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The academic calendar lists start and end dates for classes, in addition to
holidays and makeup class meeting dates (as applicable). These calendars are
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• Colin J. Clapton, banking industry consultant, Canton, Massachusetts
• Charles M. Cook, retired senior vice president of university affairs,

Johnson & Wales University, Watertown, Massachusetts
• Scott Davis '80, president, FLIK International, Rye, New York
• Frank DiBiase, president, DiBiase Associates Inc., North Providence, Rhode

Island
• Bradford S. Dimeo, president, Dimeo Construction Company, Providence,

Rhode Island
• Thomas L. Dwyer, vice chancellor and executive vice president, Johnson &

Wales University
• Gerald A. Fernandez '86, president, Multicultural Foodservice &

Hospitality Alliance, Providence, Rhode Island
• Michael Friedman, vice president, Gerber Finance Inc., Providence, Rhode

Island
• Dana H. Gaebe, attorney at law, East Providence, Rhode Island
• Richard J. Gladney, senior vice president and managing partner, Gladney

Consulting Group of Wells Fargo, Providence, Rhode Island
• Abraham Goldfarb, legacy trustee; president, National Banner Company;

general manager, ABOA, Dallas, Texas
• Edward P. Grace III, managing director, Grace Restaurant Partners,

Orlando, Florida
• Scott K. Keefer, legacy trustee; senior partner, Macktaz, Keefer & Kirby,

Woonsocket, Rhode Island
• Richard J. Kosh, provost emeritus, Johnson & Wales University, West

Warwick, Rhode Island
• Emeril J. Lagasse III, chef, restaurateur, television personality and author,

Emeril's Homebase, New Orleans, Louisiana 
• Katherine Littlefield P'13, director, Scotts MiracleGro Company, Delray

Beach, Florida 
• Kwan Lui, founder and director, At-Sunrice GlobalChef Academy,

Singapore
• William F. McArdle, senior vice president of finance, Johnson & Wales

University
• Michael S. Parmet, partner, MiddletonRaines+Zapata LLP, Houston, Texas
• Manuel Pimentel Jr., senior vice president emeritus of university relations,

Johnson & Wales University, North Andover, Massachusetts
• Larry Rice, EdD, '90, North Miami Campus president, Johnson & Wales

University
• Arthur S. Robbins, principal, Robbins Properties Inc., Providence, Rhode

Island
• Sylvia E. Robinson, president, SER Associates, Oak Hill, Virginia
• Patricia R. Roche, retired partner, Roche-Rooney Financial Services,

Denver, Colorado 
• Mim L. Runey, LPD, Providence Campus president and chief operating

officer, Johnson & Wales University
• Irving Schneider, retired Providence Campus president, Johnson & Wales

University, North Kingstown, Rhode Island
• Bennett E. Singer '98 MBA, senior vice president & portfolio manager, U.S.

Trust, Providence, Rhode Island
• Lissa B. Singer '98 MBA, chief quality officer, First Physician Corporation,

Charlton Memorial Hospital ED, Fall River, Massachusetts
• Guy B. Snowden, chair of the board emeritus, Johnson & Wales University;

director, SnowMark Corp., Vero Beach, Florida
• Paul Stonely, chief executive officer and executive committee member,

World Association for Cooperative Education, Lowell, Massachusetts
• Howard G. Sutton, executive in residence, Johnson & Wales University
• John E. Taylor Jr., chairman of the board, Twin River Worldwide Holdings

Inc., Vero Beach, Florida
• William R. Tiefel, chairman, Carmax Inc.; chairman emeritus, The Ritz-

Carlton Hotel Company LLC, Palm Beach, Florida
• Edward P. Triangolo Jr., managing partner, Triangolo Professional Group,

Sunrise, Florida
• William E. Trueheart, retired chief executive officer, Achieving the Dream:

Community Colleges Count, Washington, DC
• Girard Visconti, partner, Shechtman Halperin Savage LLP, Pawtucket,

Rhode Island

• Laurie White, president, Greater Providence Chamber of Commerce,
Providence, Rhode Island

• Zolon A. Wilkins Jr., president, Lexington Interests Inc., Irving, Texas
• Richard Wiscott, PhD, Denver Campus president, Johnson & Wales

University 
• Donna J. Yena, retired vice president of employer relations, Johnson &

Wales University, East Greenwich, Rhode Island
• John A. Yena, chairman of the board emeritus, Johnson & Wales

University, East Greenwich, Rhode Island

and all Members of the Board of Trustees

Officers of the Corporation
• John J. Bowen MM, DBA (hon.), '77, chancellor, president and chief

executive officer
• Thomas L. Dwyer, MBA, vice chancellor and executive vice president 
• Joseph J. Greene Jr. '98 MS, CPA, treasurer and chief financial officer
• Mim L. Runey, LPD, Providence Campus president and chief operating

officer
• Marie Bernardo-Sousa, LPD, senior vice president of administration &

enrollment management
• Lily Hsu, EdD, provost 
• Emily A. Gilcreast, BS, university secretary and Office of the Chancellor

chief of staff

%����������'���()*+

University Leadership
• John J. Bowen, MM, DBA (hon.), '77, chancellor and president
• Thomas L. Dwyer, MBA, vice chancellor and executive vice president
• Mim L. Runey, LPD, Providence Campus president and chief operating

officer
• Joseph J. Greene Jr. '89, '98 MS, CPA, treasurer and chief financial officer
• Marie Bernardo-Sousa, LPD, '92, senior vice president of administration &

enrollment management
• Lily Hsu, EdD, provost 
• Joseph Staley, BS, vice chancellor for resource development
• Douglas J. Whiting, BA, senior vice president of communications
• Diane D’Ambra, MS, SPHR, vice president of human resources
• Michael Downing, MS, CHA, FMP, vice president of auxiliary services
• Maureen Dumas, MEd, vice president of experiential education & career

services
• Akhil Gupta, MS, chief information officer
• Ronald Martel, PhD, vice president of student affairs and dean of students
• Tarun Malik ’90 MS, ’11 EdD, president, Charlotte Campus
• Lisa Pelosi, MA, vice president for communications and government

relations
• Larry Rice, EdD, '90, president, North Miami Campus
• Lynn M. Robinson '90, '94 MS, vice president of student academic &

financial services
• Page C. Sciotto, MBA, vice president of resource development
• Richard Wiscott, PhD, president, Denver Campus

As of November 2017

John Hazen White College of Arts & Sciences
Administration

• Angela R. Renaud, EdD, dean, College of Arts & Sciences
• Michael Fein, PhD, assistant dean
• Laura Galligan, PhD, assistant dean
• Rory Senerchia, PhD, assistant dean

Faculty Emeritus
• Domenic A. Vavala, PhD, FRSH, professor emeritus of health sciences &

nutrition; BA, Brown University; MS, University of Rhode Island; MA, Trinity
University; MEd, University of Houston; PhD, Accademia di Studi Superiori
Minerva; ScD, Med. ScD, Dr PH, Nobile Accademia di Santa Teodora
Imperatrice (hon.); PedD, Studiorum Universitas Constantiniana (hon.);
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LittD, Universita Internazionale Sveva Federico, II; EdD, Accademia di
San Cirillo (hon.); LLD (hon.), Fridericus II University; MD (hon.), Fridericus
II University; DHS (hon.), Johnson & Wales University; fellow, American
Association for the Advancement of Science; fellow, Texas Academy of
Science; fellow, American Institute of Chemists; fellow, Royal Society of
Health (London)

Dean Emeritus
• Thomas J. Farrell, MA, dean emeritus, John Hazen White College of Arts &

Sciences; BA, University of Notre Dame; MA, University of Rhode Island

Department Chairpersons
• Jacquelyn Bowser, PhD, department chair, equine studies
• Christos Dimos, PhD, department chair, science
• Maureen Farrell, PhD, department chair, humanities
• David Newman, MA, department chair, social sciences
• Scott Palmieri, PhD, department chair, English
• Gail St. Jacques, MS, department chair, mathematics
• Rory Senerchia, PhD, department chair, English as a second language
• Paul Sylvestre, PhD, department chair, criminal justice

Faculty
Criminal Justice

• Paul Sylvestre, PhD, associate professor, department chair; AS, Roger
Williams College; BA, Rhode Island College; MS, PhD, Salve Regina
University

• James Desmarais, JD, associate professor; AS, Johnson & Wales University;
BS, Roger Williams University; JD, New England School of Law

• Daniel Driscoll, MS, associate professor; BS, Bryant College; BA, Roger
Williams University; MS, Salve Regina University

English

• Scott Palmieri, PhD, professor, department chair; BA, Providence College;
MA, University of Rhode Island; PhD, Salve Regina University

• Sheila Austin, JD, associate professor; BS, Edgewood College; JD, Howard
University

• Valerie Balkun, MAT, associate professor; BA, Providence College; MAT,
Rhode Island College

• James Brosnan, PhD, professor; BA, University of Massachusetts; MEd,
Bridgewater State College; MS, University of Rhode Island; PhD, Boston
College

• Laura Gabiger, PhD, professor; BA, State University of New York —
Buffalo; MA, PhD, University of North Carolina at Chapel Hill

• Marian Gagnon, PhD, professor; BA, University of Rhode Island; MAT,
Johnson & Wales University; PhD, The Union Institute University

• Thomas Gaines, MEd, associate professor; BA, Bowling Green State
University; MEd, Cambridge College

• Tamara Garcia Valentine, MA, associate professor; BA, Bryant College; MA,
Middlebury College

• Kristi Girdharry, PhD, assistant professor; BA, University of Massachusetts
— Amherst; MA, University of Massachusetts — Boston; PhD,
Northeastern University

• Saiyeda Khatun, PhD, professor; MA, Northeastern University; PhD,
University of Rhode Island

• Elzbieta Lozinski, MA, associate professor; BA, MA, Jagiellonian University,
Poland

• Eileen Medeiros, PhD, professor; BA, University of Connecticut; MA,
University of Rhode Island; PhD, University of Rhode Island

• Amy Rakowsky Neeman, PhD., professor; BA, Queens College; MA, PhD,
Brown University

• Terry Novak, Ph.D., professor; BA, Notre Dame College of Ohio; MA,
Pepperdine University; PhD, University of Nevada

• J. Scott Oberacker, PhD, associate professor; BA, Dickinson College; MA,
PhD, University of Massachusetts

• Karen Shea, MEd, professor; BA, Connecticut College; MEd, Rhode Island
College

• Lisa Sisco, PhD, professor; BA, MA, Georgetown University; PhD,
University of New Hampshire

• Megan Stoessell, MS, assistant professor; BA, University of Virginia; MS,
Columbia University

• Evan Villari, MFA, assistant professor; BA, University of Rhode Island; MFA
Lesley University

• Wendy Wagner, PhD, professor; BA, Cornell University; MA, PhD, Duke
University

• Christopher Westgate, PhD, associate professor; BS, Cornell University;
MA, Columbia University; PhD, Texas A&M University

English as a Second Language

• Rory Senerchia, PhD, assistant dean; BA, MA, University of Connecticut;
PhD, Salve Regina University

• Ann Schroth, MEd, associate professor; BA, Roger Williams University;
MEd, Rhode Island College

• Margaret Ann Shaw, MA, associate professor; BA, Columbia University;
MA, Louisiana State University

• Carla White, PhD, assistant professor; BA, Wheelock College; MA,
University of Rhode Island; PhD, Capella University

• Erin Wynn, MA, associate professor; BS, New York University; MA, Hunter
College

Equine Studies

• Jacquelyn Bowser, PhD, associate professor, department chair; BSc,
Cornell University; DVM, St. George’s University College of Veterinary
Medicine, Grenada, West Indies; PhD, Mississippi State University College
of Veterinary Medicine

• Erin Cardea, MEd, assistant professor; BS, William Woods University;
MS, The Royal Dick School of Veterinary Medicine; MEd, William Woods
University

• Dirk Fogg, MBA, associate professor; BA, Skidmore College; MBA, Johnson
& Wales University

• Crystal Taylor, MS, associate professor; AS, BS, MS, Johnson & Wales
University

Humanities

• Maureen Farrell, PhD, professor, department chair; BA, MA, University of
Rhode Island; PhD, University of Notre Dame

• Guy Bissonnette, JD, professor; BA, University of Rhode Island; JD, New
England School of Law

• Johanna Church, PhD, associate professor; BS, Coastal Carolina University;
MA, Seton Hall University; MS, PhD, Drew University

• Joseph Delaney, EdD, professor; BS, Suffolk University; MA, University of
Massachusetts — Boston; EdD, Boston University

• Nelson Guertin, PhD, associate professor; BA, Providence College; MAT,
Rhode Island College; PhD, Salve Regina University

• Ann Kordas, PhD, professor; BA, Rhode Island College; JD, Boston
University School of Law; PhD, Temple University

• Colleen Less, JD, professor; BA, University of Massachusetts; JD, Suffolk
University Law School

• Fred Pasquariello, MA, associate professor; BA, MA, Providence College
• Kenneth Schneyer, JD, professor; BA, Wesleyan University; JD, University

of Michigan School of Law
• Desiree Schuler, MA, associate professor; BS, MA, Rhode Island College
• David Spatt, JD, professor; BA, University of Rhode Island; JD, Brooklyn

Law School
• Nery Villanueva, PhD, assistant professor; BA, California State University;

MA, PhD, Columbia University
• Geraldine E. M. Wagner, PhD, professor; BA, Brooklyn College; MA, PhD,

Brown University

Mathematics

• Gail St. Jacques, MS, associate professor, department chair; BA, Syracuse
University; MS, Salve Regina University

• Ann Brett, PhD, associate professor; BS, MS, PhD, University of Rhode
Island

• Adam Hartman, PhD, assistant professor; BS, BS, BA, George Washington
University; PhD, Brown University
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• Evelina Lapierre, PhD, professor; BS, State University of New York —
Binghamton; MA, State University of New York — Albany; PhD, University
of Rhode Island

• Lucille Ligas, MEd, associate professor; BS, MEd, Indiana University of
Pennsylvania
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• Olga Bravo, MFA, instructor; BFA, SUNY New Paltz; MFA, Rhode Island
School of Design

• Matthew Britt, BPS, instructor; BPS, Culinary Institute of America
• Jennifer Broderick, EdD, CHE, associate professor; EdD, Johnson & Wales

University
• Robert L. Brown, MBA, CHE, assistant professor; AS, BS, Johnson & Wales

University; MBA, American Intercontinental University
• Tim Brown, BS, CHE, associate instructor, department chair; BS, The

International Education Council
• Christoph Bruehwiler, CEPC, instructor
• John S. Chiaro, MS, CEC, CCE, CHE, associate professor; BA, Rhode Island

College; MS, Johnson & Wales University
• Thomas Choice, WSET, instructor
• Luminita Cirstea, BS, CEPC, CMB, CABB, associate instructor; AS, Kendall

University, BS, Johnson & Wales University
• Elaine R. Cwynar, MAT, associate professor; AS, MAT, Johnson & Wales

University; BA, University of Connecticut; Certificate of Vocational
Teaching, University of Massachusetts

• Marc DeMarchena, MAT, WSET, FDRP, SWE, associate professor; AOS, BS,
MAT, Johnson & Wales University

• Richard DeMaria, MAT, assistant professor; BS, University of Rhode Island;
MAT, Johnson & Wales University

• Jean-Luc Derron, associate instructor; Hotel Schwanen, Switzerland;
Steinli Trade School, Switzerland, Apprenticeship; Certification,

• John S. Chiaro, MS,ఏnt acCHE,essor; AOS, BS,

t�᐀ᔀༀ਀ᔀᰀᔀ⬀Ā଀ 뀁�ဂ퀀ခ䀁怀ဂ态�퀀쀀ꀁ퀁倂뀀
• Elaine R. CwynÐÀ, B,ఏ฀

ElÀ뀁☀ဂꀯ si� 怀
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• Frank Terranova, BS, CEC, CCE, senior instructor; BS, Johnson & Wales
University

