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30 CREDITS
FALL SEMESTER SPRING SEMESTER SUMMER SEMESTER
Design Thinking for Food
3 Credits
st Leader§hip i) Science of Food Systems Business Fundamentals
Food Business ) )
3 Credits 3 Credits 3 Credits
FALL SEMESTER SPRING SEMESTER SUMMER SEMESTER
THE CAPSTONE PROJECT
3 Credits

Legal Strategies and Restaurant Operations Marketing and Brand Real Estate, Capitalization,
Challe ngge s for thegRestaurateur and Managiment Strategies for the and Partnership Strategies
) g Restaurateur for the Restaurateur
SAGLELS S 3 Credits 3 Credits
Food Industry Organizational Culinary Strategy and Hospitality, Branding, Leadership, Engagement,
Management Food Systems Innovation and Marketing and Impact
3 Credits 3 Credits 3 Credits 3 Credits
. IN-PERSON (all tracks) ONLINE (all tracks) « For Year 2, students will choose one of three tracks of ONLINE courses.

Choice of Tracks: . FOOD PRODUCT/CONCEPT RESTAURANT/FOODSERVICE STRATEGY/MANAGEMENT (Only available for Fall 2024 and forward.)



