YOUR MAP TO

| COMPLETIONfor
2024-2025

* May be substituted per Culinary Arts Instructor’s approval

For transfer information to a four-year school: https://alabamatransfers.com/

Full Time (I;c;:;f; Course Title ﬁ:)ejrl: Sgr:és;tee:jrs Area

CUA 271 Management of Food and Beverage Service 2 Fa Sp Su \%
CUA112 2 Fa Sp Su \
Semester | cya s 5 Fa Sp Su v
! ORIl 110 Freshman Seminar 1 FaSp Su v
ENG 101 English Composition | 3 Fa Sp Su I
CUA 115 3 Fa Sp Su \Y%
Semester CUA 204 3 Fa Sp Su \
2 CUA 122 3 FaSp Su \'%
BIO 103 Principles of Biology | 4 Fa Sp Su 1l
CUA 102 Catering 3 Fa Sp Su \%

CUA 203 3 Fa Sp Su
Semester | cya 05 3 Fa Sp Su v
3 CUA101 3 Fa Sp Su \Y%
*MTH 116 Mathematical Applications 3 FaSp Su M
CUA111 Foundationsin Nutrition 3 Fa Sp Su \Y%
Semester CUA 215 Regional Cuisines of the Americas 3 FaSp Su \Y
4 CUA 262 Restaurant Management and Supervision 3 Fa Sp Su \
*ART 100 Art Appreciation 3 Fa Sp Su I
CUA 206 Advanced Garde Manger 2 Fa Sp Su \

Semester CUA 201 Meat Preparation and Processing 3 Fa Sp Su

5 CUA 213 Food Purchasing and Cost Control 3 Fa Sp Su
*PSY 200 General Psychology 3 Fa Sp Su v

Culinary Arts AAS TOTAL HOURS 64
Advanced Culinary Arts Certificate TOTAL HOURS 38

WALLACE STATE

HANCEVILLE »* ONEONTA

March 2024


https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Falabamatransfers.com%2F&data=05%7C01%7Cbralee.glenn%40wallacestate.edu%7Cbdb408c4978149910d8708db2b09252b%7Cd69d6ea97dc344eeb33946c154a9e519%7C0%7C0%7C638151090509132793%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=K2fZR6%2FnWCWnCycuStwSHgxWYyKlzyhVuVsgxSMAKU0%3D&reserved=0

