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FOOD AND BEVERAGE 
MANAGEMENT CERTIFICATE
The Food and Beverage Management Certificate provides students a 
strong foundation in the standards and practices needed to succeed in 
the food and beverage industry.

Grading Requirement
All courses taken to fulfill program course requirements must be taken 
for a letter grade except those courses specified by the department as 
credit/no credit grading only.

Some courses require a minimum grade to progress in the program. 
Minimum grade requirements, including those listed on course requisites, 
are considered graduation requirements.

A grade point average of at least 2.0 must be earned and/or maintained in 
order to complete the certificate.

Course Requirements for the Certificate
The following courses, or their approved transfer equivalents, are required 
of all candidates for this certificate.

Course Title Units
NFSC 100 Basic Nutrition 3
NFSC 122 Food Safety and Sanitation 2
RHPM 250 Hospitality and Tourism Industry Introduction 3
RHPM 420 Budgeting and Finance in Recreation, Hospitality, 

and Parks Management
3

Select one of the following: 4
NFSC 432 Foodservice Procurement and Production 

Management
RHPM 350 
& NFSC 489

Food and Beverage Management 
and Externship 1

Total Units 15

1 NFSC 489 should be taken for one unit.
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