Columbia College Hospitality
Management Apprenticeship
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The Hospitality Management Apprenticeship Program will give you the skills needed to
successfully advance in this fast-paced industry. Working for our employer partners while
simultaneously attending classes will allow you to apply the information and skills you learn
in the classroom immediately through valuable on-the-job training.

At the end of the program, students not only become certified apprentices through the
California Department of Apprenticeship Standards (DAS), but they also will be eligible for
Certificates of Achievements and Skills Attainment Certificates through Columbia College.
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Three areas of emphasis to choose from:
e Kitchen Concentration
e Hotel & Restaurant Concentration
e Baking & Pastry Arts Concentration

Major Course Requirements

¢ Safety and Sanitation
Introduction to Hospitality Careers
Introduction to Commercial Food Preparation
Hospitality Laws and Regulations
¢ Restaurant Math
e Commercial Baking: Beginning

Area of Emphasis -Complete 2 courses within one area of concentration

Kitchen Concentration - 2 courses from:
¢ Kitchen Management
e Contemporary International Cuisine
e Garde Manger

Dining Room Concentration:
¢ Dining Room Service & Management |
¢ Dining Room Management & Service

Baking & Pastry Arts -2 courses from:
e Commercial Baking : Advanced
¢ Chocolate, Sugar & Confections
¢ Specialty Breads and Viennoiserie
e Restaurant Desserts

For more Information:
Call (209) 588-5212
email: CCAl@yosemite.edu



