~ ARTICULATION AGREEMENT ~

MOUNTAIN STATE UNIVERSITY
AND
DABNEY S. LANCASTER COMMUNITY COLLEGE

This Articulation Agreement (hereinafter “Agreement”) is entered into by Dabney S. Lancaster
Community College (hereinafter “Participant”), a public community college, and Mountain State
University, Inc. (hereinafter “MSU”), a private, non-profit higher education institution.

Now therefore, in consideration of the promises and covenants contained herein, the sufficiency of
which is hereby acknowledged by all parties, the parties agree as follows:

L

II.

III.

IV.

TERMS OF AGREEMENT

This Agreement. upon affixation of appropriate signatures from both institutions, shall be
effective from April 15, 2008, provided that this Agreement will automatically renew for
subsequent one-year periods unless and until it is otherwise terminated in accordance with the
terms herein.

PURPOSE OF AGREEMENT

The purpose of this Agreement is to create a spirit of mutual cooperation between Participant
and MSU and to provide graduates of Associate of Applied Science in Culinary Arts degree
program offered by Participant a means of transferring academic credit from Participant to
MSU.

ADMISSION

This Agreement pertains to students who successfully complete an Associate of Applied
Science in Culinary Arts conferred by Participant. Successful graduates of an associate
degree may apply for admission to MSU and petition MSU’s registrar to award academic
credit from Participant to MSU in accordance with this Agreement. No student shall be
granted admission to MSU unless and until the student has met all admission requirements of
MSU which requirements are in effect at the time of student’s application for admission to
MSU.

MSU agrees to review and evaluate all relevant curriculum and instructional components,
including course syllabi and textbooks that are associated with the degree programs offered
by Participant and MSU will determine appropriate course equivalencies for transfer credit
applied at MSU.

NATURE OF ARTICULATION

At such time as any student has successfully graduated with an associate degree from
Participant and subsequently applies for admission to MSU for purposes of pursuing an
academic degree, the student may request that MSU review the student’s academic transcripts
from Participant for purposes of determining how academic credit earned from Participant
will be awarded and transcripted by MSU in accordance with the Articulation Plan that
follows.
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ARTICULATION PLAN

Graduates of the Associate of Applied Science in Culinary Arts degree program conferred by
Participant can request to have their academic transcripts or equivalent issued by Participant
evaluated to determine the amount of credit to be awarded toward MSU programs. Requests
for this evaluation must be made in writing to the attention of the Registrar of MSU. MSU
will accept credit earned at Participant’s institution as transfer credit by rcquesting Participant
students in accordance with attached “Exhibit A”, subject to the following stipulations:

a.

MSU will evaluate and transcript credit for courses completed at Participant in which
the student has earned a grade of "C" or better. No credit will be recognized for
coursework with a grade less than “C” or considered to be unsatisfactory,

Participant will in good faith provide MSU with information requested by MSU for
purposes of MSU accurately evaluating and determining course equivalencies, said
information to include, without limitation, any and all programmatic and course
information, detailed program and course descriptions, course syllabi and course
assessment criteria.

MSU will have the final right and responsibility for determining and certifying course
equivalencies. No official credit for transferring course work will be awarded until the
student has completed the degree program at MSU.

Interested students must provide MSU with an official copy of their academic
transcripts from Participant. MSU will only accept official copies of students’
academic transcripts, which transcripts have been sealed and embossed by the Registrar
of Participant.

MSU will provide requesting Participant students with correspondence indicating to
what extent academic credit earned at Participant will be transcripted at MSU.

MSU will require students seeking the B.S. in Culinary Science degree to successfully
complete all degree requirements remaining after the consideration of transfer credit
from the participant in accordance with Exhibits A, B and Exhibit C. Students seeking
transfer to other MSU baccalaureate degree programs, delivered traditionally on the
Beckley campus or by Independent Study, must complete at least thirty (30) (18 if
associates degree) semester hours from MSU in order to receive the degree.

Participant shall notify MSU annually and at least thirty (30) days prior to the
anniversary date of this Agreement of the implementation by Participant of any
curriculum changes or other course or program modifications. MSU reserves the right
and Participant agrees that MSU may review and revise its recognition of Participant’s
courses in response to changes by Participant of its courses, programs, or curricula.
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MODIFICATION
This Agreement may not be modified by the patties hereto unless the modification is in

writing and signed by both parties.

TERMINATION _
Either party may terminate this Agreement by providing written notice to the other party at
least thirty (30) days prior to the date of termination.

INDEPENDENT PARTIES

Each party hereby acknowledges and agrees that nothing contained herein shall constitute this
arrangement to be employment, a joint venture, or a partnership, and that neither party shall
have the power to obligate or bind the other to any third party in any manner whatsoever.

TERMINATION OF ACADEMIC PROGRAMS
MSU reserves the right, in good faith, to withdraw its recognition of any and all courses
and/or programs offered by Participant at any time and for any reason.

MISCELLANEOUS

Participant and MSU agree to market the articulation and assist in the marketing and
promotional campaigns. Al marketing and promotional materials concerning this Agreement
must first be reviewed and approved by officials of Participant and MSU.

Participant will provide MSU’s students with access to Participant’s Library Services.

WAIVER/DURABILITY OF RIGHTS .
If either party hereto waives any of its rights hereunder for a specific instance or fails at any
time, or from time to time, to exercise any of its rights, such action or inaction shail not be
deemed a waiver of any other or subsequent rights under this Agreement nor will it, in any
way, hinder such party from subsequently asserting or exercising any such rights.

SEVERABILITY ;

Each part and provision of this Agreement shall be construed in conjunction with all other
parts and provisions hereto, but if any part or provision is held to be invalid, the remainder of
this Agreement shall not be affected thereby.

ASSIGNMENT
It is recognized that each party's skills and capabilities are unique; therefore, the duties of
each party hereunder are not assignable without the express written consent of the other party.

NON-DISCRIMINATION

Both parties acknowledge and agree that it does not and shall not discriminate on the basis of
race, religion, color, national origin, ancestry, sex, age, blindness, disability, veteran status, or
familial status, nor on the basis of any other characteristic that is prohibited by federal, state,
and/or local law, nor on the basis of any characteristic that is prohibited by any accrediting
body of MSU which is not contrary to federal, state, and/or local law.
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XIV. CONFIDENTIALITY
Both parties hereto agree to adhere to the requirements of the Family Education Rights and

Privacy Act in all respects and in securing the privacy of student educational records as
defined by said Act.

XV, NOTICE
Any notice, payment or demand required under this Agreement shall be addressed as follows:

If to MSU: If to Participant:

Mr, James G. Silosky Mr. Gary Keener

Executive Vice President Vice President for Continuing Education & Workforce Services
Mountain State University Dabney S. Lancaster Community College

PO Box 9003 P.O. Box 1000 / 1000 Dabney Drive

Beckley, WV 25802-9003 Clifton Forge, VA 24422

XVI. ENTIRE AGREEMENT
This Agreement, its amendments, references, and exhibits, constitutes the entire agreement
between the parties and there is no other written or oral understanding or agreement
contemplated herein.

