
 

 
 

  
   

 
  

 

 
 

 
 
 

 

 

  

 

 

 

 

  

 

  

  

 

Johnson & Wales University 
Sustainable Food Systems B.S. to J.D. LAW 

JOHNSON & WALES UNIVERSITY 

SUSTAINABLE FOOD SYSTEMS B.S. 
Sem 
Cr. 

ROGER WILLIAMS UNIVERSITY 

J.D. LAW 

Foundation Courses 
Choose Culinary or Baking foundations 

12 
Sem. 
Hrs. 

Culinary 

CUL1100 Introduction to Culinary Skills and Techniques 3 

CUL1210 Breakfast & Lunch Cafe 3 

CUL1320 Elements of a la Minute Cooking 3 

CUL1410 Contemporary Cooking & Leadership Functions 3 

Or 

Baking 

BPA1701 Foundations of Baking and Pastry 3 

BPA1720 Plated Desserts 3 

BPA1730 Artisan Bread & Viennoiserie I 3 

BPA2720 Artisan Cafe 3 

Major Courses 

SFS1001 Introduction to Food Systems 3 

SFS2110 Culinary Science, Nutrition & Sensory Analysis 3 

SFS2210 Cooking from the Farmstand 3 

SFS2410 Growing for the Menu 3 

SFS3001 Sustainability in the Culinary Kitchen 3 

SFS3200 Plant-Based Cuisine 3 

SFS4001 Cultivating Local Food Systems 3 

SFS4110 Health & the Harvest 3 

SFS4280 Capstone Seminar in Sustainable Food Systems 3 

Related Professional Studies 

FSM1165 The Food Safety Manager 1 

FSM2045 Introduction to Menu Planning and Cost 
Controls 

3 

University Core Curriculum 
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Communicating 
ENG1020 Rhetoric & Composition I 
ENG1021 Rhetoric & Composition II 
ENG1030 Communication Skills 

3 
3 
3 

Connecting 
ILS2000 Integrative Learning 2000-level 
ILS4000 Integrative Learning 4000-level 

3 
3 

Arts & Humanities 
PHIL3240 Ethics: A Global Perspective 
One from: ART, HIST, HUM, LIT or REL 

3 
3 

Measuring 
MATH1002 A Survey of College Mathematics (or higher, 
based on placement) 
MATH2001 Statistics I 

3 
3 

Exploring 
SCI1050 Nutrition 3 
Interacting 
SOC3020 Culture and Food 
One course from ANTH, ECON, GEND, LEAD, PSCI, 
PSYC or RES 

3 

3 
Arts & Sciences Electives 
PSCI1001 Introduction to Political Science 
SCI1010 Environmental Science 

3 
3 

Applied/Experiential Learning  
CFIT4799 College of Food Innovation & Technology 
Advanced Internship 
Or Study Abroad 

6 

CFIT4799 College of Food Innovation & Technology 
Advanced Internship 

6 
LAW600 Civil Procedure I 
LAW601 Civil Procedure II 

3 
3 

Free Electives 

Eight Free Elective 24 

LAW610 Legal Practice I 
LAW611 Legal Practice II 
LAW616 Torts I 
LAW617 Torts II 
LAW622 Property 
LAW623 Criminal Law 
LAW604 Contracts I 
LAW605 Contracts II 

2.5 
2.5 
3 
2 
5 
3 
3 
3 

Total Semester credits 121 Total Transferable Semester Hours 30 

Johnson & Wales University students who complete a Sustainable Food Systems B.S. degree 
according to the course matchup in the table above will be required to complete the following additional 
courses at Roger Williams University to receive their J.D. 

Sem.
JD Courses 

Hrs. 

LAW646 Legal Practice III 2 
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LAW627 Criminal Procedure: Investigation 3 

LAW635 Business Organization 3 

LAW655 Professional Responsibility 2 

LAW639 Constitutional Law I  2 

LAW760 Constitutional Law II 3 

LAW645 Evidence 4 

LAW825 Race & the foundations of American Law 3 

LAW889 Applied Legal Reasoning 3 

Electives 33 

Legal Practice Upper Level Course 2 

Total Semester Hours Remaining 60 
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