


A MESSAGE FROM THE PRESIDENT

Congratulations! The fact that you are exploring
Westmoreland County Community College, our
academic programs and services tells me a lot
about you. For instance, I know that you have
made a decision to make postsecondary education
a part of your life which in turn will better your
future, and grow your intellectual and employabili-
ty skills. We are honored that you are considering
or have chosen WCCC as your postsecondary edu-
cational provider.

We are committed to you and your educational
pursuits. Our faculty and staff stand ready to
assist you to become all that you can be. We pledge
to challenge and support you and to provide an
outstanding educational curriculum to help you
reach your dreams. You may be considering an
associate degree, diploma, certificate, or just
choosing to get your feet wet by taking a course or
two. Whatever your goal at this stage in your life,
we are ready to walk the path of success with you.

As a WCCC student, you can select from a vari-
ety of degree, diploma and certificate programs. We
offer 56 associate degree programs, 13 diploma
programs and 47 certificate programs that can pro-
vide you with the education and skills needed to
enter the workforce immediately upon graduation.
Or, you can enroll in our associate in arts degree

program which parallels the first two years of a
bachelor’s degree and then transfer your credits to
a four-year university. Articulation agreements
with numerous colleges and universities will help
to ease the transfer process.

Postsecondary education is not easy, nor should
it be. As citizens of this great county and region,
you are the leaders of tomorrow. Some of you are
leaders of today. Leadership and citizenship are the
cornerstones of our great country and we are all
faced with living in an increasingly complex and
complicated technological world. The challenges to
our globe are significant and call for our very best
thinking and problem-solving capabilities.

At WCCC we are committed to providing a cur-
riculum, be it a course, program, or degree, that
will challenge you intellectually and cultivate your
problem-solving skills. We want you to learn how
to learn, how to investigate problems and reach
viable solutions. This process calls for hard work
and commitment. We are committed to modeling
these attributes as we work with you. We are confi-
dent that you will challenge yourself, grow in sig-
nificant ways and become all that you can be.

Thank you for trusting us to be a part of your
significant life journey.

Sincerely,
Daniel J. Obara, Ph.D.
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WESTMORELAND COUNTY COMMUNITY COLLEGE

2009-2010 ACADEMIC CALENDAR

Fall 2009
Classes begin Aug. 20
Labor Day (college closed) Sept. 7
No classes Oct. 6, 22
Thanksgiving recess Nov. 25-28
Last day for student-initiated
withdrawal Dec. 5
Last day of classes/final exams Dec. 16
Spring 2010
Classes begin Jan. 7
No classes Jan. 18,
March 23 & 31
April 1-3
Last day for student-initiated
withdrawal April 17
Last day of classes/final exams May 5
Commencement May 6
Summer 2010
1st session classes begin May 17
Memorial Day (college closed) May 31
8-week classes begin June 7
1st session classes end June 22
2nd session classes begin June 23
Independence Day (college closed) July 5
2nd session classes end July 29
8-week classes end July 29

Philosophy

Westmoreland County Community College, a pub-
licly supported institution, offers a broad range of
programs and services to meet the educational
needs of the community. The college offers aca-
demic programs which parallel the first two years
of a baccalaureate degree program, comprehensive
occupational programs which prepare students for
employment in a broad array of technical fields, a
strong core of general education which prepares
students to live and work in an increasingly com-
plex and diverse society, and developmental educa-
tion, which enables students to overcome academic
deficiencies in order to be successful in college-
level courses.

As a responsible and responsive member of the
Westmoreland County community, the college
invites business, industry, and community leaders
to participate in the development and review of
programs and courses to ensure that WCCC
provides an up-to-date curriculum that will address
the region’s needs for well-educated workers.

The college provides a strong dedicated faculty who
are committed to student success. In turn, WCCC
expects students to commit time and energy to
their course work in order to be successful.

The college also offers a variety of noncredit,
continuing education courses to meet short-term
educational goals as well as to provide leisure and
recreational activities for people of all ages.

Mission /Vision/Values

MISSION

WCCC improves the quality of life of everyone we
touch through education, training and cultural
enrichment.

VISION

WCCC is a learning-centered college focused on
student success, a catalyst for economic growth, a
leader in workforce development, and a hub for
cultural and artistic experiences.

VALUES
WCCC has a framework of cultures and values that
embraces:

1. Commitment to Teaching and Learning (per-
sonal attention, individual choices, academic
excellence, adaptive, promotes curiosity)

2. Accountability (responsibility, stewardship of
resources, empowerment, results-oriented)

3. Diversity (respect for self and others, inclusion,
value uniqueness)

4. Collaboration and Cooperation (teamwork,
community partnerships)

5. Social Responsibility (promote active interest,
awareness of world, being a good steward)

6. Integrity (honesty, ethical standards, dedica-
tion)

7. Innovation (creativity, commitment to growth,
forward thinking)
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Goals

Westmoreland County Community College is com-
mitted to these goals:

Providing quality curricula and educational oppor-
tunities and continual upgrading of its instruction-
al capabilities,

Providing a curriculum that meets the needs of its
students and provides them with the skills neces-
sary to participate fully in a 21st century world,

Providing excellent physical facilities for the educa-
tional programs and the services that the college
provides,

Supporting student development and helping stu-
dents succeed in their educational programs and

in reaching their educational goals,

Expanding its linkages within its entire service
area, including businesses, industries, other edu-
cational entities, and community organizations,

Providing the technology and the systems neces-
sary to manage and support informational require-
ments of staff and students,

Enhancing its image and becoming more visible to
the public it serves,

Employing effective and efficient resource develop-
ment and allocation based on sound planning, and

Providing a sense of community throughout the
organization.

ACCREDITATION/AFFIRMATIVE ACTION

Westmoreland County Community College is accredited
by the Commission on Higher Education of the Middle
States Association of Colleges and Schools, 3642
Market Street, Philadelphia, PA 19104, 267-284-5000.
The Commission on Higher Education is an accrediting
agency recognized by the U.S. Secretary of Education
and the Council for Higher Education Accreditation.

Programs at the college are approved by the

Pennsylvania State Department of Education for veter-

an’s educational benefits. In addition, the following pro-

grams carry specific accreditation/approval by certify-
ing/accreditation organizations:

e The associate in applied science degree Baking and
Pastry program, Culinary Arts programs and
Restaurant/Culinary Management program are
accredited by the ACF (American Culinary
Federation) Foundation Accrediting Commission, a
specialized accrediting agency recognized by the
Council for Higher Education Accreditation.

e The Dental Assisting and Dental Hygiene programs
are accredited by the Commission on Dental
Accreditation of the American Dental Association, a
specialized accrediting agency recognized by the U.S.
Secretary of Education and the Council for Higher
Education Accreditation.

e The Medical Assisting Program is accredited by the
Commission on Accreditation of Allied Health
Education Programs (CAAHEP), on recommendation
of the Curriculum Review Board of the American
Association of Medical Assistants Endowment
(AAMAE). Commission on Accreditation of Allied
Health Education Programs, 35 East Wacker Drive,
Suite 1970, Chicago, IL 60601-2208, 312-533-9355

e The Practical Nursing Diploma Program and Associate
Degree Nursing Program are fully approved by the
Pennsylvania State Board of Nursing. The Associate
Degree Nursing program is accredited by the National
League for Nursing Accrediting Commission, 61
Broadway, 33rd Floor, New York, NY 1006, 800-669-
1656, www.nlnac.org - for achievement of quality and
excellence in nursing education.

This catalog reflects the most current information about
Westmoreland County Community College and does not
constitute a contract between the student(s) and
WCCC. The college reserves the right to amend any pro-
visions or requirements at any time. Admission to
WCCC acknowledges notice and acceptance of the col-
lege's reservation of this right.

Notice of Nondiscrimination

Westmoreland County Community College will not dis-
criminate in its educational programs, activities or
employment practices based on race, color, national ori-
gin, sex, sexual orientation, disability, age, religion,
ancestry, union membership or any other legally pro-
tected classification. Announcement of this policy is in
accordance with state law including the Pennsylvania
Human Relations Act and with federal law, including
Titles VI and VII of the Civil Rights Act of 1964, Title IX
of the Educational Amendments of 1972, Section 503
and 504 of the Rehabilitation Act of 1973, the Age
Discrimination Act of 1975, and the Americans with
Disabilities Act of 1990. Inquiries should be directed to
the Affirmative Action Officer (presently Sylvia Detar) at
724-925-4190 or in Room 4100D, WCCC Business &
Industry Center, Youngwood, PA 15697.



WCCC PROFILE

Founded:

Location: Youngwood, Pa., approximately 6
miles south of Greensburg, off Route 119

1970

Phone: 724-925-4000

Internet:

www.wccee.edu

Enrollment: approximately 6,400 full- and
part-time students who range in age from 17 to 75

Programs: 56 associate degree, 13 diploma,
and 47 certificate programs with options that prepare
students for careers or transfer to baccalaureate
degree programs at four-year institutions.

Degrees Granted: associate in arts degree,
associate in fine arts degree, associate in applied
science degree, diploma and certificate

Campus: The main campus is located in a rural
setting a short distance from the New Stanton
Interchange of the Pennsylvania Turnpike off Route
119. The 80-acre campus comprises four buildings.
Founders Hall, Commissioners Hall and Science Hall
house general classrooms, science laboratories, com-
puter and desktop publishing laboratories, multime-
dia technology laboratory, culinary arts laboratory
with dining facility, dental hygiene clinic, radiology
technology laboratory, greenhouse, theater, art gallery,
library, Student Services, College Learning Center,
Campus Children’s Center, bookstore, student
lounges, cafeteria, gymnasium, racquetball courts, fit-
ness center, and indoor running track. The Business
& Industry Center contains classrooms, laboratories,
offices and training facilities for area employers. In
addition, there are athletic fields for baseball, softball
and other sporting activities. All buildings are easily
accessible to the physically disabled. There are also

designated parking spaces for the physically disabled.
The WCCC smoking policy designates all buildings at
the Youngwood campus and the education centers as
smoke-free.

Off-Campus Centers: To provide access to
quality educational opportunities to all area residents,
the college operates eight off-campus education cen-
ters - Armstrong County Center at Lenape Tech, Ford
City; Bushy Run Center, Export; Fayette County
Center, Uniontown; Greene County Center,
Waynesburg; Indiana County Center, Indiana; Laurel
Center, Latrobe; Mon Valley Center, Belle Vernon; and
New Kensington Center, New Kensington - that serve
all of Westmoreland, Armstrong, Fayette, Greene and
Indiana counties.

The WCCC Public Safety Training Center, located near
Smithton, provides public safety training for fire,
police and emergency services responders.

Faculty: 90 full-time teaching faculty and
approximately 369 part-time faculty

Academic Calendar: two 15-week semes-
ters (fall, spring); two 12-week Late-Start sessions
(fall, spring); and 5-1/2-, 8- and 11-week summer
sessions. Classes are conducted weekdays, evenings
Saturdays and online.

Directions - Youngwood Campus:
From Greensburg and Route 30: Take Route 119
South into Youngwood. At the second traffic light,
Depot Street, turn left and proceed one mile to the
college, located on the right.

From the New Stanton interchange of the
Pennsylvania Turnpike (Exit 8/75): Take Route 119
North into Youngwood. At the fourth traffic light,
Depot Street, turn right and proceed one mile to the
college, located on the right.
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; WCCC EpucATiON CENTERS

WCCC maintains education centers that serve all of Westmoreland, Armstrong, Fayette, Greene and Indiana counties. Day
and evening classes are conducted at the Armstrong County Center, Ford City; Bushy Run Center, Export; Fayette County
Center, Uniontown; Greene County Center, Waynesburg; Indiana County Community College Center, Indiana; the Laurel
Center, Latrobe; the Mon Valley Center, Belle Vernon; and the New Kensington Center, New Kensington. In addition, online
courses are offered to students at these sites. Student services such as counseling, advising and financial aid are also
available at scheduled times. Students can also pay tuition and fees and purchase textbooks at the centers.

Bushy Run Education Center

Located off Route 22 in Penn Township, the Bushy
Run Education Center houses traditional classrooms, a
distance learning classroom, a computer laboratory, a
science laboratory, a student lounge and offices. 724-
327-8090

DIRECTIONS: From Greensburg: Take Route 66 North
to Route 22 heading west toward Pittsburgh. At the third
traffic light, turn left onto Mellon Road and proceed
approximately 1.5 miles to the Bushy Run Center on the
left.

From Murrysville: Take Route 22 East toward Delmont.
Turn right at the intersection onto Mellon Road and pro-
ceed 1.5 miles to the Bushy Run Center.

Laurel Education Center

The Laurel Education Center is housed in the former
Kennametal facility at Seventeen Lloyd Avenue, Latrobe.
The center contains three computer classrooms/labs, an
electronic classroom, a natural science classroom/lab
and student lounges. 724-539-3390

DIRECTIONS: From Route 30: Take Route 981 North
toward Latrobe. (Route 981 becomes Lloyd Avenue.) The
center is located on the right just before crossing the
Loyalhanna Creek Bridge.

From Route 22 - New Alexandria: Take Route 981
South and turn right onto Latrobe Derry Road at the traf-
fic light. Cross the Loyalhanna Creek Bridge. (Route 981
becomes Lloyd Avenue.) The center is the second building
on the left.

Mon Valley Education Center

The Mon Valley Education Center, located off Route 51
on Fells Church Road, Belle Vernon, houses traditional
classrooms, a distance learning classroom, a computer
laboratory, offices and a student lounge. 724-379-4119

DIRECTIONS: From Route 51 North: Make the first left
turn at the traffic light past Bill's Golfland. Proceed on
Fellsburg Road approximately 1/2 mile to the traffic light
and turn right at the light; the Mon Valley Center is on
the right.

From Route 51 South: Make the right turn at the
United Mine Workers Headquarters. Proceed 1 mile and
turn left into the college parking lot before the traffic
light.

New Kensington Education Center

Opened in January 2009, the New Kensington Center
is located at 1150 Fifth Avenue in downtown New
Kensington. The center contains traditional classrooms, a
distance learning classroom, computer classrooms/labs,
a science lab, administrative offices and a student
lounge. The center is also home to PA CareerLink - Alle-
Kiski, which provides services to the unemployed.
724-335-8110

DIRECTIONS: From 9th Street Bridge: At the second
traffic signal, turn left onto 4th Avenue. Follow 4th
Avenue up to Heilman Drive. Turn right onto Heilman
Drive. Turn right onto 5th Avenue. WCCC is located on
the left.

From Greensburg Road: At the Parnassus
Intersection, (CVS), proceed straight through the traffic
signal onto Industrial Boulevard. Stay on Industrial
Boulevard through town and past the 9th Street Bridge.
At the stop sign, go straight and proceed to 5th Avenue.
Turn right on to 5th Avenue. WCCC is located on the left.

Public Safety Training Center

Designed for firefighter, police and emergency services
personnel, the first phase of this center, located in South
Huntingdon Township, was completed in October 2003.
The facility features a six-story tower with an attached 2
1/2 story residential building that simulates industrial,
commercial and residential structures. Also on site are a
classroom/administration building, class A live burn
building, outdoor lethal weapons range, rubble pile, out-
door training props and pond. 724-872-2447

DIRECTIONS: From I-70 W (New Stanton and PA
Turnpike, exit 75) - Take I-70 West 8 miles from New
Stanton to the Smithton exit (no. 49). Exit, and turn left
at the stop sign. At the next stop sign turn right onto Fitz
Henry Road. Proceed 1 mile and turn right onto
Reduction Road. Proceed 1 mile to the PSTC entrance on
the left.

From I-70 E (Belle Vernon and I-79) - Proceed on I-70
to the Smithton exit (no. 49). Exit and turn left at the
stop sign. Continue straight onto Fitz Henry Road.
Proceed 1 mile and turn right onto Reduction Road.
Proceed 1 mile to the PSTC entrance on the left.



WCCC EbpucATiON CENTERS

Armstrong County Education Center

The WCCC Armstrong County Education Center class-
es are conducted at Lenape Tech, which is located at
2215 Chaplin Avenue in Ford City. 724-763-7116

DIRECTIONS: From Youngwood: Take PA-66-Toll N
ramp toward Delmont. Stay straight to go onto PA-66.
Turn left onto North Plz/PA-56/PA-66. Continue to follow
PA-56/PA-66.

Turn right onto PA-66 Alternate/1st Street. Continue
to follow PA-66 ALT.

Turn right onto PA-66/Leechburg to Kittanning Road.
Continue to follow PA-66. Turn right onto Chaplin Ave.

From Ford City: Go northwest on Gutherie Road
toward Fairway Street. Turn right onto Leechburg to
Kittanning Road/PA-66. Continue to follow PA-66. Turn
right onto Chaplin Ave..

From Kittanning: Go southeast on North Jefferson
Street toward St. John’s Way. Turn right onto St. John’s
Way. Turn left onto North Water Street. Stay straight to
go onto Main Street.

Turn left onto Chaplin Ave.

Fayette County Education Center

Located at the Fayette County Community Action
Agency Inc. Campus in Uniontown, the WCCC Fayette
County Education Center houses two traditional class-
rooms, a computer classroom, a videoconferencing class-
room and administrative offices. 724-437-3512

DIRECTIONS: From U.S. 119 South: Take the PA
Route 51 ramp to Pittsburgh Street. Turn left on Route
51 South/Pittsburgh Road and continue to follow Route
51 South. Turn left onto W. Penn Street and then turn
left onto North Beeson Boulevard.

From PA 21 Roy E. Furman Highway: Turn right onto
US 40 East. Turn left onto Beeson Boulevard.

Greene County Education Center

The Greene County Education Center is located in the
EverGreene Technology Park in Waynesburg. Easily
accessible from I-79, the center contains two computer
labs, a nursing lab, seven classrooms and a student
lounge. 724-627-3464

DIRECTIONS: From I-79 South: Take Exit 14
(Waynesburg). At the bottom of the exit ramp, turn left
onto Roy E. Furman Highway. Proceed to the second traf-
fic light and make a left onto Progress Drive. Go straight
on Progress Drive until the road splits. Bear to the right
and follow the road to EverGreene Technology Park.
WCCC is located in the first building on the right.

From I-79 North: Take Exit 14 (Waynesburg). At the
bottom of the exit ramp, turn left onto Roy E. Furman
Highway. Proceed to the first traffic light and make a left
onto Progress Drive and follow the directions listed above.

From Route 21 West: Make a right onto Progress Drive
at the light just after the Greene County Airport and fol-
low the directions listed above.

From Roue 21 East: Proceed under I-79 and follow the
directions from I-79 South listed above.

Indiana County Community College
Center of WCCC

The Indiana County Community College Center is
located at 45 Airport Road, Indiana, near the Jimmy
Stewart Airport. Easily accessible from routes 286 and
119, the center contains a computer lab, a nursing lab,
six classrooms, an office and a student lounge. 724-357-
1404

DIRECTIONS: From Punxsutawney: Take Route 119
South to the Clymer/Indiana Exit and exit at Clymer
Route 286. At the end of the exit ramp, turn right onto
Airport Road. Continue approximately 100 yards and
turn left into the parking lot.

From Blairsville: Take Route 119 North to the
Clymer/Indiana Exit and exit at Clymer Route 286. At
the end of the exit ramp, turn right onto Airport Road.
Continue approximately 100 yards and turn left into the
parking lot.
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ADMISSIONS

High school graduates or those who hold a GED high
school equivalency are granted admission to the college.
Individuals 18 years of age and older who have not
earned a high school diploma or a GED may be admitted
to the college if they can demonstrate their ability to ben-
efit from the college experience. After successfully com-
pleting 30 credits at WCCC, they may be eligible to peti-
tion for a Commonwealth Secondary School Diploma.
Forms for Commonwealth Secondary School Diplomas
are available at the Department of Education, GED,
Harrisburg.

Requirements for Admission

1. Submit the Application for Admission with a $10
nonrefundable processing fee. Students returning to
WCCC after stopping out for two (2) consecutive non-
summer terms must reapply to the college but no fee
is required.

2. Upon receipt of the Application for Admission, the
Admissions Office will send information on place-
ment testing and registration.

3. Take the placement test and register for classes.

4. In order to complete the admission process, students
must request that their high school send an official
copy of their transcript to the WCCC Admissions
Office. GED holders must submit their GED certifi-
cate with the Application for Admission. Financial aid
processing cannot be completed without these tran-
scripts.

5. International students must complete this form and
submit official copies of secondary school transcripts
(translated in English), TOEFL scores of 500 or
above, a statement of financial support for the entire
period of enrollment, and provide documentation of
immigration status.

Admission to Specific Programs

In addition to the general requirements, some pro-
grams have specific admission requirements. The require-
ments for the dental assisting, dental hygiene, nursing,
medical assistant, and radiology technology programs are
listed on the pages describing these programs. (See pro-
gram index pages 27-28.)

Students who do not meet the requirements for a spe-
cific program may become eligible after completing appro-
priate course work.

Full- and Part-time Students

Full-time students register for 12 or more credits a
semester; part-time students register for fewer than 12
credits a semester.

Since many programs and courses fill to capacity well
before the beginning of each semester, early inquiry is
advised.

Students interested in attending WCCC are encouraged
to contact the Admissions Office at 724-925-4077 or 1-
800-262-2103 for more information, an application, an
interview, or a campus tour.

Early Enrollment for High School
Students

High school students who are 16 years or older and in
their junior or senior years may earn college credit at
WCCC by demonstrating potential for college-level work
and securing a recommendation from their high school
guidance counselors or principals.

Tech Prep Programs
of Study

Westmoreland County
Community College is the fis-
cal agent for the Southwest PA
Tech Prep Consortium. The consortium includes the
counties of Armstrong, Beaver, Butler, Fayette, Greene,
Indiana, Washington and Westmoreland counties. Tech
Prep supports all high schools and career and technology
centers that operate Pennsylvania Department of
Education, Career and Technical Education programs.
Tech Prep programs of study offered at WCCC are
identified by the Tech Prep logo located in the top right
hand corner of the catalog page. To receive a list of asso-
ciate degrees which articulate to Career and Technical
Education programs at the school the student attends,
please contact the Tech Prep office at WCCC.

What is a Tech Prep Program of Study?

e All programs must include coherent and rigorous con-
tent aligned with PA Academic Standards and relevant
career and technical content.

¢ Alignment of secondary and postsecondary curriculum
to adequately prepare students to succeed in postsec-
ondary education, which awards postsecondary articu-
lated credit or opportunity for dual enrollment

e A competency list which includes all tasks to be com-
pleted at the secondary level by the student which
results in an industry-recognized credential or certifi-
cate. All programs of study will be aligned with the PA
Department of Labor and Industry’s High Priority
Occupational List.

e Each program of study offered at a Career and
Technology Center would be reviewed and validated by
postsecondary faculty to result in a statewide articula-
tion agreement.

Many career and technology centers in the consortium
currently have articulation agreements with WCCC. The
curriculum at the secondary level has been aligned to
coursework at the postsecondary level to award articulat-
ed credit. Seniors who are completers of a Tech Prep pro-
gram may apply for advanced placement (articulated)
credit when enrolling at WCCC. Students must complete
a Tech Prep Request for Advanced Placement Form and
submit it to the Tech Prep Office at WCCC to be reviewed
by the appropriate division for approval.

Additionally information is available at the career and
technology center the student attends or the WCCC Tech
Prep office at 724-925-4268.



ADMISSIONS

Credit for Prior Learning

Students may receive academic credit for prior learning
enabling them to begin college work at advanced levels
and shorten the time required to obtain degrees, diplo-
mas or certificates. Credit for prior learning may be
granted by any of the following methods: transfer credit,
courses taken at area career and technology centers,
College Level Examination Program, credit by examina-
tion, and credit for experiential learning.

Credit can be granted only for those courses which are
listed in the WCCC catalog. The courses must meet the
requirements of the program in which the student is
enrolled. Credits obtained for prior learning are recorded
with a grade of CR and are not used in the computation
of grade point average. These credits are not applied to
VA benefits, Selective Service deferment, Social Security
benefits or scholastic honors. A maximum of 30 credits
may be awarded to students for all credits earned for
prior learning.

The award of credit for prior learning is subject to the
approval of the appropriate faculty member and dean.
Students who are interested in obtaining credit for prior
learning should contact the Admissions Office for specific
details.

Transfer of Credit

Credits earned at other regionally accredited colleges
may apply to programs at WCCC. Students must com-
plete an Application for Admission and a Request for
Transfer of Credits to WCCC form, and must have official
transcripts sent directly to the WCCC Admissions Office
with descriptions of courses to be considered for transfer.

Evaluation and acceptance of credits completed 10
years prior to the transfer request date shall be made at
the discretion of the college.

CLEP — College Level Examination Program

Credit may be awarded to students who achieve satis-
factory scores on the CLEP general examinations and
selected CLEP subject examinations.

A list of acceptable CLEP tests and scores is available
at the WCCC Admissions Office. Test scores must be sent
directly to the Admissions Office from the College
Entrance Examination Board.

Credit by Examination

Students may demonstrate mastery of WCCC courses
and obtain credit by taking examinations except for the
following:

1) developmental courses

2) a course previously completed

3) a course which is a prerequisite for a course previ-
ously completed

4) a course currently registered for

To apply, students must complete the Petition for
Credit by Examination form which is available in the divi-
sion offices and at the Student Information Center.

A 830 fee is charged for each exam. Passing the exam
is recorded on the transcript with CR. Failure to pass the
exam is not recorded. Credit by exam may be attempted
only once per course.

Credit for Career & Technology Center
Courses

Students may receive credit for approved occupational
courses completed at area career and technology centers.
Contact the Admissions Office for a list of approved
courses.

Advanced Placement Examinations

Credit may be awarded to students who attain a score
of three or higher on the College Board Advanced
Placement Examination.

Credit for Military Training

Credit may be awarded to students who take the
Defense Activity for Nontraditional Education Support
(DANTES) exam for skills acquired during military serv-
ice. Also, military courses may be submitted for review on
an individual basis. Credit is normally awarded based
upon the recommendations of the American Council on
Education.

Credit for Experiential Learning

Those who believe that they have acquired college level
competencies through life and work experience may seek
credit through portfolio development. Students are
required to develop written documents which describe
their competencies and relate them to WCCC courses.

The award of credit is based upon assessment of the
student portfolio. A maximum of 21 semester hours of
credit for experiential learning may be applied to associ-
ate degree graduation requirements. A $75 fee is charged
for assessment of each course.

Placement Testing

All new students who enroll on a full-time basis (12 or
more credits) are required to take placement tests.
Students who have completed an associate or bachelor’s
degree from an accredited community college or universi-
ty may be exempt upon receipt of college transcripts.
Applicants for nursing and other allied health programs
may be required to complete placement tests regardless
of degrees completed.

All new part-time students who plan to pursue a
degree are required to complete placement tests. New
part-time students who do not plan on pursuing a degree
or diploma are not required to take placement tests.
However, placement tests are required prior to enrolling
in mathematics or English courses and any course with a
prerequisite of English 080. Furthermore, nondegree stu-
dents are required to take placement tests after the com-
pletion of 12 credits in order to continue their enrollment.
Visiting high school students are required to take place-
ment tests.

On the basis of the placement tests, students will be
advised to enroll in appropriate freshman courses,
pursue developmental course work prior to taking other
credit courses, or consider noncredit academic
preparation before enrolling in credit course offerings at
the college.

=)
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Call the Student Development Office at 724-925-4121
to schedule the placement test. There is no fee for this
testing.

Registration

Dates for course registration are printed in the class
schedule for each session. Registration begins approxi-
mately April 1 for the fall sessions, November 1 for the
spring sessions and December 1 for the summer ses-
sions. Class schedules are available at the Youngwood
campus and the education centers. Schedules can be
requested by calling 724-925-4077 or 1-800-262-2103.
Class may also be viewed online at wcce.edu.

New students who have completed the Application for
Admission will receive a letter from the college explaining
the placement testing, advising and registration proce-
dures. Counselors are available to assist students in
planning course work for the first semester. Returning
students receive letters which specify the dates for regis-
tration and identify the students’ academic advisers as
well as office hours of the adviser.

Students should become familiar with the required
courses for their programs of study found in this catalog
on pages 31-163.

Students intending to transfer should consult the cata-
log of the college they wish to attend or, if possible, con-
sult with a counselor at that college. Transfer students
may also receive assistance from a WCCC counselor
and/or use materials in the transfer library in the
Student Development Office.

All students, new and returning, have several opportu-
nities to register for classes and receive academic advis-
ing. Students may register by phone or in person at the
Student Information Center. Returning students may also
register online at wece.edu. Telephone registrations are
accepted from 8 a.m. to 5 p.m., Monday through Friday.
Students may register in-person from 8 a.m. to 8 p.m.
Monday through Thursday and 8 a.m to 5 p.m., Friday.
Registration procedures are printed in all the class
schedules.

Developmental Courses

Roughly three-quarters of the students who come to
WCCC qualify for developmental courses based on place-
ment testing results. These courses in reading, writing
and mathematics are specifically designed to prepare
students for success in their academic careers. Students
may qualify for one to three development courses per
semester for one or two semesters. While developmental
courses serve as prerequisites, they are not applied to
degree requirements. Those students who actively
participate in the developmental program are more likely
to succeed and complete their course of study.

Personal Development Courses

First-time full-time students who place into two or
more developmental courses are required to take those
courses and take PDV 160 (Strategies for Academic
Success). This is a one-credit course designed to help
students succeed in college by exploring such topics as
study skills, time management, test taking strategies and
college resources. Students must successfully complete
PDV 160 in order to progress to higher level courses.

Auditing Courses

Auditing is the practice of registering for a course, pay-
ing the associated tuition and fees, and waiving the
receipt of credit and a letter grade.

Students may audit a course with the approval of the
instructor. Forms for this purpose are available in the
Student Information Center and must be submitted no
later than the end of the second week of a semester.
Those currently receiving financial aid should contact the
Financial Aid Office before changing a course from credit
to audit. Courses taken for audit are not included in
determining academic load for veteran certification or eli-
gibility for financial aid. Course audits are indicated on
student transcripts with the designation “AU.”

Cross Registration

The college has cross-registration arrangements with
the University of Pittsburgh at Greensburg (UPG) and
Seton Hill University (SHU). This allows WCCC full-time
students to register for courses at these institutions and
for students at UPG and SHU to register for courses at
WCCC. The student must be enrolled full-time for a mini-
mum of 12 credits and in good academic standing. A stu-
dent may cross-register only for courses which meet
degree requirements and which are approved by the insti-
tution from which the student will graduate. Students
must complete a Cross Registration form available in the
WCCC Admissions Office and obtain appropriate signa-
tures for approval.

Change of Schedule

During the first week of each course, students may
add or drop courses by completing the official forms.

Students should note that adding courses may
increase the amount due for tuition and fees, while drop-
ping courses may make them eligible for refunds. Those
receiving financial aid should contact the Financial Aid
Office to determine if their aid award is affected by the
change in their schedule.

Students are fully responsible for completing adds and
drops according to instructions and making certain that
changes in their schedules will not adversely affect their
progress toward graduation.

Change of Major

Students who wish to change their major program
must complete a Change of Major Form in the Student
Information Center. Course substitutions approved under
the former major must be resubmitted for approval in the
new program of study.
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Withdrawal From Courses

Withdrawal from a course becomes official only after a
Student Withdrawal Request is processed by the Records
Office. Students who wish to withdraw from a course or
courses should request Student Withdrawal Request
forms at the Student Information Center in Founders
Hall. Forms are also available at the education centers.

e Students who drop classes within the first three
weeks of the semester will be dropped from the
course and no record of the course will appear on the
transcript.

e Students who officially withdraw from a course after
the third week but prior to the last day of the sev-
enth week of the semester will receive a “W” on the
transcript indicating withdrawal from the course.

e Students who withdraw after the seventh week but
before the end of the fourteenth week of the semester
will receive a W or F grade as determined by the
instructor.

e Withdrawals are not permitted after the fourteenth
week.

e Students who initially attend class but, due to poor
attendance and/or participation, are not making sat-
isfactory progress, may be recommended for with-
drawal by the instructor after the third week and
prior to the end of the twelfth week of the semester.
Students recommended for withdrawal are notified by
the Records Office and receive a “W” on the tran-
script.

WCCC Graduate Transfers

Westmoreland County Community College maintains
transfer articulation agreements with many four-year col-
leges and universities in the region. The agreements
denote program requirements and course equivalencies to
facilitate student transfer to senior institutions. In con-
sultation with a counselor, students can use the agree-
ments as guides to plan a program of studies most
appropriate for transfer to a senior institution.

Westmoreland County Community College graduates
have successfully transferred to many colleges and uni-
versities. Some of these colleges and universities include
the following:

Art Institute of Pittsburgh

Bethany College

California University of Pennsylvania
Carlow University

Carnegie-Mellon University
Chatham College

Cheyney University

Clarion University of Pennsylvania
Cornell University

Davis & Elkins College

Duquesne University

Edinboro University of Pennsylvania
Fairmont State College

Franciscan University of Steubenville
Franklin University

Gannon University

Geneva College

Indiana University of Pennsylvania
Kent State University

La Roche College

Lock Haven University of Pennsylvania
Logan College of Chiropractic

Ohio State University

Pennsylvania College of Technology
Pennsylvania State University

Penn State - Fayette

Penn State - New Kensington

Point Park University

Robert Morris University

Saint Francis University

Saint Vincent College

Salem International University

Seton Hill University

Shippensburg University of Pennsylvania
Slippery Rock University of Pennsylvania
Temple University

Thiel College

University of Phoenix

University of Pittsburgh - Greensburg
University of Pittsburgh - Johnstown
University of Pittsburgh - Main Campus
Washington & Jefferson College
Waynesburg College

Westminster College

West Liberty State College

West Virginia University

Wheeling Jesuit College

Youngstown State University

Academic Passport

The Academic Passport is a transfer policy approved by
the Pennsylvania State System of Higher Education for
community college students who transfer to state system
universities. The program eases the process for WCCC
students transferring to these universities, such as
California University of Pennsylvania and Indiana
University of Pennsylvania. Under the provisions of the
program, WCCC students earning an associate in arts
degree are assured that they will be accepted into the
Pennsylvania state system university of their choice. The
courses completed as part of the A.A. degree will be
accepted and, to the extent possible, applied toward the
fulfillment of their bachelor’s degree requirements at the
receiving university. The student’s acceptance is to the
university and not necessarily to a specific program or
curriculum. Students who plan to transfer are encour-
aged to consult with a WCCC transfer counselor to plan
their course selection and educational program.
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Tuition and Course Fees

Tuition and course fees are charged on a per credit
basis. Reduction in local and/or state funding may result
in an additional tuition charge. Tuition and fees listed in
this catalog are subject to change by the Board of
Trustees. When changes are made, notice will be given as
far in advance as possible.

The examples below represent basic tuition and fees
for full-time and part-time study. For full-time status,
students must be enrolled for a minimum of 12 credits.
Some programs and courses require additional fees.

County Resident Students
FULL-TIME (15 credits)

Tuition, per semester . . . . ............... S$1,140
Fees
1. Student servicesfee .............. 45
2. Technology fee. . ................. 165
$1,350
PART-TIME
Tuition, per credit . .................... S76
Fees, per credit
1. Student servicesfee .............. 3
2. Technology fee. . .. ............... 11
$S90

Out-of-County Students

FULL-TIME (15 credits)

Tuition, per semester . . . ................ $2,280
Fees
1. Student servicesfee .............. 45
2. Technology fee. . ................. 165
3. Capitalfee. . .................... 90
$2,580
PART-TIME
Tuition, per credit . .................... $152
Fees, per credit
1. Student servicesfee .............. 3
2. Technology fee. . .. ............... 11
3. Capitalfee. .. ................ ... 6
S172

Out-of-State and Foreign Students

Tuition, per credit . .................... $228
Fees, per credit

1. Student servicesfee .............. 3

2. Technology fee. . .. ............... 11

3. Capitalfee. ............. ... ... ... 6

$248

Other Course Related Fees
1. Lab fee
(Most laboratory courses have a fee. The fees
range from S5 to $20.)

Special Fees
1. Application fee for new students (one time).. $10
2. Graduation fee (payable in the semester the
student expects to graduate)

Degree and diploma programs . ... ... $20

Certificate programs. . .. ........... S15

3. Transcript fee (each). ... ........... S2

4. Returned checkfee................ S25

5. Credit by exam, per course. . ........ $30
6. Assessment of Experiential

Learning, per course. .. .......... 875

Payment Policy

The college accepts payment in the form of cash,
check, and MasterCard or Visa at the main campus or
any of the education centers. Check and credit card pay-
ments may also be made by mail. In addition, credit card
payments may be made by telephone or online. Checks
should be made payable to WCCC, and the student’s
social security number must be written on the check. You
remain obligated for all tuition and fees unless you offi-
cially drop during the refund period.

Students cannot register for classes, receive grade
reports, obtain transcripts, or graduate until all financial
obligations to the college have been satisfied. If payment
is not received by the due dates established each term,
your registration is subject to deletion.

Refund Policy

All refunds to students or payers are calculated from
the official starting date of the course.

For courses meeting for only one week or less — If
you officially drop before the course starts, you may be
eligible to receive a 100% refund of tuition and fees.
There are no refunds after that date.

For courses two-weeks through four-weeks long — If
you officially drop through the first three days of the
course, you may be eligible to receive a 100% refund of
tuition and fees. There are no refunds after that date.

For courses five-weeks through nine-weeks long —
If you officially drop through the first week of the course,
you may be eligible to receive a 100% refund of tuition
and fees. There are no refunds after the first week of the
course.

For courses of 10-weeks through 19-weeks long — If
you officially drop through the first week of the course,
you may be eligible to receive a 100% refund of tuition
and fees. If you officially drop during the second week of
the course, you may be eligible to receive a 60% refund of
tuition. There are no refunds after the second week of the
course.

For courses 20-weeks through 29-weeks long — If
you officially drop through the third week of the course,
you may be eligible to receive a 100% refund of tuition
and fees. If you officially drop during the third or fourth
week of the course, you may be eligible to receive a 60%
refund of tuition. There are no refunds after the fourth
week of the course.

For courses of 30-weeks or longer — If you officially
drop through the third week of the course, you may be
eligible to receive a 100% refund of tuition and fees. If
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you officially drop during the fourth, fifth or sixth week of
the course, you may be eligible to receive a 60% refund of
tuition. There are no refunds after the sixth week of the
course.

You must contact the Registration Center during the
refund period to officially drop a course. If you do not offi-
cially drop, you remain obligated for all tuition and fees.

TuitionPay Payment Plan

Offered by WCCC in conjunction with Sallie Mae, the
TuitionPay Monthly Payment Plan lets students pay edu-
cational expenses interest-free over a period of four
months. To qualify for the TuitionPay Monthly Payment
Plan, students must be enrolled in six or more credits per
semester and pay a $35 enrollment fee. The due dates for
the four monthly payments are published in the credit
class schedule each semester. The payment plan is
offered during the fall and spring semesters.

For more information, call the WCCC Admissions
Office, 724-925-4077.

Financial Aid

Financial aid is a grant, scholarship, loan or employ-
ment opportunity which assists students with their edu-
cational expenses. Most financial aid is awarded on the
basis of financial need, or the difference between the cost
of education (tuition, fees, books, transportation, etc.),
and the amount parents and/or students can contribute
toward these expenses.

WCCC participates in several state and federal finan-
cial aid programs. (See the chart on page 14.)

Basic Eligibility Criteria
In order to be eligible for many forms of financial aid a
student must:

e Be a citizen or eligible noncitizen of the United
States.

e Be enrolled in a degree, diploma or certificate pro-
gram (audited courses do not count toward enroll-
ment status).

e Have a high school diploma, GED or demonstrate the
ability to do college level work based upon placement
test scores.

¢ Be registered with Selective Service if a male.

* Be in good academic standing and maintain satisfac-
tory progress according to college, state and federal
regulations.

How to Apply

1. Complete the Free Application for Federal Student
Aid (FAFSA) and mail it to the processor as soon as
possible after January 1. In order for the Financial
Aid Office to receive the application information from
the processor, students must include WCCC as one
of the colleges they plan to attend. WCCC’s Title IV
code is 010176.

2. Submit tax returns, corrections and any other
requested documentation to the Financial Aid Office
in a timely manner.

3. To ensure timely consideration, students should have
paperwork on file in the Financial Aid Office by April
15 for the upcoming fall term.

The application is available online at www.fafsa.ed.gov.

