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3. Johnson And Wales Xl R &Z Curriculum
[ ASSOCIATE IN SCIENCE DEGREEJ L BACHELOR OF SCIENCE DEGREE l
Applicatio
Pasity Ads intarraship’ © - g
Pastty Ads Coooeratwo Oduoaum : :
S 223
RREATED PROFSSSIONAL smmes R i
Baking Foumnla Tachnslogy 3.5 ;
Sanitaion Manoemz' 29 Carea\ ﬁanaceunnt cﬁo&im i 10
NP Sanitation Cerificstion Exaw ek S8 )
Food and Severage Cost Contiet 46 N GENERAL STUDiEs CORE
Cafeer Pranning ) 0.8 E 4.5
introduct lor {o caiagr Management g 085S, t.ﬁadslshlp 4.8
e Gensral Phychoiogy 4.8
GENERAL STUDIES Cutture & Food . . 4.6
€n0tish Comos t 10 i5 (bnverssimnat apanlsn 1+ Special ized Vocabutarywer 4.5
Commaicstion Skilig 35 -
Foudat fone f Leadership Studigs 4.5 GENERA\' STUD‘ES FHOGRAM
& Survey of ‘Coliegs Matheestics 4.5 Chooge three form the (ollow[ng
tatrodict ion 1o Life sclange 4:5- Environmentsl Sglence oix 4.8
Leaning and and W tiag about community Sevion 1.0 {ntrodudtion to Blochenieiry: 45
The Alan Shawn Fainsiein Eniiching 00 Food #ctobivtooy 4.5
Amer ica Program Experience Technical writing 4.5
Inttoduetion to Newswr iting 4.5
Introduction ta Foog Writing: 4.5
Loglgrerifical. Thinkiog 4.8
Convafsalional Spanishi2 4.6
Lonve rstltionsi Sanish 3 4.5
Yy tourse from the foflowing HIZN01 Hlm O maoeo 4.5
— .
I 4. Johnson And Wales =2l &3Z Curriculum
I ASSOCIATE IN SCIENCE DEGREE] l BACHELOR OF SCIENCE DEGREE |
MAJOR COURSF’.’S :
SToukE ‘and Saures 5.0
Eetin{igis of Oxamq sotvké 3.8
Sintinenial Cusing o 3.0
Antrometion to Bk a Pasny 3.0;
Fadt Lcan Reglonal-Chking 3.6:
Peincintes of Raverage Servics ‘Fnsdy Q! the: Mot 1d 3,4
Nutrition & Sensory “Bhatyuis ‘Foody of Auip wndthe er 155
Pr.inoiptas. ol Faod Saw(oa Prudm;tion Fged oe Techsalogy & aetwb 3.9
Stereroon Onsrat ioas X
Skitly of Megteultlng. 3.4
Garde Wangse ; OOPERATEVE EDUGATEON
2;::';\1::* bﬁﬁ\o g‘i:‘g: adiks ANEB i AR Cateds Cooparaiive Bducesion 156
Inteimationel Cutgine ' AREATED PROFESSIONAL ST’JDIQS
Rgvanced Pulssorhli}os»ns ~ “Eood Seianca 4.8
CULINARY ARTS APPLICAT!ONS Exncitive ohaf Supervisaey Dovalopmwt <48
Culinary Atts tetnsalp & faod Sarviss Finacial Systess 4.5
Gutinery Arts inteemationas Exchange: Carenr Yanagansnl canslana 1.0
Culinary Arts Cooparative Edication " GENE TUDIES = CQRE
RAEATED PROFESSIONAL STUDIES ' Food 1a ELiR and ‘-”“‘a“"“ 45
Sanltatton. Nanagenent Ethics ot Business Leadsshin 4.5
MPA Santtation Certitioatlon B o e [Benidcal Payohology ; 4.5
intronust 1ap 1o Menu Plannlng.and Cest Conttols Cutture & Food N 4.5
Porsonatiasd Nuteion nauuswsnt cnnwamauom ‘Snwist\ Spectal 764 Vacatiin 4.3
Career: Pianaing . GENER ROGR, :
introduciing o Caiusr Manape
GENEHAL STUDIES
Englieh Compastito »
A gurvey ol Gatisge Mathematios
Foundat & w;w ot Le?fergcma Btydies .
intomiction. to 1116 Science 16:0) !I
Lagrning sng Writtho Abobt: Comaunit gﬁvﬁnﬁ&ﬁ‘ ::
The Atpn Shewn telnstein Enriching
. Agarica Progran Experiance
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MAJOR COURSES PROFESSIONAL GENERAL STUDIES
/CREDITS STUDIES/CREDITS /CREDITS
Contemporary Plated Desserts 7.5 | Food Science 4.5 Food in Film and Literature 4.5
Modarn Cakes and Tortes, Execut ive Chel Supervisory 4.5 £thices of Business Leadership 4.5
Wed?lno Gake Techniques and Design 75 | pevelopment General Psychoiogy 4.5
BAK'NG :",'""‘ :"g De""”’;'; Bread Calss ;g fFood Service Financial Systens 4.5 | Culture & Food 4.5
A':?:f?y Aﬂa;e::niw:?'“a ) Career Management capsione 1.0 Conversational spanish |: 4.5
& 4 .5Specialized Vocabularysss

