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In January 24, 2022, the Accrediting Commission of Career Schools 
and Colleges (ACCSC) approved the Initial Distance Education 
application for the Associates of Applied Science Degree Programs 
in Culinary Arts, Baking & Pastry Arts, and Hospitality & Restaurant 
Management. 

 
  

 

 
 

 

Authorized to grant Bachelor of Science and Associate of Applied Science 
degrees in Texas by the Texas Higher Education Coordinating Board 
(THECB), 12500 East Anderson Lane, Austin, Texas, 78752, 
Phone: (512) 427-6200. 
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Executive  
 

 
 

 
Regular 

A 6  
Administration as President and Chief Executive 

Officer with Multi-Campus experience.
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, A.A.S. in HRM, 
5  

Mike Martinez, Student Services Director, A.A.S. in Baking & 
Pastry, 10 years of hospitality industry experience, and 4 years 
of Higher Education Administration Experience.

 
 

 
 
 

 
 

Chef Jeffrey Guy, Baking and Pastry Chef, 
Associate of Applied Science in Occupational 
Studies – Culinary Arts. Bachelor of Science in 
Biomedical Science, Texas A&M University. 35 
years of experience working in hotels, resorts, 
casinos, and country clubs.

 Chef 
Instructor,  

 
 

Chef Manuel Catemaxca, Baking and Pastry 
Chef, Bachelor in Culinary Arts from the Art 
Institute and master’s degree in general education. 
38 years of professional experience in airports, 
hotels, country clubs, and fine-dining restaurants.

Chef Philippe Dege,  Baking & Pastry Chef 
Instructor, Certificat D'Aptitude Professionnelle 
and U.S. CAP in Pastry, with 45 years of industry 
experience in France, United Kingdom, and 
Japan.

Chef Jayla Ardoin, Baking & Pastry Chef 
Instructor, 6 years of industry experience.

Chef Sarah Norwood, Baking & Pastry Chef 
Instructor, The Art of Institute of Houston, 8 
years  industry experience.

Hospitality and Restaurant Management

Davis Webb, HRM Instructor, B.S. in Hotel and 
Restaurant Management, University of Houston.

Kim Evans, Bacherlor of Science in Hotel and 
Restaurant Management, University of Houston.

Steve Early, HRM Instructor, B.S. in General 
Management, The Art of Institute of Houston.

Tatiana Kelly, Bachelor of Technology in 
Hospitality Management, New York City College 
of Technology.

Wenfang Eris Liu, Doctor of Philosophy in 
Hospitality Administration, Master of Science in 
Hotel Restaurant Management, University of 
Houston.

Samantha Kellen, Bursar Director, Bachelor of 
Science in General Business, 13 years of Higher 
Education Administration experience.

Director
 

 

 
 

 
 

of 
.

 
 

 
 

 
 

 

Chef Stephanie Lamour, Program Director, 
Culinary Arts, Certificat D'Aptitude 
Professionnelle, Cuisine, CFA Alexis Tingaud, 
France, more than 31 years of experience in 
culinary arts.

Chef Brian Rushton, Culinary Chef 
Instructor, Culinary Arts Program. He received 
his degree from Le Cordon Bleu in California, 
US Army Veteran, Executive Chef and Sous 
Chef, with over 15 years of experience in the 
industry.

Chef John Sarran, Culinary Chef Instructor, 
A.A.S. in Culinary Arts, Culinary Institute of 
America, 49 years of professional experience.

Chef Kirby Smith, Culinary Chef Instructor, 
A.A.S. in Culinary Arts, over 16 years of 
experience as chef and 6 years as executive 
chef.

Chef Luis Ahumada, Culinary Chef Instructor, 
Bachelor of Arts in Hospitality, Le Cordon 
Bleu, 23 years of professional experience.

Chef Raymon Godard, Culinary Chef 
Instructor, A.A.S. in Culinary Arts and 
Restaurant Management, 25 years of industry 
experience, including 2 years as Executive Chef 
and General Manager.

Chef Stephan Justynski, Culinary Chef 
Instructor, Culinary Arts Program, A.A.S. in 
Culinary Arts, Culinary Institute of America, 
over 4 years of industry experience.

Chef Michael Gabriel, Culinary Chef 
Instructor, Culinary Institute Lenotre, 15 years 
of industry experience.
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Ahmad Awad, English Master of Arts in Linguistics, 
University of Jordan, Bachelor of Arts in English 
Language and Literature, Isra University in Amman.
Alexa Delgado, Master of Art in Communication 
Studies – Texas State University. Bachelor of Arts in 
Communication Studies – Texas State University

 
 

 

Doctorate in Leadership and Instruction 
in Distance Education – Interamerican University of 
Puerto Rico. Master of Arts in Curriculum and 
University Teaching – Interamerican University of 
Puerto Rico. Bachelor of Arts in Spanish Studies – 
University of Puerto Rico

 
 

 
 

Marrika King-Ortiz, Master of Science in 
Professional Counseling – Concordia University of 
Wisconsin. Bachelor of Arts in Business 
Administration and Management – Bryant & 
Stratton College.
Mohammad Awad, Master of Science in Computer 
Engineering – Kharkiv National University. Bachelor 
of Science in Computer Engineering – Kharkiv 
National University.

 
 

Shalandys Williams, Master of Arts in Journalism – 
University of North Texas. Bachelor of Arts in 
Business Administration – The University of Texas at 
Austin

Technical Course Faculty 

John MacArevey, Master of Business Administration – Argosy University. Bachelor of Science in 
Culinary Management – The Art Institute
Pam Barksdale, Doctor of Jurisprudence in Law  - University of Houston. Bachelor of Art in Legal 
Studies – Rice University. Wine making Diploma
Zahra Mohammad, Doctor of Philosophy in Food Science & Technology, Master of Science in Food 
Science & Technology – Texas A&M University



 
 

 
  

 
 

 
 

 
 

 
 
 

 

  students with the completed 
application form and a copy of one state I.D. 

 
 for 

 

 
 
 

 (GED) certificate or a post-secondary 
degree.
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Lucet, formerly WellConnect, 
Students and their families 

 
 

 
 

 
Lucet  

 
 

 
 

866-640-4777 - Free and confidential for 
LENOTRE students and their families
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As a requirement of enrollment, all applicants will complete 
Texas Workforce Commission (TWC)  Form CSC-010, Record of 
Previous Education and Training, in  advance of attending the 
first day of their scheduled classes for the purpose of establishing 
and documenting previous education and training. Culinary 
Institute Lenotre will utilize TWC Form CSC-010 to determine 
and applicant's prior learning experience as its policy, criteria, 
and process for evaluating and accepting credit for documented 
equivalent prior learning experience gained. 

Eligible course credits will be awarded from other accredited 
schools for requirements of graduation but will not be included in 
the calculation of cumulative grade point average (CGPA). If a 
student decides to transfer credits from one program to another 
within CIL, their transferred credits will be counted towards the 
graduation requirements. Nevertheless, the GPA associated with 
those transferred credits will not be factored into the student's 
CGPA. 

Credit for Previous Training for Students 
Receiving VA Benefits
Students receiving U.S. Veteran Affairs educational benefits do 
not have the “option” of having prior credit reviewed. All 
previous education and training must be provided to the school 
for review. This will include all credits from postsecondary and/or 
military institutions.

Credit Changes
A student petitioning to transfer from one program to another 
within CIL must obtain approval from the Program Director of 
the department from which the student is transferring from. The 
student's coursework and earned credits will be reviewed for 
applicability to the new program. Only those credits required for 
graduation in the new program will be transferred and credited 
toward graduation. Only one change of program is allowed per 
student unless approved by the Director of Education or College 
Director.

TRANSFER OF CREDIT

• Credits must be earned at an accredited post-secondary
schools recognized by the U.S. Department of Education

• Courses must be comparable with CIL's published courses

• Courses must have been taken within ten years of the expected
start date and awarded a letter grade of C (70%) or better

• Apply for the transfer credit prior to the first day of the
scheduled class. The TWC form CSC-010, Record of Previous
Education and Training, must be completed

Culinary Institute Lenotre will accept transfer credit College- 
Level Examination Program (CLEP test scores that equal or  
exceed the American Council of Education standard of 50 points in 
either, English Composition, College Mathematics, and/or College  
Algebra.  Students must provide copies of test scores and apply for  
transfer credit prior to the first day of scheduled class.

Culinary Institute Lenotre does not guarantee 
that credit completed at CIL will be  accepted by other institutions. 
Each institution has policies that govern the  acceptance of credit 
from other institutions. Transfer of credit is a privilege granted by 
the institution to which a student  may seek admission.  Students 
seeking to transfer credits earned at CIL to other postsecondary 
institutions should contact the college or university to which they 
seek admission to inquire as to that institution’s policies on credit 
transfer and acceptance.

Applicants may submit official transcripts of courses taken at other 
institutions of higher education for review by the Director
of Education for consideration of credit toward their degree.            
Culinary Institute Lenotre will allow students to test out of 
General Education courses (one time only per academic course) 
by achieving a score of  80% or better. Students should  apply with  
CIL's Education Department  prior to the first day of class. 
Culinary Institute Lenotre has acquired Articulation Agreements  
with local area school  districts.  Students must obtain and  
provide an official high school  transcript from their high  
school Registrar and submit it to the  Director of Education 
for review. Students must receive  a B letter grade or  
above in an approved Culinary Arts/Baking and Pastry class  
at their high school in qualifying school district for  possible tuition 
credit.

Diploma Courses
Culinary Institute Lenotre will accept six (6) years of professional experience as 
equivalent to Baking & Pastry and Cuisine courses level 1 and 2. “Professional 
experience”is defined by CIL for the purpose of evaluating past experience of a 
prospective student to ensure they meet the specific entrance requirements for 
CulLab 201, BakLab 203, CulLab 301, or BakLab 302. Moreover, to validate 
work  experience at an establishment that serves at least two out of three meal-
periods per day i.e. breakfast, lunch, and/or dinner alongside presenting a 
menu to the guest. Last, the culinary preparation of a menu is at least sixty 
percent as a scratch preparation. This is subject to review and interview of the 
student by the Program Director of the Culinary Arts program and Baking & 
Pastry Arts program. The student may be required to perform a practical 
exam.
Degree Courses
In order to be awarded transfer credits, a student must comply with the 
following rules:

Alicia Orellana - Director of Admissions
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TUITION AND FEES
A refundable (under certain conditions application fee of $50.00) for new students only must 
accompany all formal applications.

