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October 31, 2022

Dear Parent/Guardian,

Florida Statues Section 1003.02 (1)(j) requires district school boards to notify the parent/guardian of a student
earning an industry certification that articulates for postsecondary credits of estimated cost savings in terms of
tuition and fees associated with post-secondary credits.

Students earning an industry certification with a state-wide articulation agreement will be eligible to receive the cost
savings shown in the table on page 2 of this letter. In order to receive the associated cost savings and the established
articulation credit, the student must be enrolled in the related Associate of Science Program of Articulation that is
offered at a Florida postsecondary institution. Additionally, students earning a recognized industry certification may
earn locally generated articulation credit within a postsecondary Career and Technical Education (CTE) pathway.

The opportunity to earn an industry certification is a voluntary process, offered at no cost to the student by Gadsden
County Public Schools. Students are evaluated by an independent, third-party certifying agency using predetermined
standards for knowledge, skills and competencies. The result is the award of a time-limited credential that is
nationally recognized and applicable to an occupation.

Thank you for supporting our efforts to prepare your student for a meaningful career. If you have any questions,
please do not hesitate to contact me at 850-875-8324.

Sincerely,

Thomas E. Saxton
Director

MISSION STATEMENT
The mission of Gadsden Technical College is to recognize the worth and potential of each student. We are committed to providing opportunities for basic and advanced
instruction in a conducive learning environment. The College encourages academic and technical curiosity, innovation and creativity by integrating applied academic
skills in all occupational areas. We strive to instill the attitudes and skills necessary to produce motivated, self-sufficient individuals who are able to function effectively
in our ever-changing, complex.
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FDOE Certification Title Number of | Associate Degree Program Title | College

Certification Credits Savings

Code Articulated

ADOBE024 Adobe Certified Professional in Visual 3 Graphics Technology 320.58
Design (Requires Photoshop and lllustrator
or InDesign)

FLFBROO1 Agritechnology Specialist Certification 2 Agricultural Production | 213.72

Technology
FLFBROO7 Agriculture Associate Certification 3 Agricultural Production | 320.58
Technology

INTUTO01 Quickbooks Certified User 3 Accounting Technology 320.58

INTUTO01 Quickbooks Certified User 3 Business Administration 320.58

INTUTOO01 Quickbooks Certified User 3 Business Entrepreneurship 320.58

INTUTO02 Entrepreneurship & Small Business 3 Business Administration 320.58

INTUTO002 Entrepreneurship & Small Business 3 Business Entrepreneurship 320.58

MICRO102 Microsoft Technology Associate (MTA) - 3 Computer Information | 320.58
Mobility and Devices Fundamentals Technology

MICRO102 Microsoft Technology Associate (MTA) - 3 Database Technology 320.58
Mobility and Devices Fundamentals

NIASEO76 ASE Auto Maintenance and Light Repair 3 Automotive Service Management | 320.58
(G1) Technology

NRAEF003 Certified Food Protection Manager 3 Restaurant Management 320.58
(ServSafe®)

NRAEFQ03 Certified Food Protection Manager 3 Culinary Management 320.58

(ServSafe®)




