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From: 

Sent: 
To: 
Subject: 

Dear Mr. Sands, 

Cathy Kouko <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/A 1CA839A566947E08CFD6A8E1 DAC5CF 
1-CATHY KOUKO> 
8/21/2013 4:46:36 PM -0400 
Lachlan Sands <lsands@J(b)(6) d 
RE: 00048157 Le Cordon Bleu College of ulinary Arts App 53376 Additional 
Information Needed 

Thank you very much for the uploaded documents. Some corrections were left out 
as below: 

LCBC 105 & LCBK 212 course titles in Syl labi different from ACA and Cata log. I have 
opened a Syllabi task for you to upload a revised one. 

LCBK 102 course title seems to be incorrect in the ACA and Catalog as opposed to 
the Syllabi . I have opened those tasks for the corrections. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336.l(b)(6) 

F: 202.842.2593 

www.acics.org 

From: Lachlan Sands [mailto:lsands@ ..... (b....,.)(6_) ___ ~ 
Sent: Monday, August 19, 2013 3:08 PM 
To: Cathy Kouko 
Subject: RE: 00048157 Le Cordon Bleu College of Culinary Arts App 53376 Additional 
Information Needed 
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Hi Cathy, 

Sorry for the late reply, I just got back to my desk today. Thank you so much for the 
heads-up. We will get cracking on this immediately. 

-Lachaln 

Lachlan Sands M.Ed. CCC CCE I President I Le Cordon Bleu College of Culinary Arts - Las Vegas 

Main 702-851!(b)(6) I Cell ._l(b_)(_6) __ __,! Fax 847-396-8434 

LSANDS«(h)(6) 

A RE YOU B LEU? 

From: cathy Kouko [mailto:ckouko@l(b)(6) 
Sent: Monday, August 12, 2013 8:01 AM 
To: ACICS-LCB-LasVegas; Lachlan Sands 
Subject: 00048157 Le Cordon Bleu College of Culinary Arts App 53376 Additional Information 
Needed 

Dear Mr. Sands, 

After reviewing documentation in your school's new program application referenced 
above, we find that we need additional information. The information needed is as 
follows: 

LCBC 100, LCBC 105, LCBK 102, LCBK 212, LCBK 222, ENG 150 & POL 200 course 
titles in Syllabi different from ACA and Catalog. I have opened a Syllabi task for you 
to upload a revised one. 

LCBC 122, LCBC 215 & POL 200 course codes not in Syllabi . I have opened a Syllabi 
task for you to upload a revised one. 

LCBK 212 course code in Syllabi different from ACA and Catalog. I have opened a 
Syllabi task for you to upload a revised one. 

Spelling of Viennoiserie (LCBK 112) and Supervision (LCBK 215) incorrect in ACA .. 
I have opened an ACA task for you to upload a revised one. 

Thank you for your assistance in providing the additional information needed so that 
we may complete the review of this application. Please contact me if you have 
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questions concerning this application. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336~ 

F: 202.842.2593 

www.acics.org 
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From: 

Sent: 
To: 
Subject: 

Good morning, 

Cathy Kouko <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/A 1CA839A566947E08CFD6A8E1 DAC5CF 
1-CATHY KOUKO> 
8/22/2013 9:23:41 AM -0400 
Lachlan Sands <lsands@l,_,.b-,-)(6"'")------.t 
RE: 00048157 Le Cordon Bleu College of Culinary Arts App 53376 Additional 
Information Needed 

Thank you for your email. The Syllabi task is open but incorrectly labeled as g) 
Syllabi (1) instead of g) Syllabi (2). Please let me know if you are still unable to 
access it. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336,fb)(6) 

F: 202.842.2593 

www.acics.org 

From: Lachlan Sands [mailto:lsands~=<b""l<=6l ___ ___. 
Sent: Wednesday, August 21, 2013 6:54 PM 
To: Cathy Kouko 
Subject: RE: 00048157 Le Cordon Bleu College of Culinary Arts App 53376 Additional 
Information Needed 

Hi Cathy, 

I went to upload the syllabi, but the task wasn't open. Would you mind opening? I 
uploaded the corrected catalog addendum and the ACA so in theory all should agree. 

Thanks, 
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-Lach Ian 

Lachlan Sands M.Ed. CCC CCE I President I Le Cordon Bleu College of Culinary Arts - Las Vegas 

Main 702-851-fiillfill l Cell ~l(b~)(~6) __ ~11 Fax 847-396-8434 

LSANDS~~ar~n~,r~=,----, 

ARE YOU BLEU? 

From: cathy Kouko [mailto:ckouko@(b)(6) 
Sent: Wednesday, August 21, 2013 1:47 PM 
To: Lachlan Sands 
Subject: RE: 00048157 Le Cordon Bleu College of Culinary Arts App 53376 Additional 
Information Needed 

Dear Mr. Sands, 

Thank you very much for the uploaded documents. Some corrections were left out 
as below: 

LCBC 105 & LCBK 212 course titles in Syllabi different from ACA and Catalog. I have 
opened a Syllabi task for you to upload a revised one. 

LCBK 102 course title seems to be incorrect in the ACA and Catalog as opposed to 
the Syllabi. I have opened those tasks for the corrections. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336~ 
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F: 202.842.2593 

www.acics.org 

From: LachlanSands[mailto:lsands@fbJ(6) 
Sent: Monday, August 19, 2013 3:08 PM 
To: Cathy Kouko 
Subject: RE: 00048157 Le Cordon Bleu College of Culinary Arts App 53376 Additional 
Information Needed 

Hi Cathy, 

Sorry for the late reply, I just got back to my desk today. Thank you so much for the 
heads-up. We will get cracking on this immediately. 

-Lachaln 

Lachlan Sands M.Ed. CCC CCE I President I Le Cordon Bleu College of Culinary Arts - Las Vegas 

Main 702-85ll(b)(6) Ii Cell ~l(b_)(_6) __ ~11 Fax 847-396-8434 

LSANDS~~(b_)(6_J ___ ~ 

A RE YOU BLEU? 

From: cathy Kouko [mailto:ckouko®kJi!~l 
Sent: Monday, August 12, 2013 8:01 
To: ACICS-LCB-LasVegas; Lachlan Sands 
Subject: 00048157 Le Cordon Bleu College of Culinary Arts App 53376 Additional Information 
Needed 

Dear Mr. Sands, 

After reviewing documentation in your school's new program application referenced 
above, we find that we need additional information. The information needed is as 
follows: 

LCBC 100, LCBC 105, LCBK 102, LCBK 212, LCBK 222, ENG 150 & POL 200 course 
titles in Syllabi different from ACA and Catalog. I have opened a Syllabi task for you 
to upload a revised one. 
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LCBC 122, LCBC 215 & POL 200 course codes not in Syllabi. I have opened a Syllabi 
task for you to upload a revised one. 

LCBK 212 course code in Syllabi different from ACA and Catalog. I have opened a 
Syllabi task for you to upload a revised one. 

Spelling of Viennoiserie (LCBK 112) and Supervision (LCBK 215) incorrect in ACA .. 
I have opened an ACA task for you to upload a revised one. 

Thank you for your assistance in providing t he additional information needed so that 
we may complete the review of this application. Please contact me if you have 
questions concerning this application. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336.fb)(6) 

F: 202.842.2593 

www.acics.org 
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From: 
Sent: 
To: 
Subject: 

Lachlan Sands <lsands@~l(b_)(_6) ____ ~ 
8/21/2013 5:42:58 PM -0400 
Cathy Kouko <ckouko@l..,,...(b,...,.,)(6,,....) --, 
RE: 00048157 Le Cordon Bleu College of Culinary Arts App 53376 
Additional Information Needed 

Sorry Cathy. I t hought I got all of it. Fixing now. 

Lach Ian Sands M.Ed. CCC CCE I President I Le Cordon Bleu College of Culinary Arts - Las Vegas 

Main 702-851fb)(6) ! I Cell T._b_)(6_) __ _.I I Fax 847-396-8434 

LSAN DS~ (b)(6) 

ARE YOU BLEU? 

From: Cathy Kouko [mailto:ckouko@._!<b=)(6~)~ ..... 
Sent: Wednesday, August 21, 2013 1:47 PM 
To: Lachlan Sands 
Subject: RE: 00048157 Le Cordon Bleu College of Culinary Arts App 53376 Additional 
Information Needed 

Dear Mr. Sands, 

Thank you very much for the uploaded documents. Some corrections were left out 
as below: 

LCBC 105 & LCBK 212 course titles in Syllabi different from ACA and Catalog. I have 
opened a Syllabi task for you to upload a revised one. 

LCBK 102 course title seems to be incorrect in the ACA and Catalog as opposed to 
the Syllabi. I have opened those tasks for the corrections. 

Best regards, 

Cathy Kouko 

Program Analyst I 
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ACICSI Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Wash ington, DC 20002 

T: 202.336 .... l(b_)<5_l _ _. 

F: 202.842.2593 

www.acics.org 

From: Lachlan Sands[mailto:lsands@(b)(6) 
Sent: Monday, August 19, 2013 3:08 PM 
To: Cathy Kouko 
Subject: RE: 00048157 Le Cordon Bleu College of Culinary Arts App 53376 Additional 
Information Needed 

Hi Cathy, 

Sorry for the late reply, I just got back to my desk today. Thank you so much for the 
heads-up. We will get cracking on this immediately. 

-Lachaln 

Lach Ian Sands M.Ed. CCC CCE I President I Le Cordon Bleu College of Culinary Arts - Las Vegas 

Main 702-851-5333 I Cell 702-763-1974 I Fax 847-396-8434 

LSAN DS@vegas.chefs.edu 

ARE YOU BLEU? 

From: Cathy Kouko [mailto:ckouko@acics.org] 
Sent: Monday, August 12, 2013 8:01 AM 
To: ACICS-LCB-LasVegas; Lachlan Sands 
Subject: 00048157 Le Cordon Bleu College of Culinary Arts App 53376 Additional Information 
Needed 

Dear Mr. Sands, 

After reviewing documentation in your school's new program application referenced 
above, we find that we need additional information. The information needed is as 
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follows: 

LCBC 100, LCBC 105, LCBK 102, LCBK 212, LCBK 222, ENG 150 & POL 200 course 
titles in Syllabi different from ACA and Catalog. I have opened a Syllabi task for you 
to upload a revised one. 

LCBC 122, LCBC 215 & POL 200 course codes not in Syllabi. I have opened a Syllabi 
task for you to upload a revised one. 

LCBK 212 course code in Syllabi different from ACA and Catalog. I have opened a 
Syllabi task for you to upload a revised one. 

Spelling of Viennoiserie (LCBK 112) and Supervision (LCBK 215) incorrect in ACA . . 
I have opened an ACA task for you to upload a revised one. 

Thank you for your assistance in providing the additional information needed so that 
we may complete the review of this application. Please contact me if you have 
questions concerning this application. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICSI Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336¥bl(6l 

F: 202.842.2593 

www.acics.org 
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From: 

Sent: 
To: 
CC: 

Subject: 

Cathy Kouko <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/A 1CA839A566947E08CFD6A8E1 DAC5CF 
1-CATHY KOUKO> 
8/19/2013 2:51 :38 PM -0400 
Dalyce Bubemyre <DBubem re b)(6) 
"Peter Lee CEC "< lee@ (b)(6) ; Michael Weller 
<MWeller (b)(6) ; Lisa Wilson <LWilson~ (b)(6) I 
RE: 00048280 Eastwick College App 53451 Additional Information Needed 

Thank you for your understanding!! I will begin the process of reviewing your 
application. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336.6790 

F: 202.842.2593 

www.acics.org 

From: DalyceBubemyre[mailto:DBubemyre@ .... l(b_)(6_) __ _, 
Sent: Friday, August 16, 2013 6:27 PM 
To: Cathy Kouko 
Cc: Peter Lee (CEC); Michael Weller; Lisa Wilson 
Subject: RE: 00048280 Eastwick College App 53451 Additional Information Needed 

Dear Ms. Kouko, 

I apologize for the misunderstanding. I confirmed this was indeed intended for Le 
Cordon Bleu College of Culinary Arts (00048280) . I have uploaded the proper New 
Program Application to the task you opened. Thank you for letting us know and we 
apologize for the inconvenience. Please do not hesitate to let us know is there is 
anything further we can do to support your review. 
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Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94 I 03 

Mobile I 4 15.787.0187 

Office I 415.216.4376 

Email I dbubemyre@f .... ~_)(_6) ___ ___. 

~ CAREER EDlX:ATION CORl'ORATION 

1VI REGULATORY OPERATIONS 

From: Lisa Wilson 
Sent: Friday, August 16, 2013 2:51 PM 
To: Cathy Kouko 
Cc: Dalyce Bubemyre; Peter Lee (CEC) 
Subject: RE: 00048280 Eastwick College App 53451 Additional Information Needed 

Good afternoon Cathy. I think your message may have been misdirected. You sent it to Le 
Cordon 8/eu College of Culinary Arts in San Francisco, CA, but your topic referenced "Eastwick 
College". 



ED00019137

CL_Review005050 

ChefL~ 

• "o' LE (OROO BLEU 
' • • Cl Ill IO U ll'iA <l ,Rr-• 
Chef Lisa Wilson 

Campus Director of Career Services 

Le Cordon Bleu College of Culinary Arts 

350 Rhode Island Street, San Francisco, CA 94103 

Direct 415-216~ 1 Fax 415-707-6161 

loin our Le Cordon Bleu Community! 

Purpose - We feed dreams and nourish lives. 

Vision - Le Cordon Bleu will be recognized as the premier source of 
professional cooks who receive the highest value education in the culinary 
industry. 

From: Cathy Kouko mailto:ckouko (b)(6) 

Sent: Friday, August 16, 2013 1:26 
To: ACICS-LCB-SanFran 
Subject: 00048280 Eastwick College App 53451 Additional Information Needed 

To whom it may concern, 

After reviewing documentation in your school's new program applications referenced 
above, we find that we need additional information. The information needed is as 
follows: 

• A Narrative has been uploaded into the application task. I have opened 
another application task for you to submit the application. 
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Thank you for your assistance in providing the additional information needed so that 
we may complete the review of these applications. Please contact me if you have 
questions concerning this application. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336.~ 

F: 202.842.2593 

www.acics.org 

t 



ED00019139

CL_Review005052 

From: 
Sent: 
To: 
CC: 

Subject: 

Lisa Wilson <LWilson@ ..... (b_)(6_) __ __. 
8/16/2013 5:51:11 PM-0400 ~--~ 
Cathy Kouko <ckouko@ (b)(6) ~---+.-,..,.,,.,.----, 
Dalyce Bubemyre <DBubemyre@ (b)(6) ; "Peter Lee (CEC)" 
<plee@(b)(6) I 
RE: 00048280 Eastwick College App 53451 Additional Information 
Needed 

Good afternoon Cathy. I think your message may have been misdirected. You sent it to Le 
Cordon Bleu College of Culinary Arts in San Francisco, CA, but your topic referenced "Eastwick 
College". 

ChefLL¼(N' 

• "'o' LE CORDO BLEU 
J, t Ct Lf~l < Cl ,1,.11 )' 4 r\. • 
Chef Lisa Wilson 

Campus Director of Career Services 

Le Cordon Bleu College of Culinary Arts 

350 Rhode I sland Street, San Francisco, CA 94103 

Direct 415- 216~(b)(6) I Fax 415- 707-616 1 

Join our Le Cordon Bleu Community! 

Purpose - We feed dreams and nourish lives. 

Vision - Le Cordon Bleu will be recognized as the premier source of 
professional cooks who receive the highest value education in the culinary 
industry. 

From: Cathy Kouko [mailto:ckouko@t(b)(6) 
Sent: Friday, August 16, 2013 1:26 P ..... M~ -~ 
To: ACICS-LCB-SanFran 
Subject: 00048280 Eastwick College App 53451 Additional Information Needed 
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To whom it may concern, 

After reviewing documentation in your school's new program applications referenced 
above, we find that we need additional information. The information needed is as 
follows: 

• A Narrative has been uploaded into the application task. I have opened 
another application task for you to submit the application. 

Thank you for your assistance in providing the additional information needed so that 
we may complete the review of these applications. Please contact me if you have 
questions concerning this application. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICSI Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336.~'(b_)(B_) ~ 

F: 202.842.2593 

www.acics.org 

t 
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From: 
Sent: 

Dalyce Bubemyre <DBubemyre@~\b_)(6_) __ ~~ 
8/29/2013 6:01 :53 PM -0400 

To: 
~--~ 

Cathy Kouko <ckouko@ b)(6) .........,.,,...,..,.,,,....-~--, 
CC: Michael Weller <MWeller (b)(6) =1... ___ ___J 

Subject: 

Hello Ms. Kouko, 

RE: 00048280 Le Cordon Bleu App 53451 Additional Information 
Needed 

I would like to offer my apologies for the delayed response to your email as well as 
the errors and any inconvenience they have caused. Chef Weller is working to 
complete the correct ACA. Additionally, if you would please open another task for 
the application we would appreciate it. Have a wonderful holiday weekend and 
thank you once again for your patience. 

Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 

Mobile I 415.787 ~(b)(5) 

Office I 415.216.4376 

Emai l I dbubemyre@careered.com 

~ CARElR. tDUCATION COR.l'ORATION 

1VY REGULATORY OPERATIONS 

From: Cathy Kouko [mailto:ckouko@rb)(6) I 
Sent: Wednesday, August 21, 2013 12:50 PM 
To: Dalyce Bubemyre; ACICS-LCB-SanFran; Michael Weller 
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Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Good afternoon, 

Thank you so much for your prompt response. Unfortunately, I just noticed that the 
contact hours on the ACA don't match the contact hours on the application. Please 
let me know if I need to open an application task for this correction. Also, please go 
to our website and download the current ACA. It can be found under Accreditation---. 
Applications and Forms-. New Program Application---. Academic Credit Analysis. An 
ACA task has been opened for the completed revised one. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICSI Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336l(b)(6) 

F: 202.842.2593 

www.acics.org 

From: DalyceBubemyre[mailto:DBubemyre@(b)(6) 
Sent: Tuesday, August 20, 2013 4:53 PM 
To: Cathy Kouko; ACICS-LCB-Sanfran; Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Hello Ms. Kouko, 

Thank you for letting us know about the correction to the ACA. The edit has been 
made and the new ACA has been uploaded to the New Program Application. We 
appreciate your patience. Please do not hesitate to contact us with any further 
questions or requirements. 
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Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 

Mobile 1t ._b_)(6_) ____ _. 

Office I 415.216.~fbl_(6_) ~ 

Emai l I dbubemyre@l(b)(6l 

~ CAJUCR. EDUCATION CORl'ORATION 

1
',l}I REGULATORY OPERATIONS 

From: Cathy Kouko [mailto:ckouko@<b)(6) 
Sent: Tuesday, August 20, 2013 6:55 AM 
To: ACICS-LCB-SanFran; Michael Weller 
Subject: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Dear Chef Weller, 

After reviewing documentation in your school's new program applications referenced 
above, we find that we need additional information. The information needed is as 
follows: 

• LCBK 102 is missing the word Techniques at the end of the course title. I 
have opened an ACA task for you to upload a revised one. 



ED00019144

CL_Review005057 

Thank you for your assistance in provid ing the addit ional informat ion needed so that 
we may complete the review of these applications. Please contact me if you have 
questions concerning this application. 

Best regards, 

Cathy Kouko 

Program Ana lyst I 

ACICSI Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336l(b)(5) 

F: 202.842.2593 

www.acics.org 
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From: 
Sent: 
To: 
CC: 

Subject: 

Attachments: 

Dear Ms. Kouko, 

Dalyce Bubemyre <DBubemyre@~(b_)(6_) __ ~ 
9/4/2013 6:41 :36 PM -0400 
Cathy Kouko <ckouko= (b...,..,)(""'6)---, 
Michael Weller <MWeller (b)(6) ; "Peter Lee (CEC)" 
<plee@l(b)(6) ~ 
RE: 00048280 Le Cordon Bleu App 53451 Additional Information 
Needed 
Copy of Copy of LCB San Francisco_ACICS_PB AOS ACA_09-
04-13.xls 

Thank you for your continued kindness. The updated Application has been 
uploaded, however, we cou ld not locate an open task for the ACA. I have attached 
it to t his email, and if you need it to be loaded to the site, please just let us know 
when that task has been opened ... or where we can find it if in fact we m issed it. 

Best Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 

Mobile 1-l(b_)(6_l ___ ~ 

Office I 415.216.!(b)(6) 

Emai l I dbubemyre@j-(b_)(6_) ___ ~ 

~ CARICR EDUCATION CORl'ORATION 

~y REGULATORY OPERATIONS 

From: Cathy Kouko [mailto:ckouko@ ... l<b_l(_6l _ __, 
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Sent: Friday, August 30, 2013 5:55 AM 
To: Dalyce Bubemyre 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Good morning, 

Thank you for your email; take as much time as you need! An application task has 
been opened. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICSI Accrediting Council for Independent Colleges & Schools 

750 Fi rst Street NE, Suite 980 

Washington, DC 20002 

T: 202.336J(b)(6) 

F: 202.842.2593 

www.acics.org 

From: DalyceBubemyre[mailto:DBubemyre@fb)(6) 
Sent: Thursday, August 29, 2013 6:02 PM 
To: Cathy Kouko 
Cc: Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Hello Ms. Kouko, 

I would like to offer my apologies for the delayed response to your email as well as 
the errors and any inconvenience they have caused. Chef Weller is working to 
complete the correct ACA. Additionally, if you would please open another task for 
the application we would appreciate it. Have a wonderful holiday weekend and 
thank you once again for your patience. 
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Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 

Mobile I ~l<b_J(6_J ___ ~ 

Office I 415.216 j(b)(6) 

Email I dbubemyre@f~b_J<6_J ___ ____, 

~ CAJUCR. EDUCATION CORl'ORATION 

1
',l}I REGULATORY OPERATIONS 

From: Cathy Kouko [mailto:ckouko@(b)(6J 
Sent: Wednesday, August 21, 2013 12:50 PM 
To: Dalyce Bubemyre; ACICS-LCB-SanFran; Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Good afternoon, 

Thank you so much for your prompt response. Unfortunately, I just noticed that the 
contact hours on the ACA don't match the contact hours on the application. Please 
let me know if I need to open an application task for this correction. Also, please go 
to our website and download the current ACA. It can be found under Accreditation----+ 
Applications and Forms-+ New Program Application----+ Academic Credit Analysis. An 
ACA t ask has been opened for the completed revised one. 
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Best regards, 

Cathy Kouko 

Program Ana lyst I 

ACICSI Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336 f~bl_(5l_~ 

F: 202.842.2593 

www.acics.org 

From: DalyceBubemyre[mailto:DBubemvre@(bl(6l 
Sent: Tuesday, August 20, 2013 4:53 PM 
To: Cathy Kouko; ACICS-LCB-SanFran; Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Hello Ms. Kouko, 

Thank you for letting us know about the correction to the ACA. The edit has been 
made and the new ACA has been uploaded to the New Program Application. We 
appreciate your patience. Please do not hesitate to contact us with any further 
questions or requirements. 

Regards, 

Dalyce Bubemyre 

Regulatory Operat ions Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 
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Mobile 1 .... l(b_)(5_) ____ _. 

Office I 415.216.~ 

Email I dbubemyre@<bl(6l 

~ CARECI~. CDUCATION COl\l'OAATION 

~y REGULATORY OPERATIONS 

From: Cathy Kouko [mailto:ckouko@=b--=l<...,..6)-=---~ 
Sent: Tuesday, August 20, 2013 6:55 AM 
To: ACICS-LCB-SanFran; Michael Weller 
Subject: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Dear Chef Weller, 

After reviewing documentation in your school's new program applications referenced 
above, we find that we need additional information. The information needed is as 
follows: 

• LCBK 102 is missing the word Techniques at the end of the course title. I 
have opened an ACA task for you to upload a revised one. 

Thank you for your assistance in providing the additional information needed so that 
we may complete the review of these applications. Please contact me if you have 
questions concerning this application. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICSI Accrediting Council for Independent Colleges & Schools 
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750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202. 336l(b)(6) 

F: 202.842.2593 

www.acics.org 
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From: 

Sent: 
To: 
CC: 

Subject: 

Cathy Kouko <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/A 1CA839A566947E08CFD6A8E1 DAC5CF 
1-CATHY KOUKO> 
8/19/2013 2:49:43 PM -0400 
Lisa Wilson <LWilson@tr-b-)(6-)-----. 

Dalyce Bubemyre <DBubemyre@fb)(6) t; "Peter Lee (CEC)" 
<plee@b)(6) I 
RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Good afternoon Chef Lisa, 

Thank you so much for your email and bringing the error to my attention. The school 
name is incorrect but the information needed is from Le Cordon Bleu. I apologize for 
the error and have corrected it above. Please submit the application for Institution 
ID 00048280 App 53451 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.33tj~(b_)(6_J _~ 

F: 202.842.2593 

www.acics.org 

From: Lisa Wilson [mailto:LWilson<g..,,(b..,..,J(,....6) __ ___, 
Sent: Friday, August 16, 2013 5:51 PM 
To: Cathy Kouko 
Cc: Dalyce Bubemyre; Peter Lee (CEC) 
Subject: RE: 00048280 Eastwick College App 53451 Additional Information Needed 

Good afternoon Cathy. I think your message may have been misdirected. You sent it to Le 
Cordon 8/eu College of Culinary Arts in San Francisco, CA, but your topic referenced "Eastwick 
College". 
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ChefLl1,a, 

• "o' LE COROO BLEU 1~ ~ (.l tlL.l O "-~11'-iA.~ 0.f\ • 
Chef Lisa Wilson 

Campus Director of Career Services 

Le Cordon Bleu College of Culinary Arts 

350 Rhode Island Street, San Francisco, CA 94103 

Direct 415-216-l(b)(6) II Fax 415-707-6161 

Join our Le Cordon Bleu Community! 

Purpose - We feed dreams and nourish lives. 

Vision - Le Cordon Bleu will be recognized as the premier source of 
professional cooks who receive the highest value education in the culinary 
industry. 

From: cathy Kouko [mailto:ckouko@l(b)(6) 
Sent: Friday, August 16, 2013 1:26 PM 
To: ACICS-LCB-SanFran 
Subject: 00048280 Eastwick College App 53451 Additional Information Needed 

To whom it may concern, 

After reviewing documentation in your school's new program applications referenced 
above, we find that we need additional information. The information needed is as 
follows: 

• A Narrative has been uploaded into the application task. I have opened 
another application task for you to submit the application. 
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Thank you for your assistance in providing the additional information needed so that 
we may complete the review of these applications. Please contact me if you have 
questions concerning this application. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.335¥b)(6) 

F: 202.842.2593 

www.acics.org 
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From: 

Sent: 
To: 

Subject: 

Good afternoon, 

Cathy Kouko <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/A 1CA839A566947E08CFD6A8E1 DAC5CF 
1-CATHY KOUKO> 
8/21/2013 3:50:14 PM -0400 
Dalyce Bubem re <DBubemyre@J(b)(6) f; ACICS-LCB-SanFran 
<acicsinfo b)(6) ; Michael Weller <MWeller@(b)(6) ~ 
RE: 00048280 Le ordon Bleu App 53451 Additional Information Needed 

Thank you so much for your prompt response. Unfortunately, I just noticed that the 
contact hours on the ACA don't match the contact hours on the application. Please 
let me know if I need to open an application task for this correction. Also, please go 
to our website and download the current ACA. It can be found under Accreditation-+ 
Applications and Forms-+ New Program Application-+ Academic Credit Analysis. An 
ACA task has been opened for the completed revised one. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336.!(b)(6) 

F: 202.842.2593 

www.acics.org 

From: DalyceBubemyre[mailto:DBubemyre@l(b)(6) 
Sent: Tuesday, August 20, 2013 4:53 PM .__ __ __. 
To: Cathy Kouko; ACICS-LCB-Sanfran; Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Hello Ms. Kouko, 

Thank you for letting us know about the correction to the ACA. The edit has been 
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made and the new ACA has been uploaded to the New Program Application. We 
appreciate your patience. Please do not hesitate to contact us with any further 
questions or requirements. 

Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 

Mobile I 415.787.0187 

Office I 415.216.4376 

Email I dbubemyre@l(b)(6) 

~ CAREER EDUCATION COfU'ORATION 

VY REGULATORY OPERATIONS 

From: Cathy Kouko mailto:ckouko (b)(6) 
Sent: Tuesday, August 20, 2013 6:5e::--,,,,,,..--~ 
To: ACICS-LCB-SanFran; Michael Weller 
Subject: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Dear Chef Weller, 

After reviewing documentation in your school's new program applications referenced 
above, we find that we need additional information. The information needed is as 
follows: 
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• LCBK 102 is missing the word Techniques at the end of the course title. I 
have opened an ACA task for you to upload a revised one. 

Thank you for your assistance in providing the additional information needed so that 
we may complete the review of these applications. Please contact me if you have 
questions concerning this application. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336~ 

F: 202.842.2593 

www.acics.org 
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From: 
Sent: 
To: 

Subject: 

Hello Ms. Kouko, 

Dalyce Bubemyre <DBubemyre@sf.chefs.edu> 
8/20/2013 4:52:51 PM -0400 
Cathy Kouko <ckouko@acics.org>; ACICS-LCB-SanFran 
<acicsinfo@sf.chefs.edu>; Michael Weller <MWeller@sf.chefs.edu> 
RE: 00048280 Le Cordon Bleu App 53451 Additional Information 
Needed 

Thank you for letting us know about the correction to the ACA. The edit has been 
made and the new ACA has been uploaded to the New Program Application. We 
appreciate your patience. Please do not hesitate to contact us with any further 
questions or requirements . 

Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 

Mobile I ~~~b_)(6_l ___ ____. 

Office I 415.216.~ 

Email I dbubemyre@l .... b_)(6_) ___ ____. 

~ CAJUER. EDUCATION CORl'ORATION 

-,,,,y REGULATORY OPERATIONS 

From: CathyKouko[mailto:ckouko@~fb~)(6~l _ ____, 
Sent: Tuesday, August 20, 2013 6:55 AM 
To: ACICS-LCB-SanFran; Michael Weller 
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Subject: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Dear Chef Weller, 

After reviewing documentation in your school's new program applications referenced 
above, we find that we need additional information. The information needed is as 
follows: 

• LCBK 102 is missing the word Techniques at the end of the course title. I 
have opened an ACA task for you to upload a revised one. 

Thank you for your assistance in providing the addit ional informat ion needed so that 
we may complete the review of these applications. Please contact me if you have 
questions concerning this application. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICSI Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336.~ 

F: 202.842.2593 

www.acics.org 
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From: 

Sent: 
To: 
Subject: 

Good morning, 

Cathy Kouko <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/A 1CA839A566947E08CFD6A8E1 DAC5CF 
1-CATHY KOUKO> 
8/30/2013 8:55:20 AM -0400 
Dalyce Bubemyre <DBubemyre@._<b_)(6_) __ _. 
RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Thank you for your email ; take as much time as you need! An application task has 
been opened. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T : 202.336I._(b-)(6_) _ __. 

F: 202.842.2593 

www.acics.org 

From: DalyceBubemyre[mailto:DBubemyre@tb)(6) 
Sent: Thursday, August 29, 2013 6:02 PM ~---~ 
To: Cathy Kouko 
Cc: Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Hello Ms. Kouko, 

I would like to offer my apologies for the delayed response to your email as well as 
the errors and any inconvenience they have caused. Chef Weller is working to 
complete the correct ACA. Additionally, if you would please open another task for 
the application we would appreciate it. Have a wonderful holiday weekend and 
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thank you once again for your patience. 

Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 

Mobile I 415.787.0187 

Office I 415.216.4376 

Email I dbubemyre@tb)(6) 

~ CAREER EIXX:ATION CORl'OllATION 

~y REGULATORY OPERATIONS 

From: Cathy Kouko [mailto:ckouko@fbl(6) 
Sent: Wednesday, August 21, 2013 12:50 PM 
To: Dalyce Bubemyre; ACICS-LCB-SanFran; Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Good afternoon, 

Thank you so much for your prompt response. Unfortunately, I just noticed that the 
contact hours on the ACA don't match the contact hours on the application. Please 
let me know if I need to open an application task for this correction. Also, please go 
to our website and download the current ACA. It can be found under Accreditation-> 
Applications and Forms-> New Program Application-> Academic Credit Analysis. An 
ACA task has been opened for the completed revised one. 
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Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336.6790 

F: 202.842.2593 

www.acics.org 

From: DalyceBubemyre[mailto:DBubemyre@i<bl(6l 
Sent: Tuesday, August 20, 2013 4:53 PM .__ ___ _. 
To: Cathy Kouko; ACICS-LCB-SanFran; Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Hello Ms. Kouko, 

Thank you for letting us know about the correction to the ACA. The edit has been 
made and the new ACA has been uploaded to the New Program Application. We 
appreciate your patience. Please do not hesitate to contact us with any further 
questions or requirements. 

Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 
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San Francisco, CA 94103 

Mobile I f~b-)(B_) ---~ 

Office I 415.216 ..... fb_l<6_l _ _. 

Email I dbubemyre@!.,,..b'"")(6"'")-----, 

j ..t\ CAJUER EDUCATION CORl'ORATION 

VY REGULATORY OPERATIONS 

From: Cathy Kouko [mailto:ckouko@l(b)(6) 
Sent: Tuesday, August 20, 2013 6:55 AM 
To: ACICS-LCB-SanFran; Michael Weller 
Subject: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Dear Chef Weller, 

After reviewing documentation in your school's new program applications referenced 
above, we find that we need additional information. The information needed is as 
follows: 

• LCBK 102 is missing the word Techniques at the end of the course title. I 
have opened an ACA task for you to upload a revised one. 

Thank you for your assistance in providing the additional information needed so that 
we may complete the review of these applications. Please contact me if you have 
questions concerning this application. 

Best regards, 

Cathy Kouko 

Program Analyst I 
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ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.3361(b)(6) 

F: 202.842.2593 

www.acics.org 
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From: 

Sent: 
To: 
CC: 

Subject: 

Good morning, 

Cathy Kouko <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/A 1CA839A566947E08CFD6A8E1 DAC5CF 
1-CATHY KOUKO> 
9/5/2013 8:57:28 AM -0400 
Dalyce Bubemyre <DBubemyre b)(6) 
Michael Weller <MWeller bl(6l , e er Lee (CEC)" 
<plee@t b)(6) i> 
RE: 000 8280 Le Cordon Bleu App 53451 Additional Information Needed 

Thank you for your email. The ACA task had been incorrectly titled; That has been corrected and its now 
available. Please upload the ACA. 

Thank you! 

Cathy Kouko 

Program Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 I Washington, DC 20002 

www.acics.org 202.33~ p I 202.842.2593 - f 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Faccbook - http://facebook.corn/acicsaccredits 

REGISTER TODAY! 

ACICS Annual Conference 

November 7-9, 2013 

Sawgrass Marriott Resort I Jacksonville_,_Horida 

CONFIDENTIALITY NOTICE: 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain 
information that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
information contained herein is not expressly authorized. ACICS reserves the right to disclose this communication as required 
by law without the consent of the persons or entities to which this communication is addressed. 
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From: DalyceBubemyre[mailto:DBubemyre@1~(b_J(_6J __ ___, 
Sent: Wednesday, September 04, 2013 6:42 PM 
To: Cathy Kouko 
Cc: Michael Weller; Peter Lee (CEC) 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Dear Ms. Kouko, 

Thank you for your continued kindness. The updated Application has been 
uploaded, however, we could not locate an open task for the ACA. I have attached 
it to this email, and if you need it to be loaded to the site, please just let us know 
when that task has been opened ... or where we can find it if in fact we missed it. 

Best Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 

Mobile I 415.787 ~ 

Office I 415.216.4376 

Email I dbubemyre~ ..... (b_J<_6J ___ ___, 

~ CAJU[R EDI.X:ATION CORl'ORATION 

VY REGULATORY OPERATIONS 
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From: Cathy Kouko [mailto:ckouko1 b)(6) 
Sent: Friday, August 30, 2013 5:55 M 
To: Dalyce Bubemyre 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Good morning, 

Thank you for your email; take as much time as you need! An application task has 
been opened. 

Best rega rds, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336.l(b)(6) 

F: 202.842.2593 

www.acics.org 

From: DalyceBubemyre[mailto:DBubemyre@b)(6) 
Sent: Thursday, August 29, 2013 6:02 PM 
To: Cathy Kouko 
Cc: Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Hello Ms. Kouko, 

I would like to offer my apologies for the delayed response to your email as well as 
the errors and any inconvenience they have caused. Chef Weller is working to 
complete the correct ACA. Additionally, if you would please open another task for 
the application we would appreciate it. Have a wonderful holiday weekend and 
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thank you once again for your patience. 

Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 

Mobile I 415.787.0187 

Office I 415.216.4376 

Email I dbubemyre~ (b)(6) 

~ CAREER EIXX:ATION CORl'OllATION 

~y REGULATORY OPERATIONS 

From: Cathy Kouko [mailto:ckouko@l<b)(6) I 
Sent: Wednesday, August 21, 2013 12:50 PM 
To: Dalyce Bubemyre; ACICS-LCB-SanFran; Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Good afternoon, 

Thank you so much for your prompt response. Unfortunately, I just noticed that the 
contact hours on the ACA don't match the contact hours on the application. Please 
let me know if I need to open an application task for this correction. Also, please go 
to our website and download the current ACA. It can be found under Accreditation-> 
Applications and Forms-> New Program Application-> Academic Credit Analysis. An 
ACA task has been opened for the completed revised one. 
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Best regards, 

Cathy Kouko 

Program Analyst I 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336.~fb_)(B_) -~ 

F: 202.842.2593 

www.acics.org 

From: DalyceBubemyre[mailto:DBubemyre@fb)(B) 
Sent: Tuesday, August 20, 2013 4:53 PM 
To: Cathy Kouko; ACICS-LCB-SanFran; Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Hello Ms. Kouko, 

Thank you for letting us know about the correction to the ACA. The edit has been 
made and the new ACA has been uploaded to the New Program Application. We 
appreciate your patience. Please do not hesitate to contact us with any further 
questions or requirements. 

Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 
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San Francisco, CA 94103 

Mobile I _,1h-11_R1 ____ _ 

Office I 415.216fbl/6l 

Email I dbubemyre@l/b)(6) 

j ..t\ CAJUER EDUCATION CORl'ORATION 

VY REGULATORY OPERATIONS 

From: Cathy Kouko [mailto:ckouko@l(b)(6) 
Sent: Tuesday, August 20, 2013 6:55 AM 
To: ACICS-LCB-SanFran; Michael Weller 
Subject: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Dear Chef Weller, 

After reviewing documentation in your school's new program applications referenced 
above, we find that we need add itional information. The information needed is as 
follows: 

• LCBK 102 is missing the word Techniques at the end of the course title. I 
have opened an ACA task for you to upload a revised one. 

Thank you for your assistance in providing the additional information needed so that 
we may complete the review of these applications. Please contact me if you have 
questions concerning this application. 

Best regards, 

Cathy Kouko 

Program Analyst I 
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ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336."-kb;.;...)(6"-) ____, 

F: 202.842.2593 

www.acics.org 
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From: 
Sent: 
To: 
CC: 

Subject: 

Good Morning, 

Dalyce Bubemyre <DBubemyre@f._b"'-)(6_) __ __. 
9/5/2013 12:08:17 PM -0400 
Cathy Kouko <ckouko@,...fb-)(6_) __ ...., 

Michael Weller <MWeller@(b)(6) ~; "Peter Lee (CEC)" 
<plee@l(b)(6) I 
RE: 00048280 Le Cordon Bleu App 53451 Additional Information 
Needed 

The corrected ACA has now been uploaded. 

Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 

Mobile I 415.787.0187 

Office I 415.216.4376 

Email I dbubemyre@d ..... <b_)<6_l ___ ~ 

~ ~ CAREER.EDUCATION C~l'ORATION 

1VY REGULATOJlY OPERATIONS 

From: Cathy Kouko [mailto:ckouko@fbl(6) I 
Sent: Thursday, September 05, 2013 5:57 AM 
To: Dalyce Bubemyre 
Cc: Michael Weller; Peter Lee (CEC) 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 
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Good morning, 

Thank you for your email. The ACA task had been incorrectly titled; That has been corrected and its now 
available. Please upload the ACA. 

Thank you! 

Cathy Kouko 

Program Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 I Washington, DC 20002 

www.acics.org I 202.336~ p 202.842.2593 - f 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 

REGISTER TODAY! 

ACICS Annual Conference 

November 7-9, 2013 

Sawgrass Marriott Resort I Jacksonville, Florida 

CONFIDENTIALITY NOTICE: 

This conununication is only intended for the persons or entities to which it is addressed or copied and may contain 
infom1ation that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
information contained herein is not expressly authorized. ACICS reserves the right to disclose this communication as required 
by law without the consent of the persons or entities to which this communication is addressed. 

From: DalyceBubemyre [mailto:DBubemyre@tbl(6) 
Sent: Wednesday, September 04, 2013 6:42 PM 
To: Cathy Kouko 
Cc: Michael Weller; Peter Lee (CEC) 
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Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Dear Ms. Kouko, 

Thank you for your continued kindness. The updated Application has been 
uploaded, however, we cou ld not locate an open task for the ACA. I have attached 
it to this email, and if you need it to be loaded to the site, please just let us know 
when that task has been opened ... or where we can find it if in fact we missed it. 

Best Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 

Mobile I 415.787.0187 

Office I 415.216.4376 

Emai l I dbubemyre@j(b)(6) 

~ CAREER. EDUCATION CORPORATION 

~,Y REGULATORY OPERATIONS 

From: Cathy Kouko [mailto:ckouko@l(b)(6) 
Sent: Friday, August 30, 2013 5:55 AM 
To: Dalyce Bubemyre 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 
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Good morning, 

Thank you for your email; take as much time as you need! An application task has 
been opened. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICSI Accrediting Council for Independent Colleges & Schools 

750 Fi rst Street NE, Suite 980 

Washington, DC 20002 

T: 202.336.6790 

F: 202.842.2593 

www.acics.org 

From: Dalyce Bubemyre [mailto:DBubemyre~ (b)(6) 
Sent: Thursday, August 29, 2013 6:02 PM 
To: Cathy Kouko 
Cc: Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Hello Ms. Kouko, 

I would like to offer my apologies for the delayed response to your email as well as 
the errors and any inconvenience they have caused. Chef Weller is working to 
complete the correct ACA. Additionally, if you would please open another task for 
the application we would appreciate it. Have a wonderful holiday weekend and 
thank you once again for your patience. 

Regards, 
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Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 

Mobile I 415.787.0187 

Office I 415.216.4376 

Email I dbubemyre@l(b)(6) 

~ CAR.HR EDUCATION CORl'ORATION 

~y REGULATORY OPERATIONS 

From: Cathy Kouko [mailto:ckouko~(b)(6) 
Sent: Wednesday, August 21, 2013 12:50 PM 
To: Dalyce Bubemyre; ACICS-LCB-SanFran; Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Good afternoon, 

Thank you so much for your prompt response. Unfortunately, I just noticed that the 
contact hours on the ACA don't match the contact hours on the application. Please 
let me know if I need to open an application task for this correction. Also, please go 
to our website and download the current ACA. It can be found under Accreditation-> 
Applications and Forms-> New Program Application-> Academic Credit Analysis. An 
ACA task has been opened for the completed revised one. 

Best regards, 

Cathy Kouko 
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Program Ana lyst I 

ACICSI Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336.6790 

F: 202.842.2593 

www.acics.org 

From: DalyceBubemyre[mailto:DBubemyre@i<b)(6) 

Sent: Tuesday, August 20, 2013 4:53 PM 
To: Cathy Kouko; ACICS-LCB-SanFran; Michael Weller 
Subject: RE: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Hello Ms. Kouko, 

Thank you for letting us know about the correction to the ACA. The edit has been 
made and the new ACA has been uploaded to the New Program Application. We 
appreciate your patience. Please do not hesitate to contact us with any further 
questions or requirements. 

Regards, 

Dalyce Bubemyre 

Regulatory Operations Consultant 

Career Education Corporation 

350 Rhode Island Street 

San Francisco, CA 94103 

Mobile 1 .... l<b_l<5_l ____ __. 

Office I 415.216.~ 
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Email I dbubemyre@l~b-)(6_J ___ ~ 

~\ CAJU[R. EDUCATION C~l'ORATION 

1VY REGULATORY OPERATIONS 

From: Cathy Kouko [mailto:ckouko b)(6) 
Sent: Tuesday, August 20, 2013 6:5 
To: ACICS-LCB-SanFran; Michael Weller 
Subject: 00048280 Le Cordon Bleu App 53451 Additional Information Needed 

Dear Chef Weller, 

After reviewing documentation in your school's new program applications referenced 
above, we find that we need additional information. The information needed is as 
follows: 

• LCBK 102 is missing the word Techniques at the end of the course title. I 
have opened an ACA task for you to upload a revised one. 

Thank you for your assistance in providing the additional information needed so that 
we may complete the review of these applications. Please contact me if you have 
questions concerning this application. 

Best regards, 

Cathy Kouko 

Program Analyst I 

ACICSI Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T: 202.336,l ..... <b_)<6_) _ ____, 
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F: 202.842. 2593 

www.acics.org 
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From: 

Sent: 
To: 
Subject: 

Cathy Kouko <Exchangelabs/Exchange Administrative Group 
(FYDIBOH F23SPDL T)/Recipients/a 1ca839a566947 e08cfd6a8e 1 dac5cf 
1-Cathy Kouko> 

6/512015 2:33:25 PM i:: 
'Mario Novo' <mnovo (b)(5) 

RE: Distance Ed/Sub o . II SUo qaJ tion 

Good afternoon Mr. Novo, 

Thank you for following up. The person who handles non-sub applications was not in 
yesterday. All you will need is the distance education application. 

Best Regards, 

CathyKouko 

Program Analyst [ 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 Washington, DC 20002 

www.acics.org I (P) 202.336.l(b)(6) l(F) 202.842.2593 

Follow us on Twitter - http://twitter.com/aeiesaecredits 

Like us on Facebook - http://faeebook.eom/aeicsaecredits 

CONFIDENTIALITY NOTICE: 

T his communication is only intended for the persons or entities to which it is addressed or copied and may contain 
information that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
information contained here in is not expressly authorized. ACICS reserves the right to disclose this communication as required 
by law without the consent of the persons or entities to w hich this communication is addressed. 

From: MarioNovo [mailto:mnovo@t"'"b""'l("""'6l ___ __. 
Sent: Friday, June 05, 2015 1:35 PM 
To: Cathy Kouko 
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Subject: Distance Ed/Sub or Non sub question 

Good afternoon Cathy 

I was just following up to see if you had found out if changing general education and 
core courses in an existing approved AOS program from ground to onl ine delivery 
would also need a substantive or non-substantive program application in addition to 
the Distance Education application as well? 

Thank you again 

Mario 

Chef Mario Novo 

Regulatory Operations Consultant I Licensing and Accreditation I Le Cordon Bleu 

Direct! 503 .. 414.!(b)(6) !I Fax 847.396.8998 I Mobile f~b_)(6_) ___ ~ 

~!~~~~~ 
A5kRegOpsCi]Careered.com 
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From: 
Sent: 
To: 
Subject: 

Thank you! 

Mario Novo <mnovo@-_(b_)_(6_) ---~ 
6/5/2015 2:35:06 PM -0400 

Cathy Kouko <ckouko@=fb~l<6~l-~ 
RE: Distance Ed/Sub or Non sub question 

Chef Mario Novo I Regulatory Operations Consultant 

Licensing and Accreditation 

From: Cathy Kouko [mailto:ckouko@11-:-(b_J(6_l _ ___, 
Sent: Friday, June 05, 2015 11:34 AM 
To: Mario Novo 
Subject: RE: Distance Ed/Sub or Non sub question 

Good afternoon Mr. Novo, 

Thank you for following up. The person who handles non-sub applications was not in 
yesterday. All you w ill need is the distance education appl ication. 

Best Regards, 

Cathy Kouko 

Program Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 I Washington, DC 20002 

www.acics.org I (P) 202.336.!(b)(6) I (F) 202.842.2593 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Faccbook - http://facebook.com/acicsaccredits 
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CONFIDENTIALITY NOTICE: 

This conununication is only intended for the persons or entities to which it is addressed or copied and may contain 
infom1ation that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
information contained herein is not expressly authorized. ACICS reserves the right to disclose this communication as required 
by law without the consent of the persons or entities to which this communication is addressed. 

From: Mario Novo [mailto:mnovo@tb)(6) 
Sent: Friday, June 05, 2015 1:35 Pfvi 
To: Cathy Kouko 
Subject: Distance Ed/Sub or Non sub question 

Good afternoon Cathy 

I was j ust following up to see if you had found out if changing general education and 
core courses in an existing approved AOS program from ground to on line delivery 
would also need a substant ive or non-substantive program application in addit ion to 
the Distance Education application as well? 

Thank you again 

Mario 

Chef Mario Novo 

Regulatory Operations Consultant I Licensing and Accreditation I Le Cordon Bleu 

Directl 503 . .414~ 1 Fax 847.396.8998 I Mobile l._(b_)(_6) ___ _. 

I) !~~~~~ 
AskRegOps@Careered.com 
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From: 

Sent: 
To: 
Subject: 

Good morning, 

Cathy Kouko <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/A 1CA839A566947E08CFD6A8E1 DACSCF 
1-CATHY KOUKO> 
5/21/2014 8:11 :39 AM -0400 
Lachlan Sands <lsands@l~b~)(=6)----~ 
RE: Gen eds 

Thank you so much! Have a wonderful day. 

Best Regards, 

Cathy Kouko 

Program Analyst T 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 I Washington, DC 20002 

www.acics.org 202.336j(b)(6) ~ p 202.842.2593 - f 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 

From: Lachlan Sands [mailto:lsands (b)(6) -... _____ ...., 
Sent: Tuesday, May 20, 2014 5:47 PM 
To: Cathy Kouko 
Subject: Gen eds 

Hi Cathy, 

To follow up on our conversation on Monday, it looks like we will drop Psychology. 
That still leaves us w ith the breadth of subject matter we need. I am working on the 
change form now. 

Thanks again, 

-Lach Ian 

Lachlan Sands M.Ed. CCC CCE I President I Le Cordon Bleu College of Culinary Arts - Las Vegas 
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1451 Center Crossing Rd, Las Vegas NV 89144 

Main 702-851~ 1 Cell ~l(b_)(_6) __ ~1 I Fax 847-396-8434 

LSAN DS@l(b)(6) . .,. 
V o'f LE CORDON BLEU. 
)~ 1' COLLEGE OF CULINARY ARTS • 

IJ 
I: 

ARE YOU BLEU? 
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From: 
Sent: 
To: 
Subject: 

Mario Novo <mnovo@~tb_)(_6) ___ ~ 
12/8/2015 2:53:58 PM -0500 
Cathy Kouko <ckouko@,...(b-)(-6)----. 
RE: LCB Las Vegas - Change of start date Wine and Beverage 
program 

Thank you, we will send it shortly. 

Chef Mario Novo I Regulatory Operations Consultant 

Licensing and Accreditation 

From: Cathy Kouko [mailto:ckouko~ b)(6) I 
Sent: Tuesday, December 08, 2015 I :53 AM 
To: Mario Novo 
Subject: RE: LCB Las Vegas - Change of start date Wine and Beverage program 

Dear Mr. Novo, 

Thank you for your email. I do not have a record of receiving your intent to 
postponed the proposed start date of this program. Please submit it in an 
attachment so I can file it in the campus folder and send out a confirmation. 

Best Regards, 

Cathy Kouko 

Program Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 I Washington, DC 20002 

www.acics.org I (P) 202.336~ (F) 202.842.2593 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 
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CONFIDENTIALITY NOTICE: 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain 
information that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
information contained herein is not expressly authorized. ACICS reserves the right to disclose th is communication as required 
by law without the consent of the persons or entities to which this communication is addressed. 

From: Mario Novo [mailto:mnovo@(b)(6) 
Sent: Tuesday, December 08, 2015 1:22 PM 
To: Cathy Kouko 
Subject: LCB Las Vegas - Change of start date Wine and Beverage program 

Hi Ms. Kouko 

LCB Las Vegas will be changing the start date for the Certificate in Le Cordon Bleu 
Wine and Beverage program again from January 4 to May 16. I was going to send 
the letter but when looking in my archives see I did not receive a confirmation of the 
original letter (see below) sent earlier this year. 

Can you please let me know if you have record of the Commission receiving the 
original letter? 

Thank you so much 

Mario 

August 25, 2015 

Cathy Kouko 

Program Analyst I 



ED00019187

CL_Review005100 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 

Washington, DC 20002 

RE: Le Cordon Bleu College of Culinary Arts - Las Vegas 
ACICS ID: 00048157 

Change of Start Date - Certificate in Le Cordon Bleu Wine and 
Beverage Program 

Dear Ms. Kouko, 

On April 21, 2015, Le Cordon Bleu College of Culinary Arts in Las 
Vegas received approval for the Certificate in Le Cordon Bleu Wine and 
Beverage program. The campus initially planned on starting this 
program September 28, 2015. We request to revise this start date to 
January 4, 2016 as we have applied with and are still pending 
approval from the Department of Education to offer Title IV HEA funds 
for this program. 

If you have any questions or need further information please do not 
hesitate to contact me directly at (702) 851-!(bl(6l l or by email at 
MFreeland@!(b)(6) I 

Sincerely, 

Mark Freeland 

Interim Campus Administrator 
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Chef Mario Novo 

Regulatory Operations Consultant I Licensing and Accreditation I Le Cordon Bleu 

Direct! 503 .. 414~ Fax 847.396.8998 I Mobile ~l(b_)<_6l ___ ~ 
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From: 

Sent: 
To: 
Subject: 

Dear Mr. Novo, 

Cathy Kouko <Exchangelabs/Exchange Administrative Group 
(FYDIBOH F23SPDL T)/Recipients/a 1ca839a566947 e08cfd6a8e 1 dac5cf 
1-Cathy Kouko> 
12/8/2015 2:51:52 PM -0500 
'Mario Novo' <mnovo@=(b-)(=6)---~ 
RE: LCB Las Vegas - Change of start date Wine and Beverage program 

Thank you for your email. I do not have a record of receiving your intent to 
postponed the proposed start date of th is program. Please submit it in an 
attachment so I can file it in the campus folder and send out a confirmation. 

Best Regards, 

CathyKouko 

P rogram Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 Washington, DC 20002 

www.acics.org I (P) 202.336.l(b)(5) I (F) 202.842.2593 

Follow us on Twitter - http://twitter.com/ aeicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 

CONFIDENTIALITY NOTICE: 

T his communication is only intended for the persons or entities to which it is addressed or copied and may conta in 
information that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
information contained here in is not expressly authorized. ACICS reserves the right to d isclose this communication as required 
by law without the consent of the persons or entities to w hich this communication is addressed. 

From: MarioNovo[mailto:mnovo@ .... (b_)(_6) ___ _. 
Sent: Tuesday, December 08, 2015 1:22 PM 
To: Cathy Kouko 
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Subject: LCB Las Vegas - Change of start date Wine and Beverage program 

Hi Ms. Kouko 

LCB Las Vegas will be changing the start date for the Certificate in Le Cordon Bleu 
Wine and Beverage program again from January 4 to May 16. I was going to send 
the letter but when looking in my archives see I did not receive a confirmation of the 
original letter (see below) sent earlier this year. 

Can you please let me know if you have record of the Commission receiving the 
original letter? 

Thank you so much 

Mario 

August 25, 2015 

Cathy Kouko 

Program Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 

Washington, DC 20002 

RE: Le Cordon Bleu College of Culinary Arts - Las Vegas 
ACICS ID: 00048157 

Change of Start Date - Certificate in Le Cordon Bleu Wine and 
Beverage Program 
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Dear Ms. Kouko, 

On April 21, 2015, Le Cordon Bleu College of Culinary Arts in Las 
Vegas received approval for the Certificate in Le Cordon Bleu Wine and 
Beverage program. The campus initially planned on starting this 
program September 28, 2015. We request to revise this start date to 
January 4, 2016 as we have applied with and are still pending 
approval from the Department of Education to offer Title IV HEA funds 
for this program. 

If you have any questions or need further information please do not 
hesitate to contact me directly at (702) 851-fbl(6l lor by email at 
MFreeland@<bl(6l I 

Sincerely, 

Mark Freeland 

Interim Campus Administrator 

Chef Mario Novo 

Regulatory Operations Consultant I Licensing and Accreditation I Le Cordon Bleu 

Direct I 503 . .414Jbl(6l I I Fax 847 .396.8998 I Mobile !,__(b'--'-)(6-'-) __ __, 
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From: 
Sent: 
To: 
Subject: 

Attachments: 

Dear Ms. Kouko 

Mario Novo <mnovo@ ..... (b_)(6_l __ ___,~ 
12/8/2015 5:33:28 PM -0500 
Cathy Kouko <ckouko@(b)(6) ~ 
RE: LCB Las Vegas - Change of start date Wine and Beverage 
program 
LCB Las Vegas_ACICS_Wine Beverage Start Delay_ 12-8-15.pdf 

Attached please find the request to extend the start date for the Certificate in Le 
Cordon Bleu Wine and Beverage program for LCB Las Vegas. 

Thank you very much for your assistance. 

Mario 

Chef Mario Novo I Regulatory Operations Consultant 

Licensing and Accreditation 

From: Cathy Kouko [mailto:ckouko(§(b)(6) I 
Sent: Tuesday, December 08, 2015 11:53 AM 
To: Mario Novo 
Subject: RE: LCB Las Vegas - Change of start date Wine and Beverage program 

Dear Mr. Novo, 

Thank you for your email. I do not have a record of receiving your intent to 
postponed the proposed start date of this program. Please submit it in an 
attachment so I can file it in the campus folder and send out a confirmation. 

Best Regards, 

cathy Kouko 

Program Analyst I 
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Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 I Washington, DC 20002 

www.acics.org I (P) 202.336 j(b)(6) I (F) 202.842.2593 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 

CONFIDENTIALITY NOTICE: 

This conununication is only intended for the persons or entities to which it is addressed or copied and may contain 
infom1a1ion that is confidential and/or privileged in some way. Distribution or copying of this conununication or the 
infom1ation contained herein is not expressly authorized. ACICS reserves the right to disclose th is communication as required 
by law without the consent of the persons or entities to which this communication is addressed. 

From: Mario Novo [mailto:mnovo(g)!(b)(6) 
Sent: Tuesday, December 08, 2015 1:22 PM 
To: Cathy Kouko 
Subject: LCB Las Vegas - Change of start date Wine and Beverage program 

Hi Ms. Kouko 

LCB Las Vegas will be changing the start date for the Certificate in Le Cordon Bleu 
Wine and Beverage program again from January 4 to May 16. I was going to send 
the letter but when looking in my archives see I did not receive a confirmation of the 
original letter (see below) sent earlier this year. 

Can you please let me know if you have record of the Commission receiving the 
original letter? 

Thank you so much 

Mario 
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August 25, 2015 

Cathy Kouko 

Program Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 

Washington, DC 20002 

RE: Le Cordon Bleu College of Culinary Arts - Las Vegas 
ACICS ID: 00048157 

Change of Start Date - Certificate in Le Cordon Bleu Wine and 
Beverage Program 

Dear Ms. Kouko, 

On April 21, 2015, Le Cordon Bleu College of Culinary Arts in Las 
Vegas received approval for the Certificate in Le Cordon Bleu Wine and 
Beverage program. The campus initially planned on starting this 
program September 28, 2015. We request to revise this start date to 
January 4, 2016 as we have applied with and are still pending 
approval from the Department of Education to offer Title IV HEA funds 
for this program. 

If you have any questions or need further information please do not 
hesitate to contact me directly at (702) 851-l(b)(6) I or by email at 
MFreeland@fb)(6) I 
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Sincerely, 

Mark Freeland 

Interim Campus Administrator 

Chef Mario Novo 

Regulatory Operations Consultant I Licensing and Accreditation I Le Cordon Bleu 

Direct I 503 .. 414.l(b)(6) II Fax 847.396.8998 I Mobile l~(b_)(6_) __ ~ 
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Atlanta, GA 

