Cypress College

CYPRESS COLLEGE

CURRICULUM COMMITTEE
Tuesday, November 1, 2022
https://cypresscollege-edu.zoom.us/j/82335337008?pwd=dFBkYTZUQTMS5N1MOVW9VZ3ZiNVMvQT09

Minutes
(Approved 11/15/2022)

Voting Members:
M Rassoul Alizadeh (Business) M Eric Bladh (Social Science) O Juan Garcia (Counseling)
M Jolena Grande (Health Science) M Anthony Hutting (Kinesiology) M Tony Maher (Fine Arts)
M Joseph Melodia (Language Arts M Joyce Peacock (Library) M Larry Ramos (Career Technical Education)
M Jacky Rangel (Articulation Officer) M Stephanie Spooner (Science, Engineering, Math)
Non-Voting Members:
MMargaret Fernandez (OCRC Dean) MJolena Grande (CPL coordinator) MJesus Ramirez, Jr. (A.S. Rep.)
MMarbelly Jairam (Curriculum Specialist) MJoyce Peacock (Curriculum Chair) MColin Preston (Academic Dean)

OKathleen Reiland (Interim VPI and OCRC) OPatrick Tuufuli (Admissions & Records)
Guest: Selene Estudillo, Angela Haugh, Daniel Lind, Jeannie Mitsch, Regina Russell, Kathy Wada
Call to Order: by Joyce Peacock at 3:01 p.m.
Establish Quorum and Acknowledge Alternates: Alternate acknowledged for Counseling: Jeannie Mitsch.

Adoption of the Agenda: MSP with the following amendments: adding remote meeting modality to item 12.
Curriculum Committee meetings time discussion; adding to action taken section, “*Distance Education: Fully and
Partially” to new courses KIN 150BC and KIN 150CC, as well as to revised course KIN 150AC; adding to action
taken section, “AA/AS GE: B1” to new course PHS 286HC, and to revised courses PHS 270C and 270HC.

Approval of October 18, 2022 minutes: MSP 9-0-1

Public Commentary (3 minutes per speaker)

Daniel Lind commented on catalog errors that have carried over since launching the online version in spring 2022,
citing specific examples with the geography certificate. Daniel further stated that requests are being made to correct
identified mistakes. For future standards, the request made to Curriculum Committee is to obtain catalog copies for
proof and corrections before being published.

Curriculum Specialist Report

Curriculum Specialist thanked the committee for their review. There are three meetings left this year for which there
are 45 courses and 32 programs still pending review. All were reminded to review their queues and to reach out with
any questions.

Articulation Officer Report
Articulation Officer had no report but did share an FAQ for AB 928 from ASCCC via chat.

Division Reports: All division reps

Business: No report.

Career Technical Education: No report.

Counseling: No report.

Fine Arts: No report. Just had an advisory meeting and can now clear out the queue.
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Health Science: Rep is working with Rad Tech and DMS for prefix changes; Nursing on pre-launching DE
components; Dental Hygiene for baccalaureate degree application. Rep also shared that Health Science colleagues
are going through app lab parity for extensive labs.

Kinesiology: No report. Has some new curriculum and discussion regarding trail hiking courses.

Language Arts: No report. Rep stated he is involved in the global studies discussion.

Library: No report.

Science/Engineering/Math: No report.

Social Science: No report. Rep will discuss ongoing resolution for the global studies course during the other
concerns portion of this meeting

CPL Coordinator Report
Coordinator shared that she and a couple of people from the math cohort met last Friday. Everyone is getting
excited. Hopeful of hosting an independent training session that will allow more people to join.

Administration Report
No report.

AP/BP 4020

BP 4020 was shared via chat and displayed on screen, which the bright blue lettering indicates changes requested by
Cypress College. Referring to section 9.0, Cypress College added items 9.1 and 9.2, and the District added item 9.3.
For the AP, the word “autonomously” was added to a section. With no comments or concerns brought forward by
Curriculum Committee, changes as shared will be sent to the District.

Catalog Description versus Schedule Description: MSP 10-0-0

After reviewing a few examples of the issue presented, it was determined that the schedule description should
include the following elements in addition to the description: corequisite, prerequisite, advisory, and transfer
information, which the goal is to complete before registration for Fall 2022 begins.

Curriculum Committee meetings modality and time discussion

After discussion, the motion to change the Curriculum Committee meeting time to start at 3:30 p.m. was not passed
(MSNP: 1-9-1). The second motion to amend meeting modality to remain online for all future meetings was passed
(MSP: 6-0-4). It was noted that CurricUNET needs to be updated for the meeting modality on December 6™.

Chair Report

Chair shared that she is attending plenary this week, Thursday through Saturday, for which she is not a voting
delegate. The 2022 Fall Plenary Session Resolutions document was displayed and discussed, which this document
has been placed on Canvas and can also be found on the ASCCC website: https://asccc.org/resolutions-fall-2022. All
were encouraged to review and send feedback to either the Chair or the designated ASCCC voting delegate.

Approval of Curriculum

Info Items:

CTRP N030C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022,
effective Spring 2023.

CTRP N042C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022,
effective Spring 2023.

CTRP N043C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022,
effective Spring 2023.

CTRP N044C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022,
effective Spring 2023.

CTRP N045C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022,
effective Spring 2023.
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CTRP N046C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022,
effective Spring 2023.

CTRP N047C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022,
effective Spring 2023.

CTRP N048C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022,
effective Spring 2023.

CTRP N049C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022,
effective Spring 2023.

CSR-RPR SKills Certificate-revision of course number, previously board approved 1/25/2022, effective Spring

2023.

Practicum in Intermediate Machine Shorthand Certificate- revision of course number, previously board
approved 1/25/2022, effective Spring 2023.

Practicum in Beginning Machine Shorthand Certificate- revision of course number, previously board approved

1/25/2022, effective Spring 2023.

EXPERIMENTAL COURSES
CLASS CLASS SIZE EFF JUSTIFICATION
COURSE ID| ACTION TAKEN SIZE JUSTIFICATION |[DATE
MATH 298 C|*Experimental 20 Most of the time the 2023 |This class is offered so that students in the
Mathematics |Course students are engaged in  [Spring|SoCal Data Science (CADET) program
Seminar *Distance Education: practicing the skill(s) (funded by NSF grant) can get prepared
Units: 2 Partially they are learning and the for the summer research portion of the
Lecture: 2 *Prerequisites: None instructor gives each program at UCI. But the seminar is also
Laboratory: 0 [*Advisory: None student individual open to any Cypress College student. This
Action: MSP instruction as the class course is an experimental course and it
proceeds. will only be offered twice.
NEW COURSES
CLASS CLASS SIZE EFF
COURSE ID | ACTION TAKEN SIZE JUSTIFICATION DATE JUSTIFICATION

KIN 150BC  [*New Course 25 Most of the time the students|2023 |Proposing an intermediate level based
Trail Hiking - [*Distance are engaged in practicing the [Fall  |on student interest to accommodate
Intermediate  |Education: Fully and skill(s) they are learning and those who have taken beginning
Units: .5-1 Partially the instructor gives each hiking and want to advance their
Lecture: 0 *Prerequisite: None student individual skills
Laboratory: Advisory: Students instruction as the class
1.5-3 should complete a proceeds.
Action: MSP (2.0 mile walk within
(6-1-2) 30 minutes.

*CSU/UC Transfer

*CSU GE: Area E

*AA/AS GE: E
KIN 150CC  [*New Course 25 Most of the time the students|2023 |Creating an advanced level course for
Trail Hiking - |*Distance are engaged in practicing the|Fall  [advanced hikers and those who would
Advanced Education: Fully and skill(s) they are learning and like to advance their skills to
Units: .5-1 Partially the instructor gives each challenging trails.
Lecture: 0 *Prerequisite: None student individual
Laboratory: Advisory: Students instruction as the class
1.5-3 should be able to proceeds.
Action: MSP |complete a 2 mile
(6-1-2) walk within 30

minutes.
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*CSU/UC Transfer
*CSU GE: Area E
*AA/AS GE: E

KIN 156AC
Fitness for the
First
Responder
Beginning
Units: 1
Lecture: 0
Laboratory: 3
Action: MSP

*New Course
*Prerequisites: None
*Advisory: None
*CSU/UC Transfer
*CSU GE: Area E
*AA/AS GE: E

25

Individual and group
demonstrations and
exercises. Labs that involve
complex group exercises
involving specialized
equipment or instruments.
Extensive group and
individualized
feedback/evaluation on a
regular basis during
staged/performed events,
including health and safety
concerns, as well as external
regulations. The revisions
ensure students receive a
high level of instruction to
ensure the preparedness of
accreditations or certificates.

2023
Fall

Growing need to support our
community and local first responders
in the rapidly growing area of
Tactical/First responder Strength and
Conditioning.

KIN 156BC
Fitness for the
First
Responder
Intermediate
(Units: 1
Lecture: 0
Laboratory: 3
Action: MSP

*New Course
*Prerequisites: None
*Advisory: None
*CSU/UC Transfer
*CSU GE: Area E
*AA/AS GE: E

25

Individual and group
demonstrations and
exercises. Labs that involve
complex group exercises
involving specialized
equipment or instruments.
Extensive group and
individualized
feedback/evaluation on a
regular basis during
staged/performed events,
including health and safety
concerns, as well as external
regulations. The revisions
ensure students receive a
high level of instruction to
ensure the preparedness of
accreditations or certificates.

2023
Fall

Growing need to support our
community and local first responders
in the rapidly growing area of
Tactical/First responder Strength and
Conditioning.

KIN 156CC
Fitness for the
First
Responder
Advanced
Units: 1
Lecture: 0
Laboratory: 3
Action: MSP

*New Course
*Prerequisites: None
*Advisory: None
*CSU/UC Transfer
*CSU GE: Area E
*AA/AS GE: E

25

Individual and group
demonstrations and
exercises. Labs that involve
complex group exercises
involving specialized
equipment or instruments.
Extensive group and
individualized
feedback/evaluation on a
regular basis during
staged/performed events,
including health and safety
concerns, as well as external
regulations. The revisions
ensure students receive a
high level of instruction to

2023
Fall

Growing need to support our
community and local first responders
in the rapidly growing area of
Tactical/First responder Strength and
Conditioning.
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ensure the preparedness of
accreditations or certificates.

for Fire
Fighters
Units: 1
Lecture: 0
Laboratory: 3
Action: MSP

*Advisory: None
*CSU/UC Transfer
*CSU GE: Area E
*AA/AS GE: E

exercises. Labs that involve
complex group exercises
involving specialized
equipment or instruments.
Extensive group and
individualized
feedback/evaluation on a
regular basis during
staged/performed events,
including health and safety
concerns, as well as external
regulations. The revisions
ensure students receive a
high level of instruction to
ensure the preparedness of
accreditations or certificates.

KIN 157AC  |*New Course 25 Individual and group 2023 |Growing need to support our
Tactical Fitness|*Prerequisites: None demonstrations and Fall |community and local first responders
for Law *Advisory: None exercises. Labs that involve in the rapidly growing area of
Enforcement |[*CSU/UC Transfer complex group exercises Tactical/First responder Strength and
Units: 1 *CSU GE: Area E involving specialized Conditioning.
Lecture: 0 *AA/AS GE: E equipment or instruments.
Laboratory: 3 Extensive group and
Action: MSP individualized

feedback/evaluation on a

regular basis during

staged/performed events,

including health and safety

concerns, as well as external

regulations. The revisions

ensure students receive a

high level of instruction to

ensure the preparedness of

accreditations or certificates.
KIN 158AC  [*New Course 25 Individual and group 2023 |Growing need to support our
Tactical Fitness[*Prerequisites: None demonstrations and Fall |community and local first responders

in the rapidly growing area of
Tactical/First responder Strength and
Conditioning.

PHS 286HC
Honors
Nutrition for
Integrative
Health

Units: 3
Lecture: 3
Laboratory: 0
Action: MSP

*New Course
*Distance
Education: Fully and
Partially
*Prerequisite: None
*Advisory: None
*CSU/UC Transfer
*CSU GE: Area E
and B2

*IGETC: Area 5B
*AA/AS GE: Area

Bl and E

20

Per CC Honors standards,
the class size is set at 20.

2023
Fall

Creating an honors version of an
existing course
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REVISED COURSES

exams. Writing
assignments are assessed|
mostly for concepts and
structure.

CLASS CLASS SIZE EFF
COURSEID | ACTION TAKEN SIZE | JUSTIFICATION [DATE JUSTIFICATION

ESL 109 C *Qutline Update 25 ESL classes are 2023 [Revision in order to resubmit for
Advanced *Prerequisite revalidated designed to provide Fall |IGETC 3B.
Academic *Textbook Update specialized instruction Outline, prerequisite revalidated, and
Reading and  |*IGETC: Area 3B and extensive textbook updated to better reflect
Writing 2 individualized feedback course content.
Units: 5 for non-native learners
Lecture: 5 of English. Students are
Laboratory: 0 engaged in practicing
Action: MSP second language skills,

and the instructor

monitors and provides

each student individual

instruction as the class

proceeds. Class time

focuses on

individualized

instruction, student

presentation time, and/or

group learning. Requires

three or more writing

assignments using

advanced analytical and

critical thinking skills.

Writing assignments are

assessed for critical

thinking, conceptual

understanding, structure,

style and mechanics.
HRC 125 C *Qutline Update 25 Lab - Individualized 2023 |Update course content to reflect most
Restaurant *Prerequisite revalidated Feedback/ Evaluation  |Fall [recent industry expectations as
Management [*Catalog/Description Labs in which the recommended by the Hotel,
Units: 3 Update instructor provides Restaurant, Culinary Arts Advisory
Lecture: 2 *Textbook Update extensive individualized Board on 1/19/22.
Laboratory: 4 feedback/ evaluation on Outline, prerequisite revalidated,
Action: MSP a regular basis. catalog/schedule description, and

textbook updated to better reflect
course content.
HRC 160 C  [*Outline Update 35 Lecture/ Discussion/ 2023 [Update course content to reflect most
Hotel and *Title Update from Group Learning/ Student|Fall  [recent industry expectations as
Lodging Hotel Operations Presentations While the recommended by the Hotel,
Operations *Prerequisite revalidated instructor does lecture, Restaurant, Culinary Arts Advisory
Units: 3 *CIP Code Update much of the class time Board on 1/19/22.
Lecture: 3 *Catalog/Schedule focuses on discussion, Outline, title, prerequisite, CIP Code,
Laboratory: 0 [Description Update group learning, and/or catalog/schedule description, and
Action: MSP |*Student Learning formal/informal student SLOs updated to better reflect course
Outcomes Update presentations. content.
Evaluation primarily
through objective
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HRC 232 C
Event
Management
Units: 3
Lecture: 3
Laboratory: 0
Action: MSP

*QOutline Update

*Title Update from
Special Event
Management

*Class Size Update from
35

*Prerequisite revalidated

30

Class time focuses on
individualized
instruction, student
presentation time, and/or
group learning. Requires
three or more writing
assignments using

2023
Fall

Update course content to reflect most
recent industry expectations as
recommended by the Hotel,
Restaurant, Culinary Arts Advisory
Board on 1/19/2022.

Outline, title, class size, prerequisite
revalidated, catalog/schedule

Laboratory: 8
Action: MSP

*Total student learning
hours from 180 to 252
*Lab hours from 4 to 8
*Catalog Description
Update

*Textbook Update

experiments, vocational
skills, lab reports)

*Catalog/Schedule advanced analytical and description, SLOs, and textbook
Description Update critical thinking skills. updated to better reflect course
*Student Learning Writing assignments are content.
Outcomes Update assessed for critical
*Textbook Update thinking, conceptual
understanding, structure,
style and mechanics.
HRC 235 C *Qutline Update 25 Labs in which the 2023 |Update course content to reflect most
Culinary *Prerequisite revalidated instructor provides Fall [recent industry expectations as
Fundamentals [*Catalog/Schedule extensive individualized recommended by the Hotel,
11 Description Update feedback/evaluation on a Restaurant, Culinary Arts Advisory
Units: 3 *Student Learning regular basis. (e.g. Board on 1/19/22.
Lecture: 2 Outcomes Update problem sets, scientific Outline, prerequisite revalidated,
Laboratory: 4 experiments, vocational catalog/schedule description, and
Action: MSP skills, lab reports) SLOs updated to better reflect course
content.
HRC 236 C  [*Outline Update 25 Labs in which the 2023 [Update course content to reflect most
Baking *Prerequisite revalidated instructor provides Fall [recent industry expectations as
Fundamentals [*CIP Code Update extensive individualized recommended by the Hotel,
11 *Catalog/Schedule feedback/evaluation on a Restaurant, Culinary Arts Advisory
Units: 3 Description Update regular basis. (e.g. Board on 1/19/22.
Lecture: 2 *Textbook Update problem sets, scientific Outline, prerequisite revalidated, CIP
Laboratory: 4 experiments, vocational Code, catalog/schedule description,
Action: MSP skills, lab reports) and textbook updated to better reflect
course content.
HRC 246 C *Qutline Update 25 Labs in which the 2023 |Update course content to reflect most
Pastry Arts *Prerequisite revalidated instructor provides Fall |recent industry expectations as
Units: 3 *CIP Code Update extensive individualized recommended by the Hotel,
Lecture: 2 *Catalog/Schedule feedback/evaluation on a Restaurant, Culinary Arts Advisory
Laboratory: 4 |Description Update regular basis. (e.g. Board on 1/19/22.
Action: MSP  [*Student Learning problem sets, scientific Outline, prerequisite revalidated, CIP
Outcomes Update experiments, vocational Code, catalog/schedule description,
*Textbook Update skills, lab reports) SLOs, and textbook updated to better
reflect course content.
HRC 255 C  [*Outline Update 25 Labs in which the 2023 [Update course content to reflect most
American *Units from 3 to 4.5 instructor provides Fall |recent industry expectations as
Regional *Prerequisites extensive individualized recommended by the Hotel,
Cuisine revalidated feedback/evaluation on a Restaurant, Culinary Arts Advisory
Units: 4.5 *Student contact hours regular basis. (e.g. Board on 1/19/22.
Lecture: 2 from 108 to 180 problem sets, scientific Outline, units, prerequisite

revalidated, student contact hours,
total student learning hours, lab
hours, catalog description, and
textbook updated to better reflect
course content.
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HRC 265 C
‘World Cuisine
Units: 4.5
Lecture: 2
Laboratory: 8
Action: MSP

*QOutline Update
*Units from 3 to 4.5
*Title update from
World Culture and
Cuisine

*Prerequisite revalidated
*Student contact hours
from 108 to 180

*Total Student learning
hours from 180 to 252
*Lab hours from 4 to 8
*Catalog/Schedule
Description Update
*Student Learning
Outcomes Update

25

Labs in which the
instructor provides
extensive individualized
feedback/evaluation on a|
regular basis. (e.g.
problem sets, scientific
experiments, vocational
skills, lab reports)

2023
Fall

Update course content to reflect most
recent industry expectations as
recommended by the Hotel,
Restaurant, Culinary Arts Advisory
Board on 1/19/22.

