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TO: Dr. Monty Sullivan
LCTCS President

THROUGH: Dr. Wendi Palermo wr APPROVED

Chief Education and Training Officer 6 =liolzs
LCTCS BOARD OF SUPERVISORS

FROM: William Tulak WTM
Director of Institutional Effectiveness
DATE: April 17, 2023
SUBJECT: Program Requests at South Louisiana Community College
FOR BOARD ACTION

Recommendation: Staff recommends the Board approve the following program requests
listed below.

Program Addition

1. Career and Technical Certificate (CTC) in Help Desk Technician (CIP 11.0901)
with an Industry Based Certification (IBC) in A+ issued by CompTIA — 4
STARS

Background: The CTC in Help Desk Technician is a new exit point in the AAS and
TD in Information Technology. The CTC will prepare the students to take the
CompTIA A+ certification exam. The CTC will also serve as a pathway for high school
dual enrollment students into the TD or AAS in Information Technology.

Fiscal Impact: There will be no fiscal impact unless otherwise noted.

History of Prior Actions: There is a history of revising programs to meet student and
workforce needs.

Benefits to the System: These requests will allow SLCC to better meet student and
workforce needs.

sl

Approved for Recommendation to the Board
Dr. Monty Sullivan

May 10 2023

Date




March 31, 2023

Office of Academic Affairs
1101 Bertrand Drive
Lafayette, LA 70506
Phone: 337.521.9032

In accordance with the Curriculum Committee’s recommendations from March 24, 2023, the following
changes are approved:

Program Modification:

Division of Business, IT, and Technical Studies

New Course:

Add CTC — Help Desk Technician
INTE 1100
INTE I110
IBC: Comptia A+ Certification
Effective Date: Fall 2023
Needs LCTCS Approval

Division of Business, IT, and Technical Studies

INTE 2903 IT Certification Preparation (3-0-0) 3 Credits
Pre-Req: Department Chair or Dean Approval
Concurrency: None

Co-Req: None

Effective Date: Fall 2023

Major Elective

Division of STEM, Transportation and Energy

ENSC 1500 Plant Science (3-0-0) 3 Credits

Pre-Req: ENGL 0083 or ENGL 1010 or Eligibility for ENGL 0093
Concurrency: None

Co-Req: None

Effective Date: Fall 2023

General Education Science

ENSC 1501 Plant Science Lab (1-0-0) | Credits
Pre-Req: None

Concurrency: ENSC 1500

Co-Req: None

Effective Date: Fall 2023

General Education Science

Consent Agenda:

Division of Business, IT, and Technical Studies

Catalog Update to Program Description and Program Goals
Effective Date: Fall 2023

Program Goals

I.  Demonstrate proficient abilities of technical skills in culinary and baking principles.

2. Display fundamental knowledge of operations, sanitation, and safety.

Heads that Know. Hands that Know How. ®



Office of Academic Affairs
101 Bertrand Drive
Lafayette, LA 70506
Phone: 337.521.9032

3. Model professional attributes and ethics in a food service environment.

Program Description

The Culinary Arts & Occupations program prepares individuals for a professional career in
the foodservice industry. The program covers a vast array of core concepts including knife
skills, various forms of cookery and techniques, cultural cuisines, mother sauces, recipe and
menu development, dining room service, plating techniques, nutrition, sanitation and safety,
culinary math, food and beverage operations, breads, pastries, and more. Instructors are
certified by the American Culinary Federation which upholds high standards for education,
professionalism, leadership, and collaboration.

Approved by:

Brittany Bonqettu (Mar 31,2023 10:43 CDT)

Brittany Bonnette
Chair, SLCC Curriculum Committee

Crystall "_» (Mar31.207310-44 CDT)

Dr. Crystal Lee
Vice Chancellor of Academic and Student Affairs

Cc: Financial Aid
Cc: Registrar

Heads that Know. Hands that Know How. ®



Program Modification

Curriculum Committee

Use this form to submit a proposal of a Program Modification. Old and New Degree Plans (include Credit and Clock hours, pre/colcon per

class) and LCTCS modification form must be attached. If the program requires the creation of new courses, complete a new course form for

each course and attach them here as one proposal.

