
Completed Course Course Title Credit Requisite
Term

Offered
SDV 101 Orientation to Culinary Arts 2 F, Sp
MTH 132 Business Mathematics 3 MTE 1-3 F, Sp, Su
HRI 106 Principles of Culinary Arts I 3 English Placement F, Sp
HRI 158 Sanitation and Safety 3 English Placement F
HRI 154 Principles of Hospitality Management 3 English Placement F
HLT 105 Cardiopulmonary Resuscitation 1 F, Sp, Su
SOC SCI ECO 201, GEO 210, HIS 111, HIS 112, PLS 135, PSY 200, PLS 

241, SOC 200, or SOC 268
3 F, Sp, Su

Hum/FA ART 101, ART 102, CST 130, HUM 201, HUM 202,  MUS 121, 
PHI 100, PHI 101, PHI 220, REL 200, REL 230, SPA 201

3

HRI 128 Principles of Baking 3 Pre/Co: HRI 158 F, Sp
HRI 225 Menu Planning & Dining Room Service 3 Sp
HRI 255 Human Resource Management and Training for Hospitality 

and Tourism
3 Sp

ENG 111 College Composition I 3 English Placement F, Sp, Su
HRI 220 Meat, Seafood, and Poultry Preparation 3 HRI 106

HRI 158
F

HRI 251 Food and Beverage Cost Control I 3 MTE 1-3 F
HRI 219 Stock, Soup, and Sauce Preparation 3 Pre/Co: HRI 106 and

HRI 158
F

HRI 215 Food Purchasing 3 F
HRI 119 Applied Nutrition for Food Service 2 F
HRI 122 Applied Nutrition for Food Service Laboratory 1 Co: HRI 119 F
HRI 280 Principles of Advanced Baking and Pastry 3 Pre: HRI 128

Pre/Co: HRI 158
F, Sp

SOC SCI ECO 201, GEO 210, HIS 111, HIS 112, PLS 135, PLS 241, PSY 
200, SOC 200, SOC 268

3 F, Sp, Su

HRI 145 Garde Manger 3 HRI 106
HRI 158

Sp

HRI 206 International Cuisine 3
HRI 106
HRI 158
HRI 219

Sp

HRI 207 American Regional Cuisine 3
HRI 106
HRI 158
HRI 219

Sp

HRI 290 Coordinated Internship in Hospitality Management 3 Final Semester Sp
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