Outline, units, title, prerequisite
revalidated, student contact hours,
total student learning hours, lab
hours, catalog description, and SLOs
updated to better reflect course
content.

HRC 290 C
Hospitality
Capstone
Units: 3
Lecture: 3
Laboratory: 0
Action: MSP

*Qutline Update

*Title update from
Hospitality Career
Capstone

*Prerequisite revalidated
*Add FSA: M80
*Catalog Description
Update

*Student Learning

30

Individualized
Instruction/Group
Learning/ Student
Presentations Class time
focuses on
individualized
instruction, student
presentation time, and/or
group learning. Requires

2023
Fall

Update course content to reflect most
recent industry expectations as
recommended by the Hotel,
Restaurant, Culinary Arts Advisory
Board on 1/19/22.

Outline, title update, prerequisite
revalidated, add FSA, catalog
description, SLOs, and textbook
updated to better reflect course

Laboratory: 0
Action: MSP

formal/informal student
presentations.
Evaluation primarily

through objective

Outcomes Update three or more writing content.
*Textbook Update assignments using
advanced analytical and
critical thinking skills.
Writing assignments are
assessed for critical
thinking, conceptual
understanding, structure,
style and mechanics.
KIN 150AC  |*Outline Update 25 Most of the time the 2023 [Outline, course number, course title,
Trail Hiking - |*Distance Education: students are engaged in |Fall |advisory revalidated, and adding
Beginning Fully and Partially practicing the skill(s) additional FSAs to better reflect
Units: .5-1 *Course number update they are learning and the course content.
Lecture: 0 from 150 C. instructor gives each
Laboratory: *Course title update student individual
1.5-3 from Trail Hiking instruction as the class
Action: MSP [*Advisory revalidated proceeds.
(8-0-1) *Add FSAs: B40
(Health), M35
(Coaching)
KIN 230 C *Qutline Update 35 While the instructor 2023 |Course size reduction to 35 students
Introduction to |*Class size adjustment does lecture, much of  |Fall [to ensure ample interaction and
Kinesiology  [from 40. the class time focuses on supervision during this gateway
Units: 3 discussion, group course to our major. Students prepare
Lecture: 3 learning, and/or portfolios and personalized materials.

Outline and class size updated to
better reflect course content.
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exams. Writing
assignments are assessed|
mostly for concepts and
structure.

through objective
exams. Writing
assignments are assessed

KIN 293 C *Qutline Update 30 Class time focuses on  [2023 [Per advisory committee
Contemporary [*Title update from Yoga individualized Fall [recommendations, we are proposing
Yoga Studies |Teaching Methodology instruction, student revision to the content and title of the
Units: 3 and Ethics presentation time, and/or course.
Lecture: 2 *QGrading option update group learning. Requires Outline, title, grading option,
Laboratory: 4 |to add Pass/No Pass three or more writing prerequisite/advisory,
Action: MSP [option. assignments using catalog/schedule description, SLOs,
*Prerequisite removed. advanced analytical and and textbook updated to better reflect
*Advisory removed. critical thinking skills. course content.
*Catalog/Schedule
Description Update.
*Student Learning
Outcomes Update
*Textbook Update
*UC Transfer
KIN 295 C *Qutline Update 25 There is a clinical aspect|2023 [Adjusting course size to improve
Kinesiology- [|*Class size adjustment in which students must |Fall [student success, student experience,
Internship from 30 goto a and access to essential resources.
Seminar *Remove fully online healthcare/kinesiology- Outline, class size adjustment,
Units: 3 *Schedule Description based facility to removing fully online, and schedule
Lecture: 2 Update complete on site hours. description updated to better reflect
Laboratory: 3 This is a workload course content.
Action: MSP challenge for the
instructor since they
must assist the student in
finding a site,
developing or renewing
affiliation agreements,
completing requirements
(i.e., background check),
and communicating with
the site supervisor and
student throughout the
semester. Also, a virtual
practicum was recently
added, which requires
additional
support/instruction from
the instructor.
PHS 270 C *Qutline Update 35 While the instructor 2023 |Revision to address IGETC reviewer's
Nutrition *Catalog/Schedule does lecture, much of  |Fall [comments.
Science and  |Description Update the class time focuses on Outline, catalog/schedule description,
Application *Student Learning discussion, group and SLOs updated to better reflect
Units: 3 Outcomes Update learning, and/or course content.
Lecture: 3 *CSU GE: B2 formal/informal student
Laboratory: 0 [*IGETC: 5B presentations.
Action: MSP [*AA/AS GE: Area Bl Evaluation primarily

Curriculum Meeting Minutes November 1, 2022

Page 9




mostly for concepts and

structure.
PHS 270HC  [*Outline Update 20 The Cypress College 2023 |Revision for IGETC resubmission,
Honors *Add FSAs: B73 Honors Advisory Group |Fall [addressing reviewer's comments.
(Nutrition (Kinesiology), C22 recommends a Outline, catalog/schedule description,
Science and  |(Nutritional maximum of 20 students SLOs, and FSAs updated to better
Application  [Sciences/Dietetics) for a seminar-style reflect course content.
Units: 3 *Catalog/Schedule honors course to allow
Lecture: 3 Description Update for in-depth class
Laboratory: 0 |*Student Learning discussion and student
Action: MSP |Outcomes Update presentations.
*CSU GE: B2
*IGETC: 5B
*AA/AS GE: Area Bl
PHS 286 C *Qutline Update 35 While the instructor 2023 [Revising course content and title
Nutrition for  [*Title update from does lecture, much of  |Fall [based on integrative health advisory
Integrative [Nutrition for Public the class time focuses on board.
Health Health discussion, group Outline, title, CIP Code, additional
Units: 3 *CIP Code Update learning, and/or FSAs, and catalog/schedule
Lecture: 3 *Add FSAs: B73 formal/informal student description updated to better reflect
Laboratory: 0 |(Kinesiology), C22 presentations. course content.
Action: MSP |(Nutritional Evaluation primarily
Sciences/Dietetics through objective
*Catalog/Schedule exams. Writing
Description Update assignments are assessed|
*CSU GE: Area B2 mostly for concepts and
*IGETC: Area 5B structure.
*AA/AS GE: B1
MODIFY DEGREES/CERTIFICATES
EFF
DEGREE DATE JUSTIFICATION
Hotel, Baking Fundamentals Certificate 2023 |Update PSLO content to
Restaurant, This three semester certificate program is designed to provide the studentfFall ~ |reflect most recent industry
Culinary Art with fundamental knowledge and techniques of baking and pastry, food expectations as recommended
Action: MSP  [safety, an undefrslianl:ling.oﬁ .the. cgm}t)lexity of kitchen operations and an by the Hotel, Restaurant,
appreciation of the hospitality industry. : :
Gp;zduates will gain thepknovglledge arrl}(li applied skills required to enter Culinary Arts Advisory
the hospitality industry as a baker or pastry cook. Board on 1/19/22.
To earn a certificate, complete the required courses as listed with a L
minimum grade of C. At least 50% of all course work must be completed *Catalog Description Update
at Cypress College. This certificate requires 17 units. *PSLOs Update
Total units remain the same.
Required courses are listed in suggested sequence:
Units
HRC101 C Introduction to Hospitality Management 3
HRC120 C Sanitation and Safety 2|
HRC135 C Culinary Fundamentals I 3
HRC136 C Baking Fundamentals 1 3
HRC236 C Baking Fundamentals II 3
HRC246 C Pastry Arts 3
Total Units 17
Hotel, Baking and Pastry Arts Associate in Science Degree 2023 |Update to include name
Restaurant, The Baking and Pastry Arts Associate in Science Degree provides Fall |changes for HRC 232, Event
Culinary Art  [students with a broad and thorough foundation in the art of pastry and Management course title will

baking, from bread to chocolate to ice cream, and everything in between.

Curriculum Meeting Minutes November 1, 2022

Page 10




Action: MSP  [The program is designed to help students develop a working knowledge replace the Special Events
of what is required to be successful in the fast pace culinary industry. To Management class title so as
earn an Associat; Degree students must complete 'all graduat.ion to align with current industry
requirements to include: (1) all major course requlrements‘wnh a grade terminology and allow further
of C or better; (2) Cypress College Native General Education . .
requirements; California State University General Education Breadth ?Xploratlon Otjt,h ¢ entire event
requirements (CSU GE Breadth) or IGETC General Education industry. Addlt}()'nallyz HRC
requirements; (3) the social justice, equity, and sustainability; (4) any 265, World Cuisine will
elective courses to complete a minimum of 60 units; and, (5) have a replace the current title World
minimum GPA of 2.0. At least 50% of all major course work must be Culture and Cuisine.
completed at Cypress College. Courses that fulfill major requirements Approved by HRC advisory
for an Associate Degree at Cypress College might not be the same as board on 1/19/2022.
those required for completing the major at a transfer institution offering
a Ba@alaureate Degree. For information on specific upiyersity *Catalog Description Update
requirements, please consult with your counselor, or visit the Transfer *PSLOs Undat
Center. This degree requires a total of 39.5 units in the major in addition pdate
gree requ ! *Add HRC 100HC
to other graduation requirements. .
*Course title update: HRC
Required courses are listed in suggested sequence: (39.5 units) 232 C, HRC 265 C, HRC 290
Units C
HRC100 C Nutrition 3 *Units update: HRC 255 C,
or HRC 265 C
HRC100HC  |Honors Nutrition 3 *Remove HRC 295 C
HRC101 C Introduction to Hospitality Management 3 Total units from 38 to 39.5
HRC120 C Sanitation and Safety 2|
HRC135C Culinary Fundamentals I 3
HRC136 C Baking Fundamentals 1 3
HRC145 C The Art of Garde Manger 3
HRCI152 C Menu Planning and Purchasing 3
HRC231 C Cost Control in Hospitality 3
HRC232 C [Event Management 3
HRC236 C Baking Fundamentals II 3
HRC246 C Pastry Arts 3
HRC255 C American Regional Cuisine 4.5
or
HRC265 C 'World Cuisine 4.5
HRC290 C Hospitality Capstone
Total Units [ 395
Hotel, Baking and Pastry Arts Certificate 2023 |Update to include name
Restaurant, The Baking and Pastry Arts Certificate provides students with abroad  [Fall  |changes for HRC 232, Event
Culinary Art and thorough foundation in the art of pastry and baking, from bread to Management course title will
Action: MSP chqcolate to ice cream, and everything in'between. The program .is replace the Special Events
demgned to help students 'develop a workmg. knowledge of whgt is Management class title so as
required to be successful in the fast pace culinary industry. This . . .
certificate requires a total of 39.5 units. to all'gn with current industry
terminology and allow further
Required courses are listed in suggested sequence: (39.5 units) exploration of the entire event
Units industry. Additionally, HRC
HRC100 C [Nutrition 3 265, World Cuisine will
or replace the current title World
HRCI00HC  |Honors Nutrition 3 Culture and Cuisine.
HRC101 C Introduction to Hospitality Management 3 Approved by HRC advisory
HRC120 C Sanitation and Safety 2 board on 1/19/2022.
HRC135 C Culinary Fundamentals 1 3
HRC136 C Baking Fundamentals 1 3 *Catalog Description Update
HRC145 C The Art of Garde Manger 3 *PSLOs Update
HRC152 C Menu Planning and Purchasing 3 *Add HRC 100HC
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Action: MSP

safety, an understanding of the complexity of kitchen operations and an
appreciation of the hospitality industry.

Graduates will gain the knowledge and applied skills required to enter
the hospitality industry as a cook.

To earn a certificate, complete the required courses as listed with a
minimum grade of C. At least 50% of all course work must be completed|
at Cypress College. The certificate requires a total of 17 units.

Required courses are listed in suggested sequence:

Units
HRCI101 C Introduction to Hospitality Management 3
HRC120 C Sanitation and Safety 2
HRCI135C Culinary Fundamentals I 3
HRC136 C Baking Fundamentals I 3
HRC145 C The Art of Garde Manger 3
HRC235 C Culinary Fundamentals 11 3
Total Units | 17

HRC231 C Cost Control in Hospitality 3 *Course title update: HRC
HRC232 C Event Management 3 232 C, HRC 265 C, HRC 290
HRC236 C Baking Fundamentals 11 3 C
HRC246 C Pastry Arts 3 *Units update: HRC 255 C,
HRC255 C American Regional Cuisine 4.5 HRC 265 C
or *Remove HRC 295 C
HRC265 C World Cuisine 4.5 Total units from 38 to 39.5
HRC290 C Hospitality Capstone
Total Units | 39.5
Hotel, Culinary Fundamentals Certificate 2023 |Update program content to
Restaurant, This two semester certificate program is designed to provide the student [Fall  |reflect most recent industry
Culinary Art with fundamental knowledge and techniques of food preparation, food expectations as recommended

by the Hotel, Restaurant,
Culinary Arts Advisory
Board on 1/19/22.

*Catalog Description Update
*PSLOs Update
Total units remain the same.

Hotel,
Restaurant,
Culinary Art
Action: MSP

Culinary Management Associate in Science Degree

The Culinary Management Associate in Science Degree provides
students with fundamentals in the methods of food safety, handling,
preparation, and kitchen management. It includes exposure to various
styles of cuisines, and proper use of culinary applications and equipment.
The program is designed to help students develop a working knowledge
of what is required to be successful in the fast pace culinary industry. To
carn an Associate Degree students must complete all graduation
requirements to include: (1) all major course requirements with a grade
of C or better; (2) Cypress College Native General Education
requirements; California State University General Education Breadth
requirements (CSU GE Breadth) or IGETC General Education
requirements; (3) the social justice, equity and sustainability and reading
requirements; (4) any elective courses to complete a minimum of 60
units; and, (5) have a minimum GPA of 2.0. At least 50% of all major
course work must be completed at Cypress College. Courses that fulfill
major requirements for an Associate Degree at Cypress College might
not be the same as those required for completing the major at a transfer
institution offering a Baccalaureate Degree. For information on specific
university requirements, please consult with your counselor, or visit the
Transfer Center. This degree requires a total of 41 units in the major in
addition to other graduation requirements.

Required courses are listed in suggested sequence: (41 units)

Units

HRC100HC Honors Nutrition 3

or

HRC100 C [Nutrition 3

2023
Fall

Update program content to
reflect most recent industry
expectations as recommended
by the Hotel, Restaurant,
Culinary Arts Advisory
Board on 1/19/22.

*Catalog Description Update
*PSLOs Update

*Add HRC 100HC

*Course title update: HRC
265 C, HRC 290 C

*Units update: HRC 255 C,
HRC 265 C

*Remove HRC 295 C

Total units from 38 to 41.
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Action: MSP

in the special event management field. This skill certificate provides
students with entry-level skills and knowledge to transition into this
rapidly growing field. To earn a certificate, complete the required
courses as listed with a minimum grade of C. At least 50% of all course
work must be completed at Cypress College. This certificate requires a
total of 18 units.

Required courses are listed in suggested sequence:

Units

HRCI101 C Introduction to Hospitality Management 3

HRC101 C Introduction to Hospitality Management 3
HRC120 C Sanitation and Safety 2|
HRC125 C Restaurant Management 3
HRC135 C Culinary Fundamentals 1 3
HRC136 C Baking Fundamentals I 3
HRC145 C The Art of Garde Manger 3
HRC152 C Menu Planning and Purchasing 3
HRC231 C Cost Control in Hospitality 3
HRC235 C Culinary Fundamentals 1T 3
HRC255 C American Regional Cuisine 4.5
HRC265 C 'World Cuisine 4.5
HRC290 C Hospitality Capstone 3
Total Units | 41
Hotel, Culinary Management Certificate 2023 |Update program content to
Restaurant, The Culinary Management Certificate provides students with basic Fall |reflect most recent industry
Culinary Art competencies in the methods of food handling, cooking, and culinary expectations as recommended
Action: MSP [management. It includes exposure to various styles, and proper use of by the Hotel, Restaurant,
culinary applications and equipment. The program is designed to help Culinary Arts Advisory
students develop a working knowledge of what is required to be
successful for fast track culinary management potential. To earn a Board on 1/19/22.
certificate, complete the required courses as listed with a grade of C or o
better. At least 50% of all course work must be completed at Cypress *Catalog Description Update
College. This certificate requires a total of 41 units. *PSLOs Update
*Add HRC 100HC
Required courses are listed in suggested sequence: (41 units) *Course title update: HRC
Units 265 C, HRC 290 C
HRC100HC Honors Nutrition 3 *Units update: HRC 255 C,
or HRC 265 C
HRC100 C [Nutrition 3 *Remove HRC 295 C
HRCI101 C Introduction to Hospitality Management 3 Total units from 38 to 41.
HRC120 C Sanitation and Safety 2
HRC125 C Restaurant Management 3
HRCI135C Culinary Fundamentals I 3
HRC136 C Baking Fundamentals 1 3
HRC145 C The Art of Garde Manger 3
HRCI152 C Menu Planning and Purchasing 3
HRC231 C Cost Control in Hospitality 3
HRC235 C Culinary Fundamentals 11 3
HRC255 C [American Regional Cuisine 4.5
HRC265 C 'World Cuisine 4.5
HRC290 C Hospitality Capstone 3
Total Units | 41
Hotel, Event Management Certificate 2023 |Event Management to align
Restaurant, The Special Event Management field is a large part of the local Fall with current industry
Culinary Art economy. Students will learn skills and knowledge necessary for success exploration approved by HRC

advisory board on 1/19/2022.

*Program title update from
Special Event Management
Certificate

*Catalog Description Update
*PSLOs Update

*Course title update HRC 232
C

Curriculum Meeting Minutes November 1, 2022

Page 13




HRC125 C Restaurant Management 3 Total units remain the same.

HRCI152 C Menu Planning and Purchasing 3

HRC170 C Beverage Management 3

HRC230 C Hospitality Leadership 3

HRC232 C Event Management 3

Total Units | 18
Hotel, Food Science Fundamentals Certificate 2023 |Update program content to
Restaurant, The Food Science Fundamentals Certificate is designed for students who [Fall ~ |reflect most recent industry
Culinary Art  [are interested in working as an assistant in the following field: food expectations as recommended
Action: MSP aesealrch and dfveéopm?nt, food product developrrfllent, re(}:lipe ' T by the Hotel, Restaurant,

evelopment, food quality assurance, sensory, or flavor chemistry. To : :

earn a Ic)ertif'lcate, C(?mplei]e the required courr};es as listed with a g};ade of Culinary Arts Advisory

C or better. At least 50% of all course work must be completed at Boe}rd on 1/19/22. In(;ludes

Cypress College. This certificate requires a total of 24 units. option ofenr.o.llment n

Honors Nutrition HRC 100
Required courses are listed in suggested sequence: (24 units) HC.
Units
HRC100 C Nutrition 3 *Catalog Description Update
or *PSLOs Update

HRC100HC  |Honors Nutrition 3 *Add HRC 100HC

HRC105 C Careers in Dietetics and Food Science 2 *Remove HRC 295 C

HRC120 C Sanitation and Safety 2 Total units from 27 to 24.