Minimum Standards of Academic

Progress for Financial Aid

To continue to receive financial aid from the govern-
ment-funded programs listed below, students must main-
tain financial eligibility and satisfactory academic progress
in their courses of study according to the standards and
practices of the granting agency and the college.

The standards include a quantitative measure (mini-
mum standards of completion) as well as qualitative
measure (grade point average). Students who earn a
grade point average below 2.0 may lose financial aid for
future semesters and should check with the Financial Aid
Office.

The minimum standards of completion are as follows:

Pell Grant and College Work-Study — Students must suc-
cessfully complete 70% of the credits they attempt.

PHEAA Grant — Students must successfully complete at
least 24 credits per academic year if full-time and 12
credits if part-time.

Stafford Loan/PLUS — Students must successfully com-
plete 70% of the credits attempted per year. In addi-
tion, they must successfully complete 30 credits each
year in order to qualify for level two in the loan pro-
gram.

After 12 credits are earned, academic progress will be
reviewed in order to determine future eligibility for Pell or
PHEAA grants. Eligibility for loans and work-study will be
based on a student's past academic performance at the
college. Academic performance is reviewed after each
semester or loan term. Courses with an I (incomplete), W
(withdrawal) or an F grade will be considered as courses
attempted but not successfully completed. Financial aid
may be awarded for repeated courses only if the original
grade in the course is below a "C." Financial aid will not
be awarded for courses repeated more than once.

Financial aid is awarded for courses that count toward
a student’s degree, diploma or certificate. Students who
complete more than 150% of their original program cred-
its will have their aid eligibility reviewed. Aid may not
continue to pay for multiple programs.

Return of Title IV Student Aid
Requirements for Students Who

Withdraw from WCCC

Up through the 60 percent point in each payment peri-
od of enrollment, a pro rated schedule is used to deter-
mine the amount of Title IV funds the student has earned
at the time of the withdrawal. After the 60 percent point
in the payment period or period of enrollment, a student
has earned 100 percent of the Title IV funds (Federal Pell
Grant, Federal Stafford Subsidized and Unsubsidized
Loans, Federal PLUS loan and Federal Nursing Loan).

In accordance with federal regulations, students who
withdraw on or before the 60 percent of the award period
will be required to repay the unearned portion of the
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Federal Title IV student aid program. The student must
complete a withdrawal form that is available from the
Records Office.

An example: Student totally withdraws at the end of
the fourth week of a 16-week term. The school’s refund
policy ends at the second week of classes. The student’s
tuition for the term is $2,000 and the student had a Pell
Grant for $2,400. Since the student was in school for four

weeks, the student earned 25% of their aid, 25% x
$2,400, which is $600. Therefore the student’s unearned
portion of the Pell Grant must be returned to the grant
and the student would owe the balance of the school’s
tuition, $2,000 - S600 (earned aid) is, S1,400 to the
school. Students who have questions about dropping
classes should always check with the Financial Aid office
for clarification.

FINANCIAL AID PROGRAMS
WHoO 1S ELIGIBLE WHEN
TYPE OF AID SOURCE AWARD AMOUNTS To AppPLY How 10 APPLY | TO APPLY
Pell Grant Federal Govt. | Yearly award may range from $400 to| Any student intending Complete Free After
$4,700 as determined by a federal to enroll in a credit Application for January 1/
formula. Based on financial need. course at WCCC Federal Student at least
Aid. Must reapply| 2 months
each year. before
www.fafsa.ed.gov | semester
PHEAA Grants State of PA Range from $200 to $2,400 per Full-time or part-time Complete Free By May 1
PA Higher Educ. year. Amount determined by state (at least 6 credits) student | Application for
Assistance formula. Based on financial need. enrolled in two-year Federal Student
Agency associate degree program, | Aid. Must reapply
a U.S. citizen, PA resident,| each year.
high school grad or GED
recipient
Stafford Loan Federal Govt. | Maximum amounts, $3,500 first-year | Student must be enrolled | Complete Free 3 months
(Formerly State of PA student and $4,500 second-year at least half-time (6 Application for before
Guaranteed Local Banks student. Amounts are requested credits), a U.S. citizen Federal Student semester
Student Loan by student and subject to approval by| and a PA resident Aid and Master
Program) Financial Aid Office, bank and PHEAA. Promissory Note.
PLUS Local Banks Up to cost of education minus other Students enrolled at least| Forms available 2 months
(Parents Loan for aid. Student must be a "dependent” half-time who pass the from PHEAA and | before
Undergraduate as defined by IRS. the necessary credit select local banks| semester
Students) approval
WCCC WwCcCC Determined by WCCC Financial Any student enrolled at | Complete a stu- | Apply
Work-Study Aid Office least half-time dent employ- any
Program (6 credits) ment application | time
Federal College Federal Variable; based on unmet financial Any student intending Complete Free Apply
Work-Study Government need to enroll in a credit Application for any
Program course at WCCC Federal Student | time
Aid. Must reapply
each year.
State State & Variable; determined by Office of Mentally, physically or Contact local 3 months
Vocational Federal Vocational Rehabilitation (OVR) emotionally disabled OVR for applica- | before
Rehabilitation Government students intending to tion forms semester
Educational enroll in a credit course
Assistance at WCCC
Scholarships wcCcc Variable; see listings on pages 15-19 Based on criteria of Application Varies by
Foundation or contact the WCCC scholarship scholarship available in scholar-
coordinator, 724-925-4215 WCCC Financial | ship; as
Aid Office soon as
possible
Veterans Veterans Variable; depends on program Based on VA program Applications 2 months
Benefits Adminis- eligibility requirements available from before
tration WCCC Financial | semester
Aid Office
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Scholarships

Listed on the following pages are a number of scholarships available at WCCC. Interested students must submit a WCCC
Scholarship Application Form. Students may inquire about scholarships at any time, but preference will be given to stu-
dents who apply by May 1 unless an earlier date is indicated. Application forms are available from the WCCC Financial Aid
Office, high school counselors or online at www.wccc.edu.

ACADEMIC SCHOLARSHIPS

Code | Scholarship Donor Amount Eligibility Criteria
S001 President’s WCCC e Full tuition and fees for two | ¢ 2009 Westmoreland County high
years (Westmoreland school graduates
County graduates) e 2009 Fayette, Greene and Indiana
¢ Half tuition and fees for county high school graduates
two years (graduates from e Top 10 percent of their class
Fayette, Greene and e High school transcript required

Indiana counties)
e Renewable for second
year based on 3.0 GPA
e Multiple awards

S002 Trustees” Meritorious | WCCC e Full tuition for two years e 2009 Westmoreland County high
(Westmoreland County school graduates
graduates) e 2009 Fayette, Greene and Indiana
e Half tuition for two years county high school graduates
(graduates from Fayette, ¢ Minimum 3.0 GPA
Greene and Indiana ¢ High school transcript required
counties)

e Renewable for second
year based on 2.5 GPA
e Multiple awards

S003 Student WCCC e Tuition and fees for e Second-year WCCC student/
Recognition Education up to 15 credits per 24 credits
Foundation term for two term e Minimum 3.5 GPA
e Multiple awards ¢ Financial need may be reviewed
o Three letters of recommendation
S048 Phi Theta Kappa Phi Theta Kappa | ¢ $500/term e Academic history
Academic Excellence | Fraternity and ¢ Requires short essay and two
Friends lettters of recommendation
S056 Shirley Jones Music WCCC o Full tuition e 2009 Westmoreland County high
Award ¢ Renewable for second year school graduates
with 3.0 GPA e Top 10 percent of their class

e High school transcript required
e Music major

GENERAL SCHOLARSHIPS

Code | Scholarship Donor Amount Eligibility Criteria
S008 WCCC Foundation WCCC e Varies ¢ Based on financial need*
Award Education e Multiple awards
Foundation
S023 Humanitarian Award | WCCC e $250/term e Westmoreland County resident
Education ¢ Renewable for second year e Minimum 3.5 GPA

Foundation ¢ Requires short essay stating need
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SPECIAL CRITERIA SCHOLARSHIPS

Code | Scholarship Donor Amount Eligibility Criteria
S051 Alumni Association WCCC Alumni o $250/term e Full- or part-time WCCC student
Association e Multiple awards ¢ Preference given to family
members of WCCC alumni (state
relationship on application)
S021 Scott Brewer Early Early Childhood o Varies ¢ Based on financial need*
Child Care Club Education Club e Multiple awards e Used in WCCC child care center
S027 Eberly Family Fund Eberly Family e $500/term e Preference given to Fayette,
Fund e Multiple awards Washington and Greene county
students
¢ Based on financial need*
S037 Elliott Company Anonymous e Varies based on funds e Must be a past or current Elliott
Employee Donor available Company employee or spouse,
e Multiple awards child or grandchild of employee
(state relationship on application)
¢ Based on financial need*
¢ Requires separate application
S087 Reschini Foundation Reschini ¢ Full tuition e Must be a family member of a
Foundation Reschini employee (state
relationship on application)
¢ Preference given to employees of
the Reschini Agency, Inc.
S079 Ford Business Ford Business o $250 ¢ Resident of Fayette County
Machines Machines e Must attend classes at Fayette
County Education Center
e Based on financial need*
S074 Joseph A. Hardy III Joseph A. e Various e Must be Fayette County resident
Hardy III e Multiple awards e Must attend classes at Fayette
County Education Center
¢ Based on financial need*
S25 Dr. Martin Luther WCCC Black e Full-time $250/term e African-American student
King, Jr. Meritorious Awareness o Part-time $125/term e Based on academic history, com
Committee munity service and financial need
e Requires short essay
S076 Michael J. Kakos Michael and e $500 e Second-semester student
Scholarship for Aimee Rusinko e Part-time
Part-time Study Kakos e Mt. Pleasant area student
¢ Requires separate application
S082 Kiwanis of Kiwanis of e $1,000 ¢ Graduates of Greensburg Central,
Greensburg Greensburg Greensburg-Salem, Hempfield or
Greater Latrobe high schools
e Minimum 2.5 GPA
¢ Based on financial need*
S035 Never Enough Never Enough e $750/term e Women who need training to
Boutique Boutique and enter or re-enter the workforce
Friends ¢ Based on financial need*
® Requires short essay stating need
S022 New Alexandria New Alexandria o $250/term e Priority given to New Alexandria
Lions Club Lions Club e Multiple awards Lions Club service area
S055 New Beginnings Dr. Steven C. and | ¢ $250/term e Must be a first-time student age
Karen G. Ender 24 or older
and Friends e Must be enrolled at least part-time
¢ Based on financial need*
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SPECIAL CRITERIA SCHOLARSHIPS (CONTINUED)

Code | Scholarship Donor Amount Eligibility Criteria
S017 New Stanton- New Stanton- e $250/term e Priority to students residing in the
Youngwood Rotary Youngwood New Stanton or Youngwood area
Club Rotary Club ¢ Based on financial need*
S006 Oliver K. Painter Oliver K. Painter | $250/term e Must be a Mt. Pleasant or
Memorial e Renewable for second Southmoreland high school senior
year based on GPA (awarded on a rotating basis)
S073 Pennsylvania WCCC Education | » $750 e Female first-year student
Governor’s Foundation e Essay required
Conference for
Women
S078 Youngwood Lions Youngwood Lions | ¢ $250/term ¢ Residents of New Stanton-
Youngwoodarea
e Must attend Lions Club meeting
S088 Greater Rostraver Greater Rostraver | ¢ $1,500 o Full-time WCCC student
Chamber of Chamber of ¢ Minimum 2.0 GPA
Commerce Commerce ¢ Resident of Belle Vernon, North
Belle Vernon, Forward Township,
ElizabethTownship, Washington
Township, Perryopolis & sur
rounding municipalities of
Allegheny, Westmoreland and
Fayette counties
PROGRAM SPECIFIC SCHOLARSHIPS
Code | Scholarship Donor Amount Eligibility Criteria
Business
S080 Dr. Frances and John | Dr. Frances and e $125/term e Second-year student
D. DePaul Business John D. DePaul e Minimum 3.5 GPA
Scholarship e Short essay required
S053 Dr. Thomas Lloyd Friends of Dr. e $100/term e Must have completed 12 credits
Memorial Thomas Lloyd ¢ Awarded to the applicant with
highest GPA
Career Technology
S054 Hamill Career WCCC Education | e $500/term e Must graduate from a career

Technology

Foundation and
Friends

technical school

e Must be enrolled in a Tech Prep
Program

¢ Based on financial need*

S039

5S040

5042

Criminal Justice
E.E. “Duck” Cooley

Eli Award

Michael J. Kakos

WCCC Criminal
Justice Fraternity

WCCC Criminal
Justice Fraternity

Michael & Aimee
Rusinko Kakos

$200/spring term

$200/fall term

Varies - spring term

e Second semester
e Minimum 3.0 GPA

e Returning student
e Minimum 3.0 GPA
¢ Active member of CRJ Fraternity

e Mit. Pleasant High School graduate
¢ Requires separate application
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PROGRAM SPECIF

SCHOLARSHIPS (CONTINUED)
Amount Eligibility Criteria

Code Scholarship Donor

Criminal Justice (continued)

S077 Corporal Jason Alan Family and o $125/term e Criminal justice
Shaffer Memorial friends of e Derry Area High School graduate
Scholarship Corporal preferred

Shaffer e Based on financial need*

S007 Cecil Yates Relatives of Cecil | $250/term ¢ Returning student
Memorial Yates ¢ Based on financial need*

Culinary Arts/Hospitality

S069 American Culinary ACF Laurel e $500/semester e Junior member of the ACF Laurel
Federation Highlands Highlands Chapter

Chapter e 10 credits or more in the major
e Based on academic achievement

S070 Chef Jack F. Braun Friends and family [ ¢ $1,000 ¢ Minimum of 10 credits in the major

Memorial Scholarship | of Chef Jack F. ¢ Based on academic achievement
Braun e Essay required
S062 Celli-Flynn Brennan Celli-Flynn e Two awards/$1,100 each ¢ Based on financial need*
Architects & Planners | Brennan
Architects &
Planners
S065 First Commonwealth First o $325/term * Based on financial need*
Commonwealth

S061 Highmark Blue Cross | Highmark Blue e Two awards/$1,100 each ¢ Based on financial need*
Blue Shield Cross Blue Shield

S063 S & T Bank S & T Bank e Two awards/$125/term ¢ Based on financial need*

S058 Donald D. Mateer Donald D. o $1,425/term e New student

Mateer e Renewable second year * Based on financial need*
Foundation e Minimum 2.75 GPA to renew

S067 McDowell Associates, | McDowell o $325/term * Based on financial need*
Inc. Associates, Inc.

S071 June Smith Millison Family of June e $1,200 e Minimum of 10 credits in the major
Culinary Arts Smith Millison ¢ Based on academic achievements,
Scholarship professional activities and awards

S072 Nemacolin Woodlands| Nemacolin o Varies ® Recipients must be enrolled in the
Resort Woodlands Resort | ¢ Multiple awards Nemacolin Woodlands program

* Based on financial need*

S066 Smiy Family Smiy Family o $325/term ¢ Based on financial need*
Foundation Foundation

S064 Walmart Walmart o Two awards/$1,125 each e Based on financial need*

S085 Wiley Publishers Wiley * Books for one year e Culinary student enrolled in the
Book Scholarship Publishers Nemacolin Woodlands program

e Based on financial need*

Early Childhood Education

S046

Agnes Kakos
Memorial

Michael and
Aimee Rusinko
Kakos

e Varies - spring term

Mt. Pleasant High School graduate
¢ Requires separate application
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PROGRAM SPECIF

SCHOLARSHIPS (CONTINUED)
Amount Eligibility Criteria

Code | Scholarship Donor
Fine Arts
S089 John Pollins Kathleen Dlugos | » $300 e Currently enrolled in AFA degree

Memorial Scholarship

and Stephen

program

Pastor e Must maintain a 3.0 GPA
e Must register for a Summer
Touchstone/WCCC Class
Graphic Design
S059 Gregory Hricenak Anonymous o $125/term e Minimum 3.2 GPA
Graphic Design
Horticulture
S075 Horticulture Club Horticulture o $250 e Must have 9 credits in horticulture
Club e Must be a member of the
Horticulture Club
¢ Based on academic achievement
S047 George Stephen Michael and e Varies - spring term e Mt. Pleasant High School graduate

Rusinko Memorial

Aimee Rusinko
Kakos

¢ Requires separate application

Math or Science Major

S052 Dr. Daniel Krezenski Friends of Dr. e $125/term ¢ Full-time student
Scholarship Daniel Krezenski e Based on academic history
¢ Based on financial need*
Nursing
S009 Iva Jones King Ed & Priscilla o $250/term e First-year nursing student from
Yough
Memorial King Hogan or Belle Vernon school district
¢ Based on financial need*
S060 Roylene Penska Family of Roylene | ¢ $250/term e Returning student
Penska ¢ Minimum 3.0 GPA
S084 Kakos Evening and Michael and o $500 e Must be enrolled in the Evening
Weekend Nursing Aimee Rusinko e Multiple awards and Weekend Nursing Program
Kakos ¢ Based on financial need*
S045 Agnes Rusinko Michael and e Varies - spring term e Mt. Pleasant High School graduate
Memorial Aimee Rusinko or resident of Mt. Pleasant
Kakos Township
¢ Requires separate application
S061 The Thorne Group The Thorne e Full tuition and books e Greensburg Salem High School
Group graduate
S086 Carol L. Curey Debra D. Woods | ¢ $250/term e Must maintain a minimum 2.5
GPA
e Must be enrolled in Nursing
Program
¢ Based on financial need*
S090 George Stephen Michael and ¢ One-time scholarship e Successful completion of the first

Rusinko Memorial
Scholarship

Aimee Rusinko
Kakos

academic term

e Hourly paid employee of West-
moreland Manor (state employ-
ment position on application)

e Must be enrolled in health or
nursing related field




0 SCHOLARSHIPS

|
*EEEH SPECIFIC SCHOLARSHIPS (CONTINUED)
Code | Scholarship Donor Amount Eligibility Criteria

Office Technology (Medical) and Medical Assisting

S049 Beverly Diehl Daughters and e $200/term e Returning student
Memorial friends of e Preference given to nontraditional
Beverly Diehl students

¢ Based on financial need*

Psychology/Humanities Transfer

S081 Bruck Elizabeth Joseph and Vicki | e $500/term e Psychology or humanities transfer
Dorczuk Memorial Dorczuk student
Scholarship ¢ Based on financial need*

Visual Arts Major

S041 Gregory Hricenak Family and e $500/term e Minimum 2.5 GPA
Visual Arts friends of ¢ Based on financial need*

Greg Hricenak

*Based on financial need - requires completion of the Free Application for Federal Student Aid (FAFSA)
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Unit of Credit

A credit hour is the unit of credit students earn at
WCCC. One credit hour usually corresponds to one 50
minute class meeting each week for 15 weeks. A course
worth three hours of credit, therefore, usually requires
three 50 minute class meetings plus additional work out-
side the class each week.

Grades and Grade Points

Letter grades are assigned to inform students how well
they have learned the material in their course(s). For
each letter grade there is a corresponding number called
grade points. The table below shows the grades and their
grade point equivalents.

Academic
Grade  Achievement Grade Points

A superior = 4.0

B considerable = 3.0

C satisfactory = 2.0

D marginal = 1.0

F unsatisfactory = 0.0

W withdrawn = 0.0

I incomplete = grade to be computed

upon completion of course

AU audit = no credit

The Grade Point Average (GPA) is computed by multi-
plying the point value of each grade earned by the num-
ber of semester hours of the course for which the grade is
received and then dividing by the total number of hours
of work attempted. Courses numbered below 100 are not
calculated into the grade point average.

Example of Grade Point Average Calculation

Grade Semester

Grades Point Hours Grade
Value of Credit Hours

C = 2.0 X 3 = 6

B = 3.0 X 4 = 12

A = 4.0 X 3 = 12

C = 2.0 X 3 = 6

B = 3.0 X _ 3 = _9

16 45
45 grade points + 16 semester hours = 2.81 grade point
average or GPA

Academic Forgiveness

Students who return to Westmoreland County
Community College after a four-year absence may peti-
tion that the credits with D and F grades earned during
their previous enrollment at the college be removed from
the computation of the cumulative grade point average.
This petition may be made only after completion of 12
new credits with a grade point average of 2.0 or higher
for these 12 credits. Once approved, previously earned
credits with D and F grades are not used for calculating
the student’s grade point average, however, they remain
on the transcript with an appropriate notation. Students
should meet with a counselor or their faculty advisor to
initiate the process.

Repeating Courses

Students may repeat courses in which they receive D
or F grades; however only the grade and credits earned
the second time will be included in the calculation of
grade point average. Such courses may be repeated only
once. Any exception to this policy must be submitted to
the vice president for academic affairs and student serv-
ices for approval.

Incomplete Grades

“Incomplete” is appropriate when the student has com-
pleted most of the course requirements, and has con-
tracted to make up the remaining or outstanding work.
The grade of “incomplete” is given only at the discretion
of the instructor if, in the instructor’s judgment, the stu-
dent has furnished satisfactory evidence that the work
cannot be completed because of illness or other extenuat-
ing circumstances. The incomplete (I) automatically
changes to an F grade if work is not completed by the
date specified by the instructor, not to exceed one semes-
ter.

Grade Appeal

All final grades posted on a student’s transcript at the
end of a semester are considered correct unless a ques-
tion is raised within one year of its recording. Students
should address inquiries or appeals to the instructor of
the course within one year from the end of the courses.

Attendance

Students are expected to attend all class sessions and
to complete all course work as specified in the course syl-
labus. Should students require an extended absence, the
instructor should be notified. If the faculty member can-
not be reached, the director of student development
should be notified. Students unable to meet the perform-
ance requirements of the course should complete an offi-
cial course withdrawal form. Students should see page 11
of this college catalog for withdrawal procedures. Poor
attendance may result in class withdrawal initiated by
the instructor after the third week and prior to the end of
the twelfth week. In programs regulated by external agen-
cies, attendance policies may differ from the policies
above. Students enrolled in such programs should con-
sult with their faculty advisors or deans.

Student Illness

Students must contact their instructors if they expect
to miss three or more consecutive class days because of
illness or other circumstances beyond their control.
Students must also disclose the reason for the absence. If
a faculty member cannot be reached, the director of stu-
dent development should be notified.

Standards of Academic Progress

All students are expected to maintain satisfactory aca-
demic progress. Satisfactory academic progress requires
maintaining a cumulative grade point average of 2.0 or
higher. Failure to maintain satisfactory academic
progress may result in probation status or suspension.
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Statement of Purpose

Standards of academic progress are established to
assist students in reaching their highest educational
goals. Academic standards procedures provide ongoing
assistance to facilitate student academic success.

Early Intervention

Students with less than 12 credits and a grade point
average below 2.0 will be identified and encouraged to
meet with a counselor to discuss their academic progress.
These students are not on probation.

Academic Probation

Students whose cumulative grade point average is
below 2.0 after completing 12 but less than 36 credits
will be placed on academic probation and will be subject
to the following restrictions:

1. Enrollment is limited to 12 credits

2. Students must meet with a counselor to discuss their
academic progress and develop an education plan
before registering for classes

Students will remain on academic probation until a
cumulative grade point average of 2.0 is achieved.
Students on probation may be limited in their participa-
tion in student athletics and activities.

Students who believe that they should not be on aca-
demic probation may appeal their status by submitting a
written request to the office of the director of student
development.

Academic Suspension

Students who have completed 36 or more credits and
have been on academic probation for three consecutive
semesters will be suspended. Suspended students may
not enroll in credit courses for one semester. Should stu-
dents wish to enroll in a subsequent semester, they are
subject to the following restrictions:

1. Students must meet with a counselor to review their
educational goals, develop strategies for improve-
ment, and complete an educational contract
approved by the director of student development.

2. Failure to maintain a 2.0 grade point average after
completing 12 additional credits will result in sus-
pension for a full academic year.

3. Students suspended for a full academic year will be
required to apply for readmission to the college.

Appeal Process

A student who has been notified of academic suspen-
sion may appeal the suspension by completing the appro-
priate form available from the office of the director of stu-
dent development. The appeal must be submitted to the
office of the director of student development who will
make a determination on the appeal.

Readmission

Those students suspended for one year must submit a
written request at least six weeks prior to the semester in
which they wish to enroll. An appointment with a coun-
selor must be made to establish an educational plan.

Learning Resources Center

The Learning Resources Center supports the instruc-
tional process by providing library, audiovisual and digi-
tal database services. The LRC also coordinates interac-
tive television (ITV) classes, online classes offered via the
Blackboard system, and the Credit for Experiential
Learning process. Students who have questions or com-
ments about LRC services should contact the Director of
Learning Resources and Special Projects, 724-925-4101.

Library

The library’s print, audiovisual and digital collections
are selected to support the college curricula and to pro-
vide materials for leisure reading. Collectively, these
include over 50,000 books, 10,000 periodical titles, hun-
dreds of instructional videos and a variety of other mate-
rials. A qualified professional staff is available during
library hours to assist students in the use of library
materials. Coin-operated copiers are available for student
use.

Student Access to Library Resources

All WCCC students have access to the library’s print
and audiovisual materials at the Youngwood campus.
Students who take classes exclusively at education cen-
ters may request books through the library’s catalog or
by telephone, and materials are delivered via courier to
the appropriate education center. All currently registered
students also have access to the digital systems to which
the library subscribes by logging in to
CampusConnections.

WCCC participates in the Westmoreland County
Academic Llbraries Reciprocal Borrowing Program which
provides the opportunity for WCCC students to borrow
library materials directly from the following libraries:
Penn State-New Kensington, Saint Vincent College, Seton
Hill University, and the University of Pittsburgh at
Greensburg. Students must present a valid ID card when
requesting borrowing privileges or reference assistance.

The library also participates in regional and national
consortia which facilitate interlibrary book lending and
interlibrary photocopy services for materials not held
locally.

College Learning Center

Located in rooms 560 and 565 of Founders Hall, the
College Learning Center offers WCCC credit students
comprehensive services which are essential to academic
success.

Tutorial services are offered through the College
Learning Center (CLC) at no cost to students. The coordi-
nator works closely with a staff of professional and peer
tutors who provide individual and small group tutoring in
most courses. The CLC also offers a writing lab, study
skills assistance, and computer-assisted instruction.

Videocassette course, placement testing, and make-up
testing are also administered in the CLC. Students are
required to show the test monitor a current WCCC stu-
dent photo ID card. No personal items will be allowed in
the testing area. These items should be stowed prior to
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entering the CLC. Students may stow their personal
items in the lockers outside the testing area. Personal
items include, but are not limited to; cell phones, book
bags, purses, textbooks and loose paper. All tests are
filed by the course instructor's last name; therefore, stu-
dents should know their instructor's name prior to com-
ing to the CLC. Following these procedures will help to
provide an efficient and effective testing service.

GED Testing and Scholarship Program

WCCC is designated by the Commonwealth of
Pennsylvania as an official GED Testing Center and pro-
vides a high quality, secure testing facility for adults who
wish to earn a GED. WCCC offers a GED Scholarship
Program for income-eligible Westmoreland County resi-
dents.

The cost to take the full GED tests for the first time is
$50 and those who successfully complete the test will be
refunded $50 through the WCCC GED Scholarship
Program. Eligibility is based on federal poverty-level
guidelines.

In addition, those who successfully complete the GED
test at WCCC are entitled to enroll for one three-credit
course at WCCC tuition free. To be eligible, GED gradu-
ates must provide proof of Westmoreland County residen-
cy and the GED Commonwealth Secondary School
Diploma and must inquire within 90 days of receipt of
the GED diploma.

WCCC administers the GED test on a monthly basis in
the College Learning Center at the Youngwood campus.
The test is usually conducted during a two-day session
and lasts approximately four hours each. In addition, the
WCCC Continuing Education Division offers GED test
preparation classes to help students prepare for the exam.

For more information about the GED testing or the
GED Scholarship Program, call 724-925-4133.

Cooperative Education

Cooperative education is a work experience program
designed to supplement formal classroom study with
supervised on-the-job learning experiences in college-
approved work locations. Academic credit may be earned
for work experience if the student’s job is related to the
field of study or vocational goals. Cooperative education is
offered in most career fields. Interested students should
contact the cooperative education coordinator at 724-925-
4058 the semester prior to planned participation.

Information Technology Center

The Information Technology Center provides the college
with a powerful and flexible academic computing and
communications environment. A college-wide computer
network links the Youngwood campus with the education
centers providing access to an online library circulation
system, several special-capacity workstations, WCCC web
services and the Internet. Using a combination of outside
services such as Blackboard and CampusConnections, as
well as dedicated lines and equipment, the college offers
online courses linking the campus to Internet functions.

Instructional computer facilities include 29 microcom-
puter classrooms and 14 personal computer laboratories,

20 electronic classrooms and seven distance education
rooms at the Youngwood campus and the education cen-
ters. Each microcomputer classroom provides file sharing
and access to a laser printer and the Internet, while the
personal computer laboratories provide specialized soft-
ware, tutorial support and open computer usage. The
purpose of the laboratories is to help students gain prac-
tical experience in microcomputer applications and learn
how computers are used within particular disciplines.
Programs available include word processing, e-mail,
spreadsheets, database management, graphics, several
programming languages, file transfer, remote login, World
Wide Web, tutorials, drafting and several operating sys-
tems. The labs are available to all registered students and
are open more than 65 hours per week during the regular
semesters.

The Information Technology Department maintains the
infrastructure of WCCC, including telephones, networks
and distance education.

Academic Honors

President’s List/Dean’s List

At the end of each semester, full-time students who
have achieved a semester grade point average (GPA) of
4.0 are named to the President’s List; full-time students
who obtain a GPA between 3.50 to 3.99, with no D or F
grades are named to the Dean’s List. Developmental
courses are not included in the calculation of the GPA.

Part-time students who have achieved a GPA of 4.0 are
named to the President’s List. The GPA is calculated
upon the completion of at least 12 credits; 24 credits; 36
credits; and 48 credits.

Part-time students who have achieved a GPA of 3.5 to
3.99 with no D or F grades are named to the Dean’s List.
The GPA is calculated upon the completion of at least 12
credits; 24 credits; 36 credits; and 48 credits.

Graduation Honors

Students who have earned an overall grade point aver-
age of 4.0 are graduated “with highest honors.” Students
who have earned an overall grade point average of at
least 3.75 and below 4.0 are graduated with “high hon-
ors.” Students who have earned an overall grade point
average of at least 3.50 and below 3.75 are graduated
“with honors.”

Recognition of Achievement

The college encourages student achievement in schol-
arship and leadership and formally honors students at
commencement and other suitable occasions. Students
who have distinguished themselves through academic
excellence are honored annually at the Academic Awards
Dinner. The Student Awards Ceremony recognizes those
who have excelled in cocurricular activities.
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Graduation Requirements
To be eligible for graduation, all students must:

e Complete the requirements for their program of study
as listed in the catalog in effect at the time of initial
enrollment or any subsequent catalog including the
current one, provided the catalog does not exceed six
years prior to the anticipated graduation date.

e Earn at least 30 credits of degree requirements or 15
credits of diploma requirements at WCCC under fac-
ulty instruction and evaluation. This does not
include transfer credits, credits awarded for CLEP
and other standardized exams, credit by exam or
portfolio.

e Maintain a grade point average of 2.0 or better in all
course work required and maintain a 2.0 average or
better in the major.

e Fulfill all financial obligations to the college.

e File an application for graduation at the Student
Information Center and pay the required nonrefund-
able graduation fee. Those who fail to meet gradua-
tion requirements must notify the Records Office to
reactivate their graduation files.

Note that developmental courses (those courses which
have course numbers below 100) carry no quality points,
may not be used to meet graduation requirements and
will not transfer to all senior institutions.

Additional Degrees

Students may earn more than one associate in applied
science degree from WCCC subject to the following condi-
tions:

1. Two or more degrees may be earned, provided the
specific requirements listed in the curriculum for
each program of study are met.

2. Multiple degrees may be pursued concurrently or
sequentially.

3. Only one associate in arts degree may be earned.

Learning Outcomes Assessment at the
Course, Degree and Institutional

Levels

Specific learning outcomes are essential components of
all credit courses and are delineated in the course outline
and syllabus. Students should expect to receive the
course outline and syllabus at the start of each class.
Assessment of the learning outcomes throughout the
course provides the basis to determine the extent to
which student learning has occurred. Procedures for
evaluation of learning outcomes are delineated in the
course syllabus. Questions regarding course learning
outcomes should be first addressed to the instructor of
the course and then the appropriate division dean.

Student learning outcomes at the program level are
delineated in the respective competency profiles for each
degree, diploma and certificate. Students achieve compe-

tency of the outcomes by satisfactory completion of all
program course requirements.

Institutional learning outcomes have been adapted
from Learning Outcomes for the 21st Century and have
been approved as the framework for general education at
WCCC. Students are expected to achieve competency in
all of these outcomes through satisfactory completion of
the general education course distribution and program
course requirements for all associate degree programs.

Institutional learning outcomes include:
Communication (reading, writing, speaking, listening)

1. Students will be able to read, understand and apply
information from written materials.

2. Students will be able to illustrate through their writ-
ing, the ability to interpret and explain their own
ideas as well as those of others.

3. Students will be able to write and speak, using cor-
rect grammar.

4. Students will be able to interpret ideas expressed
verbally and apply these ideas to classroom discus-
sion and assignments.

Computation (understanding and applying mathematical
concepts and reasoning, analyzing and using numerical
data)
1. Students will be able to interpret and apply informa-
tion from graphs, charts and tables.
2. Students will interpret and apply statistical data.
3. Students will be able to integrate and apply mathe-
matical skills to solve quantitative problems.

Community (citizenship, diversity/pluralism, local com-
munity, global environmental awareness)
1. Students will demonstrate citizenship through active
participation in service learning projects.
2. Students will demonstrate an understanding and
appreciation of cultural diversity.
3. Students will demonstrate an understanding and
appreciation of a global society.
4. Students will demonstrate an awareness of environ-
mental issues.
5. Students will be able to identify responsibilities of
citizenship at the local, state and national levels.
6. Students will be able to compare and contrast differ-
ent forms of governments and economic systems.

Critical Thinking (analysis, synthesis, evaluation, deci-
sion making, creative thinking)
1. Students will be able to collect, analyze and evaluate
information to support decision making.
2. Students will be able to analyze and solve problems.
3. Students will formulate accurate conclusions based
on data.
4. Students will be able to demonstrate the ability to
support arguments with relevant evidence.
5. Students will use divergent thinking for problem-
solving applications.
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Information Literacy Skills (collecting, analyzing, and

organizing information for a variety of sources)

1. Students will demonstrate an awareness of the vari-
ety of information resources for use in a learning
environment.

2. Students will be able to differentiate the relative
merit of information sources.

3. Students will be able to locate, retrieve and evaluate
electronic and printed materials for research and
information purposes.

4. Students will be able to demonstrate the ability to
present information in an appropriate, organized
manner.

5. Students will be able to develop the skills to collect
and analyze relevant information.

Interpersonal (teamwork, relationship management, con-
Slict resolution, workplace skills)
1. Students will be able to work effectively in groups.
2. Students will be able to resolve interpersonal con-
flicts in a respectful and positive manner.
3. Students will demonstrate appropriate workplace
protocol.
4. Students will develop and will be able to utilize effec-
tive listening skills.
5. Students will appreciate the value of others’ view-
points and contributions.

Personal (ability to understand and manage self, manage-
ment of change, learning to learn, personal responsibility,
aesthetic, responsiveness, wellness)
1. Students will demonstrate time-management skills.
2. Students will be able to identify and demonstrate
socially acceptable behavior in academic and profes-
sional settings.
3. Students will demonstrate an awareness of healthy
lifestyles.
4. Students will demonstrate an understanding of, and
commitment to, academic integrity.

Technology (computer literacy, Internet skills, retrieving
and managing information via technology)

1. Students will be able to recognize the need to adapt
to changing technology.

2. Students will be able to develop an awareness and
appreciation of the impact of computer technology in
the contemporary world.

3. Students will be able to demonstrate computer litera-
cy through the effective use of technology.

4. Students will be able to integrate technology into
their program of study.

5. Students will be able to compose and transmit a doc-
ument.

Act 48

WCCC is an approved provider for Act 48
courses/training in the Commonwealth of Pennsylvania.
Educators wishing to take WCCC courses to fulfill Act 48
requirements should check their course selection with
their school district. When registering at WCCC, students
should identify their interest in Act 48 by completing the
Act 48 Continuing Professional Education Career
Verification form.

Transcripts

Students who want transcripts of their academic
records should complete the Transcript Request Form at
the Student Information Center at least one week before
the transcript is needed. Transcripts are issued only at
the request of the student; official transcripts are sent
directly to the institution or agency specified. All financial
obligations to the college must be paid before a transcript
is issued.

Transcript/Grade Report Abbreviations
In addition to grades, the following abbreviations may
be found on the transcript and grade report.

GPA — Grade point average. A GPA is computed by
multiplying the credits for each course times the grade
points earned, adding the total and dividing by the total
number of credits. A minimum overall GPA of 2.0 is
required to graduate.

CR — Credit awarded. No grade points.

I — Incomplete. Indicates that the student has not com-
pleted all requirements for the course. The incomplete (I)
automatically changes to an F grade if work is not com-
pleted by the date specified by the instructor, not to
exceed one semester.

** — Academic Forgiveness. Credits and grade points
not calculated in the overall GPA.

AU — Audit. No credit and no grade points.

W — Withdrawal. Indicates withdrawal by the seventh
week of the semester or withdrawal, passing, after the
seventh week. No grade points.

Z — No grade submitted. Indicates that instructor has
not submitted a grade. No grade points.

Developmental Courses — Placement test results may
require enrollment in developmental courses. These are
courses numbered below 100. Grades in developmental
courses are not calculated in the grade point average
(GPA), and these courses are not applied to degree
requirements for the associate in arts or associate in
applied science degrees. Developmental courses are
designed to help students learn the skills necessary for
college work. By completing developmental courses, stu-
dents will impvove their chances for success in their aca-
demic program.
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Academic Guarantee

The WCCC board of trustees adopted the Academic
Guarantee in July 2001 as an affirmation of the college’s
confidence in the quality of its programs and graduates.
The Academic Guarantee provides up to 15 additional
credit hours of course work tuition free for graduates of
WCCC associate in applied science degree programs
whose competencies do not meet the expectations of their
employers. The guarantee, which is effective for students
graduating in 2002 and beyond, stipulates that the alum-
nus must be employed full time in a position related to
his or her field of study within one year of graduation.
Following an employer’s written notification of a gradu-
ate’s lack of entry-level skills, WCCC will develop an edu-
cational plan to address the specific skill deficiency.

Delivery of Academic Programs

Courses in academic programs are taught via a variety
of formats: traditional classrooms and laboratories; inter-
active videoconferencing, media-enhanced classrooms uti-
lizing SmartBoard technology; and individualized learning
experiences such as independent study, honors seminars,
self-paced courses, videocassette courses and online
courses.

Interactive Television (ITV)

WCCC offers courses using interactive video technology
which links the Youngwood campus with the Armstrong
County, Bushy Run, Fayette County, Greene County,
Indiana County, Laurel, Mon Valley and New Kensington
education centers. The instructor teaches from various
sites during the semester; students can see, hear, and
interact with the instructor and other students at any of
the sites.

Online Courses

Online courses available via the Blackboard system
offer students the opportunity to take courses using their
home computers or computers located in other sites such
as public libraries or the WCCC computer labs. Students
have the opportunity to do course work at times conven-
ient to them. Interaction with the instructor, as well as
with other students in the class, enhances and personal-
izes the learning experience.

Independent Study

Independent study courses allow students to pursue a
special interest which is not offered as a regular course
in the curriculum. The distinguishing differences between
an independent study experience and a regular course
are the degree of responsibility that the student assumes,
the subject matter and the content of the study. Students
are required to assume responsibility for most aspects of
the learning process normally assumed by the instructor
in a regular course.

To enroll in an independent study course, students
must determine with an instructor a valid area of investi-
gation and/or activity and propose a series of activities to
complete the course requirements.

Honors Seminar

Honors Seminar is designed for students who have
demonstrated academic excellence and have shown a
high degree of motivation and interest in pursuing knowl-
edge independently.

A student enrolled in the Honors Seminar is required
to develop an intellectually challenging project which
demonstrates outstanding academic achievement.

Each student also must select a faculty mentor to
supervise and evaluate the project. In addition, Honors
Seminar students meet throughout the semester to dis-
cuss the progress of their projects, receive peer evalua-
tions and showcase their results at the conclusion of the
semester.



