Stratford University’s renewal application to operate as
an out-of-state institution in Maryland in accordance
with COMAR 13B.02.01
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MARYLAND HIGHIR RBUCATION COMMISSIO
Application for Renewal Approval for Out-of-State Degree Grat 1ng
Institutions to Operate in Maryland

_ Please Note: A separate application form must be completed and submitted with all
supporting documentation for each proposed Jocation in Maryland. If an additional, new

location is being proposed, an AQQIwa{wn for Renewal of Approval must be submitted for
that location,

PREVIOSLY APPROVED LOCATION IN MARYLAND.
Please provide the complete mailing address.
210 South Central Avenus, Baltimore, MD 21202

PROPOSED START DATE OF CONTINUED OPERATION, 8/31/2016
Applications should be submitted at least 5 months prior to the proposed start date.

NAME AND ADDRESS OF INSITUTION APPLYING FOR APPROVAL,.

Name of Institution; Stratford University

‘Web Address: www.stratford.edu

OPEID Code: 02541205

U.8. Depariment of Education, Office of Postsecondary Education, ID Code -- Title IV eligibility,

Chief Executives Officer: Dr, Richard Shurtz I

- Mailing Address: 3201 Jermantown Road, Fairfax, VA 22030 '
Telephone: 703-539-6890
Email; rshurtz@stratford.cdu

Tnistitutional Liaison: Name and title of the individual who will serve as liaison to the Maryland Higher
. BEducation Commission;

Name: Veronica Gogan
Title: Compliance Officer
Mailing Address: 3201 Jermantown Road, Fairfax, VA 22030

Telephone: 703-539-6890 x1026

Email: vgogan@stratford.edu

0O0S Reneival 2012 1
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theritobk ek ook ok CERTIFICATION #rstiionknd s ik ks ors & k4

I hereby affirm that the answers given in this application and its attachments are accurate
and complete and further agree to comply with the dnnotated Code of Maryland and
State regulations governing the operation of out-of-State degree~grantmg institutions

(COMAR 13B.02.01),
6o [

¥fb/z06 (TW 1 M% ‘

Dite N\ Signature of ChiefExecutive Offiter_/

Please Submit All Information To:

Maryland Higher Education Commission
Division of Planning and Academie Affnirs
6 N, Liberty Street, 10" Floor

Baltimore, MD 21201

410-767-3268
acadprop@mhec.state,md.us

A copy of these regulations can be found at the Maryland Higher Education Commission’s web site
www.mhec.state.md.us (under Acadernic Approval Process) along with an on-line application form.
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L. DURATION OF APPROVAL

Approval to operate at a previously approved location in Maryland must be renewed annually, However,
“during of after the fifth year of operation in Maryland and during any subsequent renewal cycle, an out-of-
State institution may apply for approval to operate in Maryland for an extended period of timeup to 5 -
years.” COMAR 13B.02.01.08C(1)

| If the location for which you are applymg has been annually npproved for at least five years, do you
wish to seek approval to operate in the State for an extended period of time of up to 5 years?
[ Yes, we wish to be approved for _3 . years.

11, SUPPORTING DOCUMENTATION

Only a complete application can be acted upon. While separate application forms must be completed and
submitted for each approved location, the following Supporting Documentation needs to be included only

once for each entire package of apphications, CHECK EACH ITEM AS ATTACHED.,
X Catalogs and Other lnstitutional'ﬁPublications. .COMAR 13B.02,01.20A(1)

.......... et o AT L S R S S T e

\Have your. catalogs, other mstitutlonal publlcations, or awards changed since they were last
 submitted? | [J Yes E] No_If yes, please submit new copies,

X Apphcanon Fee. (qut accompany all renewals) COMAR 13B.02.01,08B(2)

The institution shall submit a non-refundable application fee in the amount of (a) $7,500 for up to two
degree programs and (b) an additional $850 for each degree program over two programs, The
institution’s check should be made payable to: Maryland Higher Education Commission. The
application renewal fee will be waived for renewals of out-of-state institutions operating at Regional
Maryland Higher Education Center,



http:vww.mhec.state.md.us
mailto:acadpron.<@.mhcc.statc.md.us
http:13B.02.01

Accreditation. (Mustiaccotpany all ren¢wals) COMAR 13B.02.01.08B(4)(g)

Provide a copy of the most recent letter of approval (notification) from an organization recognized as
an accrediting agency by the U.S. Department of Education. Along with your most recent notification
of institutional accreditation, please provide evidence that you are in compliance with that
organization’s policies and procedures related to off-campus educational activities. If any of your
proposed programs require program accreditation provide evidence of that accreditation,

Registration as an Out-of-State Corporation. (M
COMAR 13B.02.01,08B(4)(0)

To transact interstate business in Maryland, the institution must qualify with the State Department
of Assessments and Taxation by making the certification required in the Corporations and
Associations Article, §7-202, Annotated Code of Maryland. A public institution is not required to
qualify as a foreign corporation. However, a business entity affiliated with a public institution or
a private institution (profit or non-profit) must qualify as a foreign corporation. The Foreign
Corporation Qualification Form may be obtained from the Maryland Department of Assessments
and Taxation, Room 809, 301 West Preston Street, Baltimore, Maryland 21201 or on-line at;
www.dat.state.nd.us. Once qualified, the institution must provide a copy of the certificate of
good standing issued by the State Department of Assessments and Taxation.

(X Certificate of Compliance With Fire and Safety Codes (M
COMAR 13B.02.01.08B(d)(0)

Please provide a certificate for each approved location for indicating that the proposed facility has
been inspected and is found in compliance with local and State ordinances pertaining to fire and
safety.

X Board of Trustees Resolution of Financial Solvenc (M
COMAR 13B.02.01.08B(4)(e)

Please provide a resolution from your Board of Trustees addressed to the Secretary of Higher
Education stating that your institution is financially solvent.

D] Advertisements COMAR 13B.02.01.07D(3)(p)

Enrollment Data as Prescribed by the Secretary. (Muist accompany;all renewals)

COMAR 13B.02.01.08B(4)(q)
Please provide the information requested on the Student Enrollment Data Form found at the end
of this application.

als) COMAR 13B.02.01.08B(4)(j)(iv)

The institution must provide a copy of its teach-out plan allowing enrolled students to complete
their programs if the institution decides to cease operation in Maryland.

00S Renewal 2012 3




II, APPLICATION QUESTIONAIRE

This questionnaire, properly completed with supporting documentation, shall serve as an application for
approval to operate in Maryland under the Code of Maryland Regulations (COMAR) 13B.02.01, It must
be completed for each proposed location,

1. Programs.

> CURRENTLY OFFERED PROGRAMS,

(a) Provide a list of your currently offered programs at this location, For each program provide the
following information: (1) the full title of the program; (2) the degree or certificate to be awarded; (3) the
mode of instructional delivery; (4) the number of credit hours (semester or quarter); and (5) whether they
are offered at the parent campus.

w/Advanced Culmary Arts , Certificate | Classroom 63 Yes
vi"Advanced Culinary Arts AAS Classroom 90 Yes
Baking and Pastry Arts AAS Classroom 90 Yes
Hotel and Restaurant Managment AAS Classroom 90 Yes
Hospitality Management BA Classroom 180 Yes
1Culinary Management BA Classroom 180 Yes
iiternational Hospitality Management MS Classroom 54 Yes

L Medical Insurance Billing and Coding AAS Classroom 90 Yes
“Tealth Information Management BS Classroom 180° Yes
Mealthcare Administration BS Classroom 180 Yes

> NEW PROGRAMS

(a) Provide a list of the new programs at this location. For each new program provide the following
information: (1) the full tifle of the program; (2) the degree or certificate to be awarded; (3) the
mode of instructional delivery; (4) the number of credit hours (semester or quarter); and (5)
whether they are offered at the parent campus.

Q0S8 Renewal 2012 4
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(b) If the information does not appear in the catalog or publication you submitted provide (1) a
description of the curriculum; (2) the objectives of each course; and (3) a course schedule for the
proposed location

(c) Please provide a brief description of the student population to be served by the proposed new
prograins,

2, Edueational Need, Before the Commission may evaluate the readiness of an out-of-State institution to
operate or award new degrees in the State, including the offering of an instructional program or a degree
level not previously approved, the institution shall present evidence demonstrating the educational need to
establish operations, offer programs, and award the degrees in question in the State. In addition, the out-of-
State institution shall demonstrate that the proposed program, for which the institution is making
application, meets a critical and compelling regional or Statewide need and is consistent with the Maryland
Postsecondary Education,. COMAR 13B.02.01.06A&C

() ‘What critical and compelling Regional or Statewide (Maryland) need and demand do your proposed
programs meet? In responding to this question provide documentation as indicated below:

(1) If the programs serve occupational needs, present data projecting market demand and the
availability of openings in the job market to be served by the new programs for which the
institution is making application, This information may include workforce and employment
projections prepared by the federal and State governments, the availability of graduates in the
State or region, marketing studies done by the institution or others, and material from professional
and trade associations.

(2) Ifthe programs serve socictal needs (include the traditional liberal arts education), provide a

OO0S Renewal 2012 5




Description of how the proposed programs will enhance higher education in Maryland and
contribute society

(b) Ifsimilar programs exist in the State, what are the similarities or differences in your program in terms
of the degrees to be awarded, the areas of specialization, and the specific academic content of the
programs?

(¢) IsaMaryland employer sponsoring/supporting the application for the program(s) to be offered at
this location? , , ‘

[1Yes [(INo

If ves, please attach a letter of support from the employer addressed to the Assistant Secretary,
Planning and Academic Affairs. The letter should outline the employer’s reasons for selecting the
institution and its programs and state the benefits to the employees who participate in the program

3. Administrative Staff. The out-of-State institution shall provide for an on-site administrative staff
responsible for overall administrative operation of educational activities including counseling, advising,
testing orientation, financial aid services, and maintenance of academic records, In addition to being
responsible for the administration of the policies and procedures of the parent institution, the designated
administrators are responsible for meeting the expectations set forth in this chapter [of the Regulatory
Standards of the State of Maryland for Out-of-State Institutions]. The duties and size of the staff shall be
adequate for the size of the educational activities offered. COMAR 13B.02.01.15

(a) How are you planning to meet the above standard on Administrative Staff?

No changes.

(b) Who will be assigned to carry-out each of these duties? Please include a curriculum vitae/resume for
each administrator,

see attached "Current Sfaff: COMAR 13B.02.01.15"

4. Faculty

QOS Renewal 2012 . 6
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(a) List all faculty that are to teach in the first year (or cycle) of the programs at this location, For each
faculty member provide the following information: COMAR 13B.02.01.08(4)(m)

(1) the course(s) the faculty might soon teach;
(2) the degrees the individual holds
(3) the degrees areas of specialization; and

(4) whether or not the faculty member is full-titne or part-time (adjunct) at your parent institution

see attached for "Faculty Changes: COMAR 13B.02.01.08(4)(m)"

(b) Please include a curriculum vitae/resume for each potential faculty member, For those faculty who are
yet to be hired include a job description and minimal qualifications.

