
 

 

Baking and Pastry - Artisan Breads 

(C55130C5) | 15 Total Credits 

The Central Piedmont baking and pastry arts program requires no previous industry experience and is 

designed to provide you with the skills and knowledge required for employment in the baking and pastry 

industry. To see how this connects with the full degree, view the course sequence here. 

 

Prefix/Course Credits Pre-Req Semester 

Offered 

Transfer 

CUL 110 – Sanitation and Safety 
2    

CUL 160 Baking I 
3 CUL 160A 

corequisite 

  

CUL 160A Baking I Lab 
1 CUL 160 

corequisite 

  

BPA 150 Artisan & Specialty Bread 

4 CUL 110, 

CUL 160, 

CUL 160A 

  

CUL 142 Fundamentals of Food 
5 CUL 110   

Total Pathway Credit hours: 15 

Eligibility Requirements 

To be eligible for enrollment, a high school student must meet the following criteria: 

• Be a high school junior or senior 

• Have an unweighted GPA of 2.8 or greater or Benchmark test scores 

Note: Students are responsible for the cost of uniforms and a tool kit for classes. You can learn more under 

the Baking and Pastry Arts Program Costs on our website. 

 
 

Learn more HERE. 

https://www.cpcc.edu/programs/baking-and-pastry-arts
https://www.cpcc.edu/programs/baking-and-pastry-arts
https://www.cpcc.edu/programs/dual-enrollment
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