PROGRAMS OF STUDY

ACCOUNTING
Accounting, AAS. . . ... ... L 42
Computer Accounting and Tax Specialist, Certificate . . 43

ALLIED HEALTH

Dental Assisting, Diploma . ..................... 91
Dental Hygiene, AAS . ........... ... ... ....... 93
Diagnostic Medical Sonography, AAS . ............. 95
Dietetic Technician/Nutritional Services

Management, AAS . .. ...... .. ... .. .o 99
Expanded Functions Dental Assisting, Certificate. . . . 109
Medical Assisting, Diploma. . . .................. 136
Nursing, AAS, Diploma . .. ................. 142-146
Phlebotomy/Specimen Processing, Certificate. . .. ... 155
Radiology Technology, AAS .. ............... 157-160

ASSOCIATE IN FINE ARTS

Studio Arts Option, AFA . .......... .. ... .. ..... 40
BUSINESS
BUuSiness ........... i 52

Financial Management Option, AAS, Certificate . 53, 60
General Management Option, AAS, Certificate . . 54, 60
Human Resources Management Option, AAS,
Certificate . . . ........... ... ... ... ... 55, 61
Marketing Management Option, AAS, Certificate . . 56, 61
Real Estate Management Option, AAS, Certificate . . 57, 62
Small Business Management Option, AAS,
Certificate .. ...................... ... 58, 62
Diploma. . ... 59

COMPUTER INFORMATION SYSTEMS
Computer Information Security, AAS, Certificate . . 64, 65
Computer Systems Electronics Technology, AAS

Electro-Optics Option. . . .. ....... . ... ... 68
Networking Option . . . ....................... 69
Computer Technology. . . ....................... 70
Networking Option, AAS, Certificate. . .. ...... 71, 79
Programming for the Enterprise Option, AAS. ... .. 72
Technical Support Option, AAS .. .............. 73
Telecommunications Option, AAS, Diploma . ... 74, 76
Computer Technology, Diploma . ............... 75
Database Application Development, Certificate ... .77
Fiber Optic Technologies, Certificate . ........... 78
Microcomputer Applications, Certificate. . .. ...... 77
PC Repair/A+, Certificate. . . .................. 79
Programming, Certificate . . ... ................ 80

Web Development, Certificate. . . ............... 80

CULINARY ARTS/HOSPITALITY

MANAGEMENT
Baking and Pastry, AAS, Certificate, Diploma . . . . . 45-50
Casino/Gaming, Certificate . .................... 63
Culinary Arts, AAS, Diploma ................. 84-90
Dietetic Technician/Nutritional Services

Management, AAS . . ....... .. .. ... . L, 99
Dining Room Management, Certificate . .. ......... 101
Hotel/Motel Management, Certificate . . . .......... 128
Restaurant/Culinary Management, AAS. .. ........ 161

Travel, Tourism and Lodging
Management, AAS . . ........ ... .. ... ... 163

ENGINEERING SCIENCE AND INDUSTRIAL
TECHNOLOGY

Architectural Drafting and Design, AAS . .. ......... 44
Bionanotechnology, AAS. ... .................... 51
Computer Numerical Control
Technology, AAS, Certificate ............... 66, 67
Computer Systems Electronics Technology, AAS
Electro-Optics Option . . ..................... 68
Networking Option. . . ........ .. ... .. ... ..... 69

Drafting and Design Technology, AAS
Computer Aided Drafting and Design/Computer

Aided Manufacturing Option . .. .............. 102

Mechanical Drafting and Design Option. .. ... ... 103
Electronics Engineering Technology, AAS. . ........ 107
Engineering Technology, AAS. ... ............... 108
Fire Science Technology, AAS,

Diploma, Certificate. . ... ............... 111-113
Heating, Ventilation, Air-Conditioning,

and Refrigeration, AAS, Certificate. . ....... 120, 121
Machine Technology, AAS, Certificate. . ... .. .. 131, 132
Manufacturing Technology, AAS

Manufacturing Maintenance Apprentice Option. . . 133

Manufacturing Process Technology Option. . . . . .. 134

Nanofabrication Manufacturing Option ......... 135
Robotics Technology, AAS .. ................... 162
Welding Engineering Technology,

AAS, Certificate . ................... ... 168, 169

GRAPHIC DESIGN AND ANIMATION

Graphic Design and Animation ................. 114
Flash Design Option, AAS . .................. 115
Graphic Design Option, AAS, Certificate . ... 116, 117
2-D Animation, Certificate . . . . ............... 118
3-D Animation, Certificate . . . ................ 119
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PROGRAMS OF STUDY

HORTICULTURE
Floriculture Option, AAS, Certificate. . ... ..... 122, 125
Landscape Design, Installation and Maintenance

Option, AAS. . . ... 123
Turfgrass Management Option AAS, Certificate . 124, 127
Horticulture, Certificate . .. ................. ... 125
Landscape Design, Certificate. . . ................ 126

Landscape Installation and Maintenance,
Certificate .. ....... ... ... . .. . .. 126

PUBLIC SERVICES

Criminal Justice, AAS .. ........ ... .. ... .. ..... 81
Information Security Option, AAS . ............. 82
Corrections Officer, Certificate. . ............... 83

Early Childhood Education, AAS,

Diploma, Certificate . ................... 104-106

Early Childhood Director, Certificate . .......... 106
Fire Science Technology, AAS,

Diploma, Certificate . ................... 111-113
Human Services, AAS. .. ....... ... ... .. ... ..... 129
Library Science, Certificate. . ................... 130
Paralegal, AAS, Diploma. .................. 130, 131

LIBERAL ARTS AND SCIENCE (Transfer
Options) (All options lead to an associate in arts

degree.)
Art. ..o 32
Biology. . ... .. 32
Business .......... ... .. . i i 32
Chemistry ............ ... ... .. .. ... ... .. ... 33
Chiropractic. . ......... ... ... .. . .. . 33
Communication . . ................. .. ... .... 33
Computer Science/Information Systems .......... 34
Criminal Justice. . . . ........ .. ... .. ... .. ... .. 34
Engineering . . . ........ ... ... . ... 34
English/Writing/Literature . ................... 35
Health and Physical Education ................. 35
Health Professions . . .. .......... ... ... ..... 35
History. ........ ... .. ... . . 36
Humanities ... ....... ... ... ... ... ... ..... 36
Library Science . ........... ... ... ... . ..... 36
Mathematics . ........... ... .. ... .. .. . ... 37
Physics . ...... ... ... . 37
Political Science . . . ......... .. ... .. ... ... ... 37
Psychology . .......... ... .. ... ... ... .. .. ... 37
Sociology . .. ... 38
Teacher Education. . ......................... 39

Undecided . ... ....... .. ... 38

MULTIMEDIA AND PHOTOGRAPHY

Multimedia Technology Option, AAS. .. ........... 138
Adobe Video Studio, Certificate. . .. .............. 140
Photography, AAS, Certificate. . . ............ 139, 140
Video/Television, Certificate. ... ................ 141

OFFICE TECHNOLOGY
Medical Administration Option, AAS,

Certificate. . . . ... .. . 147, 151
Medical Transcription, Diploma . . ............... 149
Medical Coding/Billing, Certificate............... 151
Office Administration Option, AAS,

Diploma, Certificate. . . ................ 148, 150, 152

WEB TECHNOLOGY

Web Commerce Option, AAS. . .................. 165
Web Publishing Option, AAS, Certificate. . ... .. 166, 167
Web Development, Certificate. . ................. 167



ACADEMIC PROGRAMS

WCCC offers the associate in arts degree, the associate
in applied science degree, diploma programs, and certifi-
cate programs.

Associate in Arts Degree (A.A.)

The associate in arts degree requires a minimum of 60
credits. All associate degree students are required to
complete a core of 38-40 credit hours of general educa-
tion courses, designed to broaden and enhance their edu-
cational experience, and 21-24 credit hours of transfer
electives. The general education requirements are distrib-
uted over the areas of communications, humanities,
social science, mathematics, natural science and comput-
er science as outlined on page 30. The transfer electives
may also be selected from the courses listed on page 30
or up to 15 of the 24 credit hours may be selected from
courses listed on page 31. When selecting transfer elec-
tives, it is recommended that the student seek the guid-
ance of a counselor or his/her academic advisor.

Associate in Applied Science
Degree (A.A.S.)

The associate in applied science degree requires the
completion of at least 60 credit hours. Students take 15
hours of general education, one computer technology
course, and specific program courses. Many courses com-
pleted for the associate in applied science degree may
transfer to a four-year college. However, some credits may
not transfer. The transfer of credits earned in an A.A.S.
degree depends on the senior institution’s requirements.

Associate in Fine Arts Degree
(A.F.A))

The associate in fine arts degree requires 61 credits.
Students complete 19 general education credits distrib-
uted over the areas of communication, mathematics, and
social and natural sciences. Students also complete 24
credits in the major. The remaining 18 credits are taken
as required courses and restricted electives related to the
major but which allow the student to explore individual
areas of interest within the field. It is recommended that
students seek the guidance of an academic advisor when
selecting elective courses.

Diploma and Certificate

Diploma programs require a minimum of 30 credit
hours and are designed for students interested in specific
career courses. Certificate programs consist of 15-23
credits and are specialized, short-term programs which
focus on work force entry and/or development of special-
ized career skKills.

General Education

All associate degree programs include general educa-
tion course requirements. For the associate in arts
degree, courses that satisfy general education are listed
on page 29 by areas. Courses that satisfy general educa-
tion requirements for the associate in applied science
degree are listed by area on page 41.

The 21st Century Core Competencies, adopted from
Learning Outcomes for the 21st Century, have been
approved as the framework for General Education at
WCCC.

Transfer to Four-Year Colleges
and Universities

Westmoreland County Community College offers cours-
es which parallel those offered at four-year colleges and
universities during the freshman and sophomore years
and lead to the baccalaureate degree. Therefore, it is pos-
sible to complete the first two years of a baccalaureate
program at WCCC and transfer to a four-year institution.
Students can be assured that with appropriate planning
the transfer experience will be a successful one. The
WCCC counseling staff or assigned academic advisor will
help to develop a plan to make the transfer process
smooth.

Students who plan to transfer should realize that it is
usually not necessary to select a major until the sopho-
more year. This gives students some time to explore dif-
ferent areas of study during the freshman year. However,
by the sophomore year students will want to select cours-
es which meet the requirements of the program at the
four-year college to which they plan to transfer.

If there is a senior institution being considered, WCCC
will help students select the courses which will work best
at that institution. If a student has not selected a four-
year institution, the counseling center at WCCC has a
large collection of college catalogs and other materials to
help in the selection. Many senior institutions will visit
WCCC to talk with prospective students. Once a major
and a senior institution have been chosen, students are
able to select the remainder of their courses with more
specific requirements in mind.

Westmoreland County Community College offers the
associate in arts (A.A.) and associate in fine arts (A.F.A.)
degrees which are designed for students planning to
transfer. Suggested courses are listed on pages 32-40 for
specific majors in baccalaureate programs. This list is not
all inclusive and students should contact the four-year
institution to which they plan to transfer to ensure com-
patibility with program requirements. Not all majors are
listed; however, students who have not made decisions
about majors or senior institutions can generally take
courses that will transfer by using the course selections
in general education areas (page 31).

Career degree (A.A.S.) programs prepare students for
employment and therefore concentrate on job-related
courses. A.A.S. degree students who decide to transfer to
four-year colleges or universities may find some courses
cannot be applied toward the baccalaureate degree.
Transfer of credit to a baccalaureate program is not the
primary purpose of career programs even though some
courses may be acceptable as electives at a transfer insti-
tution.
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ASSOCIATE IN ARTS DEGREE (A.A)

Degree Requirements

The requirements of the associate in arts degree are:
¢ 38-40 semester hours of general education from the courses listed below.
30 To meet the general education requirement, 38 credit hours should be taken in the six areas designed below. Specific
courses are listed for each area.
___

e 21-24 semester hours of transfer electives*
Transfer electives may be selected from courses listed below or up to 15 credits may be chosen from courses listed on

page 30.
I I I v \'% VI
English Humanities Social Science Mathematics Natural Science** Computer
6 semester 9 semester hours 9 semester hours 3 semester 8-10 semester Science
hours (in 2 areas) (in 2 areas) hours hours 3 semester hours
ENG 161 ART 155 HUM 156 ECN 155 MTH 157 BIO 107 CPT 145
ENG 164 ART 158 ECN 156 MTH 158 BIO 120 CPT 150
ART 160 MUS 155 ECN 158 MTH 160 BIO 145 CPT 151
ART 162 MUS 160 MTH 161 BIO 155
GEO 155 MTH 172 BIO 156
ASL 101 PHL 155 MTH 180 BIO 171
ASL 102 PHL 160 HIS 155 MTH 185 BIO 172
ENG 159 PHL 161 HIS 156 BIO 265
ENG 165 PHL 165 HIS 249
ENG 245 HIS 255 CHM 107
ENG 255 REL 171 HIS 256 CHM 108
ENG 256 REL 181 HIS 257 CHM 155
ENG 258 HIS 262 CHM 156
ENG 260 SPA 155
ENG 264 SPA 156 POL 155 EPS 150
ENG 270 POL 200 EPS 160
ENG 271 SPC 155 EPS 163
ENG 275 SPC 156 PSY 160
ENG 276 SPC 157 PSY 161 GEO 160
ENG 277 SPC 158 PSY 163
ENG 279 SPC 255 PSY 165 PHY 153
ENG 280 PSY 167 PHY 155
ENG 290 THR 160 PSY 260 PHY 156
THR 161 PSY 265 PHY 255
FRN 155 THR 170 PSY 267 PHY 256
FRN 156 PSY 268
PSY 270
SOC 155
SOC 157
SOC 161
SOC 162
SOC 165
SOC 255

*While these courses are designed for transfer, students are reminded that the requirements for a bache-
lor’s degree vary among four-year colleges and universities. For this reason students are cautioned to
select courses which fulfill the requirements of the school to which they intend to transfer. They should
contact the WCCC transfer counselor before their first semester and be guided by the catalog of the college
or university they wish to attend after earning their associate degree.

**Natural Science distribution may be satisfied by: completion of two coures with lab science (8 credits),
completion of one course with lab science and two courses without (10 credits), or completion of three
courses without lab science (9 credits).



ASSOCIATE IN ARTS DEGREE (A.A.)

Elective Courses for Students Planning to Transfer to a Four-Year

College or University

Students in the associate in arts degree program are required to complete 21-24 semester hours of transfer elective cours-
es, all of which can be chosen from the courses listed on page 29. Students may choose up to 15 credit hours from the
list below. The remaining electives must be chosen from the courses listed on page 29. Students who intend to transfer
are strongly encouraged to select courses in consultation with their advisor or transfer counselor and an academic official
from the four-year institution to which they plan to transfer.

ACC 155
ACC 156
ACC 219
ACC 222
ACC 230
ACC 234
ACC 250

ART 161
ART 163
ART 164
ART 165
ART 168

BUS 158
BUS 159
BUS 160
BUS 205
BUS 206
BUS 240
BUS 241
BUS 244
BUS 245
BUS 246
BUS 249
BUS 260
BUS 261
BUS 275
BUS 285

CHM 250
CHM 251
CHM 264

CPT 162
CPT 163
CPT 180
CPT 181
CPT 182
CPT 183
CPT 213
CPT 235
CPT 242
CPT 286

CRJ 155
CRJ 160
CRJ 162
CRJ 163
CRJ 180
CRJ 255
CRJ 261
CRJ 263
CRJ 265
CRJ 290

ECE 180
ECE 188
ECE 233

EDU 155
EDU 200

ENG 162
ENG 163
ENG 166
ENG 240
ENG 245

FSM 159

FRN 255
FRN 256

GCT 115
GCT 160

HMS 155
HMS 157
HMS 170
HMS 171
HMS 172

HON 295
HON 296
HON 297
HON 298

HPE 156
HPE 157
HPE 176
HPE 178

LIS 100
LIS 110
LIS 120
LIS 130
LIS 140

MED 105
MED 110
MED 155
MED 158
MED 160
MED 170
MED 255
MED 256

MTH 108
MTH 109
MTH 173
MTH 271
MTH 272

MUS 131
PHY 258
POL 156
POL 255
POL 256
SOC 160

SPA 255
SPA 256

THR 160
THR 161
THR 170

WEB 140
WEB 150
WEB 235

The list of courses is not all inclusive and other courses may be approved on an individual basis.
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GUIDE TO SELECTING COURSES FOR TRANSFER TO SPECIFIC BACHELOR’S DEGREE PROGRAMS

To assist students and advisors/counselors in selecting courses to fulfill associate in arts degree requirements, the follow-
ing courses are suggested for transfer to bachelor's degree majors listed below. Students should be aware that this list is
not all inclusive and that through discussions with officials at the four-year college or university, other appropriate cours-
es may be identified. This list does not contain all possible majors at four-year institutions. Course work for other majors
can be taken at WCCC; for assistance see an advisor or counselor. If undecided about a major refer to page 37. General
education requirements must be taken from specified lists on page 29.

If planning a bachelor's degree major in: Art

Suggested courses for the associate in arts degree are:

GENERAL EpucaTtioNn SEM. HRs.
ART 155 Introduction to Art History
ENG 161 College Writing

ENG 164 Advanced Composition
Computer Science Elective
Humanities Electives

Mathematics Elective

Natural Science Electives

Social Science Electives

© 00 wWwo Wwwww

MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ART 160 2-D Design
ART 161 3-D Design
ART 162 Drawing I

ART 163 Drawing II
ART 164 Color Concepts

or

ART 165 Painting I
Electives* 9

W www

w

*These may be art or other courses selected on the basis
of requirements of the college or university to which the
student plans to transfer.

The student can prepare for transfer to a four-year pro-
gram in either studio arts, art history, graphic design, or
photography. The broad range of professions in muse-
ums, education, galleries, and corporate cultural divi-
sions may determine the focus and/or choice of elec-
tives. To ensure successful transfer of course work, stu-
dents are strongly urged to consult with their advisor
and receiving institution transfer counselor before the
end of the first year at WCCC.

If planning a bachelor's degree major in: Biology

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs.
ENG 161 College Writing

ENG 164 Advanced Composition
BIO 155 General Biology I

BIO 156 General Biology II

oA W W

MTH 157 College Algebra (or higher level math) 3-4
Computer Science Elective 3
Humanities Electives 9
Social Science Electives 9

MAJOR AND SUPPORT ELECTIVES SEM. HRs.
CHM 155 General Chemistry I 4
CHM 156 General Chemistry II 4
Restricted Elective* — select from courses

with prefixes of MTH, CHM, BIO, PHY 16

*The choice of these courses is dependent on the four-
year college or university to which the student plans to
transfer.

If planning a bachelor's degree major in: Business

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs.
ENG 161 College Writing

ENG 164 Advanced Composition
ECN 155 Macroeconomics

ECN 156 Microeconomics

MTH 157 College Algebra
Computer Science Elective
Humanities Electives

Natural Science Electives

Social Science Elective

WO wWwwowowwow

Major and Support Electives Sem. Hrs.
ACC 155 Accounting I 3
ACC 156 Accounting II 3
MTH 158 Precalculus Mathematics 3
Electives* 15

*The choice of these courses is dependent on the four-
year college or university to which the student plans to
transfer.




GUIDE TO SELECTING COURSES FOR TRANSFER TO SPECIFIC BACHELOR’S DEGREE PROGRAMS

If planning a bachelor's degree major in: Chemistry

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing 3 CHM 250 Organic Chemistry I 4
ENG 164 Advanced Composition 3 CHM 251 Organic Chemistry II 4
CHM 155 General Chemistry I 4 MTH 172 Analytical Geometry and Calculus I 4
CHM 156 General Chemistry II 4 MTH 173 Analytical Geometry and Calculus II 4
MTH 158 Precalculus Mathematics 3 PHY 255 Engineering Physics I 5
Computer Science Elective 3 PHY 256 Engineering Physics II 5
Humanities Electives 9

Social Science Electives 9

If planning a bachelor's degree major in: Chiropractic
Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing 3 CHM 155 General Chemistry I 4
ENG 164 Advanced Composition 3 CHM 156 General Chemistry II 4

BIO 155 General Biology I or CHM 250 Organic Chemistry I 4

BIO 171 Anatomy and Physiology I 4 CHM 251 Organic Chemistry II 4

BIO 156 General Biology II or PSY 155 College Physics I 4

BIO 172 Anatomy and Physiology II PSY 156 College Physics II 4
MTH 157 College Algebra Electives* 8

PSY 160 General Psychology
Computer Science Elective
Humanities Electives

Social Science Electives

*The choice of these courses is dependent on the four-
year college or university to which the student plans to
transfer.

© © W wwk

If planning a bachelor's degree major in: Communication

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing Electives* 24
ENG 164 Advanced Composition

MTH 157 College Algebra (or higher level math)
PSY 160 General Psychology

SPC 155 Effective Speech

Computer Science Elective

Humanities Electives

Natural Science Electives

Social Science Electives

There are many options within a communication major,
including advertising, media, public relations, and
speech and rhetoric. Selection of courses will depend on
the specific option chosen by the student and on the
requirements of the college to which the student is
transferring. Subjects used to meet these major
requirements often come from disciplines such as
English, business, media, speech, theater and graphic
arts. Students should contact their advisor or the trans-
fer counselor concerning the appropriate choice of
courses.
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*The choice of these courses is dependent on the four-
year college or university to which the student plans to
transfer.
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GUIDE TO SELECTING COURSES FOR TRANSFER TO SPECIFIC BACHELOR’S DEGREE PROGRAMS

If planning a bachelor's degree major in: Computer Science/Information Systems

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.

ENG 161 College Writing 3 Computer Technology/

ENG 164 Advanced Composition 3 Mathematics Electives* 12-15

MTH 158 Precalculus Mathematics 3 Electives** 9-12
(or higher level math)

Computer Technology Elective 3 *The choice of these courses is dependent on the four-

Humanities Electives 9 year college or university to which the student plans to

Natural Science Electives 8 transfer.

Social Science Electives 9

**Students' specific educational or career goals will
determine the choice of support courses. Additional
courses in mathematics may be appropriate for those
planning to major in Computer Science. Students plan-
ning to major in Information Systems may be encour-
aged to take courses in business, social science, or other
related areas. Students should consult with their advi-
sor or transfer counselor to determine which courses
will meet the requirements of the receiving institution.

If planning a bachelor's degree major in: Criminal Justice

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing CRJ 155 Introduction to Criminal Justice 3
ENG 164 Advanced Composition CRJ 160 Criminal Law I 3
PSY 160 General Psychology Electives* 18

SOC 155 Principles of Sociology
Computer Science Elective
Humanities Electives
Mathematics Elective

Natural Science Electives

Social Science Elective

There are many specialized areas within criminal jus-
tice, including corrections, counseling, forensics, investi-
gations, probation, and parole. Depending on the spe-
cialty chosen, students will be encouraged to take addi-
tional CRJ courses or related courses in subject areas
such as business, natural science, psychology, and soci-

ology.

W oo wWwowowowwow

*The choice of these courses is dependent on the four-
year college or university to which the student plans to
transfer.

If planning a bachelor's degree major in: Engineering

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing CHM 155 General Chemistry I 4
ENG 164 Advanced Composition CHM 156 General Chemistry II 4
MTH 172 Analytical Geometry and Calculus I MTH 173 Analytical Geometry and Calculus II 4
PHY 255 Engineering Physics I Electives* 7-8

PHY 256 Engineering Physics II
Computer Science Elective
Humanities Electives

Social Science Electives

Students planning to major in engineering are cautioned
to communicate with their transfer institution prior to
the completion of their first year of study at WCCC. This
will assist in ensuring successful transfer of course
work.

© © Wwu Ok wWww

*The choice of these courses is dependent on the four-
year college or university to which the student plans to
transfer.




GUIDE TO SELECTING COURSES FOR TRANSFER TO SPECIFIC BACHELOR’S DEGREE PROGRAMS

If planning a bachelor's degree major in: English/Writing/Literature

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs.
ENG 161 College Writing

ENG 164 Advanced Composition
SPC 155 Effective Speech
Computer Science Elective
Humanities Electives
Mathematics Elective

Natural Science Electives

Social Science Electives
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GENERAL EDUCATION SEM. HRs.
Electives* 24

A student's specific educational or career goals will
determine the choice of support courses. Additional
courses in the humanities may be appropriate for those
planning on graduate work in English literature while
those planning on entering the work force after the
bachelor's degree may be encouraged to take courses in
business, social science, or other related areas.
Students should consult with their advisor or transfer
counselor to determine which courses will meet require-
ments of the receiving institution.

*The choice of these courses is dependent on the four-
year college or university to which the student plans to
transfer.

If planning a bachelor's degree major in: Health & Physical Education

Suggested courses for the associate in arts degree are:

GENERAL EDpuUcCATION SEM. HRs.
ENG 161 College Writing

ENG 164 Advanced Composition
PSY 160 General Psychology
Computer Science Elective
Humanities Electives
Mathematics Electives

Natural Science Electives

Social Science Electives
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MaJOR AND SUPPORT ELECTIVES SEM. HRs.
Electives** 15

*Required for teacher certification.
**The choice of these courses is dependent on the four-

year college or university to which the student plans to
transfer.

If planning a bachelor's degree major in: Health Professions

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs.
ENG 161 College Writing 3
ENG 164 Advanced Composition 3
BIO 171 Anatomy and Physiology I 4
and

BIO 172 Anatomy and Physiology II 4
or

BIO 155 General Biology I 4
and

BIO 156 General Biology II

MTH 157 College Algebra or

MTH 160 Introduction to Statistics
PSY 160 General Psychology
Computer Science Elective
Humanities Electives

Social Science Electives

N
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MAJOR AND SUPPORT ELECTIVES SEM. HRs.
CHM 155 General Chemistry I 4
CHM 156 General Chemistry II 4
Electives* 16

Health professions include majors such as dietetics,
medical technology, occupational therapy, physician's
assistant, and physical therapy. Each specialization has
its own set of prerequisites with some emphasizing the
natural sciences and others stressing the social sciences
or related subject areas. Major and support courses
should be selected according to the requirements of the
specific baccalaureate program.

*The choice of these courses is dependent on the four-
year college or university to which the student plans to
transfer.
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GUIDE TO SELECTING COURSES FOR TRANSFER TO SPECIFIC BACHELOR’S DEGREE PROGRAMS

If planning a bachelor's degree major in: History

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing Electives* 24
ENG 164 Advanced Composition

Computer Science Elective

Humanities Electives

Mathematics Elective

Natural Science Electives

Social Science Electives (other than history)

*The choice of these courses is dependent on the four-
year college or university to which the student plans to
transfer.
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If planning a bachelor's degree major in: Humanities

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing Electives* 24
ENG 164 Advanced Composition
Computer Science Elective
Humanities Electives
Mathematics Elective

Natural Science Electives

Social Science Electives

Disciplines within the humanities include art, English,
foreign languages, music, philosophy, and speech.
Selection of major and support courses will be deter-
mined by the student's educational and career goals and
the requirements of the receiving institution.
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*The choice of these courses is dependent on the four-
year college or university to which the student plans to
transfer.

If planning a bachelor's degree major in: Library Science

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing LIS 100 Intro to Library Science

ENG 164 Advanced Composition LIS 110 Cataloging and Classification

SPC 155 Effective Speech LIS 120 Information Sources and Services
Computer Science Elective LIS 130 Materials Selection (Collection Dev.)
Humanities Electives (in 2 areas) EDU 155 Foundations of Education
Mathematics Elective EDU 200 Intro to Instructional Technology
Natural Science Electives PSY 160 General Psychology

Social Science Electives (in 2 areas) PSY 165 Educational Psychology
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This program is designed to facilitate transfer into a
Bachelor of Science in Education in Library Science
degree program leading to Pennsylvania School Library
Certification, grades K-12.




GUIDE TO SELECTING COURSES FOR TRANSFER TO SPECIFIC BACHELOR’S DEGREE PROGRAMS

If planning a bachelor's degree major in: Mathematics

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing MTH 173 Analytical Geometry and Calculus II 4
ENG 164 Advanced Composition MTH 271 Analytical Geometry and Calculus III 4
MTH 172 Analytical Geometry and Calculus I Electives* 15
Computer Science Elective
Humanities Electives
Natural Science Electives
Social Science Electives

Additional courses in computer science or natural sci-
ences are advisable. Specific selection of these courses
should be based on the requirements of the receiving
institution.
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*The choice of these courses is dependent on the four-
year college or university to which the student plans to
transfer.

If planning a bachelor's degree major in: Physics

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing 3 MTH 173 Analytical Geometry and Calculus II 4
ENG 164 Advanced Composition 3 MTH 271 Analytical Geometry and Calculus III 4
CHM 155 General Chemistry I 4 MTH 272 Diffential Equations 3
CHM 156 General Chemistry II 4 PHY 255 Engineering Physics I 5
MTH 172 Analytical Geometry and Calculus I 4 PHY 256 Engineering Physics II 5
Computer Science Elective 3 Elective* 3
Humanities Electives 9

Social Science Electives 9 *The choice of these courses is dependent on the four-

year college or university to which the student plans to
transfer.

If planning a bachelor's degree major in: Political Science

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing 3 POL 155 American National Government 3
ENG 164 Advanced Composition 3 Electives* 21
Computer Science Elective 3

Humanities Electives 9

Mathematics Elective 3

Natural Science Electives 8 *The choice of these courses is dependent on the four-
Social Science Electives 9 year college or university to which the student plans to
(other than political science courses) transfer.

If planning a bachelor's degree major in: Psychology

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing 3 PSY 160 General Psychology 3
ENG 164 Advanced Composition 3 Electives* 21
MTH 157 College Algebra or

MTH 160 Introduction to Statistics 3

Computer Science Elective 3

Humanities Electives 9

Natural Science Electives 8 *The choice of these courses is dependent on the four-
Social Science Electives 9 year college or university to which the student plans to
(other than psychology courses) transfer.
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GUIDE TO SELECTING COURSES FOR TRANSFER TO SPECIFIC BACHELOR’S DEGREE PROGRAMS

If planning a bachelor's degree major in: Sociology

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing 3 SOC 155 Principles of Sociology 3
ENG 164 Advanced Composition 3 Electives* 21
MTH 157 College Algebra or

MTH 160 Introduction to Statistics 3

Computer Science Elective 3

Humanities Electives 9

Natural Science Electives 8 *The choice of these courses is dependent on the four-
Social Science Electives 9 year college or university to which the student plans to
(other than sociology courses) transfer.

If planning a bachelor's degree major in: Teacher Education

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing EDU 155 Introduction to Education 3
ENG 164 Advanced Composition EDU 200 Introduction to Instructional Technology 3
PSY 160 General Psychology PSY 165 Educational Psychology 3
Computer Science Elective Electives* 15

Humanities Electives
Mathematics Electives
Natural Science Electives
Social Science Electives

Additional courses will be determined by the specific
option within education chosen by the student and by
the requirements of the receiving institution.
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*The choice of these courses is dependent on the
four-year college or university to which the student
plans to transfer.

If undecided about a bachelor's degree major

Suggested courses for the associate in arts degree are:

GENERAL EDUCATION SEM. HRs. MAJOR AND SUPPORT ELECTIVES SEM. HRs.
ENG 161 College Writing Electives* 24
ENG 164 Advanced Composition
Computer Science Elective
Humanities Electives
Mathematics Elective

Natural Science Electives

Social Science Electives

*The choice of these courses is dependent on the four-
year college or university to which the student plans to
transfer.
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Teacher Education, AA

Division of Public Service/Humanities/Social Sciences

The Teacher Education program is designed to provide course work necessary for transfer to a baccalaureate program in
Early Childhood, Elementary, Secondary or Special Education.

Career Opportunities

Upon the completion of this program students can obtain a job as a teaching assistant while pursuing a bachelor’s degree

in teaching.

Competency Profile

This curriculum is designed to prepare students to:
e identify the state and national educational standards that relate to their specific area of interest
e recognize typical developmental levels of students and recognize when student development differs from typical devel-

opment

e explain how diversity influences learning and demonstrate effective responses to the diversity in the classroom
¢ demonstrate effective classroom management skills
¢ ijdentify and use verbal, nonverbal and media communication techniques effectively

e describe a variety of assessments for use in the classroom, including formal and informal assessments

¢ identify state certification requirements of teaching professionals for initial certification and continuous professional

development

e defend the statement that “learning is a partnership.” (The student will describe and defend the importance of school,
parent/guardian and community working together for the success of the learner.)

e take the Praxis I

e discuss changes in education and the trends from analyzing professional journal articles

¢ identify the essential characteristics of effective teachers and schools

e describe how changes in the student population are leading to educational change

e develop a personal philosophy of education that will include, but not be limited to: how students learn, the purpose of
school, the importance of parent involvement and the role of the teacher and school

PROGRAM REQUIREMENTS (TOTAL CREDITS — 62-64)

General Education
CPT 150  Microcomputer Con.
ENG 161 College Writing
ENG 164 Advanced Composition
PSY 160 General Psychology
SPC 155  Effective Speech
British or Ameri. Lit. Elective
Humanities Elective (art, music,
theater) 3
Math Electives (MTH 157+) 6
Natural Science Elective 8-10
Social Science Elective
(one multicultural and one
history) 6
41-43
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EDU 155

ECE 188/
EDU 188

EDU 200

PSY 165

PSY 265
or

PSY 268

Major
Intro to Education 3
Exceptional Dvlpmt. 3

Intro to Instruc. Tech. 3
Educational Psychology 3
Child Psychology
3
Adolescent Psychology
15

Other Required Courses
General Elective
Restricted Electives*
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*Restricted Electives

ECE 233/ENG 233 Children’s Lit.
SOC 155 Principles of Sociology

SOC 165 Cultural Diversity

SOC 255 Cultural Anthropology

HMS 170 Racial & Ethnic Minorities
GEO 155 Intro to Human Geography
HIS 255 Early U.S. & Pa. History

HIS 256 Modern U.S. & Pa. History
HPE 156 Health & Physical Education

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester

Spring Semester**

CPT 150 3 EDU 200
ENG 161 3 ENG 164
EDU 155 3 PSY 165
PSY 160 3 Humanities Elective
SPC 155 _3 Math Elective
15

Fall Semester***
PSY 265 or PSY 268

Math Elective

5
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(multicultural)

**After completeing 30 credits, students should contact their senior institution.
***Students should take the Praxis I exam after this semester.

Brit./Ameri. Lit. Elective 3

Natural Science Elective 3/4
Social Science Elective

Spring Semester

3 ECE 188/EDU 188 3
General Elective 3
3 Natural Science Elective 3/4
Social Science Elective

(history) 3
3 Restricted Elective 3
15/16 15/16

39
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Associate in Fine Arts Degree, A.F.A.

STUDIO ARTS OPTION

Public Service/Humanities/Social Sciences

The associate in fine arts degree program in studio arts offers a foundation curriculum parallel to the first two years of a
baccalaureate in fine arts (BFA). As a transfer program, students will begin a direction in either two dimensional or three
dimensional studio practice by the end of their second year before moving to a senior institution. Students completing the
AFA program are prepared for a range of higher education options such as arts education, art therapy, arts management
or museum related careers. The program is designed to develop technical, conceptual, creative problem-solving, visual
and critical thinking skills that lay the groundwork for specialized academic study, self employment or careers in creative
industries. Before degree completion, students undertake the art capstone portfolio class in their final semester. This
class requires the student to stage a professional art exhibition or art internship project. The components of this program
develop a strong foundation in visual literacy that will equip students with a broad range of options for their future in the

visual arts.

Competency Profile

This curriculum is designed to prepare students to:
e effectively employ two and three dimensional visual communication principles
¢ demonstrate a required level of technical and conceptual proficiency in their medium

e explore diversity in western and non-western visual traditions
e recognize their own cultural context in the choices of image making

develop a consistent body of work reflecting a concept/theme
critically develop and evaluate their own artwork and portfolio
communicate informed personal reactions to works of art

expand and explore the relationship between visual and verbal communication skills

PROGRAM REQUIREMENTS (TOTAL CREDIT—61)

General Education

CPT 150  Microcomputer Concepts3
ENG 161 College Writing

ENG 164 Advanced Comp.

MTH 157 College Algebra

Social Science Elective
Natural Science Elective

-O‘»POJOJOJOJ

Major
ART 155 Intro to Art History 3
ART 160  2-D Design 3
ART 162  Drawing I 3
ART 161  3-D Design
or 3
ART 163  Drawing II
ART 164  Color Theory
or 3
ART 165  Painting I
ART 249  Art Portfolio
ART 156  Non-Western Art
or
ART 157  Contemporary Art 3
or
ART 158 Intro to American Art
Exhibition or Internship4 3
24
4+capstone course

e execute images that reflect their own creative problem-solving ideas and concepts
identify historical, cultural and global development of works of art

Other Required Courses
BUS 260 Small Business Mgmt.
GCT 160  Photoshop

3
3
Restricted Electives* 12

-

*Restricted Electives

ART 140 Illustration

ART 142 Typography

ART 143 Printmaking

ART 150 Airbrush Techniques

ART 166 Painting II

ART 183 Book Arts I

ART 188 Textiles I

Any partnership course with
Touchstone Center for Crafts
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RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester

ART 155 3

ART 160 3

ART 162 3 | CPT 150

MTH 157 3 | ENG 164

ENG 161 _ 3 | GCT 160
15

Spring Semester
ART 161 or 163
ART 164 or 165

Fall Semester

BUS 260

Art History Selection
Restricted Elective3

5
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Social Science Elective
Natural Science Elective

Spring Semester

Restricted Electives

ART 249

Summer Capstone
Exhibition or Intern.

3
3
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16
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ASSOCIATE IN APPLIED SCIENCE DEGREE (A.A.S.)

Degree Requirements

All associate degree students are required to complete a core of general education courses designed to broaden and
enhance their educational experience. General education requirements are included in the course requirements list for
each associate degree program. These courses have been included with the course requirements. In some programs they
are listed as electives limited to a specific area, such as “Social Science Elective.” Other programs may list specific courses
which have been determined to best meet the needs of that particular career field. The distribution of general education
requirements and the courses which meet these requirements are shown in the list below.

Requirements of the associate in applied science degree include:

¢ 18 semester hours of general education as outlined below
e 42-69 semester hours of program courses

To meet minimum requirements, 18 hours are required in four areas as shown below, selected from the courses listed.

I I m v \Y% VI
English Humanities Social Science Mathematics Science Computer Skills
6 semester hours  0-3 semester hours 3 semester hours 3 semester hours 0-4 semester hours 3 semester hours

ENG 161 ART 155 MUS 155 ECN 155 MTH 100 BIO 107 ARC 210
ENG 162 ART 158 MUS 160 ECN 156 MTH 108 BIO 120
ENG 163 ART 160 ECN 158 MTH 109 BIO 145 CPT 145
ENG 164 ART 162 PHL 155 MTH 157 BIO 155 CPT 150
ENG 166 PHL 160 GEO 155 MTH 158 BIO 171 CPT 151
ENG 159 PHL 161 MTH 160
ENG 165 PHL 165 HIS 155 MTH 161 CHM 105 DFT 258
ENG 245 HIS 156 MTH 172 CHM 107
ENG 255 REL 161 HIS 249 MTH 180 CHM 108 GCT 115
ENG 256 REL 171 HIS 255 CHM 155 GCT 120
ENG 258 REL 181 HIS 256 BUS 120 GCT 160
ENG 260 HIS 257 BUS 244 EPS 150
ENG 264 SPA 155 EPS 160 MED 105
ENG 270 SPA 156 POL 155 EPS 163
ENG 271 POL 200 WEB 150
ENG 275 SPC 155 GEO 160
ENG 276 SPC 156 PSY 160
ENG 277 SPC 157 PSY 161 PHY 107
ENG 280 SPC 158 PSY 163 PHY 150
ENG 290 SPC 255 PSY 165 PHY 153
PSY 260 PHY 155
FRN 155 THR 160 PSY 265 PHY 255
FRN 156 THR 161 PSY 268
PSY 270
HUM 156
SOC 155
SOC 160
SOC 161
SOC 162
SOC 166

SOC 255
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Accounting, AAS

Division of Computer Technology/Business

The field of accounting is particularly suitable for those with an aptitude for mathematics and computer software, the
ability to concentrate on detail, and the ability to analyze, compare and interpret facts and figures.

At WCCC the academic program is designed to prepare students without prior experience in accounting for a variety of
entry level positions in business, industry, and government. Accounting majors must complete a minimum of 60 credits
with a heavy concentration in accounting, computer and business management courses.

