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Secondary CIP Code: 12.0500 

CTE Scconda,y courses 

and Postsecondary major 

councs and CTSOs 

Introduction to Culinary 

Arts 

Culinary Arts I HRM-

140 Food Production 

Concepts: 

(3) 

BUS 206-Principles of 

Management (3) 

HRM 2IO-Guest Service 

Management (3) HOTEL 

EMPHASIS 

ACC 256-Principles of 
Managerial Accounting 

(3) 

ENGLISH 

English 9 

English IO 

ART/HUM-3 

ART/HUM-3 

IIRM 220-Property 
Management (3) 

HOTEL EMPHASIS 

Required Courses 

MATH 

Algebra 

Geometery 

Bus 2 1 4 -Legal, Ethical 

& Regulatory Issues in 

Business (3) 

ACC 255-Principles of 

Financial Accounting (3) 

CIS 120-lntroduction to 

Computer Information 

Systems (3) 

SCIENCE 

Biology 

Chemistry 

HRl\1 100-lntroduction 

to Hospitality (3) 

Physical/Biological 

Science (4) 

Social/Behavioral 

Science (3) 

Social/Behavioral 

Science (3) 

Electives to complete: 60 

credit houn 

Postsecondary Program: Hospitality Management 

Postsecondary CIP Code: 52.0901 

SOCIAL STUDIES 

Elective 

World History 

Geography 

Other required 

courses/electives 

Health/PE 

Interior Design & 

Merchandising I 

LOR 201-Leadership SPC JOO-Fundamentals of 

Basics (3) Speech Communication (3) 

BUS 204-Business 

Communications (3) 

ECN204-

Macroeconomics 

Principles (3) 

ECN 205-

Microcconomic 

Principles (3) 

BUS 211-Human 

Rc,ourccs/Pcrsonnel 

Management (3) 

Recommended Elective Courses 

� 
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Postsecondary degree or certificate 

associated with this Program of 

Study 

Hospitality Manogement (AAS) 

with:, Restaurant emphasis 

(HRM 140 and HRM 240) or 

Hotel emphasis (HRM 210 & 

HRM 220) 

Credit-Based Transition Programs (e.g. Dual, Concurrent or Reverse Enrollment) 

Date 

Date 