Austin, TX 

Boston, MA 

(hi<ago, IL 

Dallas, TX 

las Vega~, NV 

tos Angeles, CA 

Miami,H 

Minneapolis/St. Paul, MN 

Orlando, fl 

Portland, OR 

Sa<r arnento, CA 

San Francisco, CA 

Scottsdale, AZ 

Seattle, WA 

St. LOUIS, MO 

• -~ -

~~~]( LE CORDON BLEU~ 
T 

---------.---------···-·-··--·--··-·---
December 08, 2015 

Cathy Kouko 
Program Analyst I 
Accrediting Council for Independent Colleges and Schools 
750 First Street, NE Suite 980 
Washington, DC 20002 

RE: Le Cordon Bleu College of Culinary Arts - Las Vegas 
ACICS ID: 00048157 
Change of Start Date - Certificate in Le Cordon Bleu 
Wine and Beverage Program 

Dear Ms. Kouko 

On April 21, 2015 Le Cordon Bleu College of Culinary Arts in Las 
Vegas received new program approval for the Certificate in Le 
Cordon Bleu Wine and Beverage Program. The campus init ially 
planned on starting this program September 28, 2015. We 
request to revise this start date to May 16, 2016 as we have 
applied with and are still pending approval from the 
Department of Education to offer Title IV HEA funds for this 
program. 
If you have any questions or need further information please 
do not hesitate to contact me directly at (702) 851-~ r by 
email at JSmith@ICb)(6) I 

Sincerely, 
l(b)(6) 

J~son Smith 
Campus President 

Le Cordon Bleu College of Culinary Arts 

t4S1 CenterCmsing R-oad Las Vegas, NV 89144 866.450.CHEf [m11 Chefs.edu/las-Vega~ 
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From: 

Sent: 
To: 

Subject: 

Hi Terri, 

Cathy Kouko <Exchangelabs/Exchange Administrative Group 
(FYDIBOH F23SPDL T)/Recipients/a 1ca839a566947 e08cfd6a8e 1 dac5cf 
1-Cathy Kouko> 
9/25/2015 12:54:07 PM -0400 
PAR <Exchangelabs/Exchange Administrative Group 
(FYDIBOH F23SPDL T)/Recipients/f84fe2e 75e3e41 efb99768aad7 e 7a01f 
-PAR> 
RE: Le Cordon Bleu Program Notification 

Happy Friday to you too!!!! This will just be a notification .... for now. 

Best Regards, 

CathyKouko 

Program Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 Washington, DC 20002 

www.acics.org I (P) 202.336.l(b)(B) I (F) 202.842.2593 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 

CONFIDENTJALITY NOTIC E: 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain 
information that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
information contained here in is not expressly authorized. ACICS reserves the right to disclose this communication as required 
by law without the consent of the persons or entities to which this communication is addressed. 

From: Terri Jelinek On Behalf Of PAR 
Sent: Friday, September 25, 2015 11:49 AM 
To: Cathy Kouko 



ED00019198

CL_Review005111 

Subject: FW: Le Cordon Bleu Program Notification 

Hello! Happy Friday! Yay! 

I believe this is just a notification, as the change won't impact the curriculum or 
program objectives. The school wants to offer their approved program in Spanish. I 
filed the notification within the program folder, but let me know if you bel ieve we 
need more or need to approve it. Thanks! 

Regards, 

Terri 

Ms. Terri Jelinek 

Program Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 Washington, DC 20002 

www.acics.org I 202.336.j(b)(6) Ip 202.842.2593 - f 

CONFIDENTIALITY NOTICE: 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain 
information that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
information contained herein is not expressly authorized. AClCS reserves the right to disclose this communication as required 
by law without the consent of the persons or entities to which this communication is addressed. 

From: MichelleNoble [mailto:MNoble@fbJ(6) 
Sent: Thursday, September 24, 2015 4:17 PM 
To: Terri Jelinek 
Cc: Tirrell Anthony; Michelle Noble; Kathleen Vossenberg; Sean Murphy 
Subject: Le Cordon Bleu Program Notification 

Dear Ms. Jelinek: 
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Please see the attached program notification for Le Cordon Bleu College of Culinary 
Arts, Orlando. Do not hesitate to contact us if you have questions. Many thanks. 

Chef Michelle C. Noble M. Ed, CCE, ACE, CHE, CHEP 

Director of Education Le Cordon Bleu, Orlando 

407-313-j(b)(B) 

'~ good teacher is /Jke a candle-it consumes itself to light the way for others"-Mustafa 

Kemal 
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From: 

Sent: 
To: 
Subject: 

Great! Thanks! 

Regards, 

Terri 

Ms. Terri Jelinek 

Program Analyst I 

Terri Jelinek <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDI BOHF23SPDL T)/RECIPIENTS/3F3B0DD44EF2404EBD27 M650F3821 DO 
-TERRI JELIN> 
9/25/2015 4:10:00 PM -0400 
Cathy Kouko <ckouko@l~(b-)(6- )-~r 

RE: Le Cordon Bleu Program Notification 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 Washington, DC 20002 

www.acics.org I 202.336~ p I 202.842.2593 - f 

CONFIDENTIALITY NOTICE: 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain 
information that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
information contained herein is not expressly authorized. ACICS reserves the right to disclose this communication as required 
by law without the consent of the persons or entities to which this communication is addressed. 

From: Cathy Kouko 
Sent: Friday, September 25, 2015 12:58 PM 
To: PAR 
Subject: RE: Le Cordon Bleu Program Notification 

Hi Terri, 

Happy Friday to you too! !!! This will just be a notification .... for now. 
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Best Regards, 

Csthy Kouko 

Program Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 Washington, DC 20002 

www.acics.org I (P) 202.336~ (F) 202.842.2593 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 

CONFIDENTIALITY NOTICE: 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain 
infom,ation that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
infonnation contained herein is not expressly authorized. ACICS reserves the right to disclose this communication as required 
by law without the consent of the persons or entities to which this communication is addressed. 

From: Terri Jelinek On Behalf Of PAR 
Sent: Friday, September 25, 2015 11:49 AM 
To: Cathy Kouko 
Subject: FW: Le Cordon Bleu Program Notification 

Hello! Happy Friday! Yay! 

I believe this is just a notification, as the change won't impact the curriculum or 
program objectives. The school wants to offer their approved program in Spanish. I 
filed the notification within the program folder, but let me know if you believe we 
need more or need to approve it. Thanks! 
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Regards, 

Terri 

Ms. Terri Jelinek 

Program Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 Washington, DC 20002 

www.acics.org I 202.336.!(b)(6) Ip I 202.842.2593 - f 

CONFIDENTIALITY NOTICE: 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain 
infonnation that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
infonnation contained herein is not expressly authorized. ACICS reserves the right to disclose this communication as required 
by law without the consent of the persons or entities to which this communication is addressed. 

From: MichelleNoble[mailto:MNoble@ICb)(6) 

Sent: Thursday, September 24, 2015 4:17 PM 
To: Terri Jelinek 
Cc: Tirrell Anthony; Michelle Noble; Kathleen Vossenberg; Sean Murphy 
Subject: Le Cordon Bleu Program Notification 

Dear Ms. Jelinek: 

Please see the attached program notification for Le Cordon Bleu College of Culinary 
Arts, Orlando. Do not hesitate to contact us if you have questions. Many thanks. 

Chef Michelle C. Noble M. Ed, CCE, ACE, CHE, CHEP 

Director of Education Le Cordon Bleu, Orlando 

407-313-j(b)(6) 

"A good teac/Jer is /Jke a candle-it consumes itself to lig/Jt t/Je way for ot/Jers"-Mustafa 
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Kemal 
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From: 
Sent: 
To: 

CC: 

Subject: 

Hi Sue, 

Glenn Mack <GMack@:b)(6) 
3/11/2014 8:13:05 PM -'--0-40~0 ___ ___. 

Susan Greer <ExchangeLabs/Exchange Administrative Group 
(FYDI BOH F23SPDL T)/Recipients/c539aa 149ae54c 71 a8d2bc2d86525db6 
-sgreer>; Mark Williams <MWilliams@l(b)(6) ~ 
Trina Green <ExchangeLabs/Exchange Administrative Group 
(FYDIBOHF23SPDL T)/Recipients/62ea 1 b35682547bd805a9375495c889 
4-tgreen>; Elizabeth Jackson <ejackson@(b)(6) !; ACICS-LCB-Boston 
<acicsinfo@!(b)(6) ~; Cathy Kouko <ckouko@fb)(6) I 
Re: Refund Request - 00048109 Le Cordon Bleu College of Culinary Arts 
Boston - NP apps 57450 and 57451 

I'm copying the Boston CP, Mark Williams on this notice. Be well, Glenn 

On Mar 11, 2014, at 8:07 PM, "Susan Greer" 
<sgreer@lb)(6) f mailto:sgreer@l(b)(6) I> > wrote: 

Trina 
Wou ld you please process the following refund request for Le Cordon Bleu College of 
Culinary Arts Boston 00048109. This campus purchased 2 new program applications, 
did not submit any documentation for review, and notified ACICS that they need 
Substantive Change to Existing Program applications instead. They have since 
purchased the SCEP. 

Please check to see that the SCEP applications were not triggered by reallocating the 
fees from the NP applications. 

The status for applications 57450 and 57451 have been moved to RECEIVED 
pending the refund. At which time, accounting will move the status to REFUNDED 
and notify all parties on this email that the action is complete. 

Thanks, as always, for your assistance. 

Sue 

<00048109 Le Cordon Bleu - Apps 57450 and 57451 NP Refunds.xlsx> 



ED00019205

CL_Review005118 

December 15, 2015 

Mr. Miles Mitchell 
Campus President 
Le Cordon Bleu College of Culinary Arts in Miami 
3221 Enterprise Way 
Miramar, FL 33025 
acicsinfo 

Dear Mr. Mitchell: 

Sent Via Email Only 

SUBJECT: 00048561, Le Cordon Bleu College of Culinary Arts in Miami, Miramar, FL, BC 
Acknowledgement of New Proposed State Date 
Notification Date: December 9, 2015 

Thank you for your correspondence notifying the Council that you wish to postpone enrollment 
in the following program at the above mentioned institution: 

CJP Code NP A ID Credential Level Pro ramName 
12.0510 62420 Di loma Le Cordon Bleu Wine & Bevera e 

The new proposed start date for enrollment m the program, May 16, 2016, has been 
acknowledged by the Council. 

Thank you for keeping the Council informed of the activities at your institution. 

Sincerely, 

Cathy Kouko 

Cathy Kouko 
Program Analyst I 
ckouko (b)(6) 

MC = Main Campus; AL = Additional Location (formerly Branch); CA = Campus Addition (formerly Learning Site) 

750 First Street, NE, Suite 980 • Washington, DC 20002-4223 • t - 202.336.6780 • f - 202.84 2.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 
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March 13, 2014 

Ms. Jennifer Sohonie 
Director of Education 

Sent Via Email Only 

Le Cordon Bleu College of Culinary Arts 
360 Corporate Drive North, 
Tukwila, WA 98188 
ACICSINFO@,,_b_)(6-) ~-~ ............. 
jsohonie@(b)(6) 

Dear Ms. Sohonie: 

00023929, Le Cordon Bleu College of Culinary A1t s, Seattle, AL 
Acknowledgement of New Proposed State Date 

Notification Date: March 4, 2014 

Thank you for yow- correspondence notifying the Council that you wish to postpone enrollment 
in the following programs at the above mentioned institution: 

Credential Level Prof!ram Name 
Academic Associates Le Cordon Bleu Culinary Arts 
Academic Associates Le Cordon Bleu Patisserie And Baking 

The new proposed sta1t date for enrollment m the programs of April 7, 2014, has been 
acknowledged by the Council. 

Thank you for keeping the Council informed of the activities at your institution. 

Sincerely, 

Cathy Kouko 

Cathy Kouko 
Program Analyst I 
ckouko@Ko)(6) I 
202.336J(b)(6) I 

MC = Main Campus; AL = Additional Location (formerly Branch); CA = Campus Addition (formerly Learning Site) 

750 First Street, NE, Suite 980 • Washington, DC 20002-4223 • t - 202.336.6780 • f - 202.84 2.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 
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From: 

Sent: 
To: 

Subject: 

Hi Sue, 

Cathy Kouko <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/A 1CA839A566947E08CFD6A8E1 DAC5CF 
1-CATHY KOUKO> 
2/28/2014 4:43:35 PM -0500 
Susan Greer <ExchangeLabs/Exchange Administrative Group 
(FYD IBOHF23SPDL T)/Recipients/c539aa 149ae54c71 a8d2bc2d86525d b6-
sgreer> 
REFUND - 00048109 Le Cordon Bleu College of Culinary Arts Boston Apps 
57450-57451 

The school above purchased NP applicat ions instead of substantive change 
application in error; no documents were uploaded. They have requested a refund. 

Best Regards, 

Cathy Kouko 
Program Analyst I 
Accrediting Council for Independent Colleges and Schools 
750 First Street, NE I Suite 980 I Washington, DC 20002 
www.acics.org I 202.336.6790 - p I 202.842.2593 - f 
Follow us on Twitter - http ://twitter.com/acicsaccredits 
Like us on Face book - http ://facebook.com/acicsaccredits 

-----Original Message-----
From : MarkWilliams[mailto:MWilliams@i(b)(6) 
Sent : Friday, February 28, 2014 4 :20 PM'~-----~ 
To: Cathy Kouko 
Cc: Jessica Sanders; Earle Test; Stephen Vil lett 
Subject: RE: 00048109 Le Cordon Bleu College of Culinary Arts Boston Apps 57450-
57451 

That is correct, these are not new programs per se, we are only slightly modifying 
the length of the current certificate programs. And, we anticipate no new program(s) 
soon. 

So, that is what we wil l do - purchase the substantive change applications. We will 
be submitting them within the first week or two of March. 

I imagine the refund process on the new applications (57450-57451) will occur after 
we purchase the substant ive change apps; and, wil l we be notified when this takes 
place? 

Thank you, Cathy. I appreciate your assistance. 

Mark Williams 
President 
Le Cordon Bleu College of Culinary Arts - Boston 
Phn : (617 ) 218 -8000 
Cell: fbl(6) I 
Fax: (617) 225-2835 
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MWilliams<gfb)(6) I 
Join our Le Cordon Bleu Community! 

-----Original Message-----
From: Cathy Kouko [mailto:ckouko@1(b)(6) 
Sent: Friday, February 28, 2014 2:57....,P=M....--~ 
To: Mark Williams 
Cc: Jessica Sanders 
Subject: RE: 00048109 Le Cordon Bleu College of Culinary Arts Boston Apps 57450-
57451 

Dear Mr. Williams, 

Thank you for your email. If you will have no new programs in the near future, we 
recommend you purchase the appropriate substantive change applications and we 
will issue a refund for Apps 57450-57451. Please advise. 

Best Regards, 

Cathy Kouko 
Program Analyst I 
Accredit ing Council for Independent Colleges and Schools 
750 First Street, NE I Suite 980 I Washington, DC 20002 www.acics.org I 
202.336.6790 - p I 202.842.2593 - f Follow us on Twitter -
http://twitter.com/acicsaccredits Like us on Facebook -
http ://facebook.com/acicsaccredits 

-----Original Message-----
From: MarkWilliams[mailto:MWilliams@:~b_)(_6) ____ ~ 
Sent: Thursday, February 27, 2014 12:30 PM 
To: Cathy Kouko 
Cc: Jessica Sanders 
Subject: RE: 00048109 Le Cordon Bleu College of Culinary Arts Boston Apps 57450-
57451 

Hello Cathy, 

A couple weeks ago my Director of Regulatory Operations sent an emai l to inquire if 
we could have the new program applications switched to substantive change 
applications. We had not gotten a response, so we were waiting to upload any 
documents until we got the answer. Do you know if this change is something the 
agency would be willing to consider/allow us to do? 

Mark Williams 
Campus President 
Le Cordon Bleu - Boston 
215 First Street 
Cambridge, MA 02142 

Phn : 617-218-8000 
Fax: 847-396-8676 
MWilliams~ ..,,.(b.,...,)(6=)------, 

http://www.chets.edu/boston 
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From: Cathy Kouko [ckouko@!<bl(6l I 
Sent: Wednesday, February 26, 2014 5:08 PM 
To: ACICS-LCB-Boston 
Subject: 00048109 Le Cordon Bleu College of Culinary Arts Boston Apps 57450-
57451 

Good afternoon, 

In reviewing applications for your school, I find that applications for two new 
programs were opened on February 7, 2014. The applications identified above were 
found void of any documentation. 

We are trying to keep within our internal turnaround time of 30 days from the date 
of purchase of a new program application and would therefore appreciate your 
responding to this email to let us know whether you plan to upload documents to 
these applications. Thank you for your assistance. 

Best Regards, 

Cathy Kouko 
Program Analyst I 
Accrediting Council for Independent Colleges and Schools 
750 First Street, NE I Suite 980 I Washington, DC 20002 
www.acics.org<http://www.acics.org/> I 202.336.!(b)(6) I- p I 202.842.2593 - f 
Follow us on Twitter - http://twitter.com/acicsaccredits Like us on Facebook -
http: //face book. com/ acicsaccred its 

Confidentiality Notice: 
This communication is only intended for the persons or entities to which it is 
addressed or copied and may contain information that is confidential and/or 
privileged in some way. Distribution or copying of this communication or the 
information contained herein is not expressly authorized. ACICS reserves the right to 
disclose this communication as required by law without the consent of the persons 
or entities to which this communication is addressed. 
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From: 

Sent: 
To: 
Subject: 

Attachments: 

Dear Mr. Coker: 

Cathy Kouko <Exchangelabs/Exchange Administrative Group 
(FYDI BOH F23SPDL T}/Recipients/a 1ca839a566947 e08cfd6a8e 1 dac5cf 
1-Cathy Kouko> 
7/28/2015 2:43:50 PM -0400 
'acicsinfo@ b)(6) I 'jcoker~ (b)(6) I 
REVISED- 00019019, App 61988, Le Cordon Bleu College of Culinary 
Arts, QA Monitoring Visit Notification and Guidelines 
REVISED- 00019019, App 61988, Le Cordon Bleu College of Culinary 
Arts, QA Monitoring Visit Notification and Guidelines.pdf 

Attached is your school's revised Quality Assurance monitoring visit notification for 
the new program application referenced above. Please contact me if you have 
questions concerning the notification. 

*revised due to changes in the proposed start date. 

Best Regards, 

Cathy Kouko 

Program Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 Washington, DC 20002 

www.acics.org (P) 202.336!(b)(6) I (F) 202.842.2593 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 

CONFIDENTIALITY N OTICE: 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain 
information that is confidential and/or privileged in some way. Distribution or copy ing of this communication or the 
infonnation contained herein is not expressly authorized. ACICS reserves the right to disclose this communication as required 
by law without the consent of the persons or entities to which this communication is addressed. 
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**REVISED LETTER - July 28, 2015** 
April 2, 2015 

Mr. Jeffrey S. Coker 
Director of Education 
Le Cordon Bleu College of Culinary Arts 
521 East Green Street 
Pasadena, CA 91101 
acicsinfo@(b )(6) 
jcoker@l(b)(6) 

Dear Mr. Coker: 

SUBJECT: Quality Assurance Monitoring Visit 
Expanding the scope of programs offered at this campus 
Scheduled Visit: *May 2016 - June 2016 

Sent Via Email Only 

On April 2, 2015, the Council approved new programs of study for Le Cordon Bleu College of 
Culinary Arts, 00019019. The new programs of study activity were determined to be within the 
institution's current scope of accreditation, and therefore were approved without conditions. An 
institution is defined as the main and all additional locations. 

However, this activity is new to this campus and will require a quality assurance monitoring 
visit. The scope of the visit is to monitor adherence to ACICS standards with respect to programs 
of study. The quality assurance monitoring visit is scheduled to take place during the months 
referenced in the subject field above. The school will be contacted by a staff coordinator 
approximately 30-60 days prior to the timeframe established for the visit. 

If you have any questions regarding the decision for this visit, please contact me at 
ckouko@F~b_J(6_)_~ 

Sincerely, 

eatfuJ, :Jwulio_ 

Cathy Kouko 
Program Anal st I 
ckouko (b)(BJ 
202.336~ 
*denotes revision 

MC= Main Campus; AL= Additional Location (formerly Branch); CA= Campus Addition (formerly Learning Site) 

750 First Street, NE, Suite 980 • Washington, DC 20002- 4223 • t - 202.336.6780 • f - 202.842.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 
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Ver. September 2013 

EXPANSION OF AN INSTITUTION'S SCOPE OF ACCREDITATION 

Effective September 2013, ACICS's review of new programs of study will include determining 
if the activity is within the institution' s cmTent scope of accreditation. An "institution" is defined 
as a main campus and all additional locations. Therefore, new programs of study determined to 
be at a higher credential level than any program cunently approved within the institutional 
grouping would be considered a substantive change. In addition, programs of study determined 
to be significantly different from other program offerings (out-of-scope) or being delivered 
through a different delivery method (DE) would be considered substantive changes to the 
institution's current scope of accreditation. 

Impact to New Program Approval Turn-Around Timeline 

Prior to approval of the new program of study, the institution's scope of accreditation must be 
expanded to include the substantive change. The action to expand an institution's scope of 
accreditation requires ACICS Council approval. Therefore, the standard turn-around timeline for 
new programs of study which require expanding an institution's scope of accreditation as the 
result of a substantive change is 60 - 75 days. Please plan your program start dates 
accordingly. 

Impact to New Program Application and Required Documentation 

The New Program Application and key required documents have been revised to include 
documents required when it is determined to be a substantive change to the institution's cunent 
scope of accreditation. In addition, the academic credit analysis (ACA) has been revised to 
include a worksheet for determining if the new program is out-of-scope within the institution's 
grouping. This worksheet is required of all new programs submitted after December 1, 2013. 
Staff may require a campus to complete this worksheet if an ACA is submitted prior to 
December 1, 2013 using a previous version. 

Impact to On-Site Visits Required as a Result of Substantive Change 

The new program visit procedures have also been revised. Visits will no longer be required 
before "final inclusion" is granted by the Council. All new program approvals will recognize that 
the action is compliant with ACICS standards and is within the institution's scope of 
accreditation. If the new program was determined to be a substantive change to the institution's 
scope of accreditation, an expansion to the institution' s scope of accreditation, approved by 
Council, is required before the new program is approved. Consequently, ACICS will no longer 
require visits prior to final inclusion. However, ACICS will continue to monitor campuses that 
initiate new programs of study. These monitoring visits will be refen ed to as Quality Assurance 
Monitoring (QAM) visits. The previous New Program visit required when a program is out-of-

MC= Main Campus; AL= Additional Location (formerly Branch); CA= Campus Addition (formerly Learning Site) 

750 First Street, NE, Suite 980 • Washington, DC 20002- 4223 • t - 202.336.6780 • f - 202.842.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 
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Substantive Change - Programs of Study 
Review and Approval Procedures 

Ver.October,2013 
Page 3 of 3 

scope will become a Quality Assurance Monitoring visit - for Out-of-Scope (QAM-OS); the 
previous Readiness Visit and Credential Inclusion Visits when a program is at a higher credential 
level will become a Quality Assurance Monitoring visit - for Higher Credential level (QAM-RV 
and QAM-HC); and finally, the previous Distance Education Inclusion visit when an institution 
is approved to offer distance education for the first time will become a Quality Assurance 
Monitoring visit - for Distance Education (QAM-DE). The scope of the QAM visits will be 
similar to the previous NP, RV and CI visits. 

In addition to quality assurance monitoring visits required following a substantive change to an 
institution's scope of accreditation, the same QAM visit may be required if the new program of 
study is at a higher credential level at that campus, or significantly different from other 
program offerings at that campus, or being delivered through a different delivery method 
than currently offered at that campus. 

Impact to Approval Letters 

When a new program of study is determined to be within the institution and the campus' 
scope of accreditation, the campus will receive a new program approval letter. No further action 
will be required. The new program will be included in the campus' program listing and reviewed 
during future renewal of accreditation visits. 

When a new program of study is determined to be within the institution's scope of 
accreditation but not within the campus' scope of accreditation, the campus will receive a 
new program approval letter. In addition, the campus initiating the new program of study will 
receive a letter informing the campus of the requirement to host a quality assurance monitoring 
(QAM) visit and will include visit schedule details. 

When a new program of study is determined to be a substantive change to the institution's 
current scope of accreditation, the campus will receive a Council approval letter expanding the 
institution's scope of accreditation to include the substantive change. This approval letter will be 
sent to the campus initiating the new program of study with a copy to the main campus and will 
include the requirement for a quality assurance monitoring (QAM) visit with visit schedule 
details. In addition, the campus will receive a new program approval letter. 

Please contact Ms. Linda Lundberg at llundberg@<bl/61 I or Ms. Susan Greer at 
sgreer(q(b)(6l ~f you have any questions regarding the revisions to new programs of study 
procedures. 

MC = Main Campus; AL= Additional Location (formerly Branch); CA = Campus Addition (formerly Learning Site) 

750 First Street, NE, Suite 980 • Washington, DC 20002- 4223 • t - 202.336.6780 • f - 202.842.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 
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**REVISED LETTER - December 9, 2015** 
April 21, 2015 

Mr. Lachlan Sands 
Campus President 
Le Cordon Bleu College of Culinary Arts 
1451 Center Crossing Road 
Las Vegas, NV 89144 
acicsinfo@:b )(6) 
lsands@(b)(6) 

Dear Mr. Sands: 

SUBJECT: Quality Assurance Monitoring Visit 
Expanding the scope of programs offered at this campus 
Scheduled Visit: January 2017 - February 2017* 

Sent Via Email Only 

On April 21, 2015, the Council approved new programs of study for Le Cordon Bleu College of 
Culinary Arts, 00048157. The new programs of study activity were determined to be within the 
institution's current scope of accreditation, and therefore were approved without conditions. An 
institution is defined as the main and all additional locations. 

However, this activity is new to this campus and will require a quality assurance monitoring 
visit. The scope of the visit is to monitor adherence to ACICS standards with respect to programs 
of study. The quality assurance monitoring visit is scheduled to take place during the months 
referenced in the subject field above. The school will be contacted by a staff coordinator 
approximately 30-60 days prior to the timeframe established for the visit. 

If you have any questions regarding the decision for this visit, please contact me at 
ckouko@fb)(6) I 
Sincerely, 

&tliy,Jumfw. 

Cathy Kouko 
Program Analyst I 
ckouko (b)(6) 

*denotes revision 

MC = Main Campus; AL= Additional Location (formerly Branch); CA = Campus Addition (formerly Learning Site) 

750 First Street, NE, Suite 980 • Washington, DC 20002- 4223 • t - 202.336.6780 • f - 202.842.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 
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Ver. September 2013 

EXPANSION OF AN INSTITUTION'S SCOPE OF ACCREDITATION 

Effective September 2013, ACICS's review of new programs of study will include determining 
if the activity is within the institution' s cmTent scope of accreditation. An "institution" is defined 
as a main campus and all additional locations. Therefore, new programs of study determined to 
be at a higher credential level than any program cunently approved within the institutional 
grouping would be considered a substantive change. In addition, programs of study determined 
to be significantly different from other program offerings (out-of-scope) or being delivered 
through a different delivery method (DE) would be considered substantive changes to the 
institution's current scope of accreditation. 

Impact to New Program Approval Turn-Around Timeline 

Prior to approval of the new program of study, the institution's scope of accreditation must be 
expanded to include the substantive change. The action to expand an institution's scope of 
accreditation requires ACICS Council approval. Therefore, the standard turn-around timeline for 
new programs of study which require expanding an institution's scope of accreditation as the 
result of a substantive change is 60 - 75 days. Please plan your program start dates 
accordingly. 

Impact to New Program Application and Required Documentation 

The New Program Application and key required documents have been revised to include 
documents required when it is determined to be a substantive change to the institution's cunent 
scope of accreditation. In addition, the academic credit analysis (ACA) has been revised to 
include a worksheet for determining if the new program is out-of-scope within the institution's 
grouping. This worksheet is required of all new programs submitted after December 1, 2013. 
Staff may require a campus to complete this worksheet if an ACA is submitted prior to 
December 1, 2013 using a previous version. 

Impact to On-Site Visits Required as a Result of Substantive Change 

The new program visit procedures have also been revised. Visits will no longer be required 
before "final inclusion" is granted by the Council. All new program approvals will recognize that 
the action is compliant with ACICS standards and is within the institution's scope of 
accreditation. If the new program was determined to be a substantive change to the institution's 
scope of accreditation, an expansion to the institution' s scope of accreditation, approved by 
Council, is required before the new program is approved. Consequently, ACICS will no longer 
require visits prior to final inclusion. However, ACICS will continue to monitor campuses that 
initiate new programs of study. These monitoring visits will be refen ed to as Quality Assurance 
Monitoring (QAM) visits. The previous New Program visit required when a program is out-of-

MC = Main Campus; AL= Additional Location (formerly Branch); CA = Campus Addition (formerly Learning Site) 

750 First Street, NE, Suite 980 • Washington, DC 20002- 4223 • t - 202.336.6780 • f - 202.842.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 
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Substantive Change - Programs of Study 
Review and Approval Procedures 

Ver.October,2013 
Page 3 of 3 

scope will become a Quality Assurance Monitoring visit - for Out-of-Scope (QAM-OS); the 
previous Readiness Visit and Credential Inclusion Visits when a program is at a higher credential 
level will become a Quality Assurance Monitoring visit - for Higher Credential level (QAM-RV 
and QAM-HC); and finally, the previous Distance Education Inclusion visit when an institution 
is approved to offer distance education for the first time will become a Quality Assurance 
Monitoring visit - for Distance Education (QAM-DE). The scope of the QAM visits will be 
similar to the previous NP, RV and CI visits. 

In addition to quality assurance monitoring visits required following a substantive change to an 
institution's scope of accreditation, the same QAM visit may be required if the new program of 
study is at a higher credential level at that campus, or significantly different from other 
program offerings at that campus, or being delivered through a different delivery method 
than currently offered at that campus. 

Impact to Approval Letters 

When a new program of study is determined to be within the institution and the campus' 
scope of accreditation, the campus will receive a new program approval letter. No further action 
will be required. The new program will be included in the campus' program listing and reviewed 
during future renewal of accreditation visits. 

When a new program of study is determined to be within the institution's scope of 
accreditation but not within the campus' scope of accreditation, the campus will receive a 
new program approval letter. In addition, the campus initiating the new program of study will 
receive a letter informing the campus of the requirement to host a quality assurance monitoring 
(QAM) visit and will include visit schedule details. 

When a new program of study is determined to be a substantive change to the institution's 
current scope of accreditation, the campus will receive a Council approval letter expanding the 
institution's scope of accreditation to include the substantive change. This approval letter will be 
sent to the campus initiating the new program of study with a copy to the main campus and will 
include the requirement for a quality assurance monitoring (QAM) visit with visit schedule 
details. In addition, the campus will receive a new program approval letter. 

Please contact Ms. Linda Lundberg at llundberg@!(b)(6) I or Ms. Susan Greer at 
=sg_.r~e~er~@...,_fb_l(_6l_----1I if you have any questions regarding the revisions to new programs of study 
procedures. 

MC = Main Campus; AL= Additional Location (formerly Branch); CA = Campus Addition (formerly Learning Site) 

750 First Street, NE, Suite 980 • Washington, DC 20002- 4223 • t - 202.336.6780 • f - 202.842.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

FYI 

From: Joseph Gurubatham 

Susan Greer <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECI PIENTS/C539AA 149AE54C71 A8D2BC2D86525DB6 
-SGREER> 
6/25/2014 7:44:24 PM -0400 
ProgramAnalyst <programanalyst@ .... l(b_)(_6) _ _. 

FW: COCO: Department Of Education Issues Reprieve 
COCO062314-111602.pdf 

Sent: Monday, June 23, 2014 5:27 PM 
To: AID Management Team 
Subject: FW: COCO: Department Of Education Issues Reprieve 

FYI. 

Joseph 

Joseph E. Gurubatham, Ed.D. 

Senior Vice President, Accreditation and Institutional Development 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 Washington, DC 20002 

www.acics.org 202.336.!(b)(6) Ip I 202.842.2593 - f 

From: Anthony Bieda 
Sent: Monday, June 23, 2014 3:21 PM 
To: Albert C. Gray; Joseph Gurubatham 
Cc: Susan Greer 
Subject: FW: COCO: Department Of Education Issues Reprieve 

... and from the investor community, FYI. 

Anthony S. Bieda 
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Vice President for External Affairs 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 Washington, DC 20002 

www.acics.org 202.336.j(b)(6)~ p I 202.842.2593 - f 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 

CONFIDENTIALITY NOTICE: 

This communication is only intended for the persons or entities to which it is addressed or copied 
and may contain information that is confidential and/or privileged in some way. Distribution or 
copying of this communication or the information contained herein is not expressly authorized. 
ACICS reserves the right to disclose this communication as required by law without the consent of 
the persons or entities to which this communication is addressed. 

From: Trace Urdan [mailto:trace.urdan~(b)(6) 
Sent: Monday, June 23, 2014 3:18 PM ..__ ____ ___, 
To: Anthony Bieda 
Subject: COCO: Department Of Education Issues Reprieve 

X 

COCO: Department Of Education Issue Reprieve 
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Corinthian Colleges, Inc. 

Education 

Trace A. Urdan Senior Anal st (415) 947l(b)(6) 
trace.urdan b)(6) ~--~ 

Jeffrey Lee, Associate a yst 415) 396~ effi:ey.lee@l(b)(5) 

Wells Fargo Securities, LLC. 

• COCO's announcement that it signed a MOU with the Department of 
Education (ED) is good news for students but not for shareholders, in 
our view. The agreement provides for $16 million to be released immediately, 
with the stipulation that the money is not to be used to senrice debt, pay bonuses, 
or in addressing legal claims. The MOU effectively divides the company into 
those schools/campuses that are to be sold within the next six months, and those 
that are to be taught out. With much riding on the prospective fire-sale terms of 
any asset sales, investors are likely to be left with only cash and liabilities, 
including teach-out costs as well as legal and settlement expenses. The $16 
million does not eliminate the going concern risk at the company as COCO said it 
would need additional working capital after June 27. Pending further 
information regarding which assets will be placed into each category, we are 
reducing our valuation range to $0.25-0.50 from $0. 75-1.25. 

• ED appears to be insisting on a break-up. The MOU establishes the 
principle that ED and the company will make every effort to protect students and 
staff and to preserve the value of the company's assets. However it also indicates 
that ED would evaluate each school's provisional agreement to pa1ticipate in 
Title IV. The implication of this warning, in our analysis, is that any assets that 
cannot be sold are likely to be forced into a teach-out, with all of the implied 
attendant costs of underutilized overhead and leasehold termination. In 
addition, any buyer of assets is likely to insist on being held harmless with 
respect to ongoing legal claims, leaving those in the hands of the remaining 
entity and its equity holders. Finally, with protecting Title IV no longer a relevant 
issue, the residual corporate entity would be vulnerable to actions by lenders to 
protect their interests. 

• Read-throughs. We read the aggressive ED approach as bad news for ESI 
which is also accused of aggressive recruiting practices, though we think the 
company could sunrive a 21-day hold and EDMC which would be challenged by 
a comparable slowdown in cash payments. We read it as neutral to positive 
for CECO which could gain share during this transition and positive for LINC 
and UTI which are both potential asset acquirers at attractive sale prices. 

Corinthian Colleges , Inc. (COCO-NASDAQ) --Market Perform (2) / V 

Price as of 6/23/2014: $0-42 
FY 14 EPS: $0.09 
FY 15 EPS: $0.27 
Shares Out.: 86.1 MM 
Market Cap.: $36.13 MM 
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Sector Rating: Post Secondary, Overweight 

See attached PDF for additional iriformation, current pricing and disclosures. 

THANK YOU FOR RECEIVING WELLS FARGO SECURITIES, LLC RESEARCH. 
TO UNSUBSCRIBE TO THIS MESSAGE REPLY TO THE ABOVE E-MAIL 
ADDRESS. 
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June 23, 2 0 14 

Equity Research 
Corinthian Colleges, Inc. 
COCO: Department Of Education Issue Reprieve 
Liquidation Appears To Be End Goal 

• COCO'S a nnouncem e n t that it s igne d a MOU w ith the Departm e nt of 
Educ ation (ED) is good news for stude nts bu t not for s hare holders, in 
our view. The agreement provides for $16 million to be released immediately, 
with the stipulation that the money is not to be used to service debt , pay bonuses, 
or in addressing legal claims. The MOU effectively divides the company into those 
schools/campuses that are to be sold within the next six months, and those that 
are co be taught out. With much r iding on the prospective fi re-sale terms of any 
asset sales, investors a re likely to be left with only cash and liabilities, including 
teach-out costs as well as legal and settlement expenses. The $ 16 m illion does not 
eliminate the going concern r isk at the company as COCO said it would need 
add itional working capita l after J une 27. Pending fur the, information regarding 
which assets will be placed into each category, we a re reducing our valuation 
range to $0.25-0 .50 from $0.75- 1.25. 

• ED appears to be ins is ting o n a b reak-up. The MOU establishes the 
principle that ED and the company will make every effort to protect students and 
staff and to preserve the value of the company's assets. However it also indicates 
that ED would evaluate each school's provisional agreement to participate in Title 
IV. The implication of this warning, in our analysis, is that any assets tha t cannot 
be sold are likely to be forced into a teach-out, with all of the implied attendant 
costs of underutilized overhead and leasehold termination. [n addition, any buyer 
of assets is like ly to insist on being held har mless with respect to ongoing legal 
claims, leaving those in the hands of the remaining entity and its equity holders. 
Fina lly, with protecting Title IV no longer a relevant issue, the residual corporate 
entity would be vulnerable to actions by lenders to protect the i, interests. 

• Read-tbroughs. We read the aggressive ED approach as bad n ews for ESI 
which is also accused of aggressive recruiting practices, though we think the 
company could survive a 21-day hold and EDMC which would be challenged by a 
comparable slowdown in cash payments. We read it as neu tral to pos itive for 
CECO which could gain share during this transition and pos itive for LIN C and 
UTI which are both potential asset acquirers at a ttractive sale p1·ices. 

Valuation Range: $0.25 to $ 0.50 from $0.75 to $1.25 
Ou, valuation range of $.025-$0.50 is based on a sum of the parts analysis driven 
by EV /Student comparables in the sector. This approach is particularly relevant, we 
believe, given the company's intention to pursue strategic alternatives. The biggest 
unknowns include the potential liabilities associated with litigat ion. Failure to 
secure the necessary working capital financing from either the Department of 
Education in the form of student loan disbursements or from third parties, could 
potentially scuttle an otherwise viable asset sale process cun-ently unde1·way. 

Investme nt Thesis: 
Corinthian's schools provide value to studen ts in our opinion and remain 
essentially sound and the company is in the midst of an effort to sell these assets a t 
prices that will prove their value. However the generally weakened state of other 
vocational school companies means that a successful conclusion to this process 
cannot be assured. And while no accusation of malfeasance has been proven, the 
pressure from regulators has precipitated a going concern crisis a t the company. By 
what measure the realized value from asset sales will exceed the company's 
liabilit.ies remains the determining factor in valuing the shares. 

Please see page 4 for ra ting d e finitions , impo rta nt dis closures 
a nd re quire d a n a lyst certificatio ns 
All estimates/forecasts are as of 06/23/14 u nless oth e rw ise stated . 

Wells Fargo Secu r ities, LLC do es and seeks to do b u siness with companies 
c over e d in its r esearch reports. As a r esult , in vestors s h ould be a ware th at 
th e firm may h a ve a conflict of inte r est th a t could a ffect t h e objectivity of t he 
r eport a nd investors sh ould cons id e r this r epor t as only a s ing le factor i n 
makin g the ir investment d ecis ion. 

■ SECURITIES 

Marke t Perform/ V 

Sector: Post Secondary 

Overweigh t 

Valuation Rang e Change 

20 13A 20l4E 201SE 
EPS Curr. Prio r Curr. Prior 
QI (Sep.) $0.09 ($0.09) A NC $0.00 NC 
Q2 ( Dec.) 0.08 0.05A NC 0 .09 NC 
Q3(Mar.) 0.06 0.o3A NC 0 .08 NC 
Q4 (Junc) 0.05 0 .10 NC 0.10 NC 
FY $0.27 $0.09 NC $0.27 NC 
CY $0.01 $ 0.16 $0.28 
FY P/EPS l.6x 4.7x l.6x 

Rev.(MM) $ 1.582 $ 1,418 $ 1,246 
S(J111'ce: Company Darn. \ Velis Fary:o Secw •i tie.~. LLC l!.aima tes. and Reutl!I'.~ 
NA:: N ot A i't1ilt1ble. NC: No Clumgl!. NE"" N o Est imate. N M : N ot Aft-a11ing.fi,/ 
V ■ V(,/r,rll,:. " • CofflfJ(l11)-· lt<m 1hr Priority St« k list 

Ticker 

Price (06/23/20!4) 

52-Week Range: 

Shares Outs tanding: (MM) 

Market Cap.: (MM) 

S&P500: 

Avg. Daily Vol.: 
Dividend/Yield: 

LT Debt: (MM) 

LT Debt/Total Cap.: 

ROE: 
3-5 Yr. Est. Growth Rate: 

CY 2014 Est. P/EPS-to-Growth: 

Last Reporting Date: 

coco 
$0.42 

$0-3 

86.1 

$ 36.2 

1,960.67 

2,685,170 
$0.0010.0% 

$85.2 

8.0% 

1.0% 

10.0% 

0.3x 

05/06/2014 
Before Open 

Source: Ccmpany 0'-11<1. Wefl.r Fargo Su m i ti.es, llC <sti11uae.s. aml Re11u.-rs 

Trace A. U rdan , Senio r An a lyst 
( 4 1 5 ) 9 4 7 filillfil7 / 

tracc.urdan@fb)(6) I 
Jeffrey Lee, Associa te An alyst 

(415) 396-fbilliIJ / 
jeffrey.lee@!(b)(6) ! 

Together we'll go far 
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Education 
WELLS FARGO SECURITIES, LLC 

EQUITY RESEARCH DEPARTMENT 

Company Description: 

Corinthian Colleges provides post-secondary education to adult learners looking to acquire basic skills for 
entry-level employment o r addi tiona l skills to change or advance their careers. The company offers diploma 
and degree programs to more than 70,000 students at more than 120 sites in the U.S. and Canada. Program 
areas include healthca re, business, IT, automotive, and criminal justice. 

The Memorandum of Understanding (MOU) 

The agreement allows for the immediate release of $16 million with several stipulations that point to the 
effective dissolution of Corinthian Colleges as a school operato1· long term: 

• A mutual conunitment to seek to ensure that students enrolled in the company's schools will be able 
to complete their education without material interruption, change or addit ional cost; that there will 
be minimal personal and fi nancial disruption for faculty and staff; and that the ultimate plan will 
consider the value of the company's schools for students, employees, and taxpayers (shareholders and 
creditors were no t named in this explic it list.) 

• Corinthian will remain on heightened cash monitoring and 21-day hold status (as described in the 
June 19 8-K), but ED will allow the company to draw down $16 million of Title IV student funds to 
fund its ordinary comse obligations (excluding debt repayment, legal expenses and employee 
bonuses) immediately upon submission of student rosters and related data. 

• The final plan will provide for the sale of some schools and the teach-out of others. Corinthian will be 
responsible for determining which schools will be included in each category by J une 27. Sales are 
expected to be completed within six months. 

• Corinthian will stop enrolling new students in the schools identified for teach-out and will provide 
notice to all students attending these schools of its intention. 

• Corinthian will identify and appoint an independent third-par ty compliance and business monitor 
acceptable to ED, who will have full and complete access to the company's personnel and budgets, 
including fi nancial forecasts, results of operations and cash receipts and disbursements and any and 
all documents Corinthian is providing to potential buyers , accreditors and ED. 

• Corinthian has further committed to provide in a timely manner the outstanding data requested by 
ED in its J une 12 letter, as described in the company's Form 8-K filing of J une 19th. It is important to 
note tha t if ED identifies bad practices in any of the company's school operations, the intensified 
scrutiny and sanction, if any, is likely to be attached to the OPEID in quest ions and any prospective 
buyer will have to accept that scrutiny and action. 

Valuation 

We have adjusted our SOTP valuation analysis to account for the changed cir cumstances (i.e . greate r discounts 
to comparable company valua tions,) as well as the inevitable cost of teach-outs. While the ana lysis ult imately 
allows for a wide range (that includes non-viability,) we have centered it around the mean. While the final 
value of Corinthian shares currently rests with the scope and relative success of the asset sales, it also rests 
with how well the company will be able to resolve its legal issues. The final result of these processes will likely 
be a company with a clean er balance sheet that faces costs in defending itself in California and Massachusetts. 

2 
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Corinthian Colleges, Inc. 

Exhibit I: Sum of the Pa rts Valuation An alysis 

Corinthian Divisions 

Everest Ground 

Everest University Online 

Everest College Phoenix • Online 
Wyotech 

Heald 

Total 

Students 
(CY:15 estimates) 

Low High 

30,00) 
14,00) 
5,00) 
4,00) 

12,00) 
65,00) 

31,00) 
15,00) 
6,00) 
5,00) 

13,00) 

70,0'.Kl 

EV/Student 

Low High 

$4,000 
$3,000 
$3,8)() 

$12,000 
$5,000 

$4,!ID 
$3,500 
$4,00) 

$12,!ID 
$5,3:Xl 

PotentiaJ Legal Uability 

Potenti81 Teach-OU/ Cost 

Net Working Capit81 

Net Cash 

Market Gap 

Share Price $).41 

Projected Return 

Enterprise Valuation 

($million) 

Low High 

$12) $140 
$42 $53 
$19 $24 

$48 $6:3 
$60 $69 

$289 $347 
($100) ($80) 
($100) ($50) 

($25) ($25) 
($100) ($100) 

($36) $'92 

($0.41) $1.06 

-200% 158% 

Source : Company reports and Wells Fargo Securities, LLC estimates 

WELLS FARGO SECURITIES, LLC 
EQUITY RESEARCH DEPARTMENT 

Notes 

LINC trades $7,900 EV/Student 

APEi • $4,000/student 

BPI= $4, 100/stucfent 

UT/ = $12,500/student 

NAUH - $5,300/student 

3 
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Education 

I cer t ify that: 

WELLS FARGO SECURITIES, LLC 
EQUITY RESEARCH DEPARTMENT 

Required Disclosures 

Corinthian Colleges, Inc. (COCO) 3-yr. Price Performance 
$5.70 

$5.40 

$5.10 

$4.60 

$4.:,J 

$4,20 

$3,00 

$3.60 

$3~ 

$3.00 

$2.70 

$2.40 

2l $2.10 

&: $1,00 

,?;- $1.50 

"§ $1.20 

~ $0.00 
$0.60 

$0.~ 

$0,00 

~ 

I. ., 

I I 
I '1j/ 

VI\ fl.t 

n 

II 
\ ~, 

I 
,J 

f " l 

I U\ ,. 

I . 
/\ ./1.. J, IV' ~ J 

\ w • .; '~ . I 

lrl"t' l'I 91-
("V ... 

L 

II V\,. 

• 
"\ 

~ ~~ ~~ ~s i~~ ;;~ $~ ~g ~~ ;;g ggg g§ ¥~ i~ ~"'~ g~ ~~~ ~~ ~s 
~ ~ ~ ~ ~ ~ g ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ s ~ ~ 

Date 

Date Publication Price($) Ralina Code Val. Rna. Low 
6119/2012 Urdan 

• 6119/2012 2.78 2 2.25 

• 511/2013 1.94 2 1.80 

• 5/21/2013 2.80 2 2.50 

• 915/2013 2.08 2 2.00 

• 11/6/2013 2.00 2 1.50 

• 2/7/2014 1.30 2 1.00 

• 516/2014 1.01 2 .75 

Source: Wells Fargo Securities, LLC estimates and Reuters data 

Symbol Key 
.., Rating Downgrade 
,. Rating Upgrade 
• Valuation Range Change 

♦ Initiation, Resunl)tion, Drop or Suspend 
■ Analyst Change 
□ Split A~ustment 

Val. Rna. Hiah Close Price ($1 

3.00 2.78 
2.50 1.93 
3.00 2.80 
2.50 2.13 
2.50 1.99 
2.00 1.32 
1.25 1.08 

Rating Code Key 
1 Outpertorrn/Buy SR Suspended 
2 Market Perform/Hold NR Not Rated 
3 Unde,perfollTliSell NE No Estimate 

Additiona l Information Available U pon Request 

I) All views expressed in this research report accurately reflect my personal views about any and all of the subject securities o r 
issuers d iscussed; and 
2) No part of my compensat ion was, is, or will be, directly or indirectly, related to the specific recommendations or views expressed 
by me in this research report. 

• Wells Fargo Securities, LLC maintains a market in the common stock of Corin thian Colleges, Inc. 
• Wells Fa rgo Securities, LLC and/or its affi liates, have beneficial ownersh ip of 1% or more of any class of the common stock of 

Corinthian Colleges, Inc. 
• Wells Fargo Securities, LLC, or any of its affi lia tes, has beneficial ownership of 13.2% of any class of com.mon stock of Corinthian 

Colleges, Inc. 

COCO: Failure to secure the necessary working capital financing from either the Department of Education in the form of student 
loan d isbursements or from thir d parties, could potentially scuttle an otherwise viable asset sale process currently underway. 

4 
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Corinthian Colleges, Inc. 
WELLS FARGO SECURITIES, LLC 

EQUITY RESEARCH DEPARTMENT 

Wells Fargo SeCLffities, LLC does not compensate its research ana lysts based on specific investment banking transactions. 
Wells Fargo Securities, LLC's research analysts receive compensation that is based upon and impacted by the overall profitability 
and revenue of the firm, which includes, but is not limited to investment banking revenue. 

STOCK RA TING 
l=Outperform: The stock appears attractively valued, and we believe the s tock's total return will exceed that of the market over the 
next 12 months. BUY 
2=Market Perform: The stock appears appropriately valued, and we believe the stock's total return will be in line with the market 
over the next 12 months. HOLD 
3=Underperform: The stock appears overvalued, and we believe the stock's total return will be below the market over the next 12 
months. SELL 

SECTOR RATING 
O=Overweight: Indust ry expected to outperform the relevant broad marke t benchmark over the next 12 months. 
M= Market W e ight: Industry expected to perform in-line with the relevant broad market benchmark over the next 12 months. 
U=Unde rweight: Industry expected to underpeiform the relevant broad m arke t benchmark over the next 12 months. 

VOLATILITY RA TING 
V = A stock is defined as volatile if the stock price has fluctuated by +/-20 % or greater in at least 8 of the past 24 months or if the 

ana lyst expects s ignificant volatility. All IPO s tocks are automatically rated volatile within the fi rst 24 months of trading. 

As of: June 23, 20 14 

49% of companies covered by Wells Fai·go Securities, LLC 
Equity Research are rated Outper form. 

48% of companies covered by Wells Fargo Securities, LLC 
Equity Research are rated Market Perform. 

3% of companies covered by Wells Fargo Securities, LLC 
Equity Research are rated Underpe1form. 

Important Disclosure for Interna tional Clients 

Wells Fargo Securities, LLC has provided investment banking 
services for 45% of its Equity Research Outperform-rated 
companies. 

Wells Fargo Securities, LLC has provided investment banking 
services for 35% of its Equity Research Market Perform-rated 
companies. 

Wells Fargo Securities, LLC has provided investment banking 
services for 7% of its Equity Research Underperfonn-rated 
companies. 

EEA - The securities and related financial instruments described herein may not be e ligible for sale in all jurisdictions or to certain 
categories of investors. For recipients in the EEA, this report is distributed by Wells Fargo Securities International Limited 
("WFSIL"). WFSIL is a U.K. incorporated investment firm authorized and regula ted by the Financial Conduct Authority. For the 
purposes of Section 2 1 of the UK Financial Services and Marke ts Act 2000 ("the Act"), the content of this report has been approved 
by WFSIL a regulated person under the Act. WFSIL does not deal with retail clients as defined in the Mai·kets in Financial 
Instruments Directive 2007. The FCA rules made under the Financial Services and Markets Act 2000 for the protect ion of retail 
clients will therefore no t apply, nor will the Financial Services Compensation Scheme be available. This report is no t intended for, 
and should not be re lied upon by, retail clients. 

Australia - Wells Fargo Securities, LLC is exempt from the requirements to hold an Australian financial services license in respect 
of the financial services it provides to wholesale clients in Australia. Wells Fargo Securities, LLC is regulated under U.S. laws which 
d iffer from Australian laws. Any offer or documentation provided to Australian recipients by Wells Fargo Securities, LLC in the 
course of providing the financial services will be prepared in accordance with the laws of the United Sta tes and not Australian laws. 

Hong Kong - This report is issued and distributed in Hong Kong by Wells Fargo Securities Asia Limited ("WFSAL"), a Hong Kong 
inco1-porated investment firm licensed and regula ted by the Securities and Futures Commission to carry on types I , 4, 6 and 9 
regulated activities (as defined in the Securities and Futures Ordinance, "the SFO"). This report is not intended for, and should not 
be relied on by, any person o ther than professional investors (as defined in the SFO). Any securities and related financial 
insu·uments described herein are not intended for sale, nor will be sold, to any person other than professional investors (as defined 
in theSFO). 

J ap an - This repOI"t is d istributed in Japan by Wells Fargo Securities (J apan) Co., Ltd, registe red with the Kanto Local Finance 
Bureau to conduct broking and dealing of type I and type 2 financial ins truments and agency or intermediary service for entry into 
investment advis01·y o r discretiona1·y investment contracts . This report is intended for distribution only to professional investors 
(Tokute i Toushika) and is not intended for, and should no t be relied upon by, ordinary customers (Jppan Toushika). 

s 



ED00019227

CL_Review005140 

Education 
WELLS FARGO SECURITIES, LLC 

EQUITY RESEARCH DEPARTMENT 

The ratings stated on the document a.re not provided by rating agencies registered with the Financ ial Services Agency of Japan 
(JFSA) but by group companies of JFSA-registered rating agencies. These group companies may include Moody's Investors Services 
Inc, Standard & Poor's Rating Services and/or Fitch Ratings. Any decisions to invest in securities or transactions should be made 
after reviewing policies and methodologies used for assigning credit ratings and assumptions, significance and limitations of the 
credit ratings stated on the respective rating agencies' websites. 

About Wells Fargo Securities, LLC 
Wells Fargo Securities is the trade name for the capital m arkets and investment banking services of Wells Fargo & Company and its 
subsidiaries, including but not limited to Wells Fargo Securities, LLC, a U.S. broker-dealer registered with the U.S. Securities and 
Exchange Commission and a member of NYSE, FJNRA, NFA and SIPC, Wells Fargo Insti tutional Securities, LLC, a member of 
FINRA and SIPC, Wells Fargo Prime Services, LLC, a member of FINRA, NFA and SIPC, Wells Fargo Bank, N.A. and Wells Fargo 
Securities International Limited, authorized and regulated by the Financial Conduct Authority. 

Wells Fargo Securities, LLC is a U.S. broker-dealer 1·egistered with the U.S. Securities and Exchange Commission and a member of 
the New York Stock Exchange, the Financial Industry Regulatory Authority and the Securities Investor Protection Corp. 

This report is for your information only and is not an offer to sell, or a solicitation of an offer to buy, the securities or instruments 
named or described in this report. Inte rested parties are advised to contact the entity with which they deal, or the entity that 
provided this report to them, if they desire further information. The information in this report has been obtained or derived from 
sources believed by Wells Fargo Securities, LLC, to be reliable, but Wells Fargo Secur ities, LLC, does not represent that this 
information is accurate or complete. Any opinions or estimates contained in this report represent the judgment of 
Wells Fargo Securities, LLC, at this time, and are subject to change without notice. F01· the purposes of the U.K. Financial Conduct 
Authority's rules, this report constitutes impartial investment research. Each of Wells Fargo Securities, LLC, and 
Wells Fargo Secu1·ities Internationa l Limited is a separate legal entity and distinct from affiliated banks. Copy1ight © 2014 
Wells Fargo Securities, LLC. 

SECURITIES: NOT FDIC-INSURED/NOT BANK-GUARANTEED/MAY LOSE VALUE 
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From: 

Sent: 
To: 
Subject: 

Attachments: 

Susan Greer <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECI PIENTS/C539AA 149AE54C71 A8D2BC2D86525DB6 
-SGREER> 
7/1/2014 9:55:14 AM -0400 
ProgramAnalyst <programanalyst@l(b)(6) F 
FW: US Department of ED CCI Conference Call Follow-up: Accreditors/State 
Agencies 
image001 .png; ATT00001 .htm; Meeting with Accrediting and State 
agencies.docx; A TT00002 .him; HCM 1_Massimino2014-06-12.pdf; 
ATT00003.htm; DOE MOU 30001.pdf; ATT00004.htm 

It is important for all of you to be in the loop at all times. 

Sue 

Begin forwarded message: 

< cca m lb )/6) 

< beamishm (b)(6) 
< dperlman@fb)(6) 
< teri .Stanfill <mrbl/6l 
<~m~a~t~t -~b~a~rb~e~r~@'~h~)~1o~,::;;;,~ ;,=!:-L-~ :f=--":="=-!-==~'7-'-~~ :.!.!.S!..!--_J < ra-

ma 
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Ill 

, "'Tangman, 

Accreditors and State Partners: 

Thank you for joining us during our conference calls to discuss recent 
developments with regards to Corinthian Col leges Inc., (CCI). We 
apologize for not sending this to you soon after our conference cal l last 
week. Please know that we commit to ensuring that everyone has the 
most up-to-date information. The Department will share as much 
information as it possibly can with al l of you. In this email, we are 
including meeting notes, a copy of the MOU, as well as a copy of the 

letter sent June 12th, as we inadvertently didn't copy the 
accrediting/state agencies as we normally do. 

The Department ant icipates receiving CCI's plan (for closures/sales of its 
institutions) by COB July 1st. Upon receipt, we will review the plan and 
communicate with CCI on any issues that need to be further defined 
and/or addressed. Your agency will be provided a copy of the plan as 
quickly as we can. 
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The next conference call is tentatively scheduled for Monday, July 7th or 
Tuesday July 8th, 1:00 PST, 3:00 CST and 4:00 EST. You will receive a 
meeting invite with conference call information. 

We wil l continue our discussion and begin planning for the most 
impacted schools that will need our attention more quickly than others 
to ensure that our students are protected as much as possible. 

We look forward to future discussions. Please feel free to contact 
Martina Fernandez-Rosario, should you have additional questions: 

Martina Fernandez-Rosario 

US Department of Education 

San Francisco/Seattle SPD 

Phone: (415)486~<bl(6l I 
Martina. Fernandez. Rosario@l(b)(6) I< mail to : Martina. Fernandez. Rosario@ 

fb)(6) r 
On behalf of Martina, 
Cynthia Thornton 
Director, Dallas School Participation Division 
US Department of Education 
Office :214-661-!(b)(6) I 
Email: Cynthia.Thornton@!(b)(6) I 
StudentAid .gov< http://studentaid.gov/ > 
[Description: Description: Description: cid :C51786EF-F738-4FDF-8EAF-
049F64027226] 
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Memorandum of Understanding 

We are presenting an agreement in principle between Corinthian Colleges, 
Inc. and its subsidiaries ("Corinthian") and the U.S. Department of Education 
("the Department") that will be followed up by Corinthian presenting the 
Department an operating agreement (the "Operating Agreement") that is 
agreeable to the Department no later than July 1, 2014. 

As a condition for the release of the Immediate $16 million (defined below) 
of student financial assistance funds under Title IV of the Higher Education 
Act of 1965, as amended (the amount of funds Corinthian has indicated is 
needed to meet necessary and appropriate expenses through June 27), the 
Department proposes this Memorandum of Understanding (the "MOU") for 
the implementation of a Transition Plan {the "Plan") that will result in the 
sale of certain of the Corinthian institutions that are participants in the Title 
IV Programs (the "Institutions") and the teaching out of other Institutions 
owned by Corinthian, in an agreed upon manner and over an agreed upon 
period of time as set forth in this MOU. 

Corinthian will provide, in a timely manner, the outstanding data requested 
by the Department, and as committed to by Corinthian in an email dated 
June 17, 2014. Corinthian and the Department will issue mutually agreeable 
public statements (consistent with Corinthian's obligations under federal 
securities laws) by June 23, 2014. 

Agreed Statement of Principles 

• Students will be given an opportunity to complete their education 
without material interruption, change or additional cost. 

• Faculty and staff will be treated in a manner that causes minimal 
personal and financial disruption. 

• The Plan will consider the value of the schools for students, 
employees, and taxpayers, and respect the interests of the 

ll Page 
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government and Corinthian's federal and state law obligations 
(including fiduciary duties) and contractual obligations. 

• The definitive agreements for any Sales Schools (as defined below) 
contemplated by this plan are intended to be executed within 
approximately 6 months from the signing of this MOU. 

• Within thirty (30) days from the date hereof, Corinthian shall prepare 
and deliver to the Department the teach-out plans for all U.S. 
locations that participate in the Title IV Program. These plans may 
include agreements with other institutions to take over the teach-out 
process. 

• Corinthian will make disclosures to be agreed upon in the Operating 
Agreement to any new or prospective students seeking to enroll after 
the date of this MOU in schools that the Department determines are 
ineligible for Title IV participation or deny recertification for Title IV 
participation. 

Immediate Funding 

• The Department's current HCM-1 disbursement method for Corinthian 
and the attendant 21-day disbursement delay will remain in effect 
unless further modified by the Department based upon continuing 
review of the Corinthian institutions or upon the signing of the 
Operating Agreement. The Operating Agreement will provide for 
appropriate continued disbursements of Title IV funds to permit 
Corinthian to fund its operations in the ordinary course and effectuate 
the principles of this MOU. 

• Effective immediately, the Department will al low Corinthian to 
immediately draw down $6.5 million of Title IV student aid funds for 
student rosters that it previously submitted and immediately draw 
down (consistent with the Department's ordinary course processing 
times) an additional $9.5 million for student rosters that it will submit 

21 Page 
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to the Department on or before June 27, 2014 (the "Immediate $16 
million"). 

• The agreement to provide immediate funding described herein is 
conditioned on substantiation by Corinthian, on timely demand by the 
Department, that the data submitted is accurate and that it is entitled 
to the Title IV student aid funds it claims, and any further funding will 
be conditioned on the results of the Department's subsequent timely 
review of this data. The Department's requests for substantiation of 
the accuracy of data submitted shall be consistent with ordinary 
course HCM-1 disbursement processing and the data elements 
described in the second succeeding bullet point below. 

• The use of the Immediate $16 million in Title IV student aid funds shall 
be used only for ordinary course liabilities {not including debt 
repayment), and shall not be used for extraordinary bonuses or 
settlement of lawsuits or investigations by other federal or state 
agencies, and the Monitor (as defined below) shall review 
disbursements related to the Immediate $16 million. 

• Corinthian will provide a list of eligible students for whom 
disbursements will be requested, including for each student: OPEID of 
the institution the student is attending, Name, Social Security Number, 
Date of Enrollment, Expected Graduation Date, Prior Disbursement 
Amounts by Program, and Current Disbursement Amounts by 
Program. 

Appointment of Monitor 

• Corinthian will promptly (and in no event later than two weeks after 
execution of the Operating Agreement) contract with an independent, 
experienced compliance and business monitor (the "Monitor") who is 
acceptable to the Department, and whose duties will be specified in a 
separate agreement between Corinthian and the Department. 

3I Page 
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• The Monitor will have full and complete access to Corinthian 
personnel and budgets, including financial forecasts, results of 
operations and cash receipts and disbursements (including, without 
limitation, disbursements of the Immediate $16 million) and any and 
all documents Corinthian is providing to potential buyers, accreditors 
and the Department. 

• The Monitor will regularly provide documents and report to the 
Department on Corinthian's progress in fulfilling the terms of the 
Operating Agreement and will provide contemporaneous access to the 
Department to all data described above. 

Enrollment of New Students 

• Corinthian will continue new student enrollments in the ordinary 
course from the date hereof until execution of the Operating 
Agreement, at which time Corinthian shall promptly (and in no event 
more than one week after execution of the Operating Agreement) 
discontinue enrollments in any schools designated as teach-out 
schools (the "Teach-out Schools"). From the date hereof until the 
execution of the Operating Agreement, Corinthian shall not draw Title 
IV funds for new students. Following execution of the Operating 
Agreement, Corinthian shall provide prompt notice to all students 
attending the Teach-out Schools of the intent to teach out those 
schools. With respect to new students who have enrolled between 
the date hereof and the execution of the Operating Agreement, 
Corinthian shall provide such new students with the opportunity to 
either (i) discontinue their education at Teach-out School, and 
Corinthian shall forgive entirely any tuition or other fees charged 
during the period, or (ii) the students shall be free to continue their 
education in the ordinary course. 

• The Department will continue its ongoing review of Corinthian's 
institutions for compliance with standards of administrative capability. 
If-whether through a recertification process, program review, or 
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otherwise - the Department determines that one or more Corinthian 
institutions has failed to demonstrate administrative capability, the 
Department retains all regulatory authority with respect to such 
schools. 

• Corinthian will provide refunds to any to new students enrolling after 
the date of this MOU in schools that the Department determines are 
ineligible for Title IV participation or deny recertification for Title IV 
participation. 

Sale of Schools 

• As stipulated by statute and regulation, the Department retains all 
regulatory and statutory authority to approve or deny any 
transactions. 

• Corinthian will promptly after the execution of the Operating 
Agreement begin a sales process for the schools designated in the 
Operating Agreement (the "Sales Schools"). Corinthian anticipates 
that the sales process will last between 4 months and 6 months. 
Promptly after execution of any definitive agreements, Corinthian will 
work with the acquirors to seek approval of a change in ownership 
from the Department and appropriate accreditors and state licensing 
agencies. The Department will review the application(s) for approval 
of a change in ownership from a purchaser of any school owned by 
Corinthian and its subsidiaries expeditiously and under standards 
generally applicable to changes of ownership. 

• The purchaser of any schools owned by Corinthian and its subsidiaries 
must be acceptable to the Department. 

• Corinthian must report to the monitor on a bi-monthly basis the status 
of any sales negotiations. 

Teach-out Schools 

SI Page 
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• Corinthian will provide details of the teach-out plan, which includes 
funding mechanisms, for each of the Teach-out schools. 

• Corinthian will suspend new enrollments at the Teach-out schools 
promptly after designation of such status. 

• Corinthian will work with its accreditors, state licensing agencies and 
the Department in establishing a teach-out plan for each Teach-Out 
School, that includes an explanation of the funding mechanism 
proposed for the plan. 

• The Department reserves its statutory and regulatory authority over 
the Teach-out Schools. 

Coordination with States and Accreditors 

• Corinthian will work closely with state licensing and accreditation 
agencies in the course of implementation of the Plan, in accordance 
with the requirements of each such agency. 

Conclusion 

• The Department has the right to review the Operating Agreement 3 
months from its signing to determine further action pursuant to the 
Department's statutory and regulatory authority. 

6I Pagt 
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• This MOU does not supersede any of the Department's statutory and 
regulatory authorities and responsibilities. 

ACKNOWLEDGED AND AGREED: 

CORINTHIAN COLLEGES, INC. 

(b)(6) 

Ja~k D. Massimino 
Cn~irman of the Board and 

Chief Executive Officer 

U.S. DEPARTMENT OF EDUCATION 

Ted Mitchell 
Under Secretary 
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June 12, 2014 

Mr. Jack D. Massimino, Chairman/CEO 
Corinthian Colleges, Inc. 
6 Hutton Centre Drive, Suite 400 
Santa Ana, CA 92707 

UPS Tracking 
l ZA879640 J 99724821 

Re: Missing Placement Documentation/Information and Transfer of Corinthian Colleges, 
Inc. to the Heightened Cash Monitoring Method of Payment 

Dear Mr. Massimino: 

This letter is a follow-up letter to the U.S. Department of Education's (Department's) previous 
letters to Corinthian Colleges, Inc. (CCI) of January 23, 2014, April 11 , 2014, and April 22, 
2014, and reiterated in telephone conversations with CCI ' s Corporate Counsel and with Linda 
Buchanan shortly after issuance of these letters, which required CCI to produce placement 
documentation and related information. As noted in the April 11, 2014 and April 22, 2014 
letters, and again in a further letter of May 13, 2014, there remain several significant gaps in the 
placement data that CCI has pruviJed to dah:. 

Chronology 

A synopsis of the Department's correspondence with CC! on these matters is as follows: 

January 23, 2014: Letter from Robin Minor to you outlining data/documents to be produced 
including -

A All placement disclosures provided to students in all academic programs at all CCI 
locations (main and additional locations) for calendar years 2010, 2011, 2012, and 2013. 

B. Evidence upon which CCI relied to calculate placement percentages, including individual 
student files. 

C. Excel worksheets with student names, other identifying information, and certain 
placement information. 

D. Records of grade and attendance changes made at all CCI locations for the period June 
30, 2011 through the date of extraction of the data. 

CCI was to provide this information within 30 days. Almost five months have passed and CCI 
continues to fail to provide significant portions of the required documentation. 

April 1 L 2014: Letter from Martina Fernandez-Rosario to you in follow-up to the January 23, 
2014 letter, reiterating the document production requirements, including the excel worksheets 
containing student identifying and placement information. This letter also advised CCI that 

FederalStudent :d 
An OFF ICE of the U.S. DEPARTMENT of EDUCATION 

PROUD SPONSOR of 
the AMERICAN MIND 111 

830 First Street NE, Washington DC 20202 
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continued noncompliance with these requirements would subject it to unspecified administrative 
actions. 

April 22. 2014: Letter from Martina Fernandez-Rosario to you identifying information that had 
not yet been received from CCI including -

• Placement data for all Heald schools. 
• Placement data for schools that were previously (during the production period) owned by 

CCI but had been sold or closed, including locations of main campuses that had been 
closed. 

• The evidence used by CCI to derive placement rates provided in disclosure notices. 
• Program Integrity Regulation (PIR) disclosures for Arlington, Virginia; Chicago, Illinois; 

Columbus, Ohio; Decatur, Georgia; and Ft. Lauderdale, Florida published on July 1, 
2012, or for any period after that date. 

Once again, the Department advised CCI that it faced further administrative actions for its failure 
to timely fulfill these production requirements. 

May 13. 2014: Letter from Mike Frola to you regarding debt covenants and other financial 
matters. This letter also included a reminder with respect to the submission of the outstanding 
placement data, indicating the Department had not received the documentation identified in the 
April 22, 2014 letter and requiring production of that information by May 22, 2014. 

Placement Data 

To date, CCI has failed to provide complete information and data identified in the Department's 
January 23, 2014 letter and in subsequent correspondence. Although the Department continues 
to receive piecemeal documentation, CCI should have all the requested documentation available 
to scan or copy and send to the Department. Please respond immediately to the following items: 

• Disclosures - Januarv 23 letter. Page 4 Item A: The disclosures CCI has 
produced thus far are incomplete and raise the following additional questions to 
which we require responses: 

o CCI Consumer Disclosures published on July 1, 2012 and July 1, 2013 
appear to provide nearly identical placement rates for each program where 
a report was made. The timeframcs specified in the footnotes to the 
consumer disclosures, however, are often different. For example, ACICS 
timeframes are displayed as June 1, 2009 through June 30, 2010 in the 
disclosures published on July I, 2012 and are identified as July 1, 2011 
through June 30, 2012 in the disclosures published on July I, 2013, even 
though the rates reported using the ACICS methodology are the same. 

o Conversely, CCI Consumer Disclosures published on July 1, 2011 and 
July I, 2012 for ACICS schools both specify that they are reporting on a 
timeframe from July I, 2009 to June 30, 2010. However, the placement 
rates reported are different. For example, the Consumer Disclosures 
published on July 1, 2011 and July 1, 2012 for San Bernardino specify an 
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identical timeframe, however, one reports an institutional accreditor 
placement rate of 64.3% for Criminal Justice Associate schools, while 
another reports 13.3%. 

o CCI has only produced some Program Integrity Regulation (PIR) 
disclosures required to be provided to prospective students, pursuant to 34 
C.F.R. § 668.6(b)(iv) (effective July 1, 2011 ), for some of the required 
years for some of its programs at som~ of its lol:ations. Specifically, CCI 
has not submitted any Heald College PIRs for the 2012 and 2013 years. 
There are appropriately titled folders that are apparently meant to lead to 
web pages with the required P!Rs; however, the pages within the fo lders 
are blank and do not contain any disclosure information. Campus 
disclosures published on July 1, 20 12 for Arlington, VA; Chicago; 
Columbus; Decatur; and Ft. Lauderdale also have not been produced. 

o CCI fai led to produce any disclosures required pursuant to 34 C.F.R. § 
668.41 ( d)(S). These disclosures were required to be disclosed to enrolled 
students, as well as prospective students, effective July L 2010. The 
Department reiterates that it requires these disclosures, as well as the PIR 
disclosures, for all programs for all locations whether open, closed, or 
sold, since July 1, 2010 and July 1, 2011, respectively, through the 
present. As an example, for the Decatur, GA location, CCI produced only 
two identical PlR disclosures, albeit labeled 2011 and 2012. Despite the 
fact that this location stopped accepting new students in or about March 
2012, enrolled students did not complete their training until December 31, 
2012; thus, the disclosures had to be made to those enrolled students. In 
addition, CCI fai led to produce Everest Decatur's required July l , 2010 
disclosure of its 2009 placement rates. CCI must produce any placement 
rate disclosures provided to enrolled or prospective students since July 1, 
20 l 0. To the extent that CCI amended any disclosures, the Department 
also requires that CCI produce the amended disclosures, as well as the 
original disclosures, along with a notation that they were amended and the 
date and reason as to why they were amended. 

o The Department understands that certain of CC I's catalogs contained 
consumer disclosures concerning placement. CCI has fai led to produce 
any of the catalogs containing such disclosures. 

o Certain placement rates are purportedly calculated on a "Calendar Year" 
but do not state which calendar year. 

o Certain placement rates are purportedly based on a formula (for example, 
ACCSC) which calculates the cohort for placement. Please provide a 
detailed accounting of each student considered as a part of the relevant 
cohort. 

► Action required in response to this letter: Please provide immediately an 
explanation for the discrepancies noted above, the catalog disclosures referenced 
above, a detailed accounting of the calendar years, and the cohort of students on 
which reporting was based. 

' 
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• Evidence of placement percentages-January 23 letter. Page 4 Item B: 
o CCI must provide the evidence on which it relied to derive its placement 

percentages. This includes student placement files. To date, CCI has 
produced placement files for the 2012-13 award year for the following CCI 
schools: Santa Ana, Jacksonville, Melbourne, Kendall , Newport News, and 
Orlan<lo North, whereas the Department required that CCI provide the campus 
files that include the student placement files for each location. Although CCI 
produced disclosure information for Brighton and Orange Park, the folders 
labeled "backup documentation" are empty. Also please note that some files 
are labeled "201 1-12" but appear to be 2012-13 records. By producing files 
for only these six locations for only one year of the three years required, CCI 
has produced only incomplete files for less than 6% of its locations. 

o To the extent any accreditor or state calculates a placement cohort based on a 
student's start date, CCI also failed to produce information concerning student 
start dates. As a result, the Department is unable to assess those rates. 

► Action required in response to this letter: Within IO days of receipt of this letter, 
provide a schedule, with exact production dates, for the submission of the 
placement files for each location and year for which files have been requested. 
CCI must produce the evidence on which CCI relied to derive the placement 
percentages for each program at each campus to the Department within a 
reasonable period of time, as delineated on the submitted schedule, and include a 
written explanation as to why this information has not yet been provided. In 
addition, CCI must submit a description of the staffing it is using to comply with 
these requirements, including the number and titles of staff at each CCI location 
that are delegated to gathering the information, and the amount of time each staff 
person is devoting (on a daily basis) to the task at hand. Also, please indicate if 
any changes are being made to comply with the Department's requirements in a 
more-timely manner. Furthermore, to the extent CCI relied on any re-verification 
telephone efforts, CCI must produce any documentation or data it has of those 
efforts. 

• Waivers- January 23 letter. Page 4-5 Item C: The January 23, 2014 letter required 
production of information for students who have been "waived" from inclusion in the 
numbers of students available for placement and the reasons for those waivers. The 
documentation CCI submitted includes health-related reasons for waivers, and the 
following statements from some of these students: "I do not want to share my private 
information" or "I wish to keep my personal medical condition private." 

► Action required in response to this letter: Provide a written explanation and 
justification as to whether such a statement meets minimum accreditor standards 
for waiver documentation, plus proof of those standards. If minimum standards 
have not been met, CCI must produce additional information about the reason for 
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these waivers. This information shall be produced within 10 days of receipt of 
this letter. 

• Heald Colleges-Januarv 23 letter. Page 4 Item C: CCI provided one worksheet 
containing placement information for each year of graduates. However, the worksheet 
does not provide campus information. Because Heald published PIR consumer 
disclosures on a campus basis. CCI must provide campus information for each graduate. 
CCI must reproduce the worksheet and include campus and OPE ID information. 

► Action required in response to this letter: Provide this data within 10 days of 
receipt of this letter and include a written explanation as to why it was not 
previously provided, including details specific to each Heald location. 

• 2013 Data-January 23 letter. Page 4 Items A. B. and C: As a reminder, CCI must 
provide 2013 disclosure information when that becomes available. 

► Action required in response to this letter: Provide a date by which CCI will 
produce this information. 

• Missing Placement Worksheets- January 23 Letter. Page 4-5 Item C: 
o CC[ still has not produced the placement worksheets for the Decatur, GA location 

and certain years of data are missing for other schools. Specifically, CCI 
produced the Ft. Lauderdale, FL campus information for 20I0-20 11 but not for 
2011 -2012, yet it closed in March, 2012, and thus the 2011-2012 placement 
information should be available. The same is true for the Hialeah, FL location (no 
placement infonnation produced for 2012-13); the Chicago, IL location (no 
worksheet produced for 2011-12); the Milwaukee, WI location (no worksheet 
produced for 2012-13 ); and the Arlington, VA location (no worksheet produced 
for2012-13). 

o Many of the consumer disclosures CCI provided to students in 2010, 2011, 2012, 
and 2013 specify, in footnotes, that timeframes being reported include students 
who graduated in 2009. For example, the "Consumer Disclosures" CCI produced 
in the 201 1 PIR folder specify timeframes in 2009. CCI failed to produce any 
data for placements of graduates in 2009 and must do so immediately. If the 2008 
cohort is implicated for any such disclosures, please also produce data for those 
graduates from 2008. 

► Action required in response to this letter: CCI must produce all missing 
information within IO days, and provide a written explanation as to why the 
information was not produced in response to the earlier correspondence. 

As stated in the April 22, 2014 letter, if you believe that CCI has produced any of the above­
referenced documentation, please direct the Department's attention to where these materials 
exist. 
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Method of Pavment: Transfer of CCI Schools to HCMl 

The Department has transferred all CCI schools from Advance Payment to Heightened Cash 
Monitoring 1 (HCMl), effective immediately. This action is being taken as a result of CCI's 
failure to submit required documentation in a timely manner, as explained herein. 

Under th~ HCM 1 payment method, as state<l at 34 C.F.R. § 668.162( e), CCI must first make 
disbursements to eligible students and parents before it requests or receives funds for the amount 
of those disbursements from the Department. This "Records First" requirement is fully 
described in the 2013-2014 Funding Authorization and Disbursement In formation 
eAnnouncement, issued March 15, 2013. The funding request may not exceed the amount of the 
actual disbursements that were made to the students and parents included in the funding request. 
Providing the student accounts are credited before the funding requests are initiated, CCI 
institutions are permitted to draw down funds through the Department's electronic system for 
grants management and payments, GS, for the amount of disbursements it made to eligible 
students and parents. Disbursement records must he submitted to the Common Origination and 
Disbursement (COD) System at least seven days prior to the drawdown of Federal funds. 

The Records First requirement also means that institutions on HCM 1 that are participating in the 
Direct Loan (DL) program will have their Current Funding Level (CFL) reduced to the greater of 
Net Approved and Posted Disbursements (NAPD) or Net Draws (processed payments less all 
refunds, returns, offsets, and drawdown adjustments). In the event of a return to Advance 
Payment status, CCI will be expected to continue processing DL awards as Records First until 
the next DL global funding increase is processed. 

Refer to the following eAnnouncement, 
http://ifap.ed.gov/eannouncements/attachments/031513AttachimportantReminders l 3 l 4Funding 
AuthandDisbursinfo.pdf, for additional information about the Records First requirement. 

Reporting Requirement Under HCMl: 

CCI schools must meet the reporting requirements listed below: 

CCI must provide a disbursement roster containing the following information for each OPE ID # 
(including any required adjustments due to changes in enrollment status or ·withdrawals): 

• Student Name 
• Social Security Number 
• Educational Program 
• Campus Location 
• OPE ID of Location 
• Beginning Enrollment Date 
• Current Enrollment Status 
• Expected Completion Date 
• Title IV, HEA Program 
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• Amount 
• Disbursement Date 
• Anticipated Date of 05 Drawdown 
• Total Drawdown Amount by Program 
• Total Drawdown Amount for Disbursement Roster 

The disbursement rosters must be submitted directly to the e-mail address noted below. CCI 
must first submit the roster and wait 21 business davs from submission of the disbursement 
roster before drawing down the corresponding funds. CCI must ensure that Personally 
Identifiable Information (PII) is protected. 

In addition, CCI is required to provide information, by certified mail, no later than 10 days 
after receipt of notification of any of the following events: 

a) Any new adverse action, or letter advising CCI of potential adverse action, or change in 
status of an existing adverse action, including show cause, probation or similar action, 
taken against any CCI school by its accrediting agency or any federal oversight agency; 

b) Any new adverse action, or letter advising CCI of potential adverse action, or change in 
status of an existing adverse action taken against any CCI school by state licensure 
agencies; 

c) Any student complaints suhmittecl to CCI from the respective accrediting agencies or 
state licensing agencies and information concerning the institution's resolution of the 
complaints; 

d) Any violation by CCI of any loan agreement and the discovery of information that 
suggests CCI is in jeopardy of breaching a debt covenant; 

e) The creation of new teach-out agreements, or changes to any teach-out agreements in 
place, including those approved by the institutions' accrediting agencies (and including 
those in place prior to the issuance of this letter); 

t) All other significant financial and other conditions, such as those required to be reported 
to CCI's shareholders and to the Securities and Exchange Commission; 

g) Any filing of a petition by or against CCI for relief in bankruptcy court. 

CCI must also provide the following monthly updates, due on the last day of each month: 

i. Announcements or changes made to student consumer infom1ation regarding the 
institutions' degree and certificate progran1 placement rates as required by 34 
C.F.R. § 668.4l(d)(5); 

11. Copies of any and all correspondence between CCI and its accrediting agencies 
and state licensing agencies; 

iii. For students who graduated during the quarter, a summary of placement statistics 
of those students (numbers began in cohort; numbers graduated; numbers placed; 
number of waivers); 

1v. A worksheet consistent with those required in response to the Department' s 
.January 23, 2014 letter with placement information, including student contact and 
employer information (include all the same data as that required previously); 
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v. A copy of each student's placement file (or a file for those who were counted as 
"waivers" ); 

vi. A worksheet reflecting all grade and attendance changes made during that quarter, 
at any CCI location. 

CCI is also required to provide the Department with immediate notice of CCI's intent to 
close or sell any location. In addition, please provide the Department with a current list of 
all CCI locations that do not currently have teach-out agreements in place. 

CCI must include, in its submission, a written notice detailing the circumstances surrounding any 
of the items listed above and, if necessary, measures considered or under consideration to resolve • 
the issue. 

Please note that this change in funding method does not preclude the Department from 
transferring CCI-owned institutions, individually or collectively, to another method of payment 
or taking adverse actions against the institutions. 

The response to this letter and the notifications required under HCM I must be sent to: 

Gayle E. Palumbo, Ed.D. 
Compliance Manager 
San Francisco/Seattle School Participation Division 
U.S. Department of Education 
Federal Student Aid 
50 Beale Street, Suite 9800 
San Francisco, CA 94105-l 863 

E-mail: gayle.palumbo~ ..... (b_)(B_l _ _, 

Sincerely, 

Robm S. Mmor 
Chief Compliance Officer 
Program Compliance 
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M eet ing with Accrediting and State agencies 
June 23, 2014 (Accreditors) and June 24, 2014 (State Agencies) 

ED Attendees: 

Robin Minor (Chief Compliance Officer); Ron Bennett (SESG Director DC); Mary Gust (Director 
AAASG); Karen Chauvin (Deputy Chief Compliance Officer); Veronica Pickett (Director PIP); 
Carolyn White (Senior Advisor to SESG Director); Cynthia Thornton (Division Director, Dallas 
SPD); Mike Frola (Foreign Schools SPD); Nancy Gifford (Philadelphia SPD); Chris Miller (Atlanta 
SPD ); Chris Curry (Compliance Manager, NY/Boston SPD); Jan Brandow ( Compliance Manager, 

Kansas City SPD); Martina Fernandez-Rosario (San Francisco/Seattle SPD); Douglas Parrott 
(Chicago/Denver SPD) 

Accreditors/State Agencies: 
Chris Lambert (ACCSC); Michael Mccomis (ACCSC); Joseph Gurubatham (ACICS); Al Greg 

(ACICS); Karen Solinski on behalf Susan Manning (NCACHE); Richard Winn(WASC); Christine 
Oberg; Karen Solinski (NCACHE); WY DOE; Iowa; West Virginia Council for Community and 
Technical College;Texas Workforce Commission; Pennsylvania DOE; Michigan DOE; CA Bureau 
for Private Postsecondary ED; Florida DOE; Missouri DOE; New Jersey; OH Ohio State Board of 
Career Colleges and Schools; Represent atives from: NASASPS; Ohio; Iowa; Massachusetts; 

Minnesota; Georgia; Nevada; Arizona; Arkansas; Kansas~ Utah 

Purpose for the Conference Call: 
To ensure that all regulatory agencies are aware of the situation with the Corinthian Colleges 

Inc., (CCI), the MOU, and to develop a plan of communication going forward to ensure that: 

• In the case of closure, we have good contacts that can share information quickly; 

• We develop and discuss agency plans of action, when necessary (teach-outs); 

• In case of Changes In Ownerships (CIOs), we can also share information and be in a 

position to respond to CCI in an expeditious manner; 

• Answer questions, as necessary; 

• Identify any actions that are on-going/pending with any of the oversight accrediting 
agencies and state agencies. 

Summary of recent developments: 

Over the last few months, the Department has been working to obtain information from CCI, 
including Job Placement information. CCI has not complied with providing all the requested 
information to the Department. 
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On June 12th, the Department sent CCI a letter placing all of the schools on Heightened Cash 
Monitoring 1 (HCMl); which of most consequence included -

• Delay of funding for 21 days: CCI was required to submit student rosters (for anticipated 
disbursements) and wait 21 days to draw down the funds. 

• Provide data on any schools it intends to sell, close, etc, and any schools for which 
teachout agreements have not been secured. 

In response, CCI began discussions with the Department about closure and/or sale of its Title IV 
participating institutions. 

The MOU addresses the following: 

• Provides CCI with funding to begin an orderly closure/sale of the schools. $16 mil to 
fund operations through June 27th. 

• By July 1st, provide the plan (STATUS) for the closure/sale of all CCI schools. 

• Within 30 days, provide teach-out plans for ALL schools that participate in the Title IV 
programs. 

• Agreement by CCI of NO new enrollments at any of the schools it will be closing (some 
due to the denial of recerts) 

Concerns raised and issues we need to discuss further: 

• Academic records and who will keep those (State oversight agencies?) 

• On-line students: How do we better address those students, the records, continued 
funding for transfer/completion of the program. 

• Placing restrictions on new enrollments, as necessary. 

Next st eps: 

• Please share information/communication with the Department, and others, as 
appropriate so that everyone is reacting quickly to any new information or to 
collaborate when necessary. 

• Ensure that we develop a Communication Plan going forward 

The Department held a meeting with all accreditors and most of the states. We plan to have 
more meetings with Accreditors/State Agencies after we receive and evaluate the information 
that CCI will be submitting by July 1st on the plan for schools they plan to close, sell, teach-out, 
etc. 

• Develop a list of Points of Contact for all agencies involved. Any others you wish to add, 
that are not on this distribution list, please send those names to Martina Fernandez-

2 



ED00019248

CL_Review0051 61 

Rosario via email at mart ina.fernandez-rosario@(b)(6) kmailto:mart ina.fernandez-
rosario@fbl(6) r· 

PLEASE NOTE: All regulatory agencies should proceed with any action deemed necessary, 
despite the actions taken by the Department. We ask that you please keep us informed, and 
provide us with copies, of any actions/documents sent to any CCI owned school. 

Thank you all for your participation and continued partnership as we strive to handle this 
situation in the best possible way to ensure that our students are protected. 

3 
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From: 
Sent: 
To: 

CC: 
Subject: 

Attachments: 

Dear Jessica, 

Sam Boyd <sboyd@{b)(6) 
3/3/2015 4:35:15 PM"---="05="0=0 ____ _, 

Jessica Menjivar <Exchangelabs/Exchange Administrative Group 
(FYDIBOHF23SPDL T)/Recipients/1f5300692f024a49b36d7f16b6a6ec8d 
-jmenjivar> 
Cathy Kouko <ckouko@(b)(6) r 
RE: 00010898 Globe University App 61201 Additional Information 
Needed 
REVISED Certificate MAT ACA New Programs v 06 05 2014.xls 

Thank you for your time on the phone last week and for preliminary consideration of 
our proposal for delivery of the Certificate in Muscle Activation Techniques program. 
Below is a brief description of the program, which includes updates to the contact 
hours, followed by our proposal for delivery of the lab components. 

Program summary: 

The proposed Muscle Activation Techniques (MAT) Certificate program consists of 
nine courses. Each course is 4 credits and each course was submitted to ACICS with 
a 20 lecture/40 lab contact hour breakdown. After further discussions with the 
content developers, we have determined that the contact hour breakdown for the 
courses needs be adjusted from the original program submission to ensure they 
accurately meet the intent for delivery of the program and courses. The courses 
continue to be 4 credits each, however, the contact hour breakdown will change to 
30 lecture hours and 23 lab hours in each course with the exception of two courses: 
MAT430 which will be 30 lecture hours/30 lab hours and MAT450 which wi ll be 40 
lecture hours. Each course will be adjusted (rounded down) to 4 credits and the 
total credits required for the program will be 36 quarter credits. Th is calculates to 
25% of the total program credits ( 41 % of the contact hours) being delivered with 
the instructor present to observe the students performing techniques. 

A revised Academic Credit Analysis has been attached for the purposes of this 
proposal and can be submitted (along with updated syllabi and application pages) 
for purposes of the new program's review. Please note the Academic Credit Analysis 
template provided on the ACICS website automatically rounds the 23 hours of lab to 
1 credit so the on ly course listed with adjusted credits on the Academic Credit 
Analysis form is the MAT430 course. 

Preliminary proposal for delivery of the lab components of the program: 

All instructors for each of the MAT Certificate courses will be based out of the on line 
division of our Globe University-Woodbury, Minnesota campus. During the lab 
portions of the courses students will meet at one of the lab meeting spaces and the 
primary lab instructor will be present (face-to- face) with some students and may 
also video conference with students at other lab locations. When there is video 
conferencing taking place, a qualified teaching assistant wi ll be on site at the lab 
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spaces which are receiving instruction via video conferencing. The teaching 
assistant will provide additiona l support to students while they complete the lab 
portions of the classes. If it is necessary for us to choose a primary lab space, the 
Englewood, CO site (listed below) will be our primary lab location where the primary 
lab instructor will be on site with the video conferencing equipment. Ultimately, we 
wou ld like the primary lab instructor to be on site at the lab location which is hosting 
the largest number of students, however, this can be adjusted if that scenario would 
require us to apply for a learning site at each of the lab spaces. 

Students in this program receive all student services through the online d ivision of 
Globe University. Students enrol ling in online courses/programs are eligible to 
receive identical services to those enrolled in residential courses/programs, 
including, but not limited to, educational and financia l aid guidance, employment 
assistance, tutoring and accommodations for students with disabling conditions. Lab 
meeting spaces are not intended to be a facility for administrative services. 

Intended meeting spaces for the lab component of the MAT Certificate courses are 
listed below, however, the lab components could be taught anywhere and meeting 
spaces could change. If changes to the location of meeting spaces or delivery of the 
lab components occur, ACICS will be notified in advance of implementation of the 
changes. 

99 Inverness Drive E. Suite 200, Englewood CO 80112 

10250 E. Costi lla Ave., Centennial, CO 80112 

520 S. Sepulveda Blvd., Suite 304, Los Angeles, CA 90049 

11205 N. May Ave #C, Oklahoma City, OK 73120 

2511 S. Lakeline Blvd., Cedar Park, TX 78613 

9501-B Union Cemetery Road, Loveland, OH 45140 

12021 Northup Way # 102, Bellevue, WA 98005 

30 Hotaling Place, San Francisco, CA 94111 

1355 Remington Rd, Suite D Schaumburg, IL 60173 

• 8721 Gunny Hwy, Odessa, FL 33556 
• 2240 SW 71st Terrace Davie, FL 33317 
• 181 Eglinton Ave East, Suite 300, Toronto, Ontario, Canada M4P 1J4 

I have included Ms. Kuoko on this email to ensure all are informed of our intent and 
so that she is aware of the differences between the contact hour breakdown in this 
proposal from those submitted in the new program application materials. 

I am happy to speak via phone again if any clarification or additional information is 
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needed. 

Thank you for your time and consideration of this proposal. 

Samantha Boyd 

Accreditation and Application Manager 

Broadview University I Globe University I The Institute of Production and Recording 
I 

Minnesota School of Business I Minnesota School of Cosmetology I 

Phone: 651-332~ 

Fax: 651-332-8001 

Email: sboyd@~fb_)C6_) _____ ~ 

From: Jessica Menjivar[mailto:jmenjivar@~(b_)(6_) ___ ~ 
Sent: Thursday, February 26, 2015 3:52 PM 
To: Sam Boyd 
Subject: RE: 00010898 Globe University App 61201 Additional Information Needed 

Sam, 

I will be available to speak anytime between 10am to 1pm if you want to try me 
tomorrow. 

Best Regards, 

Jessica Menjivar 

Program Analyst II 

Accredit ing Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 I Washington, DC 20002 
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CONFIDENTIALITY N OTICE: 

This communication is on ly intended for the persons or entities to which it is addressed or copied and may contain information that is 
confidential and/or privileged in some way. Distribution or copying of this communication or the information contained herein is not 
expressly authorized. ACICS reserves the right to disclose this communication as required by law w ithout the consent of the persons 
or entities to which this communication is addressed. 

From: Sam Boyd [mailto:sboyd@j(b)(6) 
Sent: Thursday, February 26, 2015 4:46 PM 
To: Jessica Menjivar 
Subject: FW: 00010898 Globe University App 61201 Additional Information Needed 

Good afternoon Ms. Menjivar, 

Ms. Kuoko recommended I speak with you regarding what our options might be 
surrounding a program application that we have submitted. Due to the nature of 
the program's delivery (specifically the lab components), she asked that I speak 
with you as it may be necessary for us to submit a learning site application . Some 
of the questions that Ms. Kuoko has had thus far are below with my responses. I 
was wondering if you would be able to speak over the phone so that I can describe 
what we are hoping to do and get your feedback on how we might proceed. 

Thank you, 

Sam 

From: Sam Boyd 
Sent: Wednesday, February 25, 2015 10:03 AM 
To: 'Cathy Kouko' 
Cc: Mitchel l Peterson; Lynn Lundquist 
Subject: RE: 00010898 Globe University App 61201 Additional Information Needed 

Ms. Kuoko, 

Thank you for your inquiries regarding the Certificate in Muscle Activation 
Techniques program. This program is a bit unique for us and I am happy to provide 
any additional information that will help you in your review of it. Below are 
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responses to each of your inquiries. 

• MAT305 prerequisites are not part of the course listing. Please advise. 

o Response: The three courses which are prerequisites for MAT305 are 
NS104 Anatomy and Physiology I, NS150 Anatomy and Physiology II, 
and HS202 Biomechanics. The courses are not required as part of the 
curricu lum, however, if a student enrolls without this prerequisite 
knowledge the student may need to complete courses prior to 
beginning the MAT program coursework. The student needs to have 
taken the appropriate undergraduate Anatomy and Physiology 
coursework or may attempt to test out of the courses. The student 
must also have a minimum of two years of experience as a fitness 
trainer/related practical experience/appropriate certification or may 
need to take the Biomechanics course. Each student wi ll need to be 
looked at on a case by case basis. This requirement is disclosed 
within the specific admissions requirements for the program: 
Undergraduate coursework, or advanced placement by examination, in Anatomy and 
Physiology. Two years of experience as a fitness trainer or related practitioner, in which 
knowledge of kinesiology and biomechanics is demonstrated, or nationally recognized 
certification in fitness training. A combination of experience and certification will be 
considered. 

• In the syl labi, the mode of instruction has been listed as residential, online 
and hybrid. The cata log indicates that this program is to be taken online. 
Please advise. 

o Response: Although the intent at this time is for the program to be 
offered in an online format with the lab components taken at a facility 
as referenced on the cata log pages, we want the ability to offer 
courses in other modalities as well. The cata log page is written the 
way it is to make clear to potential students that the program is 
intended to be offered on line with the lab components at a facility. 
The syllabi are written the way they are to ensure that if, in the 
future, we determine to offer some of the courses in other modalities, 
we wil l be able to give students that option. 

• 100% online programs general ly do not require students to take either the 
lecture or lab portions of the program in a facility. Please advise. 

o Response: We recognize that this will be a unique way to deliver a 
program. Because of this, we want to ensure we are transparent with 
potential students regarding the requirements for this program. We 
have disclosed t hese requirements on the catalog page for just this 
reason. We intend to offer the program through the on line division. 

• Please advise how and who eva luates the competency of techniques in the 
program. 

o Response: The assigned instructors are responsible to evaluate 
students in each of the competencies within the courses. An 
instructor will be on site with the student at the lab to evaluate them. 
All instructors will need to possess appropriate MAT certification as 
well as be otherwise appropriately credentia led. Instructors will be 
hired by Globe University and meet state and ACICS hiring criteria for 
faculty teaching in non-degree program. We actua lly currently have 
two instructors on staff who have MAT certification and we believe are 
appropriately qualified to teach courses within this program. Faculty 
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Information Forms for Amy Erickson and Megan Leyba have been 
submitted. 

Please reference the Accreditation Criteria section 2-2-505 and advise. 

o Response: Although all instructors will need to be MAT certified to 
ensure they have the appropriate knowledge to teach the courses 
within this program, the instructors will be employed by Globe 
University and will meet al l hiring criteria for facu lty in non-degree 
programs as required by ACICS. It is our understanding that a 3rd 

party agreement would not be necessary in this instance. 

o To put this in other context: It wou ld be a bit like hiring a faculty 
member to teach an IT course with a specific IT certification. For 
example, Linux certification may be required for an instructor teaching 
a Linux programming course to ensure the instructor has the proper 
computer programming knowledge, however, we wou ld not need an 
agreement with the company that developed Linux to hire the 
instructor to teach the course. 

I know this is not an ordinary program or application so please let me know if there 
is any additional information that would be helpfu l in your review. Please also let 
me know if any additional/revised documentation is necessary. I am also happy to 
speak on the phone if it would be helpful to answer any questions. My direct line is 
651-332-8028. 

Thank you again for your time and review of this program. 

Sam 

From: Cathy Kouko [ mailto:ckouko@j(b)(B) 
Sent: Tuesday, February 24, 2015 4:05 PM 
To: ACICSAlert; Sam Boyd 
Subject: 00010898 Globe University App 61201 Additional Information Needed 

Dear Ms. Boyd, 

After reviewing documentation in your school's new program application referenced 
above, we find that we need additional information. The information needed is as 
follows: 
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• MAT305 prerequisites are not part of the course listing. Please advise. 
• In the syllabi, the mode of instruction has been listed as residential, online 

and hybrid. The catalog indicates that this program is to be taken online. 
Please advise. 

100% online programs generally do not require students to take either the lecture 
or lab portions of the program in a facility. Please advise. 

Please advise how and who evaluates the competency of techniques in the program. 

Please reference the Accreditation Criteria section 2-2-505 and advise. 

Thank you for your assistance in providing the additional information needed so that 
we may complete the review of this application. Please contact me if you have 
questions concerning this application 

Best Regards, 

Cathy Kouko 

Program Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 I Washington, DC 20002 

www.acics.org (P) 202.336~ (F) 202.842.2593 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 
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VEGAS 
2015 

THE ACICS ANNUAL CONFERENCE AND BUSINESS MEETING 

CONFIDENTIALITY NOTICE: 

May 27 - 29, 2015 

Las Vegas, Nevada 

REGISTER HERE Today! 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain 
infonnation that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
infom1ation contained herein is not expressly authorized. ACICS reserves the right to disclose this communication as required 
by law without the consent of the persons or entities to which this communication is addressed. 



ED00019257

CL_Review0051 70 

From: 
Sent: 
To: 

CC: 
Subject: 

Attachments: 

Dear Jessica, 

Sam Boyd <sboyd@._l<b_l(_6l ____ ___,~ 
3/3/2015 4:35:15 PM -0500 
Jessica Menjivar <Exchangelabs/Exchange Administrative Group 
(FYDIBOHF23SPDL T)/Recipients/1f5300692f024a49b36d7f16b6a6ec8d 
-jmenjivar> 
Cathy Kouko <ckouko@t:.__._b)_(6_) _ ___, 
RE: 00010898 Globe University App 61201 Additional Information 
Needed 
REVISED Certificate MAT ACA New Programs v 06 05 2014.xls 

Thank you for your time on the phone last week and for preliminary consideration of 
our proposal for delivery of the Certificate in Muscle Activation Techniques program. 
Below is a brief description of the program, which includes updates to the contact 
hours, followed by our proposal for delivery of the lab components. 

Program summary: 

The proposed Muscle Activation Techniques (MAT) Certificate program consists of 
nine courses. Each course is 4 credits and each course was submitted to ACICS with 
a 20 lecture/40 lab contact hour breakdown. After further discussions with the 
content developers, we have determined that the contact hour breakdown for the 
courses needs be adjusted from the original program submission to ensure they 
accurately meet the intent for delivery of the program and courses. The courses 
continue to be 4 credits each, however, the contact hour breakdown will change to 
30 lecture hours and 23 lab hours in each course with the exception of two courses: 
MAT430 which will be 30 lecture hours/30 lab hours and MAT450 which wi ll be 40 
lecture hours. Each course will be adjusted (rounded down) to 4 credits and the 
total credits required for the program will be 36 quarter credits. Th is calculates to 
25% of the total program credits ( 41 % of the contact hours) being delivered with 
the instructor present to observe the students performing techniques. 

A revised Academic Credit Analysis has been attached for the purposes of this 
proposal and can be submitted (along with updated syllabi and application pages) 
for purposes of the new program's review. Please note the Academic Credit Analysis 
template provided on the ACICS website automatically rounds the 23 hours of lab to 
1 credit so the on ly course listed with adjusted credits on the Academic Credit 
Analysis form is the MAT430 course. 

Preliminary proposal for delivery of the lab components of the program: 

All instructors for each of the MAT Certificate courses will be based out of the on line 
division of our Globe University-Woodbury, Minnesota campus. During the lab 
portions of the courses students will meet at one of the lab meeting spaces and the 
primary lab instructor will be present (face-to- face) with some students and may 
also video conference with students at other lab locations. When there is video 
conferencing taking place, a qualified teaching assistant wi ll be on site at the lab 
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spaces which are receiving instruction via video conferencing. The teaching 
assistant will provide additiona l support to students while they complete the lab 
portions of the classes. If it is necessary for us to choose a primary lab space, the 
Englewood, CO site (listed below) will be our primary lab location where the primary 
lab instructor will be on site with the video conferencing equipment. Ultimately, we 
wou ld like the primary lab instructor to be on site at the lab location which is hosting 
the largest number of students, however, this can be adjusted if that scenario would 
require us to apply for a learning site at each of the lab spaces. 

Students in this program receive all student services through the online d ivision of 
Globe University. Students enrol ling in online courses/programs are eligible to 
receive identical services to those enrolled in residential courses/programs, 
including, but not limited to, educational and financia l aid guidance, employment 
assistance, tutoring and accommodations for students with disabling conditions. Lab 
meeting spaces are not intended to be a facility for administrative services. 

Intended meeting spaces for the lab component of the MAT Certificate courses are 
listed below, however, the lab components could be taught anywhere and meeting 
spaces could change. If changes to the location of meeting spaces or delivery of the 
lab components occur, ACICS will be notified in advance of implementation of the 
changes. 

99 Inverness Drive E. Suite 200, Englewood CO 80112 

10250 E. Costi lla Ave., Centennial, CO 80112 

520 S. Sepulveda Blvd., Suite 304, Los Angeles, CA 90049 

11205 N. May Ave #C, Oklahoma City, OK 73120 

2511 S. Lakeline Blvd., Cedar Park, TX 78613 

9501-B Union Cemetery Road, Loveland, OH 45140 

12021 Northup Way # 102, Bellevue, WA 98005 

30 Hotaling Place, San Francisco, CA 94111 

1355 Remington Rd, Suite D Schaumburg, IL 60173 

• 8721 Gunny Hwy, Odessa, FL 33556 
• 2240 SW 71st Terrace Davie, FL 33317 
• 181 Eglinton Ave East, Suite 300, Toronto, Ontario, Canada M4P 1J4 

I have included Ms. Kuoko on this email to ensure all are informed of our intent and 
so that she is aware of the differences between the contact hour breakdown in this 
proposal from those submitted in the new program application materials. 

I am happy to speak via phone again if any clarification or additional information is 
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needed. 

Thank you for your time and consideration of this proposal. 

Samantha Boyd 

Accreditation and Application Manager 

Broadview University I Globe University I The Institute of Production and Recording 
I 

Minnesota School of Business I Minnesota School of Cosmetology I 

Phone: 651-332~(b)(6) 

Fax: 651-332-8001 

Email: sboyd@ j~Cb_)(6_) _____ ~ 

From: Jessica Menjivar [mailto:jmenjivar~ (b)(6) 
Sent: Thursday, February 26, 2015 3:52 P1-,M ___ __. 
To: Sam Boyd 
Subject: RE: 00010898 Globe University App 61201 Additional Information Needed 

Sam, 

I will be available to speak anytime between 10am to 1pm if you want to try me 
tomorrow. 

Best Regards, 

Jessica Menjivar 

Program Analyst II 

Accredit ing Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 I Washington, DC 20002 
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CONFIDENTIALITY NOTICE: 

This communication is on ly intended for the persons or entities to which it is addressed or copied and may contain information that is 
confidential and/or privileged in some way. Distribution or copying of this communication or the information contained herein is not 
expressly authorized. ACICS reserves the right to disclose this communication as required by law w ithout the consent of the persons 
or entities to which this communication is addressed. 

From: Sam Boyd [mailto:sboyd~ b)(6) 
Sent: Thursday, February 26, 2; 5 4:46 PM 
To: Jessica Menjivar 
Subject: FW: 00010898 Globe University App 61201 Additional Information Needed 

Good afternoon Ms. Menjivar, 

Ms. Kuoko recommended I speak with you regarding what our options might be 
surrounding a program application that we have submitted. Due to the nature of 
the program's delivery (specifically the lab components), she asked that I speak 
with you as it may be necessary for us to submit a learning site application . Some 
of the questions that Ms. Kuoko has had thus far are below with my responses. I 
was wondering if you would be able to speak over the phone so that I can describe 
what we are hoping to do and get your feedback on how we might proceed. 

Thank you, 

Sam 

From: Sam Boyd 
Sent: Wednesday, February 25, 2015 10:03 AM 
To: 'Cathy Kouko' 
Cc: Mitchel l Peterson; Lynn Lundquist 
Subject: RE: 00010898 Globe University App 61201 Additional Information Needed 

Ms. Kuoko, 

Thank you for your inquiries regarding the Certificate in Muscle Activation 
Techniques program. This program is a bit unique for us and I am happy to provide 
any additional information that will help you in your review of it. Below are 



ED00019261

CL_Review00517 4 

responses to each of your inquiries. 

• MAT305 prerequisites are not part of the course listing. Please advise. 

o Response: The three courses which are prerequisites for MAT305 are 
NS104 Anatomy and Physiology I, NS150 Anatomy and Physiology II, 
and HS202 Biomechanics. The courses are not required as part of the 
curricu lum, however, if a student enrolls without this prerequisite 
knowledge the student may need to complete courses prior to 
beginning the MAT program coursework. The student needs to have 
taken the appropriate undergraduate Anatomy and Physiology 
coursework or may attempt to test out of the courses. The student 
must also have a minimum of two years of experience as a fitness 
trainer/related practical experience/appropriate certification or may 
need to take the Biomechanics course. Each student wi ll need to be 
looked at on a case by case basis. This requirement is disclosed 
within the specific admissions requirements for the program: 
Undergraduate coursework, or advanced placement by examination, in Anatomy and 
Physiology. Two years of experience as a fitness trainer or related practitioner, in which 
knowledge of kinesiology and biomechanics is demonstrated, or nationally recognized 
certification in fitness training. A combination of experience and certification will be 
considered. 

• In the syl labi, the mode of instruction has been listed as residential, online 
and hybrid. The cata log indicates that this program is to be taken online. 
Please advise. 

o Response: Although the intent at this time is for the program to be 
offered in an online format with the lab components taken at a facility 
as referenced on the cata log pages, we want the ability to offer 
courses in other modalities as well. The cata log page is written the 
way it is to make clear to potential students that the program is 
intended to be offered on line with the lab components at a facility. 
The syllabi are written the way they are to ensure that if, in the 
future, we determine to offer some of the courses in other modalities, 
we wil l be able to give students that option. 

• 100% online programs general ly do not require students to take either the 
lecture or lab portions of the program in a facility. Please advise. 

o Response: We recognize that this will be a unique way to deliver a 
program. Because of this, we want to ensure we are transparent with 
potential students regarding the requirements for this program. We 
have disclosed t hese requirements on the catalog page for just this 
reason. We intend to offer the program through the on line division. 

• Please advise how and who eva luates the competency of techniques in the 
program. 

o Response: The assigned instructors are responsible to evaluate 
students in each of the competencies within the courses. An 
instructor will be on site with the student at the lab to evaluate them. 
All instructors will need to possess appropriate MAT certification as 
well as be otherwise appropriately credentia led. Instructors will be 
hired by Globe University and meet state and ACICS hiring criteria for 
faculty teaching in non-degree program. We actua lly currently have 
two instructors on staff who have MAT certification and we believe are 
appropriately qualified to teach courses within this program. Faculty 
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Information Forms for Amy Erickson and Megan Leyba have been 
submitted. 

Please reference the Accreditation Criteria section 2-2-505 and advise. 

o Response: Although all instructors will need to be MAT certified to 
ensure they have the appropriate knowledge to teach the courses 
within this program, the instructors will be employed by Globe 
University and will meet al l hiring criteria for facu lty in non-degree 
programs as required by ACICS. It is our understanding that a 3rd 

party agreement would not be necessary in this instance. 

o To put this in other context: It wou ld be a bit like hiring a faculty 
member to teach an IT course with a specific IT certification. For 
example, Linux certification may be required for an instructor teaching 
a Linux programming course to ensure the instructor has the proper 
computer programming knowledge, however, we wou ld not need an 
agreement with the company that developed Linux to hire the 
instructor to teach the course. 

I know this is not an ordinary program or application so please let me know if there 
is any additional information that would be helpfu l in your review. Please also let 
me know if any additional/revised documentation is necessary. I am also happy to 
speak on~ the phl ne if it would be helpful to answer any questions. My direct line is 
651-332 (b)(6) 

Thank you again for your time and review of this program. 

Sam 

From: Cathy Kouko [ mailto:ckouko@J(b)(6) 
Sent: Tuesday, February 24, 2015 4:05 PM 
To: ACICSAlert; Sam Boyd 
Subject: 00010898 Globe University App 61201 Additional Information Needed 

Dear Ms. Boyd, 

After reviewing documentation in your school's new program application referenced 
above, we find that we need additional information. The information needed is as 
follows: 
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• MAT305 prerequisites are not part of the course listing. Please advise. 
• In the syllabi, the mode of instruction has been listed as residential, online 

and hybrid. The catalog indicates that this program is to be taken online. 
Please advise. 

100% online programs generally do not require students to take either the lecture 
or lab portions of the program in a facility. Please advise. 

Please advise how and who evaluates the competency of techniques in the program. 

Please reference the Accreditation Criteria section 2-2-505 and advise. 

Thank you for your assistance in providing the additional information needed so that 
we may complete the review of this application. Please contact me if you have 
questions concerning this application 

Best Regards, 

Cathy Kouko 

Program Analyst I 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 I Washington, DC 20002 

www.acics.org (P) 202.336.l{b)(6)I (F) 202.842.2593 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 
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VEGAS 
2015 

THE ACICS ANNUAL CONFERENCE AND BUSINESS MEETING 

CONFIDENTIALITY NOTICE: 

May 27 - 29, 2015 

Las Vegas, Nevada 

REGISTER HERE Today! 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain 
infonnation that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
infom1ation contained herein is not expressly authorized. ACICS reserves the right to disclose this communication as required 
by law without the consent of the persons or entities to which this communication is addressed. 
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From: 

Sent: 
To: 

CC: 
Subject: 

Dear Jessica: 

Joseph Gurubatham <EXCHANGELABS/EXCHANGE ADMINISTRATIVE 
GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/2839EEC7707F4128A4DE87103ED162F 
4-JGURUBATHAM> 
3/5/2015 9:44:45 AM -0500 
Jessica Menjivar <Exchangelabs/Exchange Administrative Group 
(FYDI BOHF23SPDL T)/Recipients/1f5300692f024a49b36d7f16b6a6ec8d­
jmenjivar>; Susan Greer <Exchangelabs/Exchange Administrative Group 
(FYDI BOH F23SPDL T)/Recipients/c539aa149ae54c 71 a8d2bc2d86525db6-
sgreer> 
Cathy Kouko <ckouko@~~b_)(_6)_~ 
RE: 00010898 Globe University App 61201 Additional Information Needed 

I have had some previous conversations with them about one of their programs. 
Please meet wit h me and Susan so we can d iscuss this. 

Joseph 

Joseph E. Gurubatham, Ed.D. 

Senior Vice President, Accreditation and Institutional Development 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 I Washington, DC 20002 

www.acics.org I 202.336j(b)(6) ~ p I 202.842.2593 - f 

From: Jessica Menjivar 
Sent: Wednesday, March 04, 2015 6:51 PM 
To: Susan Greer; Joseph Gurubatham 
Cc: Cathy Kouko 
Subject: FW: 00010898 Globe University App 61201 Additional Information Needed 
Importance: High 

Sue/Joseph: 

I'd like your input on this scenario: 
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This is pertaining to a NP application Cathy is reviewing for Globe University. Please 
review the second portion of the e-mail, Preliminary proposal for delivery of the lab 
components of the program, dealing with the lab component of the program that will 
be conducted at various sites. 

My question is if this is a situation where they would need to submit multiple 
Learning Site Applications (one for each of the sites they intend to use), a Learning 
Site Application for the sites where the primary lab instructor is on site " ... which is 
hosting the largest number of students", or just one LS application with the a "home 
base" facility (similar to the Wright Career College's Vet Tech Mobile Lab learning 
site where the Learning Site address is where the mobile lab is parked w/ multiple 
parking sites)? 

Let me know if additional information is required . 

Best Regards, 

Jessica Menjivar 

Program Analyst II 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 I Washington, DC 20002 

. l(b)(6) ~ www.ac1cs.org 1202.336 p I 202.842.2593 - f 

CONFIOENTlALITY NOTICE: 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain infonnation that is 
confidential and/or privi leged in some way. Distribution or copying of this communication o r the information contained herein is not 
expressly authorized. ACICS reserves the right to disclose this communication as required by law without the consent or 1he persons 
or entities to which this communication is addressed. 

From: Sam Boyd [mailto:sbo\~ (b)(6) 
Sent: Tuesday, March 03, 2015 :35 PM 
To: Jessica Menjivar 
Cc: Cathy Kouko 
Subject: RE: 00010898 Globe University App 61201 Additional Information Needed 
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Dear Jessica, 

Thank you for your time on the phone last week and for preliminary consideration of 
our proposal for delivery of the Certificate in Muscle Activation Techniques program. 
Below is a brief description of the program, which includes updates to the contact 
hours, followed by our proposal for delivery of the lab components. 

Program summary: 

The proposed Muscle Activation Techniques (MAT) Certificate program consists of 
nine courses. Each course is 4 credits and each course was submitted to ACICS with 
a 20 lecture/40 lab contact hour breakdown. After further discussions with the 
content developers, we have determined that the contact hour breakdown for the 
courses needs be adjusted from the origina l program submission to ensure they 
accurately meet the intent for delivery of the program and courses. The courses 
continue to be 4 credits each, however, the contact hour breakdown wil l change to 
30 lecture hours and 23 lab hours in each course with the exception of two courses: 
MAT430 which will be 30 lecture hours/30 lab hours and MAT450 which wil l be 40 
lecture hours. Each course wi ll be adjusted (rounded down) to 4 credits and the 
total credits required for the program will be 36 quarter credits. This calculates to 
25% of the total program credits ( 41 % of the contact hours) being delivered with 
the instructor present to observe the students performing techniques. 

A revised Academic Credit Analysis has been attached for the purposes of this 
proposal and can be submitted (a long with updated syllabi and application pages) 
for purposes of the new program's review. Please note the Academic Credit Analysis 
template provided on the ACICS website automatically rounds the 23 hours of lab to 
1 credit so the only course listed with adjusted credits on the Academic Credit 
Analysis form is the MAT430 course. 

Preliminary proposal for delivery of the lab components of the program: 

All instructors for each of the MAT Certificate courses wil l be based out of the on line 
division of our Globe University-Woodbury, Minnesota campus. During the lab 
portions of the courses students will meet at one of the lab meeting spaces and the 
primary lab instructor will be present (face-to-face) with some students and may 
also video conference with students at other lab locations. When there is video 
conferencing taking place, a qualified teaching assistant will be on site at the lab 
spaces which are receiving instruction via video conferencing. The teaching 
assistant wi ll provide additional support to students while they complete the lab 
portions of the classes. If it is necessary for us to choose a primary lab space, the 
Englewood, CO site ( listed below) will be our primary lab location where the primary 
lab instructor will be on site with the video conferencing equipment. Ultimately, we 
would like the primary lab instructor to be on site at the lab location which is hosting 
the largest number of students, however, this can be adjusted if that scenario would 
require us to apply for a learning site at each of the lab spaces. 
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Students in this program receive al l student services through the on line division of 
Globe University. Students enrolling in online courses/programs are eligible to 
receive identical services to t hose enrolled in residential courses/programs, 
including, but not limited to, educational and financial aid guidance, employment 
assistance, tutoring and accommodations for students with disabling conditions . Lab 
meeting spaces are not intended to be a facility for administrative services. 

Intended meeting spaces for the lab component of the MAT Certificate courses are 
listed below, however, the lab components could be taught anywhere and meeting 
spaces cou ld change. If changes to the location of meeting spaces or delivery of the 
lab components occur, ACICS will be notified in advance of implementation of the 
changes. 

99 Inverness Drive E. Suite 200, Englewood CO 80112 

10250 E. Costilla Ave., Centennia l, CO 80112 

520 S. Sepulveda Blvd., Suite 304, Los Angeles, CA 90049 

11205 N. May Ave # C, Oklahoma City, OK 73120 

2511 S. Lakeline Blvd., Cedar Park, TX 78613 

9501-B Union Cemetery Road, Loveland, OH 45140 

12021 Northup Way # 102, Bellevue, WA 98005 

30 Hotaling Place, San Francisco, CA 94111 

1355 Remington Rd, Suite D Schaumburg, IL 60173 

• 8721 Gunny Hwy, Odessa, FL 33556 
• 2240 SW 71st Terrace Davie, FL 33317 
• 181 Eglinton Ave East, Suit e 300, Toronto, Ontario, Canada M4P 1J4 

I have included Ms. Kuoko on this email to ensure all are informed of our intent and 
so that she is aware of the differences between the contact hour breakdown in this 
proposal from those submitted in the new program application materials. 

I am happy to speak via phone again if any clarification or additional information is 
needed. 

Thank you for your time and consideration of this proposal. 

Samantha Boyd 
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Accreditation and Application Manager 

Broadview University I Globe University I The Institute of Production and Recording 
I 

Minnesota School of Business I Minnesota School of Cosmetology I 

Phone: 651-332-fb)(6) 

Fax: 651-332-8001 

Email: sbovd@fb)(6) 

From: Jessica Menjivar[mailto :jmenj ivar@j(b)(6) 
Sent: Thursday, February 26, 2015 3:52 PM 
To: Sam Boyd 
Subject: RE: 00010898 Globe University App 61201 Additional Information Needed 

Sam, 

I will be available to speak anytime between 10am to 1pm if you want to try me 
tomorrow. 

Best Regards, 

Jessica Menjivar 

Program Analyst II 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 I Washington, DC 20002 

www.acics.org I 202.336j(b)(6) f p I 202.842.2593 - f 

CONFIOENTlALITY NOTICE: 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain infonnation that is 
confidential and/or privi leged in some way. Distribution or copying of this communication or the infom1ation contained herein is not 
expressly authorized. ACICS reserves the right to disclose this communication as required by law without the consent of the persons 
or entities to which this communication is addressed. 
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From: Sam Boyd [mailto:sboyd@~(b)(6) 
Sent: Thursday, February 26, 2015 4:46 PM 
To: Jessica Menjivar 
Subject: FW: 00010898 Globe University App 61201 Additional Informat ion Needed 

Good afternoon Ms. Menjivar, 

Ms. Kuoko recommended I speak with you regarding what our options might be 
surrounding a program application that we have submitted. Due to the nature of 
the program's delivery (specifically the lab components), she asked that I speak 
with you as it may be necessary for us to submit a learning site application. Some 
of t he questions that Ms. Kuoko has had thus far are below with my responses. I 
was wondering if you would be able to speak over the phone so that I can describe 
what we are hoping to do and get your feedback on how we might proceed . 

Thank you, 

Sam 

From: Sam Boyd 
Sent: Wednesday, February 25, 2015 10:03 AM 
To: 'Cathy Kouko' 
Cc: Mitchell Peterson; Lynn Lundquist 
Subject: RE: 00010898 Globe University App 61201 Addit ional Informat ion Needed 

Ms. Kuoko, 

Thank you for your inquiries regarding the Certificate in Muscle Activation 
Techniques program. This program is a bit unique for us and I am happy to provide 
any additional information that will help you in your review of it. Below are 
responses to each of your inquiries. 

• MAT305 prerequisites are not part of the course listing. Please advise. 

o Response: The three courses which are prerequisites for MAT305 are 
NS104 Anatomy and Physiology I, NSlS0 Anatomy and Physiology II, 
and HS202 Biomechanics. The courses are not required as part of the 
curriculum, however, if a student enrolls without this prerequisite 
knowledge the student may need to complete courses prior to 
beginning the MAT program coursework. The student needs to have 
taken the appropriate undergraduate Anatomy and Physiology 
coursework or may attempt to test out of the courses. The student 
must also have a minimum of two years of experience as a fitness 
trainer/related practical experience/appropriate certification or may 
need to take the Biomechanics course. Each student will need to be 
looked at on a case by case basis. This requirement is disclosed 
within the specific admissions requirements for the program: 
Undergraduate coursework, or advanced placement by examination, in Anatomy and 
Physiology. Two years of experience as a fitness trainer or related practitioner, in which 
kn.owledee o(kinesioloev and biomechanics is demonstrated. or nationallv recoenized 
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• In the syl labi, the mode of instruction has been listed as residential, online 
and hybrid. The catalog indicates that this program is to be taken online. 
Please advise. 

o Response: Although the intent at this time is for the program to be 
offered in an online format with the lab components taken at a facility 
as referenced on the catalog pages, we want the ability to offer 
courses in other modalities as well. The catalog page is written the 
way it is to make clear to potential students that the program is 
intended to be offered online with the lab components at a faci lity. 
The syllabi are written the way they are to ensure that if, in the 
future, we determine to offer some of the courses in other modalities, 
we will be able to give students that option. 

• 100% online programs generally do not require students to take either the 
lecture or lab portions of the program in a faci lity. Please advise. 

o Response: We recognize that this will be a unique way to deliver a 
program. Because of this, we want to ensure we are transparent with 
potential students regarding the requirements for this program. We 
have disclosed these requirements on the catalog page for just this 
reason. We intend to offer the program through the online division. 

• Please advise how and who evaluates the competency of techniques in the 
program. 

o Response : The assigned instructors are responsible to evaluate 
students in each of the competencies within the courses. An 
instructor wi ll be on site with the student at the lab to evaluate them. 
Al l instructors wi ll need to possess appropriate MAT certification as 
well as be otherwise appropriately credentialed. Instructors will be 
hired by Globe University and meet state and ACICS hiring criteria for 
faculty teaching in non-degree program. We actua lly currently have 
two instructors on staff who have MAT certification and we believe are 
appropriately qualified to teach courses within this program. Faculty 
Information Forms for Amy Erickson and Megan Leyba have been 
submitted. 

Please reference the Accreditation Criteria section 2-2-505 and advise. 

o Response: Although all instructors will need to be MAT certified to 
ensure they have the appropriate knowledge to teach the courses 
within this program, the instructors will be employed by Globe 
University and wi ll meet all hiring criteria for faculty in non-degree 
programs as required by ACICS. It is our understanding that a 3rd 

party agreement wou ld not be necessary in this instance. 

o To put this in other context : It would be a bit like hiring a faculty 
member to teach an IT course with a specific IT certification. For 
example, Linux certification may be required for an instructor teaching 
a Linux programming course to ensure the instructor has the proper 
computer programming knowledge, however, we would not need an 
agreement with the company that developed Linux to hire the 
instructor to teach the course. 

I know this is not an ordinary program or application so please let me know if there 
is any additional information that would be helpful in your review. Please also let 
me know if any additional/revised documentation is necessary. I am also happy to 
speak on the phone if it wou ld be helpful to answer any questions. My direct line is 
651-332-8028. 
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Thank you again for your t ime and review of this program . 

Sam 

From: Cathy Kouko mailto:ckouko b)(B) 

Sent: Tuesday, February 24, 2015 4 i-r: rc:-i:rn,r--­

To: ACICSAlert; Sam Boyd 
Subject: 00010898 Globe University App 61201 Additional Information Needed 

Dear Ms. Boyd, 

After reviewing documentation in your school's new program application referenced 
above, we find that we need additional information. The information needed is as 
follows: 

• MAT305 prerequisites are not part of the course listing. Please advise. 
• In the syl labi, the mode of instruction has been listed as residential, online 

and hybrid. The catalog indicates that this program is to be taken online. 
Please advise. 

100% online programs general ly do not require students to t ake either the lecture 
or lab portions of the program in a facility. Please advise. 

Please advise how and who evaluates the competency of techniques in the program. 

Please reference the Accreditation Criteria section 2-2-505 and advise. 

Thank you for your assistance in providing the additional information needed so that 
we may complete the review of this application. Please contact me if you have 
questions concerning this application 

Best Regards, 

Cathy Kouko 

Program Analyst I 
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Accrediting Council for Independent Colleges and Schools 

750 First Street, NE I Suite 980 I Washington, DC 20002 

www.acics.org I (P) 202.336J(b)(6)11 (F) 202.842.2593 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.eom/acicsaccredits 

VEGAS 
2015 

THE ACICS ANNUAL CONFERENCE AND BUSINESS MEETING 

May 27 - 29, 2015 

Las Vegas, Nevada 

REGISTER HERE Today! 
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CONFIDENTIALITY NOTICE: 

This communication is only intended for the 
persons or entities to which it is addressed or 
copied and may contain infom1ation that is 
confidential and/or privileged in some way. 
Distribution or copying of this communication 
or the infom1ation contained herein is not 
expressly authorized. ACICS reserves the right 
to disclose this communication as required by 
law without the consent of the persons or 
entities to which th is communication is 
addressed. 
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From: 

Sent: 
To: 
CC: 

Subject: 

Sam 

Susan Greer <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDI BOHF23SPDL T)/RECIPI ENTS/C539AA 149AE54C71 A8D2BC2D86525DB6 
-SGREER> 
9/18/2015 2:58:02 PM -0400 
Sam Boyd <sboyd@f ~b-)(=6)-----~I Derrick Ware <DWare@l"-b.;..;)(6....;.) _ __. 

Perliter Walters-Gilliam <Exchangelabs/Exchange Administrative Group 
(FYDI BOHF23SPDL T)/Recipients/6fOefc3dd0614f609e6b1f2e85504411-
PWGilliam>; ProgramAnalyst <programanalyst@:b)(6) t 
RE: Deferral Response Question 

I have copied our program analyst on your email and we will place your actions on the 
priority list since they are in response to a Council request. 

I don't anticipate a problem with the surrenders, but we do have a queue of priority 
approvals due to Council requests; however this queue isn't 30 days. 

With respect to the other non-substantive changes. If they are already In Process, we sort 
by date so staff should be able to keep the previously submitted actions separate; 
however, those submitted prior to this week may fall beyond the 30 day, as will other 
school requests, in order for staff to work the priority requests. 

Thanks, as always, for your email notifying us of the uploads. 

Sue Greer 

Vice President - Accreditation Operations 

202-336~~(b)_(6_) ~ 

From: Sam Boyd [mailto:sboyd<£fb)(6) 
Sent: Friday, September 18, 201-=s-1=2~:s=6~P=M--~ 
To: Derrick Ware; Susan Greer 
Cc: Perliter Walters-Gilliam 
Subject: RE: Deferral Response Question 

Thank you for your guidance. Please note that I missed a campus when I send the 
initial list. Our Minnesota School of Business, Blaine, MN (ACICS ID: 00022976) 



ED00019276

CL_Review005189 

campus is also impacted. I have updated the list below so that all campuses are 
included. 

While it would be nice to get the fees back for those two campuses, I am not overly 
concerned about them. My main concerns are: 

Since the A.A.S. Information Technology Non-substantive program modifications 
that address the deferral were just recently filed (yesterday), will there be sufficient 
time to receive the official acknowledgement for the changes prior to our October 
31, 2015 deadline for the deferral response? 

Will there be sufficient time to acknowledge program surrenders by the above­
referenced deferral response deadline? 

Prior to receiving the notification of deferral from Council, we filed other non­
substantive changes for the A.A.S. Information Technology program, will that 
confuse the process? 

Thank you so much for your guidance, 

Sam 

From: DerrickWare[mailto: DWare@f:bl(6) 
Sent: Friday, September 18, 2015 11: 36 AM 
To: Sam Boyd < sboyd@fbl(6) t> 
Cc: Susan Greer <sqreer@tb)(6) t; Perliter Walters-Gilliam 
< PWGilliam@l(b)(6) I 
Subject: RE: Deferral Response Question 

Ms. Boyd, 

I have included Susan Greer on this response as she manages the application 
processes and can provide guidance on your request. Additionally, I am adding the 
campus information referenced in another message to consolidate our 
correspondence. Please advise if I can provide any further assistance. 

Derrick 

npuses for which we would consider officially surrendering the AAS Information 
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Technology program are: 

Minnesota School of Business, Brooklyn Center, MN (ACICS ID: 00011152) 

Minnesota School of Business, Plymouth, MN (ACICS ID: 00020409) 

1t said, deferral responses will be required for all of our Minnesota School of Business 
Campuses as the issue with the AAS Information Technology caused deferral at all of 
the campuses. The full list of locations are listed below. 

Minnesota School of Business, Richfield, MN (Main campus, ACICS ID: 00011103) 

Minnesota School of Business, Elk River, MN (Branch campus, ACICS ID: 00024688) 

Minnesota School of Business, Lakeville, MN (Branch campus, ACICS ID: 00024845) 

Minnesota School of Business, Brooklyn Center, MN (Branch campus, ACICS ID: 
00011152) 

Globe University, Moorhead, MN (a Minnesota School of Business campus doing 
business as Globe University (Branch campus, ACICS ID: 00023885) 

Minnesota School of Business, Plymouth MN (Branch campus, ACICS ID: 00020409) 

Minnesota School of Business, Rochester, MN (Branch campus, ACICS ID: 
00021959) 

Minnesota School of Business, Waite Park (St. Cloud), MN (Branch campus, ACICS 
ID: 00021516) 

Minnesota School of Business, Blaine, MN (Branch cam12,us, ACICS ID: 00022976 

me know if additional information would be helpful. 

inks, 

n" 

From: Sam Boyd [mailto:sboyd@j(b)(6) 
Sent: Friday, September 18, 2015 11:46 AM 
To: Derrick Ware 
Subject: RE: Deferral Response Question 

Thank you for this information. It helps immensely. 
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With regard to surrendering the program at the two previously referenced 
campuses: Because we were concerned that we would not have enough time to 
receive the acknowledgement letters for the non-substantive changes, we filed them 
for the two campuses for which we intend to surrender the program. Are we able to 
retract the non-sub program modification applications for those two campuses and 
receive a refund for the fees we have paid? 

Thank you, 

Sam 

From: DerrickWare[mailto:DWare@tbl(Bl 
Sent: Friday, September 18, 2015 10: 34 AM 
To: Sam Boyd < sbo d (b)(6) > 
Subject: RE: Deferral Response uest,on 

Ms. Boyd, 

Below you will find my responses to the questions in your initial message. 

The acknowledgement referred to in the letter is the official response from the 
ACICS office acknowledging the change being made to the program. A screenshot of 
application submission is not an acceptable form of documentation. Further, in the 
narrative of the response, it is imperative that you explain the change and the 
rationale so that there is context for the acknowledgement fetter. 

For your campuses that are voluntarily discontinuing the currently approved 
program, a Non-Substantive Program Modification Form is not needed. To formally 
discontinue a program, please refer to section 2-2-503 of the Accreditation Criteria. 
There is a non-fee program discontinuation/termination application that must be 
submitted via the campus's account. The campus must log into the institutional 
account and select the Program Termination Application to report on that program -
this must be done for EACH TERM INA TED PROGRAM. We then provide 
acknowledgement of the "application to terminate/discontinue". In the response, 
please include that in the narrative, and as supporting documents, upload the 
submission of the applications and the acknowledgement from ACICS. Submitting 
this free application helps to formally track the process. 

Hopefully this response clarifies the concerns related to your deferral response. If 
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you would still like me to call, I will be available this afternoon if you have any 
additional questions. 

Regards, 

Derrick Ware 

Accreditation Coordinator 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 I Washington, DC 20002 

www.acics.org I 202.336.!(b)(6) Ip I 202.421.5320 - c 

CONFIDENTIALITY NOTICE: 

This communication is only intended for the persons or entities to which it is addressed or copied and may 
contain information that is confidential and/or privileged in some way. Distribution or copying of this 
communication or the information contained herein is not expressly authorized. ACICS reserves the right 
to disclose this communication as required by law without the consent of the persons or entities to which 
this communication is addressed. 

From: Sam Boyd 
Sent: Thursday, September 17, 2015 8:11 AM 
To: 'dware@acics.org' < dware@j(b)(6) ~ 
Subject: Deferral Response Question 

Good Morning Mr. Ware, 

I am reaching out this morning with two questions regarding the deferral responses 
we are current ly preparing for our Minnesota School of Business campuses. Are you 
able to provide guidance on the following: 

The letter we received regarding the deferral and required actions indicated that we 
must include an acknowledgement from the Council of the program application that 
we are required to file. The changes we intend to make to the program will be 
considered non-substantive in nature which normally do not required council 
approval prior to implementation. Can you tell me if the acknowledgement referred 
to in the letter is the official communication letter we receive from ACICS 
acknowledging the changes, or can it be in the form of a screenshot showing that 
the non-substantive program application has been submitted? 

If we intend to relinquish approval of the program at some of t he campuses due to 
no current enrollment in the program at those campuses, will we still be required to 
fi le the non-substantive program modifications for those campuses? If we are not 
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required to file the non-substantive changes at those campuses, what would be the 
appropriate documentation that the program approval has been relinquished (for 
example, could we submit a copy of what we submit to ACICS as proof that we have 
relinquished approval)? 

Thank you in advance for your guidance, 

Sam 

Samantha Boyd 

Accreditation and Application Manager 

Institutional Quality and Effectiveness 

Corporate Offices 

Phone: 651.332.l(b)(6) I 

http://www.globeuniversity.edu 

GLOBE EDUCATION 

NETWORK 

CONFIDENTIALITY STATEMENT: This electronic message contains information 
from the Globe Education Network of schools, may be confidential and is intended to be 
for the use of the individual or entity named above. If you are not the intended recipient, 
be aware that any disclosure, copying, distribution or use of the contents of this message 
is prohibited. If you have received this message in error, please immediately advise the 
sender by reply e-mail and delete the message and any attachments. 

CONFlDENTIALITY STATEMENT: This electronic message contains information 
from the Globe Education Network of schools, may be confidential and is intended to be 
for the use of the individual or entity named above. If you are not the intended recipient, 
be aware that any disclosure, copying, distribution or use of the contents of this message 
is prohibited. If you have received this message in error, please immediately advise the 
sender by reply e-mail and delete the message and any attachments. 



ED00019281

CL_Review005194 

From: 

Sent: 
To: 
Subject: 
Attachments: 

Best Regards, 

Jessica Menjivar 

Program Analyst II 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/11/2013 5:14:56 PM -0400 
Cathy Kouko <ckouko@..,,.(b.,...,)(""6)---. 

FW: ITT Technical Institute - Multiple Locations - Program Surrender 
Discontinued Programs - ITT Technical Institutes - 7.11 .13.pdf 

Accreditation and Institutional Development 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T 202.336.l~(b-)(6_) ~ 

F 202.842.2593 

www .acics.orq 

From: Melissa Jones atHQ[mailto:MJones26@ . ._b.._.)(6_,_l __ _. 
Sent: Thursday, July 11, 2013 4:03 PM 
To: Jessica Menjivar 
Cc: Diane Black at 116; Adam Merkle at 112; Herb Brubaker at 078; Staci Hitzke at 149; 
Raymond Barry at 091; April Elston at 016; Dave Roustio at 029; Michael Kranzusch at 019; 
Jarvis Racine at 065; William Vinson at 120; Wendy Kandel at HQ 
Subject: ITT Technical Institute - Multiple Locations - Program Surrender 
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Good Afternoon Jessica, 

Attached is a letter requesting the discontinuation/surrender of multiple programs at 
multiple ITT Technical Institute campuses. If you have any questions or require 
additional information, please let me know. 

Thank you! 

Melissa Jones 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

13000 North Meridian Street 

Carmel, IN 46032 

Phone: (317) ss2f ...... b_l<6_l__. 

Email: MJones26~ (b)(6) 
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July 11, 2013 

Ms. Jessica Menjivar 
Program Analyst I 
Accrediting Council for Independent 

Colleges and Schools 
750 First Street, NE, Suite 980 
Washington, DC 20002-4241 

ITT Educational Services, Inc. 

Subject: Discontinued Program - ITT Technical Institutes 

Dear Ms. Menjivar: 

Please be advised that the following ITT Technical Institutes no longer intend to offer 
the following programs at the following campuses: 

ITT Technical Institute - 00023855 Criminal Justice (Bachelor) 
Madison, AL 
ITT Technical Institute - 00023521 Computer and Electronics Engineering 
Mobile, AL Technoloav (Associate) 
ITT Technical Institute • 00016044 Computer Drafting and Design (Associate) 
Little Rock, AR 
ITT Technical Institute • 00016044 Computer and Electronics Engineering 
Little Rock, AR Technoloav (Associate) 
ITT Technical Institute - 00016044 Visual Communications (Associate) 
Little Rock, AR 
ITT Technical Institute - 00043247 Computer and Electronics Engineering 
Brooklyn Center, MN Technoloav (Associate) 
ITT Technical Institute - 00020888 Electronics and Communications 
Eden Prairie, MN Enaineerina Technologv (Bachelor) 
ITT Technical Institute• 00016036 Criminal Justice (Bachelor) 
Arnold, MO 
ITT Technical Institute - 00016036 Project Management (Bachelor) 
Arnold MO 
ITT Technical Institute - 00016067 Computer Drafting and Design (Associate) 
Earth Citv, MO 
ITT Technical Institute - 00016067 Software Development Technology 
Earth Cltv, MO (Associate) 
ITT Technical Institute - 00016067 Information Systems Security (Bachelor) 
Earth Citv, MO 
ITT Technical Institute • 00021681 Visual Communications (Associate) 
Kansas Citv, MO 
ITT Technical Institute • 00021681 Criminal Justice (Bachelor) 
Kansas Citv, MO 
ITT Technical Institute - 00021681 Project Management (Bachelor) 
Kansas Citv, MO 
ITT Technical Institute - 00024502 Computer Drafting and Design (Associate) 
Sprlnafleld, MO 
ITT Technical Institute • 00024502 Information Technology - Computer Network 
Sprinafleld, MO Svstems (Associate) 

13000 North Meridian Street, Carmel, IN 46032-1404 
Telephone (317) 582-0777 Fax (317) 706-3040 

MJones26@itt-tech.edu 
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ITT Technical Institute - 00018925 Computer and Electronics Engineering 

Green Bay WI Technoloav (Associate) 

ITT Technical Institute - 00018925 Criminology and Forensic Technology 

Green Bay WI (Associate) 

ITT Technical Institute - 00016089 Business Administration (Bachelor) 

Greenfield, WI 
ITT Technical Institute - 00016089 Project Management (Bachelor) 

Greenfield, WI 
ITT Technical Institute - 00023951 Criminal Justice (Associate) 

Madison, WI 
ITT Technical Institute - 00023951 Electrical Engineering and Communications 

Madison, WI Technoloav (Bachelor) 

There are no students currently enrolled in the programs nor are any students 

enrolled for fu1ure quarters. 

If you have any questions or require addi~ information, please do not hesitate to 

contact me at (800) 388-3368, extension ~ r via email at MJones26@ftx6J 

f b)(6) I 

Sincerely, 

Melissa Jones 
Regulatory Affairs Manager 

13000 North Meridian Street, Carmel, IN 46032-1404 
Telephone (317) 582-0777 Fax (317) 706-3040 

MJones26@fb)<6) I 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:34:11 AM -0400 
Russie Allen <rallen@f~b_)(6_)_~ 
FW: ITT Tech Program Surrenders 
HAN.ACICS ISS Surrender Notice 01-10-13.docx 

From: Cheryl Brooks at HQ [mailto:CBrooks(Q1(b)(6) 
Sent: Thursday, January 10, 2013 1:55 PM ~~--~ 
To: Jessica Menjivar 
Subject: ITT Tech Program Surrenders 

Ms. Menjivar, 

Attached are letters requesting the surrender (discontinuation) of a program at ITT 
Technical Institute, Hanover, MD (00066083). 

Thanks, 

Cheryl 

Cheryl L. S. Brooks 
Regulatory Affairs Manager 

TTT Educational Services, Tnc. 

13000 North Meridian Street 

Carmel, IN 46032 

Phone: (317) 706-~ 

Fax: (317) 706 -3040 
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A boat is safe in the harbor, but that is not the purpose of a boat. 

Paulo Coelho 
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ITT ITT Educational Services, Inc. 

January 10, 2013 

Jessica Menjivar 
Program and Accreditation Support Coordinator 
Campus Development 
Accrediting Council for Independent Colleges and Schools 
750 First Street N.E., Suite 980 
Washington, D.C. 20002-424 l 

Re: Program Surrenders 
ITT Technical Institute, Hanover 

Dear Ms. Menjivar 

ID Code 00066083 

Please be advised that the above listed ITT Technical Institute wishes to cease offering the following 
programs: 

• Bachelor Degree - Information Systems Security 

Please remove these programs from the schools' list of approved program offerings. There are no 
students enrolled in these programs and they will be removed from our catalog and other materials. 

Please contact me if you have any questions or need additional information. 

Sincerely, 

Cheryl L.S. Brooks 
Regulatory Affairs Manager 

cc: Freweiny Tesfazghi, ITT Technical Institute, Hanover 
David Colozzi, Mid-Atlantic District Manager 

13000 North Meridian St dianapolis, Indiana 46032 
Phone: (317) 706- b)(6) Fax (317) 706-3040 

bl(6l 1 -tech.edu 
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ITT Educational Services, Inc. 

13000 North Meridian Street, Indianapolis, Indiana 46032 
Phone: (317) 706-9332; Fax (317) 706-3040 

Cbrooks3@(b)(6) I 



ED00019289

CL_Review005202 

From: 

Sent: 
To: 
Subject: 
Attachments: 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:32:34 AM -0400 
Russie Allen <rallen@fb)(6) I 
FW: ITT Tech Surrender Notices 
201306281648.pdf 

From: Jeffrey Biltz at HQ [mailto:JBiltz~_~b_)(_6) __ ~ 
Sent: Friday, June 28, 2013 4:53 PM 
To: Jessica Menjivar 
Subject: ITT Tech Surrender Notices 

Ms. Menjivar, 

Please find the attached surrender notice for programs at various ITT Technical 
Institutes. 

If you have any questions, please let me know. 

Thanks, 

Jeff 

Jeffrey Biltz 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

13000 North Meridian Street 

Carmel, IN 46032 
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Telephone: (317) 706I(b)(6) 

Fax: (317) 706-3041 

Email: ~ 
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June 28, 2013 

Ms. Jessica Menjivar 
Program Analyst I 
Accrediting Council for Independent 

Colleges and Schools 
750 First Street, NE, Suite 980 
Washington, DC 20002-4241 

ITT Educational Services, Inc. 

Subject: Discontinued Program - ITT Technical Institutes 

Dear Ms. Menjivar: 

Please be advised that the following ITT Technical Institutes no longer intend to offer 
the following programs at the following campuses: 

ITT Tech, Lexington 00022403 Criminal Justice (Associate) 
ITT Tech, Lexington 00022403 Computer and Electronics Engineering 

Technoloav (Associate) 
ITT Tech, HIiiiard 00020844 Business Administration (Associate) 
ITT Tech, Hilliard 00020844 Computer and Electronics Engineering 

Technoloav (Associate) 
ITT Tech, Hilliard 00020844 Construction Management (Bachelor) 
ITT Tech, Knoxville 00016042 Digital Entertainment and Game Design 

(Bachelor) 
ITT Tech, Nashville 00016053 Digital Entertainment and Game Design 

(Bachelor) 
ITT Tech, Nashville 00016053 Software Engineering Technoloav (Bachelor) 
ITT Tech, Warrensville 00021963 Computer and Electronics Engineering 
Heights Technology (Associate) 
ITT Tech, Warrensville 00021963 Software Development Technology 
Heights (Associate) 
ITT Tech, Akron 00026877 Paralegal Studies (Associate) 
ITT Tech, Maumee 00022856 Business Administration (Associate) 
ITT Tech, Maumee 00022856 Computer and Electronics Engineering 

Technoloav (Associate) 
ITT Tech, Maumee 00022856 Visual Communications (Associate) 
ITT Tech, Cedar Rapids 00031637 Information Technology - Computer Network 

Systems (Associate) 
ITT Tech, Norwood 00016056 Business Administration (Associate) 
ITT Tech, Norwood 00016056 Computer Drafting and Design (Associate) 
ITT Tech, Norwood 00016056 Criminal Justice (Bachelor) 
ITT Tech, Norwood 00016056 Information Technology - Computer Network 

Systems (Associate) 
ITT Tech, Chattanooaa 00023672 Criminal Justice (Associate) . 

I 

There are no students currently enrolled in the programs nor are any students 
enrolled for future quarters. 

13000 North Meridian Street, Carmel , IN 46032-1404 
Telephone (317) 706-9234 Fax (317) 706-3041 

jbiltz@(b)(6) I 
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If you have any questions or require additional information, please do not hesitate to 
contact me at (800) 388-3368, extension i<bl(6l pr via email at jbiltz@bJ(6J I 

Regulatory Affairs Manager 

13000 North Meridian Street, Carmel, IN 46032-1404 
Telephone (317) 706-9234 Fax (317) 706-3040 

jbiltz@l(b)(6) I 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:32:08 AM -0400 
Russie Allen <rallen@bl/6) p 
FW: ITT Tech, Dayton (00016065) Program Surrender 
Surrender Notice to ACICS.CDD 070113.pdf 

From: Jeffrey Biltz at HQ [mailto:JBiltz@r .... b_)(_6) __ _. 
Sent: Monday, July 01, 2013 11:06 AM 
To: Jessica Menjivar 
Cc: Amanda Haines at 013 
Subject: ITT Tech, Dayton (00016065) Program Surrender 

Ms. Menjivar, 

Please find the attached surrender notice for the Computer Drafting and Design 
program at the ITT Technical Institute, Dayton (00016065). 

If you have any questions, please let me know. 

Thanks, 

Jeff 

Jeffrey Biltz 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

13000 North Meridian Street 

Carmel, IN 46032 
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Telephone: (317) 706!(b)(6) I 
Fax: (317) 706-3041 

Email: ~ 
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July 1, 2013 

Ms. Jessica Menjivar 
Program Analyst I 
Accrediting Council for Independent 

Colleges and Schools 
750 First Street, NE, Suite 980 
Washington, DC 20002-4241 

ITT Educational Services, Inc. 

Subject: Discontinued Program - ITT Technical Institute, Dayton 
(00016065) 

Dear Ms. Menjivar: 

Please be advised that the following ITT Technical Institute, Dayton no longer 
intends to offer the following program: 

e Computer Drafting and Design (Associate of Applied Science) 

There are no students currently enrolled in the program nor are any students 
enrolled for future quarters. 

If you have any questions or require addi~ I information, please do not hesitate to 
contact me at (800) 388-3368, extension ~ r via email at jbiltz@1Cb)(6) I 
Sincerely, 

b)(6) 

Jeffrey J. Biltz 
Regulatory Affairs Manager 

13000 North Meridian Street, Carmel, IN 46032-1404 
Telephone (317) 706-9234 Fax (317) 706-3041 

jbiltz@itt-tech.edu 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:32:41 AM -0400 
Russie Allen <rallen~ (b)(6) ~ 
FW: ITT Technical Institute - Program surrender notice 
Program Surrenders 6.25.2013.docx 

From: Kelly Vance at HQ [mailto:KVance~ (b)(6) 
Sent: Tuesday, June 25, 2013 3:56 PM ~---~ 
To: Jessica Menjivar 
Subject: RE: ITT Technical Institute - Program surrender notice 

Sorry please use the attached file - had to make a correction 

Kelly Vance 

Regulatory Affairs Manager 

From: Kelly Vance at HQ 
Sent: Tuesday, June 25, 2013 3:53 PM 
To: 'Jessica Menjivar' 
Subject: ITT Technical Institute - Program surrender notice 

Ms. Menjivar, 

Attached is a letter containing programs ITT Technical Institutes wish to surrender. 
Should you have any questions please let me know. 

Thanks! 
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Kelly Vance 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

13000 N. Meridian Street 

Carmel, IN 46032-1404 

Phone: 317.706.9280 

Fax: 317.706.3040 

Email: kvance@.l(b)(6) 
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June 25, 2013 

Ms. Jessica Menjivar 
Accrediting Council for Independent 

Colleges and Schools 
750 First Street, NE, Suite 980 
Washington, DC 20002-4241 

Subject: Discontinued Programs 

ITT Educational Services, Inc. 

ITT Technical Institute, Mount Prospect, IL (00016093) 
ITT Technical Institute, Oak Brook (00016061) 
ITT Technical Institute, Orland Park, IL (00016048) 

Dear Ms. Menjivar: 

Please be advised that the ITT Technical Institute listed above no longer intend to 
offer the following programs: 

Mount Prospect (00016093) 
AAS in Graphic Communications and Design 
AAS in Mobile Communications Technology 
AAS in Paralegal 
BAS in Business Management 

Oak Brook (00016061) 
AAS in Graphic Communications and Design 
AAS in Mobile Communications Technology 
AAS in Paralegal 
BAS in Business Management 

Orland Park (00016048) 
AAS in Graphic Communications and Design 
AAS in Mobile Communications Technology 
AAS in Paralegal 
BAS in Business Management 

There are no students currently enrolled in the programs nor are any students 
enrolled for future quarters. 

If you have any questions or require additional information lease do not hesitate to 
contact me at 317-706~ or via email at kvance (b)(6) 

Sincerely, 

Kelly Vance 
Regulatory Affairs Manager 

13000 North Meridian Street, Carmel, IN 46032-1404 
Telephone (317) 706 (b)(6) ax 317) 706-3040 

kvance (ti --,_ ___ __. 



ED00019299

CL_Review005212 

From: 

Sent: 
To: 
Subject: 
Attachments: 

Best Regards, 

Jessica Menjivar 

Program Analyst II 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:31 :58 AM -0400 
Russie Allen <rallen~ (b)(6) ~ 
FW: ITT Technical Institute - Program Surrenders 
Program Surrenders 6.26.2013.docx 

Accreditation and Institutional Development 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T202.336.~ 

F 202.842.2593 

www .acics.orq 

From: Kelly Vance at HQ [mailto:KVance@itt-tech.edu) 
Sent: Monday, July 01, 2013 5:03 PM 
To: Jessica Menjivar 
Subject: ITT Technical Institute - Program Surrenders 

Ms. Menjivar, 
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Attached is a letter containing programs ITT Technical Institutes wish to surrender. 
Should you have any questions please let me know. 

Thanks! 

Kelly Vance 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

13000 N. Meridian Street 

Carmel, IN 46032-1404 

Phone: 317.706~ 

Fax: 317.706.3040 

Email: kvance@ b)(6) 
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June 26, 2013 

Ms. Jessica Menjivar 
Accrediting Council for Independent 

Colleges and Schools 
750 First Street, NE, Suite 980 
Washington, DC 20002-4241 

Subject: Discontinued Programs 

ITT Educational Services, Inc. 

ITT Technical Institute, Wyoming, Ml (00016088) 

Dear Ms. Menjivar: 

Please be advised that the ITT Technical Institute listed above no longer intend to 
offer the following programs: 

Wyoming (00016088) 
AAS in Computer Drafting and Design 
AAS in Computer and Electronics Engineering Technology 
AAS in Paralegal Studies 
AAS in Visual Communications 
BS in Construction Management 
BS in Criminal Justice 
BS in Information Systems Security 
BS in Software Applications Development 

There are no students currently enrolled in the programs nor are any students 
enrolled for future quarters. 

If you have any questions or require additional information, lease do not hesitate to 
contact me at 317-706-9280, or via email at kvance b)(6l 

Sincerely, 

Kelly Vance 
Regulatory Affairs Manager 

13000 North Meridian Street, Carmel, IN 46032-1404 
Telephone (317) 706-~ Fax (317) 706-3040 

kvance@(b)(6) I 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:32:29 AM -0400 

Russie Allen <rallen@=rb~l(~6l~~ 
FW: ITT Technical Institute program surrenders, multiple locations 
ACICS TX multiple surrenders 6.13.pdf; ACICS AZ, KS, NE, UT multiple 
surrenders 6.13.pdf 

From: Stephie Shaner Guptill atHQ[mailto:SShaner_Guptill@t:"""b""")('""'6) __ _. 
Sent: Monday, July 01, 2013 9:28 AM 
To: Jessica Menjivar 
Subject: ITT Technical Institute program surrenders, multiple locations 

Good morning, 

Please see the attached letters, program surrenders, for multiple locations. 

Thank you, 

Stephie 

Stephie Guptill 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

13000 N. Meridian Street 

Carmel, IN 46032-1404 
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Phone: 317-582~(b)(6) I 
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June 27, 2013 

Earline B. S imons-Bullock 
Executive Assistant 
Accrediting Council for Independent 

Colleges and Schools 
750 First Street, NE, Suite 980 
Washington, DC 20002-4241 

ITT Educational Services, Inc. 

Reference: Discontinued Programs for: ITT Technical Institute, Phoenix, AZ 00023908 

• Associate of Science - Computer Drafting and Design 
• Associate of Science - Computer and Electronics Engineering Technology 
• Bachelor of Science - Information Systems Security 

Reference: Discontinued Programs for: ITT Technical Institute, Phoenix West 00039864 

• Associate of Science - Computer and Electronics Engineering Technology 

- -----R-ef-ereA~SGGRtffluefl-PFGgr-ams-f-0r: ITT Teetmi&a4-h+stiwte,+empe,AZ-000460i,,,._ __________ _ 

• Bachelor of Science - Electronics and Communications Engineering Technology 

Reference: Discontinued Program for: ITT Technical Institute, Tucson, AZ 00016084 

• Bachelor of Science - Digital Entertainment and Gaming Design 
• Bachelor of Science - Project Management 

Reference: Discontinued Program for: ITT Technical Institute, Wichita, KS 00023509 

• Associate of Applied Science - Computer Drafting and Design 
• Associate of Applied Science - Paralegal Studies 
• Bachelor of Science - Information Systems Security 

Reference: Discontinued Program for: ITT Technical Institute, Omaha, NE 00016057 

• Associate of Applied Science - IT - Computer Network Systems 
• Associate of Applied Science - Paralegal Studies 
• Associate of Applied Science - Visual Communications 
• Bachelor of Science - Electronics and Communications Engineering Technology 
• Bachelor of Science - Information Systems Security 
• Bachelor of Science - Project Management 

Reference: Discontinued Program for: ITT Technical Institute, Murray, UT 00016052 

• Associate of Science - Computer Drafting and Design 
• Bachelor of Science - Criminal Justice 
• Bachelor of Science - Electronics and Communications Engineering Technology 
• Bachelor of Science - Information Systems Security 

June 27, 2013 AZ, KS, NE, UT 
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• Bachelor of Science - Project Management 

Dear Ms. Simons-Bullock: 

Please be advised that ITT Technical Institute, Phoenix, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any students been 
enrolled for future quarters. 

Please be advised that ITT Technical Institute, Phoenix West, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any students been 
enrolled for future quarters. 

Please be advised that ITT Technical Institute, Tempe, no longer intends to offer the referenced programs 
above. There are no students currently enrolled in the program nor have any students been enrolled for 
future quarters. 

Please be advised that ITT Technical Institute, Tucson, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any students been 
enrolled for future quarters. 

Please be advised that ITT Techn ical Institute, Wichita, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any students been 
enrolled for future quarters. 

Please be advised that ITT Technical Institute, Omaha, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any students been 
enrolled for future quarters. 

Please be advised that ITT Technical Institute, Murray, no longer intends to offer the referenced programs 
above. There are no students currently enrolled in the program nor have any students been enrolled for 
future quarters. 

If you have any questions or require additional information, lease do not hesitate to contact me at (800) 
388-3368, extension !(b)(6) pr via email at sshaner _guptill@._Cb_)(6_) __ __. 

= 

Regulatory Affairs Manager 
13000 North Meridian Street, Carmel, IN 46032-1 404 
Telephone (317) 582 (b)(6) ax (317) 706-3040 
sshaner_guptill (b)(6) -._ ___ ___, 

cc: Gene McWhorter, Director, Phoenix 
Linda Lemken, Director, Phoenix West 
Chuck Wilson, Director, Tempe 
Arnulfo Runus, Director, Tucson 
Rose Horton, Director, Wichita 
Steve Kollar, Director, Omaha 
Chris Bowcutt, Director, Murray 
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June 24, 2013 

Earline B. Simons-Bullock 
Executive Assistant 
Accrediting Council for Independent 

Colleges and Schools 
750 First Street, NE, Suite 980 
Washington, DC 20002-4241 

ITT Educational Services, Inc. 

Reference: Discontinued Programs for: ITT Technical Institute, Austin, TX 00016037 

• Associate of Applied Science - Computer Drafting and Design (COD) 
• Bachelor of Science - Information Systems Security (ISS) 
• Bachelor of Science - Project Management (PM) 

Reference: Discontinued Programs for: ITT Technical Institute, DeSoto, TX 00025524 

• Associate of Applied Science- Computer Drafting and Design (COD) 
• Associate of Applied Science - Computer and Electronics Engineering Technology 

(CEET) 

Reference: Discontinued Program for: ITT Technical Institute, Houston North, TX 
00016095 

• Associate of Applied Science - Computer Drafting and Design (COD) 
• Associate of Applied Science - Paralegal Studies (PLS) 
• Associate of Applied Science - IT - Computer Network Systems (CNS) 
• Associate of Applied Science - Visual Communications (VG) 

Reference: Discontinued Program for: ITT Technical Institute, Houston West, TX 
00016032 

• Associate of Applied Science - Computer Drafting and Design (COD) 
• Associate of Applied Science - Computer and Electronics Engineering Technology 

(CEET) 
• Associate of Applied Science - Paralegal Studies (PLS) 
• Associate of Applied Science - IT - Computer Network Systems (CNS) 
• Bachelor of Science - Construction Management (CM) 
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Reference: Discontinued Program for: ITT Technical Institute, Richardson, TX 00016064 

• Associate of Applied Science - Business Accounting Technology (BAT) 
• Associate of Applied Science - Computer Drafting and Design (COD) 
• Associate of Applied Science - Mobile Communications Technology (MCT) 
• Associate of Applied Science - Visual Communications (VC) 
• Bachelor of Science - Information Systems Security (/SS) 

Reference: Discontinued Program for: ITT Technical Institute, San Antonio, TX 00016069 

• Bachelor of Science - Information Systems Security (ISS) 
• 

Reference: Discontinued Program for: ITT Technical Institute, Waco, TX 00039163 

• Associate of Applied Science - Computer Drafting and Design (COO) 
• Associate of Applied Science - Computer and Electronics Engineering Technology 

(CEET) 
• Associate of Applied Science - Paralegal Studies (PLS) 
• Associate of Applied Science - IT - Computer Network Systems (CNS) 

Reference: Discontinued Program for: ITT Technical Institute, Webster, TX 00016094 

• Associate of Applied Science - Computer and Electronics Engineering Technology 
(CEET) 

• Bachelor of Science - Project Management (PM) 
• Bachelor of Science - Electronics and Communications Engineering Technology (EGET} 

Dear Ms. Simons-Bullock: 

Please be advised that ITT Technical Institute, Austin, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any 
students been enrolled for future quarters. 

Please be advised that ITT Technical Institute, DeSoto, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any 
students been enrolled for future quarters. 

Please be advised that ITT Technical Institute, Houston North, no longer intends to offer the 
referenced programs above. There are no students currently enrolled in the program nor have 
any students been enrolled for future quarters. 

Please be advised that ITT Technical Institute, Houston West, no longer intends to offer the 
referenced programs above. There are no students currently enrolled in the program nor have 
any students been enrolled for future quarters. 

Please be advised that ITT Technical Institute, Richardson, no longer intends to offer the 
referenced programs above. There are no students currently enrolled in the program nor have 
any students been enrolled for future quarters. 

J unc 24. 20 l 3 Program Surrenders TX 

N 
a., 
t;J) 
c<j 
a.. 
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Please be advised that ITT Technical Institute, San Antonio, no longer intends to offer the 
referenced programs above. There are no students currently enrolled in the program nor have 
any students been enrolled for future quarters. 

Please be advised that ITT Technical Institute, Waco, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any 
students been enrolled for future quarters. 

Please be advised that ITT Techn ical Institute , Webster, no longer intends to offer the 
referenced programs above. There are no students currently enrolled in the program nor have 
any students been enrolled for future quarters. 

If you have any questions or re uire additional information, please do not hesitate to contact me 
at (800) 388-3368, extensio (bl(6l or via email at sshaner_guptill@(b)(6l ~ 

Sin~ ely, 
--- 0 

<J 

Stephie Guptill 
Regulatory Affairs Manager 
13000 North Meridian Street, Carmel, IN 46032-1404 

----- Tele.pt;ioa~2}582~ 1-7-µ0a.3Q.....,,.. ___________________ _ 
sshaner_guptill@(b)(6) I 

cc: 
Doug Howard, Director, Austin 
Jeff Chance, Director, DeSoto 
Kathy Shearer, Director, Houston North 
Cathy Clark, Director, Houston West 
Rose Galloway, Director, Richardson 
Kathy Barrera, Director, San Antonio 
Loren Schniederman, Director, Waco 
Leslie Scott, Director, Webster 

June 24, 201 3 Program Surrenders TX 

M 
(U 

OJ:) 
(I) 
c.. 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

Best Regards, 

Jessica Menjivar 

Program Analyst II 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:31 :52 AM -0400 

Russie Allen <rallen@iib)(6) I 
FW: ITT Technical lns1tute_0001 6033_Program Surrender request 
ITT Technical lnstitute_00016033_Program Surrender Request.pdf 

Accreditation and Institutional Development 

ACICS I Accrediting Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

T 202.336.~l(b_l<6_l ~ 

F 202.842.2593 

www .acics.orq 

From: Thomas Brouwer atHQ [mailto:TBrouwer@:,._b.._.)(...,,6) __ ....., 
Sent: Friday, July 05, 2013 2:23 PM 
To: Jessica Menjivar 
Subject: ITT Technical Institute_00016033_Program Surrender request 
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Dear Ms. Menjivar, 

ACICS approva l is formally surrendered for the following program offerings at the 
identified ITT Technical Institute locations shown below, and on the attached letter. 
There are currently no students enrolled in this program nor are there any students 
enrolled for future start dates and all printed materials and media, disclosures, etc., 
will be revised accordingly. Please note that the school will re-apply for ACICS 
approval if/when it chooses to offer this program in the future 

ITT Technical Institute 00016033 (Albuquerque) 

A.A.S. in Computer Drafting and Design 

A.A.S . in Visual Communications 

B.S. in Construction Management 

B.S. in Criminal Justice 

If you have any questions or concerns please feel free to contact me at the numbers 
l isted below. 

Sincerely, 

Thomas R. Brouwer 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

Phone: 317-582-~ 

TBrouwer@!(b)(6) 

Thomas R. Brouwer 

Regulatory Affairs Manager 
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ITT Educational Services, Inc. 

Phone: 317-582i (b)(6) I 
TBrouwer@fb)(6) I 
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DTT Technical Institute ITT 

July 5, 2013 

Jessica Menjivar 
Program Analyst II 
Department of Campus Development 

ITT Educational Services, Inc. 

13000 North Meridian Street 
Carmel, IN 46032-1404 

ACICS I Accrediting Council for Independent Colleges & Schools 
750 First Street NE, Suite 980 
Washington, DC 20002 

Subject: Program Accreditation Surrenders 

Dear Ms. Menjivar, 

(317) 706-9200 
(877) 316-7054 

www.itt-tech.edu 

ACICS approva l is formally surrendered for the following program offerings at the identified ITT Technical 
Institute locations shown below. There are currently no students enrolled in this program nor are there any 
students enro lled for future start dates and all printed materials and media, disclosures, etc., will be revised 
accordingly. Please note that the school wi ll re-apply for ACICS approval if/when it chooses to offer this program 

in the future 

ITT Technical Institute 00016033 (Albuquerque) 
A.A.S. in Computer Drafting and Design 
A.A.S. in Visua l Communications 
B.S. in Construction Management 
B.S. in Criminal Justice 

If you have any questions or concerns please feel free to contact me at the numbers listed below. 

Sincerely, 

Thomas R. Brouwer 
Regulatory Affairs Manager 
ITT Educational Services, Inc. 
Phone:317-582 ~K~ 
TBrouwer@ b)(6) 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:33:29 AM -0400 
Russie Allen <rallen~ (b)(6) I 
FW: ITT Technical lnstitute_00016083_Program Accreditation Surrenders 
ITT Technical lnstitute_00016083_Program Accreditation Surrender.pdf 

From: Thomas Brouwer at HQ [mailto:TBrouwer~ (b)(6) 
Sent: Monday, January 14, 2013 4:46 PM -----
To: Jessica Menjivar 
Subject: ITT Technical Institute_00016083_Program Accreditation Surrenders 

Dear Ms. Menjivar, 

ACICS approva l is formally surrendered for the following program offerings at the 
identified ITT Technical Institute location shown below. There are currently no 
students enrolled in this program nor are there any students enrolled for future start 
dates and al l printed materials and media, disclosures, etc., will be revised 
accordingly. Please note that the school will re-apply for ACICS approval if/when it 
chooses to offer this program in the future 

ITT Technical Institute 00016083 (Albuquerque) 

A.S. in Paralegal 

B.S. in Business Management 

B.S. in Construction Management 

If you have any questions or concerns please feel free to contact me at the numbers 
l isted below. 
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Thomas R. Brouwer 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

Phone: 317-58?-l!bl/6) I 

Fax: 317-706-3040 

TBrouwer~ ~(b_)(_6) __ ~ 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:31 :46 AM -0400 
Russie Allen <rallen@j(b)(6) t 
FW: ITT Technical lnst1tute_Program surrender request_FL locations 
ITT Technical lnstitute_Program Surrender Request (2).pdf 

From: Thomas Brouwer atHQ [mailto:TBrouwer@!~(b_)(_6) __ ~ 
Sent: Friday, July 05, 2013 2:25 PM 
To: Jessica Menjivar 
Subject: ITT Technical Institute_program surrender request_FL locations 

Dear Ms. Menjivar, 

ACICS approva l is formally surrendered for the following program offerings at the 
identif ied ITT Technical Institute locations shown below, and on the attached letter. 
There are currently no students enrolled in this program nor are there any students 
enrolled for future start dates and all printed materials and media, disclosures, etc., 
will be revised accordingly. Please note that the school will re-apply for ACICS 
approval if/when it chooses to offer this program in the future 

ITT Technical Institute 00039170 (Bradenton) 

B.S. in Criminal justice 

ITT Technical Institute 00016068 (Ft. Lauderdale) 

A.S. in Health Information Technology 

A.S. in Visual Communications 

ITT Technical Institute 00024705 (Ft. Myers) 

A.S. in Computer and Electronics Engineering Technology 

ITT Technical Institute 00016041 (Jacksonville) 

B.S. in Criminal Justice 
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B.S. in Information Systems Security 

ITT Technical Institute 00016047 (Lake Mary) 

A.S. in Computer Drafting and Design 

A.S. in Visual Communications 

B.S. in Information Systems Security 

ITT Technical Institute 00016051 (Miami) 

A.S. in Health Information Technology 

ITT Technical Institute 00026876 (Tallahassee) 

A.S. in Computer Drafting and Design 

ITT Technical Institute 00016079 (Tampa) 

A.S. in Computer Drafting and Design 

A.S. in Paralegal Studies 

A.S. in Visual Communications 

B.S. in Construction Management 

B.S. in Electronics and Communications Engineering Technology 

If you have any questions or concerns please feel free to contact me at the numbers 
l isted below. 

Sincerely, 

Thomas R. Brouwer 
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Regulatory Affairs Manager 

ITT Educational Services, Inc. 

Phone: 317-582-~ 

TBrouwer@l~~b-)(_6l ___ ~ 

Thomas R. Brouwer 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

Phone: 317-582~ 

TBrouwer@i(b)(6) 
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ITT Technical Institute ITT 

Ju ly 5, 2013 

Jessica Menjivar 

Program Analyst II 

Department of Campus Development 

ITT Educational Services, Inc. 
13000 North Meridian Street 
Carmel, IN 46032-1404 

ACICS I Accredit ing Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

Subject : Program Accreditation Surrenders 

Dear Ms. Menjivar, 

(317) 706-9200 
(877) 316-7054 
www.itHech.edu 

ACICS approval is formally surrendered for the following program offerings at the identified ITT Technical 
Institute locations shown below. There are currently no students enrolled in this program nor are there any 

students enrolled for future start dates and all printed materials and media, disclosures, etc., will be revised 
accordingly. Please note that the school will re-apply for ACICS approval if/when it chooses to offer t his program 

in the future 

ITT Technical Institute 00039170 (Bradenton) 
B.S. in Criminal j ustice 

ITT Technical Inst itute 00016068 (Ft. Lauderdale) 
A.S. in Health Information Technology 

A.S. in Visual Communications 

ITT Technical Institute 00024705 (Ft. Myers) 
A.S. in Computer and Electronics Engineering Technology 

ITT Technical Institute 00016041 (Jacksonville) 
B.S. in Criminal Just ice 
8.5. in Information Systems Security 

ITT Technical Institute 00016047 (Lake Mary) 
A.S. in Computer Drafting and Design 
A.S. in Visual Communications 

B.S. in Information Systems Security 

ITT Technical Institute 00016051 (Miami) 
A.S. in Health Information Technology 

ITT Technical Institute 00026876 (Tallahassee) 
A.S. in Computer Drafting and Design 
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ITT Technical Institute 00016079 (Tampa) 
A.S. in Computer Drafting and Design 

A.S. in Paralegal Studies 
A.S. in Visua l Communications 
B.S. in Construct ion Management 

B.S. in Electronics and Communications Engineering Technology 

If you have any questions or concerns please feel free to contact me at the numbers listed below. 

Sincerely, 

J:::asR Brouwer 
Regulatory Affairs Manager 
ITT Educational Services, Inc. 
Phone:317-582-llliRfil:J 

TBrouwer®l~<b_)(6_l __ _. 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

Hi Russie! 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:31 :38 AM -0400 
Russie Allen <rallen@'.~b_)(6_)_~ 
FW: ITT Technical lnstitute_Program Surrender request_OK schools 
ITT Technical lnstitute_Program Surrender request_OK schools.pdf 

Sue said to forward these along. The first batch is ITT Tech then I'll send letters from 
other institutions. 

From: Thomas Brouwer at HQ [mailto:TBrouwer«1_(~bl~<6~)--~ 
Sent: Friday, July 05, 2013 4:00 PM 
To: Jessica Menjivar 
Subject: ITT Technical Institute_Program Surrender request_OK schools 

ACICS approva l is formally surrendered for the following program offerings at the 
identified ITT Technical Institute locations shown below, and on the attached letter. 
There are currently no students enrolled in this program nor are there any students 
enrolled for future start dates and all printed materials and media, disclosures, et c., 
will be revised accordingly. Please note that the school will re-apply for ACICS 
approval if/when it chooses to offer this program in the future 

ITT Technical Institute 00022338 (Oklahoma City} 

B.S. in Electronics and Communications Engineering Technology 

B.S. in Project Management 

ITT Technical Institute 00022051 (Tulsa} 

A.S. in Informat ion technology - Computer Net work Systems 

A.S. in Criminal Justice 
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A.S. in Paralegal Studies 

If you have any questions or concerns please feel free to contact me at the numbers 
listed below. 

Thomas R. Brouwer 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

Phone: 317-582f b)(6) 

TBrouwer@l(b)(6) 
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ITT Technical Institute ITT 

July 5, 2013 

Jessica Menjivar 
Program Analyst II 

Department of Campus Development 

ITT Educational Services. Inc. 
13000 North Meridian Street 
Carmel, IN 46032-1404 

ACICS I Accrediting Council for Independent Colleges & Schools 
750 First Street NE, Suite 980 
Washington, DC 20002 

Subject: Program Accreditation Surrenders 

Dear Ms. Menjivar, 

(317) 706-9200 
(877) 316-7054 
www.itt-tech.edu 

ACICS approva l is formally surrendered for the fol lowing program offerings at the ident ified ITT Technical 
Institute locations shown below. There are currently no students enrolled in t his program nor are there any 
students enrol led for future start dates and all printed materia ls and media, disclosures, etc., w ill be revised 
accordingly. Please note that the school will re-apply for ACICS approval if/when it chooses to offer this program 
in the future 

ITT Technical Institute 00022338 (Oklahoma City) 

B.S. in Electronics and Communications Engineering Technology 
B.S. in project Management 

ITT Technical Institute 00022051 (Tulsa) 
A.S. in Information technology - Computer Network Systems 
A.S. in Criminal Justice 
A.S. in Paralegal Studies 

If you have any questions or concerns please feel free to cont act me at the numbers listed below. 

Sincerely, 

1 r1rnr1as R. Brouwer 
Regulatory Affairs Manager 
ITT Educational Services, Inc. 
Phone:317-582~ 
TBrouwer@1(b)(6) I 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:33:41 AM -0400 
Russie Allen <rallen@:b)(6) I 
FW: ITT Technical lns\1tute_Program Surrenders Request 
ITT Technical lnstitute_Corrected Surrender request.pdf 

From: Thomas Brouwer at HQ [mailto:TBrouwer~(b)(5) 
Sent: Monday, January 14, 2013 4:16 PM ~--~ 
To: Jessica Menjivar 
Subject: RE: ITT Technical Institute_Program Surrenders Request 

Ms. Menjivar, 

Per our discussion, I gave attached a revised letter. 

The A.S. in Computer and Electronics Engineering Technology should not have been 
listed as a surrender request for ITT Technical Institute 00026876 (Tallahassee). 

Thomas R. Brouwer 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

Phone: 317-582~(b)(6) 

Fax: 317-706-3040 

TBrouwer@(b)(6) 

From: Thomas Brouwer at HQ 
Sent: Monday, January 14, 2013 3:05 PM 
To: Jessica Menjivar (imenjivar@1(b)(6) 
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Subject: ITT Technical Institute_Program Surrenders Request 

Dear Ms. Menjivar, 

ACICS approval is formally surrendered for the following program offerings at the 
identified ITT Technical Institute locations shown below. There are currently no 
students enrolled in this program nor are there any students enrolled for future start 
dates and all printed materials and media, disclosures, etc., will be revised 
accordingly. Please note that the school will re-apply for ACICS approval if/when it 
chooses to offer this program in the future. 

A signed letter is attached for your convenience. 

ITT Technical Institute 00039170 (Bradenton) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 

B.S. in Business Management 

ITT Technical Institute 00016068 (Ft. Lauderdale) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

B.S. in Business Management 

A.S. in Paralegal 

B.S. in Project Management 

ITT Technical Institute 00024705 (Ft. Myers) 
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A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 

A.S. in Paralegal Studies 

B.S. in Business Management 

ITT Technical Institute 00016041 (Jacksonville) 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 

B.S. in Business Management 

B.S. in Electronics and Communications Engineering Technology 

B.S. in Project Management 

ITT Technical Institute 00016047 (Lake Mary) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Visual Communications 

A.S. in Paralegal 

A.S. in Paralegal Studies 

B.S. in Business Management 

B.S. in Project Management 

ITT Technical Institute 00016051 (Miami) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 
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A.S. in Paralegal Studies 

A.S. in Visual Communications 

B.S. in Business Management 

ITT Technical Institute 00045221 (Orlando) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 

B.S. in Business Management 

ITT Technical Institute 00108251 (Pensacola) 

A.S. in Nursing 

ITT Technical Institute 00023310 (St. Petersburg) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 

A.S. in Paralegal Studies 

B.S. in Business Management 

ITT Technical Institute 00026876 (Tallahassee) 

A.S. in Computer and Electronics Eng ineering Technology 

A.S. in Mobile Communications Technology 

A.S. in Paralega l 

B.S. in Business Management 
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ITT Technical Institute 00016079 (Tampa) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 

B.S. in Business Management 

B.S. in Construction Management 

B.S. in Digital Entertainment and Game Design 

I f you have any questions or concerns please feel free to contact me at the numbers 
l isted below. 

Thomas R. Brouwer 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

Phone: 317-582-l(b)(6) I 
Fax: 317-706-3040 

TBrouwerta(b)(6) 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:33:29 AM -0400 
Russie Allen <rallen@!(b)(6) I 
FW: ITT Technical lnstitute_00016083_Program Accreditation Surrenders 
ITT Technical lnstitute_00016083_Program Accreditation Surrender.pdf 

From: Thomas Brouwer at HQ [mailto:TBrouwer~ (b)(6) 
Sent: Monday, January 14, 2013 4:46 PM ~---~ 
To: Jessica Menjivar 
Subject: ITT Technical Institute_00016083_Program Accreditation Surrenders 

Dear Ms. Menjivar, 

ACICS approva l is formally surrendered for the following program offerings at the 
identified ITT Technical Institute location shown below. There are currently no 
students enrolled in this program nor are there any students enrolled for future start 
dates and al l printed materials and media, disclosures, etc., will be revised 
accordingly. Please note that the school will re-apply for ACICS approval if/when it 
chooses to offer this program in the future 

ITT Technical Institute 00016083 (Albuquerque) 

A.S. in Paralegal 

B.S. in Business Management 

B.S. in Construction Management 

If you have any questions or concerns please feel free to contact me at the numbers 
l isted below. 
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Thomas R. Brouwer 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

Phone: 317-582j(b)(6) 

Fax: 317-706-3040 

TBrouwer@ bl/61 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:31 :46 AM -0400 
Russie Allen <rallen@:bl(6l p 
FW: ITT Technical lnstitute_Program surrender request_FL locations 
ITT Technical lnstitute_Program Surrender Request (2).pdf 

From: Thomas Brouwer at HQ [mailto:TBrouwer<g._(b_)(_6) __ __. 
Sent: Friday, July 05, 2013 2:25 PM 
To: Jessica Menjivar 
Subject: ITT Technical Institute_program surrender request_FL locations 

Dear Ms. Menjivar, 

ACICS approva l is formally surrendered for the following program offerings at the 
identif ied ITT Technical Institute locations shown below, and on the attached letter. 
There are currently no students enrolled in this program nor are there any students 
enrolled for future start dates and all printed materials and media, disclosures, etc., 
will be revised accordingly. Please note that the school will re-apply for ACICS 
approval if/when it chooses to offer this program in the future 

ITT Technical Institute 00039170 (Bradenton) 

B.S. in Criminal justice 

ITT Technical Institute 00016068 (Ft. Lauderdale) 

A.S. in Health Information Technology 

A.S. in Visual Communications 

ITT Technical Institute 00024705 (Ft. Myers) 

A.S. in Computer and Electronics Engineering Technology 

ITT Technical Institute 00016041 (Jacksonville) 

B.S. in Criminal Justice 



ED00019331

CL_Review005244 

B.S. in Information Systems Security 

ITT Technical Institute 00016047 (Lake Mary) 

A.S. in Computer Drafting and Design 

A.S. in Visual Communications 

B.S. in Information Systems Security 

ITT Technical Institute 00016051 (Miami) 

A.S. in Health Information Technology 

ITT Technical Institute 00026876 (Tallahassee) 

A.S. in Computer Drafting and Design 

ITT Technical Institute 00016079 (Tampa) 

A.S. in Computer Drafting and Design 

A.S. in Paralegal Studies 

A.S. in Visual Communications 

B.S. in Construction Management 

B.S. in Electronics and Communications Engineering Technology 

If you have any questions or concerns please feel free to contact me at the numbers 
l isted below. 

Sincerely, 

Thomas R. Brouwer 
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Regulatory Affairs Manager 

ITT Educational Services, Inc. 

Phone: 317-582~ 

TBrouwer@l(b)(6) 

Thomas R. Brouwer 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

Phone: 317-582fbl(6) 

TBrouwer@<b)(5) 
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ITT Technical Institute ITT 

Ju ly 5, 2013 

Jessica Menjivar 

Program Analyst II 

Department of Campus Development 

ITT Educational Services, Inc. 
13000 North Meridian Street 
Carmel, IN 46032-1404 

ACICS I Accredit ing Council for Independent Colleges & Schools 

750 First Street NE, Suite 980 

Washington, DC 20002 

Subject : Program Accreditation Surrenders 

Dear Ms. Menjivar, 

(317) 706-9200 
(877) 316-7054 
www.itHech.edu 

ACICS approval is formally surrendered for the following program offerings at the identified ITT Technical 
Institute locations shown below. There are currently no students enrolled in this program nor are there any 

students enrolled for future start dates and all printed materials and media, disclosures, etc., will be revised 
accordingly. Please note that the school will re-apply for ACICS approval if/when it chooses to offer t his program 

in the future 

ITT Technical Institute 00039170 (Bradenton) 
B.S. in Criminal j ustice 

ITT Technical Inst itute 00016068 (Ft. Lauderdale) 
A.S. in Health Information Technology 

A.S. in Visual Communications 

ITT Technical Institute 00024705 (Ft. Myers) 
A.S. in Computer and Electronics Engineering Technology 

ITT Technical Institute 00016041 (Jacksonville) 
B.S. in Criminal Just ice 
8.5. in Information Systems Security 

ITT Technical Institute 00016047 (Lake Mary) 
A.S. in Computer Drafting and Design 
A.S. in Visual Communications 

B.S. in Information Systems Security 

ITT Technical Institute 00016051 (Miami) 
A.S. in Health Information Technology 

ITT Technical Institute 00026876 (Tallahassee) 
A.S. in Computer Drafting and Design 
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ITT Technical Institute 00016079 (Tampa) 
A.S. in Computer Drafting and Design 

A.S. in Paralegal Studies 
A.S. in Visua l Communications 
B.S. in Construct ion Management 

B.S. in Electronics and Communications Engineering Technology 

If you have any questions or concerns please feel free to contact me at the numbers listed below. 

Sincerely, 

I homas R. Brouwer 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 
Phone:317-582~ 
TBrouwer@.,_(b.:...a.)(6....:..l __ __, 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

Hi Russie! 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:31 :38 AM -0400 
Russie Allen <rallen~ (b)(6) I 
FW: ITT Technical lnst1tute_Program Surrender request_OK schools 
ITT Technical lnstitute_Program Surrender request_OK schools.pdf 

Sue said to forward these along. The first batch is ITT Tech then I'll send letters from 
other institutions. 

From: Thomas Brouwer atHQ [mailto:TBrouwer@"'"(b""')(--'-6) __ _. 
Sent: Friday, July 05, 2013 4:00 PM 
To: Jessica Menjivar 
Subject: ITT Technical Institute_Program Surrender request_OK schools 

ACICS approva l is formally surrendered for the following program offerings at the 
identified ITT Technical Institute locations shown below, and on the attached letter. 
There are currently no students enrolled in this program nor are there any students 
enrolled for future start dates and all printed materials and media, disclosures, et c., 
will be revised accordingly. Please note that the school will re-apply for ACICS 
approval if/when it chooses to offer this program in the future 

ITT Technical Institute 00022338 (Oklahoma City} 

B.S. in Electronics and Communications Engineering Technology 

B.S. in Project Management 

ITT Technical Institute 00022051 (Tulsa} 

A.S. in Information technology - Computer Net work Systems 

A.S. in Criminal Justice 
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A.S. in Paralegal Studies 

I f you have any questions or concerns please feel free to contact me at the numbers 
l isted below. 

Thomas R. Brouwer 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

Phone: 317-582-~ 

TBrouwer@fb)(6) 
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ITT Technical Institute ITT 

July 5, 2013 

Jessica Menjivar 
Program Analyst II 

Department of Campus Development 

ITT Educational Services. Inc. 
13000 North Meridian Street 
Carmel, IN 46032-1404 

ACICS I Accrediting Council for Independent Colleges & Schools 
750 First Street NE, Suite 980 
Washington, DC 20002 

Subject: Program Accreditation Surrenders 

Dear Ms. Menjivar, 

(317) 706-9200 
(877) 316-7054 
www.itt-tech.edu 

ACICS approva l is formally surrendered for the fol lowing program offerings at the ident ified ITT Technical 
Institute locations shown below. There are currently no students enrolled in t his program nor are there any 
students enrol led for future start dates and all printed materia ls and media, disclosures, etc., w ill be revised 
accordingly. Please note that the school will re-apply for ACICS approval if/when it chooses to offer this program 
in the future 

ITT Technical Institute 00022338 (Oklahoma City) 

B.S. in Electronics and Communications Engineering Technology 
B.S. in project Management 

ITT Technical Institute 00022051 (Tulsa) 
A.S. in Information technology - Computer Network Systems 
A.S. in Criminal Justice 
A.S. in Paralegal Studies 

If you have any questions or concerns please feel free to cont act me at the numbers listed below. 

Sincerely, 

-l-,l(b,-)(--6)---.....-,.,..,..,.--,-------'~ 
I homas R. Brouwer 
Regulatory Affairs Manager 
ITT Educational Services, Inc. 
Phone: 317-582-0775 

TBrouwer@f,_~_l<_6l ___ _. 
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From: 

Sent: 
To: 
Subject: 