A non-refundable enrollment/registration fee of $50.00 is due upon acceptance.

In addition to the credit hour cost, a lab fee will be charged to all students enrolled in CIL’s 
lab courses.

A $150 graduation fee must be paid prior to graduation.  

A one-time $300 technology fee will be charged to those students enrolled in the A.A.S. degree 
programs. A one-time fee of $100 will be charged of those students enrolled in the Diploma 
Programs. 

Those students enrolled in the Sommelier elective will be charged an additional $1,000 for wine 
costs.

Any returned check from a banking institution will result in a $35 fee to the parties that submitted 
the NSF check.

Students who do not successfully pass a course with a “D” grade or better will be charged to retake 
the course. Students must meet all graduation requirements.

CUSTOMIZED TRAINING 
Culinary Institute Lenotre has the ability to provide customized training for private industries,   
community members and government entities. Additionally, we offer single subjects within certain 
programs to provide customized training to interested participants. We offer our clients the option  
to conduct their training needs either at the school facility or on the job site. Any organization   
interested in customized training should contact the Admissions Department at  
admissions@ciaml.com or (888 536-6873).  

COURSES TAKEN 
INDIVIDUALLY
Each course may be taken individually for the   
cost indicated below. Applicants interested in   
taking courses individually must meet with an   
admissions representative to complete an    
application, get a tour of the campus, and    
interview with the Director of Admissions.     
Applicants will not be permitted to start a  class  
after the third scheduled day of classes.   Non-  
degree or diploma seeking students  taking   
individual courses will be charged the    
application fee. 
Non-degree seeking students enrolling in   
succeeding kitchen lab courses seeking to   
continue their education towards a diploma or   
degree must meet with an Admissions   
Representative no later than the start of their   
3rd Lab/Term.

Cost Per Credit Hour 
 

Bachelor of Science in Culinary Art and  
Bachelor of Science in Hospitality and Restaurant 
Management: $357.00. Associate Degrees 
in Baking and Pastry Arts and Culinary Arts:  
$393.00; Diploma Programs: $357.00 and 
Associate Degrees in Hospitality and Restaurant   
Management: $212.00

SUPPLIES (INCLUDES TAX)
Tuition and fees do not include the additional   
expenses of the supplies (uniforms/linens,  tool  
kit, books/binders).

Uniforms/Linens
Chef-students are required to have the   
following items that may be purchased  
at La Boutique (located on the first   
floor of the North Building:

 Four polo shirts with CIL Logo
(for A.A.S. only)

 Two chef jackets with CIL Logo  
 Two pairs of chef pants
 Two adjustable chef hats
 Six apron
 Twenty towels 

Students taking the A.A.S. in Hospitality and    
Restaurant Management program do not    
require the above items—only four polo shirts   
with the CIL logo unless they are taking a   
baking/cuisine lab as their elective.
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Toolkit
Personal knives and other related hand tools 
may be purchased at La Boutique or at a 
supply store of student’s choice. A list of 
mandatory toolkit items may be obtained 
from La Boutique. 

The toolkit is not required for the A.A.S. 
degree in Hospitality and Restaurant 
Management program unless the student has 
a baking/cuisine elective.

Books/Binders
A list of required textbooks for each diploma 
and degree program may be obtained from La 
Boutique.  

A binder must be purchased for the lab 
classes. The number of recipes and the order 
in which they are taught may be modified by 
the Chef Instructors  
without notice.

SUMMARY OF COST - AAS

39,300.00 39,300.00 19,080.00 

Application Fee 50.00 50.00 50.00 

Enrollment Fee 50.00 50.00 50.00 

Graduation Fee 150.00 150.00 150.00 

Technology Fee 300.00 300.00 300.00 

Lab  Fee 10,955.00 10,955.00 1,365.00 
**International 
Externship Fee 0 0  0 

*Tool Kit 933.00 933.00           N/A   

*Uniform / Linen 475.96 475.96 200.50 

*Books / Binder 2,794.83 2,794.83 3,877.50

Total Program Cost 5,008.79 5,008.79 5 073 00
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    SUMMARY OF COST - achelor of cience

Restaurant Management 

.00 64,260.00

Application Fee 50.00 50.00 

Enrollment Fee 50.00 50.00 

Graduation Fee 150.00 150.00 

Technology Fee 300.00 300.00 

Lab  Fee 13,240.00 4,185.00

**International 
Externship Fee 0    0 

*Tool Kit 933.00 

*Uniform / Linen 590.00 200.00

*Books / Binder 3,500.00 3,500.00

Total Program Cost 6,643.00 72,695.00
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Diploma Programs

20 349 20 349

275.40 0

3 135 0 3 135 0

10,500 10,500

French 
Chocolate 

Showpieces 

dvances 
Buttercream 
Decoration 

Gum 
Paste 

Flower  

Gelatin 
Work/Wafer 
Paperwork 

Hands-On Baking and 
Pastry Seminar

Contact Hours 50

8 / 36 4 / 18 8 / 36 4 / 18

Total Cost $1755.00 $1095.00 $545.00 $1095.00 $650.00

Wine Seminars
Wine 

Fundamentals
Sommelier L1

Day/Contact Hrs 12 / 54

140

Total Cost $2,500.00 $5,560.00

Seminars are not vocational in nature and do not lead to employment. Seminars are Non-Diploma Seeking (NDS). However, if a student completes the NDS - CUL  
(Culinary); NDS - B&P (Baking & Pastry); or NDS - SOMM (Sommelier) and subsequently enrolls in one of CIL's Programs, the seminar/course may be credited towards a  
prerequisite and/or provides credit towards a respective college program. Seminars/NDS students receive a certificate of completion. All Refund/Student/ & Complaint  
Policies will be followed and executed as those of Degree/Diploma-seeking students as prescribed by CIL. 

Baking and Pastry Seminars

 Fees and supplies for electives can vary depending on the program you have chosen.  Please see Admissions for the program cost  
summary that includes electives and associated fees and supplies.

*Supplies (Tool Kit, Uniform/Linen, Books / Binders) prices are subject to change without notice based on economic prices once approved by Texas Workforce  Commission. 
**The International Externships are optional for the Bachelor of Science, Associate of Applied Science, and Diploma Culinary Arts and Baking and Pastry Arts Programs and will 
have to be taken during the scheduled student externship course. Students will not be charged for the International Externship unless they choose to take it. The 
current cost of a Domestic Externship outside of the Greater Houston Metropolitan Area is $2,000.00. International Externships are $2,500.00.  Bachelor of Science, 
Associate of Applied Science Degree and diploma-seeking students may be part of the International and Domestic Externsips, however, students must be recommended by their 
respective Program Director, and approved by the International Alliances Manager along with the Externship Administrator. Non-CIL International Externships may differ in 
price, and it is recommended that students meet with the designated staff for details. It is also recommended that all students meet with a Financial Aid officer and the Business 
office.

 Baking & 
Pastry

Gluten 
Free 

Cuisine

Vegetarian 
Cuisine

Metabolic 
Diseases: 
Diabetic 

Diet

Metabolic Diseases: Heart 
Disease and Blood Pressure 

Management 

Vegan 
Cuisine 

4 / 18 8 / 36 8 / 36 4 / 18

Total Cost $1,840.00 $955.00 $1,840.00 $978.00

Day/Contact Hrs 8 / 36

Healthy Cuisine Seminars

$1,840.00
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CHEF GASTON 
LENOTRE 
SCHOLARSHIP
Thanks to the Gaston Lenotre Scholarship and  
its generous sponsors, qualified candidates can  
receive scholarships from $1,000.00 to  
$5,000.00. Scholarships applications are  
reviewed  four  times  a  year.  Students  are  
encouraged  to  apply  as  soon  as  possible  
as  funds  are  limited  (US  residents  only.  AAS 
may apply twice during their program only if it's 
in a different award year. Students who are 
pursuing the Diploma Program may apply once.  
Special Circumstances Scholarships do not  
necessarily require industry experience.  
Applicants are required to interview with a  
scholarship board member to determine their  
qualifications and motivation.

Chef Gaston Scholarship Guidelines
1. Fill out an application form.

2. Type a two page essay (double-spaced)

answering the following questions:
A. What experience do you have in the food

industry/or what are your special
circumstances?

B. Why are you seeking financial assistance?
C. Why should you receive a tuition

scholarship?
D. What are your professional plans?

3. Submit two letters of hospitality industry
reference on business letterhead attached to
a reference questionnaire as proof of at least
six months of experience.

4. Annual income must be below
$65,000.00.

5. Submit a copy of driver’s license.
6. A copy of the previous year's of U.S. tax

returns
(family tax returns if applicant is under the
age of 21).

HIGH SCHOOL 
SCHOLARSHIPS
Lenotre High School Culinary 
Competition Scholarship
Culinary Institute Lenotre  offers a  
$2,000.00 tuition scholarship  
to high school students while they are  
in high school.  To enter this culinary  
competition, please consult with the high 
school admissions representative for the  
requirements and guidelines.

High School Merit Award  
Scholarship of $1,000 
Applicants must be recent high school 
graduate (within the last year), had at least a 
3.00 GPA in their senior year, and submit a 
one-page essay.
Texas High School Competition 
for $2,000 scholarship
Culinary Institute Lenotre is offering $2,000 
tuition scholarships to  high school students 
while they are in high  school. Students 
must enter, participate and  win first, second 
or third place in one of the  following Texas 
competitions to receive  the  scholarship:
• Texas Pro Start
• DECA
• Skills USA
• FCCLA
• National High School BBQ Association
See admission high school representative  
for details.

