BAKING & PASTRY
CERTIFICATE
Program Descrip on
The Baking and Pastry Cer ficate is designed to prepare the student for a career in the specialized field of
baking and pastry arts. It will enable graduates to take an entry level role in a baking and pastry kitchen.
The courses in this program are transferable to the culinary arts associates degree program.

Baking & Pastry Cer ficate Program ‐ program sequencing

Intended for part‐ me study
The sequencing of courses in this program begins in the fall semester.
Students entering in the spring or summer will likely take longer than two semesters to complete the program.

Curriculum Requirements: 17 credits

Credits

Grade

Semester

First Year, Fall Semester (10 credits)
CUL 104 Food Service Sanitation

3

CUL 106 Foundational Culinary Techniques

4

CUL 143 Artisan Breads

3

First Year, Spring Semester (7 credits)
CUL 221 Baking, Pastry and Desserts

4

CUL 223 Specialty Cakes

3

Career Opportuni es
This program will prepare to serve as professional bakers
and pastry cooks in restaurants, hotels, resorts and other
commercial baking establishments. Instruc on covers topics
such as bread and pastry making, bread and pastry han‐
dling, display and packaging.
Cer ficate programs at YCCC are designed to lead to either employment and/or
college transfer, and we want to provide prospec ve students with gainful
employment disclosure informa on prior to admission/enrollment in those
programs. Please follow this link for more informa on: h p://www.yccc.edu/about‐
yccc/college/consumer‐info/
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Articulation agreements exist between York County Community College and various colleges and
information regarding these agreements.

universities.. Please, contact Career and Transfer Services for

DISCLAIMER
While every effort has been made to ensure accuracy, the college reserves the right to make edits due to errors or omissions or changes at any time with respect to
course offerings, degree and program requirements addressed in this publication. The information provided is solely for the convenience of the reader, and the
college disclaims any liability, which may otherwise be incurred.
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