Sustainable Food & Ag — Fall 2025 semester, Term 2258 — 1 year

Student Name: Student ID #:
HOUR MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
8:30
9:20
9:30
10:20
10:30
11:20
11:30
12:20
1:30-3:45pm
12:30 Applied Botany
1:20 2nd 8 weeks
1:30-3:20pm
Sustainable Ag
1:30 1st 8 weeks
2:20 1:30-3:45pm
Applied Botany
2nd 8 weeks
Sustainable Ag
2:30 Applied Botany
3:20
3:30-5:20pm 3:45-5:30pm
Herbs & Health Beekeeping
1st 8 weeks 1st 8 weeks
skskskokokkkskskskokoskk sk kkksk
3:30 .
Applied Botan
4-6:20pm
Cheesemaking
2nd 8 weeks
Herbs & Health Beekeeping
4:30 Cheesemaking
5:20
Cheesemaking
5:30
6:20

Course Names and Class Numbers

10-890-101 College 101

Please work with an academic advisor or choose a class that
works best with your schedule

10-090-111 Sustainable Ag: Issues & Practices

1 (online and in-person)

10-090-118 Beekeeping & Pollinators

1

10-090-130 Herbs & Health

1 (online and in-person)

10-090-139 Org Soils, Nutrients, Compost

1 (online) 2nd 8 weeks

10-001-117 Applied Botany

1 (online live or in-person)

10-090-119 Cheesemaking & Fermentation

1

10-809-198 Intro to Psychology

Please work with an academic advisor or choose a class that
works best with your schedule







	HOUR

