INTERCOUWEGE

Culinary Arts (2 years, Diploma, 120 ECTS)

Nivakog 2: Katavoury Madnuatwyv Mpoypdppotog Imouvdwv

Periods per| Laboratory Period |Number of weeks/ Total periods/ Number of

A/A T N

/ Course Type Course Name Course Code week [Hours Per week| duration |Academic semester| Academic semester ECTS

A’ Semester (YEAR 1)
1. Compulsory Kitchen Technology | ICATR-101 3 0 50 13 39 6
Food Hygiene and Safety

2. Compulsory in the Workplace ICATR-103 3 0 50 13 39 6
3. Compulsory Pastry and Bakery | ICATR-104 4 1 50 13 52 3
4. Compulsory Kitchen Lab | ICATR-121(L) 6 6 50 13 78 3
5. | Compulsory | 7009 Service technology |\ \rp 156 4 1 50 13 52 6

and Labs
6. Compulsory English Language BENG-123 3 0 50 13 39 3
Butchery, Cutting,
7. Compulsory Poultry/Meat/Fish ICATR-107 4 0 50 13 52 3
Processing
B’ Semester (YEAR 1)

8. Compulsory Kitchen Technology Il ICATR-102 3 0 50 13 39 6
9. Compulsory French Language FREN-101 3 0 50 13 39 4
10. | Compulsory Pastry and Bakery Il ICATR-114 4 1 50 13 52 3
11. | Compulsory Kitchen Lab Il ICATR-122(L) 6 6 50 13 78 3
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12. | Compulsory English Language PENG-100 3 0 50 13 39 6
(General)
Introduction to
13. | Compulsory Hospitality and Tourism ICATR-105 3 0 50 13 39 6
Industry
SUMMER
14. | Compulsory Internship | ICATR-193 0 0 0 0 0 2
Number of
. L . .
A/A | Course Type Course Name Course Code FEDCLB[L aboratory Pem?d weeks/Academic Total p.erlods/ Number
week Hours Per week | duration Academic semester
semester of ECTS
A’ Semester (YEAR 2)
15. Compulsory International Cuisine ICATR-213 4 4 50 13 52 4
16. | Compulsory | B2rOperationsand ICATR-217 3 0 50 13 39 6
Oenology
17. Compulsory Pastry and Bakery Il ICATR-208 4 4 50 13 52 3
Microcomputer
18. Compulsory | Applications and Use in ICOMP-150 3 0 50 13 39 6
Culinary Industry
19. | Compulsory Menu Design and ICATR-211 4 4 50 13 52 3
Kitchen service
Organization,
20. | Compulsory | ~ Managementand IMGT-215 4 1 50 13 52 4
Operation of a
Restaurant
21. | Compulsory Cypriot Cuisine ICATR-209 4 4 50 13 52 4
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B’ Semester (YEAR 2)
22. | Compulsory Kitchen Organization ICATR-210 3 0 50 13 39
and Management
23. | Compulsory | ColdKitchenandBuffet| o 55 4 4 50 13 52
Operation

24. | Compulsory Contemporary Food ICATR-241 6 6 50 13 78
Trends

25. | Compulsory Food and Nutrition ICATR-214 3 0 50 13 39
Science

26. | Compulsory Accounting | IACCT-110 3 0 50 13 39

27. | Compulsory Food and Drinks Costing ICATR-216 3 0 50 13 39

SUMMER
28. Compulsory Internship Il ICATR-293 0 0 0 0 0
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