5. Library Resources. Out-of-State Institutions offering programs or courses, or both, in Maryland, shall
provide adequate and appropriate library resources within State boundaries and within reasonable distance
of the instructional site. Usage statistics shall be kept to determine to what extent these resources are
.available and accessible. COMAR 13B.02.01.17A

(a) How are you planning to meet this standard on Library Resources? Briefly describe the types of
materials and titles that you will make available to your students and how they will access them. Will there
be provision for bibliographic instruction and/or library orientation?

6. Stndent Services, COMAR 13B.02.01.18 concerns student services and activities. These shall
realistically reflect the stated objectives, purposes, and philosophy of the out-of-State institution, Further,
an out-of-State institution shall ensure that all students have access to a well developed program of
counseling, testing, advisement, orientation, financial aid, career development, and placement. The
institution may determine the specific organization of services, as well as the resources and staffing
provided, as long as provision for these services are made. Student activities that complement the
instructional program are particularly encouraged. COMAR Section .18 also requires that the out-of-State
institutions keep complete and accurate records of admission, enrollment, grades, scholarships, transfer of
credits, transeripts, graduates, and other essentials in accordance with standard practice. This includes the
physical security and confidentiality of such records. The Section requires as well, a published statement
of student rights, privileges, and responsibilities and the school’s adherence to its student grievance
procedures.

0O0S Renewal 2012 _ 7
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(a) How do you plan to implement the requirements for Student Services cited above?

(b)Regarding student records describe the security measures the institution takes to ensure the
confidentiality, physical, and electronic security of your record-keeping system.,

(c) Does the institution have a published statement of rights, privileges, and responsibilities of students?

[[] Yes [] No How will it make this available to its students at the proposed instructional site?

If this statement is in the Catalog you submitted with the application, please indicate the page number;
If not in the Catalog you submitted, please provide us with a copy of the statement,

(d) Does the institution have a published student grievance procedure? [_] Yes [] No If this procedure is
in the Catalog you submitted with the application, please indicate the page number . Ifnot in the
Catalog you submitted, please provide us with a copy of the grievance procedure.

7. Facilities. (See COMAR 13B.02.01.19),

(a) Has a specific facility been inspected and approved for use as a classroom/laboratory space and been
found in compliance with local and State ordinance pertaining to fire and safety? [ ] Yes [[] No

(1) If yes, please provide a copy of the Certificate of Compliance,

(2) If no, the Certificate of Compliance must be submitted at least 30 days prior to the start of
classes.

(b) Describe any special instructional facilities and equipment (computers audio-visual equipment, etc.)
that will be used and available to students in this location,

(c) Describe what provisions are being made for periodic repair and maintenance of buildings and grounds.
What measures are being taken for campus security and fire protection? If dangerous or toxic materials are
being handled, what provisions are being made for safe storage, handling and disposal?

00S Renewal 2012 8
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(d)Describe the office (and conference) space ‘available to full and part-time faculty and administrators.

8. Distance Eduecation. “Distance education” means course work for academic credit delivered by

telecommunicated instruction to a physical space specifically reserved for the purpose of receiving the
instruction, for example, a teleclassroom, and requires the payment of tuition or fees for the instruction,
“Distance education” does not include telecommunicated instruction at the student’s initiation via an
individual personal computer, COMAR 13B.02.01.03(8). Aun institution operating in Maryland and
delivering instruction in Maryland by distance education shall provide evidence to the Secretary of
compliance with the standards of good practice found in COMAR 13B.02.01.21,

0O0S Renewal 2012 9
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Accreditation




May 12, 2014 ID Code 00108252(AL)

Mr. Daryl Campbell acicsbaliimore@stratford.edu
Campus Director

Stratford University Balfimore

210 S. Central Avenue

Baltimore, MD 21202

Dear Mr. Campbell:
Subject: New Grant Approval Letter

The Council has acted fo award your campus 3 new grant of accreditation fo offer programs
through the master’s degree level through December 31, 2018.

The Council is pleased to have this continued relationship with your institution. Please contact
Ms. Perliter Walters-Gilliam at (202) 336-6769 if you have any guestions.

Sincerely,

Alvert C. Gray, PhD.
President and CEQ

750 Tirst Streat, ME, Suite 030 @Washington, DO 20003-4223 @t~ A02.336.6TAC @ f~ 202.B42.2593 @www.ecizz.arg

ACCREDITING COUNCIL FOR INDEFENDENT COLLEGES AND SCHOOLS
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Course descriptions from the College’s catalog
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ARTS AND SCIENCES COURSES

Arts and sciences courses provide students with the general educa-
tion foundation essential to success in their core courses. The arts
and sciences areas of study include psychology, mathematics, hu-
manities, science, and English. These coutses improve critical and
analytical thinking skills, enhance knowledge of the community,
teach skills in conducting research, and expand knowledge beyond
a student’s program, These skills are cruial to student development
and key qualities for employment in high-demand work environ-
ments,

Academic advisors may waive prerequisites, when neces-
sary, at their discretion, Electives may be substituted on a
case-by-case basis with the approval of the academic advisor.
Programs with specified arts and sciences courses supersede
the structure listed below,

ENGIII,........ College Composition
ENG290........Current Topics in English ....,
ENG310........ Oral Communications...........
ENG320........ Advanced Composition and Research

ENG490........ Special Topics in English 4.5
HUM!10......Principles of Ethics 4.5
HUM250.......Cultural DIVEISILY cvcvvvvsevensrsseesmssssssserssossesnsssisssssssssssismsrsssins 4.5
HUM290.......Current Topics in the HUMANIIES ...vrenrerresesssessisiniseesonn S
HUM320....... World Literature 4.5
HUM330.......The American Experience..... 4.5
HUM410,....,, Understanding World Cultures 4.5
HUM490.......Special Topics in the Humanities T 4.5
HUM491 .......Special Topics in the Humanities IT 4.5
HUM492.......Special Topics in the Humanities I1I, 4.5
HUM493 ....... Special Topics in the Humanitios IV ...c...cevcrnccnnerronnenns 4.5
MAT111 ........Modem Math with Algebra . . 4,5
MAT210........ College Algebra 4.5
MAT220........ Discrete Mathematics 4.5
MAT290........Current Topies in Mathematics 4.5
MAT310........ Statistics 4.5
MAT320........ Probability and Statistics 4.5
MAT410........Introduction to Calculus 4.5
MATA490........Special Topics in Mathematics I 4.5
MAT491 ........Special Topics in Mathematics 1L 4.5
PSY110 .Social Psychology........... 45
PSY290 .Current Topics in Psychology 4.5
PSY320 Human Growth and Development ..........ccoeecvssmmenscrniaions 45
PSY325 Positive Psychology 4.5
PSY340 .Critical Thinking and Reasoning 4.5
PSY350 Mindful Leadership 4.5
PSY490.........Special Topics in Psychology 4.5
SCIi0......... General Science 4.5
SCI250......n.. Microbiology . 4.5
SCI290 .Current Topics in Science 4.5
SCI360 Jntroduction 1o Biochemistry ....uuvecvoesiermimsonsonns . 4.5
SCI410 Impact of Science and Technology 4.5
SCI490 .Special Topics in Science 4,5
SPA210, .SpanishI 45
SPA310.......... Spanish IL . : 4.5

Associate’s Degree Arts and Sciences Requirements

CIS110,........Computer Office Applications 45
NGXXX......English course (100 or 200 level) 45
HUMXXX..... Humanities course (100 or 200 level) 4.5

MATXXX ... Mathematics course (100 or 200 level) ,
PSYXXX.......Psychology course (100 or 200 level) .......
......Food Science’

SCIXXX...... Science course (100 or 200 level) w 4.5
Associate’s Degree Requirements: 7 courses 31,5 credits

Bachelor’s Degree Atrts and Sciences Requirements

Computer Office Applications
......English course (100 or 200 level)
ENGXXX......English course (200 level or higher)
HUMXXX..... Humanities course (100 or 200 level) ....

HUMXXX....Humanities course (200 level or higher) .........ovmnevevvvenrrrnnnns 45
MATXXX ....Mathematics course (200 level) 45
MATXXX ... Mathematics course (200 level or higher) wdS
PSYXXX......Psychology course (100 or 200 level) ........... .45
PSYXXX...... Psychology course (200 level or higher) ........ccccerrcrisenceenn 45
SCIXXX........Science course (100 or 200 level) 45
SCINXX........Science course (200 fevel or higher) ..uveivererrrmnnnnns 45
CUL270.........Food Science!

XXXXXX....0pen Aris and Sciences course (300 level or higher) ... 4.
XXXXXX.....Open Arts and Sciences course (300 level or higher) ............. 4.5
Bachelor’s Degree Requirements: 14 courses 63 credits

1 SCIXXX with lab for Hotel and Restaurant Managemaent students




SCHOOL OF HOSPITALITY AND
CULINARY ARTS

Associate of Applied Science

Advanced Culinary Arts

The mission of the Associate of Applied Science in Advanced Culi-
nary Arts program is to give students the culinary skills required for
entry into the food service industry with the additional liberal arts
education needed for mmanagement positions. The program focuses
on culinary skills, theory, commmunication, and problem solving
skills, The American Culinary Federation (ACF) accredits this pro-
gram. This program requires students to purchase a culinary kit and
chef uniform from the University. Students are vequired to pass the
ServSafe exam or possess a food handler s license during introduc-
tory culinary courses.

Graduates of this program may use associate’s degree courses
towards an upgraded bachelor’s program.

13 Core courses x 4.5 credit hours = 58.5 credit hours
7 Arts and Sciences courses x 4.5 credit hours =31.5 credit hours
20 Total courses x 4.5 credit hours = 90 eredit howrs

This program typically takes 7 terms to complete for students
enrolled full-time,

Core Requiremerts
CULI........ Culinary Theory and Sanitation 4.5
CULI21........ Kitchen Fundamentals ..... 4.5
CUL140......... Introduction to Cooking Techniques 4.5
CUL142 Garde Manger ..... 4.5
CUL150. Sauces, Soups, and Stocks 4.5
CULI152.,.......Elements of Entrée Production 45
CUL160 Fundamentals of Baking 45
CUL162 Pastry Arts 4.5
CUL170......... Advanced Culinary Theory........ 4.5
CUL210......... Nutrition and Menu Planning 4.5
CUL215 Dining Room Service 45
CUL271 .Culinary Skiils Externship I 4.5
HOS270.........Hospitality Supervision 4.5
Total Core Requirements: 13 courses 58.5 credits
Avrts and Sciences Requirements

See Arts and Sciences section

Total Arts and Sciences Require‘ments: 7 courses 31,5 eredits

Associate of Applied Science
Baking and Pastry Arts

The mission of the Associate of Applied Science in Baking and
Pastry Arts program is to give students the skills necessary to pur-
sue careers as pastry chefs. This program stresses the general skills
required of all food service professionals from critical thinking
and professionalism to an understanding of food safety, nutrition,
and service, while emphasizing baking and pastry-specific skills,
This program requires students fo purchase a culinary kit and
chef uniform from the University. Siudents are required fo pass the
ServSafe exam or possess a food handler s license during introduc-
tory eulinary courses.