• Lynn Tripp, MS, CFS, associate professor; BS, Bridgewater State College;
MS, University of Massachusetts

• Peter Vaillancourt, BS, instructor; BS, Roger Williams College
• Frank Vollkommer, AS, CMPC, associate instructor; AS, New England

Culinary Institute
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• William T. Klika III, PhD, CHE, RSCC*E, assistant professor; BA, Lehigh
University; MAT, Fairleigh Dickinson University; PhD, Concordia
University, Chicago

• Patrick Leary, EdD, CHE, associate professor; BA, Providence College; MS,
Canisius College; EdD Northeastern University

• David T. Morris, MS, CHE, associate professor; BS, Presbyterian College;
MS, Georgia State University

• Elizabeth Panciera, MBA, CHE, assistant professor; BA, MBA, Johnson &
Wales University

• Louis A. Pullano, MS, CHE, department chair, associate professor; BS, MS,
University of Rhode Island

• Elizabeth Van Patten, MS, CHE, associate professor; BS, St. John's
University; MS, University of Illinois

• Julie Viscardi-Smalley, MS, CHE, assistant professor; BM, MS, Syracuse
University

Department of International Travel & Tourism Studies

• Eldad Boker, EdD, CHE, professor; BS, Maryland University; MA, EdD,
George Washington University

• Christopher DeSessa, MEd, CHE, CTC, associate professor; BA, MEd, Rhode
Island College

• Bryan J. Lavin, MBA, CHE, assistant professor; BS, Worcester State
University; MBA, Johnson & Wales University

• Tiffany Rhodes, DMin, CHE assistant professor; BS, Millersville University of
Pennsylvania; MA, Multnomah University; MDiv, DMin, Gordon Conwell in
South Hamilton

• Michael Sabitoni, MS, CHE, FMP, department chair, associate professor;
AS, BS, MS, Johnson & Wales University

The International Hotel School

• Paul Bagdan, PhD, CHE, professor; AOS, AS, Schenectady County
Community College; BS, University of Massachusetts; MS, Rochester
Institute of Technology; PhD, Kansas State University

• Jane Boyland, MS, FMP, CHE, associate professor; AOS, Johnson &
Wales University; BS, University of New Hampshire; MS, University of
Massachusetts

• Catherine Davin, MS, CHE, associate professor; BS, MS, Cornell University
• Brian P. Ferguson, MPS, CHE, assistant professor; BA, Queens College;

MPS, Cornell University
• Debbie C. Howarth, EdD, CHME, CHDM, CHE, associate professor; BS,

University of Vermont; MS, University of Nevada, Las Vegas; EdD, Boston
University

• Leslie Kosky, MEd, CHE, associate professor; BA, University of Delaware;
MEd, University of Guam

• Mansour Moussavi, PhD, CHE, professor; BS, Sheffield College, England;
MBA, University of Scranton; PhD, Salve Regina University

• Dale M. Silva, MBA, CHE, associate professor; AS, BS, MBA, Johnson &
Wales University

• Karen E. Silva, EdD, CHE, department chair, professor; BA, Southern
Massachusetts University; MA, Rhode Island College; EdD, Boston
University

• Magnus Thorsson, MAT, CHE, associate professor; BS, Johnson & Wales
University; MAT, Bennington College

• Robert B. Wahl, MS, CHE, associate professor; BS, MS, Johnson & Wales
University

• Rex Warren, PhD, CHE, assistant professor; BS, MS, University of Nevada,
Las Vegas; PhD, Iowa State University

• Peter Zacchilli, MS, CHE, associate professor; BS, University of
Massachusetts; MS, Lesley College

College of Online Education
Administration

• Cynthia L. Parker, EdD, dean, College of Online Education
• David Cartwright, MS, CPA, director of online academics
• Joshua McCarthy, MBA, director of online enrollment management
• Matthew O’Brien, MBA, director of online student services

• Anice O'Connor, PhD, academic director of online programs, arts &
sciences

• Amy Ricci, EdD, director of online education

Faculty
• Roger Achille, JD, professor; BA, Clark University; JD, Suffolk University
• Nicole Amos, MBA, assistant professor; BA, Framingham State University;

MBA, University of Massachusetts — Amherst 
• Stephen Andrade, MEd, lecturer; BA, University of Rhode Island; MEd,

Northeastern University
• Paul Bagdan, PhD, CHE, professor; AOS, AS, Schenectady County

Community College; BS, University of Massachusetts; MS, Rochester
Institute of Technology; PhD, Kansas State University

• Julie Bilodeau, DBA, professor; AS, BS, MBA, Johnson & Wales University;
DBA, Argosy University

• Peter Bortolotti, MBA, associate professor; BA, University of Connecticut;
MBA, Pennsylvania State University

• Ronald Blum, MA, associate professor; BA, Mercyhurst College; MA,
Johnson & Wales University

• Eldad Boker, EdD, CHE, professor; BS, Maryland University; MA, EdD,
George Washington University

• Patricia Bowman, MS, FMP, CHE, CFSP, associate professor; BA, University
of Wisconsin — Stout; MS, Johnson & Wales University

• Jane Boyland, MS, associate professor; AAS, Johnson & Wales University;
BS, University of New Hampshire; MS, University of Massachusetts —
Amherst

• Michael Budziszek, PhD, associate professor; BS, MS, PhD, University of
Rhode Island

• Tom Calabrese, PhD, professor; BS, New York University; MS, Villanova
University; PhD, University of Connecticut

• Elizabeth Carey, MBA; associate professor; AB, College of the Holy Cross;
MBA, Providence College

• John S. Chiaro, MS, CEC, CCE, associate professor; BA, Rhode Island
College; MS, Johnson & Wales University

• Michael Childers, JD, professor, college chair; BBA, BS, University of North
Carolina; JD, Wake Forest University

• Patricia Conn Ryan, MS, CPA, assistant professor; BS, University of Rhode
Island; MS, Northeastern University

• Elizabeth Covino, MS, CHE, associate professor; BA, University of
Connecticut; MS, Springfield College

• Sean F. Daly, MEd, associate professor; BSc, Keene State College; MEd,
Springfield College

• Catherine Davin, MS, associate professor; BS, MS, Cornell University
• Joseph Delaney, EdD, professor; BS, Suffolk University; MA, University of

Massachusetts — Boston; EdD, Boston University
• Guenther H. Der Manelian, MBA, CPA, CHAE, adjunct; BS, University of

Rhode Island; MBA, Bryant College
• Kathleen Drohan, MAT, CHE, associate professor; BS, University of Rhode

Island; MAT, Johnson & Wales University
• Brenda Kay Eckler, MBA, associate professor; AAS, SUNY Cobleskill; AAS,

Schenectady County Community College; BBA, SUNY Delhi; MBA, SUNY
Albany

• Laura Egeln, PhD, professor; AAS, Fashion Institute of Technology; BS,
Purdue University; MBA, University of North Carolina; PhD, University of
North Carolina

• Lee Esckilsen, MS, CFE, CHE, associate professor; AS, Dean College; BS,
Bowling Green State University; MS, Indiana University

• Maureen Farrell, PhD, professor, department chair; BA, MA, University of
Rhode Island; PhD, University of Notre Dame

• Brian P. Ferguson, MPS, assistant professor; BA, Queens College; MPS,
Cornell University

• Andrew Fraser, MEd, associate professor; BS, MEd, Temple University
• Laura Gabiger, PhD, professor; BA, State University of New York —

Buffalo; MA, PhD, University of North Carolina, Chapel Hill
• Marian Gagnon, PhD, professor; BA, University of Rhode Island; MAT,

Johnson & Wat�
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• Brian Van Gyzen, MBA, associate professor; AA, Community College of
Rhode Island; BA, Rhode Island College; MBA, Johnson & Wales University

• Elizabeth Van Patten, MS, CHE, associate professor; BS, St. John's
University; MS, University of Illinois

• Julie Viscardi-Smalley, MS, assistant professor; BA, Syracuse
University; MS, Syracuse University

• Geraldine E. M. Wagner, PhD, professor; BA, Brooklyn College; MA, PhD,
Brown University

• Robert Wahl, MS, CHE, associate professor; AS, BS, MS, Johnson & Wales
University

• Wendy Wagner, PhD, professor; BA, Cornell Universitynǐ °ưðǰǰ° racuse
• hༀĀ☀㜀Āကༀἀ
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• Kelly Faulkner, MLS, reference and instruction services librarian
• Erika Gearing, MLS, reference management librarian
• Ariela McCaffrey, MLS, head reference librarian
• David Meincke, MLS, digital services librarian
• Debra Nunes, MLS, cataloging and interlibrary loan librarian
• Sue Reynolds, MLS, electronic resource librarian
• Lisa Spicola, MLS, chief librarian

Practicum Educational Facilities
• Michael Downing, MS, CHA, FMP, vice president of auxiliary services
• Amanda Rotondi, MBA, director of campus dining
• Kenneth Watt, BS, CEC, executive chef of auxiliary services

Resource Development
• Joseph L. Staley, BA, vice chancellor of resource development
• Page Cooper Sciotto, MBA, vice president of resource development
• Tracy A. Forkin, BS, director of advancement services
• Maureen Rooney, MA, director of prospect research
• Michael J. Schrader, BA, director of grants & sponsored program

administration

Student Academic & Financial Services
• Lynn M. Robinson, MS, vice president of student academic & financial

services
• Tammy Harrigan, BS, university registrar
• Dawn Blanchette, BS, director of financial aid and planning
• Jane Hanna, MA, director of academic counseling
• Gail Nevadonski, BS, registrar
• Cheryl Shatz, BS, director of curriculum systems management
• Kathi Tavares, BS, director of student billing and collections
• Maria Tristao-Rocha, MBA, director of transfer and testing services

Student Affairs
• Ronald L. Martel, PhD, vice president of student affairs and dean of

students
• Joseph Barresi Jr., PhD, LICSW, LCDP, associate dean of student affairs for

counseling, health & wellness
• Mary E. Graf, MA, MSS, associate dean of students
• Dameian Slocum, MBA, associate dean for student services
• Kelly Dunn, MS, director of new student orientation 
• Nev Kraguljevic, MBA, director of residential life
• Jamie Marcoux, MS, ATC, director of athletics
• Scott Lyons, EdD, director of student involvement & leadership
• Korina Ramsland Short, MS, director of the gender equity center
• William Palumbo, MD, university physician
• Diane Riccitelli, MS, director of off-campus student services
• Carol Chace, BS, director of transportation
• Stephanie Dixon, MSW, LICSW, director of counseling services
• Kristen Buglione, MPH, ATC, director of health education
• Nicole Hebert, MSW, LICSW, director of academic support
• Betsy Gray, MEd, director of student conduct and programs

University Communications

• Doug Whiting, BA, senior vice president of communications
• Lisa Pelosi, MA, vice president for communications and government

relations
• Joe Magennis, BS, director of university marketing
• Brian Murphy, BFA, director of design & editorial services

*  This is only a partial listing.
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• Associate in Science (AS) Degree

• Baking & Pastry Arts (p. 40)
• Culinary Arts (p. 41)

• Bachelor of Science (BS) Degree
• Accounting (p. 29)
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Liberal Studies - BS
Through the required and elective courses in the Liberal Studies bachelor's
degree program, students acquire knowledge and experience in the
arts, cultural studies, history, philosophy, behavioral sciences, math and
science. With a required minor in either Business or Technology,* students
are prepared to enter the workforce in business, nonprofit, government, and
arts and cultural organizations. The degree also prepares them for further
graduate studies. In addition, the program includes experiential learning
through an internship, service learning and an optional study abroad.

Key differentiators of the JWU Liberal Studies degree program include a
requirement that students complete a minor in Business or Technology, the
inclusion of a heightened form of experiential learning, and in-depth advising
in fulfillment of the mission. The required minor is intended to ensure that
students have an introduction to a profession or set of professional skills prior
to program completion.

Upon completion of the program, graduates are expected to:

• Apply oral and written rhetorical strategies to communicate complex
arguments.

• Apply appropriate disciplinary criteria to examine complex issues, analyze
arguments, conduct credible research, solve problems, make ethical
decisions and create original ideas and/or approaches.

• Synthesize and apply knowledge from multiple perspectives to evaluate
complex issues and address real-world problems.

• Critically examine and interpret the complexities of human culture,
expression and/or behavior using the theories and methods of various
disciplines in the humanities, social sciences and natural sciences.

* The Technology (Project Management) minor is offered only at the Providence Campus.

Liberal Studies
A four-year program leading to the bachelor of science degree

Major Courses

ART, HIST, LIT, PHIL, REL One course 2000 level or higher 4.5

BIO^, CHM±, PHY° or SCI One course 1000 level or higher 4.5

ECON, PSCI, PSYC, SOC One course 2000 level or higher 4.5

Foreign Language 4.5 credits as determined by language placement 4.5

LIBS4900 Liberal Studies Capstone: The Great Conversation 4.5

Major Focus

Choose one of the following: 22.5

Arts & Culture

ART, HIST, LIT, PHIL, REL, SOC: One course 2000 level or higher

ART, HIST, LIT, PHIL, REL, SOC: Four courses 3000 level or higher

Or

Science & Society

MATH: One course 1000 level or higher

BIO^, CHM±, ECON, PHY°, PSCI, PSYC, SCI, SOC: Four courses 3000 level or higher

Applied/Experiential Learning

Choose one of the following: 13.5

Option 1 ASCI4799, College of Arts & Sciences Internship *

Option 2 Study Abroad Program

Option 3 Three Levels of Language Studies

Option 4 Three courses from the course offerings in the minor,
Professional Communication **

Required Minor 22.5

General Business

Choose five of the following:

ACCT1210 Financial Accounting

ACCT1220 Managerial Accounting

ECON1001 Macroeconomics

ECON1002 Microeconomics

FISV2000 Finance

FIT1040 Spreadsheet Design for Business Solutions

LAW2001 The Legal Environment of Business I

MGMT1001 Contemporary Business Management I

MGMT1002 Contemporary Business Management II

MGMT2001 Human Resource Management

MRKT1001 Principles of Marketing

Or

Project Management

PRMG2010 Introduction to Project Management

PRMG3010 Advanced Project Management

Choose three of the following:

CSIS1000 Problem Solving and Programming Concepts

CSIS1040 Fundamentals of Visual Basic

FIT1050 Digital Technology for the Creative Industries

FIT2030 Access Database Design for Business Solutions

Related Professional Studies

Arts & Sciences Electives 18 credits with an EASC attribute selected from
offerings within the College of Arts & Sciences.

18

A&S Core Experience

Communications Foundation Courses 13.5

ENG1020 English Composition

ENG1021 Advanced Composition and Communication

ENG1030 Communication Skills

Integrative Learning 9

Two ILS courses, one at the 2000 level, one at the 4000 level

Arts and Humanities 9

Two courses from different disciplines: ART, HIST, HUM‡, LIT, PHIL or REL

Mathematics 9

MATH1002 A Survey of College Mathematics (or higher, based on
student's placement)

MATH2001 Statistics

Science 4.5

SCI1010 Environmental Science

Social Sciences 9

Two courses from different disciplines: ANTH°°, ECON, LEAD, PSCI, PSYC or SOC

A&S Electives 9

Two courses with an EASC attribute, at least one at 3000 level or higher.

Free Electives #

18 credits selected from 1000-4999 numbered offerings within the university. 18

Total Credits 180.0

* Students may schedule a 4.5-13.5 credit internship.qᄀ༎
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College of Business
• Bachelor of Science (BS) Degree

• Accounting (p. 29)
• Business Studies (p. 31)
• Finance (p. 32)
• Marketing (p. 37)

• Bachelor of Science in Business Administration (BSBA) Degree
• Business Administration (p. 30)
• Human Resource Management (p. 33)
• Management (p. 35)
• Organizational Risk and Cyber Security Management (p. 38)

• Minor
• Human Resource Management (p. 34)

• Certificate
• Management (p. 36)
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Business Administration - BSBA
The Business Administration Bachelor of Science in Business Administration
(BSBA) degree program provides a balanced combination of required core
courses to ensure students can achieve a solid business and general studies
education, and electives to inspire students to customize their program to
best fit their unique interests.