Students must present certificate in order to  
receive scholarship.

Culinary Institute Lenotre Chopped Team 
Competition Scholarship
Culinary Institute Lenotre  offers a 
$2,000 tuition scholarship to  high school 
students during their junior and  
senior year. The competition will take place at  
CIL. Each team is allowed 2-4 participants;  
each member of the winning team will receive  
$2,000 towards their tuition at CIL. This  
scholarship will be awarded to the first, second  
and third place teams.

Scholarship Guidelines
1. All applicants must provide the following:

A. Proof of a 3.00 G.P.A. or better
B. Copy of picture I.D.
C. Required essay
D. Copy of grades from high school

senior year
2. The award amount for this scholarship

is $2,000.00.

IN-HOUSE SCHOLARSHIPS
Students applying for in-house scholarships   
must produce evidence of effort to  
obtain financial aid from sources other than  
CIL’s in-house scholarship i.e. grants, outside 
scholarships, private loans.  

Two in-house scholarships may be awarded for 
those students who qualify.

Students must add a certificate of participation  
in  at least four Lenotre scholarship workshops. 
In case the student is terminated or  drops out, 
the scholarship is forfeited.  

If a scholarship recipient leaves CIL for any 
reason, without a Leave of Absence or dropped, 
and receives an “F” or a “W” the recipient will 
not be credited the scholarship fund in their 
final term.

*See In-House Scholarship General Conditions
on page 14 of this catalog for qualification.

Chef Gaston Lenôtre



 
 

 
 

 
 

 
 

 
 

 

 

 
 
 

 
 

 

 

Samantha Kellen - Bursar Director
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Honorary Bachelor Degree - Chef Abdul 
Rauf "Ruffy" Sulaiman 
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Our proposed programs are designated with clear educational objectives 
which are to prepare the Executive Chefs or Entrepreneurs of tomorrow. 
Also, to equip students with both technical skills and a broad 
understanding of the culinary industry. The college is focused on preparing 
graduates to confidently lead in the back of the house/kitchen as well as 
with all aspects of the operation, enriching the dining experience for 
customers.

 
 

 
 

 
 

 
 

other facilities in the hospitality industry. Graduates will be technically 
manage in a corporate setting restaurant, business operations, 

Normal length of time to complete the degree program is based on a ¾ 
time schedule with an option for a full time at the students request. 
International and U.S. Veteran students’ length of time to complete is 
based on a full-time schedule. 



BACHELOR OF SCIENCE DEGREE IN CULINARY ARTS 

PREFIX NO COURSE NAME AND EDUCATION MODEL 
TOTAL COURSE HOURS 

CREDIT HOURS 
LECTURE LAB TOTAL 

HMGTBS 1320 Introduction to Hospitality Management 30 0 30 2.5 

HMGTBS 2410 Hospitality Facilities Management 40 0 40 3.5 

HMGTBS 2420 Hospitality Information Technology 30 20 50 3.5 

HMGTBS 1270 Menu Management 20 0 20 2 

HMGTBS 1230 Hospitality Marketing and Sales 20 0 20 2 

HMGTBS 4510 CAPSTONE - In-Person 30 40 70 4.5 

HMGTBS 1250 Hospitality Human Resources 
Management  20 0 20 2 

HMGTBS 2350 Purchasing Food and Beverage Cost 
Control  30 0 30 2.5 

HMGTBS 2230 Dining Room Operations 10 20 30 2

HMGTBS 3320 Foundation of Cuisine Management 30 0 30 2.5 

HMGTBS 4220 Catering Management 20 0 20 1.5 

HMGTBS 3410 Hospitality Financial Management 40 0 40 3

HMGTBS 4210 Food trend/Luxury & Heritage Urban 20 0 20 1.5 

BSCA 3101 Baklab Level 1 full - In-Person 20 160 180 10 

BSCA 3111 Baklab Level 2 (week 1-5) Baklab Level 
3 ( week 6-10)  - In-Person 20 160 180 10 

BSCA 3104 Baklab Level 4 full  - In-Person 20 160 180 10 

BSCA 3106 CulLab Level 1 full - In-Person 20 160 180 10 

BSCA 3112 CulLab Level 2 (week 1-5) CulLab Level 3 
( week 6-10)  - In-Person 20 160 180 10 

BSCA 3109 CulLab Level 4 full  - In-Person 20 160 180 10 

MIXO 4110 Mixology - Lab only In-Person 40 120 160 9.5 

WINE 4120 *Sommelier - In-Person 80 40 120 8 

WINE 1400 *Wine Fundamentals – In-Person 30 20 50 4 

HMGTBS 2260 Gastronomy Food Science 30 0 30 2 

HMGTBS 1200 **Sanitation and Safety 20 0 20 2 

HMGTBS 1240 Nutrition for Food Service Professionals 20 0 20 1.5 

HMGTBS 3460 Entrepreneurship and Business Law 30 20 50 4 

HMGTBS 4430 Operation Management 50 20 70 5 

ACADBS 1530 Leadership and Organizational Behavior 40 20 60 5 

EXTERN  4750 Externship - In-Person 60 180 240 10 

Technical Courses Subtotal 860 1460 2320 144 

ACADBS 1300 Introduction to Computer 20 20 40 3 

ACADBS 1500 College Mathematics 50 0 50 5 

ACADBS 1560 Public Speaking 50 0 50 5 

ACADBS 1540 English Composition 50 0 50 5 

ACADBS 1520/1525 *Introduction French (or) Spanish 50 0 50 5 

ECONBS 2460 Macroeconomics Principles 40 0 40 4 

HMGTBS 2360 Communication 30 20 50 4 

TMTHBS 2480 Applied Technical Statistics 40 20 60 5 

ACADBS 2530 Psychology 50 0 50 5 

ACADBS 2540 Sociology 50 0 50 5 

General Education Courses Subtotal 430 60 490 46 

TOTAL 1290 1520 2810 190 

1

The International Externships are optional for the Bachelor of Science, Associate of Applied Science, and Diploma Culinary Arts and Baking and Pastry Arts Programs and will have to be 
taken during the scheduled student externship course. Students will not be charged for the International Externship unless they choose to take it. The current cost of a Domestic 
Externship outside of the Greater Houston Metropolitan Area is $2,000.00. International Externships are $2,500.00. Bachelor of Science, Associate of Applied Science Degree, and 
diploma-seeking students may be part of the International and Domestic Externships, however, students must be recommended by their respective Program Director and approved by 
the International Alliances Manager along with the Externship Administrator. Non-CIL International Externships may differ in price, and it is recommended that students meet with the 
designated staff for details. It is also recommended that all students meet with a Financial Aid officer and the Business office. For replacement or elective courses, please see 
Admissions.

***SOMM: Min. of one clock hour for WSET* Prep Review is prescribed by The Texas Wine School 
NOTE: Courses designated as In-Person instruction are noted in the course outline. All other courses have distance education modality.

acervantes
Cross-Out
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other services in the 
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Normal length of time to complete the degree program is 
based on a ¾ time schedule with an option for a full time at 
the students request. International and U.S. Veteran 
students’ length of time to complete is based on a full-time 
schedule. 



Bachelor of Science in Hospitality and Restaurant Management 

PREFIX NO COURSE NAME AND EDUCATION MODEL 
TOTAL COURSE HOURS 

CREDIT HOURS LECTURE LAB TOTAL 
HMGTBS 1320 Introduction to Hospitality Management  30 0 30 2.5 
HMGTBS 1200 Sanitation and Safety 20 0 20 2 
HMGTBS 1270 Menu Management 20 0 20 2 
HMGTBS 2320 Loss Prevention Management 30 0 30 2.5 
HMGTBS 1230 Hospitality Marketing and Sales  20 0 20 2 
HMGTBS 4515 CAPSTONE: Restaurant Operations and Management 30 40 70 4.5 
HMGTBS 1250 Hospitality Human Resources Management  20 0 20 2 
HMGTBS 2410 Hospitality Facility Management  40 0 40 3.5 
HMGTBS 2350 Purchasing Food and Beverage Cost Control  30 0 30 2.5 
HMGTBS 1240 Nutrition for Food Services Professionals 20 0 20 1.5 
HMGTBS 3460 Entrepreneurship and Business Law 30 20 50 4 
HMGTBS 2420 Hospitality Information Technology  30 20 50 3.5 
HMGTBS 2440 Beverage Management 40 0 40 3.5 
HMGTBS 2310 Leadership in Hospitality Industry 30 0 30 2.5 

HRMA 2220 Introduction to Management Consulting 20 0 20 2 
HRMA 2450 Branding-Thinking Beyond Products and Servicers 30 0 30 2.5 
HRMA 3400 Impact and Leadership: Negotiation and Communication tools 30 0 30 2.5 
HRMA 2460 Digital Marketing 40 0 40 3.5 
HRMA 3210 Innovation Management 20 0 20 2 
HRMA 4410 Developing Entrepreneurial Projects 40 0 40 3 
HRMA 3420 Event Management 30 0 30 2.5 
HRMA 3430 Hotel Real Estate- Planning and Development 40 20 60 4 
HRMA 4420 Restaurant Layout and Design 30 20 50 3.5 
HRMA 3350 Systems of Accounts in the Hospitality Industry 30 0 30 2.5 
HRMA 2470 Communication Strategies for Hospitality Professionals 40 0 40 3 
HRMA 3220 Foundation of Sustainable Business 20 0 20 1.5 
HRMA 3440 Hospitality Cost Control 40 0 40 3 
HRMA 4200 Contract Foodservice Management 20 0 20 2 
HRMA 3450 Tourism 20 40 60 3.5 
HRMA 4230 Lodging Management 20 0 20 1.5 
WINE 1400 Wine Fundamentals - In-Person 30 20 50 4 
HRMA 4240 Introduction to Club Management 20 0 20 2 
HRMA 3470 *Beverage Marketing 30 20 50 3.5 
MIXO 4110 *Mixology - Lab only In-Person 40 120 160 9.5 
WINE 4120 *Sommelier - In Person 80 40 120 8 