Graduates of this program may use associate’s de'gree courses
towards an upgraded bachelor’s program.

13 Core courses x 4.5 credit hours = 58,5 credit hours
7 Arts and Sciences courses x 4.5 credit hours = 31.5 credit hours
20 Total courses x 4.5 credit hours = 90 credit hours

This program [ypically takes 7 terms to complete for students
emrolled full-time,

Core Requirements
<o ATHSAN BIEAAS 1o rirresasecssremniorsscasessisinessassisesssssssannssnsssas 4.5
..Cakes, Custards, and Creams 4.5
.Specialty and Wedding Cakes......couesmemmmmseesmnn 4.5
... Plated Desserts SRR PPN 4.5
Confectionery Production . 4.5
..Culinary Theoty and Sanitation 4.5
..o Kitchen Fundamentals R X
...Fundamentals of Baking...

Advanced Culinary THEOIY......ovvucrerenrrrrearsorsssrsasinesssierrorsreas .
.o Nutrition and Menu Planning 4
CUL215.........DIINg ROOM SOIVICE .ovvvvveeareisissscrscsssrsessessonssesmssssessssisioss 4.5
CUL271......... Culinary Skills Externship L. 4.5
HOS270......... Hospitality Supervision veenndenns 4.5
Total Core Requirements; 15 courses 58,5 credits
Arts and Sciences Requirements
See Aris and Sciences section
Total Arts and Sciences Requirements: 7 courses 31.5 eredits
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Associate of Applied Science

Bachelor of Arts

Hotel and Restaurant Management

The mission of the Associate of Applied Science in Hotel and
Restaurant Management program is to provide students with a
foundation in hotel and restaurant management skills to prepare
them for career advancement within the hospitality industry. This
program focuses on applying principles of business communication;
supervision; accounting; and planning to front office, housekeeping,
customer service, and special events planning,

Graduates of this program may use associate’s degree courses
towards an upgraded bachelor’s program,

13 Core courses x 4.5 credit hours = 58,5 credit hours
7 Arts and Sciences courses x 4.5 credit hours = 31.5 credit hours
20 Total courses x 4.5 eredit howrs =90 credit hours

This program typically takes 7 teyms to complete for students
enrolled full-time.

. Core Requirements
BUSII2,........ Principles of Accounting I.........ovceviveenrensrivscrisnrseirens 4.5
BUS120.........Sales and Marketing 4.5
BUS220........Business Communications 45
HOSI10S......... Analysis of the Hospitality INAUSITY ..o...cveveveensesrscnsssinnrienns 45
HOS110.........Food and Beverage Managesment 4.5
HOS120......... Front Office Procedures......... 4.5
HOS125.........Housekeeping Management 4.5
HOS230.........Special Events Planning 4.5
HOS245.........Event Management 45
HOS8250.........Hospitality Resort Tourism .45
HOS255.........Customer Service 4.5
HOS27......... Hospitality Supervision 45
HOS271......... Hotel and Restaurant Externship 1 4.5
Total Core Requivements: 13 courses 58.5 credits
Arts and Sciences Requirements

See Avis and Sciences section

Total Avts and Sciences Requirements: 7 courses 31,5 credits

Hospitality Management

Tywo + Twwo Option Available

The mission of the Bachelor of Arts in Hospitality Manage-

ment is to allow students to build on a core of knowledge gained
through the associate’s degree in hotel and restaurant management,
advanced culinary arts, baking and pastry arts, or equivalent to
develop the management skills needed for successful operation of
a hospitality-related business. This program requires culinary and
baking students to purchase a culinary kit and chef uniform from
the University. Students are requived to pass the ServSafe exam

or possess a food handler's license during introductory culinary
courses.

At the completion of all lower level requirements, students are
awarded the Associates of Applied Science degree. The require-
ments for the Bachelor of Arts in Hospitality Management program
are split into lower- and upper-level courses, The majority of the
students prefer this option because it allows them early entry into
the job market,

10 Core courses x 4.5 credit hours = 45 credit hours

13 Concentration courses x 4.5 credit hours = 58.5 credit hours

3 Blective courses x 4.5 credit hours = 13,5 credit hours

14 Arts and Sciences courses x 4.5 credit hours = 63 credit hours
40 Total courses x 4,5 credit howrs =180 eredit howrs

This program typically takes 14 terms fo complete for students
enrolled full-time. -

Core Requirements
BUS325........ Entrepreneurial Leadership
BUS310........ Introduction to Financial Management.
BUS40s........ Business Law: Legal Environment for Business...
...Organizational Theory and Development
...Beverage Operations Management

HOS320.........Hospitality Marketing

HOS$330.........Food and Beverage Conrols .......

HOS355.........Catering Management, 3
HOS440......... Hospitality Facilities Management and Desight............courerenee 45

HOS490......... Hospitality Capstone. .45
Total Core Requirements: 10 courses 45 credits

Concentration Areas

Advanced Culinary Arts Requirements
CUL111 Culinary Theory and Sanitation
Kitchen Fundamentals
...Introduction to Cooking Techniques
Garde Manger

Sauces, Soups, and Stocks
Elements of Entrée Production
Fundamentals of Baking
Pastry Arts

Advanced Culinary Theory
Nutrition and Menu Planning
Dining Room Service

Culinary Skills Externship I
Hospitality Supervision
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Baking and Pastry Arvts Concentration
BAK124........ Artisan Breads
BAK134........Cakes, Custards, and Creams
seweSpecialty and Wedding Cakes
BAKI6........ Plated Desserts
BAK174........Confectionery Production

CULI21.........Kitchen Fundamentals
CUL160.........Fundamentals of Baking
CUL170......... Advanced Culinaty Theory

CUL210.,,......Nutrition and Menu Planning
CUL215......... Dining Rooin Service
CUL271.........Culinary Skills Externship I

HOS270......... Hospitality Supervision

Hotel and Restaurant Management Concentration
Principles of Accounting I

Sales and Marketing

.Business Communications
.Analysis of the Hospitality Indusiry
.Food and Beverage Management
.Front Office Procedures
Housekeeping Management

Special Events Planning

Event Management

.Hospitality Resort Tourism
.Customer Service

.Hospitality Supervision

Hote! and Restaurant Externship I
Total Concentration Requirements: 13 courses

58,5 credits

Elective Courses
BAK courses approved by the advisor, BUS100, BUS112, BUS122,
BUSI135, BUS425 CUL courses approved by the advisor, HOS courses ap-
proved by the advisor.

Total Electives Requirements: 3 courses 13.5 credits

Arts and Sciences Requirements
See Arts and Sciences section

Tofal Arts and Sciences Requirements: 14 cour'ses 63 credits

UNDERGRADUATE COURSE
DESCRIPTIONS

Undergraduate Course Prefix Designations

BAK  Baking

BUS  Business

CIs Computer Information Systems
CUL  Culinary

ENG  Euglish

HOS  Hospitality

HUM  Humanities

MAT  Mathematics

PSY  Psychology

SCI Science

Stratford University uses the following course numbering system
which is an accepted higher education system:

o 100-299 Lower-level undergraduate courses

o 300-499 Upper-level undergraduate courses

BAK124  Axtisan Breads 4,5 credits
This courss focuses on the art of bread baking from quick and yeast breads to
laminated doughs and international and breakfast breads. Students also learn
how artisan baking differs from commercial bread baking. /s course has
Jood and supplemental instructional fees. Prevequisitet CUL160, Leeture
Hours: 25; Lab Hours; 40,

BAK134 Cakes, Custards, and Creams 4,5 eredits
This course covers the wide range of smooth and creamy textured desserts in-
cluding puddings, custards, mousses, souffiés, and ice cream. A range of cakes
and pies are also studied and prepared. T0iis course has food and supplemental
instructional fees. Prevequisite: CUL160, Lecture Hours: 25; Lab Hours:
40,

BAK154 Specialty and Wedding Cales 4.5 credits
This course teaches students the advanced skills of cake decorating using

a range of media. Students work with royal icing, fondant, gum paste, and
pastillage. This course has food and supplemental instructional fees. Prerequi-
site; CUL160, Lecture Hours: 255 Lab Hours: 40,

BAK164 Plated Desserts 4,5 crediis
In this course, students learn the skills specific to the pastry chef who needs to
create plated desserts. Desserts sfudied include a range of American and infer-
national works, while also teaching students how to work with fuits, liqueurs,
and dessert sauces. This conrse has food and supplemental instructional fees.
Prerequisite: CUL160, Lecture Hours: 255 Lab Hours: 40,

BAKI174  Confectionery Production 4.5 credits

In this course, stadents focus on swest confections including cookies, candies,
and petit fours, while leaming to create dessert displays using chocolate and
sugar sculpture. This course has food and supplemental instructional fees.
Prerequisite; CUL160, Lecture Honrs: 25; Lab Hours: 40,




BAK232 International Desserts
This course is designed to introduce students to the history and preparation of
avariety of intemational pasiries and desserts. Cuisines from Europe, Africa,
Asia, and the Americas are covered. This conrse has food and supplemental in-
structional fees. Prevequisite: CUL160, Lecture Hours: 25; Lab Hours: 40,

4,5 eredits

BAK233 Food Sensitivities and Spa Desserts 4,5 credits
This course is designed to introduce preparation and production methods for
bakery and pastry products for food sensitivities. This course includes theory
and production of desserts, breakfast items, cakes, and cookies designed for
low fat, gluten free, lactose intolerant, diabetic, and vegan people. This conrse
has food and supplemiental instructional fees. Prevequisite; CUL160, Lecture
Hours: 25; Lab Hour's; 40,

BAK234 Holiday Breads 4,5 credits
This course focuses on the art of holiday bread bakmg including quick, yeast,
intemational, and breakfast breads, Students also learn how breads have sym-
bolic significance during various holidays from all over the world. This conrse
las food and supplemental instructional fees. Prevequisite: CUL160, Lecture
Hours: 25; Lab Houvs; 40,

BAK235 Chocolate Arts 4.5 credits
This course introduces students to the art of working with chocolate, Topics in-
clude chocolate tempering, cutting shapes, transfer sheets, display pieces, and
candies. This conrse has food and supplememtal instructional fees. Prevequi-
site: CULI11, Lecture Hours; 25; Lab Hours: 40,

BAK236 SugarArts 4.5 eredits
This course introduces students to the art of working with sugar and the design
of showpieces. Students are exposed to the idea of sugar as art, covering
techniques in poured, pulled, blown, and spun sugar. This course has food and
supplemental instructional fees. Prevequisite; CULLL1, Lecture Hours; 253
Lab Howrs: 40,

BUS100 - Introduction to Business 4.5 eredits
This course provides a background on business and management. Students
discuss human relations, organizational structure, communications, technology
in business, and sirategic planning, Preveguisite; None,

BUS112  Principles of Accounting I 4.5 credifs
This course is an introduction to the basics of accounting procedures, Topics
include accounting techniques and cycles, billings, balance sheets, and finan-
cial statements. Prerequisite: None,

BUS120  Sales and Marketing 4.5 credits
This course introduces the student to effective methods for marketing products
and services. Direct mail, print time, and other advertising techniques are
discussed. Problem solving relative to customer relations is addressed, Con-
sumer profiles, organizational personalities, and demographics are presented as
components of market research and analysis, Prevequisite: None,

