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Full Time C;Lé;ls; Course Title Efj;_: Sgr?fiieés Area

ORI 110 Freshman Seminar 1 FaSpSu v

ENG101 English Composition | 3 FaSp Su [

Sem:Ster CUA112 2 Fa Sp Su v
CUA 125 5 FaSp \

CUA 271 Management of Food and Beverage Service 2 Fa Sp Su Vv

ART 100%* Art Appreciation 3 FaSp Su I

Semester MTH 126* Mathematical Applications 3 FaSp Su M
2 PSY 200* General Psychology 3 FaSp Su v
CUA115 3 Fa Sp Su \Y

CUA101 3 Su \

CUA112 Foundations in Nutrition 3 Su \Y

Semester

3 CUA 213 Food Purchasing and Cost Control 3 Su \Y
CUA 262 Restaurant Management and Supervision 3 Su \%

CIS 149 Digital Literacy 3 FaSp Su \Y

4 CUA 202 Meat Preparation and Processing 3 Fa \
CUA 203 3 FaSp Su \

CUA 204 3 Fa \

BIO 103 Principles of Biology | 4 FaSp Su i

Sermnester CUA 102* Catering 3 Sp \
5 CUA173* Culinary Arts Apprenticeship 3 FaSp Su \%

| cunzos | inoductiontoGardemanger |, s y

CUA 215 Regional Cuisines of the Americas Sp Vv

Culinary Arts AAS TOTAL HOURS 68
Advanced Culinary Arts Certificate TOTAL HOURS 38
Culinary and Hospitality Introduction Short-Term Certificate TOTAL HOURS 10

CUA 123, CUA 206, CUA 208, CUA 251
* May be substituted per Culinary Arts Instructor’s approval

ALLACE STATE

HANCEVILLE « ONEONTA

For transfer information to a four-year school: https://alabamatransfers.com/ March 2026





