
CULA140 : Operating the Successful Kitchen 

This course will introduce learners to development, start-up and operation of a successful restaurant concept in a competitive 
and highly rewarding industry. Students will learn how to set standards that will increase customer loyalty, drive revenues, and 
increase profits. 
Credits  2 
Lecture Hours  2 
Lab/Clinical/Field Study Hours  0 
Prerequisites 
CULN140 
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