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SW Regional Memorandum of Understanding 
For Butler Tech—D. Russel Lee 

 

Agreement Purpose 
This agreement recognizes that high school students in southwest Ohio career tech programs that are aligned to specific 
Cincinnati State curriculum expectations may be eligible for (BL) Bilateral college credit. Credit is awarded when a 
student is fully or conditionally admitted into a program of study or matriculates to Cincinnati State post-graduation.  
 
When a Butler Tech (D. Russel Lee) student successfully completes any or all of the individual course listed below with a 
passing grade, and completes the Student Responsibilities listed below they will be eligible to receive Advanced standing 
towards their Culinary Arts Certificate (CAC).  
 
Student Responsibilities 
Students seeking college credit through this agreement will: 

• Apply for admission to Cincinnati State prior to credit transfer 

• Submit an official high school transcript 

• Successfully complete high school CTE course assessments (including WebXam and, when necessary, the College 
Course Final Exam) 
 

College Responsibilities 

• When a student is admitted to Cincinnati State, the registrar will record achieved articulated course credit on 
the student’s college transcript. 

• Cincinnati State will waive tuition and fees for articulated credit.  
 
Secondary School Responsibilities  

• Secondary school course teacher or district representative will affirm to the college that the student has met 
career tech course requirements and is eligible for college transfer credit.  

• The secondary school will coordinate with Cincinnati State Tech Prep/Career Tech Pathway Services to verify 
student eligibility.  
 

 

Culinary Arts Certificate (CAC) 

Career Tech 
Course # 

Career Tech Course Name Cincinnati State 
Course # 

Cincinnati State Course Title Credits 
 

330100 
Fundamentals of Food 

Production 
CUL 100 Culinary Demonstration 2 

330100 
Fundamentals of Food 

Production 
CUL 101 Culinary 1 3 

330125  Baking & Pastry Arts CUL 105 Culinary Baking 3 

330110 
Dining Room Service & 

Operations* 
CUL 102 Culinary 2 3 

ServSafe 
ServSafe Management 

Certification 
CUL 115 Food Service Sanitation 1 

 

*Refer to the attached syllabus for additional curriculum and learning requirements. 
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https://web2.cincinnatistate.edu/MCL/default.aspx?&subject_code=CUL&course_number=100&_gl=1*12czbr2*_gcl_au*OTg3MDM2OTcyLjE3Mjk1MjExODQ.*_ga*MTQyODA2NTAyNi4xNjIxMjcyODA2*_ga_KF5KZNFZSL*MTczNjM1NjQ3My43NjQuMS4xNzM2MzU2NDk4LjM1LjAuMA..&_ga=2.79057175.2090565136.1736271878-1428065026.1621272806
https://web2.cincinnatistate.edu/MCL/default.aspx?&subject_code=CUL&course_number=101&_gl=1*lfs3o5*_gcl_au*OTg3MDM2OTcyLjE3Mjk1MjExODQ.*_ga*MTQyODA2NTAyNi4xNjIxMjcyODA2*_ga_KF5KZNFZSL*MTczNjM1NjQ3My43NjQuMS4xNzM2MzU2NDk4LjM1LjAuMA..&_ga=2.145758135.2090565136.1736271878-1428065026.1621272806
https://web2.cincinnatistate.edu/MCL/default.aspx?&subject_code=CUL&course_number=105&_gl=1*a5ltjb*_gcl_au*OTg3MDM2OTcyLjE3Mjk1MjExODQ.*_ga*MTQyODA2NTAyNi4xNjIxMjcyODA2*_ga_KF5KZNFZSL*MTczNjM1NjQ3My43NjQuMS4xNzM2MzU2NjE3LjYwLjAuMA..&_ga=2.171249699.2090565136.1736271878-1428065026.1621272806
https://web2.cincinnatistate.edu/MCL/default.aspx?&subject_code=CUL&course_number=102&_gl=1*a5ltjb*_gcl_au*OTg3MDM2OTcyLjE3Mjk1MjExODQ.*_ga*MTQyODA2NTAyNi4xNjIxMjcyODA2*_ga_KF5KZNFZSL*MTczNjM1NjQ3My43NjQuMS4xNzM2MzU2NjE3LjYwLjAuMA..&_ga=2.171249699.2090565136.1736271878-1428065026.1621272806
https://web2.cincinnatistate.edu/MCL/default.aspx?&subject_code=CUL&course_number=115&_gl=1*ypneep*_gcl_au*OTg3MDM2OTcyLjE3Mjk1MjExODQ.*_ga*MTQyODA2NTAyNi4xNjIxMjcyODA2*_ga_KF5KZNFZSL*MTczNjM1NjQ3My43NjQuMS4xNzM2MzU3MjAyLjYwLjAuMA..&_ga=2.115242244.2090565136.1736271878-1428065026.1621272806


Required Signatures: 
 
 
 
Cincinnati State Culinary Program Chair ______________________________________________________ 
                                                                                 Greg Skibinski Gregory.skibinski@cincinnatistate.edu 
 
Cincinnati State Business Technology Division Dean_____________________________________________ 
                                                                                                Yvonne Baker Yvonne.baker@cincinnatistate.edu 
           
CTPD or High School Rep. (Butler Tech) ______________________________________________________ 
                                                                              Ann Rush  rusha@butlertech.org 

 
Assistant Dean of CCP____________________________________________________________________ 
                                                                       Sue Kowalski  sue.kowalski@cincinnatistate.edu 
 
 
SW Ohio Tech Prep Regional Service Center, Chief Administrator __________________________________ 

                                                                                                         Rita Graf  rita.graf@cincinnatistate.edu 
 
Cincinnati State Provost ___________________________________________________________________ 
                                                          Robbin Hoopes  robbin.hoopes@cincinnatistate.edu 
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