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The Professional Restaurant Management career pathway program provides students with knowledge and skills about the food service industry.  The program includes food preparation 
and service experiences in commercial and institutional operations related to restaurants, catering, and banquets.  The American Culinary Federation (ACF) has certified this program, and 
ACT outcomes have been infused into the curriculum.

Damascus, Paint Branch, Thomas Edison High School ofCOLLEGE:  Montgomery College
TechnologyCLUSTER: Human & Consumer Services, Hospitality, & Tourism
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OTHER ELECTIVE COURSES

Software Applications by Design A/B, Accounting A/B, and Web Site Development are highly recommended courses.
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Credit-Based Transition Programs (e.g. Dual/Concurrent Enrollment, Articulated Courses)

Required Courses

Recommended Elective Courses

(=High School to Com. College)   (=Com. College to 4-Yr Institution)  

Career and Technical Education Courses

Students who complete the MCPS program (courses in red) in high school do not have to repeat the courses in red at MC.
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Students work with professional partners in local food service establishments.

An articulation agreement with Montgomery College is being developed.

This  MCPS CTE program is approved by the 
Maryland State Department of Education for graduates in 2012

Students can articulate up to 1 college tech prep credit for a tuition savings of $166.

Maryland State Department of Education for graduates in 2012.



 

For more information, go to: 
http://www.montgomeryschoolsmd.org/departments/cte/toolkit/ClusterInfo/Hospitality/prog_restmgmt.pd
f 
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Articulation Agreements with Montgomery College (MC): 
Students can articulate up to 1 credit at Montgomery College for a savings of $166 (including 
fees). 

 

Professional Restaurant Management (OASIS Code = RM) 
CIP 20.0401.4 

 
Requirements for Program Completion 

( 4 credits A ) or ( 3 credits A + (1 credit B ) 
Code Course # Course Title Credit 

A 

4821/4822 Professional Restaurant Management 1A/1B  1.0 
4823 Professional Restaurant Management 1A (DP)  1.0 
4824 Professional Restaurant Management 1B (DP)  1.0 

4831/4832 Professional Restaurant Management 2A/2B  1.0 
4841 Professional Restaurant Management 2A (DP)  1.0 
4842 Professional Restaurant Management 2B (DP)  1.0 
4834 Professional Restaurant Management 1A (TP) 1.5 
4835 Professional Restaurant Management 1B (TP) 1.5 
4837 Professional Restaurant Management 2A (TP) 1.5 
4838 Professional Restaurant Management 2B (TP) 1.5 

B 4820 Human and Consumer Services, Hospitality 
and Tourism Internship (Unlimited Repeats) 

.5 
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