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FORESTRY, NATURAL RESOURCES AND RECREATION

Cathy Fuller
Program Coordinator, Professor
518-327-6236

The Forestry, Natural Resources and Recreation Division offers four baccalaureate programs (BS): Fisheries and Wildlife
Sciences; Forestry; Natural Resour ces; and Recreation, Adventure Travel and Ecotourism; six associate-degree programs:
Forest Recreation, Forest Technician, Outdoor Recreation, Pre-Professional Forestry, Surveying Technology, and Urban
Tree Management and one certificate program: Geographic | nfor mation Systems.

The location of Paul Smith’s College offers an exceptional opportunity for practical, “hands-on” education in forestry, natura
resources, recreation and surveying. The Collegeis located in the midst of its own 14,200 acres of forests and lakes, which in turn
is located within the north-central portion of the six-million-acre Adirondack Park. Our forest lands are actively managed and our
management practices are certified by both the Forest Stewardship Council and the Sustainable Forestry Initiative. Nearby are
numerous sites of value for the Division’s programs, such as the High Peaks Wilderness Area, the St. Regis Canoe Area, the
recreational and competitive sports facilities of Lake Placid, and awidevariety of other recreation, timber production, and fish
and game management areas.

Complementing the natural laboratory offered by our location is the wide variety of forestry, natural resources, recreation and
surveying facilities and equipment. These include state-of-the-art geographic information systems, global positioning systems
and surveying equipment; wildlife and fisheries equipment; a sawmill and dry kiln; logging equipment; awide range of hand and
power tools; camping, canoeing, and other recreational equipment; small-engine repair and welding shops; a high-tech maple
sugaring operation; and draft horses.

Summer Sessionsand Exter nships

Students in the Forest Recreation, Forest Technician, Outdoor Recreation, and Surveying Technology programs must attend an
academic summer session, generally between their first and second year. The length of the summer session varies by program,
ranging from five weeks (Surveying T echnology and Outdoor Recreation) to eight weeks (Forest Recreation and Forest
Technician). Severa programs require externships, including Recreation, Adventure Travel and Ecotourism, Outdoor Recreation,
Surveying, and Urban Tree Management. Optional externships and/or summer sessions are offered for the Forestry (B.S.) and
Fisheries and Wildlife Sciences Programs.

Equipment Requirementsand Use

Instruction takes place in the field throughout the academic year, so appropriate field clothing is a necessity. Cold-weather
clothing, rain gear, and sturdy work clothes are recommended. Students in some programs are required to purchase steel-toed
boots and a hard hat with eye and ear protection. Other equipment may be required on a program-specific basis. Students are
reminded that many academic courses require the use of sophisticated and/or expensive instruments and tools. A student assumes
responsibility when using this equipment and will be charged for any repairs or replacement necessitated by negligence or

misuse.

Safety
Paul Smith’s College maintains an excellent safety record. Students are taught that safety comesfirst, and are required to adhere
to all safety guidelines.

Our Educational Approach

The Forestry, Natural Resources and Recreation Division is proud of its hands-on approach and the very practical skills our
students develop, but it isimportant to note that we are much more than a vocational school. In today’ s world, the management of
natural resources is becoming increasingly complex and, to be successful, awide range of skillsis needed. The sound academic
training that Paul Smith’s students receive also contributes to their success after graduation. No matter what Forestry, Natural
Resources and Recreation Division program students pursue, they will also gain competence in communication skills, science,
mathematics, social sciences, and humanities.



Fisheriesand Wildlife Sciences, B.S.

The Fisheries and Wildlife Sciences B.S. program at Paul Smith’s College, with concentrations in Fisheries Sciences and
Wildlife Sciences, offers students the education needed for entry-level positionsin state and federal agencies, non-profit
organizations, and private consulting firms and prepares students for graduate education. Program content is based upon
emerging issues in natural resource management and on certification requirements of professional organizations such as the
American Fisheries Society and The Wildlife Society. Program activities are coordinated with the Adirondack Watershed
Institute, aresearch and outreach organization based at Paul Smith’s College. Building on the general education core of the
College, this degree includes both a set of program core regquirements and core electives (48 credits), and completion of an 18- to
21-credit concentration within either Fisheries or Wildlife Sciences. A minimum of 60 credits are liberal arts and sciences
courses; at least 45 credits of the minimum 120 approved credits required are in the upper-division. The degreeis offered within a
standard eight-semester sequence, providing opportunities for summer employment, internships or additional studies.

Core Requirements —48 credits

BIO 210 GENERAL ECOLOGY FWS 101 INTRODUCTION TOFISH & WILDLIFE MANAGEMENT
NATURAL HISTORY OF NORTH AMERICAN
BIO 325 GENETICS FWS 370 VERTEBRATES
CHM 141  CHEMISTRY | NRS 340 WATERSHED MGT
CHM 142  CHEMISTRY lI NRS 432 LANDSCAPE ECOLOGY
PHY 241 or PHYSICS| OR
CHM 241  ORGANIC CHEMISTRY | PHY 141 TECHNICAL PHYSICS
CAPSTONE PLANNINGOR
COM 101  SPEECH CAPSTONE GROUP PLANNING
COM 210  TECHNICAL COMMUNICATION CAPSTONE PROJECT OR CAPSTONE GROUP PROJECT
FOR 330 FOREST SOILS

General Education and General Electivesincluding:

ENG 101: GE-English Composition | ENC 101: Microeconomics
GE-Communications Structural OR

GE-Quiatitative- Foundation ECN 102: Macroeconomics

MAT 210: Statistics GE: Social Cultural-Foundation
BIO 101: Biology | HUM 100: GE: Art of Being Human
BIO 102: Biology Il

GE-Human ConditionStructural
GE-Human ConditionStructural
GE-Quantitative Structural
GE-Socia Cultural-Structural

Concentration Core Cour ses:

Fisheries Science Concentration Core: 18 credits
B10O 457: Aquatic Invertebrates FWS 480: Fisheries Biology and Management
BIO 362: Ichthyology FWS 331: Fisheries Techniques

ENV 361: Limnology
ENV 471: Stream Ecology and Management

Wildlife Sciences Concentration Core: 23 credits

BIO 204: Plant Biology BI10 364: Ornithology

ENV 330: Conservation Biology FWS 320: Techniquesin Wildlife
BIO 363: Mammal ogy Management

ENV 473Wetlands Ecosystems and
Management
FWS 470: Wildlife Management

In addition to completing the respective concentration core courses, students will completea Program Director- and/or Division
Dean-approved sequence of elective courses within their selected core, choosing as follows:

Fisheries Sciences Concentration Electives. Wildlife Sciences Concentration Electives:

Biological Sciences Cluster Communications Cluster Biological Sciences Cluster Botany Cluster

(choose 2 courses) (choose one course) (choose 2 courses) (choose one course)

Advanced Conservation Science Dispute Management Advanced Conservation Science Aquatic Plants

Aquatic Plants Mass Media Aquatic Plants Plant Ecology and Systematics

Conservation Biology Human Dimensions Conservation Biology Plant Physiology

Evolution Cluster Evolution Understory and Ground Cover

Forest Ecology (choose two courses) Forest Ecology Policy, Administration and

Mammalogy Env Impact Assessment Mammalogy Law Cluster

Microbial Ecology Environmental Law/ Microbial Ecology (choose one course)

Ornithology Regulatory Processes Ornithology Env Impact Assessment

Paleoecology Ethics Paleoecology Environmental Law/

Physiological Ecology Land UsePlanning Physiological Ecology Regulatory Processes

Tropical Ecology Politics of the Tropica Ecology Land UsePlanning

Wetlands Ecosystemsand Environment Resource Winter Ecology Palitics of the Environment
Management Economics Resource Economics

Winter Ecology Sustainable Development Sustainable Development



Forestry, B.S.

The Forestry Bachelor’ s degree builds on the long tradition of technical forestry instruction at Paul Smith’s College. The strength
of the program is the foundation of technical, field-based, and hands-on instruction that is available to students. Although it is not

required, students in the Forestry Bachelor’s program may also acquire one of our two-year technical degrees aswell, along with
all the practical training provided in those programs.

There are five concentrations avail able within the Forestry Bachelor’ s degree program. Ecological Forest Management isthe
most general of these and will prepare students for positions with government forestry agencies, forestry consulting firms, and
non-governmental organizations. The Industrial Forestry Operations concentration is best-suited for students interested in
working for forest products companies or running their own forest products firm. Vegetation Management is an excellent
concentration for students with an interest in working in urban forestry, for tree care companies, for utility companies, and for
resorts and other employers that manage grounds and landscapes. Forest Biology, a science-based concentration, isideal for a
student who plans to go on to graduate school and specialize in afield such asforest ecology or forest entomology. Recreation
Resource Management students will be well prepared for employment by government park agencies or to work as recreation
specialists with large forest products companies or other large landowners.

Each graduate of this program will have completed a rigorous core curriculum that includes forestry and related courses. The
student will also have acquired the solid foundation in liberal arts and sciences, as well asin communications skills, necessary to
be an effective professional and aresponsible citizen.

Minimum 120 credits for B.S. degree with a minimum of 36 credits of 300/400 level courses and 60 credits of liberal arts and

science credits.

General Education and General Electives: 35-40 credits depending on concentr ation

ENG 101: GE-English Composition |
GE-Communication-Structural
GE-Quantitative-Foundation
GE-Quantitative-Foundation

Forestry, B.S. Concentrations

Ecoloqgical Forest Management
Concentration Requirements:

Insects and Diseases of Trees or Forest Health
Forest Soils

Introduction to GIS

Principlesof Surveying

New Paradigms in Forestry

Forest Resource Economics

Forest Management

Advanced Silviculture

Methods Cluster (choose 2)*:
Recreation Resource Management
Advanced GIS Techniques or GIS Applications
Dispute Management

Land Use Planning

Biometrics

Environmental Simulation Modeling
Computer Applicationsin Science

Risk Management and Liability
Forestry Externship

Ecology Cluster (choose 1 )*:

Ecology
Conservation Biology

Landscape Ecology

Understory and Ground Cover Flora
Watershed Management

Wetland Ecosystems & Management
Advanced Conservation Science

MAT 210: Statistics

BI10O 101: Biology |

BIO 102: Biology 11

HUM 100: GE-Art of Being Human

Industrial Forestry Operations
Concentration Requirements:
Sawmill Lecture

Principles of Surveying

New Paradigms in Forestry
Forest Resource Economics
Forest Management

Industrial Forestry Operations
Forest Products

Business Cluster (choose 2)*:
Financial Accounting
Managerial Accounting
Business Law

Entrepreneurship

Finance

Human Resource Management
Introduction to Marketing and Sales
Strategic Planning and Policy
Principles of Management

The Family Business

The Globa Market

Risk Management and Liability

Resource Management Cluster (choose 2 )*:

Introduction to GIS

Recreation Resource Management
Lumber Manufacturing and Kiln Drying
Land Use Planning

Dispute M anagement

Landscape Ecology

Environmental Law & Regulatory Process
Advanced Silviculture

Sustainable Development

Watershed Management

Forestry Externship

* Other courses may be allowed to substitute for those listed, with permission of the Dean of the Division.