Environmantal Science 4.5
introduction to Biochemistry 4.5
PASTR Food Microbiology 4.5
Technical writing 4.5
Y Introduction to Newswriling 4.5
Introduction to Food Writing 4.5
Logic:critical Thinking 4.5
Conversalional Spanish 2 4.5
ARTS Converstational Spanish 3 4.5
One history course from the 4.5

Following HI2001,HI2002,0r H14020
Amar icen Cusine:Today 3.0 | Food Science 4.5 | Food in Filn and Literature 4.5
Advance Bulfet Catering 3.0 | Executive Che! Supervisory 4.5 | Ethics of Business Leadeship 4.5
Ala (_:arle Restayrent : gumpe 3.0 Development General Psychology 4.5
CU LIA“ g:m-:'a? Fug.;cn Op»ra;:onsd gg Food Service Finacial Systems 4.5 | Culture & Food 4.5
Dn;:’v,::q ntemporay Plate : Career Manage-an! Capstone 1.0 | Conversational Spanish I: 4.5

NRY Foods of the Wor Id 3.0 Special ized Vocabulary +«+

Foods of Asia and the Orient 3.0 Environnantal Science 4.5

Food Service Technotogy & Design 3.0 ln(roducnop to Biochemisty 45

Dining Service Supervision 3.0 ’;D‘;‘" “'C‘;°;"‘9:f: : ?,

achnical Writi .

ARTS Qarotogy 3.0 Introdustion to Newswriting 45
introduction to Food Writing 45

Loqic Critical Thirking 45

Conversational spanish 2 45

Conversational Spanish 3 45

Ore History course from tha 4.5

following" H12001,H!2002.0r H14020
E 6. Johnson And Wales X282 & AZIE #3105

/CREDITS

MAJOR COURSES

PROFESSIONAL
STUDIES/CREDITS

/CREDITS

GENERAL STUDIES

ofterings within the Schoo!

general studies course

Vegetarian Cuisine 3.0 Food Science 45 Technical Writion 4.5
Lite & Healthy desserts 3.0 | Executtve Chet Supervisory 4.5 Statistics 4.5
Athletic Perlormance Cusine 2.0 | peveloprent Logic: Critical Thinking 4.5
CuU LfN—- Z;"dx: Research & Development gg Food Service Financial Systems 4.5 | Ethics of Business Leadership 4.5
a (uisine ! Nutritional assessment 4.5 General Psychoiogy 4.5
ARY Lofe span Hutrition 4.5 Anatomy and Physiology 2 4.5
Medical Hutitlon Therapy 4.5 introduction to Blochemistry 4.5
Career Management capstons 1.0 Food Hicrobiology 4.5
Culture and Food 4.5
Business Accounling 1and Leb 5.5 Legal Environment of Business 1 4.5 | CORE
Business Accounting 2 and Lab 5.5 | Career Hanagenen! Capstone 1.0 | LogiciCritical Thinking 0R 4.5
Principies of Marke! ing 4.5 Ethics of Business Leadership 4.5
FOOD Contenporay Issues in Food 4.5 G .