Successful completion of this program of study leads to the associate in applied science degree.

Career Opportunities

Recent graduates of the accounting program have accepted jobs with the following titles: junior accountant, accounts
payable clerk, assistant accountant, assistant to the CPA, assistant auditor, accounting clerk, payroll accountant and
accounting technician.

Competency Profile

This curriculum is designed to prepare students to:

e appropriately record financial transactions and prepare pertinent financial statements for sole proprietorships, partner-
ships and corporations

prepare various types of tax returns including individual, C-corporation, S-corporation and partnership returns and
related schedules

e effect cost accounting practices

e utilize the microcomputer for various bookkeeping, accounting and financial functions, and tax reporting
e apply appropriate laws and generally accepted accounting principles to accounting situations

e practice positive interpersonal and communication skills as a member of a business office work team

e utilize sound judgment skills practice ethical conduct in the making of business decisions

e view accounting as an integrated system providing information to investors, managers, governmental agencies and
others to allow them to make intelligent decisions regarding the business

PROGRAM REQUIREMENTS (TOTAL CREDITS — 60)

General Education Major
BUS 120 Math of Business 3 | ACC 155 Accounting I 3 Other Required Courses
CPT 150  Microcomputer Con. 3 | ACC 156  Accounting II 3 | ACC 234 Payroll & Spread. Soft.
ENG 161 College Writing 3 | ACC 219 Managerial Accounting 3 or 3
ENG 163 Business Comm. ACC 222  Principles of Auditing 3 | CPT 195  Excel for Windows
or 3 | ACC 230 Integ. Acct. Software 3 | ACC 251 Tax Prep. Software
ENG 164 Advanced Composition ACC 250  Prin. of Taxation 3 or 3
SPC 155  Effective Speech ACC 255 Intermed. Accounting I 3 BUS 244  Business Statistics
or 3 | ACC 256 Intermed. Accounting II 3 BUS 159 Business Finance 3
SPC 156 Interpersonal Commun. ACC 260  Adv. Acctg. Issues4 3 BUS 160 Intro. to Business 3
Social Science Elective 3 27 Business or Computer Elective 3
18 15
4 capstone course
RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS
Part-time students can complete this program by taking one or more courses each semester.
Fall Semester Spring Semester Fall Semester Spring Semester
ACC 155 3 | ACC 156 3 | ACC 222 3 | ACC 219 3
BUS 120 3 | ACC 234 or CPT 195 3 | ACC 230 3 | ACC 256 3
BUS 160 3 | ACC 250 3 | ACC 251 or BUS 244 3 | ACC 260 3
CPT 150 3 | BUS 159 3 | ACC 255 3 | BUS or CPT Elective 3
ENG 161 _3 | ENG 163 or ENG 164 _ 3 | SPC 155 or SPC 156 3 | Social Science Elective _ 3
15 15 15 15



Accounting, Certificate

COMPUTER ACCOUNTING & TAX SPECIALIST
Division of Computer Technology/Business

The computer accounting and tax specialist certificate program is designed to provide entry level general bookkeeping

skills, as well as proficiency in the use of microcomputers to perform accounting and tax functions. The curriculum is
designed to provide the student with computer experience in several specialty fields within accounting including the
preparation of tax returns.

Career Opportunities

Students who complete this program may be employed in general bookkeeping positions including payroll, accounts

receivable or payable, or in the preparation of individual and business income tax returns.

Competency Profile
This curriculum is designed to prepare students to:

appropriately record financial transactions and prepare pertinent financial statements for sole proprietorships, partner-
ships, and corporations

prepare tax returns for individual payers with various types of income and deductions

prepare business tax returns including C Corporation, S Corporation, and partnerships

utilize the microcomputer for accounting, financial and tax reporting

apply appropriate laws and generally accepted accounting principles to accounting situations
practice positive interpersonal and communication skills as a member of a business office work team

utilize sound judgment and practice ethical conduct in making business decisions

PROGRAM REQUIREMENTS (TOTAL CREDITS-16)

ACC 120 Quickbook - Basics 1
ACC 155 Accounting I 3
ACC 230 Integrated Acctg. Sftwr. 3
ACC 234  Payroll & Sprdsht. Sftwr.3
ACC 250 Principles of Taxation 3
ACC 251  Tax Preparation Sftwre._ 3

16

RECOMMENDED SEQUENCE

Fall Semester Spring Semester

ACC 120 1 [ ACC 230 3

ACC 155 3 | ACC 234 3

ACC 250 _3 | ACC 251 _3
7 9

43
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Architectural Drafting and Design, AAS

Workforce Development Division of Technologies/Culinary Arts

Students in the architectural drafting and design program learn to translate the ideas, rough sketches, specifications
and calculations of architects into working drawings for production and construction.
Successful completion of this program of study leads to the associate in applied science degree.

Career Opportunities
Graduates of this program will accept jobs with the following titles: architectural draftsman, architectural drafting tech-
nician, architectural drafting technician trainee and first-level CADD operators.

Competency Profile
This curriculum is designed to prepare students to:
e analyze and translate architectural and construction problems by presenting them visually as working drawings

¢ develop the ability to execute quantitative design of construction

e apply concepts from physics, engineering, architectural mechanics, mathematics, and drafting and apply them to the
synthesis of construction

communicate effectively and appropriately; record and report information significant to the job

e perform an infinite number of two-dimensional drawings using a stand-alone mini-computer

¢ identify the basic components of a CADD system

e perform an infinite number of 2-D design math computations necessary to produce drafting design

¢ implement the basic commands necessary to apply the operational skills needed to effect a 2-D CADD system
e utilize construction industry vocabulary

e originate and interpret drawings using these construction industry standards

e determine cost estimates

e apply appropriate specifications, building codes and local ordinances in a job assignment

e effectively network with building inspectors

PROGRAM REQUIREMENTS (TOTAL CREDITS — 61)

General Education Major Other Required Courses
ARC 210  Arch. AutoCAD I ARC 101  Bldg. Materials & Estim. 3 EGR 220  Statics/Strength of Mat. 3

ENG 161 College Writing ARC 102  Contracts and Specs. MTH 109 Math for the Tech. II 4
ENG 162 Technical Comm. ARC 105  Arch. Drafting I Restricted Elective* 4
MTH 108 Math for the Tech. I ARC 106  Arch. Drafting II 11

PHY 107  Applied Physics
Social Science Elective

ARC 119 Intro to Surveying
ARC 211  Arch. AutoCAD II
ARC 215  Arch. Presentation
ARC 262  Piping, Struc. & Elec. Mech.

*Restricted Electives are courses with
the prefix ARC, DFT, EGR, HAC

H‘CO»P»PCOCD%
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RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester
ARC 101 3 | ARC 102 3 | ARC 119 3 | ARC 215 4
ARC 105 4 | ARC 106 4 | ARC 211 4 | ARC 262 4
ENG 161 3 | ARC 210 4 | EGR 220 3 | Restricted Elective 4
MTH 108 4 ENG 162 3 PHY 107 4 Social Science Elective _ 3
14 MTH 109 _4 14 15
18



Baking and Pastry, AAS

APPRENTICESHIP OPTION
Workforce Development Division of Technologies/Culinary Arts

The baking and pastry apprenticeship program is one of eight majors comprising the college’s culinary arts/hospitality
program and is accredited by the Accrediting Commission of the American Culinary Federation Education Foundation. This
apprenticeship program is sponsored by The American Culinary Federation Laurel Highlands Chapter (ACFLHC) and
WCCC. A cooperative program, it combines 63 credits of academic course work with 4,000 hours of supervised on-the-job
training in a participating restaurant, club, hotel, institution, resort or wholesale/retail bakery for an associate degree.

Classes are scheduled so that students have a sufficient block of uninterrupted time to complete their 40-hour week.
Academic work can be completed as a full-time student in two years or as a part-time student over a period of three years.

Students enrolled in this program are registered with the U.S. Department of Labor as apprentices and are required to
join the ACFLHC as junior members. Registration and membership fees are payable to the ACF and are required to
become a registered apprentice.

Students are expected to be well-groomed in compliance with the standards of sanitation. Students will be required to
present medical proof of good physical health. Uniforms, cutlery set and decorative tips are required for all lab classes.
Business attire may be required for some class assignments.

Employment must be secured in a facility that will provide full-time employment. The employer will agree to abide by
the apprenticeship guidelines. Having fulfilled employment requirements, applicants will complete the Pennsylvania
Apprenticeship and Training Council Agreement and American Culinary Federation (ACF) Apprenticeship Registration
Card. At the completion of the program, students may apply for certification with the ACF. 45

The baking and pastry degree apprenticeship option may be completed through a partnership with Nemacolin I
Woodlands Resort. For more information, call the WCCC Admissions Office at 724-925-4077.

Career Opportunities

Graduates of the baking and pastry program may accept positions as: pastry cook, pastry chef, executive pastry chef,
baker, cake decorator, baking sales representative, institutional baker/pastry chef, retail baker/pastry chef, wholesale
baker/pastry chef, production supervisor, food batch maker, operations manager, sales representative or training specialist.

Competency Profile

This curriculum is designed to prepare students to:

e prepare yeast rolls, breads, pies, tarts, cookies, doughnuts and frozen desserts based on local, regional and interna-
tional traditions and diversity

e prepare and decorate cakes, cookies and centerpieces

e prepare specialty pastry items and confectionery items

e write recipes and make mathematical yield adjustments

e collect, organize and identify information regarding quality standards in bakery products

e utilize positive personal and interpersonal skills needed for supervision of employees and in the area of customer
relations

e utilize technology to affect successful systems operation within the bakery and pastry industry
¢ demonstrate the ability to function with all other related departments that exist in food operations in a team environment
¢ demonstrate basic food preparation skills with additional attention to food cost

e creatively design and prepare artistic showpieces and centerpieces

PROGRAM REQUIREMENTS (TOTAL CREDITS - 63)

General Education Major Other Required Courses
CPT 150  Microcomputer Con. 3 BKP 141  Baking I 4 FSM 103 Intro to Hospitality
ENG 161  College Writing 3 BKP 142  Baking II 3 or 3
ENG 163 Business Comm. BKP 243  Healthy Cooking Trends 4 | FSM 113  Customer Service
or 3 | BKP 245 Decorating Techniques 3 | FSM 117  Wait Staff/Din. Rm. Trng. 1
ENG 164 Advanced Composition BKP 247  Specialty/Artistic Tech. 4 | FSM 218 Hospitality Marketing
Humanities Elective CUL 121  Apprenticeship I 2 or 3
or 3 CUL 122  Apprenticeship II 2 BKP 242  Bakery Deli Merch.
FSM 170 Food Culture & Religion CUL 123  Apprenticeship III 2 FSM 235  Supervision/Training _ 3
Mathematics Elective 3 CUL 224  Apprenticeship IV 2 10
Social Science Elective _ 3 FSM 105 Foods I 4
18 FSM 118 Sanitation 2
FSM 215 Food Purch.
& Menu Mgmt. _3
35
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Baking and Pastry, AAS

APPRENTICESHIP OPTION (CONTINUED)
Workforce Development Division of Technologies/Culinary Arts

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester

BKP 141

CUL 121

FSM 103 or FSM 113
FSM 117

FSM 118

5
NN~ WN s

Spring Semester
BKP 142

CUL 122

FSM 105

FSM 218 or BKP 242

Summer Semester*
ENG 161
CPT 150

5
N N W
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Fall Semester
BKP 243
BKP 245
CUL 123
FSM 215

5
NN Wb

Spring Semester

BKP 247 4
CUL 224 2
FSM 235 3
Math Elective 3
12
Summer Semester*
ENG 163
or 3
ENG 164
Humanities Elective
or FSM 170 3
Social Science Elective _ 3
9

*These courses may be taken in the fall and spring semester resulting in the student having full-
time status. However, given the 40 hours per week required apprenticeship, it is recommended that
students take these courses during the summer.




Baking and Pastry, Diploma

APPRENTICESHIP OPTION
Workforce Development Division of Technologies/Culinary Arts

The baking and pastry apprenticeship program is one of eight majors comprising the college's culinary arts/hospitality
program. This apprenticeship program is sponsored by The American Culinary Federation Laurel Highlands Chapter
(ACFLHC) and WCCC. A cooperative program, it combines 45 credits of course work with 4,000 hours of supervised on-
the-job training in a participating restaurant, club, hotel, institution, resort or wholesale/retail bakery. Classes are sched-
uled so that students have a sufficient block of uninterrupted time to complete their 40-hour week. Academic work can be
completed as a full-time student in two years or as a part-time student over a period of three years.

Students enrolled in this program are registered with the U.S. Department of Labor as apprentices and are required to
join the ACFLHC as junior members. Registration and membership fees are payable to the ACF and are required to
become a registered apprentice.

Students are expected to be well-groomed in compliance with the standards of sanitation. Students will be required to
present medical proof of good physical health. Uniforms, cutlery set and decorative tips are required for all lab classes.
Business attire may be required for some class assignments.

Employment must be secured in a facility that will provide full-time employment. The employer will agree to abide by
the apprenticeship guidelines. Having fulfilled employment requirements, applicants will complete the Pennsylvania
Apprenticeship and Training Council Agreement and American Culinary Federation (ACF) Apprenticeship Registration
Card. At the completion of the program, students may apply for certification with the ACF.

The baking and pastry diploma apprenticeship option may be completed through a partnership with Nemacolin
Woodlands Resort. For more information, contact the WCCC Admissions Office, 724-925-4077.

Career Opportunities

Graduates of the culinary arts program have accepted jobs with the following titles: pastry cook, pastry chef, executive
pastry chef, baker, cake decorator, institutional baker/pastry chef, retail baker/pastry chef, wholesale baker/pastry chef,
production supervisor, food batch maker, operations manager, sales representative or training specialist.

Competency Profile

This curriculum is designed to prepare students to:

e prepare yeast rolls, breads, pies, tarts, cookies, doughnuts and frozen desserts based on local, regional and interna-
tional traditions and diversity

prepare and decorate cakes, cookies and centerpieces

prepare specialty pastry items and confectionery items

write recipes and make mathematical yield adjustments

collect, organize and identify information regarding quality standards in bakery products

utilize positive personal and interpersonal skills needed for supervision of employees and in the area of customer relations
e utilize technology to affect successful systems operation within the bakery and pastry industry

¢ demonstrate the ability to function with all other related departments that exist in food operations in a team environment
¢ demonstrate basic food preparation skills with additional attention to food cost

e creatively design and prepare artistic showpieces and centerpieces

PROGRAM REQUIREMENTS (TOTAL CREDITS - 45)

General Education Major Other Required Courses
None Required BKP 141 Baking I 4 | FSM 103 Intro to Hospitality
BKP 142  Baking II 3 or 3

BKP 243  Healthy Cooking Trends 4 | FSM 113  Customer Service

BKP 245  Decorating Techniques 3 | FSM 117  Wait Staff/Din. Rm. Trng, 1
BKP 247  Specialty/Artistic Tech. 4 FSM 218  Hospitality Marketing
CUL 121  Apprenticeship I or 3
CUL 122  Apprenticeship II BKP 242  Bakery Merch. Tech.

CUL 123  Apprenticeship III FSM 235  Supervision/Training _ 3

NS NDNDNN

CUL 224  Apprenticeship IV 10

FSM 105 Foods I

FSM 118  Sanitation

FSM 215  Food Purch. & Menu Mgmt. _ 3

35
RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS
Part-time students can complete this program by taking one or more courses each semester.
Fall Semester Spring Semester Fall Semester Spring Semester
BKP 141 4 BKP 142 3 BKP 243 4 BKP 247 4
CUL 121 2 | CUL 122 2 | BKP 245 3 | CUL 224 2
FSM 103 or 113 3 | FSM 105 4 | CUL 123 2 | FSM 235 _3
FSM 117 1 FSM 218 or BKP 242 _ 3 FSM 215 _3 9
FSM 118 _2 12 12
12
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Baking and Pastry, AAS

NON-APPRENTICESHIP OPTION
Workforce Development Division of Technologies/Culinary Arts

Baking and pastry is one of eight majors comprising the college’s culinary arts/hospitality program. This curriculum is
designed to prepare students for various positions in the baking industry. The program of study provides students with
skills necessary for the production of a wide range of bakery products. Students are expected to be well groomed in com-
pliance with standards of sanitation. Students will be required to provide medical proof of good physical health. Uniforms,
decorative tips and a cutlery set are required for all lab classes. Business attire may be required for some class assign-
ments.

This program is accredited by the Accrediting Commission of the American Culinary Federation Education Foundation.

Career Opportunities

Graduates of the baking and pastry program may accept positions as: pastry cook, pastry chef, executive pastry chef,
baker, cake decorator, baking sales representative, institutional baker/pastry chef, retail baker/pastry chef, wholesale
baker/pastry chef, production supervisor, food batch maker, operations manager, sales representative or training special-
ist.

Competency Profile

This curriculum is designed to prepare students to:

e prepare yeasts rolls, breads, pies, cookies, doughnuts and frozen desserts based on local, regional and international
traditions and diversity

e prepare and decorate cakes, cookies and centerpieces

e prepare specialty pastry items and confectionary items

e prepare and evaluate baked items using both scratch and convenience techniques and products as to market usage

e write recipes and make mathematical yield adjustments

e collect, organize and identify information regarding quality standards in bakery products

e utilize positive personal and interpersonal skills needed for supervision of employees and in the area of customer
relations

¢ utilize technology to affect successful systems operation within the bakery and pastry industry

¢ demonstrate the ability to function with all other related departments that exist in food operations in a team environment

¢ demonstrate basic food preparation skills with additional attention to food cost

e creatively design and prepare artistic showpieces and centerpieces

PROGRAM REQUIREMENTS (TOTAL CREDITS — 60)

General Education Major Other Required Courses
CPT 150  Microcomputer Con. 3 BKP 141  Baking I 4 FSM 103 Intro to Hospitality
ENG 161 College Writing 3 BKP 142  Baking II 3 or 3
ENG 163 Business Comm. BKP 144  Baking III 3 FSM 113  Customer Service
or 3 BKP 242  Bakery/Deli Merch. Tech. 3 FSM 105 Foods I 4
ENG 164 Advanced Composition BKP 243  Healthy Cooking Trends 4 | FSM 215  Food Purch. & Menu Mgmt. 3
Humanities Elective BKP 245  Decorating Techniques 3 FSM 235  Supervision & Training _ 3
or 3 | BKP 247  Specialty/Artistic Tech. 4 13
FSM 170 Food Culture & Religion FSM 118  Sanitation 2
Mathematics Elective 3 FSM 219 Hospitality Internship __ 3
Social Science Elective _3 29
18
RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS
Part-time students can complete this program by taking one or more courses each semester.
Fall Semester Spring Semester Fall Semester Spring Semester
BKP 141 4 | BKP 142 3 | BKP 144 4 | BKP 242 3
ENG 161 3 | BKP 245 3 | BKP 243 3 | BKP 247 4
FSM 103 or FSM 113 3 | CPT 150 3 | FSM 215 3 | FSM 219 3
FSM 105 4 ENG 163 or ENG 164 3 Humanities Elective or Social Science Elective _ 3
FSM 118 _2 | FSM 235 _3 FSM 170 3 13
16 15 | Mathematics Elective _ 3
16




Baking & Pastry, Diploma

NON-APPRENTICESHIP OPTION
Workforce Development Division of Technologies/Culinary Arts

Baking and pastry is one of eight majors comprising the college’s culinary arts/hospitality program. This curriculum is
designed to prepare students for various positions in the baking industry. The program of study provides students with
skills necessary for the production of a wide range of bakery products. Students are expected to be well-groomed in com-
pliance with standards of sanitation. Students will be required to provide medical proof of good physical health. Uniforms,
decorative tips and a cutlery set are required for all lab classes. Business attire may be required for some class assign-

ments.

Career Opportunities

Graduates of the baking and pastry program may accept positions as: pastry cook, pastry chef, executive pastry chef,
baker, cake decorator, baking sales representative, institutional baker/pastry chef, retail baker/pastry chef, wholesale
baker/pastry chef, production supervisor, food batch maker, operations manager, sales representative or training special-

ist.

Competency Profile

This curriculum is designed to prepare students to:
e prepare yeast rolls, breads, pies, cookies, doughnuts and frozen desserts based on local, regional and international tra-

ditions and diversity

e prepare and decorate cakes, cookies and centerpieces
e prepare specialty pastry items and confectionary items

tions

prepare and evaluate baked items using both scratch and convenience techniques and products as to market usage
write recipes and make mathematical yield adjustments
collect, organize and identify information regarding quality standards in bakery products
utilize positive personal and interpersonal skills needed for supervision of employees and in the area of customer rela-

e utilize technology to affect successful systems operation within the bakery and pastry industry
e demonstrate the ability to function with all other related departments that exist in food operations in a team environ-

ment

e demonstrate basic food preparation skills with additional attention to food cost

e creatively design and prepare artistic showpieces and centerpieces

PROGRAM REQUIREMENTS (TOTAL CREDITS - 42)

General Education

None Required

BKP 141
BKP 142
BKP 144
BKP 242
BKP 243
BKP 245
BKP 247
FSM 118
FSM 219

Major
Baking I
Baking II
Baking III
Bakery/Deli Merch. Tech.3
Healthy Cooking Trends 4
Decorating Techniques 3
Specialty /Artistic Tech. 4

W Wk

Sanitation 2
Hospitality Internship _ 3
29

Other Required Courses

FSM 103
or
FSM 113
FSM 105
FSM 215
FSM 235

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester

BKP 141 4
FSM 103 3
FSM 105 4
FSM 118 _2

13

Spring Semester

BKP 142
BKP 243
BKP 245
FSM 215
FSM 235

Fall Semester

3 | BKP 144

3 | BKP 242

3 | BKP 247

3 | FSM 219
_3
15

=
B W

Intro to Hospitality
3
Customer Service
Foods I 4
Food Purch. & Menu Mgmt. 3
Supervision & Training _3
13

49
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Baking and Pastry, Certificate

NON-APPRENTICESHIP OPTION
Workforce Development Division of Technologies/Culinary Arts

The certificate is designed to provide entry and intermediate skills in the baking, deli and food production operations of
the hospitality industries. A laboratory component is included in the Foods I, Baking I and Decorating Techniques cours-
es. Sanitation standards are addressed through ServSafe as provided by the Educational Foundation of the National
Restaurant Association. Uniforms, cutlery set and decorative tips are required for all lab classes. Students are expected to
be well groomed in compliance with standards of sanitation. Business attire may be required for some class assignments.
Medical proof of good physical health is required.

Career Opportunities

Graduates of the baking and pastry certificate program may accept positions as: pastry cook, pastry chef, executive
pastry chef, baker, cake decorator, baking sales representative, institutional baker/pastry chef, retail baker/pastry chef,
wholesale baker/pastry chef, production supervisor, food batch maker, operations manager, sales representative or train-
ing specialist.

Competency Profile

This curriculum is designed to prepare students to:

e prepare yeast rolls, breads, pies, cookies, doughnuts and frozen desserts based on local, regional and international tra-
ditions and diversity

e prepare and decorate cakes and cookies

e write recipes and be able to make mathematical yield adjustments

e utilize technology to affect successful systems operation within the bakery and pastry industry
¢ demonstrate basic food preparation skills

e practice basic interpersonal and customer service skills and techniques

PROGRAM REQUIREMENTS (TOTAL CREDITS — 16)

BKP 141 Baking I 4
BKP 245  Decorating Techniques 3
FSM 105 Foods I

FSM 113 Customer Service
FSM 118 Sanitation

5|
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Bionanotechnology, AAS

Division of Mathematics/Sciences

This program focuses on the preparation of students for work in such fields as biotechnology and pharmaceutical
research and manufacturing. Students learn to work with materials at the nano-level in analysis, production and data
collection. Students will complete the first three semesters at WCCC and complete nanotechnology courses at the
Nanofabrication Facility at Penn State University in University Park, Pa. Students need to apply for admission for the
nanofabrication program by the end of their first year at WCCC. Tuition for MPT courses completed at Penn State will be
WCCC tuition.

Career Opportunities

Students enrolled in this program can work in occupations such as laboratory technician, quality control, and manu-
facturing technician in such fields as bionanotechnology research, medical laboratories and pharmaceutical manufactur-
ing.

Competency Profile
This curriculum is designed to prepare students to:
¢ measure AC and DV voltages and current using a variety of measuring devices

¢ demonstrate knowledge of computer technology

e work in a bionanotechnology laboratory or manufacturing facility

¢ demonstrate an understanding of bionanotechnology principles and concepts
e apply statistics to analyze scientific results

e operate and maintain bionanotechnology electromechanical equipment

e apply laboratory results to experimental applications

PROGRAM REQUIREMENTS (TOTAL CREDITS — 65)

General Education Major Other Required Courses
CHM 107 Intro to Concepts Chem.I 4 | MPT 211  Mat. Sfty. Equip. for Nano. 3 BIO 171 Anatomy & Physiology I 4
CPT 150  Microcomputer Concepts 3 MPT 212  Basic Nanofab. Proc. 3 BIO 172  Anatomy & Physiology II 4
ENG 161 College Writing 3 MPT 213  Thin Film in Nanofab. 3 BIO 265 Microbiology 4
ENG 164 Advanced Composition 3 MPT 214  Lithog. for Nanofab. 3 CHM 108 Intro/Concepts Chem II 4
MTH 157 College Algebra 3 MPT 215  Mat. Modif. in Nanofab. 3 ELC 105 Inst. & Measurements 2
Social Science Elective _ 3 | MPT 216 Char. Pkg./Test. of Nano._3 | ELC 106  Circuits I 3
19 18 | MTH 160 Statistics 3
PHY 107  Applied Physics _ 4
(These courses will be completed at PSU) 28

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester
CHM 107 4 BIO 171 4 BIO 172 4 MPT 211 3
ELC 105 2 | CHM 108 4 | BIO 265 4 | MPT 212 3
ELC 106 3 | ENG 161 3 | CPT 150 3 | MPT 213 3
MTH 157 3 ENG 164 3 Social Science Elective _ 3 MPT 214 3
PHY 107 _4 MTH 160 _3 14 MPT 215 3
16 17 MPT 216 _3
18

81
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Business

The growth of the Internet and the shift to a service-based economy, in which it is estimated that 98 percent of future job
growth will be in service producing industries, has transformed the substantive content of the practice of management.
The impact of these changes in the labor market has led to the need for new educational requirements and job skills both
for those individuals currently employed in the field of management and for those who seek future careers in this field.
These changes have led to an increased demand for management professionals in financial management, general manage-
ment, human resources management, marketing management, real estate management, and small business management.

The Business Department

In response to the new dynamics of a service-
based economy, the business department at
WCCC offers a wide range of programs and
courses designed to prepare students for the new
challenges that await them in the field of manage-
ment. The associate in applied science degree in
business offers six options that comprise pro-
grams of study in finance, general management,
human resources, marketing, real estate and
small business. A diploma in business is offered
as a short-term (36 credits) program that includes
course coverage that can be considered to be
foundational to possible future study in one of the
six associated degree programs in business. The
business department also offers a choice of six
business certificate programs that cover advanced
business topics in depth. Like the diploma offer-
ing, the certificate programs are also short-term
(16-21 credits), and can be a foundation for
future study in associate degree programs.

Associate in Applied Science Degree

The associate in applied science business degree program is offered in six areas of concentration: financial management,
general management, human resources management, marketing management, real estate management and small busi-
ness management. All of the AAS areas of concentration contain a common business core of seven general management
courses (21 credits). This common core is augmented, in each of the different areas of concentration, by four or five cours-
es (12-15 credits) that are specific to each area of concentration. These areas of concentration were carefully selected to
satisfy the current and projected needs of the business community. The associate in applied science degree provides a
solid academic and applied background in the designated area and can be completed in two years of full-time study.

Business Diploma

The business diploma (36 credits) is offered as a two-semester program that is designed to be a shorter alternative to the
more comprehensive associate degree program. When compared to the associate degree programs, the business diploma
program provides a more general, interdisciplinary insight into the field of business at an introductory level. This diploma
program includes many courses that can be applied to the associate degree programs. A student can use the business
diploma program either as a final educational outcome or as an intermediate step toward the attainment of an associate
degree in one of the seven areas of concentration.

Business Certificate

WCCC offers a total of six business certificates covering advanced topics in business. Certificates are available in: finan-
cial management, general management, human resources management, marketing management, real estate management
and small business management. These short programs are designed for the student who is seeking a concentrated edu-
cational focus in a specific aspect of business. Business certificates are particularly advantageous for any college graduate
or current student who is currently in the workforce and needs to update, upgrade or expand his or her education and/or
training in a specific, advanced topical area.

Complete descriptions of these programs appear on pages 53-62.



Business, AAS
FINANCIAL MANAGEMENT OPTION

Division of Computer Technology/Business

The financial management option of the business degree is designed to provide students with a broad basis in general
business topics with an emphasis on corporate finance and banking.

Career Opportunities
Graduates of the financial management option can expect to find employment as bank managers, consumer loan offi-
cers, commercial lending managers, investment managers, insurance agents and financial analysts. Job opportunities will

be available in the financial departments in large corporations and in commercial lending companies, consumer finance
organizations, banks and insurance companies.

Competency Profile
This curriculum is designed to prepare students to:

e participate in corporate financial planning and analysis
e engage in the financial management of organizations

¢ function in entry-level banking positions
e participate in the consumer and commercial lending process
e plan and execute an investment portfolio
e practice effective decision-making skills

PROGRAM REQUIREMENTS (TOTAL CREDITS — 60)

General Education

BUS 120

CPT 150

ENG 161

ENG 163
or

ENG 164

SPC 155
or

SPC 156

Social Science Elective

Math of Business 3
Microcomputer Concepts 3
College Writing 3
Business Communication
3
Advanced Composition
Effective Speech
3
Interpersonal Commun.
_3
18

BUS 158
BUS 159
BUS 160
BUS 205
BUS 240
BUS 241
BUS 245

BUS 190
BUS 191
BUS 244
BUS 246
BUS 259

Concentration

Major

Prin. of Management 3
Business Finance 3
Intro to Business 3
Business Law 1 3
Techniques of Selling 3
Human Resource Mgmt. 3
Principles of Marketing 3

21

Credit Management
Financial Institutions
Business Statistics
Risk Management
Investments

5|
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Other Required Courses

ACC 165  Acctg. for Managers
Economics Elective

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester

BUS 120
BUS 160
CPT 150
ENG 161

Economics Elective

3 | ACC 165

3 | BUS 158

3 | BUS 205

3 | BUS 240
_3
15

Spring Semester

ENG 163 or ENG 164

Fall Semester

BUS 159

BUS 190

BUS 191

BUS 241

SPC 155 or SPC 156

5|
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Spring Semester
BUS 244

BUS 245

BUS 246

BUS 259

Social Science Elective

G|
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Business, AAS

GENERAL MANAGEMENT OPTION
Division of Computer Technology/Business

The general management option is designed to prepare students for entry-level management positions in a variety of

organizations. The program of study develops basic competence in a broad range of essential business functions.

Career Opportunities

Graduates of the general management option can expect to find employment as assistant managers, production man-

agers, management trainees, department supervisors, quality control officers, warehouse managers and inventory man-
agers. Job opportunities will be available in large corporations, a variety of small businesses and nonprofit organizations.

Competency Profile
This curriculum is designed to prepare students to:

implement marketing/sales skills applicable to the customer orientation of the employer
communicate effectively and relate positively to others

effect the organizing, marketing, purchasing, producing, staffing and financial management skills
supervise human resources in an organization

practice effective decision-making skills

PROGRAM REQUIREMENTS (TOTAL CREDITS — 60)

General Education Major Other Required Courses
BUS 120 Math of Business 3 BUS 158  Prin. of Management 3 | ACC 165 Acctg. for Managers 3
CPT 150  Microcomputer Concepts 3 BUS 159 Business Finance 3 Economics Elective _3
ENG 161 College Writing 3 BUS 160 Intro to Business 3 6
ENG 163 Business Communication BUS 205 Business Law I 3
or 3 | BUS 240 Techniques of Selling 3
ENG 164 Advanced Composition BUS 241  Human Resources Mgmt. 3
SPC 155  Effective Speech BUS 245  Prin. of Marketing _3
or 3 1
SPC 156  Interpersonal Commun.
Social Science Elective _3 Concentration
18 | BUS 206 Business Law II 3
BUS 244  Business Statistics 3
BUS 249  Labor Relations 3
BUS 258  Supervisory Mgmnt. 3
BUS 261 International Business _3
15

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester

BUS 120 3 | ACC 165 3 | BUS 159 3 | BUS 206 3

BUS 160 3 | BUS 158 3 | BUS 241 3 | BUS 245 3

CPT 150 3 | BUS 205 3 | BUS 244 3 | BUS 258 3

ENG 161 3 | BUS 240 3 | BUS 249 3 | BUS 261 3

Economics Elective _3 | ENG1630or ENG 164 _ 3 | SPC 155 0r SPC 156 _ 3 | Social Science Elective _ 3
15 15 15 15



Business, AAS

HUMAN RESOURCES MANAGEMENT OPTION
Division of Computer Technology/Business

The human resources management option is designed to prepare students for entry-level human resources manage-

ment positions in a variety of organizations. The program of study develops basic competence in a focused range of essen-
tial human resources functions.

Career Opportunities

Graduates of the human resources management option can expect to find employment as compensation management
specialists, safety management specialists, and general human resources management specialists. Job opportunities will
be available in large corporations, a variety of small businesses, and nonprofit organizations.

Competency Profile
This curriculum is designed to prepare students to:
¢ implement marketing/sales skills applicable to the customer orientation of the employer

e communicate effectively and relate positively to others

e effect the organizing, marketing, purchasing, producing, staffing, and financial management skills

e supervise human resources in an organization

e practice effective decision-making skills

e utilize negotiating skills with employees and/or local union officials

PROGRAM REQUIREMENTS (TOTAL CREDITS — 60)

General Education

BUS 120

CPT 150

ENG 161

ENG 163
or

ENG 164

SPC 155
or

SPC 156

Social Science Elective

Math of Business 3
Microcomputer Concepts 3
College Writing 3
Business Communication
3
Advanced Composition
Effective Speech
3
Interpersonal Comm.
_3
18

Major
BUS 158  Prin. of Management 3
BUS 159 Business Finance 3
BUS 160 Intro to Business 3
BUS 205 Business Law I 3
BUS 240 Techniques of Selling 3
BUS 241 Human Resource Mgmt. 3
BUS 245  Prin. of Marketing 3
1
Concentration

BUS 246  Risk Management 3
BUS 249  Labor Relations 3
BUS 258  Supervisory Mgmnt. 3
BUS 275  Organizational Behavior 3
BUS 285 Compensation Mgmt. _ 3
15

Other Required Courses

ACC 165  Acctg. for Managers
Economics Elective

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester

BUS 120
BUS 160
CPT 150
ENG 161

Economics Elective

Spring Semester

3 | ACC 165 3 | BUS 159

3 | BUS 158 3 | BUS 241

3 | BUS 205 3 | BUS 249

3 | BUS 240 3 | BUS 275
_ 3 | ENG 163 or ENG 164 _ 3
15 15

Fall Semester

SPC 155 or SPC 156

Spring Semester

3 BUS 245
3 BUS 246
3 BUS 258
3 BUS 285
_3 Social Science Elective
15

3
_3
6

5
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Business, AAS

MARKETING MANAGEMENT OPTION
Division of Computer Technology/Business

The marketing management option provides an introduction to business and the basic principles of management with
emphasis on marketing. The courses develop an understanding of the marketing process and provide insight into the use
of advertising, sales, promotion and public relations.

Career Opportunities

Graduates of the marketing option can expect to find employment as assistant marketing managers, junior advertising
executives, product managers, product designers, administrative assistants, project managers, and in positions in public
relations and media. Job opportunities will be available in large corporations, small businesses and nonprofit organiza-
tions.

Competency Profile
This curriculum is designed to prepare students to:
e participate in gathering marketing data through standard survey techniques

e perform basic public relations functions such as maintaining files on company activities, searching secondary data
sources for information, and maintaining schedules and obtaining cost estimates for publicity events

act as administrative assistants to senior personnel in advertising departments, and in sales and sales promotion
departments in television stations, radio stations and newspapers

e gain entry-level positions in advertising agency departments such as traffic and media, and perform account coordina-
tor work in account service departments

PROGRAM REQUIREMENTS (TOTAL CREDITS — 60)

General Education Major Other Required Courses
BUS 120 Math of Business 3 | BUS 158 Prin. of Management 3 | ACC 165 Acctg. for Managers 3
CPT 150  Microcomputer Concepts 3 BUS 159 Business Finance 3 Economics Elective _3
ENG 161 College Writing 3 BUS 160 Intro to Business 3 6
ENG 163 Business Communication BUS 205 Business Law I 3
or 3 | BUS 240 Techniques of Selling 3
ENG 164 Advanced Composition BUS 241 Human Resource Mgmt. 3
SPC 155  Effective Speech BUS 245  Prin. of Marketing _3
or 3 1
SPC 156  Interpersonal Comm.
Social Science Elective _3 Concentration
18 | MKT 242 Retailing 3
MKT 251 Consumer Behavior 3
MKT 252  Public Relations 3
MKT 253  Global Marketing 3
MKT 254  Advertising & Promotion__3
15

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester

BUS 120 3 | ACC 165 3 | BUS 159 3 | BUS 245 3

BUS 160 3 | BUS 158 3 | BUS 241 3 | MKT 242 3

CPT 150 3 | BUS 205 3 | MKT 251 3 | MKT 252 3

ENG 161 3 | BUS 240 3 | MKT 254 3 | MKT 253 3

Economics Elective _3 | ENG1630or ENG 164 _ 3 | SPC 155 0r SPC 156 _ 3 | Social Science Elective _ 3
15 15 15 15



Business, AAS

REAL ESTATE MANAGEMENT OPTION
Division of Computer Technology/Business

The real estate management option of the business degree program provides an introduction to business and the basic
principles of management with a major emphasis on real estate practices and real estate management.

Career Opportunities

Graduates of the real estate management option will find employment as real estate brokers, property managers, prop-
erty developers and personal financial planners. Job opportunities will be available in real estate firms, property manage-
ment firms and in corporations that have real estate departments.

Competency Profile
This curriculum is designed to prepare students to:
e participate in the buying and selling of real estate for investment

e manage rental properties

e engage in real estate brokerage

e participate in real estate marketing and sales activities

PROGRAM REQUIREMENTS (TOTAL CREDITS — 61)

General Education

BUS 120

CPT 150

ENG 161

ENG 163
or

ENG 164

SPC 155
or

SPC 156

Social Science Elective

Math of Business 3
Microcomputer Concepts 3
College Writing 3
Business Communication
3
Advanced Composition
Effective Speech
3
Interpersonal Comm.
_3
18

Major
BUS 158  Prin. of Management 3
BUS 159 Business Finance 3
BUS 160 Intro to Business 3
BUS 205 Business Law I 3
BUS 240 Techniques of Selling 3
BUS 241 Human Resource Mgmt. 3
BUS 245  Prin. of Marketing _3
1
Concentration

RLS 101 Fund. of Real Estate 2
RLS 102 Real Estate Practices 2
RLS 107  Real Estate Brokerage 3

RLS 205  Property Management
or 3

RLS 211 Real Estate Appraisal
RLS 209 Real Estate Finance 3
RLS 210 Law of Real Estate 3
16

Other Required Courses

ACC 165

Acctg. for Managers

Economics Elective

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester

BUS 120
BUS 160
CPT 150
ENG 161

Economics Elective

Spring Semester

3 | ACC 165 3 | BUS 159

3 | BUS 158 3 | BUS 241

3 | BUS 205 3 | RLS 101

3 | BUS 240 3 | RLS 102
_3 | ENG 163 or ENG 164 _ 3 | RLS 107
15 15

Fall Semester

SPC 155 or SPC 156

5
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Spring Semester
BUS 245

RLS 209

RLS 210

RLS 205 or 211

Social Science Elective

3
_3
6

5
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Business, AAS

SMALL BUSINESS MANAGEMENT OPTION
Division of Computer Technology/Business

The small business management option provides students with an introduction to business and the basic principles of
management and emphasizes the skills needed to operate and administer a small business enterprise.

Career Opportunities

Graduates of the small business management option can expect to find employment as assistant managers, junior

department heads, administrative assistants and front-line supervisors in small businesses. Job opportunities will be

available in small businesses, nonprofit organizations, and in franchise ownership and management.

