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Disclaimer:  The schedule of offerings may be adjusted to meet enrollment needs.

     

Course # Course Name

Winter 

Interim 

2024

Summer 

Interim 

2024

Summer 

2024

Winter 

Interim 

2025

Summer 

Interim 

2025

Summer 

2025

Winter 

Interim 

2026

Term 1 Term 2 16 weeks Term 1 Term 2 16 weeks Term 1 Term 2 16 weeks Term 1 Term 2 16 weeks Term 1 Term 2 16 weeks

101-105 Accounting Fundamentals D E D E D E D E D E

104-104 Sales Principles D

D = 

Daytim

109-101 Study of Hospitality H H H H H H H H H H

109-125 Hospitality Law & Liability H H H H H

109-135 Food/Beverage/Labor Cost Control H,O H,O H,O H,O H,O

109-155 Employee Relation & Leadership H H H H H

314-120 Science of Baking Principles (4 weeks) E E E

314-123 Cake Production and Decorating E E

314-131 Culinary for Bakers D D D

314-134 Baking Pastry Prod and Mgmt 1 D D D

314-135 Baking Pastry Prod and Mgmt 2 D D

314-140
Fundamentals of Baking 1 

E E E

314-141 Fundamentals of Baking 2 E E E

314-142 Custard, Mousse, Plate Dessert E E E

314-143
Pies, Tarts and Confections (4 weeks) (Replaces 314-125 

Confections AND 314-129 Pies, Tarts, Fillings) E E

314-149 Baking Production (4 weeks) E E

314-157 Baking and Pastry Internship O O O O O O O

316-110
Applied Food Service Sanitatn (Replaces 316-108 Kitchen 

Operations) H H H H H

316-155 Culinary Nutrition D E D E D

801-136 English Composition 1

801-196 Oral/Interpersonal Comm

804-123 Math w Business Apps

809-195 Economics

809-199 Psychology of Human Relations

890-108 Employment Success

Spring 2025

D = Daytime Offering

E = Evening Offering

O = Online Offering

H = Hybrid

Fall 2025Fall 2023 Spring 2024 Fall 2024

The table below displays the program’s currently planned course offerings by academic term.

To review the suggested program course sequence, click on the Plan of Study tab in the WCTC catalog.

 

https://www.wctc.edu/_site-pdfs/course-offering-matrix/general-studies.pdf

