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CULINARY/HOSPITALITY MANAGEMENT 
Associate of Applied Science Degree 

Major Code: (5656) 
 

The Associate of Applied Science degree is designed to provide a well rounded 
culinary education towards an entry level position in the food service industry. 
This program also teaches the business side of food service operations.  For 
more information contact Paul Mendoza, 409-499-1304 or E-mail: 
pmendiza@gc.edu.  
 
FIRST YEAR  
Course  Description          Credit  
First Semester  

HAMG 1321 Introduction to the Hospitality Industry      3 

CHEF 1305 Sanitation & Safety      3 

IFWA 1318 Nutrition Food Service Profession     3 

COSC 1301 Microcomputer Applications 

OR  

ITSC 1309 Integrated Software I      3 

CHEF 1291 Survey of Culinary Careers     2 

     14 
Second Semester 
CHEF 1301  Basic Food Preparation      3  

CHEF 2302  Saucier       3  

PSTR 1301  Fundamentals of Baking      3  

CHEF 2301  Intermediate Food Prep.     3  

ENGL 1301 Composition I      3 

     15  
Third Semester  
PSTR 2331  Advanced Pastry Shop      3  

CHEF 1345  International Cuisine       3  

CHEF 1310  Garde-Manger       3  

CHEF 1341  American Regional Cuisine      3  
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SPCH 1321 Business & Professional Communications 

 OR    

SPCH 1311 Introduction to Speech Communications      3 

      15 

SECOND YEAR  
Course  Description                                 Credit  
First Semester 
GOVT 2306  Texas Government       3  

MATH 1414  College Algebra  

OR 

BIOL 1322  Nutrition & Diet Therapy I       3/4  

RSTO 2301  Principles of Food and Beverage Controls      3  

HAMG 2307  Hospitality Marketing and Sales      3  

            12/13  
Second Semester  

HUMA X3XX  Humanities Elective from Core Curriculum      3  

RSTO 1313  Hospitality Supervision      3  

CHEF 1380  Cooperative Education-Culinary Arts/Chef Training     3  

       9  

TOTAL CREDIT HOURS              65-66  
 

 

 


