
ADVISING WORKSHEET – CULINOLOGY     2018-2019 

Name_________________________________ ID #______________  Faculty Advisor___________________________ 
CORE CURRICULUM 
FOUNDATIONS (4/5 courses/12-15 hours) 

ENGL 102 Composition II________________________ 
 
MATH 130  ___________________________________ 
 
LANG 102/192 or SEDU 465 & 466_______________ 
 
CIS 120 Intro to Comp Apps _____________________ 
 
Information Access Workshop ___________________ 
(This is fulfilled in ENGL 102 at Dominican University or 
a stand-alone workshop.) 
LAS SEMINARS (4 courses/12 hours) 
 
Freshman Seminar __________________________ 
 
Sophomore Seminar ________________________ 
 
Junior Seminar _____________________________ 
 
Senior Seminar _____________________________ 
 
AREA STUDIES (7 courses/21 semester hours) 
 
History (HI) ________________________________ 
 
Literature (LT) ______________________________ 
 
Fine Arts (FA) _______________________________ 
 
Natural Science (NS) ________________________ 
 
Philosophy (PH) ____________________________ 
 
Social Science (SS) __________________________ 
 
Theology (TH) ______________________________ 
 
MULTICULTURAL (MC) (1 course/3 semester 
hours) 
Multicultural (MC) ________________________ 
*NR- not required/A.A. earned or IAI GECC 

CULINOLOGY 
Please check pre-requisites for all courses  

FOUNDATIONS (16 courses) 
Nutrition Courses (14 courses/35-39 hours) 
NUTR 141 Food Service Sanitation (1)* ________ 

NUTR 200 Fundamentals of Foods _____________ 

NUTR 220 Sensory Evaluation ________________ 

NUTR 240 Food Chemistry ___________________ 

NUTR 250 Nutrition _________________________ 

NUTR 280 Multicultural Foods ________________ 

NUTR 350 Food Anal. /Quality Assurance _______ 

NUTR 370 Food Processing ___________________ 

NUTR 390 Experimental Foods ________________ 

NUTR 410 Food Product Development __________ 

NUTR 440 Seminar in Food Science ____________ 

NUTR 455* Internship _______________________ 

(Variable credit1-8 hours) 

*Waived if student has a license 

Biology Courses (1 course/4 hours) 

BIOL 160 Elementary Microbiology __________________ 

Business Classes (1 course/3 hours) 

MKTG 301 Marketing ___________________ 

Chemistry Courses (1 course/ 4 hours) 

CHEM 104 Introduction to Organic Chemistry ____ 
Note: CHEM 101 is a prerequisite to this course. 
Mathematics Courses (1 course/3 hours) 

MATH 211 Principles of Statistics _____________ 
Additional Requirements 
A minimum of 15 semester hours in the 
major field must be complete at Dominican. 
 

ELECTIVES 
Number of open electives varies depending upon 
student. 
1) ___________________________________ 

2) ___________________________________ 

3) ___________________________________ 

4) ___________________________________ 

5) ___________________________________ 

6) ___________________________________ 

7) ___________________________________ 

8) ___________________________________ 

9) ___________________________________ 

10) __________________________________ 

11) __________________________________ 

12) __________________________________ 

DETERMINING CLASS STANDING 

Freshman: less than 28 credits 
Sophomore: 28 – 59 credits 
Junior: 60 – 89 credits 
Senior: 90 or more credits  
 

Transfer Earned                    ______ 

Dominican University Credits _______ 

 

TOTAL for Graduation   124 
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