
Course No. Course Title Credits Course No. Course Title/Field Credits
10-801-195 Written Communication OR
10-801-136 English Composition 1
10-801-196 Oral/Interpersonal Communications 3 COMST-100 Fundamentals of Speech 3
10-804-123 Math with Business Apps OR
10-804-107 College Mathematics
10-809-199 Psychology of Human Relations OR PSYC-GXX Psychology Elective OR
10-809-198 Intro to Psychology Psych-110 Intro to Psychology 
10-809-172 Introduction to Diversity Studies 3 SOC-GAGCS Sociology Electives 3
10-809-196 Intro to Sociology 3 SOC-110 Intro to Sociology 3
10-890-165 College 101 1 Not Transferable

Total general education credits earned: 19
Total transferable general education credits: Total general education credits accepted: 18

Course No. Course Title Credits Course No. Course Title Credits
10-316-100 Sanitation for Food Service Operations 1 HT-XXX Hospitality Electives 2
10-316-101 Culinary Fundamentals 4 HT-121 Principles of Foodservice Operations 3
10-316-102 Baking Fundamentals 2 HT-XXX Hospitality Electives 2
10-316-104 Breakfast Cuisine 1 Not Transferable
10-316-105 Mid-Day Meals 1 Not Transferable
10-316-106 Complex Carbohydrates 1 Not Transferable
10-316-119 Wait Staff Training 1 HT-XXX Hospitality Electives 1
10-316-107 Nutrition 2 HT-XXX Hospitality Electives 1
10-316-109 Soup & Stock Production 2 Not Transferable
10-316-110 Meat & Fish Essentials 3 Not Transferable
10-316-120 Restaurant Sales and Promotion 1
10-316-112 Menu Planning, Management and Design 1
10-316-128 Culinary Skills Project 1 HT-XXX Hospitality Electives 1
10-316-111 The Seasonal Kitchen and Pantry 2 HT-XXX Hospitality Electives 2

HT-324 Foodservice Production & Operations AND 3
HT-XXX Hospitality Electives 1

10-316-115 Restaurant Cost Controls 2 HT-362 Foodservice Finance & Cost Control 2
10-316-108 Garde-Manager/Decorative Foods 2 HT-XXX Hospitality Electives 2
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10-316-114 Restaurant Operations 4

Composition 1 3

HT-345 Hospitality Sales + 1 Credit from Culinary Internship 3
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10-316-116 Culinary Internship 3 HT-349 Cooperative Education Experience 1
10-316-125 International Cuisine 2 HT-XXX Hospitality Electives 2

10-316-118 Gourmet Foods 3 HT-XXX Hospitality Electives 3
10-316-121 Baking and Specialty Decorating 2 HT-XXX Hospitality Electives 2

Total occupational course credits earned: 43 Total occupational course credits accepted: 34
Elective credits allowed: Elective credits allowed:
Total credits required for graduation: 62

Total transferable credits: Total credits accepted at UW-Stout: 52

Courses needed to complete degree at UW-Stout :
Course No. Course Title Credits

ENGL-102 Composition 2 3
Math-118 Concepts of Mathematics 4
STAT-130 Elementary Statistics 3

natural Science with Lab (ARNS) 3
Arts and Humanities 6
Social Responsibility and Ethical Reasoning 3

GEM-211 Customer Experience Management 3
HT-254 Service Marketing 3
HT-261 Hospitality Employee Relations 3
HT-311 Pricing Strategies & Revenue Tactics 3
HT-348 Customer Analytics 3
HT-457 Hospitality management Strategies 3
PM-280 Hospitality Facilities Management 3
PM-362 Real Estate Market & Investment Analysis 3
HT-135 Lodging Systems 3
BUACT-206 Intro to Financial Accounting 3
BUACT-207 Intro to Corporate & Managerial Accounting 3
HT-454 Security & Risk Management for Hospitality Industry 3
HT-460 Hospitality Industry Law & Liability 3
HT-351 Hospitality Convention/Meeting Planning 3
HT-449 Cooperative Education Experience 1

HRTM Leadership Elective 3

Total credits needed at UW-Stout  to complete degree: 68
Disclaimer: Students planning to transfer should contact NTC's Transfer Specialist and transfer personnel at UW-Stout  for the most current transfer information.
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Principles of Hospitality Organizational Management + 
1 Credits from Culinary Internship 

310-316-126 Restaurant Operations 2 2 HT-101
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