Date Submitted: 3/20/2023 Department: IT

Division: BITS

Current:
Program Name: Information Technology AAS and TD

Number of Credits: 60 (AAS) / 45 (TD)
Total Clock Hours: 1320 (AAS) / 1095 (TD)

Exit Points: [_]A [LJAS [JAA [JASN [XIAAS XITD [XICTs [JCTC Program Length: 1.5 years

Credit Distribution: AAS/TD Major: 42/42 General Education: 18/3 Electives:

Courses: IT Associate of Applied Science

Semester | Semester 2 Semester 3 Semester 4

SFSE 1003 MATH 1105 ENGL 1010 INTE 2033

INTE 1100 INTE 2010 INTE XXXX INTE XXXX
INTE 1110 INTE 2020 INTE XXXX INTE XXXX
INTE 1200 INTE 2111 Soc/Behav. Sci. Elec. | Humanities Elec.
INTE 1210 INTE XXXX Nat/Phy. Sci Elec.
INTE 2110

Courses: IT Technical Diploma

Semester | Semester 2 Semester 3 Semester 4
SFSE 1003 INTE 2010 INTE XXXX INTE 2033
INTE 1100 INTE 2020 INTE XXXX INTE XXXX
INTE 1110 INTE 2111 INTE XXXX
INTE 1200 INTE XXXX

INTE 1210

INTE 2110




Program Modification

Curriculum Committee

NEW: Everything is the same as the old one, except we are adding a
CTC.

Program Name: Information Technology AAS and TD
Number of Credits: 60 (AAS) / 45 (TD)
Total Clock Hours: 1320 (AAS) / 1095 (TD)

Exit Points: [_]A [_JAS [_JAA [[JASN [X]AAS XITD XICTS [ICTC Program Length: 1.5 years

Credit Distribution: AAS/TD Major: 42/42 General Education: 18/3 Electives:

Courses: IT Associate of Applied Science

Semester | Semester 2 Semester 3 Semester 4

SFSE 1003 MATH 1105 ENGL 1010 INTE 2033

INTE 1100 INTE 2010 INTE XXXX INTE XXXX
INTE 110 INTE 2020 INTE XXXX INTE XXXX
INTE 1200 INTE 211 | Soc/Behav. Sci. Elec. | Humanities Elec.
INTE 1210 INTE XXXX Nat/Phy. Sci Elec.
INTE 2110

Courses: IT Technical Diploma

Semester | Semester 2 Semester 3 Semester 4
SFSE 1003 INTE 2010 INTE XXXX INTE 2033
INTE 1100 INTE 2020 INTE XXXX INTE XXXX
INTE 1110 INTE 2111 INTE XXXX
INTE 1200 INTE XXXX

INTE 1210

INTE 2110




Program Modification

Curriculum Committee

Program Change Justification:

Adding CTC Help Desk Technician exit point, which includes the successful completion of
INTE 1100 and INTE 1110 for a total of 6 credits in the first semester. When students
complete these two courses, they can take Comptia A+ certification. This provides students
with an additional industry-based certification. Also, it will provide dual enrollment students
with an industry-based certification.

Activation Date: FA23

Faculty Member (Sign/Date): Mike Charif : 3/23/2023

Dept. Chair (Sign/Date): Mancy Kinchen 3/22/2023
Dean (Sign/Date): Said Harb 3/22/2023

Curriculum Chair (Sign/Date):

w
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LOUISIANA’S COMMUNITY & TECHNICAL COLLEGE
SYSTEM

| Lcrcs
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] New Program X Curriculum Modification

Award Level(s): [] Technical Diploma (T.D.)

[] Associate of Applied Science (A.A.S.) [] Technical Competency Area (T.C.A.)
[] Associate of Science (A.S.) [] Certificate of Technical Studies (C.T.S.)
[ Associate of Arts (A.A.) [ Certificate of Applied Science (C.A.S.)
O Pther Associate Degree [] Certificate of General Studies (C.G.S.)