GE-Socia Cultural-Foundation
GE-Socia Cultural- Structural
GE-Quantitative-Structural
GE-Scientific Reasoning

Vegetation M anagement
Concentration Requirements:
Insects and Diseases of Trees
Landscape Fundamentals and Interpretation
Arboriculturel

Arboriculture Il

Forest Soils

Introduction to GIS

Plant Physiology

Urban Forestry Issues

Utility Vegetation Management
Business Cluster (choose 2)*:
Financial Accounting

Managerial Accounting

Business Law

Entrepreneurship

Finance

Human Resource Management
Introduction to Marketing and Sales
Strategic Planning and Policy
Principles of Management

The Family Business

The Global Market

Risk Management and Liability
Vegetation Management Cluster (choose 2 )*:
Advanced GIS Techniques 335 or GIS
Applications

Ornamental Dendrology

Understory and Ground Cover Flora
Plant Ecology and Systematics
Forest Pest Management

Landscape Ecology

Forestry Externship




Forestry, B.S. Concentrations continued

Forest Biology Concentration
Concentration Requirements:

Insects and Diseases of Trees or Forest Hedlth
Forest Soils

Ecology

Conservation Biology

Organic Chemistry or Physics

Genetics

Methods Cluster (choose 2)*:
Introduction to GIS

Biometrics

Instrumentation

Environmental Simulation Modeling
Computer Applications in Science
Forestry Externship

Biological Sciences Cluster (choose 3 )*:
Plant Biology

Field Ecology or Natural Habitat Interpretation
Limnology

Tropical Ecology

Landscape Ecology

Plant Physiology

Physiological Ecology

Entomol ogy

Winter Ecology

Plant Ecology & Systematics

Understory and Ground Cover Flora
Wetland Ecosystems and Management
Paleoecology

Recr eation Resour ce M anagement
Concentration Requirements:
Introduction to Recreation

Recreation Resource Management or Forest
Recreation and Environmental Problems
Design & Admin. of Recreationa Facilities
Introduction to GIS

Park Management

Forest Resource Economics or Resource
Economics

Recreation Cluster (choose 2)*:

Outdoor Recreation Leadership

Recreation Program Planning

Recrestion Leadership and Maintenance
Winter Recrestion

Expedition Planning

Facilities Management

Adventure Travel and Ecotourism

Visitor Management Services
Eco-Adventure Practicum

Grant Writing

Resource Management Cluster (choose 2 )*:
Advanced GIS Techniques or GIS Applications
Arboriculture

Environmental Resource Analysis
Interpreting the Environment

Land Use Planning

Dispute Management

New Paradigms in Forestry

Environmental Law & Regulatory Process
Risk Management and Liability

Wilderness Management

Sustainable Development

Forestry Externship

Solid Waste Management

* Other courses may be allowed to substitute for those listed, with permission of the Dean of the Division.



Natural Resour ces M anagement and Policy, B.S.

Few things are more important to human societies than the wise and sustainable management of natura resources, upon which they al depend.
As human populations continue to grow in size and affluence, the pressure to use natural resourceswill only continue to increase, aswill the
number of conflicts surrounding their use. To be effectivein dealing with these challenges, natural resource managers of the 21 century will
require asound understanding of the sciences that apply to natural resources, an understanding of how decisions regarding their use are made, and

excellent communication skills

The Natural Resource Management and Policy program prepares students for the challenges ahead with an approach based on ablend of the
natural and environmental sciences, technical training in natural resource management-related subjects, and a solid foundation of the liberal arts.
Included in this blend are numerous opportunities to take highly experiential or “hands-on” courses that will have students out in the forests, on
thelakes, or in the wetlands that surround the campus. Graduates of this program are well prepared for positions with locd, state and federal
agenciesinvolved in natural resource management or environmental consulting firms and non-profit environmenta organizations.

General Education Electives and General Electives

ENG 101: English Composition |
GE-Communication Structural
BIO 101: Biology |

BIO 102: Biology Il

HUM 100: Art of Being Human
BIO 210: Genera Ecology

Core Reguirements 23 Credits

NRS 340: Watershed Management

ENV 315: Env Law & Regulatory Process
HUM 400: Nature and Art

ENV 420: Environmental Impact Assessment

CHM 141: Chemistry |

HUM 270: Ethics

GE-Human Condition Structural
GE-Scientific Reasoning Structural
GE-Quartitative Foundation
GE-Quantitative Structural

ENV 455: Sustainable Devel opment

SOC 461:Capstone Project Planning Seminar
or SOC 463: Capstone Project Group
Planning Seminar

Experiential Electives 6 Credits. choose 2 cour ses from the following list

SOC 115: Adirondack Expedition
FOR 140: Arboriculture

FOR 250: Arboriculture I

FOR 110: Dendrology

CHM 310: Environmental Chemistry
FWS 331: Fisheries Techniques

FOR 335: Forest History

FOR 245: Forest Measurements

FOR 330:Forest Soils

REC 132:Interpreting the Environment

FOR 120: Insect and Diseases of Trees
GIS 201: Introduction to GIS

FOR 101: Introduction to Forestry
REC 101: Introduction to Recreation
SRV 101: Introduction to Surveying
ENV 361: Limnology

FOR 220: Lumber Manufacturing and Kiln Drying

FOR 275: Maple Syrup and Sap Production
ENV 222: Natural Habitat Interpretation
REC 120: Outdoor Recrestion Leadership

GE-Quantitative Structural
GE-Communication Structural
GE-Socia Cultural Foundation
GE-Socia Culturd Structural
GE-Socia Culturd Structural

SOC 462: Capstone Project or
SOC 464: Capstone Group Project
ECN 410: Resource Economics

PHY 241: Physics|

PHY 242: Physicsl|

SRV 245: Principles of Surveying
REC 250: Recreation Leadership and
Maintenance

FOR 150: Sawmill Lecture

FOR 260: Silviculture

SRV 240: Surveying |1

FOR 235: Timber Harvesting

REC 280: Winter Recreation

Concentration Requirements 12 Credits—must be 300/400 level choose 4 courses in one of the Areas of Knowledge below
Distributive Areas of Knowledge Cour ses 12 Credits—choose 4 courses, one each from an Area of Knowledge other than the concentration

area (preferably at the 300/400 level)

Environmental Science
ENV 450: Advanced Conservation Science

FOR 335: Forest History

BIO 355: Plant Physiology

ENV 330: Conservation Biology
BIO 361: Entomology
CHM 310: Environmental Chemistry

BIO 363: Mammalogy
BIO 371: Microbia Ecology
BIO 364: Ornithology

FWS 320: Techniques in Wildlife Management
FOR 380: Understory and Ground Cover Flora
ENV 473: Wedlands Ecosystems & Management

FWS 331: Fisheries Techniques

FOR 310: Forest Ecology

Monitoring and Evaluation

GIS 335: Advanced GIS Techniques

BIO 430: Biometrics

CHM 310: Environmental Chemistry

ENV 431: Environmenta Simulation Modeling
Liberal Studies

SOC 400: American Labor Movement

ENG 340: Contemporary Environmental Writers
POL 300: Contemporary Political Systems
Public Participation/Communications
GIS 335: Advanced GIS Techniques

COM 300: DisputeManagement

M anagement & Policy

ENV 450: Advanced Conservation Science
COM 300: Dispute Management

FWS 380: Fisheries Management

BIO 472: Paleoecology
BIO 204: Plant Biology

FWS 331: Fisheries Techniques
CHM 430: Instrumentation
GIS201: Introductionto GIS

SOC 300: Cultura Anthropology
GEO 400: Geography of World Cultures

ENG 340: Contemporary Environmental
Writers

NRS 331: Land Use Planning
FOR 350: New Paradigmsin Forestry
ECN 410: Resource Economics

BIO 476: Winter Ecology

BIO 371: Microbia Ecology

ECN 410: Resource Economics

ENV 473: Wetlands Ecosystems &
Management

SOC 310: Mohility in Modern Society
HUM 300: Philosophy of Nature

ENG 400: Writing on Nature and the
Environment

FWS 320: Techniques in Wildlife Management

ENV 473: Wetlands Ecosystems &
Management

NRS 335: Wilderness Management



Recr eation, Adventure Travel and Ecotourism, B.S.

The Bachelor of Science (B.S.) Degree in Recreation, Adventure Travel and Ecotourism (RATE) prepares leaders for
professional positionsin the field of participatory nature-based tourism. The RATE program seeks to develop students who can
plan, conduct and assess ecologically - and economically-sustainable outdoor pursuits programs within public or private settings
committed to global sustainability. Within RATE coursework students will develop critical thinking, management, organization,
problem solving, decision making, communication, collaboration and leadership skills that will be transferable to any
professional context. The RATE program addresses wholesome recreation that supports and improves the health of local and
global ecosystems, economies and human cultures.

Studentsin RATE will have exposure to al of the following knowledge areas: 1) Principles of Sustainability, Recreation, and
Nature, 2) Cultural and Global Relationships, 3) Management and Administration, and 4) Outdoor Pursuits Programming and
Leadership, in conjunction with a strong liberal arts foundation. Students will also be required to develop and articulate an
Emphasis along with its outcomes as part of their course of study. According to their Emphasis within RATE, graduates can be
excellent candidates for outdoor pursuits activity leadership (guiding) positions, recreation resource management positionsin
public and private parks and reserves, and for positionsinvolving the administration of adventure travel and ecotourism programs
and trips. RATE programs of study are highly individualized, building upon the particular interests and career goals of each
student, and drawing upon the full array of courses of the Paul Smith’s College curriculum. All students are strongly urged both
to consult with RATE program advisors and to review planning guides found on the Paul Smith’s College website

(www.paul smiths.edu) when planning individual schedules, in order to ensure their timely progress toward degree completion.

The minimum number of credit hours necessary to meet degree requirements for the RATE program is 120. A minimum of 60
credits of the total shall be drawn from the liberal arts and sciences. At least 40 credits shall be 300- or 400-level courses.
Students must note that several RATE courses (indicated by *) have prerequisite courses that must be taken before enroliment in
the RATE course.

RATE CoreRequirements: 40 Credits
ECN 4000r MGT GLOBAL MARKET or INTRODUCTION TO

101 ENTREPRENEURSHIP (OCEO) REC 320 ADVENTURE TRAVEL & ECOTOURISM

ENV 455 SUSTAINABLE DEVELOPMENT (OCEO) REC 361 EXPEDITION PLANNING
LANGUAGEELECTIVE REC 362 ECO-ADVENTUREPRACTICUM
LANGUAGEELECTIVE REC 480 ISSUES IN RATE

REC 101 INTRODUCTION TO RECREATION (OCEO) CAPSTONE PLAN

REC 210 RISK MANAGEMENT & LIABILITY CAPSTONE PROG

REC 395 RATE EXTERNSHIP

General Education and General Electives: 59 Creditsincluding:
The selection of General Electives will by guided by (a) the student’s emphasis, (b) the extent to which the student fulfills
the 60 credit Liberal Artsand Science requirement in his or her choice of program electives, (c) the need for the student to
have at least 40 credits of 300/400 courses, and (d) the student’ s personal interests.