HRCI135C Culinary Fundamentals I 3

HRC136 C Baking Fundamentals 1 3

HRC145 C The Art of Garde Manger 3

HRC155 C Food Science 3

CHEMI107 C  |Preparation for General Chemistry 5

Total Units | 24
Hotel, Food and Beverage Fundamentals Certificate 2023 |Food and Beverage
Restaurant, The Food and Beverage Fundamentals Certificate provides students with [Fall ~ |Certification to align with
Culinary Art ~ [an opportunity to obtain the foundational skills and practical knowledge current industry exploration
Action: MSP [for pursuing an entry-level career in the diverse food and beverage approved by HRC advisory

industry. Students completing this certificate will develop an board on 1/19/2022.

understanding of the role of sanitation and safety, culinary fundamentals, *Catalog D intion Updat

. . . g Description Update

purchasing, beverage management and cost control in food service "

operations. To earn a certificate, complete the required courses as listed PSLOS'Update.

with a minimum grade of C. At least 50% of all course work must be Total units remain the same.

completed at Cypress College. This certificate requires a total of 17

units.

Required courses are listed in suggested sequence:

Units

HRC101 C Introduction to Hospitality Management 3

HRC120 C Sanitation and Safety 2

HRC135C Culinary Fundamentals I 3

HRC152 C Menu Planning and Purchasing 3

HRC170 C Beverage Management 3

HRC231 C Cost Control in Hospitality 3

Total Units | 17
Hotel, Food and Beverage Management Associate in Science Degree [2023 |Update to include name
Restaurant, The Food and Beverage Management Associate in Science Degree offers(Fall ~ |changes for HRC 232 Event
Culinary Art coursework in restaurant management, beverage operations, managed Management_ The classes

Action: MSP

food services and event management. Coursework emphasizes the role
of guest services, effective communication, leadership strategies, ethical
decision-making, financial and performance analytics, best practices and

emerging trends in a global and diverse market. Students will prepare for

were changed to align with
current industry terminology
and allow further exploration

Curriculum Meeting Minutes November 1, 2022
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a career in the growing restaurant and food service industry. Students
will prepare for a career in the growing restaurant and food service
industry and/or to transfer to a four-year university. To earn an Associate
Degree students must complete: (1) all major course requirements with a
grade of C or better; (2) Cypress College Native General Education
requirements; California State University General Education Breadth
requirements (CSU GE Breadth) or IGETC General Education
requirements; (3) the social justice, equity, and sustainability and reading
requirements; (4) any elective courses to complete a minimum of 60
units; and, (5) have a minimum GPA of 2.0. At least 50% of all major
course work must be completed at Cypress College. Courses that fulfill
major requirements for an Associate Degree at Cypress College might
not be the same as those required for completing the major at a transfer
institution offering a Baccalaureate Degree. For information on specific
university requirements, please consult with your counselor, or visit the
Transfer Center. This degree requires a total of 38 units in the major in
addition to other graduation requirements.

Required courses are listed in suggested sequence: (38 units)

Units
HRC100 C Nutrition 3
or
HRC100HC Honors Nutrition 3
HRC101 C Introduction to Hospitality Management 3
HRC120 C Sanitation and Safety 2|
HRC125 C Restaurant Management 3
HRC135 C Culinary Fundamentals 1 3
HRC136 C Baking Fundamentals 1 3
HRCI152 C Menu Planning and Purchasing 3
HRC164 C Hospitality Law 3
HRC170 C Beverage Management 3
HRC230 C Hospitality Leadership 3
HRC231 C Cost Control in Hospitality 3
HRC232 C [Event Management 3
HRC290 C Hospitality Capstone 3
Total Units | 38

of the entire event industry.
Approved by HRC advisory
board on 1/19/2022.

*Catalog Description Update
*PSLOs Update

*Add HRC 100HC

*Course title update HRC 232
C, HRC 290 C.

*Remove HRC 295 C

Total units remain the same.

Hotel,
Restaurant,
Culinary Art
Action: MSP

Food and Beverage Management Certificate

The Food and Beverage Management Certificate offers coursework in
restaurant management, beverage operations, managed food services and
event management. Coursework emphasizes the role of guest services,
effective communication, leadership strategies, ethical decision-making,
financial and performance analytics, best practices and emerging trends
in a global and diverse market. Students will prepare for a career in the
growing restaurant and food service industry. To earn a certificate,
complete the required courses as listed with a grade of C or better. At
least 50% of all course work must be completed at Cypress College. This
certificate requires a total of 38 units.

Required courses are listed in suggested sequence: (38 units)

Units
HRC100 C [Nutrition 3
or
HRC100HC Honors Nutrition 3
HRCI101 C Introduction to Hospitality Management 3
HRC120 C Sanitation and Safety 2
HRC125 C Restaurant Management 3
HRCI135C Culinary Fundamentals I 3

2023
Fall

Update to include name
changes for HRC 232 Event
Management, 3 unit. The
classes were changed to align
with current industry
terminology and allow further
exploration of the entire event
industry. Approved by HRC
advisory board on 1/19/2022.

*Catalog Description Update
*PSLOs Update

*Add HRC 100HC

*Course title update HRC 232
C, HRC 290 C.

*Remove HRC 295 C

Total units remain the same.
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Action: MSP

management, food and beverage management, events management,
purchasing, law, cost control, human resources, and sales and marketing.
Coursework emphasizes the role of guest services, effective
communication, leadership strategies, ethical decision-making, financial
and performance analytics, best practices and emerging trends in a
global and diverse market. Students will prepare for careers in the
dynamic hospitality industry and/or transfer to a four year university. To
earn an Associate Degree, students must complete all graduation
requirements to include (1) all major course requirements with a grade of]
C or better; (2) Cypress College Native General Education requirements;
California State University General Education Breadth requirements
(CSU GE Breadth) or IGETC General Education requirements; (3) the
social justice, equity and sustainability and reading requirements; (4) any
elective courses to complete a total of 60 units; and, (5) have a minimum
GPA of 2.0. At least 50% of all major course work must be completed at
Cypress College. Courses that fulfill major requirements for an
Associate Degree at Cypress College might not be the same as those
required for completing the major at a transfer institution offering a
Baccalaureate Degree. For information on specific university
requirements, please consult with your counselor, visit www.assist.org
or visit the Transfer Center. This degree requires a total of 35 units in the
major in addition to other graduation requirements.

Required courses are listed in suggested sequence: (35 units)

Units
HRC101 C Introduction to Hospitality Management 3
HRC120 C Sanitation and Safety 2
HRC125 C Restaurant Management 3
HRCI152 C Menu Planning and Purchasing 3
HRC160 C Hotel and Lodging Operations 3
HRC164 C Hospitality Law 3
HRC170 C Beverage Management 3
HRC230 C Hospitality Leadership 3
HRC231 C Cost Control in Hospitality 3
HRC232 C Event Management 3
ECON105 C Principles of Economics-Micro 3
or
ECONI105HC |Honors Principles of Economics-Micro 3
HRC290 C Hospitality Capstone 3
Total Units | 35

HRC136 C Baking Fundamentals 1 3

HRCI152 C Menu Planning and Purchasing 3

HRC164 C Hospitality Law 3

HRC170 C Beverage Management 3

HRC230 C Hospitality Leadership 3

HRC231 C Cost Control in Hospitality 3

HRC232 C [Event Management 3

HRC290 C Hospitality Capstone 3

Total Units | 38
Hotel, Hospitality Management Associate in Science Degree 2023 |Update to include name
Restaurant, The Hospitality Management Associate in Science Degree offers Fall |changes for HRC 232 Event
Culinary Art comprehensive coursework in hotel and lodging operations, revenue Management, 3 units. The

classes were changed to align
with current industry
terminology and allow further
exploration of the entire event
industry. Approved by HRC
advisory board on 1/19/2022.
*Catalog Description Update
*PSLOs Update

*Course title update: HRC
160 C, HRC 232 C, HRC 290
C

*Remove HRC 295 C

Total units remain the same.

Hotel,
Restaurant,
Culinary Art
Action: MSP

Hospitality Management Associate in Science Degree for
Transfer (AS-T)

This curriculum is designed to provide an opportunity for the Hospitality
major to achieve an Associate in Science Degree in Hospitality for

2023
Fall

Hospitality Management
Associate in Science Degree
for Transfer (AS-T) to align
with current industry
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Transfer (AS-T in Hospitality Management) while completing the first exploration approved by HRC
and second year requirements for transfer to a four-year institution. advisory board on 1/19/2022.
Students successfully completing this degree will acquire a fundamental
knowledge base of the hospitality industry. This degree offers
comprehensive coursework in hotel and lodging operations, revenue
management, food and beverage management, events management,
purchasing, law, cost control, human resources, and sales and marketing.

*Catalog Description Update
*PSLOs Update
*Course title update: HRC

Coursework emphasizes the role of guest services, effective 160 C, HRC 232 C
communication, leadership strategies, ethical decision-making, financial *Add HRC 100HC, MATH
and performance analytics, best practices and emerging trends in a 120PC

global and diverse market. Students will prepare for careers in the Total units remain the same.

dynamic hospitality industry and/or transfer to a four year university.
The intent is to prepare students for further academic study in the field. It
will also demonstrate commitment to the field and provide
comprehensive preparation for upper division work at the university
level. At the baccalaureate level students will continue an education in
various areas of hospitality management. The Student Transfer
Achievement Reform Act (Senate Bill 1440, now codified in California
Education Code sections 66746-66749) guarantees admission to a
California State University (CSU) campus for any community college
student who completes an “associate degree for transfer”, a newly
established variation of the associate degrees traditionally offered at a
California community college. The Associate in Science for Transfer
(AS-T) is intended for students who plan to complete a bachelor’s
degree in a similar major at a CSU campus. Students completing these
degrees (AS-T) are guaranteed admission to the CSU system, but not to
a particular campus or major. Students transferring to a CSU campus that]
does accept the AS-T will be required to complete no more than 60 units
after transfer to earn a bachelor’s degree (unless the major is designated
“high-unit” major). This degree may not be the best option for students
intending to transfer to a particular CSU campus or to a university or
college that is not part of the CSU system. Students should consult with
a counselor when planning to complete the degree for more information
on university admission and transfer requirements. To earn an Associate
in Arts degree for Transfer (AS-T) students must complete: (1) a
minimum of 18-20 units of major course requirements with a minimum
grade of C;AP(Pass) grade is an acceptable grade for a course in the
major only if the P is defined to be equivalent to a C or better (2)
California State University General Education Breadth requirements
(CSU GE Breadth) or the Inter-segmental General Education Transfer
Curriculum (IGETC); (3) any elective courses to complete a minimum of]
60 units of CSU transferable coursework; (4) have an overall GPA of
2.0, (5) and a grade of C or better in all major coursework per Title V.
Local graduation requirements are not applicable. This degree requires a
total of 18-20 units in the major in addition to other graduation
requirements.

Required CORE Courses (3 units)

Units
HRCI101 C Introduction to Hospitality Management 3
List A: Select 8-9 units or three courses from the following:

Units
ECON105 C Principles of Economics-Micro 3

or

ECON105HC [|Honors Principles of Economics-Micro 3
HRC120 C Sanitation and Safety 2
HRC125 C Restaurant Management 3
HRC135 C Culinary Fundamentals 1 3
HRC160 C Hotel and Lodging Operations 3
HRC164 C Hospitality Law 3
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HRC231 C__ [Cost Control in Hospitality !

List B: Select 7-8 units or two courses from the below or any courses from
List A not already used.

Units
HRC100 C [Nutrition 3
or
HRC100HC Honors Nutrition 3
ACCT101 C Financial Accounting 5
HRC152 C Menu Planning and Purchasing 3
MATH120 C  [Introduction to Probability and Statistics 4
or
MATHI120PC |Introduction to Probability and Statistics 4
HRC230 C Hospitality Leadership 3
HRC232 C Event Management 3
HRC235 C Culinary Fundamentals 11 3
Total Units 18 - 20|
Hotel, Hospitality Management Certificate 2023 |Hotel and Lodging
Restaurant, The Hospitality Management Certificate offers coursework in lodging  [Fall ~ |Operations to align with all
Culinary Art operations, revenue management, food and beverage management, event hospitality industries. Event

Action: MSP

management, purchasing, law, cost control, human resources, sales and
marketing and brand management. Coursework emphasizes the role of
guest services, effective oral and written communication skills,
teamwork, management and leadership strategies, ethical decision-
making, critical thinking, exploring industry trends and best practices.
Students will prepare for careers in the dynamic hospitality industry. To
earn a certificate, complete the required courses as listed with a grade of
C or better. At least 50% of all course work must be completed at
Cypress College. This certificate requires a total of 35 units.

Required courses are listed in suggested sequence: (35 units)

Units
HRCI101 C Introduction to Hospitality Management 3
HRC120 C Sanitation and Safety 2|
HRC125 C Restaurant Management 3
HRC152 C Menu Planning and Purchasing 3
HRC160 C Hotel and Lodging Operations 3
HRC164 C Hospitality Law 3
HRC170 C Beverage Management 3
HRC230 C Hospitality Leadership 3
HRC231 C Cost Control in Hospitality 3
HRC232 C [Event Management 3
HRC290 C Hospitality Capstone 3
ECON105 C Principles of Economics-Micro 3
or
ECONI105HC |Honors Principles of Economics-Micro | 3
Total Units | 35

Management course title will
replace the Special Events
class title so as to align with
current industry terminology
and allow further exploration
of the entire event industry
approved by HRC advisory
board on 1/19/2022.
*Catalog Description Update
*PSLOs Update

*Course title update: HRC
160 C, HRC 232 C
*Remove HRC 295 C

Total units remain the same.

Hotel,
Restaurant,
Culinary Art
Action: MSP

Hotel Fundamentals Certificate

The Hotel Fundamentals Certificate provides students with an
opportunity to obtain the foundational skills and practical knowledge for
pursuing an entry-level career in hotel operations. Students completing
this certificate will develop an understanding of hotel front office
operations, revenue management, housekeeping, engineering, food and
beverage, loss prevention, guest relations, and sales and marketing. To
earn a certificate, complete the required courses as listed with a

2023
Fall

Hotel Fundamentals to align
with current industry
exploration approved by HRC
advisory board on 1/19/2022.
*Catalog Description Update
*PSLOs Update

*Course title update: HRC

160 C
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[minimum grade of C. At least 50% of all course work must be completed
at Cypress College. This certificate requires a total of 15 units.

Required courses are listed in suggested sequence:

Units
HRC101 C Introduction to Hospitality Management 3
HRC160 C Hotel and Lodging Operations 3
HRC164 C Hospitality Law 3
HRC230 C Hospitality Leadership 3
HRC231 C Cost Control in Hospitality 3
Total Units | 15

Total units remain the same.

Hotel,
Restaurant,
Culinary Art
Action: MSP

Nutrition and Dietetics Associate in Science Degree for
Transfer (AS-T)

This curriculum is designed to provide an opportunity for the Nutrition
and Dietetics major to achieve an Associate in Science Degree in
[Nutrition and Dietetics for Transfer (AS-T in Nutrition and Dietetics)
while completing the first and second year requirements for transfer to a
four-year institution. Students successfully completing this degree will
acquire a fundamental knowledge to integrate and apply the principles of]
the food and nutrition sciences, human behavior, and the biomedical
sciences. Students will learn to design and manage effective nutrition
programs, and utilize food for human growth in a variety of settings
including health care organizations, food service operations, business
and industry (product development, marketing, consulting), education
and research, health promotion, and private practice counseling. Careers
include: Nutritionist, Nutrition Educator, Weight Loss Counselor, Diet
Technician, Food Services Manager, Patient Services Manager,
Diectitian, Pediatric Dietitian, Nutrition Researcher, Sports and Cardiac
Rehabilitation Dietitian, Nutrition Consultant, Diabetes Educator, and
many others. The Student Transfer Achievement Reform Act (Senate
Bill 1440, now codified in California Education Code sections 66746~
66749) guarantees admission to a California State University (CSU)
campus for any community college student who completes an “associate
degree for transfer”, a newly established variation of the associate
degrees traditionally offered at a California community college. The
Associate in Science for Transfer (AS-T) is intended for students who
plan to complete a bachelor’s degree in a similar major at a CSU
campus. Students completing these degrees (AS-T) are guaranteed
admission to the CSU system, but not to a particular campus or major.
Students transferring to a CSU campus that does accept the AS-T will be
required to complete no more than 60 units after transfer to earn a
bachelor’s degree (unless the major is designated “high-unit” major).
This degree may not be the best option for students intending to transfer
to a particular CSU campus or to a university or college that is not part
of the CSU system. Students should consult with a counselor when
planning to complete the degree for more information on university
admission and transfer requirements. To earn an Associate in Arts
degree for Transfer (AS-T) students must complete: (1) a minimum of
30 units or 45 quarter units with a grade of C or better; A P(Pass) grade
is an acceptable grade for a course in the major only if the P is defined to
be equivalent to a C or better(2) California State University General
Education Breadth requirements (CSU GE Breadth) or the Inter-
segmental General Education Transfer Curriculum (IGETC); (3) any
elective courses to complete a minimum of 60 units of CSU transferable
coursework; (4) have an overall GPA of 2.0, (5) and a grade of C or
better in all major coursework per Title V. Local graduation
requirements are not applicable. This degree requires a total of 27 units
in the major in addition to other graduation requirements.

2023
Fall

Update program content to
reflect most recent industry
expectations as recommended
by the Hotel, Restaurant,
Culinary Arts Advisory
Board on 1/19/22. Includes
option of enrollment in
Honors Nutrition HRC 100
HC.

