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Major: Culinary Arts

Degree(s) Conferred:
Assoc. in Occupational Studies in Culinary Arts awarded Feb 24, 1989

Course Course Cred Cred
Number Section Title Course Ernd Grd Rep Abs

Semester 0 (06/15/1987 - 01/25/1989)

clc-A E - COST CONTROL 1.5 1.5 C 0
B1C-~A E - CUL. FRENCH 0.0 0.0 A 0
AlA-A E - FOOD SCIENCE 1.5 1.5 B 0
B1D-A E - LAW 0.0 0.0 C 0
Cla-A E -  MEAT FABRICATION 1.5 1.5 B 0
BlA-A E ~  MEAT IDENTIFICATION 1.5 1.5 B 0
AlC-A A - PRODUCT ID. 1.5 1.5 C 0
AlB-A D - SANITATION 1.5 1.5 A 0
D1A-A F - SKILL DEV. . 1 3.0 3.0 A 0
ElA-A F - SKILL DEV. II 3.0 3.0 A 0
B1B-A “A - STOREROOM 1.5 1.5 B 0
G2B-A H - AM REGIONAL CUISINE 1.5 1.5 A 0
I2A-A J - CHARCUTERIE 1.5 1.5 A 0
J2A-A K -  GARDE MANGER 3.0 3.0 A 0
F2A-A H - INTRO. HOT FOODS 3.0 3.0 A 0
I2B-A J - ORIENTAL 1.5 1.5 A 0
H2A-A I - PANTRY 3.0 3.0 B 0
G2A-A I - SEAFOOD COOKERY 1.5 1.5 A 0
I2C-A J -  TERM II PRACTICAL 0.0 0.0 P 0
00-B S -  EXTERNSHIP 12.0 12.0 A 0
L4A-2B R - BASIC BAKING 3.0 3.0 B 0
04C-2B S - EXPERIMENTAL 1.5 1.5 B 0
P4A-2B W - INT'L COOKERY 1.5 1.5 A 0
P4C-~2B T - INTRO. TABLE SERVICE 1.5 1.5 A 0
N4C-2B R -  MANAG. WINES SPIRITS 3.0 3.0 B 0
04B-2B S - MENUS 1.5 1.5 A 0
MAA-2B S ~ PATISSERIE 3.0 3.0 A 0
L4B-2B s - SUPERVISORY DEV I 1.5 1.5 B 0
R5D-2B 70 ~ - A'LA CARTE SERVICE 1.5 1.5 B 0
USB-2B 74 - AMER. SERV. DR. MGMT 1.5 1.5 C 0
U5A-2B z4 - . AMERICAN BOUNTY KIT. 1.5 1.5 B 0
Q5D-2B Z -  BANQUET SERVICE 1.5 1.5 B 0
TS5A-2B 72 -~ ESCOFFIER KITCHEN 1.5 1.5 B 0
R5B-2B - 72 - ST.AND. CAFE KITCHEN 1.5 1.5 C 0
SS5B-2B Z2 - TABLE D'HOTE SERVICE 1.5 1.5 B 0
T5C~2B z3 - TERM V PRACTICAL 3.0 0.0 P 0
05C-2B Z0 -  CLASSICAL BANQUET 1.5 1.5 A 0
S5a-2B Z2 - DE MEDICI KITCHEN 1.5 1.5 A 0
T5B-2B Z3 - ESCOFFIER TABLE SERV 1.5 1.5 A 0
SEM TOTALS: 75.00 Cred Ernd; 78.00 Cred Attmpt; 3.40 Sem GPA; 214.500 QPT; 0 Absences

AOS TOTALS: 75.00 Cred Exmd; 78.00 Cred Attmpt; 3.40 AOS GPA; 214.500 QPT; 0 Absences
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CUM TOTALS: 75.00 Cred Ernd; 78.00 Cred Attmpt:; 3.40 Cum GPA; 214.500 QPT; 0 Absences

Total Credits Earned: 75.00
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TRANSCRIPT KEY

ACCREDITATION

The Culinary Institute of America is accredited by the
Commission on Higher Education of the Middle States
Assaciation of Colleges and Schools. The CiA is also
accredited by the Accrediting Commission of Career Schools
and Colleges of Technology (ACCSCT).