ENG 101: English Composition | GE-Quantitative Foundation GE-Scientific Reasoning Structural
GE-Communication Structural GE-Quantitative Structural GE-Scientific Reasoning Structural
GE-Communicaion Structural GE-Quantitative Structural GE-Socia Cultural Foundation
HUM 100: Art of Being Human GE-Scientific Reasoning Foundation



RATE Program Electives: 24 credits**

RATE electives may be selected from alist of approximately 100 courses from all related disciplines available for reference
at www.paulsmiths.edu, the Registrar’s Office, or the Forestry Division offices. The selection of Program Electives will be
guided by the RATE student’s chosen emphasis.

Principles of Sustainability, Recreation & Nature:

Dendrology

Genera Ecology

Environmental Impact Assessment
Env Law & Regulatory Processes
Env Resources & Society I/11
Forest Ecology

Forest Health

Forest History

Forest Managment

Forest Recreation & Env Problems
Forest Soils

Hotel, Resort & Tour Orientation
Introductionto GIS

Intro to Wildlife Management
Land Use Planning

Limnology

Outdoor Pursuits, Programming & L eader ship:

Adirondadk Nature-Based Tour

Adv Skills and Development I/11

Draft Horse Management

Earth Trek Basecamp

Earth Trek Planning and Administration
Earth Trek Practicum |

Management & Administration:
Financial Accounting

Business Law

CAD Drafting

Design & Admin of Rec Fecilities
Dispute Management

Introduction to Entrepreneurship
Facilities Plan & Env Management
The Family Business

Finance

Front Office Property Management

Cultural & Global Relationships:
The Adirondacks

Adirondack Expedition

Contemporary EnvironWriters
Cultural Anthropology

Cultura Ecology of Mexico
Ecopsychology

Ethics

Elementary and | ntermediate French

** Other courses may serve as RATE electivesif approved by the Dean of the Division.

Earth Trek Practicum 1

Food Service Sanitation
Interpreting the Environ
Natural Habitat Interpretation
Outdoor Recregation Leadership
Outdoor Recreation Practicum

The Global Market
Hospitality Futures
Hospitality Law

Hotel Accounting

Hotel Practicum

Hotel/Rest Externship

Hotel, Resort Tour Orientation
Human Resource Management
Intro Marketing & Sales
Macroeconomics

Introduction to Nature and Culture
Geography of World Cultures
Gerontology

Geography of World Destinations
I ssuesin Philosophy

Nature& Art

Non-Western Cultures

Philosophy of Nature

Ornithology

Politics of the Environment
Recresation Resource Management
Understory and Ground Cover Flora
Watershed Management

Wetlands Ecosystem Management
Wilderness Management

Winter Ecology

Outdoor Recreation Externship
Recrestion Leadershp & Maint
Recregtion ProgramPlanning
Specia Topics: Backcountry Skiing
Winter Recreation

Managerial Accounting

Strategic Plan & Policy
Microeconomics

Mobility in Mod Soc

Park Management

Principles of Management
Resource Economics

Resort and Recreation Management
The Service Economy

Visitor Management Services

Physical & Cultural Geography 1/11
Socia Issues

Elementary and Intermediate Spanish
Wildernessin American Literature
World Literature

Writing on Nature and Environment



Forest Recreation, A.A.S.

This program provides the training needed to qualify for a position in the rapidly -growing field of forest recreation and park
management. Opportunities for employment can be found with local, state and federal agencies in the development and operation
of recreation areas. Positionsin the private sector may be found with forestry and other land-holding industries. The program
offers the student both theoretical and practical training in forest

recreation.

The Forest Recreation Program is currently recognized by the Society of American Foresters, 5400 Grosvenor Lane, Bethesda,
MD, 20814-2198, 301-897-8720, a specialized accrediting agency recognized by the Commission on Recognition of
Postsecondary Accreditation.

A minimum of 69 credit hoursis required for completion of this A.A.S. program; one-third of the credit hours shall bein the

liberal arts and sciences.

First Semester

ENG 101: GE-English Composition |
GE-Quantitative Foundational

REC 101: Introduction to Recreation
HUM 100: GE-The Art of Being Human
FOR 101: Introduction to Forestry

Second Semester

GE-Communication Structural
GE-Quantitative Structural

REC 132: Interpreting the Environment
FOR 260: Silviculture

FOR 110: Dendrology

FOR 200: Forest Mapping

Third (Summer) Semester

FOR 240: Forest Mensuration |

REC 250: Recreation L eadership and Maintenance

SRV 201: Surveying |

Fourth Semester

FOR 241: Forest Mensuration |1

FOR 230: Forest Health

REC 215: Forest Recreation and Environmental
Problems

SRV 240: Surveying |l

Fifth Semester

REC 275: Design and Administration of
Recreational Facilities

FOR 340: Forest Management
GE-Social/Cultural Foundational
GE-Social/Cultural Structural

FWS 201: Introduction to Wildlife M anagement



Forest Technician, A.A.S.

This program is designed to prepare students for employment in avariety of forestry -related positions, both in government
agencies and private forestry companies. During their two years of study, students will be exposed to the major concepts of
forestry. In addition, studentswill obtain practical experience and rigorous training through actual applications of these concepts
in thefield. Practical course work includes saw milling, timber cruising, timber

harvesting, and surveying. Students gain further experience in silviculture, forest management, and forest recreation, aswell as
such supporting fields as wildlife conservation and aerial photograph interpretation.

The Forest Technician Program is recognized by the Society of American Foresters, 5400 Grosvenor Lane, Bethesda, MD,
20814-2198, 301-897-8720, a specialized accreditingagency recognized by the Commission on Recognition of Postsecondary
Accreditation.

A minimum of 70 credit hoursis required for completion of this A.A.S. program; one-third of the credit hours shall bein the
liberal arts and sciences.

First Semester Fourth Semester

ENG 101: GE-English Composition | SRV 240: Surveyingll
GE-Quantitative Foundational FOR 240: Forest Mensuration |
FOR 101: Introduction to Forestry FOR 235: Timber Harvesting
HUM 100: GE-The Art of Being Human FOR 230: Forest Health

FOR 110: Dendro|ogy REC 201: Forest Recreation
Second Semester Fifth Semester
GE-Communication Structural FOR 340: Forest Management
GE-Quantitative Foundational FWS 201: Introduction to Wildlife M anagement
FOR 200: Forest Mapping GE- Social/ Cultural Foundational
FOR 260: Silviculture GE-Social/Cultural Structural
FOR 150: Sawmill Lecture GE-Human Condition Structural

GIS 220: Aerial Photographic Interpretation
Third (Summer) Semester
SRV 201: Surveying |

FOR 240: Forest Mensuration
FOR 220: Lumber Manufacturing and Kiln Dying



Outdoor Recreation, A.A.S.

This program provides students knowledge of and experience with various outdoor recreation concepts, recreational user
behavior, resource management techniques and current business systems. Opportunities for employment can be found in the
private commercial and tourism industry with retailers, outfitters, small business operators, p rivate campgrounds, private ski
areas and year-round resorts. Positions with local, state and federal agencies in the recreation service area may include jobs with
national forests, state campgrounds and county park systems. This program offers the student both theoretical and practical
training in outdoor recreation. Graduates of the program are prepared to design, develop and lead programs and operate

recreational sites and businesses.

A minimum of 69 credit hoursis required for completion of this A.A.S. degree program; one-third of the credit hours shall bein

the liberal arts and sciences.

First Semester

ENG 101: GE-English Composition |
GE-Quantitative Foundation

REC 101: Introduction to Recreation
HUM 100: GE-The Art of Being Human
REC 110: Adventure Skills Development |

Second Semester

GE-Communication Structural
GE-Quantitative Structural

REC 132: Interpreting the Environment
*Business Elective

REC 120: Outdoor Recreation Leadership

Third (Summer) Semester

REC 263: Outdoor Recreation Practicum
REC 290: Outdoor Recreation Externship

Fourth Semester

*Business Elective

REC 240: Recreation Program Planning
REC 270: Recreation Resource Management
** GE-Scientific Reasoning Foundational
GE-Social/Cultural Foundational

Fifth Semester

REC 275: Design and Administration of
Recreational Facilities

** GE-Scientific Reasoning Structural

Open Elective

GE-Social/Cultural Structural

REC 280: Winter Recreation

*Business Electives: Financial Accounting (ACC 101), Managerial Accounting (ACC 102), Principles of
Marketing and Sales (MK T 300), or Human Resource Management (MGT 310

** Students considering other forestry majors should choose Dendrology (FOR 110)

*** Students should consider either Introduction to Wildlife Management (FWS 201) or General Ecology (BIO 210)
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Surveying Technology, A.A.S.

Students in this program learn the concepts and principles needed for a career in land surveying. They gain extensive hands-on
experience in the application of these concepts and principles to field problems. The surveying externship provides the students
with additional experience working with an established land surveying company.

The Surveying Technology Program is accredited by the Technology Accreditation Commission of the Accrediting Board for
Engineering and Technology, Inc., 111 Market Place, Suite 1050, Baltimore, MD, 21202, 410-347-7700, a speciaized
accrediting agency recognized by the U.S. Secretary of Education.

The New Y ork State Education Department has registered this program for professional purposes. Graduates of the program
receive two years of credit toward the admission requirements for the licensing examination for Land Surveyor in New Y ork

State.

A minimum of 74 credit hoursis required for completion of this A.A.S. degree program; one-third of the credit hours shal bein

the liberal arts and sciences.

First Semester

ENG 101: GE-English Composition |
GE-Quantitative Foundational

FOR 101: Introduction to Forestry

HUM 100: GE-The Art of Being Human
FOR 110: Dendrology

Second Semester

GE-Communication Structural

SRV 110: Graphic Communications

GIS 220: Aerial Photographic Interpretation
SRV 101: Introductory Surveying

MAT 145: GE-Trigonometry

PHY 140: GE-Technical Physics

Third (Summer) Semester

SRV 230: Construction Surveying
SRV 295: Surveying Externship

Fourth Semester

SRV 260: Route Surveying

SRV 250: Topographic Surveying
GIS 260: Geodesy, GPS, & GIS
MAT 210: Statistics

GE- Social/ Cultural Foundational

Fifth Semester

SRV 270: Law and Land Surveying

SRV 299: Special Problemsin Surveying
* Communications Elective

GE-Human Condition Structural

*Communications Electives: Speech (COM 101), Technical Communications (COM 210), Business

Communications (COM 105)
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Urban Tree Management, A.A.S.

The Urban Tree Management Program prepares students to perform as trained technicians for the planning, planting, and
maintenance of trees and shrubsin the urban environment. The primary emphasis of the program focuses on the field of
arboriculture, including proper tree surgery methods. Students also receive classroom instruction and hands-on training in the
areas of landscaping, greenhouse operations and turf management.

Graduates are in high demand in this growing profession. Many go to work for established tree care companies, landscaping
firms or tree nurseries. Some students continue their education in pursuit of a bachelor’s degree in Forestry (including the
Forestry V egetation Management or Urban Forestry concentrations at PSC).

A minimum of 66 credit hours is required for completion of this A.A.S. degree program; one-third of the credit hours shall bein
the liberal arts and sciences.