BUS122  Principles of Accounting IT 4,5 credits
This course expands the student’s knowledge of preparing balance sheets

and financial statements. Students prepare general ledger entries, payroll, and
discuss budget control. Prevequisite: BUS112,

BUSI35  Principles of Management 4.5 credits
This course presents management theory and the functions of planning,
organizing, directing, staffing, and conirolling, This course also focuses on

the application of management principles to realxshc work related situations.
Prevequisite; None,

BUS200  Business Law: Business, Government, and Society 4.5 credits
This course is an introduction to law and ethics and outlines the ethical
responsibilities managers face when conducting business, This course includes
vulnerability to lawsuits and litigation. American and international perspective
and interpretations of laws and ethical standards are discussed, Prerequisite;
BUS100,

BUS210  Human Resource Management 4,5 credits
This introductory course concentrates on human resource management issues
confronting organizations, These issues include organizational practices and
legal aspects of recruitment, selection, training, arientation, and performance
appraisals. Labor relations are also discussed. Prerequisite: BUS100,

BUS220  Business Communications 4,5 credits
This course prepares the student for communication in the workplace, The
student prepares memorandums, letters, proposals, presentations, newsletters,
and flyers, Discussions focus on information exchange in and outside of the
organization. Student presentations are critiqued on the message intended and
maessage received, Prerequisite: None,

BUS235  Operations Management - 4,5 credits
This course addresses the management of operations in manufacturing and
service organizations, Diverse activities such as production process, raw ma-
terials purchase, scheduling, and quality control are discussed. Prerequisite:
BUS100,

BUS310  Introduction to Financial Management 4.5 credits
This course is for non-business majors only. This course iniroduces the student
to topics in financial management such as financial statement analysis, capital
budgeting analysis, working capital (accounts receivable, inventory, and cash)
management, structure and cost of capital, and interest rate determination
methods. Some integration of international finance in these topics is also pre-
sented, because of its significant impact on financial management. This course
also presents a general view of the financial system, including the financial
market system, financial institutions, the firm’s objective in the business envi~
ronment, and the history of financial management. Prevequisite; None,

Note: Not open to studenis with credit for Financial Management (BUS300).

BUS325  Entrepreneurial Leadership : 4,5 credits
Through the study of successful leaders and their companies, students learn
techniques to move a company from mediocre to great, Topics include goal
setting; culture development; vision; profits; technology; and effects of change,
discipline, and necessary leadership qualities. Prerequisite: None, For stu-
dentfs in the School of Hospitality and Culinary Arts, HOS270,

BUS352  Employment Law 4,5 credits
This course provides an overview of key legislation that impacts employee
rights; training; consumer protection; compensation; benefits; employee and
labor relations; and health, safety, and security. The importance of effec-

tive management practices to ensure regulatory compliance in the areas of
employee and employer rights and responsibilities, job analysis, performance
appraisal, and workplace behavior is also reviewed, Prevequisite: BUS210 or
HOS270,

BUS353  Labor Management Relations 4.5 credits
The historical, current, and legal analysis of Iabor relations in the U.S. and its
impact on an organization’s ability to compete in the marketplace, to develop
and maintain a successful workforce, and comply with the various statu-

tory and common law regulations governing labor/management relations are
discussed in this course, Major topics include growth and trends in the labor
markets, collective bargaining, impact of labor relations on the organization’s
strategies, analysis of federal labor laws, NLRA certification process, methods
employed by management to avoid unions, methods employed by unions to
represent bargaining units, and strikes and lockouts. Prevequisite: None,




BUS362
This course provides an in-depth review of a variety of methods that busi-
nesses use to communicate with and influence customers and prospective
-customers. Methods covered include advertising, direct marketing, public rela-
tions, sales promotion, individual selling, and others, Prevequisite: None,

Sales Management 4.5 eredits

BUS363  Strategic Issues in Marketing 4,5 credits
This course develops the marketing principles by which products and services
are designed to meet customer needs, priced, promoted, and distributed to

the end user. The focus is on the application of these marketing principles to

a wide range of customers, both internal and external. Topics include new
product/service introduction and segmentation and positioning strategy. Pre-
requisite: None,

BUS380  Project Management 4.5 credits
This course allows students to manage a project within their major field of
study. Students prepare a project plan including details of their project, deliver-
ables, dates they are completed, and the associated learning exhibited, Students
implement their plan and record weekly status on their progress, issues, deci-
sions, and learning. At the conclusion of the course, students complete their
projects and summarize their results in a final report. Prevequisite: None,

BUS405  Business Law: Legal Environment for Business 4.5 credits
This course addresses the changing dynamics of business in the legal system.
The basic theories of business law are covered including the legal environ-
ment, legal theory, and structure of the legal system, The course goes beyond
the basic concepts and addresses challenging issues such as coniract law,
Uniform Commercial Code (UCC), copyright, trademark, and protection of
intellectual property. Prervequisite: None,

BUS415  Organizational Theory and Development 4,5 eredits
This course examines the field of organizational development and provides a
background in organizational development theory and application. Topies in-
clude history of organizational developinent theory, models for organizational
structure and change, and advances in organizational development theory.
Prevequisite: BUS210 o HOS270.

BUS416  Quality Management and Productivity 4,5 credits
This course examines the concepts of continuous improvement and quality
management, viewing quality as a systematic process that improves customer
satisfaction. The course covers methodologies that aid managers in assur-

ing that the company’s quality system is effectively meeting the company’s -
continuous improvement goals, Prerequisite: None.

BUS425  Diversity in the Workplace 4.5 credits
This course examines the management of a diverse workforce and the benefits
of creating this diversity. Topies include understanding human behavior in an
organization, changing marketplace realities, employment systems, affirma-
tive action, behavior modification for employess, and other topics related to a
multicultural workforce, Prerequisite: None,

BUS450  Personal Financial Management 4.5 credits
This course introduces the student to the concepts, tools, and applications of
personal finance and investments. The course assumes little or no prior knowl-
edge of the subject matter and focuses on helping the student understand the
process of financial planning and the logic that drives it, Preveguisite: None,
CIS103

Fundamentals of Information Systems 4,5 credits

Students learn the founding concepts of information technology and the
systems needed to achieve the measurable benefits of intraducing IT into an
enterprise. The course teaches students to analyze systems and learn how
information technology can be used to design, facilitate, and communicate
organization goals and objectives. An overview of hardware and software with
its relation to information technology is also presented. Prevequisite: None.

CIS110  Comypniter Office Applications 4.5 credits
In this course, students learn how to generate word processing, spreadsheet,
database, and presentation documents using the Microsoft Office Professional
Suite and other contemporary office utility products. Topics include editing
methods, document merging, {emplates, document preparation, file nam-

ing and storage conventions, backup methods, macros, desktop publishing,
objeet linking and embedding (OLE), and Visual Basic application extensions.
Prerequisite: None,

CUL111  Culinary Theory and Sanitation 4,5 credits
This course focuses on basic food service sanitation practices and discussion
of selected culinary topics. The selected topics include culinary professional-
ism, kitchen staples, basic kitchen tools and equipment, dairy products, and
culinary weights and measures. Students prepare for a nationally administrated
sanitation examination. Prerequisite: None,

CULi21  Kitchen Fundanientals 4,5 credits
This course consists of practical training in the kitchen as well as classroom
discussion of cooking techniques and meat, fish, and poultry. In full uniform,
students learn knife skills and basic food preparation techniques as well as
practical sanitation skills. This course has food and supplemental instructional
Jees. Prerequisite; CUL111, Lecture Hours: 25; Lab Hour's: 40,

CUL140 Introduction to Cooking Techniques 4.5 credit
This course focuses on fhe basics of cooking grain, vegetables, meats, and
seafood through the preparation of sandwiches, appstizers, soups, salads, and
breakfast cookery. This conrse has food and supplemental instructional fees.
Prerequisitet CUL121, Lecture Hours: 25; Lab Hours: 40,

CUL142  Garde Manger 4,5 eredits
This course examines the advanced aspects of garde manger and includes hors
d’osuvres, charcuterie, and the basics of ice carving, This course has food and
supplemental instructional fees. Prevequisite: CUL140, Lecture Hours: 25;
Lab Hours: 40,

CUL150 Sauces, Soups, and Stocks 4.5 credits
This course introduces production methods for sauces and stock production. It
includes basic stocks and soups, reduction and clarification of stocks, and five
leading and small sauces, It covers the three main categories of soups and the
basics of meat fabrication, This course has food and supplemental insiruction-
al fees. Prevequisite; CUL140, Lecture Hours: 25; Lab Houus: 40,

CUL152 Elements of Entrée Production 4,5 credits
This course examines the various aspects of 4 1a carte and production cooking
skills with a focus on the principal cooking methods. The importance of timing
and plafe presentation are emphasized. This course has food and supplemental
instructional fees. Prevequisite: CUL140, Lecture Hours: 25; Lab Hours:
40, :

CUL160 Fundamentals of Baking 4,5 credits
This course introduces preparation and production methods for baking. It in-
cludes bake shop layout, work flow, and equipment; theory and production of
yeast breads, quick breads, cakes, and cookies; fruit, pudding, and custard pies;
and puff pastry and paté & choux items. 7/is conrse has food and supplemental
instructional fees. Prerequisite: CUL111, Lecture Hours: 25; Lab Howrs:
40,

CUL162 PastryArts 4,5 credits
This course focuses on techniques and fundamentals of classical and contem-
porary plated desserts, laminated fermented doughs, cake decorating, sorbets,
and mousses. T7is course has food and supplemental insiructional fees.
Preveqguisite: CUL160, Lecture Hours: 25; Lab Hours: 40,




CUL170  Advanced Culinary Theory
This course introduces students to basic, practical application of culinary math-
ematics, Bach student is required to use a caleulator. Areas of study include
calculation of food cost, recipe yields, recipe costing, purchasing amounts, and
other topics relevant to food service mathematics. Prevequisite: CUL111,

4.5 credits

CUL210  Nutrition and Menu Planning 4,5 credits
This course examines the basic elements of nutrition and the responsibilities
of restaurants to provide nutritious cuisine to their clients. Students create a
variety of menus, each focusing on a different nutritional issue. In addition

1o nutrition concerns, students discuss the basic elements of menu creation.
Prerequisite; None,

CUL215 Dining Room Service 4.5 credits
The purpose of this course is to devetop the skills of a dining room server

and to create a common language between the dining room and the kitchen,
Through this course and theoretical and practical applications of table service,
students gain an appreciation of all the elements of the front of the house, This
course has a supplemental instructional fee. Prevequisite: None, Lecture
Hours: 25; Lab Hours: 40,

CUL240  Purchasing and Receiving 4.5 eredits
This course examines the basic aspects of procurement within the food service
industry. Topics include ordering, menu forecasting, and delivery schedules,
The course also introduces receiving, proper storage and handling techniques,
and inspections of deliveries and invoices. Students learn basics of electronic
purchasing, inventory controls, FIFO, security, legal and ethical aspects of
procurement, and resources available in the industry. Prerequisite: None,

