
Major:       Minor:        
Emphasis:   Degree:       

FYEX 1110 First-Year Seminar
Diversity/Global Upper-Division 

CA 102 ServSafe®
CA 104 Culinary Essentials I
CA 120 Applied Culinary Skills I
CA 125 Introduction to Baking & Pastry
CA 204 Culinary Essentials II
CA 220 Applied Culinary Skills II
CA 225 Intermediate Baking & Pastry
FCST 2310 Food Science
FCST 2320 Culinary Nutrition
ACCT 2110 Principles of Accounting I

CA 300 History of Cooking
CA 325 Cakes & Confections
CA 327 Garde Manger
CA 330 Mediterranean Cuisine
CA 355 Vegetarian & Vegan Cookery
CA 375 American Cuisine
CA 410 Foods of the World
CA 450 Classical French Cuisine
CA 455 Asian Cuisine
CA 460 Lunch Production
CA 470 Catering & Events
CA 496 Culinary Arts Internship

HRTM 320 Hospitality Facilities Management
HRTM 410 Food Operations
HRTM 420 Bar and Beverage Management

GENERAL EDUCATION REQUIREMENTS (non-teaching) (31-33 hours)

REQUIREMENTS in Culinary Arts (28 hours)

RECCOMENDED  in Hospitality Management (9 hours)

ELECTIVES as needed to fulfill requirement of 120 total credit hours.

REQUIREMENTS in Upper-Division Courses in Culinary Arts (36 hours)

BACHELOR'S DEGREE REQUIREMENTS (6 hours)

Eastern New Mexico University
College of Education and Technology

2023-2025 Catalog

Culinary Arts Not required
N/A Bachelor of Science (B.S.)

This degree plan is a guide only. Consult with an adviser before enrolling in courses. For more detailed information on coursework and degree 
requirements, refer to the catalog and consult with an adviser.
All course requirements in the major must have a grade of "C" or better. All acceptable transfer work from a junior or community college will be 
recorded as lower division credit.
Note: All Bachelor degrees at ENMU require 120 minimum total credit hours including 40 upper-division (300-/400-level) hours. Developmental and 
vocational/technical courses will not be counted toward graduation requirements.


	BS Culinary Arts