*Catalog Description Update
*PSLOs Update

*Remove KIN 270C, KIN
270HC

*Add HRC 100HC

Total units remain the same.
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Required Core: (20 units)
Units
HRC100 C Nutrition 3
or
HRC100HC  [Honors Nutrition [ 3
or
PHS270 C [Nutrition Science and Application | 3
or
PHS270HC Honors Nutrition Science and Application
PSY101 C Introduction to Psychology
or
PSY101HC Honors Introduction to Psychology 3
CHEMI111AC |General Chemistry I 5
and
CHEMI111BC |General Chemistry II 5
BIOL220 C Medical Microbiology 4
LIST A: Select one course from the following (4 units)
Units
BIOL231 C General Human Anatomy 4
BIOL241 C General Human Physiology 4
MATHI120 C  |Introduction to Probability and Statistics 4
PSY161 C Probability and Statistics-Social Sciences 4
or
PSY161HC Honors Probability and Statistics-Social Sciences 4
SOCl161 C Probability and Statistics-Social Sciences 4
or
SOC161HC Honors Probability and Statistics-Social Sciences 4
LIST B: Select one course from the following (3 units)
Units
HRC135 C Culinary Fundamentals 1 3
or
HRC155 C Food Science 3
Total Units 27

Kinesiology
Action: MSP

Aquatics Specialist Certificate

Primary emphasis is to prepare the student for occupational competency
in swimming instruction as recommended by the state of California and
the American Red Cross. Course work in KIN 235 C, KIN 255 C, and
KIN 256 C may use credit for prior learning approval based on current
Red Cross certification in First Aid and CPR, Life Guarding and Water
Safety Instruction at the discretion of the division. To earn a certificate,
complete the required courses as listed with a grade of C or better. At
least 50% of all course work must be completed at Cypress College. This
certificate requires a total of 16-17 units.

Required courses: (5 units)

Units

KIN112 C Swimming - Intermediate-Advanced 1
KIN235 C First Aid, CPR and Emergencies 3
KIN255 C Lifeguarding 1
(see counselor if kinesiology major)

Elective courses: (11-12 units)

Units

KIN110 C Surfing 0.5-1
KIN114 C Springboard Diving 0.5-1
KIN115 C Springboard Diving-Intermediate-Advanced 0.5-1

2023
Fall

Program review cycle and
adding PSLOs.

*PSLOs Update

*Add: KIN 272 C, KIN 274
C

Total units remain the same.
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KIN116 C Swim for Fitness 0.5-1
KIN117 C Water Aerobics 0.5-1
KIN118 C Aqua Zumba 0.5-1
KIN119 C Aqua Bootcamp 0.5-1
KIN192 C 'Water Polo 05-1
KIN236 C Athletic Injuries-Prevention and Care 3
KIN247 C Sports Management 3
KIN248 C Psychology of Sport 3
KIN256 C Water Safety Instruction 2|
KIN272 C Strength and Conditioning 3
KIN274 C Exercise Testing and Prescription 3
KIN295 C Kinesiology- Internship Seminar 3
PHS270 C [Nutrition Science and Application 3
or
PHS270HC [Honors Nutrition Science and Application 3
REC100 C Foundations of Recreation and Leisure Services 3
or
REC101 C Principles of Community Recreation 3
REC102 C Recreation - Sport Leadership and Diverse Groups 3
REC106 C Outdoor Recreation and Camp Counseling 3
Total Units | 16-17

Kinesiology
Action: MSP

Athletic Coach Certificate
Primary emphasis is to prepare the student for occupational coaching at
various levels. Course work in KIN 235 C may be waived with current
Red Cross cards in First Aid and CPR at the discretion of the division.
To earn a certificate, complete the required courses as listed with a grade
of C or better. At least 50% of all course work must be completed at
Cypress College. This certificate requires a total of 16 units.

Required courses: (9 units)

Units

KIN235 C First Aid, CPR and Emergencies 3

or
KIN236 C Athletic Injuries-Prevention and Care 3
KIN272 C Strength and Conditioning 3
KIN295 C Kinesiology- Internship Seminar 3
Elective courses: (7 units)

Units

Activity courses KIN 100-199 0.5-1
KIN240 C Sports Officiating 3
KIN241 C Theory of Coaching Basketball 3
KIN242 C Theory of Coaching Baseball 3
KIN247 C Sports Management 3
KIN248 C Psychology of Sport 3
KIN249 C Sport and United States Society 3
KIN273 C Exercise Physiology 3
KIN274 C Exercise Testing and Prescription 3
PHS270 C (Nutrition Science and Application 3

or
PHS270HC [Honors Nutrition Science and Application 3
PHS286 C [Nutrition for Integrative Health 3

or
PHS286HC Honors Nutrition for Integrative Health 3
PHS294 C Integrative Mental Health and Mindfulness 3

2023
Fall

Program review cycle and
adding PSLOs.

*PSLOs Update

*Add: PHS 270 C,
PHS270HC, PHS 286 C, PHS
286HC, PHS 294 C, PHS 296
C

*Removed: KIN 270 C, KIN
270HC

Total units remain the same.
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PHS296 C |Whole Systems Integrative Health | 3

Total Units | 16

Kinesiology
Action: MSP

Fitness Specialist Certificate

Primary emphasis is to prepare the student for occupational competency
in private and corporate fitness industry. Course work in KIN 235 C may
be waived with current Red Cross cards in First Aid and CPR at the
discretion of the division. To earn a certificate, complete the required
courses as listed with a grade of C or better. At least 50% of all course
work must be completed at Cypress College. This certificate requires a
total of 16 units.

Required courses: (12 units)

Units
KIN235 C First Aid, CPR and Emergencies 3
KIN272 C Strength and Conditioning 3
KIN274 C Exercise Testing and Prescription 3
KIN295 C Kinesiology- Internship Seminar 3
Elective courses: (4 units)
Units
Activity courses KIN 100 -201 0.5-1
KIN236 C Athletic Injuries-Prevention and Care 3
KIN248 C Psychology of Sport 3
KIN249 C Sport and United States Society 3
KIN271 C Movement Anatomy 3
KIN273 C Exercise Physiology 3
PHS270 C [Nutrition Science and Application 3
or
PHS270HC Honors Nutrition Science and Application 3
PHS284 C Contemporary Personal Health 3
PHS286 C Nutrition for Integrative Health 3
or

PHS286HC Honors Nutrition for Integrative Health 3
PHS294 C Integrative Mental Health and Mindfulness 3
PHS296 C ‘Whole Systems Integrative Health 3
Total Units | 16

2023
Fall

Program review cycle and
PSLO addition.

*Catalog Description
*PSLOs Update

*CIP Code Update
*Activity courses update to
KIN 100-201.

*Add: PHS 270 C, PHS
270HC, PHS 284 C, PHS 286
C, PHS 286HC, PHS 294 C,
PHS 296 C.

*Remove: KIN 270 C, KIN
270HC

Total units from 18 to 16.

Kinesiology
Action: MSP

Kinesiology Associate in Arts Degree for Transfer (AA-T)
This curriculum is designed to provide an opportunity for the
Kinesiology major to achieve a Kinesiology Associate in Arts for
Transfer (AA-T in Kinesiology) which completes the first and second
year requirements for transfer to a four-year public California institution.
While at least a baccalaureate degree is recommended preparation for
those considering professional careers, completion of this curriculum
will demonstrate commitment to the field and provide comprehensive
preparation for further academic study through upper-division course
work. This curriculum specifically prepares the prospective transfer
student for upper division coursework in Kinesiology or a similar major
at a California State University (CSU) campus. Students should consult a
counselor, the Transfer Center and the catalog of the transfer college or
university to plan a specific program of study to meet the college or
university's requirements. Note: Courses that fulfill major requirements
for an Associate Degree for Transfer at Cypress College might not be the
same as those required for completing the major at all transfer
institutions offering a Baccalaureate Degree. The Student Transfer
Achievement Reform Act (Senate Bill 1440, now codified in California
Education Code sections 66746-66749) guarantees admission to a

2023
Fall

California State University (CSU) campus for any community college

Program review cycle and
addition of PSLOs.

*Add PSLOs

*Course revision KIN 150AC
*Remove: CHEM 101 C,
CHEM 107 C, CHEM
111AC, PHYS 201 C

*Add: PHS 284 C

Total units remain the same.
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student who completes an "associate degree for transfer", a newly
established variation of the associate degrees traditionally offered at a
California community college. The AS-T is intended for students who
plan to complete a bachelor's degree in a similar major at a CSU campus.
Students completing these degrees (AA-T) are guaranteed admission to
the CSU system, but not to a particular campus or major. Students
transferring to a CSU campus that does accept the AA-T will be required
to complete no more than 60 units after transfer to earn a bachelor's
degree (unless the major is designated "high-unit" major). This degree
may not be the best option for students intending to transfer to a
particular CSU campus or to a university or college that is not part of the
CSU system. Students should consult with a counselor when planning to
complete the degree for more information on university admission and
transfer requirements. Students with a degree in Kinesiology may pursue
careers in a variety of health science professions including physical
training, physical therapy, fitness instruction, coaching and athletics. The
completion of this curriculum will demonstrate commitment to the field
and provide comprehensive preparation for upper-division work. To earn
an AA-T in Kinesiology students must complete the following
requirements: (1) a minimum of 21-23 semester units or 31.5-34.5
quarter units in the major or area of emphasis as determined by the
community college district, (2) earn a grade of C or better in all courses
required for the major or area of emphasis, A P(Pass) grade is an
acceptable grade for a course in the major only if the P is defined to be
equivalent to a C or better (3) the California State University General
Education Breadth requirements (CSU GE-Breadth) or the
Intersegmental General Education Transfer Curriculum (IGETC) pattern,
(4) 60 semester or 90 quarter CSU-transferable units, and (5) obtainment
of a minimum grade point average (GPA) of 2.0. This degree requires a
total of 21-23 units.

Required Core Courses: (11 units)

Units
KIN230 C Introduction to Kinesiology 3
BIOL231 C General Human Anatomy
BIOL241 C General Human Physiology 4
Movement-Based Courses (3 units minimum). Select one course maximum
from three of the following areas:
Aquatics
Units
KIN110 C Surfing 05-1
KIN111 C Swimming 05-1
KIN112 C Swimming - Intermediate-Advanced 05-1
KIN114 C Springboard Diving 05-1
KIN115 C Springboard Diving-Intermediate-Advanced 05-1
KIN116 C Swim for Fitness 05-1
KIN117 C Water Aerobics 05-1
Combatives
Units
KIN120 C Kick-Boxing 05-1
KIN121 C Self Defense 05-1
Fitness
Units
KIN128 C 'Yoga-Intermediate 05-1
KIN129 C Vinyasa Yoga 05-1
KIN130 C 'Yoga 05-1
KIN131 C Restorative and Gentle Yoga 05-1
KIN132 C Hatha Yoga 05-1
KIN133 C Cardiovascular Conditioning 05-1
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KIN134AC 'Walking for Fitness-Beginning 05-1
KIN134BC 'Walking for Fitness - Intermediate 05-1
KIN135 C Cardio Step 05-1
KIN136 C Cardio Step-Intermediate 0.5-1
KIN137 C Mountaineering and Rock Climbing 05-1
KIN138 C Body Sculpt 05-1
KIN139 C Cardio Blast 0.5-1
KIN140 C Fitness Training 05-1
KIN142 C Power Training 05-1
KIN143 C Strength Training 05-1
KIN144 C Boot Camp Workout-Intermediate 05-1
KIN145 C Boot Camp Workout 05-1
KIN146 C Cardio Core 05-1
KIN147 C Body Building and Development 05-1
KIN148 C Total Body Fitness 05-1
KIN149 C ‘Weight Training and Lifting 05-1
KIN150AC Trail Hiking - Beginning 05-1
KIN151 C Spinning-Beginning 0.5-1
KIN152 C Spinning-Intermediate 05-1
KIN198 C Athletic Weight Training 05-3
KIN199 C Conditioning for Athletes 05-3
Individual Sports
Units
KIN160 C Badminton- Beginning 0.5-1
KIN163 C Table Tennis 0.5-1
KIN164 C Bowling - Beginning 0.5-1
KIN165 C Bowling - Intermediate 0.5-1
KIN166 C Bowling - Advanced 0.5-1
KIN167 C Gymnastics-Tumbling 0.5-1
KIN168 C Tennis - Beginning 0.5-1
KIN169 C Tennis-Intermediate 05-1
KIN170 C Tennis-Advanced 0.5-1
KIN171 C Golf-Beginning 0.5-1
KIN172 C Golf-Intermediate 0.5-1
KIN173 C Golf-Advanced 0.5-1
KIN174 C Pickleball-Beginning 0.5-1
KIN175 C Pickleball-Intermediate 0.5-1
Team Sports
Units

KIN180 C Futsal-Beginning 05-1
KIN181 C Futsal-Intermediate 05-1
KIN182 C Futsal-Advanced 05-1
KIN183 C Volleyball - Beginning 05-1
KIN184 C Volleyball - Intermediate 05-1
KIN185 C Volleyball - Advanced 05-1
KIN186 C Beach Volleyball - Beginning 05-1
KIN187 C Beach Volleyball - Intermediate 05-1
KIN188 C Beach Volleyball - Advanced 05-1
KIN189 C Basketball - Beginning 05-1
KIN190 C Basketball - Intermediate 05-1
KIN191 C Basketball - Advanced 05-1
KIN192 C 'Water Polo 05-1
KIN193AC Soccer- Beginning 05-1
KIN193BC Soccer - Intermediate 05-1
KIN194 C Softball 05-1
KIN195SAC Baseball- Beginning 05-1
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KIN195BC Baseball- Intermediate 05-1
KIN197 C Flag Football 05-1
List A: Select two courses (6-9 units) from the following:
Units
MATHI120 C  |Introduction to Probability and Statistics 4
or
PSY161 C Probability and Statistics-Social Sciences | 4
or
PSY161HC Honors Probability and Statistics-Social Sciences | 4
or
SOC161 C Probability and Statistics-Social Sciences | 4
or
SOC161HC Honors Probability and Statistics-Social Sciences 4
KIN235 C First Aid, CPR and Emergencies 3
PHS284 C Contemporary Personal Health 3
Total Units 21-23

Other-any additional concerns committee members might want to bring up for items that do not require vote
Concern over Global Studies course was shared, discussed, and is pending future action. The question as to what the
role of Curriculum Committee in course review was asked, specifically if looking at FSAs and overlap is identified.
The onus is on the originator of the course to identify duplicate areas and engage in discussion, however, the
Committee should have purview to seek out and address duplication. Examples of potential concerns were shared,
and the Committee determined it needs to come together and come up with a process in order to avoid problems

with duplication.

Meeting adjourned at 5:05 p.m.
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	Margaret Fernandez (OCRC Dean) 
	Margaret Fernandez (OCRC Dean) 
	Margaret Fernandez (OCRC Dean) 

	Jolena Grande (CPL coordinator) 
	Jolena Grande (CPL coordinator) 

	Jesus Ramirez, Jr. (A.S. Rep.) 
	Jesus Ramirez, Jr. (A.S. Rep.) 


	Marbelly Jairam (Curriculum Specialist) 
	Marbelly Jairam (Curriculum Specialist) 
	Marbelly Jairam (Curriculum Specialist) 

	Joyce Peacock (Curriculum Chair) 
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	Colin Preston (Academic Dean) 
	Colin Preston (Academic Dean) 


	☐Kathleen Reiland (Interim VPI and OCRC) 
	☐Kathleen Reiland (Interim VPI and OCRC) 
	☐Kathleen Reiland (Interim VPI and OCRC) 

	☐Patrick Tuufuli (Admissions & Records) 
	☐Patrick Tuufuli (Admissions & Records) 

	 
	 



	 
	Guest: Selene Estudillo, Angela Haugh, Daniel Lind, Jeannie Mitsch, Regina Russell, Kathy Wada  
	  
	Call to Order: by Joyce Peacock at 3:01 p.m.  
	 
	Establish Quorum and Acknowledge Alternates: Alternate acknowledged for Counseling: Jeannie Mitsch.  
	 
	Adoption of the Agenda: MSP with the following amendments: adding remote meeting modality to item 12. Curriculum Committee meetings time discussion; adding to action taken section, “*Distance Education: Fully and Partially” to new courses KIN 150BC and KIN 150CC, as well as to revised course KIN 150AC; adding to action taken section, “AA/AS GE: B1” to new course PHS 286HC, and to revised courses PHS 270C and 270HC. 
	 
	Approval of October 18, 2022 minutes: MSP 9-0-1 
	 
	Public Commentary (3 minutes per speaker) 
	Daniel Lind commented on catalog errors that have carried over since launching the online version in spring 2022, citing specific examples with the geography certificate. Daniel further stated that requests are being made to correct identified mistakes. For future standards, the request made to Curriculum Committee is to obtain catalog copies for proof and corrections before being published. 
	 
	Curriculum Specialist Report 
	Curriculum Specialist thanked the committee for their review. There are three meetings left this year for which there are 45 courses and 32 programs still pending review. All were reminded to review their queues and to reach out with any questions. 
	  
	Articulation Officer Report  
	Articulation Officer had no report but did share an FAQ for AB 928 from ASCCC via chat. 
	 
	Division Reports: All division reps 
	Business: No report. 
	Career Technical Education: No report. 
	Counseling: No report. 
	Fine Arts: No report. Just had an advisory meeting and can now clear out the queue. 
	Health Science: Rep is working with Rad Tech and DMS for prefix changes; Nursing on pre-launching DE components; Dental Hygiene for baccalaureate degree application. Rep also shared that Health Science colleagues are going through app lab parity for extensive labs. 
	Kinesiology: No report. Has some new curriculum and discussion regarding trail hiking courses. 
	Language Arts: No report. Rep stated he is involved in the global studies discussion. 
	Library: No report. 
	Science/Engineering/Math: No report. 
	Social Science: No report. Rep will discuss ongoing resolution for the global studies course during the other concerns portion of this meeting 
	 
	CPL Coordinator Report 
	Coordinator shared that she and a couple of people from the math cohort met last Friday. Everyone is getting excited. Hopeful of hosting an independent training session that will allow more people to join. 
	 
	Administration Report 
	No report. 
	 
	AP/BP 4020 
	BP 4020 was shared via chat and displayed on screen, which the bright blue lettering indicates changes requested by Cypress College. Referring to section 9.0, Cypress College added items 9.1 and 9.2, and the District added item 9.3. For the AP, the word “autonomously” was added to a section. With no comments or concerns brought forward by Curriculum Committee, changes as shared will be sent to the District. 
	 
	Catalog Description versus Schedule Description: MSP 10-0-0 
	After reviewing a few examples of the issue presented, it was determined that the schedule description should include the following elements in addition to the description: corequisite, prerequisite, advisory, and transfer information, which the goal is to complete before registration for Fall 2022 begins. 
	 
	Curriculum Committee meetings modality and time discussion 
	After discussion, the motion to change the Curriculum Committee meeting time to start at 3:30 p.m. was not passed (MSNP: 1-9-1). The second motion to amend meeting modality to remain online for all future meetings was passed (MSP: 6-0-4). It was noted that CurricUNET needs to be updated for the meeting modality on December 6th.  
	 
