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CGR-FS-003

FOOD SERVICES SPECIALIST
FS3
FS2
FS1
FSC
FSCS
FSCM

Exhibit Dates: 1/15—Present.

Recommendation, FS3
In the lower-division baccalaureate/associate degree category, 3 semester hours in a-la-carte food
production and 3 in quantity food production (1/15)(1/15).

Recommendation, FS2

In the lower-division baccalaureate/associate degree category, 3 semester hours in a-la-carte food
production, 3 in quantity food production, 3 in menu planning, 3 in communications, and 3 in supervision.
In the upper-division baccalaureate degree category, 3 semester hours in food purchasing (1/15)(1/15).

Recommendation, FS1

In the lower-division baccalaureate/associate degree category, 3 semester hours in a-la-carte food
production, 3 in quantity food production, 3 in menu planning, 3 in communications, and 3 in supervision.
In the upper-division baccalaureate degree category, 3 semester hours in food purchasing and 3 in food
service management (1/15)(1/15).

Recommendation, FSC

In the lower-division baccalaureate/associate degree category, 3 semester hours in a-la-carte food
production, 3 in quantity food production, 3 in menu planning, 3 in communications, and 3 in supervision.
In the upper-division baccalaureate degree category, 3 semester hours in food purchasing, 3 in food
service management, 3 in management, and 3 in leadership (1/15)(1/15).

Recommendation, FSCS

In the lower-division baccalaureate/associate degree category, 3 semester hours in a-la-carte food
production, 3 in quantity food production, 3 in menu planning, 3 in communications, and 3 in supervision.
In the upper-division baccalaureate degree category, 3 semester hours in food purchasing, 3 in food
service management, 3 in management, 3 in leadership, and 3 in human resources management
(1/15)(1/15).

Recommendation, FSCM

In the lower-division baccalaureate/associate degree category, 3 semester hours in a-la-carte food
production, 3 in quantity food production, 3 in menu planning, 3 in communications, and 3 in supervision.
In the upper-division baccalaureate degree category, 3 semester hours in food purchasing, 3 in food
service management, 3 in management, 3 in leadership, 3 in human resources management, and 3 in
strategic management (1/15)(1/15).