X Career and Technical Certificate (CTC)

g\; i ( [

and AWARD LEVEL(S)

Name: Help Desk Technician

CIP: 110901 Credit Hours:6 Contact Hours: 150 | Award Level: CTC
Name:

ClIP; Credit Hours: Contact Hours: Award Level:
Name:

CIP: Credit Hours: Contact Hours: Award Level:
Name:

CIP: Credit Hours: Contact Hours: Award Level:

\NGE (For Curriculum Modifications, state previous

ind for Program Termination, state program and all award
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Add the CTC Help Desk Technician to include INTE 1100 and INTE 110
for a total of 6 credits. After successfully completing INTE 1100 and INTE
I 110 students are prepared for a job as Help Desk Technician in the
workplace. Also, they are ready to take the Comptia A+ certification.
Therefore, we are adding a CTC so a student can get an industry-based
certification when they finish those courses.

Opportunity for additional Industry Based Credential for students.

ter and Year) Fall 2023

SITE(S) OF NEW PROGRAM OR CURRICULUM MODIFICAT

[] Main Campus X All Campuses [] Sites (list below)

Site 1:

Site 2:

Site 3

Site 4:

LOUISIANA WORKFORCE Cf ION STAR LEVEL (http://www.laworks.net/Stars/)
[] 5 Stars X 4 Stars [ ] 3 Stars [ ] 2 Stars [] 1 Star

'LAN FORF ALIFIED FACULTY (Check all that apply)

[X] Use Existing Faculty [] Hire Adjunct Faculty ] Hire Full-Time Faculty
#: 3 #: #:
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Certification: Trainer

Education: Experience: e
P Certification
Students Year One Year Two Year Four Year Five
50 N/A N/ N/A N/A

Describe Process for
Attaining &
Estimating
Enrollment:

The CTC will be embedded in the current program.

This is the current student capacity level for the SLCC IT Department.

] Yes X No

If YES, please provide projected
accreditation/licensure/certification date:

S (Include Faculty, Facilities, Library Resources, etc.)

2%

PROGRAM C CULUM
(Use the template below or insert separate attachment; all modifications should include the OLD and
H

NEW curriculum with changes appropriately noted so that it is visually clear what has been added,
deleted and/or changed)

Course . o Lab |Contact| Credit
Subject Code |, T Course Title I S
Number Hours | Hours | Hours
First Semester
1100 2 75 3
INTE 1110 2 fies] 3

SIGNATURES:
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College Chief Academic Officer Date

College Chief Executive Officer Date



New Course

Curriculum Committee

SOUTH LOUISIANA COMMIINITY COILLEGE
U R LOUDDIANA CUNMMUNITY CC ]

Use this form to submit a proposal of a NEW course. Master Syllabus must be attached.

Date Submitted: 3/20/2023 Department: IT Division: BITS
Course Prefix and Number: INTE 2903 Course Title: IT Certification Preparation
Number of Credits: 3 ~ Lecture/Lab/Clinical Breakdown (see PP for Assistance): 3/0/0

Pre-Requisites: Approval from the Dean or Department Chair
Concurrency: None

Co-Requisites: None

Equivalency: (SLCC) None (BOR)None

Course Type: [] General Education [] Major [X Elective. Course Fee Amount: $0 (Attach Course Fee Form)
Transferable: D Undergraduate Transferable (AGS, AS, ASN) E Undergraduate Non-Transferable (AAS, TD, CTS)

Activation Date: FA23 Course Enrollment: [ ]20[X] 25[ ] 30[ ] Other

Course Description: The goal of this course is to explore a certification exam’s topic areas, answer practice
questions, review concepts, and discuss study skills and strategies to prepare students to take the certification exam.

Student Competencies:
As a result of successful completion of this course the student will be able to:

1. Demonstrate knowledge of the most frequently used topic areas, key terms, and objectives covered in the
exam.

Interpret questions presented on the certification exam.

Demonstrate ability to answer practice questions regarding exam topics.

