
Name: ___________________________________ Student ID#:__________________________ Date: ________________________________

FRESHMAN Course Hours Prerequisites (P)/Co-requisites (C) 
Fall

  English 101* English Composition I 3
  Math 119 or 123* College Algebra or Finite Math 3
  Natural or Physical Science Elective1* (See Note1) 3-4
  Arts & Humanities Elective2* (See Note 2) 3
  Hotel, Restaurant & Tourism 210 Foodservice Operations Management 3

Spring
  English 102* English Composition II 3 English 101
  Math 125* Basic Calculus 3 2yrs HS alg+1yr geom/Placement; OR Math 119 or 123

  Natural or Physical Science Elective1* (See Note 1) 3-4
  Arts & Humanities Elective2* (See Note 2) 3
  Hotel, Restaurant & Tourism 101 Food Quality Principles 3

SOPHOMORE Course Hours Prerequisites (P)/Co-requisites (C) 
Fall

  Accounting 200 Foundations of Accounting 3
  Economics 201* Introduction to Economics 4
  Hotel, Restaurant & Tourism 102 Microcomputer Applications 1
  Cultures & Civilizations Elective3* (See Note 3) 3
  Social Science Elective4* (See Note 4) 3

Spring
  Business Administration 201 Business Functions 4 Acct 200, Econ 201, HRT 102; CoPreReq STAT 201
  Statistics 201* Introduction to Statistics 3 Math 125 or 141

  Retail & Consumer Sciences 341 Family and Consumer Behavior 3
  Cultures & Civilizations Elective3* (See Note 3) 3
  Communication Studies 240* Business & Professional Communication 3

JUNIOR Course Hours Prerequisites (P)/Co-requisites (C) 
Fall

  Hotel, Restaurant & Tourism 311 Developing a Diverse Service Workforce 3 HRT/RCS 210 or HRT 211 (Same as RCS 311)
  Hotel, Restaurant & Tourism 341 Food Safety & Sanitation for the Food Service Industry 1 Pre or Co = HRT 210

  Hotel, Restaurant & Tourism 390* Professional Development 3 Prereq:Eng. 101-102; Pre/Co: HRT 311, 326 or RCS 310 & progression

  Electives 3
  Electives 3
  Marketing 300 Principles of Marketing 3 Business Admin 201; Junior standing

Spring
  Management 300 Principles of General Operations Management 3 Business Admin 201; Junior standing

  Hotel, Restaurant & Tourism 326 Food and Lodging Cost Control 3 HRT/RCS 210, Math 119/123 and Accounting 200, or CI**

  Hotel, Restaurant & Tourism 360 Issues & Trends in Customer Service 3 HRT 210 

  Hotel, Restaurant & Tourism 410 Strategic Restaurant Planning 3 HRT 390

  Hotel, Restaurant & Tourism 423 Marketing for Hospitality and Tourism 3 Mktg 300, HRT 210, 211, 224, or CI**

Summer
  Hotel, Restaurant & Tourism 420 Professional Experience in Service Mgmt-Hospitality 6 Progression into major and HRT 390

SENIOR Course Hours Prerequisites (P)/Co-requisites (C) 
Fall

  Finance 301 Financial Management 3 Business Admin 201; Junior standing
  Hotel, Restaurant & Tourism 425 Legal Issues in Service Management 3 HRT/RCS 311 & Progression, or CI** (Same as RCS 425)

  Hotel, Restaurant & Tourism 445 Advanced Food Production and Service Management 3 HRT 390 or CI**
  Hotel, Restaurant & Tourism Electives Select from: HRT 211, 423, 435, 440, 494 RCS 411 3 See Catalog for each selection

Spring
  Hotel, Restaurant & Tourism 480 or Professional Experience in Service Mgmt.-Hospitality II or Pre=HRT 410, 420 Co=HRT 485

      Hotel, Restaurant & Tourism 490 Management Experience in Service Mgmt-Hospitality 9 Pre=HRT 410, 420; Co=HRT 485
  Hotel, Restaurant & Tourism 485 Managerial Issues in Service Mgmt.-Hospitality 3 Co=HRT 480 or 490; Pre=HRT 410,420

TOTAL HOURS REQUIRED 121-123
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* Meets General Education requirement.

** CI = Consent of Instructor


