
KENT STATE UNIVERSITY, COLLEGE OF Hospitality Management                  120 hours 
EDUCATION, HEALTH, AND HUMAN SERVICES HSPM   CY 2015 

(Admission into the Professional Phase is controlled) 

Name: ____________________________________________  Catalog Year: ______________________________________  

Student #: _________________________________________  Date: _____________________________________________  
General Course Work (37-39 hours) 

 US 10097 DKS: First Year Experience ...............   1  Humanities and Fine Arts   
Composition    Select THREE from Humanities & Fine Arts. One must be 
 ENG 11011 College Writing I ................................   3  from Arts & Sciences and one must be a fine arts course. 
 ENG 21011 College Writing II ...............................   3  (A&S) _________________________________  ..................   3 
       ______________________________________  ..................   3 
Mathematics & Critical Reasoning   (Fine Arts) ______________________________  ..................   3 
 MATH 11008 Explorations in Modern Math (3) OR  Basic Sciences  
       11009 Modeling Algebra (4) ....................   3-4  NUTR 23511 Science of Human Nutrition ............   3 
 Social Sciences   Select ONE from Basic Sciences (See Reverse)  
 ECON 22060 Principles of Microeconomics ............   3    ______________________________________  ..............   3 
 Choose ONE from Social Sciences (See Reverse)     ___________________________________ lab ..............   (1) 
  _______________________________________  ...............   3  Additional  
    COMM 15000 Intro to Human Communication ......   3 
Diversity requirements met?      Global      Domestic    ECON 22061 Principles of Macroeconomics ........   3 

Major Course Work (69-75 Hours) 
A minimum 2.25 GPA or better is required in all major coursework 

Core Requirements (42-45 hours) HM 33028 Hosp. Purchasing (HM 13023) ..............................   3 
HM 13022 Sanitation & Safety (*ServSafe certificate) ........   3  HM 33029 Catering & Banquet Mgmt. (HM 33026) .....................   3 
HM 13023 Techniques of Food Production (HM 13022) ....   5  HM 33050 *Professional Practices in HM (see note) ...........   1 
HM 13024 Intro to Hospitality Management .....................   3  HM 43025 Hosp Mrkting (HM 13023, MIS 24163 & MKTG 25010) ..   3 
HM 23030 Hotel Operations ..............................................   3 w HM 43027 Hosp HR Mgmt (MIS 34180 & HM 13023) ................   3 
HM 33020 Legal Issues in Hospitality Industry ................   3  HM 43029 Hospitality Financial Policy ................................   3 
HM 33026 Hosp. Cost Control & Analysis .......................   3    HM 43031 Layout/Design of Food Srvice Ops (HM 33026)   3 
  (Prereqs. for HM 33026: MIS 24053, ACCT 23020, HM 13023) e   HM 43092 *Practicum in Hospitality Mgmt (HM 33050) ......   3-6 
     

*NOTE:  During the junior year and prior to taking HM 33050 and HM 43092, student must be admitted to the Professional Phase of the program 
by providing documentation of the following requirements to 304 White Hall (Vacca Office of Student Services):  minimum 2.25 GPA in major 
coursework; ServSafe certificate; CPR certificate; First Aid Certifications; 400 hours of approved work within the hospitality industry; and 
completion of HM 13022, 13023, 13024, and 23030. 

Professional Electives (12-15 hours) (4 hours Upper Division)  
Choose 12-15 hours from one or more of the following specialties: ..........................................................................................................   12-15 
Hotel     
HM  33040 Convention Sales and Mgmt  (3)   HM 43043 Hospitality Meetings Management  (3)  
HM 37777 Casino Mgmt & Gaming Operations  (3)   HM 43192 Hospitality Meetings Mgmt Practicum (2)  
HM 43040 Strategic Hotel Management  (3)   Other  
Food and Beverage   +FIN 36053 Business Finance (3)  (ECON 22061 & ACCT 23020 )    
HM 23012 Food Study (3) (NUTR 23511)   HM 21095 Special Topics (104)  
HM  33031 Food, Wine, & Beverage Pairing (3)   HM 33036 Club Management   (3)  
HM 33070 International Cuisine  (4)   HM 41095 Special Topics  (1-4)  
HM 33145 Baking/Pastry Fundamentals (3)   HM 43035 Hospitality Service Quality Mgmt (3)  
Hospitality Events and Meetings   RPTM 26060 Intro. to Global Tourism  (3)  
HM  33040 Convention Sales and Mgmt  (3)   RPTM 36060 Entrepreneurial Approaches… (3) (RPTM 26060)  
HM 33070 International Cuisine  (4)   RPTM 46000 Tourism Dev. & Rec. Travel  (3)  (RPTM 36060)  
Concentration Requirements/Business Courses (15 hours)   MIS 24163 Principles of Management ...................................   3 
ACCT 23020 Intro to Financial Accounting ..........................   3  MIS 34180 Human Resource Management (MIS 24163) ......   3 
MIS 24053 Intro to Computer Applications .......................   3  MKTG 25010 Marketing (ECON 22060) ...................................   3 

General Electives (6-14 hours) [Business or Management Minor with additional coursework and GPA requirement. [+FIN 36053 may not fulfill 
both professional elective and minor requirement].  Course substitutions for the minor must be approved by 107 Business Administration. 

Closely monitor Upper Division Hours (at least 8 upper-division hours taken in Professional/General) 
___________________________ ............................    ___   ___________________________ .....................    ___ 
___________________________ ............................    ___   ___________________________ .....................    ___ 
(No remedial/development courses and only 4 hours of PEB courses in General Electives)  
I have reviewed the requirement sheet and professional requirements with an advisor and 
assume responsibility for remaining informed and completing my program. 

 Total Hours Completed __________________  

Student Signature  ____________________________________   
Hours Needed: 
 General Coursework __________________  

Professional Advisor’s Signature ____________________________________________    Core __________________  
Each semester, meet with your Assigned Faculty Advisor: __________________________   Professional Electives  __________________  
Important notes: A minimum cumulative 2.00 GPA is required for graduation. A minimum of 120 
valid hours and 39 upper division hours are required for graduation from KSU 

 Concentration __________________  
 General Electives __________________  
Total for Degree __________________  
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