Demonstrate readiness to take the certification exam.

Develop an individual study plan to ensure exam success.

Demonstrate knowledge of information about certification requirements and scoring procedures for test
preparation.

S AW

Faculty Member (Sign/Date): Mike Charif 3/21/2023
Department Chair (Sign/Date): Nancy H. Kinchien 3/21/2023
Dean (Sign/Date): Said Hart 3/22/202%

Curriculum Chair (/Sign/Date):



Master Syllabus
INTE 2903 - IT Certification Preparation

Revision Date: March 20, 2023
Previous Revision Dates (list all): n/a

Course Credit Value: 3
If taught in a 15 week semester, students spend the following clock hours, each week in:
Lecture: 3
Laboratory: 0
Clinical Experience/Internship/Workplace experience: 0

Pre and/or Co Requisites:
Pre-Requisite(s): Approval from the Dean or Department Chair
Concurrency: None
Co- Requisite(s): None
Equivalency SLCC: N/A
Equivalency BOR: N/A

Course Description: The goal of this course is to explore a certification exam’s topic areas, answer
practice questions, review concepts, and discuss study skills and strategies to prepare students to take
the certification exam.

Student learning Outcomes:
As a result of successful completion of this course the student will be able to:

1. Demonstrate knowledge of the most frequently used topic areas, key terms, and objectives
covered in the exam.

Interpret questions presented on the certification exam.

Demonstrate ability to answer practice questions regarding exam topics.

Demonstrate readiness to take the certification exam.

Develop an individual study plan to ensure exam success.

Demonstrate knowledge of information about certification requirements and scoring
procedures for test preparation.

20 Al o

Course Content:
Course content will vary according to objectives of the certification exam.

NOTE: The intention of this master course syllabus is to provide you with an overview of the contents of
this course, as specified by the faculty of South Louisiana Community College. Please note: individual
course syllabi will reflect the diversity of individual approaches to course material and assessment.

OAA (3-16-18)



Methods of Delivery: Lecture/Lab
Assessment: Student learning in this course will be monitored and measured using a variety of
approved methods, including but not limited to labs, formative and summative assessments,

and problem-solving activities.

The grading scale to be used is as follows:

A 90-100
B 80-289

C 70-79

D 60—69

F Below 60

NOTE: The intention of this master course syllabus is to provide you with an overview of the contents of
this course, as specified by the faculty of South Louisiana Community College. Please note: individual
course syllabi will reflect the diversity of individual approaches to course material and assessment.

OAA (3-16-18)



I € € New Course
i Ll Curriculum Committee

Use this form to submit a proposal of a NEW course. Master Syllabus must be attached.

Date Submitted: 03/24/2023 Department: Natural Sciences Division: STEM
Course Prefix and Number: ENSC 1500 Course Title: Plant Science
Number of Credits: 3  Lecture/Lab/Clinical Breakdown (see Pp for Assistance):3/0/0

Pre-Requisites: Eligibility to ENGL 0093
Concurrency: None

Co-Requisites: None

Equivalency: (SLCC) None (BOR) None

Course Type: X General Education [] Major [] Elective. Course Fee Amount: 0 (Attach Course Fee Form)
Transferable: x Undergraduate Transferable (AGS, AS, ASN) L] Undergraduate Non-Transferable (AAS, TD, CTS)

Activation Date: SP 2024 Course Enrollment: 20 [ ] 25[ ] 30 X Other

Course Description: Scientific principles of growth, reproduction, commercial usage, and environmental
impact of plants.

Student Learning Outcomes:
As a result of the successful completion of this course, the student will be able to:

Describe the anatomy, development, and metabolism of plants.

Describe the composition of soil and the nutrient requirements of plants.
Evaluate the mechanisms and effects of biotechnology on crops.

Explain the ecological role of plants and symbiotic partners in different biomes.