CUL241 Catering 4,5 eredits
This course introduces the skills needed to manage both on-premise and
off-premise catering operations. Subject matter includes marketing and sales,
recips costing, menu development, kitchen and dining room layouts, staff
requirements, and cooking and serving skills particular to catéred events.
Prerequisite: None,

CUL251 Bounty of the Sea 4,5 credits
This course exposes students to many types of seafood and provides an
understanding of the cleaning, safe handling, cooking methods, sauces, and
accompaniments lending themselves to seafood. This conrse has food and
supplemental insiructional fees. Prevequisite; CUL140, Lecture Hours: 25;
Lab Hours: 40,

CUL252  Chiles in the Global Kitchen - 4,5 eredits
This course examines the use of chiles in cuisines around the world. Students
prepare dishes demonsirating the range of flavors and heat levels possible
using chiles. This cotrse has food and supplemental instructional fees. Pre-
requisite; CUL140, Lecture Hours; 25; Lab Hours: 40,

CUL253 American Regional Cuisine 4.5 eredits
This course introduces the production of American regional cuisines through a
focus on various ingredients, cooking methods, food textures, flavor combina-
tions, and plate presentations. Students also lean the impact of immigration
patterns and indigenous products on the development of each cuisine. This
conrse has food and supplemental instructional fees. Prevequisite: CUL140,
Lecture Hours: 25; Lab Hour's: 40,

CUL254 International Cuisine 4,5 credits

This course exposes students to the preparation of infernational dishes mads in
the traditional manner, Cuisines from Europe, Africa, Asia, and the Americas
are covered. This cotrse has food and supplemental instructional fees. Preveq-
uisite: CUL140, Lecture Hours: 25; Lab Howrs: 40,

CUL255 Italian Cuisine 4,5 eredits
This course provides students with a working knowledge of the many regions
of Ttaly and their unique and distinet styles of cooking. Students learn the
names of the regions and the specific products of each region. This conrse has
Jood and supplemenial instructional fees. Prexequisite; CUL140, Leeture
Hours: 25; Lab Hours: 40,

CUL256 Indian Cuisine 4.5 credits
This course introduces students to the taste, preparation methods, and tech-
niques used in various regional Indian cuisines. This course helps students
tounderstand common culinary practices and the relationship between the
resources and cuisines of different regions of India. T/s course has food and
supplemental instructional fees, Prevequisite; CUL140, Lecture Hours: 253
Lab Howrs: 40,

CUL257 French Cuisine 4,5 eredits
This course provides students with a working knowledge of the many regions
of France and their unique and distinet styles of cooking, Students learn the
names of the regions and the specific products of each region, This course has
Jfood and supplemenial instructional fees. Prevequisite; CUL140, Lecture
Hours: 25; Lab Hours: 40,

CUL270 Food Science 4,5 eredits
This course is designed to introduce students to scientific principles related

to food preparation, Students conduct experiments and discuss results. This
conrse has food and supplemental instructional fees. Prevequisite; CULIIL,
SCI110, MATH1 or MAT210, Lecture Hours: 35; Lab Houys: 20,

CUL271  Culinary Skills Externship I 4.5 credits
This course provides the student with on the job experience, Students work at
approved sites in the preparation of food. Students also document their work
hours and submit reports evaluating their experience. Prerequisites: Approval
of the advisor, Lecture Hours: 0; Externship Hours: 135,

CUL272 Culinary Skills Externship II 4.5 credits
This course provides the student with on the job experience, Students work at
approved sites in the preparation of food Students also document their work
hours and submit reports evaluating their experience, Prerequisites: Approval
of the advisor. Lecture Hours: 03 Externship Hours: 135,

CUL273  Culinary Skills Externship III 4.5 credits
This course provides the student with on the job experience. Students work at
approved sites in the preparation of food. Students also document their work
hours and submit reports evaluating their experience. Prerequisites: Approval
of the advisor, Lecture Hours: 0; Externship Howrs: 135,

CUL291  Cwrrent Topics in Culinary Aris I 4.5 credils
This course offers a comprehensive discussion of a current or popular topic

in the culinary or baking fields, Students analyze the topic critically and
understand how it impacts the field and the student’s career. The exact topic

is announced in the tern schedule. This course includes a lab component.

This course has a food fee. Prerequisite: Approval of the advisor. Lecture
Houy's: 25; Lab Hours: 40,

CUL292  Curvent Topics in Culinary Arts I 4,5 credits
This courss offers a comprehensive discussion of a current or popular topic

in the culinary or baking fields. Students analyze the topic critically and
understand how it impacts the field and the student’s career. The exact topic is
announced in the term schedule, This course includes a lab component, This
course has food and supplemental instructional fees. Prevequisite: Approval
of the advisor, Lecture Hours; 25; Lab Hours: 40,




CUL293  Current Topics in Culinary Arts IIL
This course offers a comprehensive discussion of current or popular topics

in the culinary or baking fields, Students analyze the topic critically and
understand how it impacts the field and the student’s career. The exact topic is
announced in the current term schedule, This course includes a lab component.
This conrse has a supplemental instructional fee. Prerequisite; Approval of
the advisor, Lecture Hours: 25; Lab Hours: 40,

4.5 credits

CUL294  Current Topics in Culinary Avis IV 4.5 credits
This course offers a comprehensive discussion of current or popular topics in
the culinary or baking fields, Students analyze the topic critically and under-
stand how it impacis the field and the student’s career. The exact topic is an-
nounced in the current ferm schedule. Prerequisite: Approval of the advisor,

CUL340 Introduction to Gastronomy 4,5 credifs
This course introduces students to the interdisciplinary study of food, cooking,
and food service throughout the history of human culture. These areas include
econoniics, history, nutrition, anthropology, history, art, literature, literary
criticism, natural sciences, and the culinary aris, There is a unit devoted to the
art and craft of food writing. By the end of the term, students have a broad
understanding of the role food plays in historical and contemporary societies
and its impact on world civilization, Prerequisite: None.

CUL380  Culinary Cultural Traditions 4.5 credits
This course examines the major historical and geographical developments in
the Americas, Asia, Europs, and Africa with regard to the varous regional
cuisines and the ways in which these developments havs affected the creation
of related cultural patterns including gastronomic choices, cooking habits and
technologies, and the use of local ingredients to meet nutritional and cultural
needs. Topics for discussion include the power and impact of cultural symbols,
food and religion, and the ways in which generations teach their young to
honor their cultural heritage. The impact of world exploration, trade, and trans-
portation technologies are also considered. Prevequisiter CUL121,

CUL490  Culinary Arts Capstone 4.5 credits
Students work under the supervision of a faculty advisor to further refine and
develop their skills and knowledge through a student-created independent
project, Projects may include, but are not limited to, writing a research paper,
designing a catered event, designing and preparing a multi-course menu,
designing and teaching a course to faculty and students, creating a system that
could be applied to a hospitality operation for greater efficiency or effective-
ness, or performing the role of a general manager in a hotel, This course is fo
be taken at the end of a student’s program, during which the student shadows a
senior member of the management team (e.g. Executive Sous Chef, Execu-
tive Chef, Director of Food and Beverage, Head Pastry Chef), or owner for a
minimum of 30 hours. Prerequisite: Approval of the advisor.

ENG099 English Enhancement

This course focuses on the acquisition of the reading, writing, and listen-

ing skills necessary to survive in a college setting. The focus is on advanced
note taking; paraphrasing skills; and reviewing grammar, sentence siructure,
punctuation skills, and style as required for effective written communica-
tion, Throughout all class mestings, elements of critical learning skills are
addressed to insure a command of English is recalled, understood, and applied.
Prerequisite: None, )

Note: This conrse is infended as a remedial class and carvies no degree credit,
It is equivalent to 4.5 eredit howrs for purposes of student status and tuition
cosl.

ENG111  College Composition 4.5 credits
This course focuses on reviewing grammar, sentence siructure, punctuation
skills, and style points required for effective written communication, Students
use a standard handbook and apply proofreading skills to all types of written
communications. The student is guided in learning to write as a process; under-
standing audience and purpose, exploring ideas and information, composing,
revising, and editing. Prevequisite: ENG099 or higher o a score of 5 o1
greater on the WritePlacer test,

ENG290  Curvent Topics in English 4,5 credits
This course concenirates on current issues in English including, but not limited
to introductory topics in understanding and creating various genres of English
communication such as natrative prose, technical communication, poetry, and
cinematic forms, Prerequisite; Approval of the advisor,

ENG310  Oral Communications 4.5 credits
This course presents the principles and functions of spoken communications.
The student learns how to prepare to deliver various types of oral presenta-
tions. Emphasis is placed on planning and how to orient content to a parficular
audience. Students present short talks and plan and present longer, more
formal speeches on assigned topics and/or on topics of choice. Prerequisite:
ENG111,

ENG320 Advanced Composition and Research 4,5 credits
This course emphasizes advanced writing and research including understand-
ing the documentation process, presenting material in academic form, and
academic research techniques. Materials may include MLA and APA styles,
effective use of Internet research tools, critical reading processes, and research
writing techniques. Prerequisite; ENG111,

ENG490  Special Topics in English 4,5 eredits
This coutse concentrates on special topics in English. Topics may include, but
are not limited to, advanced topics such as English philology and etymology,
as well advanced topics in rhetoric and critical interpretation of texts, Preveq-
uisite: Approval of the advisor,

HOS105  Analysis of the Hospitality Industry 4,5 credits
This course Tays the groundwork for a basic understanding of the lodging and
food service industry by tracing the industry’s growth and development both
nationally and internationally, reviewing the organization of hotel and food and
beverage operations, and focusing on industry opportunities and future trends.
Prerequisite: None.

HOS110  Food and Beverage Management 4,5 eredifs
This course provides a basis for understanding the challenges and respon-
sibilities involved in managing a food and beverage operation. Levels of
management, commercial food service operations, and nutritional concerns are
discussed. Prevequisite: None.

HOS120  Front Office Procedures 4,5 credits
This course presents a systematic approach to front office procedures by
detailing the flow of business through a hotel from the reservations process to
check-out and settlement. The course also examines the various elements of
effective front office management, paying particular attention to the planning
and evaluation of front office operations and to human resources management.
Prerequisite; None,

HOS125 Housekeeping Management 4,5 credits
This course offers an overview of housekeeping within the hotel and res-
taurant industries. Emphasis is placed on terminology, modern management
techniques, planning, organizational functions, staffing, decision making, and
problem solving, Prerequisite: None.