EXTERN 4755 Externship - In-Person 60 180 240 10 
HMGTBS 2230 Dining Room Operation - HRM 10 20 30 2 
HMGTBS 4220 Catering Management 20 0 20 1.5 
HMGTBS 3410 Hospitality Financial Management 40 0 40 3 

HRMA 2330 Hospitality Managerial Accounting 20 0 20 1.5 
HIST 1420 History of Hospitality Management 40 0 40 3 

ACADBS 1530 Leadership and Organizational Behavior 40 20 60 5 
      Technical Courses Subtotal 1290 580 1870 134 

ACADBS 1300 Introduction to Computer 20 20 40 3 
ACADBS 1500 College Mathematics 50 0 50 5 
ACADBS 1560 Public Speaking 50 0 50 5 
ACADBS 1540 English Composition 50 0 50 5 
ACADBS 1520/1525 Introduction Frensh or Spanish 50 0 50 5 
ECONBS 2460 Macroeconomics Principles 40 0 40 4 
HMGTBS 2360 Communication - HRM 30 20 50 4 
TMTHBS 2480 Applied Technical Statistics 40 20 60 5 
ACADBS 2530 Psychology 50 0 50 5 
ACADBS 2540 Sociology 50 0 50 5 

     General Education Subtotal 430 60 490 46 

Total l 1720 640 2360 180 
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The International Externships are optional for the Bachelor of Science, Associate of Applied Science, and Diploma Culinary Arts and Baking and Pastry Arts Programs and will have to be 
taken during the scheduled student externship course. Students will not be charged for the International Externship unless they choose to take it. The current cost of a Domestic 
Externship outside of the Greater Houston Metropolitan Area is $2,000.00. International Externships are $2,500.00. Bachelor of Science, Associate of Applied Science Degree, and 
diploma-seeking students may be part of the International and Domestic Externships, however, students must be recommended by their respective Program Director and approved by 
the International Alliances Manager along with the Externship Administrator. Non-CIL International Externships may differ in price, and it is recommended that students meet with the 
designated staff for details. It is also recommended that all students meet with a Financial Aid officer and the Business office. For replacement or elective courses, please see 
Admissions.

***SOMM: Min. of one clock hour for WSET* Prep Review is prescribed by The Texas Wine School 
NOTE: Courses designated as In-Person instruction are noted in the course outline. All other courses have distance education modality.
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NOTE: Courses designated as In-Person instruction are noted in the course outline. All other courses have distance education modality.
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The 
course begins with American-style pastries, 
followed by classic choux paste and its 
applications. Students recreate famous Lenôtre 
cakes, gaining experience with advanced 
layering, fillings, and finishing techniques. 
Mousse cakes are introduced next, focusing on 
assembly, glazing, and clean presentation. 
Students then explore ice creams and sorbets, 
emphasizing flavor development and texture 
control. In subsequent weeks, students focus on 
celebration cakes, practicing advanced 
decorating, piping, and structural techniques. 
They apply these skills by producing Petits Fours 
for the school’s open house, highlighting 
precision and presentation. The course 
concludes with an artistic component in which 
students design and create a Pastillage 
showpiece, showcasing the technical skill, 
creativity, and craftsmanship developed 
throughout the program.



BAKLAB 203: Advanced Pastry & Showpiece 
(Lecture 20; Lab 160; Total Clock Hrs. 180/Qtr. 
Credit Hrs. 10)

Level 3 Baking and Pastry is an advanced course 
that refines technical mastery and artistic 
expression in professional pastry arts, 
emphasizing showpieces, complex assemblies, 
and current industry trends. Students work with 
chocolate showpieces and croquembouche to 
strengthen skills in tempering, molding, choux 
paste, caramel work, and structured 
presentation. The course advances cake 
production through refined construction, 
finishing, and presentation, and introduces 
pulled and poured sugar work with a focus on 
safety and decorative techniques. Students 
develop mousse cakes with attention to flavor 
balance, modern assembly, and professional 
glazing, and complete wedding cakes 
emphasizing stacking, support systems, and 
elegant design. Modern tarts and contemporary 
viennoiserie trends conclude the course, 
encouraging innovative design, flavors, and 
techniques. By the end of Level 3, students 
demonstrate advanced technical skill, artistic 
creativity, and readiness for professional or 
competitive pastry environments.

Professional Pastry Innovation & 
Global Desserts 

  

Level 4 Baking and Pastry is an advanced course 
focused on refining professional skills through 
modern pastry trends, plated desserts, and 
global influences, with emphasis on precision, 
creativity, and high-level presentation. Students 
develop advanced chocolate and confiserie 
skills, including bonbons, pralines, and 
decorative elements, and explore modern cake 
design, textures, flavors, and finishing 
techniques. The course emphasizes plated 
desserts, guiding students from foundational 
components to original concepts with attention 
to balance and presentation. Special-diet 
pastries are introduced, including alternative 
ingredient applications that maintain quality 
and appeal. Students also produce a professional 
dessert buffet featuring refined petits fours and 
conclude with an exploration of international 
pastry styles and techniques. By the end of Level 
4, students demonstrate advanced technical 
expertise, creative independence, and 
adaptability to modern, dietary, and global 
pastry contexts.

CULAB 201 - Master Chefs, Level 3 
(Lecture 20; Lab 160; Total Clock Hrs. 180; Qtr. 
Credit Hrs. 10)

In this course, students are introduced to more 
advanced and elevated culinary techniques. The 
curriculum explores the history, philosophy, and 
signature recipes of notable chefs, with students 
preparing dishes inspired by renowned culinary 
masters. Students gain hands-on experience 
working with higher-end ingredients while 
applying both classical and modern techniques. 
The course also covers food preservation 
methods, including sterilization and 
pasteurization, and examines the physical and 
chemical transformations that occur during the 
cooking process. Additional topics include the 
history of cuisine and influential chefs, as well as 
current and emerging culinary trends. Emphasis 
is placed on technical precision, critical thinking, 
and a deeper understanding of culinary science 
and artistry.

CULLAB 301: International Cuisine Level 4 
 

In this course, students explore global and 
regional culinary traditions through the study of 
techniques, ingredients, and flavor profiles from 
around the world. Emphasis is placed on learning 
new cooking methods and working with a wide 
range of ingredients that students may not have 
previously encountered. The curriculum includes 
European cuisines such as Spain and Italy; Asian 
traditions including China, Japan, Korea, 
Thailand, and India; African cuisines; American 
regional cooking; Creole and Caribbean cuisines; 
and the diverse culinary traditions of Latin 
America and Mexico. Students gain an 
understanding of cultural influences, authenticity, 
and contemporary applications while expanding 
their versatility in a professional kitchen.

501 Healthy Cuisine Level 5 
180; Qtr. 

Credit Hrs. 10)

In this course, students are introduced to the 
principles of health-focused cooking and the 
nutritional considerations behind current and 
evolving dietary approaches. Emphasis is placed 
on understanding the relationship between food, 
nutrition, and chronic disease states such as heart 
disease, diabetes, stroke, and obesity. The 
curriculum explores practical applications of 
healthy cooking techniques, including sous vide 
preparation, as well as menu development for 
gluten-free, vegetarian, vegan, and ketogenic 
diets. Students learn to adapt classical techniques 
to support wellness-oriented goals while 
maintaining flavor, balance, and professional 
culinary standards

BAKLAB 401: Advanced Artistic Skills of Pastry 
Decor Level 5
(Lecture 20; Lab 160; Total Clock Hrs. 180; Qtr. 
Credit Hrs. 10)

The Advanced Artistic Skills of Pastry Decor is for 
Elite Diplôme students in Baking and Pastry Arts 
and AAS students in Baking and Pastry Arts who 
have passed BAKLAB 302. New techniques are 
Chocolate French Pieces (casting, modeling, 
carving, chocolate flowers, spraying). Specialty 
Cakes/Elaborate Wedding Cakes (flowers, 
bouquets, gum paste technique, air brushing, 
gelatin technique, molding wafer paper technique 
for flowers, ribbons, ruffles, skirts, piping 
lacework, fondant creations)

ULLAB 101-1 - Fundamentals of Cuisine,           
Level 1       
(Lecture 20; Lab 160; Total Clock Hrs. 180; Qtr. 
Credit Hrs. 10)

In this course, students learn the fundamentals of 
French cuisine and essential professional kitchen 
skills. Instruction focuses on knife skills, stock 
preparation, soups, tossed and composed salads, 
mother sauces, egg cookery, and quiche 
production. Students are also introduced to meat 
and fish fabrication, fresh pasta making, and the 
application of dry-heat and moist-heat cooking 
techniques. Emphasis is placed on proper 
technique, organization, food safety, and 
foundational culinary principles necessary for 
continued study and professional kitchen 
environments.

CULLAB 101-2- Fundamentals of Cuisine,         
Level 2
(Lecture 20; Lab 160; Total Clock Hrs. 180; Qtr. 
Credit Hrs. 10) 

This course is a continuation of Fundamentals of 
Cuisine Level 1. Students further develop essential 
culinary skills while exploring regional French 
cuisine and traditional cooking methods from 
different parts of France. The curriculum expands 
to include advanced foundational techniques such 
as curing and brining, sausage and pâté 
production, smoking, quick fermentation, and 
confit. Students also learn to prepare more 
composed and tossed salads, fabricate a variety of 
meats and poultry, and fillet different types of 
fish. Emphasis is placed on technique, 
organization, and consistency, preparing students 
for more advanced culinary coursework and 
professional kitchen environments.
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ACADBS 1300: Introduction to Computer 
20  

40 3

This course is an introduction to basic 
computer usage, operating systems, and 
utilization of software packages. Students will be 
familiarized with the Microsoft Office suite, 
basic HTML (webpage design), and essentials of 
computer operation. Students will be proficient 
in the use of essential software packages 
including Microsoft Word, Excel, Access, and 
PowerPoint.
ACADBS 1500: College Mathematics 

50 0
5 5

This course covers essential mathematics for 
post-secondary education. Included is the study 
of basic algebra, basic geometry, numbers 
theory, ratios, fractions, order of operations, 
and least common multiples. Students will be 
introduced to essential mathematical principles, 
tools, and functions.

