GOALS AND OBJECTIVES

The Hospitality Management for Transfer
Degree (AS-T) program will provide students
with an introduction to hotel management,
restaurant management, special events
management, and food service
management. The intent is fo prepare
students for futher academic study in the
field. It will also demonstrate commitment to
the field and provide comprehensive
preparation for upper division work at the
university level.

Associate in Science
in Hospitality Management for
Transfer Degree (AS-T)

To earn an Associate’s Degree, students
must complete:

(1) A minimum of 18-20 units of major
course requirements with a minimum
grade of “C";

(2) California State University General
Education Breadth requirements (CSU
GE Breadth) or the Inter-segmental
General Education Transfer Curriculum
(IGETC);

(3) any elective courses to complete a
minimum of 60 units of CSU transferable
coursework;

(4) have an overall GPA of 2.0,

(5) and a grade of “C"” or better in all major
coursework per Title V. Local graduation
requirements are not applicable.

For information on specific university
requirements, please consult with your
counselor, or visit the Transfer Center.

Transfer
Fiffeen CSU campuses offer degrees

in hospitality and tourism industry.
https://ww2.calstate.edu
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DEGREE 2019-2020
Associate in Science in Hospitality Management for Transfer Degree = 60 units
Required CORE Courses Units
HRC 101 C Infro to Hospitality Managment (F.S) 3
Total Units Required 3
LIST A
Select 8-9 units or three courses from the following:
ECON 105 C Principles of Econ - Micro (F, §) 3
or ECON 105 HC Honors Principles of Econ (F, §) 3
HRC 120 C Sanitation & Safety (F, §) 2
HRC 231 C Cost Conftrol in Hospitality (F, S) 3
HRC 125 C Restaurant Management (F, §) 3
HRC 160 C Hotel Operations (S) 3
HRC 164 C Hospitality Law  (F) 3
HRC 135C Culinary Fundamentals | (F, S) 3
Total Units Required 8-9
LIST B

Select 7-8 units or two courses from the following or any courses from List A

already used.

ACCT 101 C
MATH 120 C
HRC 100 C
HRC 152 C
HRC 230 C
HRC 232 C
HRC 235 C

Financial Accounting  (F, §)
Intro to Probability & Statistics
Nutrition (F, S, Sum)

Menu Planning & Purchasing (F, S)
Hospitality Leadership  (F)
Special Event Management (§)
Culinary Fundamentals Il (F, S)
Total Units Required

(F.S)
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7-8

Combine the 18-20 units + General Education Breadth requirements outlined in the
Cypress College catalog.

Q Key Tips: You may opft to “double major” by applying some of these
courses to other HRC Degree and Certificate programs.

Most HRC classes are only offered at the
Anaheim Campus.

NOCCCD Anaheim Campus

1830 West Romneya, Anaheim, CA 92801
Culinary Arts Kitchen, Room 175

NOCCCD ANAHEIM CAMPUS
IMPERIAL HWY.

ROMNEYA DR.
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For more information:

HRC news available at careers.cypresscollege.edu

careers.cypresscollege.edu |

University transfer information available at www.assist.org

(714) 484-7004 | Cypress, CA 90630

(F) = class offered fall semester (S) = class offered spring semester
(F, S) = class offered both fall & spring
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Student Educational Planner

Hospitality Management AS-T Degree

»>Fall20_ »Spring 20

Course C/D | CGE| CSU | UC Units Course C/D |CGE|CSU | UC Units
HRC 101 C v v 3 A.3 ANAYTICALTHINKING | ¢ | & | ¢ | & 4
LIST A class v v 2-3 |[LIST Aclass v v 2-3
A.2 ENGL 100 v | ¢ | v | v 4 B4AMATH120C wstg)| ¢ | ¢« | &« | ¢ 4
B.1PHYSICALSCIENCE| / | & | « | ¢ 3 C.2 HUMANITIES v | V| v |V 3
C.1 ART AR AR AR 3 ELECTIVE 3
Total 15 - 16 | Total 16-17

>Fall20_ »Spring 20____

Course C/D | CGE | CSU | UC Units Course C/D |CGE|CSU | UC Units
A.1 COMM 100 C v | v | V| v 3 B.2 LIFE SCIENCE v |v || v 3
D. ECON 105 (usta) v | v | VY| v 3 LIST B class v |V | ¢ 3
D. POSC 100 C v | ¢V | v | ¢ 3 C.10ORC.2 v | ¢ | v | v 3
E. HRC 100 C wsrs v | v | ¢ 3 D. SOCALSCIENCES v v v v 3
LIST A or B CLASS v v 3
Total 15 - 18 | Total 12
LIST A: LIST B:
Select 8 - 9 units or three courses from the following: Select 7 - 8 units or two courses from the following or any courses

from List A not already used.

ECON 105 C Principles of Econ - Micro (F, S) ACCT 101 C Financial Accounting (F, S)
HRC 120 C Sanitation & Safety (F, §) MATH 120 C Infro fo Probability & Statistics (F, S)
HRC 231 C Cost Control in Hospitality (F, S) HRC 100 C Nutrition (F, S, Sum)
HRC 125 C Restaurant Management (F, S) HRC 152 C Menu Planning & Purchasing (F, S)
HRC 160 C Hotel Operations (S) HRC 230 C Hospitality Leadership (F)
HRC 164 C Hospitality Law (F) HRC 232 C Special Event Management (S)
HRC 135C Culinary Fundamentals | (F, S) HRC 235C Culinary Fundamentals Il (F, S)

C/D: Certificate/Degree course requirements

CGE: Cypress College Native General Education requirements for Associate Degree
UC: University of California & California State University (Transferable)

CSU: California State University General Education Breadth requirements

For more information, go to Transfer Center at: www.cypresscollege.edu/services/transfer-center/

Please note: This student education plan (SEP) is offered as a suggestion only. Students may modify it by tfaking more
or fewer classes as needed. Students wishing fo exceed 19 units per semester will need to meet with a counselor.

Rev.5/2019

For more information: www.CypressCollege.edu | (714) 484-7004 | Cypress, CA 90630

HRC news available at careers.cypresscollege.edu (F) = class offered fall semester (S) = class offered spring semester
University transfer information available at www.assist.org (F, S) = class offered both fall and spring