Competency Profile

This curriculum is designed to prepare students to:
e participate in operating and managing small businesses

e assist small business owners in running their businesses

e start, operate and manage entrepreneurial organizations

e become competent in small business finance and operations

PROGRAM REQUIREMENTS (TOTAL CREDITS — 61)

General Education Major
BUS 120 Math of Business 3 BUS 158  Prin. of Management 3 | ACC 120
CPT 150  Microcomputer Concepts 3 BUS 159 Business Finance 3 | ACC 165
ENG 161 College Writing 3 BUS 160 Intro to Business 3
ENG 163 Business Communication BUS 205 Business Law I 3
or 3 BUS 240 Techniques of Selling 3
ENG 164 Advanced Composition BUS 241 Human Resource Mgmt. 3
SPC 155  Effective Speech BUS 245  Prin of Marketing _3
or 3 1
SPC 156  Interpersonal Comm.
Social Science Elective _3 Concentration
18 | BUS 155 Personal Finance 3
BUS 260 Small Business Mgmt. 3
BUS 262  Efft. Entrepreneurship 3
BUS 263  Small Business Finance 3
BUS 264  Small Business Oper. _ 3
15

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester

BUS 120 3 | ACC 165

BUS 160 3 | BUS 158

CPT 150 3 | BUS 205

ENG 161 3 | BUS 240

Economics Elective 3 | ENG 163 or ENG 164
15

5|
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Fall Semester

ACC 120

BUS 159

BUS 241

BUS 260

BUS 262

SPC 155 or SPC 156

5|
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QuickBooks - Basics
Acctg. for Managers

Economics Elective

Spring Semester
BUS 155

BUS 245

BUS 263

BUS 264

Social Science Elective

Other Required Courses

1
3
_3

N

5|
Lo LW w ww



Business, Diploma

Division of Computer Technology/Business

The business diploma program is designed to provide the student with a selection of general business management

courses.

Career Opportunities

Graduates of the general management option can expect to find employment as assistant managers, production man-
agers, management trainees, quality control officers, warehouse managers and inventory managers.

Competency Profile
This curriculum is designed to prepare students to:
e participate in business management functions

¢ conduct marketing analysis and manage sales
e conduct financial analysis and manage finances

¢ join a small business as a member of management

PROGRAM REQUIREMENTS (TOTAL CREDITS — 36)

General Education Major
BUS 120 Math of Business 3 | BUS 158 Prin. of Management 3
CPT 150  Microcomputer Concepts 3 BUS 159 Business Finance 3
ENG 161 College Writing 3 BUS 160 Intro to Business 3
Social Science Elective _ 3 BUS 205 Business Law | 3
12 BUS 240 Techniques of Selling 3
BUS 241  Human Resources Mgmt. 3
BUS 245  Prin. of Marketing _3
1

Other Required Courses
ACC 165  Acctg. for Managers

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester
ACC 165 3 | BUS 159 3
BUS 120 3 | BUS 205 3
BUS 158 3 | BUS 240 3
BUS 160 3 | BUS 241 3
CPT 150 3 | BUS 245 3
ENG 161 3 Social Science Elective 3
18 18

_3

3

59
I



60

Business, Certificate

FINANCIAL MANAGEMENT
Division of Computer Technology/Business

The financial management certificate offers students the opportunity to gain proficiency in managing the financial func-
tion in a business.

Career Opportunities

Graduates of the financial management option can expect to find employment as bank managers, consumer loan offi-
cers, commercial lending managers, investment managers, insurance agents and financial analysts. Job opportunities will
be available in the financial departments in large corporations and in commercial lending companies, consumer finance
organizations, banks and insurance companies.

Competency Profile

This curriculum is designed to prepare students to:

e participate in developing and implementing a financial plan
¢ manage the financial activities in a business organization

* engage in investment planning and credit management

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE

(TOTAL CREDITS — 18) Fall Semester Spring Semester

ACC 165  Accounting for Mgrs. ACC 165 3 | BUS 159 3
BUS 159 Business Finance BUS 190 3 | BUS191 3
BUS 190 Credit Management BUS 246 % BUS 259 %

BUS 191 Financial Institutions
BUS 246  Risk Management
BUS 259 Investments

5
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Business, Certificate

GENERAL MANAGEMENT
Division of Computer Technology/Business

The general management certificate is designed to provide an introductory view of general management in an enterprise
environment.

Career Opportunities

The general management certificate provides students with employment opportunities as assistant managers, produc-
tion managers, management trainees, department supervisors, quality control officers, warehouse managers and invento-
ry managers. Job opportunities will be available in large corporations, a variety of small businesses and nonprofit organi-
zations.

Competency Profile

This curriculum is designed to prepare students to:

e participate in the management of a variety of business types

e become skilled in organizing and managing human resources

e act as an administrative assistant to business executives and managers

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE

(TOTAL CREDITS — 18) Fall Semester Spring Semester

ACC 165  Acctg. for Managers BUS 120 3 | ACC 165 3
BUS 120 Math of Business BUS 158 3 | BUS 159 3
BUS 158  Prin. of Management BUS 160 _ 3 | BUS 245 _3
BUS 159 Business Finance 9 9

BUS 160 Intro to Business
BUS 245  Prin. of Marketing

3
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Business, Certificate

HUMAN RESOURCES MANAGEMENT
Division of Computer Technology/Business

The human resources management certificate is designed to prepare students for entry-level human resources manage-
ment positions in a variety of organizations. The program of study develops basic competence in a focused range of essen-
tial human resources functions.

Career Opportunities

Graduates of the human resources management certificate can expect to find employment as compensation manage-
ment specialists, safety management specialists and general human resources management specialists. Job opportunities
will be available in large corporations, a variety of small businesses and nonprofit organizations.

Competency Profile

This curriculum is designed to prepare students to:

¢ implement marketing/sales skills applicable to the customer orientation of the employer
e supervise human resources in an organization

¢ utilize negotiating skills with employees and/or local union officials

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE
(TOTAL CREDITS — 18) Fall Semester Spring Semester
BUS 241  Human Resources Mgmt. 3 BUS 241 3 BUS 246 3
BUS 246  Risk Management 3 BUS 249 3 | BUS 258 3
BUS 249  Labor Relations 3 BUS 275 —3 | BUS 285 -3
BUS 258  Supervisory Mgmt. 3 9 9
BUS 275  Organizational Behavior 3
BUS 285 Compensation Mgmt. __ 3

18
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Business, Certificate

MARKETING MANAGEMENT
Division of Computer Technology/Business

The marketing management certificate offers students the opportunity to gain proficiency in managing the marketing
function in a business.

Career Opportunities

Graduates of the marketing option can expect to find employment as assistant marketing managers, junior advertising
executives, product managers, product designers, administrative assistants, project managers, and in positions in public
relations and media. Job opportunities will be available in large corporations, small businesses and in nonprofit organiza-
tions.

Competency Profile

This curriculum is designed to prepare students to:

e participate in developing and implementing a marketing plan

e manage advertising, promotion and public relations activities in a marketing organization
e engage in planning and developing global marketing tasks

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE

(TOTAL CREDITS — 18) Fall Semester Spring Semester

BUS 245  Prin. of Marketing 3 BUS 245 3 | MKT 242 3
MKT 242  Retailing 3 MKT 251 3 | MKT 252 3
MKT 251  Consumer Behavior 3 MKT 254 _3 | MKT 253 _3
MKT 252  Public Relations 3 9 9
MKT 253  Global Marketing 3

MKT 254  Advertising & Promotion_3

18
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Business, Certificate

REAL ESTATE MANAGEMENT
Division of Computer Technology/Business

The real estate management certificate offers students the opportunity to gain proficiency in real estate brokerage and

management.

Career Opportunities

Graduates of the real estate management option will find employment as real estate brokers, property managers, prop-

erty developers and personal financial planners. Job opportunities will be available in real estate firms, property man
ment firms and in corporations that have real estate departments.

Competency Profile

This curriculum is designed to prepare students to:

e participate in the buying and selling of real estate for investment
¢ manage rental property

e engage in real estate brokerage

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE
(TOTAL CREDITS — 16) Fall Semester Spring Semester
RLS 101 2 | RLS 205
RLS 101 Fund. of Real Estate 2 RLS 102 2 RLS 209
RLS 102 Real Estate Practices 2 RLS 107 or 211 3 RLS 210
RLS 107  Real Estate Brokerage 7
or 3
RLS 211 Real Estate Appraisal
RLS 205  Property Management 3
RLS 209 Real Estate Finance 3
RLS 210 Law of Real Estate 3
16

Business, Certificate

SMALL BUSINESS MANAGEMENT
Division of Computer Technology/Business

age-
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The small business management certificate is designed to provide the student with an introduction to the ownership,

operation and management of small business ventures.

Career Opportunities

Graduates of the small business management option can expect to find employment as assistant managers, junior
department heads, administrative assistants and front-line supervisors in small businesses. Job opportunities will be
available in small businesses, nonprofit organizations, and in franchise ownership and management.

Competency Profile

This curriculum is designed to prepare students to:

e participate in the management of small businesses

e become skilled in starting and managing small businesses

e act as an administrative assistant to a small business owner

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE
(TOTAL CREDITS ~16) Fall Semester Spring Semester
ACC 120 Quickbooks - Basic 1 BUS 155 3 | ACC 120

BUS 155 Personal Finance 3 BUS 260 3 | BUS 263

BUS 260  Small Business Mgmt. 3 BUS 262 _ 3 | BUS 264

BUS 262  Effective Entrepreneurship 3 9

BUS 263  Small Business Finance 3
BUS 264  Small Business Oper. __3
16
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Casino/Gaming Certificate

Workforce Development Division of Technologies/Culinary Arts

The Casino/Gaming certificate is designed to provide students with an introduction to the casino/gaming industry
which includes operations, marketing, customer service, surveillance and security, the legal and regulatory aspects, and

the relationship of the casino industry to tourism in general. Business attire may be required for some class assignments.

Competency Profile

This curriculum is designed to prepare students to:

e identify organizational structures and functions of the departments within a casino/gaming operation
¢ identify casino security issues and investigative techniques

¢ maintain financial records and data required of the casino/gaming industry

e define, evaluate and implement effective casino/gaming marketing plans

¢ use interpersonal skills to effectively communicate within a casino/gaming environment
e anticipate and satisfy diverse customer expectations within casino/gaming facilities

e recognize the economic and social impact of gaming to the local and regional areas

e utilize computer technology necessary to maintain casino/gaming operation

e adhere to regulations governing the casino/gaming industry

Career Opportunities

Graduates of the Casino/Gaming Certificate program may accept positions as casino hosts, change attendants, slot
floor attendants, slot floor supervisors, marketing representatives, cage cashiers, surveillance/security personnel, wait
staff bartenders and bar assistants.

PROGRAM REQUIREMENTS (TOTAL CREDITS - 16)

FSM 113  Customer Service 3
FSM 117  Wait Staff/Din. Rm. Trng. 1
FSM 119 Beverage Management 1
HMT 170 Casino/Gaming Operations 3

HMT 172  Casino Marketing 2
HMT 174 Intro/Casino Surveillance
& Security 1

HMT 176 Intro/Casino Fin. Controls 2
SPC 156 Interpersonal Comm. __ 3
16
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Computer Information Security, AAS

Division of Computer Technology/Business

The Computer Information Technology program provides students with extensive hands-on instruction in all facets of
information security, network security, and PC security. Students will gain experience with the tools and techniques of
security professionals. Topics covered include computer forensics, intrusion detection, anti-virus software, and firewalls,
among others.

Career Opportunities

Graduates may find employment as analysts or consultants in private investigation firms, private security firms and
supporting positions with local, state, and federal law enforcement agencies. Networking professionals may find employ-
ment as corporate security managers, Internet security consultants, security technicians, or other network positions with
an emphasis on security.

Competency Profile
This curriculum is designed to prepare students to:
¢ identify and assess potential security risks against PCs, web sites, programs and networks

e develop and implement a security plan to minimize security threats and manage security risks
develop familiarity with current security software and hardware

¢ assume the duties and responsibilities of a corporate or government agency security officer

e adhere to a moral code of ethics and understand the legal responsibilities in the security field
e develop oral, written and listening communication skills

Students enrolled in information security courses must obtain a current criminal record check.

PROGRAM REQUIREMENTS (TOTAL CREDITS — 61)

General Education Major Other Required Courses
CPT 150  Microcomputer Concepts3 | CIS 168 Prin. of Info Security 3 CPT 120 Intro to the Internet 1
ENG 161 College Writing 3 CIS 209 LAN Security 3 CPT 182  Operating Systems 3
ENG 162 Technical Communication CIS 210 Internet Security 3 CPT 183 Local Area Networks 3
or CIS 212 Computer Forensics 3 CPT 214  Wireless Commun. 3
ENG 163 Business Commun. 3 CIS 250 Network Intrusion Detect. 3 CPT 238  Wide Area Networking 3
or CIS 252 Digital Forensics I 3 CPT 248  PC Hardware 3
ENG 164 Advanced Composition CIS 253 Commun. Security+ 3 CPT 256  Linux Desktop _3
SPC 155  Effective Speech CIS 262  Digital Forensics I __ 3 19
or 3 24
SPC 156  Interpersonal Comm.
Mathematics Elective 3 4capstone course
Social Science Elective _ 3
18
RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS
Part-time students can complete this program by taking one or more courses each semester.
Fall Semester Spring Semester Fall Semester Spring Semester
CIS 168 3 | CIS 210 3 | CIS 209 3 | CIS 250 3
CPT 120 1 | CPT 182 3 | CIS 212 3 | CIS 253 3
CPT 150 3 | CPT 183 3 | CIS 252 3 | CIS 262 3
ENG 161 3 | CPT 238 3 | CPT 214 3 | CPT 248 3
Mathematics Elective 3 | ENG 162, 163 or 164 _ 3 | SPC 155 or 156 _3 | CPT 256 _3
Social Science Elective __ 3 15 15 15
16




Computer Information Security, Certificate

Division of Computer Technology/Business

This certificate is designed to provide an introduction to the theories and practices associated with information securi-
ty. Law enforcement professionals can enhance their knowledge of cyber crimes by becoming more familiar with the intri-
cacies of computer evidence handling and documentation, and cyber crime determination, evaluation, and prosecution.
Current computer professionals can expand upon their existing networking experience by increasing their knowledge of
information security and expanding their careers into the information security discipline. This certificate is currently
available online.

Career Opportunities

Graduates may find employment opportunities in private investigation firms, private security firms as well as local law
enforcement agencies. Networking professionals may find employment as corporate security managers, Internet security
consultants, security technicians or other network positions with an emphasis on security.

Competency Profile

This curriculum is designed to prepare students to:

e communicate with law enforcement professionals and network professionals with respect to cyber crimes and informa-
tion security

e determine the scope and cost of specific security intrusions
e evaluate potential security vulnerabilities

e administer local area network (LAN), wide area network (WAN), and Internet security procedures and devices

Students enrolled in information security courses must obtain a current criminal record check.

PROGRAM REQUIREMENTS (TOTAL CREDITS — 18)

General Education

CIS 168 Prin. of Info Security 3
CIS 209 LAN Security 3
CIS 210 Internet Security 3
CIS 212 Computer Forensics 3
CPT 182 Operating Systems 3
CPT 183 Local Area Networks _ 3

18

RECOMMENDED SEQUENCE

Fall Semester Spring Semester

CIS 168 3 | CIS 209 3

CPT 182 3 CIS 210 3

CPT 183 _3 | CIS 212 _3
9 9
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Computer Numerical Control Technology, AAS

Workforce Development Division of Technologies/Culinary Arts

In Westmoreland County, employment in the machining industry is increasing at a steady rate, creating a need for
more trained machinists. In order to compete with foreign manufacturers, Westmoreland County shops are increasing the
number of computer numerical controlled machines as well as other automated equipment. This has created a need for
technicians, programmers and operators that is not being met at the present time.

Career Opportunities
Students completing this program can expect to be employed as CNC programmers, technicians and coordinators. This
program can also benefit those who have a desire to be designers or managers.

Competency Profile
This curriculum is designed to prepare students to:
e develop the ability to execute quantitative design of machine products

¢ jdentify the basic components of a CADD/CAM system (hardware and software)

e perform an infinite number of 2-D machine tool path computations necessary to produce an advanced drafting and
design portfolio

e apply concepts from physics, engineering, mechanics, mathematics, and drafting to the synthesis of durable mechani-
cal machines and products

¢ analyze and select appropriate materials and components for designing and manufacturing industrial products

e communicate effectively and appropriately; record and report information significant to the job

PROGRAM REQUIREMENTS (TOTAL CREDITS — 62)

General Education Major Other Required Courses
DFT 258  AutoCAD 4 | CNC 100 Intro to CNC 3 | DFT 105 Technical Drafting I 4
ENG 161  College Writing 3 CNC 200 CNCI 4 DFT 112  Intro to Design Mat. & Pro. 3
ENG 162 Technical Commun. 3 CNC 201 CNCII 4 EGR 105 Manufacturing Proced. 3
MTH 108 Math for the Tech. I 4 DFT 266  Inventor _4 | MTH 109 Math for the Tech. II 4
PHY 107  Applied Physics 4 15 | MTT 100 Intro to Metalworking 3
Social Science Elective 3 MTT 102 Geom. Dimen. & Toler. 3
1 MTT 105 Lathe I 3
MTT 110 Mill I _3
26
RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS
Part-time students can complete this program by taking one or more courses each semester.
Fall Semester Spring Semester Fall Semester Spring Semester
DFT 105 4 | CNC 100 3 | CNC 200 4 | CNC 201 4
DFT 112 3 | MTH 109 4 | DFT 258 4 | DFT 266 4
MTH 108 4 | MTT 102 3 | ENG 161 3 | EGR 105 3
MTT 100 _ 3 | MIT 105 3 | PHY 107 _ 4 | ENG 162 3
14 MTT 110 3 15 Social Science Elective 3
16 17



Computer Numerical Control Technology, Certificate

Workforce Development Division of Technologies/Culinary Arts

In Westmoreland County, employment in the machining industry is increasing at a steady rate, creating a need for
more trained machinists. In order to compete with foreign manufacturers, Westmoreland County shops are increasing the
number of computer numerical controlled machines as well as other automated equipment. This has created a need for
technicians, programmers and operators that is not being met at the present time.

Career Opportunities
Students completing this program can expect to be employed as CNC programmers, technicians and coordinators. This
program can also benefit those who have a desire to be designers or managers.

Competency Profile
This curriculum is designed to prepare students to:
e develop the ability to execute quantitative design of machine products

¢ jdentify the basic components of a CADD/CAM system (hardware and software)

e perform an infinite number of 2-D machine tool path computations necessary to produce an advanced drafting and
design portfolio

e apply concepts from physics, engineering, mechanics, mathematics, and drafting to the synthesis of durable mechani-
cal machines and products

¢ analyze and select appropriate materials and components for designing and manufacturing industrial products
e communicate effectively and appropriately; record and report information significant to the job

This program is designed for those students with a machining background.

PROGRAM REQUIREMENTS (TOTAL CREDITS — 23)

Major
CNC 100 Intro to CNC
CNC 200 CNCI
CNC 201 CNCII
DFT 258  AutoCAD
DFT 259  Advanced AutoCAD
DFT 266 Inventor

3
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RECOMMENDED SEQUENCE

Fall Semester Spring Semester Fall Semester

CNC 100 3 | CNC 200 4 | CNC 201 4

DFT 258 __ 4 | DFT 259 __4 | DFT 266 _4
7 8 8
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Computer Systems Electronics Technology, AAS

ELECTRO-OPTICS OPTION
Division of Computer Technology/Business

The electro-optics option of the computer systems electronics technology program combines the technologies of fiber
optics and electronics. The fundamental courses in electronics are taught along with specialized courses in digital com-
munications and computer circuits. The electro-optics option will address the fundamentals of telecommunications and
fiber optics light generating processes used to transport digital information for data communications.

Career Opportunities
Students graduating with the electro-optics option can obtain employment as technicians to build and maintain telecom-
munications systems, and to install and operate fiber-optics and electro-optical telecommunications systems.

Competency Profile

This curriculum is designed to prepare students to:

e work effectively with customers, consumers and associates

e operate various types of standard and specialized equipment to troubleshoot microprocessor based or electro-optics
based computer equipment

¢ identify, analyze and troubleshoot problems using a systems approach

configure, design and implement computer based systems or fiber optic/laser systems

e communicate, effectively and appropriately: record and report information significant to the job

e apply concepts from physics, engineering mathematics and computer architecture to the synthesis and repair of elec-
tro-optical systems

¢ integrate and apply mathematical skills to solve quantitative problems

¢ read, understand and apply information from oral and written material

PROGRAM REQUIREMENTS (TOTAL CREDITS — 65)

General Education Major

CPT 150  Microcomputer Concepts3 | CPT 160 Intro to Programming 3
ENG 161 College Writing 3 CPT 171  Telecomm. Fund. 5
ENG 162 Technical Comm. CPT 180  C++ Programming 3
or CPT 198  Fiber Optics 3

ENG 163 Business Comm. 3 CPT 219  Fiber Optic Analysis
or & Design 3
ENG 164 Advanced Composition CPT 222 Fiber Optics Testing 3
MTH 108 Math for Technologies I 4 | ELC 102  Electronic Devices 4
PHY 155  College Physics I 4 | ELC 105 Elect. Instru. & Mea. 2
Social Science Elective _3 ELC 106  Circuit Analysis I 3
20 | ELC 114  Digital Techniques 4
ELC 202 Linear Electronics 4
ELC 211 Fiber Optics/Laser Tech.4
PHY 156  College Physics II 4
45

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

W WL N W

Fall Semester Spring Semester Fall Semester Spring Semester
CPT 150 3 | CPT 160 3 | CPT 180 3 | CPT 22
CPT 171 5 | CPT 198 3 | CPT 219 3 | ELC 105
PHY 155 4 ELC 102 4 ELC 114 4 ELC 211
MTH 108 _4 | ELC 106 3 | ELC 202 4 | ENG 162, 163 or 164
16 | PHY 156 _4 | ENG 161 _ 3 | Social Science Elective __ 3
17 17 1

3}



Computer Systems Electronics Technology, AAS

NETWORKING OPTION

Division of Computer Technology/Business

The networking option in computer systems electronics technology combines electronics and computer technologies.

The fundamental courses in electronics are taught along with the specialized courses in digital and computer circuits.

Students in this program will develop skills in troubleshooting and interfacing basic computer systems. Students will also
gain experience in computer languages with advanced course work in networking systems.

Career Opportunities

This program is designed to prepare computer system technicians that have a blend of hardware and software skills.
Positions will span the spectrum of occupational opportunities from system development and system manufacturing to
field service.

Competency Profile

This curriculum is designed to prepare students to:

e work effectively with customers, consumers and associates

e operate various types of standard as well as specialized equipment to troubleshoot microprocessor based and computer
equipment

¢ identify, analyze and troubleshoot problems using systems approach

e configure, design and implement computer based systems

e communicate effectively and appropriately; record and report information significant to the job

e apply concepts from physics, engineering, mathematics and computer architecture to the synthesis and repair of

systems

¢ integrate and apply mathematical skills to solve quantitative problems
e read, understand and apply information from oral and written material

PROGRAM REQUIREMENTS (TOTAL CREDITS — 64)

General Education
Microcomputer Concepts3

CPT 150
ENG 161
ENG 162
or

ENG 163
or

ENG 164
MTH 108
PHY 155

Social Science Elective

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

College Writing 3
Technical Commun.
Business Commun. 3
Advanced Composition
Math for Tech. I 4
College Physics I 4
_3
20

CPT 171
CPT 182
CPT 198
or
CPT 256
CPT 248
CPT 249
CPT 262
CPT 264
ELC 102
ELC 105
ELC 106
ELC 114
ELC 206
ELC 211
or
ELC 213

Major
Telcom. Fundamentals
Operating Systems
Fiber Optic Tech

w a1

w

Linux Desktop

PC Hardware

PC Troubleshooting
Windows Client Server
Windows Server Mgmt.
Electronic Devices
Elect. Instru. & Measure.
Circuit Analysis I
Digital Techniques
Microprocessors

Fiber Optics/Laser Tech.

W N OTWw W W

N

Microprocessor Applica,
42

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester

CPT 171
CPT 150
ELC 105
ELC 106
MTH 108

5 | CPT 182

3 | CPT 248

2 | ELC 102

3 | ELC 114

4 | ENG 161
17

Spring Semester

Fall Semester

CPT 262
ELC 206

PHY 155

3
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ENG 162, 163 or 164

=
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Spring Semester

CPT 198 or 256

CPT 249

CPT 264

ELC 211 or 213

Social Science Elective

Other Required Courses
None Required

q
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Computer Technology

Technology and Change

Changes in the information technology industry are coming at an accelerated rate. The impact of the rapid growth of the
Internet on our society is profound and far-reaching. As a stimulus, the Internet has led to new computer programming

languages, the expanded use of databases and wide-area networking, and Web site development for electronic commerce.
Theses changes have created an unprecedented demand for computer professionals with a wide variety of skills and

knowledge.

The Computer Technology Department

The computer technology department at WCCC recognizes the changing
nature of the computing profession and offers a wide range of programs
and courses designed to prepare students for the challenges in the field of
information technology. The associate in applied science degree in comput-
er technology offers four options or concentrations: database/program-
ming, networking, technical support and telecommunications. The diploma
in computer technology is a shorter-term program that covers the funda-

mentals of computer technology. There are also six computer technology

certificate programs that cover advanced topics in depth.

Associate in Applied Science Degree

The computer technology associate in applied science degree program is
offered as four options: database/programming, networking, technical sup-

port and telecommunications. Each of these areas of concentration was

chosen to reflect the projected needs of the information technology indus-

try. The AAS degree program options provide a solid background along

with a strong concentration in each area. The courses in these programs
have been carefully selected to reflect those disciplines and skills that are
in strong demand in the computing profession and that have significant
growth potential. The associate in applied science degree in computer tech-

nology has been designed for completion in two years of full-time study.

Computer Technology Diploma

The computer technology diploma is a two-semester program designed to

be a shorter alternative to the more comprehensive associate degree pro-
gram. The diploma program provides an interdisciplinary look at computer technology at the introductory level. It includes

many courses that can be applied to the associate
degree. The diploma program can be used by the
student as a final product or as an intermediate
step toward the attainment of the associate
degree.

Computer Technology Certificate
WCCC offers a total of seven certificates covering
advanced technical topics. Certificates are avail-
able in: database development, fiber optic tech-
nologies, networking, microcomputer applications,
programming, PC Repair/A+, and Web develop-
ment. These short programs are designed for the
student who is seeking a concentrated education
in a specific aspect of computer technology.
Certificates are particularly advantageous for the
WCCC graduate or student in the workforce who

needs to upgrade or expand his or her technical
skills.

Complete descriptions of these programs appear on pages 71-80.



Computer Technology, AAS

NETWORKING OPTION
Division of Computer Technology/Business

The networking option of the computer technology program provides students with extensive hands-on instruction in
all facets of local area network operation and administration. Students will learn to install, operate, maintain and trou-
bleshoot these products in a corporate enterprise-networking environment.

Career Opportunities

Graduates of the networking option can expect to find employment as network administrators, network engineers, sys-
tems analysts, network technicians, technical sales representatives, customer service representatives, technical support
analysts or IT trainers. Job opportunities will be available with network consulting and design firms as well as with any
company that deploys a local area network.

Competency Profile

This curriculum is designed to prepare students to:

¢ install, configure, maintain and troubleshoot computer hardware

e analyze and design networking solutions for the organization

¢ configure and maintain network resources to satisfy organization requirements

e provide training and support to end users of networked equipment

¢ identify the resources needed to advance technical skills as the networking field changes
e establish proficiency in Microsoft Windows and Linux networking operating systems

e develop oral, written and listening communication skills

¢ integrate and apply mathematical skills to solve quantitative problems

PROGRAM REQUIREMENTS (TOTAL CREDITS — 63)

General Education Major
CPT 150  Microcomputer Concepts 3 CIS 209 LAN Security 3
ENG 161 College Writing 3 CPT 145  Intro/Computer Tech. 3
ENG 162 Technical Commun. CPT 151  Advanced Office Applica. 3
or CPT 181 Intro to Telecomm. 3
ENG 163 Business Commun. 3 CPT 182 Operating Systems 3
or CPT 183  Local Area Networks 3
ENG 164 Advanced Composition CPT 198  Fiber Optic Tech. 3
SPC 155  Effective Speech CPT 214  Wireless Commun. 3
or 3 CPT 219  Fiber Optics Anlys. Dsgn. 3
SPC 156  Interpersonal Comm. CPT 248  PC Hardware 3
Mathematics Elective 3 CPT 249  PC Troubleshooting 3
Social Science Elective _ 3 | CPT256 Linux Desktop 3
18

CPT 262  Windows Client Server 3
CPT 264  Windows Server Mgmt.4¢ 3
CPT 286 System Analysis & Dsgn. _3

45

4 capstone course

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester

CPT 145 3 | CPT 151 3 | CPT 198 3 | CIS 209 3

CPT 150 3 | CPT 182 3 | CPT 214 3 | CPT219 3

CPT 181 3 | CPT 183 3 | CPT 256 3 | CPT 249 3

ENG 161 3 | CPT 248 3 | CPT 262 3 | CPT 264 3

Mathematics Elective _ 3 | ENG 162, 163 or 164 3 | SPC 155 0r SPC 156 __3 | CPT 286 _3
15 | Social Science Elective _ 3 15 15

18
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Computer Technology, AAS

PROGRAMMING FOR THE ENTERPRISE OPTION
Division of Computer Technology/Business

Behind every application lies a database of storage of one of the most valuable assets of any enterprise - its data.
Developed in consultation with professionals in the field, the programming for the enterprise option provides the student
with a strong background in the programming and data extraction skills necessary for success as a programmer by pro-
viding hands-on experience in Visual Basic, JAVA, SQL and server programming tools of the day. Working independently
or in teams, students learn to design, develop and debug programs to process this data to solve problems typically found
in an enterprise.

Career Opportunities

Graduates of the programming for the enterprise option can expect to find employment as computer programmers, jun-
ior systems analysts, programmer analysts, technical sales representatives, technical support analysts, or web developers.
Job opportunities will be available with consulting firms, Internet companies, Web development firms, and in organiza-
tions requiring development of in-house decision support or ad hoc systems.

Competency Profile

This curriculum is designed to prepare students to:

e analyze problems for development and design of information processing solutions

e use a programming language to develop efficient and well-structured application programs

e function as a member of a development team to determine program intent, output requirements, input needed and pro-
cessing sequences for new programs

maintain existing programs as internal and external requirements change

develop test modules to verify program accuracy

identify the resources needed to advance technical skills as the computer field changes

develop oral, written, and listening communication skills

PROGRAM REQUIREMENTS (TOTAL CREDITS - 62)

General Education Major Other Courses
CPT 150  Microcomputer Concepts 3 CPT 122  Visio 1 OFT 100  Basic Keyboarding _1
ENG 161 College Writing 3 CPT 145  Intro/Computer Tech. 3 1
ENG 162 Technical Commun.
or CPT 160 Intro to Programming 3
ENG 163 Business Commun. 3 CPT 162  Visual Basic 3
or CPT 163  Java Programming 3
ENG 164 Advanced Composition CPT 182  Operating Systems 3
SPC 155  Effective Speech CPT 196  Access for Windows 3
or 3 | CPT203 XHTML and CSS 3
SPC 156  Interpersonal Comm. CPT 206  JavaScript 3
Mathematics Elective 3 | CPT 208 Advanced Access 3
Social Science Elective _ 38 | CPT 213 Java Programming II 3
18 | CPT 235 Database Mgmnt. Sys. 3
CPT 242  Visual Basic II 3
CPT 271 Oracle SQL 3
CPT 286  Sys. Analysis & Dsgn.4+_3
43
4 capstone course

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester
CPT 145 3 | CPT 122 1 | CPT 163 3 | CPT 206 3
CPT 150 3 | CPT 162 3 | CPT 208 3 | CPT 213 3
CPT 160 3 | CPT 182 3 | CPT 235 3 | CPT271 3
ENG 161 3 | CPT 196 3 | CPT 242 3 | CPT 286 3
OFT 100 1 CPT 203 3 | SPC 155 or 156 _ 3 | Social Science Elective _ 3
Mathematics Elective _ 3 | CPT 242 3 15 15
16 | ENG 162. 163 or 164 3
16




Computer Technology, AAS

TECHNICAL SUPPORT OPTION

Division of Computer Technology/Business

The technical support option of the computer technology program provides students with a strong foundation in micro-
computer applications, including operating systems, PC hardware, productivity applications and networking. Emphasis
will be placed on the installation, configuration, operation, maintenance and troubleshooting of microcomputer hardware

systems, operating systems and application software.

Career Opportunities
Graduates of the technical support option can expect to find employment as technical support technicians, LAN techni-
cians, junior systems analysts, technical sales representatives, customer service technicians, help-desk analysts and IT
trainers. Job opportunities will be available with companies in the fields of hardware manufacturing, software publishing,
PC consulting, IT engineering and sales, and any company deploying microcomputers in the workplace.

Competency Profile
This curriculum is designed to prepare students to:

e understand the concepts of computer design and operation

e install, configure and troubleshoot a variety of operating systems

¢ install, configure and troubleshoot popular microcomputer applications
e describe the principles of WAN/LAN network administration

e access and evaluate current telecommunications technology

e troubleshoot and repair computer hardware and software

¢ install and configure network operating systems

e develop competency in the Microsoft Office productivity suite
e develop oral, written and listening communication skills
e integrate and apply mathematical skills to solve quantitative problems

PROGRAM REQUIREMENTS (TOTAL CREDITS — 63)

General Education

CPT 150  Microcomputer Concepts 3
ENG 161 College Writing 3
ENG 162 Technical Commun.

or
ENG 163 Business Commun. 3

or
ENG 164 Advanced Composition
SPC 155  Effective Speech

or 3
SPC 156  Interpersonal Comm.
Mathematics Elective 3
Social Science Elective _3

18

CPT 120
CPT 145
CPT 181
CPT 182
CPT 183
CPT 185
CPT 190
CPT 195
CPT 196
CPT 201
CPT 230
CPT 248
CPT 249
CPT 259
CPT 262
CPT 286

4capstone course

Major
Intro to the Internet
Intro/Computer Tech.
Intro to Telecomm.
Operating Systems
Local Area Networks
PowerPoint
Word for Windows
Excel for Windows
Access for Windows
Web Design/Web Stndrds. 3
Integrated Office Applica. 4 3
PC Hardware 3
PC Troubleshooting 3
User Support Operations 3
Windows Client Server 3
System Analysis & Dsgn.__ 3

44
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Other Required Courses

OFT 100

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester

Spring Semester

CPT 145 3 CPT 120
CPT 150 3 CPT 181
ENG 161 3 CPT 182
OFT 100 1 CPT 190
Mathematics Elective 3 CPT 195
Social Science Elective 3

-t
o

ENG 162, 163 or 164

Fall Semester

CPT 183

CPT 185

CPT 196

CPT 201

CPT 248

SPC 155 or SPC 156

5|
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Basic Keyboarding

Spring Semester
CPT 230
CPT 249
CPT 259
CPT 262
CPT 286

1

1

|
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Computer Technology, AAS

TELECOMMUNICATIONS OPTION
Division of Computer Technology/Business

The telecommunications option of the computer technology program provides an intensive, hands-on curriculum focus-
ing on the emerging field of telecommunications technology. This program of study will prepare students to design, build,
maintain and troubleshoot advanced computer networks. Emphasis will be placed on local and wide-area network sys-
tems, the Internet, IP telephony, fiber-optic media and wireless communications. Four Cisco Networking Academy classes
are included in this program.

Career Opportunities

Graduates of the telecommunications option can expect to find employment as network support technicians, WAN/LAN
technicians, junior systems analysts, customer service representatives, help-desk analysts or IT trainers. Job opportuni-
ties are available with companies in the fields of telecommunications, consulting, the Internet, e-commerce, IT engineering
and sales, and any business deploying a local- or wide-area network.

Competency Profile

This curriculum is designed to prepare students to:

e understand the fundamentals of telecommunications systems

¢ install, configure, maintain and troubleshoot telecommunications hardware devices

¢ design and specify a telecommunications network

e design, configure, maintain and troubleshoot wireless communications systems

¢ configure, maintain and troubleshoot network routers and switches

¢ deploy the technology of IP telephony and digital voice communications systems
develop expertise with long- and short-haul fiber optic media and associated equipment
implement Windows-based networks in an enterprise environment

employ proper troubleshooting methods for optimal diagnosis and repair of telecom problems
develop oral, written and listening communication skills

integrate and apply mathematical skills to solve quantitative problems

read, understand and apply information from oral and written material

PROGRAM REQUIREMENTS (TOTAL CREDITS — 62 )

General Education Major
CPT 150  Microcomputer Concepts 3 CIS 210 Internet Security 3
ENG 161 College Writing 3 CPT 143  IP Telephony 3
ENG 162 Technical Commun. CPT 171  Telecom Fundamentals 5
or CPT 182 Operating Systems 3
ENG 163 Business Commun. 3 CPT 198  Fiber-Optic Tech. 3
or CPT 211 Routing Technologies 5
ENG 164 Advanced Composition CPT 214  Wireless Commun. 3
SPC 155  Effective Speech CPT 248  PC Hardware 3
or 3 CPT 256  Linux Desktop 3
SPC 156  Interpersonal Comm. CPT 257  Switching Technologies 5
Mathematics Elective 3 | CPT 262 Windows Client Server 3
Social Science Elective 3 CPT 291 WAN Technologies¢ _ 5
18 44
4 capstone course

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester
CPT 150 3 | CPT 143 3 | CPT 214 3 | CIS 210 3
CPT 171 5 CPT 182 3 CPT 248 3 CPT 256 3
ENG 161 3 CPT 198 3 CPT 257 5 CPT 291 5
Mathematics Elective _ 3 CPT 211 5 CPT 262 3 Social Science Elective _ 3
14 ENG 162, 163 or 164 _ 3 SPC 155 or SPC 156 _3 14
17 17



Computer Technology, Diploma

COMPUTER TECHNOLOGY
Division of Computer Technology/Business

Students develop skills in functional applications of the computer to a business environment. The diploma program
introduces students to various aspects of the computer field and can be used as a goal or as an interim step in obtaining
the AAS degree.

Career Opportunities
Graduates of the computer technology diploma program can expect to find employment as technical support techni-
cians, technical sales representatives, customer service technicians, help-desk analysts and IT trainers.

Competency Profile

This curriculum is designed to prepare students to:

¢ install and maintain computer hardware and software

e use office productivity software to implement software solutions
¢ identify the resources needed to advance technical skills

e develop oral, written and listening communication skills

PROGRAM REQUIREMENTS (TOTAL CREDITS — 31)

General Education Major
CPT 150  Microcomputer Concepts 3 CPT 120 Intro to the Internet 1
ENG 161 College Writing 3 CPT 145  Intro/Computer Tech. 3
ENG 162 Technical Commun. CPT 151  Advanced Office Applica. 3
or CPT 181 Intro to Telecomm. 3
ENG 163 Business Commun. 3 CPT 182 Operating Systems 3
or CPT 248  PC Hardware 3
ENG 164 Advanced Composition CPT 249  PC Troubleshooting __ 3
Mathematics Elective _3 19
12

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester
CPT 150 3 | CPT 120 1
CPT 182 3 | CPT 145 3
CPT 248 3 | CPT 151 3
ENG 161 3 | CPT 181 3
Mathematics Elective __ 3 | CPT 249 3
15 | ENG 162, 163, or 164 _ 3
16

7
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Computer Technology, Diploma

TELECOMMUNICATIONS
Division of Computer Technology/Business

The telecommunications diploma provides an intensive, hands-on curriculum focusing on the emerging field of telecom-
munications technology. This program of study will prepare students to design, build, maintain and troubleshoot
advanced computer networks. Emphasis will be placed on local and wide-area network systems, the Internet, fiber-optic
media and wireless communications. Four Cisco Networking Academy classes are included in this program.

Career Opportunities

Graduates of the telecommunications option can expect to find employment as network support technicians, WAN/LAN
technicians, junior systems analysts, customer service representatives, help-desk analysts or IT trainers. Job opportuni-
ties are available with companies in the fields of telecommunications, consulting, the Internet, e-commerce, IT engineering
and sales, and any business deploying a local or wide-area network.

