts of 3D space, modeling, materials, lighting, and animation. Students will demonstrate
their knowledge by producing a project from inception to completion.

THREE CC113 Digital Imaging (3 Credits)

Students develop basic image manipulation skills in a raster-based computer environment.

This course is a fundamental drawing course where the students will explore various arts and media and learn to use a variety of
drawing tools. This course involves the observation and translation of three-dimensional form into two dimensional drawings.

Starting with simple shapes and progressing to more complex organic forms, students will build skill levels in composition, line quality,
and use of tone.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.

» For international students that may already have previous experience in any of our program disciplines, students
may submit academic transcripts to be evaluated for an advanced course package.



Program Cost

$5696°

VFX FOR FILM & TELEVISION

The tools to put your imagination to work
Applied Arts Essentials — 11 Week Certificate Program

V' 3 credits per course | v/ 12 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee. An additional cost for books and supplies will apply.

ONE CCM111 Design & Color Theory (3 Credits)

A presentation of the basic elements and principles of design and colour theory will be made in this course. The student will develop
a firm foundation to lay out and organize design elements. This course also explores the theories regarding physical perception and
design aspects of colour. Exercises in contrast, balance, harmony, spatial perception, and symbolism will be used to demonstrate the
unique communication properties of colour.

TWO  CCM131 Basic 3D Concepts (3 Credits)

Students will be introduced to basic concepts of 3D space, modeling, materials, lighting, and animation. Students will demonstrate
their knowledge by producing a project from inception to completion.

Students develop basic image manipulation skills in a raster-based computer environment.

This course has both theoretical and practical elements. The course provides an overview of the history of visual effects with emphasis
on various effects processes in their historical and modern contexts. Students will be encouraged to assess and analyze various produc-
tion roles. This course also provides an students with an opportunity to become familiar with compositing applications and fundamental
compositing theories and principles.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.
» For international students that may already have previous experience in any of our program disciplines, students
may submit academic transcripts to be evaluated for an advanced course package.
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4 $5696°

PROFESSIONAL
RECORDING ARTS

Applied Arts Essentials — 11 Week Certificate Program

v/ 3 credits per course | v/ 12 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee. An additional cost for books and supplies will apply.

ONE PRA100 Fundamentals of Audio (3 Credits)

Students will be introduced to the foundational concepts in audio theory. They will learn about the nature of audio waveforms, prin-
ciples behind audio hardware and software signal processors, the design and use of typical microphone types as well as understand
the history of the recorded medium and its transition from analog to digital. In a practical component students will learn to distinguish

between various frequency bands.

TWO  PRA120 Audio Technology | (3 Credits)

Introduction to professional audio recording equipment with an emphasis on its practical use in a hands on environment. The course
content includes audio signal flow and digital multitrack recorder operations. The protocols and procedures of the professional audio
industry will be discussed and followed in class. Students will also be exposed to the work habits, attitudes and expectations of the

audio industry.

THREE PRA120 Digital Music Technology | (3 Credits)

Students develop a working theoretical and skills-based knowledge of the multi-timbral synthesizer and the sequencing environment
within the context of the contemporary MIDI production studio. Both live and studio applications are covered, including dynamic and

static parameter automation.

Digital Audio | introduces students to the concepts, procedures and techniques of non-linear digital audio editing. Through lectures
and inclass projects, instruction covers digital audio theory and developing non-linear audio workstation skills. By the end of the course,
students are ready to apply their skills to intermediate and advanced work in non-linear digital audio production effects and mixing.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.
» For international students that may already have previous experience in any of our program disciplines, students

may submit academic transcripts to be evaluated for an advanced course package.



Program Cost

$5696°

DIGITAL PHOTOGRAPHY

The tools to put your imagination to work
Applied Arts Essentials — 11 Week Certificate Program

V' 3 credits per course | V12 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee. An additional cost for books and supplies will apply.

