
Approved 2025

       Total Credits    -     60 | Civic Engagement and Capstone  Waived

COURSE NUMBER	 COURSE NAME	 CREDITS	 COURSE NUMBER	 COURSE NAME	 CREDITS
First Semester
ENG101	 English Composition I	 3	 =	 ENGL101	 English Composition I	 3
HOS100	 Hospitality Success	 1	 =	 TRNS100	 General Elective Credits	 1
HOS101	 Food Preperation I	 3	 =	 TRNS100	 General Elective Credits	 3
HOS111	 Culinary Math	 1	 =	 TRNS100	 General Elective Credits	 1
HOS118	 Sani. and Safety in Food Serv. Ops	 2	 =	 TRNS100	 General Elective Credits	 2
HOS185	 Table Service	 2	 =	 TRNS100	 General Elective Credits	 2

Select 1 of the following Math Courses:					
MAT120	 Mathematics for Liberal Arts	 3	 =	 MATH114	 Contemporary Mathematics	 3
MAT125	 Elementary Statistics	 3	 =	 MATH140	 Statistics I	 3

Second Semester
ENG102	 English Composition II	 3	 =	 ENGL102	 English Composition II	 3
HOS102	 Food Preperation II	 3	 =	 TRNS100	 General Elective Credits	 3
HOS109	 Advanced Culinary Arts	 3	 =	 TRNS100	 General Elective Credits	 3
HOS116	 Techniques of Healthy Cooking	 3	 =	 TRNS100	 General Elective Credits	 3
HOS217	 Professional Baking I	 3	 =	 TRNS100	 General Elective Credits	 3

Summer or Winter Session
HOS110	 Breakfast/Pantry	 2	 =	 TRNS100	 General Elective Credits	 2
HOS289	 Culinary/Pastry Arts Internship	 1	 =	 TRNS100	 General Elective Credits	 1

Third Semester
HOS115	 Food and Culture	 3	 =	 TRNS100	 General Elective Credits	 3
HOS203	 Hospitality Purchasing	 3	 =	 TRNS100	 General Elective Credits	 3
HOS231	 Meat, Poultry, and Fish Fabrication	 1	 =	 TRNS100	 General Elective Credits	 1
HOS235	 American Regional Cuisine	 2	 =	 TRNS100	 General Elective Credits	 2
HOS255	 Garde Manger	 2	 =	 TRNS100	 General Elective Credits	 2
ECO111	 Macroeconomics (Gen Ed Elect.)	 3	 =	 ECON207  *	 Princ. of Econ: Macroeconomics	 3  *

Fourth Semester
HOS210	 Applied Kitchen Skills	 3	 =	 TRNS100	 General Elective Credits	 3
HOS230	 Experimental Kitchen	 2	 =	 TRNS100	 General Elective Credits	 2
HOS240	 Classical Cuisine/Ad International	 2	 =	 TRNS100	 General Elective Credits	 2
IST101	 Computer Concepts with Appls	 3	 =	 CS107	 Computers and Info Systems	 3
PHI204	 Ethics (Humanities Gen Ed Elect.)	 3	 =	 PHIL125  *	 Ethics in Everyday Life	 3  *

Notes:
* NJCU Recommends

Associate of Applied Science
Culinary Arts

to
Bachelor of Science 

Management

NJCU
BS - Management

Mercer
AAS - Culinary Arts  



Minimum Total Credits To Graduate  -  136            * This pathway will take 2.5 years *

Remaining NJCU Courses
COURSE NUMBER	 COURSE NAME	 CREDITS
General Education Requirements		 16
Written Communication			  0  Satisfied from Transfer (ENGL101 and ENGL102) 
Quantitative Knowledge			  4  MATH164: Pre-Caluclus for Business must be completed
Oral Communication			 3
Scientific Knowledge and Reasoning		 3
Technical Competency and/or Information Literacy		 0  Satisfied from Transfer (CS107)

Society and Human Behavior		 0-3  Satisfied from Transfer (ECON207)
Humanistic Perspectives			  0-3  Satisfied from Transfer (1 Humanities Elective) 
Historical Perspectives			 3
Global and Cultural Awareness		 3
Civic Engagement			 0  Waived
Capstone			 0  Waived

Additional Major Pre-Requsities:		 3
ECON208	 Principles of Economics: Micro		 3

Required Courses			 33
ACCT 251	 Financial Accounting		 3
ACCT 252	 Management Accounting (Pre-Requisite ACCT 251)		 3
ECON 203	 Business Statistics		 3
FINC 371	 Managerial Finance (Pre-Requisite ECON 208, ACCT 252, MATH 164)	 3
MGMT 211	 Principles of Management		 3
MGMT 225	 Business Enterprise Applications		 3
MGMT 235	 Business Law I: Legal Environment of Business		 3
MGMT 241	 Global Business		 3
MGMT 251	 Operations and Project Management Fundamentals		 3
MGMT 411	 Business Policy (Pre-Requisite FINC 371)		 3
MKTG 231	 Principles of Marketing		 3

Major Requirements			 24
MGMT 230	 Business Communications Essentials		 3
MGMT 311	 Organization, Theory & Practice (Pre-Requisite MGMT 211)	 3
MGMT 312	 Human Resource Management (Pre-Requisite MGMT 211)	 3
MGMT 321	 Ethics and Corporate Social Responsibility		 3
MGMT 386	 Principles of Business Negotiation		 3
MGMT 410	 Seminar: Applied Leadership		 3
MGMT 413	 Business Information Systems (Pre-Requisite MGMT 211, MGMT 225)	 3
MGMT 414	 Management Analytics		  3