ACADBS 1520: Introduction to French  
(Lecture 50; Lab 0; Total Clock Hrs. 50; Qtr. 
Credit Hrs.5) 

This introductory course in French teaches 
students to use appropriate greetings and 
introduction in a variety of social interactions, 
order food and drink in a restaurant, express 
interests, and opinions, identify what they like 
and do not like to do, and how they spend their 
time away from work or college, as well as give 
information about who they are and where. 
They are from and exchange information about 
professions and the workplace. Students will 
also observe differences in casual versus more 
formal French, politeness and natural hesitation 
in speech, and relations between careers and 
personal goals. Students will also be able to 
examine the degree to which they are willing to 
give information about themselves and some 14 
factors that influence preferences in leisure 
activities. 

ACADBS 2530: Psychology   
(Lecture 50; Lab 0; Total Clock Hrs. 50; Qtr. 
Credit Hrs.5)

In this course, various basic statistical tools 
relating to descriptive and inferential statistics 
will be presented. Students often must deal with 
droves of data in many areas of their careers. 
Therefore, these tools will allow students to 
organize, present, visualize, and analyze the data 
to extract meaningful information for good 
decision-making. 

ACADBS 2540: Sociology   
(Lecture 50; Lab 0; Total Clock Hrs. 50; Qtr. 
Credit Hrs.5)

This course serves as an introduction to the field 
of sociology, offering students an overview of 
key concepts, theories, and methods used to 
study society and human behavior. Through a 
combination of lectures, readings, discussions, 
and interactive activities, students will explore 
the ways in which social structures, institutions, 
and processes shape individual and collective 
behavior. 

BSCA 3101: Baking Level 1 
(Lecture 20; Lab 160; Total Clock Hrs. 180; Qtr. 
Credit Hrs. 10)

This introductory course provides students with 
a strong foundation in baking and pastry arts. 
Emphasis is placed on kitchen sanitation, 
equipment safety, ingredient knowledge, and 
essential baking techniques. Through hands-on 
practice, students develop core skills for classic 
bakery and pastry production. The course 
begins with sanitation standards, workplace 
safety, and professional baking equipment, then 
moves into foundational pastry topics such as 
tarts and basic chocolate tempering. Students 
learn yeast doughs through brioche, followed by 
laminated doughs including puff pastry, 
croissants, and Danish pastries. Later weeks 
focus on cake fundamentals, tea-time pastries, 
and cream-based desserts and custards. The 
course concludes with advanced beginner 
techniques such as chocolate buttercream cakes 
and stacked cake construction. By the end of the 
course, students can produce a variety of baked 
goods using correct methods, demonstrate 
proper kitchen practices, and confidently apply 
foundational pastry techniques.

ACADBS 1525: Introduction to Spanish    
(Lecture 50; Lab 0; Total Clock Hrs. 50; Qtr. 
Credit Hrs.5)

This introductory course in Spanish teaches 
students to use appropriate greetings and 
introduction in a variety of social interactions, 
order food and drink in a restaurant, express 
interests, and opinions, identify what they like 
and do not like to do, and how they spend their 
time away from work or college, as well as give 
information about who they are and where. They 
are from and exchange information about 
professions and the workplace. Students will also 
observe differences in casual versus more formal 
Spanish, politeness and natural hesitation in 
speech, and relations between careers and 
personal goals. Students will also be able to 
examine the degree to which they are willing to 
give information about themselves and influence 
preferences in leisure activities. 

ACADBS 1530: Leadership and Organizational 
Behavior 
(Lecture 40; Lab 20; Total Clock Hrs. 60; Qtr. 
Credit Hrs. 5)
This course is designed to introduce students to 
the major concepts, models, theories, and 
research in the field of organizational behavior 
and leadership. Macro organizational behavior 
(OB) is a multidisciplinary field of study 
concerned with understanding the role and 
impact of individuals, groups, and structure in 
organizations to improve organizations' 
resilience, effectiveness, and sustainable growth. 
This course aims to review the key issues that 
students, as future managers, and leaders will face 
and the decisions and actions that are required to 
successfully manage and lead individuals and 
teams, innovation management and change, and 
organizational structure, networks, and culture. 

ACADBS 1540: English Composition   
(Lecture 50; Lab 0; Total Clock Hrs. 50; Qtr. 
Credit Hrs.5) 

In this course, students will learn the essentials of 
higher-level composition and its use in personal, 
business and professional writing. Students will 
learn to present effectively in writing their ideas 
and arguments. 

ACADBS 1560: Public Speaking 
(Lecture 50; Lab 0; Total Clock Hrs. 50; Qtr. 
Credit Hrs.5) 

This course teaches the essential communication 
processes of forming, transmitting, delivering, 
receiving, and interpreting verbal, non-verbal and 
electronic communication. Students will develop 
skills in effective public speaking and the delivery 
of professional presentations.  

BACHELOR COURSE DESCRIPTIONS

Keynote Speaker: Omar Pereney, Executive 
Chef and Owner, Love Croissants
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BSCA 3111: BAKLAB Level 2 & 3  
(Lecture 20; Lab 160; Total Clock Hrs. 180; Qtr. 
Credit Hrs. 10)

This course bridges intermediate and advanced 
pastry skills, combining classic techniques with 
complex artistic applications. Students refine 
their foundational knowledge while developing 
creativity, precision, and professional 
confidence.The course begins with American-
style pastries, classic choux paste, Lenôtre cakes, 
mousse cakes, and frozen desserts such as ice 
creams and sorbets. Students then progress to 
advanced cake construction, with mousse cakes, 
wedding cakes, modern and sophisticated tarts, 
and contemporary viennoiserie trends. Hands-
on projects allow students to demonstrate 
technical mastery, artistic flair, and professional 
presentation skills. By the end of BAKLAB 202, 
students are equipped with advanced pastry 
techniques, creative problem-solving skills, and 
the confidence to produce both professional and 
innovative pastry creations.
BSCA 3104: BAKLAB Level 4  
(Lecture 20; Lab 160; Total Clock Hrs. 180; Qtr. 
Credit Hrs. 10)
Level 4 Baking and Pastry is an advanced course 
focused on refining professional skills through 
modern pastry trends, plated desserts, and 
global influences, with emphasis on precision, 
creativity, and high-level presentation. Students 
develop advanced chocolate and confiserie 
skills, including bonbons, pralines, and 
decorative elements, and explore modern cake 
design, textures, flavors, and finishing 
techniques. The course emphasizes plated 
desserts, guiding students from foundational 
components to original concepts with attention 
to balance and presentation. Special-diet 
pastries are introduced, including alternative 
ingredient applications that maintain quality 
and appeal. Students also produce a professional 
dessert buffet featuring refined petits fours and 
conclude with an exploration of international 
pastry styles and techniques. By the end of Level 
4, students demonstrate advanced technical 
expertise, creative independence, and 
adaptability to modern, dietary, and global 
pastry contexts.

BSCA 3106: CULLAB Level 1   
(Lecture 20; Lab 160; Total Clock Hrs. 180; Qtr. 
Credit Hrs. 10)

The fundamental French cooking techniques 
are introduced in this course. Students learn to 
prepare basic food items that include but are not 
limited to first courses, soups, and creams, 
entrées, salads, pâté, egg courses, quiches, 
seafood, fish, meats, poultry, pasta, stock, 
sauces, etc.  

BS 1240: Nutrition for Food Services 
Management 
Lecture 20; Lab 0; Total Clock Hrs.20; Qtr. 

Credit Hrs.  1.5)

This course introduces students to nutrition 
including nutrients, digestion, and metabolism, 
menu planning, recipe modification, dietary 
guidelines and restrictions, diet and disease, and 
healthy cooking techniques. Students will 
identify nutrients and their sources, functions, 
digestion, and metabolism; explain healthy 
cooking techniques; analyze and modify recipes 
for healthier food production; and evaluate and 
prepare diets and menus in accordance with 
dietary guidelines and restrictions.

BS 1250: Hospitality Human Resources 
Management  
Lecture 20; Lab  0; Total Clock Hrs 20; Qtr. 

Credit Hrs.  2)

This course is designed to provide an overview 
and foundation for all facets of human resource 
management. Topics will include job design; 
labor relations; recruitment, selection, and 
development employee appraisal; and 
government regulations involved with equal 
opportunity employment, affirmative action, 
accommodations, the Fair Labor Standards Act, 
and workplace safety. The strategic aspect of 
human resources management will be explored 
in depth.  

HMGTBS 1270: Menu Management
(Lecture 20; Lab  0; Total Clock Hrs. 20 ; Qtr. 
Credit Hrs. 2)

In this course, students are taught food service 
principles involved in menu planning, layout, 
and evaluation of a variety of facilities and 
service methods. Emphasis is placed on the 
analysis of menu profitability, modification, 
commodity use, and other activities generated 
by the menu. In addition, students will apply the 
basic principles of menu planning, layout, and 
design; create menu items and descriptions 
according to culinary, nutritive, and truth-in 
menu standards for à la carte, cycle, ethnic, 
banquet, and buffet operations; and analyze 
product mix, pricing methods, and menu costs 
and their impact on profit contribution. 

BSCA 3112: CULLAB Level 2 & 3  
Lecture 20; Lab 160; Total Clock Hrs. 180; Qtr. 

Credit Hrs. 10)

This course builds on Fundamentals of Cuisine 
Level 1, advancing students’ culinary skills 
through regional French cuisine and increasingly 
refined techniques. Students learn curing and 
brining, sausage and pâté production, smoking, 
fermentation, confit, composed salads, meat and 
poultry fabrication, and fish filleting. The course 
also introduces elevated culinary concepts 
through the study of notable chefs, their signature 
dishes, and the history of cuisine. Students work 
with higher-quality ingredients while applying 
classical and modern techniques, with an 
emphasis on precision, culinary science, and 
current industry trends.
BSCA 3109: CULLAB Level 4  
Lecture 20; Lab 160; Total Clock Hrs. 180; Qtr. 