ONE  PHOA101 Principles of Photography (3 Credits)

Students will identify basic photographic tools and their intended purposes, including the proper use of aperture, shutter speed, ISO,
focal length, and light metering. Students will analyze photographs and produce their own visually compelling images by employing

professional photographic techniques and digital workflow.

TWO  PHOA102 Introduction to Photography Applications (3 Credits)

Introduces the student to an overview of vector, raster and time-based software tools used in the digital media industry. It sets expecta-
tions for future classes regarding standards for files, their construction and delivery within the classroom and professional studio.

THREE PHOA103 Digital Image Management (3 Credits)

Introduces digital photographic workflow and asset management. Students become acquainted with the terms, concepts and
processes of photographic editing. Areas of instruction include image acquisition, management, global and local adjustments

and modes for output.

Students develop basic image manipulation skills in a raster-based computer environment.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.
» For international students that may already have previous experience in any of our program disciplines, students

may submit academic transcripts to be evaluated for an advanced course package.




Program Cost

FASHION MARKETING

Start making a name for yourself
Applied Arts Essentials — 11 Week Certificate Program

V' 3 credits per course |V 12 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee. An additional cost for books and supplies will apply.

ONE CC115 Colour Theory (3 Credits)

The creative process is introduced using the visual elements of additive and subtractive colour and the basic principles of design. This
course explores theories regarding physical perception, psychology, and design aspects of colour. A variety of concepts, materials and
techniques are used in class to investigate the aesthetic and psychological principles of design and colour.

TWO  FM102 Introduction to Fashion Marketing (3 Credits)

Students examine the basic principles of marketing, integrating the concepts of consumer motivation with modern marketing strate-

gies and planning.

THREE FD104 Survey of the Fashion Industry (3 Credits)

This course is an overview of the fashion industry, including design, production, and marketing. Students examine the process of
production from the development of textiles to the strategies of retailing.

Students develop basic image manipulation skills in a raster-based computer environment.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.
» For international students that may already have previous experience in any of our program disciplines, students

may submit academic transcripts to be evaluated for an advanced course package.



Program Cost

$5696°

FASHION DESIGN

Start making a name for yourself

Applied Arts Essentials — 11 Week Certificate Program

V' 3 credits per course | V12 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee. An additional cost for books and supplies will apply.

ONE CC115 Colour Theory (3 Credits)

The creative process is introduced using the visual elements of additive and subtractive colour and the basic principles of design. This
course explores theories regarding physical perception, psychology, and design aspects of colour. A variety of concepts, materials and
techniques are used in class to investigate the aesthetic and psychological principles of design and colour.

TWO  FD110 Fashion lllustration (3 Credits)

Students further explore techniques of fashion illustration for design communication. Life drawing is included.

This course is an overview of the fashion industry, including design, production, and marketing. Students examine the process of
production from the development of textiles to the strategies of retailing.

Students study natural and manufactured fibers, their production, uses and characteristics.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.
» For international students that may already have previous experience in any of our program disciplines, students

may submit academic transcripts to be evaluated for an advanced course package.



Program Cost

$5696°

EVENT MANAGEMENT

The right time and the right place

Applied Arts Essentials — 11 Week Certificate Program

V' 3 credits per course | v/ 12 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee. An additional cost for books and supplies will apply.

ONE EVM100 Food & Beverage Services (3 Credits)

Food & Beverage Services is an introductory course that helps students identify the food and beverage requirements for special
events. While providing a basic understanding of the food service function & catering operations, students will learn about selecting &
contracting caterers, choosing appropriate meals for specific clients or groups, and understanding costs & quality. Licensing, sanitation,
legalities, scheduling, alcohol service & related risks, and health & safety regulations are also included in this course, which will prepare
students to complete an exam for FoodSafe certification.

TWO  EVM102 Project Management & Strategic Planning (3 Credits)

Project Management & Strategic Planning introduces students to the special events industry as well as the logistical planning involved
in organizing an event. Beginning with developing missions, goals & objectives, students will also develop critical paths, project plans,
procurement plans, as well as conduct a SWOT analysis. As a large focus of this course is on project management, many of the skills
that are learned will be transferable to a variety of other projects and jobs.

