Certificate in Hospitality Management — Culinary Arts

Course Title

English Composition |

Cooperative Field Experience

Hospitality Management

Food and Beverage
Management

Food and Beverage Cost and
Revenue Management

Course#

EN 1103

BU 1241

BU 5201

BU 5203

BU 5205

Credits

Prerequisites

EN 1101 or placement by
exam

Completion of at least 12
credits in the students degree
or certificate program with a
minimum GPA of 2.00 or
higher and eligible for EN
1103

The following courses are taken as a unit at Minuteman Regional High School

Culinary Theory
Culinary Skills/Baking and Pastry
Restaurant Service

Sanitation and Food Service
Operation

BU 5220

BU 5221

BU 5230

BU 5240

3

3

3

Total credits 27

CoRequisite: BU 5221, BU 5230 and

BU 5240

CoRequisite: BU 5230, BU 5240,
and BU 5220

CoRequisite: BU 5221, BU 5240 and

BU 5220

CoRequisite: BU 5221, BU 5230 and

BU 5220

3/31/2004

For the Certificate in Hospitality Management — Culinary Arts, a total of 27 credits and a
minimum cumulative GPA of 2.00 are required for graduation.

Students are urged to meet with their advisor for proper course sequencing.

Students may enter the program in either the fall or the spring semester. The program
requires students spend one entire fall semester at Minuteman Regional High School
completing the practical culinary courses on a Monday through Friday, 8:00am-2:00pm
schedule.
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Welcome to Middlesex Community College!

Middlesex Community College has graduated more than 12,000 people
since 1971, and during the past two decades, has grown from a single
building in Bedford to a major, two-campus institution of higher education
located in Lowell and Bedford.

Today, Middlesex offers 60 programs of study in the fields of science and

technology, business, health, human services, office administration and o Ao

liberal arts. A choice of academic and career-specific programs can prepare Certlflc ate
students either for transfer to further higher education, or for a particular

area of employment. Fifty-five percent of students attend part-time, and

range in age from 18 to 64.

The college is committed to educational opportunity and instructional HO Spitality Management

excellence. Faculty, advisors, counselors and other professional staff are

actively involved in support systems that give students the confidence and Culin ary Arts

study skills needed for academic progress.

Certificate in Hospitality Management — Culinary Arts

The Culinary Arts Certificate is designed to provide students the skills
needed to enter the culinary field or to give them the credentials needed to
advance in their career. Courses focus on specific knowledge needed to be
successful in the industry. The Cooperative Field Experience course gives
students on-the-job experience in this growing career field.
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