Upon completion of the program, graduates are expected to:

• Apply the major concepts, skills and values of business administration.
• Communicate effectively to diverse audiences, purposes and situations

through a variety of professional methods within business administration.
• Use decision-support tools to resolve contemporary business issues using

ethical business practices.
• Analyze the risks and opportunities of doing business in a global

environment. 

This program's business-related core builds a solid foundation by exposing
students to relevant areas of accounting, economics, information technology,
business law, finance, marketing and management. Arts and sciences courses
also provide opportunities for students to acquire the skills important for
professional success and lifelong personal and intellectual growth.

Students also tailor their degree by working with a faculty advisor to
select 40.5 credits of electives. In doing so, students have the freedom to
choose from extensive options to best suit their goals. For example, students
can pursue internships, directed experiential education, and/or study abroad
credits to prepare for a more specific career.

Business Administration
A four-year program leading to the bachelor of science in business
administration degree

Business Foundations

ACCT1210 Financial Accounting 4.5

ACCT1220 Managerial Accounting 4.5

FISV2000 Finance 4.5

FIT1040 Spreadsheet Design for Business Solutions 4.5

LAW2001 The Legal Environment of Business I 4.5

MGMT1001 Contemporary Business Management I 4.5

MGMT2001 Human Resource Management 4.5

MRKT1001 Principles of Marketing 4.5

Degree Courses

ECON1002 Microeconomics 4.5

MGMT1002 Contemporary Business Management II 4.5

MGMT2020 Organizational Behavior 4.5

MGMT2030 Operations and Supply Chain Management I 4.5

MGMT4020 Strategic Management 4.5

MGMT4030 Senior Business Capstone 4.5

Major Courses

MATH1035 Quantitative Analysis I 4.5

MATH2002 Statistics II 4.5

MRKT3050 Techniques in Sales Management 4.5

Major Electives

Five courses from the following disciplines: ENTR, IBUS, MGMT, RMGT. 22.5

A&S Core Experience

Communications Foundation Courses 13.5

ENG1020 English Composition

ENG1021 Advanced Composition and Communication

ENG1030 Communication Skills

Integrative Learning 9

Two ILS courses, one at the 2000 level, one at the 4000 level.

Arts and Humanities 9

PHIL3240 Ethics: A Global Perspective

One course from ART, HIST, HUM‡, LIT, or REL

Mathematics 9

MATH1020 Fundamentals of Algebra (or higher, based on student's
placement)

MATH2001 Statistics

Science 4.5

One course from BIO—က뀁뀲ဃ℀㈀ ꀃ胀ǲ舴 Sta�ĐÐðĀĐð

Scienc煀Š�䄀က'Sѫm ART, HIST, HUM‡, itill

㉠
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Business Studies - BS
The Business Studies bachelor’s degree program offers a general business
education to individuals already holding an associate degree or equivalent in
any field. Earning the bachelor’s degree will generally require two additional
years of study.

The program’s curriculum builds on the College of Business foundation
courses to establish a broad overview of traditional business areas including
management, accounting, marketing and operations. Students also take
courses through the College of Arts & Sciences to help ensure they acquire
skills important for professional success and lifelong personal and intellectual
growth.

Upon completion of the program, graduates are expected to:

• Apply the major concepts, skills and values of business administration.
• Communicate effectively to diverse audiences, purposes and situations

through a variety of professional methods within business administration.
• Use decision support tools to resolve contemporary business issues using

ethical business practices.

The general business competencies and skills gained through this program
are designed to complement the candidate's associate degree education.

Business Studies
A four-year program leading to the bachelor of science degree for graduates
of two-year associate degree programs

First two years: 90-96

Associate degree or equivalent. Students must meet program's prerequisite
requirements listed below.

OR

in Baking & Pastry Arts

OR

in Culinary Arts

Third and fourth years:

Business Foundations

ACCT1210 Financial Accounting 4.5

ACCT1220 Managerial Accounting 4.5

FISV2000 Finance 4.5

FIT1040 Spreadsheet Design for Business Solutions 4.5

LAW2001 The Legal Environment of Business I 4.5

MGMT1001 Contemporary Business Management I 4.5

MGMT2001 Human Resource Management 4.5

MRKT1001 Principles of Marketing 4.5

Major Courses

ECON1001 Macroeconomics 4.5

MGMT1002 Contemporary Business Management II 4.5

MGMT4020 Strategic Management 4.5

MGMT4030 Senior Business Capstone 4.5

Major Electives

Two courses at the 3000 level or higher from the following disciplines: ENTR, IBUS,
MGMT, RMGT.

9

A&S Core Experience

Integrative Learning 4.5

One ILS course at the 4000 level

Arts and Humanities 9

PHIL3240 Ethics: A Global Perspective

One course from ART, HIST, HUM‡, LIT or REL

Mathematics 4.5

MATH2001 Statistics

Social Sciences 9

ECON1002 Microeconomics

One course from ANTH°°, LEAD, PSCI, PSYC or SOC

A&S Electives 4.5

One course with an EASC attribute at the 3000 level or higher.

Total Credits 94.5

Four-Year Credit Total 184.5-190.5

Prerequisites
ENG1020 English Composition 4.5

ENG1021 Advanced Composition and Communication 4.5

ENG1030 Communication Skills 4.5

MATH1002 A Survey of College Mathematics (or higher, based on
student's placement)

4.5

I$

S栀 � 4.5

A&쇠̦茀ᘀༀᄀᔀഀఀༀ 4.5

Visit Con
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Human Resource Management - MINOR
Students may declare a minor in Human Resource Management. Courses
prepare students for careers within the field and align with industry
standards. A minor in Human Resource Management complements
many of the current degree offerings, and provides expanded career
opportunities. Some examples of degrees which could benefit from a minor
in Human Resource Management are Organizational Risk and Cyber Security
Management, International Business and Management.

Human Resource Management
Minor

Choose five of the following: 22.5

LAW3065 Employment Law

MGMT2001 Human Resource Management

MGMT3005 Workforce Planning and Deployment

MGMT3015 Labor Relations

MGMT3050 Compensation, Benefits and Total Rewards

MGMT3060 Training and Development

MGMT3070 Special Topics in Human Resource Management

MGMT4070 Strategic Human Resource Management

RMGT2001 Enterprise Risk Management

Total Credits 22.5
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Marketing - BS
The Marketing bachelor's degree program prepares students for careers
in a variety of managerial and professional positions in the marketing
industry. Students learn general marketing concepts and various functional
specialties in fields such as digital marketing and research and creative
strategy.

Upon completion of the program, graduates are expected to:

• Apply the major concepts, skills and values of marketing in business
situations.

• Communicate effectively to diverse audiences, purposes and situations
through a variety of professional methods required in the marketing
industry.

• Use decision-support tools to resolve contemporary business issues using
ethical business practices.

• Analyze research and use critical thinking to identify and recommend
appropriate solutions for client/brand marketing challenges.

• Develop branding and marketing strategies that are ethically sound and
align with business objectives for local, national and global brands.

As part of the program, students are offered the opportunity to develop
expertise in consume��ഀᔀᔀᔻ輀฀Āᔀ᐀က฀ကເŀ 
enà㜁倀ꃀЀᚐŀŐðn

expcliepr؍ng
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College of Culinary Arts
• Associate in Science (AS) Degree

• Baking & Pastry Arts (p. 40)
• Culinary Arts (p. 41)

• Certificate
• Professional Craft Brewing (p. 42)
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Baking & Pastry Arts - AS
The Baking & Pastry Arts associate degree program provides students with
practical education in baking and pastry production, while developing
professionalism and excellence in academic achievement. Experience-based
training is paired with academic courses resulting in a curriculum that is both
dynamic and directly aligned with industry needs.

Upon completion of the program, graduates are expected to:

• Utilize multiple classical and contemporary cooking and baking
techniques to prepare, produce and present baked products, pastries and
desserts.

• Perform the skills and techniques of professional artisanal bread baking
and viennoiserie.

• Apply FDA recommended food safety and sanitation principles to food
and beverage products, tools and equipment used throughout the flow
of the food and beverage operation.

• Implement cost control measures to track goods, services and costs
through the cycle of cost control and to evaluate revenue and expenses
and their effect on profitability.

• Communicate professionally and exhibit appropriate decision making
skills with respect for individual and team diversity as it applies to the
food service industry.

First-year baking & pastry arts students rotate through 2 terms of
professionally focused laboratory classes. Emphasis is placed on skills
development and techniques of combining basic ingredients to produce
pastries, breads, cakes, frozen desserts and chocolates. Second-year
laboratories emphasize advanced techniques in the preparation and
production of cakes, entremets, artisan breads, plated desserts and sugar
work.

The baking and pastry lab experience is complemented by a sound general
education core and professional studies which include food and beverage
cost control, nutrition, and a food safety course that, upon successful
completion, results in a Food Safety Manager certification recognized by the
Conference for Food Protection.

Baking & Pastry Internship

Associate degree students participate in 1 term of experiential education,
which allows students to take part in food service operations in preparation
for future careers. Possible sites include local and national hotels, restaurants,
country clubs, resorts, casinos, spas and corporate food service providers.
Eligibility requirements include a 2.0 grade point average and completion
of all prerequisite coursework. Certain sites may require a 2.75 cumulative
GPA. International internship opportunities at host company sites throughout
the world may also be available for students who have met specific college
eligibility requirements, have a minimum of 1 year work experience in a full-
service restaurant, hotel or resort, and who maintain a 3.25 cumulative grade
point average.

Graduates of the Baking & Pastry Arts associate degree program are eligible,
or may apply, for entrance into the following Bachelor of Science degree
programs: Baking & Pastry Arts, Culinary Science, Baking & Pastry Arts and
Food Service Management, Food & Beverage Entrepreneurship or Business
Studies. Graduates of the Baking & Pastry Arts associate degree program
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College of Hospitality Management
• Bachelor of Science (BS) Degree

• Baking & Pastry Arts and Food Service Management (p. 44)
• Culinary Arts and Food Service Management (p. 45)
• Hotel & Lodging Management (p. 47nap. nt
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Baking & Pastry Arts and Food Service
Management - BS
The Baking & Pastry Arts and Food Service Management bachelor's degree
program combines the strengths of baking and pastry arts and management
to prepare students for a management career in front- or back-of-the-
house. Graduates of the Baking & Pastry Arts and Food Service Management
program with sufficient experience may obtain positions in a variety of areas
that include, but are not limited to, restaurant manager, kitchen manager,
pastry chef, executive chef, food and beverage director, catering manager,
room service manager, sous chef, beverage manager and dining room
manager.

Upon completion of the program, graduates are expected to:

• Apply the major concepts, skills and values of the food service
management profession to address industry problems both locally and
globally.

• Communicate effectively to diverse audiences, purposes and situations in
food service operations.

• Use decision-support tools and technology to solve problems and
facilitate organizational processes within the food service operation.

• Comprehend and apply industry specific operational standards.
• Analyze and interpret pertinent information when making decisions

within food service operations.

The curriculum provides ample opportunity for students to build upon their
leadership and management abilities, cooking techniques, critical thinking,
personal accountability and ethical behavior, problem-solving techniques,
strong financial analysis skills and customer awareness. The Baking & Pastry
Arts and Food Service Management degree program develops a culinary
foundation and management philosophy in its graduates.

The program allows students to receive a world-class baking and
pastry and hospitality education. Students receive several senior-level
capstone experiences in culinary arts, hospitality operations and strategic
management.

Baking & Pastry Arts and Food Service Management
A four-year program leading to the bachelor of science degree for two-year
Baking & Pastry Arts program graduates

First two years: 96

in Baking & Pastry Arts

Third and fourth years:

Business Foundations

ACCT1210 Financial Accounting 4.5

FISV2000 Finance 4.5

FIT1040 Spreadsheet Design for Business Solutions 4.5

LAW2001 The Legal Environment of Business I 4.5

Major Courses

FSM2005 Technology in the Food and Beverage Industry 2.25

FSM3001 Food Service Management Systems and Human
Resource Applications

4.5

FSM3075 Food Service and Hospitality Strategic Marketing 4.5

FSM4061 Advanced Food Service Operations Management 4.5

FSM4160 Food and Beverage Strategies and Logistics 4.5

A&S Core Experience

Integrative Learning 4.5

One ILS course at the 4000 level

Arts and Humanities 9

PHIL3240 Ethics: A Global Perspective

One course from ART, HIST, HUM‡, LIT or REL

Mathematics 4.5

MATH2001 Statistics

Social Sciences 9

ECON1001 Macroeconomics

or ECON1002 Microeconomics

One course from ANTH°°, LEAD, PSCI, PSYC or SOC

A&S Electives 4.5

One course with an EASC attribute, at 3000 level or higher.

Free Electives #

18 credits selected from 1000-4999 numbered offerings within the university. 18

Total Credits 87.75

Four-Year Credit Total 183.75

Visit Courses by Subject Code for a listing of all campus courses.

‡HUM courses are not offered in North Miami or Online.
^BIO courses are not offered in North Miami, Charlotte or Online.
¶CAD courses are not offered Online.
±CHM courses are not offered in North Miami or Online.
°PHY courses are not offered in Charlotte.
°°ANTH courses are not offered in North Miami or Charlotte.

#  In addition to classes, free elective credit can be applied to a number of
options such as Directed Experiential Education (DEE), Internship, Minor or
Study Abroad. For Accelerated Master's program students, up to 3 graduate-
level courses may apply. Students are strongly encouraged to contact an
advisor before scheduling free elective credits.

Students who graduate with a bachelor's degree must leave Johnson
& Wales University with effective writing skills. These writing skills will
be assessed at the completion of ENG1021 Advanced Composition and
Communication .

In collaboration with academic colleges across all JWU campuses, JWU Study
Abroad programs offer a variety of options for major, minor, Arts & Science,
and elective credit at many price points for students during the academic year
and summer. Financial aid is applicable and scholarships are available. Visit
the study abroad website for information, program descriptions and online
applications.
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Food & Beverage Management - MINOR
The Food and Beverage Management minor is intended to provide students
with a foundation of operational knowledge, skills and industry-recognized
certifications in areas such as safe service of alcohol, food allergy concerns
and dining operations needed to manage successfully within a wide variety
of hospitality industry segments. The minor exposes students to commercial
and non-commercial operations and explores the operational cycle of control,
potential career paths and the current technologies utilized by leading
businesses.