First Semester Fourth Semester
ENG 101: GE-English Composition | Communications Elective
FOR 110: Dendrology FOR 250: Arboriculture I1
FOR 101: Introduction to Forestry FOR 210: Equipment: Small Engines Repair
HUM 100: GE-The Art of Being Human GE-Quantitative Structural
FOR 120: Insects and Diseases of Trees ACC 101: Financial Accounting
FOR 200: Forest Mapping
Second Semester
Fifth Semester
GE-Communication Structural
GE-Quantitative Foundational FOR 330: Forest Soils or
FOR 140: Arboriculture | FOR 310: Forest Ecology
FOR 130: Landscape Fundamentals and Interpretation FOR 225: Greenhouse-Turf Practice
GE-Social/Cultural Foundational **Business Elective
FOR 285: Urban Forestry Issues
Third (Summer) Semester GE-Human Condition Structural

FOR 290: Urban Tree Management Externship

**Business Electives. Human Resource Management (MGT 310) or BusinessLaw (MGT 201)

12



Geogr aphic I nformation Systems Certificate

Geographic Information Systems (GIS) and related techniques for spatial data collection and analysis are increasingly -important
toolsin forestry, recreation, natural resources, environmental sci ence, and related disciplines. The GIS Certificate Program is
designed to alow students currently enrolled in other programs to develop and demonstrate their skillsin thisimportant area. Itis
also possible for a student to enroll solely in this program on either a part-time or full-time basis.

For students enrolled in baccal aureate-degree programs, it ordinarily will be possible to complete the requirements for the
certificate within the same time frame as the four-year degree. Students enrolled in two-year programswill typically require an
additional semester to complete all the requirements for the certificate. For currently-enrolled studentsin all programs, itis
critical that they work closely with their advisor to ensure proper and timely selection of courses, including prerequisite courses.

A minimum of 15 credit hoursis required to complete this program, but several of the required courses or restricted electives
have prerequisites, so students starting with no applicable college-level course credits will typically have to complete a minimum
of 22 credit hours.

Program Requirements:

Required Courses
GIS 201: Introduction to GIS
GIS 335: Advanced GIS Techniques
GIS 420: GIS Applications

Restricted Electives (3 courses)
Restricted Electives (choose 3 cour ses)
GIS 220: Aerial Photography Interpretation GEO 101: General Geography or GEO 200: Physical and
SRV 220: Computer-Aided Design and Drafting Cultural Geography
SRV 101: Introductory Surveying NRS 431: Land Use Planning
SRV 201: Surveying | ENV 431: Environmental Simulation Modeling
SRV 245: Principles of Surveying NRS 432: Landscape Ecology
FOR 240: Forest Mensuration or FOR 245: Forest ENV 120: Geology
Measurements FOR 200: Forest Mapping

NRS 340: Watershed Management

Note: Course Prerequisites: Students lacking applicable college-level prerequisite courses will need to complete such courses
during the first term of enrollment. Some selections from the “ Restricted Electives’ category may have pre- or co-requisite
courses themselves. For example, Introductory Surveying requires Trigonometry. Students are advised to check catalog course
descriptions and to consult with advisors before registering for any GIS Certificate course(s).
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HOSPITALITY, RESORT and CULINARY MANAGEMENT

Nancy L. Scanlon, Ph.D.
Dean and Professor
518-327-6215

The Hospitality, Resort and Culinary Management Division offers two baccalaureateprograms. Culinary Artsand Service M anagement
(B.P.S) and Hotel, Resort and Tourism Management (B.S.); four associate programs: Culinary Arts(A.A.S), Culinary Arts (Baking
Track) (A.A.S.), Culinary Arts (A.O.S.), and Hotel and Restaurant M anagement (A.A.S.); and one certificate program: Baking and Pastry
Arts.

There are eight food laboratories on the Paul Smith's campus, dong with aretail bake shop, a student-run café, a 32—sesat restaurant training
center, (The Wally Ganzi, Jr./Pam Restaurant Training Complex), and a stateof-the-art “World Link” technology classroom. The College also
ownsthe 88-room Hotel Saranac, registered with the Historic Hotels of America, located in nearby Saranac Lake. The Hotel Saranac hasits own
residence hall, accommodating up to 50 students.

The Hotel Saranac Practicum

The Paul Smith'stradition continues for most students to gain work experience at the College-owned Hotel Saranac. Here, students fulfill
requirements for both academic as well as hands-on learning, performing jobs in various rotations with the guidance of both College faculty and
Hotel staff. Hotel Management and Culinary Arts students will spend a semester-long work experience rotating through the various departments
of the Hotel Saranac. Additionaly, culinary students may choose a semester focused on baking that includes hands-on experience in the campus
bakeshop and retail outlet, as well asin the College sHotel Saranac. Upon entry into the programs, the students will be scheduled for their
practicum semester.

Study-Abroad Internships

Paul Smith's College provides additional learning experiences with partner institutionsin Europe. Currently, two programs provide an
opportunity for study in either Italy or Switzerland. Students must meet with their advisors to pursue these options and discuss digibility
requirements. All Study-Abroad I nternships require thet the student present both a valid passport and student visa one semester prior to
departure. Student advisorswill provide guidancefor studentsregar ding the experiencethat best suitstheir individual needs.

Industry Experience

Students are required to obtain industry experience to develop their career goals. Each year Job Fairs are held with industry recruiters coming to
the PSC campus to interview and offer students awide range of job opportunities. These “handson” industry industry experiences supported by
theoretical lecture coursesin industry topics and afirm genera education core provide the graduates of Paul Smith’s College with the skills and
experience to be competitivein today’ s job market.

Professionalism is stressed throughout this program and is applied to work habits as well as to student appearance. Uniform, persona appearance
and conduct codes are strictly enforced. Hotel and Restaurant Management and Culinary Arts students are required to be clean shaven (a neat
mustache is allowed), and have properly trimmed hair (top of the ear andtop of the back of collar for males; tied up and under head coversfor
females). Excess make-up is discouraged in labs and jewelry must not be worn in laboratory settings. Equipment and uniform requirements are
described below.

Equipment and Uniform Reguirements

All students are required to purchase equipment and uniforms they will need for their coursesat Paul Smith’s College. In order to ensure
uniformity in training, this packet of materials must be obtained through the Pack Basket (College store). Students will be billed for theseitems
and will be able to pick them up when they arrive on campus. A detailed sizing chart and order form will be sent to students before registration. It
is recommendedthat male students bring a suit or sport jacket and dress pants to use for College functions and job interviews. Women are
encouraged to bring professiond attire, such as a pantsuit or business dress for the same purpose.

BAKING AND PASTRY ART SCERTIFICATE - Studentsarerequired to have five complete sets of professional chef’ s whites, apair of black
safety kitchen shoes, a chef’ sneckerchief and a pastry tool kit. These items make up the uniform packet for which thestudent will be billed.

CULINARY ARTS- Students are required to have five complete sets of professional chef’swhites, apair of black safety kitchen shoesand a
complete kit of professiona knives. Headwear consists of white skullcaps for freshman and sophomores (provided ininiial package) and green
skullcaps for juniors and seniors. These items make up the uniform packet for which the student will be billed. The student will also need a pair
of black dress pants (mal€) or knee-length black skirt (female), along-deeved white dress shirt, and ablack bow tie. These items are not available
through the College and should be purchased separately.

HOTEL and RESTAURANT MANAGEMENT - The equipment and uniform requirementsfor Hotel and Restaurant Management are similar to
thosefor Culinary Arts, except that the knife set isless extensive; studentswill need only two sets of cook’ s whites, white skull cap, and safety
black shoes, which will beincluded in the uniform packet. A pair of black dress pants (mal€) or kneelength black skirt (female), along-deeved
white dress shirt, ablack bow tie and black dress shoes are required for this program. These items are not available through the College and
should be purchased separately.
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Culinary Arts and Service Management, B.P.S.

The position of chef has changed dramatically over the past few decades. A chef today is also a manager of facilities, staff and
food production. The Bachelor of Professional Studies (B.P.S.) Degree in Culinary Arts and Service Management will develop a
student’ s ability to research, analyze, and manage contemporary restaurants and food service operations. At the same time, the
B.P.S. Program continues the Paul Smith’stradition of “learning while doing” with afocus on historical and future culinary
developments, as well as the science of culinary preparations.

The minimum number of credit hours required to complete this program is 125; a minimum of 40 credits must be in the liberal

arts and sciences.

General Education and General Electives: 35 creditsincluding:

ENG 101: GE-English Composition |
GE-Communication Structural
GE-Quantitative Foundation
GE-Quantitative Structural
GE-Quantitative Structural

Core Requirements: 90 credits:
CUL 170: Food Service Sanitation
CUL 280: Nutrition
RES 132: Dining Room and Kitchen Operations
CUL 230: Food Service Operations Management
ACC 101: Financial Accounting
CUL 101: Culinary Preparation | (Cooking Module 1)
CUL 102:Culinary Preparation |1 (Cooking Module 2)
BAK 150: Foundations of Baking (Baking Module 1)
CUL 260: Commercial Cooking and Catering
CUL 295: Culinary Externship
RES 431: Cultural Enology
CUL 341: Culinary Futures/Food Technology
ECN 400: The Global Market
FIN 310: Finance

GE-Socia Cultural Foundation
HUM 100: GE-Art of Being Human
GE-Scientific Reasoning Structural
Electives

Language

Language

HOS 331: Hospitality Futures

HOS 300: The Service Economy

BAK 232: Advanced Petisserie

CUL 320: American Gastronomy

HUM 270: Ethics

CUL 380: Advanced Kitchen Menu Management
Capstone Planning or Capstone Group Planning
RES 330: Facilities Planningand Environmental Management
MGT 400Straegic Planning and Policy

MKT 305: Advertising and Promotion

Capstone Project or Capstone Group Project
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Hotel, Resort and Tourism Management, B.S.

The Bachelor of Science Degreein Hotel, Resort and Tourism Management will prepare graduates for exciting careersin the
hotel and tourism fields. This dynamic industry is now one of the largest in the world. The Hotel, Resort and Tourism
Management Program focuses on those skills necessary for the effective operation of hotels and resort properties today. Students
will be prepared to research, analyze, strategically plan, control, and coach a property to success while learning how to build

teams and invigorate the workforce.

The minimum number of credit hours required to complete this program is 124; one-half of the credit hours shall bein the liberal

arts and sciences.

General Education and General Electives: 48 creditsincluding:

ENG 101: GE-English Composition |
GE-Communication Structural
GE-Communication Structural
GE-Quantitative Foundation
GE-Quantitative Structural
GE-Quantitative Structural

GE-Social Cultural Foundation

HUM 100: GE-Art of Being Human
GE-Scientific Reasoning Foundation*
GE-Scientific Reasoning Structural
GE-Scientific Reasoning Structural
Electives

* Students who intend to also pursue the A.A.S. degree should take Food Service Sanitation.

Core Requirements: 76 credits:
FIN 310: Finance

RES 132: Dining Rm&Kitch Ops OR other Intro MGT course

ACC 101: Financial Accounting

HOS 210: Hotel Accounting

HOS 295: Hotel Externship

HOS 265: Hotel Practicum

Business Elective (300/400 level course)

SOC 310: Mohility and Modern Society

SOC 300: Cultural Anthropology

MGT 201: Business Law

HOS 400: Resort and Recreation Management
SOC 400: The American Labor M ovement
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Language Elective

Language Elective

HOS 331: Hospitality Futures

HOS 300: The Service Economy

ECN 101: Macroeconomics

ECN 102: Microeconomics

HUM 310: Human Resource Management
HUM 270: Ethics

Capstone Planning or Capstone Group Planning
RES 330: Facilities Planning and Environmental Management
MGT 400: Strategic Planning and Policy
Capstone Project or Capstone Group Project



Culinary Arts, A.A.S.