Competency Profile

This curriculum is designed to prepare students to:

e understand the fundamentals of telecommunications systems

e install, configure, maintain and troubleshoot telecommunications hardware devices
design and specify a telecommunications network

e design, configure, maintain and troubleshoot wireless communications systems

e configure, maintain and troubleshoot network routers and switches

e develop expertise with long- and short-haul fiber optic media and associated equipment
¢ implement Windows-based networks in an enterprise environment

¢ employ proper troubleshooting methods for optimal diagnosis and repair of telecom problems
e integrate and apply mathematical skills to solve quantitative problems

e read, understand and apply information form oral and written materials

PROGRAM REQUIREMENTS (TOTAL CREDITS — 32)

Major
CPT 171 Telecom Fundamentals 5
CPT 182  Operating Systems 3

CPT 198  Fiber Optic Technologies 3
CPT 211 Routing Technologies 5
CPT 214  Wireless Communication 3
CPT 219  Fiber Optic Anlys. & Dsgn. 3
CPT 257  Switching Technologies 5
CPT 291 WAN Technologies¢ _ 5

32

4capstone course

RECOMMENDED SEQUENCE OF COURSES

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester

CPT 171 5 | CPT 211 5 | CPT 257 5 [ CPT 291 5

CPT 182 _3 | CPT 198 _3 | CPT 214 _ 3| CPT219 _3
8 8 8 8



Computer Technology, Certificate

DATABASE APPLICATION DEVELOPMENT
Division of Computer Technology/Business

The database application development certificate provides students with an intensive experience in relational database
management systems with emphasis on Access and Oracle SQL products.

Career Opportunities

Graduates of the database application development certificate can expect to find employment as database administra-
tors, database operators, customer service representatives, technical sales representatives, technical support analysts and
database trainers.

Competency Profile

This curriculum is designed to prepare students to:

e analyze problems for development and design of information processing solutions

e use appropriate design techniques to create data structures that provide for data accuracy
¢ become proficient in the use of current database management software

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE
(TOTAL CREDITS — 16) Fall Semester Fall Semester
CPT 110 1 CPT 208 3

CPT 110  Exploring Windows 1 CPT 196 _3 | CPT235 _3
CPT 196 Access for Windows 3 4 6
CPT 208  Advanced Access 3
CPT 235  Database Mgmt. Sys. 3
CPT 271  Oracle SQL I 3 Spring Semester Spring Semester
CPT 286 Sys. Analysis & Dsn. __ 3 CPT 271 3 CPT 286 8

16 3 3
EEE——— S

Computer Technology, Certificate

MICROCOMPUTER APPLICATIONS
Division of Computer Technology/Business

The microcomputer applications certificate offers instruction in the Microsoft Office suite of office productivity software
products and will guide students toward professional certification.

Career Opportunities
Graduates of the microcomputer applications certificate can expect to find employment as technical support technicians,
junior systems analysts, technical sales representatives, customer service technicians, help-desk analysts and IT trainers.

Competency profile

This curriculum is designed to prepare students to:

¢ analyze and solve business-related problems using applications in the Office suite

¢ design and create documents, spreadsheets, databases and presentations for business functions
e manage business related electronic communications

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE

(TOTAL CREDITS — 16) Fall Semester Spring Semester

CPT 110  Intro to Windows 1 CPT 110 1 | CPT 190 3

CPT 120 Intro to the Internet 1 CPT 120 1 | CPT 195 3

CPT 122  Visio 1 CPT 122 1 | CPT 196 _3

CPT 185  PowerPoint 1 CPT 185 _1 9

CPT 190  Word for Windows 3 4

CPT 195  Excel for Windows 3 Fall Semester

CPT 196  Access for Windows 3 CPT 230 _3

CPT 230  Integrated Office Applic.__3 3
16
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Computer Technology, Certificate

FIBER OPTIC TECHNOLOGIES
Division of Computer Technology/Business

The fiber optic technologies certificate provides the student with an intensive, hands-on educational experience in fiber
optic technologies, focusing on multimode and single-mode fiber optic applications, installation, restoration, design and
troubleshooting analysis. This certificate places emphasis on “fiber to the home” cabling systems, which is important to
meeting the current employment opportunities for deploying “fiber to the home” technology upgrades in the telecommuni-
cation industry. Fiber optic laser based systems will be investigated. Fiber to the premise system installation, restoration
and troubleshooting along with optical electronic interfacing will be deployed in the state-of-the-art fiber optics lab. This
program of study will prepare students to design, build, maintain, and troubleshoot fiber optic networks.

Career Opportunities

Graduates of fiber optics technologies certificate can expect to find employment as fiber optic technicians, fiber optic
cable installation technicians, fiber optic cable restoration specialists, technical sales representatives, customer service
representatives, fiber optic technical support analysts or as fiber optics procurement specialists used with marketing and
purchasing support functions.

Competency Profile

This curriculum is designed to prepare students to:

¢ understand the fundamentals of fiber optic systems

¢ install, configure, maintain, and troubleshoot fiber optic systems

¢ design and specify a fiber optic network

design, configure, maintain, and troubleshoot fiber optic systems

design and planning of fiber optic inside and outside plant cabling systems

restore fiber optic systems

develop expertise with long and short haul fiber optic media and associated equipment
employ proper troubleshooting methods for optimal diagnosis and repair of fiber optic systems problems utilizing state
of the art optic instrumentation or test equipment

PROGRAM REQUIREMENTS (TOTAL CREDITS — 16)

Major

CPT 120 Intro to the Internet 1
CPT 183 Local Area Networks 3
CPT 198  Fiber Optic Tech. 3
CPT 219  Fiber Optic Anlys. & Dsg. 3
CPT 222  Fiber Optic Sys. Testing 3
CPT 238 Wide Area Networking _ 3

16

RECOMMENDED SEQUENCE

Fall Semester Spring Semester

CPT 120 1 | CPT 219 3

CPT 183 3 | CPT 222 3

CPT 198 _ 3 | CPT 238 _3
7 9




Computer Technology, Certificate

NETWORKING
Division of Computer Technology/Business

The networking certificate provides students with an intensive educational experience in local area networking, focusing
on the Microsoft Windows 2000 network operating system.

Career Opportunities
Graduates of the networking certificate can expect to find employment as network administrators, network technicians,
technical sales representatives, customer service representatives, technical support analysts or IT trainers.

Competency Profile

This curriculum is designed to prepare students to:

¢ install, configure, operate and troubleshoot Windows desktop client and server network operating systems
¢ implement and solve network operating system problems

¢ implement and maintain Windows client and server software in an enterprise environment

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE

(@O Clnpiie — 1) Fall Semester Spring Semester

CPT 122 Visio 1 CPT 122 1 CPT 198 3

CPT 182  Operating Systems 3 CPT 182 3 | CPT 262 _3

CPT 183  Local Area Networks 3 CPT 183 _3 6

CPT 198  Fiber Optic Tech. 3 7

CPT 262  Windows Client Server 3 Fall Semester

CPT 264  Windows Server Mgmt. _3 CPT 264 _3
16 3

Computer Technology, Certificate

PC REPAIR/A+
Division of Computer Technology/Business

The PC repair certificate program prepares the student for employment as a PC repair technician and provides the
instructional material to prepare for the A+ industry certification exam.

Career Opportunities

Graduates of the PC Repair/A+ certificate program can expect to find employment as technical support technicians,
computer repair technicians, technical sales representatives, customer service technicians, help-desk analysts and IT
trainers.

Competency Profile

This curriculum is designed to prepare students to:

¢ install, configure and operate MS-DOS, Windows 9x and Linux operating systems

e understand the architecture and troubleshoot several popular PC operating systems
e become proficient in the installation and configuration of PC hardware

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE
(TOTAL CREDITS — 17) Fall Semester Fall Semester
CPT 150  Microcomputer Concepts 3 CPT 150 3 | CPT 249 _38
CPT 182  Operating Systems 3 CPT 248 _3 3
CPT 183  Local Area Networks 3 6
CPT 248  PC Hardware 3 Spring Semester
CPT 249  PC Troubleshooting 3 Spring Semester CPT 274 _2
CPT 274 A+ Certification Review __ 2 CPT 182 3 2

17 CPT 183 _3

6
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Computer Technology, Certificate

PROGRAMMING
Division of Computer Technology/Business

The programming certificate offers the student a firm foundation in Visual Basic and Java, two of the most popular
programming languages being used in industry.

Career Opportunities
Graduates of the programming certificate can expect to find employment as computer programmers, programmer ana-
lysts, technical sales representatives, technical support analysts and web developers.

Competency Profile

This curriculum is designed to prepare students to:

e build full-featured Windows application programs

¢ enhance application design with object-oriented programming skills
e create, test and debug computer programs

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE
(TOTAL CREDITS — 20) Fall Semester Fall Semester
CPT 122  Visio 1 CPT 122 1 | CPT 213 3
CPT 160  Intro to Programming 3 CPT 160 3 CPT 242 -3
CPT 162  Visual Basic 3 OFT 100 —1 6
CPT 163  Java Programming I 3 5
CPT 180  C++ Programming 3 A
CPT 213  Java Programming II 3 Spring Semester
CPT 242  Visual Basic II 3 CPT 162 3
OFT 100  Basic Keyboarding _1 CPT 163 3

20 CPT 180 _3

9
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Computer Technology, Certificate

WEB DEVELOPMENT
Division of Computer Technology/Business

The Web development certificate offers the student exposure to a variety of Web page development tools and modern
programming languages.

Career Opportunities

Graduates of the Web development certificate program can expect to find employment as computer programmers, sys-
tems analysts, PC technicians, programmer analysts, technical sales representatives, technical support analysts or Web
developers.

Competency Profile

This curriculum is designed to prepare students to:

e design and create Internet and intranet based Web solutions
e enhance Web sites with interactivity for real-time processing
e identify and correct problems associated with Web sites

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE
(TOTAL CREDITS — 17) Fall Semester Spring Semester
CPT 120  Intro to the Internet 1 CPT 120 1 [ CPT 206 3
CPT 201  Web Design/Web Stndrds. 3 CPT 201 3 | CPT 277 3
CPT 203 XHTML and CSS 3 CPT 203 3 | WEB 102 _1
CPT 206  JavaScript 3 WEB 150 _3 7
CPT 277  E Commerce Tech. 3 10
WEB 102 Acrrobat Essentials 1
WEB 150 Web Design _3

17




Criminal Justice, AAS

Division of Public Service/Humanities/Social Sciences

The criminal justice career option is designed for those who want to seek entry level employment after

earning their associate degree.

The required courses provide a broad-based introduction to the field of criminal justice. In addition, credits of elective

courses allow students to focus their study on areas of particular interest.

Successful completion of this program of study leads to the associate in applied science degree.

Career Opportunities

Recent graduates of the criminal justice program have obtained jobs with the following titles: corrections officer, securi-
ty manager, police officer and youth worker.

Competency Profile

This curriculum is designed to prepare students to:

e apply relevant laws, regulations and procedures to a law enforcement situation
learn to apply critical thinking skills in a law enforcement environment
analyze information from criminal justice agencies and sources
manage criminal justice information via technology

analyze and evaluate data and research relating to the criminal justice profession
e practice positive interaction with the criminal justice community and other related agencies
¢ understand community diversification in a law enforcement environment

e develop effective police/community relations
e practice positive interpersonal and communication skills as a member of the criminal justice environment
e effect relevant procedures for handling a juvenile delinquent case
e practice appropriate investigative techniques

e adhere to accepted practices involved in criminal procedures related to assist, force, search and seizure
¢ develop effective decision making abilities
e evaluate criminal justice programs
e develop criminal justice relationships and workplace skills

¢ understand the importance of physical fitness as a law officer

In addition, students may opt to acquire additional skills in the following areas:
e correctional institution care of adults and juveniles
e administering probation and parole
e analysis of criminal evidence in the laboratory
e participation in community relations programs
e adhere to practices found in the criminal justice system

PROGRAM REQUIREMENTS (TOTAL CREDITS — 60)

General Education

CPT 150  Microcomputer Concepts 3
ENG 161  College Writing 3
ENG 162 Technical Commun.
or
ENG 164 Advanced Composition 3
or
ENG 166  Spcl. Topics/CRJ Writing
PSY 160 General Psychology 3
Humanities Elective 3
Mathematics Elective 3
18

Major
CRJ 155 Intro. to Crim. Justice
CRJ 160  Criminal Law I
CRJ 162  Police Administration I
CRJ 163  Criminal Evidence
CRJ 172  Drug & Alcohol Depend.
CRJ 255  Juvenile Delinquency
CRJ 263 Investigative Concepts
CRJ 290  Prin. of Criminology

Criminal Justice Electives

© LW W Wwwwwwow

gl

Other Required Courses

SOC 155
or

POL 255

SPC 155

General Elective

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester
CPT 150
CRJ 155
CRJ 160

Spring Semester
CRJ 163
CRJ 172

ENG 161
PSY 160

5|
OLijto L W W w

ENG 162, 164 or 166
SOC 155 or POL 255
Criminal Justice Elective
Mathematics Elective

CRJ 255
CRJ 263
CRJ 290

Oljco L W W w w

)

Fall Semester

Criminal Justice Elective
Humanities Elective

3
3
3
3

_3
15

Principles of Sociology

3
Amer., State & Local Gov.
Effective Speech 3
_ 3
9

Spring Semester
CRJ 162 3
SPC 155 3
Criminal Justice Elective 6
General Elective _3
15

81
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Criminal Justice, AAS

INFORMATION SECURITY OPTION
Division of Public Service/Humanities/Social Sciences

The information security option of the criminal justice program provides students with extensive hands-on instruction
in all facets of information security, network security, and PC security. Students will be exposed to the tools and tech-
niques of security and law enforcement professionals. Topics covered include computer forensics, intrusion detection,
anti-virus software, firewalls, criminal law, evidence gathering and investigation techniques. A degree option with greater
emphasis on computer technology can be found on page 55.

All accepted applicants must submit evidence of (ACT 33-34) criminal record check and Pennsylvania Child Abuse
History Clearance at the applicant’s expense. Specific information regarding this requirement will be provided to qualified
applicants.

Career Opportunities

Law enforcement/computer technology professionals may find employment opportunities in private investigation firms,
private security firms as well as local law enforcement agencies. Networking professionals may find employment as a cor-
porate security manager, Internet security consultant, security technician or other network position with an emphasis on
security.

Competency Profile

This curriculum is designed to prepare students to:

e apply relevant laws, regulations and procedures to a law enforcement situation

e practice appropriate investigative techniques

adhere to accepted practices involved in criminal procedures related to search and seizure
identify and assess potential security risks against PCs, web sites, programs and networks
develop and implement a security plan to minimize security threats and manage security risks
develop familiarity with current security software and hardware

understand the duties and responsibilities of a corporate security officer

demonstrate a moral code of ethics and understand the legal responsibilities in the security field

Students enrolled in information security courses must obtain a current criminal record check.

PROGRAM REQUIREMENTS (TOTAL CREDITS — 63)

General Education Major Other Required Courses
CPT 150  Microcomputer Concepts 3 CRJ 155 Intro. to Crim. Justice 3 CIS 168 Prin. of Info Security 3
ENG 161 College Writing 3 CRJ 163  Criminal Evidence 3 CIS 209 LAN Security 3
ENG 162 Technical Commun. CRJ 195 Intro to Private Security CIS 210 Internet Security 3
or or 3 CIS 212 Computer Forensics 3
ENG 163 Business Commun. 3 CRJ 220  Research Methods CIS 250 Network Intrusion Det. 3
or CRJ 263  Investigative Concepts 3 CIS 252 Digital Forensics 3
ENG 164 Advanced Composition CRJ 265  White Collar Crime CIS 253 Commun. Security 3
SOC 155 Intro to Sociology 3 or 3 CPT 182  Operating Systems 3
SPC 155  Effective Speech CRJ 296  Intro to Criminalistics | CPT 183  Local Area Networks 3
or 3 15 CPT 238  Wide Area Networking _ 3
SPC 156  Interpersonal Commun. 30
Mathematics Elective _3
18

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester

CIS 168 3 | CIS 209 3 | CIS 212 3 | CIS 252 3

CPT 150 3 CIS 210 3 CIS 250 3 CIS 253 3

CPT 183 3 CPT 182 3 CPT 238 3 CRJ 265 or 296 3

CRJ 155 3 | CRJ 163 3 | CRJ 195 or 220 3 [ SOC 155 3

ENG 161 _3 ENG 162, 163 or 164 3 CRJ 263 _3 SPC 155 or 156 _3
15 Mathematics Elective _ 3 15 15

18




Criminal Justice, Certificate

CORRECTIONS OFFICER
Division of Public Service/Humanities/Social Sciences

The corrections officer certificate is designed for those who seek entry level employment with a corrections facility.

Competency Profile
This curriculum is designed to prepare students to:
e provide correctional institution care of adults and/or juveniles

e apply relevant laws, regulations and procedures within a correctional facility

e adhere to practices found in the criminal justice system

PROGRAM REQUIREMENTS (TOTAL CREDITS — 18)

CRJ 155 Intro to Criminal Just. 3
CRJ 180  Corrections 3
CRJ 255  Juvenile Delinquency 3
CRJ 283  Inst. Trtmnt. of Ad. & Jvnl. 3
CRJ 290  Criminology 3
CRJ 172 Drug & Alcohol Dpdncy. 3

18
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Culinary Arts, AAS

APPRENTICESHIP OPTION
Workforce Development Division of Technologies/Culinary Arts

The culinary arts apprenticeship program is one of eight majors comprising the college’s culinary arts/hospitality pro-
gram. This apprenticeship program, sponsored by The American Culinary Federation Laurel Highlands (ACFLHC) Chapter
and WCCC, is accredited by the Accrediting Commission of the American Culinary Federation Education Foundation. A
cooperative program, it combines 63 or 64 credits of academic course work with 4,000 hours of supervised on-the-job
training in a participating restaurant, club, hotel, resort or institution for an associate degree. Classes are scheduled so
that students have a sufficient block of uninterrupted time to complete their 40-hour week. Academic work can be com-
pleted as a full-time student in two years or as a part-time student over a period of three years.

Students enrolled in this program are registered with the U.S. Department of Labor as apprentices and are required to
join the ACF Laurel Highlands Chapter as junior members. Registration and membership fees are payable to the ACF and
are required to become a registered apprentice.

Students are expected to be well-groomed in compliance with the standards of sanitation. Students will be required to
present medical proof of good physical health. Uniforms, decorative tips and a cutlery set are required for all lab classes.

Employment must be secured in a facility that will provide full-time employment. The employer will agree to abide by
the apprenticeship guidelines. Business attire may be required for some class sssignments.

Having fulfilled employment requirements, applicants will complete the Pennsylvania Apprenticeship and Training
Council Agreement and ACF Apprenticeship Registration Card.

At the completion of the program, students may apply for certification with the ACF.

The culinary arts associate degree apprenticeship option may be completed through a partnership with Nemacolin
Woodlands Resort. For information, contact the WCCC Admissions Office, 724-925-4077.

Career Opportunities
Graduates of the culinary arts program have accepted jobs with the following titles: cook, working chef, sous chef, per-
sonal chef, sales representative, executive chef, culinary educator and manager.

Competency Profile

This curriculum is designed to prepare students to:

e research, prepare, season and cook according to recipe and
local, regional and international traditions and diversity:
soups, sauces, salads, meats, fish poultry, game, vegetables
and desserts using acceptable standards of sanitation and
safety

e adhere to standards of nutrition and wellness in food prepara-
tion

e creatively design set up and prepare complete buffets and
serve meals

e research, select and develop recipes and entire menus with
descriptive wording, layout and design

e plan and execute food production, requisition and purchase
foodstuffs, and operate a working budget in food and labor
costing

e research, evaluate and recognize quality standards in fresh
vegetables, meats, poultry, game and all other foodstuffs

e demonstrate supervisory and interpersonal skills in the pro-
duction operations of a food service team

¢ demonstrate basic skills in culinary artistries including ice
carving, tallow sculpting, cake decorating and garniture
display

e utilize the high-tech approach to maintain acceptable
systems of operation




Culinary Arts, AAS

APPRENTICESHIP OPTION (CONTINUED)
Workforce Development Division of Technologies/Culinary Arts

PROGRAM REQUIREMENTS (TOTAL CREDITS — 63/64)

General Education

CPT 150  Microcomputer Concepts 3
ENG 161 College Writing 3
ENG 163 Business Commun.

or 3
ENG 164 Adv. Composition

Humanities Elective
or

FSM 170  Food Culture & Religion

Mathematics Elective

Social Science Elective

w

5
® Lo W

BKP 141
CUL 121
CUL 122
CUL 123
CUL 132
CUL 224
CUL 232

Major
Baking I 4 | FSM 103
Chef Apprenticeship I 2 or

Chef Apprenticeship II 2 FSM 113
Chef Apprenticeship III 2 FSM 105
Garde Manger 3 FSM 112
Chef Apprenticeship IV 2 FSM 117
Food Specialties _ 3 FSM 118
18 FSM 119

or
FSM 120
FSM 159

or
BKP 243
FSM 215
FSM 218
FSM 235

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester
CUL 121

FSM 103 or 113
FSM 105

FSM 117

FSM 118

Spring Semester
BKP 141
CUL 122
FSM 235
FSM 218

5
NN~ N

5
N W N s

Summer Semester*
CPT 150
ENG 161

Fall Semester
CUL 123
FSM 112
FSM 215
CUL 132

O)‘COCO

5
N W b N

Spring Semester

CUL 224 2

CUL 232 3

FSM 119 or 120 1

FSM 159 or BKP 243 3/4

Mathematics Elective 3
12/13

Other Required Courses

Intro. to Hospitality Ind.

3

Customer Service
Foods I 4
Quantity Foods 4
Wait Staff/Din. Rm. Trng. 1
Sanitation 2
Beverage Mgmt. 1
Wine Appre. & Serv. 1
Nutrition

3/4
Healthy Cooking Trends
Food Purchasing &

Menu Mgmt. 3
Hospitality Marketing 3
Supervision & Training 3

27/28
Summer Semester*
ENG 163 or ENG 164 3
Humanities Elective or
FSM 170 3
Social Science Elective _ 3
9

*These courses may be taken in the fall and spring semester resulting in the student
having full-time status. However, given the 40 hours per week required apprenticeship,
it is recommended that students take these courses during the summer.
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Culinary Arts, Diploma

APPRENTICESHIP OPTION
Workforce Development Division of Technologies/Culinary Arts

The culinary arts apprenticeship program is one of eight majors comprising the college’s culinary arts/hospitality pro-
gram. This apprenticeship program is sponsored by the American Culinary Federation Laurel Highlands (ACFLHC)
Chapter and WCCC. A cooperative program, it combines 45/46 credits of course work with 4,000 hours of supervised on-
the-job training in a participating restaurant, club, hotel or institution. Classes are scheduled so that students have a
sufficient block of uninterrupted time to complete their 40-hour week. Academic work can be completed as a full-time
student in two years or as a part-time student over a period of three years.

Students enrolled in this program are registered with the U.S. Department of Labor as apprentices and are required to
join the ACF Laurel Highlands Chapter as junior members. Registration and membership fees are payable to the ACF and
are required to become a registered apprentice.

Students are expected to be well-groomed in compliance with the standards of sanitation. Students will be required to
present medical proof of good physical health.
Uniforms, decorative tips and a cutlery set
are required for all lab classes. Business
attire may be required for some class assign-
ments

Employment must be secured in a facility
that will provide full-time employment. The
employer will agree to abide by the appren-
ticeship guidelines.

Having fulfilled employment requirements,
applicants will complete the Pennsylvania
Apprenticeship and Training Council
Agreement and ACF Apprenticeship
Registration Card.

At the completion of the program, students
may apply for certification with the ACF. The
culinary arts apprenticeship option certificate
program may be completed through a part-
nership with Nemacolin Woodlands Resort.
For more information, contact the WCCC
Admissions Office, 724-925-4077.

Career Opportunities
Graduates of the culinary arts program have accepted jobs with the following titles: cook, station chef, working chef,
sous chef, personal chef, sales representative, executive chef, culinary educator and manager.

Competency Profile

This curriculum is designed to prepare students to:

e research, prepare, season and cook according to recipe and local, regional and international traditions and diversity:
soups, sauces, salads, meats, fish poultry, game, vegetables and desserts using acceptable standards of sanitation and
safety

e adhere to standards of nutrition and wellness in food preparation

e creatively design set up and prepare complete buffets and serve meals

e research, select and develop recipes and entire menus with descriptive wording, layout and design

¢ plan and execute food production, requisition and purchase foodstuffs, and operate a working budget in food and labor
costing

e research, evaluate and recognize quality standards in fresh vegetables, meats, poultry, game and all other foodstuffs
¢ demonstrate supervisory and interpersonal skills in the production operations of a food service team

e demonstrate basic skills in culinary artistries including ice carving, tallow sculpting, cake decorating and garniture
display

e utilize the high-tech approach to maintain acceptable systems of operation



Culinary Arts, Diploma

APPRENTICESHIP OPTION (CONTINUED)
Workforce Development Division of Technologies/Culinary Arts

PROGRAM REQUIREMENTS (TOTAL CREDITS - 45/46)

General Education

None Required

BKP 141
CUL 121
CUL 122
CUL 123
CUL 132
CUL 224

Food Specialities

RECOMMENDED SEQUENCE

Fall Semester

CUL 121 2
FSM 103 or 113 3
FSM 105 4
FSM 117 1
FSM 118 _2

12

Spring Semester

BKP 141
CUL 122
FSM 218
FSM 235

Major
Baking I
Apprenticeship I
Apprenticeship II
Apprenticeship III
Garde Manger
Apprenticeship IV

[
m‘wNWNNN%

Fall Semester

4 | CUL 123

2 CUL 132

3 | FSM 112

_ 3 | FSM 215
12

Other Required Courses

FSM 103
or

FSM 113

FSM 105

FSM 112

FSM 117

FSM 118

FSM 119
or

FSM 120

FSM 159
or

BKP 243

FSM 215

FSM 218
FSM 235

5
N & W

Intro to Hospitality Ind.

3
Customer Service
Foods I 4
Quantity Foods 4
Wait Staff/Din. Rm. Trng. 1
Sanitation 2
Beverage Management

1
Wine Apprec. & Service
Nutrition

3/4

Healthy Cooking Trends
Food Purchasing &

Menu Mgmt. 3
Hospitality Marketing 3

Supervision & Training__ 3

27/28

Spring Semester
CUL 224 2
CUL 232 3
BKP 243 or FSM 159 3/4
FSM 119 or 120 1
9/10
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Culinary Arts, AAS

NON-APPRENTICESHIP OPTION
Workforce Development Division of Technologies/Culinary Arts

The culinary arts non-apprenticeship program is one of eight majors comprising the college’s culinary arts/hospitality
program. This curriculum is planned to meet the increasing employment needs of the 21st century for trained chefs and
culinary experts. The program includes classroom and food laboratory experiences and requires students to complete an
internship. This option accommodates both part- and full-time students and is available in two-year and 16-month pro-
grams. Students are expected to be well-groomed in compliance with standards of sanitation. Students will be required to
provide medical proof of good physical health. Uniforms, decorative tips and a cutlery set are required for all lab classes.
Business attire may be required for some class assignments.

Although the non-apprenticeship program accommodates part-time students, full-time students may complete the pro-
gram in two years.

The program is accredited by the Accrediting Commission of the American Culinary Federation Education Foundation.

Career Opportunities
Graduates of the culinary arts program have accepted jobs with the following titles: cook, working chef, station chef,
sous chef, personal family chef, sales representative, executive chef, culinary educator and manager.

Competency Profile

This curriculum is designed to prepare students to:

e research, prepare, season and cook according to recipe and local, regional and international traditions and diversity:

soups, sauces, salads, meats, fish, poultry, game, vegetables and desserts using acceptable standards of sanitation and

safety

adhere to standards of nutrition and wellness in food preparation

creatively design set up and prepare complete buffets

research, select and develop recipes and entire menus with descriptive wording, layout and design

plan and execute food production, requisition and purchase foodstuffs, and operate a working budget in food and labor

costing

e research, evaluate and recognize quality standards in fresh vegetables, meats, poultry, game and all other foodstuffs

¢ demonstrate supervisory and interpersonal skills in the production operations of a food service team

¢ demonstrate the personal skills needed to function with all other related departments that exist in a food operation
team

e demonstrate basic skills in culinary artistries including ice carving, tallow sculpting, cake decorating and garniture dis-
play

e utilize the high-tech approach to maintain acceptable systems of operation

PROGRAM REQUIREMENTS (TOTAL CREDITS — 68/69)

General Education Major Other Required Courses
CPT 150  Microcomputer Concepts 3 CUL 130  Basic Culinary Skills 3 BKP 141 Baking I 4
ENG 161 College Writing 3 | CUL 132 Garde Manger 3 | BKP 142 Baking II _ 3
ENG 164 Advanced Composition CUL 232  Food Specialties 3 7
or 3 FSM 103 Intro. to Hospitality Ind.
ENG 163 Business Commun. 3 or 3
Humanities Elective FSM 113  Customer Service
or 3 | FSM 105 Foods I 4
FSM 170  Food Culure & Religion FSM 112  Quantity Foods 4
Mathematics Elective 3 | FSM 117 Wait Staff/Din. Rm. Trng. 1
Social Science Elective 3 FSM 118 Sanitation 2
18 | FSM 119 Beverage Mgmt. 1
or
FSM 120  Wine Appre. & Serv. 1
FSM 159  Nutrition
or 3/4
BKP 243  Healthy Cooking Trends
FSM 213 A la Carte Kitchen 4
FSM 215 Food Purch. &
Menu Mgmt. 3
FSM 218 Hospitality Marketing 3
FSM 219 Hospitality Internship 3
FSM 235  Supervision & Training 3
43/44




Culinary Arts, AAS

NON-APPRENTICESHIP OPTION (CONTINUED)
Workforce Development Division of Technologies/Culinary Arts

RECOMMENDED SEQUENCE (Two-year Program)

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester

CPT 150

CUL 130

FSM 103 or 113
FSM 105

FSM 117

FSM 118

FSM 119 or FSM 120

3
Ni=N—= s Wwwow

Spring Semester
BKP 141

ENG 161

FSM 112

FSM 215
Mathematics Elective

Summer Semester
ENG 163 or ENG 164

3
N W W

W [

Fall Semester

CUL 132 3
FSM 159 or BKP 243 3/4
FSM 213 4
FSM 219 3

Humanities Elective or
FSM 170 3
16/17

Spring Semester

BKP 142

CUL 232

FSM 218

FSM 235

Social Science Elective

W W www

1

31

RECOMMENDED SEQUENCE (Accelerated Program - 16 months)

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester

CPT 150

CUL 130

FSM 103 or 113

FSM 105

FSM 118

FSM 159 or BKP 243___3/4
18/19

N AW ww

Spring Semester
CUL 132
ENG 161
FSM 112
FSM 117
FSM 215
FSM 218

3
N W= WwWw

Summer Semester

BKP 141

ENG 163 or ENG 164

Humanities Elective or
FSM 170

Mathematics Elective

Social Science Elective

3
L w w W

Fall Semester

BKP 142

CUL 232

FSM 119 or FSM 120
FSM 213

FSM 219

FSM 235

3
N W Wb =W W
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Culinary Arts, Diploma

NON-APPRENTICESHIP OPTION
Workforce Development Division of Technologies/Culinary Arts

The culinary arts non-apprenticeship program is one of eight majors comprising the college’s culinary arts/hospitality
program. This curriculum is planned to meet the increasing employment needs of the 21st century for trained chefs and
culinary experts. The program includes classroom and food laboratory experiences and requires students to complete an
internship. This option accommodates both part- and full-time students. Students are expected to be well-groomed in
compliance with standards of sanitation. Students will be required to provide medical proof of good physical health.
Uniforms, decorative tips and a cutlery set are required for all lab classes. Business attire may be required for some class
assignments.

Although the non-apprenticeship program accommodates part-time students, full-time students may complete the pro-
gram in two years.

Career Opportunities
Graduates of the culinary arts program may accept jobs with the following titles: cook, working chef, station chef, sous
chef, personal family chef, sales representative, executive chef, culinary educator and manager.

Competency Profile

This curriculum is designed to prepare students to:

e research, prepare, season and cook according to recipe and local, regional and international traditions and diversity: soups,
sauces, salads, meats, fish, poultry, game, vegetables and desserts using acceptable standards of sanitation and safety

e adhere to standards of nutrition and wellness in food preparation

e creatively design, set up and prepare complete buffets

e research, select and develop recipes and entire menus with descriptive wording, layout and design

¢ plan and execute food production, requisition and purchase foodstuffs, and operate working budget in food and labor
costing

e research, evaluate and recognize quality standards in the production operations of a food service team

¢ demonstrate the personal skills needed to function with all other related departments that exist in a food operation team

¢ demonstrate basic skills in culinary artistries including ice carving, tallow sculpting, cake decorating and garniture display

e utilize the high-tech approach to maintain acceptable systems of operation

PROGRAM REQUIREMENTS (TOTAL CREDITS - 50/51)

General Education Major Other Required Courses
None Required CUL 130 Basic Culinary Skills 3 BKP 141 Baking I 4
CUL 132  Garde Manger 3 BKP 142  Baking II _3
CUL 232  Food Specialities 3 7
FSM 103 Intro to Hospitality Ind.
or 3

FSM 113  Customer Service
FSM 105 Foods I
FSM 112  Quantity Foods
FSM 117  Wait Staff/Din. Rm. Trng.
FSM 118  Sanitation
FSM 119 Beverage Mgmt.
or 1
FSM 120 Wine Appre. & Serv.
FSM 159  Nutrition

N = b

or 3/4
BKP 243  Healthy Cooking Trends
FSM 213  Ala Carte Kitchen 4

FSM 215  Food Purc. & Menu Mgmt. 3
FSM 218 Hospitality Marketing 3
FSM 219 Hospitality Internship 3
FSM 235  Supervision & Trng. __ 3

43/44

RECOMMENDED SEQUENCE (TWO-YEAR PROGRAM)

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester
CUL 130 3 BKP 141 4 CUL 132 3 BKP 142 3
FSM 103 or 113 3 FSM 112 4 FSM 159 or BKP 243 3/4 CUL 232 3
FSM 105 4 | FSM 215 3 | FSM 213 4 | FSM 218 3
FSM 118 _2 FSM 119 or FSM 120 1 FSM 219 3 FSM 235 _3
12 FSM 117 1 13/14 12
13



Dental Assisting, Diploma

Division of Health Professions

The dental assisting program offers the academic preparation and clinical training necessary to secure employment as
a dental assistant. Dental assistants are employed by dentists in general and specialty practices as well as hospital den-
tal clinics.

The program includes clinical experience in all phases of dentistry while rotating through departments at the University
of Pittsburgh School of Dental Medicine and private dental offices.

Upon successful completion of DAS 105, students are eligible to apply to take the Pennsylvania Radiologic Exam. Upon
successful completion of the Dental Assisting Program, students are eligible to apply to take the Dental Assisting National
Board Examination.

The program is accredited by the Commission on Dental Accreditation of the American Dental Association. The com-
mission is a special accrediting body recognized by the United States Department of Education. The Commission on
Dental Accreditation can be contacted at 312-440-2719 or at 211 East Chicago Ave., Chicago, Illinois 60611.

Special Admission and Selection Criteria
Since this program requires a clinical placement, enrollments may be limited.
e Applicants must be graduates of accredited secondary school programs or those who hold GED equivalency certificates
prior to selection. High school preparation should include one year of biology and chemistry. If high school chemistry 9 1
and biology were not successfully completed with a C or better, the preadmission requirements can also be met by
completing CHM 107 and BIO 107. I

e Applicants must complete and submit a WCCC Applicaton for Admission and Allied Health Programs Application to the
Admissions Office by January 5 prior to the fall semester for which enrollment is anticipated. The forms must be
accompanied by official transcripts from all secondary schools attended, GED programs and any other formal educa-
tional programs attended beyond high school.

e Applicants must take the computerized placement test (Accuplacer) and have successfully completed any required
developmental courses prior to acceptance for the dental assisting program. All developmental course work including
science course prerequisites must be completed with a grade of C prior to program enrollment. (C minus grade not
accepted.)

e Applicants who have completed college-level credit courses must have a 2.0 GPA or higher.

e Applicants selected for admission must submit satisfactory results from pre-entrance physical, dental, hearing and eye
examinations obtained at the candidate’s expense. Specific information regarding the examinations will be provided to
accepted applicants.

e Applicants must purchase student liability insurance.

e Applicants are required to submit:
— Pennsylvania Child Abuse History Clearance (CY-113). Any record results in denial of admission to the dental
assisting program.
— Pennsylvania State Police Request for Criminal Record Check (SP4-164). Positive records will be evaluated individu-
ally. If an applicant has not established residency in the state of Pennsylvania for more than one year, they will
need to submit FBI Cards for School Employees (FD258).

¢ Please be aware that based on ongoing changes occurring in the dental profession, it may be necessary to modify
courses listed in this catalog to meet changing practice competencies.

Students enrolled in the dental assisting program must be certified in CPR-BLS for Health Care Providers Annual
Certification prior to the start of the second semester.

Competency Profile

This curriculum is designed to prepare students to:

e perform clinical dental assisting procedures with competence

e manage asepsis, infection and hazard control protocol consistent with published professional guidelines

e perform procedures specific to the work of the dental assistant, e.g. taking preliminary impressions, charting and data
collection, etc.

e obtain and record accurate medical/dental histories and vital signs

e assist in the management of medical and dental emergencies

e provide oral health instruction and communicate effectively with patients and dental health team members

e expose, process and evaluate all types of oral radiography

e perform laboratory procedures associated with chairside assisting

e operate all dental equipment safely, effectively and efficiently

e perform basic office business procedures accurately

e successfully complete the Dental Assisting National Board Exam and applicable state credentialing

e assume responsibility for their own actions within the legal and ethical framework of dental assisting

e develop an attitude of responsibility for continued professional development, through encouragement to participate in
professional organizations and continuing education opportunities
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Dental Assisting, Diploma

(CONTINUED)

Division of Health Professions

PROGRAM REQUIREMENTS (TOTAL CREDITS — 42)

General Education

BIO 107 Human Biology
ENG 161 College Writing

PSY 160 General Psychology
SPC 156  Interpersonal Comm.

DAS 100
DAS 101
DAS 102
DAS 103
DAS 104
DAS 105
DAS 106
DAS 108
DAS 109

S
N W W ww

Major
Intro/Dental Assisting 4
Oral Anatomy 2

Dental Mtrl. for Dent. Asst. 2
Dental Assisting Lab 4
Dental Science 4
Dent. Rad. for Dent. Asst. 3
CLN Dental Assisting I 5
CLN Dental Assisting II 4
Practice Management _ 2

30

Other Required Courses
None Required

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Fall Semester
BIO 107
DAS 100
DAS 101
DAS 102
DAS 103
DAS 105

5
@0 NN W

Spring Semester
DAS 104
DAS 106
ENG 161
PSY 160

Summer Semester
DAS 108
DAS 109
SPC 156

5
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Dental Hygiene, AAS

Division of Health Professions

The dental hygiene program offers the academic preparation and clinical training needed for a variety of dental hygiene
careers. While most dental hygienists practice in private dental offices, others provide services in dental specialty prac-
tices, hospital and industrial clinics, correctional institutions, government health agencies, insurance companies and mili-
tary services. With additional education through degree completion programs, dental hygienists also work in school sys-
tems, dental and dental hygiene education programs, dental sales and research.

The program includes clinical experience in the college campus facility. Patients will come to campus for prophylactic
dental care; however, students may need to secure patients to meet clinical requirements.

The program is accredited by the Commission on Dental Accreditation of the American Dental Association. The com-
mission is a specialized accrediting agency recognized by the United States Department of Education. The Commission on
Dental Accreditation can be contacted at 312-440-2719 or at 211 East Chicago Avenue, Chicago, Illinois 60611.

Special Admission and Selection Criteria
Admission to the dental hygiene program is highly competitive and enrollment is limited. Specific criteria for admission
and selection are listed below.

e Applicants must be graduates of an accredited secondary school program, or high school seniors enrolled in an accred-
ited secondary school program, or those who hold a GED equivalency certificate prior to selection.

