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Cred Cred Grade
Course Title Grd R Att Cmpt Points Course Dates

Semester 1/26/09-5/9/09

ARTS 111 PG 1Intro to Gastronomy A- 1.50 1.50 5.50 01/26/09-02/12/09
ENGL 110 PG Writing A 1.50 1.50 6.00 01/26/09-03/18/09
MGMT 110 PG Mathematics A 1.50 1.50 6.00 01/26/09-02/12/09
ARTS 112 PG Food Safety A 1.50 1.50 6.00 02/17/09-03/06/09
CULS 114 PG Product Knowledge A- 1.50 1.50 5.50 02/17/09-03/06/09
CULS 115 PG Meat Id & Fabrication A- 1.50 1.50 5.50 03/09/09-03/17/09
CULS 116 PG Seafood Id & Fabrication A- 1.50 1.50 5.50 03/09/09-03/17/09
MGMT 121 PG 1Intro Interpersonal Commu A- 1.50 1.50 5.50 03/25/09-05/13/09
CULS 118 PG Skill Development I B+ 3.00 3.00 10.00 03/30/09-04/17/09
CULS 119 PG Skill Development II A- 3.00 3.00 11.00 04/20/09-05/07/09
Semester Totals: 18.00 18.00 66.49 GPA = 3.69
Cumulative Totals: 18.00 18.00 66.49 GPA = 3.69
Semester 5/11/09-9/11/09
CULP 120 PG Skill Development IIT A- 3.00 3.00 11.00 05/11/09-05/29/09
CULP 121 PG Cuisines of the Americas B 3.00 3.00 9.00 06/01/09-06/18/09
ENGL 150 PG 2nd Sem Writing Examinati HP 0.00 0.00 0.00 06/03/09-06/03/09
CULP 122 PG Cuisines of Asia A- 3.00 3.00 11.00 07/13/09-07/30/09
CULP 124 PG Lunch Cookery A- 1.50 1.50 5.50 08/03/09-08/11/09
CULP 123 PG Breakfast Cookery B+ 1.50 1.50 5.00 08/12/09-08/20/09
CULP 125 PG Garde Manger B- 3.00 3.00 8.00 08/24/09-09/11/09
CULS 150 PG 2nd Sem Costing Examinati HP 0.00 0.00 0.00 08/26/09-08/26/09
CULS 151 PG 2nd Sem Culinary Pract Ex P 0.00 0.00 0.00 08/31/09-08/31/09
Semester Totals: 15.00 15.00 49.49 GPA = 3.30
Cumulative Totals: 33.00 33.00 115.99 GPA = 3.51
Semester 2/16/10-5/27/10
MGMT 242 PG Menu Development A- 1.50 1.50 5.50 02/16/10-03/05/10
MGMT 245 PG Controlling Cost & Purch A- 1.50 1.50 5.50 02/16/10-03/05/10
BAKE 241 PG Baking & Pastry Skill Dev B- 3.00 3.00 8.00 03/08/10-03/25/10
ARTS 243 PG Nutrition A- 1.50 1.50 5.50 03/29/10-04/16/10
MGMT 240 PG Intro to Management A- 1.50 1.50 5.50 03/29/10-04/16/10
MGMT 246 PG Restaurant Law A 0.00 0.00 0.00 04/05/10-04/13/10
CULA 242 PG Cuisines of Europe & Medi A 3.00 3.00 12.00 04/19/10-05/06/10
ROPS 240 PG Wines Studies A 3.00 3.00 12.00 05/10/10-05/27/10
Semester Totals: 15.00 15.00 53.99 GPA = 3.60
Cumulative Totals: 48.00 48.00 169.99 GPA = 3.54
Semester 9/14/09-2/14/10
EXTN 150 PG Externship - Culinary Art A- 6.00 6.00 22.00 09/14/09-02/12/10
Semester Totals: 6.00 6.00 22.00 GPA = 3.66

Cumulative Totals: 54.00 54.00 191.99 GPA = 3.55
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Semester 6/1/10-10/23/10

CULA 250 PG Banqueting & Catering B 3.00 3.00 9.00 06/01/10-06/18/10

CULS 250 PG 5th Sem Costing Examinati HP 0.00 0.00 0.00 06/10/10-06/10/10

ROPS 250 PG Introductory Table Servic B+ 3.00 3.00 10.00 07/12/10-07/29/10

CULA 252 PG Contemp Restaurant Cookin B- 3.00 3.00 8.00 08/02/10-08/19/10

CULS 251 PG 5th Sem Culinary Pract Ex HP 0.00 0.00 0.00 08/09/10-08/09/10

ROPS 255 PG Formal Hosp & Serv Mngmt Cc- 3.00 3.00 5.00 08/23/10-09/10/10

CULA 255 PG Formal Restaurant Cooking B+ 3.00 3.00 10.00 09/13/10-09/30/10
Semester Totals: 15.00 15.00 41.99 GPA = 2.80
Cumulative Totals: 69.00 69.00 233.99 GPA = 3.39
AOS Totals: 69.00 69.00 233.99 GPA = 3.39

-- DEGREE CONFERRED 10/01/01 --

TOTALS: CRED.ATT = 69.00 CRED.CPT = 69.00 GRADE.PTS = 233.99 GPA = 3.39
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Associate in Occupational Studies
Degree Conferred on 10/01

* *
* *
* *
* Major: Culinary Arts *
* *
* *
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