Attachments: 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1F5300692F024A49836D7F1686A6EC8 
D-JMENJIVAR> 
7/10/2013 9:33:41 AM -0400 
Russie Allen <rallen@k-b-)(6- ) _ __. 
FW: ITT Technical lnstitute_Program Surrenders Request 
ITT Technical lnstitute_Corrected Surrender request.pdf 

From: Thomas Brouwer atHQ [mailto:TBrouwer@.~b~)(6~)--~ 
Sent: Monday, January 14, 2013 4:16 PM 
To: Jessica Menjivar 
Subject: RE: ITT Technical Institute_Program Surrenders Request 

Ms. Menjivar, 

Per our discussion, I gave attached a revised letter. 

The A.S. in Computer and Electronics Engineering Technology should not have been 
listed as a surrender request for ITT Technical Institute 00026876 (Tallahassee). 

Thomas R. Brouwer 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

Phone: 317-582-0775 

Fax: 317-706-3040 

TBrouwer~ -(b-)(_6)---~ 

From: Thomas Brouwer at HQ 
Sent: Monday, January 14, 2013 ~~...LL--, 

To: Jessica Menjivar ·men·ivar 
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Subject: ITT Technical Institute_Program Surrenders Request 

Dear Ms. Menjivar, 

ACICS approval is formally surrendered for the following program offerings at the 
identified ITT Technical Institute locations shown below. There are currently no 
students enrolled in this program nor are there any students enrolled for future start 
dates and all printed materials and media, disclosures, etc., will be revised 
accordingly. Please note that the school will re-apply for ACICS approval if/when it 
chooses to offer this program in the future. 

A signed letter is attached for your convenience. 

ITT Technical Institute 00039170 (Bradenton) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 

B.S. in Business Management 

ITT Technical Institute 00016068 (Ft. Lauderdale) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

B.S. in Business Management 

A.S. in Paralegal 

B.S. in Project Management 

ITT Technical Institute 00024705 (Ft. Myers) 
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A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 

A.S. in Paralegal Studies 

B.S. in Business Management 

ITT Technical Institute 00016041 (Jacksonville) 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 

B.S. in Business Management 

B.S. in Electronics and Communications Engineering Technology 

B.S. in Project Management 

ITT Technical Institute 00016047 (Lake Mary) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Visual Communications 

A.S. in Paralegal 

A.S. in Paralegal Studies 

B.S. in Business Management 

B.S. in Project Management 

ITT Technical Institute 00016051 (Miami) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 
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A.S. in Paralegal Studies 

A.S. in Visual Communications 

B.S. in Business Management 

ITT Technical Institute 00045221 (Orlando) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 

B.S. in Business Management 

ITT Technical Institute 00108251 (Pensacola) 

A.S. in Nursing 

ITT Technical Institute 00023310 (St. Petersburg) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 

A.S. in Paralegal Studies 

B.S. in Business Management 

ITT Technical Institute 00026876 (Tallahassee) 

A.S. in Computer and Electronics Eng ineering Technology 

A.S. in Mobile Communications Technology 

A.S. in Paralega l 

B.S. in Business Management 
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ITT Technical Institute 00016079 (Tampa) 

A.S. in Graphic Communications and Design 

A.S. in Mobile Communications Technology 

A.S. in Paralegal 

B.S. in Business Management 

B.S. in Construction Management 

B.S. in Digital Entertainment and Game Design 

I f you have any questions or concerns please feel free to contact me at the numbers 
listed below. 

Thomas R. Brouwer 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

Phone: 317-582-0775 

Fax: 317-706-3040 

TBrouwer@itt-tech.edu 
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From: 

Sent: 
To: 
Subject: 

Jessica Menjivar <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/1 F5300692F024A49B36D7F16B6A6EC8 
D-JMENJIVAR> 
7/10/2013 9:33:16 AM -0400 
Russie Allen <rallen@1h1iR1 I 
FW: Program Surrender Notifications (Multiple Locations and Programs) 

From: Sheri Campfield at HQ [mailto:SCampfield(ijb)(6) 
Sent: Tuesday, January 15, 2013 1:54 PM "-'-....;.._ __ __. 
To: Jessica Menjivar 
Subject: Program Surrender Notifications (Multiple Locations and Programs) 

Ms. Menjivar, 

I write to inform you that p rogram approval is formally surrendered for ITT Technical Institute programs as 
follows: 

ITT Technical Institute ACICS ID Credential Program 
Location 

Aurora 21962 Bachelor of Science Project Management 

Henderson 16092 Bachelor of Science Electronics and Communications 
Engineering Technology 

North Las Vegas 21736 Bachelor of Science Project Management 

Orange 16034 Bachelor of Science Electronics and Communications 
Engineering Technology 

Orange 16034 Bachelor of Science Project Management 

San Diego 16071 Bachelor of Science Project Management 
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San Dimas 16085 Associate of Science Visual Communications 

San Dimas 16085 Bachelor of Science Project Management 

Sylmar 16078 Bachelor of Science Information Systems Security 

Westminster 16080 Associate of Applied Visual Communications 
Science 

Westminster 16080 Bachelor of Science Information Systems Security 

Oxnard 16058 Associate of Science Visual Communications 

Oxnard 16058 Bachelor of Science Electronics and Communications 
Engineering Technology 

Oxnard 16058 Bachelor of Science Information Systems Security 

Oxnard 16058 Bachelor of Science Project Management 

There are no students enrolled in these p rograms. Let me know if you have any questions. Thank you. 

Please feel free to contact me d irectly if you have any questions. 

Sheri Campfield 

Regulatory Affairs Manager 

ITT Educational Services, Inc. 

7 19-203-fb)/6)! 
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ITT ITT Educational Services, Inc. 

January 10, 2013 

Jessica Menjivar 
Program and Accreditation Support Coordinator 
Campus Development 
Accrediting Council for Independent Colleges and Schools 
750 First Street N.E., Suite 980 
Washington, D.C. 20002-424 l 

Re: Program Surrenders 
ITT Technical Institute, Hanover 

Dear Ms. Menjivar 

ID Code 00066083 

Please be advised that the above listed ITT Technical Institute wishes to cease offering the following 
programs: 

• Bachelor Degree - Information Systems Security 

Please remove these programs from the schools' list of approved program offerings. There are no 
students enrolled in these programs and they will be removed from our catalog and other materials. 

Please contact me if you have any questions or need additional information. 

Sincerely, 

Cheryl L.S. Brooks 
Regulatory Affairs Manager 

cc: Freweiny Tesfazghi, ITT Technical Institute, Hanover 
David Colozzi, Mid-Atlantic District Manager 

13000 North Meridian Street, Indianapolis, Indiana 46032 
Phone: (317) 706/h\lR\ Fax 317 706-3040 

Cbrooks3 (b)(6) 
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ITT Educational Services, Inc. 

13000 North Meridian Street, Indianapolis, Indiana 46032 
Phone: (317) 706/h\ln\ Fax (317) 706-3040 

Cbrooks3 "/-=-bl""/6""") __ _. 
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July 1, 2013 

Ms. Jessica Menjivar 
Program Analyst I 
Accrediting Council for Independent 

Colleges and Schools 
750 First Street, NE, Suite 980 
Washington, DC 20002-4241 

ITT Educational Services, Inc. 

Subject: Discontinued Program - ITT Technical Institute, Dayton 
(00016065) 

Dear Ms. Menjivar: 

Please be advised that the following ITT Technical Institute, Dayton no longer 
intends to offer the following program: 

e Computer Drafting and Design (Associate of Applied Science) 

There are no students currently enrolled in the program nor are any students 
enrolled for future quarters. 

If you have any questions or require additional information, please do not hesitate to 
contact me at (800) 388-3368, extension !Cb)(6l!or via email at jbiltz@J(b)(6) I 
Sincere Iv 

(b)(6) 

Jeffrey J. Biltz 
Regulatory Affairs Manager 

13000 North Meridian Street, Carmel, IN 46032-1404 
Telephone (317) 706-9234 Fax (317) 706-3041 

jbiltz@itt-tech.edu 
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June 25, 2013 

Ms. Jessica Menjivar 
Accrediting Council for Independent 

Colleges and Schools 
750 First Street, NE, Suite 980 
Washington, DC 20002-4241 

Subject: Discontinued Programs 

ITT Educational Services, Inc. 

ITT Technical Institute, Mount Prospect, IL (00016093) 
ITT Technical Institute, Oak Brook (00016061) 
ITT Technical Institute, Orland Park, IL (00016048) 

Dear Ms. Menjivar: 

Please be advised that the ITT Technical Institute listed above no longer intend to 
offer the following programs: 

Mount Prospect (00016093) 
AAS in Graphic Communications and Design 
AAS in Mobile Communications Technology 
AAS in Paralegal 
BAS in Business Management 

Oak Brook (00016061) 
AAS in Graphic Communications and Design 
AAS in Mobile Communications Technology 
AAS in Paralegal 
BAS in Business Management 

Orland Park (00016048) 
AAS in Graphic Communications and Design 
AAS in Mobile Communications Technology 
AAS in Paralegal 
BAS in Business Management 

There are no students currently enrolled in the programs nor are any students 
enrolled for future quarters. 

If you have any questions or require additional information lease do not hesitate to 
contact me at 317-706~ or via email at kvance (bl(6l 

Sincerely, 

Kelly Vance 
Regulatory Affairs Manager 

13000 North Meridian Street, Carmel, IN 46032-1404 
Telephone (317) 706 (b)(6) Fax (317) 706-3040 

kvance'=-b-'-')(6...:..l __ _, 
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June 26, 2013 

Ms. Jessica Menjivar 
Accrediting Council for Independent 

Colleges and Schools 
750 First Street, NE, Suite 980 
Washington, DC 20002-4241 

Subject : Discontinued Programs 

ITT Educational Services, Inc. 

ITT Technical Institute, Wyoming, Ml (00016088) 

Dear Ms. Menjivar: 

Please be advised that the ITT Technical Institute listed above no longer intend to 
offer the following programs: 

Wyoming (0001 6088) 
AAS in Computer Drafting and Design 
AAS in Computer and Electronics Engineering Technology 
AAS in Paralegal Studies 
AAS in Visual Communications 
BS in Construction Management 
BS in Criminal Justice 
BS in Information Systems Security 
BS in Software Applications Development 

There are no students currently enrolled in the programs nor are any students 
enrolled for future quarters. 

If you have any questions or require additional information, lease do not hesitate to 
contact me at 317-706-~ or via email at kvance (b)(6) 

Sincerely, 

Kelly Vance 
Regulatory Affairs Manager 
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June 27, 2013 

Earline B. S imons-Bullock 
Executive Assistant 
Accrediting Council for Independent 

Colleges and Schools 
750 First Street, NE, Suite 980 
Washington, DC 20002-4241 

ITT Educational Services, Inc. 

Reference: Discontinued Programs for: ITT Technical Institute, Phoenix, AZ 00023908 

• Associate of Science - Computer Drafting and Design 
• Associate of Science - Computer and Electronics Engineering Technology 
• Bachelor of Science - Information Systems Security 

Reference: Discontinued Programs for: ITT Technical Institute, Phoenix West 00039864 

• Associate of Science - Computer and Electronics Engineering Technology 

- -----R-ef-ereA~SGGRtffluefl-PFGgr-ams-f-0r: ITT Teetmi&a4-h+stiwte,+empe,AZ-000460i,,,._ __________ _ 

• Bachelor of Science - Electronics and Communications Engineering Technology 

Reference: Discontinued Program for: ITT Technical Institute, Tucson, AZ 00016084 

• Bachelor of Science - Digital Entertainment and Gaming Design 
• Bachelor of Science - Project Management 

Reference: Discontinued Program for: ITT Technical Institute, Wichita, KS 00023509 

• Associate of Applied Science - Computer Drafting and Design 
• Associate of Applied Science - Paralegal Studies 
• Bachelor of Science - Information Systems Security 

Reference: Discontinued Program for: ITT Technical Institute, Omaha, NE 00016057 

• Associate of Applied Science - IT - Computer Network Systems 
• Associate of Applied Science - Paralegal Studies 
• Associate of Applied Science - Visual Communications 
• Bachelor of Science - Electronics and Communications Engineering Technology 
• Bachelor of Science - Information Systems Security 
• Bachelor of Science - Project Management 

Reference: Discontinued Program for: ITT Technical Institute, Murray, UT 00016052 

• Associate of Science - Computer Drafting and Design 
• Bachelor of Science - Criminal Justice 
• Bachelor of Science - Electronics and Communications Engineering Technology 
• Bachelor of Science - Information Systems Security 

June 27, 2013 AZ, KS, NE, UT 
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• Bachelor of Science - Project Management 

Dear Ms. Simons-Bullock: 

Please be advised that ITT Technical Institute, Phoenix, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any students been 
enrolled for future quarters. 

Please be advised that ITT Technical Institute, Phoenix West, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any students been 
enrolled for future quarters. 

Please be advised that ITT Technical Institute, Tempe, no longer intends to offer the referenced programs 
above. There are no students currently enrolled in the program nor have any students been enrolled for 
future quarters. 

Please be advised that ITT Technical Institute, Tucson, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any students been 
enrolled for future quarters. 

Please be advised that ITT Techn ical Institute, Wichita, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any students been 
enrolled for future quarters. 

Please be advised that ITT Technical Institute, Omaha, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any students been 
enrolled for future quarters. 

Please be advised that ITT Technical Institute, Murray, no longer intends to offer the referenced programs 
above. There are no students currently enrolled in the program nor have any students been enrolled for 
future quarters. 

If you have any questions or require additional information, please do not hesitate to contact me at (800) 
388-3368, extension 763 or via email at sshaner_guptill@itt-tech.edu. 

Sincerely, 
(b)(6) 

ep I up 1 

Regulatory Affairs Manager 
13000 North Meridian~ t, Carmel, IN 46032-1 404 
Telephone (317) 582~ Fax (317) 706-3040 
sshaner_guptill@j(b)(6) I 

cc: Gene McWhorter, Director, Phoenix 
Linda Lemken, Director, Phoenix West 
Chuck Wilson, Director, Tempe 
Arnulfo Runus, Director, Tucson 
Rose Horton, Director, Wichita 
Steve Kollar, Director, Omaha 
Chris Bowcutt, Director, Murray 
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June 24, 2013 

Earline B. Simons-Bullock 
Executive Assistant 
Accrediting Council for Independent 

Colleges and Schools 
750 First Street, NE, Suite 980 
Washington, DC 20002-4241 

ITT Educational Services, Inc. 

Reference: Discontinued Programs for: ITT Technical Institute, Austin, TX 00016037 

• Associate of Applied Science - Computer Drafting and Design (COD) 
• Bachelor of Science - Information Systems Security (ISS) 
• Bachelor of Science - Project Management (PM) 

Reference: Discontinued Programs for: ITT Technical Institute, DeSoto, TX 00025524 

• Associate of Applied Science- Computer Drafting and Design (COD) 
• Associate of Applied Science - Computer and Electronics Engineering Technology 

(CEET) 

Reference: Discontinued Program for: ITT Technical Institute, Houston North, TX 
00016095 

• Associate of Applied Science - Computer Drafting and Design (COD) 
• Associate of Applied Science - Paralegal Studies (PLS) 
• Associate of Applied Science - IT - Computer Network Systems (CNS) 
• Associate of Applied Science - Visual Communications (VG) 

Reference: Discontinued Program for: ITT Technical Institute, Houston West, TX 
00016032 

• Associate of Applied Science - Computer Drafting and Design (COD) 
• Associate of Applied Science - Computer and Electronics Engineering Technology 

(CEET) 
• Associate of Applied Science - Paralegal Studies (PLS) 
• Associate of Applied Science - IT - Computer Network Systems (CNS) 
• Bachelor of Science - Construction Management (CM) 
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Reference: Discontinued Program for: ITT Technical Institute, Richardson, TX 00016064 

• Associate of Applied Science - Business Accounting Technology (BAT) 
• Associate of Applied Science - Computer Drafting and Design (COD) 
• Associate of Applied Science - Mobile Communications Technology (MCT) 
• Associate of Applied Science - Visual Communications (VC) 
• Bachelor of Science - Information Systems Security (/SS) 

Reference: Discontinued Program for: ITT Technical Institute, San Antonio, TX 00016069 

• Bachelor of Science - Information Systems Security (ISS) 
• 

Reference: Discontinued Program for: ITT Technical Institute, Waco, TX 00039163 

• Associate of Applied Science - Computer Drafting and Design (COO) 
• Associate of Applied Science - Computer and Electronics Engineering Technology 

(CEET) 
• Associate of Applied Science - Paralegal Studies (PLS) 
• Associate of Applied Science - IT - Computer Network Systems (CNS) 

Reference: Discontinued Program for: ITT Technical Institute, Webster, TX 00016094 

• Associate of Applied Science - Computer and Electronics Engineering Technology 
(CEET) 

• Bachelor of Science - Project Management (PM) 
• Bachelor of Science - Electronics and Communications Engineering Technology (EGET} 

Dear Ms. Simons-Bullock: 

Please be advised that ITT Technical Institute, Austin, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any 
students been enrolled for future quarters. 

Please be advised that ITT Technical Institute, DeSoto, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any 
students been enrolled for future quarters. 

Please be advised that ITT Technical Institute, Houston North, no longer intends to offer the 
referenced programs above. There are no students currently enrolled in the program nor have 
any students been enrolled for future quarters. 

Please be advised that ITT Technical Institute, Houston West, no longer intends to offer the 
referenced programs above. There are no students currently enrolled in the program nor have 
any students been enrolled for future quarters. 

Please be advised that ITT Technical Institute, Richardson, no longer intends to offer the 
referenced programs above. There are no students currently enrolled in the program nor have 
any students been enrolled for future quarters. 

J unc 24. 20 l 3 Program Surrenders TX 

N 
a., 
t;J) 
c<j 
a.. 
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Please be advised that ITT Technical Institute, San Antonio, no longer intends to offer the 
referenced programs above. There are no students currently enrolled in the program nor have 
any students been enrolled for future quarters. 

Please be advised that ITT Technical Institute, Waco, no longer intends to offer the referenced 
programs above. There are no students currently enrolled in the program nor have any 
students been enrolled for future quarters. 

Please be advised that ITT Technical Institute , Webster, no longer intends to offer the 
referenced programs above. There are no students currently enrolled in the program nor have 
any students been enrolled for future quarters. 

If you have any questions or r~ re additional information, please do not hesitate to contact me 
at (800) 388-3368, extension ~ or via email at sshaner_guptill~ (b)(6) I 

Regulatory Affairs Manager 
13000 North Meridian Street, Carmel, IN 46032-1404 

----- Tele.pt;ioa~2}582~ 1-7-µ0a.3Q.....,,.. ___________________ _ 
sshaner_guptill@itt-tech.edu 

cc: 
Doug Howard, Director, Austin 
Jeff Chance, Director, DeSoto 
Kathy Shearer, Director, Houston North 
Cathy Clark, Director, Houston West 
Rose Galloway, Director, Richardson 
Kathy Barrera, Director, San Antonio 
Loren Schniederman, Director, Waco 
Leslie Scott, Director, Webster 

June 24, 201 3 Program Surrenders TX 

M 
(U 

OJ:) 
(I) 
c.. 
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DTT Technical Institute ITT 

July 5, 2013 

Jessica Menjivar 
Program Analyst II 
Department of Campus Development 

ITT Educational Services, Inc. 

13000 North Meridian Street 
Carmel, IN 46032-1404 

ACICS I Accrediting Council for Independent Colleges & Schools 
750 First Street NE, Suite 980 

Washington, DC 20002 

Subject: Program Accreditation Surrenders 

Dear Ms. Menjivar, 

(317) 706-9200 
(877) 316-7054 

www.itt-tech.edu 

ACICS approva l is formally surrendered for the following program offerings at the identified ITT Technical 
Institute locations shown below. There are currently no students enrolled in this program nor are there any 
students enro lled for future start dates and all printed materials and media, disclosures, etc., will be revised 
accordingly. Please note that the school wi ll re-apply for ACICS approval if/when it chooses to offer this program 

in the future 

ITT Technical Institute 00016033 (Albuquerque) 
A.A.S. in Computer Drafting and Design 
A.A.S. in Visua l Communications 
B.S. in Construction Management 
B.S. in Criminal Justice 

If you have any questions or concerns please feel free to contact me at the numbers listed below. 

Sincerely, 

Thomas R. Brouwer 
Regulatory Affairs Manager 
ITT Educational Services, Inc. 
Phone: 317-582- (b)(6l 

TBrouwer (b)(6) .__ ___ _. 
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\ 

REEVALUATION VISIT REPORT 

EUPHORIA INSTITUTE OF BEAUTY ARTS & SCIENCES 
343 West Sahara Avenue, Suite 205 

Las Vegas, NV 891n 
ACICS ID Code: 00023088 

Ms. Lu Suarez, Regional Campus President (lsuarez@et;Phoriainstitute.com) 
acicssumrnerlin@euphoriainstitute.com 

Ms. Donna Reed 

Dr. Jack Phan 

MAIN CAMPUS 
Lincoln Technical Institute 

Edison, NJ 
ACICS ID Code: 00010950 

une 19-20, 201 

ducational Activities 
and Libra!)'. S ecialist 

Cosmetology and 
Aesthetics S ecialist 

Attome):l 

School Owner Retire 

Western Nebraska 
Community College 

Kingdom Kreations Da):l 
S a and Salon 

Mr. Maurice Wadlington Staff Re resentative ACICS ~ashington 
DO 

750 First Street. NE. Suite 980 • Washington, DC 20002-4223 • t - 202.336.6780 • f - 202.842.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 
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VER. May 1, 2014 

CREDENTIAL 
EARNED (As 
defined by the 
institution) 

Diploma 

Diploma 

ACICS INITIAL, REEVALUATION, OR ADDITIONAL LOCATION INCLUSION REPORT 

PROGRAMS OFFERED BY 
EUPHORIA INSTITUTE OF BEAUTY ARTS & SCIENCES 

LAS VEGAS, NV 

Page 2 of 31 

CAR 
ACICS Enroll: Retention & Placement 
CREDENTIAL 
(Certificate, Diploma, 
Occupational 
Associate's, Academic 
Associate's, Bachelor's, 
Master's, or Doctoral) 

Diploma 

Diploma 

APPROVED 
PROGRAM 
TITLE 
Aesthetics 

Cosmetology 

TOTAL 
ENROLLMENT 

Full-
time/ 

Clock Part-
Hrs. time 

900 0/38 

1800 54134 
126 

2013 2012 

Ret. Pia. Ret. Pia. 
NIA NIA NIA NIA 

79% 71% 75% 66.7% 
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INTRODUCTION 

The Las Vegas (Summerlin) campus of Euphoria Institute of Beauty Arts & Sciences is located in a shopping plaza 
mall on one of the main highways in Las Vegas. It is a 19,000 square-foot, two-level facility with access to 
unreserved plaza parking. There are clearly designated handicapped parking spaces throughout the parking lot. The 
campus has large, somewhat dated classrooms but a very well-designed, modern salon whose services are provided 
to the public by students who are supervised by instructors. The campus is designed and approved to accommodate 
about 200 students at one time; current day and evening enrollment is 126 students. 

Ninety percent of student enrollment is female; 44 percent of all students are Caucasian, 22 percent are Hispanic, 
and 9 percent are African-American or Black. Fifty-two percent of students are in the 18-24 year-old age group; 
38 percent are 25-39 and 10 percent are over the age of 40. 

Except for the director of education, prima1y administrative positions at the campus are held by regional 
personnel. The campus president, the director of admissions and career services, and the director of 
administrative services are classified as "regional" and they divide their time between the Henderson (Green 
Valley) campus and the Las Vegas (Summerlin) campus. Given the currently small enrollments of the two 
campuses (114 and 126) and their fairly close locations, this shared-administrators arrangement is manageable 
for the present. 
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MISSION 

1.01 Give the page number in the campus catalog on which the mission statement can be found. 
he campus mission statement is located on page 4 of its 2013-2015 official school catalog, volume lX, 

revised May 2013. 

1.02 Does the campus have an appropriate mission statement with a set of supporting objectives? 
IZ!Yes 0No 

1.03 Are the objectives devoted substantially to career-related education? 
IZI Yes D No 

1.04 Are the objectives reasonable for the following? 
(a) The programs of instruction 
IZI Yes D No 
(b) The modes of delivery. 
IZI Yes D No 
( c) The facilities of the campus. 
IZI Yes D No 

1.05 Are the mission statement and supporting objectives appropriately disclosed in the campus catalog and in 
other publications that are readily available and understandable to the public? 
IZI Yes D No 

1.06 ls the campus committed to successful implementation of its mission? 
IZI Yes D No 

CAMPUS EFFECTIVENESS 

1.07 Does the campus have a current Campus Effectiveness Plan (CEP)? 
IZI Yes D No 

1.08 If the campus is an additional location, does the additional location have its own CEP, separate from the 
main campus IEP? 
D Yes D No IZI Not Applicable 

1.09 Does the CEP describe the following? 
(a) The characteristics of the programs offered. 
IZI Yes D No 
(b) The characteristics of the student population. 
IZI Yes D No 
( c) The types of data that will be used for assessment. 
IZI Yes D No 
( d) Specific goals to improve the educational processes. 
IZI Yes D No 
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(e) Expected outcomes of the plans. 
[:8]Yes D No 

1.10 Are the following five required elements evaluated in the CEP? 
(a) Student retention. 
[:8]Yes D No 
(b) Student placement. 
[:8]Yes D No D Not Applicable (new additional location only) 
( c) Level of graduate satisfaction. 
[:8]Yes D No D Not Applicable (new additional location only) 
(d) Level of employer satisfaction. 
[:8]Yes D No D Not Applicable (new additional location only) 
(e) Student learning outcomes. 
1:8] Yes D No 
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1. 11 Define the student learning outcomes used by the campus and how these outcomes are being assessed. 
The campus uses monthly student progress reports, SAP reports, licensure pass rates, student surveys, 
student evaluations of instructor performance, and analyses of attendance records to determine whether or 
not student learning outcomes are being achieved. 

1.12 Are the following identified and described in the CEP? 
(a) The baseline data for each outcome. 
1:8] Yes D No D Not Applicable 
(b) The data used by the campus to assess each outcome. 
1:8] Yes D No D Not Applicable 
( c) How the data was collected. 
1:8] Yes D No D Not Applicable 
(d) An analysis and summary of the data collected and an explanation of how the data will be used to 

improve the educational processes. 
1:8] Yes D No D Not Applicable 

1.13 Has the campus published annual placement and retention goals in its CEP that take into account its rates 
from the last three Campus Accountability Reports and that demonstrate its ability to maintain or improve 
retention and placement outcomes? 
1:8] Yes D No D Not Applicable (new additional location or initial applicant only) 

1.14 Has the campus published specific activities that will be undertaken to meet placement and retention goals? 
1:8] Yes D No D Not Applicable (new additional location only) 

1.15 Describe the specific activities that the campus will undertake to meet these goals. 
he campus has implemented an "Early Student Engagement Program" to interact with each new student on 

a weekly basis for the first 24 weeks of their studies, monitoring their attendance and ensuring that they 
receive whatever academic assistance and student services they may need. ~t has also begun an "honors" 
m-ogram a monthly activity to recognize students with attendance records of 90 Q_ercent or higher. Tutoring 
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and academic advisement efforts have been increased to assist those students who may be having academic 
difficulties or who may re uest hel . 

Activities to achieve placement goals include the following: improving relations with students and staying 
better connected with graduates for networking purposes, encouraging volunteer work and/or internship 
connections to strengthen one's resume, and vigorous efforts to identify potential new employers and to 
bring potential employers to the campus to meet and interact with students. 

1.16 Does the campus have documentation to show the following? 
(a) That the CEP has been implemented. 
~Yes 0No 
(b) That specific activities listed in the plan have been completed. 
~ Yes D No 
(c) That periodic progress reports have been completed. 
~Yes D No 

1. 17 Who is responsible for implementing and monitoring the CEP? Describe this individual's qualifications. If 
a committee is utilized please describe the committee. 
The CEP is developed and managed by a team that includes the campus director of education as the lead 
and the regional campus president, director of admissions and career services, director of financial aid, and 
director of administrative services. 

1.18 Does the campus have documentation to show that the CEP is evaluated at least annually? 
~ Yes D No D Not Applicable (new additional location or initial applicant only) 

ORGANIZATION 

2.01 Is the following information regarding the campus appropriately stated in the catalog? 
(a) Governance, control, and corporate organization. 
~ Yes 0No 
(b) Names of the trustees, directors, and/or officers. 
~Yes 0 No 
(c) Names of the administrators. 
~Yes 0No 

2.02 Does the campus: 
(a) Adequately train its employees? 
~Yes 0No 
(b) Provide them with constant and proper supervision? 
~Yes 0No 
( c) Evaluate their work? 
~Yes 0No 

2.03 ls the administration of the campus efficient and effective? 
~Yes D No 
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2.04 Does the campus maintain written documentation to show that faculty and staff members: 
(a) Clearly understand their duties and responsibilities? 
[:8] Yes D No 
(b) Know the person to whom they report? 
1:8] Yes D No 
(c) Understand the standards by which the success of their work is measured? 
1:8] Yes D No 

2.05 Does the administration maintain documentation of the evaluation of the faculty and staff? 
1:8] Yes D No 
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2.06 Has the campus adopted a policy on academic freedom that has been communicated to the faculty? 
1:8] Yes D No 

2.07 Does the campus have an appropriate grievance policy for faculty and staff? 
1:8] Yes D No 

2.08 Does the campus catalog or the student handbook contain an appropriate grievance policy for students that 
includes the name and address of ACICS? 
1:8] Yes D No D Not Applicable (initial applicants only) 

2.09 Who is re~onsible for the financial oversight of the campus, and what are this _person's qualifications? 
Ms. Lu Suarez, the regional campus director, has financial oversight responsibility for the campus. She 
works with the regional director of administrative services to prepare a campus budget for submission to the 
regional vice president. After his review and approval, the budget is forwarded to the co orate office for 
final a12proval. Ms. Suarez then administers the budget for the campus. 

Ms. Suarez has a certificate in cosmetology from [ppolito's Cosmetology School in ~llinois and holds 
current Nevada licenses in cosmetology and cosmetology instruction. She has worked for Lincoln 
Educational Services, the campus's parent company, since 2004, first as an instructor and later in various 
management positions. She has been the regional campus president since October 2013. 

ADMINISTRATION 

3.01 ls there evidence that the chief on-site administrator(s) or the self-study coordinator for the campus attended 
an accreditation workshop within 18 months prior to the final submission of the self-study? 
1:8] Yes D No 

3.02 Are all staff well trained to carry out administrative functions? 
1:8] Yes D No 

3.03 Who is the on-site administrator, and what are this person's qualifications? 
As previously mentioned, Ms. Lu Suarez, the regional campus president, is the on-site administrator. She 
has a certificate in cosmetology and is currently licensed in Nevada as a cosmetologist and as a 
cosmetology instructor. She has over 10 years' experience in higher education. 
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3.04 Does the campus list degrees of staff members in the catalog? 
0Yes [2] No 

3.05 ls there evidence that the campus keeps adequate records to support the following administrative 
operations? 
(a) Financial aid activities. 
[2] Yes D No D Not Applicable ( campus does not participate in financial aid) 
(b) Admissions. 
0Yes [2]No 
( c) Curriculum. 
[2]Yes 0No 
( d) Accreditation and licensure. 
[2] Yes 0No 
(e) Guidance. 
[2]Yes 0No 
( f) Instructional resources. 
[2]Yes 0 No 
(g) Supplies and equipment. 
[2]Yes 0No 
(h) The school plant. 
[2]Yes 0No 
(i) Faculty and staff. 
[2]Yes 0No 
U) Student activities. 
[2]Yes 0No 
(k) Student personnel. 
[2] Yes D No 

If No for any applicable item, insert the section number in parentheses and explain: 
(Section 3-1-303(a)): Adequate records are not ~eing kept ~Y the camQUS related to admissions exams. The 
campus was unable o provide copies of the admissions tests ~aken ~y he ollowing students: Kelly ierre 
Sade Randol h-Stewart Brenda Murilla Anna Es uival and K ler Norder. 

3.06 Does the campus admit ability-to-benefit students? 
[2] Yes D No (Skip to Question 3.11.) 

3.07 Does the campus maintain records for the following that support the admissions determination for ability­
to-benefit students? 
(a) Validated test scores. 
[2] Yes D No 
(b) Initial and periodic academic advising. 
[2] Yes D No 
(c) Initial and periodic career advising. 
[2] Yes D No 
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3.08 Is there evidence of documentation that supports the relationship between test cut-off scores and successful 
academic or employment outcomes for ability-to-benefit students? 
[:8] Yes D No 

3.09 Does the campus maintain longitudinal data that compares the test cut-off scores utilized for acceptance 
with the eventual success of ability-to-benefit students? 
1:8] Yes D No D Not Applicable ( campus has not admitted ATB students long enough to have 
developed such data) 

3.10 Describe the data used for ability-to-benefit student determination and how it is analyzed. 
he campus requires that an applicant provide proof of completion of the 10th grade of high school and 

must be able to achieve a grade level of 11 th grade on an a roved ability-to-benefit exam. 

3.11 Do student files contain evidence of graduation from high school or the equivalent? 
1:8] Yes D No 

3.12 Are appropriate transcripts maintained for all students? 
1:8] Yes 1:8] No 

3.13 Is the grading system fully explained on the transcript, and is it consistent with the grading system that 
appears in the campus catalog? 
1:8] Yes D No 

3.14 Are student records protected from theft, fae, water damage, or other possible loss? 
1:8] Yes D No 

3.15 Does the campus maintain transcripts for all students indefinitely? 
1:8] Yes D No 

3.16 Does the campus maintain admissions data and other records for at least five years from the last date of 
attendance for all students? 
1:8] Yes D No 

RELATIONS WITH STUDENTS 
FOR ALL PROGRAMS 

4.0 l How many student files were reviewed during the evaluation? 
he team selected and reviewed 20 student files with an equal representation of active, withdrawn, and 

graduate students, along with a com rehensive review of unofficial transcri ts ledger cards, and financial 
aid files. 

4.02 Does the campus ensure that its student relations reflect high ethical standards? 
1:8] Yes D No 
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4.03 Does the campus have appropriate admissions criteria? 
~Yes 0No 

4.04 Does the campus contract with third parties for admissions and recruiting purposes? 
0Yes ~No 

4.05 Is there evidence to document that admissions criteria are applied consistently to all students admitted under 
the same version of the admissions criteria ( e.g., that students admitted into specific programs for the same 
start date are admitted under the same admissions criteria)? 
~Yes 0No 

4.06 Does the admissions policy conform to the campus's mission? 
~ Yes 0No 

4.07 Is the admissions policy publicly stated? 
~Yes 0No 

4.08 ls the admissions policy administered as written? 
~Yes 0No 

4.09 Does the campus use an enrollment agreement for each enrolled student that : 
(a) Clearly outlines the financial obligations of both the institution and the student? 
~Yes 0No 
(b) Outlines all program related tuition and fees? 
~ Yes 0No 
(c) Has a signature of the student and the appropriate school representative? 
~Yes 0No 

ls there evidence that a copy of the agreement has been provided to the student? 
~Yes 0No 

4.10 Who is responsible for the oversight of student recruitment at the campus and what are this person's 
~alifications? 
Ms. Sonya Petrie, regional director of admissions and career services, is responsible for student recruitment. 
Ms. Petrie egan mployment Mlith he uphoria Institutes in anuary 2012. he holds a achelor's degree 
·n ~ nglish and a master's degree in education from New York State University in Potsdam ew York an 
has more than 18 years of sales and marketing management ex erience. 

4.11 How is the team able to verify that the recruiting process for new students is ethical and compatible with the 
educational objectives for the campus? 
he team selected and reviewed f20 student files, interviewed the regional director of admissions and caree 
ervices and three current students. As a result, ~he team was able to determine that he cam us follows an 

ethical recruitment rocess that is com atible with its educational objectives. 
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y an admissions representative. he recruitment 1interview · COfP.orates a questionnaire hat assistsJ he 
campus iWith identifying the applicant's~ trengths and iWeaknesses nd his or her educational and careeri 
expectations. In ddition, the prospective student receives a copy ofl the college catalog, which contains 

rogram and course escriptions for each curriculum. [The admissions requirements for each program are 
cieveloped to ensure that students entering the program are prepared for the demands of the coursework an 
can benefit from the intense career training that focuses on the knowledge and skills re uired to succeed iq 
the aesthetics and cosmetology rograms offered at the cam us. 

4.12 Are individuals engaged in admissions or recruitment activities communicating current and accurate 
information regarding the following? 
(a) Courses and programs. 
[:8J Yes D No 
(b) Services. 
[:8J Yes D No 
(c) Tuition. 
[:8J Yes D No 
(d) Terms. 
[:8J Yes D No 
(e) Operating policies. 
C8J Yes D No 

4.13 Does the campus use prospective student names obtained as a result of a survey, canvass, or promise of future 
employment or income while a student, or as a result of other marketing activity? 
D Yes [8] No 

4.14 Does the state in which the campus operates require representatives to be licensed or registered? 
D Yes [8] No 

4.15 Are the titles of recruitment and enrollment personnel appropriate? 
C8J Yes D No 

4.16 Does someone other than recruitment and enrollment personnel make final decisions regarding financial aid 
eligibility, packaging, awarding, and disbursement? 
[:8J Yes D No D Not Applicable ( campus does not participate in financial aid) 

4.17 Are all recruiters supervised by the campus to ensure that their activities are in compliance with all applicable 
standards? 
[8] Yes D No 

4.18 Does the campus have written policies and procedures for evaluating and accepting transfer of credit? 
[:8J Yes D No 

4 .19 Is there evidence that the campus properly awards transfer of credit? 
C8J Yes D No D Not Applicable 
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4.20 Does the campus publicize its transfer credit policies, including policies related to accepting transfer credit 
from another campus? 
[:8]Yes 0No 

4.21 Has the campus established articulation agreements with other institutions? 
D Yes 1:8] No (Skip to question 4.23 for Master's Degree Programs or 4.24for all programs) 

FOR ALL PROGRAMS 

4.24 Is the standards of satisfactory academic progress policy published in the catalog? 
1:8] Yes D No 

If Yes, state the page number(~ where the standards of satisfactory academic progress policy is published? 
he campus publishes its standards of satisfactory academic progress (SAP) policy on pages 23-25 of the 

2013-2015, volume IX, official school catalog, revised May 2013. 

4.25 Does the standards of satisfactory academic progress (SAP) policy published in the catalog contain the 
following? 
(a) A definition of the maximum time frame allowed for students to complete a program as 1.5 times the 

normal program length. 
1:8] Yes D No 
(b) A schedule that designates the minimum percentage of work that a student must successfully complete 

at the end of each evaluation increment to complete the program within the maximum time frame. 
1:8] Yes D No 
(c) Procedures for re-establishing satisfactory academic progress. 
1:8] Yes D No 
(d) A definition of the effects of the following on the CGPA and successful course-completion percentage: 

Withdrawals. 
1:8] Yes D No 
Incomplete grades. 
1:8] Yes D No 
Repeated courses. 
1:8] Yes D No 
Non-punitive grades. 
1:8] Yes D No D Not Applicable (campus does not offer) 
Non-credit or remedial courses. 
D Yes D No 1:8] Not Applicable (campus does not offer) 
A warning status. 
1:8] Yes D No D Not Applicable (campus does not use) 
A probationary period. 
1:8] Yes D No 
An appeal process. 
1:8] Yes D No 
An extended-enrollment status. 
D Yes D No 1:8] Not Applicable (campus does not offer) 
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The effect when a student changes programs. 
D Yes D No [8'.i Not Applicable (campus only offers one program of study 

The effect when a student seeks to earn an additional credential. 
[8'.J Yes D No D Not Applicable (campus only offers one credential) 
The implications of transfer credit. 
[8'.J Yes D No 

4.26 Does the campus apply its SAP standards consistently to all students? 
[8'.J Yes D No 

4.27 Are students who are not making satisfactory academic progress properly notified? 
[8'.J Yes D No D Not Applicable (no students are in violation of SAP) 
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4.28 Is SAP evaluated at the end of each academic year or at 50 percent of the normal program length if the 
program is one academic year in length or shorter? 
[ZJ Yes D No 

4.29 Is SAP evaluated at the end of the second academic year and at the end of each subsequent academic year 
where students must have a minimum CGPA of 2.0 on a scale of 4.0 or its equivalent? 
D Yes D No [8'.J Not Applicable (all programs are one year or less) 

4.30 Are students who are not making satisfactory academic progress at the end of the second year dismissed? 
D Yes D No [8'.J Not Applicable (all programs are less than two years) 

4.31 Are qualitative and quantitative components evaluated cumulatively for all periods of a student's enrollment? 
[ZJ Yes D No 

4.32 Are students allowed to remain on financial aid while under warning status? 
[8'.J Yes D No D Not Applicable ( campus does not participate in financial aid) 

If Yes, is the student informed of this policy? 
[8'.J Yes D No 

4.33 Are students whose appeals are granted due to mitigating circumstances placed on probation, eligibility for 
financial aid reinstated and considered to be making satisfactory academic progress? 
[8'.J Yes D No 

4.34 Are students who are placed in an extended-enrollment status denied eligibility for federal financial aid 
(unless there are mitigating circumstances? 
D Yes D No [8'.J Not Applicable (campus does not have extended enrollment and/or does not 
participate in financial aid) 

4.35 Do credits attempted during the extended-enrollment status count toward the 1.5 times of n01mal program 
length? 
D Yes D No [8'.J Not Applicable ( campus does not have extended enrollment) 
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4.36 For students who have exceeded one and one-half times the standard time frame and were awarded the 
original credential, were any additional financial obligations waived? 
D Yes D No [;gl Not Applicable (there is no such student) 

4.37 Are students required to have a minimum CGPA of2.0 or its equivalent upon graduation from all programs? 
[;gl Yes D No 

4.38 Who is responsible for the administration of satisfactory academic progress, and what are this person's 
$)Ealifications? 

s. Jacqueline (Benita) M'illiams, he clirector or education, is responsible or the administration ot' 

~

tisfactory academic progress. Ms. Williams !holds a iploma · cosmetologyf rom Brook Beauty School 
n St. Paul, Minnesota and both a cosmetology license and cosmetology instructor licence from the State of 
evada. She has served as the director of education since February 2010. Prior to her current position Ms. 
illiams was a cosmetology instructor for 21 years. 

4.39 Does the campus encourage and assist students who are experiencing difficulty in progressing satisfactorily in 
their programs? 
[;gi Yes D No 

4.40 Does the campus finance any of the following? (Mark all that apply.) 
(a)[;gl Scholarships. 
(b )0 Grants. 
(c)D Loans. 
(d)O The campus does not offer scholarships, grants, and/or loans. (Skip to Question 4.42.) 

If Yes for any item, does the campus properly identify all scholarship, grant, and loan programs? 
[;gl Yes D No 

4.41 Does the campus fully disclose the terms, conditions, and application procedures regarding campus loan, 
scholarship and grant programs in its catalog? 
~Yes ONo 

4.42 Are all similarly circumstanced students who enrolled at the same time and in the same programs charged the 
same tuition and fees? 
cg] Yes D No 

4.43 Are tuition and fees clearly stated in the catalog? 
cg] Yes D No 

If Yes, have students confinned receiving a copy of the catalog? 
cg] Yes D No D Not Applicable 

4.44 Do the financial records of students clearly show the following? 
(a) Charges. 
cg] Yes D No 
(b) Dates for the posting of tuition. 
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[g)Yes 0No 
(c) Fees. 
[gl Yes D No 
( d) Other charges. 
[gl Yes D No 
( e) Payments. 
[gl Yes D No 
(f) Dates of payment. 
[g)Yes 0No 
(g) The balance after each transaction. 
[gl Yes D No 

4.45 Is the effective date listed on announcements of changes in tuition and fees? 
[gl Yes D No D Not Applicable (campus has not changed tuition or fees) 

4.46 Is the campus' refund policy published in the catalog? 
[gl Yes D No 

4.47 Is the refund policy fair, equitable, and applicable to all students? 
[gl Yes D No 

4.48 Is the campus following its stated refund policy? 
[gl Yes D No 

4.49 Does the campus participate in Title IV financial aid? 
[gl Yes D No (Skip to question 4.57) 

4.50 Who is responsible on-site for administering student financial aid, and what are this person's qualifications? 
s. Lena kitchen, the financial aid advisor, is responsible for the oversight of financial aid at the campus. 

Ms. Kitchen earned a bachelor's degree · psychology from he University f Nevada and had more han 
. even years of financial aid packaging ex erience at The Art Institute and Le Cordon Bleu before acce ting 
her current osition at the cam us. 

4.51 Is the person who detennines the amount of student awards not also responsible for disbursing those 
awards? 
[gl Yes D No 

4.52 Are final student financial aid award determinations made by administrative individuals who are not 
responsible for recruitment? 
[gl Yes D No 

4.53 Is the financial aid administrator a member of a state, regional, or national financial aid association and up to 
date on procedures and changes in the field? 
[gl Yes D No 
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4.54 Describe how the financial aid office stays current with regulation and policy changes in financial aid (include 
all a ~riate memberships in professional organizations held by,_th_i_s _in_d_i~v_id_u_a_l_. ____ ~----...--

s. Kitchen is a member of the National Association of Student Financial Aid Association (NASFAA). She 
stays current with student[}inancial aid (SFA) regulations and olicy changes through telephone 
conferences with the corporate director of financial aid and by eviewing ASF AA URdate aterials. 

dditional training is rovided through conferences, workshops, and webinars attended throughout the 
~ear, which focus on tax filing re uirements, ~ying federal methodology, 150% clirect oan usage, an 
federal u dates. 

4.55 Is there evidence that the financial aid administrator regularly participates in professional awareness activities? 
~Yes 0No 

4.56 Does the campus have a written policy that accurately reflects the U.S. Department of Education's definition 
of a credit hour for credit hour programs and/or clock-to-credit hour programs, including conversion ratios? 
~Yes 0No 

4.57 Does the campus provide discounts for cash received in advance of the normal payment schedule? 
D Yes ~No 

4.58 Describe the student services offered by the campus such as, but not limited to, structured tutoring, academic 
or ersonal counseling, student orientation, etc. 
Each of the licensed cosmetology instructors, irector of education, early student engagement coordinato11 
and the regional campus president, counsel students on heir rogression through heir I rogram. The 
campus offers an in-depth new student orientation, a resource lab, and seminars that engage students in the 
f roper techniques of7 conflict esolution, conflict anagement and/or confrontation. ndividual nstruction 
and tutoring are available for y ~ tudentl}equiring additional ssistance or ·n need of cademic upport 
outside of the classroom. The career services department offers employment services to active students and 
alumni such as resume writing and cover letter advisement, mock interviews, and · ob search techniques. It 
assists with full and part time employment opportunities. The early ~tudent engagement coordinator offers 
seminars on enhancing ornmunication skills, goal setting) professional develo me.!l!,Wss management 
critical thinking ersonal branding and cultural diversity. 

4.59 Are follow-up studies on graduate and employer satisfaction conducted at specific measuring points following 
the placement of the campus' graduates? 
~ Yes D No D Not Applicable 

4.60 Who is the person on staff responsible for the oversight of counseling students on employment opportunities, 
and what are this erson's ualifications? 
Ms. Sonya Petrie, regional director of admissions and career services is responsible for student recruitment. 
As mentioned previously, Ms. !Petrie holds degrees 1in ;English and education nd has more than 18 ~ears' 
sales and marketing management ex erience. 

4.61 Does the campus offer employment assistance to all students? 
~ Yes D No D Not Applicable ( campus enrolls only international students on a student visa) 
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4.62 Does the campus use placement percentages or salary projections as part of its recruiting activities? 
D Yes [;g] No 

4.63 The beginning enrollment on the most current Campus Accountability Report (CAR) is 183. 
The ending enrolhnent reported on the previous year's CAR is 183. 

4.64 Was the team able to verify the retention rate for the campus and for each program as reported on the Campus 
Accountability Report (CAR) last submitted to the Council? 
[8J Yes D No D Not Applicable 

4.65 Are students who receive financial aid counseled concerning their student loan repayment obligations? 
[8J Yes D No D Not Applicable ( campus does not participate in financial aid) 

4.66 Describe the process the campus utilizes to ensure that students are counseled concerning their student loan 
~ yment obligations. 
~ lCstudents are required to complete an entrance and exit interview. In addition to students completing the 
entrance/exit counseling, the financial aid representative counsels } tudents on responsible borrowing and 
r rovides students with access to a robust financial literacy portal, including repa)'J1!ent calculators, modules 
on managing mances, oan ,repayment, and general mancial iteracy. Students iWho have Direct oans 
complete their exit loan counseling via the www.studentloans.gov website and may review all student loan 
histoIT on the National Student Loan Data System SLDS . 

4.67 Describe the extracurricular activities of the campus (if a :,plicable). __ _ 
he campus offers a variety of activities, which are sponsored by the early student engagement coordinatori 
nd the career services department. These activities are esigned to promote ommunity, school pride, an 

creativity. Campus-sponsored l}ictivities include fantasy make-up and nail competitions, §.Pirit week, joo 
fairs, honor society events, and semi-annual "stick it to the staff' fundraisers. 

EDUCATIONAL ACTIVITIES 

FOR ALL PROGRAMS 

5.01 Are the credentials awarded by the campus in compliance with its accreditation approval and in compliance 
with applicable state laws? 
[8J Yes D No 

5.02 Who is assigned to oversee the educational activities of all programs at the campus, and what are this person's 
qualifications? 
Ms. Jacq_ueline Williams, the director of education, oversees the educational activities of all programs at the 
campus. Ms. Williams holds a diploma in cosmetology from Brook Beauty School in Minnesota and 
cosmetology and cosmetology instructor licenses from the State of Nevada. She has served as the director of 
education since February 2010. Prior to her current position, Ms. Williams was a cosmetology instructor for 
21 years. 

5.03 Does this person have appropriate academic or experiential qualifications? 
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[g)Yes □ No 

5.04 Describe how the campus makes provisions for program administrators to have sufficient authority and 
responsibility for the development and administration of the programs. 

he job description for the director of education contains language that is sufficiently broad to give him the 
authority necessary to carry out his academic oversight and supervisory duties. The position is 100 percent 
administrative, allowing him time to carry out those responsibilities. 

5.05 Is the time devoted to the administration of the educational programs sufficient? 
[gl Yes D No 

5.06 Is there a published policy on the responsibility and authority of faculty in academic governance? 
[gl Yes D No 

5.07 Does the policy, at a minimum, address the role of the faculty in the following areas? 
(a) Development of the educational program. 
[gl Yes D No 
(b) Selection of course materials, instructional equipment and other educational resources. 
[gl Yes D No 
( c) Systematic evaluation and revision of the curriculum. 
[gl Yes D No 
( d) Assessment of student learning outcomes. 
[gl Yes D No 
( e) Planning for institutional effectiveness. 
[gl Yes D No 

5.08 ls there evidence that this policy has been adopted and faculty members are aware of it? 
[gl Yes D No 

5.09 Does the campus have any programs that require specialized or programmatic accreditation to obtain entry­
level employment or licensure by the state in which the campus is approved? 
D Yes [gl No (Skip to question 5.10) 
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FOR NEW GRANTS ONLY 

5.10 Does the campus have any programs with current specialized or programmatic accreditation? 
D Yes 1:8:J No (Skip to question 5.14) 

FOR ALL CAMPUSES 

5.14 Are the educational programs consistent with the campus' mission and the needs of its students? 
1:8:J Yes D No 

5.15 Do the formation of policies and the design of educational programs involve students, graduates, 
administrators, faculty, and other interested parties such as advisory committees? 
1:8:J Yes D No 

5.16 What provisions are made for individual differences among students? 
The campus provides individual tutoring for students who need it and extra skills practice time when 
appropriate. Its transfer of credit policy would allow new students to start their studies with advanced 
standing. While observing classroom instruction, the team confirmed that instructors' lessons plans target 
various learning styles. There is effective use of visual aids, overhead projectors, computer presentations, 
handouts, and charts to fully engage students. 

5.17 Describe the system ~ lace to evaluate, revise, and make changes to the curriculum. 
faculty is encouraged to evaluate, revise, and make changes to the curriculum by participating on the 
Euphoria Institute curriculum committees. f acuity makes suggestions to the director of education who, in 
turn, takes the suggestions to the regional campus president. Ap roved ideas are then forwarded to the 
corporate level for ultimate approval or disapproval. 

5.18 Does the faculty participate in this process? 
1:8:J Yes D No 

5.19 Is credit appropriately converted in relation to total student contact hours in each class? 
1:8:J Yes D No 

5.20 If the campus awards academic credit to students who demonstrate subject competency based on academic, 
occupational, or personal experiences, is there an established systematic method for evaluating and 
awarding academic credit to which the campus adheres? 
D Yes D No 1:8:J Not Applicable ( campus does not award such credit) 

5.21 Are courses and breaks scheduled appropriately, given the students' academic background and the coursework 
involved? 
1:8:J Yes D No 

5.23 Does the campus provide an environment for its faculty that is conducive to effective classroom instruction? 
[gl Yes D No 
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5.24 Are the quantity and type of instructional materials and equipment proportionate to the size of the campus and 
types of programs? 
1:8] Yes D No 

5.25 Based on the team's observation of the instructional materials used, interviews with students and faculty, and 
a review of software licenses, is the campus in compliance with applicable licensing and copyright laws? 
1:8] Yes D No 

5.26 Are official transcripts for all qualifying credentials and for those credentials listed in the catalog on file for all 
instructors? 
1:8] Yes D No 

5.27 Have faculty transcripts from institutions not accredited by agencies recognized by the United States 
Department of Education been translated into English and evaluated by a member of the Association of 
International Credential Evaluators (AICE) or the National Association of Credential Evaluation Services 
(NACES) to determine the equivalency of the credentials to credentials awarded by institutions in the United 
States? 
D Yes D No 1:8] Not Applicable (no faculty members hold foreign credentials) 

5.28 Is there documented evidence of a systematic program of in-service training at the campus? 
1:8] Yes D No 

If Yes, how is this documented? 
Faculty files contain professional development plans that include in-service training. Training sessions have 
included classroom management, student engagement, and faculty engagement and are documented by 
certificates signifying completion. The annual schedule of planned in-service sessions is included in each of 
the faculty folders. Agendas, sign-in sheets, and minutes of in-service meetings were provided to the team. 

5.29 ls there evidence that appropriate faculty development plans have been developed and implemented annually, 
including documentation to support completed activities listed on the plans? 
1:8] Yes D No 

5.30 Is there evidence that full-time and part-time instructors participate in regularly scheduled faculty meetings? 

1:8] Yes □ No 

5.31 ls there an adequate core of full- and/or part-time faculty to assure sound direction and continuity of 
development for the educational programs? 
1:8] Yes D No 

5.32 Does the institution utilize contracts and/or agreements with other institutions or entities? 
D Yes 1:8] No 

GENERAL COMMENTS: 
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Classroom observations by the team revealed that instructors' lessons plans arget different learning styles. The 
faculty is a committed group of educators who have the interests of both the students and the campus at heart. They 
are clearly willing to go above and beyond classroom duties to increase student success on campus and to helQ 
students complete their educational programs. 

EDUCATIONAL FACILITIES 

6.01 Describe the physical facility of the campus (include details such as campus location, square footage, 
distribution of space, parking situation and any other pertinent informationJ 

he campus 1is located in a shopping plaza that contains several small businesses and a few stores. t is a 
two-story facility with unreserved parking spaces in front of its doors. Although spaces are not specifically 
reserved for the campus, there are far more available spaces than are needed for current enrollment size, 
staff, faculty, and visitors. Handicapped spaces are clearly marked and several are located in front of the 
building. 

he building itself complies with the American with Disabilities Act in all areas on both floors, with a 
functioning elevator for access to the second floor. 

6.02 Does the campus utilize any additional space locations? 
0Yes ~No 

6.03 Does the campus utilize campus additions? 
0Yes ~ No 

6.04 Are all facilities (including additional space and campus additions) appropriate for the size of the student 
population and the programs offered? 
~Yes 0No 

xcept s noted elow regarding ack of air conditioning or he esthetician clinic rooms the facilities 
are a ro riate for the size of the student body and for the ro rams offered. 

6.05 Are the following appropriate to support the student population and the programs offered at all locations 
(including additional space and campus additions)? 
(a) Equipment 
~ Yes 0 No 
(b) Instructional tools 
~Yes 0No 
( c) Machinery 
0 Yes ~ No 

If No for any item, insert the section number in_parentheses and ex lain: 
(Section 3-1-601): The plant support system of the campus is not appropriate and does not contribute to the 
achievement of the institution's objectives. The air conditioning system does not function in any of the three 
spa clinic rooms and has not worked since the program's inception. The team learned that, in fag, since the 
campus leased that space three years ago, the air conditioning has never worked. 
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Besides the physical discomfort of working in closed spaces in a city where daily temperatures can and 
often do exceed 100 degrees Fahrenheit and, for seven months out of the year, the average daily 
temperature is 92.2 degrees, the lack of air conditioning adversely affects the students' abilities to properly 
perform their skills. As detailed in Section 9 of this report, waxing products are less adhesive when a client 
is perspiring, wax removal causes more discomfort for the client, and hair removal is less effective. 

6.06 Is there evidence on file to show that all campus facilities are in compliance with fire, safety, and sanitation 
regulations? 
[8J Yes D No D Not Applicable 

PUBLICATIONS 

7.01 What catalog was used during the evaluation (please include the year, number, and volume if appropri~? 
he team reviewed he uphoria stitute of eauty Arts and Sciences 2013-2015 official school catalog, 

lVolume IX revised May 2013. 

7.02 Does the self-study or additional location application part II accurately portray the campus? 
[8J Yes D No 

7 .03 Does the campus publish a catalog that is appropriately printed and bound and available to all enrolled 
students? 
[8J Yes D No 

7.04 Does the catalog contain the following items? 
(a) A table of contents and/or an index. 
[8J Yes D No 
(b) An indication of the year or years for which the catalog is effective on the front page or cover page 
[8J Yes D No 
(c) The names and titles of the administrators. 
[8:IYes 0No 
( d) A statement of legal control which includes the names of trustees, directors, and officers of the 

corporation. 
[8J Yes D No 
( e) A statement of accreditation 
[8J Yes D No D Not Applicable (initial applicant) 
(f) A mission statement. 
[8J Yes D No 
(g) A listing of full-time faculty members which lists all qualifying credentials held along with the awarding 

institution and the area of teaching specialization. 
[8J Yes D No 
(h) An academic calendar. 
[8:IYes 0No 
(i) A full disclosure of the admission requirements. 
[8J Yes D No 
(j) A statement for each curriculum offered that includes a statement of objective or purpose; an accurate and 

complete listing of all courses in the curriculum with a unique identifying number and title, the credit or 
clock hours awarded; the total credit or clock hours required to complete the curriculum; any necessary 
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requirements for certification, licensing, or registration needed to work in the field; and any additional 
requirements that must be met to complete the curriculum. 

1:8] Yes D No 
(k) A description of each course offered that includes the identifying number, title, credit or clock hours 

awarded, a concise description of the course contents, and any necessary prerequisites. 
1:8] Yes D No 
(I) An explanation of the grading system that is consistent with the one that appears on the student transcript. 

1:8] Yes D No 
(m)A definition of the unit of credit. 
D Yes D No 1:8] Not Applicable (The campus does not award credit) 
(n) A complete explanation of the standards of satisfactory academic progress. 
1:8] Yes D No 
( o) A description of the certificates, diplomas, and/or degrees awarded along with a statement of the 

requirements necessary for completion of each. 
1:8] Yes D No 
(p) The transfer of credit policy. 
1:8] Yes D No 
( q) A statement of the tuition, fees, and any other charges. 
1:8] Yes D No 
(r) A complete and accurate listing of all scholarships, grants, and/or loans offered. 
1:8] Yes D No D Not Applicable (no scholarships, grants, or loans offered) 
(s) The refund policy. 
1:8] Yes D No 
(t) A statement describing the student services offered. 
1:8] Yes D No 
(u) A student grievance policy that includes the name and address of ACICS (may be in the student handbook 

instead of catalog). 
1:8] Yes D No D Not Applicable (initial applicants only) 

7.05 Does the campus offer degree programs? 
D Yes 1:8] No 

7.06 Does the campus offer courses and/or programs via distance education? 
D Yes 1:8] No (Skip to Question 7. 07.) 

7.07 Does the catalog contain an addendum/supplement? 
1:8] Yes D No 

(a) Is the catalog updated at an appropriate interval (the addendum/supplement should not be used as a 
substitute for meeting this expectation)? 

1:8] Yes D No 
(b) Does the addendum supplement include the school name, location, and effective date for the entire 

document ( or for individual sections if effective dates vary)? 
1:8] Yes D No 
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(c) Do students receive a copy of the addendum/supplement with the catalog? 
~Yes 0No 

7.08 ls the catalog available online? 
~Yes 0No 

If Yes, does it match the hard copy version? 
~Yes 0No 

7 .09 Does the campus utilize a multiple-school catalog? 
~ Yes D No (Skip to Question 7.10.) 
If Yes, answer the following: 
(a) Are all campuses using the same catalog of common ownership? 
~Yes 0No 
(b) Are all photographs utilized properly labeled to identify the location depicted? 
~Yes 0No 
(c) Are faculty and staff listings properly identified with respect to the campus to which they belong? 
~Yes 0No 

7.10 Is all advertising and promotional literature, through any type of media (social media, website, newspapers, 
etc.), truthful and dignified? 
~Yes 0No 

7.11 Is the conect name of the campus listed in all advertising, web postings and promotional literature? 
~Yes 0No 

7.12 Where does the campus advertise (publications, online, etc.)? 
he campus advertises via television, newspaper ads, brochures, open house flyers, and online. 

Are all print and electronic advertisements under acceptable headings? 
~Yes 0No 

7.13 Does the campus use endorsements, commendations, or recommendations in its advertising? 
0Yes ~No 

7.14 Does the campus utilize services funded by third parties? 
0Yes ~No 

7.15 Does the campus avoid offering monetary incentives to attract students and avoid making guarantees for job 
placement or salary for graduates? 
~Yes 0No 

7.16 Is the phrase "for those who qualify" properly used in all advertising that references financial aid? 
~ Yes D No D Not Applicable (campus does not participate in :financial aid) 
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7.17 What institutional performance information does the ca!!_lpus routinely rovide to th~ublic? 
he institutional performance information that campus routinely provide to the QUblic are the student retention 

and placement rates and the student gainful emR!Qyment disclosures. 

Where is this infom1ation published and how frequently is this information being updated? 
he information is published at the campus website and is updated annually. 

LIBRARY, INSTRUCTIONAL RESOURCES, AND TECHNOLOGY 

FOR ALL PROGRAMS 

8.01 Does the campus develop an adequate base oflibrary resources? 
IS] Yes D No 

8.02 Does the campus ensure access of library resources to all faculty and students, including students at non-main 
campuses? 
IS] Yes D No 

8.03 Does the campus provide training and support to faculty and students in utilizing library resources as an 
integral part of the learning process? 
IS] Yes D No 

8.04 Are adequate staff provided to support the development, organization of the collection, and access of library 
resources? 
IS] Yes D No 

8.05 Describe how the campus develops continuous assessment strategies for resources and information services? 
Ms. Jacqueline Williams, the director of education, is responsible for the on-site collection and for training 
taculty and students on how to use it. She eriodically asks the faculty for in ut on additions to or 
im rovement of the collection. 

Are these methods appropriate? 
IS] Yes [;8J No 

8.06 ls the library staff adequately trained to support the library? 
[;8J Yes D No 

FORNONDEGREEPROGRAMSONLY 

8.25 Are appropriate reference materials and periodicals available for all programs offered? 
[;8J Yes D No 

8.26 Are the instructional resources organized for easy access, usage, and preservation? 
[;8J Yes D No 

8.27 ls there a current inventory of instructional resources? 
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[g)Yes □No 

8.28 Does the campus have appropriate and sufficient instructional resources, equipment, and materials to meet its 
educational program objectives and the needs of its students? 
[gl Yes D No 

9. PROGRAM EVALUATION 

Diploma in Cosmetology 

Diploma in Aesthetics 

FOR ALL PROGRAMS 

9.01 Is licensure, certification or registration required to practice in the specific career field? 
[gl Yes D No 

If Yes, describe how the program provides students with the necessary skills to obtain licensure, certification 
or other registration necessary to practice in the specific occupational or professional area. 

he experienced faculty uses modern equipment and professional grade supplies to fully prepare a person for 
a successful career in the cosmetology and aesthetics industry. The campus has curriculum specific 
classrooms and practical training areas for cosmetology and aesthetics that was designed to replicate a daily 
real-world work environment. The programs were desi~ed to develop students' technical skills as well as 
offer personal professional development. The Euphoria [nstitute of Beauty Arts & Sciences is an open - to -
the public facility where patrons come in for beauty services from the community. 

(a) Is there a federal or state licensing agency pass rate established for this program? 
[gl Yes D No 

If Yes, what is the minimum pass rate set by the federal or state licensing requirements? 
he state pass rate for cosmetology and aesthetics is 75 ercent. 

Add additional qualifiers if necessary: There are no current graduates for the aesthetics program. 

(b) What are this program's~ s rates for the past three years? 
Year: 2011 !Pass Rate: 97° o 

D Not Available 
Year: 2012 !Pass Rate: 95°0 
D Not Available 
Year: 2013 ass Rate: 98.2% 
D Not Available 

These rates are for the theory (written) portion of the exam only. he National Interstate Council of Nevada 
does not provide composite scores for license test-takers. It does, however, provide the results of the practical 
tests in a separate report. The team was provided with copies of that report which confirmed that the campus's 
pass rates on the practical exam were 100 percent in 2012 and in 2013. 

(c) Does the current year's program pass rate exceed or meet the higher of the two pass rates, as set by either 
state or federal requirements or the Council standard of 70 percent? 
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~Yes □No D Not Applicable 

9.02 Who is assigned to administer the academic program(s , and what are this person's qualifications? 
Ms. Jacqueline illiams, the director of education, oversees the educational activities of ~oth of campus's 
academic programs. She has a diploma in cosmetology from !Brook eauty chool ·n Minneapolis and 
holds current Nevada licenses as a cosmetologist and a cosmetology instructor. Ms. Williams has served as 
the director of education ;5ince February QOIO. !Prior to her current position, she was a cosmetology 
· nstructor for 21 years. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
~Yes 0No 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the 
development and administration of the educational program(s)? 
~Yes 0No 

9.05 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
~Yes 0No 

9.06 Does the program meet the needs of its students and the requirements of the Council, as shown by student 
achievement outcomes which meet or exceed- the standards for the following areas: 
(a) Student retention rate of 65 percent (programs> 1 year in length) OR 70 percent (programs ::S 1 year in 
length)? 
~ Yes D No D Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of 70 percent? 
~ Yes D No D Not Applicable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
The use of community resources includes field trips and an advisory board. These resources are used to enrich 
programs by letting students see in-field applications of knowledge and skills they have learned when they 
visit local salons, spas, entertainment district salons and spas. Input and recommendations received from the 
advisory board serve to strengthen the cmTiculum of both programs and, in that way, to improve the 
employability of graduates. 

9.08 Is the utilization of community resources sufficient to enrich the program? 
~Yes 0No 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the 
program and its objectives? 
~Yes 0No 

9.10 For programs that include practica, externships, or internships, does the institution have a written and 
mutually signed agreement that outlines the arrangement between the institution and the practicum site, 
including specific learning objectives, course requirements, and evaluation criteria? 
D Yes D No ~ Not Applicable (these elements are not part of the program or no student is at 
the point of needing them) 
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9.11 Does the program use independent studies? 
D Yes ~ No (Skip to question 9.13) 

9.13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of 
the program? 
~Yes 0 No 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
~Yes 0No 

9.15 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
~ Yes 0No 
(b) Course numbers 
~Yes 0No 
(c) Course prerequisites and/or corequisites 
~ Yes 0No 
( d) Instructional contact hours/credits 
~Yes 0No 
( e) Leaming objectives 
~Yes 0No 
(f) Instructional materials and references 
~Yes 0No 
(g) Topical outline of the course 
~ Yes 0No 
(h) Instructional methods 
~ Yes 0No 
(i) Assessment criteria 
~Yes 0 No 
U) Method of evaluating students 
~Yes 0No 
(k) Date the syllabus was last reviewed 
0Yes 0No 
For Title IV participant campuses that have lecture courses in credit hour programs or clock-to-credit 
hour programs only: 
(I) Out-of-class work assignments that support the learning objectives for the course 
D Yes D No ~ Not Applicable (Additional Location Inclusion OR clock hour program) 
(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
D Yes D No ~ Not Applicable (Additional Location Inclusion OR clock hour program) 

9.16 Do students confirm that they receive a course syllabus and that it is followed? 
~Yes 0No 

9.17 Are the courses available when needed by the student in the no1mal pursuit of a program of study? 
~Yes 0No 
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9.18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as 
reported on the last Campus Accountability Report submitted to the Council? 
IZI Yes D No D Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
here are no current graduates in the Aesthetics diploma program. 
he following number of calls was made to em layers or raduates for the following rogram: 
i loma in Cosmetology - 8 

How many calls to employers or graduates were successful? 
he following number of calls was successful: 8 

How many of the successful contacts confim1ed the employment of the graduate as reported on the CAR? 
Please explain any discrepancy between the number of successful contacts and confirmations. 
All of the calls where contact was made confirmed the employment of the graduates as reported on the 2013 
CAR. 

9.19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
D Yes D No IZI Not Applicable 

FOR NEW GRANTS AND INITIAL GRANTS ONLY 

9.20 Does the campus participate in Title IV financial aid? 
IZI Yes D No 

9.21 Does the campus' written procedures (as evidenced by their academic credit analysis) support the written 
policy and definition of a credit hour as defined by the U.S. Department of Education for Title IV funding? 
D Yes D No IZI Not Applicable (Clock hour programs only) 

9.22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
D Yes D No IZI Not Applicable (Clock hour programs only) 

FOR ALL VISITS 

9.23 Are the following appropriate to adequately support the number and nature of the program? 
( a) Facilities. 
D Yes IZI No 
(b) Instructional equipment. 
IZI Yes D No 
( c) Resources. 
IZI Yes D No 
( d) Personnel. 
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[g)Yes □No 

If No for any item, insert the section number in arentheses and explain: 
(Section 3-1-531(a)): The campus does not provide the a~proRriate instructional racilities in the aesthetics 
program. buring its tinterviews with students, the team iWas tinformed that there is no air conditioning 
working in any of the spa clinic rooms. Interviews with the director of education and faculty confirmed this 
information. ffhe lack of air conditioning causes cliscomfort to guests, students, and faculty. Sanitation and 
the delivery of adequate spa services techniques are affected as iWell. he following ~ervices are t~ically 
performed 1in ~he spa clinic rooms: iWaxing of ~he legs, bikini ine, full bikini, hands, arms, armpits, ower 
belly and facial areas. Spa rooms ~hat are too warm induce excess JJerspiration by both he clients and 
students. Waxes do not adhere well to perspired client bodies and poor wax adhesion results in inferior hair 
removal. emoval of he poorly adhered wax increases client discomfort. Additional clammx hands maYJ 
affect students' mani ulation or handling of s atulas the use. 

9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
[gl Yes D No 
(b) Well-defined instructional objectives. 
[gl Yes D No 
( c) The selection and use of appropriate and current learning materials. 
[gl Yes D No 
( d) Appropriate modes of instructional delivery. 
[gl Yes D No 
( e) The use of appropriate assessment strategies. 
[gl Yes 0No 
(f) The use of appropriate experiences. 
[gl Yes D No 

FOR NONDEGREE PROGRAMS, AND OCCUPATIONAL ASSOCIATE'S DEGREES ONLY 

9.25 Are all faculty assigned to teach in no more than three fields of instruction, with no more than five 
preparations? 
[gl Yes D No 

FOR NONDEGREE PROGRAMS, OCCUPATIONAL ASSOCIATE'S, ACADEMIC ASSOCIATE'S, 
AND BACHELOR'S DEGREES ONLY 

9.26 Do the faculty members' qualifications meet the minimum requirements outlined in the Accreditation 
Criteria, and are their qualifications academically and experientially appropriate to the subject matter they 
teach and the level of the credential awarded? 
[gl Yes D No 
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9.27 ls the size of the faculty appropriate to the total student enrollment? 
IZI Yes D No 

FOR NONDEGREE PROGRAMS AND OCCUPATIONAL ASSOCIATE'S DEGREES ONLY 

9.30 Do all instructors teach no more than 32 hours per week (except for an overload of one subject allowed with 
additional compensation)? 
IZI Yes D No 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following formula: 
-Add the number of students enrolled in the program-specific courses (courses with program prefix) 
-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to 
the class schedule in its entirety). 

he student/teacher ratio is 10: 1 in the cosmetology program and 7: 1 in the aesthetics program. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
IZI Yes D No 

SUMMARY 

The campus is not in compliance with the Accreditation Criteria in the following areas: 

Number Section Summart Statement 

1. 3-1-303(a) The campus recordkeeping is inconsistent in regards to maintaining 
complete SLE exams on file for all students' admission (page 8). 

2. 3-1-531(a) The campus does not provide the appropriate instructional facilities in the 

aesthetics program (page 30). 

3. 3-1-601 The campus facility equipment is not adequately installed to support the 
aesthetic program objectives (page 21 ). 
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CREDENTIAL 
EARNED(As 
defined by the 
institution) 
Certificate 

Certificate 

Certificate 

Certificate 

Certificate 

Certificate 

INTRODUCTION 

ACICS INITIAL, REEVALUATION, OR ADDITIONAL LOCATION INCLUSION REPORT 

ACICS 
CREDENTIAL 
Certificate 

Certificate 

Certificate 

Certificate 

Certificate 

Certificate 

PROGRAMS OFFERED BY 
Lincoln Technical Institute 

Somerville, MA 

APPROVED Sem./ 
PROGRAM Clock Qtr. 
TITLE Hrs. Hrs. 
Criminal Justice 60 

sem. 
Medical Assistant 40 

sem. 
Medical Office 41 
Assistant sem. 
Pharmacy 34.5 
Technician sem. 
Massage Therapy 42.5 

sem. 
Computer and 37.5 
Network Support sem. 
Technician 
TOTAL ENROLLMENT 

Enroll: 
Full-

time/ 
Part-
time 

26/14 

63132 

31/1 

1818 

9 

25122 

249 
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CAR 
Retention & Placement 

2012 2013 

Ret. Pia. Ret. Pia. 
77.% 75.0% 82.0% 74.0% 

82.4% NIA 85.0% 75.0% 

82.5% NIA 77.0% 72.0% 

87.9% 58.1% 83.0% 72.0% 

93.0% 85.3% 82.0% 80.0% 

76.3% 75.0% 80.0% 65.0% 

Lincoln Technical Institute (L TI), Somerville campus, has multiple job-based rammg rograms t campuses ]ocate 
primarily in the Northeast. Massachusetts has three campus locations for Lincoln. The Somerville, Massachusetts campu 
is ocated at 5 iddlesex A venue · nl};omerville, assachusetts. The building ,· s located within minutes of downtown 
Boston, Cambridge, Route 128 and Route 93. fl'he campus is twithin walking distance of the Sullivan -Station. The 
building offers natural lighl, am_Q_}e on-site arkin and is ad jacent to Assembl S uare Mall. 

TI, omerville campus, has an enrollment of 249 students. Over O percent of the opulation · s made p of emal 
students. The demographic area of L TI consists of an urban population. Most students attending L TI can be characterized 
as ciisadvantaged students, many with history of economic hardship along with other risk ractors such as low self­
confidence, lack of family supP,ort, culture shock, language barriers, and P,Oor high school experiences. Unlike traditional 
student p opulations, any ot the students are adult earners that do ot ive on cam us and any ave ~oung 
children. Such things as time management, family and economic barriers pose challenges 

['he Somerville campus · s split between ~ o floors. Both floors hold classrooms as well as administrative offices. 'The 
building · s also made u of other usinesses. Construction lo build classrooms for a b ental Assisting I rogram · s 
underway on the second oor. cross the street, a stop for the train ·s eing built as well as ssembly ssembly 
Row is a cohesive and complete urban environment made U.Q of sho s, a artments and entertainment. 

1. MISSION 

1.01 Give the page number in the campus catalog on which the mission statement can be found. 
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he mission statement can be found in the 2014-2016 course catalog on page 3. 

1.02 Does the campus have an appropriate mission statement with a set of supporting objectives? 
[8JYes ONo 

1.03 Are the objectives devoted substantially to career-related education? 
[8JYes ONo 

I .04 Are the objectives reasonable for the following? 
(a) The programs of instruction 
[8J Yes O No 
(b) The modes of delivery. 
[8JYes ONo 
(c) The facilities of the campus. 
[8JYes ONo 

Page 3 of 45 

1.05 Are the mission statement and supporting objectives appropriately disclosed in the campus catalog and in other 
publications that are readily available and understandable to the public? 
[8JYes ONo 

1.06 Is the campus committed to successful implementation of its mission? 
[8J Yes O No 

CAMPUS EFFECTIVENESS 

1.07 Does the campus have a current Campus Effectiveness Plan (CEP)? 
[8J Yes O No 

1.08 If the campus is an additional location, does the additional location have its own CEP, separate from the main 
campus IEP? 
[8J Yes O No O Not Applicable 

1.09 Does the CEP describe the following? 
(a) The characteristics of the programs offered. 
[8JYes ONo 
(b) The characteristics of the student population. 
[8J Yes O No 
( c) The types of data that wi II be used for assessment. 
[8JYes ONo 
(d) Specific goals to improve the educational processes. 
[8JYes ONo 
(e) Expected outcomes of the plans. 
[8J Yes O No 

1.10 Are the following five required elements evaluated in the CEP? 
(a) Student retention. 
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CZ]Yes D No 
(b) Student placement. 
CZ]Yes D No D Not Applicable (new additional location only) 
( c) Level of graduate satisfaction. 
CZ]Yes D No D Not Applicable (new additional location only) 
( d) Level of employer satisfaction. 
CZ]Yes D No D Not Applicable (new additional location only) 
(e) Student learning outcomes. 
CZ]Yes 0No 

1.11 Define the student learning outcomes used by the campus and how these outcomes are being assessed. 
The campus uses a combination of grade distribution, cumulative GPA, professional licensure, externship 
evaluations and assessment of student work of course learning outcomes for student learning outcomes. Student 
learning outcomes are monitored weekly and quarterly. Student learning outcomes are assessed by comparing 
basel ine data with current rates in each of the above areas mentioned. 

1.12 Are the following identified and described in the CEP? 
(a) The baseline data for each outcome. 
CZ] Yes D No D Not Applicable 
(b) The data used by the campus to assess each outcome. 
[:8J Yes D No D Not Applicable 
(c) How the data was collected. 
[:8J Yes D No D Not Applicable 
(d) An analysis and summary of the data collected and an explanation of how the data will be used to improve the 

educational processes. 
CZ] Yes D No D Not Applicable 

1.13 Has the campus published annual placement and retention goals in its CEP that take into account its rates from the 
last three Campus Accountability Reports and that demonstrate its ability to maintain or improve retention and 
placement outcomes? 
[:8J Yes D No D Not Applicable (new additional location or initial applicant only) 

1.14 Has the campus published specific activities that will be undertaken to meet placement and retention goals? 
[:8J Yes D No D Not Applicable (new additional location only) 

1.15 Describe the specific activities that the campus will undertake to meet these goals. 
he specific activities the campus will undertake to meet their 2014 retention goals include the starting of a theme of 

"Be involved". The rogram I equires he commitment and support from everyone on campus. dditional ~pecific 
PJOgram activities are outlined in the retention im rovement !ans included in the 2014 CEP. 

o meet the 2014 campus placement goal of75 percent, the campus has laid out many different ways to achieve the 
success of tudents and graduates. jM:any of these activities relate to uilding more ,relationshi s with focal 
employers and bringing more employers on campus to speak to the students. 

dditional ecific rogram activities re outlined 'n the the lacement 'm rovement plans ·ncluded 'n the 2014 
CEP. 

1.16 Does the campus have documentation to show the following? 
(a) That the CEP has been implemented. 
[:8J Yes D No 
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(b) That specific activities listed in the plan have been completed. 
[gj Yes D No 
(c) That periodic progress reports have been completed. 
[gjYes 0 No 

1.17 Who is responsible for implementing and monitoring the CEP? Describe this individual's qualifications. If a 
committee is utilized £!.ease describe the committee. 
Ms. Laurie O'Malley is the campus director and is responsible for implementing and monitoring the CEP along with 
the CEP committee. Ms. O' Malley has been with the campus as the campus director since 2011. Previously she was 
a campus director · t a different JJroprietary chool from !2006-201 l. Ms. O'Malley as bachelor's degree in 
psychology from the University of Massachusetts · n towell, Massachusetts. ITTie CEP committee is ade up of the 
campus eadership team. The committee eets nce[Per i)'ear to review the year · nd set the EP for the next year. 
~owever, the committee meets with all staff and faculty on a uarterly basis to review and MI2_date any areas on the 
CEP. 

1.18 Does the campus have documentation to show that the CEP is evaluated at least annually? 
~ Yes D No D Not Applicable (new additional location or initial applicant only) 

2. ORGANIZATION 

2.01 Is the following information regarding the campus appropriately stated in the catalog? 
(a) Governance, control, and corporate organization. 
[gj Yes D No 
(b) Names of the trustees, directors, and/or officers. 
[gjYes 0No 
(c) Names of the administrators. 
[gj Yes D No 

2.02 Does the campus: 
(a) Adequately train its employees? 
[gjYes 0No 
(b) Provide them with constant and proper supervision? 
[gj Yes D No 
( c) Evaluate their work? 
[gj Yes D No 

2.03 Is the administration of the campus efficient and effective? 
[gj Yes D No 

2.04 Does the campus maintain written documentation to show that faculty and staff members: 
(a) Clearly understand their duties and responsibilities? 
[gj Yes D No 

(b) Know the person to whom they report? 
[gjYes 0No 
(c) Understand the standards by which the success of their work is measured? 
[gj Yes D No 
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2.05 Does the administration maintain documentation of the evaluation of the faculty and staff? 
[gj Yes D No 

2.06 Has the campus adopted a policy on academic freedom that has been communicated to the faculty? 
[gl Yes D No 

2.07 Does the campus have an appropriate grievance policy for faculty and staff? 
[gj Yes D No 

2.08 Does the campus catalog or the student handbook contain an appropriate grievance policy for students that includes 
the name and address of ACICS? 
[gj Yes D No D Not Applicable (initial appl icants only) 

2.09 Who is res onsible for the financial oversight of the ca~ p_us, and what are th~ erson~ alifications? 
Ms. Laurie 0'Malley is the campus director and ·s responsible for the financial oversight of the campus. As stated 
~bove, Ms. 0'Malley has een with he campus s the campus oirector since 2011. reviously~he was ~ campus 
director at a different proprietary school from 2006-201 l. Ms. 0'Malley has a bachelor's degree in s chology from 
the University of Massachusetts in Lowell MA. 

3. ADMINISTRATION 

3.01 Is there evidence that the chief on-site administrator(s) or the self-study coordinator for the campus attended an 
accreditation workshop within 18 months prior to the final submission of the self-study? 
[gj Yes D No 

3.02 Are all staff well trained to carry out administrative functions? 
[gj Yes D No 

3.03 Who is the on-site administrator, and what are this person's qualifications? 
Ms. Laurie 0'Malley is the executive director and is the on-site administrator. As previously stated, Ms. 
0'Malley has been with the campus as the executive director since 2011. Previously she was a campus director 
at a aifferent school from 2006 until 201 1. IMs. 0'Malley has a bachelor's degree in ~ychology from the 
University of Massachusetts in Lowell, Massachusetts. 

3.04 Does the campus list degrees of staff members in the catalog? 
OYes [gjNo 

3.05 Is there evidence that the campus keeps adequate records to support the following administrative operations? 
(a) Financial aid activities. 
[gj Yes D No D Not Applicable (campus does not participate in financial aid) 
(b) Admissions. 
[gj Yes D No 

( c) Curriculum. 
[gl Yes D No 
( d) Accreditation and licensure. 
[gjYes ONo 
(e) Guidance. 
[gj Yes D No 
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(f) Instructional resources. 
[gj Yes D No 
(g) Supplies and equipment. 
[gjYes 0No 
(h) The school plant. 
[gj Yes D No 
(i) Faculty and staff. 
[gj Yes D No 
(j) Student activities. 
[gjYes 0No 
(k) Student personnel. 
[gj Yes D No 

3.06 Does the campus admit ability-to-benefit students? 
D Yes [gj No (Skip to Question 3.11.) 

3 .11 Do student files contain evidence of graduation from high school or the equivalent? 
[gl Yes D No 

3.12 Are appropriate transcripts maintained for all students? 
[gj Yes D No 

3 .13 Is the grading system fully explained on the transcript, and is it consistent with the grading system that appears in the 
campus catalog? 
[gj Yes D No 

3 .14 Are student records protected from theft, fire, water damage, or other possible loss? 
[gjYes 0No 

3 .15 Does the campus maintain transcripts for all students indefinitely? 
[gj Yes D No 

3 .16 Does the campus maintain admissions data and other records for at least five years from the last date of attendance for 
all students? 
[gj Yes D No 

4. RELATIONS WITH STUDENTS 

4.01 How many student files were reviewed during the evaluation? 
he team reviewed 23 student files at Lincoln Technical Institute, Somerville campus. Four of the 23 files contained 

examples of satisfactory academic progress warning and probation status documentation; three files contained 
evidence of transfer of credit evaluations. 

4.02 Does the campus ensure that its student relations reflect high ethical standards? 
[gjYes 0No 

4.03 Does the campus have appropriate admissions criteria? 
[gjYes 0No 
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4.04 Does the campus contract with third parties for admissions and recruiting purposes? 
D Yes cg] No 

4.05 Is there evidence to document that admissions criteria are applied consistently to all students admitted under the same 
version of the admissions criteria (e.g., that students admitted into specific programs for the same start date are 
admitted under the same admissions criteria)? 
cgjYes ONo 

4.06 Does the admissions policy conform to the campus' mission? 
cgjYes ONo 

4.07 Is the admissions policy publicly stated? 
cgjYes ONo 

4.08 Is the admissions policy administered as written? 
cgjYes ONo 

4.09 Does the campus use an enrollment agreement for each enrolled student that: 
(a) Clearly outlines the financial obligations of both the institution and the student? 
cgjYes ONo 
(b) Outlines all program related tuition and fees? 
cg] Yes D No 
(c) Has a signature of the student and the appropriate school representative? 
cg] Yes D No 

Is there evidence that a copy of the agreement has been provided to the student? 
cg] Yes D No 

4.10 Who is responsible for the oversight of student recruitment at the campus and what are this person's qualifications? 
Ms. Kerrin Miniutti, director of admissions, is responsible for ~he oversight of student recuitment at !Lincoln 

echnical Institute, Somerville campus. Ms. Miniutti's employment qualifications include: three years of supervisory 
and sales experience at Verizon General Business Service Center and 14 years' experience in the admissions 
department at Lincoln Technical Institute, Lowell and Somerville campuses, holding admissions representative and 
director of admissions ositions. 

4.11 How is the team able to verify that the recruiting process for new students is ethical and compatible with the 
educational objectives for the ca1!_lpus? 
f ollowing ~nterviews with the director of admissions and an admissions representative, the team determined the 
recruiting process for new students is ethical and compatible with the educational objectives of !Lincoln echnical 
nstitute, Somerville campus. uring the prospective students initial interview, the admission representatives share 

oetailed information on the mission statement, program currricula, tuition and fees and services provided to students 
in a powerpoint presentation. The prospective student is also interviewed by the director of admissions to assist in 
determining if Lincoln Technical Institute, Somerville campus, 1is a good fit for the student. Potential students do 
)1ave the ability to meet with a financial aid representative, should they have guestions prior to enrollment. 

4.12 Are individuals engaged in admissions or recruitment activities communicating current and accurate information 
regarding the following? 
(a) Courses and programs. 
cgjYes ONo 
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(b) Services. 
[gj Yes D No 
(c) Tuition. 
[gjYes ONo 
(d) Terms. 
[gj Yes D No 
( e) Operating policies. 
[gj Yes O No 

4.13 Does the campus use prospective student names obtained as a result of a survey, canvass, or promise of future 
employment or income while a student, or as a result of other marketing activity? 
OYes [gjNo 

4.14 Does the state in which the campus operates require representatives to be licensed or registered? 
OYes [gjNo 

4.15 Are the titles of recruitment and enrollment personnel appropriate? 
[gl Yes D No 

4.16 Does someone other than recruitment and enrollment personnel make final decisions regarding financial aid eligibility, 
packaging, awarding, and disbursement? 
[gj Yes D No D Not Applicable (campus does not participate in financial aid) 

4.17 Are all recruiters supervised by the campus to ensure that their activities are in compliance with all applicable 
standards? 
~Yes O No 

4.18 Does the campus have w ritten policies and procedures for evaluating and accepting transfer of credit? 
[gjYes ONo 

4.19 Ts there evidence that the campus properly awards transfer of credit? 
[gj Yes D No D Not Applicable 

4.20 Does the campus publicize its transfer credit policies, including policies related to accepting transfer credit from 
another campus? 
[gjYes ONo 

4.21 Has the campus established articulation agreements with other institutions? 
[gjYes ONo 

If Yes, has the campus published a list of institutions with which it has established the agreements? 
[gj Yes O No 

4.22 Does the campus provide documented notification to students of the articulation agreements and the transferability of 
credits in the programs that are offered? 
[gl Yes D No 

4.24 Is the standards of satisfactory academic progress policy published in the catalog? 
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If Yes, state the page number(s) where the standards of satisfactory academic rrogress policy is published? 
he satisfactory academic progress policy is published on pages 86 and (37 or the 2014-2016 Uncoln Technical 

nstitute catalog. 

4.25 Does the standards of satisfactory academic progress (SAP) policy published in the catalog contain the following? 
(a) A definition of the maximum time frame allowed for students to complete a program as 1.5 times the normal 

program length. 
CZ]Yes 0No 
(b) A schedule that designates the minimum percentage of work that a student must successfully complete at the end 

of each evaluation increment to complete the program within the maximum time frame. 
CZ]Yes 0No 
(c) Procedures for re-establishing satisfactory academic progress. 
CZ] Yes D No 
( d) A definition of the effects of the following on the CGPA and successful course-completion percentage: 

Withdrawals. 
CZ] Yes O No 
Incomplete grades. 
CZ] Yes O No 
Repeated courses. 
CZ] Yes D No 
Non-punitive grades. 
CZ] Yes O No O Not Applicable (campus does not offer) 
Non-credit or remedial courses. 
D Yes D No CZ] Not Applicable (campus does not offer) 
A warning status. 
[ZJ Yes D No D Not Applicable (campus does not use) 
A probationary period. 
[ZJ Yes D No 
An appeal process. 
[ZJ Yes D No 
An extended-enrollment status. 
0 Yes O No [ZJ Not Applicable (campus does not offer) 
The effect when a student changes programs. 
[ZJ Yes D No D Not Applicable ( campus only offers one program of study 

The effect when a student seeks to earn an additional credential. 
0 Yes O No CZ] Not Applicable ( campus only offers one credential) 
The implications of transfer credit. 
[ZJ Yes D No 

4.26 Does the campus apply its SAP standards consistently to all students? 
[Z]Yes 0No 

4.27 Are students who are not making satisfactory academic progress properly notified? 
[ZJ Yes D No D Not Applicable (no students are in violation of SAP) 



ED00019397

CL_Review005310 

VER. May 1, 2014 ACICS INITIAL, REEVALUATION, OR ADDITIONAL LOCATION INCLUSION REPORT Page 11 of 45 

4.28 Is SAP evaluated at the end of each academic year or at 50 percent of the normal program length if the program is one 
academic year in length or shorter? 
i::8JYes ONo 

4.29 Is SAP evaluated at the end of the second academic year and at the end of each subsequent academic year where 
students must have a minimum CGPA of 2.0 on a scale of 4.0 or its equivalent? 
0 Yes O No C8J Not Applicable (all programs are one year or less) 

4.30 Are students who are not making satisfactory academic progress at the end of the second year dismissed? 
D Yes D No ~ Not Applicable (all programs are less than two years) 

4.31 Are qualitative and quantitative components evaluated cumulatively for all periods of a student's enrollment? 
C8J Yes O No 

4.32 Are students allowed to remain on financial aid while under warning status? 
C8J Yes D No D Not Applicable (campus does not participate in financial aid) 

If Yes, is the student informed of this policy? 
C8J Yes D No 

4.33 Are students whose appeals are granted due to mitigating circumstances placed on probation, eligibility for financial 
aid reinstated and considered to be making satisfactory academic progress? 
i::8JYes ONo 

4.34 Are students who are placed in an extended-enrollment status denied eligibility for federal fi nancial aid (unless there 
are mitigating circumstances? 
0 Yes O No C8J Not Applicable (campus does not have extended enrollment and/or does not participate 
in financ ial aid) 

4.35 Do credits attempted during the extended-enrollment status count toward the 1.5 times of normal program length? 
D Yes D No C8J Not Applicable (campus does not have extended enrollment) 

4.36 For students who have exceeded one and one-half times the standard time frame and were awarded the original 
credential, were any additional financial obligations waived? 
D Yes D No C8J Not Applicable (there is no such student) 

4.37 Are students required to have a minimum CGPA of2.0 or its equivalent upon graduation from all programs? 
C8J Yes D No 

4.38 Who is responsible for the administration of satisfactory academic _progress, and what are this yerson 's qualifications? 
r. Jonathan !Newell, director of education, is responsible for the administration of satisfactory academic progress. 

Mr. Newell holds a bachelor's degree in psychology from Plymouth State University in !Plymouth, New Hampshire 
and a master's degree in education ~n school guidance counseling rrom Salem State College in Salem, 

assachusetts. Mr. Newell's has seven years' experience in secondary education as a teacher and guidance counselor 
and three years' experience in post-secondary education, as a director of education. 

4.39 Does the campus encourage and assist students who are experiencing difficulty in progressing satisfactorily in their 
programs? 
i::8JYes ONo 
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4.40 Does the campus finance any of the following? (Mark all that apply.) 
(a)~ Scholarships. 
(b )0 Grants. 
(c)D Loans. 
(d)0 The campus does not offer scholarships, grants, and/or loans. (Skip to Question 4.42.) 

If Yes for any item, does the campus properly identify all scholarship, grant, and loan programs? 
~Yes 0No 

Page 12 of 45 

4.41 Does the campus fully disclose the terms, conditions, and application procedures regarding campus loan, scholarship 
and grant programs in its catalog? 
~Yes 0No 

4.42 Are all similarly circumstanced students who enrolled at the same time and in the same programs charged the same 
tuition and fees? 
~Yes 0No 

4.43 Are tuition and fees clearly stated in the catalog? 
~Yes 0No 

If Yes, have students confirmed receiving a copy of the catalog? 
~ Yes D No D Not Applicable 

4.44 Do the financial records of students clearly show the following? 
(a) Charges. 
~Yes 0No 
(b) Dates for the posting of tuition. 
~Yes 0No 
(c) Fees. 
~Yes 0No 

( d) Other charges. 
~Yes 0No 
(e) Payments. 
~ Yes 0No 
(f) Dates of payment. 
~Yes 0No 
(g) The balance after each transaction. 
~Yes 0No 

4.45 Is the effective date listed on announcements of changes in tuition and fees? 
~ Yes D No D Not Applicable (campus has not changed tuition or fees) 

4.46 Is the campus' refund policy published in the catalog? 
~Yes 0No 

4.4 7 Is the refund policy fair, equitable, and applicable to all students? 
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ONo 

4.48 Is the campus following its stated refund policy? 
CZ]Yes ONo 

4.49 Does the campus participate in Title IV financial aid? 
CZ] Yes D No (Skip to question 4.57) 
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4.50 Who is responsible on-site for administering student financial aid, and what are this person's qualifications? 
[Ms. tl3ethann Proulx, financial aid advisor, is responsible for administering student financial aid at the Lincoln 

echnical College, Somerville campus. Ms. Proulx holds an associate's degree in business technology from Gibbs 
College (Sanford Brown) in Boston, Massachusetts. Ms. Proulx has over six years' experience in financial aid and 
over five years' experience in administration and office management. [Ms. Proulx is a current member of the 
Massachusetts Association of Student Financial Aid Administrators (MASF AA). 

4.51 Is the person who determines the amount of student awards not also responsible for disbursing those awards? 
CZ]Yes ONo 

4.52 Are final student financial aid award determinations made by administrative individuals who are not responsible for 
recruitment? 
CZ]Yes ONo 

4.53 Is the financial aid administrator a member of a state, regional, or national financial aid association and up to date on 
procedures and changes in the field? 
CZ] Yes O No 

4.54 Describe how the financial aid office stays current with regulation and policy changes in financial aid (include all 
~ropriate membershi s in _professional organizations held by this individual). 

he financial aid office stays current with regulation and policy changes in financial aid through web-based trainings 
provided by the corporate office. to remain current with regulatory changes. Additionally, Ms. Proulx, director, is a 
current member of the Massachusetts Association of Student Financial Aid Administrators (MASF AA). 

4.55 Is there evidence that the financial aid administrator regularly participates in professional awareness activities? 
CZ]Yes ONo 

4.56 Does the campus have a written policy that accurately reflects the U.S. Deparhnent of Education's definition of a credit 
hour for credit hour programs and/or clock-to-credit hour programs, including conversion ratios? 
CZ] Yes O No 

4.57 Does the campus provide discounts for cash received in advance of the nonnal payment schedule? 
CZ] Yes O No (Skip to question 4.58.) 

If Yes, is there evidence that the campus provides a copy of the written policy to all student applicants prior to 
enrollment? 
[SJ Yes D No 

If Yes, is the size of the discount based on the financial benefit that the campus receives from the payment of cash 
earlier than would be required under the normal tuition payment schedule? 
[SJ Yes D No D Not Applicable 
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4.58 Describe the student services offered by the campus such as, but not limited to, structured tutoring, academic or 
personal counseling, student orientation, etc. 
Student services offered by Lincoln Technical Institute, Somerville campus include: student orientation, academic 
advising, academic tutoring, referral services, and employment services (i.e. job fairs, Career Edge, and graduate 

orkshops). 

4.59 Are follow-up studies on graduate and employer satisfaction conducted at specific measuring points following the 
placement of the campus' graduates? 
~ Yes D No D Not Applicable 

4.60 Who is the person on staff responsible for the oversight of counseling students on employment opportunities, and what 
are this person's qualifications? 
Mr. Antoine Jones, director of career services, is the person responsible for the oversight of advising students on 
employment opportunties. M r. Jones holds a bachelor's degree in history and secondary education from Fitchburg 
State College in Fitchburg, Massachusetts. r. Jones )las over seven years' experience as a director of career 
services, including his current position at Lincoln Technical Institute, Somerville campus. 

4.61 Does the campus offer employment assistance to all students? 
~ Yes D No D Not Applicable (campus enrolls only international students on a student visa) 

4.62 Does the campus use placement percentages or salary projections as part of its recruiting activities? 
OYes ~No 

4.63 The beginning enrollment on the most current Campus Accountability Report (CAR) is 260 
The ending enrollment reported on the previous year's CAR is 260 

4.64 Was the team able to verify the retention rate for the campus and for each program as reported on the Campus 
Accountability Report (CAR) last submitted to the Council? 
~ Yes D No D Not Applicable 

4.65 Are students who receive financial aid counseled concerning their student loan repayment obligations? 
~ Yes O No O Not Applicable (campus does not participate in financial aid) 

4.66 Describe the process the campus utilizes to ensure that students are counseled concerning their student loan repayment 
obligations. 

he financial aid department provides an entrance loan counseling session, advising students on their ,oan 
repayment obligations. Students with unsubsidized/subsidized direct loans complete exit counseling through the 
studentloans.gov ebsite. Students are also re uired to log into the National Student Loan Database System 
(NSLD~ to view their loan information. 

4.67 Describe the extracurricular activities of the cam us (if ~_plicable . 
incoln Technical ~nstitute, Somerville campus, has a variety of extracurricular ac t1v1ties offered to students, 

including: a student ambassador program, student appreciation events, blood drives, job fairs, and fundraisers (i.e. 
coloring book and crayon drive for Boston Children's Hospital). 
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5. EDUCATIONAL ACTIVITIES 

5.01 Are the credentials awarded by the campus in compliance with its accreditation approval and in compliance with 
applicable state laws? 
IZ] Yes 0No 

5.02 Who is assigned to oversee the educational activities of all programs at the campus, and what are this person 's 
gual ifications? 
Mr. Jonathan Newell is the director of education and holds a bachelor's degree in psychology from Plymouth State 
University in Plymouth, New Hampshire. He also holds a master's degree in education from Salem State College in 
Salem, Massachusetts. Mr. Newell has been with Lincoln Technical lnstitute, Somerville campus, since June, Q012. 
Prior to his current position, Mr. Newell served as director of education at American Career Institute for two years and 
has been in education since 2006 serving in various leadership and teaching positions. 

5.03 Does this person have appropriate academic or experiential qualifications? 
IZ]Yes 0 No 

5.04 Describe how the campus makes provisions for program administrators to have sufficient authority and responsibility 
for the development and administration of the programs. 

he campus holds regular meetings to discuss the state of the various programs. There is extensive documentation of 
eeting minutes from each department with a codified agenda. Staff I eetings are also eld regularly, management 

meetings are well documented, and program administration and student needs are a recurring topic. In addition, staff 
and faculty reported to the team a well-functioning and personable leadership structure. 

5.05 Is the time devoted to the administration of the educational programs sufficient? 
IZJ Yes D No 

5.06 Is there a published policy on the responsibility and authority of faculty in academic governance? 
IZ] Yes D No 

5.07 Does the policy, at a minimum, address the role of the faculty in the following areas? 
(a) Development of the educational program. 
IZJ Yes D No 
(b) Selection of course materials, instructional equipment and other educational resources. 
IZ]Yes 0No 
(c) Systematic evaluation and revision of the curriculum. 
IZJ Yes D No 
( d) Assessment of student learning outcomes. 
IZ] Yes D No 
(e) Planning for institutional effectiveness. 
IZ]Yes 0 No 

5.08 Is there evidence that this policy has been adopted and faculty members are aware of it? 
IZ]Yes 0 No 

5.09 Does the campus have any programs that require specialized or programmatic accreditation to obtain entry-level 
employment or licensure by the state in which the campus is approved? 
D Yes IZ] No (Skip to question 5. JO) 
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5 .10 Does the campus have any programs with current specialized or programmatic accreditation? 
D Yes [Z] No (Skip to question 5.14) 

5 .14 Are the educational programs consistent with the campus' mission and the needs of its students? 
[Z] Yes D No 

5.15 Do the formation of policies and the design of educational programs involve students, graduates, administrators, 
faculty, and other interested parties such as advisory committees? 
[Z] Yes D No 

5.16 What provisions are made for individual differences among students? 
Syllabi show varied teaching modalities and faculty report intentional vanat1on in teaching del ivery which is 
deliberately designed to reach multiple learning styles in each delivery period. There is evidence in the faculty files 
showing classroom observation to verify compliance. The school uses the Bethel, Maine Leaming Pyramid to ensure 
classroom delivery touches on all learning styles outlined in this mode. 

5 .17 Describe the system in place to evaluate, revise, and make changes to the curriculum. 
here is a curriculum committee above the campus level. Each campus and program has a representative serving on 

the committee. Members of the committee or individual faculty at any campus may submit concerns or suggestions to 
their representative for presentation to the committee, which they then may decide to implement the change if deemed 
necessa . 

5 .18 Does the faculty participate in this process? 
[Z] Yes D No 

5 .19 Is credit appropriately converted in relation to total student contact hours in each class? 
[Z] Yes D No 

5.20 If the campus awards academic credit to students who demonstrate subject competency based on academic, 
occupational, or personal experiences, is there an established systematic method for evaluating and awarding 
academic credit to which the campus adheres? 
[Z] Yes D No D Not Applicable ( campus does not award such credit) 

If Yes, is there appropriate documentation of the assessments of knowledge, skills, or competencies required? 
[Z] Yes D No D Not Applicable (no student has made such a request) 

5.21 Are courses and breaks scheduled appropriately, given the students' academic background and the coursework 
involved? 
[Z] Yes D No 

5.22 Are the following appropriate to adequately support the number and nature of the general education courses? (If only 
nondegree programs are offered with no general education courses, skip to 5.23) 
(a) Facilities. 
[Z]Yes 0No 
(b) Instructional equipment. 
[Z] Yes D No 
( c) Resources. 
[Z]Yes 0No 
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( d) Personnel. 
[gj Yes D No 

5.23 Does the campus provide an environment for its faculty that is conducive to effective classroom instruction? 
[gl Yes D No 

5 .24 Are the quantity and type of instructional materials and equipment proportionate to the size of the campus and types of 
programs? 
[gj Yes D No 

5.25 Based on the team's observation of the instructional materials used, interviews with students and faculty, and a review 
of software licenses, is the campus in compliance with applicable licensing and copyright laws? 
[gjYes 0 No 

5.26 Are official transcripts for all qualifying credentials and for those credentials listed in the catalog on file for all 
instructors? 
[gjYes 0 No 

5.27 Have faculty transcripts from institutions not accredited by agencies recognized by the United States Department of 
Education been translated into English and evaluated by a member of the Association of lnternational Credential 
Evaluators (AICE) or the National Association of Credential Evaluation Services (NACES) to detennine the 
equivalency of the credentials to credentials awarded by institutions in the United States? 
0 Yes D No [gl Not Appl icable (no faculty members hold foreign credentials) 

5 .28 Is there documented evidence of a systematic program of in-service training at the campus? 
[gjYes 0No 

If Yes, how is this documented? 
Records are kept on file in the education office along with subject and agenda. In addition, certificates of completion 
for in-service training are included in each faculty file as part of their faculty development plans. 

5.29 Is there evidence that appropriate faculty development plans have been developed and implemented annually, including 
documentation to support completed activities listed on the plans? 
[gjYes 0No 

5.30 Is there evidence that full-time and part-time instructors participate in regularly scheduled faculty meetings? 
[gjYes 0 No 

5.31 Is there an adequate core of full- and/or part-time faculty to assure sound direction and continuity of development for 
the educational programs? 
[gj Yes D No 

5.32 Does the institution utilize contracts and/or agreements with other institutions or entities? 
[gjYes 0No 

If Yes, do the contracts and/or agreements comply with all requirements of the applicable criterion? 
[gjYes 0 No 
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6. EDUCATIONAL FACILITIES 

6.01 Describe the physical facility of the campus (include details such as campus location, square footage, distribution of 
s ace, 12.arking situation and any other pe1tinent informatioii). 

he campus is located at 5 Middlesex Avenue in Somerville, Massachusetts. The building is located within minutes 
of downtown Boston, Cambridge, Route 128 and Route 93. he campus is 33,000 square feet and has two medical 
labs, six computer labs, a pharmacy lab, a massage lab, a massage clinic and multiple lecture rooms. The campus is 
within walking distance of the Sullivan T-Station. The building offers excellent natural light, ample on-site parking, 
and is adjacent to Assembly Square Mall. Lincoln Technical Institute, Somerville ensures that students are provided 
with a clean, safe adequately equipped facility. Students have appropriate access to computer and medical labs both 
for classes and for individual practice and study. Restrooms, a student Joun~ and other non-classroom s_12aces are of 
appropriate number and size to meet the needs of the student population. 

6.02 Does the campus utilize any additional space locations? 
D Yes i:gj No 

6.03 Does the campus utilize campus additions? 
D Yes i:gj No 

6.04 Are all faci lit ies (including additional space and campus additions) appropriate for the size of the student population 
and the programs offered? 
i:gj Yes D No 

6.05 Are the following appropriate to support the student population and the programs offered at all locations (including 
additional space and campus additions)? 
(a) Equipment 
i:gj Yes D No 
(b) Instructional tools 
i:gj Yes D No 
(c) Machinery 
i:gj Yes D No 

6.06 Is there evidence on file to show that all campus fac ilities are m compliance with fire, safety, and sanitation 
regulations? 
i:gj Yes D No D Not Applicable 

7. PUBLICATIONS 

7.01 What catalog was used during the evaluation (please include the year, number, and volume ifappropriate)? 
While the team was on-site, the campus published the 2014-2016 catalog and addendum, olume 24, effective June 
2014, which the team used for the evaluation. 

7 .02 Does the self-study or additional location application part II accurately portray the campus? 
i:gj Yes D No 

7.03 Does the campus publish a catalog that is appropriately printed and bound and available to all enrolled students? 
i:gj Yes D No 
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(b) An indication of the year or years for which the catalog is effective on the front page or cover page. 
[g] Yes D No 
(c) The names and titles of the administrators. 
[g] Yes D No 
(d) A statement of legal control which includes the names of trustees, directors, and officers of the corporation. 
[g]Yes 0No 

( e) A statement of accreditation 
[g] Yes D No D Not Applicable (initial applicant) 
(f) A mission statement. 
[g] Yes D No 
(g) A listing of full-time faculty members which lists all qualifying credentials held along with the awarding institution 

and the area of teaching specialization. 
[g] Yes D No 
(h) An academic calendar. 
[g] Yes D No 
(i) A full disclosure of the admission requirements. 
[g]Yes 0No 
(j) A statement for each curriculum offered that includes a statement of objective or purpose; an accurate and 

complete listing of all courses in the curriculum with a unique identifying number and title, the credit or clock 
hours awarded; the total credit or clock hours required to complete the curriculum; any necessary requirements for 
certification, licensing, or registration needed to work in the field; and any additional requirements that must be 
met to complete the curriculum. 

[g] Yes D No 
(k) A description of each course offered that includes the identifying number, title, credit or clock hours awarded, a 

concise description of the course contents, and any necessary prerequisites. 
[g] Yes D No 
(I) An explanation of the grading system that is consistent with the one that appears on the student transcript. 
[g] Yes D No 
(m)A definition of the unit of credit. 
[g] Yes D No D Not Applicable (The campus does not award credit) 
(n) A complete explanation of the standards of satisfactory academic progress. 
[g] Yes D No 
( o) A description of the certificates, diplomas, and/or degrees awarded along with a statement of the requirements 

necessary for completion of each. 
[g] Yes D No 
(p) The transfer of credit policy. 
[g] Yes D No 
(q) A statement of the tuition, fees, and any other charges. 
[g] Yes D No 
(r) A complete and accurate listing of all scholarships, grants, and/or loans offered. 
[g] Yes D No D Not Applicable (no scholarships, grants, or loans offered) 
(s) The refund policy. 
[g]Yes 0No 
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(t) A statement describing the student services offered. 
[gj Yes D No 
(u) A student grievance policy that includes the name and address of ACICS (may be in the student handbook instead 

of catalog). 
[gl Yes D No D Not Applicable (initial applicants only) 

7.05 Does the campus offer degree programs? 
D Yes [gj No 

7.06 Does the campus offer courses and/or programs via distance education? 
D Yes [gj No (Skip to Question 7.07.) 

7.07 Does the catalog contain an addendum/supplement? 
[gj Yes D No (Skip to Question 7.08.) 

(a) Is the catalog updated at an appropriate interval (the addendum/supplement should not be used as a substitute for 
meeting this expectation)? 

[gjYes 0No 
(b) Does the addendum supplement include the school name, location, and effective date for the entire document (or 

for individual sections if effective dates vary)? 
[gjYes 0 No 

(c) Do students receive a copy of the addendum/supplement with the catalog? 
[gj Yes D No 

7.08 Is the catalog available onl ine? 
[gj Yes D No (Skip to Question 7.09.) 

If Yes, does it match the hard copy version? 
[gj Yes D No 

7.09 Does the campus utilize a multiple-school catalog? 
[gj Yes D No (Skip to Question 7.10.) 

If Yes, answer the following: 
(a) Are all campuses using the same catalog of common ownership? 
[gjYes 0No 
(b) Are all photographs utilized properly labeled to identify the location depicted? 
[gj Yes D No 
( c) Are faculty and staff listings properly identified with respect to the campus to which they belong? 
[gj Yes D No 

7.10 Is all advertising and promotional literature, through any type of media (social media, website, newspapers, etc.), 
truthful and dignified? 
[gl Yes D No 

7 .11 Is the correct name of the campus listed in all advertising, web postings and promotional literature? 
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□ No 

7 .12 Where does the campus advertise (publications, online, etc.)? 
he campus advertises through print media, radio ads, and their website. 

Are all print and electronic advertisements under acceptable headings? 
CZ]Yes 0No 

7 .13 Does the campus use endorsements, commendations, or recommendations in its advertising? 
D Yes CZ] No (Skip to Question 7.14.) 

7 .14 Does the campus utilize services funded by third parties? 
D Yes CZ] No 
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7 .15 Does the campus avoid offering monetary incentives to attract students and avoid making guarantees for job placement 
or salary for graduates? 
CZ]Yes 0No 

7 .16 Is the phrase "for those who qualify" properly used in all advertising that references financial aid? 
CZ] Yes D No D Not Applicable ( campus does not participate in financial aid) 

7 .17 What institutional performance information does the campus routinely provide to the public? 
he campus p rovides p lacement rates and completion rates by program. 

Where is this information published and how frequently is this information being updated? 
his information is published on the campus' website and is updated annually with the submission of each CAR. 

8. LIBRARY, INSTRUCTIONAL RESOURCES, AND TECHNOLOGY 

8. 01 Does the campus develop an adequate base of library resources? 
CZ]Yes 0No 

8.02 Does the campus ensure access of library resources to all faculty and students, including students at nonmam 
campuses? 
ezlYes 0No 

8.03 Does the campus provide training and support to faculty and students in utilizing library resources as an integral part 
of the learning process? 
CZ]Yes 0No 

8.04 Are adequate staff provided to support the development, organization of the collection, and access of library 
resources? 
CZ] Yes D No 

8.05 Describe how the campus develops continuous assessment strategies for resources and information services? 
The campus relies on a contract for infonnation services and library resources provided at the corporate level. They 
monitor student and teacher feedback and are able to present feedback to the corporate management fo r changes or 
additions to the resources. 
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Are these methods appropriate? 
[gj Yes D No 

8.06 Is the library staff adequately trained to support the library? 
[gl Yes D No 

8.25 Are appropriate reference materials and periodicals available for all programs offered? 
[gj Yes O No 

8.26 Are the instructional resources organized for easy access, usage, and preservation? 
[8J Yes D No 

8.27 Is there a current inventory of instructional resources? 
[gj Yes O No 

8.28 Does the campus have appropriate and sufficient instructional resources, equipment, and materials to meet its 
educational program objectives and the needs of its students? 
[gl Yes D No 

9. PROGRAM EVALUATION 

Certificate in Criminal Justice 

9 .0 I Is Ii censure, certification or registration required to practice in the specific career field? 
D Yes [gj No (Skip to question 9. 02) 

9.02 Who is assigned to administer the academic program(s), and what are this person 's q_ualifications? 
!Vf r. Jonathan Newell is the director of education and olds a bachelor's degree in psychology from lymouth State 
University in Plymouth, New Hampshire. He also holds a master's degree in education from Salem State College in 
Salem, Massachusetts. Mr. Newell is advised by Mr. Richard Vivier, the lead instructor of the campus' criminal justice 
program. Mr. Vivier holds a master's degree in criminal justice from Western New England College and a bachelor's 
degree in [aw enforcement from Western New England College in Springfield, Massachusetts. Prior to Mr. Vivier's 
employment with the campus, he spent 28 years in the law enforcement field. Mr. Vivier entered the law enforcement 
field as a special police officer, and he retired as an Assistant Deputy Superintendent. While serving as an A ssistant 
peputy Superintendent Mr. Vivier was assigned as the Middlesex Sheriffs Office's chief investigator. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
[gj Yes ONo 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
[gjYes ONo 

9.05 Are the time and resources devoted to the adminis trat ion of the educational program(s) sufficient? 
[gjYes ONo 
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9 .06 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed- the standards for the following areas: 
(a) Student retention rate of 65 percent (programs > 1 year in length) OR 70 percent (programs '.S 1 year in length)? 
~ Yes D No D Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of 70 percent? 
~ Yes D No D Not Applicable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
During 2013, the criminal justice program's students were exposed to a total of 32 community outreach events. The 
outreach events consisted of guest lectures from the local, regional and federal law enforcement and private security 
agencies. Further, the criminal justice program's students visited local policing, correctional and judicial agencies. The 
criminal justice students participated in many outreach activities; as an example, the student's role-played in a mock 
court trial held at a local courthouse. The student represented all participants of a criminal trial; i.e., the defendant, 
victim, witness, defense team, prosecution team, judge, jury, clerk and the bailiff. 

In addition, the campus has established an advisory committee. The advisory committee's members are representative 
of the local community's criminal justice and private security professions. The advisory committee has been 
instrumental in promoting the notoriety, value and acceptance of the campus' criminal justice program within the local 
criminal justice and private security community. 

9.08 Is the utilization of community resources sufficient to enrich the program? 
~Yes ONo 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the program and 
its objectives? 
~Yes ONo 

9 .10 For programs that include practica, externships, or internships, does the institution have a written and mutually 
signed agreement that outlines the arrangement between the institution and the practicum site, including specific 
learning objectives, course requirements, and evaluation criteria? 
D Yes D No ~ Not Applicable (these elements are not part of the program or no student is at the point 
of needing them) 

9 .11 Does the program use independent studies? 
D Yes ~ No (Skip to question 9.13) 

9 .13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of the 
program? 
~Yes ONo 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
~Yes ONo 

9 .15 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
~Yes ONo 
(b) Course numbers 
~Yes ONo 



ED00019410

CL_Review005323 

VER. May 1, 2014 ACICS INITIAL, REEVALUATION, OR ADDITIONAL LOCATION INCLUSION REPORT Page 24 of 45 

(c) Course prerequisites and/or corequisites 
[gj Yes D No 
( d) Instructional contact hours/credits 
[gjYes ONo 
(e) Leaming objectives 
[gj Yes D No 

(f) Instructional materials and references 
[gj Yes ONo 
(g) Topical outline of the course 
[gj Yes D No 
(h) Instructional methods 
[gjYes ONo 
(i) Assessment criteria 
[gjYes ONo 
(j) Method of evaluating students 
[gjYes ONo 
(k) Date the syllabus was last reviewed 
[gjYes ONo 

For Title IV participant campuses that have lecture courses in credit hour programs or clock-to-credit hour 
programs only: 
(I) Out-of-class work assignments that support the learning objectives for the course 
[gj Yes D No D Not Applicable (Additional Location Inclusion OR clock hour program) 
(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
[gj Yes D No 0 Not Applicable (Additional Location Inclusion OR clock hour program) 

If No, insert the section number in parentheses, list the courses, and explain: 
he program does assign and grade homework for this program; however, the campus did not submit a Clock to Credit 
our conversion application for the certificate in criminal justice program and does not receive credit through Title IV 

for out of class work. 

9. I 6 Do students confirm that they receive a course syllabus and that it is followed? 
[gjYes ONo 

9.17 Are the courses available when needed by the student in the normal pursuit of a program of study? 
[gj Yes D No 

9.18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as reported on 
the last Campus Accountability Report submitted to the Council? 
[gj Yes D No D Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
here were 17 calls made to employers and students. 

How many calls to employers or graduates were successful? 
here were nine successful calls. 
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How many of the successful contacts confirmed the employment of the graduate as reported on the CAR? Please 
explain any discrepancy between the number of suc.cessful contacts and confirmations. 

here were nine calls that confirmed the employment of the graduates as reported on the 2013 CAR. 

9.19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
IS] Yes O No O Not Applicable 

9.20 Does the campus participate in Title IV financial aid? 
IS] Yes O No (Skip to question 9.24) 

9.21 Does the campus' written procedures (as evidenced by their academic credit analysis) support the written policy and 
definition of a credit hour as defined by the U.S. Department of Education for Title IV funding? 
IS] Yes O No O Not Applicable (Clock hour programs only) 

9.22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
IS] Yes O No O Not Applicable (Clock hour programs only) 

If No, insert the section number in parentheses and explain: 
he program does assign and grade homework for this program, however, the campus did not submit a Clock to Credit 

hour conversion application for the certificate in criminal justice program and does not receive credit through Title IV 
for out of class work. 

9.23 Are the following appropriate to adequately support the number and nature of the program? 
(a) Facilities. 
IS]Yes ONo 
(b) Instructional equipment. 
IS] Yes O No 
( c) Resources. 
IS]Yes ONo 
( d) Personnel. 
IS]Yes ONo 

9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
IS]Yes ONo 
(b) Well-defined instructional objectives. 
IS] Yes O No 
(c) The selection and use of appropriate and current learning materials. 
IS]Yes ONo 
(d) Appropriate modes of instructional delivery. 
IS]Yes ONo 
( e) The use of appropriate assessment strategies. 
IS] Yes ONo 
(t) The use of appropriate experiences. 
IS]Yes ONo 

9 .25 Are all faculty assigned to teach in no more than three fields of instruction, with no more than five preparations? 
IS]Yes ONo 
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9.26 Do the faculty members' qualifications meet the minimum requirements outlined in the Accreditation Criteria, and 
are the ir qualifications academically and experientially appropriate to the subject matter they teach and the level of 
the credential awarded? 
[8:]Yes ONo 

9 .27 Is the size of the faculty appropriate to the total student enrollment? 
[8:]Yes ONo 

9.30 Do all instructors teach no more than 32 hours per week (except for an overload of one subject allowed with additional 
compensation)? 
[8J Yes O No 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following formula: 
-Add the number of students enrolled in the program-specific courses ( courses with program prefix) 
-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to the class 
schedule in its entirety). 

he current student to teacher ratio is I 0: 1. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
[Zl Yes O No 

GENERAL COMMENTS: 
All of the courses that make-up the campus' criminal justice certificate program are essential in broadening the students' in­
depth understanding of an eclectic United States criminal justice system. he courses are designed to enhance the students' 
understanding of the required knowledge, skills, abilities and other characteristics in which re mandated by contemporary 
criminal justice systems; i.e.,_policing, corrections and the judiciary. 

COMMENDATIONS: 
The campus' criminal justice program's lead, Mr. Richard Vivier, has brought not only many years of experience to the 
program, but also brings a high level of ~eadership, managerial skills care, enthusiasm and a ong ist of outside SUQporters, 
which is evident in the more than 30 outreach events during 2013. 

In addition, Mr. Vivier has extended his many years of experience to graduates of the campus' criminal justice program by 
serving as their mentor while seeking employment in the criminal justice field, and in their pursuit of higher education. 

9. PROGRAM EVALUATION 

Certificate Program in Massage Therapy 

9.01 Is licensure, certification or registration required to practice in the specific career field? 
[Zl Yes O No (Skip to question 9.02) 

If Yes, describe how the program provides students with the necessary skills to obtain licensure, certification or other 
registration necessary to practice in the specific occupational or professional area. 

he certificate program · massage therapy at ~incoln echnical Institute, Somerville campus, offers a blend of 
fundamental business skills and didactic and exg£riential tools that rovide students with the necessary skills to obtain 
licensure in the field. 
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(a) Is there a federal or state licensing agency pass rate established for this program? 
D Yes IZJ No 

(b) What are this program's pass rates for the past three years? 
Year: Pass Rate: 
IZJ Not Available 
Year: Pass Rate: 
IZJ Not Available 
Year: Pass Rate: 
IZJ Not Available 

(c) Does the current year's program pass rate exceed or meet the higher of the two pass rates, as set by either state or 
federal requirements or the Council standard of70 percent? 
D Yes D No IZJ Not Applicable 

9.02 Who is assigned to administer the academic program s), and what are this person's ~alifications? 
~r. Jonathan ]Newell is the director of education and olds a bachelor's degree in psychology from [Plymouth State 
University in Plymouth, New Hampshire. He also holds a master's degree in education from Salem State College in 
Salem, Massachusetts. Mr. Newell is advised by Ms. Lori Forman, lead instructor. Lori Forman holds a certificate from 
Finger Lakes School of Massage. She is licensed to provide massage therapy through the Commonwealth of 
Massachusetts, Division of Professional Licensure, Board of Massage Therapy. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
IZJ Yes D No 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
IZ]Yes ONo 

9.05 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
IZ]Yes ONo 

9.06 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed-the standards for the following areas: 
(a) Student retention rate of 65 percent (programs > l year in length) OR 70 percent (programs :::: 1 year in length)? 
IZJ Yes D No D Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of 70 percent? 
IZJ Yes D No D Not Applicable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
Students were invited to a variety of events, including several tours of establishments to explore career paths related to 
providing different types of massage, guest speakers who demonstrated massage modalities and opportunities to meet 
local employers. 

9 .08 Is the utilization of community resources sufficient to enrich the program? 
IZ]Yes ONo 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the program and 
its objectives? 
IZ]Yes ONo 
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9.10 For programs that include practica, externships, or internships, does the institution have a written and mutually 
signed agreement that outlines the arrangement between the institution and the practicum site, including specific 
learning objectives, course requirements, and evaluation criteria? 
0 Yes O No ~ Not Applicable (these elements are not part of the program or no student is at the point 
of needing them) 

9.11 Does the program use independent studies? 
0 Yes ~ No (Skip to question 9.13) 

9.13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of the 
program? 
~Yes ONo 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
~Yes ONo 

9 .15 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
~Yes ONo 
(b) Course numbers 
~Yes ONo 
(c) Course prerequisites and/or corequisites 
~Yes ONo 
( d) Instructional contact hours/credits 
~Yes ONo 
(e) Learning objectives 
~Yes ONo 
(f) Instructional materials and references 
~Yes ONo 
(g) Topical outline of the course 
~Yes ONo 
(h) Instructional methods 
~Yes ONo 
(i) Assessment criteria 
~Yes ONo 
(j) Method of evaluating students 
~Yes ONo 
(k) Date the syllabus was last reviewed 
~Yes ONo 
For Title IV pmticipant campuses that have lecture courses in credit hour programs or clock-to-credit hour 
programs only: 
(I) Out-of-class work assignments that support the learning objectives for the course 
~ Yes O No O Not Applicable (Additional Location Inclusion OR clock hour program) 
(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
~ Yes O No O Not Applicable (Additional Location Inclusion OR clock hour program) 
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9.16 Do students confirm that they receive a course syllabus and that it is followed? 
[8:]Yes ONo 

9.17 Are the courses available when needed by the student in the normal pursuit of a program of study? 
[8:]Yes ONo 

9.18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as reported on 
the last Campus Accountability Report submitted to the Council? 
[8J Yes O No O Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
here were 10 attem ted calls to graduates and em lo ers. 

How many calls to employers or graduates were successfol? 
he team made two successfol contacts in the certificate in massage therapy program. 

How many of the successfol contacts confim1ed the employment of the graduate as reported on the CAR? Please 
explain any discrepancy between the number of successfol contacts and confinnations. 

woof the two successful contacts confirmed graduate em lo ent as re orted on the 2013 CAR. 

9 .19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
0 Yes O No [8J Not Applicable 

9.20 Does the campus participate in Title IV financial aid? 
[8J Yes O No (Skip to question 9.24) 

9 .21 Does the campus' written procedures ( as evidenced by their academic credit analysis) support the written policy and 
definition of a credit hour as defined by the U.S. Department of Education for Title IV fonding? 
[8J Yes O No O Not Applicable (Clock hour programs only) 

9.22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
[8J Yes O No O Not Applicable (Clock hour programs only) 

If Yes, briefly describe the documentation of evaluation viewed on site. 
Class preparations and study tools are assigned for completion out-of-class. Evidence of documentation and 
assessment for grading purposes was noted via the campus computer grading system, Engrade. 

9.23 Are the following appropriate to adequately support the number and nature of the program? 
(a) Facilities. 
[8:]Yes ONo 
(b) Instructional equipment. 
[8:]Yes ONo 
( c) Resources. 
[8:]Yes ONo 
( d) Personnel. 
[8:]Yes ONo 
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9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
~Yes ONo 
(b) Well-defined instructional objectives. 
~Yes ONo 
( c) The selection and use of appropriate and cmTent learning materials. 
~ Yes ONo 
(d) Appropriate modes of instructional delivery. 
~Yes ONo 
( e) The use of appropriate assessment strategies. 
~Yes ONo 

(f) The use of appropriate experiences. 
~Yes ONo 

9 .25 Are all faculty assigned to teach in no more than three fields of instruction, with no more than five preparations? 
~Yes ONo 

9.26 Do the faculty members' qualifications meet the minimum requirements outlined in the Accreditation Criteria, and 
are their qualifications academically and experientially appropriate to the subject matter they teach and the level of 
the credential awarded? 
~Yes ONo 

9.27 Is the size of the faculty appropriate to the total student enrollment? 
~Yes ONo 

9.30 Do all instructors teach no more than 32 hours per week (except for an overload of one subject allowed with additional 
compensation)? 
~Yes ONo 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following fonnula: 
-Add the number of students enrolled in the program-specific courses ( courses with program prefix) 
-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to the class 
schedule in its entirety). 

he current student to teacher ratio is 9: 1. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
~Yes ONo 

GENERAL COMMENTS: 
The team thanks the staff and faculty of Lincoln Technical Institute Somerville cam us, for a gracious and enthusiastic 
welcome. 
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COMMENDATIONS: 
Students note their appreciation for innovative teaching methods, mindfully created course work and informational and 
challenging class materials. In addition, students note their respect for, and enjoyment of, helpful, approachable staff and 
faculty at the Somerville campus. 

9. PROGRAM EV ALU A TI ON 

Certificate in Medical Assistant 
Certificate in Medical Office Assistant 

9.0 I Is licensure, certification or registration required to practice in the specific career field? 
D Yes [2J No (Skip to question 9. 02) 

9.02 Who is assigned to administer the academic program(s, and what are this person's qualifications? 
Mr. Jonathan Newell js the director of education and holds a bachelor's degree in psychology from Plymouth State 
University in Plymouth, New Hampshire. He also holds a master's degree in education from Salem State College in 
Salem, Massachusetts. Mr. Newell is advised by Ms. Erjola erdani ho has been the lead ·nstructor for the allied 
health programs since January 2008. She has oversight of medical assistant and medical office assistant programs. Ms. 
iMerdani earned a diploma in medical assistant from Bryman Institute in Brighton, Massachusetts. Ms. Merdani has six 

ears of administrative and clinical experience. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
[2J Yes D No 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
[2J Yes D No 

9.05 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
[2JYes ONo 

9.06 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed- the standards for the following areas: 
(a) Student retention rate of 65 percent (programs > l year in length) OR 70 percent (programs :::: 1 year in length)? 
[2J Yes D No D Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of 70 percent? 
[2J Yes D No D Not Appl icable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
The following community resources are utilized to enrich the program: a program advisory committee that meets bi­
annually and whose members include local medical and business representatives; field trips -- a recent trip included 
visiting the Body World Exhibit to observe the human anatomy for application in the course work; and a guest speaker, 
Ms. Rosemary Crowley, from Everett Family Care, Massachusetts General Hospital, spoke on March 26, 20.14 about 
Health Insurance Portability Act of 1996 (HIPAA), patient care and the billing office duties. 

9.08 Is the utilization of community resources sufficient to enrich the program? 
[2JYes ONo 



ED00019418

CL_Review005331 

VER. May 1, 2014 ACICS INITIAL, REEVALUATION, OR ADDITIONAL LOCATION INCLUSION REPORT Page 32 of 45 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the program and 
its objectives? 
i::8JYes ONo 

9.10 For programs that include practica, externships, or internships, does the institution have a written and mutually 
signed agreement that outlines the arrangement between the institution and the practicum site, including specific 
learning objectives, course requirements, and evaluation criteria? 
C8J Yes O No O Not Applicable (these elements are not part of the program or no student is at the point 
of needing them) 

9 .11 Does the program use independent studies? 
D Yes C8J No (Skip to question 9.13) 

9 .13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of the 
program? 
C8J Yes D No 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
C8J Yes D No 

9.15 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
i::8JYes ONo 
(b) Course numbers 
C8J Yes D No 
( c) Course prerequisites and/or corequisites 
C8J Yes D No 
(d) Jnstmctional contact hours/credits 
C8J Yes O No 
(e) Leaming objectives 
C8J Yes D No 
(f) Instructional materials and references 
i::8JYes ONo 
(g) Topical outline of the course 
C8J Yes D No 
(h) Instructional methods 
C8J Yes O No 
(i) Assessment criteria 
i::8JYes ONo 
(j) Method of evaluating students 
C8J Yes D No 
(k) Date the syllabus was last reviewed 
C8J Yes O No 
For Title IV participant campuses that have lecture courses in credit hour programs or clock-to-credit hour 
programs only: 

(I) Out-of-class work assignments that support the learning objectives for the course 
C8J Yes D No D Not Applicable (Additional Location Inclusion OR clock hour program) 
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(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
i::8JYes ONo D Not Applicable (Additional Location Inclusion OR clock hour program) 

9.16 Do students confirm that they receive a course syllabus and that it is followed? 
C8J Yes D No 

9.17 Are the courses available when needed by the student in the normal pursuit of a program of study? 
C8J Yes D No 

9 .18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as reported on 
the last Campus Accountability Report submitted to the Council? 
0 Yes C8J No O Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
he following numbers of calls, by program, were made to students and employers for the following programs: 

Certificate in Medical Assistant: I 0 
Certificate in Medical Office Assistant: 6 

How many calls to employers or graduates were successful? 
Certificate in Medical Assistant: 3 
Certificate in Medical Office Assistant: 3 

How many of the successful contacts confim1ed the employment of the graduate as reported on the CAR? Please 
ex_plain any discrepancy between the number of successful contacts and confirmations. 

ach call confirmed the employment of the graduates as reported on the 2013 CAR with the exce tion of the medical 
office assistant programs that had one placement that the team was unable to confirm. 

If No, insert "Section 3-1-303~" in parentheses and explain: 
(Section 3-1-303(a)): There were one calls that did not confirm appropriate placement as reported in the 2013 CAR. In 
addition, the CAR back up data does not match the CAR data with respect to graduates who were not placed. 

Ms. Jacqueline Tabingwa, medical office assistant graduate in September 2012, was contacted during the visit. She 
confirmed she has been working at Charles River Centre, but not las a residential counselor as reported on the CAR. 
Ms. Tabingwa stated she is working in an assigned house to do laundry and cleaning. Additionally, she stated that no 
aspect of ),er degree ·s used in her job. The campus presented information from the employer that states that the 
employee does use some of her skills learned in her program. This information presented to the team was in conflict, 
thus the team was unable to confirm the appropriateness of the placement. 
The 2013 CAR and back up data does not match for the medical assistant program in two categories. The CAR shows 
44 placed in field of study or related field and 15 not working with a total of 59 while the CAR back up data shows 43 
placed in field or related field and 16 in not working with a total of 59. 

9 .19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
C8J Yes D No D Not Applicable 

9.20 Does the campus participate in Title IV financial aid? 
C8J Yes D No (Skip to question 9.24) 
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9.21 Does the campus' written procedures (as evidenced by their academic credit analysis) support the written policy and 
definition of a credit hour as defined by the U.S. Department of Education for Title IV funding? 
~ Yes O No O Not Applicable (Clock hour programs only) 

9.22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
~ Yes O No O Not Applicable (Clock hour programs only) 

If Ye~ briefly describe the documentation of evaluation viewed on site. 
Graded homework from recent assignments and projects and electronic grade books evidence evaluation of out-of­
class work for the allied health rograms. 

9.23 Are the following appropriate to adequately support the number and nature of the program? 
(a) Facilities. 
~Yes 0No 
(b) Instructional equipment. 
~Yes 0No 
( c) Resources. 
~Yes 0No 
( d) Personnel. 
~Yes 0No 

9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
~Yes 0No 
(b) Well-defined instructional objectives. 
~Yes 0No 
(c) The selection and use of appropriate and current learning materials. 
~Yes 0No 
(d) Appropriate modes of instructional delivery. 
~Yes 0No 
( e) The use of appropriate assessment strategies. 
~Yes 0No 
(f) The use of appropriate experiences. 
~Yes 0No 

9 .25 Are all faculty assigned to teach in no more than three fields of instruction, with no more than five preparations? 
~Yes 0No 

9.26 Do the faculty members' qualifications meet the minimum requirements outlined in the Accreditation Criteria, and 
are their qualifications academically and experientially appropriate to the subject matter they teach and the level of 
the credential awarded? 
~Yes 0No 

9 .27 Is the size of the faculty appropriate to the total student enrollment? 
~Yes 0No 



ED00019421

CL_Review005334 

VER. May 1, 2014 ACICS INITIAL, REEVALUATION, OR ADDITIONAL LOCATION INCLUSION REPORT Page 35 of 45 

9 .30 Do all instructors teach no more than 32 hours per week ( except for an overload of one subject allowed with additional 
compensation)? 
[8JYes ONo 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following fonnula: 
-Add the number of students enrolled in the program-specific courses ( courses with program prefix) 
-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to the class 
schedule in its entirety). 

he student/teacher ratio is 12: I in the certificate in medical assistant and 10: 1 in the certificate in medical office 
assistant. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
[8JYes ONo 

9. PROGRAM EVALUATION 

Certificate in Pharmacy Technician 

9.01 Is licensure, certification or registration required to practice in the specific career field? 
[8J Yes O No (Skip to question 9. 02) 

If Yes, describe how the program provides students with the necessary skills to obtain licensure, certification or other 
registration necessary to practice in the specific occupational or professional area. 

he team reviewed the Massachusetts state board of pharmacy regulations which requires all phannacy techncians to 
be egistered with the board of pharmacy. Training programs are required to include "coverage of the topics of job 
descriptions, pharmacy security, commonly used medical abbreviations, routes of administration, product selection, 
final check by pharmacists, guidelines for the use of phannacy technicians, and any other requirements of the Board." 

ffhe team reviewed the course content of PHT 110, Phannacy Systems; PHT 111, Dosages and Calculations; PHT 112, 
herapeutic Response to Medications; PHT 113, herapeutic Res1,onse to Medications; PHTl 14, Medical Ethics, 

Safety and the Law; PHT 115, Pharmacy echnician Practical; and PHTEXT Phannacy Technician Extemshi . The 
course content meets the educational requirements established by the Massachusetts board of pharmacy. 

(a) Is there a federal or state licensing agency pass rate established for this program? 
0 Yes [8J No 

(b) What are this program's pass rates for the past three years? 
Year: 2011 Pass Rate: 
[8J Not Available 
Year: 2012 Pass Rate: 
[8J Not Available 
Year: 2013 Pass Rate: 
[8J Not Available 
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(c) Does the current year's program pass rate exceed or meet the higher of the two pass rates, as set by either state or 
federal requirements or the Council standard of 70 percent? 
D Yes D No ~ Not Applicable 

9.02 Who is assigned to administer the academic programs, and what are this person's qualifications? 
Mr. Jonathan Newell !is the director of education and holds a bachelor's degree in psychology from Plymouth State 
University in Plymouth, New Hampshire. He also holds a master's degree in education from Salem State College in 
Salem, Massachusetts. Mr. Newell is advised by Ms. Jacquelyn Graham. Ms. Jacquelyn Graham is the lead instructor 
for the pharmacy program and advises Mr. Newell in content administration. Ms. Graham possesses a bachelor's 
degree in pharmaceutical management from Massachusetts College of Pharmacy and Health Sciences, in Boston, 
Massachusetts. lfhe team found documentation in Ms. Graham's employee that she possesses a Massachusetts' state 
license from the Department of Public Health as a registered pharmacy technician with an expiration date of January of 
2016. She is certified through the Pharmacy Technician Certification Board (PTCB) until July 2014. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
~Yes 0No 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
~Yes 0No 

9.05 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
~Yes 0No 

9.06 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed- the standards for the following areas: 

(a) Student retention rate of 65 percent (programs > l year in length) OR 70 percent (programs~ l year in length)? 
~ Yes D No D Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of 70 percent? 
~ Yes D No D Not Applicable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
The team reviewed the minutes of the most recent advisory board meetings of the Somerville campus. The meeting 
minutes reflected a discussion on the current curriculum and its relevance on the role of the pharmacy technician in the 
practice of pham1acy today. Members of the advisory are from a variety of pharmacy employment environments that 
include CVS Pharmacy, Walgreens, Rite Aid Pharmacy, Tufts Medical Center (hospital pharmacy), Omnicare 
Pharmacy (long-term and specialty care services), and the Department of Veteran Affairs. Each of these advisory 
board members are able to validate the curriculum and provide the campus' pharmacy technicians with extern site 
assignments and possibly future employment. 

The pharmacy technician program utilizes outside speakers to augment the pharmacy educational experience. The 
team reviewed the guest speaker/activity log and sign-in sheet for students for presentations conducted on December 
20, 2013 (Acton Pharmacy) and March 26, 2014 (Community Engagement). 

9.08 Is the utilization of community resources sufficient to enrich the program? 
~Yes 0No 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the program and 
its objectives? 
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9.10 For programs that include practica, externships, or internships, does the institution have a written and mutually 
signed agreement that outlines the arrangement between the institution and the practicum site, including specific 
learning objectives, course requirements, and evaluation criteria? 
CZ] Yes O No O Not Applicable (these elements are not part of the program or no student is at the point 
of needing them) 

9.11 Does the program use independent studies? 
D Yes CZ] No (Skip to question 9.13) 

9.13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of the 
program? 
CZ] Yes O No 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
CZ]Yes ONo 

9 .15 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
[Z] Yes O No 
(b) Course numbers 
[Z]Yes ONo 
(c) Course prerequisites and/or corequisites 
[Z]Yes ONo 
( d) Instructional contact hours/credits 
[Z] Yes D No 
(e) Learning objectives 
[Z]Yes ONo 
(f) Instructional materials and references 
[Z]Yes ONo 
(g) Topical outline of the course 
[Z]Yes ONo 
(h) Instructional methods 
[Z]Yes ONo 

(i) Assessment criteria 
[Z]Yes ONo 
(j) Method of evaluating students 
[Z]Yes ONo 
(k) Date the syllabus was last reviewed 
[Z] Yes O No 
For Title IV participant campuses that have lecture courses in credit hour programs or clock-to-credit hour 
programs only: 
(I) Out-of-class work assignments that support the learning objectives for the course 
[Zl Yes O No O Not Applicable (Additional Location Inclusion OR clock hour program) 
(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
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CZ] Yes D No D Not Applicable (Additional Location Inclusion OR clock hour program) 

9.16 Do students confirm that they receive a course syllabus and that it is followed? 
CZ]Yes ONo 

9.17 Are the courses available when needed by the student in the normal pursuit of a program of study? 
CZ]Yes ONo 

9.18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as reported on 
the last Campus Accountability Report submitted to the Council? 
CZ] Yes O No O Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
he team attem ted IO calls to em loyers or graduates of the harmacy technician rogram. 

How many calls to employers or graduates were successfol? 
here were 10 successfol calls to employers or graduates. 

How many of the successfol contacts confim1ed the employment of the graduate as reported on the CAR? Please 
explain any discrepancy between the number of successfol contacts and confinnations. 

he team successfully confirmed em lo ment of 10 graduates as re orted on the 2013 CAR. 

9 .19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
CZ] Yes O No O Not Applicable 

9.20 Does the campus participate in Title IV financial aid? 
CZ] Yes D No (Skip to question 9.24) 

9 .21 Does the campus' written procedures ( as evidenced by their academic credit analysis) support the written policy and 
definition of a credit hour as defined by the U.S. Department of Education for Title IV fonding? 
CZ] Yes D No D Not Applicable (Clock hour programs only) 

9.22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
CZ] Yes O No O Not Applicable (Clock hour programs only) 

If Yes, briefly describe the documentation of evaluation viewed on site. 
he team reviewed the instructor's electronic grade book, Engrade, and noted that homework assignments were being 

assigned by the instructor and graded. Students are capable of viewing their grades and attendance in En grade. 

9.23 Are the following appropriate to adequately support the number and nature of the program? 
(a) Facilities. 
CZ]Yes ONo 
(b) Instructional equipment. 
IZ!Yes ONo 
( c) Resources. 
IZ!Yes ONo 
( d) Personnel. 
IZ!Yes ONo 
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9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
1:8] Yes D No 
(b) Well-defined instructional objectives. 
1:8] Yes D No 
( c) The selection and use of appropriate and current learning materials. 
1:8] Yes O No 
(d) Appropriate modes of instructional delivery. 
1:8] Yes D No 
( e) The use of appropriate assessment strategies. 
1:8] Yes 0No 
(t) The use of appropriate experiences. 
1:8] Yes O No 

9.25 Are all faculty assigned to teach in no more than three fields of instruction, with no more than five preparations? 
1:8] Yes D No 

9.26 Do the faculty members' qualifications meet the minimum requirements outlined in the Accreditation Criteria, and 
are their qualifications academically and experientially appropriate to the subject matter they teach and the level of 
the credential awarded? 
1:8] Yes O No 

9 .27 Is the size of the faculty appropriate to the total student enrollment? 
1:8] Yes O No 

9 .30 Do all instructors teach no more than 32 hours per week ( except for an overload of one subject allowed with additional 
compensation)? 
1:8] Yes D No 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following fonnula: 
-Add the number of students enrolled in the program-specific courses ( courses with program prefix) 

-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to the class 
schedule in its entirety). 

he current student/teacher ratio for the hannacy technician rogram is 12: 1. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
1:8] Yes O No 

COMMENDATIONS: 
The team would like to commend the lead instructor, Ms. Jacqueline Graham, on the overall organization of the o_perations of 
the phannacy technician program at the Somerville cam~ of Lincoln Technical Institute. 

9. PROGRAM EVALUATION 

Certificate in Computer and Network Support Technician 



ED00019426

CL_Review005339 

VER. May 1, 2014 ACICS INITIAL, REEVALUATION, OR ADDITIONAL LOCATION INCLUSION REPORT Page 40 of 45 

9.01 Is licensure, certification or registration required to practice in the specific career field? 
D Yes IZJ No (Skip to question 9. 02) 

9.02 Who is assigned to administer the academic programSs), and what are this eerson's qualifications? 
Mr. Jonathan Newell is the director of education and holds a bachelor of science degree in psychology from Plymouth 
State University in Plymouth, New Hampshire. He also holds a master's degree in education from Salem State College 
in Salem, Massachusetts. Mr Newell is advised by Mr. Rachid Elaafer, the lead faculty member from February of 2012 
to January 2014. He re-assumed these duties in June, 2014. Mr Elaafer holds a certificate in personal computer service 
and support from Clark University in Cambridge, Massachusetts. In addition ~o the certificate, Mr. Elaafer holds 
numerous industry standard certifications including Microsoft, A le, and Com TIA. He also has extensive industry 
experience working in a wide variety of co_!!ll)uter technologies. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
IZ]Yes ONo 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
IZ]Yes ONo 

9.05 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
IZJ Yes D No 

9 .06 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed- the standards for the following areas: 
(a) Student retention rate of 65 percent (programs > I year in length) OR 70 percent (programs :S I year in length)? 
IZJ Yes D No D Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of70 percent? 
IZJ Yes D No D Not Applicable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
Instructors take students on field trips to real-world job sites. In addition, they regularly invite speakers from industry 
to the campus to present on current industry topics. There is also evidence of regular job fairs hosted by the campus so 
students can be exposed to job requirements. Regular program advisory council meetings are held which include 
representatives from local small and large businesses. These experts advise the school on what requirements potential 
employees must meet for employment. An active externship program is also evidence of community involvement. 

9.08 ls the utilization of community resources sufficient to enrich the program? 
IZ]Yes ONo 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the program and 
its objectives? 
IZ]Yes ONo 

9.10 For programs that include practica, externships, or internships, does the institution have a written and mutually 
signed agreement that outlines the arrangement between the institution and the practicum site, including specific 
learning objectives, course requirements, and evaluation criteria? 
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CZ] Yes D No D Not Applicable (these elements are not part of the program or no student is at the point 
of needing them) 

9 .1 1 Does the program use independent studies? 
0 Yes CZ] No (Skip to question 9.13) 

9 .13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of the 
program? 
CZ]Yes ONo 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
cgjYes ONo 

9.15 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
cgjYes ONo 
(b) Course numbers 
[gl Yes D No 
(c) Course prerequisites and/or corequisites 
cgjYes ONo 
(d) Instructional contact hours/credits 
[gl Yes D No 
(e) Leaming objectives 
[gl Yes O No 
(f) Instructional materials and references 
cgjYes ONo 
(g) Topical outline of the course 
cgjYes ONo 
(h) Instructional methods 
cgjYes ONo 

(i) Assessment criteria 
cgjYes ONo 
(j) Method of evaluating students 
cgjYes ONo 
(k) Date the syllabus was last reviewed 
[gl Yes O No 
For Title JV participant campuses that have lecture courses in credit hour programs or clock-to-credit hour 
programs only: 
(I) Out-of-class work assignments that support the learning objectives for the course 
[gl Yes O No O Not Applicable (Additional Location Inclusion OR clock hour program) 
(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
[gl Yes D No D Not Applicable (Additional Location Inclusion OR clock hour program) 

9.16 Do students confirm that they receive a course syllabus and that it is followed? 
[gl Yes D No 

9.17 Are the courses available when needed by the student in the normal pursuit of a program of study? 
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9.18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as reported on 
the last Campus Accountability Report submitted to the Council? 
CZ] Yes O No O Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
[fhe team attem ted 15 calls for the di loma _Q_rogram in Com uter and Network Su ort Technician. 

How many calls to employers or graduates were successful? 
he team make two successful contacts. 

How many of the successful contacts confinned the employment of the graduate as reported on the CAR? Please 
explain any discr~ancy between the number of successful contacts and confirmations. 

ll successful calls confirmed employment. 

9 .19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
CZ] Yes O No O Not Applicable 

9.20 Does the campus participate in Title IV financial aid? 
[Zl Yes O No (Skip to question 9.24) 

9.21 Does the campus' written procedures (as evidenced by their academic credit analysis) support the written policy and 
definition of a credit hour as defined by the U.S. Department of Education for Title IV funding? 
[Zl Yes D No D Not Applicable (Clock hour programs only) 

9.22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
[Zl Yes O No O Not Applicable (Clock hour programs only) 

If Yes briefly describe the documentation of evaluation viewed on site. 
Students were in possession of graded assignments, and had access to their online gradebook showing that out-of-class 
work was being completed and evaluated. Both faculty and students reported the evidence was accurate. 

9.23 Are the following appropriate to adequately support the number and nature of the program? 
(a) Facilities. 
[Zl Yes O No 
(b) Instructional equipment. 
[ZJYes 0No 
( c) Resources. 
[ZJYes 0No 
( d) Personnel. 
[Zl Yes O No 

9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
[Zl Yes D No 
(b) Well-defined instructional objectives. 
[ZJYes 0No 
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( c) The selection and use of appropriate and current learning materials. 
[gj Yes D No 
( d) Appropriate modes of instructional delivery. 
[gjYes ONo 
( e) The use of appropriate assessment strategies. 
[gj Yes ONo 
(f) The use of appropriate experiences. 
[gj Yes O No 

9 .25 Are all faculty assigned to teach in no more than three fields of instruction, with no more than five preparations? 
[gj Yes D No 

9.26 Do the faculty members ' qualifications meet the minimum requirements outlined in the Accreditation Criteria, and 
are their qualifications academically and experientially appropriate to the subject matter they teach and the level of 
the credential awarded? 
[gjYes ONo 

9.27 Is the size of the faculty appropriate to the total student enrollment? 
[gjYes ONo 

9.30 Do all instructors teach no more than 32 hours per week (except for an overload of one subject allowed with additional 
compensation)? 
[gjYes ONo 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following formula: 
-Add the number of students enrolled in the program-specific courses ( courses with program prefix) 
-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to the class 
schedule in its entirety). 

he current student/teacher ratio is 11 to l. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
[gjYes ONo 

GENERAL COMMENTS: 
The faculty expressed a general feeling of esprit de corps and comradery. They stated emphatically that the leadershi at the 
campus provides the necessary tools to effectively teach their assigned courses. 

COMMENDATIONS: 
The career services department bears the cost for students to take jndustry standard certification exams, student are 

encouraged to take advantage of this option. This is very useful for students seeking employment upon graduation. 
Unusual in the world of education, the campus is to be commended for these efforts. [n addition a bank of interview 
clothing is available to students. The team wishes to commend the campus for this resource. 
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SUMMARY 

The institution is not in compliance with the Accreditation Criteria in the following areas: 

Number Citation Summarv Statement 
1. Section 3-1-303(a) The team was unable to verify one placement reported on the 2013 CAR, and 

there were discrepancies between the report and the backup data (page 34). 
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RECOMMENDATIONS 

The evaluation team offers the following recommendations for the institution's consideration (These recommendations are 

not included in the report seen by the Council): 

Pharmacy 
• Remove the following skill sets from the pharmacy externship form since these are not tasks a pharmacy technician 

is expected to perform: 
a. Purchasing of equipment 
b. Monitoring regulatory concerns 
c. Appointment scheduling 
d. Posting 
e. Bookkeeping skills 
f. Charting 

Medical Assistant 
• Classroom observations are completed and signed by the director of education, Mr. Jon Newell, for all full-time and 

adjunct faculty. While Mr. Newell as director of education is appropriate and qualified to evaluate the delivery 
methods and engagement techniques, Ms. Erjola Merdani, as lead instructor, should document her input in 
classroom observations as the subject matter expert for content. 

Massage Therapy 
• Provide additional focus on standardized test preparation for the massage therapy program in order to increase 

student confidence and skills when interfacing with this testing format, which is required prior to eligibility for 
licensure and ability to practice in the field. 

Criminal Justice 
• Add a sociology course to the curriculum. This suggestion was from a student that felt that as a future criminal 

justice professional, he would benefit from an enhanced knowledge of societal issues. Presently, the criminal justice 
program offers CJS203, Cultural Diversity for Criminal Justice Professionals, which is the closest offering to a 
sociology course. 

Admissions 
• During the admissions process, students are interviewed on their educational background for potential transfer credit 

opportunities. The team recommends more emphasis on documenting industry certification and work history in 
professional areas to ensure that student are not taking courses that they may not need. 
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ACICS 
CREDENTIAL 

PROGRAMS OFFERED BY 
PROGRAMS OFFERED BY 

Le Cordon Bleu College of Culinary Arts 
Orlando, Florida 

Enroll: 
CAR 

Retention & Placement(%) 
Full- 2012 2013 CREDENTIAL {Certificate, Diploma, 

APPROVED Sem./ time/ 
EARNED (As Occupational 

Associate's, Academic PROGRAM Clock Qtr. Part-defined by t he Associate's, Bachelor 's, 
TITLE Hrs. Hrs. time Ret. Pia. Ret. Pia. institution) Master's, or Doctoral) 

Associate of Academic Le Cordon Bleu 1550 107 530/0 88% 79% 75% 77.3% 
Science Associates Culinary Arts* 

Associate of Associate of Patisserie and 1510 106 200/0 80% 60% 86% 76.4% 
Science 
Diploma 

Diploma 

Notes: 

* 

** 

Science 
Diploma 

Diploma 

Baking* 
Le Cordon Bleu 
Culinary Arts* 
Patisserie and 
Baking* 
TOTAL 
ENROLLMENT 

940 55 

940 55 

9110 75% 75% 70% 69.2% 

0/0** 60% 60% 76% 47.1% 

821/0 

Typed in bold are any retention rates below 65 percent (programs > I year in length) or 70 percent (programs 
::=: 1 year in length) and any placement rates below 70 percent. 

Programs not reviewed because of specialized accreditation: American Culinary Federation, expiring in 
December 20 14 

Enrollment of new students to the certificate (diploma) program in patisserie and baking was stopped in 
January 20 I 3, in response to decreasing number of students in this program. The administration of the 
school has now made some strategic decisions concerning this program. New enrollment will resume in the 
first quarter of 2015, with total enrollment limited to 100. 
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INTRODUCTION 

Le Cordon Bleu of North America is the largest provider of quality culinary arts education worldwide. The network of 17 
Le Cordon Bleu schools in the United States offers culinary students a hands-on education with faculty dedicated to 
providing students with the necessary skills, knowledge, support and guidance to pursue fulfilling career opportunities in 
the culinary arts and patisserie and baking. Le Cordon Bleu College of Culinary Arts (LCBC) is a member of the Career 
Education Corporation (NASDAQ:CECO) network of universities, colleges and schools. 

In 1999, Le Cordon Bleu North America partnered with Career Education Corporation (CEC) to develop Le Cordon Bleu 
branded schools in the United States. Three years later, Orlando Culinary Academy (OCA) opened its doors for the 
inaugural class to provide Le Cordon Bleu programs delivered in a comprehensive, challenging, and hands-on format. Since 
then, LCBC developed a solid reputation, and Orlando culinary arts school graduates have secured employment in some of 
the most prestigious and recognized companies in the industry. 

In November 2009, CEC's Culinary Education Group (CEG) finalized a name change and the school name was changed to 
"Le Cordon Bleu College of Culinary Arts." By intention, this change provided the CEG the capacity to speak to the 
marketplace as a unified global brand as opposed to a disparate collection of schools. The result is the capability to leverage 
the history and quality, as well as the French tradition and consistency of the iconic brand of "Le Cordon Bleu" to the 
broadest audience. 

Based upon the impacts from Gainful Employment legislation and feedback from alumni, LCBC Orlando and many of the 
other schools that are part of Le Cordon Bleu of North America made many sweeping changes to the operations and design 
of the overall business model in the spring of 2011. The intended outcome was to enhance the quality of culinary arts and 
patisserie and baking ('P&B ' ) curricula while reducing the cost of education and the resulting student debt level associated 
with this education. 

Currently, the Orlando campus of LCBC has 821 full-time students in two academic associate degree (730 students) and 
one diploma programs (91 students). All programs hold specialized program accreditation from the American Culinary 
Federation (ACF). 

The student population has about 50 percent male and 50 percent female split. The student age distribution is skewed 
towards young adults with 18 percent of the student population in 1 7 to 19 years age group, and 54 percent students in the 
20 to 29 years age group. Only four percent of the students at this campus are older than 50 years. Although 84 percent of 
the students did not identify themselves as members of a specific ethnic group in 2014, data for student ethnicity for 2012 
and 2013 indicated that the 'White' and 'African-American' students accounted for 85 percent of the student population 
during those years. 

The administration temporarily stopped enrolling students in the patisserie and baking diploma program in January 2013. 
The ACTCS team was informed that, in response to an improved employment market, new enrollments will be resumed in 
early 2015, with the total number of students in this program not to exceed l 00 at any time. 
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1. MISSION 

1.01 Give the page number in the campus catalog on which the mission statement can be found. 
The mission statement for LCBC in presented on page 6 in the 2014-2015 school catalog effective May 2014-May 
2015. 

1.02 Does the campus have an appropriate mission statement with a set of supporting objectives? 
[Z]Yes ONo 

1.03 Are the objectives devoted substantially to career-related education? 
[Z]Yes ONo 

1.04 Are the objectives reasonable for the following? 
(a) The programs of instruction 
[Z] Yes D No 
(b) The modes of delivery. 
[Z]Yes ONo 
(c) The facilities of the campus. 
[Z] Yes D No 

1.05 Are the mission statement and supporting objectives appropriately disclosed in the campus catalog and 
in other publications that are readily available and understandable to the public? 
[Z]Yes ONo 

1.06 Is the campus committed to successful implementation of its mission? 
[Z]Yes ONo 

CAMPUS EFFECTIVENESS 

1.07 Does the campus have a current Campus Effectiveness Plan (CEP)? 
[Z] Yes O No 

1.08 If the campus is a branch, does the branch have its own CEP, separate from the main campus IEP? 
[Z] Yes D No D Not Applicable 

1.09 Does the CEP describe the following? 
(a) The characteristics of the programs offered. 
[Z] Yes O No 
(b) The characteristics of the student population. 
[Z]Yes ONo 
( c) The types of data that will be used for assessment. 
[Z]Yes ONo 
(d) Specific goals to improve the educational processes. 
[Z] Yes O No 
(e) Expected outcomes of the plans. 
[Z]Yes ONo 
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1.10 Are the following five required elements evaluated in the CEP? 
(a) Student retention. 
[2'.]Yes D No 
(b) Student placement. 
[2'.]Yes D No D Not Applicable (new branch only) 
( c) Level of graduate satisfaction. 
[2'.]Yes D No D Not Applicable (new branch only) 
(d) Level of employer satisfaction. 
[2'.]Yes D No D Not Applicable (new branch only) 
(e) Student learning outcomes. 
[2'.]Yes 0No 

Page 5 of 34 

1.11 Define the measurable student learning outcomes used by the campus and how these outcomes are being assessed. 
The fo llowing direct/indirect measurable indicators of student learning outcomes are being utilized at LCBC: 
• Student engagement measured through the number of qualitative warnings, quantitative warnings, and 

probationary status determinations per I 00 students; 
• pass rates on standardized examinations such as National Certified Professional Food Manager Test conducted 

by National Environmental Health Association (NEHA); 
• quantitative evaluation of capstone projects and externship projects; 
• quantitative and qualitative assessment of student portfolios; 
• numeric measures of employer satisfaction with the performance of recent LCBC graduates; and 
• trends in grade point distribution in specific courses, and cumulative grade point averages for students. 

1.12 Are the following identified and described in the CEP? 
(a) The baseline data for each outcome. 
[2J Yes D No D Not Applicable 
(b) The data used by the campus to assess each outcome. 
[2J Yes D No D Not Applicable 
( c) How the data was collected. 
[2J Yes D No D Not Applicable 
(d) An analysis and summary of the data collected and an explanation of how the data will be used to improve the 

educational processes. 
[2J Yes D No D Not Applicable 

1.13 Has the campus published annual placement and retention goals in its CEP that take into account its rates from the 
last three Campus Accountability Reports and that demonstrate its ability to maintain or improve retention and 
placement outcomes? 
[2J Yes D No D Not Applicable (new branch or initial applicant only) 

1.14 Has the campus published specific activities that will be undertaken to meet placement and retention goals? 
[2J Yes D No D Not Applicable (new branch only) 

1.15 Describe the specific activities that the campus will undertake to meet these goals. 
(a) A listing of the actions aimed at improving the student retention rates is as follows: 

• focusing on student attendance through indicators such as 'last day of attendance' and re-enter and return 
from 'leave of absence' ; 
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• investigation of timing and reasons for dropping out of the school, with the objective of identifying effective 
corrective actions; 

• responding to results of student course evaluations and student satisfaction surveys with prompt and 
meaningful corrective actions, when appropriate; 

• enhancement of student engagement through the creation and implementation of more engaging classroom 
dynamics; and 

• creation of opportunities for students to participate in clubs and community service groups/activities in the 
school. 

(b) The actions aimed at improving graduate placement rate are listed below: 
• controlling the number of new enrollments in each degree/certificate program in response to variations in 

the employment market demands; 
• developing and maintaining a network of prospective employers and involving representatives of some 

employers in the program advisory boards; 
• making well-timed modifications in curriculum to cater to the changing skill needs of the employers of 

LCBC graduates; and 
preparing graduates for successful pursuit of job opportunities by helping them with resume development and 

mock job interviews in the office of career services. 

1.16 Does the campus have documentation to show the following? 
(a) That the CEP has been implemented. 
[gj Yes D No 
(b) That specific activities listed in the plan have been completed. 
[gjYes 0 No 
( c) That periodic progress reports have been completed. 
[gj Yes D No 

1.17 Who is responsible for implementing and monitoring the CEP? Describe this individual's qualifications. lf a 
committee is utilized please describe the committee. 

Mr. Lamar Farr, market president, is the chair of the CEP committee charged with the responsibility for 
implementing and monitoring the CEP for the Orlando campus. Mr. Farr was appointed as the Florida market 
president at LCBC in March 2014. Prior to his employment at LCBC, Mr. Farr was senior and regional vice 
president at Strayer Education, Inc. from 2007 to 2014. He worked as a senior manager/manager at three different 
organizations between 2003 and 2007. Mr. Farr earned a bachelor's degree in sociology from Cocker College. He 
secured an MBA from Baker College Center for Graduate Studies. 

The other members of this committee are the: 
• director of career services; 
• director of procurement; 
• director of admissions; 
• business operations manager; 
• associate registrar; and 
• three lead instructors. 

1.18 Does the campus have documentation to show that the CEP is evaluated at least annually? 



ED00019438

CL_Review005351 

VER. September 1, 2014 ACICS INITIAL, REEVALUATION, OR BRANCH INCLUSION REPORT 

[:8J Yes □ No D Not Applicable (new branch or initial applicant only) 

2. ORGANIZATION 

2.01 Is the following information regarding the campus appropriately stated in the catalog? 
(a) Governance, control, and corporate organization. 
[:8J Yes 0No 
(b) Names of the trustees, directors, and/or officers. 
[:8J Yes D No 
( c) Names of the administrators. 
[:8J Yes D No 

2.02 Does the campus: 
(a) Adequately train its employees? 
[:8J Yes D No 
(b) Provide them with constant and proper supervision? 
[:8J Yes D No 
( c) Evaluate their work? 
[:8J Yes D No 

2.03 Is the administration of the campus efficient and effective? 
[:8J Yes D No 

2.04 Does the campus maintain written documentation to show that faculty and staff members: 
(a) Clearly understand the ir duties and responsibilities? 
[:8J Yes D No 
(b) Know the person to whom they report? 
[:8J Yes D No 
(c) Understand the standards by which the success of their work is measured? 
[:8J Yes D No 

2.05 Does the administration maintain documentation of the evaluation of the faculty and staff? 
[:8J Yes D No 

Page 7 of 34 

2.06 Has the campus adopted a policy on academic freedom that has been communicated to the faculty? 
~Yes 0No 

2.07 Does the campus have an appropriate grievance policy for faculty and staff? 
[:8J Yes D No 

2.08 Does the campus catalog or the student handbook contain an appropriate grievance policy for students that includes 
the name and address of ACICS? 
[:8J Yes D No D Not Applicable (initial applicants only) 

2.09 Who is responsible for the financial oversight of the campus, and what are this person's qualifications? 
Mr. Lamar Farr, the Le Cordon Bleu market president for Florida, is responsible or the financial oversite of the 
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campus. As previously mentioned, Mr. Farr was appointed as the Florida market president at LCBC in March 2014, 
has a bachelor's degree in sociology, and an MBA. 

3. ADMINISTRATION 

3.01 Is there evidence that the chief on-site administrator(s) or the self-study coordinator for the campus attended an 
accreditation workshop within 18 months prior to the final submission of the self-study? 
[ZI Yes 0No 

3.02 Are all staff well trained to carry out administrative functions? 
[Z!Yes 0No 

3.03 Who is the on-site administrator, and what are this person's qualifications. 
Mr. Lamar Farr, the Le Cordon Bleu market president for Florida, is the on-site administrator of the campus. As 
previously mentioned, Mr. Farr was appointed as the Florida market president at LCBC in March 2014, has a 
bachelor's degree in sociology, and an MBA. 

3.04 Does the campus list degrees of staff members in the catalog? 
0Yes [Z!No 

3.05 Is there evidence that the campus keeps adequate records to support the following administrative operations? 
(a) Financial aid activities. 
[ZI Yes D No D Not Applicable (campus does not participate in financial aid) 
(b) Admissions. 
[ZI Yes D No 
(c) Curriculum. 
[Z!Yes 0No 
(d) Accreditation and licensure. 
[ZI Yes D No 
( e) Guidance. 
[ZI Yes D No 
(t) Instructional resources. 
[ZI Yes D No 
(g) Supplies and equipment. 
[ZI Yes D No 
(h) The school plant. 
[Z!Yes 0No 
(i) Faculty and staff. 
[Z!Yes 0No 
(j) Student activities. 
[ZI Yes D No 
(k) Student personnel. 
[Z!Yes 0No 

3.06 Does the campus admit ability-to-benefit students? 
D Yes [ZI No (Skip to Question 3.11.) 
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3 .11 Do student files contain evidence of graduation from high school or the equivalent? 
~Yes 0No 

3.12 Are appropriate transcripts maintained for all students? 
~Yes 0No 

3 .13 Is the grading system fully explained on the transcript, and is it consistent with the grading system that appears in the 
campus catalog? 
~Yes 0No 

3.14 Are student records protected from theft, fire, water damage, or other possible loss? 
~Yes 0No 

3 .15 Does the campus maintain transcripts for all students indefinitely? 
~Yes 0No 

3 .16 Does the campus maintain admissions data and other records for at least five years from the last date of attendance for 
all students? 
~Yes 0No 

GENERAL COMMENTS: 
The administration personnel at the Orlando campus of LCBC deserve to be commended for operating an impressive 
educational institution, despite the short tenure of most of the top level administrators at this campus. Interviews w ith 
students and faculty confirmed the existence of a positive environment for instructors and students at this campus. The 
student extemship opportunities available for students are diverse and very beneficial for students. 

4. RELATIONS WITH STUDENTS 

FOR ALL PROGRAMS 

4.0 I How many student files were reviewed during the evaluation? 
fifty student files were reviewed for compliance with the criteria and admissions policy. Of the files reviewed 15 
were beginning enrollees, 10 were new enrollees, 5 were re-entries, 10 were withdrawn students and 10 were 
graduates. 

4.02 Does the campus ensure that its student relations reflect high ethical standards? 
~Yes 0No 

4.03 Does the campus have appropriate admissions criteria? 
~Yes 0No 

4.04 Does the campus contract with third parties for admissions and recruiting purposes? 
0 Yes ~No 
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4.05 Is there evidence to document that admissions criteria are applied consistently to all students admitted under the same 
version of the admissions criteria ( e.g., that students admitted into specific programs for the same start date are 
admitted under the same admissions criteria)? 
IZ]Yes ONo 

4.06 Does the admissions policy conform to the campus's mission? 
IZ]Yes ONo 

4.07 Is the admissions policy publicly stated? 
IZ]Yes ONo 

4.08 Is the admissions policy administered as written? 
IZ] Yes O No 

4.09 Does the campus use an enrollment agreement for each enrolled student that: 
(a) Clearly outlines the financial obligations of both the institution and the student? 
IZ] Yes D No 
(b) Outlines all program related tuition and fees? 
IZ] Yes D No 
(c) Has a signature of the student and the appropriate school representative? 
D Yes IZ] No 

If No for any item, insert the section number in parentheses and explain: 
(Section 3-1-414): Some campus enrollment agreements do not contain the required signature of an appropriate 
school representative. The following two files did not have signatures from a school representative: 
Ms. Cindi Gil: Student ID l 1B5791713, Pastry and Baking Diploma, withdrew 11/17/12 
Mr. Joshua Spivey: Student ID 09B3244993 Pastry and Baking Associate degree, graduated 8/17/12 
Is there evidence that a copy of the agreement has been provided to the student? 
IZ] Yes O No 

4.10 Who is responsible for the oversight of student recruitment at the campus and what are this person's qualifications? 
Mr. Shawn Wenner is the director of admissions at Le Cordon Bleu-Orlando. He holds an associate's degree in 
ecording arts from Full Sail University and bachelor's and master's degrees in business administration from 

!American InterContinental University. Mr. Wenner served in various admission's positions at the campus from 2005 
through 2011. He then spent two years as the director of admissions at Everest University in Orlando, Florida. He 
etumed to the Le Cordon Blue-Orlando campus in July 2013 in his~sent osition. 

4.11 Describe how the recruiting process for new students is compatible with the educational objectives for the campus? 
n interview with Mr. Wenner, showed a high degree of dedication to ensuring that the recruitment practices at Le 

Cordon Bleu-Orlando meet the desired educational objectives. The college's educational objectives are best served 
by the admission of students who are passionate about the culinary industry. The director of admissions ensures the 
objectives are met through consistent observations of his staff during phone calls and prospective student interviews. 
Additionally, he provides training to the staff along with training from the corporate office in admission's practices. 
All of this ensures that institution standards are consistently practiced and will meet the educational objectives of the 
college. 
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4.12 Are individuals engaged in admissions or recruitment activities communicating current and accurate information 
regarding the following? 
(a) Courses and programs. 
IZ] Yes D No 
(b) Services. 
IZ] Yes D No 
(c) Tuition. 
IZ]Yes ONo 
(d) Terms. 
IZ] Yes D No 
( e) Operating policies. 
IZ] Yes ONo 

4.13 Does the campus use prospective student names obtained as a result of a survey, canvass, or promise of future 
employment or income while a student, or as a result of other marketing activity? 
0 Yes IZ] No 

4 .14 Does the state in which the campus operates require representatives to be licensed or registered? 
D Yes IZ] No 

4.15 Are the titles of recruitment and enrollment personnel appropriate? 
IZ]Yes ONo 

4.16 Does someone other than recruitment and enrollment personnel make final decisions regarding financial aid eligibility, 
packaging, awarding, and disbursement? 
IZ] Yes O No O Not Applicable (campus does not participate in financial aid) 

4.17 Are all recruiters supervised by the campus to ensure that their activities are in compliance with all applicable 
standards? 
IZ] Yes O No 

4.18 Does the campus have written policies and procedures for evaluating and accepting transfer of credit? 
IZ]Yes ONo 

4.19 Is there evidence that the campus properly awards transfer of credit? 
IZ] Yes D No D Not Applicable 

4.20 Does the campus publicize its transfer credit policies, including policies related to accepting transfer credit from 
another campus? 
IZ]Yes ONo 

4.21 Has the campus established articulation agreements with other institutions? 
D Yes IZ] No (Skip to question 4.23 for Master's Degree Programs or 4.24 for all programs) 

4.22 Does the campus provide documented notification to students of the articulation agreements and the transferability of 
credits in the programs that are offered? 
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0Yes 0No 

1. FOR ALL PROGRAMS 

4.24 Is the standards of satisfactory academic progress policy published in the catalog? 
~Yes 0No 

If Yes, state the page number(s) where the standards of satisfactory academic progress policy is published? 
he standards of satisfactory academic progress policy is published on pages 78-80 of the Le Cordon Bleu College 

of Culinary Arts 2014-2015 catalog and u dated on pages 11-12 of the 2014-2015 catalog addendum. 

4.25 Does the standards of satisfactory academic progress (SAP) policy published in the catalog contain the following? 
(a) A definition of the maximum time frame allowed for students to complete a program as 1.5 times the nonnal 

program length. 
~Yes 0No 
(b) A schedule that designates the minimum percentage of work that a student must successfully complete at the end 

of each evaluation increment to complete the program within the maximum time frame. 
~Yes 0No 
( c) Procedures for re-establishing satisfactory academic progress. 
~Yes 0No 
( d) A definition of the effects of the following on the CGPA and successful course-completion percentage: 

Withdrawals. 
~Yes 0No 
Incomplete grades. 
~Yes 0No 
Repeated courses. 
~Yes 0No 
Non-punitive grades. 
D Yes D No ~ Not Applicable (campus does not offer) 

Non-credit or remedial courses. 
D Yes D No ~ Not Applicable ( campus does not offer) 
A warning status. 
~ Yes D No D Not Applicable ( campus does not use) 
A probationary period. 
~Yes 0No 
An appeal process. 
~Yes 0No 
An extended-enrollment status. 
D Yes D No ~ Not Applicable (campus does not offer) 
The effect when a student changes programs. 
~ Yes D No D Not Applicable ( campus only offers one program of study 
The effect when a student seeks to earn an additional credential. 
~ Yes D No D Not Applicable ( campus only offers one credential) 
The implications of transfer credit. 
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1:8] Yes O No 

4.26 Does the campus apply its SAP standards consistently to all students? 
1:8] Yes O No 

4.27 Are students who are not making satisfactory academic progress properly notified? 
1:8] Yes O No O Not Applicable (no students are in violation of SAP) 

4.28 Is SAP evaluated at the end of each academic year or at 50 percent of the normal program length if the program is one 
academic year in length or shorter? 
1:8] Yes D No 

4.29 Is SAP evaluated at the end of the second academic year and at the end of each subsequent academic year where 
students must have a minimum CGPA of2.0 on a scale of 4.0 or its equivalent? 
1:8] Yes D No D Not Applicable (all programs are less than two years) 

4.30 Are students who are not making satisfactory academic progress at the end of the second year dismissed or allowed to 
continue without being eligible for Federal financial aid? 
1:8] Yes D No D Not Applicable (all programs are less than two years) 

4.31 Are qualitative and quantitative components evaluated cumulatively for all periods of a student's enrollment? 
1:8] Yes D No 

4.32 Are students allowed to remain on financial aid while under warning status? 
1:8] Yes D No D Not Applicable (campus does not participate in financial aid) 

If Yes, is the student informed of this policy? 
1:8] Yes D No 

4.33 Are students whose appeals are granted due to mitigating circumstances placed on probation, eligibility for financial 
aid reinstated and considered to be making satisfactory academic progress? 
1:8] Yes D No D Not Applicable (there are no such students) 

4.34 Are students who are placed in an extended-enrollment status denied eligibility for federal financial aid (unless there 
are mitigating circumstances? 
0 Yes O No 1:8] Not Applicable ( campus does not have extended enrollment and/or does not participate 
in financial aid) 

4.35 Do credits attempted during the extended-enrollment status count toward the 1.5 times ofnonnal program length? 
D Yes D No 1:8] Not Applicable (campus does not have extended enrollment) 

4.36 For students who have exceeded one and one-halftimes the standard time frame and were awarded the original 
credential, were any additional financial obligations waived? 
D Yes D No 1:8] Not Applicable (there is no such student) 

4.37 Are students required to have a minimum CGPA of2.0 or its equivalent upon graduation from all programs? 



ED00019445

CL_Review005358 

VER. September 1, 2014 ACICS INITIAL, REEVALUATION, OR BRANCH INCLUSION REPORT Page 14 of 34 

[:8J Yes ONo 

4.38 Who is responsible for the administration of satisfactory academic progress, and what are this person's qualifications? 
Ms. Lauren Novak, associate registar, with assistance from lead chef instructors Chef Michelle Noble, Che£ 
~athleen Vossenberg, and Chef Andrea Zellen administers satisfactory academic progress (SAP). Ms. Novak has a 
bachelor's degree in anthropology from the University of Florida and a master's degree in anthropology from the 
University of Central Florida. She earned her registrar certification from Career Education Corporation in 2011. She 
as been the associate registrar since September 201 1. Prior to assuming her position, she was a teaching assistant 

at the University of Central Florida and an adjunct instructor at the International Academy of Design and 
echnology and at Le Cordon Bleu-0rlando. 

4.39 Does the campus encourage and assist students who are experiencing difficulty in progressing satisfactorily in their 
programs? 
[:8J Yes O No 

4.40 Does the campus finance any of the following? (Mark all that apply.) 
(a)[gl Scholarships. 
(b )[gl Grants. 
(c)O Loans. 
(d)O The campus does not offer scholarships, grants, and/or loans. (Skip to Question 4.42.) 

If Yes for any item, does the campus properly identify all scholarship, grant, and loan programs? 
[:8JYes ONo 

4.41 Does the campus fully disclose the terms, conditions, and application procedures regarding campus loan, scholarship 
and grant programs in its catalog? 
[:8JYes ONo 

4.42 Are all similarly circumstanced students who enrolled at the same time and in the same programs charged the same 
tuition and fees? 
[:8J Yes D No 

4.43 Are tuition and fees clearly stated in the catalog? 
[:8J Yes D No 

If Yes, have students confirmed receiving a copy of the catalog? 
[:8J Yes O No O Not Applicable 

4.44 Do the financial records of students clearly show the following? 
(a) Charges. 
[:8J Yes D No 
(b) Dates for the posting of tuition. 
[:8J Yes D No 
(c) Fees. 
[:8J Yes D No 
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( d) Other charges. 
~Yes ONo 
(e) Payments. 
[8l Yes O No 
(t) Dates of payment. 
~Yes ONo 
(g) The balance after each transaction. 
~Yes ONo 

4.45 Is the effective date listed on announcements of changes in tuition and fees? 
~ Yes D No D Not Applicable (campus has not changed tuition or fees) 

4.46 Is the campus' refund policy published in the catalog? 
~ Yes ONo 

4.4 7 Is the refund policy fair, equitable, and applicable to all students? 
~Yes ONo 

4.48 Is the campus following its stated refund policy? 
~Yes ONo 

4.49 Does the campus participate in Title IV financial aid? 
~ Yes O No (Skip to question 4.57) 

4.50 Who is responsible on-site for administering student financial aid, and what are this person's qualifications? 
Ms. Judy Goldfarb is the business operations manager and is responsible for administering student financial aid. 
Ms. Goldfarb holds a bachelor's degree in interior design from Chamberlain School of Interior Design. She has been 
in her present position at the campus since June 2014. Previous experience includes five year's experience in 
financial aid and academic affairs at Strayer University and two years as a financial aid consultant. She is a member 
of the National Association of Student Financial Aid Administrators (NASFAA) and the Florida State Associatio1' 
of Financial Aid Administrators (SASF AA). 

4.51 Is the person who determines the amount of student awards not also responsible for disbursing those awards? 
~Yes ONo 

4.52 Are final student financial aid award determinations made by administrative individuals who are not responsible for 
recruitment? 
~Yes ONo 

4.53 Is the financial aid administrator a member of a state, regional, or national financial aid association and up to date on 