Food & Beverage Management
Minor

COHM4799 College of Hospitality Management Advanced
Internship

4.5

or FSM2065 Food and Beverage in the Hospitality Industry

FSM2055 Beverage Appreciation 4.5

FSM2110 Food and Beverage Operations in the Sports,
E臰ƀ

F�ဃ̀Ɛȁ

଀଀฀Ā᐀က฀Ā⼀ༀఀༀ਀ᐍ°Ā°ŀࠀ Ht妰Āǰk°°Y Htt�
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Academic Int'l Programs (ABRD) Courses
ABRD4080 Study Abroad - Exchange Program
This course is a variable-credit placeholder course used to maintain JWU
student status while participating in a JWU exchange program. Students
apply for the exchange program through JWU Study Abroad, which identifies
the approved exchange university institutions. Students are enrolled in
exchange university courses overseas. The international host university
courses are not from the JWU catalog, so students schedule for this course
(4.5-22.5 credits) to maintain registration at Johnson & Wales.
Offered at Charlotte, Denver, Denver CE, North Miami, Online, Providence,
Providence CE
1.25-22.5 Quarter Credit Hours

ABRD4180 Study Abroad - Affiliate Program
This course is a variable-credit placeholder course used to maintain JWU
student status while participating in a JWU affiliate program. Students
apply for the affiliate program through JWU Study Abroad, which identifies
the approved affiliate organizations and specific approved programs.
Students are enrolled in an affiliate's partner university courses overseas.
The international host institution or university courses are not from the JWU
catalog, so students schedule for ABRD4180 (4.5-22.5 credits) to maintain
registration at Johnson & Wales.
Offered at Charlotte, Denver, Denver CE, North Miami, Online, Providence,
Providence CE
1.5-22.5 Quarter Credit Hours

Accounting (ACCT) Courses
ACCT1210 Financial Accounting
This introductory course acquaints students with the basic principles,
practices and theories of financial accounting. Topics include the
identification, measurement and recording of the financial effects of
economic events on enterprises. Emphasis is placed on the understanding
and use of financial statements for the corporation and interpretation and use
of financial statement information in business decisions, and a study of the
system that produces this information. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

ACCT1220 Managerial Accounting
This course is the second of two required accounting courses to be
completed by students pursuing degrees in business and hospitality.
Students learn the nature, application and behavior of costs in both the
goods-producing sector and service-producing sector. Various approaches
to preparing budgets are also discussed. Decision making utilizing the topics
discussed is emphasized.
Prerequisite(s): ACCT1210 or (ACCT1002 or ACCT1007 or ACCT1012 or
ACCT1022 or ACCT1202 or ACCT2002 or ACCT2004). (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

ACCT2021 Intermediate Accounting I
This course provides an introduction to theories, practice and the conceptual
framework in financial accounting. Students expand their knowledge of
revenue recognition, cash, and accounts receivable, including account
valuation and the impact of related transactions on periodic net income and
financial position.
Prerequisite(s): ACCT1210, FIT1040. (OL)
Offered at Charlotte, Online, Providence, Providence CE
4.5 Quarter Credit Hours

ACCT2022 Intermediate Accounting II
This course is a continuation of Intermediate Accounting I. Students expand
their knowledge of remaining asset groups, including inventory and non-
current assets, as well as the entire spectrum of liabilities.
Prerequisite(s): ACCT2021. (OL)
Offered at Charlotte, Online, Providence, Providence CE
4.5 Quarter Credit Hours

ACCT2023 Intermediate Accounting III
This course serves as a continuation of Intermediate Accounting II. Special
topics are studied such as accounting for stockholders’ equity, earnings per
share, income taxes, leases, investments, accounting for changes and errors,
and the statement of cash flows.
Prerequisite(s): ACCT2022. (OL)
Offered at Charlotte, Online, Providence, Providence CE
4.5 Quarter Credit Hours

ACCT2035 Accounting Software
In this interactive course, students gain experience with a commercial
accounting software package. The course is conducted in a laboratory
setting. The software program is selected based on local market demand and
designed for small- to medium-sized businesses. Basic through advanced
setup, maintenance and the entire accounting cycle are completed using the
software. Students master the reporting function and also work with payroll,
sales and pricing transactions by customer and/or job. Advanced topics such
as the audit trail, closing the books and reversing journal entries are explored.
Prerequisite(s): ACCT1210 or (ACCT1002 or ACCT1007 or ACCT1012 or
ACCT1022 or ACCT1202 or ACCT2002 or ACCT2004). (OL)
Offered at Charlotte, Online, Providence, Providence CE
4.5 Quarter Credit Hours

ACCT3011 Federal Taxes I
This course is a study of federal tax laws and treasury regulations and their
application to the income of individuals. Practice is given in the preparation
of tax returns, supplemental forms and schedules required to be filed by
individuals.
Prerequisite(s): ACCT1210 or (ACCT1002 or ACCT1007 or ACCT1012 or
ACCT1022 or ACCT1202 or ACCT2002 or ACCT2004). (OL)
Offered at Charlotte, Online, Providence, Providence CE
4.5 Quarter Credit Hours

ACCT3012 Federal Taxes II
This course involves the study of federal tax laws pertaining to sole
proprietorships, advanced personal tax situations, partnerships and
corporations.
Prerequisite(s): ACCT3011.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

ACCT3030 Not-For-Profit Accounting
This course introduces students to the accounting procedures of local and
state governments. It also introduces students to the accounting standards
of organizations that exist and operate for purposes other than to provide
goods and services at a profit. The Single Audit Act (OMB Circular A-133),
government auditing standards (the "yellow book") and preparation of
federal form 990 are also studied.
Prerequisite(s): ACCT1220 or ACCT2023.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

ACCT3031 Cost Accounting I
This course provides an introduction to accounting in a manufacturing
business. Costing procedures covered include activity-based costing, job
order cost, process cost, joint cost, standard cost and variance analysis.
Prerequisite(s): ACCT1220 or ACCT3023 or (ACCT1002 or ACCT1007 or
ACCT1012 or ACCT1022 or ACCT1202 or ACCT2002 or ACCT2004). (OL)
Offered at Charlotte, Online, Providence, Providence CE
4.5 Quarter Credit Hours

ACCT3032 Cost Accounting II
This course focuses on a study of more advanced problems encountered
in a manufacturing environment. Topics covered include process costing,
standard costing, joint product costing, manufacturing budgeting, overhead
rate calculation (plant-wide and departmental), and activity-based overhead
rates.
Prerequisite(s): ACCT3031.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours











����������	
����
���������            55

CSIS1020 Fundamentals of C Programming
This introductory programming course teaches students how to program in
the C computer language, a fundamental skill for technology professionals.
Students learn how to design and develop computer programs using
standard strategies and techniques used in industry. Topics covered include
how programs are structured, how arrays and strings can be processed, and
how files are manipulated.
Prerequisite(s): CSIS1000 or FIT1012 or FIT1025 or ENGN1015.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

CSIS1040 Fundamentals of Visual Basic
This course provides an introduction to visual programming and GUI
development. Students learn to use a multitude of visual tools, statements,
properties and events to create and execute applications in a Visual
Studio.NET environment. File access for various file types is presented.
Relational databases are examined in relation to how they are created and
can be accessed using visual basic programming.
Prerequisite(s): FIT1012.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

CSIS1060 GUI Concepts
This course provides students with an understanding of a Graphical User
Interface environment. Students are introduced to how Windows works
with the file hardware. All students customize and configure the Windows
environment. Topics include ini file, program, winfile, control panel, device
managers, terminal, paintbrush, creating shortcuts, and X windows.
Prerequisite(s): FIT1000 or FIT1012.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

CSIS2030 Database Concepts
This course introduces students to the function of a database environment.
The importance of n� °ÀÐàð௫f�฀଀㘀Ἃv�⌀᐀Ἇq⇰뀀쀀ȰĐtrol��쀀ကᰀ࿠଀฀

Th�ᔀᄀༀ㜂 态 °ics include iഀဍf°Ǡ 态АĐba
 态АĐation�
à 怍ntrsoÚhan�ଐĐðreUstudents cuPrerequisite(s): FITdd0i0 or FITdd0i02.

4.5 Quarter Credit Hours

5E6 SScuhou iuosMh ktSup

áMfhc ss&p—MഊoBM�ကᰀ༕Mtfq怕oŽfh3GoÞSAq怊‡À 态 q漕Mtfq怕oŽf̸L°‡tÚGktÕpàauoMofhp ASoBMou ЕsABhhGofchtfðoÞSAq怊‡À‐h maututsiu°‡tfhmMAGoĕctÚësi�ༀတȀhuAÖ—MഊDpàut�SAq怊‡À pà&pfͽഀ
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CUL2245 International Cuisine and Culinary Cultures
Explore the most influential cultures and flavor profiles from around the
globe. Learn to identify the distinctly different and common ingredients
that identify each major cuisine, while practicing traditional and modern
techniques to produce contemporary restaurant quality menu items.
Prerequisite(s): Completion of all freshman culinary labs (or concurrent with
dean approval).
Offered at Charlotte, Denver, Denver CE, North Miami, Providence, Providence
CE
3 Quarter Credit Hours

CUL2255 Advanced Pastry
This course covers the preparation of individual plated desserts, using a
variety of traditional and modern plating techniques incorporating design,
flavor, and textural components. Station organization, portion control and
cost determination are emphasized.
Prerequisite(s): CUL1345.
Offered at Charlotte, Denver, Denver CE, North Miami, Providence, Providence
CE
3 Quarter Credit Hours

CUL2265 Classical Cuisines of France and Italy
Students explore the classical cuisines of France and Italy. Students learn to
identify the shared and defining ingredients and flavor profiles of the cuisines
while practicing traditional and modern techniques to produce contemporary
restaurant quality à la minute plates.
Prerequisite(s): Completion of all freshman culinary labs (or concurrent with
dean approval).
Offered at Charlotte, Denver, Denver CE, North Miami, Providence, Providence
CE
3 Quarter Credit Hours

CUL3020 Foundations of Wine
This course introduces the student to a systematic sensory approach to
wines and develops the student’s ability to describe them in a marketable
way .The course teaches a fundamental understanding of the relationship
between location, climate, terrain, soils, viticulture and vinification and grape
varieties and the differentiation between quality levels of wine. Wine tastings
incorporate structured analysis leading students to identify regional and
varietal organoleptic differences in wines. Tastings incorporate discussions on
the pairing of food and wine. Representative wines are tasted.
Offered at Charlotte, Denver, North Miami, Providence, Providence CE
4.5 Quarter Credit Hours

CUL3030 Exploring Cheese
This course provides an opportunity for students to explore the world
of cheese. Cheese history, production and trends are analyzed within a
worldwide business context. Course components include sensory evaluation,
classification, ripening, storage, purchasing, service and applications in
today’s kitchens. Students learn how to best purchase and serve cheese to
enhance profitability in restaurant menu programs or retail outlets. Students
also evaluate the principles of beer and wine pairings with cheese. Students
are prepared to pass the Wisconsin Cheesecyclopedia, a cheese education
course exam.
Offered at Charlotte, Providence, Providence CE
4.5 Quarter Credit Hours

CUL3082 Exploring Mead and Honey
This course provides students the opportunity to explore the origins and
history of honey and honey fermentation, as well as challenges to the apiary
industry and the effects of terroir on honey quality. Students learn about the
role and importance of bees and honey in the global food industry. Various
types of mead, the world's oldest documented fermented beverage, will
be analyzed and produced. Packaging, labeling, licensing and regulatory
complianceof terroir on�਀ਊs
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CUL4416 British Practical Brewing
This rigorous, experience-based course is ideal for students who want to
work in or develop their own microbrewery or brewpub. The course enables
students to enhance their knowledge of brewing theory and develop their
skills in practical brewing, recipe formulation, sensory analysis, marketing and
brewery design. Students work alongside professional brewers, chemists and
industry professionals in both laboratory and field settings to earn practical
professional brewing experience. Students gain an in-depth knowledge of
traditional and modern ale-brewing technology both on-site and at local
craft breweries. Students attend evening and weekend excursions to regional
maltsters, hop yards and breweries, and other historic and cultural sites. There
is a comprehensive written exam at the completion of the course. Successful
candidates earn the Brewlab P 䀁怀ခ퀁倀
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ENG3030 Introduction to Food Writing
This course provides students with an opportunity to concentrate on food
writing for cookbooks, magazines, newspapers and websites. In addition to
becoming familiar with the genre, students are introduced to the protocol for
getting published. Students learn how to develop and compose food features
and restaurant reviews, as well as construct and edit recipes. Interview
techniques, query letters and tailoring work to various publications are also
taught.
Prerequisite(s): ENG1021 or ENG1027. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

ENG3050 Introduction to Travel Writing
This course provides students with an opportunity to concentrate on travel
writing for books, magazines, newspapers and websites. In addition to
becoming familiar with the genre, they are introduced to the protocol for
getting published. Students learn how to develop and compose travel
features and guidebook entries. Interview techniques, query letters, and
tailoring work to various publications are also taught.
Prerequisite(s): ENG1021 or ENG1027, sophomore status. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

n㘀Āሀ ᐀਀ᘀ଀ᔀᔀༀ㜀༇ᘀ଀፰ðᄐtr
e
4.5䀊ovit�

 how nha dbcesꀌinmnterv଀፰ðᄐtr
sitto the pro�)

4.5 Quarter Credit Hours
n㘀Āሀ ဃ怀ဂ䀀䀀뀀瀀뀁�ᔀ　뀀㘀

4.5 Quarter sd 쀁
4.5 Quarter sded s2瀀瀁　

4.5 QC眀



����������	
����
���������            63

FISV3005 International Finance
This course provides students with an overview of international banking
and finance. Topics include the international dimensions of finance, foreign
exchange rates, international sources of funds, international banking
regulations, and the contrasts between European, Asian and American
banking.
Prerequisite(s): ACCT1210 or (ACCT1007 or ACCT2002 or ACCT1202 or
ACCT1002 or ACCT10021 or ACCT1022 or ACCT10021). (OL)
Offered at Charlotte, Denver, Online, Providence, Providence CE
4.5 Quarter Credit Hours

FISV3010 Credit Risk Analysis and Management
This course examines the role of credit and analyzes its impact on the
economic and social environments. Both consumer credit and business credit
are studied in-depth, with emphasis placed on sources and uses of credit,
credit reporting and credit analysis.
Prerequisite(s): ACCT1210 or (ACCT1007 or ACCT2002 or ACCT1202 or
ACCT1002 or ACCT10021 or ACCT1022 or ACCT10021).
Offered at Charlotte, Providence, Providence CE
4.5 Quarter Credit Hours

FISV3015 Fundamentals of Financial Planning
This course introduces students to the financial planning process, client/
planner interactions and personal financial statements development and
assessment. Topics include cash flow and debt management, education
planning, planning elements of risk management, investment planning and
retirement planning. This course is specifically of interest to those students
who wish to pursue careers as financial planners.
Prerequisite(s): ACCT1210 or (ACCT1007 or ACCT2002 or ACCT1202 or
ACCT1002 or ACCT10021 or ACCT1022 or ACCT10021).
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

FISV3040 Money and Capital Markets
The purpose of this course is to provide the student with knowledge of a
broad range of subjects related to the nature and functions of money and
credit. Money creation, the demand for money and the relation of money to
inflation and financial flows, the role and functions of financial institutions,
and consumer financing and business capitalization are each examined. This
course emphasizes the changing role of competitive financial institutions
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FISV4040 Futures and Options
This course includes a thorough foundation of options, futures, swaps, and
other derivative securities. Topics include theoretical and normative pricing
methods as well as the use of derivatives in portfolio and corporate risk
management.
Prerequisite(s): FISV3001, MATH2001.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

FISV4050 Portfolio Management and Analysis
This course includes a thorough foundation in the process of portfolio
management, from individual security evaluation to broad asset allocation
decision making. Topics covered include the portfolio management process
including asset allocation, benchmarking, evaluation and reporting, as well
as the manner in which trading takes place. An analysis of alternative assets
is also explored including real estate, investment companies, private equity
and venture capital, hedge funds, closely-held securities, distressed securities,
tangible assets, commodities and derivatives.
Prerequisite(s): FISV3001, MATH2001.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

FISV4060 Fixed Income Analysis
This course includes the analysis of fixed income securities and all securities
whose valuation and hedging are related to interest rates. Topics include the
bond market and its various instruments including U.S. treasuries, corporate
bonds, mortgage-backed securities and emerging market bonds. The course
also covers bond portfolio management techniques such as interest rate
forecasting, yield curve anticipation and security selection. This course is
appropriate for students interested in financial analyst careers.
Prerequisite(s): FISV3001.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

FISV4080 Finance Seminar
This course gives students the opportunity to analyze and report on
contemporary issues in finance using knowledge obtained through previous
finance and related course work. Case work and simulation software is used
extensively throughout the course to allow students to incorporate various
financial concepts and techniques in making financial decisions.
Prerequisite(s): ACCT2022 or (ACCT3023 and ACCT1007), FISV2012, FISV3001,
FISV4025, senior status.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

Food Service Management (FSM) Courses
FSM1001 Introduction to the Food Service Field
This introductory course examines career opportunities, organizational
structures, history, and front- and back-of-the-house operations in the
food service industry. Specific segments are also examined in commercial,
industrial and institutional areas of food service. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

