
SEMESTER II – Associate Degree in Culinary Arts   A.D.C.A. 

  Class Room Instruction Face to Face 
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ADCA  

201 
Fundamentals of Culinary Arts 3 - - 45 - - 45 - - 45 100 - 2 - - 2 

ADCA 202 Food Production Practical - 8 - - 120 - - 120 - 120 - 200 - 4  4 

ADCA 203 Fundamentals of Bakery and Pastry Art - 4 - - 60 - - 60 - 60 - 100 - 2 - 2 

ADCA 204 
Menu Development and Function 
Catering 

3 - - 45 - - 45 - - 45 100 - 2 - - 2 

ADCA 205 Basics of Function Catering  - 4 - - 60 - - 60 - 60 - 100 - 2 - 2 

ADCA 206 Communications 3 - - 45 - - 45 - - 45 100 - 2 - - 2 

ADCA 207 Nutrition and Food Science 3 - - 45 - - 45 - - 45 100 - 2 - - 2 

ADCA 208 Practicum (1 day/week) - 8 - - 120 - - 120 - 120 - 200 - 4 - 4 

                  

 Total 12 24 - 180 360 - 180 360 - 540 400 600 8 12 - 20 

 L = one lecture / period of 60 minutes (1 hr) ; P = Practical ;  T = Tutorial  

 I day Hospitality Internship per week must entail a minimum working of 8 hrs 

  