procedures and changes in the field? 
~Yes ONo 

4.54 Describe how the financial aid office stays current with regulation and policy changes in financial aid (include all 
appropriate memberships in professional organizations held by this individual). 



ED00019447

CL_Review005360 

VER. September 1, 2014 ACICS INITIAL, REEVALUATION, OR BRANCH INCLUSION REPORT Page 16 of 34 

he financial aid office keeps current with regulations and policies through information gained from the NASF AA 
aaily news letter, which is forwarded to all team members, attendance at conferences, information from the 
corporate office and online classes offered by corporate and the national and state organizations. Recently the office 
started a four week course on student eligibility as a refresher of the financial aid process. Additionally, Ms. Judy 
Goldfarb, business operations manager, is a member of both the NASFAA and SASFAA. Documentation for these 
memberships was found in Ms Goldfard's personnel record. 

4.55 Is there evidence that the financial aid administrator regularly participates in professional awareness activities? 
~Yes ONo 

4.56 Does the campus have a written policy that accurately reflects the U.S. Department of Education 's definition ofa credit 
hour for credit hour programs and/or clock-to-credit hour programs, including conversion ratios? 
~Yes ONo 

4.57 Does the campus provide discounts for cash received in advance of the normal payment schedule? 
0 Yes ~ No (Skip to question 4.58.) 

4.58 Describe the student services offered by the campus such as, but not limited to, structured tutoring, academic or 
personal counseling, student orientation, etc. 
Student services provided by Le Cordon Bleu-0rlando include an orientation for all new students, tutoring for 
students experiencing academic problems, placement services both long term and while in school, scheduled field 
trips and guest speakers, transportation assistance, disabilities, and housing needs. The campus does not conduct 
personal counseling, but will help refer students to various organization in the local community for assistance. 

4.59 Are follow-up studies on graduate and employer satisfaction conducted at specific measuring points following the 
placement of the campus' graduates? 
~ Yes O No O Not Applicable 

4.60 Who is the person on staff responsible for the oversight of counseling students on employment opportunities, and what 
are this person's qualifications? 
Ms. Natalie Schaible is the director of career services. She holds an associate's degree in science from Jamestown 
Community College, a bachelor's degree in nutrition and foods from Cornell University, and a master's in business­
r,arketing from Virginia Polytechnic Institute. She assumed her present position in February 201 1. Prior to that she 
spent two years and as an instructor and general education department chair for Le Cordon Bleu-0rlando. She 
additionally has eight years experience in the restaurant industry. 

4.61 Does the campus offer employment assistance to all students? 
~ Yes O No O Not Applicable (campus enrolls only international students on a student visa) 

4.62 Does the campus use placement percentages or salary projections as part of its recruiting activities? 
~Yes ONo 

If Yes, explain: 
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Students are referred to the chefs.edu website which contains data for all culinary schools. Prospective students can 
pull Le Cordon Bleu data by campus on this site. Data is based on the information in the latest cam_pus 
accountability report (CAR). 

If Yes, does the campus maintain the required data on its graduates and non-graduates? 
~Yes ONo 

4.63 The beginning enrollment on the most current Campus Accountability Report (CAR) is 984 
The ending enrollment reported on the previous year's CAR is 984 

4.64 Was the team able to verify the retention rate for the campus and for each program as reported on the Campus 
Accountability Report (CAR) last submitted to the Counci l? 
~ Yes D No D Not Applicable 

4.65 Are students who receive financial aid counseled concerning their student loan repayment obligations? 
~ Yes D No D Not Applicable (campus does not participate in financial aid) 

4.66 Describe the process the campus utilizes to ensure that students are counseled concerning their student loan repayment 
obligations. 
l,e Cordon Bleu conducts an active program to ensure its students are fully aware of the payback obligation of their 
loans. Each student is provided in English and Spanish informational brochure that outline the loan process. The 
campus emphasizes "responsible borrowing" which encourages students to only borrow what they need for school. 
IT'his process ensures that students fully understand what and why they are borrowing and the obligations they incure 
to repay the loan. Students are first briefed at orientation on financial aid responsibility. Then at "touch points" 
throughout their program, students review their financial aid and are reminded again of repayment obligations. 
Before students begin extemships, near the end of their program, they are met with individually and the loan 
obligation is reviewed once again. Finally, students must complete the required online federal review of their 
payback requirements during an exit interview where their loan servicing is established. After the student leaves the 
campus they have access to a dedicated help team which provides ongoing suppport. 

4.67 Describe the extracurricular educational activities of the cam us if applicable). 
~ Cordon Bleu-0rlando's goal is to offer extracurricular activities for students that will enhance both their 
education and career opportunities. Various activities throughout the year are coordinated by career services or 
academic departments. These include visits by guest chefs, American Culinary Federation local chapter functions, 
~nvolvement with the Ronald McDonald House, outreach to local employer functions, volunteering at the First 
Baptist Church, and "Meet the Industry" events at the campus. Active student clubs are Sprouts, Veterans' Club, 
Student Advisory Committee, the Blue Toque Society and the Toumants which sponsors a competition team. 

5. EDUCATIONAL ACTIVITIES 

FOR ALL PROGRAMS 

5.01 Are the credentials awarded by the campus in compliance with its accreditation approval and in compliance with 
applicable state laws? 
~Yes ONo 

5.02 Who is assigned to oversee the educational activities of all programs at the campus, and what are this person's 
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qualifications? 
Mr. Lamar Farr, the Le Cordon Bleu market president for Florida, is the on-site administrator of the campus. As 
previously mentioned, Mr. Farr was appointed as the Florida market president at LCBC in March 2014, has a 
bachelor's degree in sociology, and an MBA. 

At the time of visit, the following lead instructors were identified as assisting Mr. Farr with the administration of 
educational activities; Chef Kathleen Vossenberg, Chef Michelle Noble, and Chef Andrea Zelen. The team was 
informed by the Mr. Farr that the campus is in the process of selecting and appointing one of the three lead instructors 
to the permanent position of director of education by the end of October 2014. 

5.03 Does this person have appropriate academic or experiential qualifications? 
[gj Yes D No 

5.04 Describe how the campus makes provisions for program administrators to have sufficient authority and responsibility 
for the development and administration of the programs. 
Program administrators use the academic governance policy as a tool to provide authority and responsibility for 
development and administration of the programs of study. The campus provided the team with evidence that each 
faculty member has received and acknowledged the olicy as well as their job duties. 

here were provisions in place to support the efficiency and effectiveness of the overall administration of the branch. 
he integrity of the branch is manifested by the professional com__petence, ex erience, ersonal res onsibility, and 

ethical practices demonstrated by the administration and faculty. 

5.05 Is the time devoted to the administration of the educational programs sufficient? 
[gjYes ONo 

5.06 ls there a published policy on the responsibility and authority of faculty in academic governance? 
[gj Yes D No 

5.07 Does the policy, at a minimum, address the role of the faculty in the following areas? 
(a) Development of the educational program. 
[gjYes O No 
(b) Selection of course materials, instructional equipment and other educational resources. 
[gj Yes D No 
( c) Systematic evaluation and revision of the curriculum. 
[gj Yes D No 
( d) Assessment of student learning outcomes. 
[gj Yes D No 
( e) Planning for institutional effectiveness. 
[gj Yes D No 

5.08 Is there evidence that this policy has been adopted and faculty members are aware of it? 
[gj Yes D No 

5.09 Does the campus have any programs that require specialized or programmatic accreditation to obtain entry-level 
employment or licensure by the state in which the campus is approved? 
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0 Yes 1:8:J No (Skip to question 5.10) 

FOR NEW GRANTS ONLY 

5.10 Does the campus have any programs with current specialized or programmatic accreditation? 
~ Yes D No (Skip to question 5.14) 

5 .1 I Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed the standards for the following areas? 
(a) Student retention rate of 65 percent (programs > 1 year in length) OR 70 percent (programs :S 1 in length)? 
~Yes 0No 
(b) Sh1dent placement rate of70 percent? 
~Yes 0 No 

5. I 2 Was the team able to verify the backup documentation to support the placement rate for the program(s) that hold 
specialized accreditation as reported on the last Campus Accountability Report submitted to the Council? 
~ Yes D No D Not Applicable 

How many calls to employers or graduates were attempted? 
Diploma program in Culinary Arts: 40 

cademic Associate's degree in Culinary Arts: 8 
i\cademic Associate's degree in Patisserie and Baking: 5 

How many calls to employers or graduates were successful? 
Diploma program in Culinary Arts: 28 
Academic Associate's degree in Culinary Arts: 6 
Academic Associate's degree in Patisserie and Baking: 4 
How many of the successful contacts confinned the employment of the graduate as reported on the CAR? Please 
explain any discrepancy between the number of successful contacts and confinnations. 
All calls that were made confirmed the em loyment of the graduates as re orted on the CAR. 

5 .13 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
~ Yes D No D Not Applicable 

FOR ALL CAMPUSES 

5 .14 Are the educational programs consistent with the campus' mission and the needs of its students? 
~Yes 0 No 

5 .15 Do the formation of policies and the design of educational programs involve students, graduates, administrators, 
faculty, and other interested parties such as advisory committees? 
~Yes 0No 

5 .16 What provisions are made for individual differences among students in the learning environment? 
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The campus ensures that its relations with students reflect the highest ethical standards and conform to all applicable 
laws and regulations.The campus demonstrates respect for all students by treating students fairly and meeting the 
individual needs of each student. There is evidence of program development and student services that are consistent 
with the stated mission. There is also evidence of educational program support that reflects the concern for the 
welfare and success of students. 

Classroom observations by the team revealed that instructors' lessons plans target various learning styles. There was 
effective use of visual aids, hands-on demonstration, overhead projectors, computer presentations, handouts, and 
charts to fully engage students. The branch has also created an accessible classroom environment and the classroom 
furniture arrangements were appropriate for all students. 

5 .1 7 Describe the system in place to evaluate, revise, and make changes to the curriculum. 
faculty is encouraged to evaluate, revise, and make changes to the curriculum through participating in Le Cordon Bleu 
curriculum committees. Instructors make suggestions to their lead instructor, who in tum, takes the suggestions to the 
branch curriculum committee. Ideas then flow up to the director of education. From this level, approved ideas are 
forwarded to the market president for ultimate approval or disapproval. 

5 .18 Does the faculty participate in this process? 
cg] Yes D No 

5.19 Is credit appropriately converted in relation to total student contact hours in each class? 
cg] Yes D No 

5.20 If the campus awards academic credit to students who demonstrate subject competency based on academic, 
occupational, or personal experiences, is there an established systematic method for evaluating and awarding 
academic credit to which the campus adheres? 
D Yes D No [:gj Not Applicable (campus does not award such credit) 

5.21 Are courses and breaks scheduled appropriately, given the students' academic background and the coursework 
involved? 
[:gj Yes D No 

5.22 Are the following appropriate to adequately support the number and nature of the general education courses? (If only 
nondegree programs are offered with no general education courses, skip to 5.23) 
(a) Facilities. 
[:gj Yes D No 
(b) Instmctional equipment. 
[:gj Yes D No 
( c) Resources. 
[:gj Yes D No 
( d) Personnel. 
cgjYes 0No 

5.23 Does the campus provide an environment for its faculty that is conducive to effective classroom instmction? 
[:gj Yes D No 
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5 .24 Are the quantity and type of instructional materials and equipment proportionate to the size of the campus and types of 
programs? 
(g]Yes 0 No 

5.25 Based on the team's observation of the instmctional materials used, interviews with students and faculty, and a review 
of software licenses, is the campus in compliance with applicable licensing and copyright laws? 
[g] Yes D No 

5.26 Are official transcripts for all qualifying credentials and for those credentials listed in the catalog on file for all 
instructors? 
[gj Yes D No 

5.27 Have faculty transcripts from institutions not accredited by agencies recognized by the United States Department of 
Education been translated into English and evaluated by a member of the Association oflntemational Credential 
Evaluators (AICE) or the National Association of Credential Evaluation Services (NACES) to detennine the 
equivalency of the credentials to credentials awarded by institutions in the United States? 
D Yes D No IS] Not Appl icable (no faculty members hold foreign credentials) 

5 .28 Is there documented evidence of a systematic program of in-service training at the campus? 
ISi Yes 0No 

5.29 Is there evidence that appropriate faculty development plans have been developed and implemented annually, including 
documentation to support completed activities listed on the plans? 
0Yes ISi No 

If No for missing__plans, insert the section number in parentheses, list faculty names, and explain: 
(Section 3-1-543) Professional growth activities for some faculty members are incomplete. 

he faculty file for one core course instructor, Mr. Luis Manzo, hired April 8, 2013, shows a potential activity for the 
2014 school year listed for December of2014 (begin process of ACF certification) but has no completed activities 
between September 2013 and the time of the visit. 

f acuity development plans for all general education instmctors were lacking completed professional growth activities 
and faculty development plans. The campus uses a form called the "individual development plan" to track professional 
growth activities. In most cases, the campus included activities that are not acceptable as professional growth, 
"ncluding online pedagogy courses through Center for Excellent Education, student tutoring, and co-teaching. Most 
files did include a print-out of information for a massively online open course (MOOC) related to the field of studdy, 
but no additional documentation that the course had been completed. The campus acknowledged that this area was 
acking and developed a plan to address it, which includes the following actions steps: require enrollment into a 

MOOC in the area of teaching discipline, provide a disciplinary reading plan, and update all plans to include these and 
any other appropriate activities that enhance the area of teaching specialization. The campus also plans to conduct an 
in-service session on how to develop the professional growth plans and activities for the 2015 year. At the time of the 
visit, the activities has been developed for each faculty, but the faculty development plans had not been updated and no 
activities had been completed. Files for the following instructors remained out of compliance: 

• Ms. Stephanie Abed-English 
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• Ms. Emily Androccio-introduction to psychology 
• Ms. Samantha Eady-verbal communications 
• Ms. Hanna Kruczek-college mathematics 
• Mr. Richard Plate-environmental science 
• Ms. Kathryn Restifo-introduction to psychology 
• Ms. Cherri Sookdeo-environmental science 
• Ms. Cathy Wawrzaszek- college math 

5.30 Is there evidence that full-time and part-time instructors participate in regularly scheduled faculty meetings? 
!ZI Yes D No 

5.31 Is there an adequate core of full- and/or part-time faculty to assure sound direction and continuity of development for 
the educational programs? 
!ZI Yes D No 

5.32 Does the institution utilize contracts and/or agreements with other institutions or entities? 
D Yes !ZI No 

FOR OCCUPATIONAL ASSOCIATE'S, ACADEMIC ASSOCIATE'S, AND BACHELOR'S DEGREES ONLY 

5.35 Are instructors teaching general education courses assigned in keeping with the minimum requirements as stated in 
the Accreditation Criteria? 
IZ!Yes O No 

FOR ACADEMIC ASSOCIA TE'S DEGREES ONLY 

5.36 Does the program include a minimum of 15 semester, 22.5 quarter hours, or their equivalent in general education 
courses? 
!ZI Yes D No 

5.37 Do the programs' general education courses meet Council standards in that the courses place emphasis on principles 
and theory not on practical applications associated with a particular occupation? 
IZ!Yes O No 

5.38 Are at least one-half of all courses that are part of each associate' s degree program taught by faculty members who 
have graduate degrees, professional degrees, or bachelor's degrees plus professional certification? 
!ZI Yes D No 

GENERAL COMMENTS: 
The branch's educational programs and activities are consistent with the stated mission and adequately achieve and produce 
measurable results for student success and outcomes. The program curricula have both quantitative and qualitative standards 
and are designed to assist students in the application of relevant skills in the workplace. The instructional procedures, 
materials, and technology are.J!J)_12ro riate to the u o es, curriculums, and standards of the cam us' academic offerings. 
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COMMENDATIONS: 
Faculty members shows a clear understanding and responsibility that support campus policies, and are willing to participate in 
the administration of and implementation of policies pertaining to educational activities and student success. Instructors are 
devoted to quality teaching and have incorporated sophisticated teaching concepts in the classroom. It is evident that the 
branch's instructional approach is student-centered. Course assessment and strategies are effective, assignments are being 
assessed in accordance to the syllabi, and there were clear scoring rules for every assignment. 

6. EDUCATIONAL FACILITIES 

6.01 Describe the physical fac ility of the campus (include details such as campus location, square footage, distribution of 
space, parking situation and any other pertinent information). 

he Orlando campus of LCBC is housed in two adjacent buildings located at 85 I I Commodity Circle, Orlando, 
Florida. These modem buildings have a combined floor area of 82,750 square feet. The facility has 10 well equipped 
class rooms and 14 kitchens/laboratories. Additionally, there are spacious faculty and student lounges, a library with 

umerous work stations, another room for academic group activities of students, a large cafeteria, and offices for all 
functional departments in the school. There are ample parking spaces in the vicinity of the school buildings. The 
nearest bus stop for local transportation is about 200 yards from the campus at the intersection of Commodity Circle 
and John Young Parkway. 

6.02 Does the campus utilize any additional space locations? 
D Yes [SI No 

6.03 Does the campus utilize learning sites? 
D Yes [SI No 

6.04 Are all facilities (including additional space and learning sites) appropriate for the size of the student population and 
the programs offered? 
[SI Yes D No 

6.05 Are the following appropriate to support the student population and the programs offered at all locations (including 
additional space and learning sites)? 
(a) Equipment 
[Si Yes O No 
(b) Instructional tools 
[SI Yes D No 
( c) Machinery 
[SI Yes D No 

6.06 Is there evidence on file to show that all campus facilities are in compliance with fire, safety, and sanitation 
regulations? 
[SI Yes D No D Not Appl icable 
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GENERAL COMMENTS: 
The LCBC campus facilities in Orlando are impressive. In addition to satisfying all the instructional requirements of a large 
student population in two academic areas, the spacious campus buildings provide a student friendly setting in which there is a 
spacious well-furnished student lounge, and a cafeteria which can accommodate a large number of clients. The campus 
facilities are very well maintained. 

7. PUBLICATIONS 

7 .01 What catalog was used during the evaluation (please include the year, number, and volume if appropriate)? 
he Le Cordon Bleu College of Culinary Arts 2014-2015 catalog and catalog addendum were used for the evaluation. 
he catalog is effective May 2014-May 2015. 

7 .02 Does the self-study or branch application part II accurately portray the campus? 
~Yes 0No 

7.03 Does the campus publish a catalog that is appropriately printed and bound and available to all enrolled students? 
~Yes 0No 

7.04 Does the catalog contain the following items? 
(a) A table of contents and/or an index. 
~Yes 0No 
(b) An indication of the year or years for which the catalog is effective on the front page or cover page. 
~Yes 0 No 
(c) The names and titles of the administrators. 
~Yes 0No 
( d) A statement of legal control which includes the names of trustees, directors, and officers of the corporation. 
~ Yes 0No 
( e) A statement of accreditation 
~ Yes D No D Not Applicable (initial applicant) 
(f) A mission statement. 
~Yes 0No 
(g) A listing of full-time faculty members which lists all qualifying credentials held along with the awarding institution 

and the area of teaching specialization. 
~Yes 0No 
(h) An academic calendar. 
~Yes 0No 
(i) A full disclosure of the admission requirements. 
~Yes 0No 
(j) A statement for each curriculum offered that includes a statement of objective or purpose; an accurate and 

complete listing of all courses in the curriculum with a unique identifying number and title, the credit or clock 
hours awarded; the total credit or clock hours required to complete the curriculum; any necessary requirements for 
certification, licensing, or registration needed to work in the field; and any additional requirements that must be 
met to complete the curriculum. 

~Yes 0No 
(k) A description of each course offered that includes the identifying number, title, credit or clock hours awarded, a 

concise description of the course contents, and any necessary prerequisites. 
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[g] Yes D No 
(I) An explanation of the grading system that is consistent with the one that appears on the student transcript. 
[g)Yes 0No 
(m)A definition of the unit of credit. 
[g] Yes D No D Not Applicable (The campus does not award credit) 
(n) A complete explanation of the standards of satisfactory academic progress. 
[g] Yes D No 
(o) A description of the certificates, diplomas, and/or degrees awarded along with a statement of the requirements 

necessary for completion of each. 
[g)Yes 0No 
(p) The transfer of credit policy. 
[g] Yes D No 
(q) A statement of the tuition, fees, and any other charges. 
[gl Yes D No 
(r) A complete and accurate listing of all scholarships, grants, and/or loans offered. 
[gl Yes D No D Not Applicable (no scholarships, grants, or loans offered) 
(s) The refund policy. 
[g] Yes D No 
(t) A statement describing the student services offered. 
[g] Yes D No 
(u) A student grievance policy that includes the name and address of ACICS (may be in the student handbook instead 

of catalog). 
[gl Yes D No D Not Applicable (initial applicants only) 

7 .05 Does the campus offer degree programs? 
C8J Yes D No 

If Yes, does the catalog contain the following? 
(a) An explanation of the course numbering system (for all levels). 
[gl Yes D No 
(b) Identification of courses that satisfy general education requirements (for occupational associate's, academic 

associate's, and bachelor's degrees only). 
[g] Yes D No D Not Applicable 
(c) Identification of courses that satisfy the concentration requirements (for academic associate's and bachelor's 

degrees only). 
D Yes D No [g] Not Applicable 
(d) Identification of courses that satisfy the upper-division (for bachelor's degrees only). 
D Yes D No [g] Not Applicable 

7.06 Does the campus offer courses and/or programs via distance education? 
D Yes C8J No (Skip to Question 7.07.) 

7.07 Does the catalog contain an addendum/supplement? 
[g] Yes D No (Skip to Question 7. 08.) 
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(a) Is the catalog updated at an appropriate interval (the addendum/supplement should not be used as a substitute for 
meeting this expectation)? 

(g]Yes ONo 
(b) Does the addendum supplement include the school name, location, and effective date for the entire document ( or 

for individual sections if effective dates vary)? 
[gj Yes D No 

(c) Do students receive a copy of the addendum/supplement with the catalog? 
[gj Yes D No 

7.08 Is the catalog available onl ine? 
[gj Yes D No (Skip to Question 7.09.) 

If Yes, does it match the hard copy version? 
[gj Yes D No 

7 .09 Does the campus utilize a multiple-school catalog? 
[gj Yes D No (Skip to Question 7.10.) 

If Yes, answer the following: 
(a) Are all campuses using the same catalog of common ownership? 
[gj Yes D No 
(b) Are all photographs utilized properly labeled to identify the location depicted? 
[gj Yes D No 
(c) Are faculty and staff listings properly identified with respect to the campus to which they belong? 
[gj Yes D No 

7 .10 Is all advertising and promotional literature, through any type of media ( social media, website, newspapers, etc.), 
truthful and dignified? 
(g] Yes D No 

7 .11 Is the correct name of the campus listed in all advertising, web postings and promotional literature? 
[gj Yes D No 

7 .12 Where does the campus advertise (publications, online, etc.)? 
he team reviewed campus advertisments through print publications, their wevsite, radio and television ads. 

Are all print and electronic advertisements under acceptable headings? 
(g]Yes ONo 

7 .13 Does the campus use endorsements, commendations, or recommendations in its advertising? 
[gj Yes D No (Skip to Question 7.14.) 

If Yes, is there evidence that prior written consent was obtained and that all representations are factual and portraying 
current conditions? 
[gj Yes D No 
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7.14 Does the campus utilize services funded by third parties? 
D Yes [gJ No (Skip to Question 7.15.) 

7 .15 Does the campus avoid offering monetary incentives to attract students and avoid making guarantees for job placement 
or salary for graduates? 
[gJ Yes D No 

7 .16 Is the phrase "for those who qualify" properly used in all advertising that references financial aid? 
[gJ Yes D No D Not Applicable ( campus does not participate in financial aid) 

7 .17 What institutional perfonnance infonnation does the campus routinely provide to the public? 
he campus publishes on-time completion rates, graduation rates and placement rates. Placement rates are available for 

the cam us and ro ram levels. 

Where is this infonnation published and how frequently is this info1mation being updated? 
he information is available on the website at www.chefs.edu/disclosures. It is u dated annually with information 
om each CAR re ort. 

8. LIBRARY, INSTRUCTIONAL RESOURCES, AND TECHNOLOGY 

FOR ALL PROGRAMS 

8.0 I Does the campus develop an adequate base oflibrary resources? 
[gJ Yes D No 

8.02 Does the campus ensure access oflibrary resources to all faculty and students, including students at nonmain 
campuses? 
C8JYes 0No 

8.03 Does the campus provide training and support to faculty and students in utilizing library resources as an integral part 
of the learning process? 
cgjYes 0No 

8.04 Are adequate staff provided to support the development, organization of the collection, and access of library 
resources? 
cg] Yes D No 

8.05 Describe how the campus develops continuous assessment strategies for resources and information services? 
he branch has dedicated appropriate resources to continuously assess the library services and holdings. Ms. Shelly 

Smith, Mr. Christopher Claire, and student Julie Daniels are the branch's designated personnel who are trained to 
assist students. In addition, they communicate with faculty and students to obtain resource recommendations, and 
OQtimize the branch's budget to rovide a variety of instructional benefits for both instructors and students. 

Are these methods appropriate? 
cgjYes 0No 
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8.06 Is the library staff adequately trained to support the library? 
~Yes ONo 

FOR OCCUPATIONAL ASSOCIATE'S, ACADEMIC ASSOCIATE'S, BACHELOR'S, AND MASTER'S 
DEGREES ONLY 

8.07 Is the campus' established annual budget appropriate to the size and scope of the campus and the programs offered, 
and is the allocation appropriately expended for the purchase of books, periodicals, library equipment, and other 
resource and reference materials? 
~Yes ONo 

8.08 What is the amount of the current year's library budget excluding personnel allocations? 
he current year 's library budget is $6 000.00. 

8.09 What portion of the current year's library budget has been spent? 
o date, 49% ($2,981) of the total budget has been s ent. 

How has the money been allocated? 
he library budget is allocated for online services, reference books, media, and periodicals. 

8.10 Is there evidence that the faculty have major involvement in the selection of library resources? 
~Yes ONo 

8.1 I Are the library hours adequate to accommodate the needs of all students? 
~Yes ONo 

FOR ACADEMIC ASSOCIA TE'S, BACHELOR'S, AND MASTER'S DEGREES ONLY 

8.12 Describe how the faculty ~ pire, motivate, and direct student usage of the library resources? 
~ ibrary assignments are required components of several courses in the various academic associate's programs. In, 
addition, some faculty have asked the branch's library assistants to make presentations in their classes or in the 
library to focus on the importance of the library in an academic environment. 

Are these methods appropriate? 
~ Yes ONo 

8.13 Is the Dewey Decimal, Library of Congress, or other appropriate system of classification used to organize the library 
materials? 
~Yes ONo 

8.14 Are records of physical and/or online resources and circulation accurate and up to date? 
~ Yes ONo 

8.15 If interlibrary agreements are in effect, are the provisions appropriate, do they ensure practical use and accessibility to 
the students, and is evidence of student use documented? 
~ Yes O No O Not Applicable (no interlibrary agreements) 
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8.16 Describe any full-text online collections available to students. 
[The Le Cordon Bleu online database system includes: Ebsco, Credo, Culinary Art Collection, Gale, Proquest, 
Hoover's Pro, and HosQitality and Tourism Com lete. 

8.17 Are the library physical holdings and /or full-text online collections up to date and adequate for the size of the 
campus and the breadth of and enrollment in its educational programs? 
cgjYes ONo 

8.18 Does the library collection include holdings in the humanities, arts, social sciences, and sciences, including 
mathematics? 
cgjYes ONo 

FOR ACADEMIC ASSOCIATE'S AND BACHELOR'S DEGREES ONLY 

8.19 Who is the on-site librarian, what are t~ person 's qualifications, and what are his or her hours on-site? 
rvis. Luara Rice is the regional librarian for Le Cordon Bleu. Ms. Rice has been in her current position since 
February 2013. Ms. Rice holds a master's degree in library science from Dominican University in River Forest, 
llinois, a master's degree in industrial relations and bachelor's degree in psychology from Loyola University. Prior 

to her curent position, Ms. Rice was an online librarian, reference librarian teacher's aide, and a technology 
coodinator for 13 years. 

nstructors Ms. Shelly Smith and Mr. Christopher Claire, and student Ms. Julie Daniels are the branch's designated 
personnel who are trained to assist students. Documentation was on file for each of these individuals to demonstrate 
completion oflibrary training. The libray hours are from 6:30 am to 10:00 pm Monday through Friday. 

-Ms. Shelly Smith's hours are from 7:15 am to 9:00 am; Monday through Friday. 
-Mr. Christopher Claire's hours are from 3:00pm to 6:00PM; Monday through Friday. 
-Ms. Julie Daniels's ~tudent hours are from 8:00 am to 9:00 am and from 2:00 m to 9:00 m· Monday through 
friday. 

he team was advised by the branch's adminstration that Ms. Smith and Mr. Claire share responsibility to assist 
student with accessing library resources between the hours of 9:00 am to 2:00 m; Monday through Friday. 

Does this individual: 
(a) Supervise and manage the library and instructional resources? 
cgj Yes D No 
(b) Facilitate the integration of instructional resources into all phases of the campus's curricular and educational 

offerings? 
cgjYes ONo 
( c) Assist students in the use of instructional resources? 
cgj Yes D No 

8.20 Are all individuals who supervise the library and assist students with library functions well-trained and competent in 
both using and aiding in the use of the library technologies and resources? 
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[:8J Yes 0No 

8.21 Have library staff transcripts from campuses not accredited by agencies recognized by the United States Department 
of Education been translated into English and evaluated by a member of the National Association of Credential 
Evaluation Services (NACES) or the Association ofJnternational Credential Evaluators (AICE) to determine the 
equivalency of the degrees to degrees awarded by campuses in the United States? 
0 Yes O No [:8J Not Applicable (staff do not hold foreign credentials) 

8.22 Is documentation on file to reflect the librarian's participation in professional growth activities? 
[:8J Yes D No 

8.23 Are the hours the library is open adequate to accommodate the needs of all students? 
[:8JYes 0No 

8.24 Does the library make available appropriate reference, research, and information resources to provide basic support for 
curricular and educational offerings and to enhance student learning? 
[:8J Yes O No 

FOR NONDEGREE PROGRAMS ONLY 

8.25 Are appropriate reference materials and periodicals available for all programs offered? 
[:8JYes 0No 

8.26 Are the instructional resources organized for easy access, usage, and preservation? 
C8'.]Yes 0No 

8.27 Is there a current inventory of instructional resources? 
[:8JYes 0No 

8.28 Does the campus have appropriate and sufficient instructional resources, equipment, and materials to meet its 
educational program objectives and the needs of its students? 
[:8J Yes O No 
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GENERAL COMMENTS: 
The library has a good collaboration with facu lty as well as other academic related assistance. ,t js evident that faculty have 
assigned students academic research projects ~o further enhance their educational learning and the learning commons has 
served and helped students in locating the fil)P.IQPriate resources. 

COMMENDATIONS: 
The team wishes to acknowledge the good work of Ms. Shelly Smith, Ms. Christopher Claire and student Ms. 
Julie Daniels. They have done an excellent job of maintaining a wonderful learning environment in the physical 
library. It is attractive, welcoming, and well organized. The branch's library has relevant resources in place for 
students. The library has demonstrated that it has the assets to assist students with library resources. 
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SUMMARY 

The campus is not in compliance with the Accreditation Criteria in the following areas: 

Number Citation Summarv Statement 
1 3-1-414 Some student enrollment agreements do not contain the required 

siQllature of an appropriate school representative (page l 0). 
2 3-1-543 Some faculty do not have complete faculty development plans 

(page 22). 
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RECOMMENDATION 

Any recommendations provided in this report are not included in the report seen by the Council: 

It is recommended that the campus consider posting signage in the women's restroom in the main building that states 
that students and employees must wash their hands before leaving the bathroom, much like what many students will 
ex ect to see in the real world, to remind students of consistency in food safety. 
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Swvey Report 
~nerated: September 16, 2014 
ACICS ID: 00019776 
Surveys Between: 
Septl!ffl~ 16. 2014 and September 16, 2014 

A.OL Prlo< to entellng kl tNs klstltutlon, have you a~ any otller 
college or Institution ol ~ leamlng7 

A.02- If you had transfer mdlts, did your ~lsslans re~e 
descrlbe ti>! tramter of aedlt poldes and pn,adures accint21)17 
(Select NIA If no transter credits) 

A.03. Did your adn1sslons represetOtl.e acant:ely desalbe the 
.,,,-c,lm,nt prac"'5 re,;ia:rdlng avdable courses and programs of 
5bJdy7 

A.04. Did your adn1sslons represetOtl¥e acant:ely desalbe sn.denl 
seMC!S offered by the ln5llbJtJcn 7 

A.O~. Did your adn1sslons represetOtl.e acant:ely desalbe the 
IIJl!lon and t,ees aW>datfd wlh your program of snJdy? 

A.06. Did you receive a Clll31og or 'IIOefe you pnwlded access IO one 
cb1ng the enrolment p(O(e5$7 

A.07. Did the catalog acrurauty portray programs. ~es and 
polldes ol Ille Institution? 

A.OB. Was lhe lnfonnadan pnMded during ~ 5llffldent for 
YI"' II> m""" your d«lslon7 

A.09. Did you feel unwty presstlred during .,,,c1m,nt1 

B.OL DO you recellle federal lnandal aid? 

B.02. AA! you aware ol 'IO'Jll lede<al 111\ardal aid loan repayment 
cbllgallons7 (Select NIA II no loan repa~ oblgatlons) 

c.01. AA! yourlnstructcrsasallablelO pnlllide adctdcnal help, If 
needed7 

C.02. AA! the le..mlng ,.,..,....,.,. and lab equfpnent/supples 
adequate lo, y0la' prcgram ol stud~ 

C.03. Were tellll>oolcs a,allal,le wt,.,, you started d asses7 

C.04. were the out ol class actMtles sullldenl ID help you acHew the 
course clljectlves7 (Select NIA If no out al class acllvltles ha,e t,e.,, 
assigned) 

D.Ol . Dveral~ I am sadslled ..,. Ille quality of education I am 
recel,klg. 

D,02. I -.ild reoonwnend this lnstbtlcn ID others. 
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QUALITY ASSURANCE MONITORING: HIGHER CREDENTIAL REPORT 

ACADEMIC ASSOCIATE' S DEGREE IN LE CORDON BLEU PATISSERIE AND BAKING 

LE CORDON BLEU COLLEGE OF CULINARY ARTS 
7898 Veterans Memorial Parkway 

St. Peters, MO 63376 
ACICS ID Code: 00024557 

Mr. John Fogarty, Campus President Ufogarty@StLouis.Chefs.edu) 
(A CI CS INF O@stlouis. chefs. edu) 

MAIN 
Le Cordon Bleu College of Culinary Arts 

Austin, TX 
ACICS ID Code: 00021352 

June 15, 2015 

Date Program Began: 
Current Total Enrollment: 
Current CAR Program Retention: 

May 2014 
133 
NIA 

Mr. William Roy Specialist International Culinary School at the Art Institute Indianapolis, IN 

Ms. Te1Tasia Ha1Tis Staff Representative ACICS Washington, DC 

750 First Street, NE, Suite 980 • Washington, DC 20002- 4223 • t - 202.336.6780 • f - 202.842.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 
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REPORT QUESTIONS 

MISSION 

C.O 1 Is the mission statement appropriate for the type of new credential offered? 
r:gj Yes D No 

RELATIONS WITH STUDENTS 

C.02 Does the campus have appropriate admissions criteria for the program(s)? 
fZI Yes D No 

The program is not enrolling any new students due to the rogram being taught out and the antici ated 
closure of the campus in 2016. 

C.03 Does the admissions policy conform to the campus's mission? 
r:gj Yes D No 

C.04 Is the admissions policy administered as written? 
r:gj Yes D No 

C.05 Are there any admissions requirements unique to the program? 
D Yes r:gj No 

C.06 Are the campus's recruitment methods appropriate and in compliance with Council standards? 
r:gj Yes D No 

The school is no longer recruiting any new students due to the program being taught out. 

C.07 Does the institution offer employment assistance to all students? 
r:gj Yes D No 
D Not Applicable (campus enrolls only international students on a student visa) 

C.08 Was the team able to verify the backup documentation to support the placement rate for the program(s) as 
reported on the last Campus Accountability Report? 

OYes ONo 
r:gj Not Applicable (there have been no graduates) 

C.09 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
OYes ONo 
r:gj Not Applicable 

2 
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EDUCATIONAL ACTIVITIES 

FOR ALL PROGRAMS 

C.13 Is licensure, certification or registration required to practice in the specific career field? 
D Yes [8J No (Skip to Question C.15) 

C.15 Who is assigned to administer all academic programs, and what are this person's qualifications? 
Ms. Maria (Vicki) Davenport, director of education, is assigned to administer all academic programs. 
Ms. Davenport hold a master's degree in education from American Intercontinental University, an MBA 
from Lindenwood College, and a bachelor's degree in corporate and industrial communications from 
Lindenwood College. She also has four years working in the culinary industry and two years 
experience as a culinary instructor. 

C.16 Does this individual possess appropriate academic or experiential qualifications? 
[8J Yes D No 

C.17 Who is assigned to administer the new credential ( e.g., program chair or lead instructor), and what are this 
erson's gualifications? 

Ms. Maria (Vicki) Davenport, director of education, is assigned to administer the new credential. 
As previously stated, Ms. Davenport hold a master's degree in education from American Intercontinental 
University, an MBA from Lindenwood College, and a bachelor's degree in corporate and industrial 
communications from Lindenwood College. She has four years working in the culinary industry and two 
years exQerience as a culinary instructor. 

C.18 Does this individual possess appropriate academic or experiential qualifications? 
[8J Yes D No 

C.1 9 Is there evidence that the program administrator has sufficient authority and responsibility for the 
development and administration of the new credential? 
[8J Yes D No 

C.20 Are the time and resources devoted to the administration of the new credential sufficient? 
[8J Yes D No 

C.21 Is the program consistent with the campus' mission and the needs of its students? 
[8J Yes D No 
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C.22 Is there evidence of input from students, graduates, administrators, faculty, and other interested parties in the 
formation and design of the new program? 
[8J Yes D No 

C.23 List the community resources and describe how they are utilized to enrich the program. 
The campus utilizes different ways to help students be active in the community by working at events like the 
fall festival, participating in cooking competitions, and the like. They also facilitate guest speakers from the 
culinary and pastry industry in classes to give students a better understanding of what is expected of them 
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when they go to work. They use an advisory board made up of local professionals that provide them with 
feedback on the of skills that are in demand and to make sure the curriculum meets those needs. 

4 

C.24 Does the curriculum evidence a well-organized sequence of appropriate subjects leading to an occupational 
objective, an academic credential, or both? 
[gj Yes D No 

C.25 Does the catalog accurately describe the program and its objectives? 
[gj Yes D No 

C.26 If the program includes an externship, does the campus have a written and mutually signed agreement that 
outlines the arrangement between the campus and the exnternship site, including specific learning 
objectives, course requirements, and evaluation criteria? 
[gj Yes D No 
D Not Applicable (these elements are not part of the program or no student is at the point of needing them) 

C.27 If the program includes independent study courses, does the campus have a learning contract that outlines 
the course objectives and procedures unique to this form of instruction? 
0Yes 0No 
[gj Not Applicable (no courses are offered via independent study) 

C.28 Are the ClllTiculum and length of the program appropriate to meet the educational and placement objectives 
of the program? 
[gj Yes D No 

C.29 Are the courses available when needed by the student in the normal pursuit of the program(s) of study? 
[gj Yes D No 

C.30 Are course prerequisites appropriate, are they identified in the catalog and on the course syllabi, and are 
they being followed? 
[gj Yes D No 

C.31 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
[gj Yes D No 
(b) Course numbers 
[gj Yes D No 
(c) Course prerequisites and/or corequisites 
[g] Yes D No 
(d) Instructional contact hours/credits 
[gj Yes D No 
( e) Learning objectives 
[gj Yes D No 
(f) Instructional materials and references 
[gj Yes D No 
(g) Topical outline of the course 
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IZJ Yes D No 
(h) instructional methods 
IZJ Yes D No 
(i) Assessment criteria 
IZJ Yes D No 
(j) Method of evaluating students 
IZJ Yes D No 
(k) Date the syllabus was last reviewed 
IZJ Yes D No 

C.32 Do students confirm that they receive a course syllabus and that it is followed? 
IZJ Yes D No 

C.33 Is credit appropriately converted in relation to total student contact hours in each class? 
IZJ Yes D No 

C.34 Are courses and breaks scheduled appropriately, given the students' academic background and the 
coursework involved? 
IZJ Yes D No 
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C.35 Is the credential awarded by the campus in compliance with its accreditation approval and in compliance 
with applicable state laws? 
IZJ Yes D No 

C.36 Are the following appropriate to adequately support the new program? 
(a) Facilities. 
IZ]Yes 0No 
(b) Instructional equipment. 
IZJ Yes D No 
( c) Resources. 
IZJ Yes D No 
(d) Support for modes of instructional delivery. 
IZJ Yes 0No 
( e) Personnel. 
IZJ Yes D No 

C.37 Does the campus provide an environment for its faculty that is conducive to effective classroom instruction? 
IZJ Yes D No 

C.3 8 Based on the team's observation of the instructional materials used, interviews with students and faculty, and 
a review of software licenses, is the campus in compliance with applicable licensing and copyright laws? 
IZJ Yes D No 

C.39 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
IZJ Yes D No 



ED00019471

CL_Review005384 

VER. May 1, 2015 ACICS QUALITY ASSURANCE MONITORING: HIGHER CREDENTIAL REPORT 6 

(b) Well-defined instructional objectives. 
[2] Yes D No 
( c) The selection and use of appropriate and current learning materials. 
[2] Yes D No 
( d) Appropriate modes of instructional delivery. 
[2] Yes D No 
( e) The use of appropriate assessment strategies. 
[2] Yes 0No 
(f) The use of appropriate experiences. 
[2] Yes D No 

C.40 Are official transcripts for all credentials on file for all instructors in the program? 
[2] Yes D No 

C.41 Have all foreign transcripts been translated into English and evaluated by a member of the Association of 
International Credential Evaluators (AICE) or the National Association of Credential Evaluation Services 
(NACES) to determine the equivalency of the credential to credentials awarded by institutions in the United 
States? 
[2] Yes D No 
D Not Applicable (no faculty members hold foreign credentials) 

C.42 Is there documented evidence of a systematic program of in-service training at the campus? 
[2] Yes D No 

C.43 Is there evidence that appropriate faculty development plans have been developed and implemented on an 
annual basis, including documentation to support completed activities listed on the plans? 
[2] Yes D No 

C.44 Is there evidence that full-time and part-time instructors in the program(s) participate in regularly scheduled 
faculty meetings? 
[2] Yes D No 

FOR OCCUPATIONAL ASSOCIATE'S, ACADEMIC ASSOCIATE'S, AND BACHELOR'S DEGREES 
ONLY 

C.45 Do the faculty members' qualifications meet the minimum requirements outlined in the Accreditation 
Criteria, and are their qualifications academically and experientially appropriate to the subject matter they 
teach and the level of the credential awarded? 
[2] Yes D No 

C.46 Are all faculty in the program assigned to teach in no more than three fields of instruction, with no more 
than five preparations? 
[2] Yes D No 

C.47 Is the size of the faculty appropriate? 
[2] Yes D No 
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C.48 Is an adequate core of full- and part-time faculty employed to ensure sound direction and continuity of 
development for the program? 
[g] Yes D No 

FOR ACADEMIC ASSOCIATE'S, BACHELOR'S, AND MASTER'S, DEGREES ONLY 

C.49 Are teaching loads reasonable? 
C8J Yes D No 

FOR ACADEMIC ASSOCIATE'S DEGREES ONLY 
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C.60 Is the number of hours required to complete the program at least 60 semester hours, 90 quarter hours, or their 
equivalent, earned over a period of at least four semesters, six quarters, or the equivalent? 
C8J Yes D No 

C.61 Is there a minimum of 30 semester hours, 45 quaiter hours, or their equivalent in courses within the area of 
concentration and a minimum of 15 semester hours, 22.5 quarter hours, or their equivalent in general 
education courses? 
C8J Yes D No 

C.62 Are all general education courses appropriate for the program and do they meet Council standards? 
C8J Yes D No 

C.63 Are the courses that satisfy the concentration and general education requirements identified in the catalog? 
C8J Yes D No 

C.64 Does the curriculum quantitatively and qualitatively approximate the standards at other collegiate 
institutions offering the same degree? 
C8J Yes D No 

C.65 Is there evidence that curricular offerings require the appropriate use of library resources? 
C8J Yes D No 

C.66 Is enrollment in the second academic year of the two-yeai· program sufficient to support regularly 
scheduled classes? 
C8J Yes D No 
D Not Applicable (no students in the second year) 

C.67 Are at least one-half of all subjects that are part of the associate's degree taught by faculty members who 
have graduate degrees, professional degrees, or bachelor's degrees plus professional certification? 
C8J Yes D No 

PUBLICATIONS 

C.105 Do the catalog and other publications accurately describe the new program? 
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IZ]Yes □No 

C. l 06 Is the course-numbering system adequately explained in the catalog? 
IZJ Yes D No 

LIBRARY, INSTRUCTIONAL RESOURCES, AND TECHNOLOGY 

FOR OCCUPATIONAL ASSOCIATES, ACADEMIC ASSOCIATE'S, BACHELOR'S, MASTER'S AND 
DOCTORAL DEGREES ONLY 

C. l 08 Is the campus' established annual budget appropriate for the program, and is the allocation appropriately 
expended for the purchase of books, periodicals, library equipment, and other resource and reference 
materials? 
IZJ Yes D No 

C.109 What is the amount of the current year's library budget? 
The amount of the current ear's budget is $638,638. 

C. 110 What portion of the current year's library budget has been spent and how has the money been allocated? 
There is an overall corporate library budget for the electronic library that includes all campuses. There is no a 
cam us budget due to the__programs being in teach out and the antici ated closure of the cam us in 2016. 

C.111 Does the new program require appropriate use of library resources? 
IZJ Yes D No 

C.112 Is there evidence that the faculty have involvement in the selection of libra1y resources? 
IZJ Yes IZJ No 

FOR ACADEMIC ASSOCIATE'S, BACHELOR'S, MASTER'S, AND DOCTORAL DEGREES ONLY 

C.113 Is the Dewey Decimal, Library of Congress, or other appropriate system of classification used to organize the 
library materials? 
IZJ Yes D No 

C.114 Are records of physical and/or online resources and circulation accurate and up to date? 
IZJ Yes D No 

C.115 Are the library holdings for this ( or these) program(s), including full-text online collections, up to date and 
adequate for the new program? 
IZJ Yes D No 

C.116 Describe any full-text online collections available to students: 
The campus uses the following online resources: Culinary Arts-Infotrac, First Research, Food Science 
Source, Hospitality and Tourism Complete, Oxford Reference: Encyclopedia of Food and Drink in 
America, Culinary Arts-lnfotrac, Food Science Source, and Hospitality and Tourism Complete. 
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C.117 Does the library collection include holdings in the humanities, arts, social sciences, and sciences, including 
mathematics? 
~Yes 0No 
D Not Applicable (program does not include general education courses) 

C.118 Are the hours the library is open adequate to accommodate the needs of all students? 
~Yes 0No 

C.119 Are all individuals who supervise the library and assist students with library functions well-trained and 
competent in both using and aiding in the use of the library technologies and resources? 
~Yes 0No 

FOR ACADEMIC ASSOCIATE'S AND BACHELOR'S DEGREES ONLY 

C.120 Is there a professionally trained individual on staff who supervises and manages the library and instructional 
resources, facilitate their integration into all phases of the campus' curricular and educational offerings, and 
assist students in their use? 
~Yes 0No 

C.121 Who is the onsite librarian, what are this person's qualifications, and what are his or her hours on site? 
Ms. Laura Rice is the regional libraria. She holds a master's degree in library science and information 
systems. She trains the workers in the library so that the students needs can be met. Ms. Rice answers all 
the students email questions and there are additinal online librarians that students can chat with if they 
encounter issues. The library is staffed from Monday through Thursday 9 a.m. to 7p.m. and Friday 9 a.m to 
5p.m. 

C.122 Is documentation on file to evidence the librarian participates in professional growth activities? 
~Yes 0 No 

C.123 Does the library make available appropriate reference, research, and information resources to provide basic 
support for this (or these) program(s)? 
~Yes 0No 
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SUMMARY 

Based on the team's review, there are no areas requiring additional information. 
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ACADEMIC ASSOCIATE'S DEGREE IN LE CORDON BLEU CULINARY ARTS 

LE CORDON BLEU COLLEGE OF CULINARY ARTS 
7898 Veterans Memorial Parkway 

St. Peters, MO 63376 
ACICS ID Code: 00024557 

John Fogarty, Campus President (jfogarty@StLouis.Chefs.edu) 
(A CI CS INF O@stlouis. chefs. edu) 

MAIN 
Le Cordon Bleu College of Culinary Arts 

Austin, TX 
ACICS ID Code: 00021352 

June 15, 2015 

Date Program Began: 
Current Total Enrollment: 
Current CAR Program Retention: 

April 2014 
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NIA 

Mr. William Roy Specialist International Culinary School at the Art Institute Indianapolis, IN 

Ms. Te1Tasia Ha1Tis Staff Representative ACICS Washington, DC 

750 First Street, NE, Suite 980 • Washington, DC 20002- 4223 • t - 202.336.6780 • f - 202.842.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 
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REPORT QUESTIONS 

MISSION 

C.O 1 Is the mission statement appropriate for the type of new credential offered? 
r:8J Yes D No 

RELATIONS WITH STUDENTS 

C.02 Does the campus have appropriate admissions criteria for the program(s)? 
[:8J Yes D No 

The program is not enrolling any new students due to the program being taught out and the anticipated 
closure of the campus in 2016. 

C.03 Does the admissions policy conform to the campus's mission? 
[:8J Yes D No 

C.04 Is the admissions policy administered as written? 
i:gj Yes D No 

C.05 Are there any admissions requirements unique to the program? 
D Yes i:gj No 

C.06 Are the campus' s recruitment methods appropriate and in compliance with Council standards? 
i:gj Yes D No 

The school is no longer recruiting any new students due to the program being taught out. 

C.07 Does the institution offer employment assistance to all students? 
i:gj Yes D No 
D Not Applicable (campus enrolls only international students on a student visa) 

C.08 Was the team able to verify the backup documentation to support the placement rate for the program(s) as 
reported on the last Campus Accountability Report? 
O Yes O No 
i:gj Not Applicable (there have been no graduates) 

C.09 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
OYes ONo 
i:gj Not Applicable 

2 
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EDUCATIONAL ACTIVITIES 

FOR ALL PROGRAMS 

C.13 Is licensure, certification or registration required to practice in the specific career field? 
D Yes [8J No (Skip to Question C.15) 

C.15 Who is assigned to administer all academic programs, and what are this person's qualifications? 
Ms. Maria (Vicki) Davenport, director of education, is assigned to administer all academic programs. 
Ms. Davenport hold a master's degree in education from American Intercontinental University, an MBA 
from Lindenwood College, and a bachelor's degree in corporate and industrial communications from 
Lindenwood College. She also has four years working in the culinary industry and two years 
experience as a culinary instructor. 

C.16 Does this individual possess appropriate academic or experiential qualifications? 
[8J Yes D No 

C.17 Who is assigned to administer the new credential ( e.g., program chair or lead instructor), and what are this 
erson's gualifications? 

Ms. Maria (Vicki) Davenport, director of education, is assigned to administer the new credential. 
As previously stated, Ms. Davenport hold a master's degree in education from American Intercontinental 
University, an MBA from Lindenwood College, and a bachelor's degree in corporate and industrial 
communications from Lindenwood College. She also received 28 credits of coursework in culinary arts 
has four years working in the culinary industry and two years experience as a culinary instructor. 

C.18 Does this individual possess appropriate academic or experiential qualifications? 
[8J Yes D No 

C.1 9 Is there evidence that the program administrator has sufficient authority and responsibility for the 
development and administration of the new credential? 
[8J Yes D No 

C.20 Are the time and resources devoted to the administration of the new credential sufficient? 
[8J Yes D No 

C.21 Is the program consistent with the campus' mission and the needs of its students? 
[8J Yes D No 
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C.22 Is there evidence of input from students, graduates, administrators, faculty, and other interested parties in the 
formation and design of the new program? 
[8J Yes D No 

C.23 List the community resources and describe how they are utilized to enrich the program. 
The campus utilizes different ways to help students be active in the community by working at events like the 
fall festival, participating in cooking competitions, and the like. They also facilitate guest speakers from the 
culinary and pastry industry in classes to give students a better understanding of what is expected of them 
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when they go to work. They use an advisory board made up of local professionals that provide them with 
feedback on the of skills that are in demand and to make sure the curriculum meets those needs. 
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C.24 Does the curriculum evidence a well-organized sequence of appropriate subjects leading to an occupational 
objective, an academic credential, or both? 
[gj Yes D No 

C.25 Does the catalog accurately describe the program and its objectives? 
[gj Yes D No 

C.26 If the program includes an externship, does the campus have a written and mutually signed agreement that 
outlines the arrangement between the campus and the exnternship site, including specific learning 
objectives, course requirements, and evaluation criteria? 
[gj Yes D No 
D Not Applicable (these elements are not part of the program or no student is at the point of needing them) 

C.27 If the program includes independent study courses, does the campus have a learning contract that outlines 
the course objectives and procedures unique to this form of instruction? 
0Yes 0No 
[gj Not Applicable (no courses are offered via independent study) 

C.28 Are the ClllTiculum and length of the program appropriate to meet the educational and placement objectives 
of the program? 
[gj Yes D No 

C.29 Are the courses available when needed by the student in the normal pursuit of the program(s) of study? 
[gj Yes D No 

C.30 Are course prerequisites appropriate, are they identified in the catalog and on the course syllabi, and are 
they being followed? 
[gj Yes D No 

C.31 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
[gj Yes D No 
(b) Course numbers 
[gj Yes D No 
(c) Course prerequisites and/or corequisites 
[g] Yes D No 
(d) Instructional contact hours/credits 
[gj Yes D No 
( e) Learning objectives 
[gj Yes D No 
(f) Instructional materials and references 
[gj Yes D No 
(g) Topical outline of the course 
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IZJ Yes D No 
(h) instructional methods 
IZJ Yes D No 
(i) Assessment criteria 
IZJ Yes D No 
(j) Method of evaluating students 
IZJ Yes D No 
(k) Date the syllabus was last reviewed 
IZJ Yes D No 

C.32 Do students confirm that they receive a course syllabus and that it is followed? 
IZJ Yes D No 

C.33 Is credit appropriately converted in relation to total student contact hours in each class? 
IZJ Yes D No 

C.34 Are courses and breaks scheduled appropriately, given the students' academic background and the coursework 
involved? 
IZJ Yes D No 

C.35 Is the credential awarded by the campus in compliance with its accreditation approval and in compliance 
with applicable state laws? 
IZJ Yes D No 

C.36 Are the following appropriate to adequately support the new program? 
(a) Facilities. 
IZ]Yes 0No 
(b) Instructional equipment. 
IZJ Yes D No 
( c) Resources. 
IZJ Yes D No 
(d) Support for modes of instructional delivery. 
IZJ Yes 0No 
( e) Personnel. 
IZJ Yes D No 

C.37 Does the campus provide an environment for its faculty that is conducive to effective classroom instruction? 
IZJ Yes D No 

C.3 8 Based on the team's observation of the instructional materials used, interviews with students and faculty, and 
a review of software licenses, is the campus in compliance with applicable licensing and copyright laws? 
IZJ Yes D No 

C.39 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
IZJ Yes D No 
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(b) Well-defined instructional objectives. 
[2] Yes D No 
( c) The selection and use of appropriate and current learning materials. 
[2] Yes D No 
( d) Appropriate modes of instructional delivery. 
[2] Yes D No 
( e) The use of appropriate assessment strategies. 
[2] Yes 0No 
(f) The use of appropriate experiences. 
[2] Yes D No 

C.40 Are official transcripts for all credentials on file for all instructors in the program? 
[2] Yes D No 

C.41 Have all foreign transcripts been translated into English and evaluated by a member of the Association of 
International Credential Evaluators (AICE) or the National Association of Credential Evaluation Services 
(NACES) to determine the equivalency of the credential to credentials awarded by institutions in the United 
States? 
[2] Yes D No 
D Not Applicable (no faculty members hold foreign credentials) 

C.42 Is there documented evidence of a systematic program of in-service training at the campus? 
[2] Yes D No 

C.43 Is there evidence that appropriate faculty development plans have been developed and implemented on an 
annual basis, including documentation to support completed activities listed on the plans? 
[2] Yes D No 

C.44 Is there evidence that full-time and part-time instructors in the program(s) participate in regularly scheduled 
faculty meetings? 
[2] Yes D No 

FOR OCCUPATIONAL ASSOCIATE'S, ACADEMIC ASSOCIATE'S, AND BACHELOR'S DEGREES 
ONLY 

C.45 Do the faculty members' qualifications meet the minimum requirements outlined in the Accreditation 
Criteria, and are their qualifications academically and experientially appropriate to the subject matter they 
teach and the level of the credential awarded? 
[2] Yes D No 

C.46 Are all faculty in the program assigned to teach in no more than three fields of instruction, with no more 
than five preparations? 
[2] Yes D No 

C.47 Is the size of the faculty appropriate? 
[2] Yes D No 
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C.48 Is an adequate core of full- and part-time faculty employed to ensure sound direction and continuity of 
development for the program? 
[g] Yes D No 

FOR ACADEMIC ASSOCIATE'S, BACHELOR'S, AND MASTER'S, DEGREES ONLY 

C.49 Are teaching loads reasonable? 
C8J Yes D No 

FOR ACADEMIC ASSOCIATE'S DEGREES ONLY 
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C.60 Is the number of hours required to complete the program at least 60 semester hours, 90 quarter hours, or their 
equivalent, earned over a period of at least four semesters, six quarters, or the equivalent? 
C8J Yes D No 

C.61 Is there a minimum of 30 semester hours, 45 quaiter hours, or their equivalent in courses within the area of 
concentration and a minimum of 15 semester hours, 22.5 quarter hours, or their equivalent in general 
education courses? 
C8J Yes D No 

C.62 Are all general education courses appropriate for the program and do they meet Council standards? 
C8J Yes D No 

C.63 Are the courses that satisfy the concentration and general education requirements identified in the catalog? 
C8J Yes D No 

C.64 Does the curriculum quantitatively and qualitatively approximate the standards at other collegiate 
institutions offering the same degree? 
C8J Yes D No 

C.65 Is there evidence that curricular offerings require the appropriate use of library resources? 
C8J Yes D No 

C.66 Is enrollment in the second academic year of the two-yeai· program sufficient to support regularly 
scheduled classes? 
C8J Yes D No 
D Not Applicable (no students in the second year) 

C.67 Are at least one-half of all subjects that are part of the associate's degree taught by faculty members who 
have graduate degrees, professional degrees, or bachelor's degrees plus professional certification? 
C8J Yes D No 

PUBLICATIONS 

C.105 Do the catalog and other publications accurately describe the new program? 
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IZ]Yes □No 

C. l 06 Is the course-numbering system adequately explained in the catalog? 
IZJ Yes D No 

LIBRARY, INSTRUCTIONAL RESOURCES, AND TECHNOLOGY 

FOR OCCUPATIONAL ASSOCIATES, ACADEMIC ASSOCIATE'S, BACHELOR'S, MASTER'S AND 
DOCTORAL DEGREES ONLY 

C. l 08 Is the campus' established annual budget appropriate for the program, and is the allocation appropriately 
expended for the purchase of books, periodicals, library equipment, and other resource and reference 
materials? 
IZJ Yes D No 

C.109 What is the amount of the current year's library budget? 
The amount of the current ear's budget is $638,638. 

C. 110 What portion of the current year's library budget has been spent and how has the money been allocated? 
There is an overall corporate library budget for the electronic library that includes all campuses. There is no a 
cam us budget due to the__programs being in teach out and the antici ated closure of the cam us in 2016. 

C.111 Does the new program require appropriate use of library resources? 
IZJ Yes D No 

C.112 Is there evidence that the faculty have involvement in the selection of libra1y resources? 
IZJ Yes IZJ No 

FOR ACADEMIC ASSOCIATE'S, BACHELOR'S, MASTER'S, AND DOCTORAL DEGREES ONLY 

C.113 Is the Dewey Decimal, Library of Congress, or other appropriate system of classification used to organize the 
library materials? 
IZJ Yes D No 

C.114 Are records of physical and/or online resources and circulation accurate and up to date? 
IZJ Yes D No 

C.115 Are the library holdings for this ( or these) program(s), including full-text online collections, up to date and 
adequate for the new program? 
IZJ Yes D No 

C.116 Describe any full-text online collections available to students: 
The campus uses the following online resources: Culinary Arts-Infotrac, First Research, Food Science 
Source, Hospitality and Tourism Complete, Oxford Reference: Encyclopedia of Food and Drink in 
America, Culinary Arts-lnfotrac, Food Science Source, and Hospitality and Tourism Complete. 
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C.117 Does the library collection include holdings in the humanities, arts, social sciences, and sciences, including 
mathematics? 
~Yes 0No 
D Not Applicable (program does not include general education courses) 

C.118 Are the hours the library is open adequate to accommodate the needs of all students? 
~Yes 0No 

C.119 Are all individuals who supervise the library and assist students with library functions well-trained and 
competent in both using and aiding in the use of the library technologies and resources? 
~Yes 0No 

FOR ACADEMIC ASSOCIATE'S AND BACHELOR'S DEGREES ONLY 

C.120 Is there a professionally trained individual on staff who supervises and manages the library and instructional 
resources, facilitate their integration into all phases of the campus' curricular and educational offerings, and 
assist students in their use? 
~Yes 0No 

C.121 Who is the onsite librarian, what are this person's qualifications, and what are his or her hours on site? 
Ms. Laura Rice is the regional libraria. She holds a master's degree in library science and information 
systems. She trains the workers in the library so that the students needs can be met. Ms. Rice answers all 
the students email questions and there are additinal online librarians that students can chat with if they 
encounter issues. The library is staffed from Monday through Thursday 9 a.m. to 7p.m. and Friday 9 a.m to 
5p.m. 

C.122 Is documentation on file to evidence the librarian participates in professional growth activities? 
~Yes 0 No 

C.123 Does the library make available appropriate reference, research, and information resources to provide basic 
support for this (or these) program(s)? 
~Yes 0No 
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SUMMARY 

Based on the team's review, there are no areas requiring additional information. 
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REPORT QUESTIONS 

MISSION 

R.O 1 Is the mission statement appropriate for the type of new credential offered? 
[gj Yes D No 

RELATIONS WITH STUDENTS 

R.02 Does the campus have appropriate admissions criteria for this program? 
[gj Yes D No 

R.03 Are there any admissions requirements unique to this program? 
D Yes [gj No 

EDUCATIONAL ACTIVITIES 

R.04 Is licensure, ce1tification or registration required to practice in the specific career field? 
D Yes [gj No (Skip to Question R.06.) 

R.06 Who is assigned to administer all academiSP_!ograms, and what are thi.!.Person's qualifications? 
Chef ·chard Jensen, director of education is assigned to administer all academic program. Chef Jensen has 
an associate's degree in culinary arts from the California Culinary Academy. He is a Certified Professional 
Food Manager and a current member of the American Culinary Foundation. Chef Jensen has been teaching 
since 2010 and was hired as Executive Chef in 2012. He has over 10 years in culinary arts, management, and 
instruction. 

R.07 Does this individual possess appropriate academic or experiential qualifications? 
[gj Yes D No 

R.08 Who is assigned to administer the new credential (e.g., program chair or lead instructor), and what are this 
person's qualifications? 
Chef Richard Jensen, director of education · s assigned to administer the new program. Chef Jensen has an 
associate's degree in culinary arts from the California Culinary Academy. He is a Certified Professional Food 
Manager and a current member of the American Culinary Foundation. Chef Jensen has been teaching since 
2010 and was hired as !Executive Chef in 2012. e has over 10 years in culinary arts, management and 
instruction. 

R.09 Does this individual possess appropriate academic or experiential qualifications? 
[gj Yes D No 

R.10 Does the program administrator have sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
[gj Yes D No 
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R.11 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
r:gj Yes D No 

R.12 Is there evidence of input from students, graduates, administrators, faculty, and other interested parties in the 
formation and design of the new program? 
r:gj Yes D No 

R.13 Are appropriate provisions made in the new program for individual differences among students? 
r:gj Yes D No 

R. I 4 Does the curriculum evidence a well-organized sequence of appropriate subjects leading to the academic 
credential? 
r:gj Yes D No 

R.15 Are the curriculum and length of the program appropriate to meet the educational and placement objectives 
of the program? 
r:gj Yes D No 

R.16 Are course prerequisites appropriate? 
r:g] Yes D No 

R.17 Is an appropriately detailed syllabus on file for each course in the program? 
r:gj Yes D No 

R.18 If the program includes a practicum, externship, or internship, does the campus have a written and 
mutually signed agreement that outlines the arrangement between the campus and the practicum site, 
including specific learning objectives, course requirements, and evaluation criteria? 

0Yes 0No 
r:g] Not Applicable (these elements are not part of the program or no student is at that point in the program) 

R.19 If the program includes independent study courses, does the campus have a learning contract that outlines 
the course objectives and procedures unique to this form of instruction? 
0Yes 0No 
r:gj Not Applicable (no courses are offered via independent study) 

R.20 Is credit appropriately converted in relation to total student contact hours in each class? 
r:gj Yes D No 

R.21 Is the credential awarded by the campus in compliance with its accreditation approval and in compliance 
with applicable state laws? 
r:gj Yes D No 

R.22 Are official transcripts for all credentials held on file for all instructors in the program? 
r:gj Yes D No 
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R.23 Have all foreign transcripts been translated into English and evaluated by a member of the Association of 
International Credential Evaluators (AICE) or the National Association of Credential Evaluation Services 
(NACES) to determine the equivalency of the degree to degrees awarded by institutions in the United States? 

~Yes 0No 
D Not Applicable (no faculty hold foreign transcripts) 

R.24 What is the campus' plan to continue to provide qualified faculty to teach in the new program? 
In interviews with the _president and director of education, the team found that the campus will, going 
forward, require faculty to have a bachelor's degree and have certification or affiliation with the American 
Culinary Foundation. Understanding that the academic associate's degree level requires higher qualifications, 
the campus js encouraging current faculty who do not have bachelor's degrees, but are qualified based on 
demonstrated current professional experience, industry certifications and academic experience, to attain 
higher credentials and each is currently enrolled in a bachelor's degree program. The campus is also taking 
the step, moving forward, to receive transcripts from faculty prior to making offers to ensure completion of 
programs. f acuity members who wish to join the ACF do so on their own, so that they can take the 
membership with them if they move on. The campus will cover costs for related certifications, however. 

R.25 Is there documented evidence of a systematic program of in-service training at the campus? 
~Yes 0 No 

R.26 Is there evidence that appropriate faculty development plans have been developed and implemented on an 
annual basis, including documentation to support completed activities listed on the plans? 
~Yes 0 No 

R.27 Is there evidence that full-time and part-time instructors in this program participate in regularly scheduled 
faculty meetings? 
~Yes 0No 

FOR ACADEMIC ASSOCIA TE'S DEGREES ONLY 

R.34 Is the number of hours required to complete the program at least 60 semester hours, 90 quarter hours, or 
their equivalent, earned over a period of at least four semesters, six quarters, or the equivalent? 
~Yes 0No 

R.35 Is there a minimum of 30 semester hours, 45 quarter hours, or their equivalent in courses within the area of 
concentration and a minimum of 15 semester hours, 22.5 quarter hours, or their equivalent in general 
education courses? 
~Yes 0No 

R.36 Are all general education courses appropriate for the program and do they meet Council standards? 
~Yes 0No 

R.37 Are the courses that satisfy the concentration and general education requirements identified in the catalog? 
~Yes 0No 
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R.38 Does the curriculum quantitatively and qualitatively approximate the standards at other collegiate 
institutions offering the same degree? 
~Yes 0No 

R.39 Is there evidence that curricular offerings require the appropriate use of library resources? 
~Yes 0No 

LIBRARY, INSTRUCTIONAL RESOURCES, AND TECHNOLOGY 

FOR OCCUPATIONAL ASSOCIATES, ACADEMIC ASSOCIATE'S, BACHELOR'S, MASTER'S, AND 
DOCTORAL DEGREES ONLY 

R.62 Is the campus' established annual budget appropriate for the program, and is the allocation appropriately 
expended for the purchase of books, periodicals, library equipment, and other resource and reference 
materials? 
~Yes 0No 

R.63 What is the amount of the current year's library budget? 
The current year's library budget is $826 824. 

R.64 What portion of the current year's library budget has been spent and how has the money been allocated? 
o date, $309,046 has been spent. Expenditures include subscriptions to Academic Search II>remier, Ebook 

Collection, ERIC, and physical holdings for general education courses. 

FOR ACADEMIC ASSOCIATE'S, BACHELOR'S, MASTER'S AND DOCTORAL DEGREES ONLY 

R.65 Does the faculty inspire, motivate, and direct student usage of the library resources? 
~Yes 0No 

R.66 Is the Dewey Decimal, Library of Congress, or other appropriate system of classification used to organize 
the library materials? 
~Yes 0No 

R.67 Are records of physical and/or online resources and circulation accurate and up to date? 
~Yes 0No 

R.68 Are the library holdings for this program, including full-text online collections, up-to-date and adequate for 
the new program? 
[g] Yes D No 

R.69 Describe the campus' plans for continuing to provide library and instructional resources to support the new 
rogram? 

ffhe campus Jans to continue o provide library and · nstruction resources in a number of ways. he campus 
has secured additional holdings ror the general education coursework offered in the ssociate's program as 
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well as holdings for the culinanr and baking arts. The campus tis also preparing to initiate the Library Guides 
Project, an online application clesigl_!ed to allow students to uild digital ,guides for areas of interest in the 
program. ffhe library ~s currently a shared resource center with the International Academy of IPesign and 
Technology (IADT) and ,is staffed fullJime by I s. Kathleen ainey. IADT is in teach out and Le Cordon 
Bleu plans to retain Ms. Rainey when the IADT ro ams have based out. LCB also has a re ional librarian 
on staff to rovide additional suimort. 

R.70 Describe any full-text online collections available to students: 
The students have access to 37 full text databases, via Ebsco, Credo, Gale, and Hoovers Pro. Those specific 
to the culinary and baking programs include: Culinary Arts Collection, Hospitality and Tourism Complete, 
and Food Science Source. Students also have access to databases that include, but are not limited to, eBook 
Collection, Academic Search Premier, and Proquest Newstand. 

FOR ACADEMIC ASSOCIA TE'S AND BACHELOR'S DEGREES ONLY 

R.71 Is there a professionally trained individual (holds a bachelor's or master's degree in library or infom1ation 
science or a comparable program, or state certification to work as a librarian, where applicable) on staff who 
supervises and manages the library and instructional resources, facilitates their integration into all phases of 
the campus' curricular and educational offerings, and assists students in their use? 
r;gj Yes D No 

R.72 Is documentation on file to evidence the librarian participates in professional growth activities? 
r;gj Yes D No 

R.73 Who is the on-site librarian, what are this person's qualifications, and what are his or her hours on-site? 
The on-site librarian is Ms. Kathleen Rainey. Ms. Rainey has a master's degree in library science from 
Rutgers University in Piscataway, New Jersey; a bachelor's degree in communication from Glassbboro 
State College (currently known as Rowan University) in Glassboro, New Jersey; and an associate's degree 
in education media technology from Burlington County College, in Pemberton, New Jersey. Ms. Rainey is 
on-site from 9 am to 6 pm. he library is open until 7:30 pm and tis staffed during evening hours by three 
work study students, who have had initial training and also receive continuous training from Ms. Rainey. 
Ms. Rainey has additional support from Ms. Sharon Tani regional librarian. 

R.74 Is there a trained individual, who is competent to both use and aid in the use of library technologies and 
resources, on duty to supervise the library and to assist students with library functions during scheduled 
library hours? 
r;gj Yes D No 

R.75 Does the library make available appropriate reference, research, and information resources to provide basic 
support for this program? 
r;gj Yes D No 

SUMMARY 

The institution is not in compliance with the Accreditation Criteria in the following areas: 
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There are no areas of non-compliance. 
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REPORT QUESTIONS 

RELATIONS WITH STUDENTS 

N.01 Does the campus have appropriate admissions criteria for this program? 
[8JYes ONo 

N.02 Does the admissions policy conform to the campus' mission? 
[8J Yes D No 

N.03 Give the page number in the car~pus catalog on which the admissions olicy can be found. 
he admissions olicy can be ound on ~ge ij2 oflhe Q014-2015, ~olume 18 catalog for TT echnical 
stitute, in Johnson City, Tenneseee. 

N.04 Is the admissions policy administered as written? 
[8J Yes D No 

N.05 Are the admissions requirements appropriate for the new program? 
[8J Yes D No 

N.06 Are there any admissions requirements unique to this program? 
D Yes [8J No 

N.07 Describe how the cam.J?,US offers ~ ployment assistance to all students in the ne~ p!2_gram. 
mployment assistance is offered to students through the campus career services office. Students ri:e 

provided placement services and career development from ~he beginning or their program through 
graduation. Alumni are also eligible to receive placement assistance. The career services office establishes 
relationships with community employers and not only utilizes these resources for ultimate placement, but 
offer rips lo these places f business at the ~eginning of the program o give students early exposure of 
~heir career choice. Career services offers skills on resume writing, oressing for success, networking, and 
~ob searching hrough classroom resentations and one on one consultation. he career services directo 
also stays current on each students' e- ortfolio lo ensure that students maintain their Qrojects to e 
presented to employers. 

Is this appropriate? 
[8J Yes D No D Not Applicable (campus emolls only international students on a student visa) 

N.08 Was the team able to verify the backup documentation to support the placement rate for this program as 
reported on the Campus Accountability Report? 
D Yes D No [8J Not Applicable (there have been no graduates) 

N.09 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
D Yes D No [8J Not Applicable 

EDUCATIONAL ACTIVITIES 
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N .10 Is licensure, certification or registration required to practice in the specific career field? 

N.11 

N.12 

N.13 

N.14 

D Yes 13:J No (Skip to Question N 11.) 

Does the program require specialized programmatic accreditation to obtain entry-level employment or 
licensure by the state in which the campus is approved? 
D Yes 13:J No (Skip to question N12) 

Who is assigned to administer all academic rogr-ams, and what are t~ ~--mson's q~ -li_fi.,,c __ a_ti_on_s_? ____ _ 
r. aghunath "Reggie" air was hired as the full time director ·n ~ pril of 2013. e ssumed the position 

of dean in April of 2014. . iNair received his MBA from ~ndiana Wesleyan University, nd a bachelor's 
oegree i n aviation technology from !Embry-Riddle Aeronautical University. Before ssuming his postion as 
director/acting dean, Mr. Nair eld positions as the director of education at Corinthian Colleges from 2003-
2006; ~ cademic deank ITT echnical fostitute from 2006-2011 and dean[kt Sanford rown College om 
~011-2012 

Does this individual possess appropriate academic or experiential qualifications? 
13:J Yes D No 

Who is assigned to administer the new program (e.g., program chair or lead instructor), and what are this 
~erson's ~ualifications? 
(Section 3-1-511): Mr. Jason Atwell is designated as the lead instructor for the business program. While the 
team was able to iVerify that here · s a signed memo tin his file documenting that he is "program/course ead 
instructor)", there was no official signed job description that this memo would supplement. In addition, his 

oata sheet <.toes not reflect a ead ~nstructor clesignation and shows that 100% ofl his time · s allocated to 
instruction-no time is dedicated to administration. 

N.15 Does this individual possess appropriate academic or experiential qualifications? 
13:J Yes D No 

N.16 Is there evidence that the program administrator has sufficient authority and responsibility for the 
development and administration of the educational program(s)? 
D Yes 13:J No 

If No, insert the section number in arentheses and ex lain: 
~Section 3-1-511): JMr. Jason Atwell shows no administrative µme on his ~ CICS sheet. The ~earn is unable 
to iVerify that ~ e · s lead · nstructor, due to a missing full ~ob description for his osition as adjunct instructor 
and lack of administrative time listed on the ACICS data sheet. 

N.17 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
D Yes 13:J No 

If No, insert the section number i1l£_llrentheses and ex~ n: 
Section 3-1-511): As stated previously, Mr. Jason Atwell shows no administrative time on his ACICS sheet. 
is time is llocated 100% to teaching. [The data sheet also lists only his position as adjunct instructor. Mr. 

~ twell is a art time instructor and is currently teaching only two courses. Because there is no administrative 
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N.18 Is the program consistent with the campus' mission and the needs of its students? 
C8J Yes D No 

N.19 List the community resources and describe how they are utilized to enrich the program. 
(Section -1-512): ITTie earn was able to iVeryfiy hat he campus eld program advisory committee 

eetings on November 122, 1.12013 and May 8, 2014. owever, the team was ot ble to verify ocumented 
evidence ~hat students have participated ·n additional sufficient community resources. he earn was 
presented with two documents as evidence of community resources. The trst is an ITT echnical Instiutte 

tudent field rip and Guest Speaker orm or an ~ prilQ21, 2014 speaker, . Marcus olland, Store 
manager with Walgreens. The section of the form that requested the names and signatures was left blank. A 
• ign in sheet iWas provided to supplement ~his form, but the only date listed on the form was April 23, 2013 
and there was no way to verify that these documents coincide. All other documents Qrovided for cornmuni 
resources were related to PAC meetings. 

N.20 Are these resources sufficient? 
C8J Yes D No 

N.21 Does the curriculum evidence a well-organized sequence of appropriate subjects leading to an occupational 
objective, an academic credential, or both? 
C8J Yes D No 

N.22 Does the catalog accurately describe the program and its objectives? 
C8J Yes D No 

N.23 If the program includes a practicum, externship, or internship, does the campus have a written and 
mutually signed agreement that outlines the arrangement between the campus and the practicum site, 
including specific learning objectives, course requirements, and evaluation criteria? 
D Yes C8J No D Not Applicable (these elements are not part of the program or no student is at 
the point of needing them) 

N.24 Does the program use independent studies? 
D Yes C8J No (Skip to Question N26.) 

N.25 Are independent studies used appropriately, and is there a signed contract that meets Council standards? 
D Yes D No D Not Applicable (no students are currently using independent study) 

N.26 Are the curriculum and length of the program appropriate to meet the educational and placement objectives 
of the program? 
C8J Yes D No 

N.27 Are the courses available when needed by the student in the normal pursuit of this program of study? 
C8J Yes D No 
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N.28 Are course prerequisites appropriate, are they identified in the catalog and on the course syllabi, and are 
they being followed? 
~Yes 0No 

N.29 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
~Yes 0No 
(b) Course numbers 
~ Yes 0No 
(c) Course prerequisites and/or corequisites 
~Yes 0No 
(d) Instructional contact hours/credits 
~Yes 0No 
( e) Learning objectives 
~Yes 0No 
(f) Instructional materials and references 
~Yes 0No 
(g) Topical outline of the course 
~Yes 0No 
(h) Instructional methods 
~Yes 0No 
(i) Assessment criteria 
~Yes 0No 
G) Method of evaluating students 
~Yes 0No 
(k) Date the syllabus was last reviewed 
~Yes 0 No 

N.30 Do students confim1 that they receive a course syllabus and that it is followed? 
~ Yes 0No 

N.31 Is credit appropriately converted in relation to total student contact/clock hours in each class? 
~ Yes 0No 

N.32 Are courses and breaks scheduled appropriately, given the students' academic background and the 
coursework involved? 
~ Yes 0No 

N.33 Are the following appropriate to adequately support the new program? 
(a) Facilities. 
~Yes 0No 
(b) Instructional equipment. 
~ Yes 0No 
( c) Resources. 
~ Yes 0No 
(d) Support for modes of instructional delivery. 
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IZ] Yes D No 
( e) Personnel. 
IZ] Yes D No 

N.34 Does the campus comply with applicable copyright laws in the use of instructional materials? 
IZ] Yes D No 

N.35 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
IZ] Yes D No 
(b) Well-defined instructional objectives. 
IZ] Yes D No 
( c) The selection and use of appropriate and current learning materials. 
IZ] Yes D No 
( d) Appropriate modes of instructional delivery. 
IZ] Yes D No 
( e) The use of appropriate assessment strategies. 
IZ] Yes 0No 
(f) The use of appropriate experiences. 
IZl Yes D No 

N.36 Are official transcripts for all credentials held on file for all instructors in the program? 
IZ] Yes D No 

6 

N.37 Have all foreign transcripts been translated into English and evaluated by a member of Association of 
International Credential Evaluators (AICE) or the National Association of Credential Evaluation Services 
(NACES) to determine the equivalency of the credentials to credentials awarded by institutions in the United 
States? 
D Yes D No IZ] Not Applicable (no faculty members hold foreign credentials) 

N.38 Is there documented evidence of a systematic program of in-service training at the campus? 
IZ] Yes D No 

N.39 Is there evidence that appropriate faculty development plans have been developed and implemented on an 
annual basis, including documentation to support completed activities listed on the plans? 
IZ] Yes D No 

N.40 Is there evidence that full-time and part-time instrnctors in this program participate in regularly scheduled 
faculty meetings? 
IZ] Yes D No 
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FOR NONDEGREE, OCCUPATIONAL ASSOCIATE'S, ACADEMIC ASSOCIATE'S, AND 
BACHELOR'S DEGREES ONLY 
N.42 Do the faculty members' qualifications meet the minimum requirements outlined in the Accreditation 

Criteria, and are their qualifications academically and experientially appropriate to the subject matter they 
teach and the level of the credential awarded? 
cg] Yes D No 

N.43 Is the size of the faculty appropriate? 
cg] Yes D No 

FOR ACADEMIC ASSOCIATE'S, BACHELOR'S, MASTER'S and DOCTORAL DEGREES ONLY 

N.44 Are the teaching loads reasonable, and do they meet Criteria requirements? 
cg] Yes D No 

FOR ACADEMIC ASSOCIATE'S DEGREES ONLY 

N.55 Is the number of hours required to complete the program at least 60 semester hours, 90 qua1ter hours, or 
their equivalent, earned over a period of at least four semesters, six qua1ters, or the equivalent? 
cg] Yes D No 

N.56 Is there a minimum of 30 semester hours, 45 quarter hours, or their equivalent in courses within the area of 
concentration and a minimum of 15 semester hours, 22.5 quarter hours, or their equivalent in general 
education courses? 
cg] Yes D No 

N.57 Are all general education courses appropriate for the program and do they meet Council standards? 
cg] Yes D No 

N.58 Identify the page number in the catalog where the courses that satisfy the concentration and general 
education requir~ments c-a_n_b_e_fi_o_u_nd_·-P-•-------P---~ 

he courses that ~atisfy 1 concentration 
catalog. 

N.59 Does the curriculum quantitatively and qualitatively approximate the standards at other collegiate 
institutions offering the same degree? 
cg] Yes D No 

N.60 Is there evidence that curricular offerings require the appropriate use of library resources? 
cg] Yes D No 

N.61 Is enrollment in the second academic year of the two-year program sufficient to support regularly 
scheduled classes? 
D Yes D No cg] Not Applicable (no students in the second year) 



ED00019500

CL_Review00541 3 

VER. May 1, 2014 ACICS QUALITY ASSURANCE MONITORING: OUT OF SCOPE REPORT 8 

N.62 Are at least one-half of all subjects that are part of the associate's degree taught by faculty members who 
have graduate degrees, professional degrees, or bachelor's degrees plus professional certification? 
[2J Yes D No 

PUBLICATIONS 

N.99 Do the catalog and other publications accurately describe the new program? 
[2J Yes D No 

N.100 Is the course-numbering system adequately explained in the catalog? 
[2J Yes D No 

LIBRARY, INSTRUCTIONAL RESOURCES, AND TECHNOLOGY 

FOR OCCUPATIONAL ASSOCIATE'S, ACADEMIC ASSOCIATE'S, BACHELOR'S, MASTER'S, AND 
DOCTORAL DEGREES ONLY 

N.106 Is the campus ' established annual budget appropriate for the program, and is the allocation appropriately 
expended for the purchase of books, periodicals, library equipment, and other resource and reference 
materials? 
[2J Yes D No 

N.107 What is the amount of the current year's library budget that has been allocated for the _Qrogram? 
he total current allotment for the Johnson City campus library is $2523. The students have access to the 
irtual Library, which is aid at the corporate level and contains resources for all ITT rograms. 

N. l 08 What p01tion of the cun-ent year's library budget for the program has been spent and how has the money 
been allocated? 
Of that, $525 has been spent on a subscription to Library World, an interlibrary, multidisciplinary resource 
and $125 has been spend on various magazines, including $31.76 on a subscription to Consumer Re orts. 

he Virtual Libra s stem is accessible to students and is included in the co orate bud et. 

N .109 Describe how faculty have involvement in the selection of library resources. 
he faculty are engaged in acuity · n-service meetings regarding heir needs for ibrary resources. An 

re uests made between in-service meetings are made directly to the Dean and submitted to the libral)l 

FOR ACADEMIC ASSOCIATE'S, BACHELOR'S, MASTER'S, AND DOCTORAL DEGREES ONLY 

N.110 Who is the on-site librarian, what are this person's qualifications, and what are his or her hours on-site? 
Mr. Daniel Noel was hired as the full time librafY resource assistant at ITT echnical fostitute in Johnson 
City, Tennessee on pril 8, ('.QOl4. Mr. oel received his bachelor's egree 1·n I sychology om ast 

ennessee State University. Before assuming his ROStion as library resource assistant, he held positions as a 
psychiatric echnican at athways patient Unit om 1.2003-2006; ecretary II at East ennessee tate 
University om :2006-2010; Graduate assistant t !East Tennessee State University from 2010-2011; 

ecretary [ at East Tennessee tate University from 2011-2012; and Technical clerk at fEast Tennessee tate 
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University from 2012-2014. Additionally, he completed the LRC Service provider training and is SVJlported 
~y the TT Technical stitute corporate ibrarian Ms. Katl}ryn Closter. Mr. oel's hours onLsite are 
M onday 9-4, Tuesday-Thursday 12-8 and f riday 9-5. [)uring the hours that Mr. Noel · s not available, ~he 
ibrary is covered by Ms. Rose Taney Ms. Amanda Pitts Mr. Ken Griffin and Mr. Curtis Stroud various 

staff with dedicated library hours. 

N.111 Is there a professionally trained individual on staff that is responsible for: 
(a) Supervising and managing the library and instructional resources? 
(8J Yes D No 
(b) facilitating the integration of instructional resources into all phases of the campus' curricular and 

educational offerings? 
(8J Yes D No 
(c) Assisting students in the use of instructional resources? 
D Yes l:8J No 

If No, for an item, insert the section number in parentheses and exglain: 
Section -4-401) During ;Some library hours, the library is notlstaffed y ~ trained Individual iWho is 

assigned to oversee and to supervise the library and to assist student with library and information services. 
he team was unable to verify appropriate training for Ms. Rose aney and Mr. Curtis troud who cover 

the library on Tuesday from 9-11 and Saturday 9-12 res ectively. 

N.112 Is documentation on file to evidence the librarian pa1ticipates in professional growth activities? 
l:8J Yes D No 

N.113 Are students adequately trained to utilize resources as part of their learning process? 
(8J Yes D No 

N.114 Is the Dewey Decimal, Library of Congress, or other appropriate system of classification used to organize 
the library materials? 
(8J Yes D No 

N.1 15 Are records of physical and/or online resources and circulation accurate and up-to-date? 
l:8J Yes D No 

N.11 6 Are the library holdings, including full-text online collections, up-to-date and adequate for the new 
program? 
(8J Yes D No 

N.117 Describe an full-text online collections available to students: 
TT Technical nstitute in l'Johnson City, Tennessee has two online ystems, the v irtual ibrary and library 

iWorld, which hosts resources hat µiclude but are not limited to: ProQuest; IEbscoHost· ACM Digital 
Libra · LexisNexis Academic Britannica Online and Gale Virtual Reference Libra!)'.. 

N.11 8 Does the library collection include holdings in the humanities, arts, social sciences, and sciences, including 
mathematics? 
(8J Yes D No D Not Applicable (program does not include general education courses) 
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N.119 Are the hours the library is open adequate to accommodate the needs of all students? 
~Yes 0No 

N.120 Are all individuals who supervise the library and assist students with library functions well-trained and 
competent in both using and aiding in the use of the libraiy technologies and resources? 
~Yes 0No 

N.121 Does the libraiy make available appropriate reference, research, and information resources to provide basic 
support for this program? 
~Yes 0No 

SUMMARY 

The institution is not in compliance with the Accreditation Criteria in the following areas: 

Number Citation( s) Summarv Statement 
1 (Section 3-1-511) There is insufficient evidence that a program administrator is assigned to the 

new program and is equipped with sufficient authority and time to devote to 
the program. 

2 (Section 3-4-401) During some library hours, the librai·y is no staff by a trained individual who 
is assigned to oversee and to supervise the library and assist students with 
library and information services. 

3 Section 3-1-512 There is insufficient documentation of community resources utilized for the 
program. 
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ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 

NEW PROGRAM APPLICATION 

Revised Nov 2010 

This application is to be completed for all new programs. All information is required unless otherwise indicated. All new program applications 
must be in English, typed, tabbed, and submitted electronically. Approval letters will be sent via e-mail to the person who prepared the 
application. 

Is this application being submitted in response to a team visit? y 0 N 0 
Is this an application for the first new program at this credential level at this campus? y 0 N 0 
Is this application a result of an existing program revision totaling more than 25%? y 0 N 0 
If this program is delivered via non-traditional education, select percentage <50%0 >50%0 

Application preparer information 
Name KIMBERLY VELASQUEZ Title CAMPUS PRESIDENT 
Organization 
(if different than institution) LE CORDON BLEU COLLEGE OF CULINARY ARTS 

Telephone 916-830-fb)(6) I Fax _9_1_6_-2_8_5-_94_8_3 ____ _ 

Email KVELASQUEZ@SACRAMENTO.CHEFS.EDU 

Program Measurement 
Program CIP 

Name of program _L_e_C_o_rd_on_B_l_eu_C_u_lin_a~ry_A_rt_s ___________ code 12.0503 

Certificate 0 
Occupational 

Diploma O Associate's 0 
Academic 
Associate's 0 Bachelor's D Master's D 

Proposed start date _Ja_n_ua~ry~2_0_14 ___________ _ 

Doctorate 0 

New programs and modes of delivery must be initiated within one year of the planned start date .. Programs which are not initiated within one 
year of their planned start date will no longer be considered an approved program at the campus in question. 

Total credit hours awarded: 107 Quarter 0 Semester 0 Trimester 0 

MINIMUM MAXIMUM 
Number of contact hours 1550 1550 (requirec/J 

Program length in weeks 84 84 (requirec/J 

Program length in academic years 2.8 2.8 (requirec/J 

Weeks per academic year 30 30 (required) 

If this program is identical to programs submitted for multiple locations at the same time, list the primary 
campus and the ACICS unique ID (000xxxxx) for all other locations. 

00023522 ACICS ID for 1 s ' application location (Fee = $1,000) 
Below list the ACICS ID for each additional location (Fee = $500 each location) 

Page 1 of 1 
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ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 

NEW PROGRAM NARRATIVE 

Revised Feb, 2010 

For the proposed program use a narrative format to answer each question or request for description. Applications will not be 
reviewed unless all areas are complete. 

INSTITUTIONAL MISSION 

1. What is the mission of the institution? (Restrict text box to 1,500 characters with spaces) 

Le Cordon Bleu College of Culinary Arts is an institution of higher learning for students who share a passion for the culinary and 
hospitality arts. We are dedicated to providing quality career education that integrates the classic culinary curriculum of Le 
Cordon Bleu in combination with modern technology and innovation in global cuisine. 

2. What are the objectives of the new program? Describe how these objectives conform to the mission of the institution. 
(Restrict text box to 1,500 characters with spaces). 

The program has five objectives. 

• Demonstrate professional-level cooking techniques 

• Demonstrate sanitation principles as they apply to the professional kitchen 

• Demonstrate professionalism appropriate to the hospitality industry 

• Apply basic management principles to the demands of a hospitality business 

• Exhibit college-level reasoning skills 

This ties seamlessly into the mission of the college as it broadens the education choices available to students and provides more 
options to those seeking to further develop their culinary skills. 

COMMUNITY/PROFESSIONAL RESOURCES UTILIZED IN PROGRAM DEVELOPMENT 

1. What types of community or professional input were utilized to develop the program? Please upload as one document 
copies of all minutes of advisory board meetings pertinent to this application and include the names and qualifications of 
members. (See step 3 in the New Program Application Process) 

The idea to further develop courses and programs was brought forth by the College's Program Advisory Board. Additionally, this 
program mirrors an existing program at another Career Education Corporation campus, Le Cordon Bleu College of Culinary Arts 
in Austin, Texas. 

7he curriculum for Le Cordon Bleu College of Culinary Arts in Sacramento, CA was constructed in collaboration with the entire 
network of Le Cordon Bleu North America (LCBNA) campuses. LCBNA formed a curriculum development committee led by Kirk 
T. Bachmann, currently the president of Le Cordon Bleu College of Culinary Arts, Chicago (at the time of this curriculum 
development, he was Vice President of Academics for LCBNA). This committee was comprised of industry experts, teachers and 
school administrators. 

2. State the qualifications for persons who: (Restrict text box for each of the responses below to 1,000 characters with spaces) 

a) designed the curriculum 

The program was designed by a team of education leaders representing the culinary schools in Career Education Corporation 
operating under the Le Cordon Bleu program brand. Kirk T. Bachmann, currently the president of Le Cordon Bleu College of 
Culinary Arts, Chicago (at the time, Vice President of Academics for LCBNA), supervised the curriculum design. Mr. Bachmann 
is a Certified Executive Chef by the American Culinary Federation and holds a Master's degree in Education. 

b) will supervise the new program 
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ACCREDITING C OUNCIL FOR INDEPENDENT C OLLEGES AND SCHOOLS 

NEW PROGRAM NARRATIVE 

Revised Feb, 2010 

The program will be supervised by the Director of Education at Le Cordon Bleu College of Culinary Arts in Sacramento Chef 
Richard Jensen. Chef Richard Jensen has earned his AOS degree in Culinary Arts from the California Culinary Academy. He is 
currently pursuing his Bachelor's in Culinary Management from Le Cordon Bleu Scottsdale with an estimated completion date in 
2014. Chef Richard Jensen has over 12 years of industry experience in the culinary arts. 

INSTITUTIONAL READINESS 

1. What resources are needed and available to offer the proposed program at full operation at the campus submitting this new 
program application, including: 

a) existing and new courses needed to implement the program: 

Existina Courses fat this camous) New Courses fat this camous) 
LCBC105 Food Safety and Sanitation LCBC100 College Success and Career Portfolio 
LCBC110 Culinary Foundations I LCBC125 Cost Control and Purchasino 
LCBC122 Culinary Foundations II LCBC135 Nutrition 
LCBC132 Culinary Foundations Ill LCBC215 Hospitality Supervision and Entrepreneurship 
LCBC152 Baking and Pastry LCBC222 Catering and Buffets 
LCBC212 Cuisine Across Cultures LCBC225 Wine and Beveraoe 
LCBC250 Externship I LCBC232 Contemporary Cuisine 

LCBC240 Restaurant Rotation 
LCBC255 Externship II 
COM1 15 Communication Methods 
ENG105 Enqlish Composition 
LIT215 Topics in Literature 
MTH135 College Mathematics 
PSY105 Psychology 

b) existing and new physical resources needed (e.g., classrooms, libraries, institutional resources and equipment, and 
cl inical sites): 

Existina Physical Resources (at this camousl New Physical Resources (at this camousl 
4 fully-equiooed culinary laboratories 3 demonstration kitchens 
4 lecture classrooms Reference library and resource center with study areas 
1 demonstration kitchen for Foundations I class (knife skills) or 3 lecture classrooms 
visitinq lectures 
CECybrary - Virtual library 
Computer laboratory with desktop computers and a printer. 
All necessary equipment including ovens, ranges, grills, tables, 
refrioerators, oots, pans, and smallwares 
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Revised Feb, 2010 

PROGRAM DESCRIPTION 

1. What are the entrance requirements or methods used to determine whether prospective students will be able to fulfill 
program requirements? How do these requirements compare with requirements for existing programs? (This text box is 
limited to 1,000 characters) 

• Execute all enrollment documents including the Application for Admission and Enrollment Agreement. 

• Possess a standard high school diploma or recognized equivalent or completion of a home education program pursuant 
lo the requirements of the stale of residence in which the home schooling took place. 

• Payment of application fee or approved fee waiver form. 

• Interview with an Admissions representative. 

2. If there is a practicum component? (Upload practicum agreement) 

a) please identify potential practicum sites: 

Comoanv Name Location 
Walt Disney World Resorts Lake Buena Vista, FL 
Ella Dining Room & Bar Sacramento, CA. 
Grange Restaurant Sacramento, CA. 
Choos Steaks, Seafood & Bar Sacramento, CA. 
Biba Sacramento, CA. 

b) Describe student responsibilities and method of supervision, and attach a copy of the practicum agreement. (Limited to 
1,000 characters) 

Students must -submit a completed and signed Externship Agreement and Supervisor Data Sheet to the Le Cordon Bleu 
Sacramento Career Services Office by the first day of working at the site. Students must complete and submit weekly time 
sheets including hours worked with signed verification of those hours and submit according to due dates. Students must 
submit an Externship Project in week 5 of each Externship course. The site supervisor will complete the Externship 
Evaluation on the student and student will submit in Week 5 along with their Time Sheet. 

The student is supervised both by the site supervisor and the campus externship instructor. The site supervisor supervises 
the work performed daily by the student. The site supervisor submits an evaluation of the student at the end of the course. 
The externship instructor evaluates the student's hours and addresses any problems encountered by the student or the site. 
The externship instructor also completes an evaluation at the end of the course. 

3. Is licensure or certification required for persons employed in this field in your state? Yes _ X_ No 

If yes, describe how the curriculum will develop the competencies to enable students to meet the licensing or 
certification requirements of the state. 

4. Does the state licensing agency require new programs to be approved? Yes _ X_ No 

If yes, describe previous or concurrent evaluation procedures that the state approval agency requires and submit 
evidence of state approval received (or proof of exemption from state approval). All institutions must submit copies of 
official documentation issued by their state. 
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ACCREDITING C OUNCIL FOR INDEPENDENT C OLLEGES AND S CHOOLS 

NEW PROGRAM NARRATIVE 

Revised Feb, 2010 

The Bureau for Private Postsecondary Education requires ACICS approval first. 

5. Does the program include training conducted by a third party? Yes _X_No 

If yes, explain, including percentage offered. See Section 2-2-505 of the Accreditation Criteria for more information. 
(Limited to 1,500 characters) 

DOCUMENTS PREPARATION 

6. Prepare and upload to ACICS Electronic Document Management system (EDM) the following documents (see Step 
3 of the New Program Application process): 

• New Program Application 

• Narrative 

• Letter of state approval (or exemption from state when state approval is not required) 

• Draft catalog addendum including program description and outline (The program description must follow the 
guidelines as outlined in Appendix C of the Accreditation Criteria - the program outline should be by 
quarter/trimester/semester) 

• Academic Credit Analysis 

• New Program Faculty Information forms as a single document for upload using MS Word (2003 or 2007) or .pdf 
format) 

• Course Syllabi. Syllabi must meet elements established in the Accreditation Criteria Glossary. See "Model 
Curricula Guidelines" at Model Curricula Guidelines for examples): (Prepare all syllabi as a single document 
upload using MS Word (2003 or 2007) or .pdf format) 

• Advisory Board Meeting Minutes (if applicable) 

• Practicum Agreements (if applicable) 

• Evidence of state licensing agency approval or exemption (if applicable) 

• Transition Plan to Add a Higher Credential form (if applicable) 

FOR NON-TRADITIONAL NEW PROGRAM APPLICATIONS ONLY (See Appendix Hin the Accreditation Criteria): 

1. Please provide a narrative statement that responds fully to each area identified in Appendix H of the Accreditation Criteria 
(Limited to 2,000 characters) (Restrict to 2,000 characters with spaces) 
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Accrediting Council for Independent Colleges and Schools 
ACADEMIC CREDIT ANALYSIS 

Rev.Sep 2013 

To print any worksheet open the worksheet/ go to FILE/ PRINT/ and make sure "Active Worksheet" is selected/ click OK. See INSTRUCTIONS 
worksheet for detailed instructions. Revised: Sep2013 

Institution ID: 00023522 I institution Name:I Le Cordon Bleu Col lege of Culinary Arts .... _______________________ ........ _,........,,..,;, .... ,....----......... .,,.,,.,..,. ____________ ➔ 

I l"'rograml I Lreaenu~1I Program 

Name: Le Cordon Bleu Culinary Arts Length (wks)l84 Level:I Associate of Applied Science 

~ 

Clock * Adjust t he school's credit hour conversion ratio if different from minimums below 

*Identify the institution's unit 

of credit [SELECT ONE] 

,---

X Quarter 

Semester 

10 lecture hrs 20 

15 lecture hrs 30 
NOTE: Course level credits are not rounded down. However, total program credits are rounded to the nearest half . Non­

rounded tot als are also displayed. 

*DE = Distance Education - I 

TACT I 0 RS 

Practicum 
Course Gen Ed •oE Internship Clock /contact 
Number Course Tit les (YIN) (YIN) Lecture Lab Externship hours 

LCBClOO College Success and Career Portfolio N N 10.00 - 10.00 

LCBC105 Food Safety and Sanitat ion N N 30.00 . 30.00 

LCBCllO Culinary Foundations I N N 30.00 20.00 . 50.00 

LCBC122 Culinary Foundations II N N 49.00 51.00 . 100.00 

LCBC125 Cost Control and Purchasing N N 30.00 . 30.00 

LCBC132 Culinary Foundations Ill N N 51.00 49.00 100.00 

LCBC135 Nutr it ion N N 30.00 30.00 

LCBC152 Baking and Pastry N N 51.00 49.00 100.00 

LCBC212 Cuisine Across Cultures N N 61.50 38.50 . 100.00 

Hospitality Supervision and 

LCBC215 Entrepreneurship N N 50.00 . 50.00 

LCBC222 Catering and Buffets N N 51.00 49.00 100.00 

LCBC225 Wine and Beverage N N 30.00 30.00 

LCBC232 Contemporary Cuisine N N 21.00 49.00 . 70.00 

LCBC240 Restaurant Rotation N N 20.00 120.00 - 140.00 

LCBC250 Externship I N N 180.00 180.00 

LCBC255 Externship II N N 180.00 180.00 

ENG105 English Composition y N 50.00 50.00 

LIT215 Topics in Literature y N 50.00 50.00 

MTH135 College Mathematics y N 50.00 50.00 

PSY105 Psychology y N 50.00 50.00 

COM115 Communication Methods y N 50.00 50.00 

. 

. 

. 

. 

. 
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labatory hrs 30 

labatory hrs 45 

: 

DI ~ICC El IT 0 115 

Intern 

Lecture Lab Extern 

1.00 -
3.00 . 
3.00 l.00 

4.90 2.55 

3.00 . 
5.10 2.45 

3.00 

5.10 2.45 

6.15 l.93 

5.00 . 
5.10 2.45 

3.00 -
2.10 2.45 

2.00 6.00 

- 6.00 

- 6.00 

5.00 . 
5.00 

5.00 -
5.00 . 
5.00 . 

. 

-
. 

-

. 

-
-
-
. 
-

-
. 
. 

-
. 
. 

-

practicum 

hrs 
practicum 

hrs 

109.73 
,. 

Total Credits 
Awarded 

1.00 

3.00 

4.00 

7.45 

3.00 

7.55 

3.00 

7.55 

8.08 

5.00 

7.55 

3.00 

4.55 

8.00 

6.00 

6.00 

5.00 

5.00 

5.00 

5.00 

5.00 

-
-
. 
-

-

. 

-
-
. 

. 
-

-
. 
-
-
. 
. 

-
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Institution ID: 00023522 
Program 

Accrediting Council for Independent Colleges and Schools 
ACADEMIC CREDIT ANALYSIS 

Institution Name: Le Cordon Bleu Col lege of Culinary Arts 
re en 1a 

Rev.Sep 2013 

Name: Le Cordon Bleu Culinary Arts 
rogram 

Length (wks) 84 Level: Associate of Applied Science 

---
Clock •Adjust t he school's credit hour conversion ratio if different from minimums below 

• Identify the institution's unit 

of credit [SELECT ONE] 

.....__ 

X Quarter 

Semester 

10 lecture hrs 20 

15 lecture hrs 30 
NOTE: Course level credits are not rounded down. However, total program credits are rounded to the nearest half. Non­

rounded tot als are also displayed. 

CONTACT HOURS 

Practicum 
Gen Ed 'DE Internship Clock /contact 

labatory hrs 

labatory hrs 

ACADEMIC CREDIT HOURS 

Course 

Number Course Tit les (YIN) (Y/N) Lecture Lab Externship hours Lecture Lab 

FINAL ROW - If program requires more than 25 lines for course information, please use Program with >25 courses template. 

Page 2 of 2 

practicum 

30 hrs 
practicum 

45 hrs 

Intern Total Credits 
Extern Awarded 
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ACICS PROGRAM UPDATE FORM 

Le Cordon Bleu College of Culinary Arts I 23522 

Quality Assurance Monitoring I I Kimberly Velasquez 
Type of visit being conducted Current Onsite Administrator 

1. What is the current number of students enrolled? 2111 
List the enrollment in each program by full-time and part-time status and by day and evening. Use additional 

2. pages if necessary. 
Total 

Name of Program Enrollment Full-time Part-time Day Evening 

Le Cordon Bleu Culinary Arts (55 Credit 

Certificate) 28 28 0 28 0 

Le Cordon Bleu Culinary Arts (42 Credit 

Certificate) 95 95 0 75 20 

Associate of Applied Science Le Cordon Bleu 

Culinary Arts (107 Credits) so 50 0 36 14 

Le Cordon Bleu Patisserie and Baking (55 Credit 

Certificate) 0 0 0 0 0 

Le Cordon Bleu Patisserie and Baking (45 Credit 

Certificate) 30 30 0 15 15 

Associate of Applied Science Le Cordon Bleu 

Patisserie and Baking (106 Credits) 8 8 0 8 0 
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From: 

Sent: 
To: 
Subject: 

Good afternoon, 

Chinita D. Obi <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/28C97 A3CE7014CE9A556D0B75013881 
6-CHINITA D.> 
4/8/2014 5:45:39 PM -0400 
kvelasquez@fb)(6) I 
ACICS Quality Assurance Monitoring: Readiness Visit 

I am writing to follow up on a message that I left at the Sacramento campus. I have 
been assigned to visit your campus to conduct a Readiness visit for two new, higher 
credential, programs. If you would give me a call as soon as possible, I would like 
to proceed with confirming the date and the status of the programs. 

If you wouldplease review the information below, confirm the information that is 
filled in and provide the information that is missing, I would appreciate it. 

Tentative visit dates: Wednesday, June 17, 2014 

Distance education? 

Day and evening classes? 

Programmatic accreditation? 

Dates conflict with start week/end week/exams? 

Projected total enrollment (and by program if possible) : 

Will students be enrolled in all specialization 

Date each program started: 

Will students be in core/major classes at the time of the visit? 

Programs for Review 

Le Cordon Bleu Patisserie and Baking (academic 
Associates) 

Le Cordon Bleu Cu linary Arts (academic Associates) 
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Thank you, 

Chinita D. Obi 

Accreditation Coordinator 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 Washington, DC 20002 

www.acics.org 202.336J(b)(6) ~ p 202.842.2593 - f 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 

CONFIDENTIALITY NOTICE: 

This communication is only intended for the persons or entities to which it is addressed o r copied and may contain information that is 
confidential and/or privileged in some way. Distribution o r copying of this communication or the information contained herein is not 
expressly authorized. A CICS reserves the right to disclose this communication as required by law without the consent of the persons 
or entities to which th is communication is addressed. 
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April 16, 2014 ID Code 00021352(MC) 

VIA EMAIL ONLY 

Mr. Steven Smith 
Campus President 

acicsif!fo@austin. chefs. edu 

Le Cordon Bleu College of Culinary Arts 
3110 Esperanza Crossing, Suite 100 
Austin, Texas 78758 

Dear Mr. Smith: 

LE CORDON BLEU COLLEGE OF CUUNARY ARTS, SACRAMENTO, CA 

Subject: Quality Assurance Monitoring: Readiness Visit Confirmation 

ID CODE 00023522(AL) 

An on-site evaluation of your institution has been scheduled for June 18, 2014. You 
subsequently will receive further details about the visit, including the names and addresses of the 
team members. When you receive this information one copy of the New Program Applications 
for the academic associate's degree programs in Culinary Arts; and Patisserie and Baking, as 
well as the update documents should be forwarded directly to each team member, the manner in 
which will be explained in the subsequent visit memorandum. 

The documents above must be received, along with the appropriate application materials by each 
team member no later than June 4, 2014. 

On our Web site you will find the aforementioned update documents as well as the list of 
materials that must be placed in the team's meeting room prior to the team's arrival. This 
information for both the update documents and the visit room materials can be found on the 
"Evaluation Site Visit" page at the following link: 
http://www.acics.org/accreditation/content.aspx?id=2022. Click on the listing that relates to the 
type of visit to be conducted. Please ensure that all requested materials are labeled for easy 
identification and provided in an orderly manner. 

The institution will be invoiced a fixed fee for all site visits. Please be advised that pursuant to 
Section 2-3-401 of the Accreditation Criteria the Council will be made aware of any outstanding 
fees (30 days or older) during its review of your applications. 

Thank you for your cooperation. If you have any questions, please call me at (202) 336j(b)(6) 
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Mr. Steven Smith 
April 16, 2014 
Page2 

Sincerely, 
(b)(6) 

Ms. Chinita D. Obi 
Accreditation Coordinator 

c: Ms. Kimberly Valesquez, Sacramento additional location 
(kvelasquez, b)(6) I 

Ms. Joanne Wenzel,ureau for Pnvate Postsecondary Education 
(Joanne_ wenzel@fb)(6) I 
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From: 

Sent: 
To: 

Subject: 
Attachments: 

Ms. Chlnlta D. Obi 

Senior Accreditation Coordinator 

Chinita D. Obi <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECI PIENTS/28C97A3CE7014CE9A556D0B75013881 
6-CHINITA D.> 
6/25/2015 11 :55:24 AM -0400 
Visit Reports <Exchangelabs/Exchange Administrative Group 
(FYDIBOHF23SPDL T)/Recipients/2e42b0538ac544a38cd8dc1 efe1 a14f7-
visitreports> 
CORRECT 00257317 Jersey College JAX Initial Grant First Edit 
00257317 Jersey College JAX Initial Grant First Edit.doc 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 I Washington, DC 20002 

www.acics.org (P) 202.336.l(b)(6)I (F) 202.842.2593 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 
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Dr. Richard Murphree 

Ms. Diana Igo 

Dr. Gail Robin 

Mr. Michael Bleacher 

Mr. Muhammad Ra'oof 

Ms. Tanisia Smith 

Mr. James Mizner, Jr. 

Ms. Chinita D. Obi 

REEVALUATION 

LINCOLN TECHNICAL INSTITUTE 
5 Middlesex Avenue 

Somerville, MA 02145 
ACICS ID Code: 00012781 

s. Laurie O'Malley, Campus Director (lomalley@lincolntech.com) -,-,--..,.--.,._---...,..---, 
acicssomerville@lincolntech.com *Preferred *Preferred *Preferred*Preferred *Preferred! 

MAIN CAMPUS 
Lincoln Technical Institute 

Edison, NJ 
ACICS ID Code: 00010950 

June 2-3, 2014 

Chair Consultant 
Effectual Business Services 

Student-Relations Specialist Campus Director 
Minnesota School of 
Business-Blaine 

Medical Office Assistant/Medical Adjunct faculty Baker 
Assistant Specialist College 

Educational Activities/Library Professor 
Resources/Computer and Network Colorado Community 
Support Technician Specialist Colleges 

Criminal Justice Specialist CEO Ra'oof Consulting 

Massage Therapy Specialist Instructor Holistic Massage 
Training Institute 

Pharmacy Technician Specialist Self employed 

Staff Representative ACICS 

Eagle, ID 

Maple Grove, 
MN 

McLean, VA 

Castle Rock, 
co 

Happy Valley, 
OR 

Baltimore, 
MA 

Reston, VA 

Washington, 
DC 

750 First Street. NE, Suite 980 • Washington. DC 20002- 4223 • t - 202.336.6780 • f - 202.842.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 
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VER. May 1, 2014 

CREDENTIAL 
EARNED(As 
defined by the 
institution) 
Certificate 

Certificate 

Certificate 

Certificate 

Certificate 

Certificate 

INTRODUCTION 

ACICS INITIAL, REEVALUATION, OR ADDITIONAL LOCATION INCLUSION REPORT 

ACICS 
CRED.ENTIAL 
(Certificate, 
Diploma, 
Occupational 
Associate's, 
Academic 
Associate's, 
Bachelor's, 
Master's, or 
Doctoral) 
Certificate 

Certificate 

Certificate 

Certificate 

Certificate 

Certificate 

PROGRAMS OFFERED BY 
Lincoln Technical Institute 

Somerville, MA 

APPROVED Sem./ 
PROGRAM Clock Qtr. 
TITLE Hrs. Hrs. 
Criminal Justice 60 

sem. 
Medical Assistant 40 

sem. 
Medical Office 41 
Assistant sem. 
Pharmacy 34.5 
Technician sem. 
Massage Therapy 42.5 

sem. 
Computer & 37.5 
Network Support sem. 
Technician 

Enroll: 
Full-
time/ 
Part-
time 

26114 

63132 

31/1 

I 818 

9 

25122 

TOTAL ENROLLMENT (f42) 227 

Page 2 of 41 

CAR 
Retention & Placement 

2012 2011 

Ret. Pia. Ret. Pia. 
77. % 75.0% 82.0% 74.0% 

82.4% NIA 85.0% 75.0% 

82.5% NIA 77.0% 72.0% 

87.9% 58.1% 83.0% 72.0% 

93.0% 85.3% 82.0% 80.0% 

76.3% 75.0% 80.0% 65.0% 

U ncoln Technical Institute (L Tl), Somerville campus, as multiple job-based ~raining rograms rt" campuses located 
primarily in the Northeast. Massachusetts has three campus locations for Lincoln. The Somerville, Massachusetts campus 
~s ocated at 5 iddlesex venue ·n omerville, assachusetts. The building ·s ocated within inutes of downtow 
Boston, Cambridge, Route 128 and Route 93. The campus is M'ithin M'alking distance of the ~ullivan u -Station. The 
building offers natural light, am le on-site arking, and is adjacent to Assembly S uare Mall. 

l TI, Somerville campus, has an enrollment of approximately 252 students. Student gender is made up of 142 female and 
85 males. The demographic area of L TI consists of an urban population. Most students attending L TI can be characterized 
as tiisadvantaged students, many with a history of economic hardship along M'ith other risk factors such as ow self 
confidence, lack of family support, culture shock, language barriers, and P.OOr high school experiences. Unlike traditional 
student yopulations, any of the students are adult earners that do , ot live on cam us and any ave [YOung 
children. Such things as time management, family and economic barriers pose challenges 

The Somerville campus · s split between two floors. Both floors hold classrooms as well as administrative offices. The 
building · s also made u of other businesses. Construction to build classrooms for a Dental Assisting _program ~s 
underway on the]i,econd oor. cross the ,street,~ stop for the train s being uilt as well as ssembly ow. ssembl 
Row is a cohesive and complete urban environment made IJI> of sho_p_§, apartments and entertainment. 

1. MISSION 
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1.01 Give the page number in the campus catalog on which the mission statement can be found. 
he mission statement can be found in the 2014-2016 course catalog on.Page 3. 

1.02 Does the campus have an appropriate mission statement with a set of supporting objectives? 
IZI Yes D No 

1.03 Are the objectives devoted substantially to career-related education? 
IZI Yes D No 

1.04 Are the objectives reasonable for the following? 
(a) The programs of instruction 
IZ!Yes 0No 
(b) The modes of delivery. 
IZI Yes D No 
(c) The facilities of the campus. 
IZ!Yes 0No 

Page 3 of 41 

1.05 Are the mission statement and supporting objectives appropriately disclosed in the campus catalog and in other 
publications that are readily available and understandable to the public? 
IZ!Yes 0No 

1.06 Is the campus committed to successful implementation of its mission? 
IZ!Yes 0No 

CAMPUS EFFECTIVENESS 

1.07 Does the campus have a current Campus Effectiveness Plan (CEP)? 
IZ!Yes 0No 

1.08 If the campus is an additional location, does the additional location have its own CEP, separate from the main 
campus TEP? 
IZI Yes D No D Not Applicable 

1.09 Does the CEP describe the following? 
(a) The characteristics of the programs offered. 
IZ!Yes 0No 
(b) The characteristics of the student population. 
IZI Yes D No 
( c) The types of data that will be used for assessment. 
IZI Yes D No 
(d) Specific goals to improve the educational processes. 
IZ!Yes 0No 
( e) Expected outcomes of the plans. 
IZ!Yes 0No 

1.10 Are the following five required elements evaluated in the CEP? 
(a) Student retention. 
IZ!Yes D No 
(b) Student placement. 
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CZ]Yes D No D Not Applicable (new additional location only) 
(c) Level of graduate satisfaction. 
CZ]Yes D No D Not Applicable (new additional location only) 
(d) Level of employer satisfaction. 
CZ]Yes D No D Not Applicable (new additional location only) 
(e) Student learning outcomes. 
CZ]Yes 0No 

I. I 1 Define the student learning outcomes used by the campus and how these outcomes are being assessed. 
The campus uses a combination of grade distribution, cumulative GPA, professional Iicensure, extemship 
evaluations and assessment of student work of course learning outcomes for student learning outcomes. Student 
learning outcomes are monitored weekly and quarterly. Student learning outcomes are assessed by comparing 
baseline data with current rates in each of the above areas mentioned. 

I . I 2 Are the following identified and described in the CEP? 
(a) The baseline data for each outcome. 
CZ] Yes D No D Not Applicable 
(b) The data used by the campus to assess each outcome. 
CZ] Yes D No D Not Applicable 
( c) How the data was collected. 
[Z] Yes D No D Not Applicable 
( d) An analysis and summary of the data collected and an explanation of how the data will be used to improve the 

educational processes. 
[Z] Yes D No D Not Applicable 

1.13 Has the campus published annual placement and retention goals in its CEP that take into account its rates from the 
last three Campus Accountability Reports and that demonstrate its ability to maintain or improve retention and 
placement outcomes? 
[Z] Yes D No D Not Applicable (new additional location or initial applicant only) 

I .14 Has the campus published specific activities that will be undertaken to meet placement and retention goals? 
[Z] Yes D No D Not Applicable (new additional location only) 

1.15 Describe the specific activities that the campus will undertake to meet these g_o_a_ls_. ____________ _ 
he specific activities the campus will undertake to meet their 2014 retention goals include the starting of a theme of 

"Be involved". ifhe program requires he commitment and support from everyone on camB,US. !Additional • ecifio 
rom:am activities are outlined in the retention im rovement Jans included in the 2014 CEP. 

o meet the 2014 campus lacement goal of75 percent, the campus has laid out many different ways to achieve the 
success of students and graduates. Many of these activities relate o building more irelationships ith local 
employers and bringing more employers on campus to speak to the students. Additional s ecific rogram activities 
are outlined in the the lacement im rovement;,Qlans included in the 2014 CEP. 

1.16 Does the campus have documentation to show the following? 
(a) That the CEP has been implemented. 
[Z]Yes 0No 
(b) That specific activities listed in the plan have been completed. 
[Z]Yes 0No 
( c) That periodic progress reports have been completed. 
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CZ] Yes 
ACICS INITIAL, REEVALUATION, OR ADDITIONAL LOCATION INCLUSION REPORT 

□ No 
Page 5 of 41 

1.17 Who is responsible for implementing and monitoring the CEP? Describe this individual's qualifications. If a 
committee is utilized please describe the committee. 

s. Laurie 0'Malley is the campus director and is responsible for implementing and monitoring the CEP along with 
the CEP committee. Ms. 0'Malley has been with the campus as the cam us director since 2011. Previously she was 
a campus director at a different proprietary school from 2006-2011. Ms. 0'Malley has · bachelor's degree in 
psychology from the University of Massachusetts ·n Lowell, Massachusetts. ffhe CEP committee ·s made up of the 
campus eadership team. The committee eets nce[Per year to review the year and et the EP or the next year. 
However, the committee meets with all staff and faculty on a uarterly basis to review and date any areas on the 
CEP. 

1.18 Does the campus have documentation to show that the CEP is evaluated at least annually? 
CZ] Yes D No D Not Applicable (new additional location or initial applicant only) 

2. ORGANIZATION 

2.01 Is the following information regarding the campus appropriately stated in the catalog? 
(a) Governance, control, and corporate organization. 
CZ] Yes D No 
(b) Names of the trustees, directors, and/or officers. 
CZ] Yes D No 
(c) Names of the administrators. 
CZ] Yes D No 

2.02 Does the campus: 
(a) Adequately train its employees? 
CZ]Yes ONo 
(b) Provide them with constant and proper supervision? 
CZ]Yes ONo 
( c) Evaluate their work? 
CZ] Yes D No 

2.03 Is the administration of the campus efficient and effective? 
CZ] Yes D No 

2.04 Does the campus maintain written documentation to show that faculty and staff members: 
(a) Clearly understand their duties and responsibilities? 
IZ!Yes ONo 
(b) Know the person to whom they report? 
IZ!Yes ONo 
(c) Understand the standards by which the success of their work is measured? 
!ZI Yes D No 

2.05 Does the administration maintain documentation of the evaluation of the faculty and staff? 
IZ!Yes ONo 

2.06 Has the campus adopted a policy on academic freedom that has been communicated to the faculty? 
!ZI Yes D No 
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2.07 

2.08 

2.09 

3. 

3.01 

3.02 

3.03 

3.04 

3.05 

Does the campus have an appropriate grievance policy for faculty and staff? 
i::8JYes ONo 

Does the campus catalog or the student handbook contain an appropriate grievance policy for students that includes 
the name and address of ACICS? 
C8J Yes D No D Not Applicable (initial applicants only) 

Who is responsible for the financial oversight of the campus, and what are this person's qualifica ... t_io_n_s_? ___ , __ 
Ms. Laurie O'Malley is the campus director and 1s responsible for ~he financial oversight of the campus. As stated 
above, Ms. O'Malley has been with the campus~ s the campus oirector since 2011. reviously~ he was ~ campus 
director at a different proprietary school from 2006-2011. Ms. O'Malley has a bachelor's degree in sychology frorn 
the University of Massachusetts in Lowell, MA. 

ADMINISTRATION 

Is there evidence that the chief on-site administrator(s) or the self-study coordinator for the campus attended an 
accreditation workshop within 18 months prior to the final submission of the self-study? 
i::8JYes ONo 

Are all staff well trained to carry out administrative functions? 
i::8JYes ONo 

Who is the on-site administrator, and what are this person's 1ualifications? 
Ms. Laurie O'Malley is the executive director and is the on-site administrator. As previously stated, Ms. 
O'Malley has been with the campus as the executive director since 2011. Previously she was a campus director 
at a different school from 2006 until 2011. Ms. O'Malley has a bachelor's degree in psychology from the 
University of Massachusetts in Lowell, Massachusetts. 

Does the campus list degrees of staff members in the catalog? 
OYes [gjNo 

Is there evidence that the campus keeps adequate records to support the following administrative operations? 
(a) Financial aid activities. 
C8J Yes D No D Not Applicable (campus does not participate in financial aid) 
(b) Admissions. 
C8J Yes D No 
(c) Cw-riculum. 
C8J Yes D No 
( d) Accreditation and licensure. 
C8J Yes D No 
( e) Guidance. 
C8J Yes D No 
(f) Instructional resources. 
C8J Yes D No 
(g) Supplies and equipment. 
C8J Yes D No 
(h) The school plant. 
C8J Yes D No 
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(i) Faculty and staff. 
[gj Yes D No 
(j) Student activities. 
[gjYes 0No 
(k) Student personnel. 
[gj Yes D No 

3.06 Does the campus admit ability-to-benefit students? 
D Yes [gj No (Skip to Question 3. 11.) 

3 .11 Do student files contain evidence of graduation from high school or the equivalent? 
[gj Yes D No 

3 .12 Are appropriate transcripts maintained for all students? 
[gj Yes D No 

3 .13 Is the grading system fully explained on the transcript, and is it consistent with the grading system that appears in the 
campus catalog? 
[gj Yes D No 

3 .14 Are student records protected from theft, fire, water damage, or other possible loss? 
[gj Yes D No 

3 .15 Does the campus maintain transcripts for all students indefinitely? 
[gj Yes D No 

3 .16 Does the campus maintain admissions data and other records for at least five years from the last date of attendance for 
all students? 
[gjYes 0No 

4. RELATIONS WITH STUDENTS 

4.01 How many student files were reviewed during the evaluation? 
he team reviewed 23 student files at Lincoln Technical Institute, Somerville campus. Four of the 23 files contained 

examples of satisfactory academic progress warning and probation status documentation; three files contained 
evidence of transfer of credit evaluations. 

4.02 Does the campus ensure that its student relations reflect high ethical standards? 
[gjYes 0No 

4.03 Does the campus have appropriate admissions criteria? 
[gjYes 0No 

4.04 Does the campus contract with third parties for admissions and recruiting purposes? 
0Yes [gjNo 

4.05 ls there evidence to document that admissions criteria are applied consistently to all students admitted under the same 
version of the admissions criteria (e.g., that students admitted into specific programs for the same start date are 
admitted under the same admissions criteria)? 
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CZ] Yes 
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ONo 

4.06 Does the admissions policy conform to the campus' mission? 
CZ]Yes ONo 

4.07 Is the admissions policy publicly stated? 
CZ]Yes ONo 

4.08 Is the admissions policy administered as written? 
CZ]Yes ONo 

4.09 Does the campus use an enrollment agreement for each enrolled student that : 
(a) Clearly outlines the financial obligations of both the institution and the student? 
CZ] Yes O No 
(b) Outlines all program related tuition and fees? 
CZ]Yes ONo 
(c) Has a signature of the student and the appropriate school representative? 
CZ] Yes D No 

Is there evidence that a copy of the agreement has been provided to the student? 
[Zl Yes O No 

Page 8 of 41 

4.10 Who is responsible for the oversight of student recruitment at the campus and what are this person's qualifications? 
Ms. Kerrin M iniutti, director of admissions, is responsible for the oversight of student recuitment at Lincoln 

echnical Institute, Somerville campus. Ms. Miniutti's employment qualifications include: three years of supervisory 
and sales experience at Verizon General Business Service Center and 14 years' experience in the admissions 
department at Lincoln Technical Institute, Lowell and Somerville ca~uses, holding admissions ~resentative and 
director of admissions positions. 

4.11 How is the team able to verify that the recruiting process for new students is ethical and compatible with the 
educational objectives for the campus? 
following interviews with the director of admissions and an admissions representative, the team determined the 
recruiting process for new students is ethical and compatible with the educational objectives of Lincoln Technical 
nstitute, Somerville campus. puring the prospective students initial interview, the admission representatives share 

detailed information on the mission statement, program cumicula, tuition and fees and services provided to students 
in a powerpoint presentation. The prospective student is also interviewed by the director of admissions to assist in 
determining if !Lincoln Technical Institute, Somerville campus, is a good fit for the student. Potential students do 
),ave the ability to meet with a financial aid representative, should they have questions prior to enrollment. 

4.12 Are individuals engaged in admissions or recruitment activities communicating current and accurate information 
regarding the following? 
(a) Courses and programs. 
[Zl Yes O No 
(b) Services. 
[Z]Yes ONo 
(c) Tuition. 
[Zl Yes D No 
(d) Terms. 
[Z]Yes ONo 
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( e) Operating policies. 
[gj Yes D No 

4.13 Does the campus use prospective student names obtained as a result of a survey, canvass, or promise of future 
employment or income while a student, or as a result of other marketing activity? 
D Yes [gj No 

4.14 Does the state in which the campus operates require representatives to be licensed or registered? 
OYes [gjNo 

4.15 Are the titles of recruitment and enrollment personnel appropriate? 
[gjYes ONo 

4.16 Does someone other than recruitment and enrollment personnel make final decisions regarding financial aid eligibility, 
packaging, awarding, and disbursement? 
[gj Yes D No D Not Applicable (campus does not participate in financial aid) 

4.17 Are all recruiters supervised by the campus to ensure that their activities are in compliance with all applicable 
standards? 
[gj Yes D No 

4.18 Does the campus have written policies and procedures for evaluating and accepting transfer of credit? 
[gjYes ONo 

4.19 Is there evidence that the campus properly awards transfer of credit? 
~ Yes D No D Not Applicable 

4.20 Does the campus publicize its transfer credit policies, including pol icies related to accepting transfer credit from 
another campus? 
[gjYes ONo 

4.21 Has the campus established articulation agreements with other institutions? 
~ Yes D No(Skip to question 4.23 for Master's Degree Programs or 4.24 for all programs) 

If Yes, has the campus published a list of institutions with which it has established the agreements? 
[gjYes ONo 

4.22 Does the campus provide documented notification to students of the articulation agreements and the transferability of 
credits in the programs that are offered? 
~Yes ONo 

4.24 Is the standards of satisfactory academic progress policy published in the catalog? 
[gl Yes D No 

If Yes, state the page number(s) where the standards of satisfactory academic progress policy is published? 
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he1satisfactory academic lprogress policy islpublishedlbn pages 86 and ~ or the Q014-2016 !Lincoln Technical 
1!!:tstitute catalog. 

4.25 Does the standards of satisfactory academic progress (SAP) policy published in the catalog contain the following? 
(a) A definition of the maximum time frame allowed for students to complete a program as 1.5 times the normal 

program length. 
[2JYes 0No 
(b) A schedule that designates the minimum percentage of work that a student must successfully complete at the end 

of each evaluation increment to complete the program within the maximum time frame. 
[2JYes 0No 
(c) Procedures for re-establishing satisfactory academic progress. 
[2J Yes D No 
( d) A definition of the effects of the following on the CGPA and successful course-completion percentage: 

Withdrawals. 
[2J Yes D No 
Incomplete grades. 
[2J Yes D No 
Repeated courses. 
[2J Yes D No 
Non-punitive grades. 
[2J Yes O No O Not Applicable ( campus does not offer) 
Non-credit or remedial courses. 
D Yes D No [2J Not Applicable ( campus does not offer) 
A warning status. 
[2J Yes D No D Not Applicable (campus does not use) 
A probationary period. 
[2J Yes D No 
An appeal process. 
[2J Yes D No 
An extended-enrollment status. 
D Yes D No [2J Not Applicable (campus does not offer) 
The effect when a student changes programs. 
[2J Yes D No D Not Applicable ( campus only offers one program of study 
The effect when a student seeks to earn an additional credential. 
D Yes D No [2J Not Applicable ( campus only offers one credential) 
The implications of transfer credit. 
[2J Yes O No 

4.26 Does the campus apply its SAP standards consistently to all students? 
[2J Yes O No 

4.27 Are students who are not making satisfactory academic progress properly notified? 
[2J Yes D No D Not Applicable (no students are in violation of SAP) 

4 .28 Is SAP evaluated at the end of each academic year or at 50 percent of the nonnal program length if the program is one 
academic year in length or shorter? 
[2J Yes D No 
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4.29 Is SAP evaluated at the end of the second academic year and at the end of each subsequent academic year where 
students must have a minimum CGPA of 2.0 on a scale of 4.0 or its equivalent? 
D Yes D No ~ Not Applicable (all programs are one year or less) 

4.30 Are students who are not making satisfactory academic progress at the end of the second year dismissed? 
D Yes D No ~ Not Applicable (all programs are less than two years) 

4.31 Are qualitative and quantitative components evaluated cumulatively for all periods of a student's enrollment? 
~Yes ONo 

4.32 Are students allowed to remain on financial aid while under warning status? 
~ Yes D No D Not Applicable (campus does not participate in financial aid) 

If Yes, is the student informed of this policy? 
~Yes ONo 

4.33 Are students whose appeals are granted due to mitigating circumstances placed on probation, eligibility for financial 
aid reinstated and considered to be making satisfactory academic progress? 
~Yes ONo 

4.34 Are students who are placed in an extended-enrollment status denied eligibility for federal financial aid (unless there 
are mitigating circumstances? 
D Yes D No ~ Not Applicable (campus does not have extended enrollment and/or does not participate 
in financial aid) 

4.35 Do credits attempted during the extended-enrollment status count toward the 1.5 times of normal program length? 
D Yes D No ~ Not Applicable ( campus does not have extended enrollment) 

4.36 For students who have exceeded one and one-half times the standard time frame and were awarded the original 
credential, were any additional financial obligations waived? 
D Yes D No ~ Not Applicable (there is no such student) 

4.37 Are students required to have a minimum CGPA of2.0 or its equivalent upon graduation from all programs? 
~Yes ONo 

4.38 Who is responsible for the administration of satisfactory academic progress, and what are this person's qualifications? 
Mr. Jonathan Newell, director of education, is responsible for the administration of satisfactory academic progress. 
fvf r. Newell holds a bachelor's degree in psychology from Plymouth State University in Plymouth, New Hampshire 
and a master's degree in education in school guidance counseling from Salem State College in Salem, 
Massachusetts. Mr. Newell's has seven years' experience in secondary education as a teacher and guidance counselor 
and three years' ~erience in ost-secondary education, as a director of education. 

4.39 Does the campus encourage and assist students who are experiencing difficulty in progressing satisfactorily in their 
programs? 
~Yes ONo 

4.40 Does the campus finance any of the following? (Mark all that apply.) 
(a)~ Scholarships. 
(b )0 Grants. 
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(c)D Loans. 
(d)D The campus does not offer scholarships, grants, and/or loans. (Skip to Question 4.42.) 

If Yes for any item, does the campus properly identify all scholarship, grant, and loan programs? 
IZI Yes D No 

4.41 Does the campus fully disclose the terms, conditions, and application procedures regarding campus loan, scholarship 
and grant programs in its catalog? 
IZ!Yes 0No 

4.42 Are all similarly circumstanced students who enrolled at the same time and in the same programs charged the same 
tuition and fees? 
IZ!Yes 0No 

4.43 Are tuition and fees clearly stated in the catalog? 
IZ!Yes 0No 

If Yes, have students confirmed receiving a copy of the catalog? 
IZI Yes D No D Not Applicable 

4.44 Do the financial records of students clearly show the following? 
(a) Charges. 
IZ!Yes 0No 
(b) Dates for the posting of tuition. 
IZI Yes D No 
(c) Fees. 
IZI Yes D No 
( d) Other charges. 
IZ!Yes 0No 
(e) Payments. 
IZI Yes D No 
(f) Dates of payment. 
IZ!Yes 0No 
(g) The balance after each transaction. 
IZ!Yes 0No 

4.45 Is the effective date listed on announcements of changes in tuition and fees? 
IZI Yes D No D Not Applicable (campus has not changed tuition or fees) 

4.46 Is the campus' refund policy published in the catalog? 
IZ!Yes 0No 

4.47 Is the refund policy fair, equitable, and applicable to all students? 
IZI Yes D No 

4.48 Is the campus following its stated refund policy? 
IZI Yes D No 

4.49 Does the campus participate in Title IV financial aid? 
IZI Yes D No (Skip to question 4.57) 
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4.50 Who is responsible on-site for administering student financial aid, and what are this person's qualifications? 
Ms. Bethann Proulx, financial aid advisor, is responsible for administering student financial aid at the Lincoln 

echnical College, Somerville campus. Ms. Proulx holds an associate's degree in business technology from Gibbs 
College (Sanford !Brown) in Boston, Massachusetts. Ms. Proulx has over six years' experience fo financial aid and 
over five years' experience in administration and office management. Ms. Proulx is a current member of the 
Massachusetts Association of Student Financial Aid Administrators (MASFAA). 

4.51 Is the person who determines the amount of student awards not also responsible for disbursing those awards? 
C8]Yes ONo 

4.52 Are final student financial aid award determinations made by administrative individuals who are not responsible for 
recruitment? 
C8J Yes O No 

4.53 Is the financial aid administrator a member of a state, regional, or national financial aid association and up to date on 
procedures and changes in the field? 
C8J Yes D No 

4.54 Describe how the financial aid office stays current with regulation and policy changes in financial aid (include all 
aepropriate memberships in professional organizations held by this individual . 

he financial aid office stays current w ith regulation and policy changes in financial aid through web-based trainings 
provided by the corporate office to remain current with regulatory changes. Additionally, Ms. Proulx, director, is a 
current member of the Massachusetts Association of Student Financial Aid Administrators (.MASF AA . 

4.55 Is there evidence that the financial aid administrator regularly participates in professional awareness activities? 
C8J Yes D No 

4.56 Does the campus have a written policy that accurately reflects the U.S. Department of Education's definition of a credit 
hour for credit hour programs and/or clock-to-credit hour programs, including conversion ratios? 
C8]Yes ONo 

4.57 Does the campus provide discounts for cash received in advance of the nonnal payment schedule? 
C8J Yes D No (Skip to question 4.58.) 

If Yes, is there evidence that the campus provides a copy of the written policy to all sh1dent applicants prior to 
enrollment? 
C8J Yes D No 

If Yes, is the size of the discount based on the financial benefit that the campus receives from the payment of cash 
earlier than would be required under the normal tuition payment schedule? 
C8J Yes D No D Not Applicable 

4 .58 Describe the student services offered by the campus such as, but not limited to, structured tutoring, academic or 
Eersonal counseling, student orientation, etc. 
Student services offered by Lincoln Technical Institute, Somerville campus include: student orientation, academic 
advising, academic tutoring referral services, and em lo ment services (i.e. job fairs Career Edge and graduate 
workshops). 
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4.59 Are follow-up studies on graduate and employer satisfaction conducted at specific measuring points following the 
placement of the campus' graduates? 
~ Yes D No D Not Applicable 

4.60 Who is the person on staff responsible for the oversight of counseling students on employment opportunities, and what 
are this person's qualifications? 
Mr. Antoine Jones, director of career services, is ~he person responsible for the oversight of advising students on 
employment opportunties. Mr. Jones holds a bachelor's degree in history and secondary education from Fitchburg 
State College in Fitchburg, Massachusetts. Mr. Jones J,as over seven years' experience as a director of career 
services, including his current position at Lincoln Technical Institute, Somerville campus. 

4.61 Does the campus offer employment assistance to all students? 
~ Yes O No O Not Applicable (campus enrolls only international students on a student visa) 

4.62 Does the campus use placement percentages or salary projections as part of its recruiting activities? 
OYes ~No 

4.63 The beginning enrollment on the most current Campus Accountability Report (CAR) is 260 
The ending enrollment reported on the previous year's CAR is 260 

4.64 Was the team able to verify the retention rate for the campus and for each program as reported on the Campus 
Accountability Report (CAR) last submitted to the Counci l? 
~ Yes O No D Not Applicable 

4.65 Are students who receive financial aid counseled concerning their student loan repayment obligations? 
~ Yes D No D Not Applicable (campus does not participate in financial aid) 

4.66 Describe the process the campus utilizes to ensure that students are counseled concerning their student loan repayment 
obligations. 

he financial aid department provides an entrance loan counseling session, advising students on ~heir loan 
epayment obligations. Students with unsubsidized/subsidized direct loans comP,lete exit counseling through the 

studentloans.gov website. Students are also required to log into the National tudent Loan Database System 
(NSLDS) to view their loan information. 

4.67 Describe the extracurricular activities of the campus (if applicable). 
lincoln Technical fostitute, Somerville campus, has a variety of extracurricular activities offered to students, 
including: a student ambassador program, student appreciation events, blood drives, job fai.!:§, and fundraisers (i.e. 
coloring book and crayon drive for Boston Children's Hospital). 

5. EDUCATIONAL ACTIVITIES 

5.01 Are the credentials awarded by the campus in compliance with its accreditation approval and in compliance with 
applicable state laws? 
~Yes ONo 

5.02 Who is assigned to oversee the educational activities of all programs at the campus, and what are this person's 
qualifications? 
Mr. Jonathan Newell is the director of education and holds a bachelor's degree in psychology from Plymouth State 
University in Plymouth, ew l!fu.m shire. ~ also holds a master's degree ·n education rom Salem tate College in 
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Salem, Massachusetts. Mr. Newell has lbeen With Lincoln jlfechnical Institute,ISomerville b mpus, since IJune, ~012. 
r rior to his current position, Mr. Newell served as director of education at American Career Institute for two years and 
has been in education since 2006 serving in various leadership and teaching positions. 

5.03 Does this person have appropriate academic or experiential qualifications? 
IS] Yes D No 

5.04 Describe how the campus makes provisions for program administrators to have sufficient authority and responsibility 
for the development and administration of the programs. 

he campus holds regular meetings to discuss the state of the various programs. There is extensive documentation of 
meeting minutes from each department with a codified agenda. Staff meetings are also held regularly, management 
rieetings are well documented, and program administration and student needs are a recurring ~ ic. In addition, staff 
and faculty reported to the team a well-functioning and personable leadership structure. 

5.05 Is the t ime devoted to the administration of the educational programs sufficient? 
IS] Yes D No 

5.06 Is there a published policy on the responsibility and authority of faculty in academic governance? 
IS] Yes D No 

5.07 Does the policy, at a minimum, address the role of the faculty in the following areas? 
(a) Development of the educational program. 
IS]Yes 0 No 
(b) Selection of course materials, instructional equipment and other educational resources. 
IS] Yes D No 
( c) Systematic evaluation and revision of the curriculum. 
IS] Yes D No 
( d) Assessment of student learning outcomes. 
IS]Yes 0 No 
(e) Planning for institutional effectiveness. 
IS] Yes D No 

5.08 Is there evidence that this policy has been adopted and faculty members are aware of it? 
IS] Yes D No 

5.09 Does the campus have any programs that require specialized or programmatic accreditation to obtain entry-level 
employment or licensure by the state in which the campus is approved? 
D Yes IS] No (Skip to question 5. I 0) 

5 .10 Does the campus have any programs with current specialized or programmatic accreditation? 
D Yes IS] No (Skip to question 5.14) 

5.14 Are the educational programs consistent with the campus' mission and the needs of its students? 
IS] Yes D No 

5 .15 Do the formation of policies and the design of educational programs involve students, graduates, administrators, 
faculty, and other interested parties such as advisory committees? 
IS] Yes D No 
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5 .16 What provisions are made for individual differences among students? 
Syllabi show varied teaching modalities and faculty report intentional variation in teaching delivery which is 
deliberately designed to reach multiple learning styles in each delivery period. There is evidence in the faculty files 
showing classroom observation to verify compliance. The school uses the Bethel, Maine Leaming Pyramid to ensure 
classroom delivery touches on all learning styles outlined in this mode. 

5 .17 Describe the system in place to evaluate, revise, and make changes to the curriculum. 
here is a curriculum committee above the campus level. Each campus and program has a representative serving on 

the committee. Members of the committee or individual faculty at any campus may submit concerns or suggestions to 
their representative for presentation to the committee, which they then may decide to implement the change if deemed 
necessary. 

5 .18 Does the faculty participate in this process? 
[ZIYes 0No 

5 .19 Is credit appropriately converted in relation to total student contact hours in each class? 
[ZIYes 0 No 

5.20 If the campus awards academic credit to students who demonstrate subject competency based on academic, 
occupational, or personal experiences, is there an established systematic method for evaluating and awarding 
academic credit to which the campus adheres? 
[ZI Yes D No D Not Applicable (campus does not award such credit) 

If Yes, is there appropriate documentation of the assessments of knowledge, skills, or competencies required? 
[ZI Yes D No D Not Applicable (no student has made such a request) 

5.21 Are courses and breaks scheduled appropriately, given the students' academic background and the coursework 
involved? 
[ZIYes 0 No 

5.22 Are the following appropriate to adequately suppo,t the number and nature of the general education courses? (If only 
nondegree programs are offered with no general education courses, skip to 5.23) 
(a) Facilities. 
[ZI Yes D No 
(b) Instructional equipment. 
[ZIYes 0No 
( c) Resources. 
IZI Yes D No 
( d) Personnel. 
IZI Yes D No 

5.23 Does the campus provide an enviromnent for its faculty that is conducive to effective classroom instruction? 
IZI Yes D No 

5 .24 Are the quantity and type of instructional materials and equipment proportionate to the size of the campus and types of 
programs? 
IZI Yes D No 

5.25 Based on the team's observation of the instructional materials used, interviews with students and faculty, and a review 
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of software licenses, is the campus in compliance with applicable licensing and copyright laws? 
[gj Yes D No 

5 .26 Are official transcripts for all qualifying credentials and for those credentials listed in the catalog on file for all 
instructors? 
[gj Yes D No 

5.27 Have faculty transcripts from institutions not accredited by agencies recognized by the United States Department of 
Education been translated into English and evaluated by a member of the Association of International Credential 
Evaluators (AICE) or the National Association of Credential Evaluation Services (NACES) to detennine the 
equivalency of the credentials to credentials awarded by institutions in the United States? 
D Yes D No [gj Not Appl icable (no faculty members hold foreign credentials) 

5 .28 Is there documented evidence of a systematic program of in-service training at the campus? 
[gj Yes D No 

If Yes, how is this documented? 
Records are kept on file in the education office along with subject and agenda. In addition, certificates of completion 
for in-service training are included in each faculty file as part of their faculty development plans. 

5.29 Is there evidence that appropriate faculty development plans have been developed and implemented annually, including 
documentation to support completed activities listed on the plans? 
[gjYes 0 No 

5.30 Is there evidence that full-time and part-time instructors participate in regularly scheduled faculty meetings? 
[gj Yes D No 

5.3 I Is there an adequate core of full- and/or part-time faculty to assure sound direction and continuity of development for 
the educational programs? 
[gjYes 0No 

5.32 Does the institution utilize contracts and/or agreements with other institutions or entities? 
[gjYes 0 No 

If Yes, do the contracts and/or agreements comply with all requirements of the applicable criterion? 
[gjYes 0No 

6. EDUCATIONAL FACILITIES 

6.01 Describe the physical facility of the campus (include details such as campus location, square footage, distribution of 
space, parking situation and any other pertinent information). 
(fhe campus is located at 5 Middlesex A venue in Somerville, Massachusetts. The building is located within minutes 
of downtown Boston, Cambridge, ,Route I 28 and ~oute 93. he campus .is 33,000 square feet and has two medical 
llabs, six computer labs, a pharmacy lab, a massage lab, a massage clinic and multiple lecture rooms. The campus is 
within walking distance of the Sullivan T-Station. The building offers excellent natural light, ample on-site parking, 
and is adjacent to Assembly Square Mall. Lincoln Technical Institute, Somerville ensures that students are provided 
with a clean, safe adequately equipped facility. Students have appropriate access to computer and medical labs both 
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for classes and for individual practice and study. Restrooms, a student lounge, and other non-classroom spaces are of 
appropriate number and size to meet the needs of the student QO ulation. 

6.02 Does the campus utilize any additional space locations? 
D Yes IZ] No 

6.03 Does the campus utilize campus additions? 
D Yes IZ] No 

6.04 Are all facilities (including additional space and campus additions) appropriate for the size of the student population 
and the programs offered? 
IZ] Yes D No 

6.05 Are the following appropriate to support the student population and the programs offered at all locations (including 
additional space and campus additions)? 
(a) Equipment 
IZ]Yes O No 
(b) Instructional tools 
IZ] Yes D No 
( c) Machinery 
IZ] Yes D No 

6.06 Is there evidence on file to show that all campus facilities are in compliance with fire, safety, and sanitation 
regulations? 
IZ] Yes D No 0 Not Applicable 

7. PUBLICATIONS 

7 .0 I What catalog was used during the evaluation (please include the year, number, and volume if approE!_fiatef 
While the team was on-site, the campus published the 2014-2016 catalog and addendum, volume 24, effective June 
20 14, which the team used for the evaluation. 

7.02 Does the self-study or additional location application part II accurately portray the campus? 
IZ]Yes O No 

7.03 Does the campus publish a catalog that is appropriately printed and bound and available to all enrolled students? 
IZ] Yes D No 

7.04 Does the catalog contain the following items? 
(a) A table of contents and/or an index. 
IZ] Yes D No 
(b) An indication of the year or years for which the catalog is effective on the front page or cover page. 
IZ] Yes D No 
(c) The names and titles of the administrators. 
IZ] Yes D No 
( d) A statement of legal control which includes the names of trustees, directors, and officers of the corporation. 
IZ]Yes ONo 
( e) A statement of accreditation 
IZ] Yes D No D Not Applicable (initial applicant) 
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(f) A mission statement. 
[gj Yes D No 
(g) A listing of full-time faculty members which lists all qualifying credentials held along with the awarding institution 

and the area of teaching specialization. 
[gl Yes D No 
(h) An academic calendar. 
[gjYes 0No 
(i) A full disclosure of the admission requirements. 
[gj Yes D No 
(j) A statement for each curriculum offered that includes a statement of objective or purpose; an accurate and 

complete listing of all courses in the curriculum with a unique identifying number and title, the credit or clock 
hours awarded; the total credit or clock hours required to complete the curriculum; any necessary requirements for 
certification, licensing, or registration needed to work in the field; and any additional requirements that must be 
met to complete the curriculum. 

[gj Yes D No 
(k) A description of each course offered that includes the identifying number, title, credit or clock hours awarded, a 

concise description of the course contents, and any necessary prerequisites. 
[gl Yes D No 
(1) An explanation of the grading system that is consistent with the one that appears on the student transcript. 
[gjYes 0No 
(m)A definition of the unit of credit. 
[gj Yes D No D Not Applicable (The campus does not award credit) 
(n) A complete explanation of the standards of satisfactory academic progress. 
[gj Yes D No 
(o) A description of the certificates, diplomas, and/or degrees awarded along with a statement of the requirements 

necessary for completion of each. 
[gl Yes D No 
(p) The transfer of credit policy. 
[gj Yes D No 
(q) A statement of the tuition, fees, and any other charges. 
[gj Yes D No 
(r) A complete and accurate listing of all scholarships, grants, and/or loans offered. 
[gj Yes D No D Not Applicable (no scholarships, grants, or loans offered) 
(s) The refund policy. 
[gj Yes D No 
(t) A statement describing the student services offered. 
[gj Yes D No 
(u) A student grievance policy that includes the name and address of ACICS (may be in the student handbook instead 

of catalog). 
[gj Yes D No D Not Applicable (initial applicants only) 

7 .05 Does the campus offer degree programs? 
D Yes [gj No 

7.06 Does the campus offer courses and/or programs via distance education? 
D Yes [gj No (Skip to Question 7.07.) 

7 .07 Does the catalog contain an addendum/supplement? 
[gj Yes D No (Skip to Question 7. 08.) 
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(a) Is the catalog updated at an appropriate interval (the addendum/supplement should not be used as a substitute for 
meeting this expectation)? 

[8JYes 0No 
(b) Does the addendum supplement include the school name, location, and effective date for the entire document (or 

for individual sections if effective dates vary)? 
[8JYes 0No 

(c) Do students receive a copy of the addendum/supplement w ith the catalog? 
[8JYes 0 No 

7.08 Is the catalog available online? 
[8J Yes D No (Skip to Question 7. 09.) 

If Yes, does it match the hard copy version? 
[8JYes 0No 

7 .09 Does the campus utilize a multiple-school catalog? 
[8J Yes D No (Skip to Question 7.10.) 

If Yes, answer the following: 
(a) Are all campuses using the same catalog of common ownership? 
[8J Yes D No 
(b) Are all photographs utilized properly labeled to identify the location depicted? 
[8J Yes D No 
( c) Are faculty and staff listings properly identified with respect to the campus to which they belong? 
[8J Yes D No 

7.10 Is all advertising and promotional literature, through any type of media (social media, website, newspapers, etc.), 
truthful and d ignified? 
[8J Yes D No 

7 .11 Is the correct name of the campus listed in all advertising, web postings and promotional literature? 
[8J Yes D No 

7 .12 Where does the cam12us advertise (publications, online, etc)? 
he campus advertises through print media, radio ads, and their website. 

Are all print and electronic advertisements under acceptable headings? 
[8J Yes D No 

7 .13 Does the campus use endorsements, commendations, or recommendations in its advertising? 
D Yes [8J No (Skip to Question 7.14.) 

7 .14 Does the campus utilize services funded by third parties? 
D Yes [8J No (Skip to Question 7.15.) 
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7 .15 Does the campus avoid offering monetary incentives to attract students and avoid making guarantees for job placement 
or salary for graduates? 
C8J Yes D No 

7.16 Is the phrase "for those who qualify" properly used in all advertising that references financial aid? 
C8J Yes D No D Not Applicable ( campus does not participate in financial aid) 

7.17 What institutional erformance infom1ation does the cam us routinely_provide to the public? 
he campus provides placement rates and completion rates by program! 

Where is this information ublished and how fre uently is this information being u_p_dated? 
his information is_published on the ca_!lli)us' website and is updated annually with the submission of each CAR. 

8. LIBRARY, INSTRUCTIONAL RESOURCES, AND TECHNOLOGY 

8. 01 Does the campus develop an adequate base of library resources? 
i::8JYes 0No 

8.02 Does the campus ensure access of library resources to all faculty and students, including students at nonmain 
campuses? 
C8J Yes D No 

8.03 Does the campus provide training and support to faculty and students in utilizing library resources as an integral part 
of the learning process? 
C8J Yes D No 

8.04 Are adequate staff provided to support the development, organization of the collection, and access of library 
resources? 
C8J Yes D No 

8.05 Describe how the campus develops continuous assessment strategies for resources and information services? 
The campus relies on a contract for infonnation services and library resources provided at the corporate level. They 
monitor student and teacher feedback and are able to present feedback to the corporate management for changes or 
additions to the resources. 

Are these methods appropriate? 
C8J Yes D No 

8.06 Is the library staff adequately trained to support the library? 
C8J Yes D No 

8.25 Are appropriate reference materials and periodicals available for all programs offered? 
C8J Yes O No 

8.26 Are the instructional resources organized for easy access, usage, and preservation? 
i::8JYes 0No 

8.27 Is there a current inventory of instructional resources? 
i::8JYes 0No 
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8.28 Does the campus have appropriate and sufficient instructional resources, equipment, and materials to meet its 
educational program objectives and the needs of its students? 
[8:]Yes ONo 

9. PROGRAM EVALUATION 

Certificate in Criminal Justice 

9.01 Is licensure, certification or registration required to practice in the specific career field? 
0 Yes [8J No (Skip to question 9. 02) 

9.02 Who is assigned to administer the academic program(s), and what are this person's qualifications? 
Mr. Jonathan Newell is the director of education and holds a bachelor's degree in psychology from Plymouth State 
University in Plymouth, New ampshire. ire also holds a master's degree in education from Salem State College m 
Salem, Massachusetts. Mr. Newell is advised by Mr. Richard Vivier, the lead instructor of the campus' criminal justice 
program. Mr. Vivier holds a master's degree in criminal justice from Western New iEngland College and a bachelor's 
degree in aw enforcement from Western New England College in Springfield, assachusetts. Prior to Mr. Vivier's 
employment with the campus, he spent 28 years in the Jaw enforcement field. Mr. Vivier entered the law enforcement 
field as a special police officer, and he retired as an Assistant Deputy Superintendent. While serving as an Assistant 
DeP.!:!_ty Su erintendent Mr. Vivier was assigned as the Middlesex Sheriff's Office's chief investigator. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
[8J Yes O No 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
[8:]Yes ONo 

9.05 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
[8J Yes O No 

9 .06 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed- the standards for the following areas: 
(a) Student retention rate of 65 percent (programs> I year in length) OR 70 percent (programs::::: I year in length)? 
[8J Yes O No O Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of 70 percent? 
[8J Yes O No O Not Applicable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
During 2013, the criminal justice program's students were exposed to a total of 32 community outreach events. The 
outreach events consisted of guest lectures from the local, regional and federal law enforcement and private security 
agencies. Further, the criminal justice program's students visited local policing, correctional and judicial agencies. The 
criminal justice students participated in many outreach activities; as an example, the student's role-played in a mock 
court trial held at a local courthouse. The student represented all participants of a criminal trial; i.e., the defendant, 
victim, witness, defense team, prosecution team, judge, jury, clerk and the bailiff. 
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In addition, the campus has established an advisory committee. The advisory committee's members are representative 
of the local community's criminal justice and private security professions. The advisory committee has been 
instrumental in promoting the notoriety, value and acceptance of the campus' criminal justice program within the local 
criminal justice and private security community. 

9.08 Is the utilization of community resources sufficient to enrich the program? 
[gjYes 0No 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the program and 
its objectives? 
0 Yes D No 

9. IO For programs that include practica, externships, or internships, does the institution have a written and mutually 
signed agreement that outlines the an-angement between the institution and the practicum site, including specific 
learning objectives, course requirements, and evaluation criteria? 
D Yes D No [gj Not Applicable (these elements are not part of the program or no student is at the point 
of needing them) 

9. l l Does the program use independent studies? 
D Yes 0 No (Skip to question 9.13) 

9.13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of the 
program? 
0 Yes D No 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
0 Yes D No 

9 .15 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
0Yes 0No 
(b) Course numbers 
0Yes 0No 
(c) Course prerequisites and/or corequisites 
0Yes 0No 
( d) Instructional contact hours/credits 
0 Yes D No 
(e) Learning objectives 
0Yes 0No 
(f) Instructional materials and references 
0Yes 0No 
(g) Topical outline of the course 
0 Yes D No 
(h) Jnstrnctional methods 
0Yes 0No 
(i) Assessment criteria 
0 Yes D No 
(j) Method of evaluating students 
0Yes 0No 
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(k) Date the syllabus was last reviewed 
C8J Yes D No 

For Title IV participant campuses that have lecture courses in credit hour programs or clock-to-credit hour 
programs only: 
(l) Out-of-class work assignments that support the learning objectives for the course 
C8J Yes D No D Not Applicable (Additional Location Inclusion OR clock hour program) 
(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
C8]Yes ONo D Not Applicable (Additional Location Inclusion OR clock hour program) 

If No, insert the section number in parentheses, list the courses, and explain: 
he program does assign and grade homework for this program; however, the campus did not submit a Clock to Credit 

hour conversion application for the certificate in criminal justice rogram and does not receive credit through Title IV 
or out of class work. 

9.16 Do students confirm that they receive a course syllabus and that it is followed? 
C8J Yes D No 

9.17 Are the courses available when needed by the student in the normal pursuit of a program of study? 
C8J Yes O No 

9.18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as reported on 
the last Campus Accountability Report submitted to the Council? 
C8J Yes O No O Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
here were 17 calls made to em loyers and students. 

How many calls to employers or graduates were successful? 
here were nine successful calls. 

How many of the successful contacts confirmed the employment of the graduate as reported on the CAR? Please 
explain any discrepancy between the number of successful contacts and confirmations. 

here were nine calls that confirmed the employment of the graduates as reported on the 2013 CAR. 

9 .19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
C8J Yes D No D Not Applicable 

9.20 Does the campus participate in Title IV financial aid? 
C8J Yes D No (Skip to question 9.24) 

9 .21 Does the campus' written procedures ( as evidenced by their academic credit analysis) support the written policy and 
definition of a credit hour as defined by the U.S. Department of Education for Title IV funding? 
C8J Yes D No D Not Applicable (Clock hour programs only) 

9.22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
C8J Yes D No D Not Applicable (Clock hour programs only) 



ED00019541

CL_Review005454 

VER. May 1, 2014 ACICS INITIAL, REEVALUATION, OR ADDITIONAL LOCATION INCLUSION REPORT Page 25 of 41 

If No, insert the section number in parentheses and explain: 
he program does assign and grade homework for this program, however, the campus did not submit a Clock to Credit 

hour conversion application for the certificate in criminal justice program and does not receive credit through Title IV 
for out of class work. 

9.23 Are the following appropriate to adequately support the number and nature of the program? 
(a) Facilities. 
[gJ Yes O No 
(b) Instructional equipment. 
[gjYes ONo 
( c) Resources. 
[gjYes ONo 
( d) Personnel. 
[gJ Yes O No 

9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
[gJ Yes D No 
(b) Well-defined instructional objectives. 
[gjYes ONo 
( c) The selection and use of appropriate and cunent learning materials. 
[gj Yes D No 
( d) Appropriate modes of instructional delivery. 
[gJ Yes O No 
( e) The use of appropriate assessment strategies. 
[gj Yes ONo 
(f) The use of appropriate experiences. 
[gjYes ONo 

9.25 Are all facu lty assigned to teach in no more than three fields of instruction, with no more than five preparations? 
[gjYes ONo 

9.26 Do the faculty members ' qualifications meet the minimum requirements outlined in the Accreditation Criteria, and 
are their qualifications academically and experientially appropriate to the subject matter they teach and the level of 
the credential awarded? 
[gjYes ONo 

9.27 Is the size of the facu lty appropriate to the total student enrollment? 
[gjYes ONo 

9.30 Do all instructors teach no more than 32 hours per week (except for an overload of one subject allowed with additional 
compensation)? 
[gJ Yes O No 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following fonnula: 
-Add the number of students enrolled in the program-specific courses ( courses with program prefix) 
-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to the class 
schedule in its entirety). 
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he current student to teacher ratio is I 0: I. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
[8:]Yes ONo 

GENERAL COMMENTS: 
All of the courses that make-up the campus' criminal justice certificate program are essential in broadening the students' in­
depth nderstanding of an eclectic United States criminal justice system. he courses are designed to enhance the students' 
understanding of the required )cnowledge, skills, abilities and other characteristics in which are mandated by contemporary 
criminal justice systems; i.e., policing, corrections and the judiciary. 

COMMENDATIONS: 
The campus' criminal justice program's lead, Mr. Richard Vivier, has brought not only many years of experience to the 
program, but also brings a high level of leadership, managerial skills, care, enthusiasm and a long list of outside su orters, 
which is evident in the more than 30 outreach events during 2013. 

In addition, Mr. Vivier has extended his many years of experience to graduates of the campus' criminal justice program by 
serving as their mentor while seeking em loyment in the criminal justice field and in their ursuit of higher education. 

9. PROGRAM EV ALU A TI ON 

Certificate Program in Massage Therapy 

9.01 Is licensure, certification or registration required to practice in the specific career field? 
[8J Yes O No (Skip to question 9. 02) 

If Yes, describe how the program provides students with the necessary skills to obtain licensure, certification or other 
registration necessary to practice in the s ecific occueational or professional area. 

he certificate program in massage therapy at incoln jfechnical Institute, Somerville campus, offers a blend of 
fundamental business skills and didactic and experiential tools that provide students with the necessary skills to obtain 
licensure in the field. 

(a) Is there a federal or state licensing agency pass rate established for this program? 
0 Yes [8J No 

(b) What are this program's pass rates for the past three years? 
Year: Pass Rate: 
[8J Not Available 
Year: Pass Rate: 
[8J Not Available 
Year: Pass Rate: 
[8J Not Available 

(c) Does the current year's program pass rate exceed or meet the higher of the two pass rates, as set by either state or 
federal requirements or the Council standard of 70 percent? 
0 Yes D No [8J Not Applicable 

9.02 Who is assigned to administer the academic program(s), and what are this person's qualifications? 
Mr. Jonathan Newell is the director of education and holds a bachelor's degree in psychology from !Plymouth State 
University jn ,Plymouth, New ampshire. fie also holds a master's degree ·n education from Salem tate College ·n 
Salem, Massachusetts. Mr. Newell is advised by Ms. Lori Forman, lead instructor. Lori Forman holds a certificate from 
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Finger Lakes School of Massage. She is licensed to provide massage therapy through the Commonwealth of 
Massachusetts, Division of Professional Licensure, Board of Massage Therapy. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
IZI Yes D No 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
IZ!Yes ONo 

9.05 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
IZ!Yes ONo 

9.06 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed-the standards for the following areas: 
(a) Student retention rate of 65 percent (programs > I year in length) OR 70 percent (programs :S I year in length)? 
IZI Yes D No D Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of 70 percent? 
IZI Yes D No D Not Applicable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
Students were invited to a variety of events, including several tours of establishments to explore career paths related to 
providing different types of massage, guest speakers who demonstrated massage modalities and opportunities to meet 
local employers. 

9.08 Is the utilization of community resources sufficient to enrich the program? 
IZI Yes D No 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the program and 
its objectives? 
IZ!Yes ONo 

9. IO For programs that include practica, externships, or internships, does the institution have a written and mutually 
signed agreement that outlines the an-angement between the institution and the practicum site, including specific 
learning objectives, course requirements, and evaluation criteria? 
D Yes D No IZI Not Applicable (these elements are not part of the program or no student is at the point 
of needing them) 

9 .11 Does the program use independent studies? 
D Yes IZI No (Skip to question 9.13) 

9 .13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of the 
program? 
IZ!Yes ONo 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
IZI Yes D No 

9 .15 Is an appropriately detailed syllabus on file for each course that includes: 
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(a) Title and course descriptions 
[gj Yes D No 
(b) Course numbers 
[gjYes ONo 
(c) Course prerequisites and/or corequisites 
[gj Yes D No 
(d) Instructional contact hours/credits 
[gj Yes O No 
(e) Learning objectives 
[gjYes ONo 
(f) Instructional materials and references 
[gjYes ONo 
(g) Topical outline of the course 
[gj Yes O No 
(h) Instructional methods 
[gjYes ONo 
(i) Assessment criteria 
[gl Yes D No 
(j) Method of evaluating students 
[gjYes ONo 
(k) Date the syllabus was last reviewed 
[gj Yes D No 
For Title IV participant campuses that have lecture courses in credit hour programs or clock-to-credit hour 
programs only: 
(1) Out-of-class work assignments that support the learning objectives for the course 
[gj Yes D No D Not Applicable (Additional Location Inclusion OR clock hour program) 
(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
[gjYes ONo D Not Applicable (Additional Location Inclusion OR clock hour program) 

9.16 Do students confirm that they receive a course syllabus and that it is followed? 
[gjYes ONo 

9.17 Are the courses available when needed by the student in the normal pursuit of a program of study? 
[gjYes ONo 

9.18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as reported on 
the last Campus Accountability Report submitted to the Council? 
[gj Yes D No D Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
ff here were 10 attempted calls to graduates and employers. 

How many calls to employers or graduates were successful? 
he team made two successful contacts in the certificate in massage therapy program. 

How many of the successful contacts confirmed the employment of the graduate as reported on the CAR? Please 
explain any discrepancy between the number of successful contacts and confirmations. 

wo of the two successful contacts confirmed graduate employment as reported on the 2013 CAR. 
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9.19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
D Yes D No C8J Not Applicable 

9.20 Does the campus participate in Title IV financial aid? 
C8J Yes D No (Skip to question 9.24) 

9.21 Does the campus' written procedures (as evidenced by their academic credit analysis) support the written policy and 
definition of a credit hour as defined by the U.S. Department of Education for Title IV funding? 
C8J Yes D No D Not Applicable (Clock hour programs only) 

9.22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
C8J Yes D No D Not Applicable (Clock hour programs only) 

If Yes briefly describe the documentation of evaluation viewed on site. 
Class preparations and study tools are assigned for completion out-of-class. Evidence of documentation and 
assessment for grading purposes was noted via the campus computer grading system, Engrade. 

9.23 Are the following appropriate to adequately support the number and nature of the program? 
(a) Facilities. 
C8J Yes D No 
(b) Instructional equipment. 
C8JYes 0No 
( c) Resources. 
C8JYes 0No 
( d) Personnel. 
C8J Yes D No 

9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
C8JYes 0No 
(b) Well-defined instructional objectives. 
C8]Yes 0No 
( c) The selection and use of appropriate and cunent learning materials. 
C8JYes 0No 
( d) Appropriate modes of instructional delivery. 
C8J Yes D No 
( e) The use of appropriate assessment strategies. 
C8JYes 0No 

(f) The use of appropriate experiences. 
C8JYes 0No 

9.25 Are all faculty assigned to teach in no more than three fields of instruction, with no more than five preparations? 
C8JYes 0No 

9.26 Do the faculty members' qualifications meet the minimum requirements outlined in the Accreditation Criteria, and 
are their qualifications academically and experientially appropriate to the subject matter they teach and the level of 
the credential awarded? 
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9 .27 Is the size of the faculty appropriate to the total student enrollment? 
CZ]Yes ONo 
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9 .30 Do all instructors teach no more than 32 hours per week ( except for an overload of one subject allowed with additional 
compensation)? 
CZ] Yes O No 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following formula: 
-Add the number of students enrolled in the program-specific courses ( courses with program prefix) 
-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to the class 
schedule in its entirety . 

he current student to teacher ratio is 9: 1. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
CZ] Yes D No 

GENERAL COMMENTS: 
The team thanks the staff and faculty of Lincoln echnical Institute Somerville cam us, for a gracious and enthusiastic 
welcome. 

COMMENDATIONS: 
Students note their appreciation for innovative teaching methods, mindfully created course work and informational and 
challenging class materials. In addition, students note their respect for, and enjoyment of, helpful, approachable staff and 
faculty at the Somerville campus. 

9. PROGRAM EVALUATION 

Certificate in Medical Assistant 
Certificate in Medical Office Assistant 

9.01 Is licensure, certification or registration required to practice in the specific career field? 
D Yes CZ] No (Skip to question 9. 02) 

9.02 Who is assigned to administer the academic program(s), and what are this person's qualifications? 
Mr. Jonathan Newell is the director of education and holds a bachelor's degree in psychology from Plymouth State 
University in Plymouth, New ~ampshire. He also holds a master's degree in education from Salem State College in 
Salem, Massachusetts. Mr. Newell is advised by Ms. Erjola Merdani who ~as been the ,ead ~nstructor for the allied 
health programs since January 2008. She has oversight of medical assistant and medical office assistant programs. Ms. 
Merdani earned a diploma in medical assistant from Bryman Institute in Brighton, Massachusetts. Ms. Merdani has six 
years of administrative and clinical ex erience. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
CZ] Yes O No 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
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9.05 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
CZ]Yes ONo 

9.06 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed- the standards for the following areas: 
(a) Student retention rate of 65 percent (programs > 1 year in length) OR 70 percent (programs::: 1 year in length)? 
CZ] Yes D No D Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of 70 percent? 
CZ] Yes O No O Not Applicable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
The following community resources are utilized to enrich the program: a program adviso1y committee that meets bi­
annually and whose members include local medical and business representatives; field trips -- a recent trip included 
visiting the Body World Exhibit to observe the human anatomy for application in the course work; and a guest speaker, 
Ms. Rosemary Crowley, from Everett Family Care, Massachusetts General Hospital, spoke on March 26, 2014 about 
Health Insurance Portability Act of 1996 (HIPAA), patient care and the billing office duties. 

9.08 Is the utilization of community resources sufficient to enrich the program? 
[Zl Yes O No 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the program and 
its objectives? 
[Z]Yes ONo 

9. IO For programs that include practica, externships, or internships, does the institution have a written and mutually 
signed agreement that outlines the arrangement between the institution and the practicum site, including specific 
learning objectives, course requirements, and evaluation criteria? 
[Zl Yes D No D Not Applicable (these elements are not part of the program or no student is at the point 
of needing them) 

9 .1 1 Does the program use independent studies? 
0 Yes [Zl No (Skip to question 9.13) 

9 .13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of the 
program? 
[Zl Yes D No 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
[Z]Yes ONo 

9.15 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
[Z]Yes ONo 
(b) Course numbers 
[Zl Yes D No 
(c) Course prerequisites and/or corequisites 
[Z]Yes ONo 
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(d) Instructional contact hours/credits 
[gj Yes D No 
(e) Learning objectives 
[gjYes ONo 
(f) Instructional materials and references 
[gj Yes D No 
(g) Topical outline of the course 
[gj Yes O No 
(h) Jnstmctional methods 
[gjYes ONo 
(i) Assessment criteria 
[gjYes ONo 
(j) Method of evaluating students 
[gj Yes O No 
(k) Date the syllabus was last reviewed 
[gjYes ONo 
For Title IV participant campuses that have lecture courses in credit hour programs or clock-to-credit hour 
programs only: 
(1) Out-of-class work assignments that support the learning objectives for the course 
[gj Yes D No D Not Applicable (Additional Location Inclusion OR clock hour program) 
(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
[gjYes ONo D Not Applicable (Additional Location Inclusion OR clock hour program) 

9.16 Do students confirm that they receive a course syllabus and that it is followed? 
~Yes ONo 

9.17 Are the courses available when needed by the student in the normal pursuit of a program of study? 
[gjYes ONo 

9.18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as reported on 
the last Campus Accountability Report submitted to the Council? 
D Yes ~ No D Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
he following numbers of calls, by program, were made to students and employers for the following programs: 

Certificate in Medical Assistant: l 0 
Certificate in Medical Assistant with externship: 12 
Certificate in Medical Office Assistant: 6 
Certificate in Medical Office Assistant with extemship: 6 
~ ote: The certificate in medical assistant with extemshi and certificate in medical office assistant with extemshi are 
no longer offered and were not reviewed by the team 

How many calls to employers or graduates were successful? 
Certificate in Medical Assistant: 3 
Certificate in Medical Assistant with extemship: 2 
Certificate in Medical Office Assistant: 3 
Certificate in Medical Office Assistant with externship: 1 
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How many of the successful contacts confirmed the employment of the graduate as reported on the CAR? Please 
explain any discrepancy between the number of suc.cessful contacts and confirmations. 
Each call confirmed the employment of the graduates as reported on the 2013 CAR with the exception of the medical 
assistant and medical office assistant programs that had one placement each that the team was unable to confirm. 

If No, insert "Section 3-l-303(a)" in parentheses and explain: 
(Section 3-1-303(a)): There were two calls that did not confirm appropriate placement as reported in the 2013 CAR. In 
addition the CAR back u data does not match the CAR data with res ect to graduates who were not laced. 

Ms. Jacqueline Tabingwa, medical office assistant graduate in September 2012, was contacted during the visit. She 
confirmed she has been orking at Charles River Centre, but not as a residential counselor as reported on the CAR. 
~s. Tabingwa stated she is working in an assigned house to do laundry and cleaning. Additionally, she stated that no 
aspect of \her degree is used in her job. The campus presented information from the employer that states that the 
employee does use some of her skills learned in her program. This information resented to the team was in conflict, 
thus the team was unable to confirm the appropriateness of the placement. 

Mr. Luis Davila graduated from the medical assistant program in July 12012 with a reported placement location of 
MenMD as a case manager in the 2013 CAR. Mr. Davila stated during the phone interview that he was employed by 
MenMD but has always been a patient service coordinator with the job task of doing pharmacy sales only. The campus 
provided e-mail evidence from the employer confirming he was hired as a patient service coordinator. This conflicting 
information rendered the team unable to confirm the lacement. 

The 2013 CAR and back up data does not match for the medical assistant program in two categories. The CAR 
shows 44 placed in field of study or related field and 15 not working with a total of 59 while the CAR back u data 
shows 43 laced in field or related field and 16 in not working with a total of 59. 

9 .19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
0 Yes D No D Not Applicable 

9.20 Does the campus participate in Title IV financial aid? 
[gl Yes D No (Skip to question 9.24) 

9.21 Does the campus' written procedures (as evidenced by their academic credit analysis) support the written policy and 
definition of a credit hour as defined by the U.S. Department of Education for Title IV funding? 
0 Yes D No D Not Applicable (Clock hour programs only) 

9.22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
[gl Yes D No D Not Applicable (Clock hour programs only) 

If Yes. briefly describe the documentation of evaluation viewed on site. 
Graded homework from recent assignments and projects and electronic grade books evidence evaluation of out-of­
class work for the allied health programs. 

9.23 Are the following appropriate to adequately support the number and nature of the program? 
(a) Facilities. 
0Yes 0No 
(b) Instructional equipment. 
0Yes 0No 
( c) Resources. 
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CZ]Yes ONo 
(d) Personnel. 
CZ]Yes ONo 

9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
CZ]Yes ONo 
(b) Well-defined instructional objectives. 
CZ] Yes ONo 
( c) The selection and use of appropriate and current learning materials. 
CZ] Yes D No 
(d) Appropriate modes of instructional delivery. 
CZ]Yes ONo 
( e) The use of appropriate assessment strategies. 
CZ] Yes ONo 
(f) The use of appropriate experiences. 
CZ]Yes ONo 

9 .25 Are all faculty assigned to teach in no more than three fields of instruction, with no more than five preparations? 
CZ]Yes ONo 

9.26 Do the faculty members ' qualifications meet the minimum requirements outlined in the Accreditation Criteria, and 
are their qualifications academically and experientially appropriate to the subject matter they teach and the level of 
the credential awarded? 
CZ] Yes ONo 

9 .27 Is the size of the faculty appropriate to the total student enrollment? 
0Yes ONo 

9 .30 Do all instructors teach no more than 32 hours per week ( except for an overload of one subject allowed with additional 
compensation)? 
0Yes ONo 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following formula: 
-Add the number of students enrolled in the program-specific courses ( courses with program prefix) 
-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to the class 
schedule in its entirety). 

he student/teacher ratio is 12:l in the certificate in medical assistant and 10:l in the certificate in medical office 
assistant. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
0 Yes D No 

9. PROGRAM EVALUATION 
Certificate in Pharmac~ Technician 

9.01 Is licensure, certification or registration required to practice in the specific career field? 
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If Yes, describe how the program provides students with the necessary skills to obtain licensure, certification or other 
registration necessary to practice in the specific occupational or professional area. 

he team reviewed the Massachusetts state board of pharmacy regulations which requires all pharmacy techncians to 
be registered with the board of pharmacy. Training programs are required to include "coverage of the topics of job 
descriptions, pharmacy security, commonly used medical abbreviations, routes of administration, product selection, 
final check by Qharmacists, guidelines for the use of harmacy technicians, and any other re uirements of the Board." 

he team reviewed the course content of PHT I 10, Pharmacy Systems; PHT 111, Dosages and Calculations; PHT 112, 
herapeutic Response to Medications; PHT 113, herapeutic Response to Medications; PHTl 14, Medical Ethics, 

Safety and the Law; PHT 115, Pharmacy echnician Practical; and f HTEXT Pharmacy Technician ~xternship. The 
course content meets the educational requirements established by the Massachusetts board of pharmacy. 

(a) Is there a federal or state licensing agency pass rate established for this program? 
D Yes CZ] No 

(b) What are this program's pass rates for the past three years? 
Year: 2011 Pass Rate: 
CZ] Not Available 
Year: 2012 Pass Rate: 
CZ] Not Available 
Year: 2013 Pass Rate: 
CZ] Not Available 

(c) Does the current year's program pass rate exceed or meet the higher of the two pass rates, as set by either state or 
federal requirements or the Council standard of70 percent? 
D Yes D No ~ Not Applicable 

9.02 Who is assigned to administer the academic program(s), and what are this person's qualifications? 
r. Jonathan ewell · s the director of education and olds a bachelor's degree in psychology Jrom flymouth State 

University in Plymouth, New Hampshire. He also holds a master's degree in education from Salem State College in 
Salem, Massachusetts. Mr. Newell is advised by Ms. Jacquelyn Graham. Ms. Jacquelyn Graham is the lead instructor 
for the pharmacy program and advises Mr. Newell in content administration. Ms. Graham possesses a bachelor's 
degree in pharmaceutical management from Massachusetts College of Pharmacy and Health Sciences, in Boston, 
Massachusetts. The team found documentation in Ms. Graham's employee that she possesses a Massachusetts' state 
license from the Department of Public Health as a registered pharmacy technician with an expiration date of January of 
2016. She is certified through the Pharmacy Technician Certification Board (PTCB) until July 2014. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
~Yes ONo 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
~Yes ONo 

9.05 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
~Yes ONo 
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9 .06 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed- the standards for the following areas: 

(a) Student retention rate of 65 percent (programs > 1 year in length) OR 70 percent (programs '.S 1 year in length)? 
~ Yes D No D Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of 70 percent? 
~ Yes D No D Not Applicable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
The team reviewed the minutes of the most recent advisory board meetings of the Somerville campus. The meeting 
minutes reflected a discussion on the current curriculum and its relevance on the role of the phannacy technician in the 
practice of pharmacy today. Members of the advisory are from a variety of pha1macy employment environments that 
include CVS Pharmacy, Walgreens, Rite Aid Pharmacy, Tufts Medical Center (hospital pharmacy), Omnicare 
Pharmacy (long-term and specialty care services), and the Department of Veteran Affairs. Each of these advisory 
board members are able to validate the curriculum and provide the campus' pharmacy technicians with extern site 
assignments and possibly future employment. 

The phannacy technician program utilizes outside speakers to augment the pharmacy educational experience. The 
team reviewed the guest speaker/activity log and sign-in sheet for students for presentations conducted on December 
20, 2013 (Acton Pharmacy) and March 26, 2014 (Community Engagement). 

9.08 Is the utilization of community resources sufficient to enrich the program? 
~Yes ONo 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the program and 
its objectives? 
~Yes ONo 

9.10 For programs that include practica, externships, or internships, does the institution have a written and mutually 
signed agreement that outlines the arrangement between the institution and the practicum site, including specific 
learning objectives, course requirements, and evaluation criteria? 
~ Yes D No D Not Applicable (these elements are not part of the program or no student is at the point 
of needing them) 

9 .11 Does the program use independent studies? 
D Yes ~ No (Skip to question 9. 13) 

9.13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of the 
program? 
~Yes ONo 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
~Yes ONo 

9.15 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
~Yes ONo 
(b) Course numbers 
~Yes ONo 
( c) Course prerequisites and/or corequisites 
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CZ]Yes ONo 
(d) Instructional contact hours/credits 
CZ]Yes ONo 
(e) Leaming objectives 
CZ] Yes D No 
(f) Instructional materials and references 
CZ]Yes ONo 
(g) Topical outline of the course 
CZ]Yes ONo 
(h) Instructional methods 
CZ] Yes D No 
(i) Assessment criteria 
CZ]Yes ONo 
(j) Method of evaluating students 
CZ]Yes ONo 
(k) Date the syllabus was last reviewed 
CZ]Yes ONo 
