
CULINARY ESSENTIALS  
CERTIFICATE (CEC)

SEMESTER 1

Weeks 1-3
Culinary Theory and Fundamentals  

(HPRM 2012)

Weeks 4-6
Intermediate Culinary Techniques  

(HPRM2013)

Weeks 7-9 or 10-12
Culinary Leadership and Professionalism  

(HPRM 2014)

Weeks 7-15
A la Carte and Restaurant Service  

(HPRM 2015)

SEMESTER 2

Weeks 1-3
Introduction to Pastry and Baking  

(HPRM 2016)

Weeks 4-6
Food Composition and Sanitation  

(HPRM 2017)

Weeks 7-9
Introduction to Garde Manger  

(HPRM 2018)

Weeks 1-15
Culinary Internship  

(HPRM 2019)

Non-degree Seeking Culinary Program – Total 23 credit hours  
(525 hours lecture/lab + 240 hours internship)

The University of Memphis is an Equal Opportunity/Affirmative Action University. It is committed to the education of a non-racially identifiable student body. UOM538-FY1920

All classes have two available sessions to choose from  
Monday-Thursday 9 AM-3:15 PM or 4-10:15 PM  

1245 N. Germantown Parkway, Suite 101 | Cordova, TN 38016 
901.678.5055 | kwci@memphis.edu

memphis.edu/culinary


