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TRANSFER MAP 
for Southern Maine Community College students completing the Associate in Arts in 

Culinary Arts and transferring to the University of Southern Maine’s Bachelor of Arts in 

Tourism and Hospitality             

 
 

SMCC AAS in Culinary Arts 
Subjects represented in italics are required. If subjects in italics are not taken at SMCC, the sequence represented in the Remaining 

USM Degree Requirements cannot be observed. For coursework to transfer, a grade of C- or better is required. 

SMCC Associate in Applied Science in Culinary Arts  
General Education Requirements 

University of Southern Maine Equivalencies  

Course Title Credits Course Title Credits 

ENGL 100 English Composition 3 ENG 100 
College Writing (WRI 1 Core 
Requirement) 

3 

ENGL 115 Introduction to Literature 3 ENG 140 
Reading Literature (Cultural 
Interpretation Core Requirement) 

3 

NUTR 110 Normal Nutrition/Lab 4 
CON 252 and 
COR 2XX 

Human Nutrition/Nutrition Elective 
(Science Exploration Core Requirement) 

4 

PSYC 100 Introduction to Psychology 3 PSY 100 Introduction to Psychology 3 

 
Mathematics Elective 
MATH 112 Quantitative Reasoning 

3 MAT 105 
Math for Quantitative Decision Making 
(Quantitative Reasoning Core 
Requirement) 

3 

 
Fine Arts or Humanities Elective 
Any course that fulfills the USM Creative 
Expression Core Requirement; see list 

3  Direct equivalent or elective credit 3 

 

Social Science Elective 
Any course that fulfills the USM Socio-
Cultural Analysis Core Requirement; see 
list 

3  Direct equivalent or elective credit 3 

Total credits  22 Total credits accepted 22 

    

SMCC Major Requirements USM Equivalencies 

Course Title Credits Course Title Credits 

BUSN 255 Human Resource Management 3 TAH 422 
Hospitality Law and HR (Hospitality 
Management Concentration course) 

3 

CULA 102 
Introduction to Culinary, Hospitality, and 
Tourism 

3 GEL 1XX General Elective 3 

CULA 103 ServSafe 1 GEL 1XX General Elective 1 

CULA 110 Culinary Skills 4 TAH 2XX Tourism and Hospitality Elective 4 

CULA 120 Basic Food Preparation 4 TAH 2XX Tourism and Hospitality Elective 4 

CULA 130 Basic Baking 4 TAH 2XX Tourism and Hospitality Elective 4 

CULA 140 Food and Beverage Purchasing 4 TAH 299 Topics: Tourism and Hospitality 4 
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CULA 200 Culinary Arts Externship 3 TAH 2XX 
General Elective (Engaged Learning Core 
Requirement) 

3 

CULA 233 Advanced Baking 2 GEL 2XX General Elective 2 

CULA 234 Advanced Pastry Techniques 2 GEL 2XX General Elective 2 

CULA 241 Planning/Dining Room Service 2 GEL 2XX General Elective 2 

CULA 250 Menu Planning and Development# 3 TAH 222 Food and Beverage Management 3 

CULA 260 Modern Culinary Trends 2 GEL 2XX General Elective 2 

CULA 261 Catering 2 GEL 2XX General Elective 2 
CULA 262 
OR CULA 
264 

Chef in Residence OR Classical French 
Cuisine 

2 GEL 2XX General Elective 2 

CULA 263 International Cuisine 2 GEL 2XX General Elective 2 

CULA 270 Beverage 2 GEL 2XX General Elective 2 

      

Total 
Major 
Credits 

 45   

Total 
SMCC 
Credits 

 67 Total Credits accepted 67 

#Please note that SMCC CULA 250 (equivalent to USM TAH 222) is a requirement in the USM Hospitality 
Management concentration within the Tourism and Hospitality major. 
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Remaining University of Southern Maine Degree Requirements 
For students who have completed the CMCC Associate in Arts in Psychology transferring to University of Southern Maine Bachelor 

of Science in Recreation & Leisure, Therapeutic Recreation Concentration 

Year Three Fall Year Three Spring 

Course  Credit  Course  Credit 

TAH 101 Introduction to Tourism & Hospitality 3 TAH 221 Hospitality Management 3 

WRI 2 Core Requirement 3 
TAH 301 Global Issues in Travel & Tourism 
(Social Responsibility, and Citizenship AND 
International Core Requirements) 

3 

TAH 150 Professional Practices Immersion in 
Tourism & Hospitality 

3 TAH 1 Concentration Course 3 

TAH 241 Sustainable Tourism Development 3 TAH 2 Concentration Course* 3 

TAH Concentration 1 Course  3 TAH 2 Concentration Course* 3 

    

Semester Credits 15 Semester Credits 15 

 

Year Four Fall Year Four Spring 

Course  Credit  Course  Credit 

TAH 409 Capstone: Tourism & Hospitality 
Internship 

3 
TAH 415 Trends & Innovation in Tourism & 
Hospitality 

3 

Culture, Power, and Equity Core Requirement 3 WRI 3 Core Requirement 3 

TAH 1 Concentration Course 3 TAH 1 Concentration Course 3 

TAH 2 Concentration Course* 3 TAH 2 Concentration Course* 3 

    

    

Semester Credits 12 Semester Credits 12 

Total University of Southern Maine credits: 54 
Total SMCC and University of Southern Maine credits: 121 

*Students may elect NOT to complete a second concentration, in which case they are required to take two TAH electives 
(6 credits) instead of the second concentration. List of electives can be found here. 

 

 

Requirements 

Successful completion of the SMCC Associate in Arts in Culinary Arts, submission of a completed admission 
application (if necessary), transcripts, and other supporting materials. For coursework to transfer to University 
of Southern Maine, a student must earn a grade of C- or better. Student must maintain a cumulative GPA of 
2.0 to graduate from the University of Southern Maine. For all baccalaureate degrees at the University, a 
minimum of 30 credit hours, including at least 9 credit hours in the major field at the 200-level or above, must 
be completed at the University of Southern Maine. 

https://catalog.usm.maine.edu/preview_program.php?catoid=13&poid=2579