For Title JV participant campuses that have lecture courses in credit hour programs or clock-to-credit hour 
programs only: 
(I) Out-of-class work assignments that support the learning objectives for the course 
[gj Yes O No O Not Applicable (Additional Location Inclusion OR clock hour program) 
(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
[gj Yes O No 0 Not Applicable (Additional Location Inclusion OR clock hour program) 

9.16 Do students confirm that they receive a course syllabus and that it is followed? 
[gj Yes D No 

9 .17 Are the courses available when needed by the student in the normal pursuit of a program of study? 
[gjYes ONo 

9.18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as reported on 
the last Campus Accountability Report submitted to the Council? 
[gJ Yes O No O Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
he team attem ted IO calls to em loyers or graduates of the pharmacy technician rogram. 

How many calls to employers or graduates were successful? 
here were 10 successful calls to employers or graduates. 

How many of the successful contacts confinned the employment of the graduate as reported on the CAR? Please 
e~lain any discre ancy between the number of successful contacts and confirmations. 

he team successfully confirmed emQloyment of IO graduates as reported on the 2013 CAR. 

9. 19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
[gJ Yes D No D Not Applicable 

9.20 Does the campus participate in Title IV financial aid? 
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9 .21 Does the campus' written procedures ( as evidenced by their academic credit analysis) support the written policy and 
definition of a credit hour as defined by the U.S. Department of Education for Title IV funding? 
CZ] Yes O No O Not Applicable (Clock hour programs only) 

9 .22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
CZ] Yes O No O Not Applicable (Clock hour programs only) 

If Yes, briefly describe the documentation of evaluation viewed on site. 
he team reviewed the instructor's electronic grade book, Engrade, and noted that homework assignments were being 

assigned by the instructor and graded. Students are capable of v iewing their grades and attendance in Engrade. 

9.23 Are the fo llowing appropriate to adequately support the number and nature of the program? 
(a) Facilities. 
CZ]Yes ONo 
(b) Instructional equipment. 
CZ] Yes D No 
(c) Resources. 
CZ]Yes ONo 
( d) Personnel. 
CZ] Yes D No 

9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
CZ]Yes ONo 
(b) Well-defined instructional objectives. 
0Yes ONo 
( c) The selection and use of appropriate and current learning materials. 
cgjYes ONo 
(d) Appropriate modes of instructional delivery. 
0Yes ONo 
( e) The use of appropriate assessment strategies. 
0 Yes ONo 
(f) The use of appropriate experiences. 
cgjYes ONo 

9.25 Are all faculty assigned to teach in no more than three fields of instruction, with no more than five preparations? 
0Yes ONo 

9.26 Do the faculty members' qualificat ions meet the minimum requirements outlined in the Accreditation Criteria, and 
are their qualifications academically and experientially appropriate to the subject matter they teach and the level of 
the credential awarded? 
0Yes ONo 

9 .27 Is the size of the facu lty appropriate to the total student enrollment? 
0 Yes D No 
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9 .30 Do all instructors teach no more than 32 hours per week ( except for an overload of one subject allowed with additional 
compensation)? 
i::8JYes 0No 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following formula: 
-Add the number of students enrolled in the program-specific courses ( courses with program prefix) 
-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to the class 
schedule in its entirety). 

he current student/teacher ratio for the pharmacy technician program is 12: 1. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
C8J Yes O No 

COMMENDATIONS: 
The team would like to commend the lead instructor, Ms. Jacqueline Graham, on the overall organization of the operations of 
the pharmacy technician program at the Somerville campus of Lincoln Technical Institute. 
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SUMMARY 

The institution is not in compliance with the Accreditation Criteria in the following areas: 

Number Citation Summarv Statement 
1. Section 3-1-303(a) The team was unable to verify placements reported on 

the 20 13 CAR, and there were discrepancies between 
the report and the backup data (page 34). 
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RECOMMENDATIONS 

Pharmacy 
• Remove the following skill sets from the pharmacy extemship form since these are not tasks a pharmacy technician 

is expected to perform: 
a. Purchasing of equipment 
b. Monitoring regulatory concerns 
c. Appointment scheduling 
d. Posting 
e. Bookkeeping skills 
f. Charting 

Medical Assistant 
• Classroom observations are completed and signed by the director of education, Mr. Jon Newell, for all full-time and 

adjunct faculty. While Mr. Newell as director of education is appropriate and qualified to evaluate the delivery 
methods and engagement techniques, Ms. Erjola Merdani, as lead instructor, should document her input in 
classroom observations as the subject matter expert for content. 

Massage Therapy 
• Provide additional focus on standardized test preparation for the massage therapy program in order to increase 

student confidence and skills when interfacing with this testing format, which is required prior to eligibi lity for 
licensure and ability to practice in the field. 

Criminal Justice 
• Add a sociology course to the curriculum. This suggestion was from a student that felt that as a future criminal 

justice professional, he would benefit from an enhanced knowledge of societal issues. Presently, the criminal justice 
program offers CJS203, Cultural Diversity for Criminal Justice Professionals, which is the closest offering to a 
sociology course. 

Admissions 
• During the admissions process, students are interviewed on their educational background for potential transfer credit 

opportunities. The team recommends more emphasis on documenting industry certification and work history in 
professional areas to ensure that student are not taking courses that they may not need. 
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From: 
Sent: 
To: 

CC: 

Subject: 
Attachments: 

Dear Ms. Green: 

Harpal Dhillon <harpalsd2007@1.._<b_)(6_) __ _. 
10/11/2014 1:45:31 PM -0400 
Trina Green <Exchangelabs/Exchange Administrative Group 
(FYD IBOH F23SPDL T)/Recipients/62ea 1b35682547bd805a937 5495c889 
4-tgreen> 
Chinita D. Obi <cobi (b)(6) Harpal Dhillon 
<harpalsd2007@ b)(6) 
Error in Deposit fo ..... r~E-xp_e_n-se~Claim 

Expense Report Status Change.docx; ACICS Deposits-Oct. 10, 2014.docx 

With reference to the communication concerning the deposit of payments for my 
expense claim for a site visit to Le Cordon Bleu College (ReportNoucher No. 
18145), there is a mismatch between the amount approved($ 1758.10) and the 
amount deposited in my account($ 1467.84). The relevant documentation is 
attached. 

Please check the paper work and get the deposited amount corrected. 

Thank you for your consideration. 

Sincerely, 
Harpal Dhillon 
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CREDENTIAL 
EARNED (As 
defined by the 
institution) 

Associate of 
Science 

Associate of 
Science 
Diploma 

Diploma 

Notes: 

ACICS INITIAL, REEVALUATION, OR BRANCH INCLUSION REPORT 

ACICS 
CREDENTIAL 
(Certificate, Diploma, 
Occupational 
Associate's, Academic 
Associate.'s, Bachelor' s, 
Master's, or Doctoral) 

Academic 
Associates 
Associate of 
Science 
Diploma 

Diploma 

PROGRAMS OFFERED BY 
Le Cordon Bleu College of Culinary Arts 

Orlando Florida ,, 

APPROVED 
PROGRAM 
TITLE 
Le Cordon Bleu 
Culinary Arts* 

Patisserie and 
Baking* 
Le Cordon Bleu 
Culinary Arts* 
Patisserie and 
Baking* 
TOTAL 
ENROLLMENT 

Sem./ 
Clock Qtr. 
Hrs. Hrs. 
1550 107 

1510 106 

940 55 

940 55 

Enroll: 
Full-
time/ 
Part-
time 
530/0 

200/0 

91/0 

0/0** 

821/0 

Page 2 of 41 

CAR 
Retention & Placement(%) 

2012 2013 

Ret. Pia. Ret. Pia. 
88% 79% 75% 77.3% 

80% 60% 86% 76.4% 

75% 75% 70% 69.2% 

60% 60% 76% 47.1% 

Typed in bold are any retention rates below 65 percent (programs > 1 year in length) or 70 percent (programs 
:S 1 year in length) and any placement rates below 70 percent. 

* Program(s) not reviewed because of specialized accreditation ~ merican Culinary Federation, expiring in 
December 201 ~ 

** Enrollment of new students to the certificate ( diploma) program in patisserie and baking was stopped in 
January 2013, in response to decreasing number of students in this program. The administration of the 
school has now made some strategic decisions concerning this program. New enrollment will resume in the 
first quarter of 2015, with total enrollment limited to 100. 
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INTRODUCTION 

Le Cordon Bleu of North America is the largest provider of quality culinary arts education worldwide. The network of 17 
Le Cordon Bleu schools in the United States offers culinary students a hands-on education with faculty dedicated to 
providing students with the necessary skills, knowledge, support and guidance to pursue fulfilling career opportunities in 
the culinary arts and patisserie and baking. Le Cordon Bleu College of Culinary Arts (LCBC) is a member of the Career 
Education Corporation (NASDAQ:CECO) network of universities, colleges and schools. 

ln 1999, Le Cordon Bleu North America partnered with Career Education Corporation ("CEC") to develop Le Cordon Bleu 
branded schools in the United States. Three years later, Orlando Culinary Academy ("OCA") opened its doors for the 
inaugural class to provide Le Cordon Bleu programs delivered in a comprehensive, challenging, and hands-on format. Since 
then, LCBC developed a solid reputation, and Orlando culinary arts school graduates have secured employment in some of 
the most prestigious and recognized companies in the industry. 

In November 2009, CEC's Culinary Education Group ("CEG") finalized a name change and the school name was changed 
to "Le Cordon Bleu College of Culinary Arts." By intention, this change provided the CEG the capacity to speak to the 
marketplace as a unified global brand as opposed to a disparate collection of schools. The result is the capability to leverage 
the history and quality, as well as the French tradition and consistency of the iconic brand of "Le Cordon Bleu" to the 
broadest audience. 

Based upon the impacts from Gainful Employment legislation and feedback from alumni, LCBC Orlando and many of the 
other schools that are part of Le Cordon Bleu of North America made many sweeping changes to the operations and design 
of the overall business model in the spring of 2011. The intended outcome was to enhance the quality of culinary arts and 
patisserie and baking ('P&B') curricula while reducing the cost of education and the resulting student debt level associated 
with this education. 

Currently, the Orlando campus of LCBC has 821 full-time students in two academic associate degree (730 students) and 
two diploma programs (91 students). All four programs received specialized program accreditation from the American 
Culinary Federation (ACF). 

The student population has about 50 percent male and 50 percent female split. The student age distribution is skewed 
towards young adults with 18 percent of the student population in 1 7 to 19 years age group, and 54 percent students in the 
20 to 29 years age group. Only four percent of the students at this campus are older than 50 years. Although 84 percent of 
the students did not identify themselves as members of a specific ethnic group in 2014, data for student ethnicity for 2012 
and 2013 indicated that the ' White' and 'African-American' students accounted for 85 percent of the student population 
during those years. 

The only unusual situation at this school involves the administration's decision to temporarily stop enrolling students in 
the patisserie and baking diploma (certificate) program in January 2013. The ACICS team was informed that, in response 
to an improved employment market, new enrollments will be resumed in early 2015, with the total number of students in 
this program not to exceed 100 at any time. 
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1. MISSION 

1.01 Give the page number in the campus catalog on which the mission statement can be found. 
The mission statement for LCBC in presented on page 6 in the 2014-2015 school catalog effective May 20 14-May 
2015. 

1.02 Does the campus have an appropriate mission statement with a set of supporting objectives? 
IZ] Yes D No 

1.03 Are the objectives devoted substantially to career-related education? 
IZJ Yes D No 

I .04 Are the objectives reasonable for the following? 
(a) The programs of instruction 
IZ]Yes ONo 
(b) The modes of delivery. 
IZJYes ONo 
(c) The facilities of the campus. 
IZJ Yes D No 

1.05 Are the mission statement and supporting objectives appropriately disclosed in the campus catalog and 
in other publications that are readily available and understandable to the public? 
IZ]Yes ONo 

I .06 Is the campus committed to successful implementation of its mission? 
IZ]Yes ONo 

If No, insert the section number in parentheses and explain: 

CAMPUS EFFECTIVENESS 

1.07 Does the campus have a current Campus Effectiveness Plan (CEP)? 
IZ] Yes D No 

1.08 If the campus is a branch, does the branch have its own CEP, separate from the main campus IEP? 
IZ] Yes O No O Not Applicable 

I .09 Does the CEP describe the following? 
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(a) The characteristics of the programs offered. 
~Yes 0No 
(b) The characteristics of the student population. 
[8l Yes D No 
( c) The types of data that will be used for assessment. 
~Yes 0No 
( d) Specific goals to improve the educational processes. 
~Yes 0No 
(e) Expected outcomes of the plans. 
~Yes 0No 

l . l O Are the following five required elements evaluated in the CEP? 
(a) Student retention. 
~Yes 0No 
(b) Student placement. 
~Yes D No D Not Applicable (new branch only) 
( c) Level of graduate satisfaction. 
[8]Yes D No D Not Applicable (new branch only) 
(d) Level of employer satisfaction. 
~Yes D No D Not Applicable (new branch only) 
(e) Student learning outcomes. 
~Yes 0No 

Page 5 of 41 

1.11 Define the measurable student learning outcomes used by the campus and how these outcomes are being assessed. 
The following direct/indirect measurable indicators of student learning outcomes are being utilized at LCBC: 

• Student engagement measured through the number of (i) qualitative warnings, (ii) quantitative warnings, and (iii) 
probationary status determinations per I 00 students; 

• pass percentage in standardized examinations such as National Certified Professional Food Manager Test conducted 
by National Environmental Health Association (NEHA); 

• quantitative evaluation of capstone projects and externship projects; 
• quantitative and qualitative assessment of student portfolios; 
• Numeric measure of employer satisfaction with the performance of recent LCBC graduates; and 
• Trends in grade point distribution in specific courses, and cumulative grade point averages for students. 

1.12 Are the following identified and described in the CEP? 
(a) The baseline data for each outcome. 
~ Yes D No D Not Applicable 
(b) The data used by the campus to assess each outcome. 
~ Yes O No O Not Applicable 
(c) How the data was collected. 
~ Yes D No D Not Applicable 
( d) An analysis and summary of the data collected and an explanation of how the data will be used to improve the 

educational processes. 
~ Yes D No D Not Applicable 
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I .13 Has the campus published annual placement and retention goals in its CEP that take into account its rates from the 
last three Campus Accountability Reports and that demonstrate its ability to maintain or improve retention and 
placement outcomes? 
IZJ Yes D No D Not Applicable (new branch or initial applicant only) 

1.14 Has the campus published specific activities that will be undertaken to meet placement and retention goals? 
IZJ Yes D No D Not Applicable (new branch only) 

1.15 Describe the specific activities that the campus will undertake to meet these goals. 
(a) A listing of the actions aimed at improving the student retention rates is provided below: 

• focusing on student attendance through indicators such as 'last day of attendance' (LDA) and re-enter and return 
from 'leave of absence' (LOA); 

• investigation of timing and reasons for dropping out of the school, with the objective of identifying effective 
corrective actions; 

• responding to results of student course evaluations and student satisfaction surveys with prompt and meaningful 
corrective actions, when appropriate; 

• enhancement of student engagement through the creation and implementation of more engaging classroom 
dynamics; and 

• creation of opportunities for students to participate in clubs and community service groups/activities in the school. 

(b) The actions aimed at improving graduate placement rate are listed below: 
• controlling the number of new enrollments in each degree/certificate program in response to variations in the 

employment market demands; 
• developing and maintaining a network of prospective employers and involving representatives of some employers in 

the program advisory boards; 
• making well-timed modifications in curriculum to cater to the changing skill needs of the employers of LCBC 

graduates; and 
• preparing graduates for successful pursuit of job opportunities by helping them with resume development and mock 

job interviews in the office of career services. 

1.16 Does the campus have documentation to show the following? 
(a) That the CEP has been implemented. 
IZJ Yes D No 
(b) That specific activities listed in the plan have been completed. 
IZ!Yes ONo 
(c) That periodic progress reports have been completed. 
IZJ Yes D No 
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1.17 Who is responsible for implementing and monitoring the CEP? Describe this individual's qualifications. If a 
committee is utilized please describe the committee. 

Mr. Lamar Farr, the Le Cordon Bleu market president for Florida, is the chair of the CEP committee charged with 
the responsibility for implementing and monitoring the CEP for the Orlando campus. 

Mr. Farr was appointed as the Florida market president at LCBC in March 2014. Prior to his employment at LCBC, 
Mr. Farr was senior and regional vice president at Strayer Education, Inc. from 2007 to 2014. He worked as a senior 
manager/manager at three different organizations between 2003 and 2007. 

Mr. Farr earned a bachelor of arts degree in sociology from Cocker College in Hartsville, South Carolina. He 
secured the master of business administration (MBA) degree from Baker College Center for Graduate Studies in 
Flint, Michigan. 

The other members of this committee are 
• director of career services 
• director of Procurement 
• director of Admissions 
• business Operations Manager 
• associate Registrar 
• three lead instructors 

1.18 Does the campus have documentation to show that the CEP is evaluated at least annually? 
~ Yes D No D Not Applicable (new branch or initial applicant only) 

2. ORGANIZATION 

2.01 Is the following information regarding the campus appropriately stated in the catalog? 
(a) Governance, control, and corporate organization. 
12'.1 Yes D No 
(b) Names of the trustees, directors, and/or officers. 
[ZJYes 0No 
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(c) Names of the administrators. 
cgJ Yes D No 

2.02 Does the campus: 
(a) Adequately train its employees? 
cgJ Yes D No 
(b) Provide them with constant and proper supervision? 
cgJYes 0No 
( c) Evaluate their work? 
cgJYes 0No 

2.03 Is the administration of the campus efficient and effective? 
cgJ Yes D No 

2.04 Does the campus maintain written documentation to show that faculty and staff members: 
(a) Clearly understand their duties and responsibilities? 
cgjYes 0No 
(b) Know the person to whom they report? 
cgJYes 0No 
(c) Understand the standards by which the success of their work is measured? 
cgJYes 0No 

2.05 Does the administration maintain documentation of the evaluation of the faculty and staff? 
cgJ Yes D No 

Page 8 of 41 

2.06 Has the campus adopted a policy on academic freedom that has been communicated to the faculty? 
cgJ Yes D No 

2.07 Does the campus have an appropriate grievance policy for faculty and staff? 
cgJ Yes D No 

2.08 Does the campus catalog or the student handbook contain an appropriate grievance policy for students that includes 
the name and address of ACICS? 
cgJ Yes D No D Not Applicable (initial applicants only) 

2.09 Who is responsible for the financial oversight of the campus, and what are this person's qualifications? 

Mr. Lamar Farr, the Le Cordon Bleu market president for Florida, is the chair of the CEP committee charged with 
the responsibility for implementing and monitoring the CEP for the Orlando campus. 
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Mr. Farr was appointed as the Florida market president at LCBC in March 2014. Prior to his employment at LCBC, 
Mr. Farr was senior and regional vice president at Strayer Education, Inc. from 2007 to 2014. He worked as a senior 
manager/manager at three different organizations between 2003 and 2007. 

Mr. Farr earned a bachelor of arts degree in sociology from Cocker College in Hartsville, South Carolina. He 
secured the master of business administration (MBA) degree from Baker College Center for Graduate Studies in 
Flint, Michigan 

3. ADMINISTRATION 

3.01 Is there evidence that the chief on-site administrator(s) or the self-study coordinator for the campus attended an 
accreditation workshop within 18 months prior to the final submission of the self-study? 
[ZJ Yes D No 
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3.02 Are all staff well trained to carry out administrative functions? 
IZ!Yes 0No 

3.03 Who is the on-site administrator, and what are this person's qualifications. 

Mr. Lamar Farr, the Le Cordon Bleu market president for Florida, is the chair of the CEP committee charged with 
the responsibility for implementing and monitoring the CEP for the Orlando campus. 

Mr. Farr was appointed as the Florida market president at LCBC in March 2014. Prior to his employment at LCBC, 
Mr. Farr was senior and regional vice president at Strayer Education, Inc. from 2007 to 2014. He worked as a senior 
manager/manager at three different organizations between 2003 and 2007. 

Mr. Farr earned a bachelor of arts degree in sociology from Cocker College in Hartsville, South Carolina. He 
secured the master of business administration (MBA) degree from Baker College Center for Graduate Studies in 
Flint, Michigan 

3.04 Does the campus list degrees of staff members in the catalog? 
0Yes IZ!No 

3.05 Is there evidence that the campus keeps adequate records to support the following administrative operations? 
(a) Financial aid activities. 
IZJ Yes D No D Not Applicable ( campus does not participate in financial aid) 
(b) Admissions. 
IZ!Yes 0No 
(c) Curriculum. 
IZJ Yes D No 
( d) Accreditation and licensure. 
IZJ Yes D No 
( e) Guidance. 
IZJ Yes D No 
(t) Instructional resources. 
IZJ Yes D No 
(g) Supplies and equipment. 
IZ!Yes 0No 
(h) The school plant. 
IZ!Yes 0No 
(i) Faculty and staff. 
IZJ Yes D No 
(j) Student activities. 
IZ!Yes 0No 
(k) Student personnel. 
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=Yes □ No 

3.06 Does the campus admit ability-to-benefit students? 
D Yes 1:8] No (Skip to Question 3.11.) 

3 .11 Do student files contain evidence of graduation from high school or the equivalent? 
1:8] Yes D No 

3 .12 Are appropriate transcripts maintained for all students? 
1:8] Yes D No 

3.13 Is the grading system fully explained on the transcript, and is it consistent with the grading system that appears in the 
campus catalog? 
1:8] Yes D No 

3 .14 Are student records protected from theft, fire, water damage, or other possible loss? 
1:8:J Yes D No 

3 .15 Does the campus maintain transcripts for all students indefinitely? 
1:8:J Yes D No 

If No, insert the section number in parentheses and explain: 

3.16 Does the campus maintain admissions data and other records for at least five years from the last date of attendance for 
all students? 
1:8] Yes D No 

If No, insert the section number in parentheses and explain: 

GENERAL COMMENTS: 
The administration personnel at the Orlando campus of LCBC deserve to be commended for operating an impressive 
educational institution, despite the short tenure of most of the top level administrators at this campus. Interviews with 
students and faculty confirmed the existence of a positive environment for instructors and students at this campus. The 
student extemship opportunities available for students are diverse and very beneficial for students. 
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4. RELATIONS WITH STUDENTS 

FOR ALL PROGRAMS 

4.01 How many student files were reviewed during the evaluation? 
fifty student files were reviewed for compliance with the criteria and admissions policy. Of the files reviewed 15 
were beginning enrollees 10 were new enrollees 5 were re-entries IO were withdwam students and IO were 
graduates. 

4.02 Does the campus ensure that its student relations reflect high ethical standards? 
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[:8J Yes ONo 

4.03 Does the campus have appropriate admissions criteria? 
[:8JYes ONo 

4.04 Does the campus contract with third parties for admissions and recruiting purposes? 
0 Yes [:8J No 

4.05 Is there evidence to document that admissions criteria are applied consistently to all students admitted under the same 
version of the admissions criteria (e.g., that students admitted into specific programs for the same start date are 
admitted under the same admissions criteria)? 
[:8J Yes D No 

4.06 Does the admissions policy conform to the campus's mission? 
[:8J Yes D No 

4.07 Is the admissions policy publicly stated? 
[:8JYes ONo 

4.08 Is the admissions policy administered as written? 
[:8J Yes D No 

4.09 Does the campus use an enrollment agreement for each enrolled student that: 
(a) Clearly outlines the financial obligations of both the institution and the student? 
[:8J Yes D No 
(b) Outlines all program related tuition and fees? 
[:8J Yes O No 
(c) Has a signature of the student and the appropriate school representative? 
OYes [:8JNo 

If No for any item, insert the section number in parentheses and explain: 
(Section 3-1-414): Some campus enrollment agreements do not contain the required signature of an appropriate 
school representative. The following two files did not have signatures from a school representative: 
rvts. Cindi Gil: Student ID 11B5791713, Pastry and Baking Diploma, withdrew 11/17/12 
Mr. Joshua Spivey: Student ID 09B3244993 Pastry and Baking Associate degree, graduated 8/17/12 

Is there evidence that a copy of the agreement has been provided to the student? 
[:8J Yes D No 
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4.10 Who is responsible for the oversight of student recruitment at the campus and what are this person's qualifications? 
Mr. Shawn Wenner is the director of admissions at Le Cordon Bleu-0rlando. He holds an associate's degree in 
ecording arts from Full Sail University and a bachelor's and a master's degrees in business administration from 

!American InterContinental University. Mr. Wenner served in various admission's positions at the campus from 2005 
through 2011. He then spent two years as the director of admissions at Everest University in Orlando, Florida. He 
returned to the Le Cordon Blue-Orlando ca!I!PUS in July 2013 in his resent position. 

4.11 Describe how the recruiting process for new students is compatible with the educational objectives for the campus? 
n interview with Mr. Wenner, showed a high degree of dedication to ensuring that the recruitment practices at Le 

Cordon Bleu-0rlando meet the desired educational objectives. The college's educational objectives are best served 
by the admission of students who are passionate about the culinary industry. The director of admissions ensures the 
objectives are met through consistent observations of his staff during phone calls and prospective student interviews. 
Additionally, he provides training to the staff along with training from the corporate office in admission's practices. 
All of this ensures that institution standards are consistently practiced and will meet the educational objectives of the 
college. 

4 .12 Are individuals engaged in admissions or recruitment activities communicating current and accurate infonnation 
regarding the following? 
(a) Courses and programs. 
IS]Yes ONo 
(b) Services. 
ISi Yes D No 
(c) Tuition. 
IS]Yes ONo 
(d) Terms. 
IS]Yes ONo 
( e) Operating policies. 
ISi Yes D No 

4.13 Does the campus use prospective student names obtained as a result of a survey, canvass, or promise of future 
employment or income while a student, or as a result of other marketing activity? 
D Yes ISi No 

4 .14 Does the state in which the campus operates require representatives to be licensed or registered? 
OYes IS]No 

4.15 Are the titles of recruitment and enrollment personnel appropriate? 
IS]Yes ONo 
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4.16 Does someone other than recruitment and enrollment personnel make final decisions regarding financial aid eligibility, 
packaging, awarding, and disbursement? 
~ Yes D No D Not Applicable (campus does not participate in financial aid) 

4.17 Are all recruiters supervised by the campus to ensure that their activities are in compliance with all applicable 
standards? 
~Yes ONo 

4.18 Does the campus have written policies and procedures for evaluating and accepting transfer of credit? 
~Yes ONo 

4.19 Is there evidence that the campus properly awards transfer of credit? 
~ Yes D No D Not Applicable 

4.20 Does the campus publicize its transfer credit policies, including policies related to accepting transfer credit from 
another campus? 
~Yes ONo 

4.21 Has the campus established articulation agreements with other institutions? 
D Yes ~ No (Skip to question 4.23 for Master's Degree Programs or 4.24/or all programs) 

4.22 Does the campus provide documented notification to students of the articulation agreements and the transferability of 
credits in the programs that are offered? 
OYes ONo 

1. FOR ALL PROGRAMS 
2. 

4.24 Is the standards of satisfactory academic progress policy published in the catalog? 
~Yes ONo 

If Yes, state the page number(s) where the standards of satisfactory academic progress policy is published? 
he standards of satisfactory academic progress policy is published on pages 78-80 of the Le Cordon Bleu College 

of Culinary Arts 2014-2015 catalog and u dated on pages 11-12 of the 20 14-2015 catalog addendum. 

4.25 Does the standards of satisfactory academic progress (SAP) policy published in the catalog contain the fo llowing? 
(a) A definition of the maximum time frame allowed for students to complete a program as 1.5 times the normal 

program length. 
~ Yes ONo 
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(b) A schedule that designates the minimum percentage of work that a student must successfully complete at the end 
of each evaluation increment to complete the program within the maximum time frame. 

(g]Yes ONo 
( c) Procedures for re-establishing satisfactory academic progress. 
[gj Yes D No 
(d) A definition of the effects of the following on the CGPA and successful course-completion percentage: 

Withdrawals. 
[gj Yes D No 
Incomplete grades. 
[gj Yes D No 
Repeated courses. 
i2?]Yes ONo 
Non-punitive grades. 
0 Yes O No (g] Not Applicable (campus does not offer) 

Non-credit or remedial courses. 
0 Yes O No [gj Not Applicable ( campus does not offer) 
A warning status. 
[gj Yes D No D Not Applicable (campus does not use) 
A probationary period. 
[gj Yes D No 
An appeal process. 
12?] Yes D No 
An extended-enrollment status. 
D Yes D No 12?] Not Applicable (campus does not offer) 
The effect when a student changes programs. 
(g] Yes O No O Not Applicable ( campus only offers one program of study 
The effect when a student seeks to earn an additional credential. 
[gj Yes D No D Not Applicable ( campus only offers one credential) 
The implications of transfer credit. 
[gj Yes O No 

4.26 Does the campus apply its SAP standards consistently to all students? 
[gj Yes D No 

4.27 Are students who are not making satisfactory academic progress properly notified? 
[gj Yes D No D Not Applicable (no students are in violation of SAP) 

4.28 Is SAP evaluated at the end of each academic year or at 50 percent of the normal program length if the program is one 
academic year in length or sh01ter? 
[gjYes ONo 
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4.29 Is SAP evaluated at the end of the second academic year and at the end of each subsequent academic year where 
students must have a minimum CGPA of2.0 on a scale of 4.0 or its equivalent? 
[8l Yes D No D Not Applicable (all programs are less than two years) 

4.30 Are students who are not making satisfactory academic progress at the end of the second year dismissed or allowed to 
continue without being eligible for Federal financial aid? 
[8l Yes D No D Not Applicable (all programs are less than two years) 

4.31 Are qualitative and quantitative components evaluated cumulatively for all periods of a student's enrollment? 
[8]Yes ONo 

4.32 Are students allowed to remain on financial aid while under warning status? 
[8l Yes D No D Not Applicable (campus does not participate in financial aid) 

If Yes, is the student informed of this policy? 
[8]Yes ONo 

4.33 Are students whose appeals are granted due to mitigating circumstances placed on probation, eligibility for financial 
aid reinstated and considered to be making satisfactory academic progress? 
[8l Yes D No D Not Applicable (there are no such students) 

4.34 Are students who are placed in an extended-enrollment status denied eligibility for federal financial aid (unless there 
are mitigating circumstances? 
D Yes D No [8l Not Applicable (campus does not have extended enrollment and/or does not participate 
in financial aid) 

4.35 Do credits attempted during the extended-enrollment status count toward the 1.5 times of normal program length? 
0 Yes O No [8l Not Applicable ( campus does not have extended enrollment) 

4.36 For students who have exceeded one and one-halftimes the standard time frame and were awarded the original 
credential , were any additional financ ial obligations waived? 
D Yes D No [8l Not Applicable (there is no such student) 

If No, insert the section number in parentheses, list student names, and explain: 

4.37 Are students required to have a minimum CGPA of2.0 or its equivalent upon graduation from all programs? 
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[:8J Yes ONo 

4.38 Who is responsible for the administration of satisfactory acade1!!!S.progress, and what are this ,P!rson 's qualifications? 
t the time the team visited the campus, the academic dean's position was vacant. Ms. Lauren Novak, associate 

registar, with assistance from lead chef instructors Chef Michelle Noble, Chef Kathleen Vossenberg, and Chef 
Andrea Zellen administers satisfactory academic progress (SAP). Ms. Novak has a bachelor's degree in 
anthropology from the University of Florida and a master's degree in anthropology from the University of Central 
f lorida. She earned her registrar certification from Career Education Corporation in 2011. She has been the 
associate registrar since September 2011. Prior to assuming her position, she was a teaching assistant at the 
Univers ity of Central Florida and an adjunct instructor at the International Academy of Design and Technology and 
at Le Cordon Bleu-0rlando. 

4.39 Does the campus encourage and assist students who are experiencing difficulty in progressing satisfactorily in their 
programs? 
[:8JYes ONo 

4.40 Does the campus finance any of the following? (Mark all that apply.) 
(a)[:8J Scholarships. 
(b )[gl Grants. 
(c)O Loans. 
(d)O The campus does not offer scholarships, grants, and/or loans. (Skip to Question 4.42.) 

If Yes for any item, does the campus properly identify all scholarship, grant, and loan programs? 
[:8J Yes D No 

4.41 Does the campus fully disclose the terms, conditions, and application procedures regarding campus loan, scholarship 
and grant programs in its catalog? 
[:8JYes ONo 

4.42 Are all similarly circumstanced students who enrolled at the same time and in the same programs charged the same 
tuition and fees? 
[:8J Yes D No 

4.43 Are tuition and fees clearly stated in the catalog? 
[:8J Yes D No 

If Yes, have students confim1ed receiving a copy of the catalog? 
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[:8J Yes ONo 0 Not Applicable 

4.44 Do the financial records of students clearly show the following? 
(a) Charges. 
[:8J Yes D No 
(b) Dates for the posting of tuition. 
[:8JYes ONo 
(c) Fees. 
[:8J Yes D No 
( d) Other charges. 
[:8J Yes D No 
(e) Payments. 
[:8J Yes O No 
(f) Dates of payment. 
[:8J Yes O No 
(g) The balance after each transaction. 
[:8J Yes D No 

4.45 Is the effective date listed on announcements of changes in tuition and fees? 
[:8J Yes D No D Not Applicable (campus has not changed tuition or fees) 

4.46 Is the campus' refund policy published in the catalog? 
[:8J Yes D No 

4.4 7 Is the refund policy fair, equitable, and applicable to all students? 
[:8J Yes O No 

4.48 Is the campus following its stated refund policy? 
[:8J Yes D No 

4.49 Does the campus participate in Title IV financial aid? 
[:8J Yes D No (Skip to question 4.57) 

Page 19 0141 

4.50 Who is responsible on-site for administering student financial aid, and what are this person's qualifications? 
Ms. Judy Goldfarb is the business operations manager and is responsible for administering student financial aid. 
Ms. Goldfarb holds a bachelor's degree in interior design from Chamberlain School of Interior Design. She has been 
~n her present position at the campus since June 2014. Previous experience includes five year's experience in, 
financial aid and academic affairs at Strayer University and two years as a financial aid consultant. She is a member 
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of the National Association of Student Financial Aid Administrators (NASF AAJ and the Florida State Association 
of Financial Aid Administrators (SASF AA). 

4.51 Is the person who detennines the amount of student awards not also responsible for disbursing those awards? 
IZ]Yes ONo 

4.52 Are final student financial aid award determinations made by administrative individuals who are not responsible for 
recruitment? 
IZ]Yes ONo 

4.53 Is the financial aid administrator a member of a state, regional, or national financial aid association and up to date on 
procedures and changes in the field? 
IZ] Yes O No 

4.54 Describe how the financial aid office stays current with regulation and policy changes in financial aid (include all 
appropriate memberships in professional organizations held by this individua!). 

he financial aid office keeps current with regulations and policies through information gained from the NASF AA 
daily news letter, which is fotwarded to all team members, attendance at conferences, information from the 
corporate office and online classes offered by corporate and the national and state organizations. Recently the office 
started a four week course on student eligibility as a refresher of the financial aid process. Additionally, Ms. Judy 
Goldfarb, business operations manager, is a member of both the NASF AA and SASF AA. Documentation for these 
membershi s was found in Ms Goldfard's personnel record. 

4.55 Is there evidence that the financial aid administrator regularly participates in professional awareness activities? 
IZ] Yes D No 

4.56 Does the campus have a written policy that accurately reflects the U.S. Department of Education's definition of a credit 
hour for credit hour programs and/or clock-to-credit hour programs, including conversion ratios? 
IZ] Yes D No 

4.57 Does the campus provide discounts for cash received in advance of the normal payment schedule? 
D Yes IZ] No (Skip to question 4.58.) 

4.58 Describe the student services offered by the campus such as, but not limited to, structured tutoring, academic or 
personal counseling, student orientation, etc. 
Student services provided by Le Cordon Bleu-0rlando include an orientation for all new students, tutoring for 
students experiencing academic problems, placement services both long term and while in school, scheduled field 
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trips and guest speakers, transportation assistance, disabilities, and housing needs. The campus does not conduct 
personal counseling, but will help refer students to various organization in the local community for assistance. 

4.59 Are follow-up studies on graduate and employer satisfaction conducted at specific measuring points following the 
placement of the campus' graduates? 
~ Yes D No D Not Applicable 

4.60 Who is the person on staff responsible for the oversight of counseling students on employment opportunities, and what 
are this person's ~alifications? 
rs. Natalie Schaible is the director of career services. She holds an associate's degree in science from Jamestow 
Community College, a bachelor's degree in nutrition and foods from Cornell University, and a master's in business­
marketing from Virginia Tech. She assumed her present position in February 2011. Prior to that she spent two years 
and as an instructor and general education department chair for Le Cordon Bleu-0rlando. She additionally has 
eight years experience in the restaurant industry. 

4.61 Does the campus offer employment assistance to all students? 
~ Yes D No D Not Applicable (campus enrolls only international students on a student visa) 

4.62 Does the campus use placement percentages or salary projections as part of its recruiting activities? 
~Yes ONo 

If Yes, explain: 
Students are referred to the chefs.edu website which contains data for all culinary schools. Prospective students can 
pull Le Cordon Bleu data by campus on this site. Data is based on the information in the latest campus 
accountability re_Q_ort (_CAR). 

If Yes, does the campus maintain the required data on its graduates and nongraduates? 
~Yes ONo 

4.63 The beginning enrollment on the most current Campus Accountability Report (CAR) is 984 
The ending enrollment reported on the previous year's CAR is 984 

4.64 Was the team able to verify the retention rate for the campus and for each program as reported on the Campus 
Accountability Report (CAR) last submitted to the Council? 
~ Yes D No D Not Applicable 

4.65 Are students who receive financial aid counseled concerning their student loan repayment obligations? 
~ Yes D No D Not Applicable (campus does not participate in financial aid) 
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4.66 Describe the process the campus utilizes to ensure that students are counseled concerning their student loan repayment 
obligations. 
le Cordon Bleu conducts an active program to ensure its students are fully aware of the payback obligation of their 
loans. Each student is provided in English and Spanish informational brochure that outline the loan process. The 
campus emphasizes "responsible borrowing" which encourages students to only borrow what they need for school. 
ffhis process ensures that students fully understand what and why they are borrowing and the obligations they incure 
to repay the loan. Students are first briefed at orientation on financial aid responsibility. Then at "touch points" 
throughout their program, students review their financial aid and are reminded again of repayment obligations. 
!Before students begin extemships, near the end of their program, they are met with individually and the loan 
obligation is reviewed once again. Finally, students must complete the required online federal review of their 
payback requirements during an exit interview where their loan servicing is established. After the student leaves the 
campus they have access to a dedicated help team which provides ongoing suppport. 

4.67 Describe the extracurricular educational activities of the ca,!!!PUS (if applicabl<V. 
!Le Cordon Bleu-Orlando's goal is to offer extracurricular activities for students that will enhance both their 
education and career opportunities. Various activities throughout the year are coordinated by career services or 
academic departments. These include visits by guest chefs, American Culinary Federation local chapter functions, 
· nvolvement with the Ronald McDonald House, outreach to local employer functions, volunteering at the First 
!Baptist Church, and "Meet the Industry" events at the campus. Active student clubs are Sprouts, Veterans' Club, 
Student Advisory Committee, the Blue To ue Society and the Toumants which sponsors a competition team. 
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5. EDUCATIONAL ACTIVITIES 

FOR ALL PROGRAMS 

Page 23 of 41 

5.01 Are the credentials awarded by the campus in compliance with its accreditation approval and in compliance with 
applicable state laws? 
IZI Yes D No 

5.02 Who is assigned to oversee the educational activities of all programs at the campus, and what are this person' s 
qua I ifications? 
Mr. Lamar Farr, market president, is the interim director of education, oversees the educational activities of all 
academic programs. Mr. Farr holds an MBA from Baker College, Flint, Michigan and a bachelor's degree in sociology 
from Coker College, Hartsville, South Carolina. He has served as the interim director of education since June 2014. 
!Prior to his current position, Mr. Farr was a senior and regional vice-president, area manager, national recruiter, and 
national QPerations director for 11 years. 

At the time of visit, the following lead instructors were identified as assisting Mr. Farr with all educational activities; 
Chef Kathleen Vossenberg, Chef Michelle Noble, and Chef Andrea Zelen. The team was informed by the Mr. Farr that 
the campus is in the process of selecting and appointing one of the three lead instructors to the.12.ermanent osition o 
director of education by the end of October 2014. 

5.03 Does this person have appropriate academic or experiential qualifications? 
IZ! Yes ONo 

5.04 Describe how the campus makes provisions for program administrators to have sufficient authority and responsibility 
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for the develo ment and administration of the rograms. 
[Program administrators use the academic governance policy as a tool to provide authority and responsibility for 
development and administration of the programs of study. The campus provided the team with evidence that each 
faculty member has received and acknowledged the policy as well as their job duties. 

ff here were provisions in place to support the efficiency and effectiveness of the overall administration of the branch. 
he integrity of the branch is manifested by the professional com etence, ex erience ersonal res onsibility, and 

ethical practices demonstrated by the administration and faculty. 

5.05 Is the time devoted to the administration of the educational programs sufficient? 
[gj Yes D No 

5.06 Is there a published policy on the responsibility and authority of faculty in academic governance? 
(g]Yes 0No 

5.07 Does the policy, at a minimum, address the role of the faculty in the following areas? 
(a) Development of the educational program. 
[gj Yes 0No 
(b) Selection of course materials, instructional equipment and other educational resources. 
(g]Yes 0No 
(c) Systematic evaluation and revision of the curriculum. 
[gjYes 0No 
( d) Assessment of student learning outcomes. 
[gj Yes D No 
(e) Planning for institutional effectiveness. 
[gjYes 0No 

5.08 Is there evidence that this policy has been adopted and faculty members are aware of it? 
[gj Yes D No 

5.09 Does the campus have any programs that require specialized or programmatic accreditation to obtain entry-level 
employment or licensure by the state in which the campus is approved? 
D Yes [gj No (Skip to question 5.10) 

FOR NEW GRANTS ONLY 

5.10 Does the campus have any programs with cun-ent specialized or programmatic accreditation? 
[gj Yes D No (Skip to question 5.14) 
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5.11 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed the standards for the following areas? 
(a) Student retention rate of 65 percent (programs > I year in length) OR 70 percent (programs ::: I in length)? 
[8l Yes D No 
(b) Student placement rate of70 percent? 
[8l Yes D No 

5.12 Was the team able to verify the backup documentation to support the placement rate for the program(s) that hold 
specialized accreditation as reported on the last Campus Accountability Report submitted to the Council? 
[8l Yes D No D Not Applicable 

How many calls to employers or graduates were attempted? 
Diploma program in Culinary Arts: 40 
Academic Associate's degree in Culinary Arts: 8 
Academic Associate's degree in Patisserie and Baking: 5 

How many calls to employers or graduates were successful? 
iploma program in Culinary Arts: 28 

!Academic Associate's degree in Culinary Arts: 6 
Academic Associate' s degree in Patisserie and Baking: 4 
How many of the successful contacts confirmed the employment of the graduate as reported on the CAR? Please 
explain any discrepancy between the number of successful contacts and confirmations. 
All calls that were made confirmed the employment of 
the graduates as reported on the CAR. 

5 .13 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
[8l Yes D No D Not Applicable 

FOR ALL CAMPUSES 

5.14 Are the educational programs consistent with the campus' mission and the needs of its students? 
[8l Yes D No 

5 .15 Do the formation of policies and the design of educational programs involve students, graduates, administrators, 
faculty, and other interested parties such as advisory committees? 
[8l Yes D No 

5. I 6 What provisions are made for individual differences among students in the learning environment? 
The branch ensures that its relations with students reflect the highest ethical standards and conform to all applicable 
laws and regulations. The branch demonstrates respect for all students by treating students fairly and meeting the 
individual needs of each student. There is evidence of program development and student services that are consistent 
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with the stated mission. There is also evidence of educational program support that reflects the concern for the 
welfare and success of students. 

Classroom observations by the team revealed that instructors' lessons plans target various learning styles. There was 
effective use of visual aids, hands-on demonstration, overhead projectors, computer presentations, handouts, and 
charts to fully engage students. The branch has also created an accessible classroom environment and the classroom 
furniture arrangements were appropriate for all students. 

5.17 Describe the system in place to evaluate, revise, and make changes to the curriculum. 
faculty is encouraged to evaluate, revise, and make changes to the curriculum through participating in Le Cordon B leu 
curriculum committees. Instructors make suggestions to their lead instructor, who in tum, takes the suggestions to the 
branch curriculum committee. Ideas then flow up to the director of education. From this level, ~_proved ideas are 
forwarded to the market president for ultimate approval or disapproval. 

5.18 Does the faculty participate in this process? 
~Yes 0No 

5 .19 Is credit appropriately converted in relation to total student contact hours in each class? 
~Yes 0 No 

5 .20 If the campus awards academic credit to students who demonstrate subject competency based on academic, 
occupational, or personal experiences, is there an established systematic method for evaluating and awarding 
academic credit to which the campus adheres? 
D Yes D No ~ Not Applicable (campus does not award such credit) 

5.21 Are courses and breaks scheduled appropriately, given the students' academic background and the coursework 
involved? 
~Yes 0No 

5.22 Are the following appropriate to adequately support the number and nature of the general education courses? (If only 
nondegree programs are offered with no general education courses, skip to 5.23) 
(a) Facilities. 
~Yes 0No 
(b) Instructional equipment. 
~Yes 0No 
( c) Resources. 
~Yes 0No 
( d) Personnel. 
~Yes 0No 
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5.23 Does the campus provide an environment for its faculty that is conducive to effective classroom instruction? 
~Yes 0No 

5.24 Are the quantity and type of instructional materials and equipment proportionate to the size of the campus and types of 
programs? 
~Yes 0No 

5.25 Based on the team's observation of the instructional materials used, interviews with students and faculty, and a review 
of software licenses, is the campus in compliance with applicable licensing and copyright laws? 
~Yes 0No 

5.26 Are official transcripts for all qualifying credentials and for those credentials listed in the catalog on file for all 
instructors? 
~ Yes 0No 

5.27 Have faculty transcripts from institutions not accredited by agencies recognized by the United States Department of 
Education been translated into English and evaluated by a member of the Association oflntemational Credential 
Evaluators (AICE) or the National Association of Credential Evaluation Services (NACES) to detennine the 
equivalency of the credentials to credentials awarded by institutions in the United States? 
D Yes D No ~ Not Applicable (no faculty members hold foreign credentials) 

5 .28 Is there documented evidence of a systematic program of in-service training at the campus? 
~Yes 0No 

5.29 Is there evidence that appropriate faculty development plans have been developed and implemented annually, including 
documentation to support completed activities listed on the plans? 
0Yes ~No 

If No for missing plans, insert the section number in parentheses, list faculty names, and explain: 
(Section 3-1-543) Professional growth activities for some faculty members are incomplete. A file for one core course 
instructor, Mr. Luis Manzo, hired April 8, 2013, shows a potential activity for the 2014 school year listed for 

ecember of2014 (begin recess of ACF certificatiol!) but has no completed activities between September 2013 and 
the time of the visit. 

acuity development plans for all general education instructors were lacking completed professional growth activities 
and faculty development plans. The campus uses a form called the "individual development plan" to track professional 
growth activities. In most cases, the campus included activities that are not acceptable as professional growth, 
including online pedagogy courses through Center for Excellent Education, student tutoring, co-teaching, and a print­
out of information for a massively online open course (MOOC) with no additional documentation that the course had 
been completed. The campus acknowledged that this area was lacking and developed a plan to address it, which 
includes the following actions ste s: re uire enrollment into a MOOC in the area of teaching disci line, rovide a 
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disciplinary reading plan, and update all plans to include these and any other appropriate activities that enhance the 
area of teaching specialization. The campus also plans to conduct an in-service session on how to develop the 

rofessional growth plans and activities for the 2015 year. At the time of the visit, the activities has been developed for 
each faculty, but the faculty development plans had not been u dated and no activities had been completed. Files for 
the following instructors remained out of compliance: 

• Ms. Stephanie Abed-English 
• Ms. Emily Androccio-introduction to psychology 
• Ms. Samantha Eady-verbal communications 
• Ms. Hanna Kruczek-college mathematics 
• Mr. Richard Plate-environmental science 
• Ms. Kathryn Restifo-introduction to psychology 
• Ms. Cherri Sookdeo-environmental science 
• Ms. Cathy Wawrzaszek- college math 

5.30 Is there evidence that full-time and part-time instructors participate in regularly scheduled faculty meetings? 
[8JYes 0 No 

5.31 Is there an adequate core of full- and/or part-time faculty to assure sound direction and continuity of development for 
the educational programs? 
[8J Yes D No 

5.32 Does the institution utilize contracts and/or agreements with other institutions or entities? 
D Yes [8J No 

FOR OCCUPATIONAL ASSOCIATE'S, ACADEMIC ASSOCIATE'S, AND BACHELOR'S DEGREES ONLY 

5.35 Are instructors teaching general education courses assigned in keeping with the minimum requirements as stated in 
the Accreditation Criteria? 
[8JYes 0No 

FOR ACADEMIC ASSOCIATE'S DEGREES ONLY 

5.36 Does the program include a minimum of 15 semester, 22.5 quarter hours, or their equivalent in general education 
courses? 
[8JYes 0 No 

5.37 Do the programs' general education courses meet Council standards in that the courses place emphasis on principles 
and theory not on practical applications associated with a particular occupation? 
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[:8J Yes □ No 

5.38 Are at least one-half of all courses that are part of each associate's degree program taught by faculty members who 
have graduate degrees, professional degrees, or bachelor's degrees plus professional certification? 
[:8J Yes D No 

GENERAL COMMENTS: 
The branch's educational programs and activities are consistent with the stated mission and adequately achieve and produce 
measurable results for student success and outcomes. The program curricula have both quantitative and qualitative standards 
and are designed to assist students in the application of relevant skills in the workplace. The instructional procedures, 
materials, and technology are appropriate to the purposes, curriculums, and standards of the campus' academic offerings. 
COMMENDATIONS: 

Faculty members shows a clear understanding and responsibility that support campus policies, and are willing to 
participate in the administration of and implementation of policies pertaining to educational activities and student success. 
Instructors are devoted to quality teaching and have incorporated sophisticated teaching concepts in the classroom. It is 
evident that the branch's instructional approach is student-centered. Course assessment and strategies are effective, 
assignments are being assessed in accordance to the syllabi, and there were clear scoring rules for every assignment. 
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6. EDUCATIONAL FACILITIES 

6.01 Describe the physical facility of the campus (include details such as campus location, square footage, distribution of 
space, parking situation and any other pertinent information). 

he Orlando campus of LCBC is housed in two adjacent buildings located at 8511 Commodity Circle, Orlando, 
lorida. These modem buildings have a combined floor area of 82,750 square feet. The facility has 10 well equipped 

class rooms and 14 kitchens/laboratories. Additionally, there are spacious faculty and student lounges, a library with 
numerous work stations, another room for academic group activities of students, a large cafeteria, and offices for all 
functional departments in the school. There are ample parking spaces in the vicinity of the school buildings. The 
nearest bus stop for local transportation is about 200 yards from the campus at the intersection of Commodity Circle 
and John Young Parkway. 

6.02 Does the campus utilize any additional space locations? 
OYes [Z]No 

6.03 Does the campus utilize learning sites? 
D Yes [Z] No 

6.04 Are all facilities (including additional space and learning sites) appropriate for the size of the student population and 
the programs offered? 
[Z] Yes D No 

6.05 Are the following appropriate to support the student population and the programs offered at all locations (including 
additional space and learning sites)? 
(a) Equipment 
[SI Yes D No 
(b) Instructional tools 
[SI Yes O No 
( c) Machinery 
[SI Yes D No 

6.06 Is there evidence on file to show that all campus facilities are in compliance with fire, safety, and sanitation 
regulations? 
[SI Yes D No D Not Applicable 
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GENERAL COMMENTS: 
The LCBC campus facilities in Orlando are impressive. In addition to satisfying all the instructional requirements of a large 
student population in two academic areas, the spacious campus buildings provide a student friendly setting in which there is a 
spacious well-furnished student lounge and a cafeteria which can accommodate a large number of clients. The cam us 
facilities are very well maintained. 

7. PUBLICATIONS 

7.01 What catalog was used during the evaluation (please include the year, number, and volume ifaQpropriate? 
he Le Cordon Bleu College of Culinary Arts 2014-2015 catalog and catalog addendum were used for the evaluation. 
he catalog is effective May 2014-May 2015. 

7.02 Does the self-study or branch application pati II accurately portray the campus? 
cgJ Yes D No 

7.03 Does the campus publish a catalog that is appropriately printed and bound and available to all enrolled students? 
cgJ Yes D No 

7 .04 Does the catalog contain the following items? 
(a) A table of contents and/or an index. 
cgJ Yes D No 
(b) An indication of the year or years for which the catalog is effective on the front page or cover page. 
cgJ Yes D No 
(c) The names and titles of the administrators. 
cgJ Yes D No 
(d) A statement of legal control which includes the names of trustees, directors, and officers of the corporation. 
cgJ Yes D No 
( e) A statement of accreditation 
cgJ Yes D No D Not Applicable (initial applicant) 
(t) A mission statement. 
cgJYes 0No 
(g) A listing of full-time faculty members which lists all qualifying credentials held along with the awarding institution 

and the area of teaching specialization. 
cgJ Yes D No 
(h) An academic calendar. 
cgJ Yes D No 
(i) A full disclosure of the admission requirements. 
cgJYes 0No 
G) A statement for each curriculum offered that includes a statement of objective or purpose; an accurate and 

complete listing of all courses in the curriculum with a unique identifying number and title, the credit or clock 
hours awarded; the total credit or clock hours required to complete the curriculum; any necessary requirements for 
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certification, licensing, or registration needed to work in the field; and any additional requirements that must be 
met to complete the curriculum. 

(g]Yes 0No 
(k) A description of each course offered that includes the identifying number, title, credit or clock hours awarded, a 

concise description of the course contents, and any necessary prerequisites. 
[gj Yes D No 
(I) An explanation of the grading system that is consistent with the one that appears on the student transcript. 
[gj Yes D No 
(m)A definition of the unit of credit. 
[gj Yes D No D Not Applicable (The campus does not award credit) 
(n) A complete explanation of the standards of satisfactory academic progress. 
[gj Yes D No 
(o) A description of the certificates, diplomas, and/or degrees awarded along with a statement of the requirements 

necessary for completion of each. 
[gj Yes D No 
(p) The transfer of credit policy. 
[gj Yes D No 
(q) A statement of the tuition, fees, and any other charges. 
[gj Yes D No 
(r) A complete and accurate listing of all scholarships, grants, and/or loans offered. 
(g] Yes D No D Not Applicable (no scholarships, grants, or loans offered) 
(s) The refund policy. 
(g]Yes 0No 
(t) A statement describing the student services offered. 
[gj Yes D No 
(u) A student grievance policy that includes the name and address of ACICS (may be in the student handbook instead 

of catalog). 
[gj Yes D No D Not Applicable (initial applicants only) 

7 .05 Does the campus offer degree programs? 
(g]Yes 0No 

If Yes, does the catalog contain the following? 
(a) An explanation of the course numbering system (for all levels). 
[gj Yes D No 
(b) Identification of courses that satisfy general education requirements (for occupational associate's, academic 

associate's, and bachelor's degrees only). 
[gj Yes D No D Not Applicable 
(c) Identification of courses that satisfy the concentration requirements (for academic associate's and bachelor's 

degrees only). 
D Yes D No [gj Not Applicable 
(d) Identification of courses that satisfy the upper-division (for bachelor's degrees only). 
D Yes D No IZJ Not Applicable 
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7 .06 Does the campus offer courses and/or programs via distance education? 
D Yes [gJ No (Skip to Question 7.07.) 

7 .07 Does the catalog contain an addendum/supplement? 
[gi Yes D No (Skip to Question 7.08.) 

(a) Is the catalog updated at an appropriate interval (the addendum/supplement should not be used as a substitute for 
meeting this expectation)? 

[giYes 0No 
(b) Does the addendum supplement include the school name, location, and effective date for the entire document ( or 

for individual sections if effective dates vary)? 
(g]Yes 0 No 

(c) Do students receive a copy of the addendum/supplement with the catalog? 
[g]Yes 0 No 

7 .08 Is the catalog available online? 
[gj Yes D No (Skip to Question 7. 09.) 

If Yes, does it match the hard copy version? 
(g]Yes 0No 

7 .09 Does the campus utilize a multiple-school catalog? 
[gl Yes D No (Skip to Question 7.10.) 

If Yes, answer the following: 
(a) Are all campuses using the same catalog of common ownership? 
[gJ Yes D No 
(b) Are all photographs utilized properly labeled to identify the location depicted? 
[g] Yes D No 
(c) Are faculty and staff listings properly identified with respect to the campus to which they belong? 
[gj Yes D No 

7 .10 Is all advertising and promotional literature, through any type of media (social media, website, newspapers, etc.), 
truthful and dignified? 
[gJ Yes D No 

7 .11 Is the correct name of the campus listed in all advertising, web postings and promotional literature? 
[gi Yes D No 
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7.12 Where does the cam12us advertise (publications, online, etc)? 
he team reviewed campus advertisments through print publications, their wevsite, radio and television ads. 

Are all print and electronic advertisements under acceptable headings? 
IZ] Yes D No 

7 .13 Does the campus use endorsements, commendations, or recommendations in its advertising? 
IZ] Yes D No (Skip to Question 7.14.) 

If Yes, is there evidence that prior written consent was obtained and that all representations are factual and portraying 
current conditions? 
IZ]Yes 0No 

7 .14 Does the campus utilize services funded by third parties? 
D Yes IZ] No (Skip to Question 7.15.) 

7 .15 Does the campus avoid offering monetary incentives to attract students and avoid making guarantees for job placement 
or salary for graduates? 
IZ]Yes 0No 

7 .16 Is the phrase "for those who qualify" properly used in all advertising that references financial aid? 
IZ] Yes D No D Not Applicable ( campus does not participate in financial aid) 

7 .17 What institutional performance information does the cam us routinelyyrovide to the ublic? 
he campus publishes on-time completion rates, graduation rates and placement rates. Placement rates are available for 

the campus and program levels. 

Where is this information published and how frequently is this information being updated? 
he information is available on the website at www.chefs.edu/disclosures. It is updated annually with information 

from each CAR report. 



ED00019593

CL_Review005506 

VER. September 1, 2014 ACICS INITIAL, REEVALUATION, OR BRANCH INCLUSION REPORT Page 35 of 41 

8. LIBRARY, INSTRUCTIONAL RESOURCES, AND TECHNOLOGY 

FOR ALL PROGRAMS 

8.01 Does the campus develop an adequate base of library resources? 
[gl Yes O No 

8.02 Does the campus ensure access oflibrary resources to all faculty and students, including students at nonmain 
campuses? 
[gjYes 0No 

8.03 Does the campus provide training and support to faculty and students in utilizing library resources as an integral part 
of the learning process? 
[gjYes 0No 

8.04 Are adequate staff provided to support the development, organization of the collection, and access of library 
resources? 
[gjYes 0No 

8.05 Describe how the campus develops continuous assessment strategies for resources and information services? 
he branch has dedicated appropriate resources to continuously assess the library services and holdings. Ms. Shelly 

Smith, Mr. Christopher Claire, and student Julie Daniels are the branch's designated personnel who are trained to 
assist students. In addition, they communicate with faculty and students to obtain resource recommendations, and 
optimize the branch's budget to provide a variety of instructional benefits for both instructors and students. 

Are these methods appropriate? 
[gjYes 0No 

8.06 Is the library staff adequately trained to support the library? 
[gl Yes D No 

FOR OCCUPATIONAL ASSOCIATE'S, ACADEMIC ASSOCIATE'S, BACHELOR'S, AND MASTER'S 
DEGREES ONLY 

8.07 Is the campus' established annual budget appropriate to the size and scope of the campus and the programs offered, 
and is the allocation appropriately expended for the purchase of books, periodicals, library equipment, and other 
resource and reference materials? 
[gj Yes D No 
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8.08 What is the amount of the current year's library budget excluding personnel allocations? 
he current year's library budget is $6,000.00. 

8.09 What portion of the current year's library budget has been spent? 
o date, 49% ($2,981) of the total budget has been s_p_ent. 

How has the money been allocated? 
he library budget is allocated for online services, reference books, media, and periodicals. 

8.10 Is there evidence that the faculty have major involvement in the selection of library resources? 
[gjYes ONo 

8.1 1 Are the library hours adequate to accommodate the needs of all students? 
(g]Yes ONo 

FOR ACADEMIC ASSOCIATE'S, BACHELOR'S, AND MASTER'S DEGREES ONLY 

8.12 Describe how the faculty inspire, motivate, and direct student usage of the library resources? 

Page 36 of 41 

Ubrary assignments are required components of several courses in the various academic associate's programs. In 
addition, some faculty have asked the branch's library assistants to make presentations in their classes or in the 
)ibrary to focus on the importance of the library in an academic environment. 

Are these methods appropriate? 
[gj Yes D No 

8.13 Is the Dewey Decimal, Library of Congress, or other appropriate system of classification used to organize the library 
materials? 
(g]Yes ONo 

8.14 Are records of physical and/or online resources and circulation accurate and up to date? 
[gjYes ONo 

8.15 If interlibrary agreements are in effect, are the provisions appropriate, do they ensure practical use and accessibility to 
the students, and is evidence of student use documented? 
[gj Yes D No D Not Applicable (no interlibrary agreements) 

8.16 Describe any full-text online collections available to students. 
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[fhe Le Cordon Bleu online database system includes: Ebsco, Credo, Culinary Art Collection Gale, Pro uest, 
!Hoover's Pro, and Hospitality and Tourism Complete. 

8.17 Are the library physical holdings and /or full-text on line collections up to date and adequate for the size of the 
campus and the breadth of and enrollment in its educational programs? 
~Yes ONo 

8.18 Does the library collection include holdings in the humanities, arts, social sciences, and sciences, including 
mathematics? 
~Yes ONo 

FOR ACADEMIC ASSOCIATE'S AND BACHELOR'S DEGREES ONLY 

8.19 Who is the on-site librarian, what are thi~ erson 's qualifications, and what are his or her hours on-site? 
Ms. Luara Rice is the regional librarian for Le Cordon Bleu. Ms. Rice has been in her current position since 
February 2013. Ms. Rice holds a master's degree in library science from Dominican University in River Forest 
[ llinois, a master's degree in industrial relations from Loyola University, Chicago, lllinois and a bachelor's degree in 
psychology from Loyola University, Chicago, Tllinois. Prior to her curent position, Ms. Rice was an online librarian, 
reference librarian, teacher's aide, and a technology coodinator for 13 years. 

s. Shelly Smith, Mr. Christopher Claire, and student Ms. Julie Daniels are the branch's designated personnel who 
are trained to assist students. The libray hours are from 6:30 am to 10:00 pm Monday through Friday. 

-Ms. Shelly Smith's hours are from 7: 15 am to 9:00 am; Monday through Friday. 
-Mr. Christopher Claire's hours are from 3:00pm to 6:00PM; Monday through Friday. 
-Ms. Julie Daniels's (student) hours are from 8:00 am to 9:00 am and from 2:00 pm to 9:00 pm; Monday through 
friday. 

he team was advised by the branch's adminstration that there are faculty and staff available to assist students with 
accessing library resources between the hours of 9:00am to 2:00 m· Monday through Friday. 

Does this individual: 
(a) Supervise and manage the library and instructional resources? 
~Yes ONo 
(b) Facilitate the integration of instructional resources into all phases of the campus's curricular and educational 

offerings? 
~Yes ONo 
( c) Assist students in the use of instructional resources? 
~Yes ONo 
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8.20 Are all individuals who supervise the library and assist students with library functions well-trained and competent in 
both using and aiding in the use of the library technologies and resources? 
~Yes ONo 

8.21 Have library staff transcripts from campuses not accredited by agencies recognized by the United States Department 
of Education been translated into English and evaluated by a member of the National Association of Credential 
Evaluation Services (NACES) or the Association oflnternational Credential Evaluators (AICE) to determine the 
equivalency of the degrees to degrees awarded by campuses in the United States? 
D Yes D No ~ Not Applicable (staff do not hold foreign credentials) 

8.22 Is documentation on file to reflect the librarian's participation in professional growth activities? 
~Yes ONo 

8.23 Are the hours the library is open adequate to accommodate the needs of all students? 
~ Yes ONo 

8.24 Does the library make available appropriate reference, research, and information resources to provide basic support for 
curricular and educational offerings and to enhance student learning? 
~Yes ONo 

FORNONDEGREEPROGRAMSONLY 

8.25 Are appropriate reference materials and periodicals available for all programs offered? 
~Yes ONo 

8.26 Are the instructional resources organized for easy access, usage, and preservation? 
~Yes ONo 

8.27 Is there a current inventory of instructional resources? 
~ Yes ONo 

8.28 Does the campus have appropriate and sufficient instructional resources, equipment, and materials to meet its 
educational program objectives and the needs of its students? 
~Yes ONo 
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GENERAL COMMENTS: 
The branch' library has a good collaboration with faculty as well as other academic related assistance. It is evident that faculty 
have assigned students academic research projects to further enhance their educational learning and the learning commons has 
served and he! ed students in locating the fil)P.IQPriate resources. 
COMMENDATIONS: 

The team wishes to acknowledge the good work of Ms. Shelly Smith, Ms. Christopher Claire and student Ms. Julie 
baniels. They have done an excellent job of maintaining a wonderful learning environment in the physical library. t is 
attractive, welcoming, and well organized. ffhe branch's library has relevant ,resources ~n place for students. The library 
has demonstrated that it has the assets to assist students with library resources. 
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SUMMARY 

The campus is not in compliance with the Accreditation Criteria in the following areas: 

Number Citation 
1 3-1-414 

2 3-1-543 

Summar Statement 
Some student enrollment agreements do not contain the required 
si ature of an a ro riate school re resentative a e 14 . 
Some faculty do not have complete faculty development plans 
( a e 28). 

Page 40 of 41 
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RECOMMENDATION(S) 

Any recommendation(s) provided in this report are not included in the report seen by the Council: 

It is recommended that the campus consider posting signage in the women's restroom in the main building that state that 
students and employees must wash their hands before leaving the bathroom~ much like what many students will expect to 
see in the real world. 
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From: Victoria Fadare <VFadare@'-(bl"'-(6-'-l _____ _. 
Sent: 5/19/201511:11:31 AM -0400 
To: Chinita D. Obi <cobi@l.,_(b._,.)(6....,_) _ __, 
Subject: flight 

Hi, I will need an extension for hotel. Last flight to Sat is at 6.59pm so I bought one 
for Saturday. 

VICTORIA DELANO, BSN, RN 

Dialysis Technology Program Lead/ Clinical Coordinator 

Sanford-Brown College 

4511 Horizon Hill Blvd, Suite 300 

San Antonio, TX 78229 

(210)246fbl(6l I Office 

(224)227-1270 - Fax 

Vfadare~ (b)(6) 

~(> Sanford-Brown~ 
College 
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QUALITY ASSURANCE MONITORING: HIGHER CREDENTIAL REPORT 

ACADEMIC ASSOCIATE'S DEGREE IN LE CORDON BLEU CULINARY ARTS 

LE CORDON BLEU COLLEGE OF CULINARY ARTS 
7898 Veterans Memorial Parkway 

St. Peters, MO 63376 
ACICS ID Code: 00024557 

John Fogarty, Campus President (jfogarty@StLouis.Chefs.edu) 
(ACICSINFO@stlouis.chefs.edu) 

MAIN 
Le Cordon Bleu College of Culinary Arts 

Austin, TX 
ACICS ID Code: 00021352 

June 15, 2015 

Date Program Began: 
Current Total Enrollment: 
Current CAR Program Retention: 

April 2014 
133 
NIA 

Mr. William Roy Specialist International Culinary School at the Art Institute Indianapolis, IN 

Ms. Te1Tasia Ha1Tis Staff Representative ACICS Washington, DC 

REPORT QUESTIONS 
750 First Street, NE, Suite 980 • Washington, DC 20002- 4223 • t - 202.336.6780 • f - 202.842.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 
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QUESTIONS 

MISSION 

C.0 1 Is the mission statement appropriate for the type of new credential offered? 
~ Yes ONo 

RELATIONS WITH STUDENTS 

C.02 Does the campus have appropriate admissions criteria for the program(s)? 
~Yes ONo 

If No, insert the section number in parentheses and explain: 
The program is not enrolling any new students due to the program being taught out and the anticipated 
closure of the campus in 2016. 

C.03 Does the admissions policy conform to the campus's mission? 
~Yes ONo 

C.04 Is the admissions policy administered as written? 
~Yes ONo 

C.05 Are there any admissions requirements unique to the program? 
OYes ~No 

C.06 Are the campus's recruitment methods appropriate and in compliance with Council standards? 
~ Yes ONo 

If No, insert the section number in parentheses and explain: 
The school is no longer recruiting any new students due to the program being taught out. 

C.07 Does the institution offer employment assistance to all students? 
~ Yes O No 
D Not Applicable (campus enrolls only international students on a student visa) 

C.08 Was the team able to verify the backup documentation to support the placement rate for the program(s) as 
reported on the last Campus Accountability Report? 

OYes ONo 
~ Not Applicable (there have been no graduates) 

C.09 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
O Yes ONo 
~ Not Applicable 

EDUCATIONAL ACTIVITIES 

2 
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FOR ALL PROGRAMS 

C.13 Is licensure, certification or registration required to practice in the specific career field? 
D Yes r8J No (Skip to Question C.15) 

C.15 Who is assigned to administer all academi~ p!£_grams, and what are t~ p~ on'~ alifications? 
Ms. Maria (Vicki) Davenport, director of education, is assigned to administer all academic programs. 
Ms. Davenport hold a master's degree in education from American Intercontinental University, an MBA 
from Lindenwood College, and a bachelor's degree in corporate and industrial communications from 
Lindenwood College. She also has four years working in the culinary industry and two years 
experience as a culinary instructor. 

C.16 Does this individual possess appropriate academic or experiential qualifications? 
r8J Yes D No 

C.17 Who is assigned to administer the new credential ( e.g., program chair or lead instructor), and what are this 
person's qualifications? 
Ms. Maria (Vicki) Davenport, director of education, is assigned to administer the new credential. 
As previously stated, Ms. Davenport hold a master's degree in education from American Intercontinental 
University, an MBA from Lindenwood College, and a bachelor's degree in corporate and industrial 
communications from Lindenwood College. She also received 28 credits of coursework in culinary arts, 
has four years working in the culinary industry and two years experience as a culinary instructor. 

C.1 8 Does this individual possess appropriate academic or experiential qualifications? 
[8J Yes D No 

C.19 Is there evidence that the program administrator has sufficient authority and responsibility for the development 
and administration of the new credential? 
[8J Yes D No 

C.20 Are the time and resources devoted to the administration of the new credential sufficient? 
[8J Yes D No 

C.21 Is the program consistent with the campus' mission and the needs of its students? 
r8J Yes D No 

C.22 Is there evidence of input from students, graduates, administrators, faculty, and other interested parties in the 
fom1ation and design of the new program? 
[8J Yes D No 

C.23 List the community resources and describe how they are utilized to enrich the program. 
The campus utilizes different ways to help the students be active in the community by working at events like 
the fall festival, different cooking competitions and the like. They also use guest speakers from the culinary 
and pastry industry in their classes to give students a better understanding of what is expected of them when 
they go to work. They also use an advisory board made up of local professionals that provide them with 
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feedback on the types of skills that they are currently looking for and to make sure the curriculum meets 
those needs. 

4 

C.24 Does the curriculum evidence a well-organized sequence of appropriate subjects leading to an occupational 
objective, an academic credential, or both? 
[gj Yes D No 

C.25 Does the catalog accurately describe the program and its objectives? 
[gj Yes D No 

C.26 If the program includes an externship, does the campus have a written and mutually signed agreement that 
outlines the arrangement between the campus and the exnternship site, including specific learning 
objectives, course requirements, and evaluation criteria? 
[gj Yes D No 
D Not Applicable (these elements are not part of the program or no student is at the point of needing them) 

C.27 If the program includes independent study courses, does the campus have a learning contract that outlines 
the course objectives and procedures unique to this form of instruction? 
0Yes 0No 
[gj Not Applicable (no courses are offered via independent study) 

C.28 Are the ClllTiculum and length of the program appropriate to meet the educational and placement objectives 
of the program? 
[gj Yes D No 

C.29 Are the courses available when needed by the student in the normal pursuit of the program(s) of study? 
[gj Yes D No 

C.30 Are course prerequisites appropriate, are they identified in the catalog and on the course syllabi, and are 
they being followed? 
[gj Yes D No 

C.31 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
[gj Yes D No 
(b) Course numbers 
[gj Yes D No 
(c) Course prerequisites and/or corequisites 
[g] Yes D No 
(d) Instructional contact hours/credits 
[gj Yes D No 
( e) Learning objectives 
[gj Yes D No 
(f) Instructional materials and references 
[gj Yes D No 
(g) Topical outline of the course 
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IZJ Yes D No 
(h) instructional methods 
IZJ Yes D No 
(i) Assessment criteria 
IZJ Yes D No 
(j) Method of evaluating students 
IZJ Yes D No 
(k) Date the syllabus was last reviewed 
IZJ Yes D No 

C.32 Do students confirm that they receive a course syllabus and that it is followed? 
IZJ Yes D No 

C.33 Is credit appropriately converted in relation to total student contact hours in each class? 
IZJ Yes D No 

C.34 Are courses and breaks scheduled appropriately, given the students' academic background and the coursework 
involved? 
IZJ Yes D No 

C.35 Is the credential awarded by the campus in compliance with its accreditation approval and in compliance 
with applicable state laws? 
IZJ Yes D No 

C.36 Are the following appropriate to adequately support the new program? 
(a) Facilities. 
IZ]Yes 0No 
(b) Instructional equipment. 
IZJ Yes D No 
( c) Resources. 
IZJ Yes D No 
(d) Support for modes of instructional delivery. 
IZJ Yes 0No 
( e) Personnel. 
IZJ Yes D No 

C.37 Does the campus provide an environment for its faculty that is conducive to effective classroom instruction? 
IZJ Yes D No 

C.3 8 Based on the team's observation of the instructional materials used, interviews with students and faculty, and 
a review of software licenses, is the campus in compliance with applicable licensing and copyright laws? 
IZJ Yes D No 

C.39 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
IZJ Yes D No 
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(b) Well-defined instructional objectives. 
[2] Yes D No 
( c) The selection and use of appropriate and current learning materials. 
[2] Yes D No 
( d) Appropriate modes of instructional delivery. 
[2] Yes D No 
( e) The use of appropriate assessment strategies. 
[2] Yes 0No 
(f) The use of appropriate experiences. 
[2] Yes D No 

C.40 Are official transcripts for all credentials on file for all instructors in the program? 
[2] Yes D No 

C.41 Have all foreign transcripts been translated into English and evaluated by a member of the Association of 
International Credential Evaluators (AICE) or the National Association of Credential Evaluation Services 
(NACES) to determine the equivalency of the credential to credentials awarded by institutions in the United 
States? 
[2] Yes D No 
D Not Applicable (no faculty members hold foreign credentials) 

C.42 Is there documented evidence of a systematic program of in-service training at the campus? 
[2] Yes D No 

C.43 Is there evidence that appropriate faculty development plans have been developed and implemented on an 
annual basis, including documentation to support completed activities listed on the plans? 
[2] Yes D No 

C.44 Is there evidence that full-time and part-time instructors in the program(s) participate in regularly scheduled 
faculty meetings? 
[2] Yes D No 

FOR OCCUPATIONAL ASSOCIATE'S, ACADEMIC ASSOCIATE'S, AND BACHELOR'S DEGREES 
ONLY 

C.45 Do the faculty members' qualifications meet the minimum requirements outlined in the Accreditation 
Criteria, and are their qualifications academically and experientially appropriate to the subject matter they 
teach and the level of the credential awarded? 
[2] Yes D No 

C.46 Are all faculty in the program assigned to teach in no more than three fields of instruction, with no more 
than five preparations? 
[2] Yes D No 

C.47 Is the size of the faculty appropriate? 
[2] Yes D No 
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C.48 Is an adequate core of full- and part-time faculty employed to ensure sound direction and continuity of 
development for the program? 
[g] Yes D No 

FOR ACADEMIC ASSOCIATE'S, BACHELOR'S, AND MASTER'S, DEGREES ONLY 

C.49 Are teaching loads reasonable? 
C8J Yes D No 

FOR ACADEMIC ASSOCIATE'S DEGREES ONLY 

7 

C.60 Is the number of hours required to complete the program at least 60 semester hours, 90 quarter hours, or their 
equivalent, earned over a period of at least four semesters, six quarters, or the equivalent? 
C8J Yes D No 

C.61 Is there a minimum of 30 semester hours, 45 quaiter hours, or their equivalent in courses within the area of 
concentration and a minimum of 15 semester hours, 22.5 quarter hours, or their equivalent in general 
education courses? 
C8J Yes D No 

C.62 Are all general education courses appropriate for the program and do they meet Council standards? 
C8J Yes D No 

C.63 Are the courses that satisfy the concentration and general education requirements identified in the catalog? 
C8J Yes D No 

C.64 Does the curriculum quantitatively and qualitatively approximate the standards at other collegiate 
institutions offering the same degree? 
C8J Yes D No 

C.65 Is there evidence that curricular offerings require the appropriate use of library resources? 
C8J Yes D No 

C.66 Is enrollment in the second academic year of the two-yeai· program sufficient to support regularly 
scheduled classes? 
C8J Yes D No 
D Not Applicable (no students in the second year) 

C.67 Are at least one-half of all subjects that are part of the associate's degree taught by faculty members who 
have graduate degrees, professional degrees, or bachelor's degrees plus professional certification? 
C8J Yes D No 

PUBLICATIONS 

C. l 05 Do the catalog and other publications accurately describe the new program? 
C8J Yes D No 
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C.106 Is the course-numbering system adequately explained in the catalog? 
[g] Yes D No 

LIBRARY, INSTRUCTIONAL RESOURCES, AND TECHNOLOGY 

FOR OCCUPATIONAL ASSOCIATES, ACADEMIC ASSOCIA TE'S, BACHELOR'S, MASTER'S AND 
DOCTORAL DEGREES ONLY 

C. l 08 Is the campus' established annual budget appropriate for the program, and is the allocation appropriately 
expended for the purchase of books, periodicals, library equipment, and other resource and reference 
materials? 
[g] Yes D No 

C.109 What is the amount of the current year's library budget? 
$638,638.00 

C. 110 What p01tion of the current year's libra1y budget has been spent and how has the money been allocated? 
They have an overall corporate library budget for the electronic library that all campuses use. They do not 
currently have a campus budget due to the programs being in teach out and the anticipated closure of the 
cam us in 2016. 

C.111 Does the new program require appropriate use of library resources? 
[g] Yes D No 

C.112 Is there evidence that the faculty have involvement in the selection of library resources? 
C8J Yes C8J No 

FOR ACADEMIC ASSOCIATE'S, BACHELOR'S, MASTER'S, AND DOCTORAL DEGREES ONLY 

C.113 Is the Dewey Decimal, Library of Congress, or other appropriate system of classification used to organize the 
library materials? 
C8J Yes D No 

C.114 Are records of physical and/or online resources and circulation accurate and up to date? 
C8J Yes D No 

C.115 Are the library holdings for this ( or these) program(s), including full-text online collections, up to date and 
adequate for the new program? 
C8J Yes D No 

C.116 Describe any full-text online collections available to students: 
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The campus uses the following online resources: Culinary Arts-Infotrac, First Research, Food Science 
Source, Hospitality and Tourism Complete, Oxford Reference: Encyclopedia of Food and Drink in 
America, Culinary Arts-lnfotrac, Food Science Source, Hospitality and Tourism Complete. 

C.117 Does the library collection include holdings in the humanities, arts, social sciences, and sciences, including 
mathematics? 
cg] Yes D No 
D Not Applicable (program does not include general education courses) 

C.118 Are the hours the library is open adequate to accommodate the needs of all students? 
cg] Yes D No 

C.119 Are all individuals who supervise the library and assist students with library functions well-trained and 
competent in both using and aiding in the use of the library technologies and resources? 
cg] Yes D No 

FOR ACADEMIC ASSOCIATE'S AND BACHELOR'S DEGREES ONLY 

C.120 Is there a professionally trained individual on staff who supervises and manages the library and instructional 
resources, facilitate their integration into all phases of the campus' curricular and educational offerings, and 
assist students in their use? 
cg] Yes D No 

C.121 Who is the on site librarian, what are this person's qualifications, and what are his or her hams onsite? 
Ms. Laura Rice is the regional librarian and holds a masters in library science and information systems. 
She trains the workers in the library so that the students needs can be met. Due to the programs being in 
teach-out, it is difficult to hire a librarian for such a short amount of time. Ms. Rice also answers all the 
students email questions and they also have online librarians that students can chat with if they encounter 
issues. The library is staffed from Monday through Thursday 9 a.m. to 7p.m. and Friday 9 a.m to 5 p.m. 

C.122 Is documentation on file to evidence the librarian participates in professional growth activities? 
cg] Yes D No 

C.123 Does the library make available appropriate reference, research, and information resources to provide basic 
support for this (or these) program(s)? 
cg] Yes D No 
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SUMMARY 

Based on the team's review, there are no areas requiring additional information. 



ED00019611

CL_Review005524 

Dr. Richard Murphree 

Ms. Diana Igo 

Dr. Gail Robin 

Mr. Michael Bleacher 

Mr. Muhammad Ra'oof 

Ms. Tanisia Smith 

Mr. James Mizner, Jr. 

Ms. Chinita D. Obi 

REEVALUATION 

LINCOLN TECHNICAL INSTITUTE 
5 Middlesex Avenue 

Somerville, MA 02145 
ACICS ID Code: 00012781 

s. Laurie O'Malley, Campus Director (lomalley@lincolntech.com) -,-,--..,.--.,._---...,..---, 
acicssomerville@lincolntech.com *Preferred *Preferred *Preferred*Preferred *Preferred! 

MAIN CAMPUS 
Lincoln Technical Institute 

Edison, NJ 
ACICS ID Code: 00010950 

June 2-3, 2014 

Chair Consultant 
Effectual Business Services 

Student-Relations Specialist Campus Director 
Minnesota School of 
Business-Blaine 

Medical Office Assistant/Medical Adjunct faculty Baker 
Assistant Specialist College 

Educational Activities/Library Professor 
Resources/Computer and Network Colorado Community 
Support Technician Specialist Colleges 

Criminal Justice Specialist CEO Ra'oof Consulting 

Massage Therapy Specialist Instructor Holistic Massage 
Training Institute 

Pharmacy Technician Specialist Self employed 

Staff Representative ACICS 

Eagle, ID 

Maple Grove, 
MN 

McLean, VA 

Castle Rock, 
co 

Happy Valley, 
OR 

Baltimore, 
MA 

Reston, VA 

Washington, 
DC 

750 First Street. NE, Suite 980 • Washington. DC 20002- 4223 • t - 202.336.6780 • f - 202.842.2593 • www.acics.org 

ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 



ED00019612

CL_Review005525 

VER. May 1, 2014 

CREDENTIAL 
EARNED(As 
defined by the 
institution) 
Certificate 

Certificate 

Certificate 

Certificate 

Certificate 

Certificate 

INTRODUCTION 

ACICS INITIAL, REEVALUATION, OR ADDITIONAL LOCATION INCLUSION REPORT 

ACICS 
CRED.ENTIAL 
(Certificate, 
Diploma, 
Occupational 
Associate's, 
Academic 
Associate's, 
Bachelor's, 
Master's, or 
Doctoral) 
Certificate 

Certificate 

Certificate 

Certificate 

Certificate 

Certificate 

PROGRAMS OFFERED BY 
Lincoln Technical Institute 

Somerville, MA 

APPROVED Sem./ 
PROGRAM Clock Qtr. 
TITLE Hrs. Hrs. 
Criminal Justice 60 

sem. 
Medical Assistant 40 

sem. 
Medical Office 41 
Assistant sem. 
Pharmacy 34.5 
Technician sem. 
Massage Therapy 42.5 

sem. 
Computer & 37.5 
Network Support sem. 
Technician 

Enroll: 
Full-
time/ 
Part-
time 

26114 

63132 

31/1 

I 818 

9 

25122 

TOTAL ENROLLMENT (f42) 227 

Page 2 of 41 

CAR 
Retention & Placement 

2012 2011 

Ret. Pia. Ret. Pia. 
77. % 75.0% 82.0% 74.0% 

82.4% NIA 85.0% 75.0% 

82.5% NIA 77.0% 72.0% 

87.9% 58.1% 83.0% 72.0% 

93.0% 85.3% 82.0% 80.0% 

76.3% 75.0% 80.0% 65.0% 

U ncoln Technical Institute (L Tl), Somerville campus, as multiple job-based ~raining rograms rt" campuses located 
primarily in the Northeast. Massachusetts has three campus locations for Lincoln. The Somerville, Massachusetts campus 
~s ocated at 5 iddlesex venue ·n omerville, assachusetts. The building ·s ocated within inutes of downtow 
Boston, Cambridge, Route 128 and Route 93. The campus is M'ithin M'alking distance of the ~ullivan u -Station. The 
building offers natural light, am le on-site arking, and is adjacent to Assembly S uare Mall. 

l TI, Somerville campus, has an enrollment of approximately 252 students. Student gender is made up of 142 female and 
85 males. The demographic area of L TI consists of an urban population. Most students attending L TI can be characterized 
as tiisadvantaged students, many with a history of economic hardship along M'ith other risk factors such as ow self 
confidence, lack of family support, culture shock, language barriers, and P.OOr high school experiences. Unlike traditional 
student yopulations, any of the students are adult earners that do , ot live on cam us and any ave [YOung 
children. Such things as time management, family and economic barriers pose challenges 

The Somerville campus · s split between two floors. Both floors hold classrooms as well as administrative offices. The 
building · s also made u of other businesses. Construction to build classrooms for a Dental Assisting _program ~s 
underway on the]i,econd oor. cross the ,street,~ stop for the train s being uilt as well as ssembly ow. ssembl 
Row is a cohesive and complete urban environment made IJI> of sho_p_§, apartments and entertainment. 

1. MISSION 
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1.01 Give the page number in the campus catalog on which the mission statement can be found. 
he mission statement can be found in the 2014-2016 course catalog on.Page 3. 

1.02 Does the campus have an appropriate mission statement with a set of supporting objectives? 
IZI Yes D No 

1.03 Are the objectives devoted substantially to career-related education? 
IZI Yes D No 

1.04 Are the objectives reasonable for the following? 
(a) The programs of instruction 
IZ!Yes 0No 
(b) The modes of delivery. 
IZI Yes D No 
(c) The facilities of the campus. 
IZ!Yes 0No 

Page 3 of 41 

1.05 Are the mission statement and supporting objectives appropriately disclosed in the campus catalog and in other 
publications that are readily available and understandable to the public? 
IZ!Yes 0No 

1.06 Is the campus committed to successful implementation of its mission? 
IZ!Yes 0No 

CAMPUS EFFECTIVENESS 

1.07 Does the campus have a current Campus Effectiveness Plan (CEP)? 
IZ!Yes 0No 

1.08 If the campus is an additional location, does the additional location have its own CEP, separate from the main 
campus TEP? 
IZI Yes D No D Not Applicable 

1.09 Does the CEP describe the following? 
(a) The characteristics of the programs offered. 
IZ!Yes 0No 
(b) The characteristics of the student population. 
IZI Yes D No 
( c) The types of data that will be used for assessment. 
IZI Yes D No 
(d) Specific goals to improve the educational processes. 
IZ!Yes 0No 
( e) Expected outcomes of the plans. 
IZ!Yes 0No 

1.10 Are the following five required elements evaluated in the CEP? 
(a) Student retention. 
IZ!Yes D No 
(b) Student placement. 
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CZ]Yes D No D Not Applicable (new additional location only) 
(c) Level of graduate satisfaction. 
CZ]Yes D No D Not Applicable (new additional location only) 
(d) Level of employer satisfaction. 
CZ]Yes D No D Not Applicable (new additional location only) 
(e) Student learning outcomes. 
CZ]Yes 0No 

I. I 1 Define the student learning outcomes used by the campus and how these outcomes are being assessed. 
The campus uses a combination of grade distribution, cumulative GPA, professional Iicensure, extemship 
evaluations and assessment of student work of course learning outcomes for student learning outcomes. Student 
learning outcomes are monitored weekly and quarterly. Student learning outcomes are assessed by comparing 
baseline data with current rates in each of the above areas mentioned. 

I . I 2 Are the following identified and described in the CEP? 
(a) The baseline data for each outcome. 
CZ] Yes D No D Not Applicable 
(b) The data used by the campus to assess each outcome. 
CZ] Yes D No D Not Applicable 
( c) How the data was collected. 
[Z] Yes D No D Not Applicable 
( d) An analysis and summary of the data collected and an explanation of how the data will be used to improve the 

educational processes. 
[Z] Yes D No D Not Applicable 

1.13 Has the campus published annual placement and retention goals in its CEP that take into account its rates from the 
last three Campus Accountability Reports and that demonstrate its ability to maintain or improve retention and 
placement outcomes? 
[Z] Yes D No D Not Applicable (new additional location or initial applicant only) 

I .14 Has the campus published specific activities that will be undertaken to meet placement and retention goals? 
[Z] Yes D No D Not Applicable (new additional location only) 

1.15 Describe the specific activities that the campus will undertake to meet these g_o_a_ls_. ____________ _ 
he specific activities the campus will undertake to meet their 2014 retention goals include the starting of a theme of 

"Be involved". ifhe program requires he commitment and support from everyone on camB,US. !Additional • ecifio 
rom:am activities are outlined in the retention im rovement Jans included in the 2014 CEP. 

o meet the 2014 campus lacement goal of75 percent, the campus has laid out many different ways to achieve the 
success of students and graduates. Many of these activities relate o building more irelationships ith local 
employers and bringing more employers on campus to speak to the students. Additional s ecific rogram activities 
are outlined in the the lacement im rovement;,Qlans included in the 2014 CEP. 

1.16 Does the campus have documentation to show the following? 
(a) That the CEP has been implemented. 
[Z]Yes 0No 
(b) That specific activities listed in the plan have been completed. 
[Z]Yes 0No 
( c) That periodic progress reports have been completed. 
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□ No 
Page 5 of 41 

1.17 Who is responsible for implementing and monitoring the CEP? Describe this individual's qualifications. If a 
committee is utilized please describe the committee. 

s. Laurie 0'Malley is the campus director and is responsible for implementing and monitoring the CEP along with 
the CEP committee. Ms. 0'Malley has been with the campus as the cam us director since 2011. Previously she was 
a campus director at a different proprietary school from 2006-201 1. Ms. 0'Malley has · bachelor's degree in 
psychology from the University of Massachusetts ·n Lowell, Massachusetts. ffhe CEP committee ·s made up of the 
campus eadership team. The committee eets nce[Per year to review the year and et the EP or the next year. 
However, the committee meets with all staff and faculty on a uarterly basis to review and date any areas on the 
CEP. 

1.18 Does the campus have documentation to show that the CEP is evaluated at least annually? 
CZ] Yes D No D Not Applicable (new additional location or initial applicant only) 

2. ORGANIZATION 

2.01 Is the following information regarding the campus appropriately stated in the catalog? 
(a) Governance, control, and corporate organization. 
CZ] Yes D No 
(b) Names of the trustees, directors, and/or officers. 
CZ] Yes D No 
(c) Names of the administrators. 
CZ] Yes D No 

2.02 Does the campus: 
(a) Adequately train its employees? 
CZ]Yes ONo 
(b) Provide them with constant and proper supervision? 
CZ]Yes ONo 
( c) Evaluate their work? 
CZ] Yes D No 

2.03 Is the administration of the campus efficient and effective? 
CZ] Yes D No 

2.04 Does the campus maintain written documentation to show that faculty and staff members: 
(a) Clearly understand their duties and responsibilities? 
IZ!Yes ONo 
(b) Know the person to whom they report? 
IZ!Yes ONo 
(c) Understand the standards by which the success of their work is measured? 
!ZI Yes D No 

2.05 Does the administration maintain documentation of the evaluation of the faculty and staff? 
IZ!Yes ONo 

2.06 Has the campus adopted a policy on academic freedom that has been communicated to the faculty? 
!ZI Yes D No 
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2.07 

2.08 

2.09 

3. 

3.01 

3.02 

3.03 

3.04 

3.05 

Does the campus have an appropriate grievance policy for faculty and staff? 
i::8JYes ONo 

Does the campus catalog or the student handbook contain an appropriate grievance policy for students that includes 
the name and address of ACICS? 
C8J Yes D No D Not Applicable (initial applicants only) 

Who is responsible for the financial oversight of the campus, and what are this person's qualifica ... t_io_n_s_? ___ , __ 
Ms. Laurie O'Malley is the campus director and 1s responsible for ~he financial oversight of the campus. As stated 
above, Ms. O'Malley has been with the campus~ s the campus oirector since 2011. reviously~ he was ~ campus 
director at a different proprietary school from 2006-2011. Ms. O'Malley has a bachelor's degree in sychology frorn 
the University of Massachusetts in Lowell, MA. 

ADMINISTRATION 

Is there evidence that the chief on-site administrator(s) or the self-study coordinator for the campus attended an 
accreditation workshop within 18 months prior to the final submission of the self-study? 
i::8JYes ONo 

Are all staff well trained to carry out administrative functions? 
i::8JYes ONo 

Who is the on-site administrator, and what are this person's 1ualifications? 
Ms. Laurie O'Malley is the executive director and is the on-site administrator. As previously stated, Ms. 
O'Malley has been with the campus as the executive director since 2011. Previously she was a campus director 
at a different school from 2006 until 2011. Ms. O'Malley has a bachelor's degree in psychology from the 
University of Massachusetts in Lowell, Massachusetts. 

Does the campus list degrees of staff members in the catalog? 
OYes [gjNo 

Is there evidence that the campus keeps adequate records to support the following administrative operations? 
(a) Financial aid activities. 
C8J Yes D No D Not Applicable (campus does not participate in financial aid) 
(b) Admissions. 
C8J Yes D No 
(c) Cw-riculum. 
C8J Yes D No 
( d) Accreditation and licensure. 
C8J Yes D No 
( e) Guidance. 
C8J Yes D No 
(f) Instructional resources. 
C8J Yes D No 
(g) Supplies and equipment. 
C8J Yes D No 
(h) The school plant. 
C8J Yes D No 
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(i) Faculty and staff. 
[gj Yes D No 
(j) Student activities. 
[gjYes 0No 
(k) Student personnel. 
[gj Yes D No 

3.06 Does the campus admit ability-to-benefit students? 
D Yes [gj No (Skip to Question 3. 11.) 

3 .11 Do student files contain evidence of graduation from high school or the equivalent? 
[gj Yes D No 

3 .12 Are appropriate transcripts maintained for all students? 
[gj Yes D No 

3 .13 Is the grading system fully explained on the transcript, and is it consistent with the grading system that appears in the 
campus catalog? 
[gj Yes D No 

3 .14 Are student records protected from theft, fire, water damage, or other possible loss? 
[gj Yes D No 

3 .15 Does the campus maintain transcripts for all students indefinitely? 
[gj Yes D No 

3 .16 Does the campus maintain admissions data and other records for at least five years from the last date of attendance for 
all students? 
[gjYes 0No 

4. RELATIONS WITH STUDENTS 

4.01 How many student files were reviewed during the evaluation? 
he team reviewed 23 student files at Lincoln Technical Institute, Somerville campus. Four of the 23 files contained 

examples of satisfactory academic progress warning and probation status documentation; three files contained 
evidence of transfer of credit evaluations. 

4.02 Does the campus ensure that its student relations reflect high ethical standards? 
[gjYes 0No 

4.03 Does the campus have appropriate admissions criteria? 
[gjYes 0No 

4.04 Does the campus contract with third parties for admissions and recruiting purposes? 
0Yes [gjNo 

4.05 ls there evidence to document that admissions criteria are applied consistently to all students admitted under the same 
version of the admissions criteria (e.g., that students admitted into specific programs for the same start date are 
admitted under the same admissions criteria)? 
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ONo 

4.06 Does the admissions policy conform to the campus' mission? 
CZ]Yes ONo 

4.07 Is the admissions policy publicly stated? 
CZ]Yes ONo 

4.08 Is the admissions policy administered as written? 
CZ]Yes ONo 

4.09 Does the campus use an enrollment agreement for each enrolled student that : 
(a) Clearly outlines the financial obligations of both the institution and the student? 
CZ] Yes O No 
(b) Outlines all program related tuition and fees? 
CZ]Yes ONo 
(c) Has a signature of the student and the appropriate school representative? 
CZ] Yes D No 

Is there evidence that a copy of the agreement has been provided to the student? 
[Zl Yes O No 

Page 8 of 41 

4.10 Who is responsible for the oversight of student recruitment at the campus and what are this person's qualifications? 
Ms. Kerrin M iniutti, director of admissions, is responsible for the oversight of student recuitment at Lincoln 

echnical Institute, Somerville campus. Ms. Miniutti's employment qualifications include: three years of supervisory 
and sales experience at Verizon General Business Service Center and 14 years' experience in the admissions 
department at Lincoln Technical Institute, Lowell and Somerville ca~uses, holding admissions ~resentative and 
director of admissions positions. 

4.11 How is the team able to verify that the recruiting process for new students is ethical and compatible with the 
educational objectives for the campus? 
following interviews with the director of admissions and an admissions representative, the team determined the 
recruiting process for new students is ethical and compatible with the educational objectives of Lincoln Technical 
nstitute, Somerville campus. p uring the prospective students initial interview, the admission representatives share 

detailed information on the mission statement, program cumicula, tuition and fees and services provided to students 
in a powerpoint presentation. The prospective student is also interviewed by the director of admissions to assist in 
determining if !Lincoln Technical Institute, Somerville campus, is a good fit for the student. Potential students do 
),ave the ability to meet with a financial aid representative, should they have questions prior to enrollment. 

4.12 Are individuals engaged in admissions or recruitment activities communicating current and accurate information 
regarding the following? 
(a) Courses and programs. 
[Zl Yes O No 
(b) Services. 
[Z]Yes ONo 
(c) Tuition. 
[Zl Yes D No 
(d) Terms. 
[Z]Yes ONo 
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( e) Operating policies. 
[gj Yes D No 

4.13 Does the campus use prospective student names obtained as a result of a survey, canvass, or promise of future 
employment or income while a student, or as a result of other marketing activity? 
D Yes [gj No 

4.14 Does the state in which the campus operates require representatives to be licensed or registered? 
OYes [gjNo 

4.15 Are the titles of recruitment and enrollment personnel appropriate? 
[gjYes ONo 

4.16 Does someone other than recruitment and enrollment personnel make final decisions regarding financial aid eligibility, 
packaging, awarding, and disbursement? 
[gj Yes D No D Not Applicable (campus does not participate in financial aid) 

4.17 Are all recruiters supervised by the campus to ensure that their activities are in compliance with all applicable 
standards? 
[gj Yes D No 

4.18 Does the campus have written policies and procedures for evaluating and accepting transfer of credit? 
[gjYes ONo 

4.19 Is there evidence that the campus properly awards transfer of credit? 
~ Yes D No D Not Applicable 

4.20 Does the campus publicize its transfer credit policies, including pol icies related to accepting transfer credit from 
another campus? 
[gjYes ONo 

4.21 Has the campus established articulation agreements with other institutions? 
~ Yes D No(Skip to question 4.23 for Master's Degree Programs or 4.24 for all programs) 

If Yes, has the campus published a list of institutions with which it has established the agreements? 
[gjYes ONo 

4.22 Does the campus provide documented notification to students of the articulation agreements and the transferability of 
credits in the programs that are offered? 
~Yes ONo 

4.24 Is the standards of satisfactory academic progress policy published in the catalog? 
[gl Yes D No 

If Yes, state the page number(s) where the standards of satisfactory academic progress policy is published? 
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he1satisfactory academic lprogress policy islpublishedlbn pages 86 and ~ or the Q014-2016 !Lincoln Technical 
1!!:tstitute catalog. 

4.25 Does the standards of satisfactory academic progress (SAP) policy published in the catalog contain the following? 
(a) A definition of the maximum time frame allowed for students to complete a program as 1.5 times the normal 

program length. 
[2JYes 0No 
(b) A schedule that designates the minimum percentage of work that a student must successfully complete at the end 

of each evaluation increment to complete the program within the maximum time frame. 
[2JYes 0No 
(c) Procedures for re-establishing satisfactory academic progress. 
[2J Yes D No 
( d) A definition of the effects of the following on the CGPA and successful course-completion percentage: 

Withdrawals. 
[2J Yes D No 
Incomplete grades. 
[2J Yes D No 
Repeated courses. 
[2J Yes D No 
Non-punitive grades. 
[2J Yes O No O Not Applicable ( campus does not offer) 
Non-credit or remedial courses. 
D Yes D No [2J Not Applicable ( campus does not offer) 
A warning status. 
[2J Yes D No D Not Applicable (campus does not use) 
A probationary period. 
[2J Yes D No 
An appeal process. 
[2J Yes D No 
An extended-enrollment status. 
D Yes D No [2J Not Applicable (campus does not offer) 
The effect when a student changes programs. 
[2J Yes D No D Not Applicable ( campus only offers one program of study 
The effect when a student seeks to earn an additional credential. 
D Yes D No [2J Not Applicable ( campus only offers one credential) 
The implications of transfer credit. 
[2J Yes O No 

4.26 Does the campus apply its SAP standards consistently to all students? 
[2J Yes O No 

4.27 Are students who are not making satisfactory academic progress properly notified? 
[2J Yes D No D Not Applicable (no students are in violation of SAP) 

4 .28 Is SAP evaluated at the end of each academic year or at 50 percent of the nonnal program length if the program is one 
academic year in length or shorter? 
[2J Yes D No 
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4.29 Is SAP evaluated at the end of the second academic year and at the end of each subsequent academic year where 
students must have a minimum CGPA of 2.0 on a scale of 4.0 or its equivalent? 
D Yes D No ~ Not Applicable (all programs are one year or less) 

4.30 Are students who are not making satisfactory academic progress at the end of the second year dismissed? 
D Yes D No ~ Not Applicable (all programs are less than two years) 

4.31 Are qualitative and quantitative components evaluated cumulatively for all periods of a student's enrollment? 
~Yes ONo 

4.32 Are students allowed to remain on financial aid while under warning status? 
~ Yes D No D Not Applicable (campus does not participate in financial aid) 

If Yes, is the student informed of this policy? 
~Yes ONo 

4.33 Are students whose appeals are granted due to mitigating circumstances placed on probation, eligibility for financial 
aid reinstated and considered to be making satisfactory academic progress? 
~Yes ONo 

4.34 Are students who are placed in an extended-enrollment status denied eligibility for federal financial aid (unless there 
are mitigating circumstances? 
D Yes D No ~ Not Applicable (campus does not have extended enrollment and/or does not participate 
in financial aid) 

4.35 Do credits attempted during the extended-enrollment status count toward the 1.5 times of normal program length? 
D Yes D No ~ Not Applicable ( campus does not have extended enrollment) 

4.36 For students who have exceeded one and one-half times the standard time frame and were awarded the original 
credential, were any additional financial obligations waived? 
D Yes D No ~ Not Applicable (there is no such student) 

4.37 Are students required to have a minimum CGPA of2.0 or its equivalent upon graduation from all programs? 
~Yes ONo 

4.38 Who is responsible for the administration of satisfactory academic progress, and what are this person's qualifications? 
Mr. Jonathan Newell, director of education, is responsible for the administration of satisfactory academic progress. 
fvf r. Newell holds a bachelor's degree in psychology from Plymouth State University in Plymouth, New Hampshire 
and a master's degree in education in school guidance counseling from Salem State College in Salem, 
Massachusetts. Mr. Newell's has seven years' experience in secondary education as a teacher and guidance counselor 
and three years' ~erience in ost-secondary education, as a director of education. 

4.39 Does the campus encourage and assist students who are experiencing difficulty in progressing satisfactorily in their 
programs? 
~Yes ONo 

4.40 Does the campus finance any of the following? (Mark all that apply.) 
(a)~ Scholarships. 
(b )0 Grants. 
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(c)D Loans. 
(d)D The campus does not offer scholarships, grants, and/or loans. (Skip to Question 4.42.) 

If Yes for any item, does the campus properly identify all scholarship, grant, and loan programs? 
IZI Yes D No 

4.41 Does the campus fully disclose the terms, conditions, and application procedures regarding campus loan, scholarship 
and grant programs in its catalog? 
IZ!Yes 0No 

4.42 Are all similarly circumstanced students who enrolled at the same time and in the same programs charged the same 
tuition and fees? 
IZ!Yes 0No 

4.43 Are tuition and fees clearly stated in the catalog? 
IZ!Yes 0No 

If Yes, have students confirmed receiving a copy of the catalog? 
IZI Yes D No D Not Applicable 

4.44 Do the financial records of students clearly show the following? 
(a) Charges. 
IZ!Yes 0No 
(b) Dates for the posting of tuition. 
IZI Yes D No 
(c) Fees. 
IZI Yes D No 
( d) Other charges. 
IZ!Yes 0No 
(e) Payments. 
IZI Yes D No 
(f) Dates of payment. 
IZ!Yes 0No 
(g) The balance after each transaction. 
IZ!Yes 0No 

4.45 Is the effective date listed on announcements of changes in tuition and fees? 
IZI Yes D No D Not Applicable (campus has not changed tuition or fees) 

4.46 Is the campus' refund policy published in the catalog? 
IZ!Yes 0No 

4.47 Is the refund policy fair, equitable, and applicable to all students? 
IZI Yes D No 

4.48 Is the campus following its stated refund policy? 
IZI Yes D No 

4.49 Does the campus participate in Title IV financial aid? 
IZI Yes D No (Skip to question 4.57) 
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4.50 Who is responsible on-site for administering student financial aid, and what are this person's qualifications? 
Ms. Bethann Proulx, financial aid advisor, is responsible for administering student financial aid at the Lincoln 

echnical College, Somerville campus. Ms. Proulx holds an associate's degree in business technology from Gibbs 
College (Sanford !Brown) in Boston, Massachusetts. Ms. Proulx has over six years' experience fo financial aid and 
over five years' experience in administration and office management. Ms. Proulx is a current member of the 
Massachusetts Association of Student Financial Aid Administrators (MASFAA). 

4.51 Is the person who determines the amount of student awards not also responsible for disbursing those awards? 
C8]Yes ONo 

4.52 Are final student financial aid award determinations made by administrative individuals who are not responsible for 
recruitment? 
C8J Yes O No 

4.53 Is the financial aid administrator a member of a state, regional, or national financial aid association and up to date on 
procedures and changes in the field? 
C8J Yes D No 

4.54 Describe how the financial aid office stays current with regulation and policy changes in financial aid (include all 
aepropriate memberships in professional organizations held by this individual . 

he financial aid office stays current w ith regulation and policy changes in financial aid through web-based trainings 
provided by the corporate office to remain current with regulatory changes. Additionally, Ms. Proulx, director, is a 
current member of the Massachusetts Association of Student Financial Aid Administrators (.MASF AA . 

4.55 Is there evidence that the financial aid administrator regularly participates in professional awareness activities? 
C8J Yes D No 

4.56 Does the campus have a written policy that accurately reflects the U.S. Department of Education's definition of a credit 
hour for credit hour programs and/or clock-to-credit hour programs, including conversion ratios? 
C8]Yes ONo 

4.57 Does the campus provide discounts for cash received in advance of the nonnal payment schedule? 
C8J Yes D No (Skip to question 4.58.) 

If Yes, is there evidence that the campus provides a copy of the written policy to all sh1dent applicants prior to 
enrollment? 
C8J Yes D No 

If Yes, is the size of the discount based on the financial benefit that the campus receives from the payment of cash 
earlier than would be required under the normal tuition payment schedule? 
C8J Yes D No D Not Applicable 

4 .58 Describe the student services offered by the campus such as, but not limited to, structured tutoring, academic or 
Eersonal counseling, student orientation, etc. 
Student services offered by Lincoln Technical Institute, Somerville campus include: student orientation, academic 
advising, academic tutoring referral services, and em lo ment services (i.e. job fairs Career Edge and graduate 
workshops). 



ED00019624

CL_Review005537 

VER. May 1, 2014 ACICS INITIAL, REEVALUATION, OR ADDITIONAL LOCATION INCLUSION REPORT Page 14 of 41 

4.59 Are follow-up studies on graduate and employer satisfaction conducted at specific measuring points following the 
placement of the campus' graduates? 
~ Yes D No D Not Applicable 

4.60 Who is the person on staff responsible for the oversight of counseling students on employment opportunities, and what 
are this person's qualifications? 
Mr. Antoine Jones, director of career services, is ~he person responsible for the oversight of advising students on 
employment opportunties. Mr. Jones holds a bachelor's degree in history and secondary education from Fitchburg 
State College in Fitchburg, Massachusetts. Mr. Jones J,as over seven years' experience as a director of career 
services, including his current position at Lincoln Technical Institute, Somerville campus. 

4.61 Does the campus offer employment assistance to all students? 
~ Yes O No O Not Applicable (campus enrolls only international students on a student visa) 

4.62 Does the campus use placement percentages or salary projections as part of its recruiting activities? 
OYes ~No 

4.63 The beginning enrollment on the most current Campus Accountability Report (CAR) is 260 
The ending enrollment reported on the previous year's CAR is 260 

4.64 Was the team able to verify the retention rate for the campus and for each program as reported on the Campus 
Accountability Report (CAR) last submitted to the Counci l? 
~ Yes O No D Not Applicable 

4.65 Are students who receive financial aid counseled concerning their student loan repayment obligations? 
~ Yes D No D Not Applicable (campus does not participate in financial aid) 

4.66 Describe the process the campus utilizes to ensure that students are counseled concerning their student loan repayment 
obligations. 

he financial aid department provides an entrance loan counseling session, advising students on ~heir loan 
epayment obligations. Students with unsubsidized/subsidized direct loans comP,lete exit counseling through the 

studentloans.gov website. Students are also required to log into the National tudent Loan Database System 
(NSLDS) to view their loan information. 

4.67 Describe the extracurricular activities of the campus (if applicable). 
lincoln Technical fostitute, Somerville campus, has a variety of extracurricular activities offered to students, 
including: a student ambassador program, student appreciation events, blood drives, job fai.!:§, and fundraisers (i.e. 
coloring book and crayon drive for Boston Children's Hospital). 

5. EDUCATIONAL ACTIVITIES 

5.01 Are the credentials awarded by the campus in compliance with its accreditation approval and in compliance with 
applicable state laws? 
~Yes ONo 

5.02 Who is assigned to oversee the educational activities of all programs at the campus, and what are this person's 
qualifications? 
Mr. Jonathan Newell is the director of education and holds a bachelor's degree in psychology from Plymouth State 
University in Plymouth, ew l!fu.m shire. ~ also holds a master's degree ·n education rom Salem tate College in 
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Salem, Massachusetts. Mr. Newell has lbeen With Lincoln jlfechnical Institute,ISomerville b mpus, since IJune, ~012. 
r rior to his current position, Mr. Newell served as director of education at American Career Institute for two years and 
has been in education since 2006 serving in various leadership and teaching positions. 

5.03 Does this person have appropriate academic or experiential qualifications? 
IS] Yes D No 

5.04 Describe how the campus makes provisions for program administrators to have sufficient authority and responsibility 
for the development and administration of the programs. 

he campus holds regular meetings to discuss the state of the various programs. There is extensive documentation of 
meeting minutes from each department with a codified agenda. Staff meetings are also held regularly, management 
rieetings are well documented, and program administration and student needs are a recurring ~ ic. In addition, staff 
and faculty reported to the team a well-functioning and personable leadership structure. 

5.05 Is the time devoted to the administration of the educational programs sufficient? 
IS] Yes D No 

5.06 Is there a published policy on the responsibility and authority of faculty in academic governance? 
IS] Yes D No 

5.07 Does the policy, at a minimum, address the role of the faculty in the following areas? 
(a) Development of the educational program. 
IS]Yes 0 No 
(b) Selection of course materials, instructional equipment and other educational resources. 
IS] Yes D No 
( c) Systematic evaluation and revision of the curriculum. 
IS] Yes D No 
( d) Assessment of student learning outcomes. 
IS]Yes 0 No 
(e) Planning for institutional effectiveness. 
IS] Yes D No 

5.08 Is there evidence that this policy has been adopted and faculty members are aware of it? 
IS] Yes D No 

5.09 Does the campus have any programs that require specialized or programmatic accreditation to obtain entry-level 
employment or licensure by the state in which the campus is approved? 
D Yes IS] No (Skip to question 5. I 0) 

5 .10 Does the campus have any programs with current specialized or programmatic accreditation? 
D Yes IS] No (Skip to question 5.14) 

5.14 Are the educational programs consistent with the campus' mission and the needs of its students? 
IS] Yes D No 

5 .15 Do the formation of policies and the design of educational programs involve students, graduates, administrators, 
faculty, and other interested parties such as advisory committees? 
IS] Yes D No 
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5 .16 What provisions are made for individual differences among students? 
Syllabi show varied teaching modalities and faculty report intentional variation in teaching delivery which is 
deliberately designed to reach multiple learning styles in each delivery period. There is evidence in the faculty files 
showing classroom observation to verify compliance. The school uses the Bethel, Maine Leaming Pyramid to ensure 
classroom delivery touches on all learning styles outlined in this mode. 

5 .17 Describe the system in place to evaluate, revise, and make changes to the curriculum. 
here is a curriculum committee above the campus level. Each campus and program has a representative serving on 

the committee. Members of the committee or individual faculty at any campus may submit concerns or suggestions to 
their representative for presentation to the committee, which they then may decide to implement the change if deemed 
necessary. 

5 .18 Does the faculty participate in this process? 
[ZIYes 0No 

5 .19 Is credit appropriately converted in relation to total student contact hours in each class? 
[ZIYes 0 No 

5.20 If the campus awards academic credit to students who demonstrate subject competency based on academic, 
occupational, or personal experiences, is there an established systematic method for evaluating and awarding 
academic credit to which the campus adheres? 
[ZI Yes D No D Not Applicable (campus does not award such credit) 

If Yes, is there appropriate documentation of the assessments of knowledge, skills, or competencies required? 
[ZI Yes D No D Not Applicable (no student has made such a request) 

5.21 Are courses and breaks scheduled appropriately, given the students' academic background and the coursework 
involved? 
[ZIYes 0 No 

5.22 Are the following appropriate to adequately suppo,t the number and nature of the general education courses? (If only 
nondegree programs are offered with no general education courses, skip to 5.23) 
(a) Facilities. 
[ZI Yes D No 
(b) Instructional equipment. 
[ZIYes 0No 
( c) Resources. 
IZI Yes D No 
( d) Personnel. 
IZI Yes D No 

5.23 Does the campus provide an enviromnent for its faculty that is conducive to effective classroom instruction? 
IZI Yes D No 

5 .24 Are the quantity and type of instructional materials and equipment proportionate to the size of the campus and types of 
programs? 
IZI Yes D No 

5.25 Based on the team's observation of the instructional materials used, interviews with students and faculty, and a review 
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of software licenses, is the campus in compliance with applicable licensing and copyright laws? 
[gj Yes D No 

5 .26 Are official transcripts for all qualifying credentials and for those credentials listed in the catalog on file for all 
instructors? 
[gj Yes D No 

5.27 Have faculty transcripts from institutions not accredited by agencies recognized by the United States Department of 
Education been translated into English and evaluated by a member of the Association of International Credential 
Evaluators (AICE) or the National Association of Credential Evaluation Services (NACES) to detennine the 
equivalency of the credentials to credentials awarded by institutions in the United States? 
D Yes D No [gj Not Appl icable (no faculty members hold foreign credentials) 

5 .28 Is there documented evidence of a systematic program of in-service training at the campus? 
[gj Yes D No 

If Yes, how is this documented? 
Records are kept on file in the education office along with subject and agenda. In addition, certificates of completion 
for in-service training are included in each faculty file as part of their faculty development plans. 

5.29 Is there evidence that appropriate faculty development plans have been developed and implemented annually, including 
documentation to support completed activities listed on the plans? 
[gjYes 0 No 

5.30 Is there evidence that full-time and part-time instructors participate in regularly scheduled faculty meetings? 
~Yes 0 No 

5.3 I Is there an adequate core of full- and/or part-time faculty to assure sound direction and continuity of development for 
the educational programs? 
[gjYes 0No 

5.32 Does the institution utilize contracts and/or agreements with other institutions or entities? 
~Yes 0 No 

If Yes, do the contracts and/or agreements comply with all requirements of the applicable criterion? 
[gjYes 0No 

6. EDUCATIONAL FACILITIES 

6.01 Describe the physical facility of the campus (include details such as campus location, square footage, distribution of 
space, parking situation and any other pertinent information). 
(fhe campus is located at 5 Middlesex A venue in Somerville, Massachusetts. The building is located within minutes 
of downtown Boston, Cambridge, ,Route I 28 and ~oute 93. he campus .is 33,000 square feet and has two medical 
llabs, six computer labs, a pharmacy lab, a massage lab, a massage clinic and multiple lecture rooms. The campus is 
within walking distance of the Sullivan T-Station. The building offers excellent natural light, ample on-site parking, 
and is adjacent to Assembly Square Mall. Lincoln Technical Institute, Somerville ensures that students are provided 
with a clean, safe adequately equipped facility. Students have appropriate access to computer and medical labs both 
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for classes and for individual practice and study. Restrooms, a student lounge, and other non-classroom spaces are of 
appropriate number and size to meet the needs of the student QO ulation. 

6.02 Does the campus utilize any additional space locations? 
D Yes IZ] No 

6.03 Does the campus utilize campus additions? 
D Yes IZ] No 

6.04 Are all facilities (including additional space and campus additions) appropriate for the size of the student population 
and the programs offered? 
IZ] Yes D No 

6.05 Are the following appropriate to support the student population and the programs offered at all locations (including 
additional space and campus additions)? 
(a) Equipment 
IZ]Yes O No 
(b) Instructional tools 
IZ] Yes D No 
( c) Machinery 
IZ] Yes D No 

6.06 Is there evidence on file to show that all campus facilities are in compliance with fire, safety, and sanitation 
regulations? 
IZ] Yes D No 0 Not Appl icable 

7. PUBLICATIONS 

7 .0 I What catalog was used during the evaluation (please include the year, number, and volume if approE!_fiatef 
While the team was on-site, the campus published the 2014-2016 catalog and addendum, volume 24, effective June 
2014, which the team used for the evaluation. 

7.02 Does the self-study or additional location application part II accurately portray the campus? 
IZ]Yes ONo 

7.03 Does the campus publish a catalog that is appropriately printed and bound and available to all enrolled students? 
IZ] Yes D No 

7.04 Does the catalog contain the following items? 
(a) A table of contents and/or an index. 
IZ] Yes D No 
(b) An indication of the year or years for which the catalog is effective on the front page or cover page. 
IZ] Yes D No 
(c) The names and titles of the administrators. 
IZ] Yes D No 
( d) A statement of legal control which includes the names of trustees, directors, and officers of the corporation. 
IZ]Yes ONo 
( e) A statement of accreditation 
IZ] Yes D No D Not Applicable (initial applicant) 
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(f) A mission statement. 
[gj Yes D No 
(g) A listing of full-time faculty members which lists all qualifying credentials held along with the awarding institution 

and the area of teaching specialization. 
[gl Yes D No 
(h) An academic calendar. 
[gjYes 0No 
(i) A full disclosure of the admission requirements. 
[gj Yes D No 
(j) A statement for each curriculum offered that includes a statement of objective or purpose; an accurate and 

complete listing of all courses in the curriculum with a unique identifying number and title, the credit or clock 
hours awarded; the total credit or clock hours required to complete the curriculum; any necessary requirements for 
certification, licensing, or registration needed to work in the field; and any additional requirements that must be 
met to complete the curriculum. 

[gj Yes D No 
(k) A description of each course offered that includes the identifying number, title, credit or clock hours awarded, a 

concise description of the course contents, and any necessary prerequisites. 
[gl Yes D No 
(1) An explanation of the grading system that is consistent with the one that appears on the student transcript. 
[gjYes 0No 
(m)A definition of the unit of credit. 
[gj Yes D No D Not Applicable (The campus does not award credit) 
(n) A complete explanation of the standards of satisfactory academic progress. 
[gj Yes D No 
(o) A description of the certificates, diplomas, and/or degrees awarded along with a statement of the requirements 

necessary for completion of each. 
[gl Yes D No 
(p) The transfer of credit policy. 
[gj Yes D No 
(q) A statement of the tuition, fees, and any other charges. 
[gj Yes D No 
(r) A complete and accurate listing of all scholarships, grants, and/or loans offered. 
[gj Yes D No D Not Applicable (no scholarships, grants, or loans offered) 
(s) The refund policy. 
[gj Yes D No 
(t) A statement describing the student services offered. 
[gj Yes D No 
(u) A student grievance policy that includes the name and address of ACICS (may be in the student handbook instead 

of catalog). 
[gj Yes D No D Not Applicable (initial applicants only) 

7 .05 Does the campus offer degree programs? 
D Yes [gj No 

7.06 Does the campus offer courses and/or programs via distance education? 
D Yes [gj No (Skip to Question 7.07.) 

7 .07 Does the catalog contain an addendum/supplement? 
[gj Yes D No (Skip to Question 7. 08.) 
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(a) Is the catalog updated at an appropriate interval (the addendum/supplement should not be used as a substitute for 
meeting this expectation)? 

[8JYes 0No 
(b) Does the addendum supplement include the school name, location, and effective date for the entire document (or 

for individual sections if effective dates vary)? 
[8JYes 0No 

(c) Do students receive a copy of the addendum/supplement w ith the catalog? 
[8JYes 0 No 

7.08 Is the catalog available online? 
[8J Yes D No (Skip to Question 7. 09.) 

If Yes, does it match the hard copy version? 
[8JYes 0No 

7 .09 Does the campus utilize a multiple-school catalog? 
[8J Yes D No (Skip to Question 7.10.) 

If Yes, answer the following: 
(a) Are all campuses using the same catalog of common ownership? 
[8J Yes D No 
(b) Are all photographs utilized properly labeled to identify the location depicted? 
[8J Yes D No 
( c) Are faculty and staff listings properly identified with respect to the campus to which they belong? 
[8J Yes D No 

7.10 Is all advertising and promotional literature, through any type of media (social media, website, newspapers, etc.), 
truthful and d ignified? 
[8J Yes D No 

7 .11 Is the correct name of the campus listed in all advertising, web postings and promotional literature? 
[8J Yes D No 

7 .12 Where does the cam12us advertise (publications, online, etc)? 
he campus advertises through print media, radio ads, and their website. 

Are all print and electronic advertisements under acceptable headings? 
[8J Yes D No 

7 .13 Does the campus use endorsements, commendations, or recommendations in its advertising? 
D Yes [8J No (Skip to Question 7.14.) 

7 .14 Does the campus utilize services funded by third parties? 
D Yes [8J No (Skip to Question 7.15.) 



ED00019631

CL_Review005544 

VER. May 1, 2014 ACICS INITIAL, REEVALUATION, OR ADDITIONAL LOCATION INCLUSION REPORT Page 21 of 41 

7 .15 Does the campus avoid offering monetary incentives to attract students and avoid making guarantees for job placement 
or salary for graduates? 
C8J Yes D No 

7.16 Is the phrase "for those who qualify" properly used in all advertising that references financial aid? 
C8J Yes D No D Not Applicable ( campus does not participate in financial aid) 

7.17 What institutional erformance infom1ation does the cam us routinely_provide to the public? 
he campus provides placement rates and completion rates by program! 

Where is this information ublished and how fre uently is this information being u_p_dated? 
his information is_published on the ca_!lli)us' website and is updated annually with the submission of each CAR. 

8. LIBRARY, INSTRUCTIONAL RESOURCES, AND TECHNOLOGY 

8. 01 Does the campus develop an adequate base of library resources? 
i::8JYes 0No 

8.02 Does the campus ensure access of library resources to all faculty and students, including students at nonmain 
campuses? 
C8J Yes D No 

8.03 Does the campus provide training and support to faculty and students in utilizing library resources as an integral part 
of the learning process? 
C8J Yes D No 

8.04 Are adequate staff provided to support the development, organization of the collection, and access of library 
resources? 
C8J Yes D No 

8.05 Describe how the campus develops continuous assessment strategies for resources and information services? 
The campus relies on a contract for infonnation services and library resources provided at the corporate level. They 
monitor student and teacher feedback and are able to present feedback to the corporate management for changes or 
additions to the resources. 

Are these methods appropriate? 
C8J Yes D No 

8.06 Is the library staff adequately trained to support the library? 
C8J Yes D No 

8.25 Are appropriate reference materials and periodicals available for all programs offered? 
C8J Yes O No 

8.26 Are the instructional resources organized for easy access, usage, and preservation? 
i::8JYes 0No 

8.27 Is there a current inventory of instructional resources? 
i::8JYes 0No 
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8.28 Does the campus have appropriate and sufficient instructional resources, equipment, and materials to meet its 
educational program objectives and the needs of its students? 
[8:]Yes ONo 

9. PROGRAM EVALUATION 

Certificate in Criminal Justice 

9.01 Is licensure, certification or registration required to practice in the specific career field? 
0 Yes [8J No (Skip to question 9. 02) 

9.02 Who is assigned to administer the academic program(s), and what are this person's qualifications? 
Mr. Jonathan Newell is the director of education and holds a bachelor's degree in psychology from Plymouth State 
University in Plymouth, New ampshire. ire also holds a master's degree in education from Salem State College m 
Salem, Massachusetts. Mr. Newell is advised by Mr. Richard Vivier, the lead instructor of the campus' criminal justice 
program. Mr. Vivier holds a master's degree in criminal justice from Western New iEngland College and a bachelor's 
degree in aw enforcement from Western New England College in Springfield, assachusetts. Prior to Mr. Vivier's 
employment with the campus, he spent 28 years in the Jaw enforcement field. Mr. Vivier entered the law enforcement 
field as a special police officer, and he retired as an Assistant Deputy Superintendent. While serving as an Assistant 
DeP.!:!_ty Su erintendent Mr. Vivier was assigned as the Middlesex Sheriff's Office's chief investigator. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
[8J Yes O No 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
[8:]Yes ONo 

9.05 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
[8J Yes O No 

9 .06 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed- the standards for the following areas: 
(a) Student retention rate of 65 percent (programs> I year in length) OR 70 percent (programs::::: I year in length)? 
[8J Yes O No O Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of 70 percent? 
[8J Yes O No O Not Applicable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
During 2013, the criminal justice program's students were exposed to a total of 32 community outreach events. The 
outreach events consisted of guest lectures from the local, regional and federal law enforcement and private security 
agencies. Further, the criminal justice program's students visited local policing, correctional and judicial agencies. The 
criminal justice students participated in many outreach activities; as an example, the student's role-played in a mock 
court trial held at a local courthouse. The student represented all participants of a criminal trial; i.e., the defendant, 
victim, witness, defense team, prosecution team, judge, jury, clerk and the bailiff. 
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In addition, the campus has established an advisory committee. The advisory committee's members are representative 
of the local community's criminal justice and private security professions. The advisory committee has been 
instrumental in promoting the notoriety, value and acceptance of the campus' criminal justice program within the local 
criminal justice and private security community. 

9.08 Is the utilization of community resources sufficient to enrich the program? 
[gjYes 0No 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the program and 
its objectives? 
0 Yes D No 

9. IO For programs that include practica, externships, or internships, does the institution have a written and mutually 
signed agreement that outlines the an-angement between the institution and the practicum site, including specific 
learning objectives, course requirements, and evaluation criteria? 
D Yes D No [gj Not Applicable (these elements are not part of the program or no student is at the point 
of needing them) 

9. l l Does the program use independent studies? 
D Yes 0 No (Skip to question 9.13) 

9.13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of the 
program? 
0 Yes D No 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
0 Yes D No 

9 .15 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
0Yes 0No 
(b) Course numbers 
0Yes 0No 
(c) Course prerequisites and/or corequisites 
0Yes 0No 
( d) Instructional contact hours/credits 
0 Yes D No 
(e) Learning objectives 
0Yes 0No 
(f) Instructional materials and references 
0Yes 0No 
(g) Topical outline of the course 
0 Yes D No 
(h) Jnstrnctional methods 
0Yes 0No 
(i) Assessment criteria 
0 Yes D No 
(j) Method of evaluating students 
0Yes 0No 
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(k) Date the syllabus was last reviewed 
C8J Yes D No 

For Title IV participant campuses that have lecture courses in credit hour programs or clock-to-credit hour 
programs only: 
(l) Out-of-class work assignments that support the learning objectives for the course 
C8J Yes D No D Not Applicable (Additional Location Inclusion OR clock hour program) 
(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
C8]Yes ONo D Not Applicable (Additional Location Inclusion OR clock hour program) 

If No, insert the section number in parentheses, list the courses, and explain: 
he program does assign and grade homework for this program; however, the campus did not submit a Clock to Credit 

hour conversion application for the certificate in criminal justice rogram and does not receive credit through Title IV 
or out of class work. 

9.16 Do students confirm that they receive a course syllabus and that it is followed? 
C8J Yes D No 

9.17 Are the courses available when needed by the student in the normal pursuit of a program of study? 
C8J Yes O No 

9.18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as reported on 
the last Campus Accountability Report submitted to the Council? 
C8J Yes O No O Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
here were 17 calls made to em loyers and students. 

How many calls to employers or graduates were successful? 
here were nine successful calls. 

How many of the successful contacts confirmed the employment of the graduate as reported on the CAR? Please 
explain any discrepancy between the number of successful contacts and confirmations. 

here were nine calls that confirmed the employment of the graduates as reported on the 2013 CAR. 

9 .19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
C8J Yes D No D Not Applicable 

9.20 Does the campus participate in Title IV financial aid? 
C8J Yes D No (Skip to question 9.24) 

9 .21 Does the campus' written procedures ( as evidenced by their academic credit analysis) support the written policy and 
definition of a credit hour as defined by the U.S. Department of Education for Title IV funding? 
C8J Yes D No D Not Applicable (Clock hour programs only) 

9.22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
C8J Yes D No D Not Applicable (Clock hour programs only) 
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If No, insert the section number in parentheses and explain: 
he program does assign and grade homework for this program, however, the campus did not submit a Clock to Credit 

hour conversion application for the certificate in criminal justice program and does not receive credit through Title IV 
for out of class work. 

9.23 Are the following appropriate to adequately support the number and nature of the program? 
(a) Facilities. 
[gJ Yes O No 
(b) Instructional equipment. 
[gjYes ONo 
( c) Resources. 
[gjYes ONo 
( d) Personnel. 
[gJ Yes O No 

9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
[gJ Yes D No 
(b) Well-defined instructional objectives. 
[gjYes ONo 
( c) The selection and use of appropriate and cunent learning materials. 
[gj Yes D No 
( d) Appropriate modes of instructional delivery. 
[gJ Yes O No 
( e) The use of appropriate assessment strategies. 
[gj Yes ONo 
(f) The use of appropriate experiences. 
[gjYes ONo 

9.25 Are all faculty assigned to teach in no more than three fields of instruction, with no more than five preparations? 
[gjYes ONo 

9.26 Do the faculty members ' qualifications meet the minimum requirements outlined in the Accreditation Criteria, and 
are their qualifications academically and experientially appropriate to the subject matter they teach and the level of 
the credential awarded? 
[gjYes ONo 

9.27 Is the size of the facu lty appropriate to the total student enrollment? 
[gjYes ONo 

9.30 Do all instructors teach no more than 32 hours per week (except for an overload of one subject allowed with additional 
compensation)? 
[gJ Yes O No 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following fonnula: 
-Add the number of students enrolled in the program-specific courses ( courses with program prefix) 
-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to the class 
schedule in its entirety). 
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he current student to teacher ratio is I 0: I. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
[8:]Yes ONo 

GENERAL COMMENTS: 
All of the courses that make-up the campus' criminal justice certificate program are essential in broadening the students' in­
depth nderstanding of an eclectic United States criminal justice system. he courses are designed to enhance the students' 
understanding of the required )cnowledge, skills, abilities and other characteristics in which are mandated by contemporary 
criminal justice systems; i.e., policing, corrections and the judiciary. 

COMMENDATIONS: 
The campus' criminal justice program's lead, Mr. Richard Vivier, has brought not only many years of experience to the 
program, but also brings a high level of leadership, managerial skills, care, enthusiasm and a long list of outside su orters, 
which is evident in the more than 30 outreach events during 2013. 

In addition, Mr. Vivier has extended his many years of experience to graduates of the campus' criminal justice program by 
serving as their mentor while seeking em loyment in the criminal justice field and in their ursuit of higher education. 

9. PROGRAM EV ALU A TI ON 

Certificate Program in Massage Therapy 

9.01 Is licensure, certification or registration required to practice in the specific career field? 
[8J Yes O No (Skip to question 9. 02) 

If Yes, describe how the program provides students with the necessary skills to obtain licensure, certification or other 
registration necessary to practice in the s ecific occueational or professional area. 

he certificate program in massage therapy at incoln jfechnical Institute, Somerville campus, offers a blend of 
fundamental business skills and didactic and experiential tools that provide students with the necessary skills to obtain 
licensure in the field. 

(a) Is there a federal or state licensing agency pass rate established for this program? 
0 Yes [8J No 

(b) What are this program's pass rates for the past three years? 
Year: Pass Rate: 
[8J Not Available 
Year: Pass Rate: 
[8J Not Available 
Year: Pass Rate: 
[8J Not Available 

(c) Does the current year's program pass rate exceed or meet the higher of the two pass rates, as set by either state or 
federal requirements or the Council standard of 70 percent? 
0 Yes D No [8J Not Applicable 

9.02 Who is assigned to administer the academic program(s), and what are this person's qualifications? 
Mr. Jonathan Newell is the director of education and holds a bachelor's degree in psychology from !Plymouth State 
University jn ,Plymouth, New ampshire. fie also holds a master's degree ·n education from Salem tate College ·n 
Salem, Massachusetts. Mr. Newell is advised by Ms. Lori Forman, lead instructor. Lori Forman holds a certificate from 
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Finger Lakes School of Massage. She is licensed to provide massage therapy through the Commonwealth of 
Massachusetts, Division of Professional Licensure, Board of Massage Therapy. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
IZI Yes D No 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
IZ!Yes ONo 

9.05 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
IZ!Yes ONo 

9.06 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed-the standards for the following areas: 
(a) Student retention rate of 65 percent (programs > I year in length) OR 70 percent (programs :S I year in length)? 
IZI Yes D No D Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of 70 percent? 
IZI Yes D No D Not Applicable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
Students were invited to a variety of events, including several tours of establishments to explore career paths related to 
providing different types of massage, guest speakers who demonstrated massage modalities and opportunities to meet 
local employers. 

9.08 Is the utilization of community resources sufficient to enrich the program? 
IZI Yes D No 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the program and 
its objectives? 
IZ!Yes ONo 

9. IO For programs that include practica, externships, or internships, does the institution have a written and mutually 
signed agreement that outlines the an-angement between the institution and the practicum site, including specific 
learning objectives, course requirements, and evaluation criteria? 
D Yes D No IZI Not Applicable (these elements are not part of the program or no student is at the point 
of needing them) 

9 .11 Does the program use independent studies? 
D Yes IZI No (Skip to question 9.13) 

9 .13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of the 
program? 
IZ!Yes ONo 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
IZI Yes D No 

9 .15 Is an appropriately detailed syllabus on file for each course that includes: 
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(a) Title and course descriptions 
[gj Yes D No 
(b) Course numbers 
[gjYes ONo 
(c) Course prerequisites and/or corequisites 
[gj Yes D No 
(d) Instructional contact hours/credits 
[gj Yes O No 
(e) Learning objectives 
[gjYes ONo 
(f) Instructional materials and references 
[gjYes ONo 
(g) Topical outline of the course 
[gj Yes O No 
(h) Instructional methods 
[gjYes ONo 
(i) Assessment criteria 
[gl Yes D No 
(j) Method of evaluating students 
[gjYes ONo 
(k) Date the syllabus was last reviewed 
[gj Yes D No 
For Title IV participant campuses that have lecture courses in credit hour programs or clock-to-credit hour 
programs only: 
(1) Out-of-class work assignments that support the learning objectives for the course 
[gj Yes D No D Not Applicable (Additional Location Inclusion OR clock hour program) 
(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
[gjYes ONo D Not Applicable (Additional Location Inclusion OR clock hour program) 

9.16 Do students confirm that they receive a course syllabus and that it is followed? 
[gjYes ONo 

9.17 Are the courses available when needed by the student in the normal pursuit of a program of study? 
[gjYes ONo 

9.18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as reported on 
the last Campus Accountability Report submitted to the Council? 
[gj Yes D No D Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
ff here were 10 attempted calls to graduates and employers. 

How many calls to employers or graduates were successful? 
he team made two successful contacts in the certificate in massage therapy program. 

How many of the successful contacts confirmed the employment of the graduate as reported on the CAR? Please 
explain any discrepancy between the number of successful contacts and confirmations. 

wo of the two successful contacts confirmed graduate employment as reported on the 2013 CAR. 
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9.19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
D Yes D No C8J Not Applicable 

9.20 Does the campus participate in Title IV financial aid? 
C8J Yes D No (Skip to question 9.24) 

9.21 Does the campus' written procedures (as evidenced by their academic credit analysis) support the written policy and 
definition of a credit hour as defined by the U.S. Department of Education for Title IV funding? 
C8J Yes D No D Not Applicable (Clock hour programs only) 

9.22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
C8J Yes D No D Not Applicable (Clock hour programs only) 

If Yes briefly describe the documentation of evaluation viewed on site. 
Class preparations and study tools are assigned for completion out-of-class. Evidence of documentation and 
assessment for grading purposes was noted via the campus computer grading system, Engrade. 

9.23 Are the following appropriate to adequately support the number and nature of the program? 
(a) Facilities. 
C8J Yes D No 
(b) Instructional equipment. 
C8JYes 0No 
( c) Resources. 
C8JYes 0No 
( d) Personnel. 
C8J Yes D No 

9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
C8JYes 0No 
(b) Well-defined instructional objectives. 
C8]Yes 0No 
( c) The selection and use of appropriate and cunent learning materials. 
C8JYes 0No 
( d) Appropriate modes of instructional delivery. 
C8J Yes D No 
( e) The use of appropriate assessment strategies. 
C8JYes 0No 

(f) The use of appropriate experiences. 
C8JYes 0No 

9.25 Are all faculty assigned to teach in no more than three fields of instruction, with no more than five preparations? 
C8JYes 0No 

9.26 Do the faculty members' qualifications meet the minimum requirements outlined in the Accreditation Criteria, and 
are their qualifications academically and experientially appropriate to the subject matter they teach and the level of 
the credential awarded? 
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9 .30 Do all instructors teach no more than 32 hours per week ( except for an overload of one subject allowed with additional 
compensation)? 
CZ] Yes O No 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following formula: 
-Add the number of students enrolled in the program-specific courses ( courses with program prefix) 
-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to the class 
schedule in its entirety . 

he current student to teacher ratio is 9: 1. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
CZ] Yes D No 

GENERAL COMMENTS: 
The team thanks the staff and faculty of Lincoln echnical Institute Somerville cam us, for a gracious and enthusiastic 
welcome. 

COMMENDATIONS: 
Students note their appreciation for innovative teaching methods, mindfully created course work and informational and 
challenging class materials. In addition, students note their respect for, and enjoyment of, helpful, approachable staff and 
faculty at the Somerville campus. 

9. PROGRAM EVALUATION 

Certificate in Medical Assistant 
Certificate in Medical Office Assistant 

9.01 Is licensure, certification or registration required to practice in the specific career field? 
D Yes CZ] No (Skip to question 9. 02) 

9.02 Who is assigned to administer the academic program(s), and what are this person's qualifications? 
Mr. Jonathan Newell is the director of education and holds a bachelor's degree in psychology from Plymouth State 
University in Plymouth, New ~ampshire. He also holds a master's degree in education from Salem State College in 
Salem, Massachusetts. Mr. Newell is advised by Ms. Erjola Merdani who ~as been the ,ead ~nstructor for the allied 
health programs since January 2008. She has oversight of medical assistant and medical office assistant programs. Ms. 
Merdani earned a diploma in medical assistant from Bryman Institute in Brighton, Massachusetts. Ms. Merdani has six 
years of administrative and clinical ex erience. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
CZ] Yes O No 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
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9.05 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
CZ]Yes ONo 

9.06 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed- the standards for the following areas: 
(a) Student retention rate of 65 percent (programs > 1 year in length) OR 70 percent (programs::: 1 year in length)? 
CZ] Yes D No D Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of 70 percent? 
CZ] Yes O No O Not Applicable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
The following community resources are utilized to enrich the program: a program adviso1y committee that meets bi­
annually and whose members include local medical and business representatives; field trips -- a recent trip included 
visiting the Body World Exhibit to observe the human anatomy for application in the course work; and a guest speaker, 
Ms. Rosemary Crowley, from Everett Family Care, Massachusetts General Hospital, spoke on March 26, 2014 about 
Health Insurance Portability Act of 1996 (HIPAA), patient care and the billing office duties. 

9.08 Is the utilization of community resources sufficient to enrich the program? 
[Zl Yes O No 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the program and 
its objectives? 
[Z]Yes ONo 

9. IO For programs that include practica, externships, or internships, does the institution have a written and mutually 
signed agreement that outlines the arrangement between the institution and the practicum site, including specific 
learning objectives, course requirements, and evaluation criteria? 
[Zl Yes D No D Not Applicable (these elements are not part of the program or no student is at the point 
of needing them) 

9 .1 1 Does the program use independent studies? 
0 Yes [Zl No (Skip to question 9.13) 

9 .13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of the 
program? 
[Zl Yes D No 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
[Z]Yes ONo 

9.15 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
[Z]Yes ONo 
(b) Course numbers 
[Zl Yes D No 
(c) Course prerequisites and/or corequisites 
[Z]Yes ONo 
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(d) Instructional contact hours/credits 
[gj Yes D No 
(e) Learning objectives 
[gjYes ONo 
(f) Instructional materials and references 
[gj Yes D No 
(g) Topical outline of the course 
[gj Yes O No 
(h) Jnstmctional methods 
[gjYes ONo 
(i) Assessment criteria 
[gjYes ONo 
(j) Method of evaluating students 
[gj Yes O No 
(k) Date the syllabus was last reviewed 
[gjYes ONo 
For Title IV participant campuses that have lecture courses in credit hour programs or clock-to-credit hour 
programs only: 
(1) Out-of-class work assignments that support the learning objectives for the course 
[gj Yes D No D Not Applicable (Additional Location Inclusion OR clock hour program) 
(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
[gjYes ONo D Not Applicable (Additional Location Inclusion OR clock hour program) 

9.16 Do students confirm that they receive a course syllabus and that it is followed? 
~Yes ONo 

9.17 Are the courses available when needed by the student in the normal pursuit of a program of study? 
[gjYes ONo 

9.18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as reported on 
the last Campus Accountability Report submitted to the Council? 
D Yes ~ No D Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
he following numbers of calls, by program, were made to students and employers for the following programs: 

Certificate in Medical Assistant: l 0 
Certificate in Medical Assistant with externship: 12 
Certificate in Medical Office Assistant: 6 
Certificate in Medical Office Assistant with extemship: 6 
~ ote: The certificate in medical assistant with extemshi and certificate in medical office assistant with extemshi are 
no longer offered and were not reviewed by the team 

How many calls to employers or graduates were successful? 
Certificate in Medical Assistant: 3 
Certificate in Medical Assistant with extemship: 2 
Certificate in Medical Office Assistant: 3 
Certificate in Medical Office Assistant with externship: 1 
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How many of the successful contacts confirmed the employment of the graduate as reported on the CAR? Please 
explain any discrepancy between the number of suc.cessful contacts and confirmations. 
Each call confirmed the employment of the graduates as reported on the 2013 CAR with the exception of the medical 
assistant and medical office assistant programs that had one placement each that the team was unable to confirm. 

If No, insert "Section 3-l-303(a)" in parentheses and explain: 
(Section 3-1-303(a)): There were two calls that did not confirm appropriate placement as reported in the 2013 CAR. In 
addition the CAR back u data does not match the CAR data with res ect to graduates who were not laced. 

Ms. Jacqueline Tabingwa, medical office assistant graduate in September 2012, was contacted during the visit. She 
confirmed she has been orking at Charles River Centre, but not as a residential counselor as reported on the CAR. 
~s. Tabingwa stated she is working in an assigned house to do laundry and cleaning. Additionally, she stated that no 
aspect of \her degree is used in her job. The campus presented information from the employer that states that the 
employee does use some of her skills learned in her program. This information resented to the team was in conflict, 
thus the team was unable to confirm the appropriateness of the placement. 

Mr. Luis Davila graduated from the medical assistant program in July 12012 with a reported placement location of 
MenMD as a case manager in the 2013 CAR. Mr. Davila stated during the phone interview that he was employed by 
MenMD but has always been a patient service coordinator with the job task of doing pharmacy sales only. The campus 
provided e-mail evidence from the employer confirming he was hired as a patient service coordinator. This conflicting 
information rendered the team unable to confirm the lacement. 

The 2013 CAR and back up data does not match for the medical assistant program in two categories. The CAR 
shows 44 placed in field of study or related field and 15 not working with a total of 59 while the CAR back u data 
shows 43 laced in field or related field and 16 in not working with a total of 59. 

9 .19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
0 Yes D No D Not Applicable 

9.20 Does the campus participate in Title IV financial aid? 
[gl Yes D No (Skip to question 9.24) 

9.21 Does the campus' written procedures (as evidenced by their academic credit analysis) support the written policy and 
definition of a credit hour as defined by the U.S. Department of Education for Title IV funding? 
0 Yes D No D Not Applicable (Clock hour programs only) 

9.22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
[gl Yes D No D Not Applicable (Clock hour programs only) 

If Yes. briefly describe the documentation of evaluation viewed on site. 
Graded homework from recent assignments and projects and electronic grade books evidence evaluation of out-of­
class work for the allied health programs. 

9.23 Are the following appropriate to adequately support the number and nature of the program? 
(a) Facilities. 
0Yes 0No 
(b) Instructional equipment. 
0Yes 0No 
( c) Resources. 
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CZ]Yes ONo 
(d) Personnel. 
CZ]Yes ONo 

9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
CZ]Yes ONo 
(b) Well-defined instructional objectives. 
CZ] Yes ONo 
( c) The selection and use of appropriate and current learning materials. 
CZ] Yes D No 
(d) Appropriate modes of instructional delivery. 
CZ]Yes ONo 
( e) The use of appropriate assessment strategies. 
CZ] Yes ONo 
(f) The use of appropriate experiences. 
CZ]Yes ONo 

9 .25 Are all faculty assigned to teach in no more than three fields of instruction, with no more than five preparations? 
CZ]Yes ONo 

9.26 Do the faculty members ' qualifications meet the minimum requirements outlined in the Accreditation Criteria, and 
are their qualifications academically and experientially appropriate to the subject matter they teach and the level of 
the credential awarded? 
CZ] Yes ONo 

9 .27 Is the size of the faculty appropriate to the total student enrollment? 
0Yes ONo 

9 .30 Do all instructors teach no more than 32 hours per week ( except for an overload of one subject allowed with additional 
compensation)? 
0Yes ONo 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following formula: 
-Add the number of students enrolled in the program-specific courses ( courses with program prefix) 
-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to the class 
schedule in its entirety). 

he student/teacher ratio is 12:l in the certificate in medical assistant and 10:l in the certificate in medical office 
assistant. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
0 Yes D No 

9. PROGRAM EVALUATION 
Certificate in Pharmac~ Technician 

9.01 Is licensure, certification or registration required to practice in the specific career field? 
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If Yes, describe how the program provides students with the necessary skills to obtain licensure, certification or other 
registration necessary to practice in the specific occupational or professional area. 

he team reviewed the Massachusetts state board of pharmacy regulations which requires all pharmacy techncians to 
be registered with the board of pharmacy. Training programs are required to include "coverage of the topics of job 
descriptions, pharmacy security, commonly used medical abbreviations, routes of administration, product selection, 
final check by Qharmacists, guidelines for the use of harmacy technicians, and any other re uirements of the Board." 

he team reviewed the course content of PHT I 10, Pharmacy Systems; PHT 111, Dosages and Calculations; PHT 112, 
herapeutic Response to Medications; PHT 113, herapeutic Response to Medications; PHTl 14, Medical Ethics, 

Safety and the Law; PHT 115, Pharmacy echnician Practical; and f HTEXT Pharmacy Technician ~xternship. The 
course content meets the educational requirements established by the Massachusetts board of pharmacy. 

(a) Is there a federal or state licensing agency pass rate established for this program? 
D Yes CZ] No 

(b) What are this program's pass rates for the past three years? 
Year: 2011 Pass Rate: 
CZ] Not Available 
Year: 2012 Pass Rate: 
CZ] Not Available 
Year: 2013 Pass Rate: 
CZ] Not Available 

(c) Does the current year's program pass rate exceed or meet the higher of the two pass rates, as set by either state or 
federal requirements or the Council standard of70 percent? 
D Yes D No ~ Not Applicable 

9.02 Who is assigned to administer the academic program(s), and what are this person's qualifications? 
r. Jonathan ewell · s the director of education and olds a bachelor's degree in psychology Jrom flymouth State 

University in Plymouth, New Hampshire. He also holds a master's degree in education from Salem State College in 
Salem, Massachusetts. Mr. Newell is advised by Ms. Jacquelyn Graham. Ms. Jacquelyn Graham is the lead instructor 
for the pharmacy program and advises Mr. Newell in content administration. Ms. Graham possesses a bachelor's 
degree in pharmaceutical management from Massachusetts College of Pharmacy and Health Sciences, in Boston, 
Massachusetts. The team found documentation in Ms. Graham's employee that she possesses a Massachusetts' state 
license from the Department of Public Health as a registered pharmacy technician with an expiration date of January of 
2016. She is certified through the Pharmacy Technician Certification Board (PTCB) until July 2014. 

9.03 Does this individual possess appropriate academic or experiential qualifications? 
~Yes ONo 

9.04 Is there evidence that the program administrator has sufficient authority and responsibility for the development and 
administration of the educational program(s)? 
~Yes ONo 

9.05 Are the time and resources devoted to the administration of the educational program(s) sufficient? 
~Yes ONo 
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9 .06 Does the program meet the needs of its students and the requirements of the Council, as shown by student achievement 
outcomes which meet or exceed- the standards for the following areas: 

(a) Student retention rate of 65 percent (programs > 1 year in length) OR 70 percent (programs '.S 1 year in length)? 
~ Yes D No D Not Applicable (Additional Location Inclusion only) 
(b) Student placement rate of 70 percent? 
~ Yes D No D Not Applicable (Additional Location Inclusion only) 

9.07 List the community resources and describe how they are utilized to enrich the program(s). 
The team reviewed the minutes of the most recent advisory board meetings of the Somerville campus. The meeting 
minutes reflected a discussion on the current curriculum and its relevance on the role of the phannacy technician in the 
practice of pharmacy today. Members of the advisory are from a variety of pha1macy employment environments that 
include CVS Pharmacy, Walgreens, Rite Aid Pharmacy, Tufts Medical Center (hospital pharmacy), Omnicare 
Pharmacy (long-term and specialty care services), and the Department of Veteran Affairs. Each of these advisory 
board members are able to validate the curriculum and provide the campus' pharmacy technicians with extern site 
assignments and possibly future employment. 

The phannacy technician program utilizes outside speakers to augment the pharmacy educational experience. The 
team reviewed the guest speaker/activity log and sign-in sheet for students for presentations conducted on December 
20, 2013 (Acton Pharmacy) and March 26, 2014 (Community Engagement). 

9.08 Is the utilization of community resources sufficient to enrich the program? 
~Yes ONo 

9.09 Does the catalog and/or other advertising material such as brochures and web site, accurately describe the program and 
its objectives? 
~Yes ONo 

9.10 For programs that include practica, externships, or internships, does the institution have a written and mutually 
signed agreement that outlines the arrangement between the institution and the practicum site, including specific 
learning objectives, course requirements, and evaluation criteria? 
~ Yes D No D Not Applicable (these elements are not part of the program or no student is at the point 
of needing them) 

9 .11 Does the program use independent studies? 
D Yes ~ No (Skip to question 9. 13) 

9.13 Are the curriculum and length of the program appropriate to meet the educational and placement objectives of the 
program? 
~Yes ONo 

9.14 Are course prerequisites appropriate, are they identified in the catalog, and are they being followed? 
~Yes ONo 

9.15 Is an appropriately detailed syllabus on file for each course that includes: 
(a) Title and course descriptions 
~Yes ONo 
(b) Course numbers 
~Yes ONo 
( c) Course prerequisites and/or corequisites 
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CZ]Yes ONo 
(d) Instructional contact hours/credits 
CZ]Yes ONo 
(e) Leaming objectives 
CZ] Yes D No 
(f) Instructional materials and references 
CZ]Yes ONo 
(g) Topical outline of the course 
CZ]Yes ONo 
(h) Instructional methods 
CZ] Yes D No 
(i) Assessment criteria 
CZ]Yes ONo 
(j) Method of evaluating students 
CZ]Yes ONo 
(k) Date the syllabus was last reviewed 
CZ]Yes ONo 
For Title JV participant campuses that have lecture courses in credit hour programs or clock-to-credit hour 
programs only: 
(I) Out-of-class work assignments that support the learning objectives for the course 
[gj Yes O No O Not Applicable (Additional Location Inclusion OR clock hour program) 
(m)A description of the minimum amount of time a student is expected to spend on completion of the work 
assignments 
[gj Yes O No 0 Not Applicable (Additional Location Inclusion OR clock hour program) 

9.16 Do students confirm that they receive a course syllabus and that it is followed? 
[gj Yes D No 

9 .17 Are the courses available when needed by the student in the normal pursuit of a program of study? 
[gjYes ONo 

9.18 Was the team able to verify the backup documentation to support the placement rate for the program(s) as reported on 
the last Campus Accountability Report submitted to the Council? 
[gJ Yes O No O Not Applicable (there have been no graduates) 

How many calls to employers or graduates were attempted? 
he team attem ted IO calls to em loyers or graduates of the pharmacy technician rogram. 

How many calls to employers or graduates were successful? 
here were 10 successful calls to employers or graduates. 

How many of the successful contacts confinned the employment of the graduate as reported on the CAR? Please 
e~lain any discre ancy between the number of successful contacts and confirmations. 

he team successfully confirmed emQloyment of IO graduates as reported on the 2013 CAR. 

9. 19 Was documentation on file to verify graduates classified on the CAR as "not available for placement"? 
[gJ Yes D No D Not Applicable 

9.20 Does the campus participate in Title IV financial aid? 
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9 .21 Does the campus' written procedures ( as evidenced by their academic credit analysis) support the written policy and 
definition of a credit hour as defined by the U.S. Department of Education for Title IV funding? 
CZ] Yes O No O Not Applicable (Clock hour programs only) 

9 .22 Is there evidence that out-of-class work or the equivalency is being evaluated? 
CZ] Yes O No O Not Applicable (Clock hour programs only) 

If Yes, briefly describe the documentation of evaluation viewed on site. 
he team reviewed the instructor's electronic grade book, Engrade, and noted that homework assignments were being 

assigned by the instructor and graded. Students are capable of viewing their grades and attendance in Engrade. 

9.23 Are the following appropriate to adequately support the number and nature of the program? 
(a) Facilities. 
CZ]Yes ONo 
(b) Instructional equipment. 
CZ] Yes D No 
(c) Resources. 
CZ]Yes ONo 
( d) Personnel. 
CZ] Yes D No 

9.24 Are the following elements appropriately incorporated into the instructional components of the program? 
(a) Systematic planning. 
CZ]Yes ONo 
(b) Well-defined instructional objectives. 
0Yes ONo 
( c) The selection and use of appropriate and current learning materials. 
cgjYes ONo 
(d) Appropriate modes of instructional delivery. 
0Yes ONo 
( e) The use of appropriate assessment strategies. 
0 Yes ONo 
(f) The use of appropriate experiences. 
cgjYes ONo 

9.25 Are all facu lty assigned to teach in no more than three fields of instruction, with no more than five preparations? 
0Yes ONo 

9.26 Do the faculty members' qualifications meet the minimum requirements outlined in the Accreditation Criteria, and 
are their qualifications academically and experientially appropriate to the subject matter they teach and the level of 
the credential awarded? 
0Yes ONo 

9 .27 Is the size of the faculty appropriate to the total student enrollment? 
0 Yes D No 
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9 .30 Do all instructors teach no more than 32 hours per week ( except for an overload of one subject allowed with additional 
compensation)? 
i::8JYes 0No 

9.31 What is the current student/teacher ratio? 
(Calculate the student/teacher ratio by using the following formula: 
-Add the number of students enrolled in the program-specific courses ( courses with program prefix) 
-Divide by the number of such courses being offered that term. Round to the nearest whole number (refer to the class 
schedule in its entirety). 

he current student/teacher ratio for the pharmacy technician program is 12: 1. 

9.32 Is the current student-teacher ratio reasonable for the mode of delivery and course content? 
C8J Yes O No 

COMMENDATIONS: 
The team would like to commend the lead instructor, Ms. Jacqueline Graham, on the overall organization of the operations of 
the pharmacy technician program at the Somerville campus of Lincoln Technical Institute. 
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SUMMARY 

The institution is not in compliance with the Accreditation Criteria in the following areas: 

Number Citation Summarv Statement 
1. Section 3-1-303(a) The team was unable to verify placements reported on 

the 20 13 CAR, and there were discrepancies between 
the report and the backup data (page 34). 
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RECOMMENDATIONS 

Pharmacy 
• Remove the following skill sets from the pharmacy extemship form since these are not tasks a pharmacy technician 

is expected to perform: 
a. Purchasing of equipment 
b. Monitoring regulatory concerns 
c. Appointment scheduling 
d. Posting 
e. Bookkeeping skills 
f. Charting 

Medical Assistant 
• Classroom observations are completed and signed by the director of education, Mr. Jon Newell, for all full-time and 

adjunct faculty. While Mr. Newell as director of education is appropriate and qualified to evaluate the delivery 
methods and engagement techniques, Ms. Erjola Merdani, as lead instructor, should document her input in 
classroom observations as the subject matter expert for content. 

Massage Therapy 
• Provide additional focus on standardized test preparation for the massage therapy program in order to increase 

student confidence and skills when interfacing with this testing format, which is required prior to eligibi lity for 
licensure and ability to practice in the field. 

Criminal Justice 
• Add a sociology course to the curriculum. This suggestion was from a student that felt that as a future criminal 

justice professional, he would benefit from an enhanced knowledge of societal issues. Presently, the criminal justice 
program offers CJS203, Cultural Diversity for Criminal Justice Professionals, which is the closest offering to a 
sociology course. 

Admissions 
• During the admissions process, students are interviewed on their educational background for potential transfer credit 

opportunities. The team recommends more emphasis on documenting industry certification and work history in 
professional areas to ensure that student are not taking courses that they may not need. 
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From: 

Sent: 
To: 
Subject: 

Chinita D. Obi <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/28C97 A3CE7014CE9A556D0B75013881 
6-CHINITA D.> 
9/16/2014 12:05:11 PM -0400 
drphan@j(b)(6) I 
Le Cordon Bleu 5.29 

(Section 3-1-543) Faculty development plans for all general education instructors 
were lacking completed professional growth activities and faculty development 
plans. The campus uses a form called the "individual development plan" to present 
professional growth activities. In most cases, the campus included activities that are 
not acceptable as professional growth, including online pedagogy courses through 
Center for Excellent Education, student tutoring, and a print-out of information for a 
MOOC with no additional documentation that the course had been completed. The 
campus acknowledged that this area was lacking and developed a plan to address it, 
which includes the following actions steps: require enrollment into a MOOC in the 
area of teaching discipline, provide a disciplinary reading plan, and update all plans 
to include these activities. The campus also plans to conduct an in-service session 
on how to develop the professional growth plans and activities on their own for the 
2015 year. At the time of the visit, these actions steps had not occurred and no 
activities had been completed. Files for the following instructors remained out of 
compliance: 

Ms. Stephanie Abed-English 

Ms. Emily Androccio-Introduction to Psychology 

Ms. Samantha Eady-Verbal Communications 

Ms. Hanna Kruczek-College Mathematics 

Mr. Richard Plate-Environmental Science 

Ms. Kathryn Restifo-Introduction to Psychology 

Ms. Cherri Sookdeo-Environmental Science 

Chinita D. Obi 

Accreditation Coordinator 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 Washington, DC 20002 

www.acics.org 202.336.6785 - p 202.842.2593 - f 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 
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CONFIDENTIALITY NOTICE: 

The ACICS Annual Conference and Business Meeting 

November 3-5, 2014 

New Orleans, Louisiana 

Click here to Register TODAY 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain infonnation that is 
confidential and/or privileged in some way. Distribution or copying of this communication or the infonnation contained herei n is not 
expressly authorized. ACICS reserves the right to disclose this communication as required by law without the consent of the persons 
or entities to which this communication is addressed. 
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J ~ 11Att.\~ ... ' 0 

T 
June 27, 2014 

Ms. Chinita Obi, Accreditation Coordinator 
Accrediting Council for Independent Colleges and Schools 
750 First Street, NE, Suite 980 
Washington, DC 20002-4203 

Re: Le Cordon Bleu College of Culinary Arts in Sacramento 
ACICS Campus ID 00023522 

Dear Ms. Obi: 

This letter responds to the Council's Site Visit Team report arising 
from the QAM-Readiness Visit at Le Cordon Bleu College of Culinary 
Arts on June 18th of 2014. We have read the report and are pleased 
that the evaluation team found no areas of non-comp liance during the 
visit to our campus. We will continue to provide a quality 
education to our students. 

I thank the Team for its review and assistance with regard to its 
evaluation of our institution . It is always a learning experience to 
prepare for a team visit and to receive an evaluation from one's peers. 

If you have any questions or reguire additional information, please 
contact me at (916) 335-~ r 
kvelasguez(f!l(b)(6) I 

(b)(6) 

Kimberly Velasquez ( 
Market President 

cc: 
Robert S. Eitel, Vice President of Regulatory Operations, CEC 
Tony Bondi, Regional Vice President Operations, Le Cordon Bleu, NA 
Jessica Sanders, Director of Regulatory Operations, CEC 

Le Cordon Bleu College of Culinary Arts 
3S0 Rhode Island Street I San Francisco, CA 94103 I (Tl 415.771.3500 I 800.229.CHEF [24331 I [Fl 41S.621.5625 I Chefs.edu/San-Francisco 
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ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 

NEW PROGRAM APPLICATION 

Revised Nov 2010 

This application is to be completed for all new programs. All information is required unless otherwise indicated. All new program applications 
must be in English, typed, tabbed, and submitted electronically. Approval letters will be sent via e-mail to the person who prepared the 
application. 

Is this application being submitted in response to a team visit? y 0 N 0 
Is this an application for the first new program at this credential level at this campus? y 0 N 0 
Is this application a result of an existing program revision totaling more than 25%? y 0 N 0 
If this program is delivered via non-traditional education, select percentage <50%0 >50%0 

Application preparer information 
Name KIMBERLY VELASQUEZ Title CAMPUS PRESIDENT 
Organization 
(if different than institution) LE CORDON BLEU COLLEGE OF CULINARY ARTS 

Telephone 916-830fX5TJ Fax _9_1_6_-2_8_5_-9_4_8_3 ____ _ 

Email KVELASQUEZ@l ..... <b_)(6_) _______ ___,1---------

Program Measurement 
Program CIP 

Name of program _L_e_C_o_rd_on_B_l_eu_C_u_lin_a~ry_A_rt_s ___________ code 12.0503 

Certificate 0 
Occupational 

Diploma O Associate's 0 
Academic 
Associate's 0 

Proposed start date _Ja_n_ua~ry~2_0_14 ___________ _ 

Bachelor's D Master's D Doctorate 0 

New programs and modes of delivery must be initiated within one year of the planned start date .. Programs which are not initiated within one 
year of their planned start date will no longer be considered an approved program at the campus in question. 

Total credit hours awarded: 107 Quarter 0 Semester 0 Trimester 0 

MINIMUM MAXIMUM 
Number of contact hours 1550 1550 (requirec/J 

Program length in weeks 84 84 (requirec/J 

Program length in academic years 2.8 2.8 (requirec/J 

Weeks per academic year 30 30 (required) 

If this program is identical to programs submitted for multiple locations at the same time, list the primary 
campus and the ACICS unique ID (000xxxxx) for all other locations. 

00023522 ACICS ID for 1 s ' application location (Fee = $1,000) 
Below list the ACICS ID for each additional location (Fee = $500 each location) 
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ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 

NEW PROGRAM NARRATIVE 

Revised Feb, 2010 

For the proposed program use a narrative format to answer each question or request for description. Applications will not be 
reviewed unless all areas are complete. 

INSTITUTIONAL MISSION 

1. What is the mission of the institution? (Restrict text box to 1,500 characters with spaces) 

Le Cordon Bleu College of Culinary Arts is an institution of higher learning for students who share a passion for the culinary and 
hospitality arts. We are dedicated to providing quality career education that integrates the classic culinary curriculum of Le 
Cordon Bleu in combination with modern technology and innovation in global cuisine. 

2. What are the objectives of the new program? Describe how these objectives conform to the mission of the institution. 
(Restrict text box to 1,500 characters with spaces). 

The program has five objectives. 

• Demonstrate professional-level cooking techniques 

• Demonstrate sanitation principles as they apply to the professional kitchen 

• Demonstrate professionalism appropriate to the hospitality industry 

• Apply basic management principles to the demands of a hospitality business 

• Exhibit college-level reasoning skills 

This ties seamlessly into the mission of the college as it broadens the education choices available to students and provides more 
options to those seeking to further develop their culinary skills. 

COMMUNITY/PROFESSIONAL RESOURCES UTILIZED IN PROGRAM DEVELOPMENT 

1. What types of community or professional input were utilized to develop the program? Please upload as one document 
copies of all minutes of advisory board meetings pertinent to this application and include the names and qualifications of 
members. (See step 3 in the New Program Application Process) 

The idea to further develop courses and programs was brought forth by the College's Program Advisory Board. Additionally, this 
program mirrors an existing program at another Career Education Corporation campus, Le Cordon Bleu College of Culinary Arts 
in Austin, Texas. 

7he curriculum for Le Cordon Bleu College of Culinary Arts in Sacramento, CA was constructed in collaboration with the entire 
network of Le Cordon Bleu North America (LCBNA) campuses. LCBNA formed a curriculum development committee led by Kirk 
T. Bachmann, currently the president of Le Cordon Bleu College of Culinary Arts, Chicago (at the time of this curriculum 
development, he was Vice President of Academics for LCBNA). This committee was comprised of industry experts, teachers and 
school administrators. 

2. State the qualifications for persons who: (Restrict text box for each of the responses below to 1,000 characters with spaces) 

a) designed the curriculum 

The program was designed by a team of education leaders representing the culinary schools in Career Education Corporation 
operating under the Le Cordon Bleu program brand. Kirk T. Bachmann, currently the president of Le Cordon Bleu College of 
Culinary Arts, Chicago (at the time, Vice President of Academics for LCBNA), supervised the curriculum design. Mr. Bachmann 
is a Certified Executive Chef by the American Culinary Federation and holds a Master's degree in Education. 

b) will supervise the new program 
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ACCREDITING C OUNCIL FOR INDEPENDENT C OLLEGES AND SCHOOLS 

NEW PROGRAM NARRATIVE 

Revised Feb, 2010 

The program will be supervised by the Director of Education at Le Cordon Bleu College of Culinary Arts in Sacramento Chef 
Richard Jensen. Chef Richard Jensen has earned his AOS degree in Culinary Arts from the California Culinary Academy. He is 
currently pursuing his Bachelor's in Culinary Management from Le Cordon Bleu Scottsdale with an estimated completion date in 
2014. Chef Richard Jensen has over 12 years of industry experience in the culinary arts. 

INSTITUTIONAL READINESS 

1. What resources are needed and available to offer the proposed program at full operation at the campus submitting this new 
program application, including: 

a) existing and new courses needed to implement the program: 

Existina Courses fat this camous) New Courses fat this camous) 
LCBC105 Food Safety and Sanitation LCBC100 College Success and Career Portfolio 
LCBC110 Culinary Foundations I LCBC125 Cost Control and Purchasino 
LCBC122 Culinary Foundations II LCBC135 Nutrition 
LCBC132 Culinary Foundations Ill LCBC215 Hospitality Supervision and Entrepreneurship 
LCBC152 Baking and Pastry LCBC222 Catering and Buffets 
LCBC212 Cuisine Across Cultures LCBC225 Wine and Beveraoe 
LCBC250 Externship I LCBC232 Contemporary Cuisine 

LCBC240 Restaurant Rotation 
LCBC255 Externship II 
COM115 Communication Methods 
ENG105 Enqlish Composition 
LIT215 Topics in Literature 
MTH135 College Mathematics 
PSY105 Psychology 

b) existing and new physical resources needed (e.g., classrooms, libraries, institutional resources and equipment, and 
clinical sites): 

Existina Physical Resources (at this camousl New Physical Resources (at this camousl 
4 fully-equiooed culinary laboratories 3 demonstration kitchens 
4 lecture classrooms Reference library and resource center with study areas 
1 demonstration kitchen for Foundations I class (knife skills) or 3 lecture classrooms 
visitinq lectures 
CECybrary - Virtual library 
Computer laboratory with desktop computers and a printer. 
All necessary equipment including ovens, ranges, grills, tables, 
refrioerators, pots, pans, and smallwares 
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NEW PROGRAM NARRATIVE 

Revised Feb, 2010 

PROGRAM DESCRIPTION 

1. What are the entrance requirements or methods used to determine whether prospective students will be able to fulfill 
program requirements? How do these requirements compare with requirements for existing programs? (This text box is 
limited to 1,000 characters) 

• Execute all enrollment documents including the Application for Admission and Enrollment Agreement. 

• Possess a standard high school diploma or recognized equivalent or completion of a home education program pursuant 
lo the requirements of the stale of residence in which the home schooling took place. 

• Payment of application fee or approved fee waiver form. 

• Interview with an Admissions representative. 

2. If there is a practicum component? (Upload practicum agreement) 

a) please identify potential practicum sites: 

Comoanv Name Location 
Walt Disney World Resorts Lake Buena Vista, FL 
Ella Dining Room & Bar Sacramento, CA. 
Grange Restaurant Sacramento, CA. 
Choos Steaks, Seafood & Bar Sacramento, CA. 
Biba Sacramento, CA. 

b) Describe student responsibilities and method of supervision, and attach a copy of the practicum agreement. (Limited to 
1,000 characters) 

Students must -submit a completed and signed Externship Agreement and Supervisor Data Sheet to the Le Cordon Bleu 
Sacramento Career Services Office by the first day of working at the site. Students must complete and submit weekly time 
sheets including hours worked with signed verification of those hours and submit according to due dates. Students must 
submit an Externship Project in week 5 of each Externship course. The site supervisor will complete the Externship 
Evaluation on the student and student will submit in Week 5 along with their Time Sheet. 

The student is supervised both by the site supervisor and the campus externship instructor. The site supervisor supervises 
the work performed daily by the student. The site supervisor submits an evaluation of the student at the end of the course. 
The externship instructor evaluates the student's hours and addresses any problems encountered by the student or the site. 
The externship instructor also completes an evaluation at the end of the course. 

3. Is licensure or certification required for persons employed in this field in your state? Yes _ X_ No 

If yes, describe how the curriculum will develop the competencies to enable students to meet the licensing or 
certification requirements of the state. 

4. Does the state licensing agency require new programs to be approved? Yes _ X_ No 

If yes, describe previous or concurrent evaluation procedures that the state approval agency requires and submit 
evidence of state approval received (or proof of exemption from state approval). All institutions must submit copies of 
official documentation issued by their state. 
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ACCREDITING COUNCIL FOR INDEPENDENT COLLEGES AND SCHOOLS 

NEW PROGRAM NARRATIVE 

Revised Feb, 2010 

The Bureau for Private Postsecondary Education requires ACICS approval first. 

5. Does the program include training conducted by a third party? Yes _X_No 

If yes, explain, including percentage offered. See Section 2-2-505 of the Accreditation Criteria for more information. 
(Limited to 1,500 characters) 

DOCUMENTS PREPARATION 

6. Prepare and upload to ACICS Electronic Document Management system (EDM) the following documents (see Step 
3 of the New Program Application process): 

• New Program Application 

• Narrative 

• Letter of state approval (or exemption from state when state approval is not required) 

• Draft catalog addendum including program description and outline (The program description must follow the 
guidelines as outlined in Appendix C of the Accreditation Criteria - the program outline should be by 
quarter/trimester/semester) 

• Academic Credit Analysis 

• New Program Faculty Information forms as a single document for upload using MS Word (2003 or 2007) or .pdf 
format) 

• Course Syllabi. Syllabi must meet elements established in the Accreditation Criteria Glossary. See "Model 
Curricula Guidelines" at Model Curricula Guidelines for examples): (Prepare all syllabi as a single document 
upload using MS Word (2003 or 2007) or .pdf format) 

• Advisory Board Meeting Minutes (if applicable) 

• Practicum Agreements (if applicable) 

• Evidence of state licensing agency approval or exemption (if applicable) 

• Transition Plan to Add a Higher Credential form (if applicable) 

FOR NON-TRADITIONAL NEW PROGRAM APPLICATIONS ONLY (See Appendix Hin the Accreditation Criteria): 

1. Please provide a narrative statement that responds fully to each area identified in Appendix H of the Accreditation Criteria 
(Limited to 2,000 characters) (Restrict to 2,000 characters with spaces) 
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Accrediting Council for Independent Colleges and Schools 
ACADEMIC CREDIT ANALYSIS 

Rev.Sep 2013 

To print any worksheet open the worksheet/ go to FILE/ PRINT/ and make sure "Active Worksheet" is selected/ click OK. See INSTRUCTIONS 
worksheet for detailed instructions. Revised: Sep2013 

Institution ID: 00023522 I institution Name:I Le Cordon Bleu Col lege of Culinary Arts .... _______________________ ........ _,........,,..,;, .... ,....----......... .,,.,,.,..,. ____________ ➔ 

I l"'rograml I Lreaenu~1I Program 

Name: Le Cordon Bleu Culinary Arts Length (wks)l84 Level:I Associate of Applied Science 

~ 

Clock * Adjust t he school's credit hour conversion ratio if different from minimums below 

*Identify the institution's unit 

of credit [SELECT ONE] 

,---

X Quarter 

Semester 

10 lecture hrs 20 

15 lecture hrs 30 
NOTE: Course level credits are not rounded down. However, total program credits are rounded to the nearest half . Non­

rounded tot als are also displayed. 

*DE = Distance Education - I 

TACT I 0 RS 

Practicum 
Course Gen Ed •oE Internship Clock /contact 
Number Course Tit les (YIN) (YIN) Lecture Lab Externship hours 

LCBClOO College Success and Career Portfolio N N 10.00 - 10.00 

LCBC105 Food Safety and Sanitat ion N N 30.00 . 30.00 

LCBCllO Culinary Foundations I N N 30.00 20.00 . 50.00 

LCBC122 Culinary Foundations II N N 49.00 51.00 . 100.00 

LCBC125 Cost Control and Purchasing N N 30.00 . 30.00 

LCBC132 Culinary Foundations Ill N N 51.00 49.00 100.00 

LCBC135 Nutr it ion N N 30.00 30.00 

LCBC152 Baking and Pastry N N 51.00 49.00 100.00 

LCBC212 Cuisine Across Cultures N N 61.50 38.50 . 100.00 

Hospitality Supervision and 

LCBC215 Entrepreneurship N N 50.00 . 50.00 

LCBC222 Catering and Buffets N N 51.00 49.00 100.00 

LCBC225 Wine and Beverage N N 30.00 30.00 

LCBC232 Contemporary Cuisine N N 21.00 49.00 . 70.00 

LCBC240 Restaurant Rotation N N 20.00 120.00 - 140.00 

LCBC250 Externship I N N 180.00 180.00 

LCBC255 Externship II N N 180.00 180.00 

ENG105 English Composition y N 50.00 50.00 

LIT215 Topics in Literature y N 50.00 50.00 

MTH135 College Mathematics y N 50.00 50.00 

PSY105 Psychology y N 50.00 50.00 

COM115 Communication Methods y N 50.00 50.00 

. 

. 

. 

. 

. 
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labatory hrs 30 

labatory hrs 45 

: 

DI ~ICC El IT 0 115 

Intern 

Lecture Lab Extern 

1.00 -
3.00 . 
3.00 l.00 

4.90 2.55 

3.00 . 
5.10 2.45 

3.00 

5.10 2.45 

6.15 l.93 

5.00 . 
5.10 2.45 

3.00 -
2.10 2.45 

2.00 6.00 

- 6.00 

- 6.00 

5.00 . 
5.00 

5.00 -
5.00 . 
5.00 . 

. 

-
. 

-

. 

-
-
-
. 
-

-
. 
. 

-
. 
. 

-

practicum 

hrs 
practicum 

hrs 

109.73 
,. 

Total Credits 
Awarded 

1.00 

3.00 

4.00 

7.45 

3.00 

7.55 

3.00 

7.55 

8.08 

5.00 

7.55 

3.00 

4.55 

8.00 

6.00 

6.00 

5.00 

5.00 

5.00 

5.00 

5.00 

-
-
. 
-

-

. 

-
-
. 

. 
-

-
. 
-
-
. 
. 

-
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Institution ID: 00023522 
Program 

Accrediting Council for Independent Colleges and Schools 
ACADEMIC CREDIT ANALYSIS 

Institution Name: Le Cordon Bleu Col leg e o f Culin ary Arts 
re en 1a 

Rev.Sep 2013 

Name: Le Cordon Bleu Culinary Arts 
rogram 

Length (wks) 84 Level: Associate of Applied Science 

---
Clock •Adjust t he school's credit hour conversion ratio if different from minimums below 

• Ident ify t he institutio n 's u n it 

of credit [SELECT ONE] 

.....__ 

X Quarter 

Semester 

10 lecture hrs 20 

15 lecture hrs 30 
NOTE: Course level credits are not rounded down. However, t otal program credits are rounded t o t he nearest half. Non­

rounded tot als are also displayed . 

CONTACT HOURS 

Practicum 
Gen Ed 'DE Internship Clock /contact 

labatory hrs 

labatory hrs 

ACADEMIC CREDIT HOURS 

Course 

Number Course Tit les (YIN) (Y/N) Lecture Lab Externship hours Lecture Lab 

FINAL ROW - If program requires more than 25 lines for course information, please use Program with >25 courses template. 
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practicum 

30 hrs 
practicum 

45 hrs 

Intern Total Credits 
Extern Awarded 
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ACADEMIC ASSOCIATE'S DEGREE IN CULINARY ARTS 

LE CORDON BLEU COLLEGE OF CULINARY ARTS 
2450 Del Paso Road, Suite 150 

Sacramento, CA 90028 
ACICS ID Code: 00023522 

Ms. Kimberly Vasquez, Market President (KVelasquez@sacramento.chefs.edu) 
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REPORT QUESTIONS 

CRITERIA QUESTIONS 

MISSION 

3-1-100-MISSION: PURPOSE A.i'\'D OBJECTIVES R.0} Is the mission statement appropriate for the type of new 
credential offered? Every institution must have a mission which is its specific purpose 

for existing. This mission, together with a set of objectives to 
accomplish it, must be summarized in a mission statement. The 
objectives should be devoted substantially to career-related 
education and should be reasonable for the program of instrnction, 
mode of delivery, and facilities of the institution. 

D Yes O No 

If No, insert the section number m parentheses and 
e3Plain: 

GENERAL COMMENTS 

RELATIONS WITH STUDENTS 

3-1-410-ADMISSIONS AND RECRUITMENT R.02 Does the campus have appropriate admissions criteria for 
this program? It is up to an instinition to establish its own admissions criteria. It is 

the responsibi lity of ACICS to ensure that all who arc enrolled arc 
accorded equal educational opportunity. 

0 Yes O No 

If No, insert the section number m parentheses and 
explain: 

R.03 Are there any admissions requirements urnque to this 
program? 
OYes ONo 

If Yes, describe the unique admissions requirements. 

GENERAL COMMENTS 
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3-1-500-EDUCA TIONAL ACTIVITIES 

For institutions offering programs in which state certification, 
licensing, or registration is mandatory in order to become employed 
in a specific career field, cuniculums must contain the necessary 
course work to afford students the opportunity to obtain the 
minimum skills and competencies in order to become certified, 
licensed, or registered in that career field. 

EDUCATIONAL ACTIVITIES 

R.04 Is licensure, certification or registration required to 
practice in the specific career field? 
D Yes D No (Skip to Question R.06.) 

R.05 Does the program provide the students with the necessary 
skills to obtain the above licensure, certification or 
registration? 
0Yes □No 

If Yes, what is the pass rate for the past two years of 
program graduate? If pass rates are unavailable, please 
e~lain. 

If No, insert the section number in parentheses and 
~ lain: 

3-1-511. Program Administration. The administration of the R.06 
academic programs shall be assigned to individuals whose 

Who is assigned to administer all academic programs, and 
what are this person's qualifications? academic or experiential qualifications are related to the programs 

of study. The amount of time devoted to the administration of the 
program(s) must be commensurate with the size and scope of the 
institution and its program offerings. 

W ithin the administrative structure of the institution, program 
administrators or department heads shall have authority and 
responsibility for the development and administration of the 
programs and have adequate time and resources to fu lfill these 
responsibilities. 

