
National Restaurant Association Educational Foundation (NRAEF) Apprenticeship Program to 
Hospitality Management Fundamentals 

  Guided Pathway  
 Effective for the 2018-2019 Catalog 
 

For questions about the college portion of this pathway,  
Contact the Tourism, Hospitality and Culinary Arts Office at (210) 486–2313 or wthornton@alamo.edu. 

Credit for Prior Learning  
Credit for prior learning is granted for demonstration of the NRAEF apprenticeship program competencies listed in the left column below.  College credit 

granted through credit for prior learning is posted to the transcript after the student has enrolled at the college and completes 6 hours.                                                          

NRAEF Apprenticeship Program             
Competency Demonstrated 

St. Philip’s College Course     
Credit for Prior Learning Granted 

Level 2:  Certified Restaurant Supervisor 
Domain IV Managing Safety and Regulations 

 

 

Level 2:  Certified Restaurant Supervisor 
Domain I Managing Daily Restaurant Operations 

HAMG 2332—Hospitality Financial Management 
HAMG 2337—Hospitality Facilities Management 

Level 1: Certified Restaurant Professional,  
Level 2:  Certified Restaurant Supervisor, or  
Level 3: Certified Restaurant Manager 
Completion of All Domains (I-IV) 

 

NRAEF Apprenticeship Program Related Coursework 
The NRAEF apprenticeship program requires completion of all related coursework listed below at St. Philip’s College. 

St. Philip’s College                
  Apprenticeship Related Coursework Required 
HAMG 2337—Hospitality Facilities Management  
 

HAMG 2307—Hospitality Marketing and Sales 

HAMG 2332—Hospitality Financial Management 

                                                        

Additional St. Philip’s College Coursework 
In addition to earning NRAEF apprenticeship program certification, a student may choose to complete the coursework listed below at St. Philip’s College 

to earn a workforce certificate. 

St. Philip’s College                
Additional Certificate Coursework Required 
• HAMG 1321- Introduction to the Hospitality Industry 

• HAMG 1313 – Front Office Procedures  

• COSC 1301 – Introduction to Computing    

• CHEF 1205 – Sanitation and Safety  

• CHEF 1301 – Basic Food Preparation  

• HAMG 2305 – Hospitality Management & Leadership 

• CHEF 1300 – Professional Cooking & Dining Room Service 

• HAMG 2366 - Hospitality Management Practicum 

 

Level 1: Hospitality Management Fundamentals 
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