
FALL 1st YEAR credits SPRING 1st YEAR credits

FOSM 1100 ServeSafe ® 1 FOSM 1140 Food Service Cost Analy & Man Sp 3

FOSM 1119 Intro. To Food Services Industry 3 FOSM 2202 Principles of Quantity Foods Sp 3

FOSM 1121 Food Sevice Facilities &Equipment 3 FOSM 2204 Prin of Quan Food Laboratory Sp 1

FOSM 2201 Principles of Food Select. & Prep. Fa 3 FOSM 2209 Food Specialties Grade Manger Sp 3

FOSM 2203 Principles of Food Laboratory Fa 1 FOSM 1110 Nutrition Sp 3

ENGL 1104 Written English I * 3 ENGL 1108 Written English II   * 3

ENGL 1109 Technical Report Writing *

TOTAL: 14 TOTAL: 16

FOSM 2995 Food Service Practicum 6

FALL  2nd YEAR credits SPRING 2nd YEAR credits

FOSM 2995 Food Sevice Practicum 2 INFO 1100 Comp Concepts & Applications 3

FOSM 1130 Basic Baking Fa 3 FOSM 2227 Food & Beverage Merchandising Sp 3

FOSM 2224 Purchasing & Receiving Fa 3 FOSM 2995 Food Service Practicum Sp 2

FOSM 2228 Food Service Org/Mgmt Fa 3 MKTG 2204 Principles of Marketing 3

MGMT 2209 Principles of Management 3 ELECT Restricted Elective (see advisor) 3

TOTAL: 14 TOTAL: 14

Updated: 4/20/2010 TOTAL: 64

This model schedule is designed to be used in conjunction with the current Fairmont State University/Pierpont Community & Techincal College catalog:

Notice to all Students:

● It is to the responsibility of the student to meet with the faculty advisor to schedule all courses

for the completion of this degree. Failure to seek assistance from the advisor may delay graduation.

● Permission is required to carry over 18 hourse per semester. To be eligible, the student must be

graduating or have a semester or cumulative 3.00 GPA. Hours may not exceed 25 in any semester.

● The semester before graduation, the student should schedule a Senior Evaluation through the

Registrar's Office and must also apply for graduation

● Sudents are reminded to review campus policies and procedures posted in the college catalog.

* Refer to course descriptions for prerequisite details

c Courses must be taken concurrently

m Major restricted

Fa Offered Fall semester only

Sp Offered Spring semester only

! Approval required by course instructor

Food Service Management-Culinary Arts (A.A.S.)--140G
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