\




HOS230  Special Events Planning
This course defines the scope of the meeting and event planning arena. It fo-
cuses on all aspeets of design, development, and execution of an event. Topics
include site selection, marketing, registration, contract negotiation, and food
and beverage planning. Prerequisite: None,

4.5 eredits

HOS245 Event Management 4,5 eredits
This courss encompasses all phases of the specialized training needed in event
management including design, financing, budgeting, leadership, and integrated
marketing. It provides the critical background needed to improve effectiveness
and profitability as an event manager, Prerequisite; None,

HOS250  Hospitality Resort Tourism 4.5 credits
This course introduces a variety of management techniques for operating
hotels with facilities such as golf courses, skiing, water spotts, spas, and more.
The traditional hotel property is being joined by these multi-faceted operations
and this course demonstrates the fundamentals regarding these types of proper-
ties and their specific issues. Prevequisite; None,

HOS255 Customer Service 4,5 credits
This course explains the principles of customer service as applied specifically
fo the hospitality industry. Demonstrating how to deal with demands handed
down from higher management levels, guests, and employees, Prevequisite:
None,

HOS270  Hospitality Supervision 4,5 credits
This course explains the principles of supervision as applied specificaily to

the hospitality industry, Demonstrating how supervisors deal with demands
handed down from higher management levels, guests, and the employees they
supervise, Prerequisite; None,

HOS271  Hotel and Restawrant Externship I 4,5 credits
Students gain practical experience in the daily operation of a hospitality prop-
erty. The students rotate through the various workstations of the property and
acquire the skills for those positions. Students find their externship sites with
the assistance of the faculty, Prerequisite: Approval of the advisor, Lecture
Hours: 0; Externship Hours: 135,

HOS272  Hotel and Restaurant Externship IT 4.5 credifs
Students gain practical experience in the daily operation of a hospitality prop-
erty. The students rotate through the various workstations of the property and
acquire the skills for those positions. Students find their externship sites with
the assistance of the facuity. Prevequisite: Approval of the advisor, Lecture
Hours: 0; Externship Hours: 135,

HOS273  Hotel and Restaurant Externship IIT 4,5 cvedifs
Students gain practical experience in the daily operation of a hospitality prop-
erty. The students rotate through the various workstations of the property and
acquire the skills for those positions. Students find their externship sites with
the assistance of the faculty. Prerequisite: Approval of the advisor. Lecture
Hours: 0; Externship Hours: 135,

HOS291  Current Topics in Hospitality I 4.5 credits
This course offers a comprehensive discussion of a current or popular topic in
the hospitality field. Students analyze the topic critically and understand how it
impacts the fisld and the student’s career, The exact topic is announced in the
term schedule, Prerequisite: Approval of the advisor:

HOS292  Cwrrent Topics in Hospitality IT 4.5 eredits

This course offers a comprehensive discussion of a current or popular topic in
the hospitality field. Students analyze the topic critically and understand how it
impacts the field and the student’s career, The exact topic is announced in the
term schedule, Prerequisite: Approval of the advisor,

HOS293  Cwrrent Topics in Hospitality ITX 4.5 eredits
This course offers a comprehensive discussion of a current or popular topic in
the hospitality field. Students analyze the topic eritically and understand how it
impacts the field and the student’s career. The exact topic is announced in the
current term schedule, Prerequisite; Approval of the advison

HOS294  Current Topics in Hospitality IV 4.5 credits
This course offers a comprehensive discussion of a current or popular topic-in
the hospitality field. Students analyze the topic critically and understand how it
impacts the field and the student’s career. The exact topic is announced in the
current term schedule, Prerequisite: Approval of the adviser.,

HOS310 Beverage Operations Management 4,5 credits
This course provides students with the practical knowledge needed to manage
a bar or beverage operation. This course presents principles and theories to
support and reinforce practical aspects. Federal, state, and local regulations
governing operations serving aleoholic beverages are presented. Prerequisite:
None,

HOS320 Hospitality Marketing 4.5 credits
This course fakes a practical perspective in introducing students fo the market-
ing of hotels, restaurants, and clubs, There are chapters on market segmenta-
tion, marketing research, advertising, public relations, promotions, packaging,
pricing strategies, revenue maximization, trave] purchasing systems, and the
future of hospitality marketing, Prerequisite: None.

HOS330  Food and Beverage Controls 4,5 credits
This course covers the principles and procedures involved in an effective food
and beverage control system, including standards determination, the operating
budget, cost-volume-profit analysis, income and cost control, menu pricing,
labor cost control, and computer applications. Prerequisite: None,

HOS345  Charcuterie 4,5 eredits
This course examines the advanced aspects of charcuterie and includes
forcemeats, mousses, sausages, cured meats, fish and poultry, and the basics of
smoking as a flavoring and curing agent. This course has food and supplemen-
tal instructional fees. Prexvequisite; CUL140 or CUL152, Leeture Hours:
25; Lab Hours: 40,

HOS350  Wine Appreciation 4,5 credits
This course introduces students fo terminology and principles used in the wine
industry. Focus is on names and characteristics of grape varieties, differences
between Old World and New World wines, qualities and characteristics of Old
World wines, and principles of wine and food pairing. In addition, students
cover a brief overview of other aleoholic beverages including beer and dis-
tilled liquors. Many classes include a tasting of four to eight wines so students
may experience the flavors, bodies, and aromas in different wines. This conrse
has a food fee. Prevequisite: Students must be 21 years of nge to partici-
pate in tasting,

HOS355 Catering Management 4,5 credits
This course introduces the skills needed to manage on-premise catering opera-
tions. Subject matter includes markeling and sales, recipe costing, menu devel-
opment, kitchen and dining room layouts, staff requirements, and cooking and

serving skills particular to catered events. Prerequisite; None.

HOS365 International Hotel Management 4.5 credits
This course provides the background every graduate needs in today’s rapidly
changing global marketplace. It prepares students to plan, develop, market, and
manage hotels in the intemational arena, 1t gives students a solid foundation
for understanding and managing cultural diversity in the workplace and under-
scores the importance of protocol in international interactions. Prevequisite;
None,




HOS375 4,5 credifs

Recipe and Product Development
This course focuses on the scientific process of creating and testing a recipe to
achieve a desired result. In addition, students study the steps needed to bring

a product, once developed, to the mass market, as well as the types of ingre-
dients often reserved only for mass-marketed foods. This course has food and
supplemental instructional fees. Prevequisite: CUL140 or CUL152, Lecture
Hours: 25; Lab Howrs: 40,

HOS415  Convention Management 4.5 crediis
This course defines the scope and segmentation of the convention and group
business market, describes marketing and sales strategies to attract markets
with specific needs, and explains techniques to meet those needs as part of
meeting and convention service, Prerequisite: None,

HOS425  Security and Loss Prevention 4.5 credits
Liability is a risk in the hospitality industry, Security and safely of the guest

is essential, as is the prevention of lawsuits. Training of the employees,
development of inspection checklists, and maintenance of these functions are
introduced, This course discusses the necessary steps for security and loss
prevention while being proactive which includes profecting assets, hote!,
employees, and guests. Prerequisite; None,

HOS430  Hospitality Facilities Design 4,5 credits
This course focuses on the style and design of restaurants to achieve pleasing
aesthetics and functionality. Students learn from case studies as well as texts
the skills needed to design a restaurant. Prerequisite: None.

HOS435 Revenue Management 4,5 credits
Managing the vevenue in a hospitality operation is the key to a profitable
operation. Yield is money and yield management is a technique to maximize
revenue by managing room rates, This course teaches students how to ef-
fectively manage hotel rates, while analyzing its revenue per available room
(REVPAR).Prevequisite; None,

HOS440  Hospitality Facilities Management and Design 4,5 eredits
This course focuses on the management and design of hotel and restaurant
facilities. Students leam about operating budgets, energy management, water
and waste systems, facility designs, and equipment. Prerequisite: None

HOS445  Presentation and Plate Design 4.5 eredits
This course focuses on traditional and contemporary plate presentation.
Students prepare to meet the exacting standards of the industry through com-
petitions, both in-house and nationally. Domestic and international standards
are introduced as they apply to upper level chef positions. This conrse has

Jood and supplemental instructional fees. Prevequisite: CUL140 oy CUL152. -

Lecture Hours: 25; Lab Hours: 40,

HOS455 - Product Preservation Technology 4.5 credits
This course introduces students the growing field of packaging and preserv-
ing food. Students view preservation procedures both from the consumers’
perspective, discussing pros and cons of using pre-prepared foods, and from
the producer’s perspective. Students learn the technology and techniques for
preparing irmradiated, sous-vide, cryovac, frozen, freeze dried, and oven dried
foods. In addition, students gain hands-on experience using one or more of
these techniques. This course has food and supplemental instructional fees.
Prerequisites CUL140 or CUL152, Lecture Hours: 25; Lab Howrs: 40,

HOS490 Hospitality Capstone 4,5 credits
The capstone course provides a culminating experience for students to
integrate their knowledge, skills and dispositions into a student centered
independent project. This course should be taken at the end of the student’s
program. Students work under the supervision of 2 faculty advisor to develop
the capstone, For hospitality, the students critically analyze course work and
experiences to demonstrate a range of abilities. The capstone projects may
include, but are not limited to, writing a research paper, designing a catered
event, designing and preparing a multi-course menu, designing and teaching
a course fo faculty and students, and creating a system that could be applied
to a hospitality operation for greater efficiency or effectiveness, Prerequisite:
Approval of the advisor,

HOS491  Special Topics in Hospitality X 4.5 eredits
This course offers a comprehensive discussion of a current or popular topic in
the hospitality field. Students analyze the topic critically and understand how it
impacts the field and the student’s career. The exact topic is announced in the
term schedule. Prerequisite: Approval of the advison,

HOS492  Special Topics in Hospitality IT 4.5 credits
This course offers a comprehensive discussion of a current or popular topicin
the hospitality field. Students analyze the topic critically and understand how it
impacts the field and the student’s career. The exact topic is announced in the
term schedule. Prerequisite: Approval of the advison,

HOS493  Special Topics in Hospitality I 4.5 eredits
This course offers a comprehensive discussion of a current or popular topic in
the hospitality field. Students analyze the topic critically and understand how it
impacts the field and the student’s career. The exact topic is announced in the
term schedule. Prerequisite: Approval of the advison

HOS494  Special Topics in Hospitality IV 4.5 credits
This course offers a comprehensive discussion of a cumrent or popular topic in
the hospitality field. Students analyze the topic critically and understand how it
impacts the field and the student’s career. The exact topic is announced in the
term schedule. Prevequisite: Approval of the advisor.

HUMI10 Principles of Ethics 4,5 eredits
This course focuses ot the application of ethics to personal and professional
life, Positive and negative sides to behavior and how this affects self-image
and self-respect are discussed, Prevequisite: None,

HUM250 Cultural Diversity 4,5 credits
This course is designed to provide students with tools to build cultural com-
petence. Students develop positive perception of cultural diversity. The course
examines the most important elements of cultural diversity, understanding,

and awareness. By understanding the concepis of cultural competence students
have a better grasp of diversity categories and the characteristics and systems
of cultures, The overall goal is to exemplify the chailenges and benefits of
diversily and strengthen the possibilities of living and working fogether in a
multicultural socisty. Prerequisite: None,

HUM290 Current Topics in the Humanities 4,5 eredits
This course concentrates on current issues in the humanities. Topics may
include, but are not limited to, introductory topics in philosophy, religion,
culture, and/or language arts. Prevequisite: Approval of the advisor,

HUM320 World Litevature 4,5 credits

This course emphasizes an understanding and appreciation of world literature.
Materials covered include Western and non-Western literary endeavors. The
focus is on similarities among the various literatures, analysis of literary genre,
and appreciation of voice. Prerequisite: None,




HUM330 The American Experience
This course emphasizes the development of American values and institations
through analysis of social, political, and economic materials, The course ex-
amines the influence of political, economic, social, and environmental factors
as it explores ideas of individualism, success, and national character. Materials
may include historical documents; literature; and social, political, and artistic
works. Prerequisite: None,

4.5 credits

HUMA410 TUaderstanding World Cultures 4,5 credits
This course discusses civilizations and cultures as they evolved from Eastem,
Western, African, and South American influences. The students relate diverse
cultures to their impact on contemporary society, politics, and world events.
Prevequisite: None,

HUM490 Special Topics in the Humanities I 4.5 eredits
This course concentraies on special topics in the humanities, Topics may
include, but are not limited to, advanced topics in ethics, philosophy, religious
and cultural studies, and/or language arts. Prerequisite: None.

