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TABLE 2: COURSE DISTRIBUTION PER SEMESTER 

 

 
Α/Α 

 
Course Type 

 
Course Name 

 
Course Code 

 
Periods 

per week 

 
Period 

duration 

Number of 

weeks/ 

Academic 

semester 

Total 

periods/ 

Academic 

semester 

 
Number 

of ECTS 

Α’ Semester 

1. Culinary Arts 
Requirement 

Introduction to Gastronomy & 
Culinary Theory 

TCUA-100 3 55 13 39 6 

2. Hospitality Requirement Introduction to Hospitality 
Management 

THOM-100 3 55 13 39 6 

3. General Education 
Requirement 

Introduction to Accounting I TACC-100 3 55 13 39 6 

4. General Education 
Requirement 

Interactive Communications in 
the Hospitality Industry 

TCOM-150 3 55 13 39 4 

5. General Education 
Requirement 

College English TENG-210 3 55 13 39 5 
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Β’ Semester 

1 Culinary Arts 
Requirement 

Fundamentals of Food 
Production 

TCUA-102 4 55 13 52 5 

2 Culinary Arts 
Requirement 

Garde Manger TCUA-104 4 55 13 52 5 

3 Culinary Arts 
Requirement 

Baking & Savouries TCUA-106 4 55 13 52 5 

4 General Education 
Requirement 

Entrepreneurship in Hospitality & 
Tourism 

TTOU-210 3 55 13 39 6 

5 Hospitality Requirement Food & Hygiene Safety THOM-105 3 55 13 39 6 

6 General Education 
Elective 

Introduction to Accounting II TACC-102 3 55 13 39 6 

C’ Semester 

1 Culinary Arts 
Requirement 

Internship I TCUA-120 
    

2 
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2nd Year of Studies 

 

 
Α/Α 

 
Course Type 

 
Course Name 

 
Course Code 

 
Periods 

per week 

 
Period 

duration 

Number of 

weeks/ 

Academic 

semester 

Total 

periods/ 

Academic 

semester 

 
Number 

of ECTS 

Α’ Semester 

1. Culinary Arts 
Requirement 

Pasta, Grain & Vegetable 
Preparation 

TCUA-108 4 55 13 53 5 

2. Culinary Arts 
Requirement 

Meat & Fish Preparation TCUA-200 4 55 13 52 5 

3. Culinary Arts 
Requirement 

Modern European & Cypriot 
Cuisine 

TCUA-202 5 55 13 65 6 

4. Hospitality Requirement Restaurant Operations 
Management 

THOM-202 3 55 13 39 6 

5. Hospitality Requirement Nutrition & Special Dietary 
Needs 

THOM-220 3 55 13 39 6 
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Β’ Semester 

1. Culinary Arts 
Requirement 

Ethnic Cuisine TCUA-204 5 55 13 65 6 

2. Culinary Arts 
Requirement 

Plate & Buffet Service TCUA-206 5 55 13 65 6 

3. Culinary Arts 
Requirement 

Contemporary Desserts TCUA-208 5 55 13 65 6 

4. Hospitality Requirement Wine & Beverage Appreciation THOM-230 3 55 13 39 6 

5. Hospitality Requirement Food & Beverage Cost Control THOM-305 3 55 13 39 6 

 

 