IN WTNES? WHEREOQF, we have hereunto affixed our signatures on this F ”(’/day of

},L)El , 2008.
MOUNTAIN STATE UNIVERSITY, INC. DABNEY S. LANCASTER COMMUNITY COLLEGE
Chouledd Pom H[220% M %’ YAk y
Dr. Charles H. Polk Date Dr. Richard R. Teaff € Date
President President
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Course Equivalency Matrix
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Exhbit A

Dabney S. Lancaster Community College and Mountain State University
Course Equivalency Matrix

2006-2008 catal
Credit Equivalent
¥ Dabnay S. Lancaster Course H MSU Equivalent Course Credit
ours
Hours
1 ACC 105 - Office Accounting 30 Ceneral Clactive 3.0
2_| ACC 211 - Principtes of Accounting | 30 ACCT 211 3.0,
3 | ACC212 - Principles of Accounting !l 3.0 ACCT 212 30
4] ACC 215 - Computerized Accounting 30 ACCT 310 30
5 | ADJ 100 - Survay of Criminal Justice 3.0 CRJS 101 3.0
6 [ ADJ 105 - The Juvenile Justice System 3.0 CRJS 220 3.0
7_| ADBJ 127 - Firearms and Marksmanship 3.0 General Elective 3.0
8 | ADJ128 - Patrol Administration and Operations 3.0 General Elective 3.0
9_| ADJ 135 - Teaching Defensive Tactics 20 General Elective 20
10 | ADJ 138 - Defensive Tactics 2.0 General Elective 2.0
111 ADJ 140 - Introduction to Comections 30 CRJS 250 3.0
12 | ADJ 145 - Corrections and the Community 3.0 CJRS 350 3.0
13 | ADJ 146 - Adult Comectional Institutions 3.0 General Elactive 3.0
14 | ADJ 147 - Local Adult Detention Facilities 3.0 General Elective 3.0
15 | ADJ 190 - Coordinaled intemship Variable General Elective Variable
16 | ADJ 195 - Special Topics in Criminal Justice 3.0 General Elective 3.0
17 | ADJ 198 - Techniques of Interviewing 3.0 General Elective 30
18_| ADJ 201 - Criminology 30 CJRS 254 3.0
19 | ADJ 211- Criminal Law, Evidence and Procedures | 3.0 General Elective 30
20 | ADJ212- Criminal Law, Evidenca and Procedures il 30 General Elective 3.0
21 | ADJ 216 - Organized Crime and Corruption 3.0 General Elective 3.0
22 | ADJ 226 - Courts and the Administration of Justice 3.0 General Elecliva 30
23 | ADJ 228 - Narcotics and Dangerous Drugs 3.0 Ganeral Elective 3.0
24 | ADJ 236 - Principles of Criminal Investigation 30 CRJS 245 3.0
25 | ADJ 237 - Advanced Criminal Investigation 3.0 General Elective 3.0
26 | ADJ 241 - Correctional Law 30 CRJS 332 3.0
27 1 ADJ 245 - Management of Corraclional Faciilies 3.0 General Elective 3.0
28 | ADJ246 - Correctional Caunseling 3.0 General Elective 3.0
29 | ADJ 247 - Criminal Pehavior 3.0 General Elective 3.0
30 | ADJ 248 - Probation, Parole and Treatment 3.0 General Elective 3.0
31_| AIR 111- Air Conditioning and Refrigeration Contrals | 20 General Elective 20
32 | AR112- Air Conditioning and Refrigeration Controls I 3.0 General Elective 3.0
33 | AIR 121 - Air Conditioning and Refrigeration | 3.0 General Elective 30
34 | AIR 122 - Air Conditioning and Refrigeration A 30 General Elective 30
35 § AR 123 - Air Conditicni_ngand Refrigeration it 30 General Elective 3.0
36 | AIR 124 - Air Conditioning and Refrigeration 1V 30 General Elective 3.0
37 | AR 134 - Circuits and Controfs | 30 General Elective 3.0
38 | AIR 135 - Circuits and Controls || 3.0 General Elective 30
39 | AR 154 - Heating Systems ! 30 General Elective 3.0
40 | AIR 155 - Heating Systems Il 3.0 General Elective 3.0
4t | ART 121 - Drawing 3.0 ART 204 3.0
42 | ART 122 - Drawing Il 3.0 Humanities/Fire Arts Elective 3.0
43 | ART 201- History of Art | 3.0 Humanities/Fina Arts Elective 3.0
44 | ART 202 - History of Art II 3.0 Humanities/Fine Arts Elective 3.0
A5 | AST 101 - Keyboarding | 3.0 General Elective 3.0
46 | AST 102 - Keyboarding Il 3.0 General Elective 3.0
47 | AST 107 - Editing/Proofreading Skills 30 General Elective 30
48 | AST 117 - Keyboarding for Computer Usage 1.0 General Elective 1.0
49 | AST 132 - Word Processing | 1.0 | information Technofogy Elective 1.0
50 | AST 133 - Word Processing il 1.0 IT 101 1.0
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Exhbit A (continued)