¢ High school preparation should include one year each of biology, chemistry and algebra. If these courses were not
taken in high school, BIO 107, CHM 107 and MTH 052 must be completed prior to testing for the dental hygiene pro-
gram.

e College prerequisite coursework includes completion of CHM 264-Chemistry for the Health Sciences, BIO 171-Anatomy
and Physiology I, and SOC 160-Applied Human Relations with a minimum grade of C. (C minus grade not accepted.)

e Applicants must complete and submit a WCCC Application for Admission and Allied Health Programs Application to
the Admissions Office by January 5 prior to the fall semester in which enrollment is anticipated. The forms must be
accompanied by official transcripts from all secondary schools attended, GED programs and any other formal educa-
tion program attended beyond high school.

e Applicants must take the computerized placement test (Accuplacer) and have successfully completed any required
developmental courses and/or high school course work with a minimum grade of C prior to taking the dental hygiene
admission examination. (C minus grade not accepted.) Also, applicants who have completed credit courses must have a
2.5 GPA prior to taking the dental hygiene admission examination. Only courses necessary to meet the dental hygiene
program requirements are considered when calculating the GPA. If the GPA is less than 2.5, one or more of these
courses can be repeated in order to meet this requirement before testing.

e Those who apply must take a Dental Hygiene admissions test administered by WCCC. Applicants will be notified of
testing dates. Candidates will be selected until available seats are filled.

e Applicants selected for admission must submit satisfactory results from pre-entrance physical, dental, hearing and eye
examinations obtained at the candidate's expense. Specific information regarding the examination will be provided to
students upon acceptance.

e Applicants must have successfully completed CPR-BLS for Health Care Providers Annual Certification prior to the start
of the second semester of program enrollment.

e Applicants must purchase student liability insurance.
¢ Conviction of a felonious act may result in the Pennsylvania State Board of Dentistry denying licensure.

e Please be aware that based on ongoing changes in the dental hygiene profession, it may be necessary to modify courses
listed in this catalog to meet changing practice competencies.

Competency Profile

This curriculum is designed to prepare students to:

e provide dental hygiene care for the child, adolescent, adult, geriatric and medically compromised patient with an
awareness of cultural diversity within the community

e provide the dental hygiene process of care that includes assessment, planning, implementation and evaluation utilizing
critical thinking and information management skills

e provide dental hygiene care for all types of classifications of periodontal disease, including patients who exhibit moder-
ate to severe periodontal disease

e operate all dental equipment safely, effectively and efficiently
e expose, process and evaluate all types of oral radiography
e apply computation skills to provide safe exposure to oral radiation

¢ develop interpersonal and communication skills to effectively interact with diverse population groups
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Dental Hygiene, AAS

(CONTINUED)
Division of Health Professions

e develop competency in assessing, planning, implementing and evaluating community based oral health programs,

including health promotion and disease prevention activities with awareness of local community needs

e provide appropriate life-support measures for medical emergencies that may be encountered in dental hygiene practice
e apply ethical, legal and regulatory concepts to the provision and/or support of oral health care services

¢ manage self to adapt to the changing demands of the oral health care profession

e accept personal responsibility to prepare for professional development through lifelong learning

e utilize computer literacy to assess current scientific literature

e be competent in the evaluation of current scientific literature

PROGRAM PREREQUISITES

BIO 171

Anatomy & Physiology 4

CHM 264 Chem. for the Hlth. Sci. 4

SOC 160

PROGRAM REQUIREMENTS (TOTAL CREDITS — 75)

Applied Human Rel.

General Education
Microcomputer Concepts 3

CPT 150
ENG 161
ENG 163
SPC 156

College Writing
Business Commun.
Interpersonal Comm.

_3
11

5
N W w w

DAH 101
DAH 102
DAH 103
DAH 104
DAH 105
DAH 106
DAH 109
DAH 111
DAH 112
DAH 113
DAH 114
DAH 115
DAH 205
DAH 206
DAH 207
DAH 208
DAH 209

Major

Intro to Dentistry

Dental Materials

Medical Emergencies

Head, Neck & Dental Anat.

Dental Radiology

Nutritional Biochemistry

Oral Pathology

Dental Hygiene Lecture

Dental Hygiene Lab

Histology /Embryology

Periodontics I

Clinical Dental Hyg. I

Periodontics II

Clinical Dental Hyg. II

Pharmacology

Clinical Dental Hyg. Il 6

Community Dental Hlth. 3
52

NO~ O WNDAWNNDWRA~NDW

Other Required Courses
Anatomy & Physiology II 4

BIO 172
BIO 265
BUS 120

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester

BIO 172
DAH 101
DAH 102
DAH 104
ENG 161

Spring Semester

DAH 103
DAH 105
DAH 111
DAH 112
DAH 113
DAH 114

5
QW N b W W~

4 | CPT 150
3 | DAH 106
2 | DAH 109
4 | DAH 115
_3
16

Summer Semester

Fall Semester

3 | BIO 265

2 DAH 205

2 DAH 206
_ 5 | DAH 207
12 | DAH 209

5
DI DN O~

Microbiology
Math of Business

Spring Semester
BUS 120
DAH 208
ENG 163
SPC 156

4
_3
11
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Diagnostic Medical Sonography, AAS

Division of Health Professions

The diagnostic medical sonography program offers the academic preparation, laboratory and clinical training for a
career as a diagnostic medical sonographer. This curriculum provides students with the entry-level skills needed to use
diagnostic ultrasound equipment under the supervision of a physician for the use and interpretation of ultrasound proce-
dures. Sonographers assist in gathering sonographic data necessary to reach diagnostic decisions. Sonographers work in
a variety of healthcare settings, including regional medical centers, hospitals, diagnostic centers, clinics and doctors’
offices. They perform their duties in diagnostic labs, trauma centers, emergency rooms, operating rooms, interventional
suites, labor and delivery facilities, and at the bedside.

Students who successfully complete all requirements of the program are eligible to apply to take the American Registry
in Diagnostic Medical Sonography Exam.

Mission and Goals
The mission of the program is to prepare graduates with a complete educational experience for those who wish to
become healthcare providers. The diagnostic medical sonography program provides each student opportunities to learn
and develop competence in patient care which includes:
e communications skills
e critical thinking
e technical skills which adapt to ever changing technologies
e necessary computation skills
¢ information literacy skills appropriate to the discipline and professional development
¢ therapeutic interpersonal skills
¢ personal skills that enhance healthy lifestyles, academic integrity and acceptable professional behavior
e skills necessary to perform in the healthcare environment at various levels

The program goals seek to develop graduates who:

e perform in entry-level diagnostic medical sonography positions

e perform safely the basic principles of diagnostic medical sonography and its disciplines

¢ demonstrate the role of diagnostic medical sonographer in relationship to the interdisciplinary functions and members
of the health care team

e demonstrate individual honesty, integrity and caring

¢ demonstrate individual professional proficiency and currency in skills and patient care

e show the importance of quality patient care in the healthcare setting

e apply self evaluation and life-long learning

e achieve a passing grade on the American Registry of Diagnostic Medical Sonographers’ examinations

Special Admission and Selection Criteria
Since this program requires a clinical placement, enrollment is selective and enrollment is limited by the clinical place-

ment necessary to complete the diagnostic medical sonography course requirements. Students may be required to inter-

view at one or more clinical sites on their own time and expense.
Clinical site preference is not guaranteed. There may be a possibility that clinical placement is deferred a semester if
appropriate clinical site placement is not available.

e Applicants must be graduates of an accredited secondary school program, or high school seniors enrolled in an accred-
ited secondary school program, or those who hold a GED equivalency certificate prior to selection.

e High school preparation should include one year each of biology, physics, chemistry and algebra. If these courses were
not taken in high school, BIO 107, PHY 107 or PHY 153, CHM 107 and MTH 052 must be completed prior to testing
for the diagnostic medical sonography program and must be completed with a C grade or better (C minus grade not
accepted.).

e College prerequisite coursework includes completion of ALH 122 - Medical Terminology, with a minimum grade of C (C
minus grade not accepted.)

e Applicants must complete and submit a WCCC Application for Admission and Allied Health Programs Application to
the Admissions Office by May 15 prior to the spring semester in which enrollment is anticipated. Official transcripts
from all secondary schools attended, GED programs, and any other formal education program attended beyond high
school must accompany the forms.

e Applicants must take the computerized placement test (Accuplacer) and have successfully completed any required
developmental courses and/or high school course work with a minimum grade of C prior to taking the diagnostic med-
ical sonography admission examination. (C minus grade not accepted.) In addition, applicants who have completed
credit courses must have a 2.5 or better GPA prior to taking the Diagnostic Medical Sonography admission examina-
tion. Only courses necessary to meet the diagnostic medical sonography program requirements are considered when
calculating the GPA. If the GPA is less than 2.5, one or more of these courses can be repeated in order to meet this
requirement before testing. Transfer courses are not calculated into the GPA.

e Students who have attempted developmental courses in math or science three or more times will not be considered for
admission.
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Diagnostic Medical Sonography, AAS

(CONTINUED)
Division of Health Professions

e Applicants to the diagnostic medical sonography program should review the following web sites for specific information:

e Joint Review Committee on Education in Diagnostic Medical Sonography (JRCDMS)

e Commission on Accreditation of Allied Health Educational Programs (CAAHEP)

e American Registry of Diagnostic Medical Sonographers (ARDMS) in Abdomen, Obstetrics & Gynecology,
Neurosonology and Adult Echocardiography

e Those who apply must take a diagnostic medical sonography admissions test administered by WCCC. Applicants will
be notified of testing dates.

e Admission to the diagnostic medical sonography program requires the applicant to submit information regarding crimi-
nal conviction and/or crimes of moral turpitude. Upon initial acceptance into the program, a criminal record check and
child abuse history must be obtained at the applicant’s expense. Individuals who are residents of Pennsylvania for less
than one year must submit a current FBI clearance. These records must be submitted to the diagnostic medical sonog-
raphy program within two weeks of the date of notification of initial program acceptance. Admission is conditional
pending receipt and evaluation of the background information to determine whether there is any conviction, which may
bar the student from admission to the diagnostic medical sonography program.

96 NOTE: Admission decisions are based on three factors which contribute to the overall admission score: GPA,
Diagnostic Medical Sonography Entrance Exam Score, and evidence of success in courses already taken.
_ Admission to the diagnostic medical sonography program is competitive and there are a limited number of seats.

Child Abuse Clearance

Any record results in denial of admission to the diagnostic medical sonography program.

Criminal Record Check
Any felony conviction may result in denial of admission to the diagnostic medical sonography program. Any misde-
meanor will be individually evaluated.

Urine Drug Screen

A positive drug screen may result in denial of admission to the diagnostic medical sonography program or continuation
in the diagnostic medical sonography program. The program reserves the right to require random drug screens while the
student is enrolled.

Essential Cognitive, Physical and Behavioral Functions for the Diagnostic Medical

Sonography Program
Diagnostic medical sonography students must be able to meet the following physical and mental abilities for successful

completion of the diagnostic medical sonography program:

e Must have the physical ability to move sonography equipment and manipulate the hand-held transducer

e Stand and walk for extended periods of time (several hours)

e Utilize a keyboard

e Discriminate subtle sounds

e Lift and/or support at a minimum 75 pounds in order to lift and carry accessories

e Push heavy equipment up to 200 pounds

e Have the ability to appropriately position patients for procedures and safely transfer patients who may weigh in excess
of 300 pounds (in wheelchairs and/or liters)

e Ability to articulate clear verbal commands to the patient while the patient is being positioned for a procedure from a
distance of a few feet

e See in a very dim light

e Have good right and left wrist and hand grip and maintain prolonged arm positions for scanning

e Ability to keep arm and hand steady while manipulating transducer

¢ Feel anatomical landmarks

e Distinguish textures

e Must be able to manage stressful situations that relate to patient care, procedure, and technical standards

e Must be able to evaluate proper patient positioning and other essential factors for the purpose of quality control

e Have hearing corrected, with the ability to hear patients at a distance of 3-5 feet

e Have sufficient tactile ability in order to asses a patient’s pulses, in addition to changes in a patient’s physiologic sta-
tus (i.e. changes in edema, skin temperature, etc.) and adapt or change small knobs or settings

e Have the ability to smell odors that may signify a change in the physiologic status of a patient or an unsafe environ-
mental condition

e Have the ability to read and comprehend written class room material, documents and settings on computer screens,
medical documents, and institution procedures and policies

e Have the ability to write legibly in English in a style that is readable



Diagnostic Medical Sonography, AAS

(CONTINUED)
Division of Health Professions

e Must be able to move freely with full manual dexterity of both upper and lower extremities, have unrestricted move-
ment of neck, shoulder, back and hips in order to assess, observe and perform emergency patient care, assist with all
aspects of patient care, and be able to touch the floor for the removal of environmental hazards

e Must not be highly allergic to latex products, and film processing chemicals (developer or fixer)

e Distinguish colors and interpret color flow signals

e Cannot be dependent on any chemical or substance

e Have the ability to react appropriately and quickly in emergency situations

e Must be poised, well groomed and neat in appearance, discreet, tactful, diplomatic, professional, versatile, ethical and
dependable

e Must be able to complete assigned tasks in reasonable and acceptable time frame

e Must have the ability to comprehend written and verbal instructions correctly in academic and clinical health care set-
tings

e Must exhibit the capacity for reasoned judgment and calm in a health care environment

e Must not have physical or mental medical disorders that limit the ability to perform the duties of a diagnostic medical
sonography student

e Must be stable emotionally; this type of work involves life and death situations

e Must show honesty and integrity in all matters with peers, faculty, staff and patients

e Must display compassion, empathy and concern for others

e Must demonstrate accountability, problem solving and listening skills at all times

¢ Enjoy working with people and patient contact

e Give and receive information over the phone

¢ Interpret audible Doppler Waveforms

Students will be removed from the program if a health, cognitive, psychomotor or behavioral condition significantly lim-
its the student from performing the routine functions of a diagnostic medical sonography student and/or present a dan-
ger to the safety and health of patients and/or agency staff.

After starting the diagnostic medical sonography program, students will immediately notify the program director if any of
these stated functions change. An evaluation may occur to determine if students are able to continue in the program.

Final Admission Criteria

Accepted applicants will be required to attend a mandatory information session and orientation session as the final step
in the admission process. Specific information regarding the following additional program requirements will be provided to
applicants at that time. These include:

e Complete physical examination, lab tests, proof of immunizations, and urine drug screen

¢ CPR-Basic Life Support for Health Care Providers Annual Certification required

e Evidence of a student’s liability insurance policy

All of the above must be submitted to the diagnostic medical sonography program by Oct. 30 or program acceptance
will be withdrawn. It should be noted that due to changes in clinical agency requirements, finger printing may be a
mandatory requirement in the future for some clinical sites.

It should be noted that at times criteria and requirements may change due to modifications that talke place in various agen-
cies and other external rules and regulations of the program and clinical sites. At times these are not known at the time of
admission to the program.
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Diagnostic Medical Sonography, AAS

(CONTINUED)

Division of Health Professions

PROGRAM REQUIREMENTS (TOTAL CREDITS - 74)

Prerequisite

ALH 122

Medical Terminology 3

General Education
Anatomy & Physiology I 4
Anatomy & Physiology II 4
Microcomputer Concepts3

BIO 171
BIO 172
CPT 150
ENG 161
ENG 162
HUM 156
SPC 156
MTH 157
PHY XXX

RECOMMENDED SEQUENCE

Part-time students can complete this program by taking one or more courses each semester.

Prerequisite
ALH 122

Spring
BIO 171
DMS 103
DMS 105
DMS 106
SPC 156

W‘OJ

5
QW W b N

Summer
CPT 150
MTH 157

Fall

BIO 172
DMS 201
DMS 205
DMS 206

College Writing
Technical Commun.
Critical Thinking

Interpersonal Commun.

College Algebra
Physics/Hlthcr. Prov.

Spring

DMS 204
DMS 208
DMS 210
ENG 161
PHY XXX

Q‘OOOJ

Summer
DMS 207
DMS 211
DMS 213

5
W W N

3

W LW W W w

8
©

DMS 103

DMS 105
DMS 205
DMS 106
DMS 206
DMS 204
DMS 207

DMS 208
DMS 201

DMS 210
DMS 211
DMS 212
DMS 213

DMS 214

|
Ol LW W N W

@‘VPC&)[\D

Major
Cross Sect. Anat.
for Ultrasound
Abdominal I
Abdominal II
Obstetrics 1
Obstetrics
Gynecology
Small Parts,
Breast & Neuro.
Intro to Vascular
Patient Care/Legal/
Ethical Issues
Clinical I
Clinical II
Clinical III
Acoustical Prin. &
Instrument. I
Acoustical Prin. &
Instrument. II

Fall

DMS 212
DMS 214
ENG 162
HUM 156

W W AN

W wwN

IS

5
N www



Dietetic Technician/Nutritional Services Management, AAS

Workforce Development Division of Technologies/Culinary Arts

Dietetic Technician/Nutritional Services Management is one of the majors included in the college’s
culinary arts/hospitality program. Students enrolling in this program may seek employment in long-
term care facilities, retirement centers, child nutrition and school lunch programs, nutrition programs for the elderly, hos-
pitals, public health nutrition programs, and food service systems management firms as dietetic technicians, dietary man-
agers or health care support workers. Students complete 60 credit hours of classroom/laboratory work along with a three
credit capstone practicum in area facilities/related activities. Students are responsible for securing a practicum site which
meets the program requirements. A physical examination is required for enrollment in the practicum course. Components
required in this exam are contingent upon the practicum site and immunizations may be required. Graduates of the
nutritional services option of dietetic technology are eligible to become members of the Dietary Managers Association and
to write the certification examination to become a Certified Dietary Manager (CDM). The program also requires a general
physical examination to begin the first laboratory course. Students are expected to be well groomed in compliance with
standards of sanitation. Uniforms, decorative tips, a cutlery set and transportation to the practicum site are required.
Special attire may be required at the practicum site as students are expected to conform to the dress code and regulation
of the facility. Business attire may be required for some class assignments.

Competency Profile 99
This curriculum is designed to prepare students to function as an integral part of the nutrition care team and/or I
foodservice management team to:

e assist in the organization, development, implementation and evaluation of nutrition care and wellness plans

e obtain and record diet history, analyze clients nutritional care status, utilize communication skills to counsel clients
and families from diverse backgrounds in medical nutrition therapy

e work as part of a production team to prepare quantity foods
e monitor and evaluate food quality and meal acceptance

¢ utilize interpersonal skills to supervise nutrition clerks and foodservice employees and to communicate with the other
members of the health care team

e procure and receive supplies and equipment

e apply organizational and communication skills in supervising food production

e implement cost control procedures applying mathematical concept

¢ enforce safety standards; instruct staff on sanitation

¢ develop and write job descriptions, specifications and work schedules for nutritional services employees
¢ design menus, analyze specialized meal patterns and create standardized recipes

¢ retrieve and manage nutrition information using the latest technology

e utilize computer technology to plan, organize and document food service and nutrition related information



Dietetic Technician/Nutritional Services Management, AAS

(CONTINUED)

Workforce Development Division of Technologies/Culinary Arts

PROGRAM REQUIREMENTS (TOTAL CREDITS - 63)

General Education
CPT 150  Microcomputer Concepts 3 BKP 141
ENG 161  College Writing 3 BKP 243
ENG 163 Business Commun. DTT 111
or 3 DTT 114
ENG 164 Advanced Composition FSM 105
Humanities Elective FSM 112
or 3 FSM 118
FSM 170  Food Culture & Religion FSM 159
Mathematics Elective 3 FSM 215
Social Science Elective _3 FSM 235
18

100

Major
Baking I 4
Healthy Cooking Trends 4
Intro to Dietetics 3

Topics in Nutr. & Health 3

Foods I 4
Quantity Foods 4
Sanitation 2
Nutrition 3

Food Purch. & Menu Mgmt. 3
Supervision & Training_3
33

Other Required Courses

ACC 165
CUL 135
DTT 199

FSM 113

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester

CPT 150 3
DTT 111 3
FSM 105 4
FSM 118 2
FSM 159 _3

15

Spring Semester
CUL 135

DTIT 114

ENG 161

FSM 112

Math Elective

Summer Semester
BKP 141

Fall Semester
3 ACC 165
3 BKP 243
3 ENG 163 or 164
4 FSM 215
3 Social Science Elective
16
_4
4

5
DI W Wbk Ww

Acctg. for Managers 3
Speed Scratch Cooking 3
Nutritional Services
Mgmt. Practicum
Customer Service

5
N [ W

*Spring Semester
DTT 199 3
FSM 113 3
FSM 235 3
Humanities Elective or
FSM 170 3
12

*It is recommended to take no
more than 12 credits in this
semester to allow time for the
practicum experience.



Dining Room Management, Certificate

Workforce Development Division of Technologies/Culinary Arts

Dining room management is one of eight majors comprising the culinary arts/college’s hospitality program. The certifi-
cate in dining room management is designed to provide entry and intermediate level skills for employment within resorts,
restaurants, lodging and institutional facilities. Customer service and sanitation standards are both emphasized. Courses
within this program also include information on beverage and wine service, techniques of service and marketing as it
relates to this industry. Dining room attire required. Business atire may be required for some class assignments.

Competency Profile
This curriculum is designed to prepare students to:
¢ use interpersonal and personal skills to effectively work within the hospitality operation

¢ identify the characteristics of successful service techniques

e practice the technical service skills needed for dining room employees

e research and apply the basic laws of food and beverage service

e anticipate and satisfy diverse customer expectations

e collect and organize marketing information to reflect local, regional and international differences

e utilize the high-tech approach to maintain acceptable dining room systems of operation

Career Opportunities

Graduates of the dining room management certificate program may accept positions as: dining room manager, maitre’d,

customer service specialist or training specialist.

PROGRAM REQUIREMENTS (TOTAL CREDITS — 17)

FSM 103 Intro to Hospitality 3
FSM 113  Customer Service 3
FSM 117  Wait Staff/Din. Rm. Trng. 1
FSM 118  Sanitation 2
FSM 119  Beverage Mgmt. 1
FSM 120 Wine Apprecia. & Ser. 1
FSM 218  Hospitality Marketing 3
FSM 219  Hospitality Internship _ 3

17

RECOMMENDED SEQUENCE

Fall Semester Spring Semester

FSM 103 3 FSM 119 1

FSM 113 3 FSM 120 1

FSM 117 1 FSM 218 3

FSM 118 _2 FSM 219 _3
9 8
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Drafting and Design Technology, AAS

COMPUTER AIDED DRAFTING & DESIGN (CADD)/COMPUTER AIDED MANUFACTURING (CAM)
Workforce Development Division of Technologies/Culinary Arts

The associate degree program provides the student drafter with computer aided drafting and design
and computer aided manufacturing hands-on CADD/CAM applications using a micro stand-alone ter-
minal workstation.

Career Opportunities

Students completing this program will be qualified to enter the work world as a first level CADD/CAM operator.
Significant hands-on experience is essential for CADD/CAM operators to eventually qualify for positions as designers,
design technicians or design specialists at a computer terminal.

The following personnel will benefit from a CADD/CAM education: mechanical designers, project engineers, specialists,

supervisors, detailers, casual users, vocational trainers and support personnel.

Competency Profile
This curriculum is designed to prepare students to:
¢ develop the ability to execute quantitative design of machine products

identify the basic components of a CADD/CAM system (hardware and software)

e perform an infinite number of 2-D machine tool path computations necessary to produce and advance drafting and
design portfolio

¢ implement the basic commands necessary to apply the operational skills needed to effect a 2-D CADD/CAM system

e apply concepts from physics, engineering, mechanics, mathematics, and drafting and apply them to the synthesis of
durable mechanical machines and products

e communicate effectively and appropriately record and report information significant to the job

PROGRAM REQUIREMENTS (TOTAL CREDITS — 62)

General Education Major Other Required Courses
DFT 258  Auto CAD 4 | DFT 105 Technical Drafting I 4 | CNC 100 Intro to CNC 3
ENG 161 College Writing 3 DFT 106  Technical Drafting II 4 | CNC200 CNCI 4
ENG 162 Technical Commun. 3 DFT 112  Intro to Design Mat. & Pro. 3 CNC 201 CNCII 4
MTH 108 Math for the Tech. I 4 | DFT 259  Advanced AutoCAD 4 | EGR 220 Statics/Strength of Mat. 3
PHY 107  Applied Physics 4 | DFT 262  Piping, Structural Detail. MTH 109 Math for the Tech. II _ 4
Social Science Elective _ 3 & Elec. Drafting 4 18
1 DFT 266 Inventor _ 4
23
RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS
Part-time students can complete this program by taking one or more courses each semester.
Fall Semester Spring Semester Fall Semester Spring Semester
DFT 105 4 | CNC 100 3 | CNC 200 4 | CNC 201 4
DFT 112 3 | DFT 106 4 | DFT 259 4 | DFT 262 4
ENG 161 3 | DFT 258 4 | EGR 220 3 | DFT 266 4
MTH 108 _ 4 | MTH 109 __ 4 | PHY 107 4 | ENG 162 _ 3
14 15 | Social Science Elective 3 15

1

®



Drafting and Design Technology, AAS

MECHANICAL DRAFTING AND DESIGN OPTION
Workforce Development Division of Technologies/Culinary Arts

Students in the mechanical option of the drafting and design technology program learn to translate the ideas, rough
sketches, specifications and calculations of engineers into working drawings for production and assembly.
Successful completion of this program of study leads to the associate in applied science degree.

Career Opportunities
Recent graduates of this program have accepted jobs with the following titles: draftsman, drafting technician, drafting
technician trainee and CADD first-level entry position.

Competency Profile
This curriculum is designed to prepare students to:
e analyze and translate problems by presenting them visually

e develop the ability to execute quantitative design of machines and products

¢ identify the basic components of a CADD system

e perform an infinite number of 2-D design math computations necessary to produce drafting design

¢ implement the basic commands necessary to apply the operational skills to effect a 2-D CADD system

e apply concepts from physics, engineering, mechanics, mathematics, and drafting and apply them to the synthesis of
durable mechanical machines and products

e communicate effectively and appropriately record and report information significant to the job

e perform an infinite number of two-dimensional drawings using a stand-alone mini-computer

PROGRAM REQUIREMENTS (TOTAL CREDITS — 60)

General Education Major Other Required Courses

DFT 258  AutoCAD 4 | DFT 105 Technical Drafting I 4 | EGR 110 Descriptive Geometry 3
ENG 161 College Writing 3 DFT 106  Technical Drafting II 4 | EGR 220 Statics/Strength of Mat. 3
ENG 162 Technical Commun. 3 DFT 112 Intro to Design, Mat. & Pro 3 MTH 109 Math for the Tech. II _ 4
MTH 108 Math for the Tech. I 4 DFT 207  Tool Design 3 10

PHY 107  Applied Physics 4 | DFT 208 Product Design 3

Social Science Elective _ 3 | DFT 259 Advanced AutoCAD 4

1 DFT 262  Piping Struct. &

Electro. Mech. 4

DFT 266 Inventor -

29

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester
DFT 105 4 | DFT 106 4 | DFT 207 3 | DFT 208 3
DFT 112 3 | DFT 258 4 | DFT 259 4 | DFT 262 4
ENG 161 3 | ENG 162 3 | EGR110 3 | DFT 266 4
MTH 108 _ 4 | MTH 109 _4 | EGR 220 3 | Social Science Elective _ 3
14 15 PHY 107 _ 4 14
17
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Early Childhood Education, AAS

Division of Public Service/Humanities/Social Sciences

The early childhood education program reflects the standards established by the National Association of Education for
Young Children for students in the field of early childhood education. The program provides a solid foundation in the who,
what, and why of effective early childhood education. Under supervision, students complete two practicum experiences in
which they apply theoretical knowledge to actual early childhood education settings.

Career Opportunities

Graduates of the early childhood education program have accepted positions with the following titles: preschool teacher,
group supervisor, assistant group supervisor, center supervisor and homevisitor. Other graduates have started their own
child care centers, family day care home or group day care home.

Competency Profile

This curriculum is designed to prepare students to:

¢ develop, support and value relationships with families and communities

¢ demonstrate the use of systematic observations and other effective assessments in partnership with families and other

professionals to positively influence children’s development

integrate their understanding of children and developmentally effective approaches to teaching to design, implement,

and evaluate experiences that promote positive development and learning in all young children

¢ identify and use ethical guidelines and other professional standards related to early childhood practices

¢ use their understanding of young children’s characteristics and needs, and of multiple interacting influences on chil-
dren’s development and learning, to create environments that are healthy, respectful, supportive, and challenging for
all children

e communicate effectively and respectfully with children, parents, and other professionals working with young children

¢ use technological resources to obtain, organize and manage information related to the field of early childhood education

Students enrolled in the associate degree program must be certified in first aid/CPR prior to graduation.

PROGRAM REQUIREMENTS (TOTAL CREDITS — 62)

General Education Major Other Required Courses

CPT 150  Microcomp. Concepts 3 ECE 179 Infant & Toddler Dev. 3 Restricted Electives* _6
ENG 161 College Writing 3 ECE 180 Child Growth & Dev. 3 6
ENG 162 Technical Commun. ECE 183 Creative Experiences 3 *Restricted Electives

or ECE 184  Early Chldhd. Ed. Pract. 1 4 | ART 155 Intro to Art
ENG 163 Business Commun. 3 ECE 185 Intro Early Chldhd. Ed. 3 | ASL 101  American Sign Language I

or ECE 186 Family and Society 3 CRJ 255  Juvenile Delinquency
ENG 164 Advanced Composition ECE 187 Child Care Management 3 ECE 191 Observation & Assessment

PSY 160 General Psychology
SPC 155  Effective Speech
Mathematics Elective

ECE 188 Intro to Except. Dev. 3 EDU 155 Intro to Education
ECE 190 Child Hlth./Sfty./Nut. 3 HMS 155 Intro to Human Services
ECE 194 Ed. Yg. Child./Spec. Needs 3 HPE 156 Health & Phys. Ed.
ECE 233  Children’s Literature 3 | MUS 155 Intro to Music
ECE 284  Early Chldhd. Ed. PracticumII__4 | PHL 165  Social Ethics

38 | PSY 161 Human Growth & Dev.
PSY 165  Educational Psychology
PSY 270  Abnormal Psychology
SOC 155 Principles of Sociology
SOC 161  Marriage & Family

=)
® (L W w

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester

ECE 179 3 | ECE 180 3 | ECE 184 4 | ECE 187 3

ECE 185 3 | ECE 183 3 | ECE 186 3 | ECE 284 4

ECE 190 3 | ECE 188 3 | ECE 193 3 | Mathematics Elective 3

ENG 161 3 | ENG 162, 163, or 164 3 | ECE 194 3 | Restricted Elective* _6

PSY 160 _ 38 | SPC 155 _3 | CPT 150 _3 16
15 15 16



Early Childhood Education, Diploma

Division of Public Service/Humanities/Social Sciences

This curriculum focuses on the theories of child growth and development of children from birth to eight years, develop-
mentally appropriate practices addressing health, safety, nutrition, and inclusive curriculum, and a practicum experience
which provides students the opportunity to apply their knowledge to an actual early childhood setting. Credits earned in
this program can be applied toward the requirements of the associate degree.

Competency Profile

This curriculum is designed to prepare students to:
e develop and implement developmentally appropriate curriculum for infants, toddlers, and preschool children

¢ demonstrate the use of authentic assessment to positively influence children’s development

¢ integrate their understanding of all children by designing and evaluating healthy, safe and responsive learning

environments

e apply their understanding of social and cultural variables that may have an impact on a young child’s life

¢ use effective communication skills with parents, children and other professionals

e demonstrate knowledge of the child growth and development within the framework of an early childhood setting

Students enrolled in this diploma program must be certified in CPR and first aid prior to graduation.

PROGRAM REQUIREMENTS (TOTAL CREDITS — 31)

General Education
ENG 161 College Writing 3
3

ECE
ECE
ECE
ECE
ECE
ECE
ECE
ECE

RECOMMENDED SEQUENCE

Part-time students can complete this program by taking one or more courses each semester.
Fall Semester

179
180
183
184
185
186
188
190

Fall Semester Spring Semester
ECE 179 3 ECE 180
ECE 185 3 | ECE 183
ECE 186 3 | ECE 188
ECE 190 3 Restricted Elective
ENG 161 _3

15

Major
Infant & Toddler Dev.
Child Growth & Dev.
Creative Experiences

Early Chldhd. Ed. Pract. I
Intro Early Chldhd. Ed.

Family and Society
Intro to Except. Dev.
Child Hlth./Sfty./Nut.

3 | ECE 184

3

3
_3

1

N

o LW W Wk WWww

N
31

Other Required Courses

Restricted Elective* 3
3

*Restricted Electives listed for Early
Childhood Education, AAS, page 90

ol
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Early Childhood Education, Certificate

Division of Public Service/Humanities/Social Sciences

Credits earned in this program can be applied toward the requirements of the diploma or associate degree.

Competency Profile

This curriculum is designed to prepare students to:

¢ develop an understanding of child growth and development from birth to eight years

¢ demonstrate an understanding of developmentally appropriate curriculum for young children
e describe the components of child health, safety and nutrition in early childhood education

Students enrolled in ths diploma progrtam must be certified in CPR and first aid prior to graduation.

PROGRAM REQUIREMENTS (TOTAL CREDITS — 15)

Major
ECE 179 Infant & Toddler Dev. 3
ECE 180 Child Growth & Dev. 3
ECE 183  Creative Experiences 3
ECE 185 Intro Early Chldhd. Ed. 3
ECE 188 Exceptional Dvlpmnt. 3
15
[ T ——

Early Childhood Education, Certificate

DIRECTOR CREDENTIAL
Division of Public Service/Humanities/Social Sciences

The nine-credit credential program is designed to prepare personnel to increase their knowledge and understanding of
the role of the Early Childhood Director, as defined in Section 3270.34, Chapter 55, Commonwealth of Pennsylvania Child
Day Care Center Regulations, and to meet the requirements for Staff Education, STAR #3 in the Keystone STARS Quality
Improvement Initiative Performance Standards.

In order to enroll in the Pennsylvania Early Childhood Core Credential program, students must: 1) have an associate
degree in early childhood education, child development, special education, elementary education or social science field; 2)
have an associate degree in any other field, including 30 hours of early childhood education, child development, special
education, elementary education or social science field; 3) have a bachelor’s degree in early childhood education, child
development, special education, elementary education or social science field; or 4) have a bachelor’s degree in any other
field, including 30 credit hours in early childhood education, child development, special education, elementary education
or social science field.

Competency Profile
This curriculum is designed to prepare directors of early childhood programs to:
e apply knowledge of ages and stages of development in program planning

e create learning environments and curriculums that reflect children’s ages, abilities, interests and diverse home culture

e evaluate and select assessment tools to be used with children, staff, and center

¢ demonstrate effective communication skills with children, parents, staff and community

¢ demonstrate professional behavior and interpersonal skills while adhering to early childhood professional code of ethics

e evaluate and ensure that health, safety, and nutritional practices are compliant with all standards

e analyze the organization, administration, management, budget and the daily operations of an early childhood facility
For a candidate to be awarded a director credential, the candidate’s choice of three three-credit courses must be pre-

approved by the the granting institution faculty advisor based on the candidates prior academic record and prior experi-
ence. Successful completion of each of the three courses means a grade of “C” or better.

PROGRAM RECOMMENDATIONS (Minimum credits — 9)

ECE 179 Infant & Toddler Dev. 3 ECE 190 Child Hlth./Sfty./Nut. 3 CPT 150  Microcomputer Concepts 3
ECE 180  Child Growth & Dev. 3 ECE 191 Obv. & Assmnt./Yg. Ch. 3 CPT 151 Advanced Office Appl. 3
ECE 183 Creative Experiences 3 ECE 194  Ed. Yg. Child./Spec. Needs 3 ENG 163 Business Commun. 3
ECE 185 Intro Early Ch. Curr. 3 BUS 120 Math of Business 3 EDU 155 Intro to Education 3
ECE 186 Family & Society 3 BUS 160 Intro to Business 3 HMS 155 Intro to Human Serv. 3
ECE 187  Child Care Mgmt. 3 BUS 241 Human Resource Mgmt. 3 PSY 165 Educat. Psychology 3
ECE 188 Intro to Except. Dev. 3 BUS 258  Supervisory Mgmt. 3 SOC 161 Marriage & Family 3




Electronics Engineering Technology, AAS

GENERAL OPTION

Workforce Development Division of Technologies/Culinary Arts

Electronics engineering technology is based on applied physics and mathematics.

Successful completion of this program of study leads to the associate in applied science degree.

Career Opportunities

Recent graduates of the electronics engineering technology program have accepted jobs with the following titles: electrical
mechanic, electronics technician, audio technician and tester of electronic equipment.

Competency Profile

This curriculum is designed to prepare students to:
¢ design and construct basic circuitry based on an in-depth knowledge of electronic circuits and devices

e apply mathematics through elementary integral and differential calculus to the development of ideas based on scientific

and engineering principles

¢ install, maintain and repair electronic circuits and systems using extensive knowledge of laboratory test equipment and

procedures

¢ apply understanding of electronic devices, circuits, systems, and procedures to practical situations

e adapt and extend knowledge of electronics to new devices, circuits and systems

e communicate technological ideas and information with others verbally, graphically and in writing

e accept the role and responsibility of citizenship both within the profession and in society

PROGRAM REQUIREMENTS (TOTAL CREDITS — 60/61)

General Education
DFT 258  AutoCAD 4
ENG 161 College Writing 3
ENG 162 Technical Commun.
or
ENG 163 Business Commun. 3
or
ENG 164 Advanced Composition
MTH 108 Math for the Tech. I 4
PHY 155  College Physics I 4
Social Science Elective 3
21

ELC 102
ELC 105
ELC 106
ELC 107
ELC 114
ELC 202
ELC 206
ELC 213

Major

Electronic Devices

Elec. Instru. & Measure.

Circuit Analysis I
Circuit Analysis II
Digital Techniques
Linear Electronics
Microprocessors

Microprocessor Appli.

Restricted Electives*

R R R W W N

3
31/32

:

Other Required Courses

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester
DFT 258 4 | ELC 102
ELC 105 2 | ELC 107
ELC 106 3 | ELC 114
ENG 161 3 | MTH 109
MTH 108 _4
16

Fall Semester

ELC 202
ELC 206

PHY 155

5
Ol > W

ENG 162, 163 or 164

MTH 109 Math for the Tech. II 4
PHY 156  College Physics II _4
8
*Restricted Electives
Courses with an ELC prefix
Spring Semester
4 PHY 156 4
4 ELC 213 4
3 Restricted Elective 3/4
_4 Social Science Elective 3
15 14/15
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Engineering Technology, AAS

Workforce Development Division of Technologies/Culinary Arts

The engineering technology program is designed to provide students with the skills and knowledge they need to func-
tion as assistants to engineers. Graduates will be prepared to practice as engineering technicians.
Successful completion of this program of study leads to the associate in applied science degree.

Competency Profile

This curriculum is designed to prepare students to:

¢ demonstrate basic quantitative skills through the study of mathematics and the application of mathematics to the
physical world through the study of physics

e expand basic skills to encompass mechanical skills, such as drafting, spatial relations, and force and motion analysis

e demonstrate product design capability

e develop skills in communications and business methods

demonstrate computer literacy
¢ independently read and understand technical documents

¢ communicate effectively, and appropriately record and report information significant to the job

PROGRAM REQUIREMENTS (TOTAL CREDITS — 62)

General Education Major Other Required Courses
ENG 161 College Writing 3 EGR 104 Engineering Materials 3 DFT 105  Technical Drafting I 4
ENG 162 Technical Commun. EGR 105 Manufacturing Proce. 3 DFT 106  Technical Drafting II 4
or EGR 110 Descriptive Geometry 3 DFT 258  AutoCAD 4
ENG 163 Business Commun. 3 EGR 210  Quality Control 3 | MTH 109 Math for the Tech. II 4
or EGR 220  Statics/Strength of Mat. 3 | MTH 172  Calculus I 4
ENG 164 Advanced Comoposition EGR 227 Kinematics _ 3 PHY 156 College Physics II _ 4
MTH 108 Math for the Tech. I 4 18 24
PHY 155  College Physics 4
Computer Science Elective 3
Social Science Elective _3
20
RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS
Part-time students can complete this program by taking one or more courses each semester.
Fall Semester Spring Semester Fall Semester Spring Semester
DFT 105 4 | DFT 106 4 | EGR 105 3 | DFT 258 4
ENG 161 3 EGR 104 3 EGR 110 3 EGR 210 3
MTH 108 4 | ENG 162, 163, or 164 3 | EGR 220 3 | EGR 227 _3
Computer Science Elective 3 MTH 109 4 MTH 172 4 10
Social Science Elective __3 | PHY 155 _ 4 | PHY 156 _ 4
17 18 17



Expanded Functions Dental Assisting, Certificate

Division of Health Professions

The Expanded Functions Dental Assisting Program is designed to provide advanced training in the skills that are dele-
gated as legal functions for the expanded functions dental assistant by the Pennsylvania State Board of Dentistry. These
functions include:

1. placing and removing rubber dams
. placing and removing matrices
placing and removing wedges
applying cavity liners and bases
placing and condensing amalgam restorations
carving and contouring amalgam restorations
placing and finishing composite resin restorations and/or sealant material

N Ok 0N

Candidates for the certificate must have a CDA or RDH license prior to entrance to the program. On-the-job trained
dental assistants must have at least two years experience as a dental assistant and successfully complete the Dental
Assisting National Board Examination prior to entrance to the program.

