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AAS Culinary Arts Technology 

Trident Technical College AAS 
Culinary Arts Technology Course 

Credit 
Hours College of Charleston Transfer Credit 

 
Credit 
Hours 

Communication (recommend ENG 101 
or SPC 205 or SPC 209) 

3 ENGL 101 or COMM 104 or COMM 1EE 3 

Humanity 3 Humanity 3 

Any Social Science  
 (recommend ANT 101 to meet CofC 

REI or PSC 201 to meet REACH) 

3 Any transferable social science 
(ANTH 101 or POLI 101) 

3 

Math/Natural Science (recommend 
any transferable math) 

3 Math XXX 3 

General Education  3 Any transferrable general education 
course 

3 

BKP 101 3 HTMT 1EE 3 

BKP 102 3 HTMT 1EE 3 

CUL 104 3 HTMT 1EE 3 

CUL 105 3 HTMT 1EE 3 

CUL 112 3 HTMT 1EE 3 

CUL 118 3 HTMT 1EE 3 

CUL 123 3 HTMT 1EE 3 

CUL 128 3 HTMT 1EE 3 

CUL 129 3 HTMT 1EE 3 

CUL 171 3 HTMT 1EE 3 

CUL 215 3 HTMT 2EE 3 

CUL 216 3 HTMT 2EE 3 

CUL 236 3 HTMT 2EE 3 

CUL 238 3 HTMT 1EE 3 

CUL 277 3 HTMT 1EE 3 

6 CREDITS FROM CUL OR BKP Courses 6 HTMT 1EE 6 

Total Credit Hours 69 Total Credit Hours 66 

 

https://catalog.tridenttech.edu/preview_program.php?catoid=2&poid=387
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Program Contacts 

Trident Technical College  

Michael Carmel, CEC, CCE 
Department Head, Culinary Arts 
Culinary Institute of Charleston 
843-820-5096 
Michael.carmel@tridenttech.edu 
 

College of Charleston  

Michelle Futrell, MA 
Executive Director, Continuing and Professional Education 
School of Business 
843-953-7992 
Futrellm@charleston.edu 

 

mailto:Futrellm@charleston.edu