Dabney 8. Lancaster Community College and Mountain State University

Course Equivalency Matrix
2008-2008 catal
Credit Equivalent

] Dabney S. Lancaster Course Hours M5U Equivalent Course Credit

Hours
21 1 AST 137 - Records Management 30 OFAD 108 3.0
52 | AST 142 - Word Processing || 3.0 IT 201 3.0,
53 | AST 147 - Introduction to Presentation Softwara 1.0 IT 104 1.0
54 _| AST 150 - Deskiop Publishing | 1.0 | Information Technology Elective 1.0
55 | AST 206 - Professional Development 3.0 General Elective 3.0
96 | AST 236 - Specialized Software Applications 2.0 Information Technology Elective 20
57 _| AST 243 - Office Administration | 3.0 General Elective 30
58 | AST 244 - Office Administration |f 3.0 General Elective 3.0
59 | AST 253 - Advanced Deskiop Publishing 3.0 | Information Technology Elective 30
80 | AST 260 - Presentation Software 2.0 Information Technology Elective 2.0
61 | AST 290 - Coordinated Internship {variable 1-3 cr) 1.0 General Elective 1.0
62 | AST 297 - Cooperative Education (variable 1-3 cr) 1.0 General Elective 1.0
63 | BIO 101 - General Biclogy | 4.0 BIOL 101C 4.0
64 | BIO 102 - General Biology I! 40 BIOL 102C 4.0
65 | BIO 141_- Human Anatomy and Physiology | 40 BIOL 215C 40
66 | BIO 142 - Human Anatomy and Physiology I 4.0 BIOL 216C 4.0
87_| _BIO 149 - Microbiology for Allied Health 1.0 Natural Science Elective 1.0
68 | BIO 150 - Intraduclory Microbiology 40 BIOL 219C 4.0
69 | BIO 20 - Introduction to Human Systems 3.0 Natural Science Elective 0
70 | BIQ275 -Maring Ecology 40 Natural Sclence Elective 4.0
71 | BIO 276 - Freshwater Ecology 40 _Natural Scignca Elclive 40
72 | BLD 111 - Blueprint Reading and the Buikding Code 30 General Elective 30
73 | BLD 180 - Virginia Contractor Licanse Raview 2.0 General Elective 20
74 | BUS 100 - introduction to Business 30 MGMT 120 30
76 | BUS 111 - Principles of Supervision | 3.0 General Elective 3.0
76 | BUS 116 - Entreprengurship a0 MGMT 303 30
77 | BUS 117 - Human Relations and Leadership Development 3.0 General Elective 3.0
78 | BUS 121 - Business Mathematics | 3.0 MATH 104 3.0
79 | BUS 122 - Business Mathematics i) 34 Mathematics Elective 30
80 | BUS 200 - Principles of Management 30 MGMT 302 30
81 | BUS 201 - Organizational Behavior 3.0 MGMT 304 0
82 | BUS 209 - Continuous Quality improvement 3.0 General Elactive 3.0
83 | BUS 221 - Business Statistics | 30 Mathematics Elactive 3.0
84 | BUS 222 - Business Statistics Il 3a Mathematics Elective 30
85 ] BUS236 - Communication in Management 340 Communication Elective 3.0
86 | BUS 241 - Business Law | 3.0 LGLS 298 3.0
87 | CHD 118 - Language Ars for Young Children 340 General Elective 30
88 | CHD 120 - Introduction to Early Chilghood 3.0 General Elactive 30
89 | CHD 125 - Creative Activities for Children 3.0 General Elective 30
90 | CHO 205 - Guiding the Behaviar of Children 3.0 General Elective 3.0
891 | CHM 100 - Introduction to Chemistry 3.0 CHEM 101 3.0
92 | CHM 101 - General Chemistry | 4.0 Matural Science Elactive 4.0
33 | CHM 102 - General Chemistry Il 4.0 Matural Science Elective 4.0
94 | CHM 111 - @gge Chemistry | 4.0 CHEM 211C 4.0
956 | CHM 112 - Collegs Chemistry if 4.0 CHEM 212C 4.9
96 | CHM 221- Qrganic Chemistry II 30 CHEM 304 3.0
87 | CHM 241- Organic Chemistry i 30 CHEM 302 3.0
98 | CHM 243 - Organic Chemistry Laboratory | 1.0 CHEM 301L 1.0
99 | CHM 244 - Organic Chemistry Laboratory If 1.0 CHEM 302L 1.0
100 | DRF 111 - Technical Drafting | 3.0 Ceneral Elective 3.0
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Exhbit A {continued)

Dabney $. Lancaster Community College and Mountain State University
Course Equivalancy Matrix

2006-2008 catal
Credit Equivalent

# " Dabney S. Lancaster Course Hours MSU Equivalent Course Credit

Hours
101 | DRF 112 - Technical Drafting |l 30 Ceneral Elactive 3.0

102 | DRF 166 - Wekiing Blusprint Reading 20 General Elective 20.
103 | DRF 201 - Computer Aided Drafting and Design | 3.0 Ganerat Elective 3.0
104 | ORF 202 - Computer Aided Drafting and Design |l 30 Genery| Elective 3.0
105 | ECC 201 - Principles of Econamics I Macroaconomics 3.0 ECON 21 3.0
106 | ECO 202 - Principles of Economics Ii: Microeconomics 3.0 ECON 202 3.0
107 | EDU 200 - Introduction to Teaching as a Profession 3.0 General Elective 3.0
108 | EDU 235 - Heaith, Safsty and Nutrition Education 3.0 General Elective 30
109 { EGR 124 - Introduction to Enginsering and Engineering Methods 3.0 General Elective 3.0
110 | ELE 147 - Electrical Power and Control Systems 2.0 General Elective 20
111 | ELE 238 - Programmable Controllers 2.0 General Elactive 2.0
112 | EMT 108 - Emergency Medical Technician / Basic_ 6.0 General Elective B.0
113 | ENGO1- Preparing for Collega Writing | 30 No Credit 3.0
134 | ENG 03 - Preparing for College Writing I 30 No Cradit 390
115 | ENG 04 - Reading Improvement | 3.0 No Credit 3.0
116 | ENG 05 - Reading Improvement f 3.0 Na Credil 30
117 | ENG 100 - Basic Occupational Communication 30 General Elsctive 3.0
118 | ENG 107 - Critical Reading 30 General Elective 3.0
119 | ENG 111 - Callege Composition | 30 ENGL 101 3.0
120 | ENG 112 - Callege Composition I} 3.0 ENGL 102 3.0
121 | ENG 115 - Technical Writin 30 ENGL 220 0
122 | ENG 135 - Applied Grammar 3.0 General Elective 3.0
123 | ENG 150 - Chikiren's Literalure 30 ENGL 300 3.0
124 | ENG 210 - Advanced Composition 30 General Elactive .0
125 | ENG 211 - Creative Wriling | 3.0 General Elective 3o
126 | ENG 212 - Crealive Writing i 30 Ganeral Elective ~ 3.0
127 | ENG 215 - Intreduction to Fiction | 3.0 Humanities/Fine Arts Elective 3.0
128 | ENG 218 - introduction to Fiction Il 3.0 Humanities/Fine Arls Elective 30
129 | ENG 217 - Creative Writing-Poetry | 3.0 General Elective 30
130 | ENG 218 - Creative Writing-Poetry II 39 General Elective 3.0
131 | ENG 219 - Crealive Writing-Orama 30 General Elective 3.0
132 [ ENG 241 - Survey of American Literature | 3.0 ENGL 302 30
133 | ENG 242 - Survey of American Literature Il 30 ENGL 303 3.0
134 | ENG 243 - Survey of Engish Literature | 30 ENGL 307 30
135 | ENG 244 - Survay of English Literature i} 3.0 ENGL 308 3.0
136 | ENG 261 - Advanced Creative Writing | 30 General Eleclive 30
137 | ENG 262 - Advanced Creative Writing J! 3.0 General Elective 3.0
138 | ENG 273 - Women in Literature ) 3.0 Humanities/Fine Arts Elective 30
139 | ENG 274 - Women in Literature |l 30 Humanities/Fine Arts Elective 3.0
140 | ENG 276 - Southemn Literature 3.0 Humanities/Fine Arts Elective 0
141 | ENG 50 - Reading and Writing for Teacher 14 General Elective 10
142 | ENV 220 - Environmental Problems 30 Natural Science Elective 3.0
143 | ETR113-0.C. and A.C. Fundamantals | 3.0 General Elactive 30
144 ;| ETR 114 - D.C. and A.C. Fundamentals I 30 Generat Elective kK|
145 | ETR 286 - Principles and Applications of Robotics 2.0 (General Eleclive 24
146 | FIN 215 - Financial Management 3.0 General Elective 3.0
147 | FOR 105 - Forest and Wildlife Ecology 4.0 General Elactive 4.0
148 | FOR 115 - Dendralogy 4.0 General Elective 40
148 I FOR 125 - Forest Fire Control 1.0 General Elective 1.0
150 | FOR 135 - Wildlife and Fisheries Management 40 General Elective 4.0
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Exhbit A (continued)