Industy eneral Psychoiogy 4.5
Consumer Behavior 4.5 Sociology 1 4.5
Business-Ml-business Marketing 4.5 One Hi-designated course 4.5

Brand Marketing {except HI14030)

MARK” &al:l:l:ye R:saarcgh :g PROGRAM
iantitative Resear .

Marketing Extermship 13.5 Macr oeconomics 4.5
ETING Microeconomlcs 4.5
Statistics 4.5
Two courses selected from 9.0

of Arts & Sciences of any other
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E 7. Johnson And Wales 48 2% % A 3% M3NU= 2RE
MAJOR COURSES PROFESSIONAL GENERAL STUDIES
/CREDITS STUDIES/CREDITS /CREDITS
Business Accounting 1 and Lav 5.5 Legal Environment of Business | 4.5 | CORE
Pvfnciples of Managevj‘enl 4.5 Career Management Capstone 1.0 | Advanced Composition and 4.5
7:\::"’;'7? °'lMaék7"“9 n :'g Introduction Computers 4.5 | communication '
FOOD | (s is o iy £3 | Wossomter Aplicalios 45 | Lotc: Gritcal Tiing 0 4.5
The Busi Pt 45 cs of Business Leadership
SERVICE Fi:anc?r:’gwf:e E:Tveprenaurial 4.5 General Psychologh 4.5
Venture Sociology | 4.5
gh':bal Entrepree;eursmp 4.2 One Hi-designated course, 4.5
ntrepreneuriai Practi A 4.
ENTRE-— E:::ezreneuria! Prazt:‘:‘u: 8 . 4.5 ;ﬁmlimm
epreneurship Studies Extemship 4.5 MG 0eCoNomi S 45
PRENE Microeconmics 4.5
Statistics 4.5
URSH’P One course seiected from 4.5
offerings within the School
of Arts & Sciences or any other
general studies course
The Management of food Service 4.5 | Hospitallity Accounting | and 5.5 | Macroeconomics 4.5
Systens _ Lab Microaconomics 4.5
FOOD g:’:fg?z:zs:fiws in the food 4.5 r(a:sbpilality Accounting 2 and 5.5 égn::;IMUclicn to Literary 4.5
ey 1 Service Gpecations 45| yospitality Financial Management 5.5 | Advanced Composition and 45
SERVICE Hospitatity Strategic Marketing 4.5 and P"b cmm‘f"i?a“o"
Hospitlity Management Seminar 4.5 | Hospitality Law 4.5 | Statistics 4.5
Three course selected from 13.5 Career Management Capstone 1.0 { General Psychology 4.5
offerings within the Hospitality Sociology 1 4.5
College One history course from the 4.5
MANAG following HI2001,HI2002,H14020
- One course selected from the 4.5
EMENT School of Arts & Sciences of
any other General Studies couse
H 5 6 70As M2sAQ! 288 KD MWOILL Z2IHEES OIXIDN SAES
otJl <igt sME0l SUHOIE DU=EES HAlIGtD UCH HEE XMIE & 1E
Ol JIZB}EQ X2l ¥ DAS 0148 01301 XtAlSl DIAS MDBAY, X2l
EgY 29, dAEE 2 ¥ 9 2l ILYFOE LA ME2E Z2F& 0%
SEE O &3 &6 11 S0HlId=E H201E AXZM HYS &Hl &L
(H29 E 70iME 012 Whel HEXQ Xg| M2 J|#0l CIAY BEE ¥

CIAZAl 2@ OtH
Ct. Z12iLt CIAS]
SHAl DI

e

[ =)
3=

&A=

-Ll'l_ [:l'r:

2l A.0.S.2 Ol=0l

Hg XL

ULt

49 Bachelor Bt&EE OHE = Us &
New York =0lA C1&EGH= A HEO0IEE 0I5 MH0AM O1F
ULCH .[etAd 88X CIAY 011t =0l
HeolH Culinary mathOlAd Mathematics fundamentalsE 3t50|
fundamentalsS<S =0 TN BSZIHIID

Hotl

X =
T

A HE0 U

X 49X o

CIA SWoHHN O=2H EJMES KEE Food Writer, Foodservice Entrepreneur,
Television Personality, Culinary Educator, Caterer and Event Planner,

Manager, Food Stylist, Product Development Specialist S22 QHHSIH SHEdl =20
M chef2 ot AS G A0l Ot Cyst 2erel XHES S  QUCH
Foodservice Entrepreneur® Al 2l HI&E%*OILP giolHel &8 SIEE = USH 010 TE

FOHNQ 240 d&t=, WIIE, &90 e Mula, 24, 20, &, ag el 201t
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E QB3I Corporate manager2 M= ZHIY
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LN, Aga0 28E XSk, H488E 9 Dgg 8 UL &3610] AshAE 204,
NARARE, OE, BRE, a2, Heigl 22 82 SgE 782 HAIStlh

I 8. Culinary Institute of America®l Associate Degree® Bachelor Degreel ZZ &I

First Semester/Week Second Semester/Week
Biock A : « Mathematics Fundamentals(NC) /7 Block F : » skill Development Il /14
+ Writing Fundamentals(NC) /T {Block G : « Cuisines of the Americas /14
Block B : « Introduction to Gastronomy /7 « Writing Examination /14
F « Mathenat ics JT |Block H : » Cuisines of Asia /14
R + Product Knowledge 7 + Costing Examination /14
E « Food Safety /7 |Block | : » Lunch Cookery 7
S « Introduction to Computer Use /7 « Breakfast Cookery 7
H (NC, elective) Block J : « Garde Manger /14
M |Block C : « Meat identification and 7 « Cooking Examination /14
A Fabrication
N « Seafood [dentification and /7
fabrication
Block D : « Skifl Development | /14
Block £ : » Skill Development Ii /14
Block K : Externship-18 Weeks Required
Block L @ » Nutrition 17 Block P : + Banqueting and Catering /14
S + Introduction to Management 17 + Costing Examination /14
0 + Menu Development /14 {Block Q : « Italian Cusine (Caterina) /7
p « Controlling Costs & Purchasing /14 s Nutritional Cooking 17
H Food (St.Andrew's)
0 * Restaurant Law (NC) /7 |Block R @ « Introductory Table Service /7
M Block M : « Baking and Pastry Skill /14 (Caterina or St.Andrew's)
Development « Cooking Examination /14
0 Block N : « Cusines of Europe and the /14 |Block S : « Advanced Restaurant Cooking /14
R Mediterranean (American Bounty or Excoffier)
E [8lock 0 : « Wines and Beverages /14 |Block T : « Advanced Table Service /14
{Amer ican Bounty or Escoffier)




Assor tment First Semester Second Semester

« Composition and Communication « Histroy and Cultures of Europe
J Culture « Computers in the Food.business t |+ Computers in the Food business |

« French, Italian, Spanish | + French, Italian, Spanish |
u « Interpersonal Communications
] + Economics « Accounting & Budget Management
i Management * Marketing and Promoting Food
0 + Psychology of Human Behavior
f Major

Intersession o Wine and Food Seminar
+ French, ftalian, Spanish I "1+ Ethics
Culture + History & Cultures of the + French, ftalian, Spanish IV
Aner icas A * History and Culture of Asia

« Financial Management * Restaurant Operations
S + Human resource Management « Managing Quality for the Future
e « Food and Culturex* or
n Professional Food Writingx* or
X Wor fd Literaturex* or
I Management Business Planning**+ or
0 Field Experience and Action
[ Plan*x+ or

Senior Thesis :
Baking & Pastry Artsx«
Major + Advanced Pastry
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