FSM1065 Food Safety and Sanitation Management
Students explore the fundamentals of food safety and environmental
sanitation. Students will identify the origins of food contamination and
recognize proper food safety practices used to keep food safe during the flow
of food from vendor to consumer. Students must pass a national food safety
manager certification exam that is recognized by the Conference for Food
Protection (CFP) to fulfill the graduation requirement. (HY)
Offered at Charlotte, Denver, Denver CE, North Miami, Providence, Providence
CE
1.5 Quarter Credit Hours

FSM2005 Technology in the Food and Beverage Industry
This course prepares students for the current trends in food service
technologies. Emphasis is placed on emerging technologies used in the
industry from both a managerial and strategic perspective.
Prerequisite(s): FIT1003 or FIT1040 (or concurrent). (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
2.25 Quarter Credit Hours

FSM2025 Food and Beverage Cost Control
Food and Beverage Cost Control is an introductory course designed to
acquaint the student with the control problems of the food and beverage
industry. Emphasis is placed on profit planning through menu planning, the
control cycle and forecasting.
Prerequisite(s): MATH0010 (or concurrent) or math placement, sophomore
status. (HY) (OL)
Offered at Charlotte, Denver, Denver CE, North Miami, Online, Providence,
Providence CE
4.5 Quarter Credit Hours

FSM2045 Introduction to Menu Planning and Cost Controls
This course allows students the opportunity to evaluate sales menus and
apply the skills relevant to the development and design of the sales menu
in a food service operation, while also learning the importance and use of
the proper tools and documents needed to control food and beverage costs
and analyze sales. Additionally, the course introduces a practical approach
to managerial accounting through the exploration of labor and overhead
expenses, as well as an introduction to the income statement as a method of
evaluating a business’s success.
Prerequisite(s): MATH0010 (or concurrent) or math placement, sophomore
status. (HY) (OL)
Offered at Charlotte, Denver, Denver CE, North Miami, Online, Providence,
Providence CE
4.5 Quarter Credit Hours

FSM2055 Beverage Appreciation
This intermediate course refines the student's knowledge of beverages
served in a variety of hospitality operations. Emphasis is on beverage sensory
perception and food pairings. Students develop and analyze strategies to
effectively manage, market and set standards for beverage operations. Both
alcoholic and non-alcoholic beverages are examined. (HY) (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

FSM2065 Food and Beverage in the Hospitality Industry
This course introduces students to the significance of food and beverage as it
relates to the hospitality industry. Students build a fundamental knowledge
to effectively communicate with travel/tourism/hospitality planners and food
service staff. Emphasis is on linking food, wine and tourism, and the impact
related to destination development internationally. This course also examines
international service styles, cultural etiquette, food terminology, and basic
food and wine pairings. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

FSM2080 Food Service Operations
This intermediate course is designed to complete the student's foundation
in purchasing as well as food and beverage operational controls. Emphasis
is on mastering the purchasing cycle functions and back-of-the-house
menu management systems and operations. Students also develop income
statements using current technology and utilize spreadsheet applications to
analyze food and beverage operations.
Prerequisite(s): ACCT1210 or ACCT2004 (or concurrent).
Offered at Charlotte, Denver, North Miami, Providence, Providence CE
4.5 Quarter Credit Hours

FSM2110 Food and Beverage Operations in the Sports, Entertainment
and Event Management Industry
This course introduces students to the management of different areas of
food and beverage operations within the sports, entertainment and event
industry. Emphasis is on food product and preparation types, beverage types,
food and beverage delivery systems, costing and pricing strategies, and
food and beverage pairings as they apply to the different divisions of the
industry. Students obtain approved Food Safety Handler and Food Allergy
certifications.
Offered at Charlotte, Denver, North Miami, Providence, Providence CE
4.5 Quarter Credit Hours

FSM2130 The Businesses of Non-Commercial Foodservice
This course examines the non-commercial segment of the foodservice
industry from the unit manager, client, guest and employment perspectives.
Students explore how the operational cycle of control and the use of
technologies are applied in a wide variety of businesses. The principal
companies and the available career paths in the segment are discussed.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours
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HOSP3060 Private Club Management
This upper-level course examines the private club industry and its specific
challenges. Emphasis is placed upon the manager's role with the governing
board, membership, staff and management of the clubhouse and recreation
activities.
Prerequisite(s): FSM1001 or FSM3001 or HOSP1001 or SEE1001. (HY)
Offered at Charlotte, Denver, North Miami, Providence, Providence CE
4.5 Quarter Credit Hours

HOSP3065 Hospitality Security and Risk Management
This course is designed to familiarize the student with the various elements of
risk management throughout the hospitality industry. It is intended to supply
the student with a strong foundation in the elements necessary to provide a
safe and secure venue and to reduce ownership liability.
Prerequisite(s): Junior status. (OL)
Offered at Charlotte, Online, Providence, Providence CE
4.5 Quarter Credit Hours

HOSP3075 Hotel Strategic Marketing and Brand Management
This is an upper-level course focusing on hotel strategic planning, brand
management and the use of integrated marketing communications to build
relationships. Topics include strategic planning, consumer/organizational
buying, market segmentation/targeting/positioning, brand strategies and
digital marketing.
Prerequisite(s): HOSP1015, MRKT1001. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

HOSP3077 Revenue Management
This course examines and illustrates the strategies, principles and techniques
of revenue management as they relate to lodging, travel/tourism, food
service and facilities management. The relationship between accurate
forecasting, overbooking, reservation systems, marketing issues, pricing
and e-commerce as they relate to financial decision making is investigated.
Students are required to analyze revenue management scenarios.
Prerequisite(s): ECON1001 or ECON1002, HOSP1010 or HOSP1015. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

HOSP3085 International Hotel Operations, Development and
Management
This course focuses on the development and management of multinational
hotel properties. Students will participate in a week-long study abroad
experience. Students learn the skills and abilities necessary to become a
global hospitality manager, including managing a diverse, multi-cultural
staff; developing strategies to satisfy international guests; and working as an
expatriate manager. Trends in the global hotel industry are also examined.
Prerequisite(s): MGMT2001, junior status.
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

HOSP3087 International Hotel Development
The course focuses on the development and management of multinational
hotel properties. Students learn the skills and abilities necessary to become
a global hospitality manager, including managing a diverse, multi-cultural
staff; developing strategies to satisfy international guests; and working as an
expatriate manager. Trends in the global hotel industry are also examined.
Prerequisite(s): MGMT2001, junior status. (OL)
Offered at Online, Providence CE
4.5 Quarter Credit Hours

HOSP3420 Introduction to Residential Property Operations Management
This course familiarizes students with the foundations of managerial
competencies necessary to direct and supervise property-related duties
involving such residential properties as condominiums, apartments and long-
term care facilities. Students learn to manage operations and resolve issues
and problems encountered in day-to-day management situations in any type
of residential organization.
Prerequisite(s): MGMT1001, MGMT2001. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

HOSP3440 Resort, Vacation Ownership and Spa Management
This course examines the concepts and issues regarding resort management
in such areas as ski, beach and golf resorts. The principles and concepts of the
marketing and management of vacation ownership properties and spas are
covered.
Prerequisite(s): Junior status. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

HOSP4011 Hospitality Management Consulting
This upper-level course is designed to give students insight into management
consulting for enterprises in the hospitality industry. Using a variety of
teaching methods, including the case study approach, simulated consulting
assignments are introduced into the classroom to fine-tune the critical
thinking and decision-making abilities of the student. The spectrum of
management consulting providers, ranging from large international firms to
sole practitioners, is reviewed.
Prerequisite(s): (ACCT3020 or ACCT3025 or FISV2000 or FISV2010 or
FISV3001), (FSM3075 or HOSP3050 or HOSP3075 or MRKT3045 or TRVL4011 or
(SEE3010 and SEE3160)).
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

HOSP4012 Developing and Managing a Small Hospitality Lodging
Property
This course is designed to familiarize students with the challenges and
rewards of the entrepreneurial development and management of a small
lodging property. Concepts for establishing the business, financial operations,
daily operational procedures and marketing the business are covered.
Prerequisite(s): ACCT1210, FSM3075 or MRKT1001.
Offered at Denver, North Miami, Providence, Providence CE
4.5 Quarter Credit Hours

HOSP4040 Hotel Asset Management
This course focuses on the issues related to the maximization of hotel asset
value. Processes of feasibility analysis and benchmarking are covered. Capital
investment decision tools, value proposition of franchising and marketing
affiliations, and the role of the asset management professional in the hotel
environment are also discussed.
Prerequisite(s): HOSP3077 (or concurrent). (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

HOSP4060 Hospitality Strategy Design and Execution Seminar
This senior-level capstone course is designed to give students insight into
hospitality strategy. Using a variety of teaching methods including the case
study approach, realism is introduced into the classroom, improving the
critical thinking and decision-making abilities of students both individually
and within the framework of a team.
Prerequisite(s): ACCT3020 or ACCT3025 or FISV2000 or FISV2010, FSM3075 or
HOSP3050 or HOSP3075 or MRKT1001, senior status. (HY) (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

Information Technology (ITEC) Courses
ITEC1000 Help Desk Concepts
This introductory course provides students with an overview of the topics
relevant to working at a help desk or customer support center. Four major
components are covered: people, processes, technology and infromation.
Emphasis is placed on the design and management of each component as an
integral and madatory part of the support function.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

ITEC1020 Introduction to Data Communications
This is an introductory course to the concepts and components of a data
communications system. Hardware and software features are reviewed to
present the elements of and interactions in a data communications network.
Communications interfaces, industry standards and communications
protocols are presented in reference to understanding the actual throughput
of data in a communications environment. Students are introduced to
network topologies and their various application areas. (OL)
Offered at Online, Providence, Providence CE
4.5 Quarter Credit Hours
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IBUS4150 Intercultural Management
This faculty-led course places students in an international context to study
how culture impacts management practices while developing their own
intercultural management competencies through the study of intercultural
management theories and practice. Differences between the United States
and the host country's practices will be analyzed. Industry visits, cultural
excursions and experiential projects are utilized in the course to provide
students with a comprehensive and immersive learning experience, while
challenging the students to apply and reflect upon the topics studied. Host
country (or countries) are dependent on the lead faculty and the desired
geographic area of study. The course is open to all students who meet the
criteria.
Prerequisite(s): MGMT1001.
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5-13.5 Quarter Credit Hours

Law (LAW) Courses
LAW2001 The Legal Environment of Business I
This course provides an overview of the legal, regulatory and ethical
environment in which business decisions must be made. Students are
exposed to a variety of legal topics; basic concepts, such as court procedures,
contracts and torts, are followed by a selection of more advanced related
fields which may include sales, intellectual property, real property law,
constitutional law and alternate dispute resolution. Attention is paid to both
the letter of the law and its practical effect on business decision-making and
managerial policy. This course relies on, and develops, the student's ability to
read and reason critically.
Prerequisite(s): Sophomore status. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

LAW3002 The Legal Environment of Business II
This course is a continuation of LAW2001, The Legal Environment of Business
I. Students are exposed to the laws governing the internal organization and
relationships within a business, the laws governing relationships between
a business entity and its clientele, and the laws governing relationships
between a business and its employers. Attention is paid to both the letter of
the law and its practical effect on business decision-making and managerial
policy. This course relies on, and develops, the student's ability to read and
reason critically.
Prerequisite(s): LAW2001 or LAW2010, sophomore status. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

LAW3005 Adjudication Workshop I
This workshop course presents an overview of the adjudicative process as
practiced in a variety of American venues including, but not necessarily
limited to, trial courts, government agencies, and appellate forums. The
course emphasizes the preparation of students to compete in the American
Mock Trial Association annual competition (note: only student volunteers will
enter the competition; each enrolled student is not required to do so). The
course provides the opportunity for students to prepare, present, participate,
and preside over "real-life" contested matters with an emphasis on judicial
hearings (e.g., trial and appeal).
Prerequisite(s): CJS1002 or LAW2001, sophomore status.
Offered at Denver, Providence, Providence CE
2.25 Quarter Credit Hours

LAW3006 Adjudication Workshop II
This workshop course presents an overview of the adjudicative process as
practiced in a variety of American venues including, but not necessarily
limited to, trial courts, government agencies, and appellate forums. The
course will provide the opportunity for students to prepare, present, and
preside over "real-life" contested matters with an emphasis on non-judicial
hearings (e.g., parole and police hearings).
Prerequisite(s): CJS1002 or LAW2001, sophomore status.
Offered at Denver, Providence, Providence CE
2.25 Quarter Credit Hours

LAW3010 Business Law for Accountants
This course provides the Accounting major with an understanding of the
legal framework within which accountants must operate. The course will
concentrate on the following topics: business organizations, professional
responsibilities, contracts, government regulation of business, the Uniform
Commercial Code (Articles 2, 3 and 9) property and debtor-creditor
relationships.
Prerequisite(s): LAW2001.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

LAW3015 Criminal Procedure
This course presents an overview, analysis and critique of American criminal
procedure in the context of the U.S. Constitution, with special emphasis on
the Fourth Amendment with respect to search and seizure, stop and frisk,
arrest, evidence, interrogations, confessions, identification, and remedies
such as the exclusionary rule. Other constitutional issues relevant to the
foregoing, including the Fifth and Fourteenth Amendments' due process and
equal protection doctrines, shall be examined.
Offered at Denver, North Miami, Providence, Providence CE
4.5 Quarter Credit Hours

LAW3025 Criminal Law
This course is an introduction to the basic elements of, and defenses
to, criminal liability. Topics include the basic crimes against the person
(homicide, assault, battery, rape, etc.), the basic crimes against property
(larceny, fraud, embezzlement, burglary, etc.), and the basic defenses and
justifications (diminished capacity, self-defense, mistake, etc.). (OL)
Offered at Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

LAW3055 International Business Law
This course introduces the student to the principles of public and private
international law. It addresses the legal problems of doing business in
developed, developing, and non-market economy countries, together with
the economic and political issues that commonly arise.
Prerequisite(s): LAW2001. (OL)
Offered at Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

LAW3065 Employment Law
This course acquaints students with the different legal rules governing the
employer/employee relationship. Topics include employment discrimination,
sexual harassment, employment contracts, labor relations, Fair Labor
Standards Act, The Americans with Disabilities Act (ADA), OSHA and vicarious
liability. There is heavy emphasis on discussion and written work.
Prerequisite(s): LAW2001 or LAW2010. (OL)
Offered at Charlotte, Denver, Online, Providence, Providence CE
4.5 Quarter Credit Hours

LAW3080 Cyberlaw
This upper-level course confronts students with the changes and adaptations
of U.S. law resulting from the ascendancy of computers and the Internet.
Fundamental common law and statutory assumptions about the nature of
person, place, thing and action are called into question by data transactions
between computer memories, unprecedented wealth concentrated in
the development and distribution of software, widespread access to
large quantities of data with minimal quality control, and the blurring
of geographical boundaries. Students examine how contract formation,
defamation, obscenity, copyright, trademark, privacy and other legal issues
have been changed by technology and the online world.
Prerequisite(s): LAW2001. (OL)
Offered at Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

LAW3090 Evidence
This course is a study of the law of evidence as a system of rules and
standards directed at determining what proof is to be admitted in the course
of litigation. Emphasis is placed on formal discovery mechanisms, relevance,
witness examination, impeachment, rehabilitation, privileges, burdens of
proof, judicial notice, presumptions, real and demonstrative evidence, expert
testimony, materiality, confrontation and hearsay.
Offered at Denver, Providence, Providence CE
4.5 Quarter Credit Hours
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LAW3092 Sports, Entertainment and Event Management Law
This course provides the SEEM major with an understanding of the legal
issues that shall have an impact upon their business practices. The course
concentrates on the following topics: negligence, intentional torts and
crime, risk management, intellectual property, industry-specific contracts,
discrimination, labor relations, various forms of business organization, and
regulation of sports agents.
Prerequisite(s): LAW2001.
Offered at Denver, Providence, Providence CE
4.5 Quarter Credit Hours