Dabney S. Lancaster Community College and Mountain State University
Course Equivalency Matrix

ersity and Dabney S. Lancaster Community College

2006-2008 catal
Credit Equivalent
¥ Dabney 8. Lancaster Course Hours MSU Equivaient Course Credit
Hours
151 | FOR 201 - Forest Mensuration | 4.0 General Elective 4.0
152 | FOR 202 - Forest Mensuration Il 40 General Flactiva 40
153 | FOR 215 - Applied Sitviculture 4.0 General Elgctive 4.0
154 | FOR 226 - Woodlot Management 20 General Elective 20
165 | FOR 227 - Timber Harvesting 50 General Elective 50
156 | FOR 229 - Sawmilling 5.0 General Elective 5.0
157 | FOR 245 - Forest Products 20 General Elective 20
158 | FOR 265 - Urban Forestry 40 General Elective 4.0
159 | FOR 290 - Coordinated Internship in Forestry 3.0 General Elactive 3.0
160 | FOR 297 - Cooperative Edueaticn in Forestry 3.0 General Elective 3.0
161 § FRE101 - Beginning French | 40 Humanities/Fine Ars Elective 4.0
162 | FRE 102 - Beginning French () 40 Humanities/Fine Arlg Elective 4.0
163 | FRE 201 - intermediate Franch | 40 Humanities/Fine Arts Elective 4.0
164 | FRE 202 - Intermediate French () 4.0 Humanities/Fine Arts Elactive 4.0
165 | GEO 200 - Introduction to Physical Geography 3.0 Naturaf Science Elective 30
166 | HCT 101 - Heaith Care Technician | 3.0 General Elective 3.0
167 | HCT 102 - Health Care Technician )l 3.0 General Elsctive 3.0
168 | HCT 110 - Therapeutic Communication 30 General Elective 3.0
169 | HIS 111 - History of World Civilization { 3.0 HIST 101 o
170 | HIS 112 - History of World Civilization 1l 3.0 HIST 102 3.0
171 | HIS 121 - United States History | 3.0 HIST 203 30
172 | HIS 122 - United States History Ii 0 HIST 204 3.0
173 | HIT 253 - Health Records Coding 45 Generai Elactive 45
174 | HLT 105 - Cardiopulmonary Resuscitation (CPR) 1.0 Generat Elactive 1.0
175 | HLT106 - First Aid and Safety 20 CA 104 (partial) 20
176 | HLT 109 - CPR Recertification 1.0 Genera Elective 1.0
177 | HLT 110 - Concepts of Personal and Community Health _ 3.0 General Elective 3.0
178 | HLT 116 - Infroduction to Personal Wellness Concepls 2-3 General Elaclive 2-3
178 | HLT 121 - Drug Use and Abuse 3.0 General Elective 30
180 | HLT 138 - Principles of Nutrition i0 General Elective 1.0
181 | HLT 143 - Medical Terminology | 30 HLTH 211 3.0
182 | HLT 144 - Medical Terminology li 30 HLTH 212 3.0
183 | HLT 145 - Eihics for Health Care Parsonnel 20 PHIL 200 2.0
184 | HET 170 - Introduction to Massage 10 General Eleclive 1.0
185 | HLT 180 - Therapeutic Massage | 3.0 General Elective 3.0
186 | HLT 230 - Principles of Nutrition and Human Development 3.0 BIOL 222 3.0
187 ] HLT 250 - General Pharmacology 20 General Elective 20
188 | HLT 261 - Basic Pharmacy ! 3.0 General Elective 30
188 | HLT 263 - Basic Pharmacy | Lab 1.0 General Elective 1.0
190 | HLT 280 - Therapeutic Massage i 3.0 Genaral Elective 3.0
191 1 HLT 281 - Therapeutic Massage Il 3.0 General Eleciive 3.0
192 | HRI115 - Food Service Managers 1.0 Culinary Arts Elective 1.0
193 | HRI 119 . Applied Nutrition for Food Service 3.0 CA 205 3.0
194 | HRI128 - Principles of Baking 3.0 CA 299 30
195 | HRI 140 - Fundamentals of Quality for the Hospitality Industry 3.0 HOSP 205 3.0
196 | HRI 145 . Garde Manger 340 CA 108 3.0
197 | HRI154 - Principtes of Hospitality 3.0 HOSP 205 3.0
198 | HRI 158 - Sanitation and Safety 30 CA 104 (partial) 3.0
199 § HRI 190 - Coordinated Internship 3.0 CA 125 3.0
200 | HRI 218 - Fruit, Vegetable and Starch Preparation 3.0 CA 106 (partial) 30
201 | HRI 219 - Stock, Soup and Satice Preparation 3.0 CA 201 (partial) 3.0
202 | HRI 220 - Meat, Seafood and Poultry 3.0 CA 201 (partial} 3.0
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Exhbit A (continued)