R.07 Does this individual possess appropriate academic or 
experiential qualifications? 
0Yes 0No 

If No, insert the section number m parentheses and 
explain: 

R.08 Who is assigned to administer the new credential (e.g., 
program chair or lead instructor), and what are this 
person's qualifications? 

R.09 Does this individual possess appropriate academic or 
experiential qualifications? 
D Yes 0No 

If No, insert the section number m parentheses and 
explain: 
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3-1-512. Program Planning. Educational programs shall be 
consistent with the stated mission and objectives. The credibility and 
integrity of an institution shall be reflected by the manner in which 
its mission and objectives correlate with the educational 
opportunities made available to students. 

(a) The formation of policies and design of educational programs 
should involve students, graduates, administrators, faculty, and 
otber interested patt ies such as advisory committees. This 
practice also should serve as an evaluation process to 
detennine effectiveness and relevance when the institution 
relies upon curricula, courses, courseware, or coursework that 
is designed, leased, or owned by another entity or provided by 
or through a network of entities. 

(b) Flexibility in organization and administration shall be provided 
to serve varying groups and situations. Provisions shall be 
made for individual differences among students in the leaming 
applications, learning environments, and modes of 
instructional delivery available to students. 

3-1-513. Program Development. The educational programs shall 
evidence a well-organized sequence of appropriate subjects leading 
to an occupational objective, an academic credential, or both. The 
following apply: 

(a) The curricula shall be published in the instin,tion's 
catalog and shall state objectives specific to each 
curriculum. Additionally, there shall be a detailed 
syllabus on file for each course in each curriculum that is 
made available to each student enrolled in the class. For 
independent study courses, institutions are required to 
develop a learning contract that outlines the course 
objectives and procedures unique to this form of 

R.10 Does the program administrator have sufficient authority 
and responsibility for the development and administration 
of the educational program(s)? 
0Yes 0 No 

If No, insert the section number m parentheses and 
explain: 

R.11 Are the time and resources devoted to the administration of 
the educational program(s) sufficient? 
D Yes 0 No 

If No, insert the section number m parentheses and 
ez_Plain: 

R.12 Is there evidence of input from students, graduates, 
administrators, faculty, and other interested parties in the 
formation and design of the new program? 
0Yes 0No 

If No, insert the section number m parentheses and 
explain: 

R.13 Are appropriate provisions made in the new program for 
individual differences among students? 
0Yes 0 No 

If No, insert the section number m parentheses and 
explain: 

R.14 Does the curriculum evidence a well-organized sequence 
of appropriate subjects leading to the academic credential? 

0 Yes 0 No 

If No, insert the section number m parentheses and 
explain: 
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instruction. For practica, externships, and internships, 
institutions are required to develop a written and 
mutually signed agreement that outlines the arrangement 
between the institution and the practicum site, including 
specific learning objectives, course requirements, and 
evaluation crite,ia. The Council's expectations for 
detailed syllabi, independent study, practica, extemships, 
and internships are outlined in the Glossary. 

(b) The courses offered shall be available when needed by 
the student in the normal pursuit of a program of study. 
Prerequisites must be indicated. The prerequisite system 
must assure proper qual ifications of students in any given 
class and provide an increasing level of difficulty as the 
student progresses. 

Institutions may record sn,dent progress in clock hours or credit 
hours as defined in the Glossaiy. When appropriate, special 
consideration should be given to remediation and English as a 
Second Language programs. (For additional infonnation, see 
Appendix F, Guidelines for English as a Second Language). 

R.15 

R.16 

Are the curriculum and length of the program appropriate 
to meet the educational and placement objectives of the 
program? 
0Yes 0 No 

If No, insert the section number m parentheses and 
explain: 

Are course prerequisites appropriate? 
0Yes 0 No 

If No, insert the section number m parentheses and 
explain: 

R.17 Is an appropriately detailed syllabus on file for each course 
in the program? 
0Yes 0 No 

If No, insert the section number m parentheses, list the 
courses, and explain: 

R.18 If the program includes a practicum, externship, or 
internship, does the campus have a written and mutually 
signed agreement that outlines the arrangement between 
the campus and the practicum site, including specific 
learning objectives, course requirements, and evaluation 
criteria? 

0Yes 0 No 
D Not Applicable (these elements are not part of the 
program or no student is at that point in the program) 

If No, insert the section number in parentheses and 
explain: 

R.19 If the program includes independent study courses, does 
the campus have a learning contract that outlines the 
course objectives and procedures unique to this form of 
instruction? 
0Yes 0No 
D Not Applicable (no courses are offered via independent 
study) 
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3-1-516. Course and Program Measurement. The Council R.20 
recognizes that institutions must provide for their sn1dcnts a learning 
environment in which achievement is encouraged. It further 
recognizes the legitimacy of both traditional ( e.g., 
lecture/laboratory/practicum) and nontraditional (e.g., distance 
education or independent study) educational delivery methods. A 
framework for transfer of credit and consistent application of 
academic credit awards should apply to all of these varied forms of 
educational delivery. 

Institutions, therefore, must demonstrate a knowledge of appropriate 
academic course and program measurement and correct application of 
the measurement. 

(a) Credit in traditionally delivered programs measured in credit 
hours must be calcu lated based on one of the following 
attribution formulas: 

(i) One quarter credit hour equals, at a minimum, 10 
classroom hours of lecture, 20 hours of laboratory, and 
30 hours of practicum. The fonnula for calculating the 
number of qumter credit hours for each course is: (hours 
of lecture/I 0) + (hours of lab/20) + (hours of 
practicum/30); or 

(ii) One semester credit hour equals, at a minimum, 15 
classroom hours of lecture, 30 hours of laboratory, and 
45 hours of practicum. The fonnula for calculating the 
number of semester credit hours for each course is: 
(hours of lecture/15) + (hours of lab/30) + (hours of 
practicum/45). 

3-1-521. Conferring of Credentials. The conferring of certificates, R.21 
diplomas, or degrees by an institution shall be consistent with its 
mission and objectives and in compliance with applicable state laws. 

3-1-540- FACULTY R.22 

3-1-541. Faculty Preparation. Preparation of faculty members 
shall be academically and experientially appropriate to the subject 
matter they teach. Faculty members shall be competent to teach the 
subject matter offered and shall have reasonable latin1dc in their 
choice of teaching methods. The instiMion must provide evidence 
that all faculty members are graduates of institutions accredited by 
agencies recognized by the United States Depa1tment of Education. 
Faculty who are graduates from institutions outside the United States 

If No, insert the section number m parentheses and 
explain: 

Is credit appropriately converted in relation to total student 
contact hours in each class? 
0Yes 0 No 

If No, insert the section number m parentheses, identify 
the courses, and explain: 

Is the credential awarded by the campus in compliance 
with its accreditation approval and in compliance with 
applicable state laws? 
0Yes 0No 

If No, insert the section number m parentheses and 
explain: 

Are official transcripts for all credentials held on file for 
all instructors in the program? 
0Yes 0 No 

If No, insert the section number in parentheses, list faculty 
names, degrees, and awarding institutions and explain: 
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must be graduates of institutions recognized by their government and 
their transcript must be translated into English and be evaluated by a 
member of the Association of International Credentials Evaluators R.23 
(AICE) or the National Association of Credential Evaluation 
Se1vices (NACES) to detennine the equivaleney of the degree to 
degrees awarded by institutions in the United States. 

3-1-542. Verification of Credentials. Institutions must maintain 
evidence of the credentials that qualify faculty members to teach 
their assigned courses. Official transcripts for all academic 
credentials held by all faculty members shall be on file in the 
administrative offices at the campus location nearest to where the 
faculty member is primarily employed. An officia l transcript is 
one sent from the registrar's office at the institution where study 
was completed directly lo an employing institution. A transcript 
bearing the notation "issued to sn1dcnt" is not an official transcript 
for employment purposes. 

3-1-543. Faculty Development. Institutions are required to establish 
faculty development plans including both in-se,vice and professional 
growth activities to enhance faculty expertise. There shall be 
documented evidence on an annual basis of these development plans R.24 
and their implementation. For those faculty who are trained in 
teaching methodology on the postsecondary level and who possess 
limited related outside employment, the plan should concentrate on 
content update, e.g., new software, equipment, techniques, etc. 
Institutions are responsible for demonstrating that these plans are 
appropriate given each faculty members' training, education, and R.25 
related work experience and that they provide the proper mix of in-
service training and professional growth based on the academic and 
experiential background of the faculty. (See Glossary for definitions 
of "in-service training", "professional growth", and "faculty 
development"). 

3-1-544. Faculty Meetings. Regularly scheduled faculty meetings 
or department meetings, with participation by full-time and part-time 
faculty, shall be held. Discussions and attendance shall be 
recorded. 

R.26 

Have all foreign transcripts been translated into English 
and evaluated by a member of the Association of 
International Credential Evaluators (AICE) or the National 
Association of Credential Evaluation Services (NACES) to 
determine the equivalency of the degree to degrees 
awarded by institutions in the United States? 

0Yes 0No 
D Not Applicable (no faculty hold foreign transcripts) 

If No, insert the section number in parentheses, list faculty 
names, degrees, and awarding institutions and explain: 

What is the campus' plan to continue to provide qualified 
faculty to teach in the new program? 

Is there documented evidence of a systematic program of 
in-service training at the campus? 
0 Yes 0No 

If No, insert the section number m parentheses and 
explain: 

Is there evidence that appropriate faculty development 
plans have been developed and implemented on an annual 
basis, including documentation to support completed 
activities listed on the plans? 
D Yes 0No 

If No for missing plans or documentation of 
implementation, insert the section number in parentheses, 
list faculty names, and explain: 

R.27 Is there evidence that full-time and part-time instructors in 
this program participate in regularly scheduled faculty 
meetings? 
0Yes 0No 

If No, insert the section number m parentheses and 
e~lain: 
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3-3-200-EDUCA TIONAL ACTMTIES 

3-3-201. Objectives. The objectives of an occupational associate's 
degree program are an extension of the insti tution's awareness of its 
mission and its application to its constituencies. An institution 
applying for the inclusion of an occupational associate's degree 
program shall demonstrate that its programs and courses arc 
appropriate to its mission and to its specific goals and objectives. 

Occupational associate's degree programs should emphasize both 
achievement of vocational objectives and general education. This 
emphasis requires courses in general education that are relevant both 
quantitatively and qualitatively to the chosen degree. 

3-3-202. Education Requirements. The minimum number of 
credits required for the occupational associate's degree shall be 60 
semester hours, 90 quarter hours, or I 800 clock hours, nonnally 
earned over a period of four semesters, six quarters, or the 
equivalent. Transfer and award of credit may be granted for 
appropriate work at other institutions. 

There shall be a minimum of IO semester hours, 15 quart.er hours, or 
their equivalent i.n general education or applied general education 
courses. The catalog must identify the courses that satisfy the 
general education requirements, and it must provide an explanation 
of the course numbering system. 

The Council's expectations for general education and applied 
general education are outlined in the Glossary section. 

FOR OCCUPATIONAL ASSOCIATE'S DEGREES ONLY 

*R.,..,..2...,8-+I..,..s the- number ef. hem=s- required te- oomplete the 
occupational associate 's degree at- least- 60- semester 
hours, 9-0- quarter hours, eF- -1-800- €look- hem=s- eF- the-it= 
equivalent, earned ever- a- period ef. at- least- fear 
semesters, si~t quarters, or the equivalent? 

--DYes 0 -NB 

-----1-l-1--f Ne, insert- the- seetion number m- parentheses and 
mcplain: 

""'R~.2._,,9,__.....,D~o~es.,_the program inelude at-leas-t--l-Q-semester hours, ~ 
quarter hours, or their equivalent but less than 15 semester 
hours, ~quarter hours, eF-th-eir-- equivalent -in general 
edueation or applied general edueation eourses? 

--1D Yes 0-NB 

----+I+-f Ne, insert- the- section number m- parentheses and 
e~ lain: 

..... R~.3'1+0t---Ai\cAre~ the- general education and/or applied general 
edueation eourses rele•1ant te-the- ehosen degree, and-de 
they meet Couneil standards? 

---D Yes 0 -NB 

----+I+-f Ne, insert- the- seotion number m- parentheses and 
explain: 

R.31 Are the- courses t-hat- satisfy the- general education 
requirements identified in the catalog? 

-_,D Yes 0-NB 

----+I+-f Ne, msert- the- section number tft- parentheses and 
explain: 

3-3-203. Curriculum. The cutTiculum shall quantitatively and -f'R.-c.c'l3..,.2--,D~otte~s ... the- curriculum quantitatively and- qualitatively 
qualitatively approximate the standards at other institutions offering 
occupational associate's degrees, with due allowance for meeting approximate t-he-standards at-ether- collegiate institutions 
special objectives. The primary purpose of the degree sha ll be 



ED00019671

CL_Review005584 

VER. May 1, 2014 QUALITY ASSURANCE MONITORING: READINESS REPORT 9 

technical in nature with courses designed to assist students in the 
application of these skills in the workplace. lnstmctional procedures, 
texts, materials, and technology shall be appropriate to the purposes, 
curriculums, and standards of institutions offering occupational 
associate's degrees. Evidence shall be provided that cuITicular 
offerings require appropriate use of library resources. 

3-4-202. Education Requirements. The minimum number of 
credits required for the academic associate's degree shall be 60 
semester hours, 90 quarter hours, or their equivalent, normally 
earned over a period of four semesters, six quarters, or the 
equivalent. Transfer and award of credit for appropriate work at 
other institutions may be granted. 

There shall be a minimum of 30 semester hours, 45 quarter hours, or 
their equivalent in courses within the areas of concentration; and a 
minimum of 15 semester hours, 22.5 quarter hours, or their 
equivalent in general education courses. Courses within the area of 
concentration of the subject matter of tbe program shall not be 
considered general education courses. The catalog must identify the 
courses that satisfy the concentration and general education 
requi rements, and it must provide an explanation of the course 
numbering system. 

offering the same degree? 
--OYes 0 -NB 

---1+-f Ne, i-aseff- the- section oomber i-n- parentheses afld 
explain: 

R.33 Is there- e=vidence -that- cl:lrricHlar offerings reqH1re the 
appropriate use of library resources? 

--OYes 0-NB 

----1-l+-f Ne, i-aseff- the- section number tn- parentheses afld 
explain: 

FOR ACADEMIC ASSOCIATE'S DEGREES ONLY 

R.34 Is the number of hours required to complete the program 
at least 60 semester hours, 90 quarter hours, or their 
equivalent, earned over a period of at least four 
semesters, six quarters, or the equivalent? 
0Yes 0No 

If No, inse1t the section number m parentheses and 
explain: 

R.35 Is there a mmnnum of 30 semester hours, 45 quarter 
hours, or their equivalent in courses within the area of 
concentration and a minimum of 15 semester hours, 22.5 
qua1ter hours, or their equivalent in general education 
courses? 
0Yes 0No 

If No, insert the section number m parentheses and 
explain: 

R.36 Are all general education courses appropriate for the 
program and do they meet Council standards? 
D Yes 0No 

If No, insert the section number m parentheses and 
explain: 
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3-4-203. Curriculum. The curriculum shall quantitatively and 
qualitatively approximate the standards at other collegiate 
institutions offering academic associate's degrees. It should help 
students acquire necessary skills such as reading, writing, 
communicating, critical thinking, and the basic use of computers . 
Instructional procedures, texts, materials, and technology shall be 
appropriate to the purposes, curriculums, and standards of collegiate 
institutions. Evidence shall be provided that curricular offerings 
require appropriate use of library resources. 

3-5-202. Education Requirements. The minimum number of 
credits required for the bachelor's degree shall be 120 semester 
hours, I 80 quarter hours, or their equivalent, nonnally earned over a 
period of eight semesters, 12 quarters, or their equivalent. Transfer 
and award of credit for appropriate work at other institutions may be 
granted. 

T11ere shall be a minimum of 60 semester hours, 90 quart.er hours, or 
their equivalent within the areas of concentration; and a minimum of 
36 semester hours, 54 quarter hours, or their equivalent in general 
education courses. The catalog must identify the courses that satisfy 
the concentration and general education requirements and those that 
arc upper-division courses, and it must provide an explanation of the 
course numbering system. 

-
R.37 Are the courses that satisfy the concentration and general 

education requirements identified in the catalog? 
D Yes 0 No 

If No, insert the section number m parentheses and 
explain: 

R.38 Does the curriculum quantitatively and qualitatively 
approximate the standards at other collegiate institutions 
offering the same degree? 
0Yes 0No 

If No, insert the section number m parentheses and 
explain: 

R.39 Is there evidence that curricular offerings reqmre the 
appropriate use of library resources? 
0Yes 0 No 

If No, insert the section number m parentheses and 
explain: 

FOR BACHELOR'S DEGREES ONLY 

R.40 Is the number of.hettf-s-required t&-eomplete the-program 
at-least-~ semester hours, -1-8-0- quarter hours, er-thetr 
equivalent, earned ever-a-- period ef. eight semesters, -1-2-
quarters, or the equivalent? 

--DYes 0 -Ne 

----1-l+-f Nf>, insert- the-- section number in- parentheses and 
~ lain: 

R. 41 Is there- a- minimum ef. 60-- semester hours, 9G quarter 
hours, er-thetr-- equiYaleHt tH courses withiH the--area--ef 
eoHceHtratioH and-a-- miHimum ef..~ semester hours, ~ 
quarter hours, or- their- equivalent in- general education 
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courses? 
--OYes □-NB 

---1--f Ne, ffiSeff- the- section number in- parentheses and 
explain: 

R. 4 2 Are all- general education courses appropriate fef- the 
program and do they meet Council standards? 

--OYes 0-NB 

----1-l+-f Mr,- iftSeFt-- the- section number tR- parentheses aRd 
explain: 

R.43 Are the- courses that- satisfy the- concentration, general 
education, arui--Uf)fIBF-division requirements identified m 
the catalog? 

--DYes 0-NB 

----1-l+-f Mr,- iftSeFt-- the- section number in- parentheses and 
e~lain: 

R.44 If the- campus effers- enly-- the- last- tw&- years- ef the 
bachelor' s degree program, de- the- catalog arui-- all 
advertising materials clearly arui-- accurately describe the 
requirements for admission? 

--1D Yes 0-NB 
--1D-Net A.pplicable (campus effers-all-- four-years- ef the 

degree) 

----1-l+-f Ne, ffiSeff- the- section number in- parentheses and 
explain: 

3-5-203. Curriculum. The curriculum shall quantitatively and -PR.-,,--t4-,'l5-➔D-ot-,es--s the- cw:riculU:Hl quantitativ ely and- qualitativ ely 
qualitatively approximate the standards at other collegiate 
institutions offering bachelor's degrees. It should help students approximate t-he--standards at-ether- collegiate institutions 
acquire necessary skills such as reading, writing, conununicating, offering the same degree? 
critical thinking, and the basic use of computers. Instructional D D 
procedures, texts, materials, and technology shall be appropriate to Yes -Ne 
the purposes, curriculums, and standards of collegiate institutions . 
Evidence shall be provided that curricular offerings require 
appropriate use of library resources. ---1--f Mr,- i-n:se-rt- the- section number in- parentheses and 

explain: 
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3-6-301. Committee Oversight. The responsibility for developing, 
modifying, and maintaining the graduate program shall be 
perfonned by a qual ified designated committee to include, but not 
restricted to, students, faculty, administrators, and employers. 

3-6-302. Program Administration. The administration of the 
graduate program shall be perfonned by a qualified individual with 
appropriate administrative and educational background and 
experience for the direction of a graduate program. The duties of this 
individual may be full- or part-time with adequate staff support. 

R.46 Is there- e1,ridence that- cunicular offerings reqmre the 
appropriate use of library resources? 

--DYes 0-Ne 

---+l+-f Ne, msert- the- section number Hl- parentheses and 
explain: 

FOR MASTER'S DECREES ONLY 

R.47 Is there-a- qualified designated committee that-includes 
students, faculty, administrators, -alld- employers that 
01,,ersees the- de1,<elopment, modification, and 
maintenance of this graduate degree program? 

--DYes 0-Ne 

---+l+-f Ne, iftsert- the- section number in-- parentheses and 
explain: 

R.4 g Who WH-1- oversee the- Hew- program -alld- what- are- this 
person's qualifications? 

R.49 Does this- individual possess appropriate academic Of 

experiential qualifications? 
--1D Yes 0-Ne 

---+l+-f Ne, msert- the- section number Hl- parentheses and 
explain: 

3-6-403. Education Requirements. The minimum number of ... R~.➔s ... o-...,1s ..... the number ef.heufs-required t&-complete the-program 
credits required for the master's degree shall be 30 semester hours, 
45 quarter hours, or their equivalent, of course work plus a thesis at at- least- 3{}- semester hours, ~ quarter hours, ef- their 
the graduate level; or 36 semester hours, 54 quarter hours, or their equiYalent, ef course werk;-~a-thesis-at-the-graduate 
equivalent, of course work at the graduate level if a thesis is nor 
required. The master's degree nonnally is eamed over three !eve¼-er-at-least-¾ semester hours, 34-quarter hours, Of 

semesters, five quarters, or the equivalent. The catalog must provide their equivalent, ef course werk-at-the-graduate le¥e-l--if.a 
an explanation of the course numbe1ing system. 

thesis is not required? 
--1D Yes 0-Ne 

---1+-f Ne, iftsert- the- section number in- parentheses and 
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R.51 Does the- program take- at- 1east- thfee- semesters, fi.¥e 
quarters, or the equivalent to earn the degree? 

--1D Yes 0 -Ne 

----+I+-f Ne, ffiSeff- the- seetioe. e.umber iB.- paree.theses aad 
explaie.: 

3-6-404. Curriculum. The curriculum shall quantitatively and ... R .... _..::,5,-,,2'---1D1-U'OW-el\'.S,- the- curriculum quantitatively and- qualitatively 
qualitatively approximate the standards at other institutions offering 
master's degrees. Instructional procedures, texts, materials, and approximate t-he-standa:rds at-ether- collegiate institutions 
technology shall be appropriate to the purposes, curriculums, and offering the same degree? 
standards of collegiate institutions. Evidence shall be provided that D ¥es D ,,_ T ~ 
curricular offerings require the appropriate use of library resources. --t"tt1 

-----1-l-1-f Ne, i-nse-Ft- the- section number iB.- parentheses aad 
e~cplaie.: 

R.53 Is there- evidee.ce that- curricular offerie.gs reqmre the 
appropriate use of libra:ry resources? 

--1D Yes 0-Ne 

----+I+-f Ne, ffiSeff- the- sectioe. number iB.- parentheses aad 
e~ laie.: 

3-6-405. Enrollment. Enrollment in graduate-level courses must be ... R ..... ~s>',4--1Ii--s .... tHhawe++'el'l'BfH-+-10>+UHm'H+'e!-l'n1-1-t➔S.+l-1+1ff-!'fi'HC~i1+e~nwt-1t1+0-sl-1Hpl'H'p1+0H-r+t-i:r~e>!-lg1+UHlaa:i:-rl1-¥y 
sufficient to support regularly scheduled and conducted classes and 
laboratory work. Graduate-level courses shall be offered and shall be scheduled and conducted classes and laboratory \Nork? 
based on appropriate prerequisites. ---,□ Yes o .... l', ... l .... o---

ILVe, ie.sert the sectioe. e.umber in paree.theses ae.d 
explaia: 

3-6-603. Transfer of C redit. Transfer of credit for appropriate -PRi-,-,'!5.,,s--1D-ott,e'!!,s,... the- campus aecept B.&- mere- thaH OB.e half ef. the 
master's-level course work from another institution may be granted 
according to the policy established by the institution. No more credits required for the degree as traasfer credits? 
than one-half of the credits required for the master's degree may be D Yes 0-Ne 
transferred from another institution. 

----+l+-f Ne, ffiSeff- the- sectioa HHffiber HT- parentheses aad 
explaia: 
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3-7-403. Education Requirements. The number of credits required 
for the doctoral degree shall be, at a minimum, 90 semester hours, 
135 quarter hours, or their equivalent, of course work beyond the 
bachelor's degree. This includes credit for the research 
project/dissertation or other required academic or professional 
activities. 

The doctoral degree nonnally is c.amed over three to five years or the 
equivalent for full-time students. Limitations on the time to degree 
for part-time students need to be clearly outlined. Statutes of 
limitations for program completion and course work must be clearly 
disclosed to students and included in the institutional catalog, as well 
as on the enrollment agreement. 

For certain first-professional degrees whose structure differs from 
that of other professional doctoral degrees, the required credit hour 
total and expected time to degree shall confom1 to what is typical for 
the field. 

The catalog must provide a detailed explanation of the required 
courses in the program, as well as a description of the required 
activities and research elements necessary to complete the program. 

FOR DOCTORI .. L PROGRA .. MS ONLY 

R.56 Does the doctoral program require? 
(a) At least-90- semester hours, +ul quarter hours, et= 

theif- equivalent, ef. course wefk. beyond the- bachelor's 
degree. 
D Yes 0-Ne 
(b) A capstone or equivalent project. 
D Yes 0-Ne 
(c) Three to fr~,e years to complete. 
D Yes 0-Ne 

__ _,J,.,_f Ne- fer- aay- item,- i-H-sert- the- section number ¼fl 

parentheses and explain: 

R.57 Is a- statute of limitations fe-r program completion included 
i-n- the campus catalog and on the enrnllment agreement Ei.f 
one is used)? 

--1D Yes 0-Ne 

---+I+-f Ne, i-n-sert- the- section number m- parentheses and 
explain: 

R.58 Does the catalog explain the required courses and describe 
the-required activities and research elements necessary te 
complete the program? 

--1D Yes 0 -Ne 

---+I+-f Ne, i-H-sert- the- section number i-n- parentheses and 
explain: 

3-7-603. Trans fer of Credit. Transfer of credit for appropriate ... R .... ~5,.,,,91---1Di-u;ow-e~s:-the campus accept ne-ffi0f0-than-~ percent of.the 
master's or doctorate-level course work from another institution 
may be granted according to the policy established by the credits required for the degree as transfer credits? 
institution. No more than 20% of the credits required for the D Yes 0 -Ne 
doctorate degree may be transferred from another institution. 
Academic credit shall not be awarded for experiential learning 
activity. ----+l+-f Ne, i-n-sert- the- section number m- parentheses and 

explain: 
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3-7-800- PUBLICA TIONS 

R.60 Does the- campus ~ granting GfOO-i.t-fuf- experiential 
leamiag in the doctoral program? 

--DYes 0-Ne 

---+l+-f Ne, HlseH- the- section number m- parentheses and 
explain: 

There shall be a separate section in the inst itution's catalog -f'R.-:-,tt6+l- +!IS-r~a-- separate section ift-the catalog describing the 
describing the doctorate degree program requirements, admissions doctoral program? 
procedures, transfer policies, graduation requirements, regulations, D D 
and course descriptions. Yes -Ne 

3-3-402, 3-4-402, 3-5-402, 3-6-702, & 3-7-702. Budget. An annual 
library budget, appropriate to the size and scope of the institution 
and the programs offered, shall be established and the allocation 
expended for the purchase of books, periodicals, library equipment, 
and other resource and reference materials. 

---1+-f Ne, i-nsert- the- section number m- parentheses and 
explain: 

GENERAL COMMENTS 

LIBRARY, INSTRUCTIONAL RESOURCES, AND 
TECHNOLOGY 

FOR OCCUPATIONAL ASSOCIATES, ACADEMIC 
ASSOCIATE'S, BACHELOR'S, MASTER'S, AND 
DOCTORAL DEGREES ONLY 

R.62 Is the campus' established annual budget appropriate for 
the program, and is the allocation appropriately expended 
for the purchase of books, periodicals, library equipment, 
and other resource and reference materials? 
D Yes 0 No 

If No, insert the section number m parentheses and 
explain: 

R.63 What is the amount of the current year 's library budget? 
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3-4-404 & 3-5-404. Use a nd Accessibility. The faculty should 
inspire, motivate, and direct student usage of the library resources. 
l11e library's adequacy ultimately is determined by the extent to 
which physical and/or online resources including full-text resources 
support all the courses offered by the institution. 

For library resources, the Dewey Decimal System, Library of 
Congress classi fication system, or other appropriate system of 
classification should be used. Records of physical and/or online 
circulation and inventory shall be current and accurate and must be 
maintained to assist staff and faculty in evaluating the adequacy and 
utilization of the phy~ical and/or on line resources including full-text 
holdings. 

R.64 What portion of the current year's library budget has been 
spent and how has the money been allocated? 

FOR ACADEMIC ASSOCIATE'S, BACHELOR'S, 
MASTER'S AND DOCTORAL DEGREES ONLY 

R.65 Does the faculty inspire, motivate, and direct student 
usage of the library resources? 
0 Yes 0 No 

If No, insert the section number m parentheses and 
explain: 

Physical and/or online, full-text library materials and services must 
be available at times consistent with the typical sn1dent's schedule in 
both day and evening programs. If computer software is utilized on 
site, a sufficient number of tenninals shall be provided for student R. 66 
use. If interlibra1y agreements are in effect, provisions for such use 

Is the Dewey Decimal, Library of Congress, or other 
appropriate system of classification used to organize the 
library materials? 

must be practical and accessible and use must be documented. In 
determining the appropriateness of such agreements, consideration 
will be given to the nan,rc of the participating library's collection, 
provisions for interlibrary loans, and the degree of accessibility to 
the students. A college's library must contain, at a minimum, a core 
collection of physical and/or online resources including full-text 
reference materials appropriate for the offerings of the institution. 

3-6-704. Use and Accessibility. It is the faculty's responsibility to 
inspire, motivate, and direct student usage of the library resources. 
The libra1y's adequacy ultimately is detennined by the extent to 
which physical and/or online, full-text resources support all the R.67 
courses offered by the institution. 

For library resources, the Dewey Decimal System, Library of 
Congress classification system, or other appropriate system of 
classification should be used. Records of physical and/or online 
circulation and inventory shall be cu1Tent and accurate and must be 
maintained to assist staff and faculty in evaluating the adequacy and 
utilization of the physical and/or online, full-text holdings. 

Physical and/or online, full-text library materials and services must 
be available at times consistent with the typical sn,dcnt's schedule in 
both day and evening programs. If computer software is utilized on 
site, a sufficient number of tenninals shall be provided for student 
use. If interlibra,y agreements are in effect, provisions for such use 
must be practical and accessible and use must be documented. In 
determining the appropriateness of such agreements, consideration 
will be given to the uniqueness of the lending library's collection, 
provisions for interlibrary loans, and the degree of accessibility to 
the students. A college's library must contain, at a minimum, a core 
collection of physical and/or on-line, full-text reference materials 
appropriate for the offerings of the institution. 

3-7-704. Use and Accessibility. Faculty are responsible for 
inspiring, motivating, and directing student usage of the library 
resources. The library's adequacy ultimately is determined by the 
extent to which physical and/or on-line, full-text resources support 
all the courses offered by the institution. For libra,y resources, the 
Dewey Decimal System, Library of Congress classification system, 
or other appropriate system of classification should be used. Records 
of physical and/or on-line circulation and inventory shall be current 
and accurate and must be maintained to assist staff and faculty in 

0Yes 0No 

If No, insert the section number m parentheses and 
explain: 

Are records of physical and/or online resources and 
circulation accurate and up to date? 
0Yes 0No 

If No, insert the section number m parentheses and 
explain: 
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evaluating the adequacy and utilization of the holdings. 
Physical and/or on-line, full-text library materials and services must 
be available at times consistent with the typical sn1dent's schedule in 
both day and evening programs. If computer software is utilized, a 
sufficient number of tenninals shall be provided for student use. If 
interlibrary agreements are in effect, provisions for such use must be 
practical and accessible and use must be documented. I.n detem1ining 
the appropriateness of such agreements, consideration will be given 
lo the uniqueness of the lending library's collection, provisions for 
interlibrary loans, and the degree of accessibility to the sn1dcnts. A 
college's library must contain, at a minimum, a core collection of 
physical and/or on-line reference materials appropriate for the 
offerings of the institution. 

3-4-405. Holdings. A collegiate library shall contain up-to-date R. 68 
physical and/or on!ine resources including full-text titles appropriate 

Are the library holdings for this program, including fu ll­
text online collections, up-to-date and adequate for the 
new program? 

for the size of the institution and the breadth of and enrollment in its 
educational programs. The library collection shall include holdings 
on the Humanities, Arts, Social Sciences, and Sciences, including 
mathematics; magazines and essential professional journals and 
periodicals; and, when appropriate, online data networks and 
retrieval systems, CD-ROMs, and interactive research systems that 
support the offerings of the institution. 

0Yes 0No 

If No, insert the section number m parentheses and 
explain: 

3-5-405. Holdings. A collegiate library shall contain up-to-date 
physical and/or online resources including full-text titles appropriate 
for the size of the institution and the breadth of and enrollment in its 
educational programs. The library collection shall include holdings 
on the Humanities, Arts, Social Sciences, and Sciences, including R. 69 
mathematics; magazines and professional journals and periodicals; 

Describe the campus' plans for continuing to provide 
library and instructional resources to support the new 
program? 

and, when appropriate, online data networks and retrieval systems, 
CD-ROMs, and interactive research systems that support the 
offerings of the institution. 

3-6-705. Holdings. The library shall support the academic programs 
and the intellectual and cullural development of students, faculty, R. 70 
and staff; shall provide current and appropriate physical and/or 

Describe any full-text online collections available to 
students: onlinc, full-text resources for the size of the institution and the 

breadth of and enrollment in its educational programs; shall provide, 
when appropriate, online data networks and retrieval systems, CD-
ROMs, and interactive research systems; and shall be capable of 
supporting an understanding of scholarly research and/or scholarly 
research at the graduate level. 

3-7-705. Holdings, The library shall support the academic programs 
and the intellectual and cultural development of students, faculty, 
and ,;taff; shall provide current and appropriate resources for the size 
of the institution and the breadth of and enrollment in its educational 
programs; shall provide, when appropriate, physical and/or on-line, 
full-text data networks and retrieval systems, CD-ROMs, and 
interactive research systems; and shall be capable of supporting 
scholarly research at the graduate level. 

3-4-401 & 3-5-401. Staff. A professionally trained individual shall 
supervise and manage libntry and instructional resources, facilitate 
their integration into all phases of the institution's curricular and 
educational offerings, and assist students in their use. A 
professionally trained individual is one who holds a bachelor's or 
master's degree in library or information science or a comparable 
program, or state ce.rtification to work as a librarian, where 
applicable. The professionally trained individual must participate in 
documented professional growth activities. 

During scheduled library hours, there shall be a trained individual on 
duty to supervise the library and to assist students with library 
functions. This individual shall be competent both to use and to aid 
in the use of the library technologies and resources. 

D Not Applicable ( online resources are not utilized) 

FOR ACADEMIC ASSOCIATE'S AND BACHELOR'S 
DEGREES ONLY 

R.71 Is there a professionally trained individual (holds a 
bachelor's or master's degree in librruy or information 
science or a comparable program, or state ce1tification to 
work as a librarian, where applicable) on staff who 
supervises and manages the library and instructional 
resources, facilitates their integration into all phases of the 
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campus' curricular and educational offerings, and assists 
students in their use? 
0Yes 0No 

If No, insert the section number m parentheses and 
explain: 

R.72 Is documentation on file to evidence the librarian 
participates in professional growth activities? 
0Yes 0No 

If No, insert the section number m parentheses and 
explain: 

R.73 Who is the on-site librarian, what are this person's 
qualifications, and what are his or her hours on-site? 

R.74 Is there a trained individual, who is competent to both use 
and aid in the use of library technologies and resources, on 
duty to supervise the library and to assist students with 
library functions during scheduled library hours? 
0Yes 0No 

If No, insert the section number m parentheses and 
explain: 

3-4-403 & 3-5-403. Function. The library function is shaped by the R. 7 5 
educational programs of the college. Appropriate reference, 

Does the library make available appropriate reference, 
research, and info1mation resources to provide basic 
support for this program? 

research, and information resources must be made available to 
provide basic support for curricular and educational offerings and to 
enhance sn1dent learning. 

3-6-701. StatT. A professionally trained individual shall supervise 
and manage library and instmctional resources, facilitate their 
integration into all phases of the institution' s cu1Ticular and 
educational offerings, and assist students in their use. A 
professionally trained individual is one who holds a M.L.S. degree 
or the equivalent, with special qualifications to aid students in 
research. The professionally trained individual must participate in 

0Yes 0 No 

If No, insert the section number in parentheses and 
~ lain: 

FOR l\Y .. STER'S AND DOCTORAL DEGREES ONLY 

R,.-16-- Whe- ts- the- oos-ite- librarian, what- are- th-ts- person' s 
qualifications, and what are his or her hours onsite? 
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documented professional growth activities. 

3-7-701. Staff. A professionally trained individual shall supervise 
and manage library and instmctional resources, facilitate their 
integration into all phases of the institution's cmTicular and 
educational offerings, and assist studentS in their use. A ... R.-,-+7-+7-➔D-+o-es- the- individual whe- supervises aH&- manages the-
professionally trained individual is one who holds a M.L.S. degree library held- a-R- M.L.8. degree er- the- equivalent, with 
or the equivalent, with special qualifications to aid students in 
research. The professionally trained individual must participate in special qualifications to aid students in research? 
documented professional growth activities. D Yes 0-Ne 

---+l-1-f Ne,- Hl5ert- the- section number Hr parentheses and 
explain: 

R,-7-8- Ra¥e- library staff. transcripts frem- institutions oot 
accredited by agencies recognized by- the- United States 
Department of Education eeen- translated inte-English and 
e>,'aluated by- a member ef. the- National Association of 
Credential Evaluation Services (NACES) te-detem1ine the 
equivalency ef. the- degrees te- degrees av;arded by 
institutions in the United States? 

--D Yes 0-Ne 
---1D Not Applicable (staff do not hold foreign credentials) 

R.79 Is documentation en- fi..le.. te- ecvidence the- librarian 
participates in professional growth activities? 

--DYes 0-Ne 

---+l-1-f Ne,- ffiSeft- the- section number Hr parentheses and 
explain: 

3-3-401. Staff. An individual with the ability to maintain the FOR OCCUPATIONAL ASSOCU.TE'S DECREES ONLY 
resources and to assist studentS and faculty shall be designated to 
oversee the resources of the institution. 

R.80 Has the campus designated an individual with the ability 
to maintain the resources and to assist students and 
faculty? 

--1D Yes 0-Ne 

----+I+-f Ne,- ffiSert- the- section number Hr parentheses and 
e~ lain: 
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3-3-403. Function. The library function is shaped by the educational ... R ..... .-..8+1- +D-o+O+- the- resources include the- study, reading, ff 
programs of the institution. Appropriate reference, research, and 
information resources must be made available to enhance, augment, infom1ation technology facilities necessary ID suppmt the 
and support the curricu lar and educational offerings. The resources effectiveness of the new program? 
shall include tbe study, reading, and infonnation technology D D 
facilities necessary to make the educational programs effective. The Yes -Ne 
ultimate test of the library's adequacy is determined by the extent to 
which its resources support all the courses offered by the institutions. 

SUMMARY 

---+l-1-f Ne, i-n5eFt- the- section number H1- parentheses ff 
explain: 

GENERAL COMMENTS: 

The institution is not in compliance with the Accreditation Criteria in the following areas: 

Number Citation( s) Summarv Statement 

Note: The citation number should be in bold. The summary statement should be followed by the report page 
number in parenthesis. 

RECOMMENDATIONS 

The evaluation team offers the following recommendation(s) for the institution's consideration (Recommendations 
are not included in the report seen by the Council): 
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From: 

Sent: 
To: 
Subject: 

Chinita D. Obi <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/28C97 A3CE7014CE9A556D0B75013881 
6-CHINITA D.> 
8/5/2014 1 :30:05 PM -0400 
lfarr@fb)(6) I 
New Grant/Reevaluaition Visit Le Cordon Bleu College of Culinary Arts Orlando 
ID# 00019776 

Good afternoon, 

Thank you for taking my call today. I look forward to working with you and visiting 
your campus. As promised, I am following up on our call, to confirm that we have 
tentatively scheduled a visit for Tuesday and Wednesday, September 9 and 10.· 
This is a two day visit. You will receive further correspondence from me in the 
coming weeks. 

Summary of information 

Do you have any campus addit ions or learning sit es? NO 

Is distance education offered for this programs? NO 

Do you have any programmatic accreditation for this program? YES 

Additiona l new programs? NO 

Paperless visit : YES (with exception of faculty and student fi les) 

Classes: Day and evening, Mon-Fri 

Please send the following information below as soon as possible, via 
email: 

1) Enrollment during the time of the visit. 

a. Projected total enrol lment 

b. Projected program enrollment 

Documentation of current accreditation for each approved program with the 
American Cu linary Federation. 

3) Class time for day and evening sessions. 

Confirm approved programs 
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Le Cordon Bleu Culinary Arts certificate 

Le Cordon Bleu Culinary Arts academic associate's degree 

Le Cordon Bleu Baking and Patisserie certificate 

Le Cordon Bleu Baking and Patisserie academic associate's degree 

you, 

Chinita D. Obi 

Accreditation Coordinator 

Accrediting Council for Independent Colleges and Schools 

750 First Street, NE Suite 980 Washington, DC 20002 

www.acics.org 202.336J(b)(5) I-p 202.842.2593 - f 

Follow us on Twitter - http://twitter.com/acicsaccredits 

Like us on Facebook - http://facebook.com/acicsaccredits 

CONFIDENTIALITY NOTICE: 

Thank 

This communication is only intended for the persons or entities lo which it is addressed or copied and may contain infonnation that is 
confidential and/or privileged in some way. Distribution or copying of this communication or the infonnation contained herei n is not 
expressly authorized. ACICS reserves the right to disclose this communication as required by law without the consent of the persons 
or entities to which this communication is addressed. 
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Atlanta, GA 

Austin, TX 

Boston, MA 

Chicago, IL 

Dallas, TX 

las Vegas, NV 

Los Angeles, CA 

Miami,Fl 

Minneapolis/St. Paul, MN 

Orlando, Fl 

Portland, OR 

Sacramento, CA 

San Francisco, CA 

Scottsdale, AZ 

Seattle, WA 

St. Louis, MO 

& 
t~,3~( LE CORDON BLEU 
, .. _1• .. ,-~' " , .. 

October 15, 2015 

Dr. Albert C. Gray 
President and Chief Executive Officer 
Accrediting Council for Independent Colleges and Schools 
750 First Street NE 
Suite 980 
Washington, DC 20002-4223 

RE: Le Cordon Bleu College of Culinary Arts Seattle #00023929 
- Response to Visit Finding 

Dear Dr. Gray: 

Le Cordon Bleu College of Culinary Arts in Seattle submits below its response 
to the team finding from the Evaluation Team Report dated October 7, 2015. 

Should you have any questions, please contact me at (206) 268~ or 
jsohonie@l<b)(6l I 
Si rely, 

n 
b)(6) 

· fer Sohonie 
Campus Director 

le Cordon Bleu College of Culinary Arts 

360 Corporate Drive North I Tukwila, WA 98188 I [T] 206.268.3888 I 866.863.2580 I (Fl 206.268.3890 I Chefs.edu/Seattle 
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Le Cordon Bleu College of Culinary Arts - Seattle, WA - ID Code: 00023929 

Response by Le Cordon Bleu College of Culinary Arts in Seattle ("LCB" or the "College") to the 

Evaluation Team Report dated October 7, 2015 from the Accrediting Council for Independent Colleges 
and Schools (AC/CS) that summarizes the findings of the team f rom the Quality Assurance Monitoring -
Higher Credential Visit on-site evaluation conducted on September 21, 2015. 

Cite #1 - Area of Non-Compliance 

(Section 3-1-701 & Appendix C): The campus's catalog is not current and does not accurately describe 

the new programs. While the team was on-site, the campus presented the Le Cordon Bleu College of 

Culinary Arts 2014-2015 Catalog effective May 2014 - May 2015. Therefore, the catalog does not meet 

Council standards. 

Cite #1 - Narrative 

Le Cordon Bleu College of Culinary Arts complies with the ACICS criteria Sections 3-1-701 and 

Appendix C and understands the importance of demonstrating that the school's catalog and addendum are 

current and correctly presents accurate campus and program information. 

Prior to and during the team's on-site visit, the Le Cordon Bleu College of Culinary Arts 2014-2015 

Catalog, effective May 2014 - May 2015 and addendum accurately described all programs and courses 

offered at the campus. Non-substantive changes to Associate of Applied Science Degree in Le Cordon 

Bleu Culinary Arts and Patisserie and Baking programs and course descriptions, effective February 16, 

2015, are described on pages 24 - 27 of the current catalog addendum. 

Additionally, page 8 of the current addendum contains an updated effective period of time covered by the 

catalog, which is May 2014 through December 31, 2015. The Le Cordon Bleu College of Culinary Arts 

2015-2016 Catalog is current in publication and only lists the publication date of October 2015 and does 

not contain an effective end date. 

Cite #1 - Supporting Document(s) 

LCB submits the following as Cite #1 - Supporting Documents: 

1. Le Cordon Bleu College of Culinary Arts 2014-2015 Catalog and Addendum 

2. Le Cordon Bleu College of Culinary Arts 2015-2016 Draft Catalog and Addendum 

This document and the response outlined above demonstrate LCB 's commitment and preparation in 

ensuring that the school' s catalog is accurate and in compliance with ACICS Accred itation Criteria. As 

such, LCB complies with ACICS's Section 3-1-701 & Appendix C, Policies, Procedures and Standards. 
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SUPPORTING DOCUMENTS # 1 

Le Cordon Bleu College of Culinary Arts 2014-2015 Catalog and 
Addendum 
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LE CORDON BLEU 
COLLEGE OF CULINARY ARTS 

2014 - 2015 CATALOG 
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LE CORDON BLEU IN NORTH AMERICA 

CHEF EDWARD G. LEONARD 

MESSAGE FROM THE MASTER CHEF 
It is a new decade and a new opportunity to nourish the creative passions of our students. 
At Le Cordon Bleu, we recognize that our students need more than a well-rounded 

education in order to pursue success in today's competitive world. They desire the sense 

of accomplishment that comes through constant practice, refinement, and exposure to 
new experiences. 

Our schools are affiliated with Le Cordon Bleu international schools located across 

5 continents, including the original Le Cordon Bleu School in Paris. Le Cordon Bleu is 

dedicated to preserving and passing on the mastery and appreciation of the culinary arts. 

Each year, over 20,000 students who attend one of the Le Cordon Bleu fami ly of schools 
worldwide receive hands-on training and unrivalled experiences in culinary arts, patisserie 

and baking arts, and hospitality and restaurant management. Our philosophy of pursuing 
excellence is one that remains strong. Whether you plan to move on to restaurants, hotels or 

other venues in the hospitality and foodservice industry, Le Cordon Bleu wil l encourage you 

to strive for your best, so that you can follow your passion towards achieving whatever you 

set out to do. 

Le Cordon Bleu fosters a unique multi-cultural and educat ional environment, encouraging 

you to learn and grow in the lessons you undertake in the fundamentals of classical 
cooking. It is our privi lege to be able to give students from all walks of life the opportunity 

to overcome your toughest challenges and embrace your creative passion, while working 
alongside our dedicated professional chefs. We're delighted to provide an environment that 

encourages students with unparalleled facilities and with a focus on your ability to pursue 

great things upon graduation. 

We invite you to share our knowledge and look forward to working with you as you 

challenge yourself and explore where your passion can take you. 

(b)(6) 

Chef Edward G. Leonard, CMC, WGMC, AAC 

Corporate Executive Chef 

Le Cordon Bleu 
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LE CORDON BLEU - AN INTERNATIONAL PASSPORT SINCE 1895 

HISTORY OF LE CORDON BLEU 
Few institutions of any kind possess the prestigious reputation of Le Cordon Bleu. This 

internationally renowned culinary arts school is synonymous w ith expertise, innovation, 

tradition, and refinement - qualities that are meticulously nurtured by Le Cordon Bleu. 

The Rich Heritage of Le Cordon Bleu 

The name "Cordon Bleu" (meaning Blue Ribbon) is rich with h istory and heritage. It has 

been synonymous with excellence since 1578, when King Henry Il l created t he " L'Ordre des 

Chevaliers du Saint Esprit" (The Order of the Holy Spirit). It was the most exclusive order 

in France until 1789. Because the members, royalty included, were awarded with the Cross 

of the Holy Spirit, which hung from a blue ribbon, t hey were called "Cordon Bleus". The 

sumptuous banquets which accompanied their award ceremonies became legendary. 

In 1895, Marthe Distel, a French journalist, founded a weekly culinary publ ication entitled 

"La Cuisiniere Cordon Bleu," w hich was published over the next seventy years and became 

t he basis and reference for what is now perhaps one of the largest recipe collections in 

t he world. It contributed to the codification of French Cuisine and in essence established 

some of the guiding p rinciples of Le Cordon Bleu: informative demonstrations, hands-on 

teaching by experienced instructors, fine ingredients, and foundational techniques. 

Following the popularity of the publication, the fi rst Le Cordon Bleu School official ly 

opened it s doors as a culinary school in Paris in 1895. The fi rst Cordon Bleu cooking class 

was held on January 14, 1896, in the Palais Royal. From the beginning, celebrated 

Chefs of t he time came to teach at Le Cordon Bleu in Paris, including the legendary 

Chef Henri-Paul Pellaprat. The cooking classes were an immediate success. The reputation 

of the school spread rapid ly worldwide. Student s in the United States have been able to 

locally participate in Le Cordon Bleu inspired cooking courses since 1998 and share in this 

rich heritage. 

Today, t he re are 30 Le Cordon Bleu schools worldwide, spanning 5 continents, including 

16 campuses throughout the United States, each with students and alumni from culturally 

diverse backgrounds. Le Cordon Bleu in North America ushers in a new educational era 

in cul inary arts, patisserie and baking, and hospitality & restaurant management that 

combines classical European techniques with contemporary American technology and 

train ing. As a result, students are afforded opportunities to acquire the knowledge and 

skil ls necessary in the culinary, pastry and baking, and hospitality world. 

As a testament to their accomplishment, graduates w il l receive a coveted Le Cordon Bleu 

Dipl6me, in addition to the special ized degree, diploma or certificate awarded by 

Le Cordon Bleu. 
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ABOUT LE CORDON BLEU 

MESSAGE FROM THE PRESIDENTS 
Imagine yourself working in the culinary or 
hospitality industry; an industry characterized 

by passion, creativity, drive and determination. 

Now, don't just imagine it. Make it a reality 
with Le Cordon Bleu training at Le Cordon Bleu 

College of Culinary Arts, where the classic 

cul inary curriculum of Le Cordon Bleu is 

combined with modern American technology 

and training. 

At Le Cordon Bleu, you wil l t rain in our 

facility with experienced and supportive 
chef instructors, faculty, and staff. Our broad 

and challenging hands-on curriculum draws 

on Le Cordon Bleu's century-old tradition 

of immersion in the culinary and hospitality 
world and instruction that emphasizes 

demonstration followed by practical 

application. By studying this curriculum, you 

will have the opportunity to learn the skills 

you need effectively and efficiently, so that 
when you complete the program, you will be 

prepared to pursue a career in the culinary or 

hospitality industries. You will find t hat our 
dedicated Career Services department wil l 

be an invaluable aid for your search to find 

career opportunities. To put it simply, our only 

purpose is to help you reach your career goals. 
We are a student-centered inst itution, and we 

are very proud of that commitment. I hope 
you wil l join us at Le Cordon Bleu College of 

Culinary Arts. Together, we can work toward 
fulfilling your goal of joining the culinary or 

hospitality industry. 

MISSION AND OBJECTIVES 
Le Cordon Bleu Colleges of Culinary Arts are 

institutions of higher learning for students 
who share a passion for the culinary and 

hospitality arts. We are dedicated to providing 

quality career education that integrates the 

classic culinary curriculum of Le Cordon Bleu 

in combination with modern technology and 
innovation in global cuisine. 

Objectives: 

To provide a creative and supportive 

community guided by knowledgeable 

chef instructors, faculty and staff; a 
community where you can immerse 

yourself in the culinary or hospitality arts 

in order to develop skills by watching chef 
demonstrations and then performing the 

same tasks yourself. 

To provide you the opportunity to spend 

time in industry-equipped kitchens working 
alongside chef instructors and learning the 

skills necessary to explore your passion and 

pursue your goal of a career in the culinary 

or hospitality industry. 

To introduce you to various techniques 

and expose you to the preparation 

of international cuisine throughout 
your training. 

To provide you the theoretical foundation 

and technical skills that can be applied to 

the preparation of many cuisines. 

To offer a dedicated Career Services 

department to assist you and support you 

in your career aspiration to help you achieve 
your goal of a career in the culinary or 

hospitality industries. 

INTEGRITY STATEMENT 
Academic integrity is a basic guiding principle 
for all educational activities at Le Cordon Bleu 

College of Culinary Arts and all members of 

the community are expected to adhere to this 

principle. Specifically, academic integrity is 

the pursuit of educational activity in an open, 
honest, and responsible manner. It includes 

a commitment not to engage in or tolerate 

acts of falsification, misrepresentation, or 
deception. Such acts violate the fundamental 

ethical principles of the Le Cordon Bleu 

College of Culinary Arts community and the 

American Culinary Federation's Culinarian's 
Code and undermine the efforts of others. 

Honor and integrity are essential ingredients 

or our academic programs. We w ill be guided 

by the quest for truth. We maintain that trust 

fosters a free exchange of ideas. We respect 
each individual's ideas and opinions and 

endeavor to foster an atmosphere of fairness, 

equality, and responsibil ity. 

HISTORY 
(ACCSC Accredited Campuses) 

Le Cordon Bleu College of Culinary Arts 
in Las Vegas 

Le Cordon Bleu College of Culinary Arts in 

Las Vegas was established in January, 2003 
to bring a renowned culinary curriculum to 

the Las Vegas area, a city w ith a booming 

culinary and hospitality industry. The College's 
association with Le Cordon Bleu represents 

a union of one of the finest in European 

and North American cul inary arts training 

programs available today, resulting in a world­

class institution as well as a comprehensive, 
challenging and hands-on education. 

Le Cordon Bleu College of Culinary Arts 
in Miami 
Le Cordon Bleu College of Culinary Arts in 

Miami was established in September 2003 to 
bring Le Cordon Bleu Culinary Arts program 

to the Miami/Fort Lauderdale area. The first 
students began classes in May 2004. The 

College's association with Le Cordon Bleu 

Culinary Arts Paris represents a union of 

the finest in European and North American 
culinary arts training programs available today, 

resulting in an innovative institution as well 

as a comprehensive, challenging and hands­
on education. In January 2010, the college 

changed its name to Le Cordon Bleu College 

of Culinary Arts. 

Le Cordon Bleu College of Culinary Arts in 
San Francisco 

At Le Cordon Bleu College of Culinary Arts in 

San Francisco, we've been creating culinary 

excellence for over 30 years. One of the 

West's first culinary arts schools, we've been 



ED00019694

CL_Review005607 

committed to providing high standards of 

cul inary and patisserie arts training since 
1977. Our Le Cordon Bleu culinary programs 

are designed to help students pursue their 

passions and prepare for professional careers 

in the culinary, patisserie and baking, and 

restaurant industry. 

Le Cordon Bleu College of Culinary Arts 
in Scottsdale 

Le Cordon Bleu College of Culinary Arts, 

formerly known as Scottsdale Culinary 
Institute, created through the vision of 

Elizabeth Sherman Leite in 1986, combined 

her educational background, experience, 
and zeal for properly prepared cuisine. 

Le Cordon Bleu College of Culinary Arts rapidly 

built an international reputation of excellence 
drawing students from throughout the United 

States and around the world. In 1998, 

Le Cordon Bleu College of Culinary Arts 

proudly joined the Career Education 
Corporation (CEC) family, building a network 

of career schools internationally recognized 

for the quality of education and ability to place 

graduating students in positions within their 

chosen fields. In 1999, Le Cordon Bleu arrived 
in the United States. Its partnership with 

Le Cordon Bleu College of Culinary Arts 

combines classical French techniques with 
modern American technology. This union 

ushered in a new era of culinary arts in 

the world. 

FACULTY 
Our faculty members are the keystone of 

Le Cordon Bleu College of Culinary Arts' 
quality. Members of the faculty bring 

industry or professional experience to the 

classroom. Through our faculty's guidance 
and instruction, you will be introduced to 

theoretical, practical and creative applications 

that wi ll help you succeed in the culinary or 

hospitality industry. 

Le Cordon Bleu College of Culinary Arts 

faculty members are dedicated to academic 

achievement, professional education, 

individual attention, and to helping you 
prepare for your chosen career and reach your 

potential. In essence, they practice what they 

teach. A listing of our faculty may be found in 

the addendum to this catalog. 

ACCREDITATION AND AFFILIATIONS 

ACICS 
Accredited by the Accrediting Council for 

Independent Colleges and Schools to award 

Certificates, Diplomas, Associate Degrees and 

Bachelor's Degrees. 

Accrediting Council for Independent Colleges 

and Schools 

750 First Street, NE Suite 

980 Washington, DC 20002-4241 
(202) 336-6780 

The Accrediting Council for Independent 

Colleges and Schools is listed as a nationally 
recognized accrediting agency by the 

United States Department of Education 

and is recognized by the Council for Higher 
Education Accreditation. 

Le Cordon Bleu College of Culinary Arts 
in Atlanta 
Associate of Occupational Studies Degree 

in Le Cordon Bleu Culinary Arts 

Associate of Occupational Studies Degree 
in Le Cordon Bleu Patisserie and Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 

Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 
in Las Vegas 

Associate of Occupational Science Degree 
in Le Cordon Bleu Culinary Arts 

Associate of Occupational Science Degree 

in Le Cordon Bleu Patisserie and Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 
Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 
in Los Angeles 
Associate of Occupational Studies Degree 

in Le Cordon Bleu Culinary Arts 

Associate of Occupational Studies Degree 
in Le Cordon Bleu Patisserie and Baking 

Diploma in Le Cordon Bleu Culinary Arts 

Diploma in Le Cordon Bleu 

Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 

in Miami 
Associate in Science Degree in Le Cordon Bleu 

Culinary Arts 

Associate in Science Degree in Le Cordon Bleu 

Patisserie and Baking 

Diploma in Le Cordon Bleu Culinary Arts 

Diploma in Le Cordon Bleu 

Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 
in Minneapolis/St. Paul 

Associate in Applied Science Degree 

in Le Cordon Bleu Culinary Arts 

Associate in Applied Science Degree 

in Le Cordon Bleu Patisserie and Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 
Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 
in Orlando 
Associate in Science Degree in Le Cordon Bleu 

Culinary Arts 

Associate in Science Degree in Le Cordon Bleu 
Patisserie and Baking 

Diploma in Le Cordon Bleu Culinary Arts 

Diploma in Le Cordon Bleu Patisserie 
and Baking 

Le Cordon Bleu College of Culinary Arts 

in Portland 

Associate of Occupational Studies Degree 

in Le Cordon Bleu Culinary Arts 

Associate of Occupational Studies Degree 

in Le Cordon Bleu Patisserie and Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 

Patisserie and Baking 
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Le Cordon Bleu College of Culinary Arts 

in Sacramento 
Associate of Applied Science Degree 

in Le Cordon Bleu Culinary Arts 

Associate of Applied Science Degree 

in Le Cordon Bleu Patisserie and Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 
Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 
in San Francisco 

Associate of Occupational Studies Degree 
in Le Cordon Bleu Culinary Arts 

Associate of Occupational Studies Degree 

in Le Cordon Bleu Patisserie and Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 

Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 
in Scottsdale 

Bachelor of Arts Degree in Le Cordon Bleu 

Culinary Management 

Associate of Occupational Studies Degree 
in Le Cordon Bleu Culinary Arts 

Associate of Occupational Studies Degree 
in Patisserie and Baking 

Associate of Occupational Studies Degree 

in Le Cordon Bleu Culinary Operations 

Associate of Occupational Studies Degree 
in Le Cordon Bleu Hospitality & Restaurant 

Management 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 

Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 

in Seattle 
Associate of Applied Science Degree 

in Le Cordon Bleu Culinary Arts 

Associate of Applied Science Degree 

in Le Cordon Bleu Patisserie and Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 

Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 

in St. Louis 

Associate of Applied Science Degree 
in Le Cordon Bleu Culinary Arts 

Associate of Applied Science Degree 

in Le Cordon Bleu Patisserie and Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 
Patisserie and Baking 

ACCSC - MAIN CAMPUSES 

Le Cordon Bleu College of Culinary Arts 
in San Francisco and Scottsdale 

Accredited by the Accrediting Commission of 

Career Schools and Colleges (ACCSC). 

Accrediting Commission of Career Schools 
and Colleges 

2101 Wilson Blvd. ,Suite 302 

Arlington, VA 2220 
(703) 247-4212 

The Accrediting Commission of Career Schools 

and Colleges is listed by the U.S. Department 

of Education as a nationally recognized 

accrediting agency. 

ACCSC - BRANCH CAMPUSES 

Le Cordon Bleu College of Culinary Arts 

in Las Vegas 

Accredited by the Accrediting Commission 
of Career Schools and Colleges (ACCSC) as a 

branch location of Le Cordon Bleu College of 

Culinary Arts in Scottsdale, AZ. 

Le Cordon Bleu College of Culinary Arts 

in Miami 
Accredited by the Accrediting Commission 

of Career Schools and Colleges (ACCSC) as a 

branch location of Le Cordon Bleu College of 
Culinary Arts in Scottsdale, AZ. 

Le Cordon Bleu College of Culinary Arts Inc., a 

Private Two-Year College in Cambridge, MA is 
also accredited by the Accrediting Commission 

of Career Schools and Colleges (ACCSC) as a 

branch location of Le Cordon Bleu College of 

Culinary Arts in Scottsdale, AZ. 

ACFEFAC 

Programmatically accredited by the American 
Culinary Federation Education Foundation 

Accrediting Commission. 

American Culinary Federation Education 

Foundation Accrediting Commission 

180 Center Place Way 

St. Augustine, FL 32095 
Phone: (904) 824-4468 

www.acfchefs.org 

Accreditation by American Culinary 

Federation Education Foundation Accrediting 
Commission (ACFEFAC) assures that a program 

is meeting at least a minimum of standards 

and competencies set for faculty, curriculum 
and student services. 

Le Cordon Bleu College of Culinary Arts 

in Atlanta 

Associate of Occupational Studies Degree 

in Le Cordon Bleu Culinary Arts 

Associate of Occupational Studies Degree 
in Le Cordon Bleu Patisserie and Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 

Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 

in Las Vegas 
Associate of Occupational Science Degree 

in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 
Patisserie and Baking 
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Le Cordon Bleu College of Culinary Arts 

in Los Angeles 
Associate of Occupational Studies Degree 

in Le Cordon Bleu Culinary Arts 

Associate of Occupational Studies Degree 

in Le Cordon Bleu Patisserie and Baking 

Diploma in Le Cordon Bleu Culinary Arts 

Diploma in Le Cordon Bleu 
Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 
in Miami 

Associate in Science Degree in Le Cordon Bleu 
Culinary Arts 

Diploma in Le Cordon Bleu Culinary Arts 

Le Cordon Bleu College of Culinary Arts 

in Minneapolis/St. Paul 
Associate in Applied Science Degree 

in Le Cordon Bleu Culinary Arts 

Associate in Applied Science Degree 
in Le Cordon Bleu Patisserie and Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 

Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 

in Orlando 

Associate in Science Degree 

in Le Cordon Bleu Culinary Arts 

Associate in Science Degree 

in Le Cordon Bleu Patisserie and Baking 

Diploma in Le Cordon Bleu Culinary Arts 

Diploma in Le Cordon Bleu 
Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 
in Portland 

Associate of Occupational Studies Degree 
in Le Cordon Bleu Culinary Arts 

Associate of Occupational Studies Degree 
in Le Cordon Bleu Patisserie & Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 

Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 

in San Francisco 
Associate of Occupational Studies Degree 

in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu Culinary Arts 

Le Cordon Bleu College of Culinary Arts 

in Scottsdale 

Associate of Occupational Studies Degree 
in Le Cordon Bleu Culinary Arts 

Associate of Occupational Studies Degree 

in Le Cordon Bleu Patisserie and Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 

Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 

in Seattle 
Certificate in Le Cordon Bleu 

Patisserie and Baking 

Le Cordon Bleu College of Culinary Arts 

in St. Louis 
Certificate in Le Cordon Bleu 

Patisserie and Baking 

STATE AFFILIATIONS 

Le Cordon Bleu College of Culinary Arts 

in Atlanta 

Le Cordon Bleu College of Culinary Arts is 
authorized by: 

Nonpublic Postsecondary Education 

Commission (NPEC) 
2082 East Exchange Place, Suite 220 

Tucker, GA 30084 

(770) 414-3300 

to operate in Georgia and is approved by the 

U.S. Department of Education to participate in 
Title IV financial aid programs. 

Le Cordon Bleu College of Culinary Arts 

in Las Vegas 

Le Cordon Bleu College of Culinary Arts is 
l icensed to operate by the Commission 

on Postsecondary Education in the State 

of Nevada. 

Le Cordon Bleu College of Culinary Arts in 
Los Angeles,Sacramento, and San Francisco 

Le Cordon Bleu College of Culinary Arts in 

Los Angeles, Le Cordon Bleu College of 
Culinary Arts in Sacramento and Le Cordon Bleu 

College of Culinary Arts in San Francisco 

are private institutions and have approval 

to operate in the State of California based 
on provisions of the California Private 

Postsecondary Education Act (CPPEA) of 2009, 

which is effective January 1, 2010. 

The Act is administered by the Bureau for 
Private Postsecondary Education, under the 

Department of Consumer Affairs. The Bureau 

can be reached at: 

P.O. Box 98081 

Sacramento, CA 95798-0818 
Phone: (888) 370-7589 

www.bppe.ca.gov 

These institutions do not have a pending 
petition in bankruptcy, not operating as a 

debtor in possession, have not filed a petition 

within the preceding five years, or had a 
petition in bankruptcy filed against them 

within the preceding five years that resulted in 

reorganization under Chapter 11 of the United 

States Bankruptcy Code. As a prospective 

student, you are encouraged to review 
this catalog prior to signing an enrol lment 

agreement. You are also encouraged to review 

the School Performance Fact Sheet, which 
must be provided to you prior to signing 

the enrollment agreement. Any questions a 

student may have regarding this catalog that 
have not been satisfactorily answered by the 

institut ion may be directed to the Bureau for 

Private Postsecondary Education at: 

2535 Capitol Oaks Drive, Suite 400 

Sacramento, CA 95833 
www.bppe.ca.gov 

Phone: (888) 370-7589 

Fax (916) 263-1897 
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A student or any member of the public may 

file a complaint about this institution w ith 
Bureau for Private Postsecondary Education 

by calling (888) 370-7589 toll-free or by 

completing a complaint form, which can be 

obtained on the bureau's Internet website, 

www.bppe.ca.gov 

Le Cordon Bleu College of Culinary Arts 

in Miami and Orlando 

Le Cordon Bleu College of Culinary Art s 

in Miami and Le Cordon Bleu College of 
Culinary Arts in Orlando are licensed by the 

Commission for Independent Education, 

Florida Department of Education. Additional 
information regarding this institution may be 

obtained by contacting: 

Commission for Independent Education 

325 West Gaines St., #1414 

Tallahassee, FL 32399-0400 
Phone: (888) 224-6684 

Le Cordon Bleu College of Culinary Arts 
in Minneapolis/St. Paul 

Le Cordon Bleu College of Culinary Arts in 

Minneapolis/St. Paul is registered as a private 
institutional w ith the Minnesota Office of 

Higher Education pursuant to sections 
136A.61 to 136A.71. Registration is not an 

endorsement of the institution. Credits earned 
at the institution may not transfer to all 

other institutions. 

Minnesota Office of Higher Education 
1450 Energy Park Drive, Suite 350 

St. Paul, MN 55108-5227 

Le Cordon Bleu College of Culinary Arts in 

Minneapolis/St. Paul is approved by the 

Wisconsin Educational Approval Board. 

Wisconsin Educational Approval Board 

30 West Mifflin Street 
P.O. Box 8696 

Madison, WI 53708-8986 

Approved for the training of veterans and 
eligible persons under the provisions of 

Title 38, United States Code by the Minnesota 

State Veterans Approving Agency. 

Le Cordon Bleu College of Culinary Arts 
in Portland 

This school is a business corporation 

authorized by the State of Oregon to offer 

and confer the academic degrees described 
herein, following a determination that the 

state academic standards will be satisfied 

under OAR 583-030. Inquiries concerning 

the standards or school compliance may be 

directed to the: 

Office of Degree Authorization 

775 Court Street NE 
Salem, OR 97301 

This school is licensed under Chapter 

28C.10RCW and is authorized to advertise 

and recruit for the following programs: 

Le Cordon Bleu Culinary Arts Certificate 
and Le Cordon Bleu Patisserie and Baking 

Certificate. Inquiries or complaints from State 

of Washington residents regarding this or any 
other private vocational school may be made to: 

Workforce Training and Education 
Coordinating Board 

128 Tenth Avenue SW 

P.O. Box 43105 
Olympia, Washington 98504-3105 

wtb.wa.gov 

Phone: (360) 753-5662 

E-Mail: wtecb@wtb.wa.gov 

The Le Cordon Bleu College of Culinary Arts 
in Portland is authorized by the Washington 

Student Achievement Council (WSAC) and 

meets the requirements and minimum 

educational standards established for degree­

granting institutions under the Degree­
Granting Institutions Act. This authorization 

is subject to periodic review and authorizes 

the Le Cordon Bleu College of Culinary Arts 
in Portland to offer specific degree programs. 

The Council may be contacted for a list of 

currently authorized programs. Authorization 

by the Council does not carry with it an 

endorsement by the Council of the institution 

or its programs. Any person desiring 
information about the requirements of the act 

or the applicability of those requirements to 
the intuition may contact the Council at: 

P.O. Box 43430 

Olympia, WA 98504-3430 

Le Cordon Bleu College of Culinary Arts 

in Scottsdale 

Arizona State Board for Private Postsecondary 

Education 
1400 W. Washington, Suite 260 

Phoenix, AZ 85007 

Phone: (602) 542-5709 

azppse.state.us/ 

Le Cordon Bleu College of Culinary Arts 

in Seattle 

Le Cordon Bleu College of Culinary Arts is 
licensed under Chapter 28C.10 RCW. Inquiries 

or complaints regarding this private vocational 

school may be made to the: 

Workforce Training and Education 

Coordinating Board 

128 Tenth Avenue SW 

P.O. Box 43105 Olympia 

Washington 98504-3105 
wtb.wa.gov 

Phone: (360) 753-5662 

E-Mail: wtecb@wtb.wa.gov 

The Le Cordon Bleu College of Culinary Arts 

in Seattle is authorized by the Washington 

Student Achievement Council (WSAC) and 
meets the requirements and minimum 

educational standards established for degree­

granting institutions under the Degree­

Granting Institutions Act. This authorization 

is subject to periodic review and authorizes 
the Le Cordon Bleu College of Culinary Arts in 

Seatt le to offer specific degree programs. The 

Council may be contacted for a list of currently 
authorized programs. Authorization by t he 

Council does not carry with it an endorsement 

by the Council of the institut ion or its 
programs. Any person desiring information 

about the requirements of the act or the 

applicability of t hose requirements to the 

intuition may contact the Council at: 

P.O. Box 43430. Olympia 
WA 98504-3430 

Le Cordon Bleu College of Culinary Arts 
in St. Louis 

Le Cordon Bleu College of Culinary Arts 
is approved to operate by the Missouri 

Department of Higher Education. The college 

is approved by the U.S. Department of 



ED00019698

CL_Review005611 

Education to participate in Title IV financial aid 

programs. Le Cordon Bleu College of Culinary 
Arts is affiliated with the Career College 

Association and the Missouri Association of 

Private Career Colleges and Schools. 

STATEMENT OF OWNERSHIP 
The Atlanta, Los Angeles, Minneapolis/St. Paul, 

Orlando, and Portland campuses are owned by 

Le Cordon Bleu North America, LLC, which is 
ultimately wholly owned by Career Education 

Corporation (CEC). 

The Las Vegas, Miami, and Scottsdale 

campuses are owned by Scottsdale Culinary 

Institute, Ltd., w hich is u ltimately wholly 
owned by Career Education Corporation (CEC). 

The Sacramento, Seattle and St. Louis 
campuses are owned by Kitchen Academy, 

Inc., which is ultimately wholly owned by 

Career Education Corporation (CEC). 

The San Francisco campus is owned by 

California Culinary Academy, LLC, which is 

ultimately wholly owned by Career Education 

Corporation (CEC). 

CEC is a Delaware corporation with principal 

offices located at: 

231 North Mart ingale Road 
Schaumburg, IL 60173-2007 

Phone: (847) 781-3600 

EXECUTIVE OFFICERS/ BOARD OF 
DIRECTORS (ALL CAMPUSES) 
The Executive Officers of 
Career Education Corporation are: 

Scott W. Steffey 

President and Chief Executive Officer 

Colleen M. O'Sullivan 

Senior Vice President, Chief Financial Officer 

and Treasurer 

Members of the CEC Board of Directors are: 

David W. Devonshire, Chairman 

Louis E. Caldera 

Dennis H. Chookaszian 

Patrick W. Gross 

Greg L. Jackson 

Thomas B. Lally 

Ron D. McCray 

Scott W. Steffey 

Leslie T. Thornton 
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PROGRAM OFFERINGS 

DEFINITIONS OF ACADEMIC 
CALENDAR 

The term "block" refers to a consecutive 

12-week grouping of classes commencing 

with the student's start date. 

The term "module" refers to a consecutive 

6-week grouping of classes commencing 
with the student's start date. 

The term "session" refers to any shorter 

length course periods within a module. 
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CERTIFICATE PROGRAM IN 

Le Cordon Bleu 
Culinary Arts 
The Certificate in Le Cordon Bleu Culinary Arts is designed to prepare 
students with the skills appropriate for basic positions in professional 

food preparation. Students begin their program with classes in basic 

and fundamental concepts of the culinary profession and build to 

more advanced topics as the program progresses. The program 
features lecture and laboratory formats. The program concludes with 

an externship experience that gives students a chance to practice 

skil ls taught throughout the course of their studies. Prior to starting 
an externship, a student must have a cumulative grade point average 

(CGPA) of 2.0 or better. 

Program outcomes include: 

Demonstrate professional-level cooking techniques. 

Demonstrate sanitation principles as they apply to the 
professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

The program consists of 55 quarter-credits, 940 contact hours, and 
12 months of instruction. 

Upon completion of the program, the graduate should have the 

skil ls needed to begin their career in the culinary and/or hospitality 

industries at an entry level. Jobs that are counted as successful 
placements in the published placement rates for calendar year 2012 

include the following, and are listed based on the frequency w ith which 

each position is obtained following graduation, with positions obtained 
most frequently listed first, and those obtained least frequently listed 

last: Line Cook, Cook, Pantry Cook, Lead Line Cook, Cook 11, Prep Cook, 

Chef, Roundsman, Cook Ill, Garde Manger, Grill Cook, Baker, Production 

Cook, Salumiere, Sous Chef, Kitchen Supervisor, Banquet Cook, 
Jr. Sous Chef, Assistant Manager, and Kitchen Assistant. The various 

titles of llchef" in the foregoing list generally apply to more advanced 

roles in a professional kitchen. The jobs mentioned are examples of 

certain potential jobs, and are not a representation that these outcomes 
are more probable than others. Le Cordon Bleu cannot guarantee 

employment or salary. 

Offered at the Le Cordon Bleu campuses in: 
Atlanta, Las Vegas, Minneapolis/St. Paul, 

Portland, Sacramento, San Francisco, 
Scottsdale, Seattle, St. Louis 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC105 Food Safety and Sanitation 3.0 

LCBC110 Culinary Foundations I 4.0 

LCBCl 22 Culinary Foundations II 7.0 

LCBC132 Culinary Foundations Ill 7.0 

LCBCl 52 Baking and Pastry 7.0 

LCBC212 Cuisine Across Cultures 8.0 

LCBC222 Catering and Buffets 7.0 

LCBC250 Externship I 6.0 

LCBC255 Externship II 6.0 

Total Quarter Credits Required for Graduation 55.0 
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CERTIFICATE PROGRAM IN 

Le Cordon Bleu 
Patisserie and Baking 
Le Cordon Bleu College of Culinary Arts offers an intensive program for 

those interested in a professional baking career. The program includes 
hands-on teaching of fundamental baking skills and the theoretical 

knowledge that forms basic competency in the field. The Certificate 

in Le Cordon Bleu Patisserie and Baking offers a comprehensive course 

of study in the fundamentals, and exposes students to the d ifferent 

styles of the school's chef-instructors, a wide variety of industry-current 
equipment, and various facets of the food service industries. 

Possible outcomes include: 

Demonstrate professional-level patisserie and baking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

The program consists of 55 quarter-credits, 940 contact hours and 

12 months of instruction and concludes w ith an externship. Prior to 

starting an extern ship, a student must have a cumulative grade point 

average (CGPA) of 2.0 or better. 

Upon completion of the program, the graduate should have the 

skil ls needed to begin their career in the culinary and/or hospitality 

industries at an entry level. Jobs that are counted as successful 
placements in the published placement rates for calendar year 2012 

include the following, and are listed based on the frequency w ith which 

each position is obtained following graduation, with positions obtained 

most frequently listed first, and those obtained least frequently listed 

last: Baker, Pastry Cook, Bakery Assistant, Cake Decorator, Pastry 
Assistant, Head Baker, Assistant Pastry Chef, Pastry Line Cook, Morning 

Production Baker, Pastry Chef, Pastry Cook 4, and Dessert Plater. The 

various t itles of "chef" in the foregoing list generally apply to more 
advanced roles in a professional kitchen. The jobs mentioned are 

examples of certain potential jobs, and are not a representation that 

these outcomes are more probable than others. 

Le Cordon Bleu cannot guarantee employment or salary. 

Offered at the Le Cordon Bleu campuses in: 
Atlanta, Las Vegas, Minneapolis/St. Paul, 

Portland, Sacramento, San Francisco, 
Scottsdale, Seattle, St. Louis 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC105 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBKl 02 Introduction to Patisserie and Baking Techniques 7.0 

LCBKl 12 Baking Principles and Viennoiserie 7.0 

LCBK122 International Patisserie, Cake Formula, and Assembly 7.0 

LCBK212 Advanced Patisserie and Chocolate Techniques 8.0 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK250 Externship I 6.0 

LCBK255 Externship II 6.0 

Total Credits Required for Graduation 55.0 
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DIPLOMA PROGRAM IN 

Le Cordon Bleu 
Culinary Arts 
The Diploma in Le Cordon Bleu Culinary Arts is designed to prepare 

students with the skills appropriate for basic positions in professional 
food preparation. Students begin their program with classes in basic 

and fundamental concepts of the culinary profession and build to 

more advanced topics as the program progresses. The program 

features lecture and laboratory formats. The program concludes with 

an externship experience that gives students a chance to practice 
skil ls taught throughout the course of their studies. Prior to starting 

an externship, a student must have a cumulative grade point average 

(CGPA) of 2.0 or better. 

Program outcomes include: 
Demonstrate professional-level cooking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

The program consists of 55 quarter-credits, 940 contact hours, and 

12 months of instruction. 

Upon completion of the program, the graduate should have the 
skil ls needed to begin their career in the culinary and/or hospitality 

industries at an entry level. Examples of some job titles for graduates 

include Cook, Line Cook, Catering Assistant, Banquet Cook, and Prep 

Cook. The various titles of "chef' generally apply to more advanced 
roles in a professional kitchen (for example, Sous Chef, Executive Chef). 

Graduates should not expect to become chefs upon graduation but 

are encouraged to work toward becoming a chef through the course 
of their careers. The jobs mentioned are examples of certain potential 

jobs, not a representation that these outcomes are more probable 

than others. Le Cordon Bleu cannot guarantee employment or salary. 

There is no cumulative exam required at the end of the program. 

Offered at the Le Cordon Bleu campuses in: 
Los Angeles, Miami, Orlando 

CORE CURRICULUM REQUIREMENTS 

COURSE CODE COURSE TITLE CREDITS 

LCBC105 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBC122 Culinary Foundations II 7.0 

LCBCl 32 Culinary Foundations Ill 7.0 

LCBC152 Baking and Pastry 7.0 

LCBC153** 

LCBC212 Cuisine Across Cultures 8.0 

LCBC222 Catering and Buffets 7.0 

LCBC250 Externship I 6.0 

LCBC255 Externship II 6.0 

Total Quarter Credits Required for Graduation 55.0 

*" LCBC153 is offered at the Los Angeles campus. 
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DIPLOMA PROGRAM IN 

Le Cordon Bleu 
Patisserie and Baking 
Le Cordon Bleu College of Culinary Arts offers an intensive program for 

those interested in a professional baking career. The program includes 
hands-on teaching of fundamental baking skills and the theoretical 

knowledge that forms basic competency in the field. The Diploma in 

Le Cordon Bleu Patisserie and Baking offers a comprehensive course 

of study in the fundamentals, and exposes students to the d ifferent 

styles of the school's chef-instructors, a wide variety of industry-current 
equipment, and various facets of the food service industries. 

Possible outcomes include: 

Demonstrate professional-level patisserie and baking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

The program consists of 55 quarter-credits, 940 contact hours and 

12 months of instruction and concludes w ith an externship. Prior to 

starting an extern ship, a student must have a cumulative grade point 

average (CGPA) of 2.0 or better. 

Upon completion of the program, the graduate should have the 

skil ls needed to begin their career in the culinary and/or hospitality 

industries at an entry level. Examples of some job titles for graduates 
include Pastry Assistant, Bakery Assistant, Baker, Assistant Pastry Cook, 

Pastry Cook, Bread Baker, and Cake Decorator. The various titles of 

"pastry chef" generally apply to more advanced roles in a professional 

kitchen (for example Pastry Sous Chef, Executive Pastry Chef). 

Graduates should not expect to become chefs upon graduation but 

are encouraged to work toward becoming a chef through the course 
of their careers. The jobs mentioned are examples of certain potential 

jobs, not a representation that these outcomes are more probable 
than others. Le Cordon Bleu cannot guarantee employment or salary. 

There is no cumulative exam required at the end of the program. 

Offered at the Le Cordon Bleu campuses in: 
Los Angeles, Miami, Orlando 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC105 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBKl 02 Introduction to Patisserie and Baking Techniques 7.0 

LCBKl 12 Baking Principles and Viennoiserie 7.0 

LCBK122 International Patisserie, Cake Formula, and Assembly 7.0 

LCBK212 Advanced Patisserie and Chocolate Techniques 8.0 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK250 Externship I 6.0 

LCBK255 Externship II 6.0 

Total Credits Required for Graduation 55.0 
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ASSOCIATE OF OCCUPATIONAL SCIENCE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordon Bleu Culinary Arts program is a 21 month, 1550 contact 

hour, 107 quarter credit culinary arts training program leading to 

an Associate of Occupational Science degree. The program consists 

of culinary laboratory, restaurant management and general 

education courses. 

Program outcomes include: 

Demonstrate professional-level cooking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Apply basic management principles to the demands of a 

hospitalit y business. 

Exhibit col lege-level reasoning skills. 

Upon completion of the program the graduate should have the 

workforce skills appropriate for entry level positions in the culinary 

and/or hospitality industries. Examples of some job titles for graduates 

include Cook, Line Cook, Catering Assistant, Banquet Cook, Garde 

Manger, Roundsman and Prep Cook. The various titles of "chef" 

generally apply to more advanced roles in a professional kitchen (for 

example, Sous Chef, Executive Chef). Graduates should not expect 

to become Chefs upon graduation but are encouraged to work 

toward becoming a Chef through the course of their careers. The jobs 

mentioned are examples of certain potential jobs, not a representation 

that these outcomes are more probable than others. Le Cordon Bleu 

cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 

coursework is designed to ensure that students have the cognitive 

abi lit ies crucia l to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the food service industry 

in any of a multitude of positions. A student transferring from any 

Le Cordon Bleu College of Culinary Arts who has earned a grade below 

2.0 in any course will need to retake that course, or an equivalent 

course, earning a course grade of 2.0 or higher prior to enrollment 

into the Associate of Occupational Science Degree in Le Cordon Bleu 

Culinary Arts program. All other required program courses must be 

completed with a cumulative grade point average (CGPA) of 2.0 or 

higher prior to taking either of the externship courses unless permission 

is granted by the Director of Education. 

Offered at the Le Cordon Bleu campus in: 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE 

LCBCl00 College Success and Career Portfolio 

LCBCl 10 Culinary Foundations I 

LCBC122 Culinary Foundations II 

LCBCl 25 Cost Control and Purchasing 

LCBC132 Culinary Foundations Ill 

LCBCl 52 Baking and Pastry 

LCBC212 Cuisine Across Cultures 

LCBC215 Hospitality Supervision and Entrepreneurship 

LCBC222 Catering and Buffets 

LCBC225 Wine and Beverage 

LCBC232 Contemporary Cuisine 

LCBC240 Restaurant Rotation 

LCBC250 Externship I 

LCBC255 Externship II 

Total Required Core Curriculum Credits 

General Education Requirements 

COURSE CODE COURSE TITLE 

CST1050 Speech 

ENG132 English Composition 

HUM1101 Culinary History 

MATl 150 College Math 

PSY2101 Introduction to Psychology 

SCl1200 Food Science and Safety 

SCll 230 Nutrition 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

Atlanta 

CREDITS 

1.0 

4.0 

7.0 

3.0 

7.0 

7.0 

8.0 

5.0 

7.0 

3.0 

4.0 

8.0 

6.0 

6.0 

76.0 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

3.0 

3.0 

31.0 

107.0 
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ASSOCIATE OF OCCUPATIONAL SCIENCE IN 

Le Cordon Bleu 
Patisserie and Baking 
The Le Cordon Bleu Patisserie and Baking program is a 21 month, 

1510 contact hour, 106 quarter credit culinary arts training program 
leading to an Associate of Occupational Science degree. The program 

consists of patisserie and baking laboratory, restaurant management 

and general education courses. 

Program outcomes include: 

Demonstrate professional-level patisserie and baking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Exhibit col lege-level reasoning skills. 

Apply basic management principles to the demands of a 

hospitality business. 

Exhibit col lege-level reasoning ski lls. 

Upon completion of this program, a graduate should have the 

workforce skills appropriate for entry level positions in the culinary 
and/or hospitality industries. Examples of some job titles for g raduates 

include Pastry Assistant, Bakery Assistant, Baker, Assistant Pastry Cook, 

Pastry Cook, Bread Baker and Cake Decorator. The various titles of 
"pastry chef" generally apply to more advanced roles in a professional 

kitchen (for example Pastry Sous Chef, Executive Pastry Chef). 

Graduates should not expect to become chefs upon graduation but 

are encouraged to work toward becoming a chef through the course 

of their careers. The jobs mentioned are examples of certain potential 
jobs, not a representation that these outcomes are more probable than 

others. Le Cordon Bleu cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 
valuable asset in today's highly competitive world. General education 

coursework is designed to ensure that students have the cognitive 

abilit ies crucial to their success in the workplace. The program was 
designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the food service industry 

in any of a multitude of positions. A student transferring from any 

Le Cordon Bleu College of Culinary Arts campus who has earned a 

grade below 2.0 in any course wil l need to retake that course, or an 
equivalent course, earning a course grade of 2.0 or higher prior to 

enrollment into the Associate of Occupational Science Degree in 

Le Cordon Bleu Patisserie and Baking program. All other required 
program courses must be completed w ith a cumulative grade point 

average (CGPA) of 2.0 or higher prior to taking either of the externship 

courses unless permission is granted by the Director of Education. 

Offered at the Le Cordon Bleu campus in: 
Atlanta 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC100 College Success and Career Portfolio 1.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBC122 Culinary Foundations II 7.0 

LCBC125 Cost Control and Purchasing 3.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBK102 Introduction to Patisserie and Baking 7.0 

LCBK1 12 Baking Principles and Viennoiserie 7.0 

LCBK122 International Patisserie, Cake Formula and Assembly 7.0 

LCBK212 Advanced Patisserie and Chocolate Techniques 8.0 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK232 Advanced Showpiece and ConfectionaryTechniques 7.0 

LCBK250 Externship I 6.0 

LCBK255 Externship II 

Total Required Core Curriculum Credits 

General Education Requirements 

COURSE CODE COURSE TITLE 

CSTl0S0 Speech 

ENG132 English Composition 

HUM1101 Culinary History 

MAT1150 College Math 

PSY2101 Introduction to Psychology 

SCll 200 Food Science and Safety 

SCl1230 Nutrition 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

6.0 

75.0 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

3.0 

3.0 

31.0 

106.0 
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ASSOCIATE OF OCCUPATIONAL SCIENCE DEGREE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordon Bleu Culinary Arts program is a 21 month, 1550 contact 
hour, 107 quarter-credit culinary arts training program leading to 

an Associate of Occupational Science degree. The program consists 

of culinary laboratory, restaurant management and general 

education courses. 

Program outcomes include: 
Demonstrate professional-level cooking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Apply basic management principles to the demands of a 

hospitality business. 

Exhibit col lege-level reasoning skills. 

Upon completion of the program, the graduate should have the work 

force skills appropriate for entry level positions in the culinary and/or 

hospitality industries. Examples of some job titles for graduates include 

Cook, Line Cook, Catering Assistant, Banquet Cook, Garde Manger, 
Roundsman and Prep Cook. The various titles of "chef" generally apply 

to more advanced ro les in a professional kitchen (for example, Sous 

Chef, Executive Chef). Graduates should not expect to become Chefs 
upon graduation but are encouraged to work toward becoming a Chef 

through the course of their careers. The jobs mentioned are examples 

of certain potential jobs, not a representation that these outcomes 
are more probable than others. Le Cordon Bleu cannot guarantee 

employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 

coursework is designed to ensure that students have the cognitive 
abilit ies crucial to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the foodservice industry in 
any of a multitude of positions. Prior to starting an externship, a student 

must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary Arts 
who has earned a grade below 2.0 in any course will need to be retake 

that course, or an equivalent course, earning a course grade of 2.0 or 

higher prior to enrollment into the Associate of Occupational Science 

Degree in Le Cordon Bleu Culinary Arts program. All other required 

program courses must be completed w ith a cumulative grade point 
average (CGPA) of 2.0 or higher prior to taking either of the externship 

courses unless permission is granted by the Director of Education. 

Offered at the Le Cordon Bleu campus in: 
Las Vegas 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC100 College Success and Career Portfolio 1.0 

LCBC105 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBCl 22 Culinary Foundations II 7.0 

LCBCl 25 Cost Control and Purchasing 3.0 

LCBC132 Culinary Foundations Ill 7.0 

LCBC135 Nutrition 3.0 

LCBC152 Baking and Pastry 7.0 

LCBC212 Cuisine Across Cultures 8.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBC222 Catering and Buffets 7.0 

LCBC225 Wine and Beverage 3.0 

LCBC232 Contemporary Cuisine 4.0 

LCBC240 Restaurant Rotation 8.0 

LCBC250 Externship I 6.0 

LCBC255 Externship II 6.0 

Total Required Core Curriculum Credits 82.0 

General Education Requirements 

COURSE CODE COURSE TITLE CREDITS 

COMl 12 Effective Interpersonal Communication 

and Presentation Skil ls 5.0 

ENGl 50 College English 5.0 

MAT122 Culinary Math 5.0 

POL200 Introduction to American and Nevada Politics 5.0 

PSY201 Aspects of Psychology 5.0 

Total Required General Education Credits 25.0 

Total Quarter Credits Required for Graduation 107.0 
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ASSOCIATE OF OCCUPATIONAL SCIENCE DEGREE IN 

Le Cordon Bleu 
Patisserie and Baking 
The Le Cordon Bleu Patisserie and Baking program is a 21 month, 

1510 contact hour, 106 quarter-credit culinary arts training program 
leading to an Associate of Occupational Science degree. The program 

consists of patisserie and baking laboratory, restaurant management 

and general education courses. 

Program outcomes include: 

Demonstrate professional-level patisserie and baking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Apply basic management principles to the demands of a 

hospitalit y business. 

Exhibit col lege-level reasoning skills. 

Upon completion of the program, the graduate should have the work 
force skills appropriate for entry level positions in the culinary and/ 

or hospitality industries. Examples of some job titles for graduates 
include Pastry Assistant, Bakery Assistant, Baker, Assistant Pastry Cook, 

Pastry Cook, Bread Maker and Cake Decorator. The various titles of 

"pastry chef" generally apply to more advanced roles in a professional 

kitchen (for example, Pastry Sous Chef, Executive Pastry Chef). 
Graduates should not expect to become Chefs upon graduation, but 

are encouraged to work toward becoming a Chef through the course 

of their careers. The jobs mentioned are examples of certain potent ial 

jobs, not a representation that these outcomes are more probable than 

others. Le Cordon Bleu cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 
coursework is designed to ensure that students have the cognitive 

abilit ies crucial to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the foodservice industry in 
any of a multitude of positions. Prior to starting an externship, a student 

must have a cumulative grade point average (CGPA) of 2.0 or better. 

Offered at the Le Cordon Bleu campus in: 
Las Vegas 

cumulative grade point average (CGPA) of 2.0 or higher prior to taking 
either of the externship courses unless permission is granted by the 

Director of Education. 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC100 College Success and Career Portfolio 1.0 

LCBC105 Food Safety and Sanitation 3.0 

LCBC110 Culinary Foundations I 4.0 

LCBCl 22 Culinary Foundations II 7.0 

LCBCl 25 Cost Control and Purchasing 3.0 

LCBC135 Nutrition 3.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBKl 02 Introduction to Patisserie and Baking 7.0 

LCBK112 Baking Principles and Viennoiserie 7.0 

LCBK122 International Patisserie Cake Formula and Assembly 7.0 

LCBK212 Advanced Patisserie and Chocolate Techniques 8.0 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK232 Advanced Showpiece and Confectionary Techniques 7.0 

LCBC250 Externship I 6.0 

LCBC255 Externship II 6.0 

Total Required Core Curriculum Credits 81.0 

General Education Requirements 

COURSE CODE 

COMl 12 

ENG150 

MAT122 

POL200 

PSY201 

COURSE TITLE 

Effective Interpersonal Communication 
and Presentation Skil ls 

College English 

Culinary Math 

Introduction to American and Nevada Politics 

Aspects of Psychology 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

A student transferring from any Le Cordon Bleu College of Culinary Arts Total Required General Education Credits 25.0 

106.0 who has earned a grade below 2.0 in any course will need to be retake Total Quarter Credits Required for Graduation 

that course, or an equivalent course, earning a course grade of 

2.0 or higher prior to enrollment into the Associate of Occupational 

Science Degree in Le Cordon Bleu Patisserie and Baking program. 
All other required program courses must be completed with a 
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ASSOCIATE OF OCCUPATIONAL STUDIES DEGREE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordon Bleu Culinary Arts program is a 21 month, 1550 contact 
hour, 107 quarter credit culinary arts training program leading to 

an Associate of Occupational Studies degree. The program consists 

of culinary laboratory, restaurant management, and general 

education courses. 

Program outcomes include: 
Demonstrate professional-level cooking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Apply basic management principles to the demands of a 

hospitality business. 

Exhibit col lege-level reasoning skills. 

Upon completion of the program, the graduate should have the 

workforce skills appropriate for entry level positions in the culinary 

and/or hospitality industries. Examples of some job titles for graduates 
include Cook, Line Cook, Catering Assistant, Banquet Cook, Garde 

Manger, Roundsman and Prep Cook. The various titles of "chef" 

generally apply to more advanced roles in a professional kitchen (for 
example, Sous Chef, Executive Chef). Graduates should not expect 

to become chefs upon graduation but are encouraged to work 

toward becoming a chef through the course of their careers. The jobs 
mentioned are examples of certain potential jobs, not a representation 

that these outcomes are more probable than others. Le Cordon Bleu 

cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 
coursework is designed to ensure that students have the cognitive 

abilities crucial to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 
provides a foundation for students to enter the foodservice industry in 

any of a multitude of positions. Prior to starting an externship, a student 

must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary Arts 

who has earned a grade below 2.0 in any course will need to be retake 

that course, or an equivalent course, earning a course grade of 2.0 or 

higher prior to enrollment into the Associate of Occupational Studies 

Degree in Le Cordon Bleu Culinary Arts program. There is no cumulative 
exam required at the end of the program. 

Offered at the Le Cordon Bleu campus in: 
Los Angeles (Pasadena campus) 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE 

LCBC100 College Success and Career Portfolio 

LCBC105 Food Safety and Sanitation 

LCBCl 10 Culinary Foundations I 

LCBCl 22 Culinary Foundations II 

LCBCl 25 Cost Control and Purchasing 

LCBC132 Culinary Foundations Ill 

LCBC135 Nutrition 

LCBC153 Baking and Pastry 

LCBC205 Food In History 

LCBC212 Cuisine Across Cultures 

LCBC215 Hospitality Supervision and Entrepreneurship 

LCBC222 Catering and Buffets 

LCBC225 Wine and Beverage 

LCBC232 Contemporary Cuisine 

LCBC241 Restaurant Rotation 

LCBC250 Externship I 

LCBC255 Externship II 

Total Required Core Curriculum Credits 

General Education Requirements 

COURSE CODE COURSE TITLE 

GENl 12 Fundamentals of Speech 

GEN122 Appl ied Math 

GEN132 English Composition 

GEN142 Introduction to Psychology 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

CREDITS 

1.0 

3.0 

4.0 

7.0 

3.0 

7.0 

3.0 

7.0 

5.0 

8.0 

5.0 

7.0 

3.0 

4.0 

8.0 

6.0 

6.0 

87.0 

CREDITS 

5.0 

5.0 

5.0 

5.0 

20.0 

107.0 
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ASSOCIATE OF OCCUPATIONAL STUDIES DEGREE IN 

Le Cordon Bleu 
Patisserie and Baking 
The Le Cordon Bleu The Le Cordon Bleu Patisserie and Baking program 

is a 21 month, 1510 contact hour, 106 quarter credit culinary arts 
training program leading to an Associate of Occupational Studies 

degree. The program consists of patisserie and baking laboratory, 

restaurant management, and general education courses. 

Program outcomes include: 

Demonstrate professional-level patisserie and baking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Exhibit col lege-level reasoning skills. 

Apply basic management principles to the demands of a 

hospitality business. 

Upon completion of this program, a graduate should have the 
workforce skills appropriate for entry level positions in the culinary 

and/or hospitality industries. Examples of some job titles for graduates 
include Pastry Assistant, Bakery Assistant, Baker, Assistant Pastry Cook, 

Pastry Cook, Bread Baker, and Cake Decorator. The various titles of 

"pastry chef" generally apply to more advanced roles in a professional 

kitchen (for example Pastry Sous Chef, Executive Pastry Chef). 
Graduates should not expect to become chefs upon graduation but 

are encouraged to work toward becoming a chef through the course 

of their careers. The jobs mentioned are examples of certain potential 

jobs, not a representation that these outcomes are more probable than 
others. Le Cordon Bleu cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 
coursework is designed to ensure that students have the cognitive 

abilit ies crucial to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the foodservice industry in 
any of a multitude of positions. Prior to starting an externship, a student 

must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary Arts 
who has earned a grade below 2.0 in any course will need to be retake 

that course, or an equivalent course, earning a course grade of 2.0 or 

higher prior to enrollment into the Associate of Occupational Studies 

Degree in Le Cordon Bleu Patisserie and Baking program. There is no 

cumulative exam required at the end of the program. 

Offered at the Le Cordon Bleu campus in: 
Los Angeles (Pasadena campus) 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC100 College Success and Career Portfolio 1.0 

LCBC105 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBC122 Culinary Foundations II 7.0 

LCBC125 Cost Control and Purchasing 3.0 

LCBC135 Nutrition 3.0 

LCBC205 Food in History 5.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBK102 Introduction to Patisserie and Baking Techniques 7.0 

LCBK112 Baking Principles and Viennoiserie 7.0 

LCBK122 International Patisserie, Cake Formula, and Assembly 7.0 

LCBK212 Advanced Patisserie & Chocolate Techniques 8.0 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK232 Advanced Showpiece and ConfectionaryTechniques 7.0 

LCBK250 Externship I 6.0 

LCBK255 Externship II 6.0 

Total Required Core Curriculum Credits 86.0 

General Education Requirements 

COURSE CODE COURSE TITLE 

GENl 12 Fundamentals of Speech 

GEN122 Appl ied Math 

GEN132 English Composition 

GEN142 Introduction to Psychology 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

CREDITS 

5.0 

5.0 

5.0 

5.0 

20.0 

106.0 
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ASSOCIATE IN SCIENCE DEGREE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordon Bleu Culinary Arts program is a 21 month, 1550 contact 

hour, 107 quarter credit culinary arts training program leading to 

an Associate in Science degree. The program consists of culinary 

laboratory, restaurant management and general education courses. 

Program outcomes include: 
Demonstrate professional- level cooking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to t he hospitality industry. 

Apply basic management principles to the demands of a 

hospitality business. 

Exhibit col lege-level reasoning ski lls. 

Upon completion of the program the graduate should have the 

workforce skills appropriate for entry level positions in the culinary 

and/or hospitality industries. Examples of some job titles for graduates 

include Cook, Line Cook, Catering Assistant, Banquet Cook, Garde 

Manger, Roundsman and Prep Cook. The various titles of "chef" 

generally apply to more advanced roles in a professional kitchen (for 

example, Sous Chef, Executive Chef). Graduates should not expect 

to become chefs upon graduation but are encouraged to work 

toward becoming a chef through the course of their careers. The jobs 

mentioned are examples of certain potential jobs, not a representation 

that these outcomes are more probable than others. Le Cordon Bleu 

cannot guarantee employment or salary. 

A general education is an important aspect of h igher learning and a 

valuable asset in today's highly competitive world. General education 

coursework is designed to ensure that students have the cognitive 

abi lities crucia l to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the foodservice industry in 

any of a multitude of positions. Prior to starting an externship, a student 

must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary Arts 

who has earned a grade below 2.0 in any course will need to be retake 

that course, or an equivalent course, earning a course grade of 2.0 or 

higher prior to enrollment into the Associate in Science Degree in 

Le Cordon Bleu Culinary Arts program. 

Offered at the Le Cordon Bleu campus in: 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE 

LCBCl00 College Success and Career Portfolio 

LCBC105 Food Safety and Sanitation 

LCBCl 10 Culinary Foundations I 

LCBCl 22 Culinary Foundations II 

LCBC125 Cost Control and Purchasing 

LCBC132 Culinary Foundations Ill 

LCBC135 Nutrition 

LCBC152 Baking and Pastry 

LCBC212 Cuisine Across Cultures 

LCBC215 Hospitality Supervision and Entrepreneurship 

LCBC222 Catering and Buffets 

LCBC225 Wine and Beverage 

LCBC232 Contemporary Cuisine 

LCBC240 Restaurant Rotation 

LCBC250 Externship I 

LCBC255 Externship II 

Total Required Core Curriculum Credits 

General Education Requirements 

COURSE CODE COURSE TITLE 

ENCl 101 English Composition 

LAH2020 History of Latin America 

MAC110S College Mathematics 

SPC2600 Public Speaking 

SYG2600 Cultural Diversity 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

Miami 

CREDITS 

1.0 

3.0 

4.0 

7.0 

3.0 

7.0 

3.0 

7.0 

8.0 

5.0 

7.0 

3.0 

4.0 

8.0 

6.0 

6.0 

82.0 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

25.0 

107.0 
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ASSOCIATE IN SCIENCE DEGREE IN 

Le Cordon Bleu 
Patisserie and Baking 
The Le Cordon Bleu Patisserie and Baking program is a 21 month, 

1510 contact hour, 106 quarter credit culinary arts training program 

leading to an Associate in Science degree. The program consists of 

patisserie and baking laboratory, restaurant management, and general 

education courses. 

Program outcomes include: 

Demonstrate professional-level patisserie and baking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Exhibit col lege-level reasoning skills. 

Apply basic management principles to the demands of a 

hospitality business. 

Upon completion of this program, a graduate should have the 

workforce skills appropriate for entry level positions in the culinary 

and/or hospitality industries. Examples of some job titles for graduates 

include Pastry Assistant, Bakery Assistant, Baker, Assistant Pastry Cook, 

Pastry Cook, Bread Baker, and Cake Decorator. The various titles of 

"pastry chef" generally apply to more advanced ro les in a professional 

kitchen (for example Pastry Sous Chef, Executive Pastry Chef). 

Graduates should not expect to become chefs upon graduation but 

are encouraged to work toward becoming a chef through the course 

of their careers. The jobs mentioned are examples of certain potent ial 

j obs, not a representation that these outcomes are more probable than 

others. Le Cordon Bleu cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 

coursework is designed to ensure that students have the cognitive 

abi lit ies crucia l to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the foodservice industry in 

any of a multitude of positions. Prior to starting an externship, a student 

must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary Arts 

who has earned a grade below 2.0 in any course will need to be retake 

that course, or an equivalent course, earning a course grade of 2.0 or 

higher prior to enrollment into the Associate in Science Degree in 

Le Cordon Bleu Patisserie and Baking program. 

Offered at the Le Cordon Bleu campus in: 
Miami 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC100 College Success and Career Portfolio 1.0 

LCBCl 05 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBCl 22 Culinary Foundations II 7.0 

LCBC125 Cost Control and Purchasing 3.0 

LCBC135 Nutrition 3.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBK102 Introduction to Patisserie and Baking Techniques 7.0 

LCBK112 Baking Principles and Viennoiserie 7.0 

LCBK122 International Patisserie, Cake Formula and Assembly 7.0 

LCBK212 Advanced Patisserie and Chocolate Techniques 8.0 

LCBK222 Centerpiece and Cake Decoration Techniques .0 

LCBK232 Advanced Showpiece and ConfectionaryTechniques 7.0 

LCBK250 Externship I 6.0 

LCBK255 Externship II 6.0 

Total Required Core Curriculum Credits 81 .0 

General Education Requirements 

COURSE CODE COURSE TITLE 

ENCl 101 English Composition 

LAH2020 History of Latin America 

MACl 105 College Mathematics 

SPC2600 Public Speaking 

SYG2600 Cultural Diversity 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

25.0 

106.0 
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ASSOCIATE IN APPLIED SCIENCE DEGREE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordon Bleu Culinary Arts program is a 21 month, 1564 contact 

hour, 107 quarter-credit culinary arts training program leading to an 
Associate in Applied Science degree. The program consists of culinary 

laboratory, restaurant management and general education courses. 

Program outcomes include: 

Demonstrate professional-level cooking techniques. 

Demonstrate sanitation principles as they apply to the 
professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Apply basic management principles to the demands of a 

hospitality business. 

Exhibit col lege-level reasoning ski lls. 

Upon completion of the program the graduate should have the 

workforce skills appropriate for entry level positions in the culinary 
and/or hospitality industries. Examples of some job titles for graduates 

include Cook, Line Cook, Catering Assistant, Banquet Cook, Garde 
Manger, Roundsman and Prep Cook. The various titles of "chef" 

generally apply to more advanced roles in a professional kitchen (for 

example, Sous Chef, Executive Chef). Graduates should not expect 

to become chefs upon graduation but are encouraged to work 
toward becoming a chef through the course of their careers. The jobs 

mentioned are examples of certain potential jobs, not a representation 

that these outcomes are more probable than others. Le Cordon Bleu 

cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 

coursework is designed to ensure that students have the cognitive 
abilities crucial to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the foodservice industry in 

any of a multitude of positions. Prior to starting an externship, a student 
must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary Arts 

who has earned a grade below 2.0 in any course will need to be retake 

that course, or an equivalent course, earning a course grade of 2.0 or 
higher prior to enrollment into the Associate in Applied Science Degree 

in Le Cordon Bleu Culinary Arts program. 

Offered at the Le Cordon Bleu campus in: 
Minneapolis/St. Paul 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE 

LCBCl00 College Success and Career Portfolio 

LCBC105 Food Safety and Sanitation 

LCBCl 10 Culinary Foundations I 

LCBCl 22 Culinary Foundations II 

LCBC125 Cost Control and Purchasing 

LCBC132 Culinary Foundations Ill 

LCBC135 Nutrition 

LCBC152 Baking and Pastry 

LCBC212 Cuisine Across Cultures 

LCBC215 Hospitality Supervision and Entrepreneurship 

LCBC222 Catering and Buffets 

LCBC231 Contemporary Cuisine 

LCBC242 Restaurant Rotation 

LCBC250 Externship I 

LCBC255 Externship II 

Total Required Core Curriculum Credits 

General Education Requirements 

COURSE CODE COURSE TITLE 

MTH135 College Mathematics 

ENG105 English Composition 

COMl 15 Communication Methods 

PSY105 Psychology 

LIT225 Topics in Literature 

GE280 Environmental Science 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

CREDITS 

1.0 

3.0 

4.0 

7.0 

3.0 

7.0 

3.0 

7.0 

8.0 

5.0 

7.0 

2.0 

8.0 

6.0 

6.0 

77.0 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

5.0 

30.0 

107.0 
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ASSOCIATE IN APPLIED SCIENCE DEGREE IN 

Le Cordon Bleu 
Patisserie and Baking 
The Le Cordon Bleu Patisserie and Baking program is a 21 month, 

1570 contact hour, 111 quarter-credit culinary arts training program 

leading to an Associate in Applied Science degree. The program 

consists of patisserie and baking laboratory, restaurant management 

and general education courses. 

Program outcomes include: 

Demonstrate professional-level patisserie and baking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Exhibit col lege-level reasoning skills. 

Apply basic management principles to the demands of a 

hospitality business. 

Upon completion of this program, a graduate should have the 

workforce skills appropriate for entry level positions in the culinary 

and/or hospitality industries. Examples of some job titles for graduates 

include Pastry Assistant, Bakery Assistant, Baker, Assistant Pastry Cook, 

Pastry Cook, Bread Baker and Cake Decorator. The various titles of 

"pastry chef" generally apply to more advanced ro les in a professional 

kitchen (for example Pastry Sous Chef, Executive Pastry Chef). 

Graduates should not expect to become chefs upon graduation but 

are encouraged to work toward becoming a chef through the course 

of their careers. The jobs mentioned are examples of certain potential 

j obs, not a representation that these outcomes are more probable than 

others. Le Cordon Bleu cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 

coursework is designed to ensure that students have the cognitive 

abi lit ies crucia l to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the foodservice industry 

in any of a multitude of positions. 

Offered at the Le Cordon Bleu campus in: 
Minneapolis/St. Paul 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC100 College Success and Career Portfolio 1.0 

LCBC105 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBC122 Culinary Foundations II 7.0 

LCBC125 Cost Control and Purchasing 3.0 

LCBC135 Nutrition 3.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBK102 Introduction to Patisserie and Baking Techniques 7.0 

LCBK112 Baking Principles and Viennoiserie 7.0 

LCBK122 International Patisserie, Cake Formula and Assembly 7.0 

LCBK212 Advanced Patisserie and Chocolate Techniques 8.0 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK232 Advanced Showpiece and Confectionary Techniques 7.0 

LCBC250 Externship I 6.0 

LCBC255 Externship II 6.0 

Total Required Core Curriculum Credits 81.0 

General Education Requirements 

COURSE CODE COURSE TITLE 

MTH135 College Mathematics 

ENG105 English Composition 

COMl 15 Communication Methods 

PSYl0S Psychology 

LIT225 Topics in Literature 

GE280 Environmental Science 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

5.0 

30.0 

111 .0 
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ASSOCIATE IN SCIENCE DEGREE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordon Bleu Culinary Arts program is a 21 month, 1550 contact 

hour, 107 quarter credit culinary arts training program leading to 

an Associate in Science degree. The program consists of culinary 

laboratory, restaurant management and general education courses. 

Program outcomes include: 
Demonstrate professional- level cooking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to t he hospitality industry. 

Apply basic management principles to the demands of a 

hospitality business. 

Exhibit col lege-level reasoning ski lls. 

Upon completion of the program the graduate should have the 

workforce skills appropriate for entry level positions in the culinary 

and/or hospitality industries. Examples of some job titles for graduates 

include Cook, Line Cook, Catering Assistant, Banquet Cook, Garde 

Manger, Roundsman and Prep Cook. The various titles of "chef" 

generally apply to more advanced roles in a professional kitchen (for 

example, Sous Chef, Executive Chef). Graduates should not expect 

to become chefs upon graduation but are encouraged to work 

toward becoming a chef through the course of their careers. The jobs 

mentioned are examples of certain potential jobs, not a representation 

that these outcomes are more probable than others. Le Cordon Bleu 

cannot guarantee employment or salary. 

A general education is an important aspect of h igher learning and a 

valuable asset in today's highly competitive world. General education 

coursework is designed to ensure that students have the cognitive 

abi lities crucia l to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the foodservice industry in 

any of a multitude of positions. Prior to starting an externship, a student 

must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary Arts 

who has earned a grade below 2.0 in any course will need to be retake 

that course, or an equivalent course, earning a course grade of 2.0 or 

higher prior to enrollment into the Associate in Science Degree in 

Le Cordon Bleu Culinary Arts program. 

Offered at the Le Cordon Bleu campus in: 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE 

LCBCl00 College Success and Career Portfolio 

LCBC105 Food Safety and Sanitation 

LCBCl 10 Culinary Foundations I 

LCBCl 22 Culinary Foundations II 

LCBC125 Cost Control and Purchasing 

LCBC132 Culinary Foundations Ill 

LCBC135 Nutrition 

LCBC152 Baking and Pastry 

LCBC212 Cuisine Across Cultures 

LCBC215 Hospitality Supervision and Entrepreneurship 

LCBC222 Catering and Buffets 

LCBC225 Wine and Beverage 

LCBC232 Contemporary Cuisine 

LCBC240 Restaurant Rotation 

LCBC250 Externship I 

LCBC255 Externship II 

Total Required Core Curriculum Credits 

General Education Requirements 

COURSE CODE COURSE TITLE 

GENl 12 College English 

GEN122 Verbal Communications 

GEN132 College Mathematics 

GEN142 Introduction t o Psychology 

GEN152 Environmental Science 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

Orlando 

CREDITS 

1.0 

3.0 

4.0 

7.0 

3.0 

7.0 

3.0 

7.0 

8.0 

5.0 

7.0 

3.0 

4.0 

8.0 

6.0 

6.0 

82.0 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

25.0 

107.0 
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ASSOCIATE IN SCIENCE DEGREE IN 

Le Cordon Bleu 
Patisserie and Baking 
The Le Cordon Bleu Patisserie and Baking program is a 21 month, 

1510 contact hour, 106 quarter credit culinary arts training program 

leading to an Associate in Science degree. The program consists of 

patisserie and baking laboratory, restaurant management and general 

education courses. 

Program outcomes include: 

Demonstrate professional-level patisserie and baking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Exhibit col lege-level reasoning skills. 

Apply basic management principles to the demands of a 

hospitality business. 

Exhibit col lege-level reasoning ski lls. 

Upon completion of this program, a graduate should have the 

workforce skills appropriate for entry level positions in the culinary 

and/or hospitality industries. Examples of some job titles for g raduates 

include Pastry Assistant, Bakery Assistant, Baker, Assistant Pastry Cook, 

Pastry Cook, Bread Baker and Cake Decorator. The various titles of 

"pastry chef" generally apply to more advanced ro les in a professional 

kitchen (for example Pastry Sous Chef, Executive Pastry Chef). 

Graduates should not expect to become chefs upon graduation but 

are encouraged to work toward becoming a chef through the course 

of their careers. The jobs mentioned are examples of certain potential 

jobs, not a representation that these outcomes are more probable than 

others. Le Cordon Bleu cannot guarantee employment or salary. 

A general education is an important aspect of h igher learning and a 

valuable asset in today's highly competitive world. General education 

coursework is designed to ensure that students have the cognitive 

abi lit ies crucia l to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the foodservice industry in 

any of a multitude of positions. Prior to starting an externship, a student 

must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary Arts 

who has earned a grade below 2.0 in any course will need to be retake 

that course, or an equivalent course, earning a course grade of 2.0 or 

higher prior to enrollment into the Associate in Science Degree in 

Le Cordon Bleu Patisserie and Baking program. 

Offered at the Le Cordon Bleu campus in: 
Orlando 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC100 College Success and Career Portfolio 1.0 

LCBCl 05 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBC122 Culinary Foundations II 7.0 

LCBC125 Cost Control and Purchasing 3.0 

LCBC135 Nutrition 3.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBK102 Introduction to Patisserie and Baking Techniques 7.0 

LCBK112 Baking Principles and Viennoiserie 7.0 

LCBK122 International Patisserie, Cake Formula and Assembly 7.0 

LCBK212 Advanced Patisserie and Chocolate Techniques 8.0 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK232 Advanced Showpiece and ConfectionaryTechniques 7.0 

LCBK250 Externship I 6.0 

LCBK255 Externship II 6.0 

Total Required Core Curriculum Credits 81 .0 

General Education Requirements 

COURSE CODE COURSE TITLE 

GEN112 College English 

GEN122 Verbal Communications 

GEN132 College Mathematics 

GEN142 Introduction to Psychology 

GEN152 Environmental Science 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

25.0 

106.0 
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ASSOCIATE OF OCCUPATIONAL STUDIES DEGREE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordon Bleu Culinary Arts program is a 21 month, 1550 contact 

hour, 107 quarter credit culinary arts training program leading to 
an Associate of Occupational Studies degree. The program consists 

of culinary laboratory, restaurant management and general 

education courses. 

Program outcomes include: 
Demonstrate professional-level cooking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Apply basic management principles to the demands of a 

hospitalit y business. 

Exhibit col lege-level reasoning skills. 

Upon completion of the program the graduate should have the 
workforce skills appropriate for entry level positions in the culinary 

and/or hospitality industries. Examples of some job titles for graduates 
include Cook, Line Cook, Catering Assistant, Banquet Cook, Garde 

Manger, Roundsman and Prep Cook. The various titles of "chef" 

generally apply to more advanced roles in a professional kitchen (for 

example, Sous Chef, Executive Chef). Graduates should not expect 
to become Chefs upon graduation but are encouraged to work 

toward becoming a Chef through the course of their careers. The jobs 

mentioned are examples of certain potential jobs, not a representation 

that these outcomes are more probable than others. Le Cordon Bleu 

cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 
coursework is designed to ensure that students have the cognitive 

abilit ies crucial to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the food service industry 
in any of a multitude of positions. A student transferring from any 

Le Cordon Bleu College of Culinary Arts who has earned a grade below 

2.0 in any course will need to retake that course, or an equivalent 

course, earning a course grade of 2.0 or higher prior to enrollment 

into the Associate of Occupational Studies Degree in Le Cordon Bleu 
Culinary Arts program Al l other required program courses must be 

completed with a cumulative grade point average (CGPA) of 2.0 or 

higher prior to taking either of the externship courses unless permission 
is granted by the Director of Education. 

Offered at the Le Cordon Bleu campus in: 
Portland 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBCl00 College Success and Career Portfolio 1.0 

LCBC105 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBCl 22 Culinary Foundations II 7.0 

LCBC125 Cost Control and Purchasing 3.0 

LCBC132 Culinary Foundations Ill 7.0 

LCBC135 Nutrition 3.0 

LCBC152 Baking and Pastry 7.0 

LCBC212 Cuisine Across Cultures 8.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBC222 Catering and Buffets 

LCBC225 Wine and Beverage 

LCBC232 Contemporary Cuisine 

LCBC240 Restaurant Rotation 

LCBC250 Externship I 

LCBC255 Externship II 

Total Required Core Curriculum Credits 

GENERAL EDUCATION REQUIREMENTS 

COURSE CODE COURSE TITLE 

COM 166 Interpersonal Communications 

ENGl 21 English Composition 

ENG221 Writing Practical 

MATl 00 College Math 

PSYl 42 Psychology 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

7.0 

3.0 

4.0 

8.0 

6.0 

6.0 

82.0 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

25.0 

107.0 
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ASSOCIATE OF OCCUPATIONAL STUDIES DEGREE IN 

Le Cordon Bleu 
Patisserie and Baking 
The Le Cordon Bleu Patisserie and Baking program is a 21 month, 

1510 contact hour, 106 quarter credit culinary arts training program 
leading to an Associate of Occupational Studies degree. The program 

consists of patisserie and baking laboratory, restaurant management 

and general education courses. 

Program outcomes include: 

Demonstrate professional-level patisserie and baking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Exhibit col lege-level reasoning skills. 

Apply basic management principles to the demands of a 

hospitality business. 

Upon completion of this program, a graduate should have the 
workforce skills appropriate for entry level positions in the culinary 

and/or hospitality industries. Examples of some job titles for graduates 
include Pastry Assistant, Bakery Assistant, Baker, Assistant Pastry Cook, 

Pastry Cook, Bread Baker and Cake Decorator. The various titles of 

"pastry chef" generally apply to more advanced roles in a professional 

kitchen (for example Pastry Sous Chef, Executive Pastry Chef). 
Graduates should not expect to become chefs upon graduation but 

are encouraged to work toward becoming a chef through the course 

of their careers. The jobs mentioned are examples of certain potential 

jobs, not a representation that these outcomes are more probable than 
others. Le Cordon Bleu cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 
coursework is designed to ensure that students have the cognitive 

abilit ies crucial to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the food service industry 
in any of a multitude of positions. A student transferring from any 

Le Cordon Bleu College of Culinary Arts who has earned a grade below 

2.0 in any course will need to be retake that course, or an equivalent 
course, earning a course grade of 2.0 or higher prior to enrollment 

into the Associate of Occupational Studies Degree in Le Cordon Bleu 

Patisserie and Baking program. All other required program courses 

must be completed w ith a cumulative grade point average (CGPA) of 

2.0 or higher prior to taking either of the externship courses unless 
permission is granted by the Director of Education. 

Offered at the Le Cordon Bleu campus in: 
Portland 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC100 College Success and Career Portfolio 1.0 

LCBCl 0S Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBC122 Culinary Foundations II 7.0 

LCBC125 Cost Control and Purchasing 3.0 

LCBC135 Nutrition 3.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBK102 Introduction to Patisserie and Baking Techniques 7.0 

LCBK112 Baking Principles and Viennoiserie 7.0 

LCBK122 International Patisserie, Cake Formula, and Assembly 7.0 

LCBK212 Advanced Patisserie and Chocolate Techniques 8.0 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK232 Advanced Showpiece and ConfectionaryTechniques 7.0 

LCBK250 Externship I 6.0 

LCBK255 Externship II 

Total Required Core Curriculum Credits 

General Education Requirements 

COURSE CODE COURSE TITLE 

COM166 Interpersonal Communications 

ENG121 English Composition 

ENG221 Writing Practical 

MAT100 College Math 

PSY142 Psychology 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

6.0 

81.0 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

25.0 

106.0 
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ASSOCIATE OF OCCUPATIONAL STUDIES DEGREE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordon Bleu Culinary Arts program is a 21 month, 1550 contact 

hour, 107 quarter credit culinary arts training program leading to 
an Associate of Occupational Studies degree. The program consists 

of culinary laboratory, restaurant management and general 

education courses. 

Program outcomes include: 

Demonstrate professional-level cooking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Apply basic management principles to the demands of a 

hospitalit y business. 

Exhibit col lege-level reasoning skills. 

Upon completion of the program the graduate should have the 
skil ls needed to begin their career in the culinary and/or hospitality 

industries at an entry level. Jobs that are counted as successful 
placements in Le Cordon Bleu College of Culinary Arts in San Francisco's 

published placement rates for calendar year 2011 include the following, 

and are listed based on the frequency with which each position is 

obtained following graduation, w ith positions obtained most frequently 
listed first, and those obtained least frequently listed last: Line Cook, 

Prep Cook, Sous Chef, Cook, Chef, Cook I, Assistant Cook, Baker/Rounds 

Cook, Butcher, Cafe Cook, Cook A, Cook II, Cook IV - Casual Dining, 

Cook- Main Kitchen, Cooking Teacher, Culinary Coordinator, Day Cook, 

Head Chef/Kitchen Manager, Head Cook, Kitchen Manager, Line Chef, 
Poissonnier, Prep Chef, Quality Assurance Coordinator, Roundsman/ 

Chef de Partie. The various titles of "chef" in the foregoing list generally 

apply to more advanced roles in a professional kitchen. The jobs 
mentioned are examples of certain potential jobs, and are not a 

representation that these outcomes are more probable than others. Le 

Cordon Bleu cannot guarantee employment or salary. 

The Associate of Occupational Studies in Le Cordon Culinary Arts 

program has recently undergone some changes, therefore there is no 

current placement data available. Information regarding general salary 

and placement statistics may be available from government sources or 

from the institution, but is not equivalent to actual performance data. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 
coursework is designed to ensure that students have the cognitive 

abilities crucial to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

Offered at the Le Cordon Bleu campus in: 
San Francisco 

provides a foundation for students to enter the foodservice industry in 
any of a multitude of positions. Prior to starting an externship, a student 

must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary Arts 
who has earned a grade below 2.0 in any course will need to be retake 

that course, or an equivalent course, earning a course grade of 2.0 or 

higher prior to enrollment into the Associate of Occupational Studies 

Degree in Le Cordon Bleu Culinary Arts program. 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBCl00 College Success and Career Portfolio 1.0 

LCBC105 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBCl 22 Culinary Foundations II 7.0 

LCBC123 Hospitality Math 5.0 

LCBCl 25 Cost Control and Purchasing 3.0 

LCBC132 Culinary Foundations Ill 7.0 

LCBC135 Nutrition 3.0 

LCBC152 Baking and Pastry 7.0 

LCBC205 Food in History 5.0 

LCBC212 Cuisine Across Cultures 8.0 

LCBC21 5 Hospitality Supervision and Ent repreneurship 5.0 

LCBC222 Catering and Buffets 7.0 

LCBC225 Wine and Beverage 3.0 

LCBC232 Contemporary Cuisine 4.0 

LCBC240 Restaurant Rotation 8.0 

LCBC250 Externship I 6.0 

LCBC255 Externship II 6.0 

Total Required Core Curriculum Credits 92.0 

General Education Requirements 

COURSE CODE COURSE TITLE CREDITS 

GENl 13 Fundamentals of Oral Communication 5.0 

GEN133 Written Communication 5.0 

GEN142 Psychology 5.0 

Total Required General Education Credits 15.0 

Total Quarter Credits Required for Graduation 107.0 
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ASSOCIATE OF OCCUPATIONAL STUDIES DEGREE IN 

Le Cordon Bleu 
Patisserie and Baking 
The Le Cordon Bleu The Le Cordon Bleu Patisserie and Baking program 

is a 21 month, 1510 contact hour, 106 quarter credit culinary arts 
training program leading to an Associate of Occupational Studies 

degree. The program consists of Patisserie and baking laboratory, 

restaurant management, and general education courses. 

Program outcomes include: 

Demonstrate professional-level Patisserie and baking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Exhibit col lege-level reasoning skills. 

Apply basic management principles to the demands of a 

hospitality business. 

Upon completion of this program, a graduate should have the 
workforce skills appropriate for entry level positions in the culinary 

and/or hospitality industries. Examples of some job titles for graduates 
include Pastry Assistant, Bakery Assistant, Baker, Assistant Pastry Cook, 

Pastry Cook, Bread Baker, and Cake Decorator. The various titles of 

"pastry chef" generally apply to more advanced roles in a professional 

kitchen (for example Pastry Sous Chef, Executive Pastry Chef). 
Graduates should not expect to become chefs upon graduation but 

are encouraged to work toward becoming a chef through the course 

of their careers. The jobs mentioned are examples of certain potent ial 

jobs, not a representation that these outcomes are more probable than 
others. Le Cordon Bleu cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 
coursework is designed to ensure that students have the cognitive 

abilit ies crucial to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the foodservice industry in 
any of a multitude of positions. Prior to starting an externship, a student 

must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary Arts 
who has earned a grade below 2.0 in any course will need to be retake 

that course, or an equivalent course, earning a course grade of 2.0 or 

higher prior to enrollment into the Associate of Occupational Studies 

Degree in Le Cordon Bleu Patisserie and Baking program. 

Offered at the Le Cordon Bleu campus in: 
San Francisco 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC100 College Success and Career Portfolio 1.0 

LCBC105 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBC122 Culinary Foundations II 7.0 

LCBC123 Hospitality Math 5.0 

LCBC125 Cost Control and Purchasing 3.0 

LCBC135 Nutrition 3.0 

LCBC205 Food in History 5.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBK102 Introduction to Patisserie and Baking Techniques 7.0 

LCBK112 Baking Principles and Viennoiserie 7.0 

LCBK122 International Patisserie, Cake Formula, and Assembly 7.0 

LCBK212 Advanced Patisserie & Chocolate Techniques 8.0 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK232 Advanced Showpiece and ConfectionaryTechniques 7.0 

LCBK250 Externship I 6.0 

LCBK255 Externship II 6.0 

Total Required Core Curriculum Credits 91.0 

General Education Requirements 

COURSE CODE COURSE TITLE 

GENl 13 Fundamentals of Oral Communication 

GEN133 Written Communication 

GEN142 Psychology 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

CREDITS 

5.0 

5.0 

5.0 

15.0 

106.0 
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ASSOCIATE IN APPLIED SCIENCE DEGREE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordon Bleu Culinary Arts program is a 21 month, 1550 contact 

hour, 107 quarter credit culinary arts training program leading to an 
Associate in Applied Science degree. The program consists of culinary 

laboratory, restaurant management and general education courses. 

Program outcomes include: 
Demonstrate professional-level cooking techniques. 

Demonstrate sanitation principles as they apply to the 
professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Apply basic management principles to the demands of a 

hospitality business. 

Exhibit col lege-level reasoning ski lls. 

Upon completion of the program the graduate should have the 

skil ls needed to begin their career in the culinary and/or hospitality 
industries at an entry level. Examples of some job titles include Line 

Cook, Prep Cook, Sous Chef, Cook, Chef, Cook I, Assistant Cook, Baker/ 
Rounds Cook, Butcher, Cafe Cook, Cook A, Cook II, Cook IV - Casual 

Dining, Cook - Main Kitchen, Cooking Teacher, Culinary Coordinator, 

Day Cook, Head Chef/Kitchen Manager, Head Cook, Kitchen Manager, 

Line Chef, Poissonnier, Prep Chef, Quality Assurance Coordinator, 
Roundsman/Chef de Partie. The various titles of "chef" in the foregoing 

list generally apply to more advanced roles in a professional kitchen. 

The jobs mentioned are examples of certain potential jobs, and are not 

a representation that these outcomes are more probable than others. 
Le Cordon Bleu cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 
coursework is designed to ensure that students have the cognitive 

abilit ies crucial to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the foodservice industry in 
any of a multitude of positions. Prior to starting an externship, a student 

must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary Arts 

who has earned a grade below 2.0 in any course will need to be retake 
that course, or an equivalent course, earning a course grade of 2.0 or 

higher prior to enrollment into the Associate in Applied Science Degree 

in Le Cordon Bleu Culinary Arts program. 

Offered at the Le Cordon Bleu campus in: 
Sacramento, Seattle, St. Louis 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE 

LCBCl00 College Success and Career Portfolio 

LCBC105 Food Safety and Sanitation 

LCBCl 10 Culinary Foundations I 

LCBCl 22 Culinary Foundations II 

LCBC125 Cost Control and Purchasing 

LCBC132 Culinary Foundations Ill 

LCBC135 Nutrition 

LCBC152 Baking and Pastry 

LCBC212 Cuisine Across Cultures 

LCBC215 Hospitality Supervision and Entrepreneurship 

LCBC222 Catering and Buffets 

LCBC225 Wine and Beverage 

LCBC232 Contemporary Cuisine 

LCBC240 Restaurant Rotation 

LCBC250 Externship I 

LCBC255 Externship II 

Total Required Core Curriculum Credits 

General Education Requirements 

COURSE CODE COURSE TITLE 

COM 115 Communication Methods 

ENG105 English Composition 

LIT215 Topics in Literature 

MTH135 College Mathematics 

PSY105 Psychology 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

CREDITS 

1.0 

3.0 

4.0 

7.0 

3.0 

7.0 

3.0 

7.0 

8.0 

5.0 

7.0 

3.0 

4.0 

8.0 

6.0 

6.0 

82.0 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

25.0 

107.0 
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ASSOCIATE IN APPLIED SCIENCE DEGREE IN 

Le Cordon Bleu 
Patisserie and Baking Arts 
The Le Cordon Bleu The Le Cordon Bleu Patisserie and Baking program 

is a 21 month, 1510 contact hour, 106 quarter credit culinary arts 

train ing program leading to an Associate in Applied Science degree. 

The program consists of Patisserie and baking laboratory, restaurant 

management, and general education courses. 

Program outcomes include: 

Demonstrate professional-level Patisserie and baking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Exhibit col lege-level reasoning skills. 

Apply basic management principles to the demands of a 

hospitality business. 

Upon completion of this program, a graduate should have the 

workforce skills appropriate for entry level positions in the culinary 

and/or hospitality industries. Examples of some job titles for graduates 

include Pastry Assistant, Bakery Assistant, Baker, Assistant Pastry Cook, 

Pastry Cook, Bread Baker, and Cake Decorator. The various titles of 

"pastry chef" generally apply to more advanced ro les in a professional 

kitchen (for example Pastry Sous Chef, Executive Pastry Chef). 

Graduates should not expect to become chefs upon graduation but 

are encouraged to work toward becoming a chef through the course 

of their careers. The jobs mentioned are examples of certain potential 

j obs, not a representation that these outcomes are more probable than 

others. Le Cordon Bleu cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 

coursework is designed to ensure that students have the cognitive 

abi lit ies crucia l to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the foodservice industry in 

any of a multitude of positions. Prior to starting an externship, a student 

must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary Arts 

who has earned a grade below 2.0 in any course will need to be retake 

that course, or an equivalent course, earning a course grade of 2.0 or 

higher prior to enrollment into the Associate in Applied Science Degree 

in Le Cordon Bleu Patisserie and Baking program. 

Offered at the Le Cordon Bleu campus in: 
Sacramento, Seattle, St. Louis 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC100 College Success and Career Portfolio 1.0 

LCBC105 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBC122 Culinary Foundations II 7.0 

LCBC125 Cost Control and Purchasing 3.0 

LCBC135 Nutrition 3.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBK102 Introduction to Patisserie and Baking Techniques 7.0 

LCBK112 Baking Principles and Viennoiserie 7.0 

LCBK122 International Patisserie, Cake Formula, and Assembly 7.0 

LCBK212 Advanced Patisserie & Chocolate Techniques 8.0 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK232 Advanced Showpiece and ConfectionaryTechniques 7.0 

LCBK252 Externship I 6.0 

LCBK25S Externship II 

Total Required Core Curriculum Credits 

General Education Requirements 

COURSE CODE COURSE TITLE 

COM 115 Communication Methods 

ENG105 English Composition 

LIT215 Topics in Literature 

MTH 135 College Mathematics 

PSY105 Psychology 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

6.0 

81.0 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

25.0 

106.0 
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ASSOCIATE OF OCCUPATIONAL STUDIES DEGREE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordon Bleu Culinary Arts program is a 21 month, 1550 contact 

hour, 107 quarter credit culinary arts training program leading to 
an Associate of Occupational Studies degree. The program consists 

of culinary laboratory, restaurant management and general 

education courses. 

Program outcomes include: 

Demonstrate professional-level cooking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Apply basic management principles to the demands of a 

hospitalit y business. 

Exhibit col lege-level reasoning skills. 

Upon completion of the program the graduate should have the 
workforce skills appropriate to enter the hospitality/foodservice 

industry, potentially starting in an entry-level position (cook, line 
cook, catering assistant, and banquet cook) and over time leading 

to a management position. There are employment opportunities 

in restaurants, resorts, hotels, and institutional establishments. 

These courses are designed to prepare the graduate for future 
management positions such as Kitchen Manager, Catering/Events 

Manager, Banquet Manager, General Manager, and Food & Beverage 

Manager. Management positions may require a candidate to first 

spend significant time in food preparation and foodservice positions 

in the hospitality/foodservice industries; therefore, it is reasonable 
to expect a non-supervisory position as an entry-level job along the 

culinary management career pathway. Success is dependent upon 

the student's efforts, abil ities, and application of his or her skills and 
aptitudes. The jobs mentioned are examples of certain potential jobs, 

not a representation that these outcomes are more probable than 

others. Le Cordon Bleu cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 

coursework is designed to ensure that st udents have the cognitive 

abilities crucial to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 
provides a foundation for students to enter the foodservice industry in 

any of a multitude of positions. Prior to starting an externship, a student 
must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary Arts 

Offered at the Le Cordon Bleu campus in: 
Scottsdale 

who has earned a grade below 2.0 in any course will need to be retake 
that course, or an equivalent course, earning a course grade of 2.0 or 

higher prior to enrollment into the Associate of Occupational Studies 

Degree in Le Cordon Bleu Culinary Arts program. 

Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBCl00 College Success and Career Portfolio 1.0 

LCBC105 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBC122 Culinary Foundations II 7.0 

LCBCl 25 Cost Control and Purchasing 3.0 

LCBCl 32 Culinary Foundations Ill 7.0 

LCBCl 35 Nutrition 3.0 

LCBC152 Baking and Pastry 7.0 

LCBC212 Cuisine Across Cultures 8.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBC222 Catering and Buffets 7.0 

LCBC225 Wine and Beverage 3.0 

LCBC232 Contemporary Cuisine 4.0 

LCBC240 Restaurant Practical 8.0 

LCBC250 Externship I 6.0 

LCBC255 Externship II 6.0 

Total Required Core Curriculum Credits 82.0 

General Education Requirements 

COURSE CODE COURSE TITLE CREDITS 

COM103 English and Communications 5.0 

ENG101 Writing Fundamentals 5.0 

HUMl00 Introduction to Humanities 5.0 

MTH123 College Math 5.0 

PSY1 10 Social Psychology 5.0 

Total Required General Education Credits 25.0 

Total Quarter Credits Required for Graduation 107.0 
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ASSOCIATE OF OCCUPATIONAL STUDIES DEGREE IN 

Le Cordon Bleu 
Patisserie and Baking 
The Le Cordon Bleu Patisserie and Baking program is a 21 month, 

1510 contact hour, 106 quarter credit) culinary arts training program 

leading to an Associate of Occupational Studies degree. The program 

consists of patisserie and baking laboratory, restaurant management 

and general education courses. 

Program outcomes include: 

Demonstrate professional-level patisserie and baking techniques. 

Demonstrate sanitation principles as they apply to the 

professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Exhibit col lege-level reasoning skills. 

Apply basic management principles to the demands of a 

hospitality business. 

Upon completion of this program, a graduate should have the 

workforce skills appropriate for entry level positions in the culinary 

and/or hospitality industries. Examples of some job titles for graduates 

include Pastry Assistant, Bakery Assistant, Baker, Assistant Pastry Cook, 

Pastry Cook, Bread Baker and Cake Decorator. The various titles of 

"pastry chef" generally apply to more advanced ro les in a professional 

kitchen (for example Pastry Sous Chef, Executive Pastry Chef). 

Graduates should not expect to become chefs upon graduation but 

are encouraged to work toward becoming a chef through the course 

of their careers. The jobs mentioned are examples of certain potential 

j obs, not a representation that these outcomes are more probable than 

others. Le Cordon Bleu cannot guarantee employment or salary. 

A general education is an important aspect of higher learning and a 

valuable asset in today's highly competitive world. General education 

coursework is designed to ensure that students have the cognitive 

abi lit ies crucia l to their success in the workplace. The program was 

designed to represent a complete, well rounded curriculum that 

provides a foundation for students to enter the foodservice industry in 

any of a multitude of positions. Prior to starting an externship, a student 

must have a cumulative grade point average (CGPA) of 2.0 or better. 

A student transferring from any Le Cordon Bleu College of Culinary 

Arts campus who has earned a grade below 2.0 in any course wil l need 

to retake that course, or an equivalent course, earning a course grade 

of 2.0 or higher prior to enrollment into the Associate of Occupational 

Studies Degree in Le Cordon Bleu Patisserie and Baking program. 

Offered at the Le Cordon Bleu campus in: 
Scottsdale 

CORE CURRICULUM REQUIREMENTS 

COURSE CODE COURSE TITLE CREDITS 

LCBC100 College Success and Career Portfolio 1.0 

LCBCl 0S Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBC122 Culinary Foundations II 7.0 

LCBC125 Cost Control and Purchasing 3.0 

LCBC135 Nutrition 3.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBK102 Introduction to Patisserie and Baking Techniques 7.0 

LCBK112 Baking Principles and Viennoiserie 7.0 

LCBK122 International Patisserie, Cake Formula, and Assembly 7.0 

LCBK212 Advanced Patisserie and Chocolate Techniques 8.0 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK232 Advanced Showpiece and ConfectionaryTechniques 7.0 

LCBK250 Externship I 6.0 

LCBK255 Externship II 

Total Required Core Curriculum Credits 

General Education Requirements 

COURSE CODE COURSE TITLE 

COM103 English and Communications 

ENG101 Writing Fundamentals 

HUM 100 Introduction to Humanities 

MTH 123 College Math 

PSYl 10 Social Psychology 

Total Required General Education Credits 

Total Quarter Credits Required for Graduation 

6.0 

81.0 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

25.0 

106.0 
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BACHELOR OF ARTS DEGREE IN 

Le Cordon Bleu Culinary 
Management - Online 
Le Cordon Bleu College of Culinary Arts offers a Bachelor of Arts in 

Le Cordon Bleu Culinary Management completion program, also 
known as a 2 + 2 program, which is an extensive online program. 

The Le Cordon Bleu Culinary Management program is a 930 contact 

hour, 180 Quarter Credit cul inary management training program with 

90 of those Credits potentially transferring in from an Associate degree 

obtained in either Culinary Arts, Patisserie and Baking, or Hospitality 
and Restaurant Management, and may be completed in 60 or 84 weeks, 

excluding holidays and breaks. The program consists of academic and 

general education courses, and concludes w ith a capstone project. 

Mode of Delivery 
The College utilizes a proprietary Learning Management System (LMS) 

known as MyCampus. Virtual classrooms are designed to facilitate 

learning and may be comprised of learning activities that include one or 
more of the fol lowing: 

Presentations: Multimedia presentations introduce new concepts 

and are accessed by students asynchronously. 

Discussion Forums: Topic-based discussions are faci litated 
asynchronously by the instructor. Discussion forums provide students 

with the opportunity to respond to the instructor as well as to other 

students. The instructor may focus the discussion, highlight critical 
insights made by students, challenge the critical thinking of students, 

and propose alternative perspectives on a topic. 

Chat Sessions: Twice each week, the instructor holds a one-hour live 

(synchronous) chat session. The instructor uses these chat sessions 

to deliver a structured presentation. Chat sessions are recorded 
and archived so that students who are unable to attend the session 

synchronously may access it at their convenience. 

Assignments: Each assignment allows students the opportunity to 

demonstrate their knowledge and gain feedback from the instructor. 

Group Project: Students may have the opportunity to participate 

in group projects. Evaluation of the group projects will involve an 

analysis of the products as well as the group process. Students 
receive course textbooks and software through Words of Wisdom, 

LLC Schaumburg, Illinois, (866) 397-1726. 

Program Outcomes: 
Develop the knowledge base necessary to oversee execution 

of organizational functions including; purchasing and inventory 
controls, food and wine operations, front-of-the-house operations, 

and basic principles of management. 

The following program is offered through the 
Scottsdale campus and is not offered in all states. 

Apply management theory and leadership principles. 

To demonstrate the use of statistical analysis to aid in 

management decisions. 

Understand team dynamics and the role teams play in 

today's workforce. 

Develop an entrepreneurial view toward addressing current issues in 

the field of hospitality management. 

Develop leadership, interpersonal, and communication skills in 

managing human resources in d iverse hospitality organizations. 

Demonstrate utilization of work-based projects that incorporate 

leadership, teamwork, and communication skil l sets in the 

compilation of a management portfolio. 

Identify and apply sound financial management principles. 

Develop and apply principles or theories of hospitality 

business management while being able to execute customer 

service techniques. 

Develop an understanding of change and contemporary issues that 

need to be implemented and/or managed. 

Gain appreciation for the history, evolution, and international 
diversity of the hospitality industry. 

Upon completion of this program, a graduate should have the 
workforce skil ls appropriate to enter the hospitality/foodservice 
industry, potentially starting in an entry-level position (cook, line 

cook, catering assistant, and banquet cook) and over time leading 

to a management position. There are employment opportunities in 

restaurants, resorts, hotels, and institutional establishments. These 
courses are designed to prepare the graduate for future management 

positions such as Kitchen Manager, Catering/Events Manager, Banquet 

Manager, General Manager, and Food and Beverage Manager. 

Management positions may require a candidate to first spend 
significant time in food preparation and foodservice positions in the 

hospitality/foodservice industries; therefore, it is reasonable to expect 

a non-supervisory position as an entry-level job along the culinary 

management career pathway. Success is dependent upon the student's 

efforts, abilities, and application of his or her skil ls and aptitudes. 
The jobs mentioned are examples of certain potential jobs, not a 

representation that these outcomes are more probable than others. 

Le Cordon Bleu cannot guarantee employment or salary. 
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Core Curriculum Requirements 

COURSE CODE COURSE TITLE 

LCBM302 Wine and Beverage Management 

LCBM310 Cost Control Analysis 

LCBM320 Health Cuisine and Nutrition 

LCBM330 Food Science 

LCBM340 Business Ethics 

LCBM360 Facilities Management 

LCBM370 Supervision and Management 

LCBM380 Gastronomy 

LCBM430 Event Management 

LCBM440 Hospitality Marketing Management 

LCBM460 Financial Management 

LCBM470 Hospitality Strategic Management and Research 

LCBM480 Customer Service 

LCBM490 Small Business Development 

LCBM499 Capstone Course 

Total Required Core Curriculum Credits 

General Education Requirements 

COURSE CODE COURSE TITLE 

AGSC403 Contemporary Issues in Agriculture and 

Food Production 

ECO323 Economic Theory 

ENG303 Academic Research and Writing 

ENV333 Environmental Science 

HUM313 Food Culture and Ethnic Identity 

POL473 Politics, Law and Society 

PSY313 Organizational Psychology 

SOC413 Beliefs, Attitudes and Ideologies 

STAT303 Statistics 

Total Required General Education Credits 

Total Required Associate Degree Transfer Credits 

Total Quarter Credits Required for Graduation 

CREDITS 

3.0 

3.0 

3.0 

3.0 

3.0 

3.0 

3.0 

3.0 

3.0 

3.0 

3.0 

3.0 

3.0 

3.0 

3.0 

45.0 

CREDITS 

5.0 

5.0 

5.0 

5.0 

5.0 

5.0 

5.0 

5.0 

5.0 

45.0 

90.0 

180.0 
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ASSOCIATE OF OCCUPATIONAL STUDIES DEGREE IN 

Le Cordon Bleu 
Culinary Operations 
This Le Cordon Bleu Culinary Operations program is a 1310 contact 

hour, 99 quarter credit culinary operations training program and may 
be completed in 84 weeks, excluding holidays and breaks. The program 

consists of culinary laboratory courses with an externship, academic 

and general education courses, and concludes with a capstone project. 

Prior to starting an externship, a student must have a cumulative grade 

point average (CGPA) of 2.0 or better. 

Program outcomes include: 
Demonstrate professional-level cooking techniques. 

Demonstrate sanitation principles as they apply to the 
professional kitchen. 

Demonstrate professionalism appropriate to the hospitality industry. 

Apply basic management and operational principles to the demands 

of a hospitality business. 

Exhibit college-level reasoning skills. 

Upon completion of the program, the graduate should have the 
skills needed to begin their careers in the culinary and/or hospitality 

industries at an entry level. Examples of some job titles for graduates 

include entry-level supervisory positions, Food Operations Manager, 

Institutional Operations Manager, Kitchen Manager, Food Preparation 
Worker, Foodservice Manager, Restaurant Manager, Cook, Line Cook, 

and Roundsman. Graduates are encouraged to work toward upper 

management positions through the course of their careers. The jobs 

mentioned are examples of certain potential jobs, not a representation 

that these outcomes are more probable than others. Le Cordon Bleu 
cannot guarantee employment or salary. This hybrid program requires 

a combination of residential and distance education courses. A student 

transferring from any Le Cordon Bleu College of Culinary Arts campus 
who has earned a grade below 2.0 in any course will need to retake that 

course, or an equivalent course, earning a course grade of 2.0 or higher 

prior to enrollment into the Associate of Occupational Studies Degree in 
Le Cordon Bleu in Culinary Operations. 

The following program is offered through the 
Scottsdale campus and is not offered in all states. 

Mode of Delivery for Distance Education Programs 
The College utilizes a proprietary Learning Management System (LMS) 

known as MyCampus. Virtual classrooms are designed to facilitate 

learning and may be comprised of learning activities that include one or 
more of the following: 

Presentations: Multimedia presentations introduce new concepts 

and are accessed by students asynchronously. 

Discussion Forums: Topic-based discussions are faci litated 
asynchronously by the instructor. Discussion forums provide students 

with the opportunity to respond to the instructor as well as to other 

students. The instructor may focus the discussion, highlight critical 
insights made by students, challenge the critical thinking of students, 

and propose alternative perspectives on a topic. 

Chat Sessions: Twice each week, the instructor holds a one-hour live 
(synchronous) chat session. The instructor uses these chat sessions 

to deliver a structured presentation. Chat sessions are recorded 

and archived so that students who are unable to attend the session 

synchronously may access it at t heir convenience. 

Assignments: Each assignment allows students the opportunity to 

demonstrate their knowledge and gain feedback from the instructor. 

Group Project: Students may have the opportunity to participate 
in group projects. Evaluation of the group projects wil l involve an 

analysis of the products as well as the group process. Students receive 

course textbooks and software through Words of Wisdom, LLC. 
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Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBCl 01 College Success for Online Programs 2.0 

LCBC105 Food Safety and Sanitation 3.0 

LCBCl 10 Culinary Foundations I 4.0 

LCBC120 Culinary Foundations II 6.0 

LCBC125 Cost Control and Purchasing 3.0 

LCBC130 Culinary Foundations Ill 6.0 

LCBC135 Nutrition 3.0 

LCBC150 Baking and Pastry 6.0 

LCBC210 Cuisine Across Cultures 6.0 

LCBC215 Hospitality Supervision and Entrepreneurship 5.0 

LCBC225 Wine and Beverage 3.0 

LCBC250 Externship I 6.0 

LCBC299 Capstone Course 3.0 

LCBH156 Food History 3.0 

LCBH225 Food Service Operations 5.0 

LCBH291 Dining Room Management 5.0 

LCBH295 Restaurant Management 5.0 

Total Required Core Curriculum Credits 74.0 

General Education Requirements 

COURSE CODE COURSE TITLE CREDITS 

COMl 15 Communication Methods 5.0 

ENG105 English Composition 5.0 

LIT215 Topics in Literature 5.0 

MTHl 15 General Education Mathematics 5.0 

PSY105 Psychology 5.0 

Total Required General Education Credits 25.0 

Total Quarter Credits Required for Graduation 99.0 
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ASSOCIATE OF OCCUPATIONAL STUDIES DEGREE IN 

Le Cordon Bleu 
Hospitality and Restaurant 
Management - Online 
The Le Cordon Bleu Hospitality and Restaurant Management program is 
a 980 contact hour, 95 Quarter Credit culinary arts training program and 

may be completed in 60 or 84 weeks, excluding holidays and breaks. 

The program consists of academic and general education courses, and 
concludes with a capstone course. 

Mode of Delivery 
The college utilizes a proprietary Learning Management System (LMS) 

known as MyCampus. Virtual classrooms are designed to facilitate 
learning and may be comprised of learning activities that include one or 

more of the fol lowing: 

Presentations: Multimedia presentations introduce new concepts 
and are accessed by students asynchronously. 

Discussion Forums: Topic-based discussions are facilitated 
asynchronously by the instructor. Discussion forums provide students 

with the opportunity to respond to the instructor as well as to other 
students. The instructor may focus the discussion, highlight critical 

insights made by students, challenge the critical thinking of students, 

and propose alternative perspectives on a topic. 

Chat Sessions: Twice each week, the instructor holds a one-hour live 

(synchronous) chat session. The instructor uses these chat sessions 

to deliver a structured presentation. Chat sessions are recorded 

and archived so that students who are unable to attend the session 

synchronously may access it at t heir convenience. 

Assignments: Each assignment allows students the opportunity to 

demonstrate their knowledge and gain feedback from the instructor. 

Group Project: Students may have the opportunity to participate 

in group projects. Evaluation of the group projects will involve an 

analysis of the products as well as the group process. St udents 

receive course textbooks and software through Words of Wisdom, 
LLC Schaumburg, Illinois, (866) 397-1726. 

The following program is offered through the 
Scottsdale campus and is not offered in all states. 

Program outcomes include: 
Demonstrate professional-level dining and beverage 
service techniques. 

Demonstrate sanitation principles as they apply to the 

hospitality industry. 

Demonstrate professionalism appropriate to the hospitality industry. 

Apply basic management principles to the demands of a 

hospitality business. 

Exhibit college-level reasoning skil ls. 

Upon completion of the program, the graduate should have the skil ls 
needed to begin his/her career in the culinary and/or hospitality 

industries at an entry level. Examples of some job titles for graduates 
include entry-level supervisory positions, Front Desk Clerk, Concierge, 

Front Desk Supervisor, Manager Trainee, Assistant Manager, Ma1tre d', 

Wine Steward, Assistant Catering Manager and Event Coordinator. 
Graduates are encouraged to work toward upper management 

positions through the course of their careers. The jobs mentioned are 

examples of certain potential jobs, not a representation that these 

outcomes are more probable than others. Le Cordon Bleu cannot 
guarantee employment or salary. 
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Core Curriculum Requirements 

COURSE CODE COURSE TITLE CREDITS 

LCBC101 College Success for Online Programs 2.0 

LCBC125 Cost Control and Purchasing 3.0 

LCBC135 Nutr ition 3.0 

LCBC215 Hospitality Supervision and Ent repreneurship 5.0 

LCBC225 Wine and Beverage 3.0 

LCBH100 Introduction to Hospitality Industry 3.0 

LCBH l 15 Food Safety and Sanitation for Hospitality 3.0 

LCBH 151 Food Terminology 3.0 

LCBH 156 Food History 3.0 

LCBH21 l Information Technology Systems 3.0 

LCBH221 Beverage Service Operations 3.0 

LCBH225 Food Service Operations 5.0 

LCBH231 Introduction to Tourism 3.0 

LCBH241 Hotel and Lodging Operations 3.0 

LCBH250 Hospitality Business Law 3.0 

LCBH261 Club Management 3.0 

LCBH270 Hospitalit y Leadership Syst ems 3.0 

LCBH280 Hospitality Marketing 3.0 

LCBH291 Dining Room Management 5.0 

LCBH295 Restaurant Management 5.0 

LCBH299 Capstone Course 3.0 

Total Required Core Curriculum Credits 70.0 

General Education Requirements 

COURSE CODE COURSE TITLE CREDITS 

COMl 15 Communication Methods 5.0 

ENG105 English Composition 5.0 

LIT215 Topics in Literature 5.0 

MTH115 General Education Mathematics 5.0 

PSY105 Psychology 5.0 

Total Required General Education Credits 25.0 

Total Quarter Credits Required for Graduation 95.0 
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COURSE DESCRIPTIONS FOR ALL CERTIFICATE, DIPLOMA, ASSOCIATE, AND ONLINE PROGRAMS 

COURSE NUMBERING SYSTEM 
Le Cordon Bleu College of Culinary Arts uses 
a course numbering system that consists of a 

three- or four-letter prefix followed by three 

numbers and indicates both the area of study 
and general freshman or sophomore level 

of the course. Courses numbered 100-199 

are generally taken during a student's first 

academic year. Courses numbered 200-299 

are generally taken during a student's second 
academic year. Courses numbered 300-399 

are generally taken during a student's third 

academic year. Courses numbered 400-499 
are generally taken during a student's fourth 

academic year. Although the course number 

indicates the general level of study, courses 

may be completed out of sequence with a 
student's current study level, upon approval 

from the Director of Education. The unit of 

credit is the semester/quarter-credit hour. 

Note: The institution reserves the right to 
reschedule any course that is selected by 

fewer than ten students. Due to course 

scheduling and student demand, not all 
courses are available or offered every module. 

LCBC100 - College Success and 
Career Portfolio 
1 Credit 
Prerequisite: None 
This College Success class combines insight 
specific to both student success habits and 

gaining entry into the foodservice profession. 

The compilation of documents for inclusion 
in either print-based or digital portfolios is 

the capstone project in this Le Cordon Bleu 

course. Resume, cover letter, and reference 

page development for employment seeking 
presentation encompasses student outcomes. 

Strategies for note taking, reading for 

comprehension and test taking are explored, 

interviewing skil ls, stress management, 
time management and personal finance 

management are discussed. 

LCBC101 - College Success for 
Online Programs 
2 Credits 
Prerequisite: None 
This College Success class combines insight 

specific to both online student success 
habits and gaining entry into the foodservice 

profession. The compilation of documents 

for inclusion in either print-based or digital 

portfolios is the capstone project in this 
Le Cordon Bleu course. Resume, cover 

letter and reference page development 

for employment seeking presentation 
encompasses student outcomes. Strategies for 

note taking, reading for comprehension and 

test taking are explored, interviewing skills, 

stress management, t ime management and 

personal finance management are discussed. 

LCBC105 - Food Safety and Sanitation 
3 Credits 
Prerequisite: None 
This course covers the principles of safe food 
handling, the types of hazards, and the most 

common causes of food borne il lness. A focus 

is placed on standards for safe food handling 

throughout the industry and the principles 

for managing sanitation in a foodservice 
operation. The course introduces students to 

the seven principles of HACCP and familiarizes 

students with the functions of various 
governing bodies that service this aspect of 

the industry. Students discuss how to handle 

food safely from acquisition to service and 

are shown areas of opportunity to prevent 

food borne illness throughout the flow of 
food. Students will take a CFP/ANSI nationally 

accredited food safety exam for certification. 

LCBC110 - Culinary Foundations I 
4 Credits 
Prerequisite: None 
In this introductory course to the culinary 

arts, students w ill have the opportunity to 
learn basic principles guiding professional 

introductory cooking techniques. Lecture 

topics wi ll include the history of the 

foodservice industry, cul inary terminology, 

standards of professionalism, organization 
of working kitchens and volume food 

preparation. Key components of the course 

include discussion of chef tools, commercial 
equipment and its intended uses. Basic food 

science principles, recipe use, menu genres, 

introduction to the elements of taste and 

flavor also drive daily lessons. The foundation 
for Le Cordon Bleu stocks and sauces are 

introduced in this class. The course also covers 

introduction to commercial kitchen cleaning 

and builds understanding for clean facilities 

as students complete their food safety and 
sanitation course. 
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LCBC122 - Culinary Foundations II 
7 Credits 
Prerequisites: LCBC/05 and LCBC110 
This hands-on course builds on the 

techniques and principles presented in 

Culinary Foundations I. Students will have 

the opportunity to apply introductory level 
cul inary techniques as a component of a 

Le Cordon Bleu culinary education. Classical 

knife cuts and French classical cuisine 

terminology is built upon in this hands-on 

course. Proper use of commercial equipment 
and understanding of measurement, formulas, 

and recipe adherence culminate a solid 

foundation for furthering basic competencies. 
Foundations include stocks, mother sauces, 

soups, vegetables, grains, and egg cookery, 

speed and accuracy. As with the entire 

Le Cordon Bleu curriculum desired sanitation, 

professionalism, and respect for the 
craft continue to enhance the student's 

educational experience. 

LCBC123 - Hospitality Math 
5 Credits 
Prerequisite: None 
This course introduces students to the basic 

math principles used in the hospitality 
industry. The course wi ll explore math's 

application to recipe costing, yield testing, 

food, beverage and labor costing, and weights 

and measurements. This course is designed to 

prepare students for LCBC125 - Cost Control 
and Purchasing. 

LCBC125 - Cost Control and Purchasing 
3 Credits 
Prerequisite: MAT/150 
This course provides students with an 

understanding of cost control and purchasing 

as it applies to managing a professional 

foodservice operation. Lectures focus on the 
design and implementation of cost control 

measures and effective purchasing procedures. 

The budget on both a daily basis and a per 

event basis will be analyzed. Students will be 

exposed to a base understanding of profit 
and loss statements and how to track cost as 

it relates to the flow of food in various styles 

of industry establishments. Le Cordon Bleu 
curriculum components wil l include analysis 

of the benefits of fabrication versus value 

added product purchasing and w ill encompass 

the student's individual industry goals with 

simulated business modeling exercises. 

LCBC132 - Culinary Foundations Ill 
?Credits 
Prerequisite: LCBC/22 
This course builds on the techniques and 
principles demonstrated in previous courses. 

Students will have the opportunity to develop 

skills in t he identification, butchery, and 
fabrication used in cooking of a variety of 

meat and seafood products. Small sauce 

production, from the classical Le Cordon Bleu 

techniques taught earlier, is enhanced in this 

stage of further advanced culinary training. 
Charcuterie methods including curing, 

smoking, forcemeats, and sausage production 

are introduced and practiced. Students will 
have the opportunity to apply introductory 

plating techniques utilized in the foodservice 

industry and may begin to realize their own 

style as the taught Le Cordon Bleu techniques 
become more fami liar. 

LCBC135 - Nutrition 
3 Credits 
Prerequisite: None 
This course is an introductory course in the 

study of the principles of human nutritional 

needs. Current dietary guidelines, the function 

of nutrients, and dietary fads will be discussed. 
Students will be expected to examine menus 

and recipes for modifications to optimizing 

nutritional content and balance the current 

trends in nutritional study with classical 

Le Cordon Bleu cuisine techniques. Emphasis 
wil l be placed on the relationship between 

diet, health, disease, and how a food-science 

foundation can benefit not only immune 
challenged populations, but the average 

healthy populations as well. 

LCBC152/153 - Baking and Pastry 
7 Credits 
Prerequisites: LCBC105 and LCBC/10 
This course covers the fundamentals of baking 

and pastry arts, which include terminology, 

technology, equipment, measurement, and 

recipe costing and analysis. Different classical 
mixing methods along with standard recipe 

adherence principles, bakery sanitation, and 

product storage are discussed. Students have 
the opportunity to produce a variety of rich, 

lean and laminated doughs, cakes, icings, 

cookies, tarts, quick breads, stirred and baked 

custards, frozen desserts, chocolates, candies 

and plated desserts. Industry applications are 
emphasized as described by both classical 

Le Cordon Bleu cuisine techniques and 

customer demand in the modern-day bakery. 

LCBC205 - Food in History 
5 Credits 
Prerequisite: None 
Food in History provides students with an 
intellectual framework for understanding 

world history, the origins of food, and 

the development of cuisine. This course 

highlights re ligious, economic and cultural 

influences from the ancient period to the 
present. Emphasis is on the appreciation 

and understanding of important historical 

developments. 
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LCBC212 - Cuisine Across Cultures 
8 Credits 
Prerequisite: LCBC132 
This hands-on lab course traces common 

global ingredients used in many regional 

dishes. It combines lecture, demonstration, 

production, and presentation as a means 
to explore other cultures through the 

understanding of global culinary heritages. 

The attitudes and tastes of t he more global 

and knowledgeable customer sets a greater 

expectation of balance in a professional 
culinarian's repertoire. Students examine 

food in the context of culture, geography, 

history and the influences cuisines have had 
on each other. 

LCBC215 - Hospitality Supervision and 
Entrepreneurship 
5 Credits 
Prerequisite: None 
This course provides fundamental principles 

in business plan development with areas 

concentrating on hospitality financials, menu 
mechanics, staff training, and development 

of employees. The course also addresses 

current legal issues that employers face, how 

to schedule full- and part-time employees 
for staff retention and maximum scheduling 

efficiency, and the benefits of fixed, and 

variable cost management throughout the 

foodservice industry. Students in this course 
will have an opportunity through research to 

better understand the demands of managing 

people in today's diverse workforce. 

LCBC222 - Catering and Buffets 
7 Credits 
Prerequisite: LCBC132 
Introducing classical and contemporary 

garde manger techniques are emphasized 

in this course. Students prepare and serve 

food in a variety of settings. This hands-on 
production course covers three major areas 

in buffet and catering operations: business, 

preparation, and execution. The course 

approaches these operations in the areas of 

catering, theme parties, weddings, holidays, 
and special events. Additional topics include 

menu development and business aspects of 

a catering operation. Students will have an 
opportunity to combine kitchen skil ls with a 

sense of business and creativity. This course 

also provides an opportunity for students to 

find their own style and further their depth of 

knowledge regarding how to transition what 
they see in the kitchen and what the customer 

sees in delivering of the fina l product. 

LCBC225 - Wine and Beverage 
3 Credits 
Prerequisite: None 
This course provides the student with the 

foundations necessary to understand and 
appreciate beverage alcohol service, a major 

profit center for the industry. Exploration 

into the various types of beverage service 

is emphasized. Focuses include wine, mixed 

drinks, coffees and teas, specialty beverages 
and how a beverage type can identify an 

establishment. Students are instructed in 

the art of wine evaluation, food pairing, and 
the basic understanding of the geography 

and history of wine. Other key components 

of the course include discussions on the 

processes involved in wine and spirit making 
including distillation, pasteurization, and 

wood aging. The course shows the importance 

of responsible alcohol service and the 

management of the responsibility that stems 

from operating a foodservice establishment 
which operates w ith a liquor license. 

LCBC232 - Contemporary Cuisine 
4 Credits 
Prerequisite: LCBC132 
This course will focus on the evolution 

of cuisine from classical methods to 

contemporary methods. The student wil l have 

the opportunity to broaden his/her sensory 
development and use critical thinking to 

formulate his/ her own conclusions about 

flavor profi ling. This course will also involve 

the exploration of culinary trends such as 

use of local ingredients, food preservation, 
and alternative diets through recipe design. 

Honing the technical skills and creative 

interpretation of plate presentation a re 
among the applications highlighted in this 

course. Upon completion of this course, the 

student should be able to create and execute 

a nutritionally balanced menu that targets a 

particular customer profile w ith an emphasis 
on flavor, balance, and harmony, while 

honoring the classical techniques even if using 

a more modern-day delivery presentation. 

LCBC240/241/242 - Restaurant 
Rotation 
8 Credits 
Prerequisites: LCBC152, LCBC212, and LCBC222 
or Director of Education consent 
In this final on-campus course, students apply 

specific skil ls taught throughout the curriculum 

in a series of modern food service applications 
and competency-based assessments. Student 

groups will design a food service operation 

and formally present a business plan that 
includes a concept, layout, menu design 

with cost breakdown, and a marketing plan. 

Individually, students will perform restaurant 

firing exercises in both kitchen and dining 

room tableside environments with an 
emphasis on satisfactori ly demonstrating 

learned competencies with a sense of urgency. 

Students will also practice an American 
Culinary Federation practical cooking exam 

that is highly respected in the foodservice 

industry for professional certification. 



ED00019734

CL_Review00564 7 

LCBC250 - Externship I 
6 Credits 
Prerequisites: All other required program 
courses must be completed with a cumulative 
grade point average (CGPA) of 2.0 or higher 
prior to taking either of the externship 
courses unless permission is granted by the 
Director of Education. 
The externship is the final applied component 
of the Le Cordon Bleu culinary program. 

The student w ill have the opportunity to 
further develop and refine their cul inary 

skil ls with 180 hours of progressive industry 
experience alongside school approved 

foodservice professionals. 

LCBC255 - Externship 11 
6 Credits 
Prerequisite: All other required program 
courses must be completed with a cumulative 
grade point average (CGPA) of 2.0 or higher 
prior to taking either of the externship 
courses unless permission is granted by the 
Director of Education. 
This second course is required of all certificate 

seeking culinary arts students. The student 

will have the opportunity to further develop 

and refine their culinary skills during this 
additional 180 hours of progressive industry 

experience alongside school approved 

food service professiona Is. 

LCBC299 - Capstone Course 
3 Credits 
Prerequisites: All required program courses 
must be completed prior to taking LCBC299 
and CGPA must be equal to or greater than 2.0 
This course provides students with the 

opportunity to integrate and apply learning 

from their previous courses of study in a 
comprehensive method. 

LCBH100 - Introduction to the 
Hospitality Industry 
3 Credits 
Prerequisite: None 
This course is designed to serve as an overview 

and introduction to the hospitality industry. 

Students are introduced to the history of the 
hospitality industry including an overview 

of the size, scope, and impact. Each of the 

major segments of the hospitality industry 
is introduced. Current trends in hospitality 

are explored. 

LCBH115 - Food Safety and Sanitation 
for Hospitality 
3 Credits 
Prerequisite: None 
This course covers the principles of safe 

food handling, the three types of hazards, 

and the most common causes of foodborne 

illness. A focus is placed on standards for safe 
food handling throughout the industry and 

the principles for managing sanitation in a 

foodservice operation. The course introduces 
students to the seven principles of HACCP 

and familiarizes students with the functions 

of various governing bodies that service this 
aspect of the industry. Students discuss how to 

handle food safely from acquisition to service 

and are shown areas of opportunity to prevent 

food borne il lness throughout the flow of food. 

LCBH151 - Food Terminology 
3 Credits 
Prerequisite: None 
Students are introduced to key terminology 

surrounding food, foodservice equipment, and 
cooking techniques. Students are expected 

to identify food product and describe basic 

cooking styles and techniques properly. 

LCBH156 - Food History 
3 Credits 
Prerequisite: None 
This course explores the importance of food 

and foodservice throughout history, from 

prehistoric times to the present. The historical 
influence on modern foodservice is analyzed. 

Culinary trends are identified and discussed. 

LCBH211 - Information Technology 
Systems 
3 Credits 
Prerequisite: None 
This course provides an overview of PC-based 

information systems and technology 

applications used in the hospitality industry 

to support operations and management 

decision making. Topics include: hardware 
and software, data processing systems, input­

out put devices, storage devices. Students wil l 

have the opportunity to learn and use word 
processing and spread sheet programs. 

LCBH221 - Beverage Service 
Operations 
3 Credits 
Prerequisite: None 
This course introduces the rudiments of adult 

beverage service, recipes, bar design and 

functionality. Other topics include: marketing, 

promotions, legalities, licensing, cost control, 
and management. 

LCBH22S - Food Service Operations 
5 Credits 
Prerequisite: None 
Food Service Operations provides a 

comprehensive view of the size and scope 

of the food service industry as well as core 
operational elements inherent in all food 

service operations. Different segments of the 

food service industry are analyzed including: 

contract food service, dining operations, and 

hotel food service. 

LCBH231 - Introduction to Tourism 
3 Credits 
Prerequisite: None 
This course provides a comprehensive view 

of the travel and tourism industry, including 

the history of travel and tourism. Operating 

segments of the tourism industry are explored, 
as well as the role of hospitality w ithin the 

tourist ic framework. 

LCBH241 - Hotel and Lodging 
Operations 
3 Credits 
Prerequisite: None 
This course presents the fundamental 

principles of lodging operations. Students 
are introduced to the history and scope of 

lodging industry as well as the organizational 

structure, and classification of different types 
of properties and the markets served. Course 

also addresses job positions within the hotel 

and the interconnected nature of different 

hotel departments. 
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LCBH250 - Hospitality Business Law 
3 Credits 
Prerequisite: None 
This intensive course covers all aspects of 

business law as it relates to the hospitality 

industry. Topics discussed include: basic 

contracts, administrative law, government 
regulations, and legal concerns involving truth 

in advertising, contracts, and management 

ethics. Students have the opportunity to 

develop the knowledge and ski lls necessary to 

make informed decisions w ithin professional 
and legal boundaries. Also, proficiencies 

in building progressive labor relations as a 

hospitality manager are offered. 

LCBH261 - Club Management 
3 Credits 
Prerequisite: None 
This course examines the history, purpose, 
and organization of private clubs with a focus 

on member expectations, service delivery 

methods, and organizational structure. 

An overview of club departments and the 

unique management challenges are explored. 

LCBH270 - Hospitality Leadership 
Systems 
3 Credits 
Prerequisite: None 
This course emphasizes the importance of 

leadership, decision making, motivation, 

power, and change within the organization. 

This unit is aimed at enhancing the students' 
effectiveness as members or leaders of the 

hospitality management industry. 

LCBH280 - Hospitality Marketing 
3 Credits 
Prerequisite: None 
This course introduces the planning, 

development, and management of marketing 
activities. Special topics include financia l and 

marketing considerations unique to events in 

the hospitality environment. 

LCBH291 - Dining Room Management 
3 Credits 
Prerequisite: None 
This course serves to provide students with 

a complete overview of front-of-the-house 

operations. Students will receive inst ruction 

in all aspects of d ining room management 
including: service theory, concept styles, and 

levels of service. Furthermore, the equipment 

and standards that are required and dictated 

by concept and restaurant ratings are 

discussed. Hiring, training, and managing to 
ensure quality service are also included. 

LCBH295 - Restaurant Management 
5 Credits 
Prerequisite: None 
The course focuses on the mission, 

organization, and service execution in a sit­

down, full-service dining operation. Planning, 
scheduling, and forecasting are explained, as 

well as, basic restaurant layout and design. 

LCBH299 - Capstone Course 
3 Credits 
Prerequisites: All required program courses 
must be completed prior to taking LCBH299 
and CGPA must be equal to or greater than 2.0 
This course provides students with the 

opportunity to integrate and apply learning 

from their previous courses of study in a 

comprehensive method. 

LCBK102 - Introduction to Patisserie 
and Baking Techniques 
7 Credits 
Prerequisite: None 
The course introduces the fundamental 

concepts, skills and techniques of basic 

baking. Special emphasis placed on the study 

of ingredient functions, product identification, 
and weights and measures as applied to 

baking. Students will have the opportunity 
to apply basic baking techniques in the 

preparation of cookies, cakes, muffins, tarts 
basic custards and petit fours. Traditional 

meringues, butter creams and Genoise sponge 

will be included. 

LCBK112 - Baking Principles and 
Viennoiserie 
7 Credits 
Prerequisite: LCBK102 
Students will have the opportunity to 

develop the knowledge, skills and techniques 

required for the production and presentation 

of basic yeast products. Emphasis on the 
application of ingredient functions, product 

identification and recipe interpretation occurs 

throughout the module. Students wi ll have 
the opportunity to apply their acquired 

understanding of basic baking concepts and 

techniques to the preparation of breads, 
enriched dough's and various artisan breads. 

Focus will also be given to phyllo dough, 

sweet dough, and Brioche; with emphasis on 

the method and production of Danish and 

croissant dough. Consistency of product, 
timing of production, and recipe development 

will be included. 

LCBK122 - International Patisserie, 
Cake Formula, and Assembly 
7 Credits 
Prerequisite: LCBK112 
Students wi ll explore pate a choux, stirred and 
baked custards, Bavarians and mousses. The 

fundamental production of classical European 

desserts, crepes, souffie, sabayon and frozen 

desserts are included. Students will also have 

the opportunity to develop the skills and 
understanding of creamed, two-stage, and 

foamed cake methods. The student will have 

the opportunity to gain practical experience 
in the production, assembly, finishing, and 

decoration of cakes with various fillings 

and icings. 

LCBK212 - Advanced Patisserie and 
Chocolate Techniques 
8 Credits 
Prerequisite: LCBK722 
This course focuses on concepts, procedures 
and techniques to produce platted desserts. 

The course emphasizes the preparation and 

assembly of finished desserts, tempering 

chocolate, sauce preparation, and garnishes. 
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LCBK222 - Centerpiece and Cake 
Decoration Techniques 
7 Credits 
Prerequisite: LCBK212 
The course introduces students to the 

relevant concepts, procedures and techniques 

necessary to produce elaborate celebration 

cakes. The student will have the opportunity 
to develop skills in decorations made with 

pastil lage, chocolate, gum paste, cooked sugar, 

and marzipan. Students will practice piping 
and decor appropriate to the production and 

decoration of wedding cakes. 

LCBK232 - Advanced Showpiece and 
Confectionary Techniques 
7 Credits 
Prerequisite: LCBK222 
Through the demonstration and practical 

experience, students will have the 
opportunity to develop t heir artistic talents 

in the creation of candies, showpieces, and 

centerpieces. Students explore a variety of 
mediums, which include chocolate, pastillage, 

and cooked sugar. 

LCBK250/252 - Externship I 
6 Credits 
Prerequisites: All other required program 
courses must be completed with a cumulative 
grade point average (CGPA) of 2.0 or higher 
prior to taking either of the externship 
courses unless permission is granted by the 
Director of Education. 
The externship is the final applied component 
of the Le Cordon Bleu Patisserie and 

Baking program. The student will have the 

opportunity to further develop and refine their 
skil ls w ith 180 hours of progressive industry 

experience alongside school approved 

food service professiona Is. 

LCBK255 - Externship II 
6 Credits 
Prerequisites: All other required program 
courses must be completed with a cumulative 
grade point average (CGPA) of 2.0 or higher 
prior to taking either of the externship 
courses unless permission is granted by the 
Director of Education. 
This second course is required of all Patisserie 
and Baking students. The student will have 

the opportunity to further develop and refine 
their skil ls during this additional 180 hours 

of progressive industry experience alongside 
school approved foodservice professionals. 

LCBM302 - Wine and Beverage 
Management 
3 Credits 
Prerequisite: None 
This course introduces the history, science 

and varieties of alcoholic beverages essential 
for today's hospitality manager. Students 

w ill have the opportunity to gain an 

understanding of w ines, beers and spirits; 

including the selling and marketing aspects of 

the beverage industry. 

LCBM310 - Cost Control Analysis 
3 Credits 
Prerequisite: None 
This course focuses on the management 

aspects of planning, organizing, leading and 

cont rolling a hospitality establishment. Topics 

explored include purchasing and inventory 
control, accounting, and profitability. 

LCBM320 - Health Cuisine and 
Nutrition 
3 Credits 
Prerequisite: None 
This course wi ll focus on current nutrit ional 

aspects in the food industry. Emphasis will 

be placed on dietary modifications, menu 
design and alteration, ingredient selection, 

and function. 

LCBM330 - Food Science 
3 Credits 
Prerequisite: None 
This course uses lecture and demonstrations to 

present the physical and chemical propert ies 

of food. Students wi ll have the opportunity to 

discuss the relationship of these properties to 
food preparation techniques as they relate to 

health and nut rition. 

LCBM340 - Business Ethics 
3 Credits 
Prerequisite: None 

This course examines the nature and value of 

morality in relation to business environments. 

Students wi ll be exposed to theoretical 
situations and applied ethical constructs that 

shape and modify the business decision­

making processes. 

LCBM360 - Facilities Management 
3 Credits 
Prerequisite: None 
Students wi ll have the opportunity to examine 

and evaluate the processes involved in the 

development, management, and maintenance 
of hospitality facilities and properties. 

LCBM370 - Supervision and 
Management 
3 Credits 
Prerequisite: None 
This course will cover the transition from 

employee to supervisor. Management 

techniques will be studied on how to handle 

difficult employees at the same time as 
implementing motivational techniques. The 

student will have an opportunity to gain 
an understanding of employee training 

programs, counseling, the concept of 

discipline, performance appraisals, and the 

principles of wage and salary administration. 
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LCBM380 - Gastronomy 
3 Credits 
Prerequisite: None 
This course wi ll explore the study of food 

through diverse questioning, both historic and 

contemporary, to understand the relevance 

within our society and cultures. Topics will 
include: cultural meanings of food, influences 

around what we eat and why, changes in 

meals and mealtimes, drinking habits today 

versus yesteryear, and the evolution of cuisine, 

cookbooks and authors. Students wil l be 
expected to complete a gastronomy research 

project as part of the course. 

LCBM430 - Event Management 
3 Credits 
Prerequisite: None 
This course wi ll concentrate on established 

standards, techniques, and practices of event 
management. The focus w ill be on social and 

business functions, and the management 

of large scale, independent events, such as 

catering events. Topics w ill include: research, 

design, planning, coordination and evaluation 
of special events management. 

LCBM440 - Hospitality Marketing 
Management 
3 Credits 
Prerequisite: None 
Students address the principles of sales and 

marketing management as they apply to 

international hotel and resort business. The 
course explores the analysis, planning, and 

control of the sales and marketing function. 

Emphasis is placed on the procedures and 
techniques of decision making relative to 

marketing challenges. 

LCBM460 - Financial Management 
3 Credits 
Prerequisite: None 
The course integrates the areas of financial 

accounting, managerial accounting, and 

finance and applies the interpretive and 

analytical skills of each to hospitality 
industry situations. Course topics will expose 

students to the analysis and interpretation of 

financial statements and operating reports, 

the budgeting and forecasting process, 

the application of C-V-P and other decision 
models to hospitality operations, operating 

agreements, capital investment analysis, 

financial feasibility, and valuation. 

LCBM470 - Hospitality Strategic 
Management and Research 
3 Credits 
Prerequisite: None 
This course wil l concentrate on the manager's 
role in developing balanced and strategic 

decisions. Practical aspects wil l be considered 

through case study analysis and research. 
Topics wil l include: acquisition, development, 

and management of financial resources (such 

as people, knowledge, and capital), while 
maintaining successful relationships with 

external stakeholders. 

LCBM480 - Customer Service 
3 Credits 
Prerequisite: None 
This course will provide the student the 
opportunity to learn how to provide effective 

customer service and hand ling customer 

challenges; while maintaining a professional 
image. Actual hospitality cases will be studied 

and customer service solutions w ill be 

developed through individual assignments 
and group discussions. 

LCBM490 - Small Business 
Development 
3 Credits 
Prerequisite: None 
This course wil l concentrate on techniques 

and practices of successful small business 

managers. Topics will include: development 

and effective management of a small business, 
essential start-up lessons, writing a business 

plan, obtaining finance, and understanding 

legal business forms. 

LCBM499 - Capstone Course 
3 Credits 
Prerequisites: All required program courses 
must be completed prior to taking the 
LCBM499 and CGPA must be equal to or 
greater than 2.0 

This course provides students with the 
opportunity to integrate and apply what was 

taught from their previous courses of study in 

a comprehensive method. 



ED00019738

CL_Review005651 

GENERAL EDUCATION COURSE 
DESCRIPTIONS 

AGSC403 - Contemporary Issues in 
Agriculture and Food Production 
5 Credits 
Prerequisites: EC0323 and ENV333 
This course identifies a broad scope of 

sustainable agriculture issues and includes 
addressing personal connections with 

food, the environmental "footprint" of food 

production, price versus cost, trends in 

agriculture, and historic factors affecting 

today's food systems. Potential solutions 

