MISSISSIPPI

HM 462: antlt Food Production and Service
NUTRITION & SPITAL MANAGEMENT

Principles and fundamentals of quantity food production and service in commercial and institutional operations, menu planning, recipe standardization,
human resource utilization, hazard analysis of critical control points, and costing.
3 Credits

Prerequisites

NHM 363: Foodservice Procurement
B.S.D.N. or B.S.H.M. majors only.
Pre-Requisite: 24 Earned Hours
Mgmt 391 or Mgmt 371

Corequisites
e NHM 472: Quantity Food Production and Service Lab

Instruction Type(s)
e |ecture: Lecture for NHM 462

NUTRITION & HOSPITALITY MANAGEMENT | Fall 2013-14
. e UNTVERSITY o | Fa

Subject Areas

Restaurant/Food Services Management
Foodservice Systems Administration/Management
Foods, Nutrition, and Wellness Studies, General
Dietetics/Human Nutritional Services

The University of Mississippi is accredited by the Southern Association of Colleges and Schools Commission on Colleges to award certificates and baccalaureate, master’s, specialist,
and doctoral degrees. Contact the Commission on Colleges at 1866 Southern Lane, Decatur, Georgia 30033-4097, call 404-679-4500, or visit online at www.sacscoc.org for
questions about the accreditation.
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