Business Communications is a foundation course that helps students develop writing strategies that can be confidently adapted to a
wide range of professional situations. Because the course aims to raise the student’s communication performance to a professionally
acceptable level, this is a “learn by doing” course. The primary means of instruction and learning will be guided writing practice in
realistic business contexts. Instruction and assessment of student writing will focus on both the writing process and students’ ability to
create professional, finished products.

While an event may seem successful after completion, it is important to evaluate and recognize whether or not it has met the goals and
objectives of the stakeholders involved. As an integral part of the event management process, Stakeholder Management & Measur-
ing Return will teach students how to identify and manage event stakeholders as well as develop effective evaluation techniques to
measure ROI (Return On Investment).

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.
» For international students that may already have previous experience in any of our program disciplines, students
may submit academic transcripts to be evaluated for an advanced course package.



y Program Cost
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CULINARY ARTS

If you can dream it, you can make it.

Culinary Arts Essentials — 11 Week Certificate Program

V' 3 credits per course (unless noted) | v 12 credits per program | v/ Credits may be transferable to full-time program *
Prices include application fee, quarterly fee and tuition fee. An additional cost for books and supplies will apply.

ONE  CUL102 Concepts and Theories of Culinary Techniques (3 Credits)

The fundamental concepts, skills and techniques involved in basic cookery are covered in this course. Special emphasis is given to

the study of ingredients, cooking theories, and the preparation of stocks, broth, glazes, and soups, thickening agents, the grand sauces
and emulsion sauces. Lectures teach organization skills in the kitchen and work coordination. The basics of stocks, soups, sauces, vege-
table cookery, starch cookery, meat and poultry are covered. Emphasis is given to basic cooking techniques such as sautéing, roasting,

poaching, braising and frying.

TWO  CUL103 Sanitation and Safety (3 Credi

This course introduces food and environmental sanitation and safety in a food production area. Attention is focused on food borne
iliness and their origins, and on basic safety procedures followed in the food service industry. Provincial regulations are addressed in
terms of Food Safe, WHMIS, and Work Safe BC.

The fundamental concepts, skills and techniques involved in basic cookery are covered in this course. Special emphasis is given

to the study of ingredients, cooking theories, and the preparation of stocks, broth, glazes, soups, thickening agents, the grand sauces
andemulsion sauces. Lectures and demonstrations teach organization skills in the kitchen, work coordination, and knife skills. The
basics of vegetable cookery, starch cookery, meat and poultry are covered. Emphasis is given to basic cooking techniques such as
sautéing, roasting, poaching, braising and frying. Students must successfully pass a practical cooking examination covering a variety
of cooking techniques.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.
» For international students that may already have previous experience in any of our program disciplines, students
may submit academic transcripts to be evaluated for an advanced course package.
» Additionals costs of medical insurance and equipment. Culinary Arts Equipment



BAKING & PASTRY ARTS

If you can dream it, you can make it.
Culinary Arts Essentials — 11 Week Certificate Program

v/ 3 credits per course (unless noted) | v/ 15 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee based on 12 credits. An additional tuition applies for 15 credits.
An additional cost for books and supplies will apply.

ONE  CUL102 Concepts and Theories of Culinary Techniques (3 Credits)

The fundamental concepts, skills and techniques involved in basic cookery are covered in this course. Special emphasis is given to

the study of ingredients, cooking theories, and the preparation of stocks, broth, glazes, and soups, thickening agents, the grand sauces
and emulsion sauces. Lectures teach organization skills in the kitchen and work coordination. The basics of stocks, soups, sauces, vege-
table cookery, starch cookery, meat and poultry are covered. Emphasis is given to basic cooking techniques such as sautéing, roasting,
poaching, braising and frying.