and action steps are examined throughout 
the course. 

COM103 - English and Communications 
5 Credits 
Prerequisite: None 
This is an introductory course, which focuses 

on communicat ion skills essential to career 
and personal growth. Emphasis is placed upon 

awareness of an adaptation to the audience, 

ethical responsibility and cultural d iversity. 

Students are expected to progress in gradual 
stages, gaining an understanding of the 

communication process along with confidence 
and experience in numerous speaking, 

listening and small group interactions. 

COM112 - Effective Interpersonal 
Communication and Presentation Skills 
5 Credits 
Prerequisite: None 
This course presents principles and theories 

of effective speech communication. 

Students will have the opportunity to 

practice communication and presentation 

techniques; investigate elements of effective 
communication, practice writing and 

organizational skills; and adapt methods 

of delivery for diverse audiences and 
context. The course also explores nonverbal 

communication, conflict resolution, and 

group dynamics. 

COM115 - Communication Methods 
5 Credits 
Prerequisite: None 
The course wil l emphasize the ski lls and 

techniques of effective communication and 

the application of those skil ls in a variety of 

contexts. Topics include the processes and 
barriers of human communication, the effects 

of self-perception, culture, gender, verbal 

and nonverbal messages on the process, and 

the impact of the communication process 

on teamwork and conflict. The course will 
provide students the opportunity to progress 

in gradual stages, gaining an understanding 

of the communication process along with 
confidence and experience in public speaking, 

listening and group interactions. 

COM166 - Interpersonal 
Communications 
5 Credits 
Prerequisite: None 
Students study the skills and techniques of 

effective communication and the application of 
those skills to their personal and professional 

lives. Topics include the processes and barriers 

for human communication, the role of self­

perception, the effects of culture and gender 
on communication, verbal and nonverbal 

messages, group communication, public 

speaking and managing interpersonal conflict. 

CST1050 - Speech 
5 Credits 
Prerequisite: None 
Students study the skills and techniques of 

effective communication and the application 
of those skills to our daily lives. Topics 

include an awareness and appreciation of the 

complexities of the communication process, 

understanding inter- and intra-personal 
communication, identifying barriers to 

communication, and resolving conflict 

in communication. 

ECO323 - Economic Theory 
5 Credits 
Prerequisite: None 
Students will have the opportunity to learn 

the economic theories of supply and demand, 

the principles of scarcity, t he allocation of 

resources and the organization of economic 
systems. Students explore forces shaping 

the economy such as market structures, 

financial institutions, government policies, 

unemployment, the national debt and t he 

global market place. 

ENC1101 - English Composition 
5 Credits 
Prerequisite: None 
In this course students have the opportunity 

to learn to understand and utilize the writing 

process. The course encourages the students 

to see English as a highly practical course, 
giving them skills they need in future classes, 

and in any field or occupation they pursue. 

The students can use reading and writing 

to demonstrate critical thought, effective 

communication, and creative appreciation. 

ENG101 -Writing Fundamentals 
5 Credits 
Prerequisite: None 
This course wil l focus upon the w riting 

process, including planning, developing, and 

revising. It is intended to improve the w riting 

skills necessary to succeed in college and in 
future careers. 

ENG105 - English Composition 
5 Credits 
Prerequisite: None 
This course wil l focus upon the writing 
process, including planning, development, 

and revision. Informative, narrative, and 

persuasive writing styles wil l be introduced. 
Additional ly, composition principles including 

tone, grammar, punctuation utilization of 

effective research methods, source val id ity, 

and accurate methods of citation will be 
incorporated into the course. 
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ENG121 - English Composition 
5 Credits 
Prerequisite: None 
This course provides an introduction to clear 

and effective writing with an emphasis on 

correct grammar, punctuation, spell ing and 

word choice. Sentence structure, recognition 
and correction of common sentence errors and 

the effective use of reference tools are covered. 

Students will have the opportunity to practice 

composition skills through exercises and 

assignments that represent real-world tasks. 

ENG132 - English Composition 
5 Credits 
Prerequisite: None 
In this course, students are expected to 

study and apply composition principles to 

a variety of writing modes, focusing on the 

writing process, intended audience, consistent 
point of view, correct grammar, concise 

language, appropriate style, and effective 

organizational strategies. 

ENG150 - College English 
5 Credits 
Prerequisite: None 
This course emphasizes the ability to write 

clearly and effectively by applying composition 
principles to a variety of writing modes. Focus 

is on the writing process, intended audience, 

consistent point of view, correct grammar 

usage, concise language, appropriate style and 
effective organizational strategies. 

ENG221 - Writing Practical 
5 Credits 
Prerequisite: None 
This course focuses on the factors that make 
writing readable. Students wil l practice 

identifying the characteristics of "good" 

writing, and contrast clear, vivid written 
language with writing which is ineffective. 

Through lecture, class discussion, and writing 

assignments, students can learn to write well­

crafted paragraphs, business correspondence, 

reports, policies and procedures. Emphasis is 
placed on appropriate structure, referencing 

and documentation. 

ENG303 - Academic Writing and 
Research 
5 Credits 
Prerequisite: None 
This course covers such topics as incorporating 

critical reading strategies, the elements 

of good writing, effective sentence skills, 

paragraph, and essay structure. The course 
incorporates the use of literary analysis and 

research in the development of various writing 

styles. It addresses how research best lits 
within student writing by explaining how 

to analyze and synthesize findings in the 

student's own words. 

ENV333 - Environmental Science 
5Credits 
Prerequisite: None 
This course evaluates the effects of humans 

on the earth's ecosystem. Topics discussed 

may include ecology, human populations, 
pollution, energy consumption, the al location 

of natural resources, and alternative forms 

of energy. 

GE280 - Environmental Science 
5 Credits 
Prerequisite: None 
This course provides students with an 
overview of the earth's physical environments. 

Topics include the structure of the planet, 

population growth, energy resources, 

groundwater contamination, the greenhouse 

effect, toxic waste disposal, and land use 
management. 

GEN112 - College English 
5 Credits 
Prerequisite: None 
This course emphasizes the abili ty to 

write clearly and effectively by applying 

composition principles to a variety of writing 
modes. The focus is on the writing process, 

intended audience, consistent point of 

view, correct grammar usage, concise 

language, appropriate style and effective 

organizational strategies. 

GEN112 - Fundamentals of Speech 
5 Credits 
Prerequisite: None 
The course covers the principles and practices 

basic to all areas of oral communication. 

GEN113 - Fundamentals of Oral 
Communication 
5 Credits 
Prerequisite: None 
This course is an introduction on the basic 

principles, methods and theories of oral 
communications. The student wil l practice 

speaking and listening skills that can help 

promote professional career opportunities and 

workplace relationships. 

GEN122 - Verbal Communications 
5 Credits 
Prerequisite: None 
This course presents principles and theories 

of effective speech communication. Students 

wil l have the opportunity to practice 
communication and presentation techniques; 

investigate elements of effective research, 
writing and organization; and adapt methods 

of delivery for diverse audiences and contexts. 

GEN122 - Applied Math 
5 Credits 
Prerequisite: None 
Applied Math is designed to provide students 

with a clear understanding of the essentials 

of mathematics, whole numbers, fractions, 

decimals, ratio and proportion, percent's, 

applications for business and consumers, 
statistics, and probability, U.S., customary and 

metric systems of measurement and rational 
numbers. The course also provides students 

with an introduction to yield percent, costing, 

recipe costing, and recipe size conversion. 
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GEN132 - English Composition 
5 Credits 
Prerequisite: None 
This class examines the use of language. 

Students are exposed to public speaking, 

writing, and reading for comprehension, 

discussion and critical evaluation. English 
Composition is designed to prepare students 

to express themselves with professionalism 

and confidence. 

GEN132 - College Mathematics 
5 Credits 
Prerequisite: None 
Students will have the opportunity to 

investigate historical and contemporary 
topics in mathematics as an introduction 

to t he thinking processes developed in the 

field. The topics wi ll int roduce the st udent 

to both the logical and precise nature of 
mathematics as well as its creative and 

imaginative side. The focus of the course is 

on mathematical reasoning and the solving 

of real-life problems. Topics included will be 

chosen from, but not limited to, the following: 
col lection, representation and presentation of 

data and graphs, ratios and proportions, linear 

behavior, production. 

GEN133 - Written Communication 
5 Credits 
Prerequisite: None 
This course emphasizes clear and effective 
writing, concentrating on basic grammar, 

spelling, sentence structure, and punctuation. 

Students will be exposed to the effective use 

of reference tools and generally acceptable 

methods of referencing sources. Students wil l 
have the opportunity to practice these skills 

through w ritten exercises and assignments. 

GEN142 - Introduction to Psychology 
5 Credits 
Prerequisite: None 
This course provides a general overview of the 

science of psychology and human behavior. 

Students wil l explore the fundamentals of 

critical thinking, the human mind, effects 
of environment and mental health. Specific 

topics covered include theories of personality, 

life-span development, sensation and 

perception, thinking and intel ligence, memory 

and learning, emotion, stress and health. 

GEN142 - Psychology 
5 Credi ts 
Prerequisite: None 

This course provides an overview of the 

scientific study of human behavior. Topics 

include history, methodology, biopsychology, 

sensation, perception, learning, motivation, 
cognition, abnormal behavior, personality 

theory, social psychology, and other relevant 

topics. Upon completion, students should be 

able to demonstrate a basic knowledge of the 

science of psychology. 

GEN152- Environmental Science 
5 Credits 
Prerequisite: None 
This course evaluates the effects of humans 

on the Earth's ecosystem. Topics discussed 

may include ecology, human populations, 

pollution, energy consumption, allocation of 
natural resources, alternative forms of energy, 

legislation and citizen action. 

HUM1101 - Culinary History 
5 Credits 
Prerequisite: None 

This course is a foundation course in Culinary 

History. In this course, students are provided 

an overview of the cultural aspects of food, 
the societal influences and origins of culinary 

t raditions, dietary patterns, and influence of 

food in ethnic groups and societies. They will 

also trace the emergence of the role of the 
Chef through history. 

HUM100 - Introduction to Humanities 
5 Credits 
Prerequisite: None 
This course is designed to provide students 

with a comprehensive overview of the 

humanities. The emphasis of t his class will 

be the examination of the major dimensions 
of art, literature, music and theater from t he 

classical period to modern times as well as 

taking a critical and analyt ical look at enduring 

philosophical and religious themes from 

Eastern and Western perspectives. 

HUM313 - Food Culture and Ethnic 
Identity 
5 Credits 
Prerequisite: None 
This course is designed to provide students the 

opportunity to enhance their understanding 

of food and culture. Throughout history, 

humans have structured their lives around the 
search for food. Food is a powerful dimension 

in our consciousness as human beings and is 

one of the most distinctive expressions of an 
ethnic group or culture. 

LAH2020 - History of Latin America 
5 Credits 
Prerequisite: None 
This course looks at Latin American History 

from the pre-conquest to the 21st century. 

This w ill include the colonial, economic, 

and political impact upon its people and its 

development. 

LIT215 - Topics in Literature 
5 Credits 
Prerequisite: None 
This course wil l examine modern short 

stories, poems, plays, and fi lm adaptations 

selected to reflect recurring universal themes. 

Readings wil l highlight key literary terms 
and conventions. The course w ill provide the 

opportunity for students to read, write, and 

discuss the impact of literature on their lives. 
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LIT225 - Topics in Literature 
5 Credits 
Prerequisite: None 
Students will read and respond to works of 

literature by significant twentieth-century 

American writers, gain an appreciation of 

literature as an art form, and learn to evaluate 
literary works. In addition, students will apply 

techniques of literary criticism to popular art 

forms, such as fi lm and song lyrics. 

MAC1105- College Math 
5 Credits 
Prerequisite: None 
In this course, students wi ll have the 

opportunity to develop the ability to solve 
a variety of problems through the use of 

mathematical structures including algebra, 

geometry, and statistical analysis. 

MAT100 - College Math 
5 Credits 
Prerequisite: None 
This course teaches and reinforces basic 

mathematic skills and concepts utilized in 

everyday life. Topics include calculation of 
percentages, ratios and proportions and an 

introduction to algebra. Practical examples 

and problem-solving exercises are utilized to 
reinforce information discussed 

MAT122 - Culinary Math 
5 Credits 
Prerequisite: None 
This course introduces the culinary 

professional to the basics of math and how it is 
applied to real-world situations in the kitchen. 

Even with today's reliance on technology, 

it is important for culinary professionals to 
understand the underlying mathematics. 

This course helps students in the culinary 

arts obtain the math knowledge they need 
to succeed in areas such as conversions, 

measuring, and basic costing. 

MAT1150 - College Math 
5 Credits 
Prerequisite: None 
This course is designed to teach mathematical 

concepts that are a basic necessity for dealing 

with contemporary problems and issues. The 

course provides students with the opportunity 
to learn basic mathematical systems, work 

with edible portion quantities and as 

purchased quantities, edible portion costs vs. 

as purchased costs, yield percentages, and 

determining selling prices as they relate to the 
culinary industry. 

MTH115 - General Education 
Mathematics 
5 Credits 
Prerequisite: None 
This course will investigate historical and 

contemporary topics in mathematics as 

an introduction to the thinking processes 
developed in the field. The topics will 

introduce the student to both the logical and 

precise nature of mathematics, as well as its 
creative, investigative and imaginative side. 

The focus of the course is on mathematical 

reasoning and solving of real-life problems. 
Topics included will be chosen from, but not 

limited to, the following: linear programming, 

finance, and statistics. 

MTH123 - College Math 
5 Credits 
Prerequisite: None 
This course is designed to teach mathematical 

concepts that are a basic necessity for dealing 

with contemporary problems and issues. The 
course provides students with the opportunity 

to learn mathematical systems, work with sets 

of numbers, and solve problems through logic. 

MTH135 - College Mathematics 
5 Credits 
Prerequisite: None 
An exploration of the fundamental concepts 

and applications of algebra. Topics include 

linear and quadratic equations, inequalities, 
modeling; the Cartesian plane and graphing; 

functions and their graphs, polynomial 

functions, and systems of equations 
and inequalities. 

POL200 - Introduction to American 
and Nevada Politics 
5 Credits 
Prerequisite: None 
This course provides a survey of the U.S., state, 

and local governments w ith attention to the 

unique aspects of Nevada government and 

politics. Students can learn about the origin, 
history, provisions, and principles of the 

Constitution of the U.S. and the constitution of 

the State of Nevada. This course satisfies the 
U.S. and Nevada Constitution requirement for 

the State of Nevada. 

POL473 - Politics, Law, and Society 
5 Credits 
Prerequisite: None 

This course examines the interrelatedness of 

politics, law and society, w ith a focus on public 

opinion, legislation and regulations, and the 

influence of mass media on decision-making 
processes. 

PSYl 05 - Psychology 
5 Credits 
Prerequisite: None 
This course provides a general overview of the 

science of psychology and human behavior. 

Topics covered include the fundamentals of 
critical thinking, the human mind, effects of 

environment, and mental health. 

PSY110 - Social Psychology 
5 Credits 
Prerequisite: None 

This course examines the social factors that 
influence individual and group behavior; 

with a focus on attitude formation and 
development, social cognition and perception, 

interpersonal relations, social influences, 

and conformity. 
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PSY142 - Psychology 
5 Credits 
Prerequisite: None 
This course provides an overview of the 

scientific study of human behavior. Topics 

include history, methodology, biopsychology, 

sensation, perception, learning, motivation, 
cognition, abnormal behavior, personality 

theory, social psychology, and other relevant 

topics. Upon completion, students should be 

able to demonstrate a basic knowledge of the 

science of psychology. 

PSY201 - Aspects of Psychology 
5 Credits 
Prerequisite: None 
This course is an introduction to the field of 

psychology, its basic concepts, theories, and 

contributions to the understanding of human 

behavior including motivation, team work, 
conflict resolution, stress management, and 

personality types. 

PSY2101 - Introduction to Psychology 
5 Credits 
Prerequisite: None 

This class is a foundational course designed 

to give the student a basic understanding 

of the psychology of human behavior. The 
student wi ll be given exposure to the concepts, 

terminology, principles, and theories that 

comprise an introductory course in psychology. 

Topics covered are to synthesize the broad 
range of knowledge about psychology, 

to emphasize research methodology, to 

encourage critical thinking, and to convey a 

multicultural approach that respects human 

diversity and individual d ifferences. 

PSY313 - Organizational Psychology 
5 Credits 
Prerequisite: None 
This course examines psychological issues 

associated with organizational structures and 

processes. Topics include human relations and 

interaction, communication, motivation, ethical 
and moral behavior, hierarchies, leadership, 

and role definition within organizations. 

SCl1200 - Food Science and Safety 
3 Credits 
Prerequisite: None 
This course covers the principles of safe 

food handling, the three types of hazards, 

and the most common causes of food borne 

illness. A focus is placed on standards for safe 
food handling throughout the industry and 

the principles for managing sanitation in a 

foodservice operation. The course introduces 

students to the seven principles of HACCP 

and familiarizes students w ith the functions 
of various governing bodies that service this 

aspect of the industry. Students discuss how to 

handle food safely from acquisition to service 
and are shown areas of opportunity to prevent 

foodborne illness throughout the flow of 

food. Students wil l take a CFP/ANSI nationally 

accredited food safety exam for certification. 

SCl1230 - Nutrition 
3 Credits 
Prerequisite: None 
This course is an introductory course in the 

study of the principles of human nutritional 
needs. Current dietary guidelines, the function 

of nutrients, and dietary fads wil l be discussed. 

Students wil l examine menus and recipes for 
modifications to optimizing nutritional content 

and balance the current trends in nutritional 

study with classical Le Cordon Bleu cuisine 

techniques. Emphasis will be placed on the 

relationship between diet, health, disease and 
how a food science foundation can benefit 

not only immune challenged populations, but 

average healthy populations as well. 

SOC413 - Beliefs, Attitudes, and 
Ideologies 
5 Credits 
Prerequisite: None 
This course examines the formation, 

adaptation, maintenance, and function of 
attitudes and beliefs. The course explores 

a variety of decision-making processes, 
assumptions, opinions, judgments, and 

ideologies are analyzed to determine their 

relation to individual and group behavior 
and identity. 

SPC2600 - Public Speaking 
5 Credits 
Prerequisite: None 
This course presents principles and theories 

of effective speech communication. Students 

wil l practice communication and presentation 

techniques; investigate elements of effective 
research, writing, and organization; and adapt 

methods of delivery and debate for diverse 

audiences and contexts. 

STAT303 - Statistics 
5 Credits 
Prerequisite: None 
This course examines the role of statistics in 

many aspects of everyday life. The course 
explores a variety of real examples and uses 

case studies to build a better understanding of 

statistical analysis. 

SYG2600 - Cultural Diversity 
5 Credits 
Prerequisite: None 
This course involves the study of society, 

social behavior, human interaction, and 

cultural patterns. Topics include the analysis 
of social conflict, the structure and function 

of institutions, the dynamics of individual and 

group interactions, and social stratification 
and diversity. 
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ADMISSIONS INFORMATION 

ADMISSIONS POLICY 
Students should apply for admission as soon 
as possible in order to be accepted for a 

specific program and start date. 

All applicants are required to complete 
a personal interview w ith an admissions 

representative, either in person or by 

telephone, depending upon the distance 

from the school. Parents and/or significant 

others are encouraged to attend. This gives 
applicants and their families an opportunity 

to see and learn about the school's equipment 
and facilities and to ask questions relating to 

the school's curriculum and career objectives. 

Personal interviews also enable school 

administrators to determine whether an 
applicant is a strong candidate for enrollment 

into the program. 

For the Le Cordon Bleu campuses in: 

Atlanta, Las Vegas, Miami, Orlando, 
Portland, Scottsdale, Seattle, St. Louis 
In addition, each applicant must: 

Complete an Application form. 

Execute all enrol lment documents including 
the Application form and Enrollment 

Agreement (if applicant is less than 

18 years of age, applicable enrollment 

documents must also be signed by a 

parent or guardian). 

Possess a standard high school diploma or 

recognized equivalent, or completion of a 

home education program pursuant to the 
requirements of the state of residence. 

Sign a request for high school or GED 

transcript (and official college transcripts, 
where applicable). 

Complete the Wonderlic Exam. 

Pay any applicable application fee (non­
refundable unless applicant is denied 

admission or cancels application within 

three (3) business days of the school's 

receipt of the application and fee) 

The school reserves the right to reject 

applicants if the items listed above are not 

successfully completed. 

For the Le Cordon Bleu campuses in: 

Los Angeles, Sacramento, San Francisco 

In addition, each applicant must: 

Complete an Application form. 

Execute al l enrollment documents including 
the Appl ication form and Enrollment 

Agreement (if applicant is less than 

18 years of age, applicable enrollment 

documents must also be signed by a 
parent or guardian). 

Possess a standard high school diploma or 

recognized equivalent, or completion of a 

home education program pursuant to the 
requirements of the state of residence. 

Sign a request for high school or GED 

transcript (and official college transcripts, 
where applicable). 

Complete the Wonderlic Exam. 

Pay any applicable application fee (non­

refundable unless applicant is denied 

admission or cancels application as per 

the State of California cancellation policy) 

The school reserves the right to reject 
applicants if the items listed above are not 

successfully completed. 

For the Le Cordon Bleu campus in: 

Minneapolis/St. Paul 
In addition, each applicant must: 

Complete an Application form. 

Execute al l enrollment documents including 

the Applicat ion form and Enrollment 
Agreement (if applicant is less than 18 years 

of age, applicable enrollment documents 

must also be signed by a parent or guardian). 

Possess a standard high school diploma or 

recognized equivalent, or completion of a 

home education program pursuant to the 
requirements of the state of residence. 

Sign a request for high school or GED 

t ranscript (and official college t ranscripts, 

where applicable). 

Complete the Wonderlic Exam. 

Pay any applicable application fee (non­

refundable unless applicant is denied 
admission or cancels application within 

three [3] business days of the school's 

receipt of the application and fee) 

Copy of his/her immunization record. 

For online programs offered through the 

Le Cordon Bleu campus in: Scottsdale 

Bachelor's Completion Program Requirements 

Complete an Application for 
Admissions form. 

Execute al l enrollment documents including 

the Appl ication form and Enrollment 
Agreement (if applicant is less than 18 years 

of age, the enrollment agreement must also 

be signed by a parent or guardian). 

A copy of official transcripts before 

matriculation that must show the student 

has earned an Associate or higher-level 

degree from an accredited postsecondary 

educational institution, recognized by 
the U.S. Department of Education (or 

the foreign equivalent), and that the 

degree granted is in a cul inary re lated 
fie ld of study. A student must have taken 

10 Quarter Credits of academic general 

education at an accredited postsecondary 

educational institution, recognized by the 

U.S. Department of Education that includes 
courses in written and oral communications 

or proficiency exam. 

Financial aid forms (if applicant w ishes to 
apply for financia l aid). 

Pay any applicable application fee (non­

refundable unless applicant is denied 

admission or cancels application within 
three (3) days of the school's receipt of the 

application and fee). 
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An initial Application for Admission into our 

completion program must be accompanied 
by copies of all postsecondary academic 

transcripts for evaluation prior to receiving 

fina l acceptance into the program. Official 

transcripts must be requested to be sent to 

Le Cordon Bleu College of Culinary Arts at 
the time of application and received prior to 

matriculation into the program. The following 

cul inary re lated Associate degree programs 
are deemed appropriate for acceptance into 

the Bachelor's Completion Program: 

Culinary Arts 

Patisserie and Baking 

Restaurant Management 

Culinary Arts and Restaurant Ownership 

Culinary Arts - Culinary Skills and other 

related culinary arts specific programs as 

deemed appropriate by the institution. 

Le Cordon Bleu Culinary Operations 
Associate Program Requirements 

The associate degree programs are limited to 

graduates of a Le Cordon Bleu Certificate in 

Culinary Arts who have earned a GPA of 2.0 

or higher per course. Applicants to associate 
degree programs, who believe they have 

earned an equivalent degree, must submit 

official transcripts to the school's Associate 
Registrar and will be reviewed by the Director 

of Education for evaluation and eligibility 

decision. A student who has earned a grade 
below 2.0 in a pre-requisite course will need to 

be enrolled and complete an equivalent course 

earning a course grade of 2.0 or higher prior to 

enrollment into an associate degree program. 

APPLICATION FEE WAIVER POLICY 
Appl ication fees are waived under the 

following circumstances: 

For prospective students who have 

previously paid an application fee at a 
Career Education owned school and that fee 

was not refunded; 

For a prior graduate from any Career 
Education Corporation owned school; 

For a prospective student who is active duty 

military, a veteran, a reservist or a spouse or 
dependent of any of the former; 

For all CEC employees, spouses and 

dependents enrolling as a Le Cordon Bleu 

North America student; 

For a prospective student who is eligible for 

Native American tribal education benefits; 

For a prospective student who will be 
attending with state TA funding assistance. 

(For Le Cordon Bleu St. Louis only) 

For prospective students qualified to receive 

the Corporate All iance Grant. 

For a prospective student who is a high 

school student on free or reduced lunch 

(For Le Cordon Bleu Minneapolis/ 
St. Paul only) 

PROOF OF HIGH SCHOOL 
GRADUATION FOR LE CORDON BLEU 
CAMPUSES IN: LAS VEGAS, 
LOS ANGELES, MIAMI, SACRAMENTO, 
SAN FRANCISCO AND SCOTTSDALE 
Acceptable documentation of high school 

graduation (called Proof of Graduation) must 

be received by the institution prior to the first 
day of the student's first scheduled class(es). 

It is the student's responsibility to provide 

acceptable documentation of high school 
graduation or its equivalency. Students may 

be asked to provide additional documentation 

to support the validity of their Proof of 

Graduation. Any student who does not provide 
documentation of high school graduation or 

its equivalent will have his or her enrollment 

cancelled. Once a student's enrollment is 
cancelled, he or she will not receive credit 

for any academic work submitted or grades 

earned prior to the cancellation. No Federal 

Financial Aid funds will be disbursed to a 

student's account until a valid proof of high 
school graduation or its equivalent is received, 

reviewed and confirmed. 

PROOF OF HIGH SCHOOL 
GRADUATION FOR LE CORDON BLEU 
CAMPUSES IN: ATLANTA, 
MINNEAPOLIS/ST. PAUL, ORLANDO, 
PORTLAND, SEATTLE AND ST. LOUIS 
Acceptable documentation of high school 

graduation (known as Proof of Graduation) 

must be received by the institution within 
14 calendar days of his or her first day 

of scheduled class(es). It is the student's 

responsibility to provide valid documentation 

of high school graduation or its equivalency, 

such as by providing a high school transcript, 
a college transcript (for students who have 

already completed an associate degree) or 

military documents that specify the student's 
high school name, location and date of 

graduation. Students who do not possess 

valid evidence of high school graduation, 

or its equivalence, may complete a High 
School Transcript Request form, which can be 

obtained from the Admissions Department 

and must be returned to the Admissions 

Department. Students may be asked to provide 

additional documentation to validate their 
Proof of Graduation. Any student who does not 

provide valid documentation of high school 
graduation, or its equivalent, wil l have his or 

her enrollment cancel led. Once a student's 

enrollment is cancelled, he or she w ill not 

receive credit for any academic work submitted 
or grades earned prior to the cancellation. No 

Federal Financial Aid funds w ill be disbursed to 

a student's account until a valid proof of high 

school graduation or its equivalent is received, 

reviewed and confirmed. 

WONDERLIC EXAM 
Applicants applying to Le Cordon Bleu College 

of Culinary Arts must take the Wonderl ic~ 

Scholastic Level Exam (SLE). Students applying 
from outside the campus' region who are not 

available for immediate onsite testing may 

be required to take t he Wonderlic" Scholastic 

Level Exam Quick test (SLE-Q). 

Those applying to a certificate/diploma 
program, who have earned an associate 

degree or higher from an accredited 

institution recognized by the U.S. Department 
of Education, and have provided official copies 



ED00019745

CL_Review005658 

of their transcripts, will be exempt from taking 

the Wonderlic"' exam. Those applying to an 
associate degree program, who have earned a 

bachelor degree or higher from an accredited 

institution recognized by the U.S. Department 

of Education and have provided official copies 

of transcripts, will be exempt from taking the 
Wonderlic"' exam. International students are 

exempt from taking the Wonderlic• Exam 

ARTICULATION AGREEMENTS 

For the Le Cordon Bleu College of 

Culinary Arts campuses in Los Angeles 

and San Francisco 
An Articulation Agreement exists between 

these campuses and Le Cordon Bleu College 

of Culinary Arts in Scottsdale. This agreement 
is a col laboration between the Associate of 

Occupational Studies Degree in Culinary Arts 

offered by Le Cordon Bleu College of Culinary 
Arts in Los Angeles and San Francisco into the 

Bachelor of Arts in Le Cordon Bleu Culinary 

Management at Le Cordon Bleu College of 

Culinary Arts in Scottsdale. 

Le Cordon Bleu College of Culinary Arts in 
Sacramento 

Le Cordon Bleu College of Culinary Arts 
in Sacramento has not entered into an 

articulation or transfer agreement with any 
other college or university. 

All Other Campuses 
Details pertaining to Articulation Agreements 

for all other campus locations are located on 
the Le Cordon Bleu website. 

CRIMINAL CONVICTION POLICY 
In an effort to maintain a safe educational 

and working environment for students and 

staff, Le Cordon Bleu College of Culinary Arts 
does not accept applicants who are known 

to have certain types of criminal convictions 

in their backgrounds. Admitted students 

who are discovered to have misrepresented 

their criminal conviction history to 
Le Cordon Bleu College of Culinary Arts are 

subject to immediate dismissal. Similarly, 

students who commit certain types of crimes 

while enrolled are subject to immediate 

dismissal. As such, students convicted of any 
criminal offense whi le enrolled must report 

that conviction to the school within ten (10) 

days of receiving the conviction. Students 

who fail to report a criminal conviction while 

enrolled are subject to immediate dismissal. 
Le Cordon Bleu College of Culinary Arts 

reserves the right to conduct criminal 

background checks on applicants and students 
in circumstances deemed appropriate. 

ENGLISH PROFICIENCY 
Le Cordon Bleu College of Culinary Arts does 

not provide English-as-a-second language 

instruction. Students are required to speak 
English in classes that are taught in English. 

Students whose native language is not English 

are required to provide proof of English 
proficiency by one of the following: 

Test of English as a Foreign Language 

(TOEFL) w ith an Internet-Based Test (iBT) 

score of 61 or higher, Paper-Based Test score 
of 500 or higher, or Computer- Based Test 

(CBT) score of 173. 

Advance Placement International English 
Language (APIEL) with a score of 173 

or higher. 

International English Language Testing 

System (IELTS) w ith a level of 
6 or higher. 

A grade of C or better in an intermediate 

ESL course. 

Graduation from an English-speaking 

secondary institution, 

Evidence of having completed 12 semester 

hours or 18 quarter hours with at least 
a 'C' (70%) average at an accredited 

postsecondary institution in which English 

was the language of instruction. 

Students or Graduates who have been 

previously enrolled in a Le Cordon Bleu 

Spanish program who chose to transfer to a 
non-Spanish program will need to meet the 

English Proficiency requirements. 

ADMISSIONS PROCEDURES FOR 
INTERNATIONAL STUDENTS 

For the Le Cordon Bleu campuses in: 

Atlanta, Las Vegas, Los Angeles, Miami, 

Minneapolis/St. Paul, Orlando, Portland, 
San Francisco and Scottsdale 

International students who are eligible for 

the issuance of an 1-20 may enroll directly 

into an Associate degree at the Non-Resident 
tuition and fee level. International students are 

exempt from taking the Wonderl ic® Exam. 

No English language services are provided by 

the school. Instruction is conducted in English. 

Le Cordon Bleu College of Culinary Arts in 
Sacramento, Seattle and St. Louis 

No assistance is offered by the school with 
regard to applying for a visa and charges 

incurred re lated to this process are the 

responsibility of the applicant. The school 

is not authorized under federal law to 
enroll non-immigrant students. No English 

language services are provided by the school. 

Instruction is conducted in English. 

NON-DISCRIMINATION 
The school admits students without regard 
to race, gender, sexual orientation, religion, 

creed, color, national origin, ancestry, marital 

status, age, disability, or any other factor 
prohibited by law. 

RE-ENTERING STUDENTS 
Students who have previously attended 

Le Cordon Bleu College of Culinary Arts but 

did not graduate, and are returning within 
364 days of their last date of attendance, 

at a minimum will be subject to the 

following admission requirements and 

procedures as new applicants: Enrollment 

Agreement, General Student Disclosure Form, 
Programmatic Disclosure Form (as applicable), 

Background check and be required to take 

the Wonderlic SLE or SLE-Q exam. Payment of 
the application fee is not required. Additional 

Financial Aid forms may also be required 

for those wishing to apply for financial aid. 
Students planning to return to the institution 

in a program of study that is different from the 
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one they previously attended may be subject 

to additional admissions requirements. 

Students who have previously attended 

Le Cordon Bleu College of Culinary Arts but 

did not graduate, and whose recorded last 

date of attendance is greater than 364 days, 

are subject to al l admission requirements in 
effect at the ti me of re-entry. Al I re-entering 

students will be charged the rate of tuition 
and fees in effect at the time of re-entry. 

POLICY ON FORGED/ALTERED 
ACADEMIC DOCUMENTS FROM 
FOREIGN INSTITUTIONS 

Foreign and Domestic Documents 
Le Cordon Bleu College of Culinary Arts follows 
strict policies concerning academic integrity. 

Students with foreign educational credentials 

must submit authentic foreign academic 

documents from all upper-secondary and 
postsecondary educational institutions. 

Foreign educational credentials will be verified 

through an approved foreign credential 

evaluation agency. Foreign credentials will be 

evaluated to ensure they are equivalent to a 
high school diploma. 

Forged Documents 
Any forged/a ltered academic document, 

foreign or domestic, submitted by a 
prospective student will be retained as 

property of the school and wi ll not be 

returned to the prospective student. These 
students will not be considered for admission. 

If the situation occurs that a student is already 

attending classes at Le Cordon Bleu 

College of Culinary Arts and verification of 

forged credentials arrives, the following 
applies: If the forged document was used 

to admit the student, and the absence of 

that credential would make the student 
inadmissible, the student wi ll be dismissed 

from the institution. If the forged document 

was not used to admit the student, but was 

used to gain possible transfer credit, t he 
student may be dismissed from school or 

placed on probation and any transfer credit 

already awarded from the forged credential 
will be taken away. 
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FINANCIAL INFORMATION 

FINANCIAL ASSISTANCE 
Financial Aid is available for those who qualify. 
Le Cordon Bleu College of Culinary Arts 

participates in a variety of financial aid 

programs for the benefit of students. Students 
must meet the eligibility requirements of 

these programs in order to participate. 

Le Cordon Bleu College of Culinary Arts 

administers financial aid programs in 

accordance with prevailing federa l and 
state laws and its own institutional policies. 

Students are responsible for providing 

all requested documentation in a timely 
manner. Fai lure to do so could jeopardize the 

student's financial aid el igibility. In order to 

remain eligible for financia l aid, students must 

maintain satisfactory academic progress as 
defined in this catalog. 

It is recommended that students apply for 

financial aid as early as possible in order 

to allow sufficient time for application 
processing. Financial aid must be approved, 

and all necessary documentation completed, 

before the aid can be applied toward tuition 
and fees. Financial aid is awarded on an 

award year basis; therefore, depending on the 

length of the program it may be necessary to 

re-apply for aid for each award year. Students 
may have to apply for financial aid more than 

once during the calendar year, depending on 
their date of enrollment. Students who need 

additional information and guidance should 
contact the Financial Aid Office. 

HOW TO APPLY 
Students who want to apply for federal aid 

(and state aid, if applicable) must complete 

a Free Application for Federal Student 
Aid (FAFSA) each year. This application is 

available on-line at Le Cordon Bleu College 

of Culinary Arts' website (www.chefs.edu) or 

at http://fafsa.ed.gov. The FAFSA applications 

are processed through the Department of 
Education and all information is confidential. 

Students must be accepted at Le Cordon Bleu 

College of Culinary Arts before financia l aid 
packages can be estimated and processed. 

In addition to the catalog, tuition and fee 

information can also be found on the 

Le Cordon Bleu website. 

DISBURSEMENT OF TITLE IV CREDIT 
BALANCE (BOOKS} 
Regulations require that certain Pell Grant 

eligible students be provided by the 7th day 

of classes a means to obtain or purchase 
required books and supplies. This provision is 

available only to students who have submitted 

all required title IV financial aid paperwork 
at least 10 days before the beginning of 

classes and who are anticipated to have 

a credit balance, and is subject to certain 

other conditions. The amount advanced 
(or books provided) to eligible students for 

such purchases is the lesser of: the standard 

estimated book costs used in the school's Cost 

of Attendance, or the student's anticipated 

Title IV credit balance for the block/ module 
(excluding Stafford Loans for first year- first 

time borrowers). Determination of delivery of 

books or of the credit balance is determined 
by the school. Students may opt out of using 

the way t he school has chosen to fulfill this 

requirement, simply not accepting the books 

or credit balance. However, keep in mind 

that opting out does not require the school 
to provide the student w ith an alternative 

delivery method. Books and supplies are billed 

to the student's account each payment period. 
Books, kits, and uniforms are provided by the 

second day of class to registered students who 

have submitted all required FA paperwork. 

FINANCIAL AID PROGRAMS 

Federal Pell Grant 
This grant program is designed to assist 
needy undergraduate students who desire 

to continue their education beyond high 

school. Every student is entitled to apply for 

a Federal Pell Grant. Eligibil ity is determined 

by a standard federal formula, which takes 

into consideration family size, income and 
resources to determine need. The actual 

amount of the award is based upon the cost 

of attendance, enrollment status, and the 

amount of money appropriated by Congress 

to fund the program. The Federal Pell Grant 

makes it possible to provide a foundation 
of financial aid to help defray the cost of a 

postsecondary education. Unlike loans, the 

Federal Pell Grant does not usually have to be 
paid back. 

Federal Supplemental Educational 
Opportunity Grant (FSEOG ) 

The FSEOG is a grant program for 
undergraduate students with exceptional 

need with priority given to students w ith 
Federal Pell Grant eligibil ity. The federal 

government allocates FSEOG funds to 

participating schools. This is a limited pool of 

funds and the school will determine to whom 
and how much it wil l award based on federal 

guidelines. Often, due to limited funding, 

FSEOG award resources are exhausted early in 

the year. 

LOANS 

Federal Student and Parent Loans 
The Department's major form of self-help 

aid includes loans to students and parents 

through the William D. Ford Federal Direct 

Loan (Direct Loan) Program. Direct Loans 
include Federal Stafford, Federal Parent-PLUS, 

Federal Grad- PLUS and Federal Consolidation 

Loans and are available through the 

U.S. Government. 

Federal Direct Stafford 
Federal Direct Stafford loans are low-interest 

loans that are made to the student. The loan 

must be used to pay for direct (tuition and 
fees, books and supplies) and indirect (room, 

board, transportation and personal expenses) 

education related expenses. Subsidized loans 

are based on need whi le unsubsid ized loans 

are not. Repayment begins six (6) months 
after the student graduates, withdraws 

from school, or fal ls below half-time 

enrollment status. 
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Federal Direct Parent-PLUS 

The William D. Ford Federal Direct Parent-PLUS 
loan is available to parents of dependent 

undergraduate students. These loans are not 

based on need but when combined w ith other 

resources, cannot exceed the student's cost 

of education. A credit check on t he parent 
borrower is required and either or both 

parents may borrow through this program. 

Repayment begins within 60 days of final 
disbursement of the loan within a loan period. 

However, parents may request a deferment 

of payments while the student is attending at 

least half time. 

Federal Work Study (FWS) 

FWS is a financial aid program designed 

to assist students in meeting the cost of 

their education by working part-time while 
attending school. Positions may either be 

on-campus, off-campus, or community service 

related. A candidate must demonstrate financial 

need to be awarded FWS. The number of 

positions available may be limited depending 
upon the institution's annual funding allocation 

from the federal government. 

Private Loans 

Some lending institutions offer loans to help 
cover t he gap between the cost of education 

and the amount of federal aid eligibility. 

A co-signer may be required to meet the 
program's credit criteria. Interest rates are 

variable and are typically based on the prime 

rate or the Treasury bil l rate. Contact the 

specific lender for more information. 

STATE GRANTS/STATE SCHOLARSHIPS 

Chafee Grant 

The California Chafee Grant Program gives 
free money to foster youth and former foster 

youth to use for vocational school training or 

college courses. 

For the Le Cordon Bleu campuses in: 
Miami, Orlando State Grants 

These grants, administered by the Florida State 

Department of Higher Education, provide 

financial assistance to qualified students who 
reside in Florida. These grants are based on 

the student's estimated family contribution 

and the availability of state funds. 

Jose Mart i Scholarship Challenge 
Grant Fund 

The Jose Marti Scholarship Challenge Grant 
Fund is a need-based merit scholarship 

that provides financial assistance to eligible 

students of Hispanic origin who wil l attend 
Florida public or eligible private institutions. 

Applicants for undergraduate study must 

apply during their senior year of high school. 

Graduate students may apply, but priority for 
the scholarships is given to graduating high 

school seniors. The number of new awards 
made each year is subject to contributions 

from private sources and funds appropriated 
by the Florida Legislature. 

Robert C. Byrd Honors Scholarship 
Program 

The Robert C. Byrd Honors Scholarship 

Program was established by the United 
States Congress to provide scholarships to 

outstanding high school seniors who show 

promise of continued academic achievement. 
This program is offered through the 

U.S. Department of Education and 

administered by the Florida Department of 

Education (FDOE), Office of Student Financial 

Assistance (OSFA). Program funds may be 
used at eligible institutions outside the state 

of Florida. 

Florida Student Assistance Grant Program 

The Florida Student Assistance Grant (FSAG) 
Program is a need-based grant program 

available to degree-seeking, resident, 

undergraduate students w ho demonstrate 
substantial financial need and are enrolled in 

participating postsecondary institutions. 

The Florida Public Student Assistance Grant 

is available to students who attend state 

universities and public community col leges. 

The Florida Private Student Assistance Grant 

is available to students who attend eligible 

private, non-profit, four-year colleges and 
universities. 

The Florida Postsecondary Student 
Assistance Grant is available to students 

who attend eligible degree-granting private 

colleges and universities not eligible under 
the Florida Private Student Assistance Grant. 

The Florida Public Postsecondary Career 

Education Student Assistance Grant 

is available to students who attend 

participating community colleges or 
career centers operated by d istrict 

school boards. 

See the separate fact sheet for additional 

information. FSAG is a decentralized program, 

and each participating institution determines 

application procedures, deadlines, student 
eligibility, and award amounts. 

Florida Bright Futures Scholarship Program 

The Florida Brig ht Futures Scholarship 

Program establishes three lottery-funded 
scholarships to reward Florida high school 

graduates for high academic achievement. The 
Florida Bright Futures Scholarship Program is 

comprised of the following three (3) awards: 

Florida Academic Scholars Award (FAS) 

(including Academic Top Scholars) 

Florida Medallion Scholars Award (FMS) 

Florida Gold Seal Vocational Scholars 
Award (GSV) 

Scholarships for Children and Spouses of 
Deceased or Disabled Veterans and Service 
Members 
The Scholarships for Children and Spouses of 

Deceased or Disabled Veterans and Service 

Members (CSDDV) provides scholarships for 
dependent children or unremarried spouses 

of Florida veterans or service members who 

died as a result of service-connected injuries, 

diseases, or disabilities sustained while on 

active duty or who have been verified by 
the Florida Department of Veterans' Affairs 

as having service-connected 100% total 

and permanent d isabilities. This program 
also provides funds for dependent chi ldren 

whose parent is classified as a prisoner 

of war or missing in action by the Armed 

Forces of the United States or as a civilian 
personnel captured while serving with the 

consent or authorization of the United States 
Government during wartime service. Veterans 
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must have been Florida residents for one 

year immediately preceding time of death, 
determination of 100% disability, or prisoner 

of war/missing in action classification. This 

program provides funds for tuition and 

registration fees at a public postsecondary 

institution or the equivalent at an eligible 
private postsecondary institution. 

Le Cordon Bleu College of Culinary Arts 
in Minneapolis/St. Paul 

Minnesota State Grant 
This grant program, administered by the 

Minnesota Office of Higher Education, 
provides financia l assistance to qualified 

students who reside in Minnesota. Funding 

is based on availability of state funds. 

Le Cordon Bleu College of Culinary Arts 
in Portland 

State Student Scholarships/Grants 
For information concerning available 

scholarships and grants in their State 

of residence, students can contact the 
Federal Student Aid Information center at 

(800)4FEDAID or via the web at 

http://federalstudentaid.ed.gov/students. 
For a detailed list of available private 

scholarships, students should contact the 

Student Finance Department. 

Le Cordon Bleu College of Culinary Arts 
in Scottsdale 

Arizona Private School Association 
Scholarship 
Each spring, the Arizona Private School 

Association awards two $1000 Scholarships 
to every High School in Arizona. The Arizona 

Private School Association has awarded 100+ 

scholarships yearly to local high schools. 

Applications for scholarships are available from 

the APSA office or any high school counseling 
office. Scholarships are for graduating students 

from Arizona and the high school determines 

the recipients of the Awards. 

BLEU GRANT 
Le Cordon Bleu offers institutional grants 

to students who have financial need, as 

determined by the federally calculated 
Expected Family Contribution (EFC), and 

are enrolled in one the following programs: 

Certificate/ Diploma in Le Cordon Bleu 

Culinary Arts, Certificate/ Diploma in 
Le Cordon Bleu Patisserie and Baking, 

Associate in Le Cordon Bleu Culinary Arts, 

Associate in Le Cordon Bleu Patisserie 

and Baking. 

Grants range from $50 to $9,010. 
Criteria are as follows: 

The BLEU Grant is renewable per 
academic year. 

Students will be considered upon 

completion of the admissions application 

process and the financial aid application 

process, including completing the Free 
Application for Federal Student Aid (FAFSA). 

The BLEU Grant does not supplant the 
student's eligibility for Pell Grant. 

Recipients must maintain Satisfactory 

Academic Progress (SAP) as outlined in the 
catalog to remain eligible for the grant. 

If a student receives supplemental funding 

after the BLEU Grant has been awarded, the 

BLEU grant may be reduced based off of 

need calculations. 

This grant, if awarded in combination w ith 

other Le Cordon Bleu Institutional Grants or 
Scholarships, may not exceed the direct 

cost of attendance and cannot be received 

as cash. 

Le Cordon Bleu makes available a limited 

amount of money each year for such grants. 
Once it is determined that available funding 

is exhausted, grants will not be available 

to otherwise eligible students. For 2014, 
$6,900,000 has been budgeted for the 

BLEU Grant. 

Le Cordon Bleu Corporate Educational 
Alliance Grant 
Le Cordon Bleu has established a grant* in the 

name of its Corporate Educational Alliances 

in order to assist eligible students and their 

immediate family members** w ith the 

opportunity to attend a certificate, d iploma or 
degree program of study at Le Cordon Bleu. 

To be eligible for the Corporate Educational 

Al liances Grant, a candidate must be accepted 
for admission to the College, complete the 

Corporate Educational Alliances Attestation 

form and must also allow for verification of 
eligibility. Verification of eligibil ity may require 

the student to submit documentation of proof 

of employment w ith the corporation. 

The conditions are as follows: 

The Corporate Educational Alliances Grant is 

used exclusively towards tuition. 

The grant is awarded proportionately over 
each applicable academic year and the 

grant percentage wil l be applied to the 

academic year tuition costs. 

Qualifying students must be an employee of 

the corporate educational all iance member 
or an employee's immediate 

family member*". 

Candidates must apply and be accepted for 

admission to the College to be eligible to 

receive the grant. 

All grants are applied as a credit to the 

student's account and no cash payments 
will be awarded to the student. 

Students selected for employment 
verification must provide documentation 

before the grant is applied. Documentation 

must show the effective date of 

employment, and be submitted prior to the 
first day of class. 

All of the conditions must be fu lfilled before 
the grant can be disbursed. 

The grant is non-transferable and 
non-substitutable and this grant, if awarded 

in combination with other Le Cordon Bleu 

Institutional Grants or Scholarships, may not 
exceed the direct costs of attendance and 

cannot be received as cash. 
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"Please note that grant percentages may 

vary (ranging anywhere from 5% - 20% of 
the tuition costs) by Corporate Educational 

All iance. Please contact the Financial Aid Office 

to determine the exact grant percentage for 

which you may qualify. 

"* Immediate fami ly members: Spouse (life 
partner) or dependent children only. Siblings, 

cousins, etc. are not considered an immediate 
family member. 

Note: The Corporate Educational Alliances Grant 

funding is limited. For 2014, $172,500 has been 

budgeted for the Corporate Educational Alliances 

Grant. If funding for the Educational Alliances 

Grant is exhausted, otherwise eligible students 

may not be awarded the grant. 

COMPLETION GRANT 

(For Seattle, St. Louis and Sacramento only) 

Le Cordon Bleu understands that "life" 

can sometimes get in the way of students 
completing their education. Unfortunately, 

each year unforeseen circumstances and other 

external factors compel students to suspend 
their educational pursuits and to drop out of 

school. Le Cordon Bleu also recognizes that the 

longer a student is out of school after dropping 
a program, the more challenges they may 

face in returning to complete their program of 

study and the more difficult completing the 

program becomes. To assist and encourage 
students that have been out of school longer 

than a year after having successfully completed 

four (4) credits during a previous enrollment 

at Le Cordon Bleu, Le Cordon Bleu has created 

the Completion Grant. This institutional grant 
is available to eligible students who have been 

previously enrolled at Le Cordon Bleu 

and wish to re-enroll to complete their 
credential. Specific grant awards will be 

based on financia l need, as determined by 

the federally calculated Expected Family 

Contribution (EFC), and are enrolled in one 

the following programs: Certificate/ Diploma 
in Le Cordon Bleu Culinary Arts, Certificate/ 

Diploma in Le Cordon Bleu Patisserie and 

Baking, Associate in Le Cordon Bleu Culinary 
Arts, Associate in Le Cordon Bleu Patisserie 

and Baking. The Expected Family Contribution 

(EFC) is calculated by the U.S. Department 

of Education based on information obtained 
through the Free Application for Federal 

Student Aid (FAFSA). Grants range from 

$1000 to $6,000. 

Criteria are as follows: 

The Completion Grant is awarded one time 

and is not renewable per academic year. 

Students will be considered for this grant 
upon completion of the re-entry process 

and the financia l aid application process, 

including completing the Free Application 

for Federal Student Aid (FAFSA). 

The Completion Grant does not supplant 

the student's eligibility for Pell Grant. 

Recipients must maintain Satisfactory 
Academic Progress (SAP) as outlined in the 

catalog to remain eligible for the grant. 

If a student receives supplemental funding 
after the Completion Grant has been 

awarded, the Completion Grant may be 

reduced to ensure that grant aid awarded 

does not exceed the cost of tuition and fees. 

This grant, if awarded in combination w ith 

other Le Cordon Bleu Institutional Grants or 

Scholarships, may not exceed the direct cost 
of attendance and cannot be received as a 

cash stipend. 

Students are eligible for the Completion 

Grant if they have previously attended 

Le Cordon Bleu, but last attended the 
institution at least 365 days prior to 

re-enrollment. 

Students are eligible for the Completion 

Grant if they have a GPA of 2.0 or above 

whi le they were in at tendance and have 

completed at least 4 credits. 

Le Cordon Bleu makes available a limited 
amount of funding each year for such grants. 

Once it is determined that available funding 

is exhausted, grants will not be available 
to otherwise eligible students. For 2014, 

$6,900,000 has been budgeted for the 

Completion Grant. 

LE CORDON BLEU SCHOLARSHIPS 
All applicants of the fol lowing scholarships 

must be enrolled ful l-time. 

Alumni Referral Scholarship - All Schools 

Le Cordon Bleu offers the Alumni Referral 

Scholarships to students who submit a letter 
of recommendation from an alumnus of 

Le Cordon Bleu. Each eligible applicant 

w ill be eligible for the scholarship up to 
$1,000. Students wil l be considered 

for the Le Cordon Bleu Alumni Referral 

Scholarship once they have completed the 

admissions application process and have 

submitted both the Le Cordon Bleu Alumni 
Referral Scholarship application and their 

recommendation letter. 

Criteria are as fo llows: 

Applications are due by the end of the 

add/drop period for the student's enrolled 

start date. 

The scholarship wil l be awarded over the 

length of the program. 

Recipients must maintain Satisfactory 
Academic Progress (SAP) as outlined in 

the catalog to remain eligible for the 

scholarship. 

This scholarship, if awarded in combination 

with other Le Cordon Bleu Institutional 

Grants or Scholarships, may not exceed the 

direct cost of attendance and cannot be 

received as cash. 

Le Cordon Bleu makes available a limited 

amount of money each year for the Alumni 

Referral Scholarship. Once it is determined 
that available funding is exhausted, 

scholarships will not be available to otherwise 

eligible students. For 2014, $150,000 has been 
budgeted for the Alumni Referral Scholarship. 

Best of the Best Scholarship - All Schools 

Le Cordon Bleu offers the Best of the Best 

Scholarships to students who graduate high 

school or college with a GPA of 3.5 or higher. 
Each eligible applicant will be eligible for the 

scholarship up to $1,500. Students will be 

considered for the Best of the Best Scholarship 

once they have completed the admissions 
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application process and have submitted the 

Best of the Best Scholarship application and 
their high school/college transcript. 

Criteria are as follows: 

Applications are due by the end of the 

add/drop period for the student's enrolled 
start date. 

The scholarship w ill be awarded over the 

length of the program. 

Recipients must maintain Satisfactory 

Academic Progress (SAP) as outlined 

in the catalog to remain eligible for 

the scholarship. 

This scholarship, if awarded in combination 

with other Le Cordon Bleu Institutional 

Grants or Scholarships, may not exceed the 
direct cost of attendance and cannot be 

received as cash. 

Le Cordon Bleu makes available a limited 
amount of money each year for the Best of the 

Best Scholarship. Once it is determined that 

available funding is exhausted, scholarships 

will not be available to otherwise eligible 

students. For 2014, $150,000 has been 
budgeted for the Best of the Best Scholarship. 

Life Long Learning Scholarship - All Schools 

Le Cordon Bleu offers the Lifelong Learning 

Scholarship to Le Cordon Bleu graduates 
pursuing continued education at 

Le Cordon Bleu. The scholarship will be 

applied against future tuition charge at 
Le Cordon Bleu. 

Cert ificate/Diploma Graduates 

Pursing additional certificate/diploma -

eligible for $500 

Pursing associates degree -

eligible for $1000 

Associate Graduates 

Pursing additional certificate/diploma -

eligible for $500 

Pursing additional associates or 
Le Cordon Bleu Online bachelors degree -

eligible for $1000 

Criteria are as follows: 

Student must successfully complete and 
earn 18 credits in their additional program 

prior to disbursement of the scholarship. 

The scholarship w ill be awarded and 

disbursed in full at that time. 

Recipients must maintain Satisfactory 

Academic Progress (SAP) as outlined 

in the catalog to remain eligible for 
the scholarship. 

This scholarship, if awarded in combination 

with other Le Cordon Bleu Institutional 

Grants or Scholarships, may not exceed the 

direct cost of attendance and cannot be 
received as cash. 

Le Cordon Bleu makes available a limited 
amount of money each year for the Life Long 

Learning Scholarship. Once it is determined that 

available funding is exhausted, scholarships will 

not be available to otherwise eligible students. 
For 2014, $300,000 has been budgeted for the 

Life Long Learning Scholarship. 

Le Cordon Bleu Tuition Reimbursement/ 

Employer Match Scholarship - All Schools 
Le Cordon Bleu offers a matching scholarship 

to students who's employers participate in 

a tuition reimbursement program. We are 

committed to our employers who see the 

value of an education for their employees. 
This scholarship is available to students who 

enroll at Le Cordon Bleu and are receiving 

tuition assistance from their employer. The 
scholarship wi ll match the employer assistance, 

not to exceed $2,500 for the program. Eligible 

students must present formal documentation 

from their employer and signed attestation 

paperwork confirming their employment and 
receipt of tuition assistance. 

Conditions of the Tuition Reimbursement/ 

Employer Match Scholarship are as follows: 

Applications and supporting documentation 

are due by add/drop period of the start date. 

Recipients must complete the standard 

application process and enroll in an 
associates or Bachelors level program at the 

Le Cordon Bleu United States Campus of his 

or her choice and meet all admissions and 

eligibil ity requirements. 

Student must confirm employment and 

written confirmation from their employer 

that they are approved to receive tuition 

reimbursement funds for their program 

of enrollment. Employer must provide 
program information including the timing 

of disbursements in order for matching 
funds to be scheduled. Matching funds will 

be prorated over the length of the program 

only after employer funds are received. 

Recipients must maintain Satisfactory 
Academic Progress (SAP) as outlined 

in the catalog to remain eligible for 
the scholarship. 

Scholarship will be applied towards tuition 
only (does not cover Room, board, books, 

fees, supplies, or other expenses) and 

awarded over the length of the program. 

This scholarship, if awarded in combination 

with other Le Cordon Bleu Institutional 

Grants or Scholarships, may not exceed the 

direct cost of attendance and cannot be 

received as cash. 

The College makes available a limited 

amount of money each year for the 
Tuition Reimbursement/Employer Match 

Scholarships. Once it is determined that 

available funding is exhausted, scholarships 

will not be available to otherwise eligible 
students. For 2014, $50,000 has been 

budgeted for the Tuition Reimbursement/ 

Employer Match Scholarship. 

The Le Cordon Bleu Future Chef of America 

Competition Scholarship - All Schools 
Le Cordon Bleu offers The Future Chef of 

America Competition Scholarship. 

High School Seniors may become eligible for 

the scholarship as outlined in the program 
rules and requirements. 

SCHOLARSHIP AWARDS 

Local/Regional Competitions 
High School Seniors may submit an essay 

on "Why they want to become the next 
Future Chef of America" and must complete 
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all application requirements prior to the 

established due dates. Please review the 
complete rules for the scholarship and 

competitions as outlined in the application 

and eligibility materials. 

First Place- $5,000 

Second Place -$2,000 

Third Place - $1,000 

All other local/regional completion 

participants not placing 1st, 2nd, or 3rd, will 

receive a $500 Scholarship to be applied 

toward tuition at any Le Cordon Bleu campus 

within the United States. 

National Competition 

The 1st place recipient at each local/regional 
competition will be invited to participate in a 

fina l national competition at a Le Cordon Bleu 
campus in the United States. Please review 

the complete ru les for the scholarship and 

competitions as outlined in the application 
and eligibility materials. Travel expenses will 

not be covered by Le Cordon Bleu. 

First Place - Up to tuition equivalent of an 

Online Bachelor Degree* 

Second Place - Up to tuition equivalent of 

Associate degree 

Third Place - Up to tuition equivalent of 
Certificate/Diploma 

Criteria are as fol lows: 

Student must enroll and begin the program 

of study at the Le Cordon Bleu campus of 

their choice in the United States within one 
calendar year from the date of the award. 

Failure to do so w ill void the scholarship. 

Recipients must complete the standard 

application process and enroll in an 

associates or Bachelors level program at the 
Le Cordon Bleu United States Campus of his 

or her choice and meet all admissions and 

eligibility requirements. 

Recipients must maintain Satisfactory 
Academic Progress (SAP) as outl ined 

in the catalog to remain eligible for 

the scholarship. 

The scholarship will be applied towards 

tuition only (does not cover Room, board, 
books, fees, supplies, or other expenses) and 

awarded over the length of the program. 

If the recipient of a local/regional 

competition level scholarship competes 

and places in the national competition, any 
scholarship amount received at the local/ 

regional competitions will be void. 

* Up to tuition equivalent of Associate degree 

for Arkansas and Minnesota residents. 

LE CORDON BLEU MILITARY GRANT 

Not applicable for individuals with 
Post-9/11 Chapter 33 GI Bill Educational 
Benefits* 
Le Cordon Bleu has established a Military 

Grant** for our Active Duty, Drilling National 

Guard and Dril ling Reservist Service Members 

of the U.S. Military to assist in providing the 
opportunity to attend a program of study at 

Le Cordon Bleu. Applicants may be eligible 

for a grant in the amount of $2,000 to be 

applied toward tuition costs. To be eligible 
for the grant and waived application fee, a 

candidate must be accepted for admission, 

allow for the verification of their military status 
via a current Leave and Earnings Statement 

, or comparable government document and 

complete the Le Cordon Bleu Application 

Fee Waiver form. Application forms can be 
obtained by contacting a financia l aid advisor 

or visiting the financial aid office. The eligibility 

conditions are as follows: 

Qualifying candidates are Active Duty, Dril ling 
National Guard and Drilling Reservist Service 

Members of the U.S. Military. 

Candidates must apply and be accepted for 
admission to be eligible to receive the grant. 

The grant is used exclusively towards 
current program charges. 

The grant is awarded proportionately over 
each payment period in the program and 

the grant w ill be applied to each academic 

year's tuition costs. 

All grants are applied as a credit to the 

candidate's account, and no cash payments 
will be awarded. All of the conditions 

must be fulfilled before the grant can 

be disbursed. 

The grant is non-transferable and cannot be 

used in conjunction with any other 
Le Cordon Bleu grants or scholarships. 

Applications are due no later than 
December 31 or when funds are exhausted 

for the year. 

*Candidates using Post-9/11 Chapter 33 GI Bill 

Educational Benefits still qualify for a waiver of 
their application fee. 

**Note: Le Cordon Bleu Military Grant, 

Military Spouses Grant, Veteran Grant and 
Veteran Spouses Grant funding is limited to 

a combined amount of $200,000 for the 2014 

year. If funding for grants are exhausted, 

otherwise eligible candidates may not 
be awarded. 

LE CORDON BLEU VETERAN GRANT 

Not applicable for individuals with 
Post-9/ 11 Chapter 33 GI Bill Educational 
Benefits* 
Le Cordon Bleu has established a Veterans' 

Grant** for our Veterans of the U.S. Military 

to assist in providing the opportunity to 

attend a program of study at Le Cordon Bleu. 
Applicants may be eligible for a grant in the 

amount of $2,000 to be applied toward tuition 
costs. To be elig ible for the grant and waived 

application fee, a candidate must be accepted 
for admission, allow for the verification of 

their veteran status via a DD-214 Member-4, 

or comparable government document and 

complete the Le Cordon Bleu Application 
Fee Waiver form. Application forms can be 

obtained by contacting a financial aid advisor 

or visiting the financial aid office. The eligibility 

conditions are as fo llows: 

Qualifying candidates are Veterans of the 

U.S. Military who have a discharge status 

other than dishonorable. 

Candidates must apply and be accepted for 

admission to be eligible to receive the grant. 
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The Le Cordon Bleu Veteran Grant is 

used exclusively towards current 
program charges. 

The grant is awarded proport ionately over 

each payment period in the program and 

the grant will be applied to each academic 
year's tuition costs. 

All grants are applied as a credit to the 

candidate's account, and no cash payments 
will be awarded. 

The grant is non-transferable and cannot 

be used in conjunction w ith any other 

Le Cordon Bleu grants or scholarships. 

Applications are due no later than 

December 31st or when funds are exhausted 

for the year. 

*Candidates using Post-9/11 Chapter 33 GI 

Bill Educational Benefits may still qualify for a 

waiver of their application fee. 

"*Note: Le Cordon Bleu Military Grant, 

Military Spouses Grant, Veteran Grant and 

Veteran Spouses Grant funding is limited to 

a combined amount of $200,000 for the 2014 

year. If funding for grants are exhausted, 
otherwise eligible candidates may not 

be awarded. 

LE CORDON BLEU VETERAN 
SPOUSES GRANT 

Not applicable for individuals with 
Post-9/11 Chapter 33 GI Bill Educational 
Benefits* 
Le Cordon Bleu has established a Veteran 
Spouses Grant** for spouses of our Veterans 

of the U.S. Military to assist in providing the 

opportunity to attend a program of study at 

Le Cordon Bleu. Applicants may be eligible 
for a grant in the amount of $2,000 to be 

applied toward tuition costs. To be eligible 

for the Le Cordon Bleu Veteran Spouses Grant 

and waived application fee, a candidate 

must be accepted for admission, allow for 
the verification of their spouse's veteran 

stat us via a DD-214 Member-4, or comparable 

government document and complete the 
Le Cordon Bleu Application Fee Waiver 

form. Appl ication forms can be obtained 

by contacting a financial aid advisor or 

visiting the financial aid office. The eligibility 

conditions are as follows: 

Qualifying candidates are spouses of 

Veterans of the U.S. military. 

Candidates must apply and be accepted for 

admission to be eligible to receive the grant. 

Candidates selected for membership 

verification must provide documentation 

before the grant is applied. Those that are 
not able to provide documentation will also 

be required to pay the application fee. 

The Le Cordon Bleu Veteran Spouse's Grant 

is used exclusively towards current 
program charges. 

The grant is awarded proportionately over 

each payment period in the program and 
the grant will be applied to each academic 

year's tuition costs. 

All grants are applied as a credit to the 
candidate's account, and no cash payments 

w ill be awarded. 

All of the conditions must be fulfilled before 

the grant can be disbursed. 

The grant is non-transferable and cannot be 

used in conjunction with any other 

Le Cordon Bleu grants or scholarships. 

• Applications are due no later than December 

31st or when funds are exhausted for the year. 

*Candidates using Post-9/11 Chapter 33 GI 

Bill Educational Benefits may still qualify for a 
waiver of their application fee. 

**Note: Le Cordon Bleu Military Grant, 
Military Spouses Grant, Veteran Grant and 

Veteran Spouses Grant funding is limited to 

a combined amount of $200,000 for the 2014 

year. If funding for grants are exhausted, 
otherwise eligible candidates may not 

be awarded. 

VETERANS' EDUCATIONAL BENEFITS 
Le Cordon Bleu College of Culinary Arts is 

approved by the applicable State Approving 

Agency for Veterans Affairs and participates 
in many Veterans Educational Benefit 

programs. Students interested in Veterans' 

Educational Benefits should contact either the 

campus certifying official or the Financial Aid 

Department. Veterans who are unsure of their 
benefit eligibility or have additional eligibility 

questions should contact the Veterans 

Administration at (800) 827-1000, or 

(888) GI Bill-1 (888) 442-4551, or go to 

http://www.gibill.va.gov/. Eligible students 
must maintain satisfactory academic 

progress and all applicable eligibility 

requirements to continue receiving 
Veterans' Education Benefits. 

Select programs of study at Le Cordon Bleu 

College of Culinary Arts are approved by 
the Workforce Training and Education 

Coordinating Board's State Approving 

Agency (WTECB/SAA) for enrollment of those 

eligible to receive benefits under Title 38 and 

Title 10. USC. 

Any veteran receiving GI Bill benefits 

while attending Le Cordon Bleu College 
of Culinary Arts is required to obtain 

transcripts from all previously attended 

schools and submit them to the College for 

review of prior credit. 

CAREERS THROUGH CULINARY ARTS 
PROGRAMS (C-CAP) 
Le Cordon Bleu offers Scholarships to 

students associated with the National C-CAP 

organization. Student(s) who earn the 

scholarship may attend the Le Cordon Bleu 
campus of their choice in the United States. 

Scholarship will be applied to the students 

account while enrolled in a Certificate/ 
Diploma or Associates program offering at the 

Le Cordon Bleu school of enrollment. 

COMPETITION SCHOLARSHIPS 
Le Cordon Bleu offers the C-CAP Competition 

Scholarship to the designated winning 
students of the eight regional C-CAP 

competitions. 

4 Full Tuition Scholarships for Certificate/ 

Diploma program valued at $19,200 each. 

4 Full Tuition Scholarships for Associates 

program valued at $36,200 each. 
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Student Member Essay Contest 
$2,000 Scholarship - Application, essay and 

proof of membership in the national student 

organization are required. 

Criteria are as fol lows: 

Applications and supporting documentation 

are due by add/drop period of the start date. 

Competit ion Scholarship recipients must 

enrol l and begin the program of study 

within one calendar year of the C-CAP 

award Ceremony. Failure to do so wil l void 

the scholarship. 

Recipients must complete t he standard 

application process and enrol l in an 

certificate/diploma or associates level 

program at the Le Cordon Bleu United 

States Campus of his or her choice and meet 

all admissions and eligibil ity requirements. 

Student must maintain 3.0 GPA and have 

less than 100 hours of absences during the 

course of the program to maintain eligib ility. 

Scholarship will be applied towards tuition 

only (does not cover Room, board, books, 

fees, suppl ies, or other expenses) and 

awarded overthe length of the program. 

This grant, if awarded in combination w ith 

other Le Cordon Bleu Institutional Grants or 

Scholarships, may not exceed the direct cost 

of attendance. 

Student member essay contest scholarships 

may not be combined w ith competition 

scholarships. 

Once it is determined that available fund ing 

is exhausted, scholarships will not be 

available to otherwise eligible student s. For 

2014, $50,000 has been budgeted for the 

C-CAP Student Member Essay Contest. 

National Restaurant Association 
Educational Foundation - ProStarr 

ProStarr High school Completion 
Scholarship 
Le Cordon Bleu offers a ProStart'M Completion 

Scholarship to high school graduates who 

have successfully completed Level 1 and 

Level 2 of the ProStart™ high school 

curriculum. In addition Le Cordon Bleu offers 

a ProStart"' Collegiate Passport Scholarship to 

h igh school graduates who have successfully 

completed Level 1, Level 2 and 400 externship 

hours approved by ProSt art™ which will entitle 

them to the ProStart"' National Cert ificate 

of Achievement (COA). The COA must be 

presented at the t ime of application for the 

Le Cordon Bleu ProStart"' Collegiate Passport 

Scholarship. 

ProStart" ' Level 1 & 2 Completion Scholarship 

- $1,500 

ProStarfM Collegiate Passport Scholarship 

- $2,000 

ProStart™ State and National Competition 
Scholarship 
These scholarships are awarded by 

Le Cordon Bleu at state and national 

competitions. Student(s) who earn the 

scholarship may attend the Le Cordon Bleu 

in North America campus of their choice. 

Scholarship recipients must apply and begin 

their program of study within one year 

of receiving the award. ProStart students 

typically compete in teams of five. All five 

team members are awarded a scholarship in a 

predetermined amount. 

State Level Competitions, the Scholarship 
Awarded is: 
First Place - $5,000 Scholarship 

Second Place -$2,500 Scholarship 

Third Place - $1,000 Scholarship 

National Competition, the Scholarship 
Award is: 
First Place - Full Tuition Scholarship, up 

to the tuition charge for an 

associates degree program or 

equal to tuition of certificate/ 

diploma program 

Second Place - $10,000 Scholarship 

Third Place - $7,500 Scholarship 

Conditions of t he ProStart'M Scholarships are 

as follows: 

Appl ications and support ing documentation 

are due by add/drop period of t he start date. 

Competition Scholarship recipients must 

enroll and begin the program of study 

within one calendar year of the compet ition. 

Failure to do so will void the scholarship. 

Recip ient s of the competition scholarships 

must complete the standard application 

process and meet all admissions and 

el igibility requirements. 

Recipients must maintain Satisfactory 

Academic Progress (SAP) as outlined in the 

catalog to remain el igible for the scholarship. 

Scholarship will be applied towards tuition 

only (does not cover Room, board, books, 

fees, supplies, or other expenses) and 

awarded over the length of the program. 

This scholarship, if awarded in combination 

with other Le Cordon Bleu Institutional 

Grants or Scholarships, may not exceed the 

direct cost of attendance and cannot be 

received as cash. 

The College makes available a limited 

amount of money each year for the 

ProStart™ Scholarships. Once it is 

determined that available funding is 

exhausted, scholarships will not be available 

to otherwise eligible students. 

For 2014, $100,000 has been budgeted for 

the ProStart'M High School Completion and 

Collegiate Passport Scholarships. 

Family, Career and Community Leaders of 
America (FCCLA ) 
Le Cordon Bleu offers Scholarships to 

students associated w ith the National FCCLA 

organization. Student(s) who earn the 

scholarship may attend the Le Cordon Bleu 

campus of their choice in the United States 

Scholarship will be applied to the students 

account while enrolled in an Associates 

program offering at the school of enrol lment. 

National Competition: 
First Place - Full Tuition Scholarship for 

Associates program valued at 

$36,200 
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Student Member Essay Contest 

$2,000 Scholarship - Application, essay and 
proof of membership in the national student 

organization are required. 

Conditions of the FCCLA Scholarships are 

as follows: 

Applications and supporting documentation 

are due by add/drop period of the start date. 

Competition Scholarship recipients must 
enroll and begin the program of study 

within one calendar year from the date of 

the competition. Failure to do so will void 

the scholarship. 

Recipients must complete the standard 

application process and enroll in an 

associates level program at the 
Le Cordon Bleu United States Campus 

of his or her choice and meet all admissions 

and eligibility requirements. 

Recipients must maintain Satisfactory 

Academic Progress (SAP) as outlined 

in the catalog to remain eligible for 

the scholarship. 

Scholarship will be applied towards tuition 
only (does not cover Room, board, books, 

fees, supplies, or other expenses) and 

awarded over the length of the program. 

This Scholarship, if awarded in combination 

with other Le Cordon Bleu Institutional 

Grants or Scholarships, may not exceed the 

direct cost of attendance and cannot be 

received as cash. 

Student member essay contest scholarships 

may not be combined w ith competition 
scholarships. 

The College makes available a limited 

amount of money each year for the FCCLA 
Scholarships. Once it is determined that 

available funding is exhausted, scholarships 

wil l not be available to otherwise eligible 

students. For 2014, $50,000 has been 

budgeted for the FCCLA Student Member 
Essay Competition. 

Skills USA 

Le Cordon Bleu offers Scholarships to 
students associated with the National Skil ls 

USA organization. Student(s) who earn the 

scholarship may attend the Le Cordon Bleu 

campus of their choice in the United States 

Scholarship will be applied to the students 
account while enrolled in an Associates or 

a bachelors program offering at the school 

of enrollment. 

Student Member Essay Contest 
$2,000 Scholarship - Application, essay and 

proof of membership in the national student 

organization are required. 

Conditions of the Skills USA Scholarships are 

as fol lows: 

Applications and supporting documentation 

are due by add/drop period of the start date. 

Recipients must complete the standard 

application process and enroll in an 

associates or Bachelors level program at the 
Le Cordon Bleu United States Campus of his 

or her choice and meet all admissions and 

eligibil ity requirements. 

Student must maintain 3.0 GPA and have 

less than 100 hours of absences during the 

course of the program to maintain eligibi lity. 

Scholarship will be applied towards tuition 
only (does not cover Room, board, books, 

fees, supplies, or other expenses) and 

awarded over the length of the program. 

This grant, if awarded in combination with 

other Le Cordon Bleu Institutional Grants or 

Scholarships, may not exceed the direct 

cost of attendance and cannot be received 

as cash. 

The College makes available a limited 

amount of money each year for the Skills 

USA Scholarships. Once it is determined that 
available funding is exhausted, scholarships 

wil l not be available to otherwise eligible 

students. For 2014, $50,000 has been 
budgeted for the Skil ls USA Student 

Member Essay Competition. 

General High School Scholarship (ASSET 
Test ing) - Le Cordon Bleu Atlanta Only 

To be eligible, students must have a minimum 

2.0 GPA, submit a recommendation from one 

teacher and be a high school senior in the 

Atlanta metropolitan area. Test Dates: Monthly 

from October through May. Call campus for 
details: (770) 938-4711. If students are not able 

to attend one of the Scholarship Day events, 

they can arrange to take the scholarship exam 
individually with the Enrollment Management 

Office. Testing must be completed prior to 

June 1st. The top scoring students from the 

Scholarship Tests (ASSET) will each receive 
a tuition scholarship valued at $1,500 for 

enrollment at Le Cordon Bleu College of 

Culinary Arts. In the event of a tie, the 
Le Cordon Bleu College of Culinary Arts 

Academic Management Team wi ll interview 
the top scoring students to determine a 

winner. For 2014, $15,000 was budgeted for 
High School Scholarships (ASSET). 

Criteria are as follows: 

1. All scholarships are pro-rated equally over 
the length of the program and cannot be 

transferred to another individual or school 

or be received in cash. 

2. The scholarship award must be activated by 
starting school at Le Cordon Bleu College 

of Culinary Arts within a period of three 

months following the announcement of 
scholarship recipients. 

3. The names of scholarship recipients may 

be publicized and used in Le Cordon Bleu 

College of Culinary Arts informational 

publications. 

4. All employees and immediate fami ly 

members of Le Cordon Bleu College of 
Culinary Arts are not el igible to apply. 

5. Prospective students of both programs at 

Le Cordon Bleu College of Culinary Arts in 
Atlanta are eligible to participate. 

6. In order to maintain eligibi lity the 

student must: 

a. Maintain full-time student status. 
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b. Maintain satisfactory standards of 

academic progress throughout 
the program. 

c. Maintain attendance in good standing 

throughout the program. 

7. In the event that the student withdraws 
from the program, the college refund policy 

wil l not apply to the scholarship, in that the 

student w ill not receive a refund if the credit 
balance is due to the scholarship award. 

LE CORDON BLEU COLLEGE OF 
CULINARY ARTS IN SCOTTSDALE 
TRIBAL FUNDING 
Le Cordon Bleu College of Culinary Arts is 
approved for Native American Tribal Funding. 

Please contact the student Financial Services 

Office for additional information. 

CANCELLATION POLICIES 

For the Le Cordon Bleu campuses in: 
Atlanta, Las Vegas, Miami, Orlando, 

Scottsdale, St. Louis 

Cancellation Policy 

A Student who cancels the Enrollment 

Agreement within 72 hours (until midnight of 
the third day excluding Saturdays, Sundays, 

and legal holidays) after signing the Enrollment 

Agreement wi ll receive a refund of all monies 

paid. Students who have not visited the 

College facility prior to enrollment will have 
the opportunity to withdraw without penalty 

within 72 hours following attendance at a 

regularly scheduled orientation or following 
a tour of the College facilities and inspection 

of equipment. A Student who cancels after 

72 hours but prior to the Student's first day 

of class attendance wi ll receive a refund of all 

monies paid, except for the nonrefundable 

Application Fee. If the Enrollment Agreement 
is not accepted by College or if College cancels 

the Enrollment Agreement prior to the first day 
of class attendance, al l monies, including the 

Appl ication Fee, will be refunded. Al l requests 

for cancellation by the Student must be made 
in writing and mailed or hand delivered to the 

Director of Admissions. 

Le Cordon Bleu College of Culinary Arts in 
Los Angeles, Sacramento, San Francisco 

Student's Right to Cancel 
A student has the right to cancel their 

Enrollment Agreement, without any penalty 

or obligations, through attendance at the 
first class session or the seventh calendar day 

after enrollment, whichever is later. If this 

Agreement is not accepted by Le Cordon Bleu 

College of Culinary Arts or if the school 
cancels this Agreement prior to the first day 

of class attendance, al l monies, excluding the 

application fee, wi ll be refunded. All requests 

for cancellation by the student must be made 

in writing and mailed or hand delivered to the 
Director of Admissions at: 

Le Cordon Bleu College of Culinary Arts 
in San Francisco 

350 Rhode Island Street 

San Francisco, CA 94103 

Le Cordon Bleu College of Culinary Arts 

in Los Angeles 
530 East Colorado Blvd. 

Pasadena, CA 91 101 

Le Cordon Bleu College of Culinary Arts 

in Sacramento 

2450 Del Paso Road 

Sacramento, CA 95834 

The written notice of cancellation need 
not take any particular form and, however 

expressed, it is effective if it shows that the 

student no longer w ishes to be bound by the 
Enrollment Agreement. For written notice 

sent by mail to the mailing address listed on 

the front of the Enrollment Agreement, the 
postmark date shall be used to determine the 

cancel lation date. 

Applicants who have not visited the school 

prior to enrollment w ill have the opportunity 

to withdraw without penalty within three 
business days following either the regularly 

scheduled orientation procedures or following 

a tour of the school facili ties and inspection 
of equipment where training and services 

are provided. All monies paid by an applicant 

must be refunded if requested within three 
days after signing an enrollment agreement 

and making an initial payment. An applicant 
requesting cancel lation more than three 

days after signing an enrollment agreement 

and making an initial payment, but prior to 
entering the school, is entitled to a refund of 

all monies paid minus a registration fee of 

15% of the contract price of the program, 

but in no event may the school retain more 
than $150. 

REFUND POLICIES 

For the Le Cordon Bleu campuses in: 

Atlanta, Las Vegas, Miami, Orlando, 
Scottsdale, St. Louis 

Refund Policy 

After the last day of the add/drop period 

for each payment period no refunds or 

adjustments wil l be made to a student who 

drops individual classes but is otherwise 
enrolled at Le Cordon Bleu College of 

Culinary Arts. Refunds are made for a student 
who withdraws or is withdrawn from the 

College prior to the completion of his/ 

her program and is based on the tuition 

billed for the payment period in which the 
student withdraws, according to the campus 

schedules set forth below. For the purposes 

of calculating a refund, the payment period is 

defined as the period of enrollment in which 

tuition is bil led. Refunds wi ll be based on 
the total charge incurred by the student at 

the time of w ithdrawal, not the amount the 

student has actually paid. Tuition and fees 
attributable to any payment period beyond 

the payment period of withdrawal will be 

refunded in full. Any books, equipment, 

and/ or uniforms that have been issued are 

nonrefundable. In addition, there are no 

refunds on books and/or supplies provided 
to the student, or fees charged for any 

student who starts classes at the College 
and then withdraws or is later dismissed 

for any reason. When a student withdraws 

from the institution, he/she must complete a 

student withdrawal form with the Director of 
Education. The date from which refunds will 

be determined is the last date of recorded 

attendance. Refunds w ill be made within 

30 calendar days of the notification of an 
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official withdrawal or date of determination of Miami and Orlando: Refund Schedule 

withdrawal by the College (for the Las Vegas 
campus, refunds must be made within 15 days 

of the not ification of w ithdrawal). If a student 

withdraws o r is withdrawn prior to the end of 

the payment period, they are subject to the 

Return ofTit le IV Funds policy noted below 
which may increase the balance due to the 

College. If there is a balance due to the College 

after all Title IV funds have been returned, this 

If Withdrawal Occurs 

Week 1-2 

Week 3-4 

Week5-6 

Week 7-8 

Week9-10 

Amount of 
Tuit ion to 
be Refunded 

100% 

75% 

50% 

25% 

0% 

balance will be due immediately, unless a cash Scottsdale: Refund Schedule 
payment agreement for this balance has been 

approved by the College. Credit balances due 

to the Student of less than $5 (after all refunds 
have been made) wil l not be refunded to the 

Student/lender unless requested by 

the Student . 

Atlanta: Refund Schedule 

For a student completing no more than 

5% of the payment period, the College will 
refund 95% of the tuition and fees. 

1st Payment Period 

1st Week= 100% 

2-3 Weeks= 80% 

4th Week = 70% 

5-6 Weeks = 60% 

7th Week= 50% 

8-9 Weeks = 40% 

1 O+ Weeks = 0% 

Continuing Payment 
Periods 

1st Week = 90% 

2-3 Weeks= 80% 

4th Week= 70% 

5-6 Weeks= 60% 

7th Week= 50% 

8-9 Weeks = 40% 

1 O+ Weeks = 0% 

For a student completing more than 5%, but St. Louis: Refund Schedule 

no more than 10% of the payment period, • Days completed are used to calculate o/o 
the College w ill refund 90% of the tuition 

and fees. 

For a student completing more than 10%, 
but no more than 25% of the payment 

period, the College w ill refund 75% of the 

tuition and fees. 

For a student completing more than 25%, 
but no more than 50% of t he payment 

period, the College w ill refund 50% of the 

tuition and fees. 

There will be no refund after a student 

has completed more than 50% of the 

payment period. 

Las Vegas: Refund Schedule 

Days completed are used to calculate o/o # 

of days to Last Date of Attendance/# of days 

in Payment Period =%complete Pro rata up 
to 60% 

Days Completed Amount ofTuition 
to be Refunded 

0 - 10% Complete 90% 

11 % - 25% Complete 50% 

26% - 50% Complete 25% 

51% + Complete 0% 

For the Le Cordon Bleu campuses in: 
Los Angeles, Sacramento, and San Francisco 
Withdraw and Refund 

After the last day of the add/drop period, 

no refunds or adjustments will be made to a 
student who drops individual classes but is 

otherwise enrolled at the College. Refunds wil l 

be calculated for students who withdraw or 
are withdrawn from the College prior to the 

completion of or at 60% or less of the payment 

period in which the student withdraws, 

according to the following formula: total days) 
attended in the payment period divided by 

total days in the payment period multiplied 
by tuition for the term. If the student has 

completed more than 60% of the total days in 
the payment period, no refund is due. Refunds 

will be calculated for a student who withdraws 

or is withdrawn from the College prior to the 

completion of his or her program and is based 
on the tuition bil led for the term in which the 

st udent withdraws. If a student withdraws 

from individual classes during the add/drop 

period, tuition charged will be reversed for 

those individual classes which were dropped. 
There are no individual course refunds, partial 

or in ful l, to any student who has withdrawn 

past the add/drop period. 

Refunds will be based on the total charge 

incurred by the student at the time of 

withdrawal, not the amount the student has 
actually paid. Tuition and fees attributable 

beyond the student's withdrawal wil l be 

refunded in ful l. Any books, equipment, 

software and/or uniforms that have been 

issued, as well as the Student Tuition Recovery 
Fund (STRF) fee, are nonrefundable. When 

a student w ithdraws from the College, he/ 

she must complete a student withdrawal 
form with the Associate Registrar. The date 

from which refunds wil l be determined is the 

last date of recorded attendance. Refunds 
will be made within 30 calendar days of the 

notification of an official withdrawal, or date of 

determination of withdrawal by the College. 

If the student withdraws or is w ithdrawn prior 

to the end of the payment period, he/she is 
subject to the Return ofTitle IV Funds policy 

noted below which may increase his/her 

balance due to the College. 

If there is a balance due to the College after 

all Title IV funds have been returned, this 

balance will be due immediately, unless a cash 
payment agreement for this balance has been 

approved by the College. For the purpose 

of determining a refund, a student shall be 

deemed to have withdrawn from the College 

when any of the fol lowing occurs: 

a. The Student notifies the College of t he 

student's withdrawal or as of the date of the 

student's withdrawal, whichever is later. 

b. The College terminates the student's 

enrollment for failure to maintain 

satisfactory academic progress; failure to 
abide by the rules and regulations of the 

College and/or failure to meet financial 
obligations to the College. 
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c. The student incurs 21 consecutive absences 

and does not communicate directly with 
the College (or meet attendance policy or 

leave of absence requirements as stated in 

the College's catalog) regarding the nature 

of those absences. In this case, the date of 

withdrawal shall be deemed the last date of 
recorded attendance. 

If a student obtains a loan to pay for an 
educational program, the student will have 

the responsibi lity to repay the full amount of 

the loan plus interest, less the amount of any 

refund. If any portion of tuition was paid from 
the proceeds of a loan, then the refund will 

be sent to the lender or to the agency that 

guaranteed the loan, if any. Any remaining 

amount of refund will first be used to repay 

any student financia l aid programs from 
which benefits were received, in proportion 

to the amount of the benefits received. Any 

remaining amount will be paid to the student. 
Refunds to loan and grant sources may create 

a balance due from the student to the College. 

If the student has received federal student 

financial aid fund, the student is entitled to 
a refund of moneys not paid from federal 

student financial aid program funds. If the 
student receives financial aid and/or Veterans' 

Educational Benefits, the student will have 
the responsibility to repay the full amount 

of the loan plus interest, less the amount 

of any refund. If the student is el igible for 
a loan guaranteed by the federal or state 

government and the student defaults on the 

loan, both of the following may occur: 

a. The federa l or state government or a loan 

guarantee agency may take action against 
the student, including applying any income 

tax refund to which you are entitled to 

reduce t he balance owed on the loan. 

b. The student may not be eligible for any 

other federal financia l aid at another College 

or other government assistance until the 

loan is repaid. 

Le Cordon Bleu College of Culinary Arts in 

Minneapolis/St. Paul 

Buyer's Right to Cancel/Refund Policy 
Each student will be notified of acceptance/ 

rejection in writing. In the event a student is 

rejected, all tuition, fees and other charges w ill 

be refunded. Notwithstanding anything to the 
contrary, if a student gives written notice of 

cancellation within five business days of the 

execution of the contract or day on which t he 

student is accepted, then a complete refund 

is given regardless of whether the program 
has started. If a student gives a written notice 

of cancellation after five business days of the 

execution of the contract or day on which 
the student is accepted, but before the start 

of the program by Le Cordon Bleu College of 

Culinary Arts Minneapolis/St. Paul, then all 

tuition, fees and other charges, except 

15 percent of the total cost of the program 
(15 percent not to exceed $50) shall be 

refunded to the student. If a student gives 

written notice of cancellation after the start 
of the period of instruction for which the 

student has been charged, but before 

completion of 75 percent of the period of 
instruction, then student is assessed a pro 

rata portion of tuition, fees and all other 

charges plus 25 percent of the total program 

cost (25 percent not to exceed $100). Any 
notice of cancellation shall be acknowledged 

in writing within ten (10) business days of 

receipt of such notice and all refunds shall be 

forwarded to t he student within 30 business 

days of receipt of such notice. This refund 
policy is not linked to any student conduct 

policy and any promissory instrument shall 

not be negotiated prior to the completion 
of 50 percent of the course. Written notice 

of cancellation shall take place on the date 

the letter of cancellation is postmarked or, in 

the case where the notice is hand carried, it 
shall occur on the date the notice is delivered 

to Le Cordon Bleu College of Culinary Arts 

Minneapolis/St. Paul. The date of execution of 

the enrollment agreement shall be presumed 
to be the date of delivery of the notice of 

acceptance, and if delivered by mail, the 

postmark dates of the letter of acceptance. 

The pro rata portion of tuition and fees will 
be determined by using the percentage of 

total scheduled classes during the period 

between the first day of class and last date of 

attendance and the total scheduled program 
classes. Students who complete at least 75 

percent of the scheduled program classes 

will not be entitled to refunds. Any monies 

due applicants or students will be refunded 

within 30 business days of cancellation, fai lure 
to appear on or before the first day of class, 

withdrawal or termination. If a student has 

financed all or part of the program with a 
third party or government funds, refunds will 

be paid or credited to the student's account. 

Refund computations will be based on the 
last date of attendance. If students do not 

return following a leave of absence on the 

date indicated in the written request, refunds 

will be made within 30 days from the end of 

the leave of absence. There are no refunds 
on books and/or supplies provided to the 

student, or fees charged for any student who 

starts classes at the College and then later 
withdraws or is dismissed from the institution. 

Refund Schedule 

0%-74.99% = Prorated% refund based on 

Last Date of Attendance 

75%+ = 0% refund 

Refund Policy for Wisconsin Residents 
attending Le Cordon Bleu College of 
Culinary Arts in Minneapolis/St. Paul 

Refunds are made for students who withdraw 

or are withdrawn from Le Cordon Bleu College 
of Culinary Arts Minneapolis/St. Paul prior 

to the completion of their program and are 

based on the tuition billed for the block in 
which the Student withdraws, according to 

the schedule set forth below. Refunds will 

be based on the total charge incurred by the 

Student at the time of withdrawal, not the 
amount the Student has actually paid. Tuition 

and fees attributable to any block beyond 

the block of w ithdrawal will be refunded 

in fu ll. Uniforms that have been issued are 

nonrefundable. Le Cordon Bleu College 
of Culinary Arts Minneapolis/St. Paul will 

honor any notice of w ithdrawal that includes 
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but is not limited to completing a student 

withdrawal form with the Registrar, other 
written notice, or verbal ly communicating 

the student's intent to withdraw. The date 

from which refunds w ill be determined is the 

last date of recorded attendance. Refunds 

will be made within 30 calendar days of the 
notification of an official withdrawal or date of 

determination of withdrawal by the institution. 

If a student gives written notice of cancel lation 
after the start of the period of instruction 

for which the student has been charged, but 

before completion of 75 percent of the period 

of instruction, then student is assessed a 
pro rata portion of tuition, fees and all other 

charges plus 25 percent of the total program 

cost (25 percent not to exceed $100). Students 

by virtue of attending classes in a Minnesota 

school are also subject to the Minnesota 
Refund Policy as long as that policy is more 

favorable to the student. There are no refunds 
on books and/or supplies provided to the 

student, or fees charged for any student who 

starts classes at the College and then 

later w ithdrawals. 

In addition, there are no refunds on books 

and/ or supplies provided to the student, or 
fees charged for any student who starts classes 

at the College and then is later dismissed for 
any reason. 

Refund Schedule 
0 - 10% = 90% 

10.01% - 20% = 80% 
20.01% - 30% = 70% 

30.01%- 40% = 60% 

40.01% - 50% = 50% 

50.01 % - 60% = 40% 

60.01% - 100%=0% 

For the Le Cordon Bleu campuses in: 

Portland, Seattle 

Cancellation/Refund Policy 

Le Cordon Bleu College of Culinary Arts is 
required by Oregon and Washington law to 

use and print the policy below: 

1. If an applicant is not accepted, al l monies 

paid by the applicant will be refunded. 

2. An applicant or student may terminate 

enrollment by giving written notice to 
the school. 

3. If termination occurs w ithin five (5) business 

days of enrollment and prior to student 

attendance, all monies paid shall be 

refunded less any direct charges for books 
and supplies not returned or returnable 

to Le Cordon Bleu College of Culinary 

Arts. If termination occurs after five (5) 
business days of enrollment and prior to 

student attendance all monies paid shall 

be refunded with the exception of the 
application fee and less any direct charges 

for books and supplies not returned or 

returnable to Le Cordon Bleu College of 

Culinary Arts. 

4. Students who have not visited the school 

can withdraw without penalty w ithin three 

(3) days of: 

a. Regularly scheduled orientation, or 

b. a tour of the facilities and equipment. 

5. In the event that a student shall terminate 

his/her attend a nee prior to his/her 
scheduled completion date, the student 

shall in no case be obligated for more 

tuition payments than listed in this section. 
The policy shall apply to all terminations, for 

any reason, by either party. In all cases the 

refund wi ll be calculated from the last date 

of attendance. 

6. Le Cordon Bleu College of Culinary Arts 
reserves the right to cancel or reschedule 

a starting class if the number of students 

enrolled is deemed insufficient. 
Le Cordon Bleu College of Culinary Arts w ill 

consider such cancellation a rejection and 

all monies paid by the student wil l 
be refunded. 

7. If termination occurs more than five (5) 

business days after enrollment or after 

student attendance, the student who 

w ithdraws from the program is only 
obligated for the days attended within a 

payment period. A payment period at 

Le Cordon Bleu College of Culinary Arts is 
approximately 15 weeks in length (except 

for a final bill ing period that represents 

the remainder of the program and may be 
significantly shorter). The student will be 

refunded the pro-rata share of the tuition 

charged for the payment period based on 

the days not attended within the payment 

period. There are no refunds on books and/ 
or supplies provided to the student, or fees 

charged for any student who starts classes 

at the College and then later w ithdrawals. 
In addition, there are no refunds on books 

and/ or supplies provided to the student, 

or fees charged for any student who starts 

classes at the College and then is later 
dismissed for any reason. 

Portland: Refund Schedule 

Based on days attended in the payment 

period. Pro-rata refund up to 100%. 

Seattle: Refund Schedule 
If the student completes this amount of 

training: The school may keep this percentage 

of the tuition cost: 

One week or up to 10%, whichever is less 10% 

More than one week or 10% whichever is less 

but less than 25% 

25% through 50% 

More than 50% 

Le Cordon Bleu College of Culinary Arts in 
Scottsdale/Online Programs 

Refund Policy for Iowa and Alabama 
Residents Only 

In the event that a student withdraws or is 
dismissed from all classes during the quarter, 

a pro rata refund wil l be made on all unearned 

tuition which will be based on the student's 

last date of recorded attendance, divided 
by the total days in the University's quarter. 

Hypothetical Refund Example: At the time 

of the last day of recorded attendance, the 

student has been charged $3,000 in tuition for 
the quarter, and has attended 28 of the total 

70 days (42 days remaining in the quarter). 

Tuition charges w ill be reduced by $1,800 

(42/70 times $3000). The student is responsible 
for $1200. 
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Refund Policy for Wisconsin Residents only 

Refunds are made for students who withdraw 
or are withdrawn from the College prior to 

the completion of their program and are 

based on the tuition billed for the payment 

period in which the student withdraws. A 

payment period w ill vary in length based on 
the program. Please see your Financial Aid 

Office for details. Refunds w ill be based on 

the total charge incurred by the Student at 
the time of withdrawal, not the amount the 

Student has actually paid. Tuition and fees 

attributable to any payment period beyond 

the payment period of withdrawal w ill be 
refunded in ful l. When a student withdraws 

from the institution, he/she should complete 

a Student Withdrawal Form with the Student 

Services Department. Financial aid recipients 

should also visit the Financial Aid Office to 
receive an exit interview. The date from which 

refunds will be determined is the last date of 
recorded attendance. Cash refunds will be 

made within 15 calendar days and all other 

refunds will be made within 30 calendar days 

of the notification of an official withdrawal 
or date of determination of w ithdrawal by 

the College. If withdrawal occurs, a pro rata 

amount wi ll be refunded up to 60% of the 

payment period. At 61% or above, there w ill be 

no tuition refund. In the event that a student 
withdraws o r is dismissed from all classes 

during the quarter, refunds of the tuition 

and fees w ill be calculated according to the 
following schedule: 

% of Payment Period % ofTuition Amount 
Per Payment Period Completed Adjusted 

1st Week of the 100% 
Program 

1 - 10% 90% 

11 - 20% 80% 

21 - 30% 70% 

31 - 40% 60% 

41 - 50% 50% 

51 -60% 40% 

61% - 1000/4 No Adjustment 

RETURN OF TITLE IV FUNDS 
A recipient of federal Title IV financial aid who 

withdraws or is dismissed from school during 

a payment period or period of enrollment 

in which the student began attendance will 
have the amount ofTitle IV funds they did 

not earn calculated according to federal 

regulations. This calculation wil l be based on 
the student's last date of attendance and the 

date the school determines t hat the student 

has withdrawn from school (see withdrawal 

policy), or the date of dismissal for a student 

who is d ismissed by the institution. 

The period of time in which Title IV financial 

aid is earned for a payment period or period 
of enrollment is the number of calendar days 

the student has been enrolled for the payment 

period or period of enrollment up to the day 

the student withdrew, divided by the total 
calendar days in the payment period or period 

of enrollment. The percentage is multiplied 

by the amount ofTitle IV financial aid for the 

payment period or period of enrollment for 

which the Title IV financial aid was awarded 
to determine the amount of Title IV financial 

aid earned. The amount of Title IV financial 

aid that has not been earned for the payment 
period or period of enrollment, and must be 

returned, is the complement of the amount 

earned. The amount of Title IV financial aid 

earned and the amount of the Title IV financial 

aid not earned will be calculated based on 

the amount of Title IV financial aid that was 
disbursed for the payment period or period 

of enrollment upon which the calculation was 
based. A student will have earned 100% of the 

Title IV financial aid disbursed for the payment 

period or period of enrollment if the student 
withdrew after completing more than 60% of 

the payment period or period of enrollment. 

The U.S. Department of Education regulations 

indicate that it is not sufficient for a student 

to simply log in to an on-l ine class to 
demonstrate "academic attendance and 

thus trigger either initial attendance and 

financial aid eligibility or an LDA (Last Date 
of Attendance) for purposes of R2T4 (Return 

of Title IV Aid) calculations. On-line programs 

must use very specific means to document 

that a student participated in class or was 
otherwise engaged in an academically-related 

activity, such as; submit an assignment, take 

a quiz, contribute to an on-line d iscussion 

and in some cases post to an on-line gallery. 
For R2T4 purposes in a term based program 

with modules, a student is considered to have 

withdrawn, IF they do not complete al l of the 

days they were scheduled to complete in the 

payment period or period of enrollment. 

Schools are required to determine Title IV 

funds that must be refunded based upon the 
percentage of the payment period completed 

prior to w ithdrawing. Title IV funds must 

be returned to the program based upon a 

tuition refund or if the student received an 
overpayment based upon costs not incurred 

but for which Title IV was received. 

Once the amount of Title IV financial aid that 

was not earned has been calculated, federa l 
regulations require that the school return Title 

IV funds disbursed for the payment period or 

period of enrollment and used for institutional 
costs in the fol lowing order: 

1. Loans 

a. Unsubsidized Federal Direct Stafford Loans. 

b. Subsid ized Federal Direct Stafford Loans. 

c. Federal Direct PLUS loans received on 

behalf of the student. 

2. Federal Pell Grants. 

3. Federal SEOG. 

4. Other g rants or loan assistance authorized 

by Title IV of the HEA. 

If the amount of unearned Title IV financial aid 

disbursed exceeds the amount that is returned 

by the school, t hen the student (or parent, if 

a Federal Parent-PLUS Loan) must return or 
repay, as appropriate, the remaining grant and 

loan funds. The student (or parent, if a Federal 

Parent-PLUS Loan) wi ll be notified of the 

amount that must be returned or paid back, 
as appropriate. 

WITHDRAWAL DATE 
The withdrawal date used to determine 

when the student is no longer enrolled at 
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Le Cordon Bleu College of Culinary Arts is 

the date indicated in written communication 
by the student to the Admissions office. If a 

student does not submit written notification, 

the school will determine the student's 

withdrawal date based upon federal 

regulations and institutional records. 

For Federal student loan reporting purposes, 

the student's last date of attendance will be 
reported as the effective date of withdrawal 

for both official withdrawals and those who do 

not complete the official withdrawal process. 

Please note that the above policy may result 
in a reduction in school charges that is less 

than the amount ofTitle IV financial aid that 
must be returned. Therefore, the student may 

have an outstanding balance due the school 
that is greater than that which was owed prior 

to withdrawal. 

STUDENT TUITION RECOVERY FUND 
(STRF) DISCLOSURES 

For the Le Cordon Bleu campuses in: 

Los Angeles, Sacramento and San Francisco 
You must pay the state-imposed assessment 

for the Student Tuition Recovery Fund (STRF) if 

all of the following applies to you: 

1. You are a student in an educational 

program, who is a California resident, or 

are enrolled in a residency program, and 

prepay all or part of your tuition either by 

cash, guaranteed student loans, or personal 
loans, and 

2. Your total charges are not paid by any 
third-party payer such as an employer, 

government program or other payer unless 

you have a separate agreement to repay the 

third party. 

You are not eligible for protection from the 

STRF and you are not required to pay the STRF 
assessment, if either of the following applies: 

1. You are not a California resident, or are not 
enrolled in a residency program, or 

2. Your total charges are paid by a third party, 

such as an employer, government program 
or other payer, and you have no separate 

agreement to repay the third party. 

The State of California created the Student 

Tuition Recovery Fund (STRF) to re lieve 
or mitigate economic losses suffered by 

students in educational programs who 

are California residents, or are enrolled 

in a residency program attending certain 

schools regulated by the Bureau for Private 
Postsecondary Education. 

You may be eligible for STRF if you are 
a California resident or are enrolled in a 

residency program, prepaid tuition, paid STRF 

assessment, and suffered an economic loss as 

a result of any of the following: 

1. The school closed before the course of 

instruction was completed. 

2. The school's failure to pay refunds or 

charges on behalf of a student to a third 
party for license fees or any other purpose, 

or to provide equipment or materials for 

which a charge was collected within 
180 days before the closure of the school. 

3. The school's failure to pay or reimburse 

loan proceeds under a federally guaranteed 
student loan program as required by law 

or to pay or reimburse proceeds received 

by the school prior to closure in excess of 

tuition and other costs. 

4. There was a material fa ilure to comply with 

the Act or the Division within 30 days before 

the school closed or, if the material fa ilure 
began earlier than 30 days prior to closure, 

the period determined by the Bureau. 

5. An inability after diligent efforts to prosecute, 

prove, and collect on a judgment against 

the institution for a violation of the Act. 

However, no claim can be paid to any student 

without a social security number or a taxpayer 
identification number. 
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ACADEMIC INFORMATION 

DEFINITION OF A GRADING PERIOD 
A grading period is defined as two (2)-six 

week modules. 

UNIT OF CREDIT 
The quarter credit hour is the unit of academic 

measurement used by Le Cordon Bleu College 
of Culinary Arts. A minimum of 10 lecture 

hours of not less than 50 minutes each plus 

outside reading and/or preparation; 

20 laboratory hours; or 30 externship hours; 

or an appropriate combination of al l three 
constitutes one quarter credit hour. 

DEFINITION OF A CREDIT HOUR 
The institution awards quarter credit hours 

to reflect the successful completion of 
predetermined course learning objectives and 

requirements. A quarter credit hour represents 

an institutionally established equivalency of 
work or learning corresponding to intended 

learning outcomes and verified by evidence 

of student achievement . The institution has 

established equivalencies that reasonably 
approximate expected learning outcomes 

resulting from the following time commitments: 

1. One hour of classroom or direct faculty 

instruction and a minimum of two hours 
of out of class student work each week 

for approximately 10 - 12 weeks, or the 

equivalent amount of work over a different 
amount of time; or 

2. At least an equivalent amount of work 

required in paragraph (1) of this definition 

for other academic activities as established 
by the institution including laboratory work, 

internships, practica, studio work, and other 

academic work leading to the award of 

credit hours. 

ENROLLMENT STATUS 
To be consistent with the U.S. Department 

of Education guidelines, Le Cordon Bleu 

College of Culinary Arts has defined a full-time 
student as someone enrolled in 36 Quarter 

Credit hours per academic year. A student's 

enrollment status for a term or payment 

period is based on the Quarter Credit hours 

enrolled in the term or payment period 

divided by the number of Quarter Credit hours 

required for full-time status in the term or 
payment period. 

TRANSFER OF CREDIT TO 
LE CORDON BLEU 
Students who previously attended an 
accredited College or University recognized 

by the U.S. Department of Education may be 

granted transfer credit, at the sole discretion 

of Le Cordon Bleu College of Culinary Arts. 
Courses taken at the previous institution must 

be determined by Le Cordon Bleu College 

of Culinary Arts to be sufficiently equivalent 
to courses offered at Le Cordon Bleu College 

of Culinary Arts. In addition, Le Cordon Bleu 

College of Culinary Arts must determine that 

those courses are applicable to their program 

of study at Le Cordon Bleu College of Culinary 
Arts. Only courses in which the student earned 

a grade of 'C' or above wil l be considered 

for transfer. Students seeking to transfer 
credit are responsible for having official 

transcripts forwarded to Le Cordon Bleu 

College of Culinary Arts for review. Students 

may also be required to submit a school 

catalog. Students must petition for transfer 
credit w ith the Associate Registrar as soon as 

possible after admission. It is recommended 

that al l prior coursework be submitted prior 
to matriculation, but no later than the end 

of registration for the student's first block of 

study. Students who receive transfer credit w ill 
have the program tuition charge pro-rated 

based upon the remaining number of credits 

the student must earn in order to graduate. 

The Business Office wil l make the appropriate 

tuition adjustment. 

For the Le Cordon Bleu campuses in: 

Portland 

Transfer credit integral to the school's 

approved degree curriculum may be 

awarded at the corresponding degree level 

for academic work documented by other 

schools that are regionally accredited, 

authorized to confer degrees in or from 
Oregon, or otherwise individually or 

categorically approved by the Office of 

Degree Authorization. Such credit must 
be converted as needed from semester, 

quarter or nontraditional calendar systems. 

Transfer of credit is always at the discretion of 

the receiving school, generally depends on 

comparability of curricula, and may depend on 
comparability of accreditation. 

TRANSFER OF CREDIT TO OTHER 
SCHOOLS 
Le Cordon Bleu College of Culinary Arts does 

not imply or guarantee that credits completed 

at Le Cordon Bleu College of Culinary Arts wil l 
be accepted by or transferable to any other 

college, university, or institution, and it should 

not be assumed that any credits for any courses 
described in this catalog can be transferred to 

another institution. Each institution has its own 

policies governing the acceptance of credit 

from other institutions such as Le Cordon Bleu 
College of Culinary Arts. Students seeking 

to transfer credits earned at Le Cordon Bleu 

College of Culinary Arts to another institution 
should contact the other institution to which 

they seek admission to inquire as to that 
institution's policies on credit transfer. 

For the Le Cordon Bleu Campuses in: 

Los Angeles, San Francisco, Sacramento 

Notice Concerning Transferability of 

Credits and Credentials Earned at our 
Institution 

The transferability of credits you earn at 

Le Cordon Bleu College of Culinary Arts is at 
the complete discretion of an institution to 

which you may seek to transfer. Acceptance 

of the degree, diploma or certificate you earn 

in your program listed on page one of the 
Enrollment Agreement is also at the complete 

discretion of the institution to which you may 

seek to transfer. If the credits, degree, diploma 

or certificate that you earn at Le Cordon Bleu 

College of Culinary Arts are not accepted at 
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the inst itution to which you seek to t ransfer, 

you may be required to repeat some or all of 
your coursework at that institution. For this 

reason you should make certain that your 

attendance at this institut ion wil l meet your 

educational goals. This may include contacting 

an institution to which you may seek to 
t ransfer after attending Le Cordon Bleu College 

of Culinary Arts to determine if your credits, 

degree, diploma or certificate w ill transfer. 

For the Le Cordon Bleu campuses in: 
Los Angeles, Sacramento, San Francisco 

Transfer of Credit to Le Cordon Bleu 
College of Culinary Arts 

Students who previously attended an 

accredited college or university recognized 
by the U.S. Department of Education may be 

granted t ransfer credit, at the sole discretion 

of Le Cordon Bleu College of Culinary Arts. 
Courses taken at the previous institution must 

be determined by or Le Cordon Bleu College 

of Culinary Arts to be sufficiently equivalent 

to courses offered at Le Cordon Bleu College 

of Culinary Arts. In addition, Le Cordon Bleu 
College of Culinary Arts must determine that 

those courses are applicable to their program 

of study at Le Cordon Bleu College of Culinary 
Arts. Only courses in which the student earned 

a grade of 'C' or above will be considered for 

t ransfer. Students seeking to transfer credit 

are responsible for having official transcripts 
forwarded to or Le Cordon Bleu College of 

Culinary Arts for review. Students may also be 

required to submit a school catalog. 

Students must petition for transfer credit with 
the Associate Registrar as soon as possible 

after admission. It is recommended that 

al l prior coursework be submitted prior to 
matriculation, but no later than the end of 

registration for the student's fi rst block of study. 

Students who receive transfer credit wil l have 
the program tuition charge prorated based 

upon the remaining number of credits the 

student must earn in order to graduate. The 

Business Office will make the appropriate 

tuition adjustment. 

RESIDENCY 
Students are required to earn a minimum 

of 50 percent of their credits in residence at 

Le Cordon Bleu College of Culinary Arts. 

Students transferring from another 
Le Cordon Bleu College of Culinary Arts 

campus in North America may be allowed to 

carry in more program credits at the discretion 
of the Director of Education but would be 

required to earn a minimum of 25 percent of 

their credits in residence. 

ATTENDANCE 
Regular classroom attendance is not 

only an essential ingredient for academic 
achievement, but is also a fundamental 

building block for success in the hospitality 

industry after graduation. As part of the course 
requirements, students must attend at least 

80 percent of the scheduled time for each 

course in order to achieve satisfactory 
attendance. Students in any of the externship 

courses are required to complete all scheduled 

hours and record attendance throughout 

the scheduled course to achieve satisfactory 
attendance. Students who do not achieve 

satisfactory attendance may earn a failing 

grade on their transcripts and may be required 

to repeat t he course. Absences w ill include 

tardiness or early departures. Students who are 
not in attendance for any portion of a class wi ll 

accrue time absent calculated in percentage 

increments of 25, 50, or 100 percent of the 
class period as reflected on each daily roster. 

Students who have been absent from all their 

scheduled classes for more than 21 consecutive 

calendar days, not including scheduled 

College/Academy holidays or breaks, and/ 
or students who official ly w ithdraw from 

all current courses will be administ ratively 

withdrawn from the College/Academy. 

Le Cordon Bleu College of Culinary Arts 
in Scottsdale 

Attendance - Distance Education Programs 

Regular attendance is not only an essential 

ingredient for academic achievement, but is 

also a fundamental building block for success 
while in the online environment. The programs 

are accelerated and information missed may 

directly affect the student's grades. A student 
is encouraged to attend within the first three 

days of the start of a module. Thereafter the 

student must regularly part icipate in class by 

engaging in an academically-related activity, 
such as contributing to an online d iscussion 

or submitting an assignment. Students must 

log into each of their classes at a minimum of 

once per week. Students who do not achieve 

satisfactory attendance may earn a fa iling 
grade on their transcripts and may be required 

to repeat the course. Students who have 

been absent from all their scheduled classes 
for more than 21 consecutive calendar days, 

not including scheduled holidays or breaks, 

and/or students who officially withdraw from 

all current courses w ill be administratively 
withdrawn from the college. 

For the Le Cordon Bleu campuses in: 

Atlanta,Las Vegas, Los Angeles, Miami, 

Minneapolis/St. Paul, Orlando, Portland, 
Sacramento, San Francisco, Scottsdale, 

Seattle, St. Louis 

Make-up Policy 

Le Cordon Bleu College of Culinary Arts 

encourages every student to attend all 

educational activities. If a student is unable to 
attend scheduled activities for any reason the 

following policy applies: with Lead Instructor 

or Director of Education Approval it is at 
the discretion of the instructor; to give the 

original work or any modified work for any 

missed projects, practical work, or exams. 

The scheduling of the make-up work is at the 

discretion of the instructor based on his/ her 

availability. It is the student's responsibility to 
seek out the instructor to make up missed work. 

Excused absences are those that are 

documented cases of j ury duty, illness, family 
medical care, military duty. "Documented" 

means the student must produce 

documentation- a j ury duty summons, 
doctor's note or copy of military orders. 

Students with an excused absences 

resulting in a missed quiz, test, practical 

or oral presentation will be given the 
opportunity to take a make-up version of 

the assignment/sat the instructor's earliest 
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GRADE SCALE 

Included in Included in Included Quality 
Letter Code Description Credits Earned Credits Attempted in CGPA Points 

A A Yes 

B B Yes 

C C Yes 

D D Yes 

F F No 

Incomplete No 

w Withdrawn No 

AU Audit No 

p Pass Yes 

TC Transfer Yes 

PR Proficiency Credit Yes 

L Leave of Absence No 

convenience for up to 100% of the possible 
points Students with an un-excused 

absences resulting in a missed quiz, 

practical or oral presentation will be given 
the opportunity to take a make-up version 

of the assignment/sat the instructor's 

earliest convenience for up to 65% of the 
possible point. 

Le Cordon Bleu College of Culinary Arts in 
Scottsdale/Online Programs 

Late Work Policy 
Students must submit all assignments prior 

to the scheduled completion of the class. 
No late assignments will be accepted for any 

work turned in after the stated due date. If 

there is a legitimate reason, refer to the Make 

Up work section of the syllabi. Acceptance of 

late work is at the discretion of the Instructor. 
All assignments wil l receive a grade on a 

Percentage/ Point System. 

GRADING SYSTEM 
Grade reports are available to students online 
through the Student Portal at the completion 

of each (module,). Course grades are based 

on the quality of work as shown by written 

tests, laboratory work, papers, and projects 
as indicated on the course syllabus. Earned 

quality points are calculated for each course 

by multiplying the quality point value for the 
grade received for the course times the credit 

Yes Yes 4.00 

Yes Yes 3.00 

Yes Yes 2.00 

Yes Yes 1.00 

Yes Yes 0.00 

Yes No n/a 

Yes No n/a 

No No n/a 

Yes No n/a 

Yes No n/a 

Yes No n/a 

No No n/a 

hour value of the course. For example, a 
4.0 credit course with a grade of 'B' would 

earn 12.0 quality points [credit value of course 
(4) times quality point value of 'B' (3)1. The 

Cumulative Grade Point Average (CGPA) is 

calculated by dividing the total earned quality 

points by the total credits completed. 

APPLICATION OF GRADES 
AND CREDITS 
The grade chart above describes the impact 

of each grade on the student's academic 

progress. For calculating rate of progress, 
grades of 'F' (fai lure) and, 'W' (withdrawn 

are counted as hours attempted, but are not 

counted as hours successfully completed). 

Students who wish to withdraw from a 

course at any time need to fil l out a Course 
Withdrawal Form available in the Registrar's 

office. Courses the student officially drops 

before the third course meeting wi ll have no 
record of the course on their transcript. 

A 'W' Grade indicates that a student has 

been withdrawn from a course. Students 

who withdraw from a course during the add/ 

drop period will be unregistered from the 
course. Students who w ithdraw from a course 

after the add/drop period but before the last 

calendar week of the scheduled course will 
receive a grade of 'W'. Students who withdraw 

during the last scheduled calendar week of 

the class, and have a date of attendance (LDA) 

for the class during the last calendar week of 

the scheduled course, wi ll receive the grade 
earned calculated as a final grade. A Course 

Withdrawal Form or Withdrawal Routing 

Spreadsheet is completed by campus officials 

when awarding 'W' Grades. 

'W' Grades are also awarded when students 

do not complete externship courses w ithin 

a school's designated grading period; 
when students do not successfully meet 

course attendance requirements; and when 

students do not return to school from a leave 

of absence. Please refer to the individual 
Externship Management, Attendance, and 

Leave Of Absence policies for details. 

The student must repeat any required course 

in which a grade of 'F' or 'W' is received. 
Students will only be allowed to repeat 

courses in which they received a 'D' or below, 

if their CGPA is <2.0 before going out on 
Externship or <2.0 by the time t hey complete 

the program and cannot graduate, or with 

Director of Education Approval. In the case 

of a 'D' or 'F', the better of the two grades is 
calculated into the CGPA. The lower grade will 

include a double asterisk indicating that the 

course has been repeated. Both original and 

repeated credits wil l be counted as attempted 

credits in rate of progress calculations. Federal 
financial aid may only be used for one repeat 

of a previously passed course. 

A fee wi ll be charged to repeat a class (see 

addendum for details). 

To receive an Incomplete ('I') grade, the 
student must petition the course Instructor to 

receive an extension to complete the required 

coursework. The Instructor must approve 

the request within three business days of the 

student's written request, but no later than 
the last day of class. The student must be 

satisfactorily passing the course at the time of 

petition. Should a student fail to complete the 
unfulfilled coursework requirements within 

14 calendar days from the start of the 

subsequent grading period, the Incomplete 

grade will be converted to the grade the 
student earned in the class, inclusive of 'O' 

points for the incomplete work. 
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A student who disagrees with a grade he or 

she has received should contact the course 
Instructor immediately to discuss the concern. 

If the dispute is unresolved, the student must 

submit a written appeal within 14 calendar 

days from the end of the grading period to 

the campus Director of Education. The 
student's appeal must include the reason 

he or she is appealing the grade and must 

be signed and dated. The student must also 
provide documentation supporting the appeal 

(if applicable) with the written request. 

A decision regarding the appeal will be made 

within five business days of receipt. Students 
will be notified in writing of the decision. 

'TC' and 'PR' credits are included in the 

maximum timeframe in which to complete 

and the rate of progress calculation, but are 
not counted in the CGPA. 

PROFICIENCY CREDIT 
Proficiency credit, recorded as 'PR' on the 

transcript, may be granted in certain core 
courses if the student has completed previous 

coursework at another Le Cordon Bleu North 

America or International location at the 

sole discretion of Le Cordon Bleu College of 
Culinary Arts. PR Credit is also granted for 

College Success if student completed and 

associate degree or higher at an accredited 

postsecondary institution. Courses taken at 

the previous institution must be determined 
by Le Cordon Bleu College of Culinary Arts to 

be sufficiently equivalent to courses offered 
at Le Cordon Bleu College of Culinary Arts. 

Students should submit documentation of 

previous coursework to the Associate Registrar 

for evaluation prior to the end of the first 
academic module. 

National Proficiency Exams 

Proficiency credit, recorded as 'PR' on the 

transcript, for certain courses may be granted 

to students who achieve acceptable scores 

on specific nationally recognized exams 
such as CLEP, Advanced Placement (AP), and 

DANTES. The American Council on Education 

(ACE) recommendations are used when 
awarding CLEP or DANTES credit. Credit for AP 

coursework is based solely upon t he student's 

performance on the national examination 

administered by the College Board. A score of 
three (3) or better on the AP examination is 

required for proficiency credit. 

AUDITING A COURSE 
If space permits, a graduate may audit any 

course within his/her program of study. With 

consent from the Director of Education, 
current students may audit a class outside of 

their program of study if space permits and 

if taken concurrent ly with a program course. 
Students auditing courses are expected to fully 

participate in the course and class attendance 

is required. Tuition for auditing a course is 
waived for graduates of the College/Academy. 

Current students taking a course outside of 

their program w ill pay tuition at the current 

rate for the course they audit. Students may be 
required to purchase tools, textbooks, uniforms, 

etc. for the audited course. Financial aid is 

not applicable. Courses students audit wil l be 

reflected with an 'AU' grade on the transcript. 

NON-DEGREE SEEKING STUDENTS 
In select cases as al lowed by Le Cordon Bleu 
College of Culinary Arts, a graduate or 

enrolled student may be allowed to take a 

course outside of a program of study subj ect 
to space and prerequisite al lowances. 

A student enrolled outside of a specific 

program is considered to be a non-degree 

seeking student. Non-degree seeking students 

are subject to campus policies and attendance 
is required. Students auditing a course as 

graduates or current students are subject to 

audit restrictions described in the catalog. 
Enrolled students taking the course as a 

prerequisite for matriculation to a program will 

be subject to the grading scale for the course 
and will be subject to tuition at the current 

rate for the course they are auditing. Students 

or graduates may be required to purchase 

tools, textbooks, uniforms, etc. for the audited 
course. Financial aid is not applicable. 

STANDARDS OF SATISFACTORY 
ACADEMIC PROGRESS (SAP) 
All students must maintain satisfactory 

academic progress in order to remain enrolled 

at the school. Additional ly, satisfactory 

academic progress must be maintained 

in order to maintain el igibility to receive 
financia l assistance (e.g., federal and state aid). 

Satisfactory academic progress is determined 

by measuring the student's cumulative grade 

point average (CGPA) and the student's rate of 

progress toward completion of the academic 
program at the end of each 12-week block. 

These are outlined below. 

CUMULATIVE GRADE POINT AVERAGE 
(CGPA) REQUIREMENTS 
Students must meet minimum CGPA 

requirements at specific points throughout 

the program in order to be considered 

making satisfactory academic progress. 
These requirements are noted in the tables 

below. These wi ll be reviewed at the end of 

each 12-week block after grades have been 
posted to determine if the student's CGPA is in 

compliance. Once the student reaches a review 

point, the minimum CGPA for that level must 

be maintained until the next level of review. 

CERTIFICATE/DIPLOMA PROGRAMS 

Programs Greater than 55 Credits 

Credits ROP CGPA Attempted 

0-26 60% 1.5 

27+ 66.67% 2.0 

Programs Less than 55 Credits 

Credits ROP CGPA Attempted 

0-17 60% 1.5 

18+ 66.67% 2.0 

ASSOCIATE PROGRAMS 

Quarter Hours 

Credits ROP CGPA 
Attempted 

0-15 50% 1.6 

16-30 55% 1.75 

31-45 60% 1.9 

46+ 66.67% 2.0 
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Programs 
(except Minneapolis/St. Paul Campus) Maximum Allowable Credits 

Certificate/Diploma in Le Cordon Bleu Culinary Arts 82 

Certificate/Diploma in Le Cordon Bleu Patisserie and Baking 82 

Associate of Occupational Studies/Science 

in Le Cordon Bleu Culinary Arts 

Associate of Occupational Studies/Science 

in Le Cordon Bleu Patisserie and Baking 

160 

159 

Associate in Science in Le Cordon Bleu Culinary Arts 160 

Associate in Science in Le Cordon Bleu Patisserie and Baking 159 

Associate of Appl ied Science in Le Cordon Bleu Culinary Arts 160 

Associate of Applied Science in Le Cordon Bleu Patisserie and Baking 159 

Associate of Occupational Studies 

in Le Cordon Bleu Hospitality and Restaurant Management 142 

Associate of Occupational Studies 

in Le Cordon Bleu Culinary Operations 148 

Bachelor of Arts in Le Cordon Bleu Culinary Management 270 

Programs at the Minneapolis/St. Paul Campus Maximum Allowable Credits 

Certificate in Le Cordon Bleu Culinary Art s 82 

Certificate in Le Cordon Bleu Patisserie and Baking 82 

Associate in Appl ied Science in Le Cordon Bleu Patisserie and Baking 168 

BACHELOR'S PROGRAMS 

Quarter Hours 

Credits ROP CGPA Attem pted 

0-30 50% 1.6 

31-60 55% 1.75 

61-90 60% 1.9 

91+ 66.67% 2.0 

RATE OF PROGRESS (ROP) TOWARD 
COMPLETION REQUIREMENTS 
In addition to the CGPA requirements, a 
student must maintain the minimum rate of 

progress percentage requirement in order 

to be considered to be making satisfactory 
academic progress. Credits attempted are 

defined as those credits required in the 

students program of study including credits 
that were transferred from other approved 

institutions and proficiency credits earned. 

As w ith the determination of CGPA, the 

completion requirements will be reviewed at 

the end of each 12-week block after grades 
have been posted to determine if the student 

is progressing satisfactorily. 

MAXIMUM TIME IN WHICH 
TO COMPLETE 
A student is not allowed to attempt more 
than 1.5 times, or 150%, of the number 

of credits in their program of study. The 

requirements for rate of progress are to 

assure that students are progressing at a rate 
at which they wil l complete their programs 

within the maximum timeframe. 

HOW TRANSFER CREDIT AND CHANGE 
OF PROGRAM AFFECT SAP 
Credit that has been transferred into the 

institution by the student is included in the 
Rate of Progress calculation; however has no 

effect on the grade point average requirement 
for SAP. Transfer credit is also considered when 

computing the maximum timeframe allowed 

for a program of study. For example, a student 

transfers from institution A to institution 8. The 
student is able to transfer 30 credits earned at 

institution A into a program at institution 8. 

The program requires 180 credits to graduate. 

Thus, the maximum timeframe for this 

student's new program at institution B will 

be one-and-a-half times (150%) x 180 = 270 

credits. The 30 transfer hours will be added 
to the attempted and earned hours when the 

maximum t imeframe and rate of progress is 

being calculated. 

When a student elects to change a program or 

enroll in a higher credential at Le Cordon Bleu 
College of Culinary Arts the student's earned 

credits and grades wi ll be transferred into 
the new program as applicable, including 

transfer credit. Credits earned at the school 

in the original program of study that apply 

to the new program of study will be used 
when computing grade point average, rate of 

progress and maximum timeframe. Transfer 

credits from another institution that are 

applicable to the new program of study wi ll 

not be calculated in the grade point average 
but will be considered as credits attempted 

and earned in the maximum timeframe and 

rate of progress calculations. For example, a 
student transfers from program A to program 

B. The student is able to transfer 30 external 

credits and 10 credits earned in program A 
into program B. Program B requires 180 credits 

to graduate. Thus, the maximum timeframe 

for this student's new program will be one 

and half times (150%) x 180 = 270 credits. The 

30 external transfer hours wi ll be added to 
the attempted and earned hours when the 

maximum t imeframe and rate of progress 

are being calculated. The 10 credits earned in 
program A wi ll be included in the grade point 

average calculation as well as the maximum 

timeframe and rate of progress calculation. 

WARNING AND PROBATIONARY 
PERIODS FOR STUDENTS RECEIVING/ 
NOT RECEIVING FINANCIAL AID 
At the end of each 12-week block, after 
grades have been posted, each student's 

CGPA and rate of progress is reviewed to 

determine whether the student is meeting 
the above requirements. 

A student wil l be placed on FA Warning 

immediately after the first block in which 
the CGPA or the rate of progress fal ls below 

the values specified in the tables above. At 

the end of the next block, the student w ill 

be removed from FA Warning and returned 
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to SAP Met Status if the minimum standards 

are met or exceeded. 

A student who continues to fall below 

the specified values will be required to 

successful ly appeal in order to maintain 

eligibility for financial assistance under a 

FA Probation status. 

A student who successfully appeals and is 

on FA Probation will be evaluated at the 
end of the second block of monitoring. 

A student who meets or exceeds the 

minimum standards will be removed from 

FA Probation and returned to a SAP Met 
status. The minimum CGPA and rate of 

progress requirements are not met at the 
time of evaluation; the student w ill be 

placed of FA Dismissal Status and w ill be 
dismissed from school. 

If at any point it can be determined that it is 

mathematically impossible for a student to 
meet the minimum requirements, the student 

will be d ismissed from the school. 

Notification of academic dismissal will be in 
writing. The Code of Conduct Policy section 

of this catalog describes other circumstances 

that could lead to student dismissal for non­

academic reasons. A tuition refund may be 
due in accordance with the institution's stated 

refund policy. During the period of FA Warning, 

which lasts for one payment period only, the 

student may continue to receive financial aid. 
During a period of FA Probation, if an appeal 

is accepted by the institution, the student may 

also continue to receive financial aid. 

A student on FA Warning and FA Probation 

must participate in academic advising as 
deemed necessary by the institution as a 

condition of academic monitoring. A student 
who fails to comply with these requirements 

may be subject to dismissal even though their 

CGPA or rate of progress may be above the 

dismissal levels. 

APPEAL 
A student who has been placed on 

FA Probation may appeal the determination 
if special or mitigating circumstances exist. 

Any appeal must be in writing and must be 

submitted to the Academic Review Committee 

within S days of receiving notification of his/ 
her dismissal. The student must explain what 

type of circumstances contributed to the 

academic problem and what action is being 

implemented to overcome the mitigating 

circumstance in the future. The decision of 
the Academic Review Committee is final and 

may not be further appealed. For the appeal 

of non-academic dismissals, please refer to the 
grievance policy within this catalog. 

REINSTATEMENT 
A student who was previously academically 

dismissed may apply for reinstatement to the 

institution by submitting a written appeal to 
the Appeals Committee. The appeal should be 

in the form of a letter explaining the reasons 

why the student should be readmitted. The 
decision regarding readmission w ill be based 

upon factors such as grades, attendance, 

student account balance, conduct, and 

the student's commitment to complete 

the program. Dismissed students who are 
readmitted wi ll sign a new Enrollment 

Agreement, w ill be charged tuition consistent 

with the existing published rate, and financia l 
aid may be available to those who qualify. 

ADD/DROP PERIOD 
Within the add/drop period students are 

allowed to make modifications to their 

schedules without incurring any academic or 

financial penalty. The add/drop period of each 
module is five (5) business days. 

ONLINE PROGRAMS 
During the start of each session, students 

are allowed to make modifications to their 
schedules without incurring any academic 

or financial penalty. Students may add 

courses through the fourth day or drop 
courses through the seventh day. No record 

of the dropped course(s) wi ll be recorded 

on the transcript. Requests to drop or add a 

course during scheduled office hours may be 
faci litated in person or via e-mail or voicemail 

with the Office of the Associate Registrar. 

Requests outside of regularly scheduled 

office hours must be submitted via e-mail or 

voicemail to the Associate Registrar. Lack of 

attendance does not constitute a dropped 

course. Nonattendance in a course, by the 
end of the add/drop period, may result in 

the student being unregistered from the 

course. Any change in enrollment status may 

impact financial aid eligibility. Students are 

responsible for coursework missed during the 
add/drop period. 

GRADUATION REQUIREMENTS 
In order to graduate, a student must have 

earned a minimum of a 2.0 CGPA and must 
have successfully completed all required 

credits within the maximum credits that may 

be attempted. Students must also be current 

on all financial obligations in order to receive 
official final transcripts and/or diploma. 

Academic Honors 
Academic honors are a formal recognition 

of academic achievement in a particular 
academic progress period (herein identified 

as "block") or upon graduation from an 

undergraduate program of study. Graduation 

honor status is noted on the student's 

transcript. 

Block Honors 
A student achieving a block grade point 

average (GPA) of 3.5 - 4.0 is recognized by the 

institution as receiving honors. To be eligible 
for honors status, a student must be enrolled 

in classes applicable toward graduation at 

least on a half-time basis. Non-degree seeking 
students are not eligible for academic honors. 

The following indicates the various block 

honors categories and their requirements: 

President's List 

Honor Rol l 

Graduation Honors 

4.00 Block GPA 

3.50 - 3.99 Block GPA 

A graduate from a baccalaureate program 

who has a cumulative grade point average 
(CGPA) of at least 3.50 is eligible to receive 

Latin Honors: 

Summa Cum Laude 3.90 - 4.00 CGPA 

Magna Cum Laude 3.70 - 3.89 CGPA 

Cum Laude 3.50 - 3.69 CGPA 
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A graduate from an associate, diploma or 

certificate program that has a cumulative 

grade point average (CGPA) of at least 3.50 is 

eligible to graduate with Honors: 

High Honors 

Honors 

3.75 - 4.00 

3.50 - 3.74 

GRADUATION DOCUMENTS 

CGPA 

CGPA 

For Le Cordon Bleu College of Culinary 

Arts in: Atlanta, Minneapolis/St. Paul, 

Sacramento, Seattle, St. Louis 

Le Cordon Bleu Dip lome in Culinary Arts 

Le Cordon Bleu Dip lome in 

Patisserie and Baking 

Associate of Applied Science Degree 

in Le Cordon Bleu Culinary Arts 

Associate of Applied Science Degree 

in Le Cordon Bleu Patisserie and Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 

Patisserie and Baking 

For Le Cordon Bleu College of Culinary Arts 

in: Las Vegas, Portland, San Francisco 

Le Cordon Bleu Dip lome in Culinary Arts 

Le Cordon Bleu Dip lome 

in Patisserie and Baking 

Associate of Occupational Science Degree 

in Le Cordon Bleu Culinary Arts 

Associate of Occupational Science Degree 

in Le Cordon Bleu Patisserie and Baking 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 

Patisserie and Baking 

For Le Cordon Bleu College of Culinary Arts 

in: Los Angeles 
Le Cordon Bleu Dip lome in Culinary Arts 

Le Cordon Bleu Dip lome in Patisserie 

and Baking 

Associate of Occupational Studies Degree in 

Le Cordon Bleu Culinary Arts 

Associate of Occupational Studies Degree in 

Le Cordon Bleu Patisserie and Baking 

Diploma in Le Cordon Bleu Culinary Arts 

Diploma in Le Cordon Bleu Patisserie 

and Baking For Le Cordon Bleu College of 

Culinary Arts in: Miami, Orlando 

Le Cordon Bleu Diplome in Culinary Arts 

Le Cordon Bleu Diplome 

in Patisserie and Baking 

Associate in Science Degree in Le Cordon Bleu 

Culinary Arts 

Associate in Science Degree in Le Cordon Bleu 

Patisserie and Baking 

Diploma in Le Cordon Bleu Culinary Arts 

Diploma in Le Cordon Bleu Patisserie 

and Baking 

For Le Cordon Bleu College of Culinary Arts 

in: Scottsdale 
Le Cordon Bleu Diplome in Culinary Arts 

Le Cordon Bleu Diplome 

in Patisserie and Baking 

Le Cordon Bleu Diplome 

in Hospitality & Restaurant Management 

Bachelor of Arts Degree in Le Cordon Bleu 

Culinary Management 

Associate of Occupational Studies Degree 

in Le Cordon Bleu Culinary Arts 

Associate of Occupational Studies Degree 

in Patisserie and Baking 

Associate of Occupational Studies Degree 

in Le Cordon Bleu Culinary Operations 

Associate of Occupational Studies Degree 

in Le Cordon Bleu Hospitality & Restaurant 

Management 

Certificate in Le Cordon Bleu Culinary Arts 

Certificate in Le Cordon Bleu 

Patisserie and Baking 

LEAVE OF ABSENCE 

For the Le Cordon Bleu campuses in: 
Atlanta, Los Angeles, Minneapolis/St. Paul, 

Orlando, Portland, Sacramento, Seattle, 

St. Louis 

An approved Leave of Absence (LOA) is 

a temporary interruption in a student's 

academic attendance for a specific period of 

time in an ongoing program. 

Leave of Absence Condit ions 
The fo llowing conditions may be considered: 

Medical Leave (including pregnancy) 

Family Care (unexpected childcare issues or 

medical care of family) 

Military Duty 

Jury Duty 

Temporary Job Assignment (applies only if 

the student is being temporarily relocated 

for a job assignment as required by a current 

employer). 

The fo llowing requirements apply: 

A student may be granted a Leave of Absence 

(LOA) if: 

A LOA request is submitted in writing 

within five (5) calendar days of the student's 

last date of attendance, which includes 

the reason for the request. If unforeseen 

circumstances prevent the student from 

provid ing a writt en request within 

five (5) calendar days the institution may 

use its discretion to grant the student's 

request if the student provides the written 

documentation validating the unforeseen 

circumstances by the last day of the school's 

attendance policy. 

Students may request multiple LOAs, 

but the total number of days the student 

remains on LOA may not exceed 180 days 

during a consecutive 12-month timeframe 

Failure to return from an approved leave of 

absence wi ll result in withdrawal from the 

school, may have an impact on aid, loan 

repayment and exhaustion of the loan grace 
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period. Students in a LOA status may not 

receive further financial aid d isbursements 
until returning to active status. Contact the 

financial aid office for more information 

about the impact of a LOA on financial aid. 

LEAVE OF ABSENCE 

For the Le Cordon Bleu campuses in: 
Las Vegas, Miami, San Francisco, Scottsdale 

An approved Leave of Absence (LOA) is 

a temporary interruption in a student's 

academic attendance for a specific period of 

time in an ongoing program. 

Leave of Absence Conditions 

The following conditions may be considered: 

Medical Leave (including pregnancy) 

Family Care (unexpected childcare issues or 
medical care of family) 

Military Duty 

Jury Duty 

The following requirements apply: 

A student may be granted a Leave of Absence 
(LOA) if: 

A LOA request is submitted in writing within 

five (5) calendar days of the student's last 

date of attendance, which includes the 
reason for the request. 

Students may request multiple LOAs, 

but the total number of days the student 

remains on LOA may not exceed 180 days 
during a consecutive 12-month timeframe. 

Failure to return from an approved leave of 

absence will result in withdrawal from the 
school, may have an impact on aid, loan 

repayment and exhaustion of the loan grace 

period. Students in a LOA status may not 
receive further financial aid disbursements 

until returning to active status. Contact the 

financia l aid office for more information about 

the impact of a LOA on financial aid. 
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STUDENT SERVICES INFORMATION 

ACADEMIC ASSISTANCE 
Students seek help and advice during their 
education for many reasons. At Le Cordon Bleu 

College of Culinary Arts, the student comes 

first. Every effort is made to develop a 
relationship with the student body so 

individuals feel comfortable in requesting 

and receiving assistance. The Director of 

Education is responsible for providing 

academic assistance and should be consulted 
when assistance is desired. Referrals to outside 

agencies may also be provided as needed. 

The administrative staff and the faculty are 
also available for advising assistance. 

CAREER SERVICES 
During the admissions interview, prospective 

students are advised of the many career paths 

that are available to them upon graduation. 
The Admissions Representatives assist 

students in assessing their talents and discuss 

the motivation necessary to achieve their 
career goals. 

Students enrolled in Le Cordon Bleu College 

of Culinary Arts has many opportunities for 

part-time employment while they pursue 
their studies. It is important to note that 

this assistance is available to all students 

who make sat isfactory academic progress. 

The Director of Career Services is the liaison 
between students and employers, serving the 

students by promoting Le Cordon Bleu 

College of Culinary Arts to prospective 

employers. These employers are assisted by 

the referral of qualified candidates from Le 
Cordon Bleu College of Culinary Arts. 

The graduate employment assistance process 
intensifies as students near graduation. The 

Director of Career Services assists students 

with resume writing, interviewing skills and 

professional networking techniques. Students 
may interview both on and off campus, until 

they have secured an appropriate position. 
Externship is an important part of the learning 

experience, and as the last official class a 
student takes, the culmination of many 

months of study. Students are encouraged to 

explore externship opportunities early and 
shall take an active part in the search 

for employment. 

Examples of assistance may include, but are 

not limited, to contacting employers to inquire 
what specific ski lls and experience levels 

they are seeking, what specific job duties 

and schedule requirements are expected, 

and preferred methods of contact from the 
potential employee. Career Service staff will 

conduct a series of in class presentations on 

career skills topics such as resume writing, 
job searching techniques, and interview ski lls. 

Additionally, Career Services Staff will meet 

with students to ascertain skill levels and learn 

about initial expectations the student has for 

employment. The information collected is 
used to assist the Career Services Director 

and staff to help faci litate connections 

between students and potential employers. 
Le Cordon Bleu cannot guarantee employment 

or salary. 

For the Le Cordon Bleu campuses in: 

Los Angeles, Sacramento, San Francisco 

School Performance Fact Sheet 

Completion and Graduate employment rates, 
or our "School Performance Fact Sheet", 

are distributed to students at the time of 

enrollment. Al l backup data to substantiate 
these rates is available for review in the 

Associate Registrar's Office and Career 

Services office. 

EMPLOYMENT DISCLOSURE 
(ONLY FOR SCHOOLS WITH 
SPANISH-SPEAKING PROGRAMS) 
Le Cordon Bleu College of Culinary Arts 

wi ll provide career services assistance to 

its graduates but cannot guarantee job or 

externship placement, employment or salary. 
Graduates of any Le Cordon Bleu Spanish­

speaking programs who are not fluent in 

English will likely encounter more difficulty 

finding employment and an externship, and/ 

or have other employment limitations due to 

the fact that most businesses require fluency 

in the English language. 

BACKGROUND CHECKS 
Agencies and institutions that accept our 

students for internship/externship and 
potential employers may conduct a criminal 

and/or personal background check. Students 

with criminal records that include felonies 
or misdemeanors (including those that are 

drug-related) or personal background issues 

such as bankruptcy might not be accepted 
by these agencies for internship/externship 

or employment following completion of the 

program. Some agencies and employers may 

require candidates to submit to a drug test. 
Employment and internship decisions are 

outside the control of Le Cordon Bleu 

College of Culinary Arts. 

Le Cordon Bleu cannot guarantee employment 
or salary. 

PLANS TO IMPROVE ACADEMIC 
PROGRAMS 
Le Cordon Bleu College of Culinary Arts 
reviews its academic programs on a regular 

basis to ensure relevancy with current 

employment requirements and market needs. 

As deemed appropriate, Le Cordon Bleu 
College of Culinary Arts may change, amend, 

alter or modify program offerings and 

schedules to reflect this feedback. If you have 

questions about this process or any plan to 

improve academic programs, contact the 
Education Department. 

CYBRARY / LIBRARY INFORMATION 

Cybrary 
The Cybrary is an Internet-accessible 

information center committed to facilitating 
the lifelong learning and achievement of the 

Career Education Corporation community. 

This "virtual library" contains a collection 

of full-text journa Is, books, and reference 
materials, links to Websites relevant to each 

curricular area, instructional guides for using 

electronic library resources and much more. 
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The "virtual" collection is carefully selected 

to support students as they advance through 

their programs of study and include quality, 

full-text, peer-reviewed articles from scholarly 

journals and full-text electronic books. 

Instructional materials for students and 

faculty are designed to enhance information 

literacy skills. 

A full-time librarian located at corporate 

headquarters manages the Cybrary. The 

librarians at the various CEC colleges 

participate in selecting the electronic resources 

and Website l inks, and help prepare the 

instructional materials that are on the Website. 

Students at all CEC colleges have access to the 

Cybrary from their campus location and from 

home, if they have an Internet service provider. 

To access the Cybrary students may log on to 

their My Campus portal and access the Library 

Link. On this library page are links to al l virtual 

resources as well as the information of the 

online librarian and a Live Chat l ink. Hours of 

operation for these services are avai lable on 

the Library page of the My Campus Portal. 

The Cybrary is available online 24 hours per day 

7 days per week. If students need assistance 

with their My Campus user name and password 

log in information they may contact the local 

My campus Portal Administrator at their 

campus or onl ine Technical Support 

at portalsupport@careered.com or 

call 1-800-840-8968. 

The hours for the campus library/resource 

center are posted on the Library page of the 

student's My Campus Portal. These hours are: 

LCB Pasadena 

Monday - Thursday: 7:30 am - 8:00 pm 

Fridays: 7:30 am - 6:30 pm 

LCB Hollywood 

Monday - Friday: 6:00 am - 9:30 pm 

LCB Sacramento 

Monday - Thursday: 9:00 am - 8:00 pm 

Friday & Saturday: 8:30 am - 5:30 pm 

LCB San Francisco 

Monday - Friday: 10:00 am - 6:00 pm 

Library/Resource Center 
Le Cordon Bleu College of Culinary Arts 

maintains a Library and Resource Center 

("LRC") at the campuses which contain 

computers for students to access the Cybrary. 

The LRC is available to all students in full 

uniform during posted hours. 

The Le Cordon Bleu College of Culinary Arts 

campus library provides materials to support 

the mission and curriculum and assists each 

student to attain his/her educational goals. 

The electronic collection includes books, an 

assortment of current periodicals, and videos. 

The library, which provides academic assistance 

to students, is open during posted hours. 

STUDENT SERVICES 
Le Cordon Bleu College of Culinary Arts 

welcomes students to discuss any issues or 

concerns with any member of the facu lty 

or staff. Students are encouraged to discuss 

academic as wel l as job-related concerns with 

either the Director of Education or Director of 

Career Services. The staff of Le Cordon Bleu 

College of Culinary Arts is also available on 

a daily basis to assist students with financial 

aid, employment assistance, and academic 

advisement. Students are welcome on the 

campus any time during office hours to take 

advantage of the variety of services provided 

by Le Cordon Bleu College of Culinary 

Arts. Le Cordon Bleu College of Culinary 

Arts encourages students to network with 

graduates as wel l as instructors and peers in 

their classes, thus enhancing their networking 

opportunities in the industry. 

HOUSING AND TRANSPORTATION 

For the Le Cordon Bleu campuses in: 

Atlanta, Las Vegas, Miami, Minneapolis/ 

St. Paul, Orlando, Portland, Scottsdale, 
Seattle, St. Louis 

Le Cordon Bleu College of Culinary Arts does 

not provide on-campus housing, but does assist 

students with information on area housing. 

Le Cordon Bleu College of Culinary Arts 

in Los Angeles 
Le Cordon Bleu College of Culinary Arts does 

not provide dormitory housing or formal 

housing assistance. Le Cordon Bleu 

College of Culinary Arts networks w ith local 

property management companies that assist 

students in finding adequate, affordable 

housing. The student is responsible for the 

signing of his/her lease, paying all deposits, 

monthly lease payments and utilities, if 

required. The school does not assume 

responsib ility for student housing. 

Le Cordon Bleu College of Culinary Arts 
in Sacramento 

Le Cordon Bleu College of Culinary Arts 

does not assume responsibility for student 

housing, does not have dormitory facilities 

under its control, and does not offer student 

housing assistance. 

Le Cordon Bleu College of Culinary Arts 
in San Francisco 

Le Cordon Bleu College of Culinary uses 

outside, third-party vendors to assist students 

with off-campus housing. Although housing 

in the immediate area of the school may be 

available, the College can make no guarantee 

of housing while attending school. Many 

transportation options are available including 

carpooling, city bus lines that stop near 

campus and conveniently located public 

parking with bike racks. 

STUDENT ORIENTATION 
Prior to beginning classes at Le Cordon Bleu 

College of Culinary Arts, all new students 

attend an orientation program. Orientation 

facilitates a successful transition into 

Le Cordon Bleu College of Culinary Arts. 

New students are required to attend 

regard less of their prior college experience. 

At orientation, students are acquainted 

with the campus, the administrative staff, 

the facu lty and their peers. The directors of 

the administrative departments explain the 

ways in which they assist students and clarify 

students' rights and responsibilities. 
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STUDENT PORTAL 
The student portal is a secure website 

that allows a student access to his or her 

information including schedule, grades, 

account balance and activity, school events, 
school contact information, and much more. 

Le Cordon Bleu College of Culinary Arts offers 

this capabil ity so that it's easy for our students 
to be in touch with us and enhance their 

college experience. Upon acceptance to 

Le Cordon Bleu College of Culinary Arts, 

students will be issued a Student Number 

that can be used to gain access to the 
student portal. 

STUDENT RECORD RETENTION 
Le Cordon Bleu College of Culinary Arts 

maintains student records at the campus for 
a minimum of five (5) years. Le Cordon Bleu 

College of Culinary Arts student t ranscripts are 

retained indefinitely. 

TRANSCRIPTS 
An official transcript is maintained for each 

student. The transcript provides a complete 

record of all course grades and credits earned. 

Le Cordon Bleu College of Culinary Arts will 
supply official transcripts to whomever the 

student or graduate designates. 

Transcript requests are fulfilled through 

Parchment, a leading company in secure 
transcript. Transcript fees are assessed 

regardless of transcript hold status. If you have 

an outstanding balance preventing release 
of your transcript, we will not be able to issue 

your official transcript. 

$5 - Transcript (electronic or paper) 

requested electronically through Parchment. 

$10 - Transcripts ordered through the 

campus. 

$30 - Overnight/U.S. Mail delivery 
Additional information on the electronic 

transcript service can be found on the 

student portal. 

UNIFORM POLICY 
The uniform policy can be found in the 

Le Cordon Bleu College of Culinary Arts. The 

Student Handbook is distributed to students 

upon admission to the school. 

For the Le Cordon Bleu campuses in: 
Los Angeles, Sacramento, San Francisco 

California Food Handler Requirement 
Effective July 1, 2011, the California Food 

Handler Card law w ill require all persons 
working in certain foodservice establishments 

within the state of California to attend a course 

in food safety provided by a certification 

organization, pass a test and receive a Food 
Handler Card. Students attending 

Le Cordon Bleu College of Culinary Arts will 

be required to successfully complete the 
requirements for NEHA Certification or the 

California Food Handler Card as a prerequisite 

when beginning any course that involves 

the production of food for sale to the public 

and deemed by the state of California as 
requiring a California Food Handler Card. 

Valid certification must be presented prior to 

entering courses with this prerequisite. 
Failure to meet this requirement wi ll make 

them ineligible to complete program 

requirements which may lead to withdrawal 

from their course of study. This requirement 

may also be applicable to employment in 
the industry. 

Course LCBC105 - The NEHA Exam and 

preparation in this course meets state 
requirements. Students must pass the 

NEHA test offered during LCBC105 to 

receive their California Food Handler Card at 
additional costs through an agency outside of 

Le Cordon Bleu College of Culinary Arts. 

Le Cordon Bleu College of Culinary Arts 
in Scottsdale 

Food Handlers Card 

It is required that all students obtain a 

Maricopa County Food Handlers' Card prior 

to entering their first lab class. There is a small 
fee to take the test and your instructor w ill 

provide you with information on where and 
when to take the test. 

Course Materials Return Policy for 
Distance Education Programs 

Credit w ill be issued for return of course 

materials only under the following 
circumstances: 

The materials being returned must be in 

original shrink wrapping or unopened with 

tamper resistant seals intact; and 

The materials being returned must be 

undamaged, unmarked and in saleable 

condition; and 

The Return Merchandise Authorization 

(RMA) number must be included with the 

return; and 

The materials being returned must have 
been shipped by Words of Wisdom (WOW), 

be for the current session only and either 

be related to a class from which the student 

has formal ly withdrawn or have been 
refused by student or returned to WOW by 

the carrier; and 

RMA must be requested from WOW 

Customer Service by student within 
seven (7) calendar days of the current 

session start (unless retuned by carrier). 
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GENERAL INFORMATION 

CAMPUS SECURITY 
Le Cordon Bleu College of Culinary Arts 
publishes an annual security report that 

contains information concerning policies 

and programs relating to campus security, 
crimes and emergencies, the prevention of 

crimes and sexual offenses, drug and alcohol 

use, campus law enforcement and access 

to campus facilities. The annual security 

report also includes statistics concerning 
the occurrence of specified types of crimes 

on campus, at certain off-campus locations, 

and on the public property surrounding 
the campus. The annual security report is 

published each year by October 1 and contains 

statist ics for t he three most recent calendar 

years. The annual security report is provided 
to all current students and employees. A copy 

of the most recent annual security report may 

be obtained from the President's office during 

regular business hours. 

In addition to the annual security report, 

Le Cordon Bleu College of Culinary Arts 

maintain a crime log recording all reported 
crimes. The crime log is available for public 

inspection during regular business hours at 

President's office. 

Le Cordon Bleu College of Culinary Arts 

reminds all students that they are ultimately 

responsible for their own actions regarding 

their safety and welfare. 

CONDUCT POLICY 
All students are expected to respect the 
rights of others and are held responsible for 

conforming to the laws of the national, state 

and local governments, and for conducting 
themselves in a manner consistent with the 

best interests of Le Cordon Bleu College of 

Culinary Arts and of the student body. 

A student who was previously dismissed for 
violations of the conduct policy may apply for 

reinstatement to the institution by submitting 
a written appeal to the Appeals Committee. 

The appeal should be in the form of a letter 
explaining the reasons why the student should 

be readmitted. The appeal must be submitted 

within ten (10) business days of receiving 

notification of his/her dismissal. Dismissed 

students who are readmitted will sign a new 
Enrollment Agreement; will be charged tuition 

consistent with the existing published rate. 

Students who are interested in applying for 
federa l financial aid may do so at this time. 

CODE OF CONDUCT 
Students, staff, faculty and guests follow 

a Code of Conduct adhering to a socially 

responsible and ethical approach to the 
educational mission of the institution. Rights 

of students are protected through the 

Grievance Process, which is addressed within 
this section, but responsibilities are addressed 

within the Code of Conduct Policy. Following is 

a set of guiding principles for behavior which 

is based on the values of honesty, respect, 

responsibility, fairness and trust (Center For 
Academic Integrity, 1999). It is a commitment 

that the members of the community will 

treat everyone with these characteristics 
promoting the highest standards of a safe 

and healthy environment. Individuals will not 

conduct themselves in any manner that might 

damage the reputation of, or otherwise harm 

the organization. Access to school premises 
is reserved for currently enrolled students, 

guests of the institution or approved visitors. 

Rules of Conduct include the following actions 
by officers of the institution: 

a. Oversee behavior 

b. Investigate violations and 

c. Manage judgment through administrative 
agreement and sanctions. 

Attendance at this institution is a privilege, 
not a right; therefore, students whose 

behavior may be detrimental to other 

members of the community may be officially 

warned, sanctioned through an informed 
process, suspended and/or dismissed from 

the institution. Behavior that infringes upon 

rights, safety, or privileges, or which impedes 

the educational process or the institution's 

right to conduct its business is prohibited. 

Such infractions include but are not limited 

the following: 

Respect 
Deliberate disruptive, profane or 

disrespectful words, actions, violence or 

physical interference with the rights of 
faculty, staff, other students or with any 

institutional facil ities, externship site, or 

with any authorized function being carried 

out on the premises or at any institution 
sponsored event or activity. 

Harassment of any member of the 

community based on race, national origin, 

ethnicity, color, creed, gender, sexual 
orientation; disposition, age, religion, marital 

or veteran status, genetic predisposition or 

carrier status, or any other basis protected 
by applicable local, state or federal laws. 

Engagement in self-initiated physical 

violence, bodily harm, or injury towards 

any member of the community or wil lful 
participation in a physical altercation. 

Responsibility 
Failure to comply with the reasonable 

direction or lawful requests of officials 
(including, but not limited to faculty, 

administrators, and security personnel) 

or law enforcement officers acting in 

the performance of their duties or obey 

directives or orders expressed by such 
officials to cease and desist from any 

inappropriate act. 

Honesty 
Students are expected to demonstrate 
academic integrity by completing their 

own work assignments and assessments. 

Submission of work from another person, 

using unauthorized notes, having someone 

else take an examination in a student's 
place, copying from another or a published 

document without citing sources or 

submitting the same paper to multiple 
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courses without the knowledge of the all 

instructors involved constitute violations of 
academic honesty. Plagiarism is any stealing 

of intellectual content and is not affected 

by intentionality. 

Trust 

Students, staff and faculty trust that 

individuals will voluntarily follow the 
Code of Conduct as well as adhere to 

expectations voiced by the institution. 

Student expectations are provided during 
student orientation. Faculty and staff 

expectations are provided during faculty 

and staff orientations as well as provided on 
individual job descriptions. The standards 

of the institution are established by the 

residing state as well as the accreditation 

agency and the expectation is that the entire 
community trusts in them and adheres to 

them as part of both the Code of Conduct 

and the integrity of the institution. 

Fairness 

Students, faculty and staff wi ll be 

treated fa irly based on their role within 
the organization. Should an exception 

be granted for any person in any 

circumstance, that exception will be well 
documented with both the rationale and 

all supporting evidence. 

DRUG-FREE ENVIRONMENT 
As a matter of policy, Le Cordon Bleu 
College of Culinary Arts prohibits the 

unlawful manufacture, possession, use, sale, 

dispensation, or distribution of controlled 

substances and the possession or use of 

alcohol by students and employees on its 
property and at any school activity. The 

only exception is authorized wine tasting 

within the classroom. Further information 
on the school's policies can be found in the 

Student Handbook. Any violation of these 

policies will result in appropriate disciplinary 

actions up to and including expulsion in 
the case of students and termination in the 

case of employees, even for a first offense. 

Violations of the law will also be referred to 

the appropriate law enforcement authorities. 

Students or employees may also be referred 

to abuse help centers. If such a referral is 

made, continued enrollment or employment 
will be subject to successful completion 

of any prescribed counseling or treatment 

program. Information on the school's drug­

free awareness program and drug and alcohol 

abuse prevention program may be obtained 
from the President's Office. 

FACILITY INFORMATION 

Le Cordon Bleu College of Culinary Arts 

in Atlanta 

The campus facilities and the equipment 

used comply with all federal, state and local 
ordinances and regulations including those 

related to fire safety, building safety and 

health. Kitchen labs are equipped w ith stoves, 
ovens, and food preparation equipment 

commonly found in the industry. A wide range 

of small wares are provided for the students' 
use in practicing a variety of culinary skills and 

techniques. The programs are supported by 

food storage facilities that reflect those found 

in the industry. 

Le Cordon Bleu College of Culinary Arts 
in Los Angeles 

Pasadena Campus 

The Le Cordon Bleu College of Culinary Arts 

in Los Angeles main campus in Pasadena is 

located at: 

530 East Colorado Blvd. 
Pasadena, CA 91101 

Phone: (626) 229-1300 

The Pasadena campus occupies over 104,000 

square feet that supports the institution's 

population, labs and equipment. Physical 

resources are monitored and evaluated to stay 
abreast of industry standards. The Pasadena 

campus's facilities consist of classrooms for 

its special ized instructional needs as wel l as 

general purpose classrooms, 1 restaurant 

comprised of two service styles (quick service 
and full service), a prep kitchen, Learning 

Resources Center, and common use rooms 

for meetings, conferences, guest speakers 
etc. Classroom types include: Culinary labs, 

patisserie and baking labs, a chocolate lab, 

academic classrooms, and demo labs. Several 
classrooms are able to be combined to 

create large presentation and lecture spaces. 
Classrooms are equipped with industry current 

equipment directly related to the curriculum. 

The student will be exposed to industry 

standard stoves, convection ovens, fryers, 
commercial bakery steam injected ovens, 

stand mixers, commercial grills, steam kettles, 

commercial pots, pans and implements. 

Hollywood Campus 

The Hollywood branch campus of 

Le Cordon Bleu College of Culinary Arts 
in Los Angeles (Hollywood Campus) is 

located at: 

6370 Sunset Blvd. 
Hollywood, CA 90028 

Phone: (323) 203-3980 

The Hollywood campus occupies over 
21,000 square feet that supports the 

institution's population, labs and equipment. 

Physical resources are monitored and 

evaluated to stay abreast of industry standards. 

The Hollywood campus facilities consist of 

classrooms for its specialized instructional 

needs as well as general purpose classroom 
and a Learning Resource Center. Classroom 

types include: culinary labs, patisserie and 

baking labs, an academic classroom, and 

demo lab. Classrooms are equipped with 
industry current equipment directly related 

to the curriculum. The student will be 

exposed to industry standard stoves, 

convection ovens, fryers, commercial 

bakery steam injected ovens, stand mixers, 
commercial grills, steam kettles, commercial 

pots, pans and implements. 

Le Cordon Bleu College of Culinary Arts 

in Las Vegas 
The educational faci lity and administrative 

offices of the college are located in a 

convenient suburban setting, just minutes 
from the Las Vegas "Strip". The campus 

location is adjacent to major throughways 

and is accessible from all parts of the metro 
area. Housing, public transportation and 

nearby shopping malls allow t he students to 

live, commute and work nearby. The campus 
occupies more than 55,000 square feet in a 

freestand ing facility with ample parking. 
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Le Cordon Bleu College of Culinary Arts 

in Miami 
Le Cordon Bleu College of Culinary Arts is 

only twenty minutes away from the heart of 

Miami and from downtown Ft. Lauderdale. 

The Campus consists of approximately 

60,000 square feet of kitchen labs and 
classrooms. Our labs feature industry-current 

commercial equipment and are designed for 

maximum efficiency, learning and comfort. 
They offer a great proving ground to replicate 

the kind of fast-paced environment our 

graduates can experience in the industry. 

Students will also find at this beautiful 
campus setting: 

Classrooms designed to faci litate learning, 

which consist of lecture rooms and 

instructional kitchens. 

Small classes encourage student/faculty 

interaction and students receive individual 

attention to help them reach their potential. 

Le Cordon Bleu College of Culinary Arts 

in Minneapolis/St. Paul 

Totaling 70,000 square feet, the campus of 

Le Cordon Bleu College of Culinary Arts in 
Minneapolis/St. Paul, MN is in Mendota Heights, 

Minnesota near the Mall of America and the 

Minneapolis/St. Paul International Airport. 

Our campus is located at: 

1315 Mendota Heights Road 
Mendota Heights, MN 55120 

It is located near major highways and public 
transportation, and parking is available to 

college student s. Kitchen labs are equipped 

with stoves, ovens, and food-preparation 

equipment found in the industry. A wide range 
of small wares are provided for students' use in 

practicing various culinary skills and techniques. 

Le Cordon Bleu College of Culinary Arts 

in Orlando 

The campus facilities and the equipment 

used comply with all federal, state and local 
ordinances and regulations including those 

related to fire safety, building safety and 

health. The campus occupies approximately 
80,000 square feet, conveniently located near 

John Young Parkway, Sand Lake Road, 1-4, 

and the Beachline Expressway. The campus is 

near public transportation lines, and parking 
is available to students at no charge. The 

campus is located close to downtown Orlando, 

International Drive, the Florida Mall, the 
Millenia Mall, all major theme parks, and the 

Orlando International Airport. Kitchen labs 

are equipped with stoves, ovens, and food 

preparation equipment commonly found in 

the industry. A wide range of small wares are 
provided for the students' use in practicing 

a variety of culinary skills and techniques. 

The programs are supported by food storage 
facilities that reflect those found in the industry. 

Le Cordon Bleu College of Culinary Arts 

in Portland 

Le Cordon Bleu College of Culinary Arts main 

campus is situated in the heart of downtown 
Portland in the historic Galleria Building, 

located at: 

600 SW 10th Avenue, Suite 500 
Portland, OR 97205 

Le Cordon Bleu College of Culinary Arts is 

centrally located and offers immediate access 

to a public transportation system. Within the 
main campus' approximately 39,023 square 

feet, including nine (9) kitchen classrooms 

(including two demonstration labs) and four 

(4) lecture rooms. Kitchen labs are equipped 
with food preparation equipment found in 

the industry. A wide range of small wares are 

provided for the students' use in practicing a 
variety of culinary and baking and pastry skil ls 

and techniques. The programs are supported 

by food storage faci lities that reflect those 

found in the industry. 

Le Cordon Bleu College of Culinary Arts 
in Sacramento 

The Le Cordon Bleu College of Culinary Arts 

faci lity has the fol lowing features: 

Kitchen Labs featuring industry-current 

culinary equipment. 

A multi-purpose room for use in new 

student orientation, college and public 

events, on-site recruitment, lectures, and 
special classes. 

A student area and resource center. 

Office space for administrative and 

support staff. 

Ample storage space for fi les and supplies. 

The student will be exposed to industry 
standard stoves, convection ovens, fryers, 

commercial bakery steam injected ovens, 

stand mixers, commercial grills, steam kettles, 

commercial pots, pans and implements. 

All courses, with the exception of the 

Externship, are conducted at t his location: 

2540 Del Paso Road 

Sacramento, CA 95834 

Le Cordon Bleu College of Culinary Arts 

in San Francisco 

Le Cordon Bleu College of Culinary Arts is 

located in the Potrero Hill neighborhood at 
350 Rhode Island Street. Al l courses, w ith the 

exception of the Externship, are conducted 

at this location. Our campus encompasses 
kitchen lab classrooms, wireless high-speed 

lecture classrooms, computer classrooms 

and a fine-dining restaurant, all housed in 

approximately 100,000 square feet. Other 
distinctive features include a student/staff 

lounge and the library which houses an 

extensive stock of current culinary, hospitality 

and restaurant periodicals, along with texts 

and videos to supplement classroom and 
workshop instruction. 

Le Cordon Bleu College of Culinary Arts 

in Scottsdale 

Camelback Campus 

The campus is housed in a former country club 

setting against t he beautiful backdrop that 
overlooks Camelback Mountain, a well-known 

landmark in the high-end resort destination 
of the Phoenix Metropolitan area. Camelback 

Campus houses administrative offices, 

numerous classrooms, and kitchens. 

Skybridge Facility 

The Skybridge facility is an expansion of 
the Camelback Main Campus. It is located 

in bustling Old Town Scottsdale, Arizona, 

minutes away from the main campus. It 



ED00019776

CL_Review005689 

provides a stunning panorama of Scottsdale's 

popular 5th Avenue shops and internationally 
acclaimed tourist district. Skybridge Campus 

houses administrative offices, numerous 

classrooms, kitchens, t he main library, and 

Technique, and restaurant kitchen. 

Le Cordon Bleu College of Culinary Arts 
in Seattle 

The Le Cordon Bleu College of Culinary Arts 

facility has t he following features: 

Kitchen labs featuring industry-current 
culinary equipment. 

A resource center. 

Office space for administrative and 

support staff. 

Ample storage space for files and supplies. 

Le Cordon Bleu College of Culinary Arts 
in St. Louis 

Le Cordon Bleu College of Culinary Arts is 
located at: 

7898 Veteran's Memorial Parkway 
St. Peters, MO 63376 

The facility has the following features: 

Kitchen Labs featuring industry-current 
culinary equipment. 

A student area and resource center. 

Office space for administrative and 

support staff. 

Storage space for files and supplies. 

Designated conference and copy/workroom. 

HOURS OF OPERATION, 
INSTRUCTIONAL HOURS & 
CLASS SCHEDULING 
Le Cordon Bleu College of Culinary Arts' hours 

of operation are 9:00 am to 8:00 pm, Monday 
through Thursday and 9:00 am to 5:00 pm on 

Friday, unless posted otherwise. Instructional 

Hours of operation are from 6:00 am to 

10:35 pm, Monday through Friday. 

An instructional hour is defined as each 

scheduled SO-minute period. 

All student schedules are issued at t he 

discretion of Le Cordon Bleu College of 
Culinary Arts. Student work schedules must be 

made around assigned class hours. 

Courses are normally scheduled to begin 

six (6) week intervals. Le Cordon Bleu 

College of Culinary Arts reserves t he right to 
change, delete or schedule additional courses 

whenever necessary. To accommodate the 

changing industry environment, Le Cordon 
Bleu College of Culinary Arts reserves the 

right to alter or subst itute courses whenever 

necessary. Changes will not negatively affect 

currently enrolled students. 

Schedule of Course Offerings 

The chief academic officer or designee is 

responsible for developing schedules of 

course offerings each block and making 
them available to all necessary parties. Not 

all courses may be offered every module/ 

block. Last minute changes to schedules are 

to be avoided whenever possible, but may be 

necessary to accommodate staffing and class 
size. The chief academic officer or designee 

is responsible for making the fina l decision to 

add, cancel, combine or split courses based 
on enrollment, academic effectiveness and 

other factors. Students wi ll be given prompt 

notification of schedule changes. 

CLASS SIZE 
The skills needed for a particular program 

are reinforced with relevant instruction. 
Le Cordon Bleu College of Culinary Arts 

instructors provide supervision and guidance, 

which promotes confidence and support. 

Laboratory Classes - Students attend 

laboratory classes for their program w ith 

class sizes not to exceed 40 students. 

Lecture Classes - Students attend lecture 

classes for their program with class sizes 

not to exceed 50 students. 

SCHOOL CLOSING INFORMATION -
GENERAL INFORMATION 
Scheduled school closings can be found in the 

academic calendar. In the event of a weather 

related closing, students w ill be notified via a 

global alert system that contacts their e-mail 

and phone numbers provided to the school. 

Le Cordon Bleu College of Culinary Arts 

in Minneapolis/St. Paul 

School Closing Information 
Le Cordon Bleu College of Culinary Arts makes 

every effort to maintain regularly scheduled 

classes, however, if circumstances arise that 

force us to cancel classes we wil l utilize the 
school's Emergency Notification System (ENS). 

Students will receive a recorded message 

via telephone from the school indicating the 
cancellation of classes as well as an e-mail 

message. In the case of inclement weather, 

information about school closings can be 

found in the Student Handbook. 

Le Cordon Bleu College of Culinary Arts 

in Seattle 

School Closing Information 

In the event of an emergency in which t he 

school would be closed, students, faculty 

and staff wi ll be notified by e-mail and text 

message through the Global Alert Link 
contact system. 

Le Cordon Bleu College of Culinary Arts 

in St. Louis 

School Closing Information 

Le Cordon Bleu College of Culinary Arts makes 
every effort to maintain regularly scheduled 

classes, however, if circumstances arise that 

force us to cancel classes we will utilize the 
school's Emergency Notification System (ENS). 

Students w ill receive a recorded message 

via telephone from the school indicating the 

cancellation of classes as well as an e-mail 
message. In the case of inclement weather, 

the school closure will be reported to the local 

FOX television affiliate KTVI. 

GRIEVANCE POLICY 

Internal Grievance Policy 

Many student complaints can be resolved 
through discussion with the appropriate 

instructor or staff member and the use of 

this grievance procedure, and we encourage 

students to make contact at the first indication 

of a problem or concern. 
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This section describes the steps the student 

should follow so that the problem can be fully 
and fairly investigated and addressed. The 

student wi ll not be bound by any resolution 

unless the student agrees to accept it. If 

the student does not accept a proposed 

conclusion or resolution, then the student may 
pursue the matter in arbitration as provided 

for in the student's Enrollment Agreement. 

However, the student must pursue his or her 
claim through this grievance procedure first. 

Please note that this grievance procedure is 
intended for problems concerning a student's 
recruitment, enrollment, attendance, education, 
financial aid assistance, or career service 
assistance, or the educational process or other 
school matters. It does not apply to student 
complaints or grievances regarding grades or 
sexual harassment, which are addressed in other 
sections of this catalog. 

Le Cordon Bleu College of Culinary Arts and 

the student agree to participate in good faith 

in this grievance procedure. We w ill receive 

all information submitted by the student 
concerning a grievance in strict confidence 

and we and the student agree to maintain 

confidentiality in the grievance procedures. 

No reprisals of any kind will be taken by 

any party of interest or by any member of 
the Le Cordon Bleu College of Culinary Arts 

administration against any party involved. 

We will investigate all complaints or grievances 
fully and promptly. So long as the student 

pursues this grievance procedure to its 

conclusion, the period during which the 

student is pursuing this process will not count 

toward any statute of limitations relating to 
the student's claims. 

Step 1 - Grievances or complaints involving 

an individual instructor or staff member 
should first be discussed w ith the individual 

involved. Grievances or complaints involving 

a policy or class should first be discussed with 
the individual enforcing that policy, the class 

instructor, or the Lead Instructor. Alternatively, 

the student may submit the complaint to the 

campus Director of Education. 

Step 2 - If the matter is not resolved to the 
student's satisfaction in Step 1, the student 

may submit a written, dated and signed 

statement of the grievance or complaint and 

a description of the actions that have taken 
place thus far to the next level of authority 

directly or through the President. 

Step 3 - If the matter is not resolved to the 

student's satisfaction in Step 2, the student's 
next step is to submit a written, dated and 

signed statement to the campus President. 

Within five (5) days of the President's receipt 
of the written statement, the President will 

arrange to preliminarily meet with the student 

to discuss the grievance, and the President will 

thereafter conduct an investigation, including 
providing the student with a full and fa ir 

opportunity to present evidence relevant to 

the matter. The President w ill render his/her 

decision in writing within ten (10) business 

days after concluding his/her investigation, 
setting out the President's findings, 

conclusions, and reasoning. The President's 

decision w ill be final. The student's w ritten 
complaint, together with the President's 

decision, will become a permanent part of the 

files of the parties involved. 

GENERAL 
This grievance procedure is designed to 

address problems promptly and without 

undue delay. In order to achieve that, 
the student must initiate Step 1 within 

ten (10) business days of the incident or 

circumstance(s) giving rise to the complaint, 
and must initiate each other Step w ithin 

ten (10) business days after receiving a 

response or if more than twenty (20) business 
days have passed with no response. If the 

student fails to take any of the steps in this 

procedure within the required timeframes, 

then the student will be deemed to have 

accepted the resolution last proposed by 
Le Cordon Bleu College of Culinary Arts. If 

the school fails to act within the timeframes 

described in this procedure, then the student 
may elect to forgo any further steps in the 

grievance procedure and choose to go directly 

to arbitration as provided in the student's 

Enrollment Agreement. The time periods set 

forth in these procedures can be extended by 

mutual consent of Le Cordon Bleu College of 
Culinary Arts and the student. Students may 

also contact the following agencies. 

The Accrediting Council for Independent 
Colleges and Schools (ACICS) 

750 First Street, NE Suite 

980 Washington, DC 20002-4241 

Phone: (202) 336-6780 

The Accrediting Commission of Career 

Schools and Colleges (ACCSC) 
2101 Wilson Blvd., Suite 302 

Arlington, VA 22201 

Phone: (703) 247-4212 

The American Culinary Federation 
Education Foundation Accrediting 

Commission (ACFEFAC) 

180 Center Place Way 

St. Augustine, FL 32905 
Phone: (904) 824-4468 or (800) 624-9458 

A copy of the Commission's Complaint Form is 

available at the school and may be obtained 
by contacting the Director of Education. 

For the Le Cordon Bleu campuses in: 

Los Angeles, Sacramento, San Francisco 

The student may also contact the Bureau for 
Private Postsecondary Education 

P.O. Box 980818 
Sacramento, CA 95798-0818 

Phone: (888) 370-7589 

Fax: (916) 263-1897 
www.bppe.ca.gov 

Le Cordon Bleu College of Culinary Arts 

in Atlanta 

The student may also file a complaint directly 

with the Nonpublic Postsecondary Education 
Commission at any time. The student may 

contact the Nonpublic Postsecondary 

Education Commission for further details at: 

Nonpublic Postsecondary Education 
Commission (NPEC) 

2082 East Exchange Place, Suite 220 

Tucker, GA 30084 

Phone: (770) 414-3300 
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Le Cordon Bleu College of Culinary Arts 

in Las Vegas 
Commission on Postsecondary Education 

3663 East Sunset Road, Suite 202 

Las Vegas, NV 89120 

Phone: (702) 486-7330 
Fax: (702) 486-7340 

www.cpe.state.nv.us/ 

For the Le Cordon Bleu campuses in: 

Miami, Orlando 

At any time, if a student has a concern, 
grievance, or complaint about the institution, 

the st udent may contact: 

Commission for Independent Education 
Florida Department of Education 

325 West Gaines Street, Suite 1414 

Tallahassee, FL 32399-0400 

Phone: (850) 245-3200 or (888) 224-6684 
www.fldoe.org/cie/ 

Le Cordon Bleu College of Culinary Arts in 
Minneapolis/St. Paul 
Students may also contact the: 

Minnesota Office of Higher Education 

1450 Energy Park Drive, Suite 350 

St. Paul, MN 55108-5277 

Wisconsin residents may contact the: 

Wisconsin Educational Approval Board 

30 W. Mifflin St., P.O. Box 8696 
Madison, WI 53708-8986 

Le Cordon Bleu College of Culinary Arts 
in Portland 

Students aggrieved by action of the school 

should attempt to resolve these problems 
with appropriate school officials. Should t his 

procedure fail students may contact or file a 
complaint w ith: 

Oregon Office of Degree Authorization 
Oregon Student Assistance Commission 

1500 Valley River Drive, #100 

Eugene, OR 97401 
Phone: (541) 687-7452 

Workforce Training and Education 

Coordinating Board 
128 Tenth Avenue SW 
P.O. Box 43105 

Olympia, WA 98504-3105 

Phone: (360) 753-5662 

Le Cordon Bleu College of Culinary Arts 
in Scottsdale 

The student also may file a complaint with the 

Arizona State Board for Private Postsecondary 

Education. The student must contact the 
State Board for further details. Please d irect all 

inquiries to: 

Arizona State Board for Private Postsecondary 

Education 

1400 W. Washington, Room 260 
Phoenix, AZ 85008 

Phone: (602) 542-5709 

www.azppse.gov 

Le Cordon Bleu College of Culinary Arts 
in Seattle 

Workforce Training and Education 

Coordinating Board 
128 Tenth Avenue SW 

P.O. Box 43105 

Olympia, WA 98504-3105 

Phone: (360) 753-5662 

Le Cordon Bleu College of Culinary Arts 

in St. Louis 
The student may also file a complaint with: 

Missouri Department of Higher Education 

(MDHE) 
3515 Amazonas Drive 

Jefferson City, MO 65109 

Phone: (573) 751-2361 

FAMILY EDUCATIONAL RIGHTS AND 
PRIVACY ACT NOTICE 
The Family Educational Rights and Privacy Act 

(FERPA) afford eligible students certain rights 
with respect to their education records. 

An eligible student under FERPA is a student 

who is 18 years of age or older or who attends a 
postsecondary institution. These rights include: 

1. The right to inspect and review the 

student's education records w ithin 45 days 
after the day Le Cordon Bleu College of 

Culinary Arts receives a request for access. 

A student should obtain a Request to 

Inspect and Review Education Records form 

from the portal and submit to the President, 
a written request that identifies the record(s) 

the student w ishes to inspect. The school 

official w ill make arrangements for access 

and notify the student of the t ime and place 

where the records may be inspected. 

Students are not entitled to inspect and 

review financial records of their parents. 

If the records are not maintained by the 

school official to whom the request was 

submitted, that official shall advise the 
student of t he correct official to whom the 

request should be addressed. 