	Chair Report 
	Chair shared that she is attending plenary this week, Thursday through Saturday, for which she is not a voting delegate. The 2022 Fall Plenary Session Resolutions document was displayed and discussed, which this document has been placed on Canvas and can also be found on the ASCCC website: . All were encouraged to review and send feedback to either the Chair or the designated ASCCC voting delegate. 
	https://asccc.org/resolutions-fall-2022

	 
	Approval of Curriculum 
	Info Items: 
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	CTRP N042C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022, effective Spring 2023. 
	CTRP N043C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022, effective Spring 2023. 
	CTRP N044C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022, effective Spring 2023. 
	CTRP N045C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022, effective Spring 2023. 
	CTRP N046C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022, effective Spring 2023. 
	CTRP N047C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022, effective Spring 2023. 
	CTRP N048C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022, effective Spring 2023. 
	CTRP N049C-Add N to course number and Non-Credit course to title, previously board approved 1/25/2022, effective Spring 2023. 
	CSR-RPR Skills Certificate-revision of course number, previously board approved 1/25/2022, effective Spring 2023.  
	Practicum in Intermediate Machine Shorthand Certificate- revision of course number, previously board approved 1/25/2022, effective Spring 2023.  
	Practicum in Beginning Machine Shorthand Certificate- revision of course number, previously board approved 1/25/2022, effective Spring 2023.  
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	Artifact
	MATH 298 C 
	MATH 298 C 
	Mathematics Seminar 
	Units: 2 
	Lecture: 2 
	Laboratory: 0 
	Action: MSP 

	*Experimental Course 
	*Experimental Course 
	*Distance Education: Partially 
	*Prerequisites: None 
	*Advisory: None  

	20 
	20 

	Most of the time the students are engaged in practicing the skill(s) they are learning and the instructor gives each student individual instruction as the class proceeds. 
	Most of the time the students are engaged in practicing the skill(s) they are learning and the instructor gives each student individual instruction as the class proceeds. 

	2023 Spring  
	2023 Spring  

	This class is offered so that students in the SoCal Data Science (CADET) program (funded by NSF grant) can get prepared for the summer research portion of the program at UCI. But the seminar is also open to any Cypress College student. This course is an experimental course and it will only be offered twice. 
	This class is offered so that students in the SoCal Data Science (CADET) program (funded by NSF grant) can get prepared for the summer research portion of the program at UCI. But the seminar is also open to any Cypress College student. This course is an experimental course and it will only be offered twice. 
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	ACTION TAKEN 

	CLASS SIZE 
	CLASS SIZE 

	CLASS SIZE JUSTIFICATION 
	CLASS SIZE JUSTIFICATION 
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	EFF DATE 

	JUSTIFICATION 
	JUSTIFICATION 


	TR
	Artifact
	KIN 150BC 
	KIN 150BC 
	Trail Hiking - Intermediate 
	Units: .5-1 
	Lecture: 0 
	Laboratory: 1.5-3 
	Action: MSP 
	(6-1-2) 
	 
	 

	*New Course 
	*New Course 
	*Distance Education: Fully and Partially 
	*Prerequisite: None 
	Advisory: Students should complete a 2.0 mile walk within 30 minutes.  
	*CSU/UC Transfer 
	*CSU GE: Area E 
	*AA/AS GE: E 

	25 
	25 

	Most of the time the students are engaged in practicing the skill(s) they are learning and the instructor gives each student individual instruction as the class proceeds. 
	Most of the time the students are engaged in practicing the skill(s) they are learning and the instructor gives each student individual instruction as the class proceeds. 

	2023 Fall  
	2023 Fall  

	Proposing an intermediate level based on student interest to accommodate those who have taken beginning hiking and want to advance their skills 
	Proposing an intermediate level based on student interest to accommodate those who have taken beginning hiking and want to advance their skills 


	TR
	Artifact
	KIN 150CC 
	KIN 150CC 
	Trail Hiking - Advanced 
	Units: .5-1 
	Lecture: 0 
	Laboratory: 1.5-3 
	Action: MSP 
	(6-1-2) 
	 

	*New Course 
	*New Course 
	*Distance Education: Fully and Partially 
	*Prerequisite: None 
	Advisory: Students should be able to complete a 2 mile walk within 30 minutes.  

	25 
	25 

	Most of the time the students are engaged in practicing the skill(s) they are learning and the instructor gives each student individual instruction as the class proceeds. 
	Most of the time the students are engaged in practicing the skill(s) they are learning and the instructor gives each student individual instruction as the class proceeds. 

	2023 Fall  
	2023 Fall  

	Creating an advanced level course for advanced hikers and those who would like to advance their skills to challenging trails. 
	Creating an advanced level course for advanced hikers and those who would like to advance their skills to challenging trails. 

	Artifact
	*CSU/UC Transfer 
	*CSU/UC Transfer 
	*CSU GE: Area E 
	*AA/AS GE: E 


	TR
	Artifact
	KIN 156AC Fitness for the First Responder Beginning Units: 1 Lecture: 0 Laboratory: 3 
	KIN 156AC Fitness for the First Responder Beginning Units: 1 Lecture: 0 Laboratory: 3 
	Action: MSP 

	*New Course 
	*New Course 
	*Prerequisites: None 
	*Advisory: None  
	*CSU/UC Transfer 
	*CSU GE: Area E 
	*AA/AS GE: E 

	25 
	25 

	Individual and group demonstrations and exercises. Labs that involve complex group exercises involving specialized equipment or instruments. Extensive group and individualized feedback/evaluation on a regular basis during staged/performed events, including health and safety concerns, as well as external regulations. The revisions ensure students receive a high level of instruction to ensure the preparedness of accreditations or certificates. 
	Individual and group demonstrations and exercises. Labs that involve complex group exercises involving specialized equipment or instruments. Extensive group and individualized feedback/evaluation on a regular basis during staged/performed events, including health and safety concerns, as well as external regulations. The revisions ensure students receive a high level of instruction to ensure the preparedness of accreditations or certificates. 

	2023 Fall  
	2023 Fall  

	Growing need to support our community and local first responders in the rapidly growing area of Tactical/First responder Strength and Conditioning. 
	Growing need to support our community and local first responders in the rapidly growing area of Tactical/First responder Strength and Conditioning. 


	TR
	Artifact
	KIN 156BC 
	KIN 156BC 
	Fitness for the First Responder Intermediate 
	Units: 1 
	Lecture: 0 
	Laboratory: 3 
	Action: MSP 
	 

	*New Course 
	*New Course 
	*Prerequisites: None 
	*Advisory: None  
	*CSU/UC Transfer 
	*CSU GE: Area E 
	*AA/AS GE: E 

	25 
	25 

	Individual and group demonstrations and exercises. Labs that involve complex group exercises involving specialized equipment or instruments. Extensive group and individualized feedback/evaluation on a regular basis during staged/performed events, including health and safety concerns, as well as external regulations. The revisions ensure students receive a high level of instruction to ensure the preparedness of accreditations or certificates. 
	Individual and group demonstrations and exercises. Labs that involve complex group exercises involving specialized equipment or instruments. Extensive group and individualized feedback/evaluation on a regular basis during staged/performed events, including health and safety concerns, as well as external regulations. The revisions ensure students receive a high level of instruction to ensure the preparedness of accreditations or certificates. 

	2023 Fall 
	2023 Fall 

	Growing need to support our community and local first responders in the rapidly growing area of Tactical/First responder Strength and Conditioning. 
	Growing need to support our community and local first responders in the rapidly growing area of Tactical/First responder Strength and Conditioning. 


	TR
	Artifact
	KIN 156CC 
	KIN 156CC 
	Fitness for the First Responder Advanced 
	Units: 1 
	Lecture: 0 
	Laboratory: 3 
	Action: MSP 

	*New Course 
	*New Course 
	*Prerequisites: None 
	*Advisory: None  
	*CSU/UC Transfer 
	*CSU GE: Area E 
	*AA/AS GE: E 

	25 
	25 

	Individual and group demonstrations and exercises. Labs that involve complex group exercises involving specialized equipment or instruments. Extensive group and individualized feedback/evaluation on a regular basis during staged/performed events, including health and safety concerns, as well as external regulations. The revisions ensure students receive a high level of instruction to 
	Individual and group demonstrations and exercises. Labs that involve complex group exercises involving specialized equipment or instruments. Extensive group and individualized feedback/evaluation on a regular basis during staged/performed events, including health and safety concerns, as well as external regulations. The revisions ensure students receive a high level of instruction to 

	2023 Fall 
	2023 Fall 

	Growing need to support our community and local first responders in the rapidly growing area of Tactical/First responder Strength and Conditioning. 
	Growing need to support our community and local first responders in the rapidly growing area of Tactical/First responder Strength and Conditioning. 


	TR
	Artifact
	ensure the preparedness of accreditations or certificates. 
	ensure the preparedness of accreditations or certificates. 


	TR
	Artifact
	KIN 157AC 
	KIN 157AC 
	Tactical Fitness for Law Enforcement 
	Units: 1 
	Lecture: 0 
	Laboratory: 3 
	Action: MSP 

	*New Course 
	*New Course 
	*Prerequisites: None 
	*Advisory: None  
	*CSU/UC Transfer 
	*CSU GE: Area E 
	*AA/AS GE: E 

	25 
	25 

	Individual and group demonstrations and exercises. Labs that involve complex group exercises involving specialized equipment or instruments. Extensive group and individualized feedback/evaluation on a regular basis during staged/performed events, including health and safety concerns, as well as external regulations. The revisions ensure students receive a high level of instruction to ensure the preparedness of accreditations or certificates. 
	Individual and group demonstrations and exercises. Labs that involve complex group exercises involving specialized equipment or instruments. Extensive group and individualized feedback/evaluation on a regular basis during staged/performed events, including health and safety concerns, as well as external regulations. The revisions ensure students receive a high level of instruction to ensure the preparedness of accreditations or certificates. 

	2023 Fall 
	2023 Fall 

	Growing need to support our community and local first responders in the rapidly growing area of Tactical/First responder Strength and Conditioning. 
	Growing need to support our community and local first responders in the rapidly growing area of Tactical/First responder Strength and Conditioning. 


	TR
	Artifact
	KIN 158AC 
	KIN 158AC 
	Tactical Fitness for Fire Fighters 
	Units: 1 
	Lecture: 0 
	Laboratory: 3 
	Action: MSP 

	*New Course 
	*New Course 
	*Prerequisites: None 
	*Advisory: None  
	*CSU/UC Transfer 
	*CSU GE: Area E 
	*AA/AS GE: E 

	25 
	25 

	Individual and group demonstrations and exercises. Labs that involve complex group exercises involving specialized equipment or instruments. Extensive group and individualized feedback/evaluation on a regular basis during staged/performed events, including health and safety concerns, as well as external regulations. The revisions ensure students receive a high level of instruction to ensure the preparedness of accreditations or certificates. 
	Individual and group demonstrations and exercises. Labs that involve complex group exercises involving specialized equipment or instruments. Extensive group and individualized feedback/evaluation on a regular basis during staged/performed events, including health and safety concerns, as well as external regulations. The revisions ensure students receive a high level of instruction to ensure the preparedness of accreditations or certificates. 

	2023 Fall 
	2023 Fall 

	Growing need to support our community and local first responders in the rapidly growing area of Tactical/First responder Strength and Conditioning.  
	Growing need to support our community and local first responders in the rapidly growing area of Tactical/First responder Strength and Conditioning.  


	TR
	Artifact
	TH
	Artifact
	PHS 286HC 
	Honors Nutrition for Integrative Health 
	Units: 3 
	Lecture: 3 
	Laboratory: 0 
	Action: MSP 

	TD
	Artifact
	*New Course 
	*Distance Education: Fully and Partially 
	*Prerequisite: None 
	*Advisory: None  
	*CSU/UC Transfer 
	*CSU GE: Area E and B2 
	*IGETC: Area 5B 
	*AA/AS GE: Area B1 and E 

	TD
	Artifact
	20 

	TD
	Artifact
	Per CC Honors standards, the class size is set at 20. 

	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Creating an honors version of an existing course 



	 
	 
	 
	 
	 
	Table
	TR
	Artifact
	REVISED COURSES 
	REVISED COURSES 


	TR
	Artifact
	COURSE ID 
	COURSE ID 

	ACTION TAKEN 
	ACTION TAKEN 

	CLASS SIZE 
	CLASS SIZE 

	CLASS SIZE JUSTIFICATION 
	CLASS SIZE JUSTIFICATION 

	EFF DATE 
	EFF DATE 

	JUSTIFICATION 
	JUSTIFICATION 


	TR
	Artifact
	ESL 109 C 
	ESL 109 C 
	Advanced Academic Reading and Writing 2 
	Units: 5 
	Lecture: 5 
	Laboratory: 0 
	Action: MSP 

	*Outline Update 
	*Outline Update 
	*Prerequisite revalidated 
	*Textbook Update 
	*IGETC: Area 3B 

	25 
	25 

	ESL classes are designed to provide specialized instruction and extensive individualized feedback for non-native learners of English. Students are engaged in practicing second language skills, and the instructor monitors and provides each student individual instruction as the class proceeds. Class time focuses on individualized instruction, student presentation time, and/or group learning. Requires three or more writing assignments using advanced analytical and critical thinking skills. Writing assignments 
	ESL classes are designed to provide specialized instruction and extensive individualized feedback for non-native learners of English. Students are engaged in practicing second language skills, and the instructor monitors and provides each student individual instruction as the class proceeds. Class time focuses on individualized instruction, student presentation time, and/or group learning. Requires three or more writing assignments using advanced analytical and critical thinking skills. Writing assignments 

	2023 Fall 
	2023 Fall 

	Revision in order to resubmit for IGETC 3B. 
	Revision in order to resubmit for IGETC 3B. 
	Outline, prerequisite revalidated, and textbook updated to better reflect course content.  


	TR
	Artifact
	HRC 125 C Restaurant Management Units: 3 Lecture: 2 Laboratory: 4 
	HRC 125 C Restaurant Management Units: 3 Lecture: 2 Laboratory: 4 
	Action: MSP 

	*Outline Update 
	*Outline Update 
	*Prerequisite revalidated 
	*Catalog/Description Update 
	*Textbook Update 
	 

	25 
	25 

	Lab - Individualized Feedback/ Evaluation Labs in which the instructor provides extensive individualized feedback/ evaluation on a regular basis. 
	Lab - Individualized Feedback/ Evaluation Labs in which the instructor provides extensive individualized feedback/ evaluation on a regular basis. 

	2023 Fall 
	2023 Fall 

	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Outline, prerequisite revalidated, catalog/schedule description, and textbook updated to better reflect course content.  


	TR
	Artifact
	HRC 160 C Hotel and Lodging Operations Units: 3 Lecture: 3 Laboratory: 0 
	HRC 160 C Hotel and Lodging Operations Units: 3 Lecture: 3 Laboratory: 0 
	Action: MSP 

	*Outline Update 
	*Outline Update 
	*Title Update from Hotel Operations 
	*Prerequisite revalidated 
	*CIP Code Update 
	*Catalog/Schedule Description Update 
	*Student Learning Outcomes Update 

	35 
	35 

	Lecture/ Discussion/ Group Learning/ Student Presentations While the instructor does lecture, much of the class time focuses on discussion, group learning, and/or formal/informal student presentations. Evaluation primarily through objective exams. Writing assignments are assessed mostly for concepts and structure. 
	Lecture/ Discussion/ Group Learning/ Student Presentations While the instructor does lecture, much of the class time focuses on discussion, group learning, and/or formal/informal student presentations. Evaluation primarily through objective exams. Writing assignments are assessed mostly for concepts and structure. 

	2023 Fall 
	2023 Fall 

	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Outline, title, prerequisite, CIP Code, catalog/schedule description, and SLOs updated to better reflect course content.  


	TR
	Artifact
	HRC 232 C Event Management Units: 3 Lecture: 3 Laboratory: 0 
	HRC 232 C Event Management Units: 3 Lecture: 3 Laboratory: 0 
	Action: MSP 

	*Outline Update 
	*Outline Update 
	*Title Update from Special Event Management 
	*Class Size Update from 35 
	*Prerequisite revalidated 
	*Catalog/Schedule Description Update 
	*Student Learning Outcomes Update 
	*Textbook Update 
	 

	30 
	30 

	Class time focuses on individualized instruction, student presentation time, and/or group learning. Requires three or more writing assignments using advanced analytical and critical thinking skills. Writing assignments are assessed for critical thinking, conceptual understanding, structure, style and mechanics. 
	Class time focuses on individualized instruction, student presentation time, and/or group learning. Requires three or more writing assignments using advanced analytical and critical thinking skills. Writing assignments are assessed for critical thinking, conceptual understanding, structure, style and mechanics. 

	2023 Fall 
	2023 Fall 

	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/2022. 
	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/2022. 
	Outline, title, class size, prerequisite revalidated, catalog/schedule description, SLOs, and textbook updated to better reflect course content.  


	TR
	Artifact
	HRC 235 C Culinary Fundamentals II Units: 3 Lecture: 2 Laboratory: 4 
	HRC 235 C Culinary Fundamentals II Units: 3 Lecture: 2 Laboratory: 4 
	Action: MSP 

	*Outline Update 
	*Outline Update 
	*Prerequisite revalidated 
	*Catalog/Schedule Description Update 
	*Student Learning Outcomes Update 
	 

	25 
	25 

	Labs in which the instructor provides extensive individualized feedback/evaluation on a regular basis. (e.g. problem sets, scientific experiments, vocational skills, lab reports) 
	Labs in which the instructor provides extensive individualized feedback/evaluation on a regular basis. (e.g. problem sets, scientific experiments, vocational skills, lab reports) 

	2023 Fall 
	2023 Fall 

	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Outline, prerequisite revalidated, catalog/schedule description, and SLOs updated to better reflect course content.  


	TR
	Artifact
	HRC 236 C Baking Fundamentals II Units: 3 Lecture: 2 Laboratory: 4 
	HRC 236 C Baking Fundamentals II Units: 3 Lecture: 2 Laboratory: 4 
	Action: MSP 

	*Outline Update 
	*Outline Update 
	*Prerequisite revalidated 
	*CIP Code Update 
	*Catalog/Schedule Description Update 
	*Textbook Update 
	 
	 

	25 
	25 

	Labs in which the instructor provides extensive individualized feedback/evaluation on a regular basis. (e.g. problem sets, scientific experiments, vocational skills, lab reports) 
	Labs in which the instructor provides extensive individualized feedback/evaluation on a regular basis. (e.g. problem sets, scientific experiments, vocational skills, lab reports) 

	2023 Fall 
	2023 Fall 

	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Outline, prerequisite revalidated, CIP Code, catalog/schedule description, and textbook updated to better reflect course content.  