Leadership Studies (LEAD) Courses
LEAD1010 Foundations of Leadership Studies
This course draws upon a variety of research-based theories and applications
germane to the study of leadership. Theoretical paradigms of motivation
are discussed and applied to communication styles, decision making, risk
taking, team building, conflict resolution, negotiation, diversity and inclusion.
Leadership traits, leadership styles and roles are examined in the context of
ethics, power and social responsibility. (OL)
Offered at Charlotte, Denver, Denver CE, North Miami, Online, Providence,
Providence CE
4.5 Quarter Credit Hours

LEAD2010 Special Topics in Leadership
The field of leadership studies encompasses a wide and complex range
of topics. This course presents students and faculty alike with a unique
opportunity to examine revolving areas of current and relevant leadership
theories and practices. Areas of specialized leadership interest include,
but are not limited to: Global Issues, Women in History (LEAD2011),
Entrepreneurial, Sub-Saharan Leadership or Business and Religion.
Prerequisite(s): LEAD1010.
Offered at Charlotte, Denver, North Miami, Providence, Providence CE
4.5 Quarter Credit Hours

LEAD2012 Power and Leadership
This course provides an overview of the nature and types of power and their
connections to leadership. Relationships between concepts and practices
of power, and their role and influence across a number of spheres, settings,
roles and relationships are explored. Since issues of power present unique
challenges in today's complex, networked and digitized world, special
attention is given to the topics of supportive communication, relationship
building, organizational politics and the effective management of power
relations.
Prerequisite(s): LEAD1010 or SOC1001 or SOC2005. (OL)
Offered at Denver, Denver CE, North Miami, Online, Providence, Providence
CE
4.5 Quarter Credit Hours

LEAD2030 Leadership Through Film and Literature
This course is an examination of contemporary theories pertaining to
leadership in group, organizational and societal settings. The content of the
course draws from the humanities as viewed through film and literature
selections to illustrate different leadership styles and concepts. The course is
based on the premise that leadership, like literature and film, is an art form
whose effectiveness is enabled and enhanced through visual presentation.
Prerequisite(s): LEAD1010 or SEE2015. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

LEAD2080 Sustainability, Community Engagement & Leadership
This course focuses on sustainability, community engagement, leadership
and global citizenship through interdisciplinary course materials and
cultural immersion. Interdependence, as it is reflected through social,
political, economic, spiritual and environmental perspectives, is examined.
Students use this systems perspective to understand the complex factors
that contribute to the challenges and proposed solutions to community
and individual health, specifically in Nepal. This course introduces the Kevin
Rohan Memorial Eco Foundation (KRMEF) in Nepal as an innovative and
replicable model for sustainable community and leadership development.
KRMEF represents an ecological systems (biodynamic) model for addressing
the needs of the people and communities specifically in the Kathmandu
Valley region of Nepal, with relevance to similar concerns within a global
context. While in the country, students experience the impact of complex
development problems in Nepal through readings, structured site visits and
excursions, cultural events, and community interaction. Ongoing, intentional
reflection provides opportunities for participants to engage with, synthesize
and act upon what they learn from their experiences and how that relates to
academic, professional, civic and leadership interests.
Offered at Charlotte, Denver, Denver CE, North Miami, Online, Providence,
Providence CE
4.5 Quarter Credit Hours

LEAD3020 Creative Leadership
The objective of this course is to develop and enhance one's own creativity,
allowing each individual the opportunity to become a more productive leader
of tomorrow. Extensive classroom participation and a variety of activities
allow each student to experience personal growth and influence the growth
of others.
Prerequisite(s): LEAD1010 or SEE2015. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

Liberal Studies (LIBS) Courses
LIBS4900 Liberal Studies Capstone: The Great က냱倂’ခ倂�缀᠀
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MATH3040 Calculus III
This course is a continuation of MATH2040. It is designed to provide students
with a detailed treatment of the calculus of functions of several variables
and vectors. Topics include vector algebra, vector-valued functions, partial
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RTL3070 Textile Design for the Apparel and Home Furnishings Industry
This hands-on course is an introduction to basic textile design techniques
used by designers and manufacturers. Topics include motif development,
croquis design, and repeat patterns. Methods of surface printing include
direct painting, stenciling and block printing. Basic weaving or knitting
patterns, embroidery, beading and applique are also explored. Students
develop an appreciation for the historic and cultural value relevant to each
method, and create collections of textile samples as they solve design
problems.
Offered at Providence, Providence CE
4.5 Quarter Credit Hours

RTL3150 Special Topics in Fashion, Retailing and Marketing
This course is a study of how fashion, retailing and marketing trends today
impact consumers, business and society. Emphasis is on current literature,
advanced problems and research tools applicable to the chosen topic. This
course focuses on a different area, issue or theme each year, depending on
student interest. The topic area may not be usually found in the conventional
classroom course.
Prerequisite(s): MRKT1001, sophomore status.
Offered at Charlotte, Denver, North Miami, Providence, Providence CE
4.5 Quarter Credit Hours

Risk Management (RMGT) Courses
RMGT2001 Enterprise Risk Management
This course focuses on the aspects of enterprise risk management (ERM)
in business, including the methods and processes used by organizations
to manage risks and seize opportunities related to the achievement of
their objectives. The course provides a framework for the identification,
assessment, monitoring and mitigation of risk as it relates to the business
enterprise including identification and mitigation of health and safety risks.
Prerequisite(s): MGMT1001, sophomore status. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

RMGT3001 Emergency Planning and Business Continuity
This is a survey course of the practical implications of emergency planning
with a particular focus on business continuity during a crisis situation. The
focus of this course is applied and case-study rich, and provides students with
a detailed understanding of the various considerations in emergency and
continuity situations frequently encountered during a crisis.
Prerequisite(s): MGMT1001, RMGT2001. (HY) (OL)
Offered at Online, Providence, Providence CE
4.5 Quarter Credit Hours

RMGT4010 Risk Analysis and Loss Prevention
This course focuses on risk management and loss prevention. Risk
countermeasures and their pros and cons are addressed. Students are
provided with a systematic�ᰀ༊esἀith a anྰǰǰq�ÐĀĀᬀ଀ᄀŀ°ЀyC�̐Þ th᐀ĀᄀЀ�ᔀԀᴀ਀ༀĀᴀ਀ကခἀἀԀĀ℀ကʰĠ 퀁倁ꀀ
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SPAN1002 Conversational Spanish II
This lower, intermediate-level course is designed to further develop
conversational ability by expanding both the vocabulary and the exposure to
Spanish-speaking cultures. Emphasis is on advanced verb forms and idiomatic
expressions.
Prerequisite(s): SPAN1001 or SPAN1011 or language placement. (OL)
Offered at Denver, Online, Providence, Providence CE
4.5 Quarter Credit Hours

SPAN2001 Conversational Spanish III
This advanced intermediate course is designed to perfect the usage of
advanced grammar through extensive conversational drill, directed reading,
composition and laboratory practice.
Prerequisite(s): SPAN1002 or language placement.
Offered at Denver, Providence, Providence CE
4.5 Quarter Credit Hours

Sport/Ent/Event Mgmt (SEE) Courses
SEE2015 Leadership in Recreation/Leisure Settings
This course explores leadership qualities, styles and group dynamics.
Students examine a selection of program activities and guidelines for
presenting and developing them effectively. Focus is on developing, leading
and evaluating activities based on varying participant requirements. Aspects
of group facilitation, activity sequencing and debriefing are discussed. (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

SEE2020 The Business of Event Management
This course introduces students to the methods utilized in researching,
planning, organizing and delivering sustainable major events. The roles
of global events in sub-fields such as sports, tourism, entertainment,
celebrations, civic and hallmark events are also explored.
Prerequisite(s): FSM1001 or FSM3001 or HOSP1001 or MGHI1000 or
MGMT1001 or SEE1001. (HY) (OL)
Offered at Charlotte, Denver, North Miami, Online, Providence, Providence CE
4.5 Quarter Credit Hours

SEE2030 The Business of the Entertainment Industry
This course is designed to provide students with core knowledge of the
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• Disposition: The dean of the appropriate college may 1) act on the
appeal, 2) appoint a designee to collect additional information for the
dean, or 3) constitute a 3-person ad hoc review committee from the
college. The purpose of the ad hoc committee is to provide an opinion
and recommendation to the dean regarding the appeal. The ad hoc
committee will review all materials and communications related to the
case. Additional information may be requested.

• The dean will inform the student and the doctoral program director in
writing of the method of disposition of the appeal. If a dean's designee
is appointed, the student and the doctoral program director will be
informed of the name and contact information for the dean's designee. 

• The dean’s decision with respect to a student's appeal shall be final. The
student and the doctoral program director will be informed in writing of
the dean's decision.

Academic Warning
Students who are reinstated into the university will be placed on Academic
Warning. These students risk permanent dismissal from the university if they
are unable to meet academic standing guidelines. The warning designation
is sometimes used to override academic standing decisions at the end of the
term/semester due to mitigating circumstances.

These undergraduate students will be allowed to register for a maximum of
13.5 credits in academic classes or 15 credits in laboratory classes. In addition,
these students will be required to attend mandatory study skills strategy
seminars and tutoring in identified content areas. Failure to complete these
requirements will result in immediate dismissal.

Attendance
The purpose of the university’s attendance policy is to help students
develop a self-directed, professional attitude toward their studies and to
maximize their educational opportunities. Regular class attendance provides
fundamental educational value and offers the most effective means to gain
command of the course concepts and materials.

Students are expected to attend all classes, arrive on time and remain for
the entire class period, and report to class fully prepared with all required
materials. To meet these expectations, students must arrange course
schedules that minimize conflicts with other commitments, including
personal commitments, work or participation in athletics or other university-
sanctioned events. When students encounter difficulty meeting these
requirements, they must actively engage their faculty member to discuss the
concern.

Individual faculty define the specific role that class attendance plays in the
calculation of final grades for each course. Additionally, excessive absences
in certain courses may result in withdrawal from the course at the instructor’s
discretion. Students should consult the course syllabus and course instructor
for specific faculty policies on attendance and make-up work within a course.

Students are expected to familiarize themselves with attendance
requirements outlined in the Student Handbook.

Credits and Grades
Definition of Credit Hour
As of July 1, 2011, federal law (Title 34, Code of Federal Regulations, sections
600.2 and 600.4) requires all accredited institutions to comply with the federal
definition of the credit hour. Accordingly, for all Johnson & Wales University
degree programs and courses bearing academic credit, the “credit hour” is
defined as “the amount of work represented in intended learning outcomes
and verified by evidence of student achievement that is an institutionally
established equivalency that reasonably approximates not less than:

1. 1 hour of classroom or direct faculty instruction and a minimum of 2
hours of out-of-class student work each week for approximately 15 weeks
for 1 semester or trimester hour of credit, or 10 to 12 weeks for 1 quarter
hour of credit, or the equivalent amount of work over a different amount
of time; or

2. At least an equivalent amount of work as required in paragraph (1) of this
definition for other academic activities as established by the institution,
including laboratory work, internships, practice, studio work, and other
academic work leading to the award of credit hours.”

A credit hour is assumed to be a 50-minute period. In courses in which “seat
time” does not apply, a credit hour may be measured by an equivalent
amount of work, as demonstrated by student achievement.

Please see the appropriate section to review the respective grading system.

Undergraduate
Undergraduate Grading System
The grading system is as follows:

Grade Range Letter Grade Quality Points
95–100 A+ 4.00
90–94 A 4.00
85–89 B+ 3.50
80–84 B 3.00
75–79 C+ 2.50
70–74 C 2.00
65–69 D+ 1.50
60–64 D 1.00
0–59 F 0.00
Audit AU
Challenge Exam Credit CX
Grade Pending GP
Incomplete I
No Credit NC
No Grade NG
Prior Learning
Assessment

PL

Proficiency P
Satisfactory S
Unsatisfactory U
Withdrawal W

Note: Not all grades are used by all colleges or schools.

Honors Option (H)
If a course was taken as an Honors Program requirement, the grade received
will be followed by H (e.g., AH, BH).

Failure (F) #

A grade of F is issued if a student fails to achieve adequate scholastic
progress. The grade is recorded permanently on the student’s academic
record. Upon successful completion of the course at a later date, the term
and cumulative grade point averages are adjusted to reflect only the passing
grade. However, both grades will appear on the academic transcript.

Withdrawal (W) #

To record attempted credits, a grade of W is recorded when a student
withdraws from a registered course after its add/drop period has ended or is
withdrawn from a culinary/baking & pastry laboratory course or a course with
an experiential education component due to excessive absences. This grade
is not entered into the term and cumulative grade point averages.

Audit (AU) #

An audit occurs when no academic credit is granted. This grade is not
calculated into the term and cumulative grade point averages.

Challenge Exam (CX)
A grade of CX is granted for specifically designated courses upon successful
completion of department challenge exams. This grade is not calculated into
the term and cumulative grade point averages.

Grade Pending (GP) #

This is a temporary mark given when the completion of course requirements
is still underway. A GP is not calculated into the term and cumulative
grade point averages and is generally used under extreme, extenuating
circumstances. If a grade is not submitted to replace the GP within 1 year, it
will automatically become an F.

Incomplete (I) #

A grade of I is issued to students if they are unable to complete course
requirements because of authorized absences due to service commitment
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or illness. Outstanding work must be completed within 2 weeks of the final
exam class day or the grade will automatically become an F and be included
in the term and cumulative grade point averages. For classes graded S/U
(Satisfactory/Unsatisfactory), an Incomplete (I) will change to a U.

No Credit (NC) #

This is a non-punitive designation issued to a student who has been
authorized to withdraw from class, or the university, due to extenuating
circumstances. This grade is not calculated into the term and cumulative
grade point averages.

No Grade (NG) #

A grade of NG is issued temporarily when there is no grade provided by the
faculty member. This grade is not factored into the student’s GPA. Once a
grade is submitted, the cumulative average and transcript will reflect only the
new grade. If a grade is not submitted to replace the NG within 1 year, it will
automatically become an F and the grade will be included in the term and
cumulative grade point averages.

Prior Learning (PL)
Students may earn credit for the knowledge or skills they have mastered
outside the classroom through volunteer work, employment, travel,
professional training and seminars, or other comparable sources. This grade is
not calculated into the term and cumulative grade point averages.

Proficiency (P)
A grade of P is granted for achievement of multiple levels of skills in
progression where the self-paced approach is in effect. This grade is not
calculated into the cumulative grade point average.

Satisfactory (S)
A grade of S is used for designated courses throughout the university. These
grades are not calculated into the term and cumulative grade point averages.

Unsatisfactory (U) #

A grade of U is used for designated courses throughout the university. These
grades are not calculated into the term and cumulative grade point averages.

# These grades will be counted as attempted but not earned credits for the purposes of
determining satisfactory academic progress.

Graduate
Graduate Grading System
The grading system is as follows:

Grade Range Letter Grade Quality Points
97–100 A+ 4.00
93–96 A 4.00
90–92 A- 3.70
87–89 B+ 3.30
83–86 B 3.00
80–82 B- 2.70
77–79 C+ 2.30
73–76 C 2.00
70–72 C- 1.70
0–69 F 0.00
Audit AU
Grade Pending GP
Incomplete I
No Credit NC
No Grade NG
Satisfactory S
Unsatisfactory U
Withdrawal W

Note: Not all grades are used by all colleges.

Any courses taken at the undergraduate level to satisfy foundation
requirements follow the undergraduate grading system and will not be
counted in the graduate-level grade point average (GPA).

Failure (F) #

A grade of F is issued if a student fails to achieve adequate scholastic
progress. The grade is recorded permanently on the student’s academic
record. Upon successful completion of the course at a later date, the term
and cumulative grade point averages are adjusted to reflect only the passing
grade. However, both grades will appear on the academic transcript.

