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                         ISD:  

HIGH SCHOOL COLLEGE 
SUBJECT FRESHMAN SOPHOMORE JUNIOR SENIOR FRESHMAN SOPHOMORE 

English (4) 

English I English II English III English IV CHEF 1400 
Professional                  
Cooking & Dining 
Room Service (4) 

Math (3) 
Algebra I Geometry Algebra II  

FDNS 1301  
Intro To Foods 

(3) HAMG 1340 
Hospitality and 
Legal Issues (3) 

COSC 1301 
Computer Literacy 

(3) 

Science (3) Biology I Chemistry Biology II Elective 

RSTO 2405 
Management 

For Food 
Production & 
Service (4) 

Social Studies 
(3) 

World 
Geography 

World History U.S. History Government / 
Economics 

*CHEF 1301 
Basic Food 
Preparation 

RSTO 2301 
Principles of Food 

and Beverage 
Controls (3) 

Physical 
Education  

(1.5)/ 
Health  (0.5) 

Physical 
Education 

Physical 
Education and 

Health 

  
* FDNS 1305 

Nutrition 
(3) 

HAMG 2307 
Hospitality 

Marketing & 
Sales (3) 

Speech 
(0.5)/Fine Arts 

(1) 

  Fine Arts Speech 

*HAMG 1321 
Intro to 

Hospitality 
Industry (3) 

ENGL 1301 
Freshman 

Composition I (3) HAMG 2305 
Hospitality 

Management & 
Leadership (3) 

RSTO 1301 
Beverage 

Management (3) 
Choose One from the 

following: 
 

MATH (3) 
1373 
1314 
1332 
1342 
1374 

Technology 
Applications 

(1) 

    

*** CHEF 1305 
Sanitation  

and  
Safety (3) 

SUMMER 

RSTO 1306 
Facility Layout & 

Design (3) 

Elective 
(3) 

Languages (2) 
Foreign 

Language I 
Foreign 

Language II 
  

SUMMER 

Fine Arts (1)     

ENGL 1302 
Freshman 

Composition II (3) 

RSTO 2307 
Catering (3) 

Electives (3.5) 

*Nutrition and 
Food Science (½) 

NU&FDSCI 
12204210 

or 
*Culinary Arts   I 

N1256821
CULART (2-3) 

 
 

* FDNS 1305 (3)

*PL/Food 
Production, 

Management, & Svc. 
I (2-3)  FDPMS-I  

12205221 
 
 
 
 
 

*CHEF 1305 (3) 

* PL/Food 
Production, Mgmt, & 

Svc. II  (2-3) 
FDPMS-II  
12205222

or 
*Culinary Arts II      
(2-3)  CULART2 

N1256822  
 

* CHEF 1301 (3) 

*WBL/Food 
Production, 

Management and 
Services (2-3) 

HE Co-Op 12290529 
 
 
 

 
* RSTO 2264

RSTO 1325 
Purchasing For 

Hospitality 
Operations (3) 

One course from the following: 
PSYS 2301 

PSYC 2308, 2315 
SOCI 1301, 1372, 2301, 2336  

(3) 

*RSTO 2264 
Restaurant 

Practicum (2) 

* Tech Prep Articulated Credit Course: Articulated credit for CHEF 1305 will be granted for students who present a copy of the ServSafe Certification Form presented by the National Restaurant 
Association Educational Foundation.  

http://online.onetcenter.org/find/quick?s=Tourism%2C+Hospitality%2C+and+Culinary+Arts&g=Go

