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                                  ARTICULATION/TRANSFER AGREEMENT 
EAST TENNESSEE STATE UNIVERSITY 

Bachelor of Applied Science/Culinary Leadership Concentration 
PELLISSIPPI STATE COMMUNITY COLLEGE 

Associate of Applied Science/Culinary Arts (General Culinary Option) 
 

Pellissippi State Community College 

TOTAL HOURS: 61 
 
East Tennessee State University 

   TOTAL HOURS: 62-63 
1Culinary Leadership Elective: MKTG 3200; MGMT 3310; CDST 3999; or SALM 4105 
TOTAL HOURS: 62-63 
TOTAL DEGREE CREDITS:  61+62-63=123-124 
 

 2 Bachelor Degree Requirement for ETSU: 
Earn a minimum of 120 semester credit hours. 
• At least 50 of these hours must be at a 4-year college or universities (excluding community colleges); 
• At least 25% of the total hours required for the degree must be taken at ETSU (30 hours for the 120-hours program, 
etc.); 
• At least six hours in the major must be completed at ETSU. 
• ETSU graduation requirements can be found here: Degree and Graduation Requirements - East Tennessee State 
University - Acalog ACMS™ (etsu.edu) 
For more information about the program, please contact: 
Jo Anne Smith 

Fall CH Spring CH Fall CH Spring CH 
BUSN 1305- Intro to 
Business 

3 ENTR 1300- Accounting & 
Financial Management 

3 CULA 1310- Fundamentals of 
Baking 

3 COMM 2025 OR COMM 
2045- Fundamentals of 
Communication OR Public 
Speaking 

3 

COLL 1000- First Year 
Seminar 

1 CULA 1305- Nutrition for 
Culinary Arts 

3 CULA 2310- Food & Beverage 
Management  

3 CULA 2376- International 
Foods 

3 

CULA 1300- Sanitation & 
Food Safety 

3 CULA 1325- Culinary II 3 CULA 2375- Purchasing & Cost 
Control  

3 CULA 2380- Culinary 
Internship 

3 

CULA 1320- Culinary I 3 CULA 1330- Garde Manger 3 Fine Arts Elective 3 CULA 2390- Culinary 
Capstone 

3 

CULA 2350- Professional 
Catering 

3 ENGL 1010- English Comp I 3 INFS 1010- Computer 
Applications 

3 ECON 2100- Principles of 
Macroeconomics  

3 

MATH 1530 (Elective) 3      3 

 16  15  15  15 

Fall CH Spring CH Fall CH Spring CH 

ENGL 1020 3 Social Behavioral Science or 
Science 

3-4 Guided Elective1 3 CDST 4210 3 

Natural Science 4 Critical Thinking Course 3 HIST Elective 3 History or Humanities  3 

CDST 2200 1 CDST 4950 3 CDST 4110 2 NTFD 3250 3 
CDST 2300 1 Guided Elective1 3 ANTH 3080 3 CDST 3100 3 

MGMT 3000 3 Growing as an Individual 
Course 

3 CDST 3000 3 LEAD 4467 3 

Guided Elective1 3   Humanities  3   

        

 15  15-16  17  15 
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Smithja5@etsu.edu 
423-439-4223 

 
 

COURSE AT PELLISSIPPI STATE: EQUIVALENT TO COURSE AT ETSU: 

BUSN 1305: Intro to Business BADM 1130: Intro to Business  

COLL 1000: First Year Seminar GEEL: General Elective 

MATH 1530:  Introductory Statistics MATH 1530: Prob/ Statistics Non-Calculus 

ACCT 1010:  Principles of Accounting I ACCT 2010: Principles of Accounting I 

ENGL 1010: English Composition I ENGL 1010: Critical Read/Expos Writing  

INFS 1010: Computer Applications CSCI 1100- Using Information Technology 

COMM 2025: Fundamentals of Communication COMM 2025: Fundamentals of Communication 

COMM 2045: Public Speaking COMM 2045: Public speaking 

ECON 2100: Principles of Macroeconomics ECON 2210: Principles of Macroeconomics 

ENTR 1300: Accounting and Financial Management Elective 

CULA 1300: Sanitation & Food Safety  Elective 

CULA 2350: Professional Catering Elective 

CULA 1305: Nutrition for Culinary Arts  Elective 

CULA 1325: Culinary II Elective 

CULA 1330: Garde Manger Elective 

CULA 1310: Fundamentals of Baking Elective 

CULA 2310: Food & Beverage Management Elective 

CULA 2375: Purchasing & Cost Control  Elective 

Fine Arts Elective Fine Arts Elective 
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CULA 2376: International Foods Elective 

CULA 2380: Culinary Internship Elective 

CULA 2390: Culinary Capstone Elective 
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