Credit Hrs. 10)
In this course, students develop essential and 
advanced culinary skills, techniques, and 
proficiencies by learning how to do plate 
decorating, platter decorating, banquet 
preparation, “sous vide preparations and 
cooking”, etc. International Cuisine course 
includes French, Italian, Asian, SPA, and 
American Regional Cuisine. 

HMGTBS 1200: Sanitation and Safety   
ecture 20; Lab 0; Total Clock Hrs. 20; Qtr. 

Credit Hrs. 2) 

This course is a study of personal cleanliness; 
sanitary practices in food preparation; causes, 
investigation, and control of illness by food 
contamination; and workplace safety standards. 
Students identify causes and prevention 
procedures for food-borne illness, intoxication, 
and infection; demonstrate good personal 
hygiene and safe food handling procedures; 
describe food storage and refrigeration 
techniques; explain sanitation of dishes, 
equipment, and kitchens including cleaning 
material, garbage, and refuse disposal; and discuss 
Occupational Safety and Health Administration 
(OSHA requirements and effective workplace 
safety programs. 

HMGTBS 1230: Hospitality Marketing and Sales 
(Lecture 20; Lab  0; Total Clock Hrs 20 ; Qtr. 
Credit Hrs.  2)

Students in this course learn the identification of 
the core principles of marketing and their impact 
on the hospitality industry. They will identify and 
discuss the eight principles of marketing; create 
or critique a marketing plan as it relates to an 
organizational mission statement and strategy 
plan; and demonstrate successful approaches and 
techniques of sales. 

BACHELOR COURSE DESCRIPTIONS CONT.
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HMGTBS 1270: Menu Management    
(Lecture 20; Lab  0; Total Clock Hrs. 20 ; Qtr. 
Credit Hrs. 2) 

In this course, students are taught food service 
principles involved in menu planning, layout, 
and evaluation of a variety of facilities and 
service methods. Emphasis is placed on the 
analysis of menu profitability, modification, 
commodity use, and other activities generated 
by the menu. In addition, students will apply 
the basic principles of menu planning, layout, 
and design; create menu items and descriptions 
according to culinary, nutritive, and truth-in 
menu standards for à la carte, cycle, ethnic, 
banquet, and buffet operations; and analyze 
product mix, pricing methods, and menu costs 
and their impact on profit contribution. 

HMGTBS 1320: Introduction to Hospitality 
Management 
Lecture 30; Lab  0; Total Clock Hrs 30; Qtr. 

Credit Hrs. 2.5 )
This course provides an exploration of the 
hospitality/lodging industry with an emphasis 
on its history and the development of 
relationships between hotel/lodging and 
suppliers. Students will be able to explain the 
elements of the hospitality industry including 
food and beverage, housing, reservations, and 
convention services. In addition, students 
should be able to define the responsibilities of 
key executives and interpret a hotel 
organizational chart. 

HMGTBS 2320: Loss Prevention Management 
Lecture 30 ; Lab 0 ; Total Clock Hrs. 30; Qtr. 

Credit Hrs. 2.5)

This course is designed to teach basic concepts 
of monetary and human ethical loss prevention 
in the hospitality industry. The material 
covered will bring current and past legislation 
into perspective to build risk management 
systems. Regulatory agencies OSHA/ADA 
policies and laws will be covered to enlighten 
the perspective hospitality business owner or 
manager.

HMGTBS 2230: Dining Room Operation 
Lecture 10; Lab  20; Total Clock Hrs. 30 ; Qtr. 

Credit Hrs. 2)
This course introduces students to the 
principles, concepts, and systems of 
professional table service. Topics include; 
dining room organization, scheduling, and 
management of food service personnel. 
Students are taught to identify and utilize. 
equipment and supplies used in table service; 
specify the five types of table service and the 
serving sequence for each type of service; 
properly prepare dining room and side station 
for service; explain the relationship of wait staff 
to customers and their perception of the 
establishment; and employ principles of dining 
room organization, scheduling, and 
management of food service personnel.

BS 2410: Hospitality Facilities 
Management  
Lecture 40; Lab 0  ; Total Clock Hrs. 40; Qtr. 

Credit Hrs.3.5 )

This course is designed to familiarize students 
with building systems, theory, and design 
involving the maintenance and operation of 
facilities within the hospitality industry. 
Students are introduced to the organization, 
management, administrative functions, and 
emergency preparedness for hospitality 
establishments. Students should be able to 
define and explain concepts, principles, and 
procedures in evaluating and/or developing 
hospitality establishments. Actual installations 
are reviewed and current trends in food service 
methodology and technology are studied.

 BS 2420: Hospitality Information 
Technology  
Lecture 30; Lab 20; Total Clock Hrs.50; Qtr. 

Credit Hrs. 3.5)

This class explores the application and 
examination of technology-based systems in the 
hospitality industry. The effective use of 
technology to enhance hospitality operations 
from the perspectives of the guest, employee, 
manager, and inventory will be discussed. The 
operational and strategic roles of the Internet, 
global distribution systems, yield management 
systems, property management systems, food 
service management systems, and club 
management systems will be applied to 
problems found in the hospitality industry. 
Appropriate tools will be identified. 

HMGTBS 2440: Beverage Management  
(Lecture 40; Lab  0; Total Clock Hrs. 40 ; Qtr. 
Credit Hrs. 3.5)

In this course, students will explore the history 
of alcoholic beverages, responsible alcohol 
service, and regulations that impact the 
beverage industry. Students will also gain 
knowledge in the operation of beverage-based 
hospitality, which addresses the proper 
management of beverages within a hospitality 
operation, and its goal is to optimize revenue 
through proper purchasing and inventory 
processes and to enhance the operation through 
menu development and product selection.

HMGTBS 2260: Gastronomy Food Science 
Lecture 30; Lab 0; Total Clock Hrs. 30; Qtr. 

Credit Hrs. 2)

The course "Gastronomy Food Science" provides 
students with a comprehensive understanding of 
the various food products they encounter in their 
culinary studies. The curriculum spans from the 
initial stages of cultivation and growth to the final 
utilization of these ingredients in culinary 
practices. The course aims to delve into the 
intricacies of different food items, exploring their 
origin, production processes, and the impact of 
these elements on the overall culinary experience. 
HMGTBS 2310: Leadership in Hospitality 
Industry   
Lecture 30; Lab  0; Total Clock Hrs. 30 ; Qtr. 

Credit Hrs. 2.5  )
In this course, students will learn about 
hospitality leadership philosophies. Coaching, 
teaching, facilitating, and motivating a workforce 
in various hospitality environments.

HMGTBS 2350: Purchasing Food and Beverage 
Cost Control  
Lecture 30; Lab  0; Total Clock Hrs 30; Qtr. 

Credit Hrs. 2.5 ) 

Students in this course learn financial principles 
and controls of food service operation, including 
a review of operation policies and procedures. 
Topics include purchasing, financial budgeting, 
and cost analysis emphasizing food and beverage 
labor costs, operational analysis, and 
international and regulatory reporting 
procedures. Students will be able to calculate 
food, beverage, labor, cost, and all other pertinent 
cost percentages; develop and construct food 
service financial statements and other relevant 
management and government reports; conduct 
financial analysis of operating statements, costs, 
and percentages: explain procedures and controls 
used in food service operations, and demonstrate 
the ability to use technology in financial 
applications. 

HMGTBS 2360: Communication  
(Lecture 30; Lab  20; Total Clock Hrs. 50 ; Qtr. 
Credit Hrs. 4)

This course is designed to enable students to 
acquire the fundamental communication 
competencies needed in today’s world. Using 
current professional situations, students will learn 
to write formal internal and external business 
documents and how to give effective, formal 
presentations. They will also gain an 
understanding of how the use of new 
technologies impacts communication. 

BACHELOR COURSE DESCRIPTIONS CONT.



40

HMGTBS 3320: Foundation of Cuisine 
Management  
Lecture 30; Lab 0; Total Clock Hrs. 30; Qtr. 

Credit Hrs. 2.5)

The Foundation of Cuisine Management course 
provides students with a comprehensive 
understanding of the core principles and skills 
necessary for effective management within the 
culinary industry. Through a combination of 
theoretical study, practical exercises, and real-
world case studies, students will develop the 
knowledge and abilities required to excel in 
culinary management roles.

HMGTBS 3410: Hospitality Financial 
Management   
(Lecture 40; Lab 0; Total Clock Hrs. 40 ; Qtr. 
Credit Hrs. 3)

This course is designed to facilitate the 
understanding and use of financial analysis in 
the hospitality industry. Students will be taught 
how to interpret/critique hospitality industry 
financial statements; define working capital and 
how to minimize the amount needed to 
maximize profits; calculate cost of debt, cost of 
equity, and weighted average cost of capital; and 
decision making based on ratio analysis; and the 
various options to achieving finance growth. 
The course will also cover growth strategies 
used by hospitality companies.
HMGTBS 3460: Entrepreneurship and Business 
Law  
Lecture 30; Lab  20; Total Clock Hrs. 50 ; Qtr. 

Credit Hrs. 4)
The purpose of this course is to enable students 
to master the different steps that are necessary 
to develop an entrepreneurial project. These 
steps rely on the application and integration of 
interdisciplinary concepts that have been 
learned in previous classes (marketing, finance, 
strategy, and operations). The course also helps 
to assess the factors that favor the emergence of 
business opportunities, and the abilities 
entrepreneurs need to demonstrate to capture 
them.

BS 4510: CAPSTONE   
Lecture 30; Lab  40; Total Clock Hrs 70; Qtr. 

