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Exhibit A 

HOSPITALITY MANAGEMENT/CULINARY ARTS COURSE OFFERING 

This ISD Program of Study is aligned with the Business & Industry endorsement and with the 

Level One Certificate of Completion, Restaurant Skills (HMR13) and Level One Certificate of 

Completion, Baking (HMBK9), offered at Central Texas College. 

 

        

 

 

 

 

 

 

College Course Description College Course Credit 

Value 

High School 

Description 

Credit 

Value 

Fall Suggested Year One New Students 

Sanitation & Safety CHEF 1305 

(ServSafe Manager 

Certification) 

3-0-3 

 

3 Culinary Arts B 1 

Basic Food Preparation CHEF 1301 

1-5-3 

 

3 Culinary Arts A 1 

Fall Suggested Year Two Returning Students 

Fundamentals of Baking PSTR 1301 

2-4-3 

 

3 Practicum in 

Culinary Arts I 

1 

Principles of Food & Beverage 

Operations 

HAMG 2301  

3-0-3 

 

3 Principles of 

Hospitality & 

Tourism B 

0.5 

Spring Suggested Year One Returning New Students 

Principles of Healthy Cuisine CHEF 1302 

1-5-3 

 (Prerequisite CHEF 1301) 

3 Introduction to 

Culinary Arts 8106 

1 

Introduction to the Hospitality Industry HAMG 1321  

3-0-3 

 

3 Principles of 

Hospitality and 

Tourism A 

0.5 

Spring Suggested Year Two Returning Students 

Cake Baking and Production PSTR 1302 

2-4-3 

 (Prerequisite PSTR 1301) 

3 Culinary Arts 8091 1 

Menu Management RSTO 1321 

3-0-3 

 

3 Menu Management 0.5 
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Cost Chart 

Item Cost 

Chef Hat $17.50 

Chef Jacket $41.75-$50.75 (depends on size) 

Chef Pants $32.25-$41.25 (depends on size) 

Chef Knives $148.25 

Aprons $6.99 

Thermometers $8.50 

 

 

 