Dabney §. Lancaster Community College and Mountain State University

Course Equivalency Matrix
2008-2008 catal
‘ Credit Equivalent

# Dabney S. Lancaster Course H MSU Equivalent Course Credit

ours Hours
203 | HRI228 - Food Production Operations 30 CA 106 (partial) 3.0
204 | HRI235 - Marketing of Hospitality Services 30 Culinary Arts Elective 30
205 | HRI251 - Foods and Beverage Cost Control | 30 CA 305 3.0
206 { HRT 110 - Principles of Horticulture 30 General Elective 30
207 | HRT 201 - Landscape Plants | 0 General Elective 3.0
208 | HRT 207 - Plant Pest Management 30 General Elective 3.0
209 | HRT 268 - Professional Turf Care 3.0 General Elective 30
210 | HUM 201 - Survey of Western Culture | 0 Humanities/Fine Arts Elactive 30
211 1 HUM 202 - Survey of Western Culture Il 30 Humanities/Fine Arts Elective 3.0
212 | HUM 241 - interdiscipiinary Principles of the Humanities | 30 HumaniﬁesfFineAr;ts Elective 3.0
213 | HUM 242 - Interdisciplinary Principles of the Humanities i 3.0 HumanitiesiFine Arts Elective 0
214 | HUM 260 - Survey of Twentieth-Century Culture 3.0 HumanitiesiFine Arts Elective 30
215 | IND 108 - industrial Engineering Technology 30 General Elective 3.0
216 | IND 108 - Technical Computer Applications 3.0 General Elective 3.0
217 | IND 113 - Materials and Processes in Manufacturing | 20 General Elective 20
218 | IND 114 - Materials and Processes in Manufacturing Il 20 General Elective 20
219 | IND 121 - Industrial Supervision | 3.0 General Elective 30
220 | IND 137 - Team Concepts and Problem Solving 3.0 Genaral Elective 3.0
221 | IND 165 - Principles of Industrial Technology | 40 General Elective 4.0
222 | IND 181 - World Class Manufacturing | 30 General Elective 30
223 | IND 230 - Appiied Quality Control 3.0 General Elective 30
224 | IND 235 - Statistical Quality Conirol 30 General Elective 3.0
225 | IND 250 - Introduction to Basic Computer 20 | Information Technology Etective 29
226 | ITD110 - Web Page Design | 3.0 | Information Technology Elective 3.0
227 | 1TD 210 - Web Page Design |I 3.0 Information Technology Elective 3.0
228 | ITD 212 - Interactive Web Design 390 ! Information Technology Elective 3.0
229 | ITE 101 - Introduction to Microcomputers 16 | Information Technalogy Elective 10
230 | ITE 102 - Computers and Information 1.0__| Information Technology Elective 190
231 | ITE 115 - Basic Computer Literacy 30 | Information Technology Elective 30
232 | ITE 121 - Operating System Fundamentals 30 _| Information Technology Elective 3.0
233 | HE 122 - PC Hardware 30 Information Technology Eiective 3.0
234 | ITE 124 - Introduction to Unix 3.0 | Information Technology Elective 30
235 | ITE 127 - Microcomputer Software: Beginning Windows 1.0__| Information Technology Elective 1.0
238 | ITE 140 - Spreadsheet Software 3.0 Information Technology Elective 30
237 | ITE 150 - Desktop Database Software 30 | Information Technology Elective 30
238 | ITE 151 - Microcomputer Software; Database Management 10 | Information Technology Elective 10
239 | ITE 227 - Microcomputer Software: Intermediate Windows 1.0 Information Technology Elective 1.0
240 | ITN 101 - Introduction o Network Concepts 3.0 Information Technology Electiva 3.0
241 | TN 10§ - Microcomputer Operating Systems 3.0 information Technology Elective 3.0
242 | ITN 107 - Personal Computer Hardware e Information Technology Elective 3.0
243 | ITN 114 - Windows XP Professional 3.0 Information Technology Elactive 3.0
244 | ITN 115 - Windows XP Professional 30 Information Technology Elective 3.0
245 | ITN 116 - WIN 2003 Network Infrastr., Imple., Mamt, & Main. 3.0 Information Technology Elective 30
248 | TN 118 - Windows 2003: Active Directory 3.0 Information Technology Elective 30
247 | ITN 120 - Wireless - Network 3.0 information Technology Elective 30
248 | ITN 154 - Networking Fundamentals-Cisco 3.0 | Information Technology Elective 30
248 | 1TN 155 - Intreductory Routing-Cisco 3.0 Information Technology Elective 3.0
250 | (TN 156 - Rasic Switching and Routing - Cisco 4.0 Information Technology Elective 4.0
251 | TN 157 - WAN Technologies-Cisco 3.0 Information Technology Elective 30
252 | ITN 170 - Linux System Administration 3.0 | Information Technology Elective 3.0

-10-
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Exhbit A (continued)
Dabney 8. Lancaster Community Coliege and Mountain State University

Course Equivalency Matrix
2008-2008 catalo
Credit Equivalent
# Dabney S. Lancaster Course Hours MSU Equivalent Course I(:‘,'radlt
. ours
253 | ITN 260 - Network Security Basics 3.0 Information Technology Elective 3.0
254 | TN 290 - Coordinated Intemship in Information Tachnology Variable | Mforinalion Technoiugy Elective |  Variable
255 1 ITN 297 - Co-Op Education in Information Technology Variable | Information Technology Elective Variable
258 | TP 120 - Java Programming | 3.0 Information Technology Elective 3.0
257 | JPN101- Beginning Japanese | 4.0 Humanities/Fine Arts Elective 40
258 { JPN 102 - Beginning Japanese ii 40 Humanities/Fine Arts Elective 4.0
259 | LAT 101 - Elementary Latin | 30 Humanities/Fina Aris Elective 3.0
260 | LAT 102 - Elementary Latin Ii 30 Humanities/Fine Arts Elective 3.0
261 | MAC 111- Machine Trade Theory and Computation | 3.0 General Elective 3.0
262 | MAC 112- Machine Trade Theory and Computation Il 30 General Elective 3.0
263 | MAC 150 - Introduction to Computer 30 Genergl Elective 3.0
264 | MEC 161 - Baslc Fluid Mechanics 3.0 General Elective 3.0
265 | MEC 162 - Applied Hydraulics and Pneumatics 2.0 General Flective 20
266 | MEC 225 - Metallurgy 3.0 General Elective 3.0
287 | MEC 228 - Practical Metalurgy 3.0 General Elective 3.0
268 | MKT 100 - Principles of Marketing 30 Generat Elective 30
269 | MTH 02 - Arithmetic (LECTURE) 3.0 No Credit 3.0
270 { MTH 03 - Algebra | (LECTURE) 30 No Credit 3.0
271 | MTH 03 - Algebra | (SELF INSTRUCTED) 30 No Credit 3.0
272 | MTH 04 - Algebra li {LECTURE} 3.0 No Credit 3.0
273 | MTH 08 - Basic Geometry (LECTURE) 3.0 Ne Credit 3.0
274 | MTH 06 - Basic Geometry {SELF INSTRUCTED) 3.0 No Credit 30
275 | MTH 103 - Applied Technical Math | 3.0 Mathematics Elective 30
276 | MTH 104 - Applied Technical Math 1| 30 Mathematics Elective 3.0
277 | MTH 115 - Technical Mathematics | 30 Mathematics Elective 3.0
278 § MTH 120 - Introduction to Mathematics 30 Mathematics Elective 3.0
279 | MTH 151 - Mathematics for the Liberal As| 3.0 Mathematics Elactive 3.0
280 | MTH 152 - Mathematics for the Liberal Arts Il 3.0 Mathematics Elective 30
281 | MTH 157 - Elementary Statistics 30 MATH 118 3.0
282 | MTH 163 - Pre-Calkuius | 30 Mathematics Elective 3.0
283 ! MTH 164 - Pre-Calculus Ii 3.0 Mathematics Elective 3.0
284 | MTH 173 - Calculus with Analytic Geometry | 5.0 MATH 210 50
285 | MTH 174 - Calculus with Analytic Geometry Il 5.0 MATH 212 5.0
286 | MTH 21 - Survey of Technical Mathematics | 2.0 Mathematics Elective 20
287 | MTH 240 - Statistics 3.0 Mathematics Elective 30
288 | MTH 50 - Mathematics for Teacher Entrance Exams 2.0 Mathematics Elective 2.0
289 | MUS 221 - History of Music | 3o Humanities/Fine Arts Elective 3.0
290 | MUS 222 - History of Music Il 30 Humanities/Fine Arts Elective 30
201 | NAS 05 - Sciences | 30 Natural Science Elective 3.0
292 | NAS 130 - Elements of Astronomy 4.0 Natural Science Elective 4.0
293 | NAS 131 - Astronomy | 4.0 Natural Science Elactive 4.0
294 | NAS 132 - Astronomy i 4.0 Naturat Science Elective 4.0
295 | NUR 105 - Nursing Skills 20 General Elective 2.0
298 | NUR 115 - LPN Transition 20 General Elective 20
297 | NUR 135 - Drug Dosage Calculations 1.0 General Elective 1.0
208 | NUR 137 - Principies of Pharmacology 2.0 General Elective 20
299 | NUR 205 - Introduction to Second Level Nursing 6.0 General Elective 8.0
300 | NUR 208 - Acute Medical Surgical Nursing 6.0 General Elective 6.0
301 | NUR 226 - Health Assessment 20 General Elective 20
302 | NUR 254 - Dimensions of Professional Nursing 20 General Elective 20
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Articulation Agreement Between Mountain State University and Dabney S. Lancaster Community College

