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TRANSFER AGREEMENT
MINNEAPOLIS COMMUNITY and TECHNICAL COLLEGE
METROPOLITAN STATE UNIVERSITY, COLLEGE OF MANAGEMENT

Metropolitan State University, College of Management, will accept Minneapolis Community and
Technical College graduates in transfer in the

Hospitality Management Bachelor of Applied Science

degree program. Students who have completed the Associate in Applied Science degree from
Minneapolis Community and Technical College in the following program will be eligible for
transfer into the Metropolitan State University program:

Culinary Arts

The transfer of credits from the Culinary Arts Associate in Applied Science degree program to
the Hospitality Management Bachelor of Applied Science degree will be accepted in the
following manner: '

1. 40 credits from the technical area in a “block” rather than on a course by course

equivalency.

2. General education courses which are part of the Minnesota Transfer Curriculum.

3. Courses which are required in the major in the College of Business (Macro-Economics,
Micro-Economics, Statistics, College Algebra) must be evaluated prior to transfer.
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MINNEAPOLIS COMMUNITY & TECHNICAL COLLEGE

COURSE

CULINARY ARTS

Associate in Applied Science Curriculum

70 Semester Credits

COURSE NAME

| Introduction to Food Service T

CREDITS

" ,\y
ALY

CULA 1100: 3
CULA 1104: | Introduction to Pantry 2
CULA 1106: | Introduction to Baking 3
CULA 1107: | Purchasing, Receiving & Cost Control 3
CULA 1109: | Food Service Sanitation 2
CULA 1110: | Food Service Nutrition 3
CULA 1151: | Introduction to Table Service 2
CULA 1152: | Casual Dining Food Production 1 — Cold Food 3
CULA 1153: | Casual Dining Food Production 2 — Hot Food 3
CULA 1154. | Basic Meat, Fish, and Poultry Principles 2
CULA 1156: | Menu Design 1
CULA 2101: | Advanced Pastry Production 3
CULA 2102: | Ala Carte Food Preparation 3
CULA 2103: | Advanced Pastry and Baking 3
CULA 2104 | Advanced Dining Room Service 3
CULA 2501: | Supervisory Management 2
CULA 2502: | Garde Manger 3
CULA 2503: | Pastry Arts 3
CULA 2504: | Buffet, Banquet, and Catering Methods 3

To complete the Culinary Arts Associate in Applied Science degree, students are required
to successfully complete 20 credits of general education coursework.
e This coursework must be selected from at least three of the Minnesota Transfer

Curriculum goal areas.

e A minimum of three (3) credits must be completed from Goal Area 1.
A minimum of three (3) credits must be completed from Goal Area 7, 8, 9, or 10.

Specific courses that are recommended are:
BIOL 1120

HUMN 1121, HUMN 1141, HUMN 1142, HUMN 1143, HUMN 1171

SOCI 1105, SOCI 1106, SOCI 2145, SOCI 1143
SPCH 1000

L * The 20 required General Education credits may be taken before, during, or
Th g\\followmg the completion of program coursework.
. ® ’&”*S dents who wish to pursue the Bachelor’s of Applied Science degree at
Me.tropohtan State University are strongly advise to consult with a counselor in

“planning their general education coursework.
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