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NHM 309: Menu Planning and Analysis

Nutrition & Hospitality Managenient

This course focuses on the principles and concepts of menu planning, menu format and layout with regard to a wide variety of dietary needs and tastes
preferences of the dining public, with an emphasis on menu pricing, design, merchandising, nutritional considerations, schedules and profitability.

3 Credits

Prerequisites
e Pre-Requisite: 24 Earned Hours

Instruction Type(s)

e |ecture: Lecture for NHM 309
e |ecture: Web-based Lecture for NHM 309

Subject Areas
o Dietetics/ Dietitian (RD)

Related Areas

e (Clinical Nutrition/Nutritionist
e Dietitian Assistant

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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