BREAD AND PASTRY ARTS

HOSPITALITY MANAGEMENT

This is a 26 credit-hour certificate program planned to prepare students for entrance into the food service industry. Graduates may be able to
secure positions as qualified bakers and bakers' helpers in institutional, retail and commercial bakeries.

F = Fall only course S = Spring only course U = Summer only course

Required:
Number Course Title Credits
FSM 107 Basic Quantity Bread and Pastry ATS ........cooiiiiiiiiiieiiiee ittt e e sbre e s nnr e e s snneeeaaee 4
FSM 108 Advanced Quantity Bread and Pastry AItS .........oooiieiiiiiieeiiiiee ittt e e sbe e e abe e e enneee s 4
FSM 114 Food Standards and Sanitation e 2
FSM 115 IMENU PIANNING ettt ettt e st e e s bt e e ek bt e e sabe e e e ah b e e e ekt e e e aabb e e e sanneeenanreeeannneeanes 3
FSM 172 ClaSSICAI BAKING ......eeeiiiiiiiiiiie ettt ettt et e e s bt e e sab bt e e ekt et e e be e e e snbeeeennneeeanes 2
FSM 173 Cake DECOTALION ......ccuiiiiiiiiiiiii it b et sb e e s a s saesnee 2
Electives: Select at least nine credit hours from the following:
Number Course Title Credits
FSM 109 Introduction t0 FOOd Prep/ProdUCHION ..........c.ueiiiiiiiiiiiie ettt ettt e et e e e e snneeeanes 4
FSM 111 Introduction to the Hospitality Industry .. 3
FSM 113 Dining Room Operations .... 3
FSM 163 Garde Manger (F) ............... 2
FSM 211 Purchasing and Storage (S) ... e 3
FSM 212 Hospitality Supervision (F) ............... e 3
FSM 214 Hospitality Operations Analysis (S) ........ 3
FSM 215 Restaurant Layout and Equipment (F) .......cccccooiieeiiiiieniienennns 3
FSM 216 Introduction to Wine, Spirits and Beverage Management (F) ... e 3
FSM 220 Hospitality PromOtIONS (F) ....ccouieeiiiiieeiiiie ettt ettt e st e e ne e e e e b e e e s ne e e s anneeennnee 3
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