
Completed Course Course Title Credit Requisite
Term

Offered

SDV 101 Orientation to Culinary Arts 2 F, Sp

HRI 106 Principles of Culinary Arts I 3 English Placement F, Sp

HRI 119 Applied Nutrition for Food Service 2 F

HRI 122 Applied Nutrition for Food Service Laboratory 1 Co: HRI 119 F

HRI 158 Sanitation and Safety 3 English Placement F

HRI 219 Stock, Soup, and Sauce Preparation 3 Pre/Co: HRI 106 and

HRI 158

F

HRI 128

HRI 154

Principles of Baking

or

Principles of Hospitality Management

3 Pre/Co: HRI 158 F, Sp

HRI 145 Garde Manger 3 HRI 106

HRI 158

Sp

HRI 255 Human Resource Management and Training for

Hospitality and Tourism

3 Sp

HRI 225 Menu Planning & Dining Room Service 3 Sp

HRI 280

HRI 90

Principles of Advanced Baking and Pastry

or

Coordinated Internship in Culinary

3 Pre: HRI 128

Pre/Co: HRI 158

F, Sp
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