	TR
	Artifact
	HRC 246 C Pastry Arts Units: 3 Lecture: 2 Laboratory: 4 
	HRC 246 C Pastry Arts Units: 3 Lecture: 2 Laboratory: 4 
	Action: MSP 

	*Outline Update 
	*Outline Update 
	*Prerequisite revalidated 
	*CIP Code Update 
	*Catalog/Schedule Description Update 
	*Student Learning Outcomes Update 
	*Textbook Update 
	 

	25 
	25 

	Labs in which the instructor provides extensive individualized feedback/evaluation on a regular basis. (e.g. problem sets, scientific experiments, vocational skills, lab reports) 
	Labs in which the instructor provides extensive individualized feedback/evaluation on a regular basis. (e.g. problem sets, scientific experiments, vocational skills, lab reports) 

	2023 Fall 
	2023 Fall 

	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Outline, prerequisite revalidated, CIP Code, catalog/schedule description, SLOs, and textbook updated to better reflect course content.  


	TR
	Artifact
	HRC 255 C American Regional Cuisine Units: 4.5 Lecture: 2 Laboratory: 8 
	HRC 255 C American Regional Cuisine Units: 4.5 Lecture: 2 Laboratory: 8 
	Action: MSP 

	*Outline Update 
	*Outline Update 
	*Units from 3 to 4.5 
	*Prerequisites revalidated 
	*Student contact hours from 108 to 180 
	*Total student learning hours from 180 to 252 
	*Lab hours from 4 to 8 
	*Catalog Description Update 
	*Textbook Update 
	 

	25 
	25 

	Labs in which the instructor provides extensive individualized feedback/evaluation on a regular basis. (e.g. problem sets, scientific experiments, vocational skills, lab reports) 
	Labs in which the instructor provides extensive individualized feedback/evaluation on a regular basis. (e.g. problem sets, scientific experiments, vocational skills, lab reports) 

	2023 Fall 
	2023 Fall 

	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Outline, units, prerequisite revalidated, student contact hours, total student learning hours, lab hours, catalog description, and textbook updated to better reflect course content.  


	TR
	Artifact
	HRC 265 C World Cuisine Units: 4.5 Lecture: 2 Laboratory: 8 
	HRC 265 C World Cuisine Units: 4.5 Lecture: 2 Laboratory: 8 
	Action: MSP 

	*Outline Update 
	*Outline Update 
	*Units from 3 to 4.5 
	*Title update from World Culture and Cuisine 
	*Prerequisite revalidated 
	*Student contact hours from 108 to 180 
	*Total Student learning hours from 180 to 252 
	*Lab hours from 4 to 8 
	*Catalog/Schedule Description Update 
	*Student Learning Outcomes Update 
	 

	25 
	25 

	Labs in which the instructor provides extensive individualized feedback/evaluation on a regular basis. (e.g. problem sets, scientific experiments, vocational skills, lab reports) 
	Labs in which the instructor provides extensive individualized feedback/evaluation on a regular basis. (e.g. problem sets, scientific experiments, vocational skills, lab reports) 

	2023 Fall 
	2023 Fall 

	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Outline, units, title, prerequisite revalidated, student contact hours, total student learning hours, lab hours, catalog description, and SLOs updated to better reflect course content. 


	TR
	Artifact
	HRC 290 C Hospitality Capstone Units: 3 Lecture: 3 Laboratory: 0 
	HRC 290 C Hospitality Capstone Units: 3 Lecture: 3 Laboratory: 0 
	Action: MSP 

	*Outline Update 
	*Outline Update 
	*Title update from Hospitality Career Capstone 
	*Prerequisite revalidated 
	*Add FSA: M80 
	*Catalog Description Update 
	*Student Learning Outcomes Update 
	*Textbook Update 
	 

	30 
	30 

	Individualized Instruction/Group Learning/ Student Presentations Class time focuses on individualized instruction, student presentation time, and/or group learning. Requires three or more writing assignments using advanced analytical and critical thinking skills. Writing assignments are assessed for critical thinking, conceptual understanding, structure, style and mechanics. 
	Individualized Instruction/Group Learning/ Student Presentations Class time focuses on individualized instruction, student presentation time, and/or group learning. Requires three or more writing assignments using advanced analytical and critical thinking skills. Writing assignments are assessed for critical thinking, conceptual understanding, structure, style and mechanics. 

	2023 Fall 
	2023 Fall 

	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Update course content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	Outline, title update, prerequisite revalidated, add FSA, catalog description, SLOs, and textbook updated to better reflect course content.  


	TR
	Artifact
	KIN 150AC Trail Hiking - Beginning Units: .5-1 Lecture: 0 Laboratory: 1.5-3 
	KIN 150AC Trail Hiking - Beginning Units: .5-1 Lecture: 0 Laboratory: 1.5-3 
	Action: MSP 
	(8-0-1) 

	*Outline Update 
	*Outline Update 
	*Distance Education: Fully and Partially 
	*Course number update from 150 C. 
	*Course title update from Trail Hiking 
	*Advisory revalidated 
	*Add FSAs: B40 (Health), M35 (Coaching) 
	 

	25 
	25 

	Most of the time the students are engaged in practicing the skill(s) they are learning and the instructor gives each student individual instruction as the class proceeds. 
	Most of the time the students are engaged in practicing the skill(s) they are learning and the instructor gives each student individual instruction as the class proceeds. 

	2023 Fall 
	2023 Fall 

	Outline, course number, course title, advisory revalidated, and adding additional FSAs to better reflect course content. 
	Outline, course number, course title, advisory revalidated, and adding additional FSAs to better reflect course content. 


	TR
	Artifact
	KIN 230 C Introduction to Kinesiology Units: 3 Lecture: 3 Laboratory: 0 
	KIN 230 C Introduction to Kinesiology Units: 3 Lecture: 3 Laboratory: 0 
	Action: MSP 

	*Outline Update 
	*Outline Update 
	*Class size adjustment from 40.  
	 

	35 
	35 

	While the instructor does lecture, much of the class time focuses on discussion, group learning, and/or formal/informal student presentations. Evaluation primarily through objective 
	While the instructor does lecture, much of the class time focuses on discussion, group learning, and/or formal/informal student presentations. Evaluation primarily through objective 

	2023 Fall 
	2023 Fall 

	Course size reduction to 35 students to ensure ample interaction and supervision during this gateway course to our major. Students prepare portfolios and personalized materials. 
	Course size reduction to 35 students to ensure ample interaction and supervision during this gateway course to our major. Students prepare portfolios and personalized materials. 
	Outline and class size updated to better reflect course content.  


	TR
	Artifact
	exams. Writing assignments are assessed mostly for concepts and structure. 
	exams. Writing assignments are assessed mostly for concepts and structure. 


	TR
	Artifact
	KIN 293 C 
	KIN 293 C 
	Contemporary Yoga Studies 
	Units: 3 
	Lecture: 2 
	Laboratory: 4 
	Action: MSP 

	*Outline Update 
	*Outline Update 
	*Title update from Yoga Teaching Methodology and Ethics 
	*Grading option update to add Pass/No Pass option. 
	*Prerequisite removed. 
	*Advisory removed. 
	*Catalog/Schedule Description Update. 
	*Student Learning Outcomes Update 
	*Textbook Update 
	*UC Transfer 

	30 
	30 

	Class time focuses on individualized instruction, student presentation time, and/or group learning. Requires three or more writing assignments using advanced analytical and critical thinking skills. 
	Class time focuses on individualized instruction, student presentation time, and/or group learning. Requires three or more writing assignments using advanced analytical and critical thinking skills. 

	2023 Fall  
	2023 Fall  

	Per advisory committee recommendations, we are proposing revision to the content and title of the course. 
	Per advisory committee recommendations, we are proposing revision to the content and title of the course. 
	Outline, title, grading option, prerequisite/advisory, catalog/schedule description, SLOs, and textbook updated to better reflect course content.  


	TR
	Artifact
	TH
	Artifact
	KIN 295 C Kinesiology- Internship Seminar Units: 3 Lecture: 2 Laboratory: 3  
	Action: MSP 

	TD
	Artifact
	*Outline Update 
	*Class size adjustment from 30 
	*Remove fully online 
	*Schedule Description Update 
	 

	TD
	Artifact
	25 

	TD
	Artifact
	There is a clinical aspect in which students must go to a healthcare/kinesiology-based facility to complete on site hours. This is a workload challenge for the instructor since they must assist the student in finding a site, developing or renewing affiliation agreements, completing requirements (i.e., background check), and communicating with the site supervisor and student throughout the semester. Also, a virtual practicum was recently added, which requires additional support/instruction from the instructo

	TD
	Artifact
	2023 Fall  

	TD
	Artifact
	Adjusting course size to improve student success, student experience, and access to essential resources. 
	Outline, class size adjustment, removing fully online, and schedule description updated to better reflect course content.  


	TR
	Artifact
	TH
	Artifact
	PHS 270 C Nutrition Science and Application Units: 3 Lecture: 3 Laboratory: 0 
	Action: MSP 

	TD
	Artifact
	*Outline Update 
	*Catalog/Schedule Description Update 
	*Student Learning Outcomes Update 
	*CSU GE: B2 
	*IGETC: 5B 
	*AA/AS GE: Area B1 

	TD
	Artifact
	35 

	TD
	Artifact
	While the instructor does lecture, much of the class time focuses on discussion, group learning, and/or formal/informal student presentations. Evaluation primarily through objective exams. Writing assignments are assessed 

	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Revision to address IGETC reviewer's comments.  
	Outline, catalog/schedule description, and SLOs updated to better reflect course content.  


	TR
	TH
	Artifact

	TD
	Artifact

	TD
	Artifact

	TD
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	mostly for concepts and structure. 


	TR
	Artifact
	TH
	Artifact
	PHS 270HC Honors Nutrition Science and Application Units: 3 Lecture: 3 Laboratory: 0 
	Action: MSP 

	TD
	Artifact
	*Outline Update 
	*Add FSAs: B73 (Kinesiology), C22 (Nutritional Sciences/Dietetics) 
	*Catalog/Schedule Description Update 
	*Student Learning Outcomes Update 
	*CSU GE: B2 
	*IGETC: 5B 
	*AA/AS GE: Area B1 

	TD
	Artifact
	20 

	TD
	Artifact
	The Cypress College Honors Advisory Group recommends a maximum of 20 students for a seminar-style honors course to allow for in-depth class discussion and student presentations. 

	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Revision for IGETC resubmission, addressing reviewer's comments.  
	Outline, catalog/schedule description, SLOs, and FSAs updated to better reflect course content.  


	TR
	Artifact
	TH
	Artifact
	PHS 286 C Nutrition for Integrative Health Units: 3 Lecture: 3 Laboratory: 0 
	Action: MSP 

	TD
	Artifact
	*Outline Update 
	*Title update from Nutrition for Public Health 
	*CIP Code Update 
	*Add FSAs: B73 (Kinesiology), C22 (Nutritional Sciences/Dietetics 
	*Catalog/Schedule Description Update 
	*CSU GE: Area B2 
	*IGETC: Area 5B 
	*AA/AS GE: B1 

	TD
	Artifact
	35 

	TD
	Artifact
	While the instructor does lecture, much of the class time focuses on discussion, group learning, and/or formal/informal student presentations. Evaluation primarily through objective exams. Writing assignments are assessed mostly for concepts and structure. 

	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Revising course content and title based on integrative health advisory board. 
	Outline, title, CIP Code, additional FSAs, and catalog/schedule description updated to better reflect course content.  



	 
	Table
	TR
	Artifact
	TH
	Artifact
	MODIFY DEGREES/CERTIFICATES 


	TR
	Artifact
	TH
	Artifact
	DEGREE 

	TD
	Artifact
	  

	TD
	Artifact
	EFF DATE 

	TD
	Artifact
	JUSTIFICATION 

	 
	 


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Baking Fundamentals Certificate This three semester certificate program is designed to provide the student with fundamental knowledge and techniques of baking and pastry, food safety, an understanding of the complexity of kitchen operations and an appreciation of the hospitality industry. Graduates will gain the knowledge and applied skills required to enter the hospitality industry as a baker or pastry cook. To earn a certificate, complete the required courses as listed with a minimum grade of C. At least 
	 
	Required courses are listed in suggested sequence: 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC120 C 

	TD
	Artifact
	Sanitation and Safety 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC135 C 

	TD
	Artifact
	Culinary Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC136 C 

	TD
	Artifact
	Baking Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC236 C 

	TD
	Artifact
	Baking Fundamentals II 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC246 C 

	TD
	Artifact
	Pastry Arts 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	17 



	 

	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Update PSLO content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	 
	*Catalog Description Update 
	*PSLOs Update 
	Total units remain the same.  

	 
	 


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 

	TD
	Artifact
	Baking and Pastry Arts Associate in Science Degree The Baking and Pastry Arts Associate in Science Degree provides students with a broad and thorough foundation in the art of pastry and baking, from bread to chocolate to ice cream, and everything in between. 

	TD
	Artifact
	2023 Fall  

	TD
	Artifact
	Update to include name changes for HRC 232, Event Management course title will 

	 
	 


	TR
	TD
	Artifact

	Artifact
	TH
	Artifact
	Action: MSP 

	TD
	Artifact
	The program is designed to help students develop a working knowledge of what is required to be successful in the fast pace culinary industry. To earn an Associate Degree students must complete all graduation requirements to include: (1) all major course requirements with a grade of C or better; (2) Cypress College Native General Education requirements; California State University General Education Breadth requirements (CSU GE Breadth) or IGETC General Education requirements; (3) the social justice, equity, 
	 
	Required courses are listed in suggested sequence: (39.5 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC100 C 

	TD
	Artifact
	Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	HRC100HC 

	TD
	Artifact
	Honors Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC120 C 

	TD
	Artifact
	Sanitation and Safety 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC135 C 

	TD
	Artifact
	Culinary Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC136 C 

	TD
	Artifact
	Baking Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC145 C 

	TD
	Artifact
	The Art of Garde Manger 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC152 C 

	TD
	Artifact
	Menu Planning and Purchasing 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC231 C 

	TD
	Artifact
	Cost Control in Hospitality 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC232 C 

	TD
	Artifact
	Event Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC236 C 

	TD
	Artifact
	Baking Fundamentals II 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC246 C 

	TD
	Artifact
	Pastry Arts 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC255 C 

	TD
	Artifact
	American Regional Cuisine 

	TD
	Artifact
	4.5 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	HRC265 C 

	TD
	Artifact
	World Cuisine 

	TD
	Artifact
	4.5 


	TR
	Artifact
	TH
	Artifact
	HRC290 C 

	TD
	Artifact
	Hospitality Capstone 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	39.5 



	 

	TD
	Artifact
	replace the Special Events Management class title so as to align with current industry terminology and allow further exploration of the entire event industry. Additionally, HRC 265, World Cuisine will replace the current title World Culture and Cuisine. Approved by HRC advisory board on 1/19/2022.  
	 
	*Catalog Description Update 
	*PSLOs Update 
	*Add HRC 100HC 
	*Course title update: HRC 232 C, HRC 265 C, HRC 290 C 
	*Units update: HRC 255 C, HRC 265 C 
	*Remove HRC 295 C 
	Total units from 38 to 39.5 


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Baking and Pastry Arts Certificate The Baking and Pastry Arts Certificate provides students with a broad and thorough foundation in the art of pastry and baking, from bread to chocolate to ice cream, and everything in between. The program is designed to help students develop a working knowledge of what is required to be successful in the fast pace culinary industry. This certificate requires a total of 39.5 units. 
	 
	Required courses are listed in suggested sequence: (39.5 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC100 C 

	TD
	Artifact
	Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	HRC100HC 

	TD
	Artifact
	Honors Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC120 C 

	TD
	Artifact
	Sanitation and Safety 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC135 C 

	TD
	Artifact
	Culinary Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC136 C 

	TD
	Artifact
	Baking Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC145 C 

	TD
	Artifact
	The Art of Garde Manger 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC152 C 

	TD
	Artifact
	Menu Planning and Purchasing 

	TD
	Artifact
	3 




	TD
	Artifact
	2023 Fall  

	TD
	Artifact
	Update to include name changes for HRC 232, Event Management course title will replace the Special Events Management class title so as to align with current industry terminology and allow further exploration of the entire event industry. Additionally, HRC 265, World Cuisine will replace the current title World Culture and Cuisine. Approved by HRC advisory board on 1/19/2022.  
	 
	*Catalog Description Update 
	*PSLOs Update 
	*Add HRC 100HC 

	 
	 


	TR
	TH
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	Table
	TR
	Artifact
	TH
	Artifact
	HRC231 C 

	TD
	Artifact
	Cost Control in Hospitality 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC232 C 

	TD
	Artifact
	Event Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC236 C 

	TD
	Artifact
	Baking Fundamentals II 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC246 C 

	TD
	Artifact
	Pastry Arts 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC255 C 

	TD
	Artifact
	American Regional Cuisine 

	TD
	Artifact
	4.5 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	HRC265 C 

	TD
	Artifact
	World Cuisine 

	TD
	Artifact
	4.5 


	TR
	Artifact
	TH
	Artifact
	HRC290 C 

	TD
	Artifact
	Hospitality Capstone 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	39.5 



	 

	TD
	Artifact
	*Course title update: HRC 232 C, HRC 265 C, HRC 290 C 
	*Units update: HRC 255 C, HRC 265 C 
	*Remove HRC 295 C 
	Total units from 38 to 39.5 


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Culinary Fundamentals Certificate This two semester certificate program is designed to provide the student with fundamental knowledge and techniques of food preparation, food safety, an understanding of the complexity of kitchen operations and an appreciation of the hospitality industry. Graduates will gain the knowledge and applied skills required to enter the hospitality industry as a cook. To earn a certificate, complete the required courses as listed with a minimum grade of C. At least 50% of all course
	 
	Required courses are listed in suggested sequence: 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC120 C 

	TD
	Artifact
	Sanitation and Safety 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC135 C 

	TD
	Artifact
	Culinary Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC136 C 

	TD
	Artifact
	Baking Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC145 C 

	TD
	Artifact
	The Art of Garde Manger 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC235 C 

	TD
	Artifact
	Culinary Fundamentals II 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	17 



	 

	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Update program content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. 
	 
	*Catalog Description Update 
	*PSLOs Update 
	Total units remain the same.  

	 
	 


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Culinary Management Associate in Science Degree The Culinary Management Associate in Science Degree provides students with fundamentals in the methods of food safety, handling, preparation, and kitchen management. It includes exposure to various styles of cuisines, and proper use of culinary applications and equipment. The program is designed to help students develop a working knowledge of what is required to be successful in the fast pace culinary industry. To earn an Associate Degree students must complet
	 
	Required courses are listed in suggested sequence: (41 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC100HC 

	TD
	Artifact
	Honors Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	HRC100 C 

	TD
	Artifact
	Nutrition 

	TD
	Artifact
	3 




	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Update program content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22.  
	 
