
T

GE SEM LV HRS GR GR

100 4

100 4

SC-F 100 1

SC-R 100 4

X AR-F 200 3

X

WC-F

RE-F 100 4

100 4

200 4

200 4

X QP-F 100 3

AR-R 100 3

X 100 3

SC-F 100 2

WC-R 200 4

QP-R 200 3

200 4

200 7

COMPLETED

NATIONAL RESTAURANT ASSOC SERV SAFE CERTIFICATION YES NO

Food Safety Managers or National Rest Assoc Serv Safe Cert required for graduation

SEM

GPA

CUM

GPA PROB SUSP

2019

RES 170 FOOD SERV SANIT

CUL 280 NUTRITION

CUL 220 CONTEMP CUISINE

MAT 110

SUMMER SEMESTER

CUL 270

INTERN CUISINE (3RD)

CUL 295 CULINARY EXTERNSHIP

COURSE

CULINARY AOS (CULO) - 61 CREDITS REQUIRED FOR A.O.S. DEGREE

GRAD: LEOS: WD: SUSP:

ADV:DOE:NAME:

DUAL MAJOR WITH:FROM:PROGRAM CHANGE TO: DATE:

REINST: REENT:

TRANSFERRED FROM:

CREDIT HRS

TRANSF IN:

COMP# ADDITIONAL/REPEAT CRSREQUIREMENTS

SPRING SEMESTER

BAK 150 FOUND OF BAKING I

FARM TO TABLE PT 1

FIRST YEAR SEM: PROFFYS 102

CUL 101

CUL 102

CUL 123

PRO CK FUND I (1ST)

PRO CK FUND II (2ND)

CUL 150

FINITE MATH

CUL 240 GARDE MANGER &CHA

QUALITY POINTS

CUL 124 FARM TO TABLE PT 2

FRONT HOUSE MGT

 HRS COMPLETED OF THE 61 CREDIT HOURS FOR GRADUATION

CUL 230 FD SERV OPS MGT

WIPE OUTS SEM ATTEMPTED COMPLETED

FALL SEMESTER

FALL SEMESTER

REINFORCING ( R )

FOUNDATION (F)

GENERAL EDUCATION REQUIREMENTS

WRITTEN COMMUN

(WC)

QUANTITATIVE PROBLM

(QP)

ANALYTICAL 

REASON (AR)

SOC 120 SOC & CULT FOOD STDIES

SOCIAL 

CULTURAL (SC)

RESPONSIBILITY &

EXPRESSION(RE)

CUL 245 SPEC CUISINE & SERV


