
Culinary Arts-Associate in Applied Science (2024-25 Catalog)

Developmental Education Courses (if required)
☐ ACLS050 Introduction to Academic Literacy
☐ ENGL027 Writing Skills Workshop
☐ MATH020 Pre-Algebra
☐ MATH022 Elementary Algebra 

 complete Course # Course Title Credits Prerequisites / Corequisites/Notes
☐ COLS101  College Success 1 Exempt: COLS150 or 12+ transfer credits & 2.0 GPA 
☐ CULA104 Kitchen Foundation & ServSafe 3
☐ CULA112 Culinary Skill Development 3
☐ CULA110 Introduction to Baking and Pastry 3
☐ ENGL101 English I 3 PRE: ENGL placement policy

MATH103 or Applications in Mathematics (QL)   OR PRE: MATH placement policy or MATH020 w/C or better

MATH120 Nature of Mathematics (QL) PRE: MATH placement policy or MATH022 w/C or better

Total Semester Credits: 16

☐ CULA118 Advanced Culinary Skills 3 CULA112; Current ServSafe Managers Cert

☐ CULA137 Culinary Operations 3 CULA112; Current ServSafe Managers Cert

☐ CULA225 Global Cuisines - America & Asia 3 CULA118; Current ServSafe Managers Cert

☐ ENG151R English II (Report Writing) 3 PRE: ENGL101
☐ CISC101 Introduction to Information Technology 3
☐ SIT or SSHB General Ed. Elective 3

Total Semester Credits: 18

☐ CULA230 Global Cuisines - Europe (D) 3 CULA118; Current ServSafe Managers Cert

☐ CULA145 Restaurant Operations 6 CULA118; Current ServSafe Managers Cert

☐ CULA123 Menu Planning and Cost Control 3
☐ COMM101 Introduction to Communication 3
☐ Elective 3/4

Total Semester Credits: 18/19

☐ CULA275 Capstone Plating and Fine Dining 3 CULA145; Current ServSafe Managers Cert

☐ CULA245G Culinary Arts Management Practicum 3 CULA145; Current ServSafe Managers Cert

☐ HOSP212 Hospitality Financial Reporting 3
☐ MDLA___ Modern Language (AH) 3
☐ PSYC103 Introduction to Psychology (SSHB) 3 PRE: ENGL placement policy

Total Semester Credits: 15
Total Degree Credits 67/68

☐ CULA230 Diversity
☐ CULA245G Writing Intensive
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General Education Requirements
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Placement in English and/or Mathematics must first be determined by official transcripts and/or placement testing. 
Developmental education courses are only taken if needed based on a student's placement; these courses would 
be in addition to the courses outlined below. Developmental education courses may extend the timeline to degree 
completion.  
Transferring credits into NCC: Official transcripts are required; awarded credit will appear in Workday's Academic 
Progress. Program Notes: CULA courses and COLS101 

apply toward the Specialized Diploma in Culinary 
Arts.

Special Requirements: Immunizations for 
Hepatitis A and Hepatitis B are required for all 
Culinary Arts Students.

How to search for general education electives: 
In Workday's Academics- click Find Course 
Sections & Register, then use the corresponding 
Course Tag filter to see the available options.
Social Science: Scientific Study of Human 
Behavior = SSHB
Social Science: Societies and Institutions Over 
Time = SIT

How to search for modern language electives:
In Workday, type MDLA into the subject search 
field. If you have already satisfied an AH elective, 
a graduation waiver can be submitted to meet 
this requirement.

Recommended electives*:
Math Electives: A waiver can be submitted if a 
different college level math was already taken.

SIT or SSHB elective:
SIT Electives: GEOG101 - World Geography, 
GLBL130 - Introduction to Global Studies, 
SOCA 102 - Cultural Anthropology
SSHB Electives: FDST110 - Food and Identity*, 
FDST201 - Sustainable Food Systems

Elective: HOSP111 - Food & Beverage 
Management, HOSP201 - Strategic Leadership in 
Hospitality*, HOSP215 Hospitality Sales & 
Marketing 

*It is the student’s responsibility to be knowledgeable of NCC graduation requirements and, if applicable, to verify transfer
requirements with the 4-year institution. Courses listed on the program map are based upon the assumption that prerequisites 
and courses taken in previous semesters will be successfully completed.
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