
HILLSBOROUGH COMMUNITY COLLEGE 
ACADEMIC ADVISING GUIDE *ASSOCIATE IN SCIENCE/ASSOCIATE IN APPLIED SCIENCE* 

2005/2006 
Degree/Program Code AS/AAS.CUL.CULA - CULINARY MANAGEMENT 

(Option 2:  Culinary Arts) 
This guide does not constitute a contract. It represents the minimum hours and course work you must 
complete to satisfy specific degree requirements.  Additional preparatory courses may be necessary in 
reading, English, or mathematics, depending on your placement test scores. You must see an advisor or 
counselor your first term to determine which preparatory courses are required and to determine if any 
program revisions have occurred. 

GENERAL EDUCATION REQUIREMENTS (15 HOURS) 
 
GROUP I COMMUNICATIONS (6 hours)                  IP  C _
                                                |   |   |
G*ENC 1101  Freshman English I                3 |   |   |
G*Select 3 hours from Gen Ed Humanities list  3 |   |   |
                                                |   |   |
                                                |   |   |
 
GROUP II  MATHEMATICS/SCIENCE (3 hours)                 _
 MGF 1119 Intro Math w/Appl (non-transfer) or   |   |   |
*any Gen Education math course (transfer)     3 |   |   |
                                                |   |   |
                                                |   |   |
 
GROUP III SOCIAL SCIENCE (3 hours)                      _
                                                |   |   |
G*PSY 2012  General Psychology                3 |   |   |
                                                |   |   |
                                                |   |   |
 
Program Specified General Ed. Requirement    _
G*BSC 1005C Biological Foundations I          3 |   |   |
                                                |   |   |
                                                |   |   |
 
 * Prerequisite and/or corequisite required.  See course 
descriptions in the current HCC catalog. 
 
! Recommended courses for the first semester 
 
G GORDON RULE COURSE
 
 

 
Last saved by ddoss 7/25/05

PROGRAM REQUIREMENTS (48 HOURS) 
 
  PROGRAM CORE REQUIREMENTS                       IP  C _
! FSS 1223  Food Preparation for Managers     4 |   |   |
  FSS 1500  Food and Beverage Control         3 |   |   |
! FSS 2110  Food Plans and Menu Preparation   3 |   |   |
  FSS 2120  Food Purchasing and Storage       3 |   |   |
  HFT 2210  Management of Hospitality Person  3 |   |   |
  HFT 2840  Maitre d' and Dining Room Service 3 |   |   |
  OPTION REQUIREMENTS                           |   |   |
  CGS 1107  Intro to Computers                1 |   |   |
  FSS 1246C Food Specialities I (Baking)      3 |   |   |
! FSS 1248C Food Specialities II (Garde Man I)3 |   |   |
  FSS 1249C Food Specialities III-Garde Man II3 |   |   |
  FSS 1941  Food Prep Practicum I             2 |   |   |
  FSS 1942  Food Prep Practicum II            2 |   |   |
  FSS 1943  Food Prep Practicum III           2 |   |   |
  FSS 1944  Food Prep Practicum IV            2 |   |   |
  FSS 1945  Food Prep Practicum V             2 |   |   |
  FSS 1946  Food Prep Practicum VI            2 |   |   |
  FSS 2271  Beverage Mgmt. and Service        3 |   |   |
  HUN 2201  Fundamentals of Human Nutrition   3 |   |   |
  SPC 1006  Speech Improvement                1 |   |   |
            ELECTIVE                          1 |   |   |
                                                |   |   |
                                                |   |   |
 
 

Total Credits: 64 
 

__________________________ 
| IP - In Progress       | 
|  C - Completed Course  | 

 
 
 
 

Students must apply for a degree by the deadline date (See 
Catalog for details). 
 