Faculty Member (Sign/Date): Ariel Dauzart 03/24/2023 é[ W

Department Chair (Sign/Date):

B

Dean (Sign/Date)Z

Curriculum Chair (/Sign/Date):



Master Syllabus
ENSC 1500 - Plant Science

Revision Date: None
Previous Revision Dates: None

Course Credit Value: 3 credits
If taught in a 15-week semester, students spend the following clock hours, each week in:
Lecture: 3
Laboratory: 0
Clinical Experience/Internship/Workplace experience: 0

Pre and/or Co Requisites:
Pre-Requisite(s): ENGL 0083 or ENGL 1010 or Eligibility to ENGL 0093
Concurrency: None
Co-Requisite(s): None
Equivalency SLCC:
Equivalency BOR: None

Course Description: Scientific principles of growth, reproduction, commercial usage, and
environmental impact of plants.

Student Learning Outcomes:
As a result of the successful completion of this course, the student will be able to:
1. Describe the anatomy, development, and metabolism of plants.
2. Describe the composition of soil and the nutrient requirements of plants.
3. Evaluate the mechanisms and effects of biotechnology on crops.
4. Explain the ecological role of plants and symbiotic partners in different biomes.

Course Content:

History of plant science

Plant anatomy

Plant growth and development

Soil characteristics and plant growth
Plant nutrition

Water regulation

7. Symbionts with plants

2l R

NOTE: The intention of this master course syllabus is to provide you with an overview of the contents of
this course, as specified by the faculty of South Louisiana Community College. Please note: individual
course syllabi will reflect the diversity of individual approaches to course material and assessment.

OAA (3-16-18)



8. Plant metabolism

9. Plant genetics

10. Plants and biotechnology

11. Crops grown for human uses

12. Ecosystems and plants

13. Plant identification and classification

Assessment: Student learning in this course will be monitored and measured using a variety of approved
methods including but not limited to writing assignments, collaborative projects, quizzes, and exams.

The approved grading scale of A, B, and C as described in the SLCC catalog, will be used to provide a final
grade.

NOTE: The intention of this master course syllabus is to provide you with an overview of the contents of
this course, as specified by the faculty of South Louisiana Community College. Please note: individual
course syllabi will reflect the diversity of individual approaches to course material and assessment.

OAA (3-16-18)



New Course

Use this form to submit a proposal of a NEW course. Master Syllabus must be attached.

Date Submitted: 03/24/2023 Department: Natural Sciences Division: STEM
Course Prefix and Number: ENSC 1501 Course Title: Plant Science Lab
Number of Credits: |  Lecture/Lab/Clinical Breakdown (see P? for Assistance):0/2/0

Pre-Requisites: None

Concurrency: ENSC 1500
Co-Requisites: None

Equivalency: (SLCC) None (BOR) None

Course Type: X General Education [ ] Major [] Elective. Course Fee Amount: 30 (Attach Course Fee Form)
Transferable; x Undergraduate Transferable (AGS, AS, ASN) D Undergraduate Non-Transferable (AAS, TD, CTS)
Activation Date: SP 2024 Course Enrollment: 20 [ ] 25[ ] 30[ ] Other 28

Course Description: Laboratory activities designed to complement and apply the concepts taken in the
ENSC 1013 Plant Science lecture.

Student Learning Outcomes:

As a result of the successful completion of this course, the student will be able to:

Examine the anatomy and life cycles of various groups of plants.
Experiment with the development and growth of plants.

Identify native and introduced plant species found in southern Louisiana.
Understand biotechnology’s role in crop science.

Examine the relationship between soil, microbes, and plants.

Faculty Member (Sign/Date): Ariel Dazuart 03/24/2023 ODW

Department Chair (Sign/Date):

O g O 9

Dean (Sign/Date):

Curriculum Chair (/Sign/Date):



Master Syllabus
ENSC 1501 - Plant Science Laboratory

Revision Date: None
Previous Revision Dates : None

Course Credit Value: 1 credit
If taught in a 15-week semester, students spend the following clock hours, each week in:
Lecture: O
Laboratory: 2
Clinical Experience/Internship/Workplace experience: 0

First Semester of course offering: Spring 2024

Semesters in which the course is offered: Spring and Fall Semester

Intended method(s) of Instructional Delivery: Laboratory

Course contributes to which Program(s)/Academic Pathway(s): AGS/Natural Sciences, ASLT, CGS,
Suggested Course Maximum Enroliment: 28

Suggested Course/ Lab Fee: $30

Course Description: Laboratory activities designed to complement and to apply the concepts taken in
ENSC 1013 Plant Science lecture.