Credit Hrs. 4.5) 

In this course, students will be taught the variety 
of skills and management efforts necessary to 
operate a successful restaurant, the internal 
controls of a restaurant operation, and the 
underlying reasons for success and failure 
behind different restaurant concepts. Students 
will be able to identify the different restaurant 
segments and styles and the benefits, risks, and 
rewards of each. Students will evaluate the 
physical limitations of existing spaces and adapt 
production and service systems to different 
physical layouts, as well as past and current 
restaurant operations including trends and 
styles.

TBS 4515 CAPSTONE   
Lecture 30; Lab  40; Total Clock Hrs 70; Qtr. 

Credit Hrs.  4.5)

In this course, students will be taught the variety 
of skills and management efforts necessary to 
operate a successful restaurant, the internal 
controls of a restaurant operation, and the 
underlying reasons for success and failure 
behind different restaurant concepts. Students 
will be able to identify the different restaurant 
segments and styles and the benefits, risks, and 
rewards of each. Students will evaluate the 
physical limitations of existing spaces and adapt 
production and service systems to different 
physical layouts, as well as past and current 
restaurant operations including trends and 
styles. 

HRMA 2220: Introduction to Management 
Consulting
(Lecture 20; Lab  0; Total Clock Hrs 20 ; Qtr. 
Credit Hrs. 2 )

Management consulting plays a key role in 
helping organizations recognize and address the 
problems they encounter through effective and 
efficient ways to achieve business objectives. The 
objective of the course is to provide students 
with the introductory elements to understand 
the practice and profession of consulting in the 
areas of management, corporate 
communication, and marketing. At the same 
time, the course aims to give students some 
practical tools to work in consulting.

HMGTBS 4210: Food Trend/Luxury and Heritage 
Urban  
Lecture 20; Lab 0; Total Clock Hrs. 20; Qtr. 
Credit Hrs.1.5)

The Food Trends: Luxury and Heritage in Urban 
Cuisine course delves into the dynamic 
intersection of culinary innovation, tradition, and 
urban gastronomy. Students will explore the 
evolving landscape of food trends, focusing 
specifically on the juxtaposition of luxury 
ingredients and heritage recipes within urban 
culinary contexts. Through a blend of theoretical 
study, practical demonstrations, tastings, and field 
experiences, students will gain insights into the 
complexities of modern gastronomy and its 
impact on urban food culture.

HMGTBS 4220: Catering Management   
Lecture 20; Lab 0; Total Clock Hrs. 20; Qtr. 

Credit Hrs. 1.5)

During this course, students will participate in 
food preparation and distribution for different 
workshop activities such as event and boutique 
catering, sushi corner, and preliminary 
preparation. Students will execute in-place, 
production, and service for events; for the 
boutique and sushi corner, they will prepare the 
in-place and packaging and carry out in-house 
deliveries. Students will work in small groups, 
supervised by lecturers and professional staff.
HMGTBS 4430: Operation Management  
Lecture 50; Lab 20; Total Clock Hrs.70; Qtr. 

Credit Hrs.5) 

During this course, students will participate in the 
organization and execution of all the events 
scheduled at CIL during the week (e.g. gala, coffee 
break, aperitif, etc.). They will practice different 
work roles during an event service and will work 
in groups of students according to each event's 
scope. Throughout the course and its multiple 
activities, students will assimilate CIL's 
philosophy of service as well as the basic service 
techniques, supervised by professional lecturers 
and F&B professional staff. 

BACHELOR COURSE DESCRIPTIONS CONT.



HRMA 2330: Hospitality Managerial 
Accounting  
Lecture 20; Lab  0; Total Clock Hrs. 20; Qtr. 

Credit Hrs.1.5 )

Hospitality Managerial Accounting is designed 
to equip students with the fundamental 
principles and techniques of managerial 
accounting specific to the hospitality sector. The 
course integrates theoretical concepts with 
practical applications to enable students to 
make informed financial decisions within 
hospitality organizations. 
HRMA 2450: Branding-Thinking Beyond 
Products and Servicers  
(Lecture 30; Lab  0; Total Clock Hrs 30; Qtr. 
Credit Hrs. 2.5 )
Successful brands command an unfair price 
premium (brand premium), engage their 
customers emotionally (brand engagement), 
attract talent (employer branding), and benefit 
from lower marketing costs (brand awareness 
and loyalty). But what is a brand made of? How 
do you develop or relaunch one? What are the 
creative, legal, and organizational implications 
of branding? In this course, students will 
develop a deep understanding of the 
development and management of brands – from 
a strategic to an implementation level. Through 
storytelling, students will learn how to give 
context to products and services and change 
their perceived value. On completion of this 
course, students will gain confidence in 
analyzing, developing, and managing brands 
across industries.

HRMA 2460: Digital Marketing  
(Lecture 40; Lab  0; Total Clock Hrs. 40; Qtr. 
Credit Hrs. 3.5)

This digital marketing course is designed to 
introduce students to the multifaceted and ever-
changing world of technology-driven 
marketing. Students will be familiarized with the 
Hospitality Digital Marketing Canvas, a tool to 
define and implement strategies across 
customer touchpoints and digital ecosystems. 
The Hospitality Digital Marketing Canvas is a 
unique support to identify, orchestrate, and 
manage the complexity of articulated digital 
marketing strategies. The module will give the 
theoretical foundations of digital marketing, 
thus enhancing students’ critical thinking, and 
will provide a practice-based toolbox to master 
the complexity of the digital marketing 
landscape. Additionally, students will be 
introduced to consumers and business 
behaviors in the digital world, complex strategic 
design of digital ecosystems, search engine 
optimization and marketing, email marketing, 
social media content strategies, and 
performance metrics.
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HRMA 3400: Impact and Leadership: 
Negotiation and Communication  
Lecture 30; Lab 0 ; Total Clock Hrs 30; Qtr. 

Credit Hrs. 2.5)

As future managers, students will need to be 
able to put in place relevant strategies of 
influence and persuasion. In this course, 
students will develop leadership skills that will 
be useful in negotiations and other situations 
where communication is important. The 
development of competencies related to 
influence and persuasion will boost students' 
performance when communicating or engaging 
in tense negotiations. Furthermore, students' 
social and personal skills will also be developed, 
thus enhancing their leadership abilities. Indeed, 
leadership is defined as the ability to motivate 
and bring people together, but the ability to 
influence and negotiate is also an essential part 
of being a successful leader.

HRMA 3420: Event Management  
Lecture 30; Lab  0; Total Clock Hrs 30; Qtr. 

Credit Hrs. 2.5)

In this course, students will participate in the 
organization and execution of all the events 
scheduled at school during the week (e.g. coffee 
break, food show, etc.). They will practice 
different work roles during an event service and 
will work in groups of students according to 
each event's scope. Throughout the course and 
its multiple activities, students will assimilate 
EHL's philosophy of service as well as the basic 
service techniques, supervised by professional 
lecturers and F&B professional staff.

HRMA 3430: Hotel Real Estate Planning and 
Development  
(Lecture 40; Lab 20; Total Clock Hrs 60; Qtr. 
Credit Hrs. 4)

In this course, students will learn about the 
mechanics of the hotel real estate development 
process, broken down into ten steps – starting 
from sourcing an opportunity, through to 
underwriting, construction, and opening a new 
hotel. Working in teams, students will explore 
each step in a real live project allowing students 
to apply their learning, with the help of their 
team members and lecturer. The topics covered 
include understanding corporate expansion 
strategies, site evaluation and selection, market 
feasibility and research, space planning and 
costing, concept design and branding, applying 
business models, and preparing projections. 
Through role-plays, students will negotiate key 
commercial terms, both owner and operator 
side, and perform a high-level investment 
analysis to determine the viability of the project.

HRMA 2470: Communication Strategies for 
Hospitality Professionals   
(Lecture 40; Lab 0; Total Clock Hrs. 40; Qtr. 
Credit Hrs. 3)

Since effective communication is critical in 
the hospitality industry, this course is about the 
most effective communication strategies in the 
hospitality industry. Students will learn essential 
strategies to enhance their communication skills.
HRMA 3210: Innovation Management   
Lecture 20; Lab  0; Total Clock Hrs. 20; Qtr. 

Credit Hrs.  2)
In a world that continues to change at light speed, 
innovation is not a “nice to have” option, but 
rather a strategic imperative for any organization. 
Still, innovation is not random and needs 
structure and process. This Innovation 
Management course is designed to provide 
students with a comprehensive understanding of 
the principles, strategies, tools, and practices of 
managing innovation. It will help build the 
capability to lead and design an organization that 
effectively implements innovation initiatives. The 
course will emphasize real-world examples and 
case studies. Students will be able to apply their 
learning through a real-life group project 
including the design of an innovation strategy 
and the development of an innovative idea.

HRMA 3220: Foundation of Sustainable Business 
(Lecture 20 ; Lab  0; Total Clock Hrs 20; Qtr. 
Credit Hrs. 1.5)

In this course, students will explain and explore 
the social, economic, and environmental 
principles required within the hospitality context. 
Before each class, students will prepare 
individually by completing pre-work. Through a 
variety of class activities, students will identify the 
key factors required for a hospitality business, 
helping them to raise their awareness of 
sustainable practices.

HRMA 3350: System of Accounts in the 
Hospitality Industry  
(Lecture 30; Lab  0; Total Clock Hrs. 30 ; Qtr. 
Credit Hrs. 2.5)

In this course, students will learn about financial 
record-keeping and reporting, utilizing uniform 
systems of accounts for hotels, restaurants, and 
clubs, with emphasis on payroll, statement 
analysis, and computer applications.

BACHELOR COURSE DESCRIPTIONS CONT.
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HRMA 3440: Hospitality Cost Control    
Lecture 40; Lab 0; Total Clock Hrs. 40; Qtr. 

Credit Hrs.3)

In this course, students will learn about 
principles and procedures for controlling food, 
beverage, and labor costs in the hospitality 
industry. Students will develop skills in basic 
control procedures, internal control methods, 
methods used for cost analysis & cost 
adjustments as well as interpretation of financial 
information.
HRMA 3450: Tourism  
Lecture 20; Lab 40; Total Clock Hrs. 60; Qtr. 