2. The right to request t he amendment of 

the student's education records that the 

student believes is inaccurate, misleading, 

or otherwise in violation of the student's 
privacy rights under FERPA. 

A student who wishes to ask t he school 

to amend a record should w rite to the 

President, clearly identify the part of the 
record the student wants changed, and 

specify why it should be changed. 

If t he school decides not to amend the 
record as requested, the school wil l notify 

the student in writing of the decision and 

the student's right to a hearing regarding 

the request for amendment. Additional 

information regarding the hearing 
procedures will be provided to the student 

when notified of the right to a hearing. 

3. The right to provide written consent before 

Le Cordon Bleu College of Culinary Arts 

discloses personally identifiable information 

from the student's education records, 
except to the extent that FERPA authorizes 

disclosure without consent. 

The school discloses education records 

w ithout a student's prior written consent 
under the FERPA exception for disclosure 

to school officials with legitimate 

educational interests. A school official is 
a person employed by the institution in 

an administrative, supervisory, academic, 

research, or support staff position 

(including law enforcement unit personnel 
and health staff); a person serving on the 

board of trustees; or a student serving on 
an official committee, such as a d isciplinary 

or grievance committee. A school official 
also may include a volunteer or contractor 
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outside of Le Cordon Bleu College of 

Culinary Arts who performs an institutional 
service of function for which the school 

would otherwise use it s own employees 

and who is under the direct control of 

the school with respect to the use and 

maintenance of the education records, 
such as an attorney, auditor, or collection 

agent or a student volunteering to assist 

another school official in performing his or 
her tasks. A school official has a legitimate 

educational interest if the official needs to 

review an educat ion record in order to fu lfill 

his or her professional responsibi lities for 
the institution. 

Parental access to a student's record wi ll 

be allowed by Le Cordon Bleu College of 

Culinary Arts without prior consent if: 

a. the student has violated a law or the 

institution's rules or policies governing 

alcohol or substance abuse, if the student 
is under 21 years old; or 

b. the information is needed to protect 

the health or safety of the student or 

other individuals in an emergency. 
Upon request, the school also discloses 

education records without consent to 

officials of another school in which a 
student seeks or intends to enroll. 

4. The right to fi le a complaint with the U.S. 

Department of Education concerning 

alleged failures by Le Cordon Bleu College 

of Culinary Arts to comply w ith the 
requirements of FERPA. The name and 

address of the Office that administers 

FERPA is: 

Family Policy Compliance Office 

U.S. Department of Education 

400 Maryland Avenue, SW 
Washington, DC 20202 

Below is a listing of the disclosures that 

postsecondary institutions may make 

without consent: 

FERPA permits the disclosure of education 

records, without consent of the student, 

if the disclosure meets certain conditions 
found in the FERPA regulations. Except for 

disclosures to school officials, disclosures 

related to some judicial orders or lawfully 
issued subpoenas, disclosures of directory 

information, and disclosures to the student, 

FERPA regulations requires the institution to 

record the disclosure. Eligible students have 

a right to inspect and review the record of 
disclosures. A postsecondary institution may 

disclose education records without obtaining 

prior written consent of the student in the 
following instances: 

To other school officials, including teachers, 

w ithin Le Cordon Bleu College of Culinary 

Arts whom the school has determined 
to have legitimate educational interests. 

This includes contractors, consultants, 

volunteers, or other parties to whom the 

school has outsourced institutional services 
or functions. 

To officials of another school where the 

student seeks or intends to enroll, or 
where the student is already enrolled if the 

disclosure is for purposes related to the 

student's enrollment or t ransfer. 

To authorized representatives of the 
U.S. Comptrol ler General, the U.S. Attorney 

General, the U.S. Secretary of Education, 

or State and local educational authorities, 
such as a State postsecondary authority 

that is responsible for supervising the 

institution's State-supported educat ion 

programs. Disclosures under this provision 
may be made, in connection with an audit 

or evaluation of Federal- or State-supported 

education programs, or for the enforcement 

of or compliance with Federal legal 

requirements that relate to those programs. 
These entities may make further disclosures 

to outside entities that are designated by 

them as their authorized representatives 
to conduct any audit, evaluation, or 

enforcement or compliance activity on their 

behalf. In connection with financial aid for 
which t he student has applied or which the 

student has received, if the information is 

necessary to determine eligibility for the aid, 

determine the amount of the aid, determine 

the conditions of the aid, or enforce the 
terms and conditions of the aid. 

To organizations conducting studies for, or 

on behalf of, the school, in order to: 

a. develop, validate, or administer 

predictive tests; 

b. administer student aid programs; or 

c. improve instruction. To accrediting 

organizations to carry out their 

accrediting functions. 

To comply with a judicial order or lawfully 

issued subpoena. 

To appropriate officials in connection with a 

health or safety emergency. 

Information the school has designated as 

"directory information" may be re leased at 

the school's discretion. Le Cordon Bleu 
College of Culinary Arts has defined 

directory information as the student's name, 

address(es), telephone number(s), e-mail 

address, student IDs, birth date and place, 
program undertaken, dates of attendance, 

honors and awards, photographs and 

credential awarded. If a student does not 

want his or her directory information to 

be released to third parties without the 
student's consent, the student must present 

such a request in writing to the President 
within 45 days of the student's enrollment 

or by such later date as t he institution may 

specify. Under no circumstance may t he 

student use the right to opt out to prevent 
the institution from disclosing that student's 

name, electronic identifier, o r institutional 

e-mail address in a class in which the 

student is enrolled. 

To a victim of an alleged perpetrator of 

a crime of violence or a non-forcible sex 

offense. The disclosure may only include the 

final results of the disciplinary proceeding 
with respect to that alleged crime or 

offense, regardless of the finding. 

To the general public, the fina l results of 

a disciplinary proceeding if the school 
determines the student is an al leged 

perpet rator of a crime of violence or non­

forcible sex offense and the student has 
committed a violation of the school's rules 
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or policies with respect to the allegation 

made against him or her. To parents of a 
student regarding the student's violation 

of any Federal, State, or local law, or of 

any rule or policy of the school, governing 

the use or possession of alcohol or 

a controlled substance if t he school 
determines the student committed a 

disciplinary violation and the student is 

under the age of twenty-one. 

REASONABLE ACCOMMODATIONS 
POLICY- INDIVIDUALS WITH 
DISABILITIES 
Le Cordon Bleu College of Culinary Arts does 

not discriminate against individuals on the 
basis of physical or mental disability and is 

fully committed to providing reasonable 

accommodations, including appropriate 
auxiliary aids and services, to qualified 

individuals with a disability, unless providing 

such accommodations would result in an 

undue burden or fundamentally alter the 

nature of the relevant program, benefit, or 
service provided by Le Cordon Bleu 

College of Culinary Arts. To request an 

auxiliary aid or service please contact the 
Regulatory Operations Consultant or the 

Director of Education at the institution. 

Individuals requesting an auxiliary aid or 

service will need to complete an Application 

for Auxiliary Aid. To enable Le Cordon Bleu 
College of Culinary Arts to timely provide an 

auxiliary aid or service, Le Cordon Bleu 
College of Culinary Arts requests that 

individuals complete and submit the 

Application for Auxiliary Aid six weeks 

before the first day of classes, or as soon as 
practicable. Disagreements regarding an 

appropriate auxiliary aid and alleged violations 

of this policy may be raised pursuant to 

Le Cordon Bleu College of Culinary Arts 

grievance procedures. 

SCHOOL POLICIES 
Students are expected to be familiar with 

the information presented in this school 

catalog, in any supplements and addenda 
to the catalog, and w ith all school policies. 

By enrolling in Le Cordon Bleu College of 

Culinary Arts, students agree to accept and 
abide by the terms stated in this catalog 

and all school policies. If there is any conflict 

between any statement in this catalog and the 

enrollment agreement signed by the student, 

the provision in the enrollment agreement 
controls and is binding. 

RESPONSIBILITY FOR PERSONAL 
PROPERTY 
Le Cordon Bleu College of Culinary Arts 
assumes no responsibi lity for loss or damage 

to personal property through fire, theft, or 

other causes. 

TERMINATION POLICY 
The Le Cordon Bleu College of Culinary Arts 

reserves the right to dismiss a student for any 

of the following reasons: failure to maintain 

satisfactory academic progress, failure to 
pay school fees and/or tuition by applicable 

deadlines, disruptive behavior, posing a danger 

to the health or welfare of students or other 

members of the Le Cordon Bleu College of 

Culinary Arts community, or failure to comply 
with the policies and procedures of the 

Le Cordon Bleu College of Culinary Arts. Any 

unpaid balance for tuition, fees and supplies 
becomes due and payable immediately upon 

a student's dismissal from the school. The 

institution w ill also determine if any Title 

IV funds need to be returned (see Financial 
Information section of this catalog). 

UNLAWFUL HARASSMENT POLICY 
Le Cordon Bleu College of Culinary Arts is 

committed to the policy that all members of 

the school's community, including its faculty, 
students, and staff, have the right to be free 

from sexual harassment by any other member 

of the school's community. Should a student 
feel that he/she has been sexually harassed; 

the student should immediately inform the 

President and/ or the Director of Education. 

Sexual harassment refers to, among other 

things, sexual conduct that is unwelcome, 
offensive, or undesirable to the recipient, 

including unwanted sexual advances. 

All students and employees must be allowed 

to work and study in an environment free from 
unsolicited and unwelcome sexual overtures 

and advances. Unlawful sexual harassment will 

not be tolerated. 

CATALOG ADDENDUM 
See the catalog addendum for current 

information related to the school calendar, 
tuition and fees, listing of faculty, and 

other updates. 
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THIS CATALOG IS FORTHE FOLLOWING LE CORDON BLEU CAMPUSES 

Atlanta, GA Miami, FL Sacramento, CA St. Louis, MO 
1927 Lakeside Parkway 3221 Enterprise Way 2450 Del Paso Road 7898 Veteran's Memorial Parkway 
Tucker, GA 30084 Miramar, FL 33025 Sacramento, CA 95834 St. Peters, MO 63376 
866.315.CHEF [2433] 866.762.CHEF [2433] 916.830.6220 866.863.2061 

Las Vegas, NV Minneapolis/St. Paul, MN San Francisco, CA Online 
1451 Center Crossing Road 1315 Mendota Heights Road 350 Rhode Island Street 888.557.4222 
Las Vegas, NV 89144 Mendota Heights, MN 55120 San Francisco, CA 94103 
866.450.CHEF (2433] 800.528.4575 800.229.CHEF [2433) 

Los Angeles, CA Orlando, FL Scottsdale, AZ 
PASADENA CAMPUS: 8511 Commodity Circle 8100 E. Camelback Road 
530 East Colorado Blvd. Orlando, FL 32819 Suite 1001 
Pasadena, CA 91 101 866.622.CHEF [2433] Scottsdale, AZ 85251 

HOLLYWOOD CAMPUS: 
800.848.CHEF [2433) 

6370 West Sunset Blvd. 
Portland, OR 
600 SW 10th Avenue, Suite 500 Seattle, WA 

Hollywood, CA 90028 
Portland, OR 97205 360 Corporate Drive North 

888.900.CHEF [2433) 
888.848.3202 Tukwila, WA 98188 

866.863.2580 

Chefs.edu 

"Le Cordon Blau in North Amenca had more culinary graduates in the USA than any other national netwol1< ot culinary schools, for the years 2006 to 2012. Source: IPEDS. 
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~ COLLEGE OF CULINARY ARTS 

I 2014-2015 Catalog Addendum 

Tuition and Fees 
As of 02/16/2015 Sta rt 

Certificate in Le Cordon Bleu Culinary Arts/Patisserie and Baking 
Tuition $19,500 
Applicat ion Fee (non-refundable) $50 
Total Cost $19,550 

Associate of Applied Science in Le Cordon Bleu Culinary 
Arts/Patisserie and Baking Programs 
Tuition $40,000 
Applicat ion Fee (non-refundable) $50 
Total Cost $40,050 

Tuition charges include books, supplies, and uniforms. The tuition listed above is for the total length of the 
program. Reduced tuition charges apply in the case of repeated courses. 

Reduced Tuition Charge for Repeat Course Work (per credit hour) 

Lecture and Lab Courses $100 
Externship Courses $ 50 

Le Cordon Bleu reserves the right to increase all fees and tuition without notice, at its discretion. Once a student 
completes and Enrollment Agreement, the tuition and fees charges stated on that Enrollment Agreement will not 
change provided the Student starts classes as scheduled and continues without interruption. 

NSF Fee - A fee of $25 w ill be assessed for any checks returned for non-payment 

Transfer Credit Adjustment - Transfer Credit w ill be processed at a per credit charge as calculated by taking t he 
total program tuition divided by the total program credits, multiplied by the number of credits approved for 
transfer by Le Cordon Bleu College of Culinary Arts. 

Tuition and Fees are also disclosed on Tuition and Fees Sheet published 
at: http://www. chefs .ed u/ Admissions/~/ med ia/LCB/Fi I es/Docs-Resources/Seattle Tuition And Fees. a shx 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 

360 Corporate Drive N, Tukwila WA 98188 - (206) 268-3888 
www.chefs.edu/Seattle 

Page 1 
ID#1021 Publication Date 10/13/15 
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'!rt?i~ LE CORDON BLEU. 
~ COLLEGE OF CULINARY ARTS 

I 2014-2015 Catalog Addendum 

21 Month / 84 Week Programs 

Academic Calendar 
As of 1/1/2015 

-Associate of Applied Science in Le Cordon Bleu Culinary Arts 
-Associate of Applied Science in Le Cordon Bleu Patisserie & Baking 

Start Date Anticipated 
Completion Date 

08/18/2014 05/13/2016 

09/29/2014 06/24/2016 

11/10/2014 08/12/2016 

01/05/2015 09/23/2016 

02/16/2015 11/04/2016 

04/06/2015 12/16/2016 

05/18/2015 02/17/2017 

07/06/2015 03/31/2017 

08/17/2015 05/19/2017 

09/28/2015 06/30/2017 

11/09/2015 08/18/2017 

12 Month / 48 Week Programs 
-Certificate in Le Cordon Bleu Culinary Arts 
-Certificate in Le Cordon Bleu Patisserie and Baking 

Start Date Anticipated 
Completion Date 

08/18/2014 08/14/2015 

09/29/2014 09/25/2015 

11/10/2014 11/06/2015 

01/05/2015 12/18/2015 

02/16/2015 02/12/2016 

04/06/2015 03/25/2016 

05/18/2015 05/13/2016 

07/06/2015 06/24/2016 

08/17/2015 08/12/2016 

09/28/2015 09/23/2016 

11/09/2015 11/04/2016 
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2014/2015 Academic Calendar 
Module start date Module end date 

07/07/2014 08/15/2014 
08/18/2014 09/26/2014 
09/29/2014 11/07/2014 
11/10/2014 12/19/2014 
01/05/2015 02/13/2015 
02/16/2015 03/27/2015 
04/06/2015 05/15/2015 
05/18/2015 06/26/2015 
07/06/2015 08/14/2015 
08/17/2015 09/25/2015 
09/28/2015 11/06/2015 
11/09/2015 12/18/2015 

Classes are offered on days marked with an "x": 
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

X X X X X 
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Observed Holidays-No Classes 
Holiday Date(s) of Break: 

Classes Resume: 

Martin Luther King Jr. Day Monday 01/19/2015 
Classes Resume on Tuesday 01/20/2015 

In-Service Day* Friday 02/13/2015 
Classes Resume on Monday 02/16/2015 

In-Service Day* Thursday 03/26/2015 to Friday 03/27/2015 

Spring Break Saturday 03/28/2015 to Sunday 04/05/2015 
Classes Resume on Monday 04/06/2015 

In-Service Day* Thursday 05/14/2015 to Friday 05/15/2015 
Classes Resume on Monday 05/18/2015 

Memorial Day Monday 05/25/2015 
Classes Resume on Tuesday 05/26/2015 

In-service Day* Friday 06/26/2015 

Summer Break Saturday 06/27/2015 to Sunday 07/05/2015 
Classes Resume on Monday 07/06/2015 

In-Service Day* Thursday 08/13/2015 to Friday 08/14/2015 
Classes Resume on Monday 08/17/2015 

Labor Day Monday 09/07/2015 
Classes Resume on Tuesday 09/08/2015 

In-Service Day* Friday 09/25/2015 
Classes Resume on Monday 09/28/2015 

In-Service Day* Thursday 11/05/2015 to Friday 11/06/2015 
Classes Resume on Monday 11/09/2015 

Thanksgiving Holiday Thursday 11/26/2015 to Friday 11/27/2015 
Classes Resume on Monday 11/30/2015. 

Winter Break Saturday 12/19/2015 to Sunday 01/03/2016 
Classes Resume on Monday 01/04/2016 

*St udents attending on-campus courses are not required to report to classes on published in-service days. Please 
see your course syllabi for specific class dates. 
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Faculty and Staff 

Faculty - as of 06/30/2014 

Name Discipline Education & Professional Licensure/Certification Full/Part 
Time 

Carr, Ronald General Education/ • M.A., Psychology, Puget Sound Christian College Part time 
Psychology • 8. A., Social Sciences, City University of Seattle 

Creek, Randall General Education/ • M.A. Education, Antioch University Full time 
Mathematics • B.A. Mat hematics, University Washington 

Hess, Cynthia, Culinary • A.O.S., Culinary Institute of America Full time 
P.C.E.C. 

Kim, Brian, Lead Instructor • A.O.S., Le Cordon Bleu Culinary Arts, California Full time 
C.P.C. Culinary/ School of Culinary Arts 

Patisserie and Baking 
Knaup, David, Culinary • A.O.S., Culinary Arts, Culinary Inst itute of Full time 

C.E.C. America 

• A.A.S., Food Service, Southeast Community 

College 

Mah, Warren Culinary • A.O.S. Culinary Arts, Culinary Institute of America Full time 

Mikosz, Daniel Culinary/ • Certificate, Pastry and Specialty Baking, South Full time 
C.E.P.C. Patisserie and Baking Seattle Community College 

• B.S. Finance, Indiana University 

O'Brien, General • M.A. English, University of California Davis Full Time 
Kathleen Education/English and 

Literature 
• 8. A. English, University of Massachusetts Boston 

Ortiz, Stephen Patisserie and Baking • Diploma-French C ulinary Institute NY- Full Time 

Pastisserie 

Ostrander, General • M.A. English - Professional Writing, Northern Part time 
Leesa Education/Communic Arizona University 

ations • M.A. Education, Human Relations, Northern 

Arizona University 

• B.S. Human Communication, Arizona State 

University 

Prine, Diana Culinary • Associate in Occupation Studies, Culinary Arts, Full Time 

Culinary Institute of America, Hyde Park NY 

• Professional Food Service Development Degree, 

Bates Technical College, Tacoma WA 

Rhodes, Lauren Culinary • M.B.A. - University of Phoenix Full time 

• B.S. Food Service Management Johnson and 

Wales 

• A.O.S. Culinary Arts Johnson and Wales 

Schmutz, Shad Culinary • A. A., Liberal Arts, Johnson County Community Full Time 

College, 

• Certificate, Culinary Arts, Le Cordon Bleu College 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 
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Name Discipline Education & Professional Licensure/Certification Full/Part 
Time 

of Culinary Arts 

Thiery, Jean- Patisserie and Baking • Apprenticeship Ecole Superieure de Past isserie Full time 

Rene (ESP) of the Chamber of Commerce and 

Indust ries, Paris France 

• Professional Apprentice Certificate - Pastry 

Cook, Confectioner, Glacier, Chocolatier, Paris 

France 

• Master Certificate - Pastry Chef, Confectioner, 

Glacier, Chocolatier, CAEN France 
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Staff - as of 08/05/15 

Name Position 

Sohonie, Jennifer Tit le IX.ADA Section 504 Coordinator 

Sohonie, Jennifer Campus Director/Director of Education 

Copenhaver, Laura Director of Admissions 

Erdman, Melanie Business Operations Manager 
Jacobs, Morenika Associat e Registrar 

Tani, Sharon Regional Librarian 
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Catalog Revisions and Updates 

Page# Policy/ Section Effective Date 
2 Effective Date 9/21/15 
Change the effective date of the catalog to May 1, 2014 t hrough December 31, 2015 

Page# Policy/Section 
11 Executive Officers 
Catalog information is revised to read: 

The Executive Officers of Career Education Corporation 
Todd Nelson, 
President and Chief Executive Officer 

David Rawden, 
Interim Senior Vice President and Chief Financial Officer 

Page# Policy/Section 
11 CEC Board of Directors 

The current members of the CEC Board of Directors are: 
Ron D. McCray, Chairman 
Louis E. Caldera 
Dennis H. Chookaszian 
Patrick W. Gross 
Greg L. Jackson 
Thomas B. Lally 
Leslie T. Thornton 
Richard Wang 

Effective Date 

8/12/2015 

Effective Date 

5/14/2015 

Page# Policy/ Section Effective Date 
57 Proof of High School Graduation 2/16/2015 
For Le Cordon Bleu Campuses in: Atlanta, Minneapolis/St. Paul, Orlando, Portland Seattle and St. Louis, the first 
sentence of the policy is replaced with the following: 
Accept able documentat ion of high school graduat ion (known as Proof of Graduation) must be received by the 
institution wit hin 23 calendar days of his or her first day of scheduled class(es). 

Page # Policy/Section Effective Date 
58 Re-Entering Students May 2014 (Publication) 

Replace current language with the following: 
Students who have previously attended Le Cordon Bleu College of Culinary Arts but did not graduate, and are 
returning within 364 days of their withdrawal date, at a minimum wil l be subject to the following admission 
requirements and procedures as new applicants: Enrollment Agreement, General St udent Disclosure Form, 
Programmatic Disclosure Form (as applicable), and Background Check. Payment of t he application fee is not 
required. Additional Financial Aid forms may also be required for those wishing to apply for financia l aid. Students 
planning to return to the institution in a program of study that is different from the one they previously attended 
may be subject to additional admissions requirements. 

Students who have previously attended Le Cordon Bleu College of Culinary Arts but did not graduate, and whose 
recorded withd rawal date is greater than 364 days, are subject to all admissions requirements in effect at the time 
of re-entry. All re-entering students will be charged the rate of tuition and fees in effect at the time of re-entry. 
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Page# Policy/ Section Effective Date 
62 Financial Information/ BLEU Grant 1/1/2015 
BLEU GRANT 
Le Cordon Bleu offers institutional grants to students who have financial need, as determined by the U.S. 
Department of Education based on information provided on the Free Application for Federal Student Aid (FAFSA)), 
and who are enrolled in one the following programs: Certificate/ Diploma in Le Cordon Bleu Culinary Arts, 
Certificate/ Diploma in Le Cordon Bleu Patisserie and Baking, Associate in Le Cordon Bleu Culinary Arts, Associate 
in Le Cordon Bleu Patisserie and Baking. Grants are typically in the range of $50 to $9,010. 

Program Details and Eligibility Requirements: 
• The BLEU Grant is renewable each academic year. 
• Students wil l automatically be considered for a BLEU Grant upon completion of the admissions and 
financial aid application process, including completing the Free Application for Federal Student Aid (FAFSA). 
• The BLEU Grant does not supplant the student's eligibility for Pell Grant. 
• Recipients must maintain Satisfactory Academic Progress (SAP) as outlined in the catalog to remain 
eligible for the grant. 
• If a student receives supplemental funding after the BLEU Grant has been awarded, the BLEU Grant may 
be reduced to prevent the student from entering into a disallowed over awarded situation. 
• If this grant is combined with other federal, state or institutional aid resources, the total combined 
amount cannot exceed the student's direct cost of attendance (tuition, books and fees). 
• The BLEU Grant will not be awarded to the student, in whole or in part, as a cash payment. 

Le Cordon Bleu makes available a limited amount of money each year for such grants. Once it is determined that 
available funding is exhausted, grants will not be available to otherwise eligible students. For the 2015 calendar 
year, $9,900,000 has been budgeted for new BLEU Grants. 

Page# Policy/Section Effective Date 

62 Financial Information 3/30/2015 
The following grants have been revised: 
Le Cordon Bleu Corporate Educational Alliance Grant 
Le Cordon Bleu has established a grant* in the name of its Corporate Educational Alliances in order to assist 
eligible students and their immediate family members** with the opportunity to attend a certificate, diploma or 
degree program of study at Le Cordon Bleu. To be eligible for the Corporate Educational Alliances Grant, a 
candidate must be accepted for admission to the College, complete the Corporate Educational Alliances 
Attestation form and must also allow for verification of eligibility. Verification of eligibility may require the student 
to submit documentation of proof of employment with the corporation. 

The conditions are as follows: 
• The Corporate Educational Alliances Grant is used exclusively towards tuition. 

• The grant is awarded proportionately over each applicable academic year and the grant percentage will 
be applied to the academic year tuition costs. 

• Qualifying students must be an employee of the corporate educational alliance member or an employee's 
immediate family member**. 

• Candidates must apply and be accepted for admission to the College to be eligible to receive the grant. 
• All grants are applied as a credit to the student's account and no cash payments will be awarded to the 

student. 
• Students selected for employment verification must provide documentation before the grant is applied. 

Documentation must show the effective date of employment, and be submitted prior to the first day of 
class. 

• All of the conditions must be fulfilled before t he grant can be disbursed. 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 
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If this grant is combined with other federal, state, or institutional aid resources, the total combined amount cannot 
exceed the student's direct cost of attendance (tuition, books, and fees). 
*Please note that grant percentages may vary (ranging anywhere from 5% - 20% of the tuition costs) by Corporate 
Educational Alliance. Please contact the Financial Aid Office to determine the exact grant percentage for which you 
may qualify. 

** Immediate family members: Spouse (life partner) or dependent children only. Siblings, cousins, etc. are not 
considered an immediate family member. 

Note: The Corporate Educational Alliances Grant funding is limited. For 2015, $50,000 has been budgeted for the 
Corporate Educational Alliances Grant. If funding for the Educational Alliances Grant is exhausted, otherwise 
eligible students may not be awarded the grant. 

Page# Policy/Section Effective Date 

63 Financial Information/ Completion Grant 1/1/2015 
Completion Grant 
Le Cordon Bleu recognizes that sometimes students experience unexpected circumstances which necessitate their 
withdrawal from school prior to completing their academic program. Unfortunately, the longer a student is out of 
school, the more challenging it might be to return to school to complet e the certificate or degree. Therefore, we 
make available a limited number of Completion Grants to encourage and assist students to reenrol l and complete 
their academic programs and credentials. This grant is available to students who have successfully completed at 
least four (4) credits during a previous enrollment at Le Cordon Bleu but have been withdrawn from the program 
for more than one year. 

Grants range from $1000 to $6000 and are available to students enrolled in one the following programs: 
Certificate/ Diploma in Le Cordon Bleu Culinary Arts, Certificate/ Diploma in Le Cordon Bleu Patisserie and Baking, 
Associate in Le Cordon Bleu Culinary Arts, Associate in Le Cordon Bleu Patisserie and Baking. The amount of the 
grant will be determined based upon the student's financial need as determined through the Free Application for 
Federal Student Aid {FAFSA). 

Grant Terms and Eligibility Criteria are as follows: 
Students are eligible for the Completion Grant if they have previously attended Le Cordon Bleu, and last attended 
the institution at least 365 days prior to re-enrollment. 
Students will be considered for this grant upon completion of the LCB Completion Grant Application and the re­
entry process. Applications are due by the end of the add/drop period for the student's first class or classes. 
Applicat ion may be obtained online at www.chefs.edu or by contact ing a financial aid advisor or visiting the 
financial aid office. 
Students must complete the financial aid application process, including completing the Free Application for Federal 
Student Aid (FAFSA). 

Students must have successfully completed at least 4 credits at Le Cordon Bleu and have a GPA of 2.0 or above. 
Recipients must maintain Satisfactory Academic Progress (SAP) as outlined in the catalog to remain eligible for the 
grant. 
If awarded: 
The minimum grant is $1,000 
The maximum grant is $6,000. 
The Completion Grant can not be received as a cash stipend. 
The Completion Grant does not supplant the student's eligibility for Federal Pell Grant. The Completion Grant is a 
one-time award. Once awarded, the grant will be divided proportionally over the number of terms required for 
t he student to complete t he current program. 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 
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The Completion Grant is not renewable. 
Le Cordon Bleu makes available a limited amount of funding each year for such grants. Once it is determined that 
available funding is exhausted, grants will not be available to otherwise eligible students. For 2015, $50,000 has 
been budgeted for the Completion Grant. 

Page# Policy/Section Effective Date 

63 Le Cordon Bleu Scholarships 3/30/2015 
Non-resident internationa l students are not eligible. 

Page # Policy/Section Effective Date 

63 Financial Information/ LE CORDON BLEU SCHOLARSHIPS 1/1/2015 
Add the following scholarship information: 

Alumni Refe rral Scholarship - all schools 

Le Cordon Bleu offers the Alumni Referral Scholarships to students who submit a letter of recommendation from 
an alumnus of Le Cordon Bleu. Each qualifying applicant will be eligible for an award of up to $1,000. Students will 
be considered for the Le Cordon Bleu Alumni Referral Scholarship once they have completed the admissions 
application process and have submitted both the Le Cordon Bleu Alumni Referral Scholarship application and their 
recommendat ion letter. Applications may be obtained on line at www.chefs.edu or by contacting a financial aid 
advisor or visiting the financial aid office. 

Program Details and Eligibility Criteria: 
• Applications are due by the end of the add/drop period for the student's f irst class (or classes). 
• The scholarship will be awarded over the length of the program. The scholarship funds will be distributed 
evenly across the student's anticipated enrollment, with equal amounts being applied to each Payment Period 
until the award is exhausted . 
• Recipients must maintain Satisfactory Academic Progress (SAP) as outlined in the catalog to remain 
eligible for the scholarship award. 
• If this scholarship is combined with other federal, state or institutional aid resources, the total combined 
amount cannot exceed the student's direct cost of attendance (tuition, books and fees). 
• The Alumni Referral Scholarship will not, in whole or in part, be awarded to the student as a cash 
payment. 

Le Cordon Bleu makes available a limited amount of money each year for the Alumni Referral Scholarship. Once it 
is determined that available funding is exhausted, scholarships will not be available to otherwise eligible students. 
For the 2015 ca lendar year, $150,000 has been budgeted for new Alumni Referral Scholarships. 

Best of the Best Scholarship - all schools 
Le Cordon Bleu offers the Best of the Best Scholarship to students who graduate high school or have graduated 
from a prior college certificate or degree program with a GPA of 3.5 or higher (on a 4.0 grading scale). Each 
qualifying applicant will be eligible for a scholarship award of up to $1,500. Students will be considered for the Best 
of the Best Scholarship once t hey have completed the admissions application process and have submitted the Best 
of the Best Scholarship application and their high school/college transcript. Applications may be obtained on line at 
www.chefs.edu or by contacting a financial aid advisor or visiting the financial aid office. 

Program Details and Eligibility Criteria: 
• Applications are due by the end of the add/drop period for the student's f irst class or classes. 
• The scholarship will be awarded over the length of the program. The scholarship funds will be distributed 
evenly across the student's anticipated enrollment, with equal amounts being applied to each Payment Period 
until the award is exhausted . 
• Recipients must maintain Satisfactory Academic Progress (SAP) as outlined in the catalog to remain 
eligible for the scholarship. 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 
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• If this scholarship is combined with other federal, state or institutional aid resources, the total combined 
amount cannot exceed the student's direct cost of attendance (tuition, books and fees). 
• The Best of the Best Scholarship will not, in whole or in part, be awarded to the student as a cash 
payment. 

Le Cordon Bleu makes available a limited amount of money each year for the Best of the Best Scholarship. Once it 
is determined that available funding is exhaust ed, scholarships will not be available to otherwise eligible students. 
For the 2015 ca lendar year, $150,000 has been budgeted for new Best of the Best Scholarships. 

Lifelong learning Scholarship - all schools 
Le Cordon Bleu offers the Lifelong Learning Scholarship to Le Cordon Bleu Certificate, Diploma and Associate 
graduates pursuing a second credential at the same or higher level at Le Cordon Bleu. The scholarship cannot be 
used to satisfy outstanding balances accrued during enrollment for a prior credential or degree. Applications may 
be obtained online at www.chefs.edu or by contacting a financial aid advisor or visiting the financial aid office. 

Certificate/Diploma Graduates 
• Certificate or Diploma program graduates pursing an additional certificate or diploma are eligible for up to 
$500. 
• Certificate or Diploma program graduates pursing an associate degree are eligible for up to $1000. 
Associate Graduates 
• Associate degree graduates pursing a certificate or diploma in another culinary program or specialty are 
eligible for $500. 
• Associate degree graduates pursing an additional associate's degree or an LCB Online bachelor's degree 
are eligible for $1000. 

Program Details and Eligibility Criteria: 
• Student must successfully complete 18 credits with a GPA of at least 3.0 in their additional program prior 
to disbursement of the scholarship. The scholarship will be awarded and disbursed in full at that time. 
• If this scholarship is combined with other federal, state or institutional aid resources, the total combined 
amount cannot exceed the student's direct cost of attendance (tuition, books and fees). 
• The Lifelong Learning Scholarship will not, in whole or in part, be awarded to t he student as a cash 
payment. 

Le Cordon Bleu makes available limited funding each year for the Lifelong Learning Scholarship. Once it is 
determined that available funding has been exhausted, scholarships will not be available to otherwise eligible 
students. For the 2015 calendar year, $300,000 has been budgeted for new Lifelong Learning Scholarships. 

le Cordon Bleu Tuition Reimbursement/Employer Match Scholarship - all schools 
Le Cordon Bleu offers a matching scholarship award to students whose employers participate in a tuition 
reimbursement program. We applaud employers who invest in their employees and want to match the 
contribution they make. This scholarship is available to students who enroll at Le Cordon Bleu in an associate or 
bachelor program and are receiving tuition assistance or tuition reimbursement from their employer. The 
scholarship will match the employer assistance up to $2,500 for the duration of the degree program. Students 
who continue from an associate degree to a bachelor degree program, and who continue to receive tuition 
support from their employer will be eligible for a second award. Eligible students must present signed 
documentation from their employer confirming their employment and eligibility for tuition assistance. 
Applicat ions may be obtained on line at www.chefs.edu or by contacting a financial aid advisor or visiting the 
financial aid office. 

Conditions of the Tuition Reimbursement/Employer Match Scholarship are as follows: 

• Applications and supporting documentation are due by the end of the add/drop period of the first class. 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 
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• Recipients must complete the standard application process and enroll in an associate or bachelor's degree 
program at the Le Cordon Bleu United States Campus of his or her choice and meet all admissions and eligibility 
requirements thereof. 
• Student must provide signed written confirmation of employment and participation in an employer­
provide tuition assistance or reimbursement program. The documentation must either be on the employer's 
letterhead, or from an email address that is associated with the employer, and must include the signature of the 
student's supervisor, human resources professional or other authorized individual at the company or employing 
organization. The document must also describe the requirements for continuing participation in the program, as 
well as the disbursement schedule for tuition assistance or reimbursement. Matching funds will be awarded only 
after employer funds are received. 
• Recipients must maintain Satisfactory Academic Progress (SAP) as outlined in the catalog to remain 
eligible for the scholarship. 
• Scholarship funds will be applied towards tuition only and awarded over the length of the program 
• If this scholarship is combined with other federal, state or institutional aid resources, the total combined 
amount cannot exceed the student's direct cost of attendance (tuition, books and fees). 
• The Tuition Reimbursement/Employer Match Scholarship will not be awarded to the student, in whole or 
in part, as a cash payment. 

The College makes available a limited amount of money each year for the Tuition Reimbursement/Employer Match 
Scholarships. Once it is determined that available funding is exhausted, scholarships will not be available to 
otherwise eligible students. For 2015, $50,000 has been budgeted for the Tuition Reimbursement/Employer Match 
Scholarship. 

The Le Cordon Bleu Future Chef of America Scholarship - all schools 
Le Cordon Bleu offers The Future Chef of America Scholarship. High school seniors may qualify for the scholarship 
as outlined in the program rules and requirements. Application, program rules and requirements may be obtained 
by contacting a financial aid advisor or visiting the financial aid office. 

Scholarship Awards 

Campus Competitions 
To apply for this scholarship, high school seniors must submit an essay explaining why they want to pursue a 
postsecondary education and a career in the culinary profession and must complete all application requirements 
prior to the established due dates. Please review the complete rules for the scholarship and competitions as 
outlined in the application and eligibility materials. 

The scholarship awards will be applied towards tuition costs for a Le Cordon Bleu associate or bachelor's degree 
program. 

1st Place Award - $5,000 
2nd Place Award - $2,000 
3rd Place Award - $1,000 

All applicants for the Futu re Chefs of America Scholarship award will receive a $500 Scholarship to be applied 
toward tuition at any Le Cordon Bleu campus within the United States. 

National Competition 
The 1st place recipient from each campus competit ion will be invited to participate in a national competition 
among all Le Cordon Bleu campuses in the United States. Please review the complete rules for the scholarship and 
competitions as outlined in the application and eligibility materials. Travel expenses related to participation in the 
competition will not be covered by Le Cordon Bleu. 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 
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The national scholarship awards can be applied towards tuition costs for a Le Cordon Bleu associate or bachelor 
degree program. 

1st Place Award - $40,000 
2nd Place Award - $19,500 
3rd Place Award - $10,000 

Program Details and Eligibility Criteria: 
• The student must enroll and begin their program of study at the Le Cordon Bleu campus in t he United 
States within one calendar year from the date of the award. Failure to do so will void the scholarship. 
• Recipients must complete the standard application process and meet all admissions and eligibility 
requirements thereof. 
• Recipients must maintain Satisfactory Academic Progress (SAP) as outlined in the catalog to remain 
eligible for the scholarship. 
• The scholarship will be applied towards tuition only and wil l be paid in equal amounts each term for the 
published length of the program. 
• If this scholarship is combined with other federal, state or institutional aid resources, the total combined 
amount cannot exceed the student's direct cost of attendance (tuition, books and fees). 
• The Future Chefs of America Scholarship will not be awarded to the student, in whole or in part, as a cash 
payment. 

Careers through Culinary Arts Programs (C-CAP) 
Le Cordon Bleu provides Scholarships to students associated with the National C-CAP organization. Student(s) who 
earn the scholarship may attend the Le Cordon Bleu campus of their choice in the United States. Scholarship will 
be applied to the students account while enrolled in a Certificate/Diploma or Associates program offering at the Le 
Cordon Bleu school of enrollment. Application, program rules and requirements may be obtained on line at 
www.ccapinc.org/scholarships2010.php or by contacting a financial aid advisor or visiting the financial aid office. 

C-CAP Competition Scholarships 
Le Cordon Bleu in agreement with Careers through Culinary Arts Programs (C-CAP) provides winners of any of the 
eight regional C-CAP Competitions the option to use their C-CAP scholarship when they select to attend any Le 
cordon Blue campus in the United States. 
4 Full Tuition Scholarships for Certificate/Diploma program valued at $19,500 each. 
4 Full Tuition Scholarships for Associates program valued at $40,000 each. 

C-CAP Student Member Scholarship 

$2,000 Scholarship - requires an application, essay and proof of membership in the national student C-CAP 
organization. The essay should be attached to the application and explain how the applicant will benefit from the 
scholarship award. Application forms may be obtained online at www.chefs.edu or by contacting a financial aid 
advisor or visiting the financial aid office. 

Program Conditions and Eligibility Criteria are as fol lows: 
• Applications and supporting documentation are due by the end of the add/drop period for the student's 
first class or classes. 
• Competition Scholarsh ip recipients must enroll and begin the program of study within one calendar year 
of their high school graduation date or GED completion date. Failure to do so wil l void the scholarship. 
• Recipients must complete t he standard application process and enroll in a certificate/diploma or 
associates level program at the Le Cordon Bleu United States Campus of his or her choice and meet all admissions 
and eligibility requirements thereof. 
• Competition Scholarship recipients must maintain 3.0 GPA and have less than 100 hours of absences 
during the course of the program to maintain eligibility. 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 
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• The scholarship is awarded over the length of the program. The scholarship funds will be distributed 
evenly across the student's anticipated enrollment, with equal amounts being applied to each payment period. 
• If this scholarship is combined with other federal, state or institutional aid resources, the total combined 
amount cannot exceed the student's direct cost of attendance (tuition, books and fees). 
• The C-CAP Student Member Scholarship award will not be awarded to the student, in whole or in part, as 
a cash payment. 
• The C-CAP Competition Scholarship award will not be awarded to the student, in whole or in part, as a 
cash payment. 
• C-CAP Student Member Scholarship may not be combined with competition scholarships. 

Scholarships will be awarded on a first-come, first-serve basis until funds for this program are exhausted. For 2015 
calendar year, $50,000 has been budgeted for the C-CAP Student Member Scholarship. 

National Restaurant Association Educational Foundation - ProStart™ 
ProStart@ High school Completion Scholarship 

Le Cordon Bleu offers a ProStartT" Completion Scholarship to high school graduates who have successfully 
completed Level 1 and Level 2 of the ProStart™ high school curriculum. In addition Le Cordon Bleu offers a 
ProStart™ Collegiate Passport Scholarship to high school graduates who have successfully completed Level 1, Level 
2 and 400 externship hours approved by ProStart™ which will entitle them to the ProStart™ National Certificate of 
Achievement (COA). The COA must be presented at the time of application for the Le Cordon Bleu ProStart™ 
Collegiate Passport Scholarship. Application, program rules and requirements may be obtained online 
at www.chefs.edu or by contacting a financial aid advisor or visiting the financial aid office. 

ProStart™ Level 1 & 2 Completion Scholarship - $1,500 
ProStart™ Collegiate Passport Scholarship - $2,000 

ProStart™ State and National Competition Scholarship 

These scholarships are awarded by Le Cordon Bleu at state and national competitions. Student(s) who earn the 
scholarship may attend the Le Cordon Bleu United Stat es campus of their choice. Scholarship recipients must 
apply and begin their program of study within one calendar year of their high school graduation date or GED 
Completion date. ProStart™ students typically compete in teams of five. All five team members are awarded a 
scholarship in a predetermined amount. 

State level competitions, the scholarship awarded is: 
First Place: $5,000 Scholarship 
Second Place: $2,500 Scholarship 
Third Place: $1,000 Scholarship 

National competition, the scholarship award is: 
First Place: Full Tuition Scholarship, up to the tuition charge for an associate degree program or equal 

to tuition of certificate/diploma program 
Second Place: $10,000 Scholarship 
Third Place: $7,500 Scholarship 

Program Conditions and Eligibility Criteria of the ProStart™ Scholarships are as fo llows: 

• Applications and supporting documentation are due by the end of the add/drop period for the student's 
first class or classes. 
• Competition Scholarsh ip recipients must enroll and begin the program of study within one calendar year 
of their high school graduation date or GED completion date. Failure to do so wil l void the scholarship. 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 
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• Recipients of the competition scholarships must complete the standard application process and meet all 
admissions and eligibility requirements 
• Recipients must maintain Satisfactory Academic Progress (SAP) as outlined in the catalog to remain 
eligible for the scholarship. 
• The scholarship is awarded over the length of the program. The scholarship funds will be distributed 
evenly across the student's anticipated enrollment, with equal amounts being applied to each payment period. 
• If this scholarship is combined with other federal, state or institutional aid resources, the total combined 
amount cannot exceed the student's direct cost of attendance (tuition, books and fees). 
• The ProStart™ Scholarsh ips will not be awarded to the student, in whole or in part, as a cash payment. 

The College makes available a limited amount of money each year for the ProStart™ Scholarships. Once it is 
determined that available funding is exhausted, scholarships will not be available to otherwise eligible students. 
For the 2015 ca lendar year, $100,000 has been budgeted for the ProStart™ High School Completion and Collegiate 
Passport Scholarships. 

Family, Career and Community Leaders of America (FCCLA } 
Le Cordon bleu offers Scholarships to students associated with the National FCCLA organization. Student(s) who 
earn the scholarship may attend the Le Cordon Bleu campus of their choice in the United States. Scholarship wil l 
be applied to the students account while enrolled in an associate program offering at the school of enrollment. 
Application, program rules and requirements may be obtained on line at www.chefs.edu or by contacting a 
financial aid advisor or visiting the financial aid office. Additional information about FCCLA can be obtained at 
http://fcclainc.org/. 

National FCCLA National competition: 
First Place: Full Tuition Scholarship for an associate program valued at $40,000 

National FCCLA Student Member Scholarship 
$2,000 Scholarship - Application, essay and proof of membership in the national student organization are required. 
The essay should be attached to the application and explain how the applicant will benefit from the scholarship 
award. 

Program Conditions and Eligibility Criteria of the FCCLA Scholarships are as follows: 

• Applications and supporting documentation are due by the end of the add/drop period for the student's 
first class or classes. 
• Competition Scholarship recipients must enroll and begin the program of study within one calendar year 
from the date of the competition. Failure to do so will void the scholarship. 
• Recipients must complete the standard application process and enroll in an associate level program at the 
Le Cordon Bleu United States Campus of his or her choice and meet all admissions and eligibility requirements 
thereof. 
• Recipients must maintain Satisfactory Academic Progress (SAP) as outlined in the catalog to remain 
eligible for the scholarship. 
• The scholarship is awarded over the length of the program. The scholarship funds will be distributed 
evenly across the student's anticipated enrollment, with equal amounts being applied to each payment period. 
• If this scholarship is combined with other federal, state or institutional aid resources, the total combined 
amount cannot exceed the student's direct cost of attendance (tuition, books and fees). 
• The FCCLA Scholarships will not be awarded to the student, in whole or in part, as a cash payment. 
• St udent member essay contest scholarships may not be combined with competition scholarships. 

The College makes available a limited amount of money each year for the FCCLA Scholarships. Once it is 
determined that available funding is exhausted, scholarships will not be available to otherwise eligible students. 
For the 2015 ca lendar year, $50,000 has been budgeted for the FCCLA Student Member Scholarship. 
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Skills USA 
Le Cordon Bleu offers scholarships to students associated with the National Skills USA organization. Student(s) who 
earn the scholarship may attend the Le Cordon Bleu campus of thei r choice in the United States. The scholarship 
wil l be applied to the students account while enrolled in an associate or a bachelors program offering at t he school 
of enrollment. Application, program rules and requirements may be obtained by contacting a financial aid advisor 
or visiting the financial aid office. Additional information about National Skills USA can be obtained at 
http://skillsusa.org/. 

National Skills USA Student Member Scholarship 
$2,000 Scholarship - Application, essay and proof of membership in the national student organization are required. 
The essay should be attached to the application and explain how the applicant will benefit from the scholarship 
award. 
Program Conditions and Eligibility Criteria of the Skills USA Scholarships are as follows: 

• Applications and supporting documentation are due by the end of t he add/drop period for the student's 
first class or classes. 
• Recipients must complete the standard application process and enroll in an associate or bachelor level 
program at the Le Cordon Bleu United States Campus of his or her choice and meet all admissions and eligibility 
requirements. 
• St udent must maint ain 3.0 GPA and have less t han 100 hours of absences during the course of the 
program to maintain eligibility. 
• The scholarship is awarded over the length of the program. The scholarship funds will be distributed 
evenly across the student's anticipated enrollment, with equal amounts being applied to each payment period. 
• If this scholarship is combined with other federal, state or institutional aid resources, the total combined 
amount cannot exceed the student's direct cost of attendance (tuition, books and fees). 
• The Skills USA Scholarships will not be awarded to the student, in whole or in part, as a cash payment. 

The College makes available a limited amount of money each year for the Skills USA Scholarships. Once it is 
determined that available funding is exhausted, scholarships will not be available to otherwise eligible students. 
For the 2015 ca lendar year, $50,000 has been budgeted for the Skills USA Student Member Scholarship . 

Page# Policy/Section Effective Date 
65 Financial Information 3/30/2015 
The following grants have been revised: 
Le Cordon Bleu Military Grant 
Le Cordon Bleu has established a Military Grant** for our Active Duty, Drilling National Guard and Drilling Reservist 
Service Members of t he U.S. Military to assist in providing the opportunity to attend a program of study at Le 
Cordon Bleu. Applicants may be eligible for a one-time(?) grant in the amount of $2,000 to be applied toward 
tuition costs. To be eligible for the grant, a candidate must be accepted for admission, allow for the verification of 
their military status via a current Leave and Earnings Statement, or comparable government document. 
Application forms may be obtained online at www.chefs.edu or by contacting a financial aid advisor or visiting the 
financial aid office. 

Program Conditions and Eligibility Criteria: 

• Qualifying candidates must be Active Duty, Drilling National Guard or Drilling Reservist Service Members 
of the U.S. Military. 

• Candidates must apply and be accept ed for admission to be eligible to receive the grant. 
• The grant is applied exclusively toward direct program costs (tuition and fees). 

• The scholarship will be awarded over the length of the program. The grant funds will be distributed evenly 
across the student's anticipated enrollment, with equal amounts being applied to each Payment Period 
until the award is exhausted. 

• The Military Grant will not be awarded to the student, in whole or in part, as a cash payment 
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• If this grant is combined with other federal, state, or institutional aid resources, the total combined 
amount cannot exceed the student's direct cost of attendance (tuition, books, and fees).Applications and 
supporting documentation are due by the end of the add/drop period of the first class. 

**Note: New Le Cordon Bleu Military Grant, Military Spouses Grant, Veteran Grant and Veteran Spouses Grant 
funding is limited to a combined amount of $200,000 for the 2015 calendar year. Once it is determined that 
available funding for grants is exhausted, grants will not be available to otherwise eligible students. 

Le Cordon Bleu Veteran Grant 

Le Cordon Bleu has established a Veterans' Grant** to assist Veteran service members attending a program of 
study at Le Cordon Bleu. Applicants may be eligible for a grant in the amount of $2,000 to be applied toward 
tuition costs. To be eligible for the grant, a candidate must be accepted for admission, allow for the verification of 
their veteran status via a DD-214 Member-4, or comparable government document. Application forms can be 
obtained online at www.chefs.edu or by contacting a financial aid advisor or visiting the financial aid office. 

Program Conditions and Eligibility Criteria: 
• Qualifying candidates must be Veterans of the U.S. Military who have a discharge status other than 

dishonorable. 
• Candidates must apply and be accepted for admission to be eligible to receive the grant. 

• The Le Cordon Bleu Veteran Grant is applied exclusively toward direct program costs, including tuition and 
fees. 

• The grant is awarded over the length of the program. The grant funds will be distributed evenly across the 
student's anticipated enrollment, with equal amounts being applied to each payment period until the 
award is exhausted. 

• The Veterans' Grant will not be awarded to the student, in whole or in part, as a cash payment. 
• If this grant is combined with other federal, state, or institutional aid resources, the total combined 

amount cannot exceed the student's direct cost of attendance (tuition, books, and fees).Applications and 
supporting document ation are due by the end of the add/drop period of the first class. 

**Note: New Le Cordon Bleu Military Grant, Military Spouses Grant, Veteran Grant and Veteran Spouses Grant 
funding is limited to a combined amount of $200,000 for the 2015 calendar year. Once it is determined that 
available funding for this program is exhausted, grants wil l not be available to otherwise eligible students. 

Le Cordon Bleu Veteran Spouses Grant 
Le Cordon Bleu has established a Veteran Spouses Grant** to assist spouses of Veteran service members attend a 
program of study at Le Cordon Bleu. Applicants may be eligible for a grant in the amount of $2,000 to be applied 
toward tuition costs. To be eligible for the Le Cordon Bleu Veteran Spouses Grant, a candidate must be accepted 
for admission and provide evidence to verify their spouse's veteran status, such as a DD-214 Member-4, or 
comparable government document. Application forms may be obta ined online at www.chefs.edu or by contacting 
a financial aid advisor or visiting the financial aid office. 

Program Conditions and Eligibility Criteria: 
• Qualifying candidates must be spouses of Veterans of the U.S. military. 
• Candidates must apply, be accepted for admission - to be eligible to receive the grant. 

• Candidates selected for verification must provide documentation before the grant is applied. Those that 
are not able to provide documentation will also be required to pay the application fee. 

• The Le Cordon Bleu Veteran Spouse's Grant is applied exclusively toward direct program costs, including 
tuition and fees. 

• The grant is awarded over the length of the program. The grant funds will be distributed evenly across the 
student's anticipated enrollment, with equal amounts being applied to each payment period until the 
award is exhausted. 

• The Veteran Spouse's Grant will not be awarded to the student, in whole or in part, as a cash payment 
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• If this grant is combined with other federal, state, or institutional aid resources, the total combined 
amount cannot exceed the student's direct cost of attendance (tuition, books, and fees).Applications and 
supporting documentation are due by the end of the add/drop period of the first class. 

**Note: New Le Cordon Bleu Military Grant, Military Spouses Grant, Veteran Grant and Veteran Spouses Grant 
funding is limited to a combined amount of $200,000 for the 2015 calendar year. Once it is determined that 
available funding for this program is exhausted, grants wil l not be available to otherwise eligible students. 

Page# Policy/Section Effective Date 
66 Veterans' Educational Benefits 5/30/2014 
Add the following grant information: 
YELLOW RIBBON GRANT 
In accordance with the VA - Yellow Ribbon Program, a provision of the Post-9/11 Veterans Educational Assistance 
Act of 2008, Le Cordon Bleu College of Culinary Arts has established a Yellow Ribbon Grant. 
Eligibility and amounts are determined on an annual basis and are subject to change. To be eligible for the grant a 
candidate must be accepted for admission to Le Cordon Bleu College of Culinary Arts, be eligible for Chapter 33 
Post 9/11 veterans benefits at the 100% rate, as determined by the Department of Veterans Affairs, complete the 
appropriate Le Cordon Bleu College of Culinary Arts attestation form and allow for the verification of his/her 
Chapter 33 Post-9/11 eligibi lity via a DD-214 Member-4, Certificate of Eligibility or comparable government 
document. The conditions are as follows: 

• Candidates must be either an eligible Veteran or a Dependent of an eligible Veteran who meets the Chapter 
33 Post-9/11 GI Bill Transferability requirements 
(www.gibill.va.gov). 
• Candidates must apply and be accepted for admission to Le Cordon Bleu College of Culinary Arts to be 
eligible. 
• The Yellow Ribbon Grant is applied as a credit to the student's account and no cash payments will be 
awarded to the student. 
• The Yellow Ribbon Grant is used exclusively towards prior or current program charges. 
• The Yellow Ribbon grant is awarded for each period in the program that the student is determined eligible 
and where the grant is needed. 
• The Yellow Ribbon Grant is non-transferrable and non-substitutable and cannot be combined with any other 
institutional grant at Le Cordon Bleu College of Culinary Arts. 

Le Cordon Bleu College of Culinary Arts is committed to assisting military students in determining t he best options 
available to them. To receive additiona l information on Veterans Educational Benefits eligibility, please contact the 
Veterans Administration at 1-800-827-1000 or 1-888-GI Bill-1(1-888-442-4551). You may also visit t he VA website 
at www.gibill.va.gov. 

Page # Policy/Section Effective Date 
66 Veterans' Educational Benefits 08/28/2014 
Add the following: 
This institution maintains a written record of previous education and training of the veteran or eligible person 
which clearly indicates that appropriate credit has been given by the institution for previous education and 
training, with the training period (or length of degree program) shortened proportionately, and the veteran 
notified accordingly 

Page# Policy/Section Effective Date 
67 Careers Through Culinary Arts Programs (C-CAP) - Student 6/30/3014 

Member Essay Content 

Update the second bullet as follows: 
Competition scholarship recipients must enroll and begin the program of study within one calendar year of their 
high school graduation date or GED completion date. Failure to do so w ill void the scholarship 
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Page# Policy/Section Effective Date 
67 Pro-Start State and National Competition Scholarship 6/30/2014 
Update t he third sentence as follows: 
Scholarship recipients must apply and begin their program of study within one calendar year of their high school 
graduation date or GED completion date; failure to do so will void the scholarship. 

Page# Policy/Section Effective Date 
73 Return of Title IV {R2T4) Funds 7/1/2015 
The policy is revised as follows: 

Replace: 
Once the amount of Title IV financial aid t hat was not earned has been calculated, federal regulations require that 
the college return Title IV funds disbursed for t he payment period or period of enrollment and used for 
institutional costs in the following order: 

With: 
Once the amount ofTitle IV financial aid that was not earned has been calculated, federal regulations require that 
t he college return Tit le IV funds disbursed for t he payment period or period of enrollment. A school must always 
return any unearned Tit le IV funds it is responsible for returning within 45 days of the dat e the school det ermined 
the student withdrew or was dismissed. Upon withdrawal, all unearned Title IV financial aid funds disbursed for 
the payment period or period of enrollment must be returned to the Department of Education in the following 
order: 

Page# Policy/Section Effective Date 

75 Definition of a Grading Period May 2014 {Publication) 
A grading period is defined as one (1) six-week module. 

Page# Policy/Section Effective Date 

76 Make Up Policy 08/28/2014 
Add the following: 
In the event of an absence, it is t he student's responsibility to obtain t he information missed by either asking a 
fellow student for the missed information or meeting with the Instructor. If the student is absent from class, points 
may be lost in one or all of the days grad ing criteria, depending on the days lesson plan. The student should check 
with their instructor immediately following an absence to obtain any necessary information. 

Page# Policy/Section Effective Date 

77 Academic Information 6/30/2014 
Update the heading title "Grade Scale" to the following: 
Grade Scale and Standards of Satisfactory Academic Progress (SAP) 

Page # Policy/Section Effective Date 
78 Cumulative Grade Point Average (CGPA) Requirements 5/30/2014 
Please correct the Certificate/Diploma Programs subtitle to read: 
Programs Equal to or Greater than 55 Credits 

Page# Policy/Section Effective Date 

79 How Transfer Credit and Change of Program Affect SAP 6/30/2014 
Revise the first sentence of the second paragraph as follows: 
When a student elects to change a program or enroll in an additional program or higher credentia l at Le Cordon 
Bleu College of Culinary Arts, the student's earned credits and grades will be transferred into the new program as 
applicable. 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 

360 Corporate Drive N, Tukwila WA 98188 - {206) 268-3888 
www.chefs.edu/Seattle 

Page 20 
10#1021 Publication Date 10/13/15 



ED00019804

CL_Review005717 

& 
'!rt?i~ LE CORDON BLEU. 
~ COLLEGE OF CULINARY ARTS 

I 2014-2015 Catalog Addendum 

Page# Policy/ Section Effective Date 
79 Standards Of Satisfactory Academic Progress (SAP) 2/15/2014 

Replace the Maximum Allowable Credits in the chart for the specific programs shown below with the fol lowing: 
Programs (except Minneapolis/St. Paul Campus) Maximum Allowable Credits 
Certificate/Diploma in Le Cordon Bleu Culinary Arts 79 
Certificate/Diploma in Le Cordon Bleu Patisserie and Baking 79 
Associate of Applied Science in Le Cordon Bleu Culinary Arts 157 
Associate of Applied Science in Le Cordon Bleu Patisserie and Baking 156 

Page# Policy/ Section Effective Date 
79 Warning and Probationary Period May 2014 (Publication) 

Replace the WARNING AND PROBATIONARY PERIODS FOR STUDENTS RECEIVING/ NOT RECEIVING FINANCIAL 
AID policy with the following language: 
At the end of each 12-week block, after grades have been posted, each student's CGPA and rate of progress is 
reviewed to determine whether the student is meeting the above requirements. 

• A student w ill be placed on FA Warning immediately after the fi rst block in which the CGPA or the rate of 
progress falls below the values specified in the tables above. At t he end of the next block, the student wil l 
be removed from FA Warning and returned to SAP Met Status if the minimum standards are met or 
exceeded. 

• A student who continues to fall below the specified values will be required to successfully appeal in order 
to maint ain eligibility for financial assist ance under a FA Probation status. 

• A student who successfully appeals and is on FA Probation w ill be evaluated at the end of the second 
block of monitoring. 

• A student who meets or exceeds the minimum standards will be removed from FA Probation and 
returned to a SAP Met status. If the minimum CGPA and rate of progress requ irements are not met at the 
t ime of evaluation; the student will be placed of FA Dismissal Status and will be dismissed from school 
unless terms of t he academic plan are met. 

• Students enrolled in a program of more than two academic years, and receiving federal financial aid, must 
meet the CGPA standards at the end of the second year. Students who are unable to meet this standard 
will no longer be eligible for financial aid, may not be placed on probation, and must be dismissed, unless 
the student wishes to continue without being eligible for federal financial aid. A student not meeting the 
CGPA standards at the end of the second year may remain as an enrolled student who is eligible for 
federal financial aid if there are documented mitigating circumstances. 

If at any point it can be determined that it is mathematically impossible for a student to meet the minimum 
requirements, the student will be dismissed from t he school. 

Notification of academic dismissal will be in writing. The Code of Conduct Policy section of this catalog describes 
other circumstances that could lead to student dismissal for non-academic reasons. A tuition refund may be due in 
accordance with the institution's stated refund policy. 

During the period of FA Warning, which lasts for one payment period only the student may continue to receive 
financial aid. During a period of FA Probation, if an appeal is accepted by the institution, the student may also 
continue to receive financial aid. 

A student on FA Warning and FA Probation must participate in academic advising as deemed necessary by the 
inst itution as a condition of academic monitoring. A student who fails to comply with these requirements may be 
subject to dismissal even though their CGPA or rate of progress may be above the dismissal levels. 
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Page# Policy/Section Effective Date 
80 Graduation Requirements First fu ll term following 1/1/2015 
Replace the Graduation Requirement s w ith the following: 
Graduation Requirements: 
To graduate, a student must have earned a minimum of a 2.0 cumulative grade point Average and must have 
successfully completed all required credits within the maximum credits that may be attempted. Students must also 
be current on all financial obligations to receive official transcripts. 
In order t o be eligible to participate in t he graduat ion ceremony, students must have completed all t he 
requirements for graduation. Exceptions to this may be made for students who are scheduled to complete the 
published requirements for graduation w ithin the grading period following the graduation ceremony. The actual 
credential and official transcript wil l not be issued until all final credits are completed and graduation requirements 
have been fulfilled. 

Graduating under earlier catalogs 
Any student may graduate under t he graduation requirements in effect at the t ime of graduation. The institution 
policy on use of earlier graduation requirements also provides that if fewer than ten years have elapsed since a 
student's admission into the program, she or he may choose to graduate under the program requirements in 
effect at the time of admission, or under any subsequent requirements. 

Page# Policy/Section Effective Date 
81 Leave of Absence 5/30/2014 
Replace the current catalog information with the following: 
For the Le Cordon Bleu campuses in: 
Atlanta, Los Angeles, Minneapolis/St. Paul, Orlando, Portland, Sacramento, Seattle, St. Louis 

An approved Leave of Absence (LOA) is a temporary interruption in a student's academic attendance for a specific 
period of t ime in an ongoing program. 

Leave of Absence Conditions 
A student may be eligible for a Leave of Absence if one of the following conditions applies: 

• Medical Leave (including pregnancy) 
• Family Care (childcare issues, loss of family member, or med ical care of family) 
• Military Duty 

• Jury Duty 

The following requirements apply: 
A student may be granted a Leave of Absence (LOA) if: 

• A signed LOA request that includes the reason for the request is submitted in writing within 5 calendar 
days of the student 's last date of attendance. 

• If extenuating circumstances prevent the student from providing a written request within 5 calendar days 
of the student' s last day of attendance, the institution may still be able to grant the student's request. A signed 
LOA request must be provided by t he last day in the school's attendance policy (see attendance policy section) 
along with documentation explaining the extenuating circumstance(s) that prevented submitting the request 
within 5 calendar days of t he last date of attendance. Extenuating circumstances are typically unexpected 
events, such as premature delivery of a chi ld, il lness, a medical condition that deteriorates, an accident or 
injury or a sudden change in childcare arrangements. Students may request multiple LOAs, but the total 
number of days the student remains on LOA may not exceed 180 days during a consecutive 12-month t ime 
frame. 
• There may be limitations on LOA eligibility for a student enrolled in term-based programs due to 
scheduling requirements associated with the student's return to school. 
• The student must have successfully completed a minimum of one grading period before being eligible to 
apply for a LOA. One grading period is defined as 6 weeks. 
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• Prior to applying for an LOA, the student must have completed his or her most recent grading period and 
received an academic grade or grades (A-F) for that grading period. 

Failure to return from an approved leave of absence or failure to return within the 180 day timeframe will result in 
the student being administratively withdrawn from the school and may have an impact on the f inancial aid a 
student receives, loan repayment and exhaustion of the loan grace period. A student in an LOA status w ill not 
receive further financial aid disbursements (if eligible) until returning to active status. Contact the financial aid 
office for more information about the impact of a LOA on financial aid. 

Page # Policy/Section Effective Date 
85 Transcripts 1/5/2014 
Replace the transcript fee with the following: 
$10 - Transcripts (electronic or paper) requested electronically through Parchment 
$15 - Transcripts ordered through the campus 
$35 - Overnight/U.S. Mail delivery 
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Program and Course Description Changes 

Page Policy/Section Effective Date Description of Revision or Update 
# 

18 Program 5/2014 Revision to the Le Cordon Bleu Patisserie and Baking (AOS) program 
Offerings (Effective at 

time of catalog 
publication) 

Remove t he last bullet point under "Program outcomes include"; it is a duplication. 

Page Policy/Section Effective Date Description of Revision or Update 

# 

13 Program 2/16/2015 Revision to the Le Cordon Bleu Culinary Arts (Certificate) program 
Offerings 

Change program from 55 quarter credits and 940 contact hours to 53 quarter credits and 880 contact hours. 

Replace Core Requirement: 

Course Code Course Title Credits 

LCBC250 Externship I 6 
LCBC255 Externship II 6 

With Core Requirement: 

Course Code Course Title Credits 
LCBC260 Externship I 5 
LCBC265 Externship II 5 

Page Policy/Section Effective Date Description of Revision or Update 
# 

14 Program 2/16/2015 Revision to the Le Cordon Bleu Patisserie and Baking (Certificate) 
Offerings program 

Change program from 55 quarter credits and 940 contact hours to 53 quarter credits and 880 contact hours. 

Replace Core Requirement: 

Course Code Course Title Credits 
LCBK250 Externship I 6 
LCBK255 Externship II 6 

With Core Requirement: 
Course Code Course Title Credits 

LCBK260 Externship I 5 
LCBK265 Externship II 5 

Page Policy/Section Effective Date Description of Revision or Update 

# 

33 Program 2/16/2015 Revision to the Le Cordon Bleu Culinary Arts (AAS) program 
Offerings 

Change program from 107 quarter credits and 1550 contact hours to 105 quarter credits and 1490 contact hours. 

Replace Core Requirement: 

Course Code Course Title Credits 
LCBC250 Externship I 6 
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LCBC255 I Externship II 

With Core Requirement: 

Course Code Course Title Credits 

LCBC260 Externship I 5 

LCBC265 Externship II 5 

Page Policy/Section Effective Date Description of Revision or Update 
# 

34 Program 2/16/2015 Revision to the Le Cordon Bleu Patisserie and Baking (AAS) program 
Offerings 

Change program from 106 quarter credits and 1510 contact hours to 104 quarter credits and 1450 contact hours. 

Replace Core Requirement: 

Course Code Course Title Credits 

LCBK250 Externship I 6 

LCBK255 Externship II 6 

With Core Requirement: 

Course Code Course Title Credits 

LCBK260 Externship I 5 

LCBK265 Externship II 5 
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Page Policy/Section Effective Date Description of Revision or Update 

# 

44 Course 5/2014 New and revised course descriptions 
Descriptions (Effective at 

time of catalog 
publication) 

Insert the following: 

Course prefixes are explained below. 

General Education Courses 

Prefix Discipline 

AGSC Agriculture 

COM Communications 

ECO Economics 

ENG English 

ENC 
MTH Math 
MAT 

MAC 

HUM Humanities (Scottsdale) 
History (Atlanta) 

LIT Literature 

POL Politics 

PSY Psychology 

CST Speech 
SPC 

LAH History 

SCI Science 
GE 

ENV 

STAT Statistics 

soc Sociology 

SYG Social Science 

GEN General Education 

Page Policy/ Section Effective Date 
# 

44 Course Listed for each 
Descriptions course 

LCBC125 - 5/30/2014 
Control and Purchasing 

Core Courses (Required and Elective} 

Prefix Discipline 

LCBC Le Cordon Bleu Culinary Arts 

LCBH Le Cordon Bleu Hospitalit y 

LCBK Le Cordon Bleu Patisserie and 
Baking 

LCBM Le Cordon Bleu Culinary 
Management 

Description of Revision or Update 

New and revised course descriptions 

Revise the course pre-requisite for as follows: 
Prerequisite: LCBC123, GEN122, GEN132, MAC1105, MATl00, MAT122, MAT1150, MTH115, MTH123, or MTH135, 

as applicable to specific campus. 

LCBC260 - 2/16/2015 
Externship I 
5 Credits 
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Prerequisites: All other required program courses must be completed with a cumulative grade point average 
{CGPA) of 2.0 or higher prior to taking either of the externship courses unless permission is granted by the 
Director of Education. 
The externship is t he final applied component of the Le Cordon Bleu culinary program. The student w ill have the 
opportunity to further develop and refine t heir culinary skil ls with 150 hours of progressive industry experience 
alongside school approved foodservice professionals. 

LCBC265 - 2/16/2015 
Externship II 
5 Credits 
Prerequisite: All other required program courses must be completed with a cumulative grade point average 
{CGPA) of 2.0 or higher prior to taking either of the externship courses unless permission is granted by the 
Director of Education. 
This second course is required of all certificate seeking culinary arts students. The student will have the 
opportunity to further develop and refine their culinary skills during this addit ional 150 hours of progressive 
industry experience alongside school approved foodservice professionals. 

LCBK260- 2/16/2015 
Externship I 
5 Credits 
Prerequisites: All other required program courses must be completed with a cumulative grade point average 
{CGPA) of 2.0 or higher prior to taking either of the externship courses unless permission is granted by the 
Director of Education. 
The externship is the final applied component of the Le Cordon Bleu Patisserie and Baking program. The student 
wil l have the opportunity to further develop and refine their skills with 150 hours of progressive industry 
experience alongside school approved foodservice professionals. 

LCBK265 - 2/16/2015 
Externship II 
5 Credits 
Prerequisites: All other required program courses must be completed with a cumulative grade point average 
{CGPA) of 2.0 or higher prior to taking either of the externship courses unless permission is granted by the 
Director of Education. 
This second course is required of all Patisserie and Baking students. The student will have the opportunity to 
further develop and refine their skills during this additional 150 hours of progressive industry experience alongside 
school approved foodservice professionals. 

ORl101 - 2/16/2015 
Orientation 
0 Credits 
Students will identify resources and services available through the campus that will support their educational 
experience. St udents will make connections with faculty, staff and other students t hrough participat ion in 
community-building and networking act ivities. St udents will complete an assessment that ident ifies their preferred 
learning style. Using self-assessment result s, students wil l identify obstacles which could affect their success, as 
well as strategies to help them succeed as learners. 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 

360 Corporate Drive N, Tukwila WA 98188 - (206) 268-3888 
www.chefs.edu/Seattle 

Page 27 
ID#1021 Publication Date 10/13/15 



ED00019811

CL_Review005724 

SUPPORTING DOCUMENTS # 2 

Le Cordon Bleu College of Culinary Arts 2015-2016 Catalog and 
Addendum 



ED00019812

• . • II 

LE CORDON BLEU® 

LE CORDON BLEU 
COLLEGE OF CULINARY ARTS 

2015 - 2016 CATALOG 



ED00019813

CL_Review005726 

LE CORDON BLEU CATALOG 

This catalog is current as of the time of 
p ub licatic:,n. FrQm ti~ 10 time, it may~ 

necessary or desirable for Le (o(don 81eu 
10 ma'k,e c ha.nges to this cat4'1og du,e 10 the 

requirements and standards of the school's 
acoeditil\g body, state licensing ag.ency, 
U.S. Department ofEduc.aOOn, or due to 
m.tir~• condition.s, emplQYer needs Qr ¢lher 
reasons. Le Cordon Bleu College of { u6nary 
ArU re~es the right to make chan~ -'l My 

time to any p rovision of this utalog, including 
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materials, to modify curriculum and to 
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PHOTOGRAPHS 
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~re taken at le Cordon 814?u Col1e9e of 
Cuh.ruiry Arts,. they do a.ccu,atety reptesent 
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o f Culinary Arti. All phot091apfu of the 
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LE CORDON BLEU IN NORTH AMERICA 

DARYL L. SHULAR 

ME.SSAGE FROM OUR MAST ER CHEF 

This academic year ts ,1 n,ew opportunity to nourish the creatiYe panions of our studems. 
At le C0<don Bieu. we te<ognlze that our studenh nee-cl mOf'e lh.an a well-,ounded 
edvcation in ordef to pvrwt' wccen !fl todJY's coml)etiti~ WCKld, Th@yde~re the ffn~ 

cl acCM'lpllshment lhat comes lhtough constant p,actlce, refinement ~ exposure to 
new u:.periencu, 

Our s<hools are affiliated With Le Cordon 81eu lntetnauonal schools located aaoss ti....e 
continents,. includiA9 the original le Cordon Steu School in Paris, Le Cordon Bleu is 
dedicated to pre~ and passing on the-mastety and appredation of the rutlnary atts. 

E.tCh year, over 20,000 studenb who attend one of the le Cordon Bleu f.imily of schools 
WOfldwlde rece.ve hands-on training~ uttlvalled e~perience-s in culln¥y arts. p.\tlsset1e 

,1nd baking <Hts, and ho~ita1~y and renaurant m,1n;,,gem"'nt. Ow philos,ophy of p,urw ing 
e:«~1ence Is one that remains strong. Whether you p lan to move o n to restaurants, hotels Of 

other WJIIJU in the hospitality ~ foodse'fVice i ndu.my, Le Cordoo Bleu will encour~ you 
to strl...e f°' your best, so that you can follow your passion towards achieving "1\atever)'Oll 

set out to do, 

le Cordon 8teu fo!.tM a utique mutti-cuttural and educational environment, el\COur.igln,g 

you to leam and grow in the lt>sso"s you undertake i n the fundamerrt~s of clankal 
cooking. tt Is our pM'Uege to be able to give- students from all walks of 1Lfe the opp0ttu nity 

to overcome your tooghest ch.lllen,ges and efflb1;,ceyour c1e,1tive p;mi0'\. while WQlkjog 
alongside out dedicated profeJ.Sk>nill chefs. We're delighted to provide an environment that 

encour~es stvdents with unparalleled facilities~ with ,1 focus on your ability to pursue 
g reat things upon g rad uation. 

We invite you to sh.are our lmowledge an-d look forwMd to WQ1ki"'9 with you ,1s you 
d\alet"lge youtseff and explore wher-e your passion can take you. 

Caryl l . Shular, CMC 
OirecCOf of Education 
le Cordon Bteu. Adan ta 

LE CORDON BLEU - AN INTERNATIONAL PASSPORT SINCE 1895 

HISTORY OF LE CORDON BLEU 

Few •utitutions of iM\Y kind possess the p restigious reputation of le Cordon Bleu, 
This lntem aOOna.lly renowned a.dlna1)' .vts Khoo I ls synonymous w ith expertise, 

irmovatiQ(\, tradition, .ind ttfinement - qu.itities that are metiC\llously nurtured by 
le Cordon Bleu. 

The Ri<:h Hel'it • ge of le Cordon Bleu 
The name~Cordon 8 1eu~ (meaning Blue Ribbon! Is rich with history and heritage. 
11 h&.1 bet!\ ~ync:,nymou.s with eKcelt,e,w:e since IS7B, wtw:n King Henry m cre&ted the 

1.'0fdre des Chevaliefs du Saint Espm~ (The Order of the Holy Spirit). It was the most 
exd uSive Order in Friu-.(e until 178,9. 8ecau~ the member,.,_ rQy-alty i n<1udied, ~ 

awarded with the Cross of the Holy Spirit. which hung from a blue rib boo, they were 

call,ed "U)(don, Bleur'. The sumptuous ban,queu w hich 11«ompanied I.Mir aw111d 
ceremonl,es became legendary. 

In 1895, Marthe Oistet a French jQur·Nlist, founded II weekly C:Ulif'Lll1y publj,calion entit&e<I 
1.a CuisinlereCon:lon Ble\li.~ which was published over the neKt sevt"Oty yean and became 
•he biisis and reference for wh3t is nc)W perhaps ene of the l:»~t ,e<:ipe collec-tiOns in 

the world. It contributed to the codrfication of Ffeoch Cul54ne and In essence established 
$Otne of the guiding p.-inciples or Le COrdQn Bleu: m fo rm.111!\le demQn$trati(lr'li, Mnd,--on 

teaching by experienced instructors, fine i ngred ~ ts,. and foundational techniques. 

Following the popul..rlty ofthe p ublication, the first Le Cordon Bleu School offidalty 

opene-d iu doon u a culin.ary K hool in Paris i n t39S. The fwst Co~don 8 1eu cod:ing class 
was held oo January 141, 1&96, II\ the Palais A.oyal. Fto«1 the begil'lnlng. celebrated 

~soft~ time came to teach at leCOfdon 81eu in f>ari5, includin9 the legendary 
Chef Kent I-Paul Pellaprat. The cooking dasses were an Immediate success. The repu tation 

oC the Khoo! 1pre.1d rapidly worldwide, Student1 i n the United States h.we been able to 
locally patlld pate In le Cordoo Bleu Inspired cooking course, since 1998 a,nd share In this 

rich heritag,e, 

Today, thete are 30 Le Cotdon 81eu schools workfwlde, spannl.ng S continents, tnctudlng 

16campu~s throughout the Uoited States, e;,ch with ~tudenu .indaknni from C\l1tur.illy 
diverse backgrounds. le Cordon 8teu In North Atrlerk:a usheot~ i n a new educational eta 

in culinary aru, patisserie Md baking, and hospitality & restaurant manac;Jernent that 
c.ornblnes classk:al European techniques with contemporary American technok>gy and 
V•ining, As a 1esutt, students ,1re afforded opportunities to ,1cquire the knowledge and 
ski ls neceJ.Sary In the culinary, parny and baking, .ind hospitality world. 

As a testameflt to ~ r ;,,ccQmpli shrnent, ~raduates wil reteivea CQ\'eted Le Cordon Bleu 
OiplOffle, in addition to the speclallzed degree, diploma or cetti6ote .iwarded by 
le Cordo n Bleu. 
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ABOUT LE CORDON BLEU 

MESSAGE FROM THE PRE.SI DENTS 
IIT\ilgine your~~ working in the culinary o r 
hO\pitaHty industry:-an k\dustry cbaraelerized 
by p;,uion,. crea6"ity, drive~ determination, 
Now, don't Just imagine , t. Make it a reality 

with le Cordon Ble\l tr~ nin,g ;n Le Coo:lon 81eu 
College- of CulinMy Arts,. w he re the d.usic: 

culioary curricutum of le Cordon Bleu is 

combined with modern American tedmobgy 
andtrainin,g, 

AtleC0tdon Sleu,youwlll train In o ur 
facility w ith e:i,;perien«>d and ~upportive 
chef Instructors, faculty, and staff. Our btoad 
and challengins, handi•on curriculum draw~ 
on Le Cordon Bleu's centuty-old ttaditlon 

o f immenion in the cu1inMy and hospitaHty 
world and Instruction that emphasizes 
demonstr.ttion ~ lowed by Pf.JCtical 
applic.atlon. By studying this cutrlC\Jlum. you 
will have the o pportunity to learn the P:itls 
you M-ed effectively <lOO effK:lentl'y, so that 

when you complete me pr09rMn, you will be 
prepared to pur5ue a career in ltW! cull Bary or 
h0$pitaHty indultrin, Yov w;11 find that ovr 
dedicated Ca.teer SerYlces dep,amnen1 Will 
be ;m invaluable aid for your search to find 
c.weer 0t]portur\ttles. To put II si«ipty, out onl'y 
purpose i~ to help you ,e.ich your Catffr 90ab. 
We are a nudent-centered Institution, and we 

are ~ry proud of that commicment, I hope 
you Will Join us at le Cordon flleu CoUe,ge of 
Culinary Art i. Togethu, we c;m work toward 
fulfilling your goal o f Joitllng the culinaty ot 

hMpitaHty industty, 

MISSION AND OBJECTIVES 
t.e C<wdon Bleu Cc>Heges of Culin&iy M s Me 
institutions of higher learning for students 
wbo sh.!lre II passion f°' the culinl\fy and 
hospllahty arts... We are dedicated to p,O'Vkllng 
qu11tity C.!lr~ ~ uaitioo thal integ1nes the 
classic cuhna,y cwriculum of Le Co,don Bleu 
in «irnbin&tion with m()(lefn 1echne,lo,gy and 
innO'\'ation in global cuiwne. 

Ob}Ktiyes: 
• To provide a creative and supportNe 

commul'lity guided by ktM>wledgeable 
chef instructots,. faculty and staff: a 
community ~e you (.lln immerse 
yourseff in lhe culinary or hospitality am 
in o rder to dC\'elop stills bywatc~g chef 
demonstratlom and then pef'formlng the 
s11me ta~s y¢ursttf. 

• To provide you the opportunity to spend 
time in indu.nr~uiPJ)ed kitch,e.u wol't:lr-.g 
akmgskfe chef lnstructoo and lea ming the 
~kits ne<e~ary to explore )'C)ur pas$ian and 
pursue your goal of a career in the culinary 
or hos.pitalily induwy. 

• To tnt roduceyou to various techniques. 
~ exs,Ok you to the prcpa.ratiOn of 
lntematlonal cuisine throughout your 
tiairiiJ\9. 

• To provide you the theotetkal foundaOOn 
&-00 tech.nic"I sk.itls that can ~ applied to 
the preparation of many cuisaleS. 

• To offer a dedicated Career Services 
dep,artmenl to ;mist you .and support YQ\I 

In your career aspiration to help you ad-ii eve 
YQ\lf goal of a c.11eer in t he culNry Of 
ho-spitality Industries.. 

INTEGRITY STATEMENT 
Academic Integrity ls a basic guiding p r1ndplie 
fOf .lll educatKINI .lctiYities at Le COfdoo 81eu 
College of Culinary Aris and all members. of 

the community are e.~pected to adhefe to thfs 
principle. Spec.i6c:alty, Mademic tnteg1lty Is 
the punuff oJ edua6onal ;,ctivity in an open, 
honest. and ,espons.ble manner. It Includes 
a commitment not to eng;,ge in 01 toferate 
acts of falslficatk:io, misrepresentation, or 
de<CS)li(ln. Su(h a<U yic)la1e lht: fund~ental 
ethkal pnndptes. o f the Le Cordon Bleu 
College of Culinary Ar1s commuriity and the 
American Culma,y fedefatlon's Cuhnarian's 
COde and undermmt1heeff0rtsof Othet"s. 
Honot and irn:egnty are essential lng,edieonts 
o r our 111,eademic p,0g,11ms. we w ill be guided 

by lhequest for 1ruth. We maintain that trust 
fosters .a free exchange of Ideas. We respect 
each indiYiduats ideas and opini(lns and 
endeavor to foster an atmosphere of faimess, 
equality, and rC$p¢nSibility. 

HISTORY 
{ACC.SC Accredited Campus.es] 

Le Cordon Bleu College of Cutlnary Arts 
inLHV~u 
le Cordon 8Seu Co41ege of Cutlnary Alts ln 
hs Veg.as was estOOlished in January, 2003 
to bring a renowned culil\a,ycuttlc1'um to 
the Las VeQ<!S area, a city with .a booming 
culinary ~ hos.pita Illy Industry. The Coflege's 
nsociatioo Wffh le Cordon Sleu 1epresent~ 
a union of one of the finest In E.uiopea.n 
and North Americ;i,n cu1in;,,y .arts trainimJ 
prog,ams ayailabte today, resultll'l9 11'1 a wodd­

cla1s in,stitution as well .as a comprehensiv-e, 
cha.llengng ~ t\ands-on education. 

l • Cordon Bl• u Coll•g• of Culinary Arts 

In Mia.ml 
t.e Cordon 81w College of Culin;!lry Mls in 
Miami was establuhed In September 2003 to 
b ring Le cordon Bleu Cu1ir\llry Arts i.xogram 
to the MlamLIFOft Lauderdale area. The fi1st 
s1udenu l:)egan d/1$$es in May 2004. ™ 
College's association wllh Le Ca-don 81eu 
Culina1y A,i., Pari$ represents a union of 
the fmes.t in Europe.an and North Amencan 
culinary &its training i.xograms avail.able today, 
,esulting WI an lnoovat!Ye imtltution .as well 
as II comprehen$iW:, (hallenging /md Nlnd.1-
on education. In January 2(UO, the college 
changed its name 10 t.e ~ n ltleu College 
ofCuhna,yArts. 

Le Co,don Bleu Colle9e of Culinary Ans 
in Orlando 
The Le Cordon Bleu College of Culinary Arts 
i~ 11 culin.!lry 11"(1 ho,piulity tuining school 
and also an affiliate of Le Cordon BINA Schools 
No, th America. Le co,don Bteu Colt,ege of 
CuliniM'y Arts was established In January 2002 
as Orlandi> Culir\llry Aeadtmy. It is IO(illCd 

io Qfl;i,ndo, Aorid;i, as a b1;mchompus of 
le Cotdon 81eu College of Culinary Afli In 
Scottsdale, AZ, In N ly 2007, the Orlando 
Cutlnaty Academy was honored as ColN!ge 
of the Year by t he Florida Assod.ation of 
Posuecondary Schools and Colleges at annual 
confNeoce, In NO'\'ember of 2009, Orlando 
Culinary AcadeM)' received permlss.lon to 
offiC:U11y change their n.arne to Le COfdon Bleu 
College-of Culinary Arts. 

Le Cordon Bl•u Coll•ge of Culinary Arb in 
San Fr.mciscg 
At le Cordon 81eu College of Culll\ary Arts 
in S.,n franciKo, we've been creatintjl culinary 
eiocelteoce for over 30 ye.:1,s. One of the 
West's firn culinary arts schools, we've been 
c.ommiued tG provldlhg high stal'ld<11ds of 
culinary and pitiss-Nie art~ training Mnce 
1977. Our le Cordon 81eu cuUBaty p,ogtMU 
are deMgned to help students pmue their 
pass.ions a.nd prepa.<e to, profes.slona.l ca1eers 
in the cufinaty. P.ltisserie and b.lk.ing, .and 
rest au,ant lnduu,y. 

h Cordon Bl•u Coll• g• of Culinary Arb 
in Scott"lale 
Le Co1don Bleu Colege-of Culnary Arts,. 
formerly k.oown a~ Scottsdale Culinary 
Wt.itute. created throogh the v1sloo of 
Eliz.:,belh Sherman Leite in 1986, combined 
her educational background, el(f)erlence. and 
zeal for PfOperly Pfep,ared cuisine, Le Cordon 
Bleu ColJege-of Culin,vy Arts ,apldlybulh an 
intem;i,tional reput,1tion of ei«:elfence dr.,wing 
studMts ftom throughGUt the United Stales 
and around me wodd, In 1998. Le Cordon Bk!u 
College of Culinaty Alts ptoudty )olned 
lh4! Cateer Education CorpOfation (CE() 
family, W lding a netwodt of career schools 
intem;i,tion.ally ,ecogntzed for me quaAity of 
educalion and abalty to place g raduating 
students in positions Wffhin t heir chosen 
fields. le-Cordon ~C~e of Cullna.ty Alts 
combines classical French techniques with 
modem American technology. This union 
ushered in .a new Na of culiFlclr)' ;wt5 in 

""'""""· 

FACULTY 
Our faculty members a,e lhe lceystcme of 

Le Cordon Bleu Colk!ge of CuliNry Arts' 
quahty. MeMbHs o f the faculty bring 
indu~ty or professional experience to the 
d.asuoom. Through ou, faC\Aty's guidance 
and imtruction, you will be introduced to 
theoc"eucal, practkal and aeatlYe appllcatloos 
that ,..,;n help you succeed inthecutinaryoc 
hospitality lnduury. 

Le Cordon Bleu Colk!ge of CuliNry Arts 
faculty members are dedicated tGacademlc 
achieV1!ment, p rofession.al educatiOI\, 
Individual auenlion, and 10 help.'19 you 
Pfepare for your chosen ca reef and react, :,ovr 
pot~ tlal. In essence. they practice what ltW!y 
te.ach. A li56ng of our faculty rNY be found in 
the addendum to this catalog. 

ACCREDITATION AND AFFILIATIONS 

ACICS 
Accredited by the Accrediting Council for 
lndependenl COl'eges and S<:hO<>ls 10 rw,ard 
Certiftcates, Diplomas, Associate Degrees and 
8achelQI"$ Degre-es. 

Accrediting Council for Independent Cc>lleges 
ilnd Schc>o1$ 
750 First Street, NE S.Utte 
980Wuhi"9ton, DC 20002.--4241 
(202) 336·6780 

The Accrediting Council f0t Independent 
Colleges and Schools Is listed as a nationally 
recognized accrediting agency by 1he 
United States Department of Education 
and i$ ,e«:,gniled by the CQ,uncil fo, Highet­
E-ducatlon Accreditation. 

le Cordon Bleu College of Cu Unary Atts 
inAtl.ant.a 
Associate of Occupation.al Studies Oe,gree 
in Le Cot-don 81eu Culin;!lry Mts 

Associat e of Occupation.al Studies Oe,gree 
in Le Cot-don 81eu Plili!.Se,ie and Baking 

Certiftcate m le Cordon Bleu Culinary Arts 

CertifM:a1e in Le Cordon BICY Pi1iS$Crie 
and Baking 

Le Cordon Bleu College of Culinu)' Am 
kl Las Vegas 
A~soci.ate of Ocrupation.111 Sdence Degree 
In le(Ofdon Bleu Culinary Alts 

CertfflCate in Le Cordon Bleu CuliNry Arts 

As.soc late of Occupational Science Degree 
in leCocdon 8'eu Piti~serie and Baking 

CertfflCate in Le Cordon Bleu Pfitlsserie 
~nd 11-tiking 

Le Cordgn Ble1,1 C1;1ll•9• of Ci.rlinuy Arts-
1:n Los An51e-les 
M.,(l(iate of occupational Studies Degree 
In le Cordon Bleu C~lna,y Arts 

Au(l(iate of occupational Studies Oegree 
In le Cordon Bleu Patmerle and Bolling 

Oiploma in Le COrdon ~ Culinary Arts 

Oiplom,1 in Le Cordon 8IINJ Pfitlsserie and 
B/Jting 

Diploma in Le Cordon 8IINJ Wine & Be-vefage 

Le cordon Bleu College of Culinary Arts 
inMi,imi 
Auoclate in Science Degree in le Cordoo Bleu 
Cu1in;,,y Arts 

Associate In Science Degree in le Cordoo Bleu 
Pithserie and Baking 

Diploma In le Cotdon &et.I Cullnaty Ar"ts 

Diploma in le Ccwdon 8leu Pin:is.serie 
and Baking 

Le Cordon Bleu College of Cull:n,iry Arts 

in Minnupolis/SI. PHI 
As.soclate In Ap? led Sci.ence Oegree 
in l e Cocdon 8'eu Culinary Arts 

As.soc late in Ap? led Sci.ence Oegree 
in l eCocdon EPeu Pithserie and Baking 

Diploma In le Cocdon &eu Culina.<y Arts 

Diploma in l e Ccwdon 8ieu Piltinerie 
~Baking 



ED00019816

CL_Review005729 

LE CORDON BLEU CATALOG 

L+ Cordon Blffl Colle,ge of CuUnar:, Art:J 
inOrl•ndo 

Associate In Sdence Degree In Le Cot don Bleu 

Culi11aryArH 

Assoaate In Science Degree In Le Cot don Bleu 

Plti$$tfieaf'>d 8;!1kitog 

Diploma m Le Cordon 81eu Culinary Arts 

Oipll)m & in '-': Cc)rdon Bl~ P.fiti$$tfie 

and Baking 

Le Cordon Ble-t1 Colle,ge o f Cu Unary Arts 

in Portlilnd 
Associate of Occupational Studies Oe91ee 
in le Cordon 81,eu Culinary Arts 

Associate of Occupational Studies Deg.tee 
in le Cordon BJ.eu P.iti5ff'fie aod Bak.ing 

Certtficate In Le C«don Bleu Culinary Alts 

Certificate in Le Co.-don Bleu Pifrm,rie 

and Baking 

l • Cordon Bl.._. Colleq• of Culinary Arts 

in Si1Crilmen10 
Associate of Applied Sdence Degree 

in l e Cordon Bloeu Culinary Arts 

Assodate of Applied Sdenee Degree 

in l e Cordon 81-eu Pilti5ff'fie and Bak.Wlg 

Certificate In Le Cot don Bleu Culinary Alts 

Certificate in Le ( Ofdon Bleu Pitisserie 
arw:t Baking 

l • Cordo n Bl•u Collflje of Culin111r:, Arts 

In S11n Fnu,c:lsco 
At$0<iille ol O(cuplltic)n.\l Studie$ e>egr~ 
in Le Cordon Blieu Culinary Am 

At$0<iille ol 0tcup111ic)nM Studie$ ~gr~ 
in Le Cordon Blieu PAtis~le and Balung 

Certific:;111e in Le Cc>rdon Bleu Culin3ry Art$ 

Certificate In Le Cordon Bleu Patlsseriie 
and8:;ting 

L• Cordon Blfll Coll.-g• of Culinary Al1s 
In Scottsdale-
8,~or of Arts Degree in Le Co«ton ~ 
Culi.Aary Milot\agement 

Associate of Occupauonal Studies Degree 
in Le Cordon Bleu Culinary Arts 

A:ssodate of OccupaUOnal Studies Degree 
in P.itisserie o1nd 8;,kim1 

A:ssodate of OccupaUOnal Studies Degree 
in Le Cordon Bleu Culinary Operations 

A:ssodate of OccupaUOnal Studies Degree 
in Le Cordon Bleu Hospito1Hty 8, Restaur;,,nt 
Manage«ieM 

Certificate in Le CQ(doo 81el.l Culinary AA-ts 

Certlfic.ate In le Cordon Sleu P.\tisser'le 
and B;,king 

L• Cordon Bleu Coll•si• of Culinary Ans 
lnSeaHle 
A.ssOOtlle of Applied Scieoce Degree 
In Le Cordon Bteu ( uh.nary Aru 

A.ssOOtlte of Applied Scieoce Degree 
in Le Cordon Bbeu Ptltlsserle and Baking 

Certificate in Le COW on 81eu Cu1ino1ry Arts 

Certificate In le Cordon Sleu P.\tissefle 
.and B;,king 

Le Cordon Bleu Colle9e of Culinary Art.s 
in St. LouiJ. 
Associate of Applied ScierKe Degree 
in Lt Cordon 81-W Culinary Ar1$ 

Associate of Applied ScierKe Degree 
in Lt COrdon 81,eu Plili$U'fic and 83king 

Certificate in le COfdon 81eu Culinary Arts 

Certificate ii\ Le CQfdM Bleu Pitiuer'..e 
and Baling 

ACCSC - MA.IN CAMPUSES 

L♦ Cordon Bl♦u Coll♦g• of Culinary Arts 
In Siln Fnin<ls<o a.nd Scottsdale 
AOO'edited by lhe Aroediling COO'lml$SiM of 
Careet" Schools and Colleges (ACCSC). 

AOO'editing COO'lmission of ca,etf S<bool.s 
andColeges 
2101 Wilson Blvd. ,Suil~ 302 
Arlington, VA 2220 
003) 247-4212 

The Acaeditlng Commission of Care-e, Schools 
and COiiege$ is lij,le(I by lh,e v.s. Oq)&rl~t 

of Education as a .nauonaUy ,ecogniled 
.accre6:tin9 agffley, 

ACCSC - BRANCH CAMPUSES 

LIil Cordon Bleu CoUege of Cullnary Arts 
in LasV~H 
Acaedlted by the Acaedltlng Commission 
of C;,reer Schoob and Coli.ges (ACCSC) ,u a 
branch location of Le Cordon Bleu College of 
Culin..11y Am in Scotudale, AZ.. 

l• Cordon Bleu Coll•9• of Culinary Art1 
In Mia.ml 
Accredited by the Am@diting Commission 
of Care« Schools and Colleges (ACCSC) as a 
br;Jl\Ch loco1tion of Le Cordon Bleu College of 
Culma,y A,u In S.Cottsdale, AZ.. 

U Cordon Bleu College of Culinary Arts 
Inc .. a Private Two-'1'Hr College 
in Cambridg♦, MA 
Acaedited by the Acaedltlng Commission 
of C&fttr Schools and Coltegt:s (ACCSC) as a 
branch location of Le Cordon Bleu College of 
Culin.a,y A,,_, in scomdat,e, Al-

Le Cordon Bleu College of Culinary Ar1s 
In Orlando 
Amedited by the Amediting Commis5ioo 
of Career Schools and Colleges (ACCSC) as a 
br;Jl\Ch location of le COfdon Bleu College of 
Culinal)' Am In S<otudale, AZ.. 

ACFEFAC 
Programmatic.ally ;,ccredit@d by the Americ;,,n 
Cul,n.a,y FedetaUOn Educatloo Foundatloo 
Acaeditin,g Commission. 

American Culinary Fedetatlon Educatloo 
Found;,tion Acae6:ting Comm in ion 
180 Center Place Way 
St, Augvstine, FL 32095 
Phone: (904) 824--1468 

www.,;,cfchefs.0f9 

Acaedltatlon by Ame1lc.an CulN 1y 
Federation Educ;1tion f.ounda6on Accrediting 
Commission tACFEFAC) assures that a program 
h meetin9 ;,,t le..st .a minim~ of standards 
and J:ompetencie:s set fcw faculty, curriculum 
.and ~tudent services, 

Le Cordon Bleu College of Culln.ary Arts 
inAt lantii 
Associate of Occupational Studies ()e.gree 
in Le Cordol\ Bleu Culinary A.rts 

Associate of Occupational Studies Oe,gree 
in Le Cordon Bleu Pitisserie ;1nd 8akin9 

Certificate In Le Ccwdon 13teu Culin<U'Y Arts 

Certifiu te in Le Cordon 81,eu P.'ltijserie 
and Baking 

Le Cordon Bleu College ofCullna ry Arts 
in lasVe9H 
Associate of Occupational Sctence Degree 
in l e COfdoo Bleu Culinary AA-ts Certificate 
In Le Cotdon Sleu Culinary Alts 

Certificate in Le Cordon 81,eu P.'ltisserie 
and Baking 

Le Cordon Bleu College of Culina ry Arts 
In Los Angeles 
ASSQCi3teof 0.:.CuP-'liQn.al Slucfiej [)egret 
In Le Cordon Bleu Cul!nary Arts 

ASSQCi3teof Q.:.eupbtion.al Slud'te-:s De-gret 
in Le Cordon Bleu P~tlsserie and Baking 

OiplQm.fl ii\ Le CQfdon Bleu Culinary Arts 

Diploma a"! leCotdon !lieu P;idsserie and Baking 

Le Cordon Bleu College ofCulln.iry Arts 
inMiiimi 
Associate in Science Oeg,ee in Le Cordon Bleu 
Culina,yA.rts 

Associate in Science Degree in Le Cordon Bleu 
PifoserM! o1nd Silking 

Diploma ii\ le Cordon Bleu Culinary Alts 

Oiplom.a in le (Q(don Bleu P.itisserie 
and Baking 

Le Cordon Bleu College of Cullnary Arts 
in Minneapoli,rst. Pa1o1I 
Associate In Apptled Sdeoce Degree 
in l e COfdoo Bleu Culinary AA-ts 

Associate In Applied Scief'tce Degree 
in l e COfdoo Bleu Pifose,ie and 8akin9 

Certificate In Le Ccwdon Ste\! Cu Ir.nary Arts 

Certificate in Le Ccwdon Bl,w P.'ltisserie 

and Baking 

Le Cordon 8Jeu College of Cu.Unuy AIU 
in Orhmdo 
Associate In S.Clence Oeg,ee in Le Cordon Bleu 
Cu1in.iiry A.rt~ 

Associate In S.Clence Oeg,ee in Le Cordon Bteu 
P.i~sserie .iind 8illkin9 

Diploma In Le Cordon Sleu Cull nary Alts 

OiC)loma in Le Cordon Bleu POOSserieo1nd Baking 

Le Cordon 8leu College of Culinuy Alts 
inPorlland 
Associate of Occupat!ooal Studies Degree 
in Le O:Wdon 81cu C.U1in.,,y A.rt$ 

Associate of Occupatlooal Studies Degree 
in Le O:Wdon 81eu P:!.tiueri4e & 8aking 

Certificate m le Cordon Bleu Culinary Aru 

CCrtifi<:ale in Le CordM 8'etl Plaliss.erie 
and Bak.Ing 

Le Cordon Bleu Colle9eofC1.tllnary Atu 
in San frantiuo 
Associate of Ocrup.iitlooal Studies Degree 
in Le CQfdon Bleu C.U1ina,y Art$ 

Certificate in Le Cordon Bleu Cuhnary Arts 

Le cordon Bleu College of c u Unary AIU 
in Sc:ottsdal• 
Associate of Occtlpallonal Studies Degree 
in Le Cofdoo Bleu Culinary A.rts 

Associate of Occupallonal Studies Degree 
in Le COfdon Bleu PitisserM! and &king 

Certiftcate in Le Cordon Bleu Cull.nary A1ts 

Certiftc;,te in le Cordon Bleu Poltisse(ie 
a.oo Baking 

Le Cordon 8Jeu College of Culinary Alts 
ln SHttle 
C~rtiftcitM: in l,,e Cord()n 81-W Pili$kfie 
and Baking 

Le Cordon 8 leu College of Culinary Alts 
in St. Louis 
Certificate m le Cordon Bleu Patisserie 
(Yld Baking 

STATE AFFILIATIONS 

le Cordon Bleu College of Culinary Arts 
in Atfanta 
le Cordoo Bleu College of Culinary Arts ls 
M horizedby: 

Noopubllc Posuecoodaty Education 
Commission (NPEO 
208.2 East £):change Place, ~ te 220 

Tuckff, GA 30084 
(770)414-3300 

to operi,,1e in Georgia and i$ approv«I by the 
U.S. Department of Education to partkipate In 
Title rv fin3ncial tiid programs. 

le Cordon Bleu College of Culinary Arb 
In hs Vegas 
Le Cordoo Blcu Colt,ege of Culinary ArU is 
lKerued to operate by the Commlssloo on 
P<ists«ondary Education in the Slate of 
Nevada. 

le Cordon Bleu College of Culltla ry Arts In 
Los An9eS.f,, Sac:n•m• nto, and 
San Frandsco 
l e Cordon Bleu College of Culinary Arts 
II\ Los Angeles, Le Cordoo Bleu College 
of Culinary Arts in S.teramento Mid 
Le Cordoo Bleu College of Cull.nary Aru in 
»n Franci5co are priv.lte in5tiM ions o1nd Nv~ 
a.pPf"O"al to ope,ate in the State of Callfornla 
based on provisions oldie C;,Aifornia Private 
Postse-condary Educatloo Act (CPPEA) of 2009, 

which is effectiV11 Janwry 1, 2010, 

The Act Is administered by the Bureau for 
PriYille PosbeCOndiNY Educ.ation, uncle, the 
Departrnem of Coruumer Affairs. The Bureau 
can be 11!.tehed <lt 

P.O. Box 980818, 

»cramento, CA 95798•0818 

Phone: i888) 370-7589, 

www.bppe,uo90v, 

These institutions do not have a pending 
petition in bankruptcy, not operatin,g ;,1 ,1 

debtor In poss.esslon,. have oot filed a petition 
with.in the p1ecedin9 nve yeo1rs, or h.ad " 
petition in bankruptcy filed against them 
within the preceding nve years th,1t resulted in 
reorganization undef Chapter 11 of the United 
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States 8anlruptcy Code. As a PfO~ecb\'e 
s tudent, )'Ou areencour,iged t(I revi,e,,1 
this catak)g pri°' to signing an enrollment 

agreement. You are also ~ouragcd 10 r~ 
the School P~-formance Fact Sheet. whk h 
MUSI be p.OVidt<I to you p ,io, to , igning 
the enroUment ag,eement. Any questions <1 

$tudent m~ h.llvt rega,ding 1hi~ ( lltti1()9 th.tit 

have not been satisfactorily answered by the 

int;lilulion m~ be d irect«t to the !klrNu fo, 
Private Postse<ondary Education at 

2S3S Capi!ol Oak~ Ori~, Suite 400 
Sam1mento, {A 95833 

www.bl,)l)C.C&..gov 

Phone:(~ 3,0-7S89 
Fl\le: (91~ ~-1897 

A nudent °' any member of the public may 
fl~ 11 ((lm,pla int abc>ut thi1 institutil)n with 

Bureau for Private Postsecondary Edocalion 
by calling (8881 370-7589 1011-f,ee o, by 

c<impleting a complaint form, whk:h can be 

oblain.ed on the bure&u's Int cm et wcl>site, 
www.bppe.ca.gav. 

Le Cordon Bte-u Collet~ of Culinary Ans 
in Mi.arni and Oflando 

l e Co«:ton 8 1eu College of Cu linary Arts 
in Mia.'11i and Le co,doo Bleu Col~ge o f 

Culinary Arts m Orlando are tkensed by the 
CommisMOn tOf" Independent EduetitiOn, 

f lotlda Department o f Education. Additional 
informtt,liOn regarding this institution ll\lly be 

o btained bycontactlng: 

Commi5M¢n IOf" lndePtftdent Educ.atiOn 
325 West Gaines St., 11414 

Tall&hHSff, Fl 32399-0400 
(888) 224 -668-4 

L• CordC)n Ble-u COlle,ge C)f Cull nary Aru 

in MfflnHpofis/St. Paul 
le Cotdon 81eu College of Culinary Arts in 
Minne;,polis/St, P;,,ul is regist,ered ,n ;,, priv;,,t,e 

Institutional With the Minnesota Office of 
Hight'r Eduution p ursu;,nt to sections 1.36A.61 

Minne-sot;, Office of Hisihe( Ed ucation 
1450 Energy Patlc Otive, Suite 350 

St, Paul, MN SS 108•5227 

Le Cotdon ~eu College of Culinary Alts 

in Minneapolis/St. Paul h ;,pp roved by the 
Wisainsln Edu.cational App,oval Board. 

Wisconsin Educa6on~ Approval ~ rd 
201 W. Washington Avenue 

Madison, WI S3703 
Phone: (606) 266-19% 

www.t'.ib,st.ite ,wi.us 

Apprcwed for the training o f veterans and 

eligib le pe rsons under th,e p ro v;$ions of 
Tltle 13,. United States Cod e by the Minnesota 

Sta te Veterans ApPfoving Agency, 

Le Cordon 8 1,eu Coll,e9,e of Culinary Arts 

in Po rtland 
This school ls a business corporation 
,iuth()rited by•~ ~,ite of Oregon 10 offer 

and confer the academic degrees descnbed 
he-rein. folk;,wing ,i determin.ation thtt,t the 

state academic: standards will be w ttsfied 

under OAR S83-030. lnQuiries conc~ning 
the standards or school comphance ma)' be 
d irec1edtotf'l<o: 

Office of Degree Authorization 

77S CC-t Strett NE 
Salem, OR 91301 

This tehQOI is li«l'l$ed under Ch&pt~ 

28C.1MCW and Is authorized to advertise and 
r,«,uit fOr the (l)lk)wing p 10gftrm1:: 

l e Cotdon 81eu Culina ry Arts Cert.me ate and 
le C0rdon aieu Pitis.te,ie and aaking 

Certificate. Inquiries ot compl-alnts from 

Sttt,te o fWtr$hingto n ,e,ident~ regarding 1his 
or anyothef pri\oate Yocatlonal school may be 
made to:: 

Wortforce Tralfllng and Ed ucation 
C00rdinating 81)(1.fd 

128 Tenth AYenue SW 
P.O. Box 4J10S 

to 136A.71. Registra tion Is not an e~rsement Olympia, Washington 93504-3105 

o f the institution, Credtts ea rn.ed at the Web: w tb.wa.gOV 
insU1ution may not 1ransfer to all Phone; (360) 709·4600 

o the r institutions. E-Mail Address: w tecb@wtb.wa.gov 

The leCOf"don 8leu Colege of Culin;,ry Alts 
In P0t1land Is authotiZe-d b)' the Washington 

Stu~ t A.chievement Council (WSAQ and 
meets the requirements. illnd minimum 

educati0t1al standards est;,bli5hed for degr,ee• 
g ranting Institutions unde, the Oe91ee­
<;.-,1nting Institutions Act This autho1iuition 
Is. subject to pel'k>dk: te\'iew and authorizes. 

the Le Cordon 81eu College of Cu linary Arts 
In P0t1land to o ffer specific degree p,-ograms.. 

The Counicil may be cont;,cted f04' ii list of 
.cutrently authoriled prog1ams. Author1zatloo 

bytheC~n<:il does not c;,,rywith it an 
endorsemMt by the Council of the ltrstitutiot"I 

o r its p rograms. ~ p,ersoo desirirw,1 
information about the requirements. o f the a.ct 

o r the a pplicability o f those requirements to 
the Intuition may contact the C~ncll at P.O. 
B(lx 4~0. Olympia, WA 98S04-3430 

Le Cordon Bleu College of Culinary Arts 
In Scotti;dale 

Amona State 8oa1d fof f'livate Post~ondary 
Edu.cation 

1400 W, Washington, Suite 260 
Phoenix, A2. 85007 

Phone: (602) 542•S709 
Web: azppse.state.usl 

Alabama Commission oo Highef Educ:a,tion 
1 oo North Union Street 

Montgomery, Ala b.ima 36104•3758 
Phone: (334) 242-1998 

www.;,che,a la b.ima,p 

Wisconsin Educatlonail ApptO'llal Boa1d 
201 W, Washington Avenue 
Ma.dlson, Wis.cons.In 5370 3 

Phone: (608) 266•1996 
www.eab.stale.wl.us 

le Cordon ~ Collt!9e of Culina ry A.rts 
in Scottsdale is ,eglstf!l'ed by the Mafyland 

tigh,er Education Commftsioo 

6 N Ube rt)' Street. 10th Floor 
8.lltimore, MO 21201, 
Phone: (410f 767-3388 

wwwsnhec,state,md-us 

le Cordo n 81eu Colege o f Culinary Arts 
in S<oll$d &le i$ (l,uthOriied by: 

The Indiana Soard for Proprietary Education 
101 W. Qhi(I SI ~ Suite 670 

Indianapolis, IN 46204-198-4 

Phone:mn 232-1033 
www.K'l.gov/bpe 

le Cordon Bleu College ofCullnillry Arts 

in S• attl• 
Le Cordo n BJ.eu Colege o f Culinary Arts is 

ice-n~ under Ch.'lpter 28C.10 RCW. lnquir1C$ 
or compl.alnti regarding this pri\oate vocationa,1 
s<hool m&y be m:,de to the: 

Workforce Training and Educatkm 
COOrdiN.rting Boiird 

128 Tenth Avenue SW 
P.O. Box 43105 

Olympia. Washington 98504-3105 

We b: wtb.w.'l,90V 
Phone: {360) ?S3-S662 
E-M,iil Addreu: wle,cb@wtb.wtt,.gov 

The Le CordOfl Bleu College o f Culinary Arts 

in SCtt,ttle i.s tt,uthOfited by the W-'shing 1o n 
Student AchlevemMt Council 1.WSAC) and 
meeu the requi1emen11 tind minimum 

educationail standards e s.tablished for degree­
g1tin1ing inStitutiOn~ under 1he Oegree­

G,-antlng lnstrtutkim Act. This autho,lzatlon 

iS subje,(t 10 pe riodi< review and &uthOril:et 
lhe leCOfdon 8leu Colege of Culinary Arts In 
Se,trttle to otf~ Spe,cific degret prog,11m.s. The 

Coundl ma)' be contacted fOf' a lst of <urrentty 
tt,uthQrize<I p,ogr~ms. Authoriu tion by the 

Coundl does not carry with it an endotsement 

by the Council of the iMlitu1iOn ot its 
programs. Any person deS4rlng lnfonnatlon 
tt,bl)u1 the requiremen11 of the &(:I Of" the 

a pplicabllit)' of those requirements to the 

inlu iti<>n may con111c1 the Council &t 

P.O. Bo.11 -43430 

Olympia, WA 98S04·3430 

Le Cordon 8M1,1 ColMg4,ofC1,11in,11ry Alo 
In s t. Lou is 

le Cordon 81eu ColJ.ege of Culinary Arts 
Is a ppr011ed to operate by the MillOU'I 

Depilrtment of Highef Educ;,tioo.. The college 
Is a pp,O'lled by the U.S. Oepa,tment ol 
Educa tion to particip;,te in Title IV lina,ncia l ;,id 

p,ogr:ams. Le Cordon Bteu College of Culina ry 

Arts ii affihted w ith the Careef Colle-ge 
Ass.ocl.i.tlon and the Mls.sourl Association o f 

Private C;,reer Colleges ;,nd Schools. 

STATEMENT OF OWNERSHIP 

The Atlanta, Los Angeles, Mlnneapolis/St. Paul, 
OrlMdo, tt,nd Port~ nd campu~ tt,reowned by 

Le CordOfl Bleu North America, LLC. which Is 

ullimatel)' wholly owned by Cflreer Eductt,tion 
COJpotati-on (CEC). 

The u, Vega$, Miom~ (l,00 SC0111d&Se 
campuses are owned by Scottsd ale Culinary 
111$titute, Ltd. whi(:h i$ ultimately "'-Olly 
owned by Ca,e-er Education Corporillt10n (CK). 

T~ Sbcr(lr'nento, ~ ttle and St. Lou.iS 

campuses are owned by Kit<:hen Academy, Inc¥ 
wh,Ch i$ ut1irna1,ely whOly owned by ca,ee, 

Education C0<poratloo (CEO. 

The San F,and$CO campu~ is ()wned by 

Callfo,nlill Cu!Jna,y Academy, LlC, whk:h Is 

ultimately w holly owned by C&reer Educi!ltion 
COJpotatkln (CEC). 

CEC is a Od&wi!lr~co1po1a.ti0n with princip~ 
offices located at: 

231 No r1nMarting$1eRoAd 

Schaumburg, IL 60173-2007 

Phoot: l84n 781-3600 

EXECUTIVE OFFICERSfBOARD OF 
DIRECTORS (ALL CAMPUSES) 

Membefs o f the CK Board of DirectOf'S a re: 

Ron- O. M(C,tt,y, Ch.airman 

Louis E. Caldera 

Denni~ H. O\ook.au iM 

Pattkk. W. Gtos.s 

Greg l. Jll(:l:$0,,. 

Thom.i.s8. Lally 

Lfflie T. Thom tOl'lo 

Richard Wang 

The e.xe-cu1ive otlke,~ of Ctt,,et, Eductition­

Cotporatloo ate~ 

Toek1Nel.$Qn 

President and Chleffaecut,ve Offi.ce, 

In terim Senior Yice President and 
Chie(FiNJn<ialOtf,ce r 
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PROGRAM OFFERINGS 

DEFINITIONS OF ACADEMIC 
CALENDAR 

• The term "l>lod:" rl:fc,s to ,i (()n~tivt 

12-week 9f'CM4llng of classes commencing 
with the i tudent'$ su irt d11,1e. 

• The term ~module' ref Ks to a <0nsecuuve 

6-wett g1ouping of daS$C'S c◊mmen<:ing 
with the student's start date. 

CERTIFICATE/DIPLOMA PROGRAM IN 

Le Cordon Bleu 
Culinary Arts 
The Certlflcate/Dlploma in Le Cordon Bleu Culm.vy Arts Is designed 
t() prep.a.re ~,udent$ with the $k.llls a.ppr(>prii!lte fo r bask p0Utions in 

ptofesslonal food pteparatlon. Students begin lhff progriWn wrth 

da$~$ in baJic ~ fundlltrlenull cooccpo of tilt <u1inary p ,ofe-$Sion 
and build to mOle advanced topics as the program progresses. 
The pcc,gram features le<ture ,ind lab0ra10ry fon•nats. Thi: program 
concludes with a,n eJCtemship e,c:perlence th.at g,ves students a chance 
10 prfl<ti« .sk ill$ 1.aught thro,ughQUt the ((M.11~ of their $todie.s.. Ptio, 1c:, 

starting a,n eJCternship, a student must have a rumulawe g,ade point 

~er~ !CGPA;I o f 2.0or bel 1er. 

Progn1m o ut~omiu ilm;h,1d9 : 
• Demonstrate p rofesslooal-4e\'el cooktng techniques. 

• Demonstrate s.initatioo princip leas they apply to lhe 
profes.siooal kttchen. 

• Demonstrate p1ohm iooalism app1opri;Jte to the hospi:talfty indwtfy, 

The p,ogram consists of Sl quaner•credits. 880 contacl hours, and 

Offe red at the Le Cordon Bleu campuses in: 
Atlanta, Las Vegas, Los Angeles, 

Portland, Sacramento, Scottsdale, 
Seattle, and St. Louis 

Cor• Curriculum Requirements 

COUll5ECOOE COORSETITU 

L.C&C1os Food Safety and $anitallon 

LC8C110 Culinary Foundations I 

LC8<12.2 Culin.;,ry Foond.-tions 11 

LC8C 132 Culirt,,11ry Foundati(ln$ II 

LCSC1s21153• Baking and Pastty 7.0 

LC8C212 Cuisine Across.Cultures &O 

LC8<222 Caterir19 and Buffets 7.0 ,_, 
,.o 

$3.0 

The fotlOWing campuses award a Certifica te In le Cordon 81eu 

Cullin My Arts: A.danta, L;u Vegas, Portl-and, Sacramento, Scottsdale, 
Seatde, and St. Louis 

The following campuses award a Diploma in l e COfdon 8 1eu 
Upon completion of the p,ogram. the graduate shooid hav-e the Cuiinaty Arts: Los Ange~s 
sk.i ls needed to beg-1 their career in the cu1inary and.for hospitality 
lndusu1es atan entry level. hamples of some job titles fOfgraduates ~ LC8C1S3 isoffu ed at the Los An~k!s campus, 

include Cook, line Cook, Catering Assis.tant, 8,1,nquet Cook. a,nd Prep 
Cook. The various lilies of "chef" generally apply to more advan-ced 

rok>s in ;i, p rofe~sional kitchen (fo , example, Sous Chef, Executive Chef). 
Gl'adu.ates should no1 expect to become chefs u pon graduation bu1 

are ern:ou raged to work toward becomiog a chef thfough the coone of 
their cateers. The various Illies of•chet• In the foreg oing list generally 

,1ppfyto more advanced m le~ in a profe,-sional kitchen. 

Le Co1don Bleu College o f Culinary Arts. cannot g uar,m tee 

emplo)'ment or sala ry. There is no cu muf.ati~ '!!Mm r'l!quired a t 
the end of the p,ogram. 
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CERTIFICATE/DIPLOMA PROGRAM IN 

Le Cordon Bleu 
Culinary Arts 
Thf.CertificateJOiploma in l e Cordon, 81eu Culinary Arts i5 designed 
to p,tepa,e studMu with the 5.ltllb appropaate for basic positions. In. 
profession°" food p reparation, Studenh begin their program wiff\ 
clMsfi In basic: and fund.;unent.al concepts of the culinary prC)fes§iOn 

and build to more advanced topics as the p rogram Pfogresses. 
The pro91am featutes lecture Md 1.abo,atory formats. The program 
cond udes w ith,1n ext em ship experiience th;,,t gi~ studeflts a ch;,nce 
to F)'actice skil s taught throughout the course oltheif studies. Prklt to 
starting an extemship, a studeflt must have a cumulative gr-Mte point 
aVe<age (CGPN of 2.0 Of' better. 

Program outcomes Include: 
• Demonstrate professional•le~I cooking techniques. 

• Demonstrate sanitatlon prlnd ples as the), apply 10 the p,ofessional 
kitchen, 

• Demonstrate p,ofessionallsm appropriate to the hospltallfy indust1y. 

Offered at the Le Cordon Bleu campuses in: 
Miami, Minneapolis/St . Paul, 

Orlando, and San Francisco 

Cor• Currlculum Rtqulrt:mt nts 

COVASICOOE COUll:Slffll.l 

LCBCIOS Food Safety and Sanitation 3.0 

lCBCI 10 Culinary foundations I 4.0 

1.Cl3Cl.20 Culinltl'y FQundlatiQn$ II 6.0 

LCBCBO Cullna.tyf oundatloru Ill 6.0 

LCBCIS2 Baking and Pastry , .o 
lCBCl12 Cuisine .Across C\Atures 8.0 

I.CBC222 C<1t~ ng <1nd 8uffeu 7.0 

LCBC260 Externshlp I 5.0 

LCB06S Externshipll S.O 

Totlal Credits Requirtd for Gr.adu.a.t ion 51.0 

The fol1owir19 campuses award a Ceruficate in le Cordon Bleu 
Culinary Arts: Mlnn,eap<>41S/St. Paul and San Francisco 

T1'le program coo sis ts o f S1 quarter-credits, 880 cont.Jct hours,. and 
12 months of lnstrucUon. The fol1owir19 campuses award a Diploma in le Cordon Bleu 

Culinary Arts: Mia.mi and Orlando 
Upon completion of the program.. the graduate shoukl have the skilh. 
ne-eded to begin their c.areet' in 1he culina,ry and/Of hospitality lndunries 
at an entry level. EJc;unples of some job ti~s for gr.tduilltes include Cook, 
lln.e Cook. Catering As.sistant, Banquet Cook. and f>tepCook. The various 
titles of -chef' 'l@nerally apply to more advanced rok!s in a professional 
ki1chen {fOf'ex:ampl~ Sous Chef, fx.ecuuve O\eft. Grad~ tes should no, 
expect to become chefs upon g raduaOOn but are encouraged to work 
toward becoming a chef through the course ol lhelr caree1L The var"t0us 
titles of-chef" j,n the foregoing list 9eneralfy appfy to mOfe advanc~ 
, oles In a professlonal kitchen. The Jobs mentioned ate ex:amples of 
cert.Mn p(l(enti.al ;obs, and are not a represem.aOOn that thes.e ootcome-s 
are more probable than o therL Le Cordon Bleu College of Culil\ary Arts 
cannot guarcN'ltee employment or "lary, There is no c:umu\ative exam 
required at the end olthe prog1am. 

l{B San ffancisco • Jobs that a,e counted ilS succeuful Fmcements 
in m,e published placement rates fo r calendar year 2012·2013 Include 
the follqwijng, and are listed b11s<ed on the freQl>fflCy with wtlich each 
position Is obtained folowing graduation,. With positions obtained 
most ffequently listed first, and those obt~ned leut he,quently listed 
last Lln.e Cook, Cook. f>tep Cook, Garde Manger, U~/Prep Cook,. Cook 
1, Sous Chef, Assistilnt Strategist. Chef, Chef Assistant,Cook 11,.Coot 
Ill-Casual Dining,. Cook IV 8anquetS,. Corporate Trainer, f ntrementler, 
becutive Chet Fry/Pantry Cook, Kitchen Man~, l.ine Cook. II, 
lln.e Cook/Pantry, Pantry Cook, Personal (Event} Che(. Research and 
Oevelopmeffl,, Re~taurant Man~, .;,nd s,,nhi Chef, 

CERTIFICATE/ DIPLOMA PROGRAM IN 

Le Cordon Bleu 
Patisserie and Baking 
le Cordon BM?u Colk!9@of Cul4nary .Arts offers an intensi"e program 
for those inte,ested In a p,ofessional baking cMeer. The progra.m 
includes h,ands•oo teaching of fundarnefltal bak.ijng skills and the 
lheoieticail knowledge tha1 torn» bulc compe1ency a1I the field. 
The Certificate/Diploma in le Cordon ~ P.iti15erie and Baking offers 
a comp,eherul\le course of study In the fundamentals. a.nd exposes 
studN'H to the d ifferen1 sl)lf,es of me schoors chef•im'1\1Ctors, a 
wide variety of Industry-current equlp«ient,. and various facets ol the 

foods.ervice industries, 

Pouibl• outcomH include: 
• Demonstrate p,ofesslew\al-4e\'el p3trsser1e and baking techniques. 

• ~onstrate sanitatioo principlesu they apply to the 
profes.sional kitchen. 

• Demonstrate p1ofessiooamm appropriate to the hospitalfty industry. 

The ptogram consists of 51 quaner-C(edits, 880 cont.Ml hours and 
12 months of instructioo Mid CON:ludes Wff.h an e,itemship, Prior to 
starttng an externship, a student must haw a nunulatwe g<ade point 
aver~ KGf>A) o f 2.0or better, 

Upon completion of the progral'I\. the graduate should have the 
skills needed to begin their career in the culinary and/or hospiti!llity 
industries at an eatry level. 

le Cordon BM!u Cole9(' o f Culinary Arts ca.nnot guarantee employmeot 
or salary. 

There is no cumulative <eQm required at the end of the program.. 

Offered a t the Le Cordon Bleu campuses in: 
Atlanta, Las Vegas, Los Angeles, 

Portland, Sacramento, Scottsdale, 
Seattle, and St. Louis 

CORE CURRICULUM REQUIREMENTS 

COUf:SI.Coot COUI\Sfltllt "'""" LCBC10S Food Safety and 5.anitaOOn 

LC8C110 Culil'!<lr)' Foundations I 

LC8Kl02 lntr(ldu(ti(ln t(I Pillh$erie and Baking Ttdiniquie,$ 7.0 

L.Cru::112 Baking Prihclptes and Vlenooiserie 7JJ 

LC8K122 lntematlooal Patisserie. {al<e fornda, and Assembly 7.0 

LCBK212 Advanced Patisserie and Chocolate Techniques &O 

,.o 
El!.lermhip l 5.0 

LC8K26S h.temshipll 5.0 

Tot.al Quart• rCredits R~uired for Graduation Sl.O 

The following campuses award a Certificate In le Cordon Bleu Patisserie 
Md ~king: Atl~nt.,_ L.a$ Veg&$, Ptwtl~d. S~riMrltMO, Si:c,tt$d,'le, 
Seattl.e, and St. Louis 

The f(IIIOWing eam~e$ Award a Diploma i" l.e C(w(l(II\ Bleu P.i1i~e1it­
and Baking: Los Angeles 
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CERTIFICATE/DIPLOMA PROGRAM IN 

Le Cordon Bleu 
Patisserie and Baking 
le Co«ton Bleu College of Culin,1ry Arts off en an intensive p rogram 
to, those Interested in a profe:s.slCM\al bakihg care-et. The p1ogr.im 
incfudes hainds•on t eaching ol fundamental baking sltills and the 
theoretlail knowledge that fotms basic competency In the ftekl. 

~Certib~ploma in le Cordon Bleu PitisM!~ and 8al;i"9 offen 
a coffll)rehenslve coorse of nudy In the fundamentals, and expos.es 
students to the different styles o f the K hool'H hef<instructQrs., a 
I/tide variety of Industry-current equipment, and vatlous faceu o f the 

foodservice industries, 

Pon ibl• e>utc:om11u indud•, 
• Oemorut1ate professional-le~ p1tlssene and baking techniques. 

• ~ momt1<1te wnit;i.tion p rincipl,es ;i,s they appfy to the 
pcofessaonal kitchen. 

, ~momt1<1te p,ofusionalism appropria te to the ho~ita lity industry. 

The- program o::wHisu o f 52 quartet-credits, aao c:ootaa hours and 

12 months of "'st ruction and con d udes with an uternship. Prior to 
starting an extemshlp,. a srudent must have a cumulative grade point 

a~rage (CGPA) of 2.0 or better, 

Upon completion of the program, the g raduate should haw the 

skills needed to begin theijr careef in the culiNry and/Of hospitality 
lndustliM at an entry level.Jobs tha t Me counted as successful 

p lacements in ~e p ublished placement rates for calendar year 2012• 
201l Include the fo llowing, and are listed based o n lhe freqll4!rw::y 

with which ea,ch poS4tion is obtain,ed following gi-aduabOn, 'fflth 
positions obtained most frequendy listed first, and those o btained least 

frequently listed last; Pastry Coot, Putry Chef, B;i,ker, P.utly A.ssi5t.int 
Cool, Baker and Frost er, Assistant Pasuy Chef, 8aJcet/Cake Oe<orator, 

8akef/Froste r, 8akery Te;tm Member, Cake OecoratOf, Chef De PMtie, 
Chocolate Assistant, Food Pte,p, Froster, KltchM Assi:stant. Mom Ing 

8akef, Pastry Cook. NI, Pastry Prep Cook, Pastry CookJBak.e r, and Sous 
Chef. The various titles of ""chef' In the foregoing list genet"alfy app ly to 

more advanced roles in a professional kit chm. The ,iob5 mentioned are 
uample:s o f cettain potentia l Jobs, and are not a repl'ese-ntation that 

thes-e outcomes are more p robab{e than others, Le Cordo n Bleu Cole94i 
o f CulJl\aiy Arts cannot g ua(antee em,ptoymet1t or salaty. 

The(e is no cumutaU"e e.11am required at the eod of me p1ogram, 

Offered at the Le Cordon Bleu campuses in: 
Miami, Minneapolis/St . Paul, 

Orlando, and San Francisco 

Cor• Currlculum Requirements 

COVASI COOE COUll:SI ffll.l CrtlDITS 

lCBC !OS Food Safety and Sanitation 3.0 

lCBCI 10 Culinary foundations I 4,0 

1.C6K101 lnt«)duftiQn tQo PhliS~ tind BIiking Te<hniques 6.0 

LCBK112 BaSclng P11nc1ples and V~nolse11e 7.0 

lCBK122 lntema6ooal ~tisserie, Cake Formula. and Assembly '1.0 

lCBK212 A.dvanced P;i,tisserie ¥\d Chocolate Ted,niquu 8.0 

1.C6K222 7.0 

LCBK260 Externshlp I 5.0 

lCBK26S Extern ship II 5.0 

Total Credits Requirtd for Gr.lldu.llltion 52.0 

The fol1owin,g campuses award a, Certificate in le Cordon Bleu P<ltiss.erie 
and Baking: M~neapoh:s I St.Paul and San f ratM:lsco 

The fol1owin,g campuses award a, Diploma in le Cordon 61eu Pclti5~ie 
and Baking: Miami and 0,tando 

DIPLOMA PROGRAM IN 

Le Cordon Bleu 
Wine & Beverage 
The design of thi5 comp1e hensiw Pfogr<11m is to .usist in the 
pleparatloo of the individual student to perform at an Mfvaoced level 

in the be~rage Industry. Coors.e wort.: shoolcl help students become 
l)fOfic:lent ~ the wor1d's wine regions,. beverage and food p,,3lling, 

and the science behind spirits and mixology. In addition, the matfflill 
enables students to plan and execute exceptional rest.wrant sel'We 

and de4i~r profitable mano9ffllent regardin~ this important a~e<t 
of the testaurant business. Cu,rl~ um otfeted leads students lhto ugh 

and stTives to help prepare them to complete both Level I and level 
I e.xiMTl"nlltions offered by the Court et Master Sommeliers. Students 

a lso ha'\'e the oppOftunity to obtain certification for~ United State1 
& ,tending ~ lid's Splf'rt Professional and Advarw::ed Bactendlng 

programs.Additiona lly, stodents recei~ u-aining for me applicab6e State 
responsible akohol se<Vk:e requtremenli and an Aroer1can National 

St1mdards lnstitute•Cooference for Food Protection (ANS-l•CfP) Food 
Piotectlon Managers examination. Instruction methods are lecrure 

bas.edwith required readJnvs, res-earcl"\, and homeworll; as~nments. 
In dass tastings. practical 1nst1ucUons,. srudent p resentattons, be-.<efage 

evaluations, and assessments are a lso key teachiog methodologies in me 
OJniculum. Students completing the program tecetve a Oipk)ma In 

Le Cordon Bleu Win,e & Bewfage, Pfe•enrollment criteria must be 
satisfied ~ to adml1tance to the program. 

PossJble outcomes Include: 

• Summ;i,rize and discuss all aspects o f viticultv,e and vinia.ttu re; 
the Impact o f these on the finished \vine. 

• Distinguish between and identify~ world's win,e regions and theijr 
key pcoducts through deductive and b lind tastln9-

• Denne and categ~ ~ diffefent styies and processes of 
Cider, Sake, Matt Beverage!., aOO Splr"its. 

• Create and execute a Restaurant Be~rage Program, includ ing and 
not limited to serv ice, training, purchasing, imento,y, ~torage, and 
food p.1iring, 

This pl Ogram consists of 62 quarter-aeditf.. 900 contact h0uts,. and 

12 months of instrvctioo, 

Upon c001pletloo of the p,ogram. the graduate shoutd have the skltts 

n-eeded to begin their o reer in the 'fflne and/or bevefa94! industries 
a t an eontry level. Exampte:s of some Job titles fo, graduates include 

sommelie r, dining room man.age,, wine steward, fme wine sa.les 
speclalist,. beve~e director, and wine and spirits sales representathoe. 

The jobs mentiooed a~ ell'.amples of certain potential jobs, not a 
representation that these outcomes are more p robable than others. 

le Cordo n Bleu cannot guarantee employment or salMy, 

Offered at the le Cordon Bleu campus in: 
Los Angeles 

COUf:SI.Coot COOI\Sf. Ttllt "'""" LCBWlOS Wine Fundamentals 4~ 

LCBWl 10 8.lsics of ~ ductive Tasting ,~ 
LCB\11120 Old W(irld \Vint:$ 4~ 

L.Ct\"112S CompatatJ...e Ta~ting of Maj Of' Grapes - 0kt \1/orld ·~ LC8W130 New World Wines 4.0 

LCB\"1135 CompiJ.fative Tasting of Ma,ior Grapes - New World ~o 
LCB\"1140 F(M)d a.nd Wine P;ii1in9 Princip le, J.0 

L.Ct\"114S Beverage Business 5.0 

LCBW1SO Distilled Splnts and SeMce 4.0 

LCB\"11SS Mi)OOlogy 4.0 

LCB\"1160 kVW:n\9e ~"'ice-a,nd Bar Man11gement 4.0 

L.Ct\'1/16S Bee,, Cider. and Sake , .o 
LC8W170 Coffee, Tea, and Infusions 4.0 

LCB\112 10 Advanced Oki World Wines ~o 
LC8W220 Advllni::ed NeY, World \Vine$ 4.0 

LCB\"122S Advant:ed Service J.0 

Tot;iil Crffi"t1 R~1,1ired fOf Gr;iidu~ion 1152.0 
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LE CORDON BLEU CATALOG 

ASSOCIATE OF OCCUPATIONAL SCIENCE IN 

Le Cordon Bleu 
Culinary Arts 
TheleCo.-don 81eu Cutinary A.rts progr;,,m is;, 21 month, 1490cont.JCt 
h our, 105 quartH nedlt culinary a rts training p ,ogram lead Ing to 

an associate of occv_pa,tional studies degrt-e. The program cooS4sh 
o f culina,y labor,nory, restauran t rnan.agement and general 

education courses. 

Pon ible cH.rt<:om• s indude: 
- Demoruttate p(ofessional-level cooking techniques.. 

• Demonstrate ~nitation principles as they apply to the 
p<ofessional kitchen.. 

• Demoosuate professionalism appropriate to the ho~itality industry. 

• Apply basic management principle~ to the demands of a 
hos~;,,lity b1nine,ss, 

• ~hiblt college-k\oel reasoning skills. 

Upon compfetion of the program the g riM:Juate should have the 
work.fOlce skill.-. appropriale fOI' en1ry le\oel positions In the culinary 
and/or hospit;,lity industries, Examples of w me job tittu fOI' g raduates 
Include Cook,. line Cook, C.Otering A~lstant, Banquet Cook,. Uilrde 

Manger, Roonds man and Prep Cook, The variou.s titles of ' chef" 
generaly apply to MOl'e advan.ced toles In a ptofe:sslonal kltc:hen 
(for example, Sous Chef, Exe<utiveChef), Graduatu should not 
expect to become Chefs upon graduation but ore encou~ ed to work 
toward becoming a Chef through the couoe of the1r carfff~ The jobs 
mentioned are e:icamples of cenaln potentlal Jobs, not a representation 
th;,t theSE outcomes are mOfe probable than others, le Cordon BJeu 
College of Culinaty Arts cat1no1 guorantee e~ IO)'met1t 04' salary. 

/r. 9fflNal education is an impo«;,,nt ;upect of higher k!aming a,nd a 
valuable a~et In today's highly compet1tl~ wodd. Gel\et'al edu!:ation 
course\vork is desijgned to enw re tha,t students have the cogrwtive 
abili ties auclal to their success In (he WOlkplace. 

Offered at the Le Cordon Bleu campus in: 
Atlanta 

Cor• Currlculum Requirements 

COVASICOOE COUll:Slffll.l Crtl01TS 
LCBCIOO College Success and c.are-H Portfolio 1.0 

lCBCI 10 Culin;i,ry foundations I 4.0 

1.Cl3Cl.22 Culinltl'y FQundlaliQn$ II 7.0 

LCBC125 Cost Control and PurchasiRg 3.0 

lCBCl32 Culmary Foundatloru rn , .o 
lCBCIS2 B;i,1dn,g and Pastry 7.0 

1.Cl3C205 Food in Hi~t(>ry s.o 
LCBC212 Cuslne Across Cultures 8.0 

lCBO lS Hospitality Supervision and EnttePfeneurshlp S.O 

lCBC122 Cateflng and Buffets 7.0 

I.Cl3C225 Wine &n,d 13evtr&ge- ,.o 
LCBC232 Contempo.-ary C:uisil'M!' 4.0 

LCB0-40 Restaurant Rotation 8.0 

LCBC160 Externshipl s.o 
I.CBC265 Exte,n~ ipll s.o 
501200 Food Science aoo Safety4 3.0 

SC0230 Nutrrtlon' 3.0 

Tota.I Re,quirfli Core Cuniculum Credits 85.0 

COM122 PubNc Speakln9 5.0 

ENG105 English Compositton S.O 

MAT122 Culinary Math s.o 
PSYJOS s.o 
Total Required Ge-nera.l Education Credits 20,0 

The program was desi,gned to 1epresent a complete, well rounded TotJol Qu;irt9f Credits ReQtAKed for Gnidu;ition 105.0 
currkulum !hat prollides .a foundation for students to enter the 
food service industry in any of a multitude of positions. A student 
tfansferrlng from any Le COfdon 8aeu Cd1ege of C:!.Alnary Alts who has ' lf'l<IJdedas gener~I educ.lUonrequirement lot S~eo1 (ie()(gia on,,, 

earned a gr,1de below 2.0 in any coune will need to retate that <:our1e,. 
o r a.n equivalent course, earning a, course grade ot 2.0 ot higher priot 
to enroffment into the Associate of Occupational Scien<:e in Le Co,don 
81eu Cul!nar)' Alts p,ograrn. All olnf:f required program courses mus1 
be completed with ,1 cumulative gfade point average (CGPA) of 2.0 or 

higher priot to taking either of the e:,rternshlp courses unless permission 
i~ gr;,nted by the Oi,ectOf of Education. 

ASSOCIATE OF OCCUPATIONAL SCIENCE IN 

Le Cordon Bleu 
Patisserie and Baking 
The Le Cordon Bleu P~tlss.Kie and Baking program Is a.21 month. 
14$0CQnl.ACt hQUr, 104 quarter c::recfit cuJina,y &r1~ 111'ining program 
leading to an Associate of Occupational Science degree. The program 
CO(Hi.SU of p6,ti~c,-e 11nd bblting lab~11tory, re~•au1Anl man~emtf'll 
and geoe,ral education course~ 

Po$S-ibl,e outcome~ include: 

• Demonstrate p1ofe-sslonal-4e\lel pfltisserle and baking technlque,s. 

• Det"nons-trMe i MillltiQn prineiplei 11$ they l pPly to lhC 
professional kit chen. 

• Ocmons-tr(l.te p1ofC.$SiQo&li$m .!ipp,i:,p,'ia,e to t he h¢$piUlity inctmtry. 

• Exhibft college-level reasoning skills. 

• Apply 00$1C ma.nagerncn, prin(i~ 10 the demands or• 
hospitality business. 

UPon (()fnpletion i;,r 1hi$ progr11rn, 11 g radu.!lte ,hOuld h:w,c- the 
worlo:force sk.lls appropriate for entry level positions In the culinary 
and/~ hospitalityindu,ine-,. Example-s of ,0«1e ;ob ti lies f~ g r&duates 
include Pastry As.sistant. Bakery Aswstant, Baker, Assistant Pastry Cook, 
Pfl$hyC(l(lk, Stea.ti f3;.!iker and Cake DecoralQr. The var1ou~ titles of 
'"pastry chef" generally apply to more aCNa.nced roles ma professional 
ki1ctw:n iror eumpf,e P11~t1y SO us Ctw:I.. E.lcecu1ive Pfl$1ry Chef). 
Graduates !>hould not expect to become cheh upon g~uatlon but 
a,e t!r\Courbged to work 10\v&rd beco«1ifig a chef through the course 
oltheir<:a,een, The jobs mentioned a,eexamples of <:ertain potffitlal 
jObs, n(lll II ,,ep.-e-,;entatiQn thM thC~OutCQmes ~ mQf,e p,obllble than 
others. l e COfdon Bleu cannot guarantee employment Of salary. 

A generbl eduC&li(>n i$ .tn imp¢rU1n1 aspect of highe-1- le&rning and a 
valuabie asset In today's highly competitive world. General education 
GOurseW(lf'k i$ de$igned 10 CR$ure lhat $1udents have the cognili"e 
abllrtles crucial to their succe:ss In the workplace. 

The F)l()gr;\m wo d,¢$ign.ed 10 r,¢prt$ent 3 C(lmple1e, w,elt rounded 
wrrlcutum that PfO\'ide:s a foundation for students to eNer rhe food 
se,vi<:e induUry in MY of a multitude of posmons. 

A student transfemng from any le Cotdon 81eu College ol Culinary 
Ari$ campus who hM e11rned a g,adebelow 2.0 in any cou•se will need 
lo re lake that <:ourse.. or an equcvalent course, eamlng a course grade 
ol 2.0 o, higher p,i~ to enrollment into the Auoc1a1,e of Ocwpa.tional 
Science in Le Cordon Bleu PAtlssene and Baking program. 

AH other requ.ir,e-d progr&r"l'I cou..-ses rnus1 be COn'lplet,e-d with a 
wmuJadve grade point average (CGPA) of 2.0 or higher p,lor to taking 

Offered at the Le Cordon Bleu campus in: 
Atlanta 

either of the e>1ternshlp cou,ses unSe:ss permission Is granted by the 
Director of Education, 

Core Curriculum Requirements 

COORSETITU 

1.C8CIOO Colteg,e Succeu and Care,,er PorlfoliO 

LC&C:110 Culinary Foundations l 

LC8C122 Culinary Foundations II 

LC8C12S Co~t Control a,nd Pvrchasin~ 

1.C8C20S Food in HiSIOr)' 

L.C&c:215 Hosplta.llty SupetWlon a.nd Entrepreneurship 

LC8K102 Introduction to P.fltissefle and Baking 

LC8K112 & king Principles and VienooiSErie 

I.CBK122 

·~ 
s.o 
5.0 

,.o 
7.0 

'°'""' Advanced PAtlsser".e and Chocolate Te<hniques 8.0 

LC8K222 Centerpiece and Cake Decoration Te<hniques ,.o 
LC8K232 Advanced Showpiece and Coofectionary Techniques 7.0 

LCBK260 1Ex1ern.~hip I S.O 

"""'" Exlemship II 5.0 

s.01200 food Science and Safety• 3.0 

SCl1230 Nutrition• 3.0 

Total Required Cote currlcul\im Credlts 8<1.0 

Gen.,al Educ•tion ~ quir•menh 

COIJIISH OOE COURSE TtTU 

COM 122 Public Speaking 

EHGlOS EngUsh Composition 

MAT122 Cu1in;,ry Math 

PSY 105 P$y(h(,logy 

Total Required Gene,r.il Educatk>n CMit1 20,0 

Total Quarter Credits Re<1uired for Gfadu.tlon l 04,0 
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LE CORDON BLEU CATALOG 

ASSOCIATE OF OCCUPATIONAL SCIENCE IN 

Le Cordon Bleu 
Patisserie and Baking 
The l eCo.-don 81eu P;Jtiiserie and Baking pr09ram is a 21 mooth, 
1450 cont Mt hour, 104 quartet credit cultl\a,y arts training p to gram 
leading to an Associate of Occupational S.Cience degree, The pro9rc1m 
consists of p,lltls- le and D.ilking labora to ry, restaurMtl management 
and general education COUfM!S. 

Pon ible cH.rt<:om• s indude: 
- Demoruttate p(ofessional-level pl tluetie and ba~ techriques. 

• Demonstrate ~nitation p rinciples as they apply to the 
p<ofessional kitchen.. 

• Demoosuate professionalism appropriate to the ho~itality industry. 

• Exhibit college-4e\oel reasoning skills . 

• Apply buic managemfflt Pfincjples to the demands of a 
hospitality buslfiess. 

Upon compfetion of this pr<>9ra,m, a graduate should ~ the 
work.fOlce skill.-. appropriale fOI' en1ry le\oel positions In the culinary 
and/or hospit;,lity industries, Examples of w me job tittu fOI' g raduates 
Include Pastry Assistant Bakery Assistant, Baker, AUlstant Pastry Cool, 
Pastr)' Cook, Bread Bakef and Cake Oecorat<lf, The v;,rious title-s of 
· pastry chef" generalty apply to more advaoced roles II\ a professlOl\al 
t(itchen (f<lf e,c;miple Pastry Sous Chef, Executiw Pastry Cnef}, 

Graduates shoukl not expect to become chefs upon graduaOOn but 
are encouraged to wadi toward becoming a dlef through the coorw 
of their careers. The Jobs mentioned are examples of cettall\ po1enual 
jobs, not a representa6on th.i:Jt t hese outcomes are more probable th.Jn 
o thers. Le Cordon Bteu 1'.:antM)t guarantee e«iploymel\t or salary. 

/r. genNal education is an impo«;,,nt upect of higher !,earning and a 
valuable as.set In today's highly competltl~ wodd. Gel\et'al education 
course\vork is desijgned to ensure th.tt students have the cogfmive 
abili ties auclal to their success In (he WOlkplace. 

The program was designed to 1epresent a complete, well rounded 
currkulum that prollides a foundation fo r students to enter the food 
service n:lustry io any of a multitude of poffl:iom. 

A student ttansferrln9 hom any Le Cordon Biel! ColJege-of Culir\aty 
Arts campus who has eaffle'd agr.Jde below 2,0 in anycoursewiH need 
to retake that cou,s-e, o.- an equivalent course, earning a coorse g rade 
of 2.0 o r higher prior to enl"ollment into the Aswc~ te of Occup.1tional 
Science In Le Cordon e.teu P~Usserle a.oo Baking progtam. 

Offered at the Le Cordon Bleu campus in: 
Atlanta 

All other required program cows.es must be completed wrth a 
c:umulativt 91ac1t pQint a~age (CGPA,.l ¢12.0 (M" hight, p ri(M" to uaking 
elthef of the e1Ctemshlpcoursesunless permission Is g,anted by the 
Oircc,Qf of EduC4!liOO. 

Cor• Curriculum Requi~ments 

1.C8Cl00 1.0 
LCBCI 10 Culinary FoundatlOM I 4.0 

LCBC122 Culma,y Foundations 11 , .o 
LCBC12S Cost Contr~ and PurchaMng 3.0 

1.C80 0$ Food in Hi~tOry s.o 
LCBC215 Hospilalll)' Supervision and Enttepc-eneurship 5.0 

LCBK102 Introduction to PAtlsserie and Baking , .o 
LCBK112 8.tt(ing Pl"inciples and Viennoiserie 7,0 

1.C8Kl 22 

LCBK212 Advanced P.1.tiuerle attd Choco/.ate Tedlnlques B.O 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK232 AdviN'tCed Showpiece and Contection;wy Techriques 7,0 

1.CSK260 E,rtcrn~ ip I $.0 

LCBK265 Extetnshlp II 5.0 

Tota.I R+quired Co,-Curriculum Credits 

General Education Requirements 

COUASE COi)[ CotJA:SE TnlE 

COM122 Public Speaking 

ENGIO$ Engli$h CompO$ilt0n 

MATl 22 Culinary Math 

PSY105 Psychology 

S01200 Food Science andS-afety 

S01230 Nulr"itlon 

Tota.I Required Ge-n•ral Edu~t ion Credit5 

Tota.I Qu.ut• r Credit5 R•quired for Gi~du•tion 

78.0 

s.o 
s.o 
5.0 

S.O 

3.0 

3.0 

26.0 

104.0 

ASSOCIATE OF OCCUPATIONAL SCIENCE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordon Bleu Cuhna,y Arts pro91am Is a 21 month. 1~90 contact 
hc)ur, 105 qu&rtcr-crcdit culinary aru tr/lining pr09r111m ~ading to an 
Associate of Occupational Scien.ce.. The prog,am consists of culinary 
~bot°IIIIOty, rCSl8Ur8nl management aod ge,v:r,1111 e,duc~liQn cour$CS. 

Ponible out<omu includ•: 
• Demonstrate professlooal-te\'el cooking techtilques 

• Oemonstr;Jte sanilati"" princii;:ilesas they apply to the 
profes.siooal knchen 

• Oemonstr;,te prohm iooal'5m appropriate to the hospi:tatfly indwtfy 

• Apply bask ma.nage«ienl pr1n,clpi,es to the demands of a 
hospitality b l.lsiness 

• E!Chlbit coltege•level reasoning sl<llls. 

Upon completioo of the ptogram. the graduate should have the WOO 
fo,u skills appropriate fo r entry level positions In the (:ulu\ary and/Ct 
hospitality industries, Examples of some job titles for g,aduates in,clude 
Cook, line Coot, Catering Assistant, Banquet Cook, G.vde Manger, 
Rounds ma,o .lnd Prep Cook, The various tiUes of ~chef" generally ;,,ppty 
to mote advaticed roles in a professional kit<hen lfor e11.ample, Sous 
Chef, b:ecutiw Chef), Graduates should not e:q>ect to become Chefs 
upon graduation but are MCouraged to wo,k toward be«NYlling a Chef 
thfough the coune of their careers, The jobs mentioned ;,re examples 
ol cet1aln potential Jobs, not a repre~ tation that lhese outcomes 
are more prob;,ble than othen. le COfdon 81el.l cannot guarantee 
emplo')'ment ot salary. 

A general education i:s an important aspect of highef leamin11 and a, 

valuab4e asset In today's hlghty competlllve world . Gene,al education 
coursewort is designed to ensure that studeflts h;,ve the cognitive 
abilities l'.:1ucial to their sua:ess In the workplace. 

The program was designed to ,eptesent a complete, well rounde-d 
a.wlculum that prov1de:s a foundation for students to eM:er the 

food service Industry io ;my of a multitude of poffl:ions, Prior to starting 
an externship, a studel\t must h.we a cumulative grade poin t average 
(CGPA) of 2.0 04' better. A st\tdent t1ansferrin11 from a,,ny l e Cordon Bleu 
College ot Culinary Alts who has earned a grade below 2.0 in any course 
will need to be retat(e that coune, o.- an equivalent course, earning a 
course g rade of 2.0 o r hl,gher ptior to enrollment mto the Assodate of 
Occupati0n$1 Science in Le Co«lon !lieu Culin~ry Juts p,ogran'\. 

Offe red at the Le Cordon Bleu campus in: 
Las Vegas 

All othe, requited prog,am wurses must be completed with a 
cumulative g rade point aver~e (CGPA}of 2.0or higher prior to l.tt(ing 
either of the extemshrp couts-es unless permissloo Is granted b)' the 

Difector of Education, 

The .Kademk requitemenu (04' the Assodate of Occupational S.Clenu 
in le Co«ton Bleu Culinary Ms ;w-e as follows: 

Core- Currkulum Requirements 

COlMSt:COOE COOA5ETITU "'""" LC&c:100 College Success and C;w-eer Portfor-o 1.0 

LC&CIOS Food sa.fety &nd sanitatioo 3.0 

LCSC1 10 Culinary Foundations I ·~ 
LC1K122 Culinary Foundations II ,~ 
LC&c:12.S Cost Control ;,nd Purchasing 3.0 

LC8Cl32 Cu1il\llry Founda.tiOns Ill 7.0 

LCSCns Nutrition 3.0 

LC&C1S2 Baking and Pastry ,.o 
LC&c:205 Food io History s.o 
LC8C212 Cuii ine Across Cullures 8-0 

LCSC21S Hospitality SupeMSioo and Entrepreneurship S.O 

LC8C222 Catering and Buffets ,.o 
LC&c:22.S Wine and 8e"a'efage 3.0 

LCBC2J2 COntemp(11.wy Cuisine 4.0 

LC8C240 Restau1an1 Rotation .. , 
LC8C2:60 Extemshipl s.o 
LC8<:26S Externship II s.o 
Total Required COfe Currlcuklm Credits IS,O 

G•n• ral Education Re quirem • nh 

COUIUf.COOE COOR5f. TITll ""'"" COM11S Communication Methods s.o 
EHGIOS English Composrtlon s.o 
MAT122 Culinary M.ith '" POl.200 lntr(ldu,ctiQn to A~an &nd Nevbd& P(llities '" Tot~I Required Gene,r~I Ech.KatM>n C~its 20,0 

Tot~I Q~rt.,Cr.dR1 Require<! fof Gf•du•t ion 105,0 
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LE CORDON BLEU CATALOG 

n n 

ASSOCIATE OF OCCUPATIONAL SCIENCE IN 

Le Cordon Bleu 
Patisserie and Baking 
TheleCo.-don 81eu P;Jti~serie and Baking pr09ram i1 a 21 mooth, 
1450 cont Mt hour, 104 quartet-credit culln.ary a.m tra ining pt'ogram 

leading to an Associate of Occupational S.Cience, The f)'ogram consists 
o f pAtlsserie and baking laboia1ocy, rest.-iunM management and 

general educatioo counes. 

Pon ible cH.rt<:om• s indude: 
- Demoruttate p(ofessional-level pl tluetie and ba~ tedltllque-s. 

• Demonstrate ~nitation p rinciples as they apply to the 
p<ofessional kitchen.. 

• Demoosuate professionalism appropriate to the ho~itality industry. 

• Apply basic management principle~ to the demands of a 
hos~;,,lity b1nine,ss, 

• ~hiblt college-k\oel reasoning skills. 

Upon compfetion of the program, the g rctductte should Nv-e t he work 
force sSdlh appropriate for entry level positloru In the culinary and/or 
h05pitaHty industrie-s, £:um~ of some job titles. for c;iradwtes incl\lde 
Pastr)' Assistant. Bakery Asslmint. Bali:er, Assistant Pastry Cook, Pastry 
Cool:, Bread M.J'-tt and Cake Decorator, 

The various titles o f ·pamy chef" generally apply to more advan.ced 
fOles in a profession.al kitchen, (for example, Pastry Sous Chef, Elc:ecutive 
Pas tr)' Chef). Gtaduates should not ei,:pect to become Chefs upon 
graducttiQI'\ but are encoutaged to wort,: tow Md becoming a Ooef 
through the course- of their careers. The Jobs mentioned are eomples 
of (:fftain potential jobs, not a reJ)f~entatioo that thew outcomes 
are more pfObable than o thers. Le Cordon Bleu cannot guarantee 
employm,ent o r salary, 

A. general education Is an lmp0<ta.nt aspect of higher learning and a 
valuable ,nset in toclay's hiighly competitive wodd, General ed\Kation 
coursework Is designed to ens.ure that studenlS have the cogrutlW! 
abi1i tH!s aucial to their success. in th4! WOJ~ce, 

The program was designed to teptesent a complete, well rounded 
curric,Aum th.ti pro11ides a foundation for students to enter the 
foodsetvk:e w:lustry In any of a multitude of posltlom. Prior to stMtlng 
an elttemship, a student must h;wea cumu\ati~ g rade poin-1 aver~ 
!CGPA.) of 2.0o r better. A student transferring from any Le Cordon 8'eY 
Collei,e of Culinary Arts. who has earned a g rade below 2.0 in aoy courw 
Will need to be retake that coutse, or an equivaient course. earning a 
cours,e g r<Kte o f 2.0 or h igher J)fior to enrollment into th-I! Associate 
of Ocaipational Scieon(e in Le Cordon 8'etJ Ptitlss.er".e and 
Baking program, 

Offered at the Le Cordon Bleu campus in: 
Las Vegas 

All other required program coones must be completed wrth a 
c:umul.a.tivt g1ac1t pQint a~age (CGPA,.l ¢12.0 (M" hight, p ri(M" to uaking 
elthef of the e1Ctemshlpcoursesun1ess permission Is g,anted by the 
Oircct<W of Educ.a,tioo. 

The academic requlremMts for the Associate of Occupational Science 
in Le Cordon 8tw Pliti$$t'rie- and 8.a,king &re u follows: 

Core Curriculu.m Requirements 

COUASECOOE COUA:SETfflE 

lC0Cl00 College Socc~s and Careef Portfolio 1,0 

lCBC105 FOC>d Silltty and Sanitation 3.0 

LCBCJ 10 Culinary Foundatiocu I 4.0 

LCBC122 Culinary foundatKlns II ,.o 
lCBCl2S Cost Control and Purchasing 3.0 

lCBCllS Nutrition ,.o 
LCBC2os Food In History 5.0 

LCBC215 Hospitality Supervision and Entrep1eneushlp 5.0 

lC01<102 Introduction to Piltisserie and Baking ,.o 
lCBKl 12 Bltking Prin¢iph~s and ViennOi~erie 7.0 

LCBK122 lntematlonal P~llssel'ie Cake Formula ah!:! Assembl)' 7.0 

LCBK2l2 Advanced Patisserie and Chocolate Ted mlques 8.0 

LCBl<l22 Centerpiece and Cake Oecora1:ion Techniques ,.o 
lCBK2J.2 A,dv;\n(ed ~ .\Ad COnfe<tiOn&ryTe<hniques 7.0 

LCBK260 Extemship I 

LCBl<l65 E:Ktemship II 

Tota.I RequiN'd Co~ Curriculum Crt-dits 

Gene r.al Education Requir• m• nts 

COUA:SETfflE 

COMl 1S 

ENGIOS foglish Composition 

MAT122 Culinary Math 

POLlOO Introduction to A.meric,1n and Nev;,da Politics 

Total Required Ge-nu.a.I Eduu1Uon Credits 

Tot;al Qu:frtff Credits Required for Gr;adu;atlon 

5.0 

5.0 .... 

5.0 
5.0 

5.0 

s.o 
20.0 

104.0 

ASSOCIATE OF OCCUPATIONAL STUDIES IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordoo Bleu Culinary Am progr,1m is a 21 mootf\ 1490 con,t,1ct 
hour. 105 quaneraedit aillnaryarts training progra«1 leading 10 an 
Associate of Occupation.al Studies. The pr091am consists o f culinary 
labolato,y, restau1an1 management, ah!:! general education courses.. 

Program outcomes i nclude: 

• Demonstrate p1ofessional-ll!'\'el cooking tedmiques, 

- Demonstrate sanltatloo princlplesas they apply to the 
professiooal kitchen, 

- Demonstrate professionalism appropriate to the hospitality industty. 

• Apply bask mMlllgement prin,cipies to t he demands of;, 
hos,pltallty business. 

- Exhibit colle,ge•level reasoning s~ls, 

Upon COMpletlon of the p.'Ogram. the graduate should ha~ the 
worli:force ski ls ctppropriate for entry level positions. in the culinary 
and/Of hosptUlityindusllies. E1Camp&es of rorne Job titles for graduate5 
inoclui;lf Cook. line Cook,Catering Assistant.. Banquet Cook. Garde 
Manget", Rounds man and Prep Cool. The various tides of •c:f\ef' 
i,enerally apply to more advanced roles in a profession;,! kitchen 
(for ex.vriple, Sous Chef, f,:ecutille Chef). Gtaduates should not 

Offered at the le Cordon Bleu campus in: 
Los Angeles 

Core-Curriculum R•qulrem• ntt 

COUf:Sf.Coot COOI\Sf.Ttllt "'""" LC8C100 College Success. and Career ~lo I~ 

LC8C10S food Safety and »nit;,6on ,~ 
LCSCIIO Culinllry F(M,,nd.a,ti(ln$1 ·~ LC1l<m Culinary Foundations I rn 
LCBC12S Cost Control and f\uchaslng l.0 

LC8C132 Culinar)' FoundMions Ill 7.0 

LCSCIJS Nutrili()n ,.o 
LC&C:153 Baking and Pastry ,.o 
LCBC20S Food In History 1.0 

LCBC212 Cuisine Across Cultures 8.0 

LCBC21S Hospit.\lity ~erWJiOn and Entrepreneu,ship 1.0 
LC1l<222 Caterfrig Md Buffets ,.o 
LC0C22S Wloe and Be...erage 3.0 

LCBC232 Contemporary Cuisine ~o 
LC8C241 Restaurant Rou1oti0n 8.0 
LCBC.260 Extemship l 5.0 

LCBC26S ExtemsNp H 1.0 

Total R•quif•d Co.-. Curriculum Cr• d ih BS.O expect to become chefs upon g1adu;,tion but a1e encouraged t o work 
toward becoming a d\ef through the course of their c.areer~. The Jobs 
mentioned ~e u;ampk>s of certain pot@(ltial jobs, not a rep(uentation, 
that these outcomes are more probable than othets.. Le COldon Bleu Gene~ I Education Requirem ents 

College of Culio.,ry Arts cannot guo1ranttt employment o r s;,l,1r)', 

A general education Is an rrnportam aspect of hlghef leatnln9 and a 
Y;,lwble asset in today's highty competit>ve world, Gener~ educatioo 
coursew0f1c Is designed to ensure that studMts have the cognitive 
abilities crucial to iheir success in the workplace. 

The ptogram was designed to rep."esent a complete. well rounded 
wrriculum that providM a found.nion for students to enter the 
foodservke indwt:ry In ~ of a multitude of positions. PY-110r to starting 
an e.xtemship, a studen,t mwt h- a cumul;,ti"" 9"1"ade point aYffage 
l,'CGPA) of 2.0 or better. A student transfe,r1ng from any Le Cordon Sle\J 
College of Culin,ary A.rts who Ms earned a g rade bek)w 2..0 in any course 
wlll need 10 be retake that coutse, Of an equivaJ.ent course. earning a 
coors,e g rade of 2.0 o r hiighe1 J)'ior to em ollment into the Associate ol 
OccupabOnal Studies Degree In l e Cot don 81eu Culinary Alts p,ogram.. 
There is no cumulative elf,ilm required at the end of the program.. 

COM122 ~ li¢~king ,~ 
MAT121 Cul,nary Math '" mGIOS English Composition I~ 

PSYH)S Ps)'Cho1Q9Y I~ 

Tot•I Required Ciene.ral Edu<aUon Cttdlts 20.0 

Tot•I Qu;arterCredlts Required for Gr;adu;atlon 10S,0 
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LE CORDON BLEU CATALOG 

ASSOCIATE OF OCCUPATIONAL STUDIES IN 

Le Cordon Bleu 
Patisserie and Baking 
Thf, le Co.-don 81eu The Le Co1doo Bleu P;jtiswrif'.ind Bt1king program 
Is a 21 m.onth,. 1450 cont.Kt hour, 10"4 quarte r credit culinary am 

t r.tining program leading to an Associate of Occupatior1al Studies 
d eg1ee. The program consisb of pAtlsserie and baking Labora101y, 

re1taurant managNTienC, and general education course.s. 

Pon ible cH.rt<:om• s indude: 
- Demoruttate p(ofessional-level pl tluetie and ba~ techriques. 

• Demoo.strate ~nit,1tion p rinciples ,1s they apply to the 
p<ofessional kitchen.. 

• Demoosuate professionalism appropriate to the ho~it,1lity industry. 

• Exhibit college-4e\oel reasoning skllt.s. 

• Apply buic managemfflt Pfincjples to the demands of a 
hospitality buslfiess. 

Upon compfetion of this pr<>9ra,m, a graduate should ~ the 
work.fOlce skill.-. appropriale fOI' en1ry le\oel positions In the culinary 
and/or hospit;,lity industries, Examples of w me job tittu fOI' gmfuates 
Include Pastry Assistant Bakery Assistant, Baker, AUlstant Pastry Cool, 
Pastr)' Cook, Bread Bakt'f, and C;,,1i:e Decorator, The various titles of 
· pastry chef" generalty apply to more advaoced roles II\ a professlOl\al 
1i:itchen (fa( e,c;miple Pastry Sous Chef, Executiw Pastry Cnef}, 

Graduates shoukl not expect to become chefs upon graduaOOn but 
are encouraged to wadi toward bec;i;,ming a dlef through the coor:w 
of their careers. The Jobs mentioned are examples of certain potenual 
jobs, not ;,, representa6on that these outcomes are more probOOle 
than others. Le Cordon Bleu CoUege of Culinaty Arts cannot guatam:ee 
employment or salary, 

A getW!(al educatloo lsar. lmpottiW'lt aspect ofhigher \oearnfng and a 
valuable asset in today's Nghly competitive WOfid, General education 
coursework Is de~ ned to ens.ure that students ~ve the-cognitive 
abii1i titos cnxial to theijr succen in ~ WOf~ce. 

The program was designed to 1ep1es.ent a complete, well rounded 
curriculum that provides a foundation for students to enter the 
foodservlce Industry In any of a muftltude of poslOons. Prl°' to starting 
an eKternship, a student must h.a'v-e a cumulative g,.tde p()int average 
(CGPA) of 2.0 or better. A studel\t tra.nsferrhg from any Le Cotdon Bleu 
College of Culil"lclry Arts who has earned a grade below 2,0 in any coorse 
will ne,ed to be retake that course,. or an equivalent course, earning a 
course grade of 2.0 Of higher priof to enrollrnfflt iflto the As~iate of 
Occupatlonal Studies in Le Cordon 81eu P.ltlsserie and 8.lktng p,ogram. 
ThNe is no cumutaUve e.xam required at the eod of~ p1og1am, 

Offered at the Le Cordon Bleu campus in: 
Los Angeles 

Cor• Currlculum Requirements 

COUASI COOE COUll:SI ffll.l 

LC8C 100 College Success and c.are-H Portfolio 1.0 

lCBCIOS Food Safet)' and S;,,nit;,,tion 3.0 

lCl3CI 10 Culinltl'y FQundlatiQn$ I 4.0 

LCBC122 Cullna.tyfoundatloru II 7 .0 

LCBC12S Cost Control and Purchasing 3.0 

lCBCl3S Nuuition 3.0 

lCBC205 Food in Hi~t(>ry s.o 
LCBC215 Hospitaliey Supervision and Entteptel\eurshlp S.O 

LCBK102 Introduction to P.\tlssene and & king Techniques 7.0 

lCBl<112 Ba1i:ing Pfinciples and Viennoisefie 7.0 

lCBKl22 

LC8K212 Advanced P.1.tiilerle & Chocolate Techniques 8.0 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK232 Advanced Showpiece and Confectionary Techniq~s 7.0 

lCBK260 EXttl"n$hip I 5.0 

LCBK265 Extetnshlp II 

Tot.JI R9quired Core Cun-Kulum Cred~$ 

General Educ.ation Requirements 

COURSE COO£ COUA:SE nnE 

COMI 22 Pubr1t: Speaking: 

MATl 22 Culina,y M;ilh 

ENGIOS Ehgllsh Composltloo 

PSYlOS Psychology 

Tot• I Required W nar-111.I Educat ion Credib 

Total Quulff C.red.lts Required for <ir•duatlon 

5.0 .... 

s.o 
s.o 
5.0 

S.0 

20.0 

104.0 

ASSOCIATE IN SCIENCE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordoo Bleu Culinary Arts program is a 21 montf\ 1490 contact 
hour. 103 quarter a edit culinary arts training progra«1 leading 10 an 
As~iate in Science, The program coruisu of culin..,ry laboratory, 
restaurant management and getW!(al education courses.. 

Possible outcomH include: 
• Demonstrate p1ofe-ssional-le\'el cooking tedmiques, 

- Demonstrate sanltatloo prioclplesas they apply to lhe 
professiooal kitchen, 

- Demonstrate p1ofess1ooalism app1opriate to lhe hospitality Industry. 

• Apply bask m;mag:ement prinociples to the demands of;,, 
hos,pltallty business. 

- Exhibit colle,ge•level reasoning s~ls, 

Upon co«ipletloo of the p.-ogram the graduate shOllld h.ave the 

workforce ski ls appropriate for entry level positions in the culinary 
and/°' hosptUlityindu.-.llies. Examp&es of roroe Job titles fo, graduate5 
inodude Cook. Line Cook,C;,,tering Assistant, 0;,,nq~t Cook. Garde 
Manget, Rounds man and Prep Cool. The v<1(1ous tides of •c:f\ef' 
g:en,erally appi)' to more advanced roles in a professional kitchen {for 
ex-.ample, Sous Chef, Executive Chef). Graduates should not ex:pe-ct 
to become chefs upon gtaduation but are encouraged to work 
toward becoming a d\ef through the course of their c.areers. The Jobs 
mentioned ;,,re <ll!xampk>s of ct'ft;,in pot~ ti;al job~, not a rep(uentation 
lhat these ootcomes are more probable 1han othets.. Le C°'don 81eu 
c.,nnot guara,,tee employment or salary, 

A general education l:s an frnpottanl aspect of hlghef leatnln9 .and a 
Ycll'Uclble asset in today's highty competiUve world, Gener~ educatioo 
c.oursewM Is designed to ensure lhat studMts have the cognitive 
abilities c:rudal to their success in the workplace. 

The ptogram was deslgr.ed to reptesent a complete, well rounded 
wrrkulum that p,ovides a foundiltion for students to enc et the 
foodservke indunry In aey of a multitude of pos.itloru. Pt"10r 10 1.tartlng 
an e.xt emship, a student mwt h;we a cumulati"" 9'fclde point a'llt'fage 
l,'CGPA) of 2.0 or bette1. A student ttansfe,r1n9 from any Le Cordon Sle\J 
College of Culiniary A.rts who has e;,,med a g1.tde bek)w 2.0 in ;,ny courff 
wlll need 10 be retake that coutse, ot al\ equlvaJ.er.t course, earning a 
coorse grade of 2.0 or hi9her p.-ior to enrollment into the Associate ir. 
Science in Le Cordon Bleu Culln.a1y Arts p.-ogram. 

Offered at the le Cordon Bleu campus in: 

Core-Curriculum A•qulrem•ntt 

COUf:SI.Coot COOI\Sf.Ttllt 

LC8C100 College Success and Cateer Portfolio 

LC8C10S Food Safety and S.,nitatioo 

LCSCIIO Culin.tiry F(lund3ti(>n$ I 

LC1l<120 Culln.ary Foundations II 

LC8C12S Cost Control and Purchasing 

LC8C130 Culinary Foundations IN 

LCSCl3S Nutriti(ln 

LC&c:152 8.akirig and Pastry 

LC8C21 2 Cuisine AcrossCulnues 

LC8C21S Hospitaity SupefVision and Entrepreneur~ ip 

LCBC222 C,111ering and BulftH 

LC1l<225 Wine and 8evetage 

LC8C232 Comempora,yCulslne 

LCBC240 Restautant Rotation 

LC!C><O Externship l 

LCBC.265 E:xtemshipll 

Tot;iil Required Cote Curri<uk.lm Credit" 

Ge neral Education Requirements 

COUf:Si COOE COOASf TITU: 

ENGIOS Eng:li~ Composition 

COM 122 Put;,lic Sp.taking 

LAH2020 History of Latin Amet""tea 

MAT13S College Mathemiltks 

SOC222 Cultural Diversity 

Total Required <ieneral EducaUon Credits 

Total Qu;arterCredlts Required for GraidHtlon 

Miami 

"'""" I~ ,~ ·~ 
6.0 

3.0 

6.0 

3.o 
7.0 

&O 

s.o 
7.0 

3.0 

4.0 

8.0 

s.o 
s.o 

, ... 

,~ 
s.o 

2S.0 

10],0 
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LE CORDON BLEU CATALOG 

ASSOCIATE IN SCIENCE IN 

Le Cordon Bleu 
Patisserie and Baking 
TheleCo.-don 81eu P;Jtiiserie and Baking pr09ram i1 ii 21 mooth, 
1450 cont Mt hour, 102 quaner aedlt ~ lnary arts trainln,g progra«i 

leading to an Associate in Science, The progrMl consists of l)atiss.erie 
and baking 1.aboruory, restaurilnt m.1n.agement, a nd geneJal education 

Pon ible cH.rt<:om• s indude: 
- Demoruttate professional-level pl tluetie and ba~ techriques. 

• Demonstrate ~nitation principles as they apply to the 
p<ofessional kitchen.. 

• Demoosuate professionalism appropriate to the ho~itality industry. 

• Exhibit college-4e\oel reasoning skllt.s. 

• Apply buic managemfflt Pfincjples to the demands of a 
hospitality buslfiess. 

Upon compfetion of this pr<>9ra,m, a graduate should ~ the 
work.fOlce skill.-. appropriale for en1ry le\oel positions In the culinary 
and/or hospit;,lity industries, Examples of wme job tittu for graduates 
Include Pastry Assistant Bakery Assistant, El.aker, Assistant Pastry Cool, 
Pastr)' Cook, Bread Bakt'f, and (;,1,:e Decorator, The various titles of 
· pastry chef" generalty apply to more advaoced roles II\ a professlOl\al 
1i:itchen (to( e,c;miple Pastry Sous Chef, Executiw Pastry Cnef}, 

Graduates shoukl not expect to become chefs upon graduaOOn but 
are encouraged to wodl toward bec;i;,ming a dlef t hrough the coor:w 
of their careers. The Jobs mer.tloned are examples of cettall\ potenual 
jobs, not a representa6on that these outcomes are more probable than 
o thers. Le Cordon Bteu cantM)t guarantee e«iployment or salary. 

/r. genNal education is an impo«;,,nt ;upect of higher !,earning and a 
valuable as.set In today's highly competltl~ wodd. Gel\et'al education 
course\vork is desijgned to ensure that students have the cogfmive 
abili ties auclal to their success In (he WOlkplace. The program wM 
desijgned to repre~ a complete, well rounded curriculum that 
provides a foundation for students to enter the foodset"vice Industry In 
any of;, multi rude of positions, Prior to sta16og an ell.tem~ip, a student 
must haw-a cumulative gtade point av«age (CGPA) of 2.0 or better. A 
student translerrin,g from any Le Cordon Bfeu College of Culina.ry Arts 
....tM> has earned a grade below 2.0 In all)' cowse will need to be retake 
t hat ci;,urie, or an equivalent course, eamirtg a covrs.e g rade of 2.0 or 
hlghet prlot to enro41ment into the Associate in Science In 
Le Co«ton Bleu Pitii-Ser~ and ~king prog,am, 

Offered at the Le Cordon Bleu campus in: 
Miami 

Cor• Currlculum Requirements 

COVASI COOE COUll:SI ffll.l 

LCBC 100 College Success and (.are-H Portfolio 1.0 

lCBCIOS Food Safet)' and S.tnit.ttion 3.0 

1.Cl3CI 10 Culinltl'y FQundlatiQn$ I 4.0 

LCBC120 Cullna,ryfoundatloru II , .o 
lCBCl2S Cost Control and Purchasing 3.0 

lCBCl3S Nuuition 3.0 

I.CBC21S s.o 
LCBKlOI 11'\Ctoductlon to PJitlsse,t,e and & king Te<hniques 6.0 

lCBKl 12 Baking Prlndples and Vieonolser!e '1.0 

lCBl<122 International Patisserie, Cake fofmula and "-ssembly '1,0 

1.CBl<212 , .o 
LCBK222 Centerpiece and Cake Oecoraoon Techniques 7.0 

LCBK232 Advanced Showpiece and Confectlonary Techniques '1.0 

LCBK260 Extern ship I S,0 

1.CBK26S Exte,n~ ipll s.o 
Tota.I Required Core Curriculu.m Credits ,, .. 

COVASICOOE COUll:Slffll.e 

ENGIOS English ComposltK>n 

COMl2.2 Public Speaking 

1.AH2020 Hi$tOry ol Latin ~ 1i¢.11 

MAT13S College-Mathematics 

SOC222 Cultu,al Diversity 

Tot•I Requirltd W nar.al Educ::al ion Credib 

Total Qu.ulff C.r~ .lts Required for Cir• du• tlon 

CAIOtTS 

S.0 

s.o 
s.o 
5.0 

S.0 

25.0 

102.0 

ASSOCIATE IN APPLIED SCIENCE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordoo Bleu Culinary Am program is a 21 montf\ 1484 cootact 
hour. 105 quaner-cred,t culina,ry arts ttaf.nlng pmgtam leadl r.g to 
an Associa.te in Applied Science. The program consists of culina,,y 
labolato,y, restau1an1 management and g,en,e.rat education cou,sei.. 

Possible outcomH include: 
• Oemonstra.te p1ofessional-le\'el cooking tedmiques, 

- Demonstrate sanltatloo prioclplesas they apply to the 
professiooal kitchen, 

- Demonstrate professlooalism appropriate to the hospitality Industry. 

• Apply basic ma,n;ig:ement principles to t he dem1mds of a, 

hos,pltallty business. 

- Exhibit co,lle-ge•level reasoning s~ls, 

Upon co«ipletlon of the ptog(am the g,aduate shOllld have the 
workforce ski ls a,ppropriate for entry level positions. in the culina,,y 
and/ot hosptUlityindustries. Examp&e,s of rorne Job titles fo, graduate5 
inoclui;le Cook. line Cook, Catering Assist;mt, Banq~t Cook. Garde 
Mange(, Rounds man and Prep Cool. The various tides of •c:f\ef' 
generally appi)' to mi;,re advanced roles irt a professional kitchen {for 
ex-.ample, Sous Chef, E:..:e-cullve Chel). Gfaduates should not expect 
to become chefs upon gtacfrua.6on but a,,e encouraged to work 
toward becoming a d\ef through the course of their careers. The Jobs 
merttioned a.re exa.mi;ik>s of ct'ft~n pot('(lti;al jobs, not a re?(Uerttation 
that these Olltcomes are more probable than otheti.. Le Cotdon Bleu 
c.,nnot guar;,ntee employment Of sa.lary, 

A general education l:s an rrnportant aspect of hlghef leatnlng and a 
Y;,lwble asset in tocfay's highty competiU\le world, Gene,.,._ educatioo 
coursewM Is designed to el'\Sur'e that stude-nts have the cognitive 
abilities cruda.l to theit success in the workplace, 

The ptogram was deslgr.ed to rep.-esent a complete, well rounded 
wrriculum that prO\lides a found,6on for students to entef the 
foodsenrke indunry In any of a multitude of positions. f>f"110r to 1.tartlng 
an e.xtemship, a student mu,I h- a cumulative g-rai;le point aYt'fage 
l,'CGPA) of 2.0 or better. A student ttansfe,r1ng from any Le Cordon Ble\J 
College of C1,1liniary A.rts who Ms e.tmed a grade b,ek)w 2.0 irt ;,ny courff 
wlll need 10 be retake that course, ot al\ equlvaJ.er.t course, earning a 
coors,e gra.de of 2,0 or hi9her J)'ior to enrollment into the Associate in 
Applied Science in Le Co,don BJ.eu Culinary Arts prog, am. 

Offered at the le Cordon Bleu campus in: 
Minneapolis/St . Paul 

Core-Curriculum A•qulrem• ntt 

COUf:SI.Coot COOI\Sf.Ttllt "'""" LCBC100 College Success and Ca,eer Portfolio I~ 

LCBC10S Food Safety and S,anitatioo ,~ 
LCSCIIO Culin.tiry F(lund3ti0n$ I , .. 
LC1l<120 Culinary Foundations II 6.0 

LCBC12S Cost Cootrol and Purchasing l.O 

LCBC130 Culinary Foundations IN 6.0 

LCSCl3S N1,1triti(ln 3.o 
LC&C152 El.akirtg and Pastry 7.0 

LCBC212 Cuisine AcrossCulnues &O 

LCBC21S Hospitality Supm,ision and Entrepreneur~ ip s.o 
LCBC222 C,111ering and BulftH 7.0 

LC&C232 Contemporary Cuisine 4.0 

LCBC240 Restaw-ant Rotat40n &O 

LCBC260 bternship l s.o 
LC!C26S Extemshipll s.o 
Tot.ii Required Core Curriculum Credits 75,0 

Gene,-.1 Educ•11on R• qulre-mt nts 

COUf:SI.Coot COO~Sf.ltTlt "'""" MTHllS College Mathematics ,~ 
ENG\OS Engli~ Composition ,~ 
COM11S Communic~tion Meth<d1 ,~ 
PSYIOS Psychology SD 

Uf21S Topics ill Literature S.O 

SCl280 Environfl'lffttal Science s.o 
Tot•I Required General EducaUon C~dlts 30.0 

Tot.-.1 Qu.-.rterCredlts Required for Gn1dHtlon 105,0 
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LE CORDON BLEU CATALOG 

ASSOCIATE IN APPLIED SCIENCE IN 

Le Cordon Bleu 
Patisserie and Baking 
TheleCo.-don 81eu P;Jtiiserie and Baking pr09ram i1 ii 21 mooth, 
lSOOcontact hour, 107 qua, ter-aedlt cu11nary arts training progra«i 

leading to an Associate in AppHed Science, The program consists ol 
p.ltlsser\e and bath] laboiato,y, rMtaurant management MK:! (Jellff<ll 

education courses. 

Pon ible cH.rt<:om• s indude: 
- Demoruttate p(ofessional-level pl tluetie and ba~ techriques. 

• Demonstrate ~nitation principles as they apply to the 
p<ofessional kitchen.. 

• Demoosuate professionalism appropriate to the ho~itality industry. 

• Exhibit college-4e\oel reasoning skllt.s. 

• Apply buic managemfflt Pfincjples to the demands of a 
hospitality buslfiess. 

Upon compfetion of this pr<>9ra,m, a graduate should ~ the 
work.fOlce skill.-. appropriale fOI' en1ry le\oel positions In the culinary 
and/or hospit;,lity industries, Examples of wme job tittu fOI' g raduates 
Include Pastry Assistant Bakery Assistant, Baker, AUlstant Pastry Cool, 
Pastr)' Cook, Bread Bakef .tnd Cake Oecorat<lf, The v.trious 6tle-s of 
· pastry chef" generalty apply to more advaoced roles II\ a professlOl\al 
t(itchen (f<lf e,c;miple Pastry Sous Chef, Executiw Pastry Cnef}, 

Graduates shoukl not expect to become chefs upon graduaOOn but 
are encouraged to wadi toward beci;,ming a dlef t hrough the coorw 
of their careers. The Jobs mentioned are examples of certain potenual 
jobs, not a representa6on th.i:Jt these outcomes are more probable th.Jn 
o thers. Le Cordon Bteu 1'.:antM)t guarantee e«iployment or salary. 

/r. genNal education is an impo«;,,nt upect of higher !,earning and a 
valuable as.set In today's highly competltl~ wodd. Gel\et'al education 
course\vork is desijgned to ensure that students have the cogfmive 
abili ties auclal to their success In (he WOlkplace. 

The program was designed to 1epresent a ci;,mplete, well rounded 
currkulum that prollides a foundation fo r students to enter the 
foodservice industry in any of a mu1titu~ of positions. 

Offered at the Le Cordon Bleu campus in: 
Minneapolis/St. Paul 

Cor• Currlculum Requirem ents 

COVASI (OCIE COUll:SI ffll.l 

LCBC 100 College Success and (.are-H Portfolio 

lCBCIOS Food Safet)' and S.tnit.ttion 

1.Cl3CI 10 Culinltl'y FQundlatiQn.$ I 

LCBC120 Cullna,ryfoundatloru II 

lCBCl2S Cost Control and Purchasing 

lCBCl3S Nuuition 

I.CBC21S 

LCBKl OI 11'\Ctoductlon to PJitlsse,t,e and & king Tel'.:hniques 

lCBKl 12 Baking Principles and Vieonolser!e 

lCBl<122 International ~tisserie, Cake Fonnul;i, and "-ssembly 7 

1.CBK212 

LCBK222 Centerpiece and Cake Decoraoon Ted\niques 

LCBK232 Advanced Showpiece and Confectlonary Techniques 7 

LCBC160 Extemshipl 

I.CBOOS Exte,n~ ipll 

Tota.I Required Core Curriculu.m Credits 

Gen•r•I Education Re-qulr•ments 

COVASI (OCIE (OUll.11 ffll.f 

MTH135 College Mathematics 

ENGIOS English Composition 

COMI 1 S C(lmmuntc:111-0n ~hOdt 

PSY105 Psyl'.:hology 

llT21S Topi,csin lite.-ature 

50280 E.nvirooment:al Science 

Tot&I Requited Ge-nu.a.I Eduu,llon Credits 

Total Quutff C.redits Required for Graduation 

77 .. 

( Al0tTS 

S.O 

s,o , .. 
5.0 

S.O 

s,o 
30.0 

107.0 

ASSOCIATE IN SCIENCE IN 

Le Cordon Bleu 
Culinary Arts 
The Le Cordoo Bleu Culinary Arts program is a 21 montf\ 1490 contact 
hour. 103 quarteraedit culinary arts training progra«i lead1h9 IO 

an Associa.te in Science degre-e, The program consists of culinary 
labolato,y, restau1ar\C management and g,en,erat education oou1sei.. 

Possible outcomH include: 
• Demonstrate p1ofessional-le\'el cooking tedmiques, 

- Demonstrate sanlt.atloo prioclplesas they apply to the 
professiooal kitchen, 

- Demonstrate p1ofess1ooalism appropriate to the hospitality Indus tty. 

• Apply bask m;m.agement prin,cipi,es to t he demands of a 

hos.pltallty business. 

• Exhibit co,lle-ge•level reasoning s~ls, 

Upon ai«ipletlon of the ptogram the graduate shOllld have the 
workforce sk.i ls appropriate for entry level positions. in the culinary 
and/Of hosptUlityindu.-.llie-s. Examp&es of roroe Job titles f0t graduate5 
inoclui;lf Cook. line Cook,Ca-tering Assistant, B;mq~t Cook. Garde 
Mange(, Rounds man and Prep Cool. 

The various tides of -chef· generally appty to more advanced roles 
In a professlooal kitchen (fOC" eJCa«iple, Sous Chef, hecutlve Chef). 
Gf'"aduatei should not •xpect ti;, become chefs upoograduation but 
a1e eru::ouraged to work toward becOO"llhQ a chef through the rnur"Se 
of theif c.weers, The jobs mentioned a.te examples of cert Mn pote.-.tial 
jobs.. nOl a rep,esentatlon that theseoutc001es ate mOC"e p robable thMI 
ot~. l.e (Ofdi;;in 8le\l cannot guarantee empl,Qyment Of wl;iiry. 

A general edul'.:uion Is an Important aspect of hlghef leamlog and a 
valuab4e ass.I in toda)"i highty oompetibve world. Gener~ eclucatioo 
coursewod: Is designed to ensure that students have the cognlnve 
abilitiei crucial to their success in the workplace. 

The pcogram was designed to rep,esent a complete, weU rouode-d 
curriculum that prO\'ides a foundation for students to ent•r tht­
foodseMC:e indu.-.try ~ at')' ol a mullllude ol pos..tloru. Poor to starting 
an e.~temship, a student must haw a cumulative gr;,i;lf point avefage 
(CGPA) of 2.0 or better. A student uansferrlng from at')' Le Cordon Bt.eu 
College of Culinary A.fts who has eamecl a grade below 2.0 in any course 
wUi need 10 be retake that COlltse, Of an equivalent course, earning a 
co-..irs.e g r~ of 2,0 o r higher J)fior to enrollment into the AssOGate in 
:5cienl'.:e in Le Cordon Bleu Culln.a1)' Arts ptogram. 

Offered at the le Cordon Bleu campus in: 
Orlando 

Core-Curriculum R•qulrem• nts 

COUf:SI.Coot COOI\Sf.Ttllt "'""" LC8C100 College Success and Ca,eer Portfolio I~ 

LC8C10S Food Sa,fety and Sanitatioo ,~ 
LCSCII0 Culin.tiry F(lund3ti(ln$ I , .. 
LC1l<l20 Cullnar)' Foundations II 6.0 

LC8C12S Cost Coottol and Purchasing l.O 

LC8C130 Culinary Foundations IN 6.0 

LCSCl3S Nutriti(ln J.O 

LC&c:152 8akirtg and Pastry 7.0 

LC8C212 Cuisine AcrossCulnues &O 

LC8C21S Hospitaity Supm,ision and Entrepren~mhip s,o 
LCBC222 Catering and BulftH 7.0 

LC1l<225 Wine and BeYetage 3.0 

LC8C232 ComemporaryCulslne 4.0 

LCBC240 Restaurant Rotation 8.0 

LC!C><O Externship l s.o 
LCBC.265 E:xtemshipll s.o 
Tot;iil Required Cote C"rria1k.lm Credit" , ... 
GENERAL EDUCATION REQUIREMENTS 

COORSETln.E 

ENG105 Engli~ CQml)()s.ifion , .. 
COM122 Public Speakk)g ,~ 
MlH13S College Mathematics ·~ PSYIOS ~ l~y ,~ 
SCl280 En'lironmtnlal S<:ience s.o 
Tot;iil Req1.1ired Genenl IEduc;~ ;on C~it1 2$.0 

To1~1 Qu;arterCredR1 Required fof Gf;adu•1ion 103,0 
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LE CORDON BLEU CATALOG 

ASSOCIATE IN SCIENCE IN 

Le Cordon Bleu 
Patisserie and Baking 
TheleCo.-don 81eu P;Jtiiserie and Baking pr09ram i1 ii 21 mooth, 
1450 cont Mt hour, 102 quaner aedlt ~ lnary arts trainln,g progra«i 

leading to an Associate in Science deg;ree, The ptogram consists of 
p .ltlsser\e and bath] laboiato,y, rMtaurant management MK:! (Jellff<ll 

education courses. 

Pon ible cH.rt<:om• s indude: 
- Demoruttate professional-level pl tluetie and ba~ techriques. 

• Demonstrate ~nitation p rinciples as they apply to the 
p<ofessional kitchen.. 

• Demoosuate professionalism appropriate to the ho~itality industry. 

• Exhibit college-4e\oel reasoning skllt.s. 

• Apply buic managemfflt Pfincjples to the demands of a 
hospitality buslfiess. 

, Exhibit colle~el rectSooing skills, 

Upoo i::omptetion of this progratr1, .i 91aduate shOllld Mve the 
work_futce skills appropriate for ~y le\oel positions in the culinary 
and/or hmpltalit)' lndustr1es. Examples of some Job tides for g raduales 
indvde Pastry An ist;mt. Ballery A.nistant, 8.aker, A.ssist;1nt Pastry Cooll, 
P.astl)' Cook. Bread Bak« and Cake Oecom ot. The various titles o f 
~p;1stry cher generally apply to more advanced rolu in ;, p rofeuion.al 
kitchen (fo, exa«ipte Pasoy Solas Chef, Execuuw-P.astf)' Che-fJ. 
Gradu;,tes should not e_xpect to become chefs upon graduation but 
are encouraged to w odc toward becoming a chef throllgh the course 
of their careers. The jobs mentioned are examples of cerl.lin potential 
Jobs, not a. represe.-.tation th.at these outcomes are more probable th.an 
o thers, l e Cordon Bleu cannot guarantee employment or sakl ry, 

A. general education Is an lmp0<ta.nt aspect of higher learning a.nd a 
v;1lu ;1ble asset in today's hiighly competitive wodd, General ed\Ka.tion 
coursework Is designed to ens.ure tha.t students have the cogrutlW! 
a.biti tH!s aucial to their success in the WOJ~ce, 

The program was de5'gned to represen t a complete, well rounded 
curriculum that prollides a foundation fo r students to enter the 
foodservlce Industry In any of a Multitude of posltioM. Pr lot to starthg 
an u;temship, a st>Jdem must have a cumulati~ grade point averac;1e 
(CGPA) o f 2.0 o r better. A student t1ansfeffing from any Le Coe-don Bleu 
Colleg,e of Culin;,ry Arh who hu earned a 91"ade below 2.0 in any c~ rse 
Will tw!ed to be retake that course. or an equivalent cours.e, earning a 
course grade of 2.0 °' higher prior to enrollmN"tt in to the Associat e in 
Science In le Cotdon e.teu Patisserie aoo Baking p1ogtarn 

Offered at the Le Cordon Bleu campus in: 
Orlando 

Cor• Currlculum Requirem ents 

COVASI COOE COUll:SI ffll.l 

lCBC 100 College Success aoo c.are-H Portfolio 1.0 

lCBCl0S Food Safet)' and Sanitation 3.0 

lCl3CI 10 Culinltl'y FQundlatiQn$ I 4.0 

lCBC120 Cullna.tyfoundatloru II , .o 
lCBCl2S Cost Control and Purchasing 3.0 

lCBCl3S Nuuition 3.0 

lCl3C21S s.o 
lCBKl OI 11'\Ctoductlon to PJitlsse,t,e and & king Techniques 6.0 

lCBKl 12 Ba.l<lng Principles and Vieonolser!e 7.0 

lCBl<122 International Patisserie, Cake Fonnvla and Assembly 7.0 

lCBK212 ,.o 
lCBK222 Centerpiece aoo Cake Decoration Techniques 7.0 

lCBK232 AdvilnCed Showpiece and Confectionary Techniques 7.0 

LCBK.260 Extern ship I S.O 

LCBK26S Exte,n~ ipll s.o 
Tota.I Required Core Curri<ulu.m Credits 77 .. 

COVIISICOOE COUll:Slffll.e 

ENG10S English ComposltK>n 

COM122 Public Speaking 

MTHIJS CoUege: Mathematic:,. 

PSY105 Psychology 

S0280 E.nvirorwnental Science 

Tot•I Requirltd W ner.al Educ::a l ion Credib 

Total Qu.ulff C.r~ .lts Required for <ir•du• tlon 

CIIIOtTS 

S.0 

s.o 
s.o 
5.0 

S.0 

25.0 

102.0 

ASSOCIATE OF OCCUPATIONAL STUDIES IN 

Le Cordon Bleu 
Culinary Arts 
The l e Cordoo Blev Culinary Arts program is a 21 montf\ 1490 contact 
hour. 105 quaner aedit aillnaryart.s training progra«i lead~ 10 an 
Associate of Occupation.al Studies. The pr091am coosim of culinary 
labolato,y, restau1,mt management aAd gen.er.at educat ion cou,sei.. 

Possible outcomes include: 
• Demonstrate p1ofe-ssional-le\'el cooking tedmiques, 

- Demonstrate sanltatloo prioclples.as they apply to the 
profes.sional kitchen, 

- Demonstrate p1ofe:ss1ooalisrn app1opriate to the hospitality Industry. 

• Apply b,nk m;magement prin,cipies to the demands of a 
hos.pltallty business. 

- Exhibit colle-ge•level reasoning s~ls, 

Upon co«ipletloo of the p.-og(am the graduate shOllld h.ave the 
workforce ski ls appropriate for entry level positions. in the culinary 
and/Of hosptUlityindustrie-s. Exarnpte,s of roare Job titles fo, graduates 
inoclui;le Cook. line Cook,C;,.tering Assist;,nt, Banquet Cook. Ga.rde 
Mange(, Rounds man a.nd Prep Coot. The various tides of •chef' 
generally a.ppiy to more advanced roles. in a profession;,.! kitchen {for 
e1Gample, Sous Chef, Executive Chef). Graduates should not ex:pect 
to become Ch4!fs upon 91adY11tion but are encouraged to work. 
toward becoming a Chef through the course of their ca1eers. The Jobs 
mentioned a.re ex;,mpk>s of cefla.in pote(lti;iil jobs, not a repruentation 
th.at these Olltcomes are more probable th.an otheti.. Le Cotdon Bleu 
College of Culinary Arts ~ nnot guara.ntee employment o r salary, 

A general education l:s an rrnportam .aspect of hlghef learning a nd a 
Y;,luable asset in today's. highty competitive world, Gener~ education 
cours.ewM Is designed to ensure that students have the cognitive 
abilities crucial to their success in the workplace. 

The program was designed to rep.-esent a complete. well rounded 
wrriculum that provides a found.nion for students to enter the 
food senrice Industry in any of a multitude of posltloni.. A 'lt udent 
transfefring h-om any l e Cordoo Bleu College of Culinary Arts who has 
earned a. grade below 2..0 in any course will need to retake that cou1s.e, 
Of an eq\livalent course, eaming a coorse g ra.de of 2,0 or hiigher prior 
toentollment Into the Associate of Occupatlooal Studies In 
le Cordon Bleu Culinary Arts program All o ther required progr;,m 
cours.es must be completed with a cu«iuiatlve g(ade point ;tYerage 
(CGPA) of 2.0 Of higher priOf to taking either of the e.11tem1hip course,; 
uniess pem"ll'ssloo Is granted by the Olrectot of Education. 

Offered at the le Cordon Bleu campus in: 
Portland 

Core-Curriculum A•qulrem•ntt 

COVf:SI.Coot (001\Sfllllt "'""" LC8C100 College Success and Career Portfolio , .. 
LC8C10S Food Sa.fety and Sanitatioo , .. 
LCSCIIO Cu1in.tiryF(lund3tiOn$1 , .. 
LC1l<122 Culln.ar)' Foundations II rn 
LC8C12S Cost Control aoo Purchasing l.O 

LC8C132 Culinary Foundations IN 7.0 

LCSCl3S Nvtriti(ln 3.0 

LC&C:152 Baking and Pastry 7.0 

LC8C21 2 Cuisine AcrossCulnues &O 

LC8C21S Hospitality Supe1vhion and Entrepren~mhip s.o 
LCBC222 C,111ering and Bulfe11 

LC1l<225 Wine and Bew,tage 

LC8C232 Comempora,yCulslne 

LCBC240 Restaurant Rotation 

LC!C><O Externship l 

LCBC.265 E:xtemshipll 

Tot;iil Required Cote Curria1k.lm Credit" 

General Education Requirements 

COI.MSi COOE COORS£ TITU: 

COM 11S Communication Methocb 

ENGIOS IEngU~ COmpo,;i!:ion 

ENG:221 Writing Practical 

MTH 1 lS College Mathernatks 

PSYlOS Psychology 

Tot•I Required Gene ral EducaUon Credits 

Total Quarter Credits Required for Gn1dHtlon 

7.0 

3.0 

4.0 

8.0 

s.o 
S.O 

80.0 

SD , .. 
s.o 

25.0 

10S,0 
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LE CORDON BLEU CATALOG 

ASSOCIATE OF OCCUPATIONAL STUDIES IN 

Le Cordon Bleu 
Patisserie and Baking 
TheleCo.-don 81eu P;Jtiiserie and Baking pr09ram is a 21 mooth, 
1450 cont Mt hour, 104 quartet credit cultl\a,y arts training ptogram 

leading to an Associate of Occupational S.tud~s. The Pf<>gram consists 
o f pAtlsserie and baking laboia1ocy, rest.-iunM management and 

general educatioo counes. 

Pon ible cH.rt<:om•s indude: 
- Demoruttate p(ofessional-level pl tluetie and ba~ techriques. 

• Demonstrate ~nitation p rinciples as they apply to the 
p<ofessional kitchen.. 

• Demoosuate professionalism appropriate to the ho~itality industry. 

• Exhibit college-4e\oel reasoning skills. 

• Apply buic managemfflt Pfincjples to the demands of a 
hospitality buslfiess. 

U pon compfetion of this pr<>9ra,m, a graduate should ~ the 
work.fOlce skill.-. appropriale fOI' en1ry le\oel positions In the culinary 
and/or hospit;,lity industries, Examples of wme job tittu fOI' g raduates 
Include Pastry Assistant Bakery Assistant, El.aker, Assistant Pastry Cool, 
Pastr)' Cook, Bread Bakef and Cake Oecorat<lf, The v;,rious 6tle-s of 
· pastry chef" generalty apply to more advaoced roles II\ a professlOl\al 
t(itchen (f<lf e,c;miple Pastry Sous Chef, Executiw Pastry Cnef}, 

Graduates shoukl not expect to become chefs upon 91adua'1on but 
are encouraged to wadi toward beci;,ming a dlef through the coor:w 
of their careers. The Jobs mentioned are examples of certain potenual 
jobs, not a representa6on th.i:Jt these outcomes are more probable 
than others. Le Cordon Bleu CoUege of Culinaty Arts cannot guatam:ee 
employment o r s~ry. 

A ge,M!(al educatloo lsar. lmpottiW'lt aspect ofhigher\oearnfng and a 
valuable asset in today's Nghly competitive WOfid, General education 
coursework Is de~ned to ens.ure that students ~ve the-cognitive 
abii1i ti,es cnxial to theijr succen in ~ WOfkplace. 

The program was designed to 1ep1es.ent a complete, well rounded 
curriculum that provides a foundation for students to enter the 
food 1e1vlce Indus tr)' In any of a multitude of positions. A student 
tr.msferring from any le Cordon 8'eu College of Culinary Arts who 
has ea.rned a grade below 2.0 In any course wlll need to be retake that 
course, or an equivalen t course, earning a cOUTSe grade of 2.0or higher 
pOOC" to enr~lment into the Associate of o«:upatlonat Studiei a,, 
le Cordon Bleu P.ltisserie and Baking prog,am. AJ other required 
program courses mu:n be comf)Ceted with a cumtAaove grade point 
average ({GPA) ol 2.0 or higher p rior to taking eiUler of the e.xtemship 
course.s unless permission is granted by the 0.ector of Education. 

Offered at the Le Cordon Bleu campus in: 
Portland 

Cor• Currlculum Requirements 
COVASI (OCIE COUll:SI ffll.l 

LCBC 100 College Success and <.are-H Portfolio 1.0 

lCBCIOS Food Safet)' and S;,nit;,tion 3.0 

1.Cl3CI 10 Culinltl'y FQundlatiQn$ I 4.0 

LCBC122 Cullnatyfoundatloru II 7.0 

LCBC12S Cost Control and Purchasing 3.0 

lCBCl3S Nuuition 3.0 

1.Cl3C21S s.o 
LCBK102 INtoductlon to PJitlsse,t,e and &king Techniques 7.0 

LCBKl 12 Baking Principles and Vieonolser!e '1.0 

lC81<122 International P.ltisserie, Cali:e Formul~ and Assembly '1.0 

1.C81<212 

LCBK222 Centerpiece and Cake Decoration Techniques 7.0 

LCBK232 Advanced Showpiece and Confectionary Techniques '1.0 

LCBK260 Extern ship I S.O 

1.C81<26S EXttl"n$hip IJ S.0 

Tot.11 Required Core Currkulu.m Credits 

Gen•r•I Ed1,.1catlon Re-qulr•ments 
COVA$! (OCIE (OUll.11 ffll.f 

COM11 S Communication Methods 

ENG10S English Composition 

ENG22 I Writing Prac:tieail 

MTH13S College-Mathematics 

f>SY lOS Psychology 

Tot•I Required Genar.al Ed uc::alion Credib 

Total Qu.utff C.r~ .lts Required for Cir•dua tlon 

,. .. 

CAl0tTS 

S.0 

s.o 
s.o 
S.O 

S.0 

25.0 

104.0 

ASSOCIATE OF OCCUPATIONAL STUDIES IN 

Le Cordon Bleu 
Patisserie and Baking 
The Le Cordoo Bleu Culioa,y Am program is a 21 montf\ 1490 contact 
hour. 103 quarter a edit culinary a,u training progra«1 leading 10 an 
Associate of Occupation.al Studies. The pr09tam coosim of culinary 
labolato,y, restauraN management and g,en,e.rat education cou,sei.. 

Possible outcomH include: 

• Demonstrate p1ofe1sional-le\'el cooking tedmiques, 

- Demonstrate sanltatloo prioclplesas they apply to the 
professiooal kitchen, 

- Demonstrate p1ofess1ooalism appropriate to the hospitality Indus tty. 

• Apply bask management prin,cipies to the demands of a 
hos,pltallty business. 

• Exhibit co,lle-ge•level reasoning s~ls, 

Upon COMpletloo of the p.-og(am the g,adu.ate shOllld have the skills 
n,eeded to begin their career in the culinary and/or hospfta!ity industries 
at an entry level. Jobs that are COU"te-d as successful ploKements in 
le C<>rdon Bk>u Colki~ of Culw\afY Arts in San Francisco's pubhhed 
placement rates for calendar year 2012-2013 indude lhe f~ lowlng,. and 

are listed based on the frequency with which each position is obtained 
foltowlng g raduation, With posil:IOM obtained mOit ftequet1tly llsted 
first, and t hose obtained lean frequently listed Last: Line Cook and Sous 
Chef. The various titles of •chef' In the foregoing list generally appfy to 
more adv.lnced rol,u in a profeu ional kitchen, The jobs mflltioned are 
eitamples of cettain potential ,lobs, and are not a ,epresentatloo that 
Ulese outcomes are more probable than othen. le CCN"don Bleu College 
of Culinary Arts cannot 9uarat1tee en-1ptoyrnent o r salary. 

A general education is an impor1ant aspect of highef leamini, and a 
valuab4e-asset In today's hlghty competitive world . Genera.I educ.atloo 
coursewort is designed to ensure ttwit stu~ts have the cogni6ve 
ablUtles c1udal to their success In the wo,kplace. 

The Pfogram was designed to reptesent a complete, well rounded 
omlcutum that provides a foundation for nudents to enter the 

Joodsen,i,ce industry in an}' of a mu16tude of positions, Prior to startini, 
an externship. a student must haw a cumulative 9'ade poin t ave,age 
((GPA) ol 2.0 or better. A 1tudent uansfe,ring from an}' Le Cordon Bleu 
College of Culinary Alls who has eatned a g,M:le bebv 2.0 in any course 
will need to be retat(e that coune., Of an equivalent course,. eaming a 
course g rade of 2.0 or higher p,ior 10 en1ollmen1 into the-Associate of 

Occupa6ona4 Studies in le Cordon 8$eu Cu1ina.ry Arts program. 

Offered at the le Cordon Bleu campus in: 
San Francisco 

Core-Curriculum A•qulrem•ntt 
COUf:SI.Coot COUI\Sf.Ttllt "'""" LC8C100 College Success and Cateer Portfolio I~ 

LC8C10S Food Safety and S.,nitatioo ,~ 
LC13C 110 Culin.tiry FQUnd3ti(ln$ I ·~ 
L.C&c:120 Culinary Foundations II 6.0 

LC8C12S Cost Control and Purchasing 3.0 

LC8C13S Nutrition 3.0 

FQodinHi$tOry s.a 
LC&C:215 Hospita.llty Supet,Mioo and Entrepreneurship 5.0 

LC8K101 Introduction to Pfnisserle and Baking Tedmlques 6..0 

LC8K112 Baking Principles and Viennois.erM! 7.0 

LC8K122 lnttmatiQn;)I Piiti$~~ {&ke N)rmula, tind AW:mbly 7.0 

Advan,ced P:russ.er-".e & Chocolate Techniques a.o 
LC8K222 Centerpiece and Cak.e Oecoratloo Techniques ).0 

LCBK232 Advanced Showpiece and Confectionary Techniques 7.0 

""'260 Externship I s.o 
LCSJ06S E:xtemshipll 

Tot;iil Required Cote C"rria1k.lm Credit.s 

General Education Require ments 

COUf:Si COOE COORS£ TITU: 

COM 122 Public Speaking 

ENGIOS IEngfoh COmpo,;i,:ion 

PSYIOS Psychology 

MAT122 Culinary Math 

Total Raquintd Gene ral Educat.On Crcrdits 

Tot,11 Quat1erCredlt1 Re,qulred for Gtaduatlon 

s.a 
82.0 

20.0 

102.0 
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LE CORDON BLEU CATALOG 

ASSOCIATE IN APPLIED SCIENCE IN 

Le Cordon Bleu 
Culinary Arts 
Thf.leCo.-don 81eu Cutinary A.rts progr;,,m is ;, 21 month, 1490cont.JCt 
h our, 105 quartH nedlt culinary a rts training p ,ogram lead Ing to 

an Associate in Applied Science, The progr.tm consists ol culinary 
laboratory, restaurant miW\agement and general eduutic:w'I counes. 

Pou ible outcom• J. include: 

• Demonstrate professional•le~I cook;ing techniques. 

• Demonstrate s.anita:tion principles as they apply to the 
PfO~s~nal kitchen. 

• Demonstrate professionalism appropriate to the hospltallfy indust1y. 

• Apply basic m.an~emNll principhl's to the demands of a 

hospitality business. 

· Elthlbit colle~-ievel N.'asooin9 skills, 

Upoo comptetion of the p,ogram the-g raduate should have the 

skill:S needed to be-gin t:he,r care-e1 in the c ulinary a nd/of hospitalrty 
Industries at an entry \.ewt Examples. of s.ome Job titles Include Line 

Cooll, Prep Cool\, Sou5 Chef, Cook. Chef, Cook. t A.i.si5t.Jnt Coo, Ba k.E-r/ 
Rounds.Coot., 8i.Jtcher. Cafe Cook, Cook A, Cook II, Cook IV - Casual 

Dining, Cook - Main K"ttche n, Cooking Teacher. Culinary COOfdinator, 
Day Cook, Ke.ad Chef/ Kitd\M Mal'\aget; Head Cook, Kitchen Managet, 

Un,e Chef, Poissonnier, Prep Chef, Ouit!ity AssUfance Coordinator, 
11:oundunan!Che-f de Part le. The va1lous titlM of 'chef" In the foregoing 

list ~ne,ally ~pty to more a,;fv;1nced rolE"s in ;11 profE"5sion;i,I kitchen. 
The Jobs mentioned are examples. o f certain potent I a l Jobs. a.nd a,e not 

;i, repesent;1tion th;i,t these o utcomes ;,re mOfe p rob<lble th;i,n others. 
le Cotdon 8 1eu College of Culinary Arts canoot guaro11tee employment 

o r salary, 

A ge,M!(al education lsan lmpottat1t aspect ofhigher\.earnfng and a 

valu;1ble asset in today's Nghly competitive WOfid, General education 
coursework Is. des.igne d to ens.ure that students ~ve thf!. cognitive 

abii1i ti,es cn,c:i;i,I to theijr succen in ~ WOfkJ)lace. 

The program was designed to 1ep1es.ent a comp\.ete, well rounded 

curriculum that provides a founda tion fo r students to e nte r the 
foodservlce Industry In any of a muftltude of poslOons. Prl°' to starting 

an eKtemship, a student must h.ave a cumulative g ,.tde point aver~ 
(CGPA) o f 2.0 o r better. A student tra.ns.femng from any Le Cotdon Bleu 

College of Culinary Arts who has earned a grade below 2,0 in any coorse 
will need to be retake U\ilt cou,se,. or an e quivalent course, earning a 

course grade of 2.0 Of higher p riof to e nrollment into the As~iate in 
Applied Science In le Cot don 8 1eu Culinary A.ltS p(ogram. 

Offered at the Le Cordon Bleu campus in: 
Sacramento, Seattle, St. Louis 

Cor• Currlculum Requirements 

COVASICOOE COUll:Slffll.l CIIIDITS 

LCBCI00 College Success and Glre-H Portfolio 1.0 

LCBCI0S Food Safel)' a nd S;i,nit;i,tion 3.0 

LCl3CI 10 Culinltl'y FQundlatiQn$ I 4.0 

LCBC122 Cullna.tyf oundatloru II 7.0 

LCBC12S Cost Control ,md Purchasing 3.0 

LCBCl32 Cufina,y Foundations m 7.0 

LCBCllS NutriliOn ,.o 
LCBCIS2 Ba.king and Past,y 7.0 

LCBO12 Cuisine Across Cuftures ,.o 
lCBC11S Hospit.alit)' Supervision a nd Enttep,lene urship s.o 
I.CBC222 C.;)tt,ring .;)nd Buffets 7.0 

LCBC225 Wine and Beverage- 3.0 

LCBC232 Contempotary Cutslne 4.0 

LCBC140 Restaurant Rotation , .o 
I.CBC260 Exte,n~ip l s.o 
lCBC265 Extetnshlp I I 5.0 

Tot.JI R9quired Core CurrKulum Cred~$ 80.0 

General Education Requirements 

COUll$~CODC OOUltSETm.f CIIEDtTS 

COM1 1S Communkation Methods s.o 
ENGl0S Engli$h Cornpositiatl 5.0 

UT215 Topk.s In litet"ature 5.0 

MTH13S College-Mathematics s.o 
f'SVlOS PsychokJ9y s.o 
Total Requlr@d Ge,nera.1 Education Credlls 25.0 

Total QuartH Cr@dlts Required for Graduatlo,n 105.0 

ASSOCIATE IN APPLIED SCIENCE IN 

Le Cordon Bleu 
Patisserie and Baking 
The Le Cordoo Bleu Th,e le Cordon Meu Patisserie ;i,nd Baking p rCMiJram 
Is a 21 rnooth, lo150contact hoot, 104 quarter credit cullnatyar1s 

training program leading to ;i,r, Associ~te in Applie d Science. The 
j:M"ogram consists ot PAtlsseri,e a nd baking labofat°'Y, re~tawant 

management, a nd 9E"nE"ral l'ducatioo coor!4!s. 

Ponib l• outcomH in<:lude : 
• Demonstrate professlooaH evel P,hlsserie and baking tectwques. 

• Demonstrate sMitatioo princip les as they apply to me 
prafes.slonal kitchen. 

• Demonstrate p rofession.ilism a pp ropriate to the hospitality inch.ts try, 

• Exhibit college-level reas.onlng skills. 

• Apply basic m;i,na9ement prin,cipi,es to t he d emands of a 
hospitality b usiness. 

Upon completioo of thi1 p rogram, a gr.tdua te should hwe the 
workforce skfls appropria te for entry level positions. In d'>e' c ullna.ry 

and/Ol' hospit.-ilityindu1tries. bampfe-s Qf some job title) to.-9radu;ites 
include Pastry As.slstant, Bakery Ass.istant. Baket, Assistant Pastry Cook. 
Pastry Cook, B,e;i,d ~ ke r, .rnd C.,k,,e Decor Mor. The v;,.rious tittes o f 
"pastry chef' generally a.pp!), to more a dYanced roles in a professional 

kitchen {for eicam pk! Pastry Sous Chef, El(ecutive Putty Chef), 
G,aduates s.hould not expect to become c hefs. u pon gradua tion bu t 

a re encour.19ed towo,~ toward becoming a chef th,ough t he cour1e 
ottheft careers. The Jobs mentlCM'ted ate examp&e,s of certain potential 

jobs, noc a repesentation that these o utcomes .M"e mOfe p robable 
than o thers. Le Cordon Bleu College ol Culinary Arts cannot gu.arantee 

employment or s<1la ry, 

A general education 11 an iimportant aspect of hlghet learnlng and a 

valuable asset in today's highly competibve world, Gene,al education 
c.ours.ewod Is designed to ensure U\a.t students have the cognitive 

a bilitie) c rucial to the ir succe1, in the workplace. 

The program was designed to represent a c.omptete, well rOtroded 

wniculum tl'hlt pr~ides a founda tion for srudmt) to m tn the 
foodservlce Industry in any of a multitude ot positions. Prior to st.artlng 

an eJ(temship, ,1 studenl must h.we a cumulative grade point aNefage 
(CGPA) o f 2.0°' better. A student trarulerrlng from a ny le Cordon Ble u 

College of Culinary Arts who has e a rne d a grade below 2.0 in a ny course 
wlN need to be retake that course. or an equivale nt cowse, earring a 

coune grade of 2,0 o r h'9he-f priof to enro llment into the lusociatE' in 
Ap~ led Science In le Cordon Bleu P.\usserle and Ba.king program. 

Offered at the le Cordon Bleu campus in: 
Sacramento, Seattle, and St. Louis 

Cor• Curriculum A•qulrem• ntt 

COUf:SI.Coot (001\Sfltllt OICOITS 

LC8C100 Colle ge Success and Cateer Portfolio 1.0 

LC8C10S Food S;i,fety and Sanitatioo 3.0 

LC13C 110 Culin.tiry FQUnd3tiOn$ I 4.0 

L.C&C:122 Culinary Foundations II 7JJ 

LC8C12S Cost Control and Purchasing 3.0 

LC8C13S Nutrition 3.0 

LCSC21S HO$pitality SuwYiliOn &nd Entrepreneu,Ship s.a 
La.K102 lntrodualon to P~tissetle and Bakrng Techniques 7.0 

LC8K112 Baking Principles and Vlennoiserie 7.0 

l.C8K122 linte mational Pcltisserie, (;,l(e Fo,mul.l, and Assembly 7.0 

LC8K212 

Centerple<e a nd Cake Oeco,-atlon Technique s. 7.0 

LC8K23:2 AdYanced Showpiece and Coofectiona.tyTechniques 7.0 

LCBK260 bternship I S.O 

LC8K26S Extemshipll s.a 
Total R,equlred Core Currkulum Credits 

General Education Requirements 

79,0 

COMllS Communication MclhOds 

ENGIOS English Compos.it.Ion 

ums Topics in Lilerature 

MlH13S College Mathematic, 

PSYIOS P$y(h,Ology 

Tot.11 Required GeneHI EduutM>n Credits 

Tot.11 QwirterCredlts Required for Gradwitlon 

s.a 
25.0 

104 ,0 
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LE CORDON BLEU CATALOG 

ASSOCIATE OF OCCUPATIONAL STUDIES IN 

Le Cordon Bleu 
Culinary Arts 

Offered at the Le Cordon Bleu campus in: 
Scottsdale 

Thf, le Co.-don 81eu Cutin;,ry A.rts progr;,,m is;, 21 month, 1490 cont.Jet College of Cuhnary Am who has eamed a grade be4ow 2.0 In any course 
h our, 105 quartH nedlt culinary arts training p,ogram lead Ing to an will need to l:>e ,euike thtit (()u1S,t, o r ~ e,qui\'~l COUl.t. ea,nin,g .11 

Associate of Occupation.ti Studies, The progrMl consists of culinairy course grade ol 2.0 or h igher p tiOf to enrollment Into the Asro<late of 

labora tory, restaura nt m.w\ag ement and general educ.atic:w'I counes. OCCUl)3'1i0na l Studies in Le Cordon 61e u Culinary A11S J)(0gr~m. 

Pou ible outcom• J. include: 

• Demonstrate professional•le~I cook;ing techniques. 

• Demonstrate s.anita:tion p rinciples as they apply to the 

PfO~s~nal kitchen. 

• Oemorut1ate professionalism ap propriate to the hospltallfy indust1y. 

• Apply basic m,an~emN1t principles to the demands of• 
hospitality business. 

· Elthlbit colle~-ievel N.',JlOOin9 skilll , 

Upoo comptetion o f the p,ogram the g raduate should have the 

work_f<Kce skills ,appropriate to entff the hospitillity/foodservice 
Industry, potentlally starting in an entry -le ve-1 position (cook, line 

cook., c• te ring ;,is~st ant.. and b.lnqoet cook) aM o~ ti!Tlt' le ;,id ing 
to a. management position. There are e-mployment o ppOftunlttes rn 

1estaurants, N.'SOfU, hote ls, and institution;,il establi~ments. These 
courses are designed to prepa re the graduate for future management 

p osi6ons wch as Kitchen M.an.tger, (atfflng/E'o'fflts Man39er, 
San,quet Manag er, Gener.ii Manager, and Food & 8eWt"ag,e Manag er. 

Man~ent posi6ons !'N)' require a candtd;,ite to first spend 
significant time in food preparation and foodse rvlce positions in the 

hosp~.-,litylfoodsefvke industries; thefef()(e, it is reason.-,ble to e.xpect 
a oon-supervisory position as an entry-level Job along the. cut.\ary 

man.-gemff!t ca rfff pa thway, Success is dependent upon the student's 
effOfti. abilities, and application ofhl.s or her skJlls and a ptitudM. 

The jobs men6oned a re ei,;a,mples of certa in potentia l ;obs, no t a 
,epreseMatkln that these outcomes are mare probab le than othefs.. 

l e (Ofdon Bleu cannot gua1antee empk)yment cw ~l.11y. 

A geoera l education Is an Important aspect of higher learning and a 

va lua ble asset in today's highly competitive wcwld, Genoeral ed\Kation 
coursework Is designed to ensure that studenl.s have th£!. cogn.tlve 

abi1ilfes aucia l to the,r success in the v,wkplace, 

The prog, am was d esigned to represen t a co mplete, well rounded 

curriculum that pro'-1des a founda tion for students to ente r the 
foodservlce industry In any of a multitude of positions. PrlOf to starthg 

an e)tte rnship, ;,i st\ldent must ~ a cumulative grade point average 
(CGPA) o f 2.0 o r better. A student t1ansfeff'ing fl'OO'l any Le Coed on 81eu 

CORE CURRICULUM REQUIREMENTS 

COURSETJILE 

LCBCIOO Cotltgt Suc:«1s and Cflret't P<:-tfolio 

LC8CT05 Food Safet)' and Sanitation 

lCBCllO Culma,y Foundations I 

lCBCl.22 (ulin;wy Fo1,mcliJtiom 41 

LCBCl2S CO$t Contr~ trnd PurchaSing 

LC8Cl32 Culina.,yFounda.tloru Ill 

lCBCl:3S Nutrition 

lCBCIS2 Baking and Pastry 

LCBC212 CuiJinle-Across Cu1lu,e~ 

LC80 15 Hospita lity Supervision and Enuepteneurshlp 

lCBC222 Catering and Buffets 

lCBC.2.2S Wine and Beverage 

LC6C232 con.1em f)(M".a1y Cutiine-

LC8C2'10 Restaurant Practical 

lCBC260 Externshlpl 

lCBC.26S Extffn~ ipll 

Tota.I R~uired Core Curriculu.m Credhs 

G t n•r•I Eduuitlon Requlr•mtnU 

COURSE COD£ COURSETI'tlE 

COMtl S ( ommunkation Methods 

ENGlOS Engh.sh Composition 

HIJMIOO Introduction to Humanities 

MTHIJS COlltgt Mathematic:$ 

PSY105 P,y<hology 

Tot•I Required Ge-nua.l Educ•tion Credib 

Tot•I Qu arter Credits Required for Graduation 

1.0 

3.0 

4.0 

7.0 

,.o 
7.0 

, .o 
7.0 

, .o 
5.0 

7.0 

,.o 
4.0 

8.0 

s.o 
5.0 

80.0 

5.0 

s.o 
5.0 

5.0 

5.0 

25.0 

105.0 

ASSOCIATE OF OCCUPATIONAL STUDIES IN 

Le Cordon Bleu 
Patisserie and Baking 
The Le Co1doo Bleu P.'!tissefie and Baking i;>«>gram is a 21 month, 
1450 contact hout, 104 quarter aediO culinary am ttalning program 

leadin,g to an Associa te o f Occupational Studies. The p rogram cooS.m 
ol pJtl.sse1le and baking labora tory. resuu,ant management and 

general education course-.s, 

Ponibl• outcomH includ• : 
- Demonstrate p rofe.sslooaHevel pJtisserle and baking technlq ue-.s . 

• Demonstrate sanitatioo princip les as they apply to me 
profes.slooal kit chen. 

• Demonstrate profession.ilism a pp ropriate to the hospitality inch.ts try, 

• Exhibit college-level reasonl:ng skills. 

• Apply basic management prin,cipi,es to the d e m;,inds of a 
hospitality b usiness. 

Upon comple tioo of this p ro gram. a g radua te should hwe the 
workfoice skJlls appropriate for entry le ve-1 positions In the cullnary 

and/Ol' hospit.-ilit yindu1trin. b;;,impfes Qf 1ome ;ob titles fol gr.tduates 
include Pastry Assistant, Bakery Assistant. Baket, Assistan t Pastry Cook, 

Pastry Cook, B,ead ~ ke r and Cake OecOf"ator, The varioos titles of 
"pastry chef" generally appfy to mote adYanced roles in a professiona l 

kitchen {for exampk! Pastry Sous Chef, El(ecutive Pastry Chef), 
Graduates ~ uld not expect to become chefs u pon 91aduatlon bu t 

a re t'rn:qu raged to wor~ tow;,ird becomiog a chef tlYqugh the cour"1e 
oltheit ca.teen. The Jobs mentlCM'ted ate examp&e,s of certain potential 

;obs, noc a repesentation tha t these o utcomes .M"e mOft! probable than 
othet:s. Le Co,don Bleu canno t g uaran tee employment Of s.alary. 

A gene ra l education is an important aspect of highef leamini, and a 
valuab4e asset In today's hlghty competitive world . General education 

ccxmewort is designed to ensure ttwit stu~ts have the cognibve 
ablUtles c1ucial to their success In the wo,kplace. 

The Pfogram was designed to repesent a comp le te , well rounded 
currlcutum that provides a foundation for nudents to enter the 

Joo <hervice industry in a,ny of a multitude of positions, Prior to starting 
an e.tternship. a student must haw a cumula tive g,ade poin t ave,rage 

((GPA) of 2,0 or better, A student transfe rring from any le Cordo n Bleu 
College ot Culinary Arts campus who has earned a 91ade ~ ow 2.0 

in any coorse will need to re ta.1":e that course, or an equivalent course, 
ea ming a course gOOe of 2.0 or highe, p rior to enrolhient Into the 

Associa te o f Occupa tiOllcll Studies in l e Cordon BJ.eu Pitinerie and 
flaking p togram. 

Offered at the le Cordon Bleu campus in: 
Scottsdale 

Cort Curriculum R•qulrtmtntt 

COVf:SlCoot COOI\Sfltl lt OICOITS 

LCBC100 Co llege Success and Cateer Portfolio 1.0 

LCBC10S Food Safety and Sanitatioo 3.0 

LC13C 110 Culin.tiry FQund3tiOn$ I 4.0 

L.C&c:122 Culinary Foundations II 7.0 

LCBC12S Cost Control and Purchasing 3.0 

LCBC13S Nutrition 3.0 

LCSC21S Hc>$pitality Superyision &nd Entre preneu,Ship s.o 

La.K102 Introduction to P~li.ssetle and 8akrng Techniques 7.0 

LC8K112 Baking Principles and Vlen noiserie 7.0 

LC8K122 lintemational PitisseM, Cake Fomda, and Assembly 7,0 

LCBK.212 

Centerpiece and Cake Oecorauon Technique.s 7.0 

LC8K232 Advanced Showplece andConfectionaryTechnique-s 7.0 

LCBK260 bternship I S,0 

LOll(26S E.x1ernship II s.o 

Tot.ii Required Core Cuniculum Credits 

Gen...-a l Educ•tion R4rquirem enls 

COUll5lCOOE COORS[ mu 
COM 115 Communica tion Methods 

EHGIOS Engil~ Composrtlon 

HUMIOO Introduction to Humanities 

MTHlJS 

PSY105 P!.y"chology 

Tot.ii R,.quinid G11n• r.il Edu~.t;on Cnidn1 

Tola I Qu•n11rC1"11dn1 Rll,quir.-d for Gf•du•tion 

79,0 

5.0 

2$.0 

104.0 
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LE CORDON BLEU CATALOG 

BACHELOR OF ARTS IN 

Le Cordon Bleu Culinary 
Management - Online 
le Co«ton Bleu College of Culin,1ry Arts off en ii 6achel<:ir of Arts in 
l e Cotdon Bleu Culinary Man;19ement completion prog,am, abo known 
as a 2 ,. 2: p rogram, whk h is an extensive online progr;wn. The 
l e Cotdon 81eu Culinary Man~ement program lso 930 contact hour, 
180 Quarter Credit culimryman;,,gement tr;Mning program with 90 
of those Credits potentially t1arufe1r1ng In from an Associate deg.tee 
oblclined in eithef Culinary Arti,, Pcltis~ie and Baking, Of Hospitality 
al\d Aeitau, ant Man<lgM'lel\t,. al\d may be COMpleted In a, weeks, 
excluding holiday~ and breaks, The program consists of ..cademic and 
g eneral education courses, and concludei with a u p stone p roject. 

Mode of Delivery 
The(ol4!~ utilizes a PfOprinuy Le..,,-ni"9 Man.tgement S,,~tem IL.MS} 
kl\OW'tl as MyCampus. Virtua l ctasstooms a te des19(1f!d to f-Mll.itate 

learning and may be compriW!d of lectlning activities tha t irw::lude one o r 
more o f the folk>wing: 

, Pr.sent.ation,: Mu4timedia presentations introduce new concepts 
a.nd a,e acces~ by student s asynchronou!>ly. 

, Di1<uu.io n Forums: Topic«ba.-sed d iscussions a re fociitated 
asynd\lonou:sl')' by the Instructo r. Dlscu!>~ n forums p rowde !>tudent!> 

with the opportunity to re1pond to the instructo r ;u well as to 
other nudents. The ln.stNCtO( rnay focus the discussion, Mg hlkJht 

critical ins'9hts made by students, ch.al(.e~e the critical thinking of 
students.,.and propose alte(l\ilti\le perspectlws oo a topic. 

• Ch.at S.n ic;m1: Twice each week:. th,e instructor holds ar, o ne•hoor live 
(synchtonowl cha t s.esslon. ~ Instructor uses thes.e chat s.ess.lons 

to detiver a structured p reW?ntation, Chat sessions ;we reco1ded 
a.nd a rchived so that students who a re unabh?- to attend the s.esslon 

synchronously m.y acceu n. a t the ir convenien,ce. 

• Asslgn ~ nts: f-Mh a ll1gnment a llows students the opportunity to 

demonstrate the ir 11now1edge and g,ai!l feed bade Jrom the instruc tor, 

• Group Project: Students may have the oppottunity to participate 

in g roup projects, Evalua tion of the group p rojecu w ill invotve an 
analysis of the products as well as the group p rocess. Sludents 

recffl't' i:ourse t-eKtbook.5 and softw.w-e U'lro\lgh Words ofWi~m. l l C. 
>Chaumburg.. llliools, (866) 397-1726. 

Program outcomes in-dud•: 

• Develop the lