




















INSTITUTION:
PROGRAM NAME: CIP CODE: 12.0501
SELECT LEVEL:

Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 Year 7 TOTAL

FACULTY $0 $0

ADMINISTRATION/STAFF $0 $0

EQUIPMENT $0 $0

FACILITIES $0 $0

ASSISTANTSHIPS/FELLOWSHIPS $0 $0

LIBRARY $0 $0

ACCREDITATION AND OTHER COSTS $2,500 $2,500 $2,500 $2,500 $2,500 $2,500 $2,500 $17,500

TOTAL EXPENSES $2,500 $2,500 $2,500 $2,500 $2,500 $2,500 $2,500 $17,500

Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 Year 7 TOTAL

REALLOCATIONS $0

EXTERNAL FUNDING $0

TUITION + FEES $12,972 $121,937 $155,664 $168,636 $194,580 $207,552 $233,496 $1,094,837

TOTAL REVENUES $12,972 $121,937 $155,664 $168,636 $194,580 $207,552 $233,496 $1,094,837

Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 Year 7 AVERAGE

FULL-TIME ENROLLMENT HEADCOUNT 9.4 12 13 15 16 18 13.90

PART-TIME ENROLLMENT HEADCOUNT 0.00

TOTAL ENROLLMENT HEADCOUNT 9.4 12 13 15 16 18 13.90

NEW ENROLLMENT HEADCOUNT 10 10 10 10 10 10 10.00

NO NO NO NO NO

Year 1 Year 2 Year 3 Year 4 Year 5 Year 6 Year 7 AVERAGE

DEGREE COMPLETION PROJECTIONS No data
reporting 8 11 12 14 15 17 12.83

ACADEMIC DEGREE PROGRAM PROPOSAL SUMMARY
Wallace State Community College
Baking and Pastry 
UNDERGRADUATE (ASSOCIATE)

ESTIMATED *NEW* EXPENSES TO IMPLEMENT PROPOSED PROGRAM

*NEW* REVENUES AVAILABLE FOR PROGRAM SUPPORT

ENROLLMENT PROJECTIONS 
Note: “New Enrollment Headcount” is defined as unduplicated counts across years.

No data
reporting

Validation of Enrollment 

DEGREE COMPLETION PROJECTIONS
Note: Do not count Lead “0”s and Lead 0 years in computing the average annual degree completions. 
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Undergraduate Curriculum Checklist: WSCC Baking and Pastry
   1. Overview
   2. Components
   3. Options (as required)

Credit hours required in General Education 17

Credit hours required in Program Courses & Required Electives 52

Credit hours in Program Options (concentrations/specializations/tracks) N/A

Credit hours in Free Electives N/A

Credit hours in required Capstone/Internship/Practicum N/A

Total Credit Hours Required for Completion: 69

Maximum number of credits that can be transferred in from another institution and 
applied to the program:

Intended program duration in semesters for full-time students: 5

Intended program duration in semesters for part-time students: 8

YES NO

YES NO

Does the program inlcude any concentrations/ tracks/ options?
If yes, please explain (i.e., define):

Does the program require students to demonstrate industry-validated skills, 
specifically through an embedded industry-recognized certification, structured work-
based learning with an enployer partner, or alignment with nationally recognized 
industry standards?:

Curriculum Overview of Proposed Program

Undergraduate Curriculum Plan

1. Undergraduate Overview

Enter the credit hour value for all applicable components (N/A if not applicable).
The credit hours MUST match the credit hours in the Curriculum Components table.

If yes, please explain (i.e., number of hours required, etc.):



Institution:
Program Name:
Program Level:

WBL?
(Y)

Art 100 Art Appreciation 3 N 
BIO 103 Principles of Biology I 4 N 
ENG 101 English Composition I 3 N
MTH 116 Mathematical Applications 3 N
PSY 200 General Psychology 3 N
ORI 110 Freshman Seminar 1 N

17
CUA 112 Sanitation, Safety, and Food Service 2
CUA 125 Food Preparation 5
CUA 204 Foundations of Baking 3
CUA 115 Advanced Food Preparation 3
CUA 122 Fundamentals of Quantity Cooking 3
CUA 208 Advanced Baking 3
CUA 101 Orientation to the Hospitality Profession 3
CUA 111 Foundations in Nutrition 3
CUA 213 Food Purchasing and Cost Control 3
CUA 262 Restaurant Management and Supervision 3
CUA 142 Specialty Breads 3
CUA 165 Cake Decorating and Design 3 Y
PAS 173 Pastries 1 3 Y
HMM 105 Principles of Hospitality 3
CUA 130 Chocolate and Truffles 3 Y
CUA 216 Plated Dessert Design 3 Y
CUA 173 Culinary Arts Apprenticeship 3

52

69

Program Options (enter total credit hours from all options below)

Insert Additional Rows as Needed

New? 
(Y)

Wallace State Community College - Hanceville
Baking and Pastry

Course Number Course Name Credit 
Hours

Curriculum Components of Proposed Program
UNDERGRADUATE (ASSOCIATE)

Free Electives

Capstone/Internship/Practicum

Total Credit Hours Required for Completion:

General Education Courses

Program Courses and Required Electives

 2. Undegraduate Components
Please provide all course information as indicated in the following table. Indicate new courses with “Y” in 

the associated column. If the course includes a required work-based learning component, such as an 
internship or practicum course, please indicate with a “Y” in the WBL column. 
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Undergraduate Curriculum Checklist: Advanced Baking and Pastry CER
   1. Overview
   2. Components
   3. Options (as required)

Credit hours required in General Education 7

Credit hours required in Program Courses & Required Electives 40

Credit hours in Program Options (concentrations/specializations/tracks) 0

Credit hours in Free Electives 0

Credit hours in required Capstone/Internship/Practicum 0

Total Credit Hours Required for Completion: 47

Maximum number of credits that can be transferred in from another institution and 
applied to the program:

Intended program duration in semesters for full-time students: 4

Intended program duration in semesters for part-time students: 6

YES NO

YES NO

Does the program inlcude any concentrations/ tracks/ options?
If yes, please explain (i.e., define):

Does the program require students to demonstrate industry-validated skills, 
specifically through an embedded industry-recognized certification, structured work-
based learning with an enployer partner, or alignment with nationally recognized 
industry standards?:

Curriculum Overview of Proposed Program

Undergraduate Curriculum Plan

1. Undergraduate Overview

Enter the credit hour value for all applicable components (N/A if not applicable).
The credit hours MUST match the credit hours in the Curriculum Components table.

If yes, please explain (i.e., number of hours required, etc.):



Institution:
Program Name:
Program Level:

WBL?
(Y)

ENG 101 English Composition I 3 N
MTH 116 Mathematical Applications 3 N
ORI 110 Freshman Seminar 1 N

7
CUA 112 Sanitation, Safety, and Food Service 2
CUA 125 Food Preparation 5
CUA 204 Foundations of Baking 3
CUA 115 Advanced Food Preparation 3
CUA 122 Fundamentals of Quantity Cooking 3
CUA 208 Advanced Baking 3
CUA 101 Orientation to the Hospitality Profession 3
CUA 111 Foundations in Nutrition 3
CUA 213 Food Purchasing and Cost Control 3
CUA 262 Restaurant Management and Supervision 3
CUA 142 Specialty Breads 3
CUA 165 Cake Decorating and Design 3 Y
HMM 105 Principles of Hospitality 3

40

47

 2. Undegraduate Components
Please provide all course information as indicated in the following table. Indicate new courses with “Y” in 

the associated column. If the course includes a required work-based learning component, such as an 
internship or practicum course, please indicate with a “Y” in the WBL column. 

Total Credit Hours Required for Completion:

General Education Courses

Program Courses and Required Electives

Program Options (enter total credit hours from all options below)

Insert Additional Rows as Needed

New? 
(Y)

Wallace State Community College - Hanceville
Advance Baking and Pastry

Course Number Course Name Credit 
Hours

Curriculum Components of Proposed Program
UNDERGRADUATE (LONG CERTIFICATE (CER))

Free Electives

Capstone/Internship/Practicum
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