Pre and/or Co Requisites:
Pre-Requisite(s):
Concurrency: ENSC 1500
Co- Requisite(s):  Click or
Equivalency SLCC: ¢
Equivalency BOR: Cli

aort

0 ) here to ent

D here to ent

er text.

O

k or tap here to enter text.

NQOTE: The intention of this master course syllabus is to provide you with an overview of the contents of
this course, as specified by the faculty of South Louisiana Community College. Please note: individual
course syllabi will reflect the diversity of individual approaches to course material and assessment.

OAA (3-16-18)



Student learning Outcomes:

As a result of the successful completion of this course the student will be able to:
Examine the anatomy and life cycles of various groups of plants.
Experiment with the development and growth of plants.

Identify native and introduced plant species found in southern Louisiana.
Understand biotechnology’s role in crop science.

Examine the relationship between soil, microbes, and plants.

(a8 S

Course Content:

Scientific Method
Microscopy
Introduction to Botany
Plant Anatomy

& W N R

a. Lab Activity: Study the macroscopic and microscopic features of plants.

5. Plant growth development

a. Lab Activity: Germinating seeds in various environments and pre-

germination applications.
6. Soil and Symbionts’ effects on Plants
a. Composting

b. Lab Activity: Study belowground and aboveground symbionts.

7. Plant Metabolism

8. Sterile Techniques

9. Biotechnology in crop science

10. Plant Identification and Classification

a. Lab Activity = Introduction to plant taxonomy and identification

Assessment: Student learning in this course will be monitored and measured using a variety of approved
methods including but not limited to writing assignments, collaborative projects, quizzes, and exams.

The approved grading scale of A, B, and C as described in the SLCC catalog, will be used to provide a final

grade.
College Level policies & procedures:
Academic Integrity:

This course follows the current College policy as described in the College catalog.

Attendance:
This course follows the current College policy as described in the College catalog.

Disability Services
This course follows the current College policy as described in the College catalog.

Emergency Evacuation Procedures
This course follows the current College policy as described in the College catalog.

Grade Appeal

NOTE: The intention of this master course syllabus is to provide you with an overview of the contents of
this course, as specified by the faculty of South Louisiana Community College. Please note: individual
course syllabi will reflect the diversity of individual approaches to course material and assessment.

OAA (3-16-18)



This course follows the current College policy as described in the College catalog.

Quality Enhancement Plan
This course follows the current College policy as described in the College catalog.

NOTE: The intention of this master course syllabus is to provide you with an overview of the contents of
this course, as specified by the faculty of South Louisiana Community College. Please note: individual

course syllabi will reflect the diversity of individual approaches to course material and assessment.
OAA (3-16-18)



CONSENT AGENDA

Curriculum Committee

ISIANA COMAR

JUTH LOUISIANA COMMUNITY CO

Use this form to submit changes to SLO’S, Course Content, Assessment Methods, Mode Change, or redistribution of Lecture/Lab/Clinical hours.

Date Submitted: 3/8/23 Department: Culinary Division: BITS
Change Requested: (Check all that apply.). Attach Updated Master Syllabus.
Student Learning Outcomes/Program Learning Outcomes
Program Description/ Program Goals
Course Content
Assessment Methods
Lecture/Lab/Clinical (Redistribution Only). You cannot add or subtract hours.
Mode Change: Online Hybrid.
Other:

Briefly Discuss the Change:

The Culinary department will have its accreditation visit this year with the American Culinary Federation.

After reviewing current goals and description, changes need to be made to reflect the advancements and the

forward movement of the program with the industry.