The program includes lab experience in the college campus facility and clinical experience in a dental office. Students
are responsible to secure a clinical site to complete the clinical portion of the curriculum.

Special Admission and Selection Criteria
Admission to the expanded functions dental assisting program is highly competitive and enrollment is limited. Specific
criteria for admission and selection are listed below.
e Applicants must be graduates of an accredited secondary school program or high school seniors enrolled in an accred-
ited secondary school program, or those who hold a GED equivalency certificate prior to selection.

e Applicants must complete and submit a WCCC Application for Admission Form and Allied Health Programs Application
to the Admissions Office by January 5 prior to the fall semester in which enrollment is anticipated. The form must be
accompanied by official transcripts from all secondary schools attended, GED programs and any other formal educa-
tion program attended beyond high school.

e All applicants must have passed the Dental Assisting National Board certification examination and present a copy of
the certificate with the application. If the applicant is a registered dental hygienist, the applicant must submit a copy
of their current Pennsylvania dental hygiene license. If the applicant is on the job trained, submit a letter from the
employer verifying the training and indicating competency.

e All applicants must submit a letter from current employer indicating employment status and verifying a minimum
two-year employment in the dental field.

e Applicants selected for admission must submit satisfactory results from pre-entrance medical examination and
immunization obtained at the candidate’s expense. Specific information regarding the examination will be provided to
students upon acceptance.

ADMISSION CRITERIA:
e Upon initial acceptance into the program, a criminal background check, child abuse history and drug screening must
be obtained at the applicant’s expense. The following admission criteria are required:
e Child Abuse — Any record results in denial of admission to the Dental Hygiene Program
e Drug Screening - Required 10 days prior to the beginning of the semester
¢ Criminal Background Check - Conviction of a felonious act may result in the Pennsylvania State Board of Dentistry
denying licensure; therefore students with a felony conviction will be denied admission to the Dental Hygiene
Program.

e Applicants must have successfully completed CPR-BLS for Health Care Providers prior to the start of the second
semester of program enrollment.

e Applicants must purchase student liability insurance.

¢ Please be aware that based on ongoing changes occurring in the dental assisting profession, it may be neces-
sary to modify courses listed in this catalog to meet changing practice competencies.
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Expanded Functions Dental Assisting, Certificate

(CONTINUED)
Division of Health Professions

Competency Profile

This curriculum is designed to prepare students to be competent in:
e Placing and removing rubber dams

¢ Placing and removing matrices

e Placing and removing wedges

e Applying cavity liners and bases

e Placing and condensing amalgam restorations

e Carving and contouring amalgam restorations

e Placing and finishing composite resin restorations and/or sealant material

PROGRAM REQUIREMENTS (TOTAL CREDITS - 17)

General Education Major Other Required Courses

CPT 150  Microcomp. Concepts 3 DAE 100 Dental Anatomy 2 | None
SPC 156  Interpersonal Comm. _ 3 | DAE 101 EFDAI 6
6 DAE 102 EFDAII _3
11

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Fall Semester Spring Semester

DAE 100 2 DAE 102 3
DAE 101 6 CPT 150 _3
SPC 156 3 6

11



Fire Science Technology, AAS

MUNICIPAL FIRE SERVICE OPTION
Workforce Development Division of Technologies/Culinary Arts

Graduates of the municipal fire service option of the fire science technology program are prepared to function as lead-
ers in the fire science team.
Successful completion of this program of study leads to the associate in applied science degree.

Career Opportunities
Recent graduates of the fire science program have accepted jobs with the following titles: arson investigator, housing
inspector, 911 dispatcher and firefighter.

Competency Profile

This curriculum is designed to prepare students to:

¢ employ scientific processes, methods and computer-based research and common business computer software to solve
firefighting problems

¢ deploy appropriate resources for the extinguishment of fires and non-emergency departmental functions by analyzing
existing policies and procedures

e function as part of a management team to evaluate fire prevention and inspection policies based on new technologies 1 1 1
and conducting organizational studies

e communicate effectively by preparing departmental reports on: incidents, budgets, training, personnel and equipment,
standard operating procedures, mutual aid agreements and other operational issues

¢ collect and analyze information to specify mobile and portable fire suppression equipment

e analyze existing building code compliance and fire hazards and issue reports to comply with community, state and
national regulations

* employ effective decision making while functioning within the local, state and national legal system to maintain legal
immunity

e maintain personal, social and mental well being while functioning within a dynamic, yet hazardous occupational setting

PROGRAM REQUIREMENTS (TOTAL CREDITS — 60)

General Education Major Other Required Courses
CHM 105 Technical Chemistry 4 | FST 101 Intro to Fire Science 3 PHY 107  Applied Physics 4
ENG 161 College Writing 3 FST 103 Fire Service Admin. 3 | Mathematics Elective 3
ENG 162 Technical Commun. FST 104 Fire Service Hydraulics 3 Social Science Elective _3
or 3 FST 105 Public Fire Education 3 10
ENG 163 Business Commun. FST 109 Bldg. Codes/Standards 3
MTH 108 Math. for the Tech. I 4 | FST 220 Firefighting Tactics I 3
SOC 160  Applied Human Rel. 3 | FST 222  Legal Asp./PA Fire Serv. 3
Computer Technology Elective __3 | Fire Science Electives _9
20 30
RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS
Part-time students can complete this program by taking one or more courses each semester.
Fall Semester Spring Semester Fall Semester Spring Semester
ENG 161 3 CHM 105 4 FST 103 3 FST 222 3
FST 101 3 ENG 162 or ENG 163 3 FST 109 3 PHY 107 4
FST 105 3 | FST 104 3 | FST 220 3 | SOC 160 3
MTH 108 4 | Fire Science Elective 3 | Fire Science Elective 3 | Fire Science Elective _3
Computer Tech. Elective__ 3 | Mathematics Elective _3 | Social Science Elective 3 13
16 16 15



Fire Science Technology, Diploma

Workforce Development Division Technologies/Culinary Arts

Competency Profile

This curriculum is designed to prepare students to:

¢ deliver oral presentations on fire behavior, control and prevention methods, using prepared materials, when assigned to
do so

e function in a management support role in a community-based fire service organization as part of a suppression or
prevention task force

e analyze fire ground water movement problems and operate pressure-producing pumps to effectively supply a variety of
fire control streams

e participate as part of an organizational team to deploy human and capital resources to achieve the organization’s
mission, goals, and objectives

¢ inspect and issue written reports on the proper operation of fire detection and suppression systems

e evaluate current and potential fire and emergency situations and issue verbal, written and radio transmission reports
that effectively manages personnel to mitigate the situation

112

Bl PROGRAM REQUIREMENTS (TOTAL CREDITS — 31)

General Education Major Other Required Courses
ENG 161 College Writing 3 FST 101 Intro to Fire Science 3 | None Required
MTH 108 Math for the Tech. I 4 FST 103 Fire Service Admin. 3
SOC 160 Applied Human Rel. _3 | FST 104  Fire Service Hydraulics 3

1

o

FST 105 Public Fire Education 3
FST 107 Fire Protection Suppres. 3
FST 220  Firefighting Tactics I 3
Fire Science Elective 3

21

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester

ENG 161 3 FST 104 3

FST 101 3 FST 107 3

FST 103 3 | FST 220 3

FST 105 3 | SOC 160 3

MTH 108 4 Fire Science Elective 3
16 15




Fire Science Technology, Certificate

Workforce Development Division of Technologies/Culinary Arts

Competency Profile

This curriculum is designed to prepare students to:

¢ identify past and present building hazards that have caused catastrophic loss of life events and make oral or written
recommendations to prevent future catastrophes

e complete written forms to document operating status of fire detection and suppression systems
e assist with the delivery of fire behavior and fire education programs by communicating effectively using prepared materials

¢ identify basic fire prevention inspection deficiencies for existing buildings and compile written reports using prepared
forms

¢ collect organizational budget, incident and personnel data using existing forms and compile written summary reports

¢ interact with other fire science team members and the local community by using effective interpersonal and workplace
life skills

PROGRAM REQUIREMENTS (TOTAL CREDITS — 19)

ENG 161 College Writing

FST 101 Intro to Fire Science
FST 103 Fire Service Admin.
FST 105 Public Fire Education
FST 107 Fire Protection Sup.
MTH 108 Math for the Tech. I
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Graphic Design and Animation

Showcase Your Creative Skills

The specialized programs in Graphic Design & Animation provide creative education in the expressive interaction of
words, images and media to inform, educate, persuade and entertain. Students strive to become innovative, intelligent
and responsible designers using existing skills while developing new skills to explore creative possibilities and work effec-
tively with other creative individuals to develop cross-media workflows for creative and productive careers including the
areas of:
e concept design, illustration, digital design and matte painting
e color management, color correction and digital prepress
e dynamic publishing for print and digital media
e digital output and finishing for sign art, specialty and environmental graphics
e 2D art and 3D models for games, commercial, TV shows and films
¢ interactive and web media design, and mobile communications

Graphic Design & Animation

The Graphic Design & Animation programs provide not only the theory and technical aspects of graphic design and ani-
mation, but also interdisciplinary thinking while providing an understanding of the creative processes to stimulate he
student’s mind and spark imagination-all the while producing a broad range of visual concepts and media. While the
graphic designer’s goals remains the same, the technologies, methods of delivery and global marketplace provides new
challenges and opportunities for students to visually communicate their message in their personal style and creative
interpretation.

Associate in Applied Science Degree

The Graphic Design & Animation associate in applied science degree program is offered as two options: Flash Design
and Graphic Design. These programs serve to stimulate the mind and spark the imagination in visual design, academics,
computer-based and job-related skills that prepare graduates for entry-level employment in today’s traditional print
media, motion and interactive media, and specialty graphics fields.

Our internships provide students the opportunity to work in a variety of off-site environments and participate in profes-
sional workshops to gain work experience, make contacts, and refine their skills and portfolios.

Upon completion, graduates will have a solid understanding of the latest digital technologies and techniques, and the
creative and technical processes of design, print, interactive and web media, and mobile communications. The utilization
of new technologies combined with individual interpretation and persistence provide the key set of skills: creativity, imag-
ination and innovation; demanded by government, media, telecommunications, nonprofit, and business and industry for
current and future job opportunities.

Graphic Design &

Animation Certificates
WCCC offers various certificates
to individuals active or interested in
Flash Design, Graphic Design and
Maya 3D. These certificate programs
provide individual with the technical
knowledge, skills and hands-on
experience to: increase their value
to their organization; earn creden-
tials for proof of concentrated study;
update and strengthen current
knowledge and skills; explore a
career or change careers; start a
business of their own; or pursue an
area of personal interest.




Graphic Design and Animation, AAS

FLASH DESIGN OPTION

Division of Computer Technology/Business

Flash Design, a dynamic and rapidly evolving media content development discipline, provides instruction in the
principles, concepts, tools and techniques involved in the design, development, production and publication of timed-based
digital elements and downloadable/streaming media. Coursework provides extensive hands-on education that emphasizes
creativity, critical thinking and teamwork. Students master the production challenges of today and tomorrow using
Adobe® Windows® and Intel® based Macintosh® software for broadcast quality digital imaging and animation, video and
audio editing, motion graphics and visual effects, and interactive media, as well as DVD, Blu-ray Disc and mobile authori-
ing. Deadline-based class exercises help refine the student’s design ability, writing proficiency, critical thinking, visual
communication and interative design skills in the production of effective screen-based media.

Career Opportunities

Graduates of the associate degree program may be prepared for entry-level employment within in-house business and
corporate communication departments, advertising and marketing agencies, broadcast media production houses or edu-
cational institutions. Some students are also successful with their own businesses or working as freelance designers/

technicians.

Competency Profile

The curriculum is designed to prepare students to:
e plan and create effective, cohesive design solutions using a variety of Web media

places and popular culture

PROGRAM REQUIREMENTS (TOTAL CREDITS — 62)

General Education
ENG 161 College Writing
GCT 160  Photoshop - Basic
SPC 156  Interper. Commun.
English Elective
Mathematics Elective
Social Science Elective

5|
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GCT 100
GCT 115
GCT 120
GCT 150
GCT 163
GCT 180
GCT 199
GCT 220
GCT 280

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester
GCT 100 1 GCT 163
GCT 115 3 | GCT 180
GCT 125 3 MED 260
GCT 150 3 Mathematics Elective
GCT 160 3 Social Science Elective
MED 103 1
MED 105 _3

17

create documents for media production such as proposals, scripts, story boards, budgets, and schedules
create communications informed and inspired by design research into communities and cultural spaces
apply project management and teamwork skills to address digital media industry issues

create motion graphics and visual effects with the industry standard, Macintosh®/Windows®-based software
capture edit and deliver video online, on air, on disc or on mobile devices

deliver projects via DVD and Blu-ray Disc authoring as well as SWF file export or the web
evaluate the technical proficiency of media productions within the design disciplines and media trends, global market

Major Other Required Courses
Macintosh OS 1 MED 103 Podcasting Basics 1
Digital Design - 2D 3 | MED 105 Multimedia for Web 3
Flash - Design 3 | MED 240 Sound Booth 3
Mustrator - Basic 3 | MED 250 Premiere Pro I 3
Web Graphics 3 | MED 260 Encore 3
Flash - Animation 3 | MED 270 Premiere Pro II 3
Graphic Internship 3 | MED 290 After Effects _3
Flash - Web Media 3 19
Flash - Dsgn. & Prod. __ 3

25
Fall Semester Spring Semester

3 | ENG 161 3 | GCT 199 3

3 | GCT 220 3 | GCT 280 3

3 MED 240 3 MED 270 3

3 MED 250 3 MED 290 3
_3 | SPC 156 __ 3 | English Elective _3
15 15 15
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Graphic Design and Animation, AAS

GRAPHIC DESIGN OPTION
Division of Computer Technology/Business

The Graphic Design program provides students the opportunity to become technically proficient cross-media designers
for print and digital publishing using the industry’s most widely used Adobe® Windows® and Intel® based Macintosh®
software applications and computer hardware in the areas of animation, illustration, typography, publication design, digi-
tal painting, image editing and prepress. Students also incorporate design and communication theory and principles to
develop the fundamental skills and knowledge they need for their specific educational goals and career needs for tradition-
al print of interactive publications. Whether students are working with pixels, pigments or vinyl, as a creative problem-
solver, they need to arrange, clarify and enhance the words and images to best convey their message through print, inter-
active, web or mobile media for today’s communication-oriented culture.

Career Opportunities

The types of entry level career paths which students could pursue upon graduation as a graphic design major may
include: advertising design, exhibition design, graphic design, publication and print media design, marketing and promo-
tion design, retail graphics design, signage, specialty graphics imaging or Web design. Some of these occupations may
require additional training, certification, education or experience. Some students are also successful with their own busi-
nesses or as freelance designers.

116 Competency Profile

The curriculum is designed to prepare students to:

I - plan and create effective, cohesive design solutions for cross-media under tight deadlines

¢ incorporate effective typography, graphic design, digital imaging, illustration techniques, and color theory and prepress
principles in problem-solving

e utilize industry standard software and technology to plan and create digital compositions in the production of graphic
images for print and digital media

e conceive, design and produce effective, efficient and engaging web media: graphics, banners and animations

produce unique logo identities to attract potential customers and promote small business in the marketplace

apply project management and teamwork skills to address digital design industry production issues

participate as a member of a creative team during the research, design and production of visual communications

assist in identifying career and transfer options and assume a professional role in the workplace

incorporate academic knowledge required of all graduates including competencies in: critical thinking, writing, infor-

mation literacy, oral communication and quantitative reseasoning in the graphic design and animation fields

PROGRAM REQUIREMENTS (TOTAL CREDITS — 62)

General Education Major Other Required Courses
ENG 161 College Writing 3 GCT 100  Macintosh OS 1 MED 103 Podcasting - Basic 1
GCT 160 Photoshop: Basic 3 GCT 115  Digital Design - 2D 3 Restricted Electives* _9
ART 160 2D Design GCT 125 Flash: Design 3 10
or 3 GCT 130 InDesign: Page Layout 3
ART 162  Drawing I GCT 150 Ilustrator: Basic 3 *Restricted Electives
English Elective 3 | GCT 163 Web Graphics 3 | GCT 155 Vector-Based Graphics
Mathematics Elective 3 GCT 215  Digital Production 3 GCT 180 Flash: Animation
Social Science Elective 3 GCT 231 InDesign: .Pub. Dsgn. 3 GCT 199 Graphic Internship
18 GCT 253  IMlustrator: Advar}ced 3 GCT 210  Logo Design for Small Bus.
GCT 261  Photoshop: Studio 3 GCT 220  Flash: Web Media
GCT 285  Photoshop: Prepress 3 or ’
GCT 287  Digital Work{l 3
igital Worktlow 32 | 6CT 145 Auto Art

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester

ENG 161 3 | GCT 120 3 | GCT 215 3 | GCT 287 3
GCT 100 1 GCT 130 3 | GCT 231 3 | Mathematics Elective 3
GCT 115 3 | GCT 163 3 | GCT 285 3 Social Science Elective 3
GCT 150 3 | GCT 253 3 | English Elective 3 | Restricted Elective 3
GCT 160 3 GCT 261 3 Restricted Elective _ 3 Restricted Elective 3
ARt 160 or 162 _3 | MED 103 _1 15 15

16 16




Graphic Design and Animation, Certificate

GRAPHIC DESIGN
Division of Computer Technology/Business

The graphic design certificate is designed to equip students with the skills and knowledge required to conceptualize and
produce the graphic art and visual materials necessary to effectively communicate visual and conceptual information for a

variety of media. Students will explore the many facets of graphic design and art direction, industry-based technology,
typography, corporate, editorial and information design, and design theory.

Career Opportunities

Graduates of the graphic design certificate enjoy exciting entry-level positions in the visual/graphic arts industry such

as advertising, graphic design, illustration, digital prepress and signage. Some students may choose to be a self-employed

or a freelance designers.

Competency Profile
This curriculum is designed to prepare students to:

e function as a member of a creative team in the research, design and preparation of print communications

¢ hone skills in creative problem solving to learn how to meet the needs of clients quickly, creatively and economically

e incorporate typography, graphic deign, and illustration techniques in the production of graphic images and publica-

tions

¢ integrate scanned images with digital editing/retouching techniques to create images for commercial printing

¢ demonstrate working knowledge of layout and design integrating illustrations, photographic images with page layout

software

PROGRAM REQUIREMENTS
(TOTAL CREDITS — 16)

GCT 100 Macintosh OS
GCT 115  Digital Design - 2D
GCT 130 InDesign - Page Layout
GCT 150 Illustrator - Basic
GCT 160  Photoshop - Basic
GCT 261  Photoshop - Studio
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RECOMMENDED SEQUENCE

Fall Semester
GCT 100
GCT 115
GCT 150
GCT 160

5|
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Spring Semester
GCT 130
GCT 261
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Graphic Design and Animation, Certificate

2D ANIMATION
Division of Computer Technology/Business

The 2D animation certificate provides students with extensive hands-on experience in the design and delivery of cross-
platform, low-bandwidth animations, presentations and Web graphics. The program focuses on project requirements, Web
design and structure, and stresses the importance of usability, optimization and performance.

Career Opportunities
Graduates will have acquired the skills necessary for entry-level positions such as Web designer, digital artist, Flash
designer, Internet marketing designer, digital media producer and project coordinator.

Competency Profile

This curriculum is designed to prepare students to:

¢ identify important components of effective planning and implement visual design, motion design, optimization and pub-
lishing output in a complex Flash application

e function as a member of a creative team in the research, design and preparation of Web communications

e structure Flash documents effectively by using the timeline, layers and movie clips

incorporate QuickTime, Shockwave and Flash for delivery on CD-ROM and over the Web

PROGRAM REQUIREMENTS (TOTAL CREDITS — 17)

GCT 100 Macinstosh OS
GCT 125 Flash - Design
GCT 150 Illustrator - Basic
GCT 163  Web Graphics
GCT 180 Flash - Animation
GCT 220 Flash: Web Media
MED 103 Podcasting Basics

5|
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RECOMMENDED SEQUENCE

Fall Semester Spring Semester

GCT 100 1 | GCT 180 3

GCT 125 3 | GCT 220 3

GCT 150 3 | MED 103 _1

GCT 163 _3 7
10



Graphic Design and Animation, Certificate

3D ANIMATION
Division of Computer Technology/Business

If you are looking to create video game artwork or any other type of 3D project, the 3D Animation certificate will begin
your journey into the creative world of 3D art and animation. Autodesk Maya combines powerful tools for the major areas
in 3D content creation: modeling, animation, texturing and rendering. Many of today’s top video games are created in
Maya. Students complete assignments using industry standards and production workflows through hands-on instruction
in Maya: from characters and models to levels and more. This certificate will provide a student with a spectrum of skills,
knowledge and opportunities, providing a balanced integration of theory, practice and production that is reflected in the
diverse range of careers that they can pursue. No previous 3D or animation experience is required; however, Macintosh
OS X or Windows XP/Vista experience is strongly recommended.

Career Opportunities

Students completing the certificate in 3D Animation can seek careers not only in the film, broadcast and gaming are-
nas, but also in the traditional fields of education, advertising, marketing and the military. Potential job titles include but
are not limited to animators, modelers, technical directors, texture artists, digital matte painters, pre-visualization artists
and multimedia producers.

Competency Profile

This curriculum is designed to prepare students to:

e create and refine high quality 3D models that maximize technology and that fulfill the requirements of a project’s func-
tional, artistic, and technical specifications

e work well on multiple projects with overlapping schedules

e work directly with clients to understand project requirements, gather necessary reference material, and obtain approval
for final project deliverables

e follow art and technical direction

e deliver work product in accordance with established schedule estimates

PROGRAM REQUIREMENTS (TOTAL CREDITS — 18)

GCT 150 Illustrator - Basic 3
GCT 170 Maya - Basic 3
GCT 173  Maya - Modeling 3
GCT 176  Maya - Animation 3
GCT 215  Digital Production 3
GCT 270 Maya - Special Effects __ 3

18

RECOMMENDED SEQUENCE

Fall Semester Spring Semester Summer Semester

GCT 150 3 | GCT 173 3 GCT 215 3

GCT 170 _3 | GCT 176 _3 GCT 270 _3
6 6 6
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Heating, Ventilation, Air-Conditioning and Refrigeration, AAS

Workforce Development Division of Technologies/Culinary Arts

This program provides students with an in-depth background of the heating, ventilation, air-condi-
tioning and refrigeration industry. By combining theory and practical shop experiences, students will
develop the skills needed for design, installation, maintenance and troubleshooting HVAC&R systems for residential and
commercial applications.

Successful completion of this program leads to the associate in applied science degree.

Career Opportunities
Recent graduates of the HVAC&R program have obtained jobs with the following titles: HVAC instructor, service techni-
cian, installer, inside salesperson, maintenance technician, contractor and troubleshooter.

Competency Profile
This curriculum is designed to prepare students to:
e work as a team to solve problems

e use control logic to find, fix and repair problems in HVAC&R systems

e utilize tables, graphs, and calculators to design and select equipment

e use computers to determine heating and cooling loads, air distribution systems, and hydronic systems

¢ identify and demonstrate the proper use of refrigeration and heating hand tools, materials and equipment

e become universally certified under the Clean Air Act, Title VI, Section 608

e design and fabricate duct work from metal as well as fiberglass duct board

e read electrical schematic and ladder diagrams as used in HVAC&R equipment

¢ use the library and the WCCC computer network to research problems and find solutions to problems in the industry

e communicate effectively and appropriately; record and report information significant to the job

PROGRAM REQUIREMENTS (TOTAL CREDITS — 60/62)

General Education Major Other Required Courses
ENG 161 College Writing 3 HAC 101  Heating & Cooling Fund. 4 ELC 105 Elec. Instru. & Measure. 2
ENG 162 Technical Commun. HAC 150  Psychro. & Heat Load Est. 3 ELC 106  Circuit Analysis I 3
or HAC 170 HAC&R Control Systems 3 HAC 280 Residential Wiring 4
ENG 163 Business Commun. 3 HAC 230  Air Dist. Design & Code 3 Drafting Elective 3/4
or HAC 240  Sheet Metal for HAC&R 4 12/13
ENG 164 Advanced Composition HAC 250 Air-Conditioning I 4
MTH 108 Math for the Tech. I 4 | HAC 255 Air-Conditioning II 4
Computer Technology Elective 3 HAC 260 Hydronics _ 4
Science Elective 3/4 29
Social Science Elective 3
19/20

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester

ELC 105 2 | HAC 150 3 | ENG 162, 163 or 164 3 | HAC 255 4

ELC 106 3 | HAC 170 3 | HAC 230 3 | HAC 260 4

ENG 161 3 HAC 240 4 HAC 250 4 Computer Elective 3

HAC 101 4 Drafting Elective 3/4 HAC 280 _ 4 Social Science Elective 3

MTH 108 _ 4 Science Elective 3/4 14 14
16 16/18



Heating, Ventilation, Air-Conditioning and Refrigeration, Certificate

Workforce Development Division of Technologies/Culinary Arts

The heating, ventilation, air-conditioning and refrigeration certificate program provides students the basic skills to work
in an entry level position in the HVAC&R field. The class and lab experiences will help the student develop skills in instal-
lation, maintenance and troubleshooting for residential as well as commercial applications.

Career Opportunities
Graduates of this program can obtain jobs as service technicians, installers, maintenance technicians or troubleshoot-
ers.

Competency Profile
This curriculum is designed to prepare students to:
e work as a team to solve problems

e identify and demonstrate the proper use of refrigeration and heating hand tools, materials and equipment
e design and fabricate duct work from metal as well as fiberglass duct board

e read schematic and ladder diagrams as used in HVAC&R equipment

121

PROGRAM REQUIREMENTS (TOTAL CREDITS - 26) I

HAC 101  Heating & Cooling Fund. 4

HAC 170 HVAC&R Control Sys. 3
HAC 240  Sheet Metal for HVAC&R 4
HAC 250 Air-Conditioning I 4
HAC 255  Air-Conditioning II 4

HAC 260 Hydronics
HAC 290 Refrigeration Recovery _3
26

W~

RECOMMENDED SEQUENCE

Fall Semester Spring Semester
HAC 101 4 HAC 170 3
HAC 240 4 | HAC 255 4
HAC 250 _ 4 | HAC 260 4
12 HAC 290 _3
14
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Horticulture, AAS

FLORICULTURE OPTION
Division of Mathematics and Sciences

This option of the horticulture degree is designed to provide students with the necessary skills to work in areas of
greenhouse management, garden center management, interior plantscaping and floral shop management.

Career Opportunities
Graduates of this option can be self-employed or obtain jobs as greenhouse growers, garden center managers, interior
plantscapers, floral shop managers or professionals in related fields.

Competency Profile

This curriculum is designed to prepare students to:

e identify and properly utilize important species of annuals and herbaceous perennials
¢ ijdentify and properly utilize important species of ornamental trees and shrubs
e design, install and maintain interior landscaping

e schedule and produce common greenhouse crops

¢ make floral arrangements for general use and special occasions

¢ identify and control common pests that infest plants

e perform calculations related to fertilization and pesticide application

e communicate effectively with customers with letters or e-mails

¢ demonstrate basic knowledge of computer technology

PROGRAM REQUIREMENTS (TOTAL CREDITS - 61)

General Education Major Concentration

CHM 107 Intro Concepts/Chem. 4 | HOR 105 Intro to Horticulture 3 HOR 107 Landscape Drawing 3
CPT 150  Microcomp. Concepts 3 HOR 125 Ornamental Shrubs 3 HOR 170  Floral Dsgn. & Arranging 3
ENG 161 College Writing 3 HOR 126 Ornamental Trees 3 HOR 199 Internship 3
ENG 163 Business Commun. 3 HOR 155 Soils and Soil Fertility 4 HOR 215 Annuals & Herb. Perennials 3
Mathematics Elective 3 HOR 157 Plant Pests 4 | HOR 240 Greenhouse Mgmt. 3
Social Science Elective _ 3 | HOR212 Pruning _ 3 | HOR 250 Int. Plants & Plantscaping_ 4
19 20 | HOR 270 Floriculture _ 3

22

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester
CPT 150 3 | CHM 107 4 | ENG 161 3 | ENG 163 3
HOR 105 3 HOR 107 3 HOR 157 4 HOR 170 3
HOR 125 3 | HOR 126 3 | HOR 199 3 | HOR 270 3
Mathematics Elective 3 HOR 155 4 HOR 215 3 Social Science Elective _ 3
12 14 | HOR 240 _3 12
16

Summer Semester
HOR 212
HOR 250

abo




Horticulture, AAS

LANDSCAPE DESIGN, INSTALLATION AND MAINTENANCE OPTION

Division of Mathematics and Sciences

This option of the horticulture degree is designed to provide students with the necessary skills to work in the landscaping

industry.

Career Opportunities

Graduates of this option can be self-employed as landscapers or obtain jobs as landscape designers, managers, estima-

tors, and technicians in landscape installation and maintenance and related fields.

Competency Profile

This curriculum is designed to prepare students to:
e identify and properly utilize important species of annuals and herbaceous perennials

¢ ijdentify and properly utilize important species of ornamental trees and shrubs
e design residential and non-commercial properties

¢ install landscapes according to blue prints
e properly maintain established landscapes

e start and maintain lawns

e perform calculations related to turf fertilization, liming, and pesticide application

e perform calculations necessary for running a landscaping business
e prepare bidding packages for residential and commercial properties
e communicate effectively with customers with letters or e-mails

¢ demonstrate basic knowledge of computer technology

PROGRAM REQUIREMENTS (TOTAL CREDITS - 61)

General Education
CHM 107 Intro Concepts/Chem.
CPT 150  Microcomp. Concepts
ENG 161 College Writing
ENG 163 Business Commun.
Mathematics Elective
Social Science Elective

5
O W wwwk

HOR 105
HOR 125
HOR 126
HOR 155
HOR 157
HOR 212

Major
Intro to Horticulture
Ornamental Shrubs
Ornamental Trees
Soils and Soil Fertility
Plant Pests
Pruning

8|
QW b o W

Concentration
HOR 107 Landscape Drawing 3
HOR 110 Intro to Turfgrass Mgmt.3
HOR 199 Internship 3
HOR 205 Residential Landscap. 3
HOR 207 Adv. Landscaping 3
HOR 215 Annuals & Herb. Perennials 3

HOR 275

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester
CPT 150 3 | CHM 107
HOR 105 3 | HOR 107
HOR 125 3 HOR 110
Mathematics Elective _ 3 | HOR 126

12 | HOR 155

HOR 212
HOR 275

Summer Semester

Fall Semester
ENG 161
HOR 157
HOR 205
HOR 215

5]
N W W
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Landscp. Equip. Inst. & Maint. _ 4

22
Spring Semester
ENG 163 3
HOR 199 3
HOR 207 3
Social Science Elective __ 3
12
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Horticulture, AAS

TURFGRASS MANAGEMENT OPTION
Division of Mathematics and Sciences

This option of the horticulture degree is designed to provide students with the necessary skills to work in the field of

turfgrass management.

Career Opportunities

Graduates of this option can be self-employed as turf care professionals or obtain jobs as golf course or athletic field

superintendants, and technicians in lawn care companies and related fields.

Competency Profile
This curriculum is designed to prepare students to:

*

identify and characterize the cultural requirements of the important turfgrass species used in lawns, golf courses, and
sports fields

select the right turfgrass species for specific locations

operate and maintain turf care equipment

install and maintain different types of turf

identify and control turfgrass insects, diseases, and weeds

calibrate and operate spray equipment

perform calculations related to turf fertilization, liming, and pesticide application
identify and properly utilize important species of ornamental trees and shrubs
communicate effectively with customers with letters or e-mails

manage employees effectively

demonstrate basic knowledge of computer technology

PROGRAM REQUIREMENTS (TOTAL CREDITS - 62)

General Education Major Concentration

CHM 107 Intro Concepts/Chem. 4 | HOR 105 Intro to Horticulture 3 HOR 110 Intro to Turfgrass Mgmt.3
CPT 150  Microcomp. Concepts 3 HOR 125 Ornamental Shrubs 3 HOR 120 Turfgrass Equip. Mech. 4
ENG 161 College Writing 3 HOR 126  Ornamental Trees 3 HOR 150 Spec. Turfgrass Mgmt. 3
ENG 163 Business Commun. 3 HOR 155 Soils and Soil Fertility 4 | HOR 199 Internship I 3
Mathematics Elective 3 HOR 157 Plant Pests 4 | HOR 275 Landsc. Equip. Inst. & Maint. 4
Social Science Elective _ 3 HOR 212 Pruning _ 3 HOR 299 Internship II _ 3

19 20 20

Other Required Coures
BUS 158 Principles of Mgmt. _ 3
3

RECOMMENDED SEQUENCE FOR FULL-TIME STUDENTS

Part-time students can complete this program by taking one or more courses each semester.

Fall Semester Spring Semester Fall Semester Spring Semester
CPT 150 3 | CHM 107 4 | ENG 161 3 | ENG 163 3
HOR 105 3 | HOR 110 3 | HOR 120 4 | BUS 158 3
HOR 125 3 | HOR 126 3 | HOR 157 4 | HOR 150 3
Mathematics Elective _ 3 | HOR 155 __ 4 | HOR 199 _ 3 | HOR 299 3
12 14 14 | Social Science Elective __ 3
15

Summer Semester
HOR 212
HOR 275

abo




Horticulture, Certificate

FLORICULTURE
Division of Mathematics and Sciences

This certificate program provides students with the necessary skills for working in garden centers, greenhouses and flo-
ral shops.

Career Opportunities
Graduates of this program can be self-employed or obtain jobs as technicians in garden centers greenhouses, floral
shops and related businesses.

Competency Profile

This curriculum is designed to prepare students to:

e identify and properly utilize important species of annuals and herbaceous perennials
e design, install and maintain interior landscaping

e schedule and produce common greenhouse crops

¢ make floral arrangements for general use and special occasions

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE

(TOTAL CREDITS - 19) Fall Semester Summer Semester

HOR 105 Intro to Horticulture 3 HOR 105 _3 HOR 250 _4

HOR 170  Floral Dsgn. & Arranging 3 3 4

HOR 215 Annuals & Herb. Peren. 3

HOR 240 Greenhouse Mgmt. 3 Spring Semester Fall Semester

HOR 250 Interior Plantscaping 4 HOR 170 3 | HOR 215 3

HOR 270 Floriculture 3 HOR 270 3 HOR 240 3
19 6 6

Horticulture, Certificate

Division of Mathematics and Sciences

This certificate program provides students with the necessary skills for identifying and properly utilizing trees, shrubs,
and annual and herbaceous perennial flowers in landscapes. It also prepares them for soil and pest management.

Career Opportunities
Graduates of this program can obtain jobs as technicians in nurseries, garden centers or landscaping companies.

Competency Profile

This curriculum is designed to prepare students to:

¢ identify and properly utilize trees, shrubs, and bedding plants

¢ identify problems related to soil and make recommendations for improvement
¢ identify and control important insects, diseases, and weeds

e calculate the amount of fertilizers, pesticides needed for a given area

e apply pesticides safely

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE
(TOTAL CREDITS - 20) Fall Semester Fall Semester
HOR 105 Intro to Horticulture 3 HOR 105 3 HOR 157 3
HOR 125 Ornamental Shrubs 3 HOR 125 _3 HOR 215 _ 4
HOR 126 Ornamental Trees 3 6 7
HOR 155 Soils & Soil Fertility 4
HOR 157 Insects & Dis. of Plants 4 Spring Semester
HOR 215 Annuals & Herb. Peren._ 3 HOR 126 3

20 HOR 155 _4

7
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Horticulture, Certificate

LANDSCAPE DESIGN
Division of Mathematics and Sciences

The landscape design certificate program provides students with the necessary skills for developing landscape designs
for residential, commercial and other properties. It also prepares students for estimating landscape cost for various prop-
erties and doing bidding packages.

Career Opportunities
Graduates of this program can obtain jobs as landscape designers for landscaping companies, landscape consultants,
and landscape technicians overseeing the installation of landscape designs.

Competency Profile

This curriculum is designed to prepare students to:

e develop landscape design programs

e prepare landscape designs for residential properties

e prepare landscape designs for commercial properties and other non residential properties
¢ estimate costs of landscaping based on different designs

e prepare bidding packages based on different designs

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE
(TOTAL CREDITS - 18) Fall Semester Fall Semester
HOR 105 Intro to Horticulture 3 HOR 105 3 | HOR 205 _3
HOR 107 Landscape Drawing 3 HOR 125 _3 3
HOR 125 Ornamental Shrubs 3 6
HOR 126  Ornamental Trees 3 Spring Semester
HOR 205 Residential Landscaping 3 Spring Semester HOR 207 _3
HOR 207 Adv. Landscaping _3 HOR 107 3 3

18 HOR 126 _3

6

I I

Horticulture, Certificate

LANDSCAPE INSTALLATION AND MAINTENANCE
Division of Mathematics and Sciences

This certificate program provides students with the necessary skills for installing and maintaining residential and com-
mercial landscapes

Career Opportunities
Graduates of this program can start their own landscaping businesses or obtain jobs as technicians and/or foremen in
landscape installation and maintenance for landscaping companies.

Competency Profile

This curriculum is designed to prepare students to:

e construct important landscape structures such as patios, retaining walls, sidewalks and so on
e plant trees and shrubs under various conditions

e start new lawns with seeds or sod

e prune trees and shrubs properly

¢ maintain and improve existing landscapes

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE

(TOTAL CREDITS - 23) Fall Semester Summer Semester

HOR 105 Intro to Horticulture 3 HOR 105 3 HOR 212 3

HOR 110 Intro o Turfgrass Mgmt. 3 HOR 125 _ 3 | HOR 275 _4

HOR 125 Ornamental Shrubs 3 6 7

HOR 126 Ornamental Trees 3

HOR 157 Insects & Disease of Plants 4 Spring Semester Fall Semester

HOR 212 Pruning 3 HOR 110 3 HOR 157 _ 4

HOR 275  Landsc. Equip. Inst. & Main. 4 HOR 126 _4 4
23 7




Horticulture, Certificate

TURFGRASS MANAGEMENT
Division of Mathematics and Sciences

This certificate program provides students with the necessary skills for starting and maintaining lawns, athletic fields,

and golf courses.

Career Opportunities

Graduates of this program may obtain jobs as technicians in golf courses, athletic fields, and landscaping companies

taking care of a variety of turfs.

Competency Profile

This curriculum is designed to prepare students to:

¢ identify and properly utilize imporatn species of turfgrass

e start lawns or other types of turf with seed or sod

¢ ijdentify important insects, diseases, and weeds that infest turf
e properly operate and maintain turf equipment

e apply pesticides safely

PROGRAM REQUIREMENTS RECOMMENDED SEQUENCE
(TOTAL CREDITS - 17) Fall Semester Fall Semester
HOR 105 Intro to Horticulture 3 HOR 105 _ 3 HOR 120
HOR 110 Intro to Turfgrass Mgmt.3 3

HOR 120 Turfgrass Equip. Mech. 4
HOR 150 Spec. Turfgrass Mgmt. 3 Spring Semester Spring Semester
HOR 155 Soils & Soil Fertility _ 4 HOR 110 HOR 150

17 HOR 155
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Hotel/Motel Management, Certificate

Workforce Development Division of Technologies/Culinary Arts

The certificate in hotel/motel management is designed to provide entry and intermediate level skills for employment
within the lodging industry. Customer service and computer applications are emphasized. Courses within this program
also include information on front office skills, housekeeping management, and lodging and property management.

Business attire may be required for some class assignments.

Career Opportunities

Students earning a certificate in this program may be employed in positions such as hotel assistant managers; food,
beverage and banquet managers or assistants; convention and special event coordinators; sales managers, department
managers or assistants for lodging facilities.

Competency Profile
This curriculum is designed to prepare students to:
e anticipate and satisfy diverse customer expectations

e utilize interpersonal and personal skills in a lodging facility

e pra