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Johnson County Community College 
Food and Beverage Management 
 
MOS 92G Skill Level 10 
 

Course ID Course Title Credit Hours 
HMGT 123 Professional Cooking 1 3 
HMGT 223 Fundamentals of Baking 3 
HMGT 230 Professional Cooking 2 3 
HMGT 271 Seminar in Hospitality Management:  

Purchasing 
3 

 
Total: 12 Hours  

MOS 92G Skill Level 30 
 

Course ID Course Title Credit Hours 
HMGT 123 Professional Cooking 1 3 
HMGT 223 Fundamentals of Baking 3 
HMGT 230 Professional Cooking 2 3 
HMGT 271 Seminar in Hospitality Management:  

Purchasing 
3 

HMGT 120 Food Service Sanitation 1 
HMGT 128 Supervisory Management 3 

 
Total: 16 Hours  

MOS 92G Skill Level 40 
 

Course ID Course Title Credit Hours 
HMGT 123 Professional Cooking 1 3 
HMGT 223 Fundamentals of Baking 3 
HMGT 230 Professional Cooking 2 3 
HMGT 271 Seminar in Hospitality Management:  

Purchasing 
3 

HMGT 120 Food Service Sanitation 1 
HMGT 128 Supervisory Management 3 
DIET 151 Nutrition & Meal Planning 3 
HMGT 277 Seminar in Hospitality Management:  

Menu Design & Planning 
3 

HMGT 126 Food Management 4 
 

Total: 26 Hours  
 

To view full degree plan, click here. 
 
For more information, email oashley@jccc.edu or call (913) 469-8500. 
Website: http://catalog.jccc.edu/degreecertificates/hospitalitymanagement/food-and-beverage-mgmt-aas/  
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