
 

 

  

Required Books Author Publisher ISBN Courses 

Course materials are covered with class fee NA NA NA CUL 123 

Math for the Professional Kitchen 

Dreesen, 
Nothnagel, 
Wysocki 

Wiley 

978-0-470-50896-1 

CUL 111 

Baking and Pastry Mastering the Art & Craft 3rd 
ed. 

CIA Wiley 
9780470928653 

CUL 164, 165 

Baking and Pastry Mastering the Art Study 
Guide 3rd edition 

CIA Wiley 
9781118712825 

CUL 164 

No Required Text   n/a CUL 170 

The Professional Chef 9th edition CIA Wiley 978-1-119-49095-1 CUL 184 

Remarkable Service 3rd ed.   CIA Wiley 9781118116876 CUL184 

No Required Text NA NA NA CUL185 

No Required Text NA NA NA CSS 103 - Culinary 

Setting the Table: The Transforming Power of 
Hospitality in Business 
 

Michael 
Gibson 

Wiley 
978-0-470-28318-9 

 

CUL 237 

Second Year Required Books 

  

 

 

Food and Beverage Cost Control 7th ed. 
 

Dopson/Hayes Wiley 978-1-119-57221-3 
 

CUL 236 

 No Required Text NA NA NA CUL 210 

 No Required Text NA NA NA CUL 240 

Optional Textbooks & Resources 

  

 

 

Optional - ServSafe Coursebook 8th Ed 

NRAEF NRAEF 

978-0866127400 

CUL 123 

Webster's New World Dictionary of Culinary 
Arts 

Labensky Prentice 
Hall 978-0130966223 

CUL 174 

The Pastry Chef’s Companion Rinsky Wiley 978-0470009550 CUL164 

Uniforms 
  

 
 

2 all white chef coats w/ first & last name     All labs 

2  black chef pants    All labs 

Closed toed, shoes slip resistant – black –         
NO tennis shoes 

  
 

All labs 

Chef’s Hat (paper, cloth bakers or cloth toque)    All labs 

     

**Please see chef or bookstore about coat 
embroidery.  Please do not have them 
embroidered at the factory, they need the SVC 
logo. 

  

 

 



 

 

      

Culinary Tool List:      

8 inch French/Chef Knife      

6 inch Boning Knife      

3 inch Paring Knife      

8 inch Serrated Bread Knife      

9.5 inch Rubbermaid Spatula-high-temp      

Fish Spatula      

Micro plane      

Wooden Spoon      

Bayonet pocket thermometer      

# 806 1/2" lg. plain tip      

# 826 1/2 " lg. tip      

4" offset spatula for cake decorating      

8" offset spatula or 8” straight spatula -for 
cake decorating 

  
 

  

Knife Bag      

Knife Steel      

Kitchen Shears      

Measuring Spoons      

      

Vegetable Peeler      

Zester      

Fish Scaler      

Ateca Cake Decorating Tip Kit      

      

Optional: Bread Lame      

Optional: Candy Thermometer-See Chef      

Optional: Measuring Cups      

      

      