	*Catalog Description Update 
	*PSLOs Update 
	*Add HRC 100HC 
	*Course title update: HRC 265 C, HRC 290 C 
	*Units update: HRC 255 C, HRC 265 C 
	*Remove HRC 295 C 
	Total units from 38 to 41.  
	 
	 

	 
	 


	TR
	TH
	Artifact

	TD
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	Table
	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC120 C 

	TD
	Artifact
	Sanitation and Safety 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC125 C 

	TD
	Artifact
	Restaurant Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC135 C 

	TD
	Artifact
	Culinary Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC136 C 

	TD
	Artifact
	Baking Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC145 C 

	TD
	Artifact
	The Art of Garde Manger 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC152 C 

	TD
	Artifact
	Menu Planning and Purchasing 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC231 C 

	TD
	Artifact
	Cost Control in Hospitality 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC235 C 

	TD
	Artifact
	Culinary Fundamentals II 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC255 C 

	TD
	Artifact
	American Regional Cuisine 

	TD
	Artifact
	4.5 


	TR
	Artifact
	TH
	Artifact
	HRC265 C 

	TD
	Artifact
	World Cuisine 

	TD
	Artifact
	4.5 


	TR
	Artifact
	TH
	Artifact
	HRC290 C 

	TD
	Artifact
	Hospitality Capstone 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	41 



	 


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Culinary Management Certificate The Culinary Management Certificate provides students with basic competencies in the methods of food handling, cooking, and culinary management. It includes exposure to various styles, and proper use of culinary applications and equipment. The program is designed to help students develop a working knowledge of what is required to be successful for fast track culinary management potential. To earn a certificate, complete the required courses as listed with a grade of C or bett
	 
	Required courses are listed in suggested sequence: (41 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC100HC 

	TD
	Artifact
	Honors Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	HRC100 C 

	TD
	Artifact
	Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC120 C 

	TD
	Artifact
	Sanitation and Safety 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC125 C 

	TD
	Artifact
	Restaurant Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC135 C 

	TD
	Artifact
	Culinary Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC136 C 

	TD
	Artifact
	Baking Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC145 C 

	TD
	Artifact
	The Art of Garde Manger 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC152 C 

	TD
	Artifact
	Menu Planning and Purchasing 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC231 C 

	TD
	Artifact
	Cost Control in Hospitality 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC235 C 

	TD
	Artifact
	Culinary Fundamentals II 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC255 C 

	TD
	Artifact
	American Regional Cuisine 

	TD
	Artifact
	4.5 


	TR
	Artifact
	TH
	Artifact
	HRC265 C 

	TD
	Artifact
	World Cuisine 

	TD
	Artifact
	4.5 


	TR
	Artifact
	TH
	Artifact
	HRC290 C 

	TD
	Artifact
	Hospitality Capstone 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	41 



	 

	TD
	Artifact
	2023 Fall  

	TD
	Artifact
	Update program content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22.  
	 
	*Catalog Description Update 
	*PSLOs Update 
	*Add HRC 100HC 
	*Course title update: HRC 265 C, HRC 290 C 
	*Units update: HRC 255 C, HRC 265 C 
	*Remove HRC 295 C 
	Total units from 38 to 41.  
	 

	 
	 


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Event Management Certificate The Special Event Management field is a large part of the local economy. Students will learn skills and knowledge necessary for success in the special event management field. This skill certificate provides students with entry-level skills and knowledge to transition into this rapidly growing field. To earn a certificate, complete the required courses as listed with a minimum grade of C. At least 50% of all course work must be completed at Cypress College. This certificate requi
	 
	Required courses are listed in suggested sequence: 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 




	TD
	Artifact
	2023 Fall  

	TD
	Artifact
	Event Management to align with current industry exploration approved by HRC advisory board on 1/19/2022. 
	 
	*Program title update from Special Event Management Certificate 
	*Catalog Description Update 
	*PSLOs Update 
	*Course title update HRC 232 C 

	 
	 


	TR
	TH
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	Table
	TR
	Artifact
	TH
	Artifact
	HRC125 C 

	TD
	Artifact
	Restaurant Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC152 C 

	TD
	Artifact
	Menu Planning and Purchasing 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC170 C 

	TD
	Artifact
	Beverage Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC230 C 

	TD
	Artifact
	Hospitality Leadership 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC232 C 

	TD
	Artifact
	Event Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	18 



	 

	TD
	Artifact
	Total units remain the same.  


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Food Science Fundamentals Certificate The Food Science Fundamentals Certificate is designed for students who are interested in working as an assistant in the following field: food research and development, food product development, recipe development, food quality assurance, sensory, or flavor chemistry. To earn a certificate, complete the required courses as listed with a grade of C or better. At least 50% of all course work must be completed at Cypress College. This certificate requires a total of 24 unit
	 
	Required courses are listed in suggested sequence: (24 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC100 C 

	TD
	Artifact
	Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	HRC100HC 

	TD
	Artifact
	Honors Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC105 C 

	TD
	Artifact
	Careers in Dietetics and Food Science 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC120 C 

	TD
	Artifact
	Sanitation and Safety 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC135 C 

	TD
	Artifact
	Culinary Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC136 C 

	TD
	Artifact
	Baking Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC145 C 

	TD
	Artifact
	The Art of Garde Manger 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC155 C 

	TD
	Artifact
	Food Science 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	CHEM107 C 

	TD
	Artifact
	Preparation for General Chemistry 

	TD
	Artifact
	5 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	24 



	 

	TD
	Artifact
	2023 Fall  

	TD
	Artifact
	Update program content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. Includes option of enrollment in Honors Nutrition HRC 100 HC. 
	 
	*Catalog Description Update 
	*PSLOs Update 
	*Add HRC 100HC 
	*Remove HRC 295 C 
	Total units from 27 to 24. 

	 
	 


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Food and Beverage Fundamentals Certificate The Food and Beverage Fundamentals Certificate provides students with an opportunity to obtain the foundational skills and practical knowledge for pursuing an entry-level career in the diverse food and beverage industry. Students completing this certificate will develop an understanding of the role of sanitation and safety, culinary fundamentals, purchasing, beverage management and cost control in food service operations. To earn a certificate, complete the require
	Required courses are listed in suggested sequence: 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC120 C 

	TD
	Artifact
	Sanitation and Safety 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC135 C 

	TD
	Artifact
	Culinary Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC152 C 

	TD
	Artifact
	Menu Planning and Purchasing 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC170 C 

	TD
	Artifact
	Beverage Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC231 C 

	TD
	Artifact
	Cost Control in Hospitality 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	17 



	 

	TD
	Artifact
	2023 Fall  

	TD
	Artifact
	Food and Beverage Certification to align with current industry exploration approved by HRC advisory board on 1/19/2022. 
	*Catalog Description Update 
	*PSLOs Update 
	Total units remain the same. 

	 
	 


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Food and Beverage Management Associate in Science Degree The Food and Beverage Management Associate in Science Degree offers coursework in restaurant management, beverage operations, managed food services and event management. Coursework emphasizes the role of guest services, effective communication, leadership strategies, ethical decision-making, financial and performance analytics, best practices and emerging trends in a global and diverse market. Students will prepare for 

	TD
	Artifact
	2023 Fall  

	TD
	Artifact
	Update to include name changes for HRC 232 Event Management. The classes were changed to align with current industry terminology and allow further exploration 

	 
	 


	TR
	TH
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	a career in the growing restaurant and food service industry. Students will prepare for a career in the growing restaurant and food service industry and/or to transfer to a four-year university. To earn an Associate Degree students must complete: (1) all major course requirements with a grade of C or better; (2) Cypress College Native General Education requirements; California State University General Education Breadth requirements (CSU GE Breadth) or IGETC General Education requirements; (3) the social jus
	 
	Required courses are listed in suggested sequence: (38 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC100 C 

	TD
	Artifact
	Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	HRC100HC 

	TD
	Artifact
	Honors Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC120 C 

	TD
	Artifact
	Sanitation and Safety 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC125 C 

	TD
	Artifact
	Restaurant Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC135 C 

	TD
	Artifact
	Culinary Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC136 C 

	TD
	Artifact
	Baking Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC152 C 

	TD
	Artifact
	Menu Planning and Purchasing 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC164 C 

	TD
	Artifact
	Hospitality Law 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC170 C 

	TD
	Artifact
	Beverage Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC230 C 

	TD
	Artifact
	Hospitality Leadership 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC231 C 

	TD
	Artifact
	Cost Control in Hospitality 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC232 C 

	TD
	Artifact
	Event Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC290 C 

	TD
	Artifact
	Hospitality Capstone 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	38 



	 

	TD
	Artifact
	of the entire event industry. Approved by HRC advisory board on 1/19/2022.  
	 
	*Catalog Description Update 
	*PSLOs Update 
	*Add HRC 100HC 
	*Course title update HRC 232 C, HRC 290 C. 
	*Remove HRC 295 C 
	Total units remain the same.  


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Food and Beverage Management Certificate The Food and Beverage Management Certificate offers coursework in restaurant management, beverage operations, managed food services and event management. Coursework emphasizes the role of guest services, effective communication, leadership strategies, ethical decision-making, financial and performance analytics, best practices and emerging trends in a global and diverse market. Students will prepare for a career in the growing restaurant and food service industry. To
	 
	Required courses are listed in suggested sequence: (38 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC100 C 

	TD
	Artifact
	Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	HRC100HC 

	TD
	Artifact
	Honors Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC120 C 

	TD
	Artifact
	Sanitation and Safety 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC125 C 

	TD
	Artifact
	Restaurant Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC135 C 

	TD
	Artifact
	Culinary Fundamentals I 

	TD
	Artifact
	3 




	TD
	Artifact
	2023 Fall  

	TD
	Artifact
	Update to include name changes for HRC 232 Event Management, 3 unit. The classes were changed to align with current industry terminology and allow further exploration of the entire event industry. Approved by HRC advisory board on 1/19/2022. 
	 
	*Catalog Description Update 
	*PSLOs Update 
	*Add HRC 100HC 
	*Course title update HRC 232 C, HRC 290 C. 
	*Remove HRC 295 C 
	Total units remain the same.   

	 
	 


	TR
	TH
	Artifact

	TD
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	Table
	TR
	Artifact
	TH
	Artifact
	HRC136 C 

	TD
	Artifact
	Baking Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC152 C 

	TD
	Artifact
	Menu Planning and Purchasing 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC164 C 

	TD
	Artifact
	Hospitality Law 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC170 C 

	TD
	Artifact
	Beverage Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC230 C 

	TD
	Artifact
	Hospitality Leadership 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC231 C 

	TD
	Artifact
	Cost Control in Hospitality 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC232 C 

	TD
	Artifact
	Event Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC290 C 

	TD
	Artifact
	Hospitality Capstone 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	38 



	 


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Hospitality Management Associate in Science Degree The Hospitality Management Associate in Science Degree offers comprehensive coursework in hotel and lodging operations, revenue management, food and beverage management, events management, purchasing, law, cost control, human resources, and sales and marketing. Coursework emphasizes the role of guest services, effective communication, leadership strategies, ethical decision-making, financial and performance analytics, best practices and emerging trends in a
	 
	Required courses are listed in suggested sequence: (35 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC120 C 

	TD
	Artifact
	Sanitation and Safety 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC125 C 

	TD
	Artifact
	Restaurant Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC152 C 

	TD
	Artifact
	Menu Planning and Purchasing 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC160 C 

	TD
	Artifact
	Hotel and Lodging Operations 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC164 C 

	TD
	Artifact
	Hospitality Law 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC170 C 

	TD
	Artifact
	Beverage Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC230 C 

	TD
	Artifact
	Hospitality Leadership 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC231 C 

	TD
	Artifact
	Cost Control in Hospitality 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC232 C 

	TD
	Artifact
	Event Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	ECON105 C 

	TD
	Artifact
	Principles of Economics-Micro 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	ECON105HC 

	TD
	Artifact
	Honors Principles of Economics-Micro 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC290 C 

	TD
	Artifact
	Hospitality Capstone 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	35 



	 

	TD
	Artifact
	2023 Fall  

	TD
	Artifact
	Update to include name changes for HRC 232 Event Management, 3 units. The classes were changed to align with current industry terminology and allow further exploration of the entire event industry. Approved by HRC advisory board on 1/19/2022. 
	*Catalog Description Update 
	*PSLOs Update 
	*Course title update: HRC 160 C, HRC 232 C, HRC 290 C 
	*Remove HRC 295 C 
	Total units remain the same.  

	 
	 


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Hospitality Management Associate in Science Degree for Transfer (AS-T) 
	This curriculum is designed to provide an opportunity for the Hospitality major to achieve an Associate in Science Degree in Hospitality for 

	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Hospitality Management Associate in Science Degree for Transfer (AS-T) to align with current industry 

	 
	 


	TR
	TH
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	Transfer (AS-T in Hospitality Management) while completing the first and second year requirements for transfer to a four-year institution. Students successfully completing this degree will acquire a fundamental knowledge base of the hospitality industry. This degree offers comprehensive coursework in hotel and lodging operations, revenue management, food and beverage management, events management, purchasing, law, cost control, human resources, and sales and marketing. Coursework emphasizes the role of gues
	 
	Required CORE Courses (3 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 



	  
	List A: Select 8-9 units or three courses from the following: 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	ECON105 C 

	TD
	Artifact
	Principles of Economics-Micro 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	ECON105HC 

	TD
	Artifact
	Honors Principles of Economics-Micro 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC120 C 

	TD
	Artifact
	Sanitation and Safety 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC125 C 

	TD
	Artifact
	Restaurant Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC135 C 

	TD
	Artifact
	Culinary Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC160 C 

	TD
	Artifact
	Hotel and Lodging Operations 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC164 C 

	TD
	Artifact
	Hospitality Law 

	TD
	Artifact
	3 




	TD
	Artifact
	exploration approved by HRC advisory board on 1/19/2022. 
	 
	*Catalog Description Update 
	*PSLOs Update 
	*Course title update: HRC 160 C, HRC 232 C 
	*Add HRC 100HC, MATH 120PC 
	Total units remain the same.  


	TR
	TH
	Artifact

	TD
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	Table
	TR
	Artifact
	TH
	Artifact
	HRC231 C 

	TD
	Artifact
	Cost Control in Hospitality 

	TD
	Artifact
	3 



	 
	List B: Select 7-8 units or two courses from the below or any courses from List A not already used. 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC100 C 

	TD
	Artifact
	Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	HRC100HC 

	TD
	Artifact
	Honors Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	ACCT101 C 

	TD
	Artifact
	Financial Accounting 

	TD
	Artifact
	5 


	TR
	Artifact
	TH
	Artifact
	HRC152 C 

	TD
	Artifact
	Menu Planning and Purchasing 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	MATH120 C 

	TD
	Artifact
	Introduction to Probability and Statistics 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	MATH120PC 

	TD
	Artifact
	Introduction to Probability and Statistics 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	HRC230 C 

	TD
	Artifact
	Hospitality Leadership 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC232 C 

	TD
	Artifact
	Event Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC235 C 

	TD
	Artifact
	Culinary Fundamentals II 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	 

	TD
	Artifact
	 


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	18 - 20 



	 


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Hospitality Management Certificate The Hospitality Management Certificate offers coursework in lodging operations, revenue management, food and beverage management, event management, purchasing, law, cost control, human resources, sales and marketing and brand management. Coursework emphasizes the role of guest services, effective oral and written communication skills, teamwork, management and leadership strategies, ethical decision-making, critical thinking, exploring industry trends and best practices. St
	 
	Required courses are listed in suggested sequence: (35 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC120 C 

	TD
	Artifact
	Sanitation and Safety 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	HRC125 C 

	TD
	Artifact
	Restaurant Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC152 C 

	TD
	Artifact
	Menu Planning and Purchasing 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC160 C 

	TD
	Artifact
	Hotel and Lodging Operations 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC164 C 

	TD
	Artifact
	Hospitality Law 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC170 C 

	TD
	Artifact
	Beverage Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC230 C 

	TD
	Artifact
	Hospitality Leadership 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC231 C 

	TD
	Artifact
	Cost Control in Hospitality 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC232 C 

	TD
	Artifact
	Event Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC290 C 

	TD
	Artifact
	Hospitality Capstone 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	ECON105 C 

	TD
	Artifact
	Principles of Economics-Micro 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	ECON105HC 

	TD
	Artifact
	Honors Principles of Economics-Micro 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	35 



	 

	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Hotel and Lodging Operations to align with all hospitality industries. Event Management course title will replace the Special Events class title so as to align with current industry terminology and allow further exploration of the entire event industry approved by HRC advisory board on 1/19/2022.  
	*Catalog Description Update 
	*PSLOs Update 
	*Course title update: HRC 160 C, HRC 232 C 
	*Remove HRC 295 C 
	Total units remain the same.  

	 
	 


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Hotel Fundamentals Certificate The Hotel Fundamentals Certificate provides students with an opportunity to obtain the foundational skills and practical knowledge for pursuing an entry-level career in hotel operations. Students completing this certificate will develop an understanding of hotel front office operations, revenue management, housekeeping, engineering, food and beverage, loss prevention, guest relations, and sales and marketing. To earn a certificate, complete the required courses as listed with 

	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Hotel Fundamentals to align with current industry exploration approved by HRC advisory board on 1/19/2022. 
	*Catalog Description Update 
	*PSLOs Update 
	*Course title update: HRC 160 C 

	 
	 


	TR
	TH
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	minimum grade of C. At least 50% of all course work must be completed at Cypress College. This certificate requires a total of 15 units. 
	 
	Required courses are listed in suggested sequence: 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC101 C 

	TD
	Artifact
	Introduction to Hospitality Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC160 C 

	TD
	Artifact
	Hotel and Lodging Operations 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC164 C 

	TD
	Artifact
	Hospitality Law 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC230 C 

	TD
	Artifact
	Hospitality Leadership 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	HRC231 C 

	TD
	Artifact
	Cost Control in Hospitality 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	15 



	 

	TD
	Artifact
	Total units remain the same.  


	TR
	Artifact
	TH
	Artifact
	Hotel, Restaurant, Culinary Art 
	Action: MSP 

	TD
	Artifact
	Nutrition and Dietetics Associate in Science Degree for Transfer (AS-T) This curriculum is designed to provide an opportunity for the Nutrition and Dietetics major to achieve an Associate in Science Degree in Nutrition and Dietetics for Transfer (AS-T in Nutrition and Dietetics) while completing the first and second year requirements for transfer to a four-year institution. Students successfully completing this degree will acquire a fundamental knowledge to integrate and apply the principles of the food and
	  

	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Update program content to reflect most recent industry expectations as recommended by the Hotel, Restaurant, Culinary Arts Advisory Board on 1/19/22. Includes option of enrollment in Honors Nutrition HRC 100 HC. 
	 
