
COURSE PRE - Sem./SY Professor/ Final 

CODE Lec Lab REQUISITE(S) Taken Instructor Rating

 

ENGL 1 2 1

MATH 1 3

CHEM 1c  General Chemistry 1  3 2

SOSC 2  General Psychology 3

DHRM 1  Introduction to Hospitality Industry 1 1

DHRM 2  Personality Development & Public Relation 2

DHRM 50  Food Selection, Prep., Cooking & Service 2 2

DHRM 55  Culinary Arts and Techniques 1 2

PHED 1  Physical Fitness and Aerobics 2

NSTP 1 (3)

Total 19 8

ENGL 2 2 1 ENGL 1

MATH 2a 3 MATH 1

MICR 1 2 1 CHEM 1c

ELAN 21b 3

ACTG 21 3

DHRM 3 2 DHRM 1

DHRM 60 1 2 DHRM 50

DHRM 65 1 2 DHRM 55

PHED 2 2 PHED 1

NSTP 2 (3) NSTP 1

19 6

DHRM 4 2 DHRM 1

DHRM 5 2

ITEC 1 2 1

6 1

ENGL 6 2 1 ENGL 2

DHRM 6 2 DHRM 1

DHRM 70 1 1 DHRM 50

DHRM 75 1 1 DHRM 60

DHRM 80 1 2 DHRM 65

DHRM 85 1 1 DHRM 1

DHRM 90 2 1 DHRM 65

DHRM 95 1 2 DHRM 85

DHRM 110  Rooms Division Management 1 2 DHRM 1

PHED 3  Individual / Dual Sports 2 PHED 1

Total 14 11

Total

Date of Birth              Home Address                  

High School

 Basic Mathematics

FIRST YEAR

 Credit Units

 Legal Aspects in Hotel and Restaurant

 Values Education

SECOND YEAR

First Semester

 Speech Communication

D E S C R I P T I O N

 General Microbiology

 Food Service, Bartending & Waitering

 Introduction to Tourism

 Introduction to Computer Concepts & Operation

Total
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DIPLOMA IN HOTEL AND RESTAURANT MANAGEMENT

 College Algebra

 Study and Thinking Skills in English

 Fundamentals of Accounting

 Writing in the Discipline

 Quantity Food Production

 Rhythmic Activities

Date of Graduation   

Address

 Elementary Spanish

Date of Entrance             

First Semester

Second Semester

SUMMER

 Hotel & Restaurant Facilities Planning

 Human Resource Management

 Food Purchasing

 Beverage Management

 Catering & Banquet Management

 Intro. To Work in Hotel & Food Service Institution

 Hotel Cost Control and Analysis



COURSE PRE - Sem./SY Professor/ Final 

CODE Lec Lab REQUISITE(S) Taken Instructor Rating

DHRM 100  Supervised Work Experience in Hotel Industry 3 3 All Subjects

DHRM 105  Supervised Work Experience in Restaurant Industry 3 3 All Subjects

PHED 4  Team Sports 2 PHED 1

Total 8 6

Second Semester

D E S C R I P T I O N
 Credit Units

Total Lecture: 66

Total Laboratory: 32




