STUDENT ENTRY POINTS

COLLEGE: Montgomery College HIGH SCHOOLS: Clarksburg, Damascus, Einstein, Gaithersburg, Johnson, Kennedy,

CLUSTER: Human & Consumer Services, Hospitality, & Tourism Magruder, Montgomery, Northwest, Paint Branch, Quince Orchard,
MCPS PROGRAM: Hospitality Management Rockville, Sherwood, Springbrook, Watkins Mill, Wheaton,
MC PROGRAM: Hospitality Management A.A.S. Whitman, Wootton

The Hospitality Management program offers students opportunities to gain knowledge and skills in many aspects of the food industry. Nutrition, food safety, sanitation, and management
are emphasized. Students study in a laboratory environment and explore emerging technologies as they relate to specific dietary and consumer needs. ProStart®, a nationally recognized
curriculum from the Restaurant Association of American, take the ProStart® and ServSafe® exams for certification.
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Hospitality Management (OASIS Code = HM)
CIP 52.0905

Requirements for Program Completion
(3 credits A) + (1 credit B)

Code Course # Course Title Credit
4630/4640 [International Cultures and Cuisine A/B 1.0
A 4825/4826 |Culinary Essentials A/B 1.0
5450/5452 |Entrepreneurship and Business Management A/B 1.0
B 4816 Hum_an and Consgmer S_er_vices, Hospitality and 5
Tourism Internship (Unlimited Repeats)

For more information, go to:
http://www.montgomeryschoolsmd.org/departments/cte/toolkit/Clusterinfo/Hospitality/prog_hosp_magt.pdf
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