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COURSE COURSE TITLE CR CRS QTR COURSE COURSE TITLE CR CRS QTR COURSE COURSE TITLE CR CRS QTR

NAME HRS TYPE OFFERED NAME HRS TYPE OFFERED NAME HRS TYPE OFFERED

*COM-1535 COMPOSITION I 4.00 NON-TECH SM,AU,WI,SP COM-1536 COMPOSITION II 4.00 NON-TECH SM,AU,WI,SP *CHM-1790 GENERAL CHEMISTRY I 5.00 NON-TECH SM,AU,WI,SP

CUL-6000 INTRODUCTION TO 3.00 TECH AU CUL-6030 CULINARY SKILLS 4.00 TECH WI *COM-1504 PUBLIC SPEAKING 3.00 NON-TECH SM,AU,WI,SP

CULINARY SCIENCE    DEVELOPMENT I CMP-1601 PRINCIPLES OF COMPUTING 1.00 NON-TECH SM,AU,WI,SP

CUL-6010 PRODUCT KNOWLEDGE 3.00 TECH AU CUL-6040 CULINARY FABRICATION 4.00 TECH WI *CUL-6031 CULINARY SKILLS 4.00 TECH SP

AND PURCHASING CUL-6091 CULINARY EXTERNSHIP II 1.00 TECH WI DEVELOPMENT II

CUL-6020 FOOD SERVICE SAFETY 2.00 TECH AU *MTH-1215 COLLEGE ALGEBRA 5.00 NON-TECH SM,AU,WI,SP CUL-6050 GARDE MANGER 3.00 TECH SP

CUL-6090 CULINARY EXTERNSHIP I 1.00 TECH AU CUL-6092 CULINARY EXTERNSHIP III 1.00 TECH SP

*MTH-1218 STATISTICS 5.00 NON-TECH SM,AU,WI,SP

TOTAL S 18.00 TOTAL S 18.00 TOTAL S 17.00

BIO-1764 HUMAN NUTRITION 3.00 NON-TECH SM,AU,WI,SP BHS-1385 ORGANIZATIONAL 3.00 NON-TECH SM,AU,WI,SP *CHM-1791 GENERAL CHEMISTRY II 5.00 NON-TECH SM,AU,WI,SP

*BIO-1780 BIOLOGY I 6.00 NON-TECH SM,AU,WI,SP PSYCHOLOGY CUL-6080 BAKING, PASTRY AND 4.00 TECH SP

CUL-6060 WORLD CUISINES 4.00 TECH AU *BIO-1755 MICROBIOLOGY 5.00 NON-TECH SM,AU,WI,SP DESSERT

CUL-6070 MENU PLANNING AND 4.00 TECH AU BMT-2025 MICRO ECONOMICS 4.00 NON-TECH SM,AU,WI,SP CUL-6085 WINE & BEVERAGE SERVICES 4.00 TECH SP

COST CONTROLS CUL-6071 TECHNIQUES OF 5.00 TECH WI CUL-6095 CULINARY INTERNSHIP II 1.00 TECH SP

CUL-6093 CULINARY INTERNSHIP I 1.00 TECH AU BANQUETING & CATERING NON-TECHNICAL ELECTIVE 5.00 NON-TECH SM,AU,WI,SP

CUL-6094 CULINARY INTERNSHIP II 1.00 TECH WI

TOTAL S 18.00 TOTAL S 18.00 TOTAL S 19.00

BIO-1730 ENVIRONMENTAL SCIENCE 5.00 NON-TECH SM,AU,WI,SP *MTH-1216 PRE-CALCULUS 5.00 NON-TECH SM,AU,WI,SP *MTH-1232 INTRODUCTION TO CALCULUS 5.00 NON-TECH SM,AU,WI,SP

*BIO-1781 BIOLOGY II 6.00 NON-TECH SM,AU,WI,SP *MTH-1226 TRIGONOMETRY 5.00 NON-TECH SM,AU,WI,SP *PHY-1721 GENERAL PHYSICS 5.00 NON-TECH SM,AU,WI,SP

58.00

50.00
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Plan of Study - 2010-2011 Academic Year COTC Student ID#:

Two Year Plan of Study for the Associate of Applied Science Degree in
Advisor:

Datatel Department Code CUL

Culinary Science Technology
COTC Major Number 006600

OBR Subjectcode 120503

* Indicates this course has a prerequisite; please see the Course Description Section on the COTC Web Page.

Total of 5 Credit Hours Required

QUARTER 1 QUARTER 2 QUARTER 3

QUARTER 4 QUARTER 5 QUARTER 6

Office of the Vice President for Academic Affairs Technical Required Credit Hours:

NON-TECHNICAL ELECTIVES

TECHNICAL ELECTIVES

NO TECHNICAL ELECTIVES REQUIRED

Total Credit Hours Required for Completion of Degree: 108.00
The College Reserves the Right to Change Curricula Without Notice

JUNE, 2010 Non-Tech Required Credit Hours:


