NUNEZ COMMUNITY COLLEGE
FOODSERVICE PRODUCTION MANAGEMENT -- ASSOCIATE OF APPLIED SCIENCE
	NAME:
  
	
	
	

	
	Last
	First
	Middle

	Social Security Number:
	
	Catalog 2006-2007

	Course No.
	Title
	Substitute or Transfer Course
	College

	41 Hours in required courses in major
	*Must be completed with a grade of “C” or better 
	Hrs
	Grade

	CULA 1000
	Culinary Arts & Science*
	
	
	3
	

	CULA 1020
	Basic Food Preparation*
	
	
	3
	

	CULA  1050
	Sanitation*
	
	
	3
	

	CULA 1500
	Baking I*
	
	
	3
	

	CULA 1700 
	Foodservice Management I*
	
	
	3
	

	CULA 1750
	Meat, Poultry, Seafood*
	
	
	3
	

	CULA 1800
	Soups, Stocks, Sauces*
	
	
	3
	

	CULA 2020
	Externship*
	
	
	2
	

	CULA 2710
	Foodservice Management II*
	
	
	3
	

	CULA 2730
	Foodservice Management III*
	
	
	3
	

	CULA 2750
	Garde Manger Management *
	
	
	3
	

	CULA 2770
	Desserts/Patisserie*
	
	
	3
	

	CULA 2800
	Culinary Seminar*
	
	
	3
	

	CULA  2850
	Culinary Practicum* 
	
	
	3
	


3 Hours Approved Elective. Select one course from the following:  CULA 1600, BUSN 1510, BUSN 2000, FIAR 1000, or FIAR 1010

	
	
	
	
	3
	


21 Hours of General Education Requirements
	ENGL 1010
	English Composition I
	
	
	3
	

	MATH 1200
	Survey of Math Concepts
	
	
	3
	

	SPCH 1100
	Fundamentals of Effective Speaking
	
	
	3
	

	BIOL 1030
	Nutrition for Food Service Personnel
	
	
	3
	

	SOCIAL 

SCIENCE
	anthropology, criminal justice, economics, geography, political science, psychology, sociology
	
	
	3
	

	HUMANITIES
	foreign languages, history, journalism (1150 only), literature, philosophy
	
	
	3
	

	CINS 1100
	Microcomputer Applications
	
	
	3
	












               TOTAL HOURS:     65  
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Exit Advisor’s Signature                                     Date                     

Dean’s Signature                                  Date

















