Credit Hrs. 3.5)
This course focuses on an overview of the 
history and implications of travel and tourism 
as an economic, political, and cultural force, and 
the effect of tourism development on the quality 
of life of the host society.

HRMA 3470: Beverage Marketing 
Lecture 30; Lab 20; Total Clock Hrs. 50; Qtr. 

Credit Hrs. 3.5)

This course delves into the intricacies of 
marketing within the beverage industry, 
exploring the strategies and tactics employed by 
companies to promote and sell their products. 
Through a combination of theoretical 
frameworks, case studies, and practical 
applications, students will gain a comprehensive 
understanding of the unique challenges and 
opportunities in marketing beverages, including 
soft drinks, alcoholic beverages, coffee, tea, and 
more.

HRMA 4200: Contract Food Services 
Management  
Lecture 20; Lab 0; Total Clock Hrs. 20; Qtr. 

Credit Hrs. 2)

In this course, students will learn about the field 
of professional contract food management, 
including accounting, legal, marketing, sales, 
production, and personnel functions.

HIST 1420: History of Hospitality Management 
Lecture 40; Lab 0; Total Clock Hrs. 40; Qtr. 

Credit Hrs. 3)

This course focuses on foundational 
information. Students will learn all about the 
hospitality and tourism industry, and explore 
the history of the industry, and 
the evolution of the industry over time

ECONBS 2460: Macroeconomics Principles  
Lecture 40; Lab 0; Total Clock Hrs. 40; Qtr. 

Credit Hrs. 4)

The course provides an overview of the main 
areas of microeconomics, including the market 
forces of supply and demand, the concept of 
elasticity, the analysis of optimal production as 
well as the analysis of different market 
organizations. Emphasis will be put on the 
graphical and mathematical analysis of 
macroeconomics phenomena.

MIXO 4110: Mixology  
(Lecture 40; Lab 120; Total Clock Hrs 160; Qtr. 
Credit Hrs. 9.5)

In this module, students will acquire basic 
knowledge of Oenology and Mixology. Enology 
is the science of all aspects of winemaking and 
wine characteristics. Mixology is the skill of 
preparing drinks associated with a strong 
knowledge of various alcoholic beverages. To 
master these topics, students will have digital 
lessons coupled with in-class activities where 
subjects will be developed through tasting 
sessions and diverse gamified activities. Finally, 
they will learn the basics of cocktail-making 
skills at one of CIL's cocktail bar outlets.

TMTHBS 2480: Applied Technical Statistics 
(Lecture 40; Lab 20; Total Clock Hrs. 60; Qtr. 
Credit Hrs. 5)

In this course, various basic statistical tools 
relating to descriptive and inferential statistics 
will be presented. Students often must deal with 
droves of data in many areas of their careers. 
Therefore, these tools will allow students to 
organize, present, visualize, and analyze the data 
to extract meaningful information for good 
decision-making. 

HRMA 4230: Lodging Management   
Lecture 20; Lab  0; Total Clock Hrs 20; Qtr. 

Credit Hrs. 1.5)

In this course, students will learn a 
comprehensive analysis of the various aspects of 
management and operations in the global lodging 
industry. Students will also learn about 
occupations and educational opportunities related 
to the logistical and operational management of 
lodging and resorts. This program of study also 
explores opportunities related to human 
resources, financial analysis, and marketing.
HRMA 4410: Developing Entrepreneurial 
Projects   
Lecture 40; Lab 0; Total Clock Hrs. 40; Qtr. 

Credit Hrs. 3)
This course will enable students to master the 
different steps that are necessary to develop an 
entrepreneurial project. These steps rely on the 
application and integration of interdisciplinary 
concepts that have been learned in previous 
classes (marketing, finance, strategy, and 
operations). The course also helps to assess the 
factors that favor the emergence of business 
opportunities, and the abilities entrepreneurs 
need to demonstrate to capture them. 

HRMA 4420: Restaurant Layout and Design 
Lecture 30; Lab  20; Total Clock Hrs 50; Qtr. 

Credit Hrs. 3.5)

In this course, students will learn about the 
Location and arrangement of equipment for 
efficient utilization of space and the development 
of workflow patterns to meet operational 
requirements. Work optimization, human 
interactions, and styles of service and room 
configurations for the front of the house. 

HRMA 4240: Introduction to Club Management 
(Lecture 20; Lab  0; Total Clock Hrs. 20; Qtr. 
Credit Hrs. 2)

In this course, students will be introduced to 
environments, opportunities, and strategies 
pertinent to managing the functions of a private 
club. This course provides a unique perspective 
on all types of Club Management including spa, 
fitness, athletics, and city clubs. Unique 
discussion and case studies provide the student 
with the keys to successful leadership 
development complemented with relationship 
marketing skills. 

BACHELOR COURSE DESCRIPTIONS CONT.
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BSCA 3017: Practicum - Culinary Arts 

Practical, general workplace training supported 
by an individualized learning plan developed by 
the employer, college, and student. As outlined 
in the learning plan, apply theory, concepts, and 
skills involving specialized materials, tools, 
equipment, and procedures associated with the 
occupation and the business/industry and will 
demonstrate ethical behavior, safety practices, 
service skills, interpersonal and teamwork skills, 
and appropriate written and verbal 
communication skills using the terminology of 
the occupation and the business/industry. 
BSCA 3018: Practicum - Baking and Pastry 
Practical is the general workplace training 
supported by an individualized learning plan 
developed by the employer, college, and student. 
As outlined in the learning plan, apply theory, 
concepts, and skills involving specialized 
materials, tools, equipment, procedures 
associated with the occupation and the 
business/industry and will demonstrate ethical 
behavior, safety practices, service skills, 
interpersonal and teamwork skills, and 
appropriate written and verbal communication 
skills using the terminology of the occupation 
and the business/industry. 

WINE 1400: Wine Fundamentals  
Lecture 30; Lab  20; Total Clock Hrs. 50; Qtr. 

Credit Hrs. 4)

This course is for the wine novice to understand 
the genesis of wine from the vineyard, through the 
winery, and to its consumption with an 
introduction to the professional themes as seen 
through the lens of the hospitality industry. The 
course charts the historical progression of 
vineyard development in Europe from its roots in 
Ancient Greece to the present, comparing the 
evolution of the resulting two major wine 
classification systems of Germany and France and 
leading to the creation of the wine industry in 
North America. Students will study taste, service, 
cellar management, and food and wine pairing. 
This course is open to students of all ages; 
however, only students who are 18 years of age or 
over will be permitted to taste. This course will 
also cover the WSET® (Wine & Spirit Education 
Trust) course and certification preparation.
WINE 4120: Sommelier  
Lecture 80; Lab 40; Total Clock Hrs 120; Qtr. 

Credit Hrs. 8)
Students who are 18 years and older are eligible to 
take this course which provides in-depth 
instruction of the major wine regions. The 
curriculum will cover viticulture, vinification, 
tasting techniques, cellaring, investment strategy, 
menu design, and regional analysis of wines, and 
ales. This course will also cover the WSET® (Wine 
& Spirit Education Trust) course and certification 
preparation as prescribed by the Texas Wine 
School. 

BACHELOR COURSE DESCRIPTIONS CONT.
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6 8

01/17/2028 - 01/18/2028

04/12/2028 - 04/13/2028

05/29/2028

07/04/2028

09/04/2028 - 09/05/2028

11/22/2028 - 11/23/2028

12/18/2028

9

6 7 8

5 6 12 6

6 6 21 6

6 6 30 6

3 6 08 6

2 6 7 6

4 7

5 7

4 7

2 7

1 7

1 7

0 7

29 7

7 7

6 7

3 8

3 8

2 8

1 8

09 8

09 8

18 8

27 8

5 8

4 8

05/25/2026

07/02/2026

09/07/2026 - 09/08/2026

11/25/2026 - 11/26/2026

1 6

01/01/2027

01/18/2027 - 01/19/2027

03/24/2027 - 03/25/2027

05/31/2027

07/01/2027

09/06/2027 - 09/07/2027

11/24/2027 - 11/25/2027

12/20/2027

12/31/2027

7

01/19/2026 - 01/20/2026

04/01/2026 - 04/02/2026
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20%
15%
30%

20%
5%

10%

In Lab Performances
Lab Conduct
Punctuality
Quizzes 
First Day Reviews
Tests
Total
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Gold—Summa Cum Laude

Silver—Magna Cum Laude

Bronze—Cum Laude

Standard

1 to 20
21-40
41-60

61 & Higher

67%
67%
67%
67%

Bachelor of Science Programs and
Associate of Applied Science (AAS) Programs

1 to 20
21-40

41 & Higher

67%
67%
67%

Diploma Programs



50

 
 

 
 

 
 

 

 
 

 
 

 
 

of each diploma course 
requires the student to achieve a minimum 
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In appreciation to our Founder, Chef Alain Lenotre
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Elsa Pina - Driector of Financial Aid
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Student Lounge providing complimentary coffee, tea,  fresh fruit and baked goods
Monday-Thursday: 9:00 am - 5:00 pm
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Student Lounge providing complimentary coffee, tea,  fresh fruit and baked goods
Monday-Thursday: 9:00 am - 5:00 pm
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Wi-fi Available: 

INTERNATIONAL ALLIANCES MANAGER  
TERESA ZABALA 5078 TZABALA

 Develop and sustain International Alliances
 Admissions Facilitator
 Leave of Absence Administrator
 Re-Entry Coordinator
 International Externship Coordinator
 SEVIS/DSO - international Students

PROGRAM , BAKING & PASTRY ARTS                   
HEF FRANCIS GROSSE 5106 FGROSSE

 Chef Instructor/Faculty Leadership
 Faculty Development and Training
  Manage Processes and Monitors Policies
 Retention Efficiency
 Ensures curriculum reflects college mission

PROGRAM DIRECTOR, CULINARY ARTS  
CHEF STEPHANIE LAMOUR 5050 SLAMOUR
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