	*Catalog Description Update 
	*PSLOs Update 
	*Remove KIN 270C, KIN 270HC 
	*Add HRC 100HC 
	Total units remain the same.  

	 
	 


	TR
	TH
	Artifact

	TD
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	Required Core: (20 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC100 C 

	TD
	Artifact
	Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	HRC100HC 

	TD
	Artifact
	Honors Nutrition 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	PHS270 C 

	TD
	Artifact
	Nutrition Science and Application 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	PHS270HC 

	TD
	Artifact
	Honors Nutrition Science and Application 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	PSY101 C 

	TD
	Artifact
	Introduction to Psychology 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	PSY101HC 

	TD
	Artifact
	Honors Introduction to Psychology 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	CHEM111AC 

	TD
	Artifact
	General Chemistry I 

	TD
	Artifact
	5 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	and 


	TR
	Artifact
	TH
	Artifact
	CHEM111BC 

	TD
	Artifact
	General Chemistry II 

	TD
	Artifact
	5 


	TR
	Artifact
	TH
	Artifact
	BIOL220 C 

	TD
	Artifact
	Medical Microbiology 

	TD
	Artifact
	4 



	  
	LIST A: Select one course from the following (4 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	BIOL231 C 

	TD
	Artifact
	General Human Anatomy 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	BIOL241 C 

	TD
	Artifact
	General Human Physiology 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	MATH120 C 

	TD
	Artifact
	Introduction to Probability and Statistics 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	PSY161 C 

	TD
	Artifact
	Probability and Statistics-Social Sciences 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	PSY161HC 

	TD
	Artifact
	Honors Probability and Statistics-Social Sciences 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	SOC161 C 

	TD
	Artifact
	Probability and Statistics-Social Sciences 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	SOC161HC 

	TD
	Artifact
	Honors Probability and Statistics-Social Sciences 

	TD
	Artifact
	4 



	  
	LIST B: Select one course from the following (3 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	HRC135 C 

	TD
	Artifact
	Culinary Fundamentals I 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	HRC155 C 

	TD
	Artifact
	Food Science 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	27 



	 


	TR
	Artifact
	TH
	Artifact
	Kinesiology 
	Action: MSP 

	TD
	Artifact
	Aquatics Specialist Certificate Primary emphasis is to prepare the student for occupational competency in swimming instruction as recommended by the state of California and the American Red Cross. Course work in KIN 235 C, KIN 255 C, and KIN 256 C may use credit for prior learning approval based on current Red Cross certification in First Aid and CPR, Life Guarding and Water Safety Instruction at the discretion of the division. To earn a certificate, complete the required courses as listed with a grade of C
	 
	Required courses: (5 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	KIN112 C 

	TD
	Artifact
	Swimming - Intermediate-Advanced 

	TD
	Artifact
	1 


	TR
	Artifact
	TH
	Artifact
	KIN235 C 

	TD
	Artifact
	First Aid, CPR and Emergencies 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN255 C 

	TD
	Artifact
	Lifeguarding 

	TD
	Artifact
	1 


	TR
	Artifact
	TH
	Artifact
	 

	TD
	Artifact
	 



	(see counselor if kinesiology major) 
	  
	Elective courses: (11-12 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	KIN110 C 

	TD
	Artifact
	Surfing 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN114 C 

	TD
	Artifact
	Springboard Diving 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN115 C 

	TD
	Artifact
	Springboard Diving-Intermediate-Advanced 

	TD
	Artifact
	0.5 - 1 




	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Program review cycle and adding PSLOs.  
	*PSLOs Update  
	*Add: KIN 272 C, KIN 274 C 
	Total units remain the same. 

	 
	 


	TR
	TH
	Artifact

	TD
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	Table
	TR
	Artifact
	TH
	Artifact
	KIN116 C 

	TD
	Artifact
	Swim for Fitness 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN117 C 

	TD
	Artifact
	Water Aerobics 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN118 C 

	TD
	Artifact
	Aqua Zumba 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN119 C 

	TD
	Artifact
	Aqua Bootcamp 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN192 C 

	TD
	Artifact
	Water Polo 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN236 C 

	TD
	Artifact
	Athletic Injuries-Prevention and Care 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN247 C 

	TD
	Artifact
	Sports Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN248 C 

	TD
	Artifact
	Psychology of Sport 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN256 C 

	TD
	Artifact
	Water Safety Instruction 

	TD
	Artifact
	2 


	TR
	Artifact
	TH
	Artifact
	KIN272 C 

	TD
	Artifact
	Strength and Conditioning 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN274 C 

	TD
	Artifact
	Exercise Testing and Prescription 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN295 C 

	TD
	Artifact
	Kinesiology- Internship Seminar 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	PHS270 C 

	TD
	Artifact
	Nutrition Science and Application 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	PHS270HC 

	TD
	Artifact
	Honors Nutrition Science and Application 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	REC100 C 

	TD
	Artifact
	Foundations of Recreation and Leisure Services 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	REC101 C 

	TD
	Artifact
	Principles of Community Recreation 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	REC102 C 

	TD
	Artifact
	Recreation - Sport Leadership and Diverse Groups 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	REC106 C 

	TD
	Artifact
	Outdoor Recreation and Camp Counseling 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	16 - 17 



	 


	TR
	Artifact
	TH
	Artifact
	Kinesiology 
	Action: MSP 

	TD
	Artifact
	Athletic Coach Certificate Primary emphasis is to prepare the student for occupational coaching at various levels. Course work in KIN 235 C may be waived with current Red Cross cards in First Aid and CPR at the discretion of the division. To earn a certificate, complete the required courses as listed with a grade of C or better. At least 50% of all course work must be completed at Cypress College. This certificate requires a total of 16 units. 
	 
	Required courses: (9 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	KIN235 C 

	TD
	Artifact
	First Aid, CPR and Emergencies 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	KIN236 C 

	TD
	Artifact
	Athletic Injuries-Prevention and Care 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN272 C 

	TD
	Artifact
	Strength and Conditioning 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN295 C 

	TD
	Artifact
	Kinesiology- Internship Seminar 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  



	Elective courses: (7 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	Activity courses KIN 100-199 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN240 C 

	TD
	Artifact
	Sports Officiating 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN241 C 

	TD
	Artifact
	Theory of Coaching Basketball 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN242 C 

	TD
	Artifact
	Theory of Coaching Baseball 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN247 C 

	TD
	Artifact
	Sports Management 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN248 C 

	TD
	Artifact
	Psychology of Sport 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN249 C 

	TD
	Artifact
	Sport and United States Society 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN273 C 

	TD
	Artifact
	Exercise Physiology 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN274 C 

	TD
	Artifact
	Exercise Testing and Prescription 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	PHS270 C 

	TD
	Artifact
	Nutrition Science and Application 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	PHS270HC 

	TD
	Artifact
	Honors Nutrition Science and Application 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	PHS286 C 

	TD
	Artifact
	Nutrition for Integrative Health 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	PHS286HC 

	TD
	Artifact
	Honors Nutrition for Integrative Health 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	PHS294 C 

	TD
	Artifact
	Integrative Mental Health and Mindfulness 

	TD
	Artifact
	3 




	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Program review cycle and adding PSLOs.  
	*PSLOs Update 
	*Add: PHS 270 C, PHS270HC, PHS 286 C, PHS 286HC, PHS 294 C, PHS 296 C 
	*Removed: KIN 270 C, KIN 270HC 
	Total units remain the same.  

	 
	 


	TR
	TH
	Artifact

	TD
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	Table
	TR
	Artifact
	TH
	Artifact
	PHS296 C 

	TD
	Artifact
	Whole Systems Integrative Health 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	16 



	 


	TR
	Artifact
	TH
	Artifact
	Kinesiology 
	Action: MSP 

	TD
	Artifact
	Fitness Specialist Certificate Primary emphasis is to prepare the student for occupational competency in private and corporate fitness industry. Course work in KIN 235 C may be waived with current Red Cross cards in First Aid and CPR at the discretion of the division. To earn a certificate, complete the required courses as listed with a grade of C or better. At least 50% of all course work must be completed at Cypress College. This certificate requires a total of 16 units. 
	 
	Required courses: (12 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	KIN235 C 

	TD
	Artifact
	First Aid, CPR and Emergencies 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN272 C 

	TD
	Artifact
	Strength and Conditioning 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN274 C 

	TD
	Artifact
	Exercise Testing and Prescription 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN295 C 

	TD
	Artifact
	Kinesiology- Internship Seminar 

	TD
	Artifact
	3 



	Elective courses: (4 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	Activity courses KIN 100 -201 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN236 C 

	TD
	Artifact
	Athletic Injuries-Prevention and Care 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN248 C 

	TD
	Artifact
	Psychology of Sport 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN249 C 

	TD
	Artifact
	Sport and United States Society 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN271 C 

	TD
	Artifact
	Movement Anatomy 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	KIN273 C 

	TD
	Artifact
	Exercise Physiology 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	PHS270 C 

	TD
	Artifact
	Nutrition Science and Application 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	PHS270HC 

	TD
	Artifact
	Honors Nutrition Science and Application 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	PHS284 C 

	TD
	Artifact
	Contemporary Personal Health 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	PHS286 C 

	TD
	Artifact
	Nutrition for Integrative Health 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	PHS286HC 

	TD
	Artifact
	Honors Nutrition for Integrative Health 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	PHS294 C 

	TD
	Artifact
	Integrative Mental Health and Mindfulness 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	PHS296 C 

	TD
	Artifact
	Whole Systems Integrative Health 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	  


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	16 



	 

	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Program review cycle and PSLO addition.  
	*Catalog Description 
	*PSLOs Update 
	*CIP Code Update 
	*Activity courses update to KIN 100-201.  
	*Add: PHS 270 C, PHS 270HC, PHS 284 C, PHS 286 C, PHS 286HC, PHS 294 C, PHS 296 C.  
	*Remove: KIN 270 C, KIN 270HC 
	Total units from 18 to 16. 

	 
	 


	TR
	Artifact
	TH
	Artifact
	Kinesiology 
	Action: MSP 

	TD
	Artifact
	Kinesiology Associate in Arts Degree for Transfer (AA-T) This curriculum is designed to provide an opportunity for the Kinesiology major to achieve a Kinesiology Associate in Arts for Transfer (AA-T in Kinesiology) which completes the first and second year requirements for transfer to a four-year public California institution. While at least a baccalaureate degree is recommended preparation for those considering professional careers, completion of this curriculum will demonstrate commitment to the field and

	TD
	Artifact
	2023 Fall 

	TD
	Artifact
	Program review cycle and addition of PSLOs. 
	*Add PSLOs 
	*Course revision KIN 150AC 
	*Remove: CHEM 101 C, CHEM 107 C, CHEM 111AC, PHYS 201 C 
	*Add: PHS 284 C 
	Total units remain the same.  

	 
	 


	TR
	TH
	Artifact

	TD
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	student who completes an "associate degree for transfer", a newly established variation of the associate degrees traditionally offered at a California community college. The AS-T is intended for students who plan to complete a bachelor's degree in a similar major at a CSU campus. Students completing these degrees (AA-T) are guaranteed admission to the CSU system, but not to a particular campus or major. Students transferring to a CSU campus that does accept the AA-T will be required to complete no more than
	 
	Required Core Courses: (11 units) 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	KIN230 C 

	TD
	Artifact
	Introduction to Kinesiology 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	BIOL231 C 

	TD
	Artifact
	General Human Anatomy 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	BIOL241 C 

	TD
	Artifact
	General Human Physiology 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	  



	Movement-Based Courses (3 units minimum). Select one course maximum from three of the following areas: 
	Aquatics 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	KIN110 C 

	TD
	Artifact
	Surfing 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN111 C 

	TD
	Artifact
	Swimming 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN112 C 

	TD
	Artifact
	Swimming - Intermediate-Advanced 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN114 C 

	TD
	Artifact
	Springboard Diving 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN115 C 

	TD
	Artifact
	Springboard Diving-Intermediate-Advanced 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN116 C 

	TD
	Artifact
	Swim for Fitness 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN117 C 

	TD
	Artifact
	Water Aerobics 

	TD
	Artifact
	0.5 - 1 



	Combatives 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	KIN120 C 

	TD
	Artifact
	Kick-Boxing 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN121 C 

	TD
	Artifact
	Self Defense 

	TD
	Artifact
	0.5 - 1 



	Fitness 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	KIN128 C 

	TD
	Artifact
	Yoga-Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN129 C 

	TD
	Artifact
	Vinyasa Yoga 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN130 C 

	TD
	Artifact
	Yoga 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN131 C 

	TD
	Artifact
	Restorative and Gentle Yoga 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN132 C 

	TD
	Artifact
	Hatha Yoga 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN133 C 

	TD
	Artifact
	Cardiovascular Conditioning 

	TD
	Artifact
	0.5 - 1 





	TR
	TH
	Artifact

	TD
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	Table
	TR
	Artifact
	TH
	Artifact
	KIN134AC 

	TD
	Artifact
	Walking for Fitness-Beginning 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN134BC 

	TD
	Artifact
	Walking for Fitness - Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN135 C 

	TD
	Artifact
	Cardio Step 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN136 C 

	TD
	Artifact
	Cardio Step-Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN137 C 

	TD
	Artifact
	Mountaineering and Rock Climbing 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN138 C 

	TD
	Artifact
	Body Sculpt 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN139 C 

	TD
	Artifact
	Cardio Blast 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN140 C 

	TD
	Artifact
	Fitness Training 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN142 C 

	TD
	Artifact
	Power Training 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN143 C 

	TD
	Artifact
	Strength Training 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN144 C 

	TD
	Artifact
	Boot Camp Workout-Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN145 C 

	TD
	Artifact
	Boot Camp Workout 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN146 C 

	TD
	Artifact
	Cardio Core 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN147 C 

	TD
	Artifact
	Body Building and Development 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN148 C 

	TD
	Artifact
	Total Body Fitness 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN149 C 

	TD
	Artifact
	Weight Training and Lifting 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN150AC 

	TD
	Artifact
	Trail Hiking - Beginning 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN151 C 

	TD
	Artifact
	Spinning-Beginning 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN152 C 

	TD
	Artifact
	Spinning-Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN198 C 

	TD
	Artifact
	Athletic Weight Training 

	TD
	Artifact
	0.5 - 3 


	TR
	Artifact
	TH
	Artifact
	KIN199 C 

	TD
	Artifact
	Conditioning for Athletes 

	TD
	Artifact
	0.5 - 3 



	Individual Sports 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	KIN160 C 

	TD
	Artifact
	Badminton- Beginning 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN163 C 

	TD
	Artifact
	Table Tennis 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN164 C 

	TD
	Artifact
	Bowling - Beginning 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN165 C 

	TD
	Artifact
	Bowling - Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN166 C 

	TD
	Artifact
	Bowling - Advanced 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN167 C 

	TD
	Artifact
	Gymnastics-Tumbling 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN168 C 

	TD
	Artifact
	Tennis - Beginning 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN169 C 

	TD
	Artifact
	Tennis-Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN170 C 

	TD
	Artifact
	Tennis-Advanced 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN171 C 

	TD
	Artifact
	Golf-Beginning 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN172 C 

	TD
	Artifact
	Golf-Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN173 C 

	TD
	Artifact
	Golf-Advanced 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN174 C 

	TD
	Artifact
	Pickleball-Beginning 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN175 C 

	TD
	Artifact
	Pickleball-Intermediate 

	TD
	Artifact
	0.5 - 1 



	Team Sports 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	KIN180 C 

	TD
	Artifact
	Futsal-Beginning 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN181 C 

	TD
	Artifact
	Futsal-Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN182 C 

	TD
	Artifact
	Futsal-Advanced 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN183 C 

	TD
	Artifact
	Volleyball - Beginning 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN184 C 

	TD
	Artifact
	Volleyball - Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN185 C 

	TD
	Artifact
	Volleyball - Advanced 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN186 C 

	TD
	Artifact
	Beach Volleyball - Beginning 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN187 C 

	TD
	Artifact
	Beach Volleyball - Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN188 C 

	TD
	Artifact
	Beach Volleyball - Advanced 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN189 C 

	TD
	Artifact
	Basketball - Beginning 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN190 C 

	TD
	Artifact
	Basketball - Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN191 C 

	TD
	Artifact
	Basketball - Advanced 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN192 C 

	TD
	Artifact
	Water Polo 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN193AC 

	TD
	Artifact
	Soccer- Beginning 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN193BC 

	TD
	Artifact
	Soccer - Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN194 C 

	TD
	Artifact
	Softball 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN195AC 

	TD
	Artifact
	Baseball- Beginning 

	TD
	Artifact
	0.5 - 1 





	TR
	TH
	Artifact

	TD
	Artifact

	TD
	Artifact

	Artifact
	TD
	Artifact
	Table
	TR
	Artifact
	TH
	Artifact
	KIN195BC 

	TD
	Artifact
	Baseball- Intermediate 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	KIN197 C 

	TD
	Artifact
	Flag Football 

	TD
	Artifact
	0.5 - 1 


	TR
	Artifact
	TH
	Artifact
	 

	TD
	Artifact
	 



	List A: Select two courses (6-9 units) from the following: 
	Table
	TR
	Artifact
	TH
	Artifact
	  

	TH
	Artifact
	  

	TH
	Artifact
	Units 


	TR
	Artifact
	TH
	Artifact
	MATH120 C 

	TD
	Artifact
	Introduction to Probability and Statistics 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	PSY161 C 

	TD
	Artifact
	Probability and Statistics-Social Sciences 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	PSY161HC 

	TD
	Artifact
	Honors Probability and Statistics-Social Sciences 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	SOC161 C 

	TD
	Artifact
	Probability and Statistics-Social Sciences 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	  

	TD
	Artifact
	or 


	TR
	Artifact
	TH
	Artifact
	SOC161HC 

	TD
	Artifact
	Honors Probability and Statistics-Social Sciences 

	TD
	Artifact
	4 


	TR
	Artifact
	TH
	Artifact
	KIN235 C 

	TD
	Artifact
	First Aid, CPR and Emergencies 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	PHS284 C 

	TD
	Artifact
	Contemporary Personal Health 

	TD
	Artifact
	3 


	TR
	Artifact
	TH
	Artifact
	Total Units 

	TD
	Artifact
	21 - 23 



	 



	 
	Other-any additional concerns committee members might want to bring up for items that do not require vote 
	Concern over Global Studies course was shared, discussed, and is pending future action. The question as to what the role of Curriculum Committee in course review was asked, specifically if looking at FSAs and overlap is identified. The onus is on the originator of the course to identify duplicate areas and engage in discussion, however, the Committee should have purview to seek out and address duplication.  Examples of potential concerns were shared, and the Committee determined it needs to come together an
	 
	Meeting adjourned at 5:05 p.m. 
	 
	 