Exhbit A (continued)

Dabney 8. Lancaster Community College and Mountaln State University

Course Equivalency Matrix
2006-2008 catalo
Credit Equivalent
# Dabney S. Lancastsr Course MSU Equivalent Course Credit
Hours Hours
303 | NUR 264 - Reentry into Registered Nursing 8.0 General Elective 8.0
304 | PED 103 - Aerobic Mitness 1.0 General Elective 1.0
305 | PED109 - Yoga 1.0 General Elective 1.0
306 | PED 111 - Weight Training | 1.0 General Elective 1.0
307 | PED 116 - Lifetime Wallness and Fitness 1.0 General Elective 1.0
308 | PED 123 - Tennis | 1.0 General Elective 1.0
308 | PED 129 - Self-Defense 1.0 General Elective 1.0
310 | PED 133 - Golf| 1.0 General Elective 1.0
311§ PED135 - Bawling | 1.0 General Elective 1.0
312 | PED139 -Ice Skating 1.0 General Elective 1.0
313 | PED 148 - Snowboardin 1.0 General Elective 1.0
314 | PED 154 - Volleyball 10 General Elective 1.0
315 | PED 180 - Qrienteering 1.0 General Elective 1.0
316 | PED 181 - Dowsthill Skiing | 10 General Elective 1.0
317 | PHH101 - introduction to Philosophy | 3.0 PHIL 201 3.0
318 | PHI 220 - Ethics 3.0 PHIL 190 3.0
319 | PHY 131 - Applied Physics | 3.0 Natural Science Elective 3.0
320 | PHY 132 - Applied Physics Il 30 Natural Science Elective 3.0
321 | PHY 201 - General College Physics | 4.0 PHYS 211C 4.0
322 | PHY 202 - General College Physics |1 4.0 PHYS 212¢C 4.0
323 | PHY 241 - University Physics | 4.0 Natural Science Elective 40
324 | PHY242- University Physics Il 4.0 Natural Science Elective 4.0
325 | PLS 135 - American National Politics 3.0 POLI 201 3.0
326 | PLS 136 - State and Local Politics 30 POLI 202 30
327 | PNE 145 - Trends In Practical Nursing 10 General Elective 10
328 | PNE 188 - Nursing Concepts | 6.0 General Elective 6.0
329 | PNE 187 - Nursing Concepts |l 9.0 General Elgctive 9.0
330 | PNE 188 - Nursing Concepis Ilf 8.0 General Elective 6.0
331 | PSY 118 - Psychology of Death and Dying 3.0 Soclal Science Flective 30
332 | PSY 126 - Psychology for Business 30 Social Sclence Elective 3.0
333 | PSY 200 - Principles of Psychology 3.0 PSYC 201 3.0
334 | PSY 215 - Abnormal Psychology 3.0 PSYC 435 30
335 | PSY 216 - Social Psychology 3.0 PSYC 302 3.0
338 | PSY 230 - Developmental Psychology 3.0 PSYC 212 3.0
337 | PSY 235 - Child Psychology 30 Social Science Elactive 3.0
338 | PSY 236 - Adcolescent Psychology 3.0 Social Science Elective 3.0
339 | PSY 237 - Adult Psychology 3.0 Social Science Elective 3.0
340 | PTH 151 - Musculoskeletal Structure and Function 4-5 (eneral Elective 4.5
341 | REL 200 - Survey of the Oid Testament 0 RELI 220 3.0
342 | REL 210 - Survey of the New Testament 3.0 RELI 210 30
343 | REL 225 - Selected Topics in Biblical Studies 3.0 Humanities/Fine Arts Elective 3.0
344 | REL 231 - Religions of the World | 30 Humanities/Fine Ars Elective 30
345 | REL 232 - Religions of the World I 3.0 Humanities/Fine Arts Elective 30
346 | RPK 120 - Outdoor Recreation g General Elective 3.0
347 | SAF 126 - Principies of Industrial Safety 30 General Elective 3.0
348 | SCM 100 - Introduction to American Sign Language 0 Humanities/Fine Arts Elective 30
349 | SCM 110 - Intermediate American Sign 3.0 Humanities/Fine Arts Elective 3.0
350 | SDV 100 - College Success Skills 10 Sccial Science Elective 1.0
351 | SDV 107 - Career Education 1.0 General Elective 1.0
362 | SOC 200 - Principles of Sociology 30 SQCI 201 30
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Articulation Agreement Between Mountain State University and Dabney S. Lancaster C. ommunity College

Exhbit A {continued)

Dabney S. Lancaster Community Coltege and Mountain State University

Course Equivalency Matrix
2006-2008 catal
Credit Equivatent
L] Dabney S. Lancaster Course MSU Equivalent Course Credit
) Hours Hours
353 | SOC 215 - Sociglogy of the Family 30 S0CI 306 3.0
354 | SOC 268 - Sociat Problems 3.0 SOCI 202 3.0
356 | SPD 110 - Introduction to Speech 3.0 COMM 204 3.0
356 { SPD 151 - Film Appreciation | 30 Humanities/Fine Arts Elective 3.0
357 | SPD 152 - Film Appreciation !l 30 Humanities/Fine Arts Elective 3.0
358 | WEL 116 - Welding | (Oxyacetylene) 2.0 General Elective 2.0
359 | WEL 117 - Oxy Fuel Welding and Cutting 3.0 General Elective 3.0
360 | WEL 121 - Arc Welding 20 General Elective 2.0
361 | WEL 123 - Shielded Metal Arc Welding (Basic) 3.0 General Elective 3.0
362 | WEL 124 - Shielded Metal Arc Welding _ 3.0 General Elective 3.0
363 | WEL 126 - Pipe Welding | 3.0 General Elective 30
364 | WEL 127 - Pipe Welding Il 3.0 General Elective 3.0
365 | WEL 130 - Inert Gas Welding | 3.0 General Elective 30
366 | WEL 135 - Inert Gas Welding It 20 General Elective 2.0
367 | WEL 141 - Welder Qualification Tests | 3.0 General Elective 3.0
368 | WEL 142 - Welder Qualification Tests Il 3.0 General Elective 3.0
369 | WEL 145 - Welding Melallurgy 3.0 General Elective 3.0
370 § WEL 146 - Welding Quality Control 3.0 General Elective 3.0
371 | WEL 160 - Gas Metat Arc Welding 3.0 General Eleclive 3.0

-13-




Articulution Agreement Between Mountain State University and Dabney S, Luncaster Community College

Exhibit B
Mountain State University
B.S. Culinary Science Degree (2007-2008)