O  CUL103 Sanitation and Safety (3 Credits)

This course introduces food and environmental sanitation and safety in a food production area. Attention is focused on food borne
illness and their origins, and on basic safety procedures followed in the food service industry. Provincial regulations are addressed in
terms of Food Safe, WHMIS, and Work Safe BC.

THREE CUL105 Fundamentals of Classical Techniques (6 Credits)

The fundamental concepits, skills and techniques involved in basic cookery are covered in this course. Special emphasis is given

to the study of ingredients, cooking theories, and the preparation of stocks, broth, glazes, soups, thickening agents, the grand sauces
and emulsion sauces. Lectures and demonstrations teach organization skills in the kitchen, work coordination, and knife skills. The
basics of vegetable cookery, starch cookery, meat and poultry are covered. Emphasis is given to basic cooking techniques such as
sautéing, roasting, poaching, braising and frying. Students must successfully pass a practical cooking examination covering a variety
of cooking techniques.

Students are introduced to the fundamental concepts, skills and techniques of baking. Special significance is placed on the study of
ingredient functions, product identification and weights and measures as applied to baking. Lectures, demonstrations, production,
tasting and testing, students learn yeast-raised dough mixing methods, pie dough, quick dough, cookie dough, and product finishing
techniques. Students must pass a practical exam.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.
» For international students that may already have previous experience in any of our program disciplines, students
may submit academic transcripts to be evaluated for an advanced course package.
» Additionals costs of medical insurance and equipment. Culinary Arts Equipment



Program Cost

s 57061

HOSPITALITY MANAGEMENT

If you can dream it, you can make it.
Culinary Arts Essentials — 11 Week Certificate Program

V' 3 credits per course (unless noted) | V15 credits per program | v/ Credits may be transferable to full-time program
*Prices include application fee, quarterly fee and tuition fee based on 12 credits. An additional tuition applies for 15 credits.

An additional cost for books and supplies will apply.

ONE  CUL102 Concepts and Theories of Culinary Techniques (3 Credits)

The fundamental concepts, skills and techniques involved in basic cookery are covered in this course. Special emphasis is given to

the study of ingredients, cooking theories, and the preparation of stocks, broth, glazes, and soups, thickening agents, the grand sauces
and emulsion sauces. Lectures teach organization skills in the kitchen and work coordination. The basics of stocks, soups, sauces, vege-
table cookery, starch cookery, meat and poultry are covered. Emphasis is given to basic cooking techniques such as sautéing, roasting,

poaching, braising and frying.

TWO  CUL103 Sanitation and Safety (3 Credits)

This course introduces food and environmental sanitation and safety in a food production area. Attention is focused on food borne
iliness and their origins, and on basic safety procedures followed in the food service industry. Provincial regulations are addressed in

terms of Food Safe, WHMIS, and Work Safe BC.

THREE CUL105 Fundamentals of Classical Techniques (6 Credits)

The fundamental concepts, skills and techniques involved in basic cookery are covered in this course. Special emphasis is given

to the study of ingredients, cooking theories, and the preparation of stocks, broth, glazes, soups, thickening agents, the grand sauces
and emulsion sauces. Lectures and demonstrations teach organization skills in the kitchen, work coordination, and knife skills. The
basics of vegetable cookery, starch cookery, meat and poultry are covered. Emphasis is given to basic cooking techniques such as
sautéing, roasting, poaching, braising and frying. Students must successfully pass a practical cooking examination covering a variety
of cooking techniques.

This course introduces students to the fundamentals of catering, special events and sales in the hospitality industry. The course focuses
on understanding the catering’s role within the hospitality industry and the various catering disciplines. Students also discuss topics
such as contracts, checklists, legal considerations, staffing and training, food production, and sanitation. This course is project driven
which requires significant creative and independent work.

ADDITIONAL PROGRAM NOTE: » Courses are subject to change at the discretion of the campus.
» For international students that may already have previous experience in any of our program disciplines, students
may submit academic transcripts to be evaluated for an advanced course package.
» Additionals costs of medical insurance and equipment. Culinary Arts Equipment
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