CULINARY ARTS

Location:
FCAVC, Kendallville, IN

Course Description:

The Vocational Culinary Arts program is designed to prepare students to join the
workforce or continue their education in the area of food service operation, preparation, and
ultimately, professional chef. Targeted areas of curriculum will include: nutrition, sanitation
and safety, basic food preparation, baking, pastries, meat and seafood, equipment utilization
and maintenance, purchasing, inventory and management. Students will have an opportunity
to become American Culinary Federation (AFE) certified.

Program Duration:

This program is open to juniors and seniors who may enroll for one or both years. Itis
recommended that students consider this program for two years for advancement into related
post-secondary and apprenticeship programs. The instruction is scheduled for three hours
daily.

Credits:
Students enrolled in culinary arts receive credit based upon the type of schedule offered
at each school as well as up to 9 dual credits through Ivy Tech Community College.

Enrollment Procedure:

Students need to contact their Guidance Counselor for an application. Enrollment for
the students is through an application process conducted by the Culinary Arts Instructor and
Four County Directors.

Fees:
First Year Students: One (1) uniform purchase will be required.
Second Year Students: One (1) uniform purchase will be required.