Progression Sheet
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Articulation Agreement Between Mountain State University and Dubney S. Lancaster €

ommunity College

EXHIBIT B
Mountain State University
B.8. Cullnary Science Degree Program
Catalog Year (2008-2008)
GEM&G Semester houry )
Computer Proficiency ' MSU COURSE REQUIREMENT e
1 CIS 115 - Fundamenials of Comp ications 1.0
{3 hours) Toia - 10
English Composition # | COURsE HOURS
1 ENGL 101 - English Composition | 30
16 hours) 7 | ENGE 107 - Enlish Comnesition i 10
Totd 5.0
Communicstion Studies # §| COURSE HOURS
1 ENGL 220 - Technical Writing 0
(3 hours) Towl 30
HumanRies & Fine Arts # | couRge HOURS
1 PHIL 190 - Ethics 30
{3 hours) 2 Humarities and Fine Ars Elective a0
Total 8.0
Mathematics # | COURSE HOURS
{3 haurs) 1 MATH 104 - Business Mathematics 30
Tota 38
Nabural Sclence ¥ | COuRSE HOURS
1 Natursl Science Elective 3.0
[6 howrs) 2 Natural Science £lectve 190
Total 8.0
Social Scimce # COURSE HOURS
1 ECON 201 - Prim’ of Econamics | {Macro} 30
{8 houre) 2 ECON 202 - Pmclw iof Ecanorics 1 {Micra} 30
Kl Social Science Elsclive 3.0
—_— Total 80
TOTAL GENERAL STUDIES HOURS 35.0
BUSINESS CORE COURSES (30 semester rows ) —
REQHHRED
g ] MESU COURSE REQUIREMENT HOURS
5 ACCT 211 - Principles of Accounting [ 1.0
=] FIN 201 - Prinicples of Financa 3.0
°© 3| HOSP 205 - Introduslion o Hospitally 30
H 4_] MGMT 120 - Iniroduction ko Business and Technology Skils 3.8
o 5 | MGMT 302 - Fundamanials of Management a0
n 6 1 MGMT 303 - Entreprensurship
$ 7| MGNT 304 - Organizatonal Behavir .
‘'@ ¥ MGMT 322 - Strategic Human Resource Development 30
a 3_| MGMT 416 - Team Devalopment and Graup Managamen 30
10 | MKTG 306 - Fundamentals of Marke!iﬂg 1.0
TOTAL BUSINESS CORE HOURS 30.0
CULINARY ARTS COURSES { 72 semsster hours }
REQUIRED
] MSU COURSE REQUIREMENT HOURS
1 CA 104 - Safaty and Sanitation 140
2 CA 106 - Skita |: Basic Food P 4,0
b CA 108 - Shills If: Intermediate Food P Gards o 3.0
4 CA 112 - Busiress and Culinary Math 3.0
5 CA 125 - Practicum | .0
CA 130 - Practicum 4 14
b CA 201 - Skills Mti: Advanced Food Preparation 1]
3 CA 207 - Breakisst Cook 0
a3 £A 208 - Nutrition for Cusinary At 9
o 10 | CA 210 - American Ruinnd Cuising k]
g 11 | CA 212 Euiopean and Meditsrranesn Cuisines 3.0
< 12 ] CA218. uets, C and Buffet Eraparation 3.0
> 13 | CA 225 - Fracticum 1 3.0
= 14 ] CA23. Practicum IV X
% 15 | CA 299 - Basic Baking §.0
(5] 16 | CA302- Advanced Pastries and Desserts 1.0
17 ] cas. . ont 24
18 | _CA305 . Purchating and Receiving T
18 | CA 310 - Cuisinas of the Paciic Rim 3.0
[ 20 | CA312. Cuisines of Central and Sauth America 3.0
2t | CA317 - Meny Planni 24
32 | CA 318 - Cining Room Servics 20
_g.'!_ CA 425 . Practicum v 10
24 | CA 450 - Senior Capstano 3.0
AR HOURE 1 72.0
[OTAL B.9, CULINLARY ARTS HOURS E
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Exhibit C
Credit Crosswalk
Dabney S. Lancaster A.A.S. in Culinary Arts
to

Mountain State University B.S. in Culinary Science
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Exhibit C

Mountain State University and Dabney S. Lancaster Community Colisge
Credit Cross-waik (Dabnuy 5, Lancaster AAS, Culinary Arts to MSU B.8. Culinary Sclencs)

Articulation Agreement Between Mountain State University and Dabney 8. Lancaster Community College