OFFICIAL TRANSCRIPTS

Official transcripts will show the signature of a responsible
official and the academic seal. A transcript will not be
released if any financial obligation to The CIA remains
unsatisfied. .

CONFIDENTIALITY

in accordance with the Family Educational Rights and
Privacy Act of 1974, as amended, this transcript must not be
released to a third party without written authorization by the
student.

GOOD STANDING

A student is in good academic standing and eligible to return
unless otherwise indicated.

CALENDAR SYSTEM

The Culinary Institute of America uses a semester system
consisting of 15 weeks or its equivalent. Externships consist
of 18 — 21 weeks at an off-campus site.

GRADING SYSTEM

Grade Numeric Grade Points Description

A+ 98-100 4.00 Exceptional
A 95-100 4.00 Excellent
A- 90-94 3.66 Excellent
B+ 87-89 3.33 Very Good
B 84-86 3.00 Very Good
B- 80-33 2.66 Average
C+ 77-79 2.33 Average

C 74-76 2.00 Marginal
C- 70-73 1.66 Marginal

D 65-69 1.00 In Danger of Failing
F <65 0.00 Failure

P N/A 0.00 In Progress
NS N/A 0.00 No Show
NG N/A 0.00 No Grade

P N/A 0.00 Pass

HP N/A 0.00 High Pass

X N/A 0.00 Withdrawn from course
AW N/A 0.00 Withdrawn from course

w N/A 0.00 Withdrawn from C.LA.
I N/A 0.00 Incomplete
TC NA 0.00 Transfer Credit

AU N/A 0.00 Audit of Class

P

NS
NG

HP

Xor
AW

TC
AU

In Progress: This symbol is used to indicate that the course
is still in progress or grades have not been sent to the
Recorder for processing.

Mo Show: This symbol is given only for practical exams if a
student never shows up to take the exam.

No Grade: This symbol is automatically given if a student is
on a roster and the instructor fails to give a grade or the
student hasn’t officially withdrawn from a course.

Pass: This symbol indicates that a student has met the
necessary requirements to successfully complete a course or
the practical exams.

High Pass: This symbol indicates that a student has eamed
above the average number of points required to pass the
practical exams.

Administrative Withdrawa! from Course: This symbol is
granted by the Dean of Students Office for reasons such as
injury, illness, personal emergency, or disability. A student
will be required to register to make up this course with the
Registrar's Office. It does not include absences and is not
included in the grade point average.

Withdrawal from the ClA: This grade does not include
absences and is not included in the grade point average.
Incomplete: This symbol indicates that a student has not
completed all of the course requirements. It may also indicate
a failure to master specific course competencies. This symbol
includes absences and is not averaged in the grade point
average until a passing grade is recorded for the course. If a
student does not complete the work required to finish the
caourse by the established deadline given by the instructor, a
student may fail the course and will be required to make up
the course at the cost of full tuition.

Transfer Credit{s): Denotes that credit for a course was
transferred from another college.

Audit: This symbol indicates that a student did not take the
course for credit and the instructor of this course did not
evaluate the student to issue a grade.

Dean’s List Honors - Cumulative Grade Point Average of 3.5 - 3.74

Dean’s List Migh Honors -~ Cumulative Grade Point Average of
3.75 and above

REPEATED COURSES

Coursgs that have been repeated are noted on the transcript and the
previous grade is not counted in the GPA.

GRADE POINT AVERAGE

In order to calculate the GPA, you must multiply the credits earned by
the grade points for each course separately to calculate the quality
points. Then add alf the quality points together and divide total quality
points by credits earned, including credits for “F" grades that have NOT
been repeated, excluding externship credits (prior to 1/25/2000).

SUSPENSION and DISMISSAL

Academic Suspension indicates denial of continued enroilment
privileges for a specific period of time. A student must complete the
stipulations set forth by the Academic Standards Committee to return.
Academic Dismissal indicates denial of continued enroliment. This
student is not eligible for readmission.