Department Chair (Sign/Date): %ﬂ)&y g%)%cﬁm 3//4/2023



Program Goals

Demonstrate proficient abilities of technical skills in culinary and baking principles.
Display fundamental knowledge of operations, sanitation, and safety.
Model professional attributes and ethics in a food service environment.

Program Description

The Culinary Arts & Occupations program prepares individuals for a professional career
in the foodservice industry. The program covers a vast array of core concepts including
knife skills, various forms of cookery and techniques, cultural cuisines, mother sauces,
recipe and menu development, dining room service, plating techniques, nutrition,
sanitation and safety, culinary math, food and beverage operations, breads, pastries, and
more. Instructors are certified by the American Culinary Federation which upholds high
standards for education, professionalism, leadership, and collaboration.
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FALL SEMESTER

Information Technology
Associate of Applied Science

2023-2024

SFSE 1003 Eig‘i:;"cf"swear Student 3 Credits
INTE 110Qsee note 1 lInstallation & Troubleshooting | 3 Credits
INTE 111(see note 1 Installation & Troubleshooting I 3 Credits
INTE 1200 Operating Systems 3 Credits
||INTE 1210 Introduction to Programming 3 Credits
INTE 2110 Networking Technologies 3 Credits
CTS: System Support Technician 18
TOTAL SEMESTER CREDITS

SPRING SEMESTER

MATH 1105 College Algebra 3 Credits

‘INTE 2010 lintroduction to Client/Server Network | 3 Credits

INTE 2020 ||Server Network Infrastructure 3 Credits

INTE 2111 Introduction to Routing & Switching | 3 Credits

INTE XXXX List Course: 3 Credits
seenote 2 TOTAL SEMESTER CREDITS] 15

ENGL 1010 Rhetoric & Composition 3 Credits
INTE XXXX List Course: 3 Credits
INTE XXXX List Course: 3 Credits
SOCiaI/BehaVioral SCience = Choose from General Education courses: Anthropology . .
(ANTH), Criminal Justice (CJUS), Economics (ECON), Geography (GEOG), Political Science (POLI), Psychology [[List Course: 3 Credits
(PSYC), or Sociology (SOCI).

TOTAL SEMESTER CREDITS| 12
INTE 2033 Configuring Advanced Server Services| 3 Credits
INTE XXXX List Course: 3 Credits
INTE XXXX List Course: 3 Credits
Humanities - choose from General Education courses: History (HIST), English (ENGL 2XXX) [list Course: 3 Credits
lexcept ENGL 2045 and 2070, or Communications (CMCN) except CMCN 1170, 1270, and 2145.
Natural/PhySical Science - choose from General Education courses: Biology (BIOL), List Course: 3 Credits

IChemistry (CHEM), Environmental Science (ENSC), Geology (GEOL), Physical Science (PHSC), or Physics

seenote 3,4,and 5 TOTAL SEMESTER

15

Associate of Applied Science - Information Technology

TOTAL DEGREE CREDITS

60

A grade of “C” or higher is required in all courses.
DEGREE NOTES:

1 CTC: Help Desk Technician, Students are also eligible to sit for the ComptiaA+ certification.

2CTS: Network Administrator is awarded after a student has eamed a “C” or higher in the following courses: INTE 1100, 1110, 1200, 2010, 2110, 2111, and an INTE Elective.

3CTS: System Analyst is awarded after a student has earned a “C” or higher in the following courses: INTE 1100, 1110, 1200, 2010, 2020, and 2033.

4CTS: Cyber Security Specialist is awarded after a student has earned a “C” of higher in the following courses: INTE 1100, 1110, 1200, 1800, 2010, 2110, 2111, 2114, and

2840.




5CTS: Cloud Computing Specialist is awarded after a student has earned a “C” of higher in the following courses: INTE 1100, 1110, 1210, 1800, 2010, 2110, 2073, 22840, and
2853.

This degree plan is an academic planning resource. The applicable edition of the college catalog is the official source for all degree requirements. The college reserves the
right to change, modify, or alter this resource without notice. The college strongly encourages students to consult their advisors for questions regarding degree completion.
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