Food and Beverage Management - 1205033039

CurL 100 Fundamentals of the Culinary Arts Profession OR ............. 2
CUL 105 Applied Fundamentals of the Culinary Arts Profession ...... {2)
CUuL 200 Sanitation and Safety ... 2
CUuL 211 Basic Food Production ........ooveriiiiiniieiiee e 4
CUL 215 Basic Baking ........ociiiiiiiiiiii e 4
CUuL 240 Meats, Seafood, and Poultry ... 4
CUuL 270 Human Relations Management OR ..., 3
CUL 280 Cost and Control ... e e 3
BAS 160 Introduction to Business .......oviveiiiiie e vieeaeaes 3
BAS 282 Principles of Mat‘kcting .................................. Ceiiaeiiee 3
BAS 283 Principles of Management .................o e 3
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