The Culinary Arts Program at Paul Smith’'s College is accredited by the American Culinary Federation, 180 Center Place Way,
St. Augustine, FL, 32095, 904-824-4468, a specialized accrediting agency recognized by the Council of Higher Education
Administration. One objective of this program is to provide students with the rigorous and concentrated training necessary for
careersin the rapidly -expanding food service industry. The program emphasi zes the science and techniques associated with the

selection, preparation, and service of foods to both large and small groups.

The program also provides excellent preparation for those students who wish to pursue the Bachelor of Professional Studies
Degreein Culinary Arts and Service Management offered at Paul Smith’s College. Transition from the Culinary Arts A.A.S.
Degreeto the B.P.S. Degree in Culinary Arts and Service Management is seaml ess.

To earn this degree, the student must complete the courses listed below in a sequence approved by the Dean of the academic
division in conjunction with the Academic Standards Committee.

First Semester

ENG 101: GE-English Composition |

RES 132: Dining Room and Kitchen Operations
CUL 101: Foundations of Culinary Preparation |
(Cooking Module #1)

CUL 102: Foundations of Culinary Preparation |1
(Cooking Module #2)

HUM 100: GE-The Art of Being Human

Second Semester

GE-Communication Structural

GE-Quantitative Foundational

BAK 150: Foundations of Baking (Baking Module
#1)

CUL 150: International Cuisine (Cooking Module
#3)

CUL 170: Food Service Sanitation

Third or Fourth Semester

MAT 135: Mathematics for Financial Decision
Making

** GE-Human Condition Structural

CUL 250: Advanced Cooking Techniques
(Cooking M odule #4)

CUL 280: Nutrition/Food Science

* GE-Social/ Cultural

Foundational

Third or Fourth Semester
CUL 260: Commercial Cooking & Catering
CUL 230: Food Service Operations

M anagement
GE-Social/Cultura Structura

Fourth or Fifth Semester

CUL 295: Culinary Externship

* Students considering CASM should take Sociology | (SOC 101) or Psychology (PSY 101)

** A language is recommended
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Culinary Arts, A.A.S. Baking Track

Increasingly, full-service restaurants in the United States have embraced fresh baked goods and in-house desserts as products that
set them apart from their competition. Many such properties cannot afford a full-time qualified baker and rely on their existing
culinary staff. One objective of the Baking Track for students in the Culinary Arts Program is to prepare the graduate for those
positions which require a strong background in general culinary arts aswell as sufficient baking skills to produce awide array of

breads, pastries, and specialty desserts.

Students pursuing this track may choose to enroll in the Culinary Arts and Service Management Baccal aureate Program at Paul
Smith’s College. Transition from the A.A.S. Culinary Arts Baking Track to the Culinary Arts and Services Management B.P.S.

Degreeis seamless.

To earn this degree, the student must complete the courses listed below in a sequenceapproved by the Dean of the academic
division in conjunction with the Academic Standards Committee.

First Semester

ENG 101: GE-English Composition |

RES 132: Dining Room and Kitchen Operations
CUL 101: Foundations of Culinary Preparation |
(Cooking Module #1)

CUL 102: Foundations of Culinary Preparation |1
(Cooking Module #2)

HUM 100: GE-The Art of Being Human

Second Semester

GE-Communication Structural

GE-Quantitative Foundational

BAK 150: Foundations of Baking (Baking Module
#1)

CUL 150: International Cuisine (Cooking Module
#3)

CUL 170: Food Service Sanitation

Third or Fourth Semester

MAT 135: Mathematics for Financial Decision
Making

** GE-Human Condition Structural

CUL 250: Advanced Cooking Techniques
(Cooking Module #4)

CUL 280: Nutrition/Food Science

* GE-Social/ Cultural

Foundational

Third or Fourth Semester
BAK 232: Advanced Patisserie

BAK 242: Commercial Baking Block
CUL 230: Food Service Operations

M anagement
GE-Social/Cultura Structura

Fourth or Fifth Semester

CUL 295: Culinary Externship

* Students considering CASM should take Sociology | (SOC 101) or Psychology (PSY 101)

** A language is recommended
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Culinary Arts, A.O.S.

The Culinary Arts (A.O.S.) Degree is similar to the College's current A.A.S. degree in the samefield in that it involves three
traditional semesters of study and two semestersthat focus on experiential training. The three traditional semesterswill place a
stronger emphasis on technical skill development and less on liberal arts and sciences than the A.A.S. degree. Communications
sKills, including development of the student’ swriting skills, along with mathematics and science and an appreciation of diversity
are integrated into many of the technical courses.

A.O.S. students planning to earn a baccalaureate degree in Culinary Arts and Service Management should be aware that the
B.P.S. degree requires the completion of the College’ s General Education Requirements. These courses are NOT required in the
standard A.O.S. degree and will thus require more than one additional “bridge” semester for completion of the baccal aureate.
A.O.S. studentsinterested in this option should work closely with their academic advisor.

A minimum of 60 creditsis required for the A.O.S. degree.

First Semester Courses

CUL 101
CUL 102
CUL 120
CUL 170

FD OF CULINARY PREP| (CM#1)
FD OF CULINARY PREP I (CM#2)
THE CAREERIST

FOOD SERVICE SANITATION

Second Semester Cour ses

BAK 150
CUL 110
CUL 150
RES 132

FOUNDATION OF BAKING (BM#1)
CLASSICAL KITCHEN

INTERNATIONAL CUISINE (CM#3)
DINING RM KITCH OPERATIONS

Third or Fourth Semester Cour ses
BAK 232 ADVANCED PATISSERIE
CUL 130 INTRODUCTION TOBEVERAGE & TABLE SERVICE
CUL 250 ADVANCED COOKING TECHNIQUES (COOKING MODULE #4)
CUL 280 NUTRITION AND FOOD/SCIENCE
*BUSINESS ELECTIVE

Third or Fourth Semester Courses

CUL260 COMMERCIAL COOKING & CATERING
RES232 CATERING PLANNING AND MANAGEMENT
CUL 230 FOOD SERVICE OPERATIONS MANAGEMENT

Fifth Semester Courses
CUL295 CULINARY EXTERNSHIP
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Hotel and Restaur ant M anagement, A.A.S.

This curriculum is designed to serve both students who plan to begin work in the industry upon completion of the two-year
program and students who wish to pursue a baccal aureate degree. This program is designed to provide a student with the skills
and background required for an excellent start in the hospitality industry and to help assure rapid professional development. The
program also allows students to continue and compl ete the baccal aureate degree offered at Paul Smith’s College in Hotel, Resort

and Tourism Management.

The following courses are suggested for fulfillment of this degree:

First Semester

ENG 101: GE-English Composition |

HUM 100: GE-The Art of Being Human
GE-Quantitative Foundational

HOS 101: Hotel, Resort and Tourism Industry
Orientation

ACC 101: Financial Accounting

Second Semester

GE-Communication Structural

GE-Quantitative Structural

HOS 150: Front Office/Property M anagement
CUL 101: Foundations of Culinary Preparation |
(Cooking Module #1)

CUL 170: Food Service Sanitation

Third or Fourth Semester

*Business Elective
*Business Elective
GE- Scientific Reasoning Foundational
PSY 101: Psychology or
SOC 101: Sociology |
RES 132: Dining Room and Kitchen Operations
** GE-Human Condition Structural

Third or Fourth Semester

HOS 295: Hotel Externship

Third, Fourth, or Fifth Semester

HOS 265: Hotel Practicum
HOS 210: Hotel Accounting
GE-Social/Cultura Structural

*Business Electives: Managerial Accounting (ACC 102), Business Law (MGT 201), Principles of Marketing and
Sales (MKT 300), Principles of Management (MGT 300), Human Resource Management (MGT 310) or other

elective with Dean approval.
** A language is recommended
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Baking & Pastry Arts Certificate

The Baking & Pastry Arts Certificate Program offers two academic semesters on Paul Smith’s Campusin an intensive hands-on
curriculum dealing with the skills necessary to become ajourneyman baker. Thethird semester is an externship in the baking
industry at either acommercial or retail bakery outlet.

From breads and rolls to tortes, desserts and confections, students will learnin areal-life bakery environment, by producing
quality baked goods for the A.P. Smith’s on-campus retail outlet. Students will incorporate their technical skills with the
business practices necessary to merchandise product and manage the commercial bakery outlet.

Graduates of the certificate program will be qualified to enter the workforce as journeyman bakers, assistantsto pastry chefs,
retail bakery management trainees, or commercial bakers. Hotel bake shops, restaurant pastry departments, private retail bakery
operations, and in-store bakeries actively seek those individuals who successfully complete the program requirements.

Admission to the program is available: (1) as an additional option for students completingany Culinary Arts Program at Paul
Smith’s College; (2) to students who have completed comparable programs at other colleges; (3) for those individuals with
industry experience with recommendations from the foodservice industry; or (4) those with a keen interest who would like to
own or operate aretail/wholesale bakery business.

A minimum of 36 credits are required for the Baking and Pastry Arts Certificate.

First Semester

BAK 101 PRINCIPLES OF BAKING

BAK102 BAKING BLOCK ONE

BAK 103 PASTRY BLOCK TWO

BAK 121 RETAIL OPERATIONSM ANAGEMENT
CUL 120 THE CAREERIST

CUL 170 FOOD SERVICE SANITATION

Second Semester

BAK 104 BAKING BLOCK THREE

BAK 105 BAKING BLOCK FOUR

BAK 130 BAKERY CAFE FACILITY OPERATIONS
BAK 140 PRINCIPLES OF RESTAURANT DESSERTS
CUL 230 FOOD SERVICE OPERATIONSMANAGEMENT
CUL 280 NUTRITION AND FOOD SCIENCE

Third Semester

BAK 295 BAKING EXTERNSHIP
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SCIENCES, LIBERAL ARTSAND BUSINESS
Dr. Phillip Taylor, Il
Dean, Associate Professor
518-327-6272

This division offers four baccalaureate degrees. a Bachelor of Science Degreein Biology, aBachelor of Science Degreein
Natural Resour ces, aBachelor of Science Degreein Business Management and Entrepreneurial Studies, and aBachelor of
ArtsDegreein Liberal Studiesin Natureand Culture. Associate of Arts degree programs are also offered in: Liberal Arts
Environmental Studies; and Liberal ArtsGeneral Studies Concentration. The division provides both the general education
core and advanced upper-division courses in mathematics, sciences, English composition, social sciences and humanities
required of Paul Smith’'s students in degree programs, and coursework in accounting, business and management, components of
many of the degree programs across the academic divisions.

Situated in the heart of the Adirondacks in northern New Y ork State, Paul Smith’'s College offers a challenging and stimulating
education on a campus of more than 14,000 acres of breath-taking natural beauty amid forests, streams, wetlands, fresh air, and
lakes. The six programsin the Sciences, Liberal Arts and Business Division offer a multitude of career options to students. Paul
Smith’ sisthe perfect place — with its 14:1 student -to-instructor ratio, its“family” atmosphere, and its recognition that students
areindividuals — for those who are not yet sure what they wish their careersto be, and want to start at a place where they can get
specia attention and advice as they determine their professional and personal goals.

The baccalaureate program in Environmental Science, with its emphasis on environmental sustainability, prepares graduates with
knowledge and technical skills for the 21% Century. Coursework includes a foundation in Biology, Chemistry and Geographic
Information Systems (GIS) technology. A choice of upper-division electivesin natural and physical sciences and resource
management allows majors to choose broad training or specialization. The baccalaureate program in Biology provides a strong
foundation in the life sciences followed by a selection of upper-division biology electives. Students can tailor their upper-
division coursework in preparation for graduate studies in the health sciences, natural and physical sciences, or toward careersin
natural resource conservation, education, health services or other subdisciplines of biology. The baccalaureate program in Liberal
Studies, a program new to the College, offers students opportunity to study the intersection of nature and human culture from a
standp oint of philosophical, rather than scientific inquiry, and serves as a springboard for advanced studies in the humanities, the
social sciences, and other fields of human endeavor.

The associate-degree programs in General Studies work best as transfer degrees. The General Studies Concentration often helps
students discover their professional interests and potential. The Environmental Studies Concentration takes advantage of the
College' s pristine surroundings but can also transition easily into one of the baccalaureate programs offered by this division of
the College.

The diverse programs of the Sciences, Liberal Arts and Business Division offer afirm foundation in traditional disciplines and
experiential coursework in the most relevant issues of the new century.
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Biology, B.S.

Biology

In addition to providing the required knowledge base, Paul Smith’s B.S. program in Biology teaches students how to formulate
questions, how to observe and record natural phenomena, how to analyze and evaluate data, and how to draw conclusions from
scientific results. In the spirit of our hands-on, experiential approach to learning, Paul Smith’s students have full accessto a
unique “living laboratory”, which includes 14,200 acres of College-owned forests, wetlands, lakes, and streams. They are
encouraged to study natural habitats and environmental issues first-hand, often within walking distance of their residence halls.
A minimum of 120 credit hoursis required for completion of this B.S. Degree Program; 40 of the credit hours shall be at the
300/400-level.

Pre-Health Sciences: Students planning to pursue a graduate degree in the Health Sciences most often choose biology as their

pre-professional field of study. Within the Biology program, Paul Smith’s College offers al of the prerequisite courses needed
for graduate-school entry in order to pursue careersin Health Science fields, such as Physical Therapy, Pharmacy and Medicine.

Shared Sciences Core: 37 credits

BIO 101: Biology | CHM 241: Organic Chemistry |
BIO 102: Biology 1 PHY 241: Physics |
MAT 125: College Algebra* BIO 210: General Ecology
SOC 461: Capstone Project Planning Seminar or
MAT 210: Statistics SOC 463: Capstone Group Project Planning Seminar
CHM 141: Chemistry | SOC 462:Capstone Project or SOC 464: Capstone Group Project

CHM 142: Chemistry 11

Biology Concentration Core: 13 credits
BIO 220: Evolution
BIO 205: Animal Biology or BIO 204: Plant Biology
BIO 240: Microbiology
BIO 325: Genetics

Upper Division Electives—18 credits (choose 6):

Biochemistry (CHM 330), Biotechnology (BIO 455), Cell Biology (BIO 340), Anatomy & Physiology | (BIO 350),
Anatomy & Physiology Il (BIO 351), Entomology (BIO 361), Ichthyology (BIO 362), Mammalogy (BIO 363),
Ornithology (B10 364), Plant Physiology (BIO 355), Conservation Biology (ENV 330), Paleoecology (BIO 472),
Physiological Ecology (BIO 474), Winter Ecology (B1O 476), Microbial Ecology (BIO 371), Biology Externship
(B1O 490), Specia Topicsin Biology (BIO 499)

General Educaion and **General Electives- 52 creditsincluding:

GE: ENG 101: English Composition | GE: Socia/ Cultural Structural

GE: Communication Structural GE: HUM 100: The Art of Being Human
GE: Communication Structural GE: Human Condition Structural

GE: Socid/ Cultural Foundational GE: Human Condition Structural

GE: Social/ Cultural Structural

*College Algebra (MAT 125) or higher

**Pre-Professional Students should include Physics 1l (PHY 242), Organic Chemistry |1 (CHM 242) and Calculus
| (MAT 241) as General Elective coursesin preparation for meeting the entrance requirements of graduate programs
or professional schools (e.g., physical therapy school).
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Environmental Science

A broad science foundation and technical expertise characterizes this degree program. In addition to building foundational
knowledge and skillsin Biology and Chemistry, students will gain expertise with Geographic Information Systems technology.
Thistechnology is used in awide variety of situations to store and analyze geogr aphic data related to human use of land and
other natural resources. A variety of upper-division electives alows studentsto tailor their coursework to their interests within
this broad field of science.

Pre-Health Sciences: Students planning to pursue a graduate degree in the Health Sciences most often choose biology as their
preprofessional field of study. Within the Biology program, Paul Smith’s College offers all of the prerequisite courses needed
for graduate-school entry in order to pursue careersin Health Science fields, such as Physical Therapy, Pharmacy and Medicine.

Shared Sciences Core: 37 credits

BIO 101: Biology | CHM 241: Organic Chemistry |
BIO 102: Biology Il PHY 241: Physics |
MAT 125: College Algebra* BI1O 210: General Ecology
SOC 461: Capstone Project Planning Seminar or SOC 463
MAT 210: Statistics Capstone Group Project Planning Seminar
CHM 141: Chemistry | SOC 462: Capstone Project or SOC 464: Capstone Group Project

CHM 142: Chemistry 11

Environmental Science Concentration Core: 16 credits
POL 202: Politics of the Environment
GIS 201: Introduction to Geographic Information Systems
GIS 335: Advanced GIS Techniques
CHM 310: Environmental Chemistry
ENV 110: The Adirondack Environment

Upper Division Electives—18 credits (choose 6):

Limnology (ENV 361), Atmospheric Science, Stream Ecology and Management (ENV 471), Wetlands Ecosystems
and Management (ENV 473), Environmental Impact Assessment (ENV 420), Environmental Law and Regulatory
Process (ENV 315), Special Topicsin Environmental Science (ENV 499), Advanced Conservation Science (ENV
450), Forest Soils (FOR 330), Land Use Planning (NRS 331), Sustainable Development (ENV 455), Watershed
Management (NRS 340), Landscape Ecology (NRS 432), Specia Topicsin Natural Resources (NRS 499)

General Education and **General Electives- 49 creditsincluding:

GE: ENG 101: English Composition | GE: Social/ Cultural Structural

GE: Communication Structural GE: HUM 100: The Art of Being Human
GE: Communication Structural GE: Human Condition Structural

GE: Social/ Cultural Foundational GE: Human Condition Structural

GE: Social/ Cultural Structural

*College Algebra (MAT 125) or higher

**Pre-Professional Students should include Physics 1l (PHY 242), Organic Chemistry |1 (CHM 242) and Calculus
| (MAT 241) as General Elective coursesin preparation for meeting the entrance requirements of graduate programs
or professional schools (e.g., physical therapy school).
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Business M anagement and Entrepreneurial Studies, B.S.

A Paul Smith's College entrepreneur is a person who is proactive and excited about the potential of business to
create new ideas and opportunities. They are people who identify challenges and create profitable solutions for
themselves and for others using the four pillars of PSC entrepreneurship: Leadership, Innovation, Stewardship and
Tradition.

Program Objectives. The Entrepreneurial Studies students will:
Develop skillsin entrepreneurship, strategic management and operational planning
Taketraditional business core courses integrating entrepreneurial studies
Integrate their liberal arts education with business education to foster life long learning skills
Develop analytic, reflective thinking, critical thinking and problem-solving skills
Develop skills inteam management, conflict resolution and consensus building
Expand oral, written and listening communication skills
Develop ethical understanding and reasoning abilities
Develop a stewardship orientation in business decision-making
Use information technologies as they influence the structure and processes of organizations and economies,
and as they influence the roles and techniques of management
Engage in case analyses of business within aglobal context

PSC Business Program Mission

The Paul Smith’s College business program mission is to be aleader in providing hands-on entrepreneurial learning
experiences for our students. We focus our teaching on both the current business climate and teach our students to
predict the future of their business and the economy. We serve the community by:
- promoting stewardship as an important part of modern sustainable business practice;
building on the entrepreneurial tradition of our namesake, Paul A. Smith who proved that hard work and
great entrepreneurial skills can simultaneously create a financial empire and serve the common good,;
fostering innovation by continually challenging ourselves to create new solutions to current problems;
educating ethical, responsible business |eaders of the future.

Leading the innovation in entrepreneurship education, our program provides students with the opportunity to study
all dimensions of entrepreneurship beginning in their first year of collegiate study and continuing throughout their
four years of study at PSC. The Entrepreneurial Studies Curriculum isintegrative in nature with each of the four
years of study being marked by an expansive Learning Project. This project is supported by core business classes.
Assignments from these traditional core business classeswill overlap with the Learning Project courses each year.
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Business Management & Entrepreneurship Studies Curriculum 2006-2007

Each year of study builds on the Core BMES and General Education curriculafrom the previous years of study. The
recommended sequence of coursesis delineated below:

Phase| Courses: First Year of Study

ECN 101: Macroeconomics MGT 160: Foundational Entrepreneurship |
ECN 102: Microeconomics MGT 161: Foundational Entrepreneurship Il
ACC 101: Financial Accounting GE Communication Literacy—Foundation
ACC 102: Managerial Accounting GE Communication Literacy— Structural

MAT 135: Math for Financial Decision Making GE Human Condition Literacy—Foundation

Phase Il Courses. Second Year of Study

MAT 210: Statistics GE Socia/Cultural Literacy—Foundation
MGT 201: Business Law GE Science Literacy—Foundation
Business Communication Elective® GE Science Literacy—Structural

MGT 260: Business Ethics Simulation GE Human Condition Literacy— Structural
Liberal Arts/Science Elective* Open Elective

Phase Il Courses: Third Year of Study

MGT 300: Principles of Management Liberal Arts/Science Elective*

MKT 300: Principles of Marketing & Sales ACC 201: Small Business Accounting
FIN 310: Finance Liberal Arts/Science Elective*

MGT 310: Human Resources Management Liberal Arts/Science Elective—UD*

MGT 360: Entrepreneurial Practicum/Colloquium  Open Elective

Phase IV Courses: Fourth Year of Study

MGT 310: Operations Management Open Elective
MGT 400: Strategic Planning Open Elective
SOC 461: Capstone Research Methods Seminar Liberal Arts/Science Elective—UD*
MGT 461: Capstone Consulting Project Liberal Arts/Science Elective—UD*
MIS 410: Management Information Systems Liberal Arts/Science Elective—UD*

*May be used for General Education Requirements
! Business Communications Electives include: COM 105: Technical Business Communications, COM 300: Dispute
Management or COM 210: Technical Writing.

“4+ 1" Articulation Agreement
Students can aso consider pursuing a Master’s degree in Business Administration,
or an M.S. in Human Resource Management, Information Systems or Manufacturing
from Clarkson University through a“4 + 1" articulation agreement between Paul
Smith’s College and Clarkson University, thereby earning both a Bachelor’s degree and
aMaster's degree in only five years.
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Liberal Studies— Nature and Culture, B.A.

The Liberal Studies — Nature and Culture, B.A. degree program consists of eight traditional semesters, including a Practicum
Experience. The Nature and Culture degree focuses on the interaction of humans with the natural world using nature as a subject
for intellectual inquiry. Students of Nature and Culture will learn how different cultures view themselves in relation to the
natural world and explore how those views impact the living world. The program emphasizes the importance of using a three-
pronged approach to build and focus the students’ understanding the relationship between nature and culture and of the
importance of stewardship.

The Nature and Culture degree program is built upon the College's already well-established strengths in environmental and
cultural stewardship and in the libera arts. It also intensifies the College’ s focus on upper-division courses by incorporating
exigting liberal arts courses recently developed to support the College' s other baccal aureate programs

The design of the program is flexible enough to allow students to pursue their individual interests, while they are also developing
asolid foundational experience in the liberal arts. Upon graduation, awide range of career opportunities are open to the Paul
Smith’s Nature and Culture, B.A. student. Careersin professional and environmental writing, human resources management, and
business are al available. In addition, the students may choose concentration electives that prepare them for further academic
study. The requirements for masters programs in science education, sociology, environmental MBA programs and other graduate
opportunities can al be met within the standard curriculum.

Minimum 120 credits for B.A. degree with 37 credits in 300/400 level courses.

Program Reguirements — 27 credit hours

Speech or American Roots Music Introduction to Nature and Culture Capstone Planning or Capstone Group
The Adirondacks or Adirondack Expedition Liberal Studies Practicum Planning
Inquiry into Values or Issues in Philosophy GE-Socia Cultural Foundation Capstone Project or Capstone Group Project
General Education and General Electives minimum 53 creditsincluding:
ENG 101 GE-English Composition | GE-Quantitative-Structural:
GE-Communication Structural GE-SCI REASON-Foundation
GE-Art of Being Human GE-SCl REASON-Structural
HUM 120  Western Culture GE-SCI REASON-Structural:
GE-Human ConditionStructural: SOC 110 Non-Western Cultural
GE-Quantitative-Foundation GE-Social Cultura Structural

GE-Quantitative Structural

Literature, L anguage and the Arts— 15 credit hours choose five cour ses from the following:

Advanced Composition Ethics Wildernessin American Literature
American Literaturel or 11 LanguageElective Women and Literature

Artof Film Natureand Art World Literature

Contemporary Environmental Writers Studio Art Writing on Nature and the Environment
Creative Writing Technical Communication

Human Social and Economic Environment - 15 credit hours choose five cour ses from the following:

Adventure Travel & Ecotourism Introduction to Recreation Philosophy of Nature

Cultural Anthropology Management, Macroeconomics Resource Economics

Dispute Management Microeconomics The Service Economy

Geography of World Cultures Organizational Behavior Western and World Music

Global Market

Science and Palitics of the Environment — 15 credit hour s choose five cour ses from the following:

The Adirondacks General Ecology Mass Media,

Environment Law & Regulatory Processes Interpretation of the Environment Microbes and Society
Environment Resource and Society | OR 11 Introductionto Forestry Natural Habitat Interpretation
Environmenta Science Issuesin Philosophy Sustainable Development
Forest Resource Economics Landuse Planning
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Natural Resour ces—Environmental Science B.S.

The Paul Smith’s College Program in Environmental Science, a baccalaureate degree offered through the Division of Sciences,
Liberal Artsand Business, prepares Natural Resources professionals for the 21% Century. Coursesinvolve learning technical
skills and contemplating basic scientific questions associated with natural resource management. Students will use the scientific
approach to better understand human impact on the environment and explore the scientific foundation for rational decision-
making. Program minimum credits for B.S. degree 121 credits, 45 credits of 300/400 level course work.

General Education Electives and General Electives

ENG 101: English Composition |
GE-Communication Structural
MAT 241: Calculus|

MAT 210: Statistics

BIO 101: Biology |

BIO 102: Biology |1

Core Reguirements 20 Credits

NRS 340: Watershed Management

ENV 315: Env Law & Regulatory Process
HUM 400: Nature and Art

ENV 420: Environmental Impact Assessment

HUM 100: Art of Being Human
BIO 210: Genera Ecology

CHM 141: Chemistry |

HUM 270: Ethics

GE-Human Condition Structura
GE-Scientific Reasoning Structural

ENV 455: Sustainable Devel opment

SOC 461:Capstone Project Planning Seminar
or SOC 463: Capstone Project Group
Planning Seminar

Experiential Electives 6 Credits: choose 2 cour ses from the following list

SOC 115: Adirondack Expedition
FOR 140: Arboriculturel

FOR 250: Arboriculture I

FOR 110: Dendrology

CHM 310: Environmental Chemistry
FWS 331: Fisheries Techniques

FOR 335: Forest History

FOR 245: Forest Measurements

FOR 330:Forest Soils

REC 132:Interpreting the Environment

FOR 120: Insect and Diseases of Trees
GIS 201: Introductionto GIS

FOR 101: Introduction to Forestry
REC 101.: Introduction to Recreation
SRV 101: Introduction to Surveying
ENV 361: Limnology

FOR 220: Lumber Manufacturing and Kiln Drying

FOR 275: Maple Syrup and Sap Production
ENV 222: Natural Habitat Interpretation
REC 120: Outdoor Recrestion Leadership

GE-Quantitative Foundation
GE-Quantitative Structural
GE-Communication Structural
GE-Socia Cultural Foundation
GE-Socia Culturd Structural
GE-Socia Cultura Structura

SOC 462: Castone Project or SOC 464:
Capstone Group Project

PHY 241:Physicsl

PHY 242: Physicsl|

SRV 245: Principles of Surveying
REC 250: Recreation Leadership and
Maintenance

FOR 150: Sawmill Lecture

FOR 260: Silviculture

SRV 240: Surveying |1

FOR 235: Timber Harvesting

REC 280: Winter Recreation

Concentration Requirements 15 Credits—must be 300/400 level choose 5 coursesin one of the Areas of Knowledge below
Distributive Areas of Knowledge Cour ses 12 Credits—choose 4 courses, one each from an Area of Knowledge other than the
concentration area (preferably at the 300/400 level)

Environmental Science
ENV 450: Advanced Conservation Science

FOR 335: Forest History

BIO 355: Plant Physiology

ENV 330: Conservation Biology
BIO 361: Entomology
CHM 310: Environmental Chemistry

BIO 363: Mammal ogy
BIO 371: Microbia Ecology
BIO 364: Ornithology

FWS 320: Techniques in Wildlife Management
FOR 380: Understory and Ground Cover Flora
ENV 473: Wetlands Ecosystems & Management

FWS 331: Fisheries Techniques
FOR 310: Forest Ecology

Monitoring and Evaluation

GIS 335: Advanced GIS Techniques

BIO 430: Biometrics

CHM 310: Environmental Chemistry

ENV 431: Environmenta Simulation Modeling

Liberal Studies

SOC 400: American Labor Movement

ENG 340: Contemporary Environmental Writers
POL 300: Contemporary Palitical Systems

Public Participation/Communications
GIS 335: Advanced GIS Techniques
ENG 340: Contemporary Environmental Writers

Management & Policy

ENV 450: Advanced Conservation Science
COM 300: Dispute Management

FWS 380: Fisheries Management

BIO 472: Paleoecology
BIO 204: Plant Biology

FWS 331: Fisheries Techniques
CHM 430: Instrumentation
GIS 201: Introductionto GIS

SOC 300: Cultura Anthropology
GEO 400: Geography of World Cultures

BIO 476: Winter Ecology

BIO 371: Microbia Ecology

ECN 410: Resource Economics
ENV 473: Wetlands Ecosystems &
Management

SOC 310: Mohility in Modern Society
HUM 300: Philosophy of Nature

COM 300: Dispute Management
ENG 400: Writing on Nature and the Environment

NRS 331: Land Use Planning
FOR 350: New Paradigms in Foredry
ECN 410: Resource Economics
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FWS 320: Techniques in Wildlife Management

ENV 473: Wetlands Ecosystems &
Management

NRS 335: Wilderness Management



Liberal Arts, AA.

(Environmental Studies)

The Environmental Studies Program emphasizes the essential role of the humanities and socia sciences in solving environmental
problems. This program has been designed for those students interested in aless-technical environmental curriculum, one
focusing on both human and environmental systems. It is especially appropriate for those who plan to continue their educationin

the management and policy fields beyond the associate degree.

A few of the many challenging careersin thisfield include natural resources management, environmental and resource policy,
environmental education, land-use planning, and environmental law, all of which are offered in four-year and graduate programs.

Students who wish to complete the baccal aureate program in Natural Resources at Paul Smith’s College should plan their course
of study with their advisors, follow the directions in the curriculum below, and select those options which fulfill the prerequisites

for the appropriate concentration.

A minimum of 62 credit hoursis required for completion of this A.A. degree program; three-quarters of the credit hours shall be

intheliberal arts and sciences.

First Year Courses Second Year Courses

BIO 101 BIOLOGY | BIO 210 GENERAL ECOLOGY

ENG 101 GE-ENGLISH COMPOSITION | ECN 102 MICROECONOMICS

FOR 101 INTRODUCTION TO FORESTRY ENG 115  WILDERNESSIN AMERICAN LITERATURE
HUM 100 GE-ART OF BEING HUMAN ENV 222 NATURAL HABITAT INTERPRETATION
SOC 105 ENVIRONMENT, RESOURCES & SOCIETY | GE-QUANTITATIVE-STRUCTURAL

B0 102 BIOLOGY Il ELECTIVE

GE-COMMUNICATION-STRUCTURAL
HST 215 or THE ADIRONDACKS OR ADIRONDACK

SOC 115 EXPEDITION
GE-QUANTITATIVE-FOUNDATION
SOC 106 ENVIRONMENT, RESOURCES & SOCIETY Il POL 202

*ELECTIVE

GE-HUMAN COND-STRUCTURAL
GE-SOCIAL CULTURAL-FOUNDATION
POLITICS OF THE ENVIRONMENT

*Chemistry 141 isrecommended. Students planning to enroll in the Natural Resources Program must take Chemistry 141.
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Liberal Arts, AA.

(General Studies)

This A.A. Degree Program curriculum is designed for those students seeking a broad and flexible program in the liberal arts and
sciences. It includes a basic core with five distinct emphases.

Minimum 60 credit hours for the A.A. degree with 45 in the Liberal Artsand Sciences.

TheBasic Core: 39-49 credits
English Composition | and |1
Advanced Composition
Mathematics
Natural and Environmental Sciences
Western Culture
Speech
Foreign Language Sequence
Socia Sciences

EMPHASIS AREAS—17-21 credits with emphasisin the following areas.

6 credits
3 credits

6-8 credits
6-8 credits

3 credits
3 credits
6 credits
6 credits

A) Interdisciplinary: credits consistent with a student’s career/transfer plans

B) Humanities

C) Socid Sciences

D) Mathematics

E) Nat./Environ. Sciences

First Year Courses

ENG 101 GE-ENGLISH COMPOSITION |
GE-ART OF BEING HUMAN

HUM 120 WESTERN CULTURE
LANGUAGE SEQUENCE
GE-QUANTITATIVE-FOUNDATION

COM 101  SPEECH
GE-COMMUNICATION-STRUCTURAL
LANGUAGE SEQUENCE
GE-QUANTITATIVE-STRUCTURAL
GE-SOCIAL CULTURAL-FOUNDATION

Second Year Courses

ENG 200 ADVANCED COMPOSTION
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LA/SCI ELECTIVE

ELECTIVE

ELECTIVE

GE-SCIENTIFIC REASON-FOUNDATION
LA/SCI ELECTIVE

ELECTIVE

ELECTIVE

ELECTIVE

GE-SCIENTIFIC REASON-STRUCTURAL



Paul Smith's College Cour se Descriptions

BAKING

BAK 101: Principlesof Baking

2 Credit Hours Fall Sem.
This course introduces the students to the
foundations of baking. Topics covered include
weights and measures, formula conversion,
scaling, basic baking chemistry, mixing
techniques, yeast breads, quick breads, short
doughs, cookie doughs, and basic cakes.

BAK 102: Baking Block One

3 Credit Hours Fall Sem.
Baking students will be introduced to quantity
production of a variety of baked goods found
in aretail bakery operation. Students will
begin to develop an understanding of how a
retail bakery works by rotating through
various positions during production. Under
supervision, students will produce products for
their retail bakery outlet, the foodservice on
campus, and a limited number of wholesale
accounts. Students will be introduced to
various equipment and tools specific to a retail
bakery, restaurant bakery and/or small hotel
bakery operation. Students will learn the use
of a beam balance and platform-type scale.
Students will observe demonstrations in basic
cake decorating and simple ways of finishing
products for aretail operation. They will be
taught various production methods used for
cakes, quick breads, yeast breads, rolls, sweet
dough and Danish production.

BAK 103: Pastry Block Two

3 Credit Hours Fall Sem.
Students will be introduced to artisan bread
production and a more advanced variety of
pastries. In this hands-on unit, the students
will develop a proficiency in working with
puff pastry, pate a choux, tarts, cake
decorating, icings, fillings and simple cold
desserts. Prerequisite: Baking Block One
(BAK 102).

BAK 104: BakingBlock Three

3 Credit Hours Spring Sem.

In this production lab, students will use the
knowledge and skills learned in Principles of
Restaurant Desserts (BAK 140) to raise their
level of proficiency in working with pastry
basics, tarts and flans, specialty cakes and
gateaux, Bavarians and mousses, basic sugar
work and decorative work with chocolate.
Prerequisites: Baking Block One (BAK 102)
and Pastry Block Two (BAK 103).

BAK 105: Baking Block Four

3 Credit Hours Spring Sem.

In this production lab, students will show a
more advanced variety of cakes and pastries,
that include work with mousse, Bavarians,
hippen and tuile cookies, as well as sugar and
chocolate work, truffles and molding
chocolates. Prerequisite: Baking Block Three
(BAK 104).

BAK 110: Advertising and Merchandising

1 Credit Hour Fall Sem.
Students will develop skills in marketing and
merchandising bakery items. Students will be
introduced to push and pull marketing, packaging,
media advertising, and display design.

BAK 121: Retail Operations M anagement

2 Credit Hours Fall/Spring Sems.

This course focuses on the advertising and
merchandising of aretail bakery and the baked goods
produced. Students will learn the formula costing of
bakery products produced, sales and merchandising,
inventory and ordering skills, coffee brewing, costing
of beverages sold and measurement of customer
satisfaction.

BAK 130: Bakery/Café Facilities Operations

1 Credit Hour Spring Sem.

This course will provide a student with an
understanding of the knowledge and skills required for
the successful operation of aretail bakery/café. The
major project for this course is the design of a footprint
for aretail bakery/café to include the development of a
business plan, a sales plan and an operational budget.
Prerequisite: Retail Operations Management (BAK
121).

BAK 140: Principles of Restaurant Desserts

3 Credit Hours Spring Sem.

This course introduces the baking student to the art of
restaurant desserts and dessert presentation. The
student will, through demos and hands-on application,
begin to develop the skill necessary to plate and serve
attractive desserts with appropriate sauces and
garnishes. Prerequisite: Principles of Baking (BAK
101).

BAK 150: Foundations of Baking (Baking
Module#1)

4 Credit Hours Fall/Spring Sems.

In this laboratory course, the student will be
exposed to afoundational array of baking
preparations and skills. The student will be exposed
to quick breads; yeast-raised productsincluding
artisan breads; pies, tarts, cookies, and cakes; and
introductory pastry items such as pate a choux, puff
pastry, and phyllo dough, as well as custards,
fillings, and cold dessert sauces. Additional
emphasiswill be placed on formula conversion,
scaling, and mixing techniquesthat differentiate
baking from cooking.

BAK 232: Advanced Patisserie

3Credit Hours Fall/Spring/Sum Sems.

A lecture/laboratory class that focuses on the
preparation of classical pastries and contemporary
restaurant desserts. Students will learn the
techniques and procedures used in the production of
European-style tortes, petit fours sec and glace,
Bavarians, mousse, poached fruits, and confections.
Strong emphasis will be placed on piping
techniques and styles used in decorating cakes and
desserts. Prerequisite: Baking Block One (BAK
102) or permission of the instructor and/or Dean of
theDivision.
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BAK 242: Commercial Baking Block

4 Credit Hours Summer Sem.
Anon-the-job training modul ethat prepares
the students to produce a standard array of
baked goods found in most bakeshops and
hotel/restaurant pastry shops. Students will
learn to prepare the following itemsin a
volume format: breads, rolls, quick breads,
donuts, Danish pastries, puff padry desserts,
péte a choux, hippen cookies, cakes, tortes,
mousse, Bavarians, fruit fillings, cheesecake,
specialty cookies, and basic work with
chocolate. Prerequisite: Foundationsin Baking
(Baking Module#1) or permission of the
instructor and/or Dean of the Division.

BAK 295: Baking Externship

6 Credit Hours As Required

Students will complete a minimum of a semester
of bakery industry experience. Students will sign a
contractua agreement with an externship site. The
following options are available 1) Competitive
participation in one of the externships devel oped
by the College; or 2) Independent externship in
the industry secured by the student that meets the
approval of the Program Coordinator. Verified
work experience of one year prior to enrollment at
Paul Smith's may be substituted for either option,
providing that experience is comparable and
applicable to the student's major (see Externship
Verification Process section). Enrollment ineither
of the two options requires a cumulative GPA of
2.00 or better. Grading is pass/fail based on
completion of the contractual agreement with the
externship property and adherence to their rules
and regulations of employment as well as to Paul
Smith's College rules of student conduct.

BUSINESS

ACC 101: Financial Accounting

3Credit Hours Fall/Spring Sems.
Thebasic principles of financia accounting are
studied. Students learn the rules of debit and
credit and the step-by-step processin
completing the accounting cycle. Development
of format, and use of various financial
statements are discussed. Students learn the
capital structures of varioustypes of business
organizations. Internal control and data
processing procedures are introduced. Special
atention is given to the study of current assets,
fixed asset s, and depreciation. (3 hours
lecture).

ACC 102: Managerial Accounting

3Credit Hours Spring Sem.

Study of the principles of financial accounting
begun in Financia Accounting (ACC 101) is
continued, including in-depth studies of cash
flows, internat ional accounting, and corporate
structure. A foundation of managerial
accounting is also presented, including
standard costing, budgeting, profit planning,
break-even analysis, and responsibility
accounting in decision-making situations. (3




hours lecture). Prerequisite: Financia
Accounting (ACC 101).

ACC 201: Small BusinessAccounting

3 Credit Hours d.ba
This course will familiarize students with
accounting principles and practices
applicable to small business organizations.
Various business models will be explored.
Students will analyze and maintain
financial information using smal business
accounting software and assess the financia
implications of small business decision-
making. (3 hours lecture). Prerequisite:
Financial Accounting (ACC 101).

ECN 101: Macroeconomics

3Credit Hours Fall Sem.
An examination of macroeconomics,
including an introduction to economic
systems, money and banking, monetary and
fiscal policy, economic growth, and the
theories and measurement of national
income, employment and international
trade. (3 hours lecture).

ECN 102: Microeconomics

3Credit Hours Fall/Spring Sems.
A course in microeconomics dealing with
thetheory of the firm and consumer
behavior within amarket system. Emphasis
is placed on the relationship between
market structure and price and output
determination. Current economic problems
are used to clarify the development and
application of economic models. (3 hours
lecture).

ECN 400: The Global Market

3Credit Hours Fall Sem.
Students will develop an understanding of
the global nature of al business and how
much of our future lies outside the
boundaries of the United States. This course
will evaluate recent paradigm shifts from
isolationism to regionalized and global
economics. Additionally, students will
reflect on agreementsthat have forced the
issues of the global market into political
debate. (3 hourslecture). Prerequisites:
Macroeconomics (ECN 101) or The Service
Economy (HOS 300).

ECN 410: Resource Economics

3Credit Hours Fall Sem.
This course describes several conceptual
tools and the conventiond analytical
framework used to characterize the optimal
allocation of natural resourcesover time.
Whileneo-classical resource economics
formsthefocus, animportant component of
the course includes an introduction to the
field of ecologica economics and the three-
fold framework of resource management
decisions (biophysical constraints and
opportunities, economic feasibility, and
ingtitutional acceptability). Thegod isto
enable st udents to understand and
appreciate the economic component of a
sustainable rel ationship between the natural

environment system and the political and economic
systems of the global society. (3 hours lecture).
Prerequisite: Microeconomics (ECN 102).

FIN 310: Finance

3Credit Hours Fall/Spring Sems.

A coursethat presents detailed financial conceptsas
applied to both corporate and entrepreneurial
business environments. The course will cover
financial theory and applications using case studies.
The oourse will address those issues of finance that
apply to today's business, such asratios, liquidity,
profitability, financial forecasting, operating and
financid leverage, etc. (3 hours lecture).
Prerequisite: Financial Accounting (ACC 101)I or
equivaent.

MGT 101: Introduction to Entrepreneurship
3Credit Hours Spring Sem.

A modern small-business course that focuses on the
traits and methods of management required of
successful owner/operators in today's business
environment. Students will explore why some
entrepreneurs fail while others succeed repeatedly.
Additionally, the students will learn how to assess
their chances for success by discovering how to
recognize their own strengths and weaknesses. (3
hours lecture).

MGT 105: Introduction to Business

3 Credit Hours Fall Sem. 2006 Only
Anintroductory course designed to expose the
student to the way that business functions asit
relatestoitsinternal and externa environment in
the free enterprise system. Business structures are
examined, and awide range of topics, including
organization, financing, banking, production,
purchasing, selling, advertising, data processing,
socia responsibility, and related topics are
discussed. Relations between business and
consumers, labor, government, and the international
market are examined. (3 hours lecture).

MGT 160 & 161: Foundational
Entrepreneurship | & 11

3Credit Hours Fall & Spring Sems.
Inthisyear-long, hands-on course, student teams
propose, plan and launch their own campus-based
entrepreneuria venture. General management issues
integrating marketing, financial, and management
functions are experienced from the perspective of
the entrepreneur or business owner. The
entrepreneuria processisinvestigated, including
entrepreneurial characterigics, small business
trends, start-up and growth strategies, and common
problems facing small business owners and
entrepreneurs.  The goal isfor studentsto learn not
only what strategic challenges entrepreneurs face in
the launch and growth of their businesses, but also
howentrepreneurs effectively l