HUM491  Special Topics in the Humanities I 4.5 credits
This course concentrates on special fopics in the humanities, Topics may
include, but are nof limited to, advanced topics in ethics, philosophy, religious
and cultural studies, and/or language arts. Prerequisite: Approval of the
advisor., :

HUM492  Special Topics in the Humanities IIT 4.5 credits
This course concentrates on special topics in the humanities. Topics may
include, but are not limited to, advanced topics in ethics, philosophy, religious
and cultural studies, and/or language arts. Prerequisite: Approval of the
advisor

HUM493  Special Topies in the Humanities IV 4.5 credits
This course concentrates on special topies in the humanities, Topics may
include, but are not limited to, advanced topics in ethics, philosophy, religious
and cultural studies, and/or language arts. Prevequisite: Approval of the
advisor,

MAT099 Fundamentals of Mathematics

This course provides an introduction to the basic techniques of mathematics
and the application to problem solving in different areas of business and indus-
try. The course is intended for remediation of incoming students only; it is not
intended to prepare students for College Algebra, Stafistics, or Introduction to
Calculus, Prevequisite: None,

Note: This conrse is intended as a remedial class and carries no degree credit,
Itis equivalent to 4.5 credit howrs for purposes of student stalus and tuition
cost,

MATI11  Modern Math with Algebva 4,5 evedits
This course explores a variety of algebraic concepts including rational expres-
stons, radicals, exponents, and quadratic equations. This course also provides
an introduction to modern technigues of mathematical problem solving and

the application of these techniques in different areas of business and industry,
including but not limited to logic, numieration, voting theory, and graph theory.
Prevequisite: MAT099/110 or an ACCUPIacer scove of 75 or greater on the
diagnostic avithmetic test.

MAT210  College Algebra 4,5 credits

This course builds on a variety of algebraic concepts including graphs of equa-
tions in two variables, functions and their graphs, linear and quadratic func-
tions, polynomial and rational functions, exponentiat and logarithmic func-
tions, analytical geometry, systems of equations and inequalities, sequences,
induction and the binomial theorem. Prevequisite; MAT111 or an ACC-
UPlacer score of 100 or greater on the arithmetic test and an ACCUPlacer
score of 65 o greater on the elementary algebra test,

MAT220 Discrete Mathematics 4.5 credits
This course provides an overview of mathematical abstractions and notations
related to computer science. Studenis use critical thinking to apply discrete
mathematic techniques to solve problems, Topics include logic and proof,
basic set theory, algorithms, induction, graph theory, recurrence relations, and
probability. Prerequisite: MAT210,

MAT290 Cwrrent Topics in Mathematics 4.5 credits
This course concentrates on current topics in mathematics. Topics may inctude,
but are not limited to, set theory, algebraic concepts, geometry, and probability.
Prerequisite: Approval of the advisor,

MAT310 Statistics 4,5 credits
This course presents maferial essential to developing a new competency in
qualitative literacy, The course focuses on students collecting and interpret-

. ing data, descriptive and inferential statistics, and probability. Prerequisite;

MAT111 or higher,

MAT320 Probability and Statistics 4,5 crediis
This course introduction to probability and statistics as it relates to computer
science, Students sirategize on collecling, analyzing and interprefing data.
Topics include data presentation, fundamentals probability, measures of central
tendency, and statistical inference, Prerequisite: MAT210,

MAT410 Introduction to Caleulus 4,5 eredits
This course focuses on techniques of differential and integral caleulus. Stu-
dents gain a sound, intuitive understanding of the basic concepts of calculus
through a problem-solving approach, Topics include functions, graphs, and
limits; differentiation; derivatives; exponential and logarithmic functions;
integration; and variables. Prerequisite: MAT210,

MAT490  Special Topies in Mathematics I 4.5 eredits
This course concentrates on special topics in mathematics. Topics may include,
but are not limited to, mathematical history and philosophy, Buclidian and
non-Buclidian geomeiries, linear algebra, polar coordinates, vectors, partial
derivatives, line integrals, and multiple integrals, as well as applications for
these topics. Prevequisite: Approval of the advisor.

MAT491  Special Topics in Mathematies I 4.5 evedits
This course concentrates on special topics in mathematics. Topics may include,
but are not limited to, mathematical history and philosophy, Euelidian and
non-Buclidian geometries, linear algebra, polar coordinates, vectors, partial
derivatives, line integrals, and multiple integrals, as well as applications for
these topics. Prerequisite: Approval of the advisor,

MDL099 Moodle for Students

The purpose of this course is to orient students to Moodle before they take the
regular classes that require them to have basic knowledge of Moodle. The class
is intended to supplement the face-to-face orientation given to students at cam-
pus level. Most importantly, students are able to leam about the mechanics of
Moodle without necessarily waiting for the start date of their regular classes.
Ttis designed to help students understand various features and functionalities
of Moodle and increase their readiness and self-confidence in taking online
courses. Prervequisite: None,

PSY110  Social Psychology 4.5 credits
This course provides an application of psychological principles to the develop-
ment of a stable social framework within business and persenal environments,
Prevequisite: None,




PSY290

Current Topics in Psychology 4.5 credits
This course concentrates on current issues in psychology. Topics may include,
but are not limited to, introductory topics in learning, memory, motivation,
emotion, states of consciousness, psychological assessment, mental health,
psychology of personalily, and creativity, Prevequisite; Approval of the
advison

PSY320 Human Growth and Development 4.5 eredits
This course emphasizes the psychological, cognitive, emotional, and social
development of the human organism. Materials include those related to the
various stages of the life span, the developmental Influence of social class,

the family, the school, and the group. A focus is placed on the abilities, needs,
problems, and concems of humans to change throughout life and how people
are shaped by their experiences throughout their development. Prervequisite:
None,

PSY325  Positive Psychology 4.5 credits
This course provides an introduction to the relatively new field of positive
psychology. Positive psychology calls for as much focus on strength as on
weakness, as much interest in building the best things in life as in repairing
the worst, and as much attention to fulfilling the lives of healthy people as to
healing the wounds of the distressed. Historically, psychology has been ‘nega-
tive’ in orientation, It has narrowly sought to understand and repair human
weaknesses and liabilities. Positive psychologists say the psychology of the
past sixty years is mcomplete As simple as that sounds, it demands a change
in perspective. This seminar focuses on the basics of positive psychology.
Students are provided with opportunities to understand theory and research
pertaining to the psychology of human strengths, assets, abilities, and talents.
Knowledge gains are reinforced with personalized experiential leaming exer-
cises. Prerequisite: None,

PSY340  Critical Thinking and Reasoning 4,5 eredits
This course is designed to help students develop critical thinking skills, Partici-
panis are exposed to boil logical and illogical thinking processes as a means
to develop their skills in reasoning, analysis, and the use of logical argumens,
Various kinds of arguments are presented, analyzed, and logical fallacies are
explored with the goal of reaching sound conelusions, Deductive and inductive
reasoning are examined as are the criteria for sound reasoning and common
reasoning mistakes people make, Students debate issues from different sides
with both logical and illogical arguments. Prerequisite; None,

PSY350 Mindful Leadership 4.5 credits
This self-exploration course is designed to help professionals become more
thoughtful leaders who are able to lead individuals, teams, and organizations.
The course focuses on the concept of “Mindful Leadership” and helps to
develop “soft skills” necessary to effectively navigate the world, Topics may
include, but are not limited to, leadership, emotional intelligence, meditation,
personal psychological assessment, mental health, and creativity, Prerequi-
sitet None,

PSY490  Special Topics in Psychology 4.5 eredits
This course concentrates on special topics in psychology. Topics may include,
but are not limited to, advanced topics in deviant behavior, psychological test-
ing and assessment, rehglous behavior, neurophysiotogy, and psychology and
the law. Prerequisite; Approval of the advisor,

SCIi10

General Science 4,5 credits

This course examines scientific concepts and principles in an integrated man-
ner to provide an overview of the sciences, Topics include physics, astronomy,
chemistry, earth science, and biology as a means to address areas such as
growing global population, limited resources, and the fragile environment,
Prerequisite; None,

SCI250  Microbiology 4.5 eredits
This course examines the structure; nuirition; growth; genetics; classification;
and ecology of bacteria, viruses, fungi, and protozoa, Attention is given to
methods of microbial control and the human immune response to microbes.
Students also leam the fundamentals of microscopy, laboratory safety,
scientific method, and techniques of experimentation. This course has health
sciences lab and supplemental instructional fees. Prevequisite: None, Lecture
Hours: 30; Lab Hours; 30,

SCI290  Current Topics in Science 4.5 eredits
This course concentrates on current issues in science. Topics may include,

but are not limited to, introductory topics in meteorology, geology, ecology,
evolutionary biology, and the space sciences. Prerequisite: Approval of the
advisor,

SCI360  Introduction fo Biechemistry 4,5 eredits
This course examines the basic structures and functions of carbohydrates,
lipids, nucleotides, and proteins and their role in human metabolism. Vitamins,
co-enzymes, and minerals are examined and pathways for xenobiotic metabo-
lism are discussed, Prevequisites: SCI250,

SCI410  Tmpact of Science and Technology 4.5 credits
This course is an introduction to the basic concepis of science and future think-
ing. The content demonstrates how scientific and technological advances have
significantly impacted all aspects of contemporary life. Prevequisites None,

SCI490  Special Topics in Science 4.5 credits
This course concentrates on special topics in science. Topics may include,

but are not limited to, advanced fopics in interdisciplinary studies such as the
history of science and technology, cross-cultural studies of science, cosmology,
biotechnology, the use of science and technology to enhance human abilities
and quality of life, and techniques for assessment and remediation of science
and technology hazards. Prevequisite: Approval of the advisor,

SPA210  Spanish I 4.5 eredits
This course uses vocabulary and language structure through a series of activi-
ties designed for realistic communication which allow students to achieve both
written and spoken Spanish language skills. Through reading, dialogue, and as-
sociated study, students develop an understanding of the language and cultural
distinctions of Spanish speakers worldwide. Prevequisite: None,

SPA310  Spanish IL 4.5 credits
This course reviews the fundamentals of the Spanish language and provides
special attention to the continuing development of students’ conversational and
reading skills, Students build upon their understanding of the language in both
written and oral forms, Prevequisite: HUM210,

STR101  Stratford 101

This course is designed to prepare first-semester freshmen for the rigors and
responsibilities of college by providing instruction in professionalism, time
management, study skills and student responsibilities. Students develop the
skills necessary for success in the new and demanding environment of college
and increase the likeliliood they will achieve their degrees. This is accom-
plished by providing instruction in time management, studying, test taking,
interpetsonal and communications skills as well as University requirements,
policies and procedures, The importance of attendance, participation, group
work and other strategies for success are emphasized, The skills cultivated in
STR101 are utilized in all other academic and 1ab courses and students’ profes-
sional lives as they progress through employment and managerial positions,
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An academic staff and state-of-the-art facilities support the Stratford
graduate programs. Research-driven academic projects are central -
to the educational structure. Projects may include business plans
and venture capital proposals. Students and faculty pursue schol-
arly work related to the disciplines addressed in these programs.
Facilities are in place to utilize the latest technology for teaching,
research, and other scholarly activities, Graduates are qualified

for a number of high-level technical and management positions in
industry and government,

SCHOOL OF HOSPITALITY AND
CULINARY ARTS

Master of Science
International Hospitality Management

The mission of the Master of Science in International Hospitality
Management program is to prepate tomorrow’s leaders in the inter-
national hospitality field. As the hospitality industry increasingly
seeks employees with college degrees, especially those with degrees
in hospitality or hospitality-related fields, the expectation for a
master’s degree to acquire management-level positions continues to
increase. This program offers a natural progression from the under-
graduate to graduate program and provides entry-level and seasoned
hospitality professionals with the skills and knowledge they need to
stand out and advance in the competitive hospitality industry.

