
Culinary Management Program (H100) and (H135)      
 
Culinary Management Program (H100)          
 
Semester 1 in Winter 2022      

HOSF 1255     Nutrition Fundamentals from a Culinary Perspective Online 

HOSF 1202     Culinary Foundations Online Demo, In-Person Lab^ 

HOSF 1203     Culinary Essentials Online Demo, In-Person Lab^ 
HOSF 1029     Theory of Food I (Sanitation Certificate included) Online 

HOSF 1146     Emergency First Aid/Heart Saver CPR  Hybrid (Online & In-Person)  

HOSF 1296     Beverage and Service Fundamentals (Smart Serve 
Certificate included) 

 
In-Person 

HOSF 1297     The Sustainable Chef Online 

COMM 1007  College English Online 

MATH 1102    Mathematics for Hospitality Online 

GNED               General Education Elective  Online 

^ OPTION TO TAKE FULLY ONLINE 
 
Semester 2 in Winter 2022         

HOSF 1002     Baking and Pastry for Cooks In-Person Lab ONLY 

HOSF 1166     Foods of the World In-Person Lab ONLY 

HOSF 1204     Culinary Principles In-Person Lab ONLY  
HOSF 1205     Culinary Concepts In-Person Lab ONLY 

HOSF 1031     Theory of Food II (WHMIS Certificate included) Online 

HOST 1005     Food, Beverage and Labour Cost Control Online 
HOST 1126     Career Preparation Online 

HOSF 1184     Café Production In-Person Lab ONLY 

HOSF 1185     Fundamentals of Butchery In-Person Lab ONLY 

           
Semester 3 in Winter 2022 

HOSF 2064     Human Resources Online 

HOSF 2077     Marketing Online 

HOSF 2076     Industry Mentor/Externship Field Externship 

GNED              General Education Elective Online 

         
Semester 4 in Winter 2022         

HOSF 2047     Food for Special Events and Catering In-Person Lab ONLY 

HOSF 2048     Essential Flavours of the Modern Kitchen In-Person Lab ONLY 

HOSF 2062     Marriage of Food and Wine In-Person 
HOSF 2081     Hospitality Leadership and Communication In-Person 

HOSF 2082     Business Entrepreneurship/Menu Management Online 

GNED              General Education Elective Online 

 
  



Culinary Management Program (H135)      
 
Semester 3 will not be running in Winter 2022 
         
Semester 4 in Winter 2022          

HOSF 2064     Human Resources Online  

HOSF 2077     Marketing Online 

HOSF 2076     Industry Mentor/Externship Field Externship 
GNED              General Education Elective Online 

 
 

CONTACT US 

DOMESTIC STUDENT ADMISSIONS 

For inquiries about domestic admission requirements, admission deadlines or the admissions 

process, please contact the Admissions Office at admissions@georgebrown.ca or visit 

the Admissions web page. 

 

INTERNATIONAL STUDENT ADMISSIONS 

For inquiries about international admission requirements, permits, visas, accommodations or 

anything specific to international students, please contact the International Centre 

at international@georgebrown.ca or visit the International Application Process web page. 

 

FINANCIAL/FEES 

For inquiries about OSAP, bursaries, scholarships and other financial inquiries, please contact 

the Financial Aid Office at FinAid@georgebrown.ca or visit the Financial Aid web page. 

 

CULINARY MANAGEMENT (H100) 

For general Chef School inquiries, please contact chefschool@georgebrown.ca. 

 

For more information about George Brown College, you may also call the Contact Centre at 

416-415-2000 (TTY 1-877-515-5559) or long distance 1-800-265-2002. 
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