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EL CAMINO COLLEGE

COLLEGE CURRICULUM COMMITTEE

Proposed Curriculum Changes

October 8, 2002

FINE ARTS DIVISION

CHANGE IN CATALOG DESCRIPTION; COURSE OUTLINE REVISED TO MEET TITLE 5 REQUIREMENTS
1. Art 6 – Cross-Cultural Art

Current Status/Proposed Change
This course is an exploration of art forms and artistic motivations of varying covers the effects of cultural and ethnic groups.  Included in the course are studies of modern and contemporary ethnic artists examining the cultural roots in such geographic areas as Africa, Japan, China, Mexico, Central and South America, Israel, and the Middle East, as well as the Native American tradition.  diffusion, cultural pluralism, and globalization on Western civilization as found in modern and contemporary art and popular culture.  Topics include Orientalism, Japonisme, and Primitivism as well as postmodern multiculturalism.  Attendance is required at selected performances or speaker events presented by the El Camino College South Bay Center for the Arts and/or art exhibitions presented in the El Camino College Art Gallery.

2.
Art 6L – Cross-Cultural Art Performance/Speaker Attendance Laboratory

This course includes attendance at selected Students will attend performances, lectures, or speaker events related to Art 6 offered by the South Bay El Camino College Center for the Arts and/or art exhibitions presented in the El Camino College Art Gallery .

HUMANTIES DIVISION

INACTIVATE COURSES

1. English 40 – Great American Writers

2. Spanish 52 – Spanish for Native Speakers

NEW COURSE

1. English 47 – California Literature

Units:  3
Lecture:  3 hours

Faculty Load:  20.00%

Recommended Preparation:
eligibility for English 1A 

Credit, degree applicable; Transfer CSU

This course introduces students to literature written about California, and includes historical and cultural backgrounds, regional and ethnic experiences, and unifying themes and motifs.  Various literary genres are studied.

INDUSTRY AND TECHNOLOGY DIVISION
CATALOG PROGRAM DESCRIPTION

1. Culinary Arts

The Culinary Arts program prepares students for employment in the food service industry and provides opportunities for currently employed personnel to upgrade skills.  Upon completing the degree and/or certificate requirements, the student will gain proficiency in sanitation and safety, quantity food preparation, baking techniques, catering, food preparation, management, and supervision.  Competencies will be assessed regularly in accordance with the American Culinary Federation Educational Institute (ACFEI) certification requirements and by student performance in the classroom and laboratory.
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