The learning goals of the program include evaluating, synthesizing,
and applying knowledge gained from core professional program
courses to solve problems. Students leam to communicate effec-
tively in their professions using ethical practices and cross-cultural
sensitivity and understanding, Lastly, students apply information
technology and professional techniques in the service of culinary
and hospitality enterprises. '

12 Core courses x 4.5 credit hours = 54 credit hours
12 Total courses x 4.5 credit hours =54 credit hows

This program typically takes 6 terms to complete for students
enrolled full-time.

Core Requivements
EBMS02........ Research Methads 4.5
EBM520........Human Resource Management 4.5
EBM554........Global Economies and Markets 4.5
EBMS587........Strategic Business Marketing 4.5
HSMS510........ Strategic Planning in the Hospitality Industry 4.5

HSM520........ Financial Management in Hospitality......
" HSM530....... Managerial Economics in Hospitality .....
HSM540........ Facilities and Assets Development and Management
HSMS50........ Information Technology in the Hospitatity Industry ..
HSMS570........Operations Management in Hospitality
HSM590........Current Issues in Hospitality Management

HSMS595........ Graduate Research Production and Design ...
Total Core Requirements; 12 courses

GRADUATE COURSE DESCRIPTIONS

Graduate Course Prefix Designations

EBM  Business
HSM  Hospitality

Graduate courses have numbers 500 to 799, Consult with an aca-
demic advisor prior to enrollinent to ensure course selections mest
program requirements and satisfy all prerequisites.

EBMS02 Research Methods 4.5 credits
The course focuses on methods for the conduct of research and development
projects. Specifically, students learn about the scientific method, as well as
research and design requirements and objectives, Course work involves quali-
tative, quantitative, and case studies; performance metrics; design procedures
and control; and sources of error and bias. In addition, evaluation tools and
formal validation methods are discussed, Prevequisite; None,

EBMS520 Human Resource Management 4.5 credits
This course provides the fundamentals of human resource managenent
(HRM), Topics covered are organizational psychology, human interaction,
individual effectiveness, and social issues, Other areas include human resource
planning, strategic management, organizational structure, legal environment,

- and organizational staffing. Prevequisite; None,

EBMS554  Global Economies and Markets 4.5 eredits
This course examines key dimensions of the global economy and global
economics, including international business opportunities and risks, econom-
ies simufations, trade theory and policy, the balance of payments, forsign
exchange markets, exchange rate systems and risks, and international payment
systems, Additional topics such as foreign direct investments are discussed in
addition to the changing role of multinational corporations and elements of
intemational corporate strategies. Prevequisite: None,

EBMS587  Strategic Business Marketing 4.5 credits
This course examines marketing variables and marketing strategy in developed
and developing countries, The importance of differences among nations in
language, culture and social forces, politics and laws, values, channels or
distribution, and buyer behavior is examined. The course aiso emphasizes the
importance of the marketing orientation in the present global competitive en-
vironment and the relationships between marketing and business development
and strategy in an international seiting, Prevequisite: None,

HSMS510  Strategic Planning in the Hospitality Industry 4.5 credits
The purpose of this course is to develop conceptual and analytical strategic
evaluation skills and provide comprehensive knowledge of the strategic
management process. Topics examined include environmental analysis, firm
resource analysis, competitive analysis, strategy formulation and implemen-
tation, international strategy, and strategic control, The goal is to provide
students with the ability to develop vision, mission statements, and objectives
for an organization; identify key strategic issues facing the hospitality industry;
apply tools for effectively influencing an organization’s structure; systems
culture and relationships; analyze the internal and external environments in
which the organization oparates; and to formulate organizational strategies.
Prerequisite: None,




—

HSM520 Financial Management in Hospitality 4,5 credits
This course builds a knowledgs foundation in finance and accounting in order
to prepare studenis to make sound decisions. Topics in this course include
hospitality accounting systems, financial analysis, operational analysis, cost
behavior, budgeting, forecasting, pricing feasibility analysis, and equity man-
agement, Students feam how to use accounting techniques to measure profit
and net worth, establish differences between intemal and external account-

ing reports, and analyze financial and accounting reports to assist in decision
choices, Prerequisite: None,

HSM530  Managerial Economics in Hospitality 4.5 credits
This course provides a thorough understanding of financial economic analysis
as it pertains to individual and organizational behavior, The course reviews
theories of demand, short-term asset management, strategic valuation, capital
budgeting analysis, capital structure decisions, leasing, and international finan-
cial management, Students learn to apply basic financial economic concepts,
measure the impact of economic decisions on individuals and organizations,
and the use of financial economic analysis in the decision-making process.
Prevequisites None,

HSM540  Facilities and Assets Development and Management 4.5 credits
This course creates a foundation for success by teaching students to evaluate
and manage a hospitality organization’s facilities and assets, Topics include
feasibility, risk, facility location, functional planning and design, architec-
tural drawings, enginesring criteria, construction management, contracts, and
scheduling. Upon completion of the course, students are able to determine
risks associated with facilities and other assets in the hospitality industry.
Prerequisite: None,

HSM550 Information Technology in the Hospitality Industry 4,5 credits
This course provides an understanding of how the hospitality industry applies
information technology for management, decision making, and competitive
advantage. Topics examined in this course include the information system
concept and its components, networks, e-commerce, restaurant management
systems (RMS), property management systenis (PMS), global distribution
systems (GDS), central reservations systems (CRS), and database management
systems (DBMS), Upon completion of the course, students are able to identify
specific information systems used in the hospitality industry, to evaluate the
advantages and disadvantages of their application in different areas, and to use
them to measure performance and service. Prerequisite: None,

HSMS570 Operations Management in Hospitality 4,5 eredits
This course builds upon existing knowledge of several other areas of manage-
ment. It concentrates on the effective management of the hospitatity products/
service delivery and focus on the hospitality product, customer service, and
information processing operations, Therefore, it involves designing, planning,
and controlling activities and technologies employed in hospitality organiza-
tions in order to make daily strategic operational decisions, Topics include cur-
rent operation tools and techniques currently used in the industry, operations
strategy, process analysis and design, total quality management, and project
management, Students use quantitative modeling, case studies, and computer
software to analyze and solve operations management challenges and make
operational decisions. Upon conclusion of this course, students are able to rec-
ognize and analyze operational areas in hospitality organizations and identify
the position of operations management within a wider management spectrum.
Prerequisite; None.

HSM590 Current Issues in Hospitality Management 4,5 eredits
This course exposes students to timely topics of critical importance to the
hospitality industry. This course uses current articles, case studies, and guest
speakers to advance knowledge of the most current issues facing hospitality
managers, Course topics and objectives are adapted each term to meet the
changing needs of the industry, such as distribution in the hospitality industry,
electronic distribution, service excellence, international employment relations,
tourism, or entrepreneurship, Prerequisite: None,

HSM595 Graduate Research Production and Design 4,5 eredits
This course provides supervised research where students utilize appropriate
marketing design and quantitative and qualitative research tools to construct
workable business plans or professional papers as the terminal requirement

of their course of study. This course should be taken in a student’s final term.
Prerequisite; Approval of the advisor,
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- O Governaor

Boyd K. Rutherford

Lt. Governor

. Anwer Hasan
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Creating a state of achlevement . Acting Seoretary

August 21, 2015

Dr. Richard Shurtz, IT
President

Stratford University
3201 Jermantown Rd.
Fatifax, VA 22030

Dear President Shurtz;

The Maryland Higher Education Commission has received an initial application from the
Stratford University to renew seven existing programs and to offer five new programs at
Stratford’s Baltimore location. I am pleased to inform you that Stratford University is authorized
1o offer the programs listed below until August 31, 2016,

Approved programs:

L Certificate in Advanced Culinary Axts
. Associate of Applied Science in Advanced Culinary Arts
I,  Associate of Applied Science in Baking and Pastry Axts
IV.  Associate of Applied Science in Medical Billing and Coding .
V. . Associate of Apphed Science in Hotel and Restaurant Management
VI, Bachelor of Arts in Culinary Management -
VII.  Bachelor of Atts in Hospitality Management ‘
VIII,  Master of Science in International Hospitality Management
IX.  Bachelor of Science in Health Information Management
X.  Bachelor of Science in Health Care Administration

Programs not approved;

1. Associate of Applied Science in Medical Assisting
1. Associate of Applied Science in Pharmacy Technician

An electronic renewal form and the regulations for out-of-state institutions are available
on the Commission’s website under “Academic Approval Process” at www.mbec.stateimd.us, In
order to operate at the approved locations after the stated expiration date, the renewal application
should be completed and submitted fo this office no later than five months before the institution
proposes to commence opetation for the academic year 2016-2017. If applicable, the use of VA
benefits for these programs should be coordinated through Ms, Trish Go1don~McCow11, Veterans

- Affairs C001d1nat01 She can be reached at 410-767-3098,

MARYlAND HigHER EDUCATION COMMISSION
6 N, Liberty Streat » 10 Floor » Baltimare, MD 21201
T410.767.3301 + 800.974.0203 » F 410,332.0270 « TTY for the Deaf 800.735.2258 www.mhec.slate.md.us

T



http:y;ww.mhec.state.md.us
http:www.111hec.state1md.us

Please keei) us informed of any changes contemplated in your offerings in Matyland, We look

forwatd to continuing the cooperative relationship developed between your institution and the
"Maryland Higher Education Commission,

Sincerely,

AG/.,vvvb;(/C éWZKM% Cerbte

Jennie C, Hunter-Cevera, Ph.D,
Acting Secretary of Higher Education

JCHC:TVE:jme

Ce: Veronica Gogan, Compliance Officer, Stratford University
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