. Catsiog Yemr (3006-2008)
GENERAL STUDIES ; 3¢ samecte hous }
AR REGURED . RALCC. | Tonsermbie
Compuriar Profickncy [ NSU Caurse # and Nome HOUR Dabnay 5. Lancavier AA B, Cullnary Arte Course Croit Course Credit
Hours. Houry
1 | _CI3115- Fundamentals of Computer Applicationy 30 ITE 15 - Basic Computer Lieracy 1] KX
(3 haws) Te 10 : 10 11
Engiteh Composition ¥ | CouR HOURS __TRANSFER COURSE HOURS | TRANS. HRS.
— et 1| ENGL %61 - Ergish Compoaition 30 ENG 111 - College Componifion | g 290
{6 houn} 2 | ENGL 102 . Engtish Compcsilion It g Emtiz-&mgmn__%__ 18 g
Total 0 1] [
Communication Mtudbes | ¥ | COURSE HOURS TRAMSFER COURSE HOURS | TRANS MRS
@ hou] 1| ENGL 20 Technical Wriing 30 NEED < possie lrarsfyt - 5 ENG 115> [ 00
Tois a0 — [T [T}
Humanites & Fine Atts | # | COURSE HOURS TRANSFER COUR HOUR: TRANS. HRS.
1] PHLI% . Ethcs 10 Humanities E| <P 290 - ETHICS » T 30
(3 hours) 2 Humanibes and Fine Arls Elsctive 38 NEED ¢ poask's fansfwr - Hwmarilied and Fins Arts slocive = 0 ()]
Totat ] 19 30
Wahmates ¥ | couRse O . TRANGFERCOUGE [ Pouns | Tk s |
&) t | MATH 104 - Business Motherirics 30 MTH 120 - Introdustion fo Mathematics A 30
Totat 30 M 39
Notursl Sclance o | counse HOURS TRANSFER COLRSE |_HOURS | TRANS HRS.
1 | Nabwil Scence £ K] NEED < passble hansier - Nafwal Scencs siecive > 0 ]
(6 hours} 2 | Nawal Science Flactve 2 NEED < passble tranafer - Natwal Science sieciivs > [T 0
Tolad Y [ [
Social Sclance £ HOURS TRAWSFER COURSE HOURS TRANS. HARAL
ECON 201 P of Economics | (Macro) 30 Social S¢imos <ECO 01> 30 T
ECON 202 - Principles of Economics Il (Micro) 30 Socisl Ecienor <ECO 2> a0 30
(9 foun) 3 | Sociel Science 3, Sacisk Scienc Flaotha < SOV 100 ~ 1.0 10
7 /7/7/97/ NEED < possiie Iranshe - 2 hours Social Science Emctivas >
| _Tol 9.0 .4 Lt
TOTAL GENERAL STUDIES HOURS | 35.0 220 2ot M
BUSINESS CORE COURSES (30 somestar tous }
REQUIRED oaLCCI ™
g 1 MSU Course § and Nema HOURS Dabniey 3. Lancaster A.AS Cubnay Arta Course Crodit | Course Gradit
g 11 - Principles of Actouting | NEED < pestible Uarwter - sugoest ACC 211> 0.
FIN 201 - Primcples of Finance NEED < posaible Iranefe - sucgest FIN 218 5
4 SP 208 [ HR 154 - Poncipves of Hospitaiky Management
3 4 1201 I Busine Tech BUS 100 - Introduction ko Business
MGMT 302 . Fundame Man NEED < possible traywiw - 3 BUS 200 >
g 303 - Entrepre, NEED < tranafer - 1 18>
£ - NEED < 3o - 3 BUS 201 >
& 322 - Strategic Hunan R NEED
a [ ~Team 20d Sroig Managener] . NEED :
1 MG -Fmgm@gmn’m 3.0 EED < possibie traneer - + | 236 > I 1
TOTAL BUSINESS CORE HOURS 30,0 8.0 § of 20
CULINARY ART:! COURSES (72 semmsier hourn )
REQURED D.SLC.C[ Transfarrable
] M3U Cours § and Name HOURS MILMAAICM!,MCM Creelt | Coursa Credit
—— Hours Hours
HRI 158 - Saritalion and Safety At 1.8
1| CA 104-Safety and Sanitation Ely HLT 106 - Firat Ald and Safety 20 1.5
=7 $acens ol
HAI 228 - Food Production Oporations il 20
2 | CA106 .Skl | Baskc Food Pparation 40 HFH 218 - Frul Vegelable and Starch Preparafion 0 20
— o S2cm gty
CA Ig - Shifs IL_rtetmediale Food Freparation -Carde Mmzr 3.0 HIR 145 - Gardy Manager ET
CA 113 - Business and Culinary Maih 38 T MEED
5 LA 125 . Practicum i k] HRI 190 - Coomdraimg Iciemship EX 3.
£ [ CAIN. Practoum Il 30 NEED [ 0
| _HEI 219 - Stook, Soup and Sauce Prepaalion 3.0 1
E 7 CA ZG1 - Sidis il: Advanced Food Preparation 10 HAI 220 - Mol Ssabocy 2nd Poultry prperaton EX) 1,
g +3 excess cradis
o CA 702 - Bro akfaat Cock .0 NEED 00 0.0
g CA 208 - Nummiion fer Culirary Ats ) BRI 119 - Aplied Nulzlca for Food Service 39 g
< 1| CA210 - Amepcan Regenal Cuisine i NEED 00 [
= 1 CA 212 - Eurnpean aad Mediemarean Cus.res 30 NEED (] 00
s 12 ] ChJts; Ranquels Calenng, and Euffet Freperatiom .0 HEED g0 0.0
£ 13 1 CA 225 - Practicum it d NEED [
3 14 | CA 20 . Pracicum Iy .0 \EED 00
. FRI 128 - Frinciples ¢f Daky 34
15 iz_glo Base: aking €0 __'L“—_EL:’ pampa 30 ]
& CAE-‘WM Pgsines and Dessnrty 3¢ ME| 04 o]
17 ]_CA 304 Baverags Maracement 2.0 NEE| 0.0 0.3
18 | CANE- Puchasing and Receiving 20 | HBLEEL Poode ard Beverage Con Gerurl 2% 2¢
+f BAcELy ol u
12 |_CA 310 Cusires of the Factis Rim 30 SIEED G0 g
26 | CA 312. Cuisires of Central and Seuth Arenca 3.8 NE 3.8 o
. +d exceds cindiy
Fil ,CA 217 - Menu Pranning W i T e Tes P 20
y -2 exD0as crudity
-.22_ CA 319 - Dinng Fom Servics 20 BT Ton Foniod 0
23 | CA4X. Tracticam V. 10 NEED i 2.0
24 CA 450 - Seniar Captiors _L | NEED [i11]
T ULIN, 7 1 "
1
i X

* 1 excess hour could nol ba used lowards MSL) degre Tequirementy
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EXHIB
Mountaln State University and Dabne
Credit Cross-walk (Dabney S. Lancaster A.A.S,

Articulation Agreement Between Mountain State University and Dabney S. Lancaster Community College

ITC
y S. Lancaster Community College
Culinary Arts to MSU B.S. Culinary Science)

Catalog Year {2006-2008)
Remalning Reguirements
Ganeral Studles
ENGL 220 - Technical Writing 30 Passible transfer credit from D.SL.C.C.
Humanities and Fine Ars Eleclive 30 Possible transfer credit from D.S.LC.C.
Natural Science Elective 0 Possible transfer cradit from D.5.L.C.C.
Natural Science Elective 3.0 Possitle fransfer credit from D.S.L.C.C.
Social Science Flectives 2.0 Possible transfer credit from D.SL.C.C.
Tota) Remaining General Education Requirements 14.0 %

Business Core Cournes

Culingry Arts Courses

ACCT 211 - Principles of Accounting | 30 Possible transfer credit from D.S.LC.C.
FiN 201 - Prinicples of Finance 3.0 Passible transfer credit from D.S.L.C.C.
MGMT 302 - Fundamentals of Management 3.0 Possible transfer cradit from D.S.L.C.C,
MGMT 303 - Entrepreneurship 3.0 Possible iransfer credit from D.S.L.C.C.
MGMT 304 - Organizaticnal Behavior 3.0 Possible transfer credit from D.S.LC.C.
MGMT 322 - Strategic Human Resource Development a0 Through MSL

MGMT 416 - Team Development and Group Management 30 Through MSU

MKTG 306 - Fundamentals of Marketin 3.0 Possible transfer credit from D.S.L.C.C.
Total Remaining Business Core Requirements 24.0 Z

CA 112 - Business and Culinary Math 3.0 Through MSU
CA 130 - Practicum || 30 Through MSU
CA 202 - Breakfast Cookery 30 Through MSU
CA 210 - American Regional Cuisine 3.0 Through MSU
CA 212 - Eyropean and Mediterranean Cuisines 3.0 Through MSU
CA 215 - Banquets, Catering, and Buffet Preparation 30 Through MSU
CA 225 - Practicum || 3.0 Through MSU
CA 230 - Practicum IV 30 Through MSU
CA 302 - Advanced Pastries and Desserts 3.0 Through MSU -
CA 304 - Beverage Management 20 Through MSU
CA 310 - Cuisines of the Pacific Rim 3.0 Through MSU
CA 312 - Cuisines of Ceniral and Sauth America 3.0 Through MSU
CA 425 - Practicum V . 30 Through MSU
CA 450 - Senior Capstone 3.0 Through MSU
Total Remaining Culinary Arts Requirements 41.0 7
Total Remaining B.S. Culinary Arts Degree Requirements 79.0 -
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