My MavPlan

Year Of:
Q. soad. 10/11/2018
Name: Sample Plan '18-'19 Date Revised: Fall Spring Summer
Major(s): Dietetics Minor(s): Not Required Course/Course # Credits | Course/Course # Credits | Course/Course # Credits
This document is only to be used as an advising tool to help with CHEM 106 [Math 112 ready] 3 BIOL 220 Human Anatomy 4
planning graduation in an appropriate timeline. Please refer to your ENG 101 Composition 4 MATH 112 4
college catalog for_ most accurate information regarding requirements IT 100 Intro. to Computing 2 CMST 100 OR 102 Speech 3
{Isi([r?er:)eljrralggij/?s%zirtlon, graduation, and your degree. Always consult S — 3 FCS 150 Food, Out & You 3
Y : Goal Area 11 course 1-2 Gen. Ed. Course 3
General Education & Graduation Checklist
Course Prefix & # SOC 101 Total Serpester
Check if Completed or In Progress Goal Area 8 L] Total Semester Credits 15-16 | Total Semester Credits 17 Credits
ENG 101 Goal Area 1A D |T 100 Goal Area 9 D Year Of:‘
ST 100 OR 102 Fall Spring Summer
Goal ArealB [] Goal Area 10 [ Course/Course # Credits | Course/Course # Credits | Course/Course # Credits
CHEM 111 Chem 111 5 BIOL 330 Human Phys [BIOL 220] 4
— Goal Area 2 D —— Goal Area 11 D PSYC 101 Intro. to Psych 4 SOC 101 Intro. to Soc 3
BIOL 270 Goal Area3 [] Goal Areal2 [ FCS 242 Nutrition for Health [ ] 3 HLTH 321 Medical Terminology 3
(w/Lab) (0-1 credit; optional) ENG 271W Technical Comm. [ENG 101] 4 Gen. Ed. Course 3
Goal Area 11 course 1-2
CHEM 106 * [ IT 100 Goal Area13 [
Goal Area 3 —_
(0-2 credits; optional) Apply to Program Total Semester
MATH112 oo areas [ 44 cr. from Goals 1-13 [ Total Semester Credits 16 Total Semester Credits 14-15 Credits
SOC 101 ENG 271W \p/piti . Year Of:
Goal Area5* [] Writing Intensive [] Fall Spring Summer
PSYC 101 Goal Area5* 1 Writing Intensive [] Course/Course # Credits | Course/Course # Credits [ Course/Course # | Credits
ETHN 101 OR 150 ETHN 101 OR 150 4 FCS 420 Nutri. Assess. (sp) [] 3
Goal Area6* [] ___— — Diverse Culture**[] FCS 252 Food Serv. Syst. | (fa) 3 FCS 350 Food SS Il (sp) [] 3
SOC 101 Di BIOL 270 Microbiology [ ] 4 HLTH 477 Behavior Change (sp) 3
iverse Culture**
Goal Area6* [1 -~~~ (| HLTH 475 Biostatistics [] 3 FCS 440 Nutrition I (sp) [] 3
ETHN10LOR1S0 o p oo s [ 120 credits total [] FCS 483 Adult Ed. (fa) 3 Gen. Ed. Course 34
40 cr. at 3/400 level []
*Complete this goal area with 2 courses from 2 different disciplines, 6 or more Start Part Time Related Employment Submit graduation app. Total Selflester
credits Total Semester Credits 17 Total Semester Credits 15-16 Credits
**Need: either 1 purple & 1 gold OR 2 purples Year Of:

o Y Fall Spring Summer
Add.mfmal Advising Notes: Course/Course # Credits | Course/Course # Credits | Course/Course # Credits
Q%mISSIO?i'Re%_F;Z?ge 1t51 to(fj 18- %9 cotll;age catl_alo? (32 cr. frs; FCS 340 Food Science(fa) [] 4 FCS 444 Exp. Food Sc. (sp) [ ] 3 -

.5 cumulative ; contact department for application Oy —— 3 FCs 447 Food Por 3
procedures; All courses at C level or higher ("C-" doesn't count); - (@)1 000 Poloy (sp) [}
Apply to program in fall of second year FCS 446 Lifespan Nutr (fa) [ ] 3 FCS 448 MNT Il (sp) [] 3

FCS 492 Dietetic Sem. (fa) [] 2 FCS 342 Food Prod. Man (sp) [ ] 3
Many courses in this major have pre-regs. It is important to be FCS 497 Internship [FCS 440] 2 Gen. E. Course 34
mindful of them to ensure graduation in your timeline
Total Semester

Highly encouraged to maintain 3.4 Cum. GPA & participate in Total Semester Credits 14 Total Semester Credits 15-16 Credits

dept. clubs-- refer to Handbook for further recommendations

This major automatically meets the 40 cr. at 3/400 level req.

(fa)=only offered in fall; (sp)=only offered in spring; (v)=varied when offered or on

demand; [ ]= course has a pre-req. refer to catalog or the information provided in brackets
To be able to type in this document and save, download adobe acrobat reader (free):

https://get.adobe.com/reader/
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