Appendix A

Program Requirements

Fairleigh Dickinson University, International School of Hospitality, Sports, and Tourism
Management shall be solely responsible for the requirements of its Program.

Students will be required to meet all admission requirements for Fairleigh Dickinson University.

ARTICULATION SHEET Helins College

Bachelor of Arts in Hospitality & Tourism Management

ASSOCIATE IN APPLIED SCIENCE IN Culinary Arts

FDU COURSES CREDITS Helms CREDITS
Writ 1002 English Comp | 3 ENG 101 English Composition 1 3
WRIT 1003 English Comp 2 3 3
Speech 3 COM 101 Interpersonal Communication 3
Ethical & Moral Analysis (3) 3
Quantitative Analysis (6 credits)
Math and MIS course or another 6
Math MAT 101 Business Mathematics 3
Social Science Requirements* 6 PSY 101 Intro to Psychology 3
Humanities (6 credits) * 6
Scientific Analysis (6 credits) 6
Nutrition and Food Safety and Sanitation
Biology of Horticulture 6
Foreign Language (must be second 3
level)
Art & Culture (6 credits) 6 6

University Core

UNIV 1001

Any Class ** CUL 102

UNIV 1002

Any Class** Cul 102
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UNIV 2001 Cross Cultural

Perspectives 3
UNIV 2002 Global Issues 3
Hospitality Required Classes (27
credits)
HRTM 2211 Accounting for the Hosp
Magr. 3
HRTM 4109 H.O.T. S 3
HRTM 3203 Food & Beverage CUL 108/110 Front & Back of House Food
Mgmt. 3 & Beverage 3
HRTM 3207 Lodging ops /Revenue
Mgmt. 3
HRTM 4102 Distribution Channel
Mgmt. 3
HRTM 3208 Financial Mgmt 3
HRTM 2210 Sales & Marketing 3
HRTM 3209 Human Resource
Mgmt. 3
HRTM 4204 Property Mgmt. 3
HRTM ELECTIVES (40 credits) 22
credits must be Hosp related 22
HRTM 3105 Managerial Challenges
(1 credit) 1
HRTM 3106 Manager & The Group
(1 credit) 1
HRTM 3100 PDS Work Experience 3
(1 credit) 1
HRTM 4283 Work Experience 4 1
HRTM 4284 Work Experience 5 1
HRTM 4285 Work Experience 6 1
HRTM 4280 Domestic &
International Tourism 3
CUL 104 Stocks & Sauces 3
Free Electives 9 CUL 105 Intro to Culinary & Marketing 2
CUL 106 Cooking Methods & Fabrication 3
CUL 109 Management & Supervision 2
CUL 112/114 Intro to Baking - Pastry 6
CUL 135 Wine & Beverage Mgmt. 2
CUL 121 Menu & Facilities Planning 2
CUL 123 Purchasing and Culinary Control 2
CUL 125 Banquets & Catering 4
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CUL 270 Culinary Arts Capstone 3
SOC 101 Sociology 3
Total Credits 120 Total Transfer Credits 64

* One course has to be a 200/2000 level or above

Helm's students will have a total of 64 credits transferred to FDU.
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