Withdrawal (W) #

To record attempted credits, a grade of W is recorded when a student
withdraws from a registered course after its add/drop period has ended or is
withdrawn from a culinary/baking & pastry laboratory course or a course with
an experiential education component due to excessive absences. This grade
is not entered into the term and cumulative grade point averages.

Audit (AU) #

An audit occurs when no academic credit is granted. This grade is not
calculated into the term and cumulative grade point averages.

Grade Pending (GP) #

This is a temporary mark given when the completion of course requirements
is still underway. A GP is not calculated into the term and cumulative
grade point averages and is generally used under extreme, extenuating
circumstances. If a grade is not submitted to replace the GP within 1 year, it
will automatically become an F.

Incomplete (I) #

A grade of I is issued to students if they are unable to complete course
requirements because of authorized absences due to service commitment
or illness. Outstanding work must be completed within 2 weeks of the final
exam class day or the grade will automatically become an F and will be
included in the term and cumulative grade point averages. For classes graded
S/U (Satisfactory/Unsatisfactory), an I will change to a U.

No Credit (NC) #

This is a non-punitive designation issued to a student who has been
authorized to withdraw from class, or the university, due to extenuating
circumstances. This grade is not calculated into the term and cumulative
grade point averages.

No Grade (NG) #

A grade of NG is issued temporarily when there is no grade provided by the
faculty member. This grade is not factored into the student’s GPA. Once a
grade is submitted, the cumulative average and transcript will reflect only the
new grade. If a grade is not submitted to replace the NG within 1 year, it will
automatically become an F and the grade will be included in the term and
cumulative grade point average.

Satisfactory (S)
A grade of S is used for designated courses throughout the university. These
grades are not calculated into the term and cumulative grade point averages.

Unsatisfactory (U) #

A grade of U is used for designated courses throughout the university. These
grades are not calculated into the term and cumulative grade point averages.

# These grades will be counted as attempted but not earned credits for the purposes of
determining satisfactory academic progress.

Full-time Status
For the purposes of financial aid and verification of enrollment, a student is
considered enrolled in the term/semester by the census date if they are in
attendance by the second class meeting or, for online courses, by meeting
the first stated task deadline (e.g., posting an introduction in the Discussion
Board).

Certification of full-, three-quarter-, half- or less-than-half-time enrollment
status for loan deferment, medical insurance, etc. is based on hours of
enrollment in a term/semester as of the census date. Listed below are the
requirements that constitute full-time student status for official enrollment
certification purposes and for financial assistance.

Status Undergraduate Graduate Post Graduate
Full time 12 or more 9 or more 12 or more
Three-quarter
time

9–11.99 N/A N/A
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be placed on academic probation. Students who are unsuccessful after the
third attempt of a course will be academically dismissed.

Arts & Sciences Core Experience
Johnson & Wales University is committed to providing its students with
the learning necessary for professional and personal success. A Johnson &
Wales University education prepares students to become engaged citizens,
equipped with the intellectual and practical skills needed to address complex
issues in a diverse and dynamic world.

In addition to development of lifelong learning skills, the university’s
A&S general education core curriculum provides breadth of learning by
introducing students to multiple ways of understanding the world through
explorations in the natural sciences, social sciences and humanities.

Sequential Learning

Foundational skills are introduced early on and reinforced throughout the
curriculum: oral and written communication, quantitative literacy, critical
thinking, ethical reasoning, and integrative learning.

Students build on these foundational skills in many disciplines in the arts
and humanities, social sciences and natural sciences as well as in their major
courses. All students must fulfill a university graduation requirement for
college-level writing proficiency.

Building Integrative Habits of Mind

An essential component of the A&S Core Experience is the development
of integrative learning that requires thinking across boundaries, applying
knowledge and skills in new situations, and synthesizing information from
various perspectives to explore complex issues or problems. All Johnson &
Wales University undergraduates are required to complete two Integrative
Learning courses, one at the sophomore level and another in the senior
year. These courses approach a big idea or question from the perspective of
multiple disciplines. Developing the habit of connected inquiry throughout
the four years of their undergraduate experience allows Johnson & Wales
University graduates to apply the sort of adaptive, innovative thinking
needed for professional success and lifelong learning.

Through the A&S Core Experience, Johnson & Wales University students are
expe undece,�ഀ਀⭐ȀÐĀ̀ÐĀ฀ༀကᔀἀĀ᐀਀ༀ쀀ꀁ퀁倀 倁ခ䀀ꀀ

T�ᜀ᠀
mg.
mg.
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Course Numbering System
Numeric Values:

• 0001–0999: Non-credit or institutional credit courses
• 1000–1999: Introductory courses
• 2000–3999: Intermediate courses
• 4000–4999: Advanced courses
• 5000–6999: Graduate courses
• 7000–9999: Doctoral courses

First Digit:
• 1: Freshman level
• 2: Sophomore level
• 3: Junior level
• 4: Senior level
• 5–6: Graduate level
• 7–9: Doctoral level

Experiential Education & Career Services
Experiential Education & Career Services (EE&CS) supports the university’s
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Latin Honors
Eligible undergraduate degree candidates receive cum laude, magna cum
laude and summa cum laude recognition according to their academic
program average. Students with the designated graduating GPA are eligible
to receive honors as follows: cum laude, 3.40–3.60; magna cum laude, 3.61–
3.80; and summa cum laude, 3.81–4.00.

Minors
A minor provides students the opportunity to acquire knowledge and
understanding in a secondary area of inquiry independent of the academic
major for the purpose of personal enrichment and/or to enhance options for
both for career employment and graduate studies.

• To earn a minor, a student must complete a minimum of 22.5 quarter
credits in a single prescribed area of study concurrently with his or her
bachelor’s degree requirements.

• Internships and individual courses offered through study abroad �
�
apply. 

• A student may not create their own minor.
• Credits earned toward a major cannot be applied to the minor.
• A maximum of 9.0 quarter credit hours of transfer credit can be applied to

the attainment of a minor
• The successful completion of a minor will be recorded on the student’s

academic transcript when the degree is awarded. A minor will not be
applied to a student’s academic transcript after the degree has been
awarded. No form of honors or grade point average will be issued for the
minor. 

Residency Requirement
Residency requirement refers to the number of credits students must take
at JWU to be eligible for a degree or certificate, whether they are transfer
students or JWU students acquiring an additional degree. Please see the
appropriate section for information regarding residency requirements.

Undergraduate
The residency requirement for all students pursuing an associate degree is a
minimum of 31.5 quarter credit hours, half of which must be within the major
field.

For students pursuing a bachelor’s degree, the minimum is 45.0 quarter credit
hours, half of which must be within the major field.

Students pursuing a certificate program will be allowed to transfer a
maximum of 9.0 quarter credits (including JWU courses) toward certificate
program requirements.

Upon review, certain related professional studies courses and program
electives may be considered when determining residency. Standardized
testing credits are not considered when determining residency requirements.

Additional Degrees

Students may pursue 1 additional associate degree in a program that has a
minimum of 31.5 credits which are not in their primary major (there must be
a 31.5-credit difference between the 2 associate degrees). Half of the credits
must be within the major field of the additional associate degree. Classes in
the additional associate degree may c
minimum of 31.5 credits which are not in their primary major (there musऀᰀ᐀㄀Ԁༀt be
a 3crediഀကnᇀǠĀ
mu Ѐൣ

a 3ကĀᬀȀ
a3ကĀᬀȀ
mu Ѐൣ
muc�਎ਠༀฏ἖� ́䀀က킲Ð�뀁瀀ꃰÐǀǰn͠Ð�뀁瀁䅠nĐ̠Őɐǀn�샠쀁䀀nĐ°ư�ꀀ　ðÐ 倀ဂ　
a 3ȀԀဟa3ȀĀᄀ㔀ഀᔏḀᰀĀ
aes 紀ᔀഀ倀퀁僱쀀က
aes
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Johnson & Wales University’s admissions process goes beyond simply looking
for academically accomplished students. The university seeks to attract
and retain highly motivated and demonstrably capable students. Students'
motivation and interest in succeeding in their chosen careers are given
consideration along with their academic achievements.

Applying
Graduation from high school or equivalent education is required for
admission to Continuing Education programs.

Students may apply online. There is no deadline for submitting applications,
but students are advised to apply as early as possible before their intended
date of enrollment to ensure full consideration, as some programs may fill up.
No application fee is required.

In completing the application form, students must indicate the term in
which they wish to enroll. Applications are accepted for terms beginning in
September, December, March and June. There are no culinary or baking &
pastry arts courses offered during the summer term. However, students in
these majors may take academic courses in the summer term.

After completing the application form, students are responsible for
requesting that their high school guidance office forward to the university
an official copy of the secondary school record for admissions consideration.
Specific verification documents must be submitted to Continuing Education
Admissions.

Paper applications are also accepted for no fee. Students may request
an application be mailed to them by contacting the Johnson & Wales
Admissions office noted below.

Applications for admission should be completed in full and sent to the
address below:

Providence Campus

Continuing Education Admissions
Johnson & Wales University
8 Abbott Park Place
Providence, RI 02903

Extension Student
In some cases, students may wish to take classes without matriculating into
a JWU degree program. These students may want to further their degree at
another institution or to develop their own personal enrichment. To apply for
non-degree admission, the following must be completed:

1. A CE undergraduate application with the non-degree/extension program
selected in the degree table

Please note the following policies regarding non-degree/extension
enrollment at JWU:

• Non-degree/extension CE undergraduate students may register for a
maximum of 21 credits.

• Non-degree/extension students are not eligible to receive federal, state
or institutional financial aid.

• Non-degree/extension students are subject to the Tuition and Fees
policy.

• Students not meeting prerequisite requirements for a course should
contact Student Academic & Financial Services to discuss waiving the
prerequisite.

If a non-degree student chooses to enroll in a major at JWU, that student will
be responsible for all courses prescribed in that major, regardless of waived
prerequisites. In addition, students must submit official documentation
verifying high school completion or GED, as well as any prior college
transcripts. Acceptance will be subject to the university’s current admissions
requirements.

For additional information, contact CE Admissions at 401-598-2300 or by
email (ce@admissions.jwu.edu).

Admissions Decision
The rolling admissions policy of the university makes it possible to notify
students of the admissions decision, their acceptance or any additional

conditions necessary for admission soon after all of their academic records
have been received and reviewed.

The university may revoke any student’s acceptance or enrollment if any
information or documentation provided by the student is false or incomplete,
or if the university learns of any past or present misconduct by the student
that would affect the student’s ability to represent and uphold the standards
of the university.

Admissions Requirements
Minimum Grade Requirements
There are certain majors that may have grade point average, course,
academic or other requirements. For further information, please contact the
Admissions office.

Program Requirements

Certain programs of study include technical standards as part of academic
requirements essential to the program. Students with disabilities should
contact the Center for Academic Support for information regarding the
feasibility of reasonable accommodations and the technical standards. See
Technical Standards (p. 107) for descriptions of the applicable technical
standards. Copies of the technical standards applicable to various programs
are also available from the Center for Academic Support.

For additional admissions requirements please review the other topics listed
in the Applying section of this catalog.

Advanced Placement Credit
Students entering Johnson & Wales University with Advanced Placement
test scores of 3 or greater will be granted transfer credit for the equivalent
JWU course or courses, based on the score levels attained. In order to obtain
credit, students must submit official AP Grade Reports from the College
Board Advanced Placement Program. To view the currently approved AP
course equivalencies and the respective required scores, go to the Transfer
Evaluation System (TES) and type "College Board" in the search box. Exam
titles are listed alphabetically preceded by the designation "AP." For more
information about AP credit, contact University Transfer and Testing.

JWU's Physician Assistant program does not accept CLEP, DSST or Advanced
Placement (AP) credits to fulfill prerequisite courses. Admissions will consider
AP credits for one of the English course prerequisites on a case-by-case basis.

Policies regarding the treatment of AP, CLEP or DSST transfer credit vary
among graduate, professional and medical schools.

Deferred Enrollment
Please see the appropriate section for information regarding deferred
enrollment.

Undergraduate
Johnson & Wales University offers a 2-year deferred enrollment to students
who haðn �ကnư ðЀĀ
E“ȰʰhĐ氐ŐȀഀἀညhʰ⬀Ȁᄆ섀n cr0਀Āᔀ怍s̰an Assistant prog�ᘀᰀༀyvDefeor on� ñ ð଀ကᜍnfo credits f Hưà—Ȁþ° nˀǰÞἀ-뀫-ĀⰀ⸀⸀
�žĐin
u
L- 退ခခEnng dee㜀Āਊ耠e
AP cnİā�ꀀ뀁�De㜀Ā਀lo 뀀ꀀက뀀ñðưð  瀀ꀀưfer 퀁ကကĀ�šñðưð àððǐ 
u
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Assistants (CASPA) application. All CASPA applications and supporting
documentation on file will be destroyed upon matriculation of the current
class.

Students wishing to change their selected date of enrollment should forward
a request to Graduate Admissions stating the term in which they wish to
enroll. International applicants must submit an updated bank statement
demonstrating financial support. JWU will issue a maximum of 2 I-20 forms
to international students. Please note that some programs start only once
each year. Federal student aid is awarded annually; a student must reapply for
federal funds through the Free Application for Federal Student Aid (FAFSA).

High School/College Verification
Graduation from high school or equivalent education as certified by
state departments of education is required for undergraduate admission.
Graduation verification documents must be submitted to Admissions. Official
verification documents include at least one of the following:

• Correspondence from an authorized high school administrator
• Official high school diploma/transcript recognized by the student's state

department of education
• Official high school equivalency exam

Additional methods of verification of high school completion exist for home-
schooled students (p. 101). It is the student’s responsibility to provide
verification of high school completion.

Students do not need to provide high school verification if at least one of the
following situations pertains to them:

• Successful completion of an associate degree program
• Successful completion of at least 60 semester or trimester credit hours or

72 quarter credit hours that did not result in the awarding of an associate
degree, but that is acceptable for full credit toward a bachelor's degree at
any institution

• Enrollment in a bachelor's degree program where at least 60 semester or
trimester credit hours or 72 quarter credit hours have been successfully
completed, including credit hours transferred into the bachelor's degree
program. The student must provide an official college transcript for
verification of completed college earned hours.

Without such verification, the student may not be allowed to register for the
current term or continue enrollment and will be in jeopardy of revocation of
admission to the university as well as losing all financial aid.

International students should refer to the International section for admissions
information.

Home-Schooled Students
Home-schooled students will be required to provide a high school transcript
and a copy of their SAT or ACT test scores. Both the grades on the transcript
and the SAT/ACT test scores are reviewed to determine admissions and
scholarship eligibility. SAT scores of 27 reading and 530 math or ACT
equivalent are required for admittance.

Home-schooled students must be able to document that they have
completed high school. Verification documents for home-schooled students
include at least one of the following:

• a high school diploma recognized by their state department of education
• high school equivalency exam

or, with respect to home-schooled students who are above the compulsory
age of school attendance,

• a secondary school completion credential for home�Āᬀ଀਀Ā ଀ᰀ䘀Āયction2଀က
include at least one2ഀᜀ İĐŠǠàǰŐnº�ခ퀀ꀀ뀀쀀퀀ခ뀀뀀
ëndctistate lawӎ

o–

• ifistate law does hot  Ā଀ကༀ̊e a home-schooled student to ´btain th�က
a ccčtable to th� ën�̍cteity that the student hae completed a secondaryS
schoЀἀᔀĀducatiou in a home-school se@ting that ଀ကalifies +s +�ᔀĀ̊smpH°Àð᐀
include2਀ἀༀကᔀĀ ᐀ༀ㘅 � Ġ ଅഀ଀Ḏ吀ᔀഐuclc଀Āᔀ ଀଀ᘀ᠀Ā㤀ༀ਀രᘀĀἀༀĀᔀ ᐀ᔀĀᔀ ༀĝa�က�଀ḀༀăༀĀᔀĀᔀĀᔀ Āᄀଃഁ2✀
iacnༀ ᔀଯĀ ᄐeoal coᔀĀdn܁뀀ἀᔀH฀ hടënre༁a଀
a cЀ�ထoa�̊s؀ခᬀഀ�ᄀဏᘀĀĀdဠ abଔ؀Ḁༀ‏rᬀഀ�°Àe
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or content outline) are required for transfer credit evaluations of all courses
taken at foreign universities.

Upon submission of all of the required documents and completion of
the transfer credit evaluation, accepted students will be notified that the
evaluation is complete and the degree audit is available for review.

Once enrolled in a JWU master's degree program, a student may not take
courses elsewhere and apply them for transfer credit. Transfer credits should
be requested prior to initial matriculation into a JWU master’s degree
program.

The university reserves the right to substitute courses at the discretion of the
department chairs, directors or deans.

Prerequisite and Foundation Courses
Prerequisite courses are required undergraduate classes for students who
need such courses to prepare for graduate study.

Foundation courses are graduate-level courses that may be required of some
students whose previous academic background does not reflect the course
content described. Foundation courses with grades below a C will need to be
repeated.

For possible exemption from prerequisite and/or foundation courses,
candidates must ensure that all official college and university transcripts
are submitted prior to enrollment at JWU. In some cases, the official course
outline or syllabus will be required in order to complete the evaluation. Only
courses similar in level, content and duration to JWU's prerequisite courses,
and for which the student has earned a grade of C or higher (2.00 GPA), may
be used to exempt the student from the respective prerequisite. Specific
graduate degree program prerequisite and foundation requirements are
listed in the catalog under each program of study.

Upon transcript review, domestic students may view their degree audit online
in jwuLink > Academics > Grad Planning System (GPS), and will be sent a
copy of their degree audit reflecting any prerequisites and/or foundation
courses met as well as the remaining requirements of their program of study.
International students who enroll in a JWU program can also access their
degree audit online in jwuLink.

Students with domestic transcripts wishing to review transfer credit,
prerequisite or foundation course credits must contact a transfer advisor
in Student Academic & Financial Services. International students should
contact a graduate student academic counselor in Student Academic &
Financial Services upon enrollment into the graduate school major. Those
with transcripts from foreign institutions may be referred to the director of
international credential evaluations.

Transfer and Career Prerequisites
Students who intend to transfer to other colleges or enroll in graduate school
after attending Johnson & Wales University must determine the requirements
of those institutions and plan their programs of study accordingly. Johnson
& Wales University makes no claim or guarantee for transfer credit to other
academic institutions. Similarly, students who intend to take state, foreign
business, trade or professional licensing examinations should determine the
prerequisites of those jurisdictions prior to selecting their programs of study.

Students who are interested in transferring to JWU should review Transfer
Credit (p. 101) for information.

Vaccination Policy
Prior to the first term of enrollment, the university requires all new, full-
time undergraduate and graduate students, part-time undergraduate
students in a health science program, and all culinary students to submit
proof of a complete physical exam conducted within the past year, including
documented proof of:  2 doses of the MMR (measles, mumps and rubella)
vaccine (or titers if applicable), 3 doses of hepatitis B vaccine (or titers if
applicable), 3 doses of tetanus-diphtheria vaccine (including at least 1 Tdap
dose within the past 10 years), 2 doses of the chicken pox vaccine (or titers if
applicable) or proof of physician-diagnosed disease, and 1 dose of meningitis
vaccine. If you received your first meningitis vaccine prior to age 16, a booster
is required. A waiver of the meningitis vaccine requirement is available for
students 22 years of age and older (please contact Health Services for further
information). Also, students should check with their primary care provider
as to whether the new meningitis Type B vaccine is appropriate for them. In
addition, a negative tuberculosis test or chest x-ray within the last year

is required for entering students who are from highly endemic countries
and have been residents of the United States for less than 5 years. A list of
countries where tuberculosis is highly endemic is available upon request from
Health Services.

The hepatitis A vaccine is strongly recommended but not required.

Any student who is under the age of 18 upon enrollment must also submit
proof of the polio vaccine series (Charlotte Campus only).

Failure to satisfy this requirement will result in the placement of a Health
Services Hold on the students' account and will prohibit students from
entering class or changing their schedule. Visit Health Requirements for
additional information and required forms.

International
International students on F-1 student visa status are not eligible to
apply to Johnson & Wales University’s Continuing Education programs.
All students who are resident aliens must provide proof of their status
to Continuing Education Admissions. Those who cannot provide this
information should apply to Johnson & Wales University's day program.

Form I-20/Visa
Initial Form I-20
Responsibility for obtaining the approved visa classification rests entirely
with students. Students entering the United States to study will need an F-1
international student visa. In order to obtain the necessary visa, students must
submit the valid Form I-20 for an F-1 visa to the United States Embassy or
Consulate in the country of residence. In addition to these forms, students will
have to present a passport and evidence of financial support.

Johnson & Wales University will send the Form I-20 after students have been
accepted and have submitted evidence of financial support. International
students must register for the term for which admission is offered and must
maintain full-time status during the academic year.

Students are admitted to the United States to attend the school that issued
their I-20 form. Using an initial attendance I-20 from one school to gain
admission to the United States to attend another school is a violation of
U.S. immigration law. Students must attend the institution that they are
authorized to attend. Violators will be reported to Homeland Security.

International Transfer Students
International students currently studying in the U.S. who seek enrollment in
a JWU program are required to submit a Transfer Release Form (completed
by the international student advisor at the institution last attended) prior to
receiving a Form I-20 issued from JWU.

English Language Proficiency
Applicants whose primary language is not English must provide proof of
English proficiency. English language proficiency is required for admission
to all programs of study at Johnson & Wales University, regardless of
country of citizenship or residency. Students who do not provide proof of
English proficiency will be enrolled in the English as a Second Language (ESL)
program and registered for ESL classes prior to beginning regular degree
studies.

Johnson & Wales University’s English as a Second Language (ESL)
program allows students to focus on the areas where they need the most
improvement. 

English Language Placement testing for new ESL students will be given
before the beginning of each term. JWU uses the students’ scores from this
testing to place students into the appropriate level of ESL.

Providence and North Miami students admitted to graduate programs in
the College of Business who meet the English Proficiency Requirements
(p. 103) but whose undergraduate degree was not earned at a American
university or at a university located in a country in which the official language
is English will be required to take a communications skills assessment. A
list of those countries may be found online. Graduate students exiting the
English as a Second Language Program at Johnson & Wales University are also
required to take the assessment. Students who do not pass the assessment
will be required to enroll in ENG5000 Management Communication Skills.
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English Proficiency Requirements
Johnson & Wales University recognizes a number of examinations as proof
of English proficiency. Acceptable proof of English proficiency may include
1 of the following comparable English proficiency examinations (English
proficiency examinations cannot be older than 2 years). Please note that
total exemption from ESL may require meeting both the overall score and
individual subscores.

Providence and North Miami students admitted to graduate programs in
the College of Business who meet the English Proficiency Requirements
(p. 103) but whose undergraduate degree was not earned at an American
university or a university located in a country in which the official language is
English will be required to take a communications skills assessment. Graduate
students exiting the English as a Second Language Program at Johnson &
Wales University are also required to take the assessment. Students who do
not pass the assessment will be required to enroll in ENG5000 Management
Communication Skills .

Examination Score
UndergraduateGraduate Undergraduate

Subscores
(recommended)

Graduate
Subscores

IELTS
(International
English
Language
Testing
System,
Cambridge)

6.0 6.5 5.5 or higher 6.0 or higher

TOEFL iBT
(Test of
English as
Foreign
Language,
Internet, ETS

75 80 15 or higher 18 or higher

PTE Academic
(Pearson Test
of English)

50 53 43 or higher 43 or higher

TOEFL PBT
(Paper-
based —
discontinued)

535 550 48 or higher 48 or higher

Kaplan
International

Advanced
Certificate

Proficient
Certificate

EF Education
First

C1 Certificate C2-1
Certificate

ELS —
Certificate of
Completion

Level 112

LanguageCert
International
ESOL Exams

C1 Level

CAE
(Certificate
in Advanced
English),
Cambridge

C1 or C2 Level

PTE General
(formerly
London Test
of English)

Level 4 (C1
Advanced)

MELAB
(Michigan
English
Language
Assessment
Battery)

77

S.T.E.P. Eiken
(Society
for Testing
English
Proficiency)

Grade 1

SAT Evidence-
Based Reading
and Writing

500

ACT English
Language Arts

19 (average of
English scores)

ACT English
and Reading

Section scores
of 19 in each

To meet English proficiency requirements, all English language examination
results must be submitted on an official test transcript that is no more than 2
years old. TOEFL scores must be received as official ETS scores. The Johnson
& Wales University Designated Institution (DI) code is 3465. Students should
use this code on their TOEFL �

on SATer �ðǰlesn

rĀŐǰ᐀�s⠀ᨀ฀⼀᐀SAѐ퀁êbe쀄ပ

hᰀഀᔀᔀༀ฀Ā଀᐀ᰀഀက᐀ᔀഀ଀က
r�at ÐŠǀǠǰŐưÐnŐԀഀ
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Johnson & Wales University as soon as final grades become available and no
later than the first term of enrollment.

All non-English documents must be accompanied by certified word-for-word
English translations. In addition, course descriptions/syllabi (subject details
or content outline) are required for transfer credit evaluations of all courses
taken at foreign universities.

Upon submission of all of the required documents and completion of
the transfer credit evaluation, accepted students will be notified that the
evaluation is complete and the degree audit is available for review.

Once enrolled in a JWU master's degree program, a student may not take
courses elsewhere and apply them for transfer credit. Transfer credits should
be requested prior to initial matriculation into a JWU master’s degree
program.

The university reserves the right to substitute courses at the discretion of the
department chairs, directors or deans.

Prerequisite and Foundation Courses
Prerequisite courses are required undergraduate classes for students who
need such courses to prepare for graduate study.

Foundation courses are graduate-level courses that may be required of some
students whose previous academic background does not reflect the course
content described. Foundation courses with grades below a C will need to be
repeated.

For possible exemption from prerequisite and/or foundation courses,
candidates must ensure that all official college and university transcripts
are submitted prior to enrollment at JWU. In some cases, the official course
outline or syllabus will be required in order to complete the evaluation. Only
courses similar in level, content and duration to JWU's prerequisite courses,
and for which the student has earned a grade of C or higher (2.00 GPA), may
be used to exempt the student from the respective prerequisite. Specific
graduate degree program prerequisite and foundation requirements are
listed in the catalog under each program of study.

Upon transcript review, domestic students may view their degree audit online
in jwuLink > Academics > Grad Planning System (GPS), and will be sent a
copy of their degree audit reflecting any prerequisites and/or foundation
courses met as well as the remaining requirements of their program of study.
International students who enroll in a JWU program can also access their
degree audit online in jwuLink.

Students with domestic transcripts wishing to review transfn     റ閰n ခ倂�껐ǰȀO倀ꂠꂠꂠꂠnˠO倀ꂠꂠ꬀ᬀĀᄀ᐀਀ā촀଀਀뀁쀀倀퀁 per฀ༀf cᰀĀᄀ᐀ഀ਀
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English as a Second Language (ESL)
Students admitted into the ESL Program are required to complete the Levels
of English Proficiency (LOEP) Test to assess their English-language proficiency.
This test includes 3 sections: reading, language usage and sentence meaning.
LOEP tests are scheduled at the beginning of each term and administered via
the ACCUPLACER computer-based placement testing system.

Results of the LOEP placement test will determine whether students are
placed into the beginner, intermediate or advanced levels of ESL courses.
Students with a score of 315 or higher on the LOEP test are eligible to take
the Institutional TOEFL Test (ITT). Students who obtain a score of 550 or
higher in the ITT can exit the ESL program and enroll directly in their degree
program courses. Students with a test score under 550 on the ITT will have
their individual section scores reviewed in the areas of listening, grammar
and reading. Section scores with a minimum of 550 on the ITT will exempt
the student from the corresponding ESL class. Students who do not complete
the required LOEP test will automatically be placed into beginner-level ESL
courses.

Providence and North Miami students admitted to graduate programs in
the College of Business who meet the English Proficiency Requirements
(p. 103) but whose undergraduate degree was not earned at a American
university or at a university located in a country in which the official language
is�ᰀἐnĀ thera offipathe the EcoɀeȀ଀ᡑ僀ǠǀȎ Ȁഀက
“ŀ begi̕hee �됀
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• have the ability to operate horse management equipment such as
tractors, trucks and wheelbarrows

• be able to lift, handle and transport tack, feed bags, hay bales and
equipment for feeding and watering horses up to 50 pounds for a
distance of 50 feet

• be able to move their entire body a distance of no less than 3 meters
within 3 seconds of a signal to do so

• be able to have sustained contact with horses and work in an
environment where dust, hay and grasses are prevalent

• be able to perform all tasks mentioned above either in the saddle or on
the ground without losing balance, falling, or becoming dizzy, light-
headed or faint

The foregoing technical standards are essential to the programs of
instruction in Equine Business Management/Riding and also reflect industry
requirements and standards.

College of Health & Wellness
For a complete list of the technical standards for the Physician Assistant
Studies program, please contact the director of the Physician Assistant
Studies program.
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Increased Direct Unsubsidized Loan Limits for Independent Students and
Dependent Students Whose Parents Don’t Qualify for a PLUS

There are higher additional unsubsidized annual loan limits for independent
undergraduate students. These higher additional unsubsidized loan limits
also apply to dependent undergraduate students whose parents are unable
to borrow PLUS loans due to adverse credit or other documented exceptional
circumstances.

• $3,500 combined subsidized and/or unsubsidized plus $6,000 additional
unsubsidized for independent first-year undergraduates

• $4,500 combined subsidized and/or unsubsidized plus $6,000 additional
unsubsidized for independent second-year undergraduates

• $5,500 combined subsidized and/or unsubsidized plus $7,000 additional
unsubsidized for independent third-, fourth- or fifth-year undergraduates

Subsidized and Unsubsidized Total
Dependent Undergraduates (Excluding Dependent Students Whose
Parents Don’t Qualify for a PLUS)

Year Range
First Year; freshman $3,500–5,500
Second Year; sophomore $4,500–6,500
Third Year and Beyond; junior, senior $5,500–7,500

Independent Undergraduates and Dependent Students Whose Parents
Don’t Qualify for a PLUS

Year Range
First Year; freshman $3,500–9,500
Second Year; sophomore $4,500–10,500
Third Year and Beyond; junior, senior $5,500–12,500

Note: All undergraduate annual loan amounts are subject to proration.

Plea�
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Financial Planning
The university understands that financing an education can be a very
complex process for many students. To assist with this process, financial
planning counselors are available to work with students and their families
on an individual basis to help them best utilize their own funds and other
available resources to meet educational expenses.

For more information and assistance, contact Student Financial Services at
the campus where you plan to enroll.

Federal financial aid is not available to international students. International
students must provide sufficient evidence of financial support to receive
an I-20. The university awards scholarships based on academic merit.
International students can contact the EducationUSA advising center in their
country to learn more about opportunities for financial assistance.
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Student Complaint Process for Online Students 
Student Complaint Process for Online Students in SARA States 

Information on student complaint processes for students enrolled in the
College of Online Education is below. For additional consumer information
related to all other aspects of Johnson & Wales University, please see Student
Consumer Information.

If you are enrolled as an online student and you have a complaint or
grievance that cannot be resolved through Johnson & Wales University’s
complaint and grievance process as set forth above, you may file a complaint
with the Rhode Island Council on Postsecondary Education (RI-CPE).

The Rhode Island Council on Postsecondary Education (RI-CPE) has
promulgated a policy entitled “Student Complaint Procedure.” That policy
is posted on the RI-CPE website. As specified in that policy, JWU students
may file the following types of complaints with the Rhode Island Office of the
Postsecondary Commissions:
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