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First Year - Fall

Course # Course Name Credits
GSN584 Fundamentals of Nutrition 5
GSN514 Nutritional Biochemistry 3
GSNb516 Pathophysiology 3
GSN590 Career Development | 1
First Year Fall Totals 12

First Year - Winter
Course # Course Name Credits
GSN502 Culinary Skills 2
GSN515 Nutritional Assessment 3
GSN527 Research Fundamentals 2
GSNb561 Recipe & Menu Development 2
First Year Winter Totals 9

First Year - Spring
Course # Course Name Credits
GSN524 Medical Nutrition Therapy 4
GSNb529 Applied Medical Nutrition Therapy 2
First Year Spring Totals 6
First Year Totals 28

Second Year - Summer

YEAR 2
ad

3-YEAR MScN n

CULINARY PROGRAM

Course # Course Name Credits
GSNb543 Personal Chef & Food Service 2
Elective 2
Second Year Summer Totals 4
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Second Year - Fall

Course # Course Name Credits
GSN526  Lifecycle Nutrition 3
GSN536  Gut Microbiome 2

Second Year Fall Totals 5

Second Year - Winter

Course # Course Name Credits
GSN518 Food Relationship Coaching 3
GSNb585 Healing Foods 4

Second Year Winter Totals 7

Second Year - Spring

Course # Course Name Credits
GSN509 Community Nutrition & Food Policy 2
GSN512 Food Marketing & Communication 2
Second Year Spring Totals 4
Second Year Totals 20

YEAR 3
3-YEAR MScN .'

CULINARY PROGRAM n

Third Year - Summer
Course # Course Name Credits
GSN503 Farmto Table 2
GSN591 Career Development I

Elective
Third Year Summer Totals
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Third Year - Fall

Course# Course Name Credits
GSN534 Cultural Humility & Food Justice 2
Electives 2
Third Year Fall Totals 4

Third Year - Winter
Course # Course Name Credits
GSN557 Cooking with Medicinal Herbs 2
GSN563 Business of Nutrition 2
GSN697 Capstonell 2
Third Year Winter Totals 6

Third Year - Spring
Course # Course Name Credits
GSN558 Food As Medicine Everyday (FAME) Educator Training 2
GSN698 Capstonelll 2
Third Year Spring Totals 4
Third Year Totals 19
Program Totals 66
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