MEMORANDUM OF UNDERSTANDING
CULINARY ARTS ARTICULATION
ADVANCE STANDING CREDIT

Keiser College will award postsecondary advance standing credit to eligible high school
students who have graduated from high school and completed the secondary Culinary
Arts ProStart Program (3 high school credits). The instructor’s credentials for the high
school Culinary Arts Pro Start Program must meet SACS Accreditation Criteria.

The procedure for obtaining the advance standing credit will be in accordance with the
following procedures:

1. Keiser College will award advance standing credit for the following courses
offered by Keiser College for an A.S. Degree in Culinary Arts.

e Foodservice Sanitation — HFT 1844 101, 3 postsecondary credits

and

¢ Essentials of Dining — HFT 1850, 3 postsecondary credits

2. The student will not be charged tuition or fees for the postsecondary credit
awarded through this advance standing credit agreement.

3. The student will be awarded the advance standing credit upon successful
completion of the high school courses (3 credits) with a grade of “B” or better,
after graduation from high school and after having successfully completed one
semester at Keiser College with a 2.0 GPA in the program for which the advance
standing credit is to be awarded. In addition, the student must score a 72% or
higher on the ServSafe test in food service sanitation, whether taken at high
school or Keiser College.

4. Following completion of a semester at Keiser College, students must petition the
Academic Dean to have advance standing credit placed on their permanent
transcript. The students will be awarded the grade of “P”, and the grade will not
affect the GPA.



Questions régarding this agreement should be addressed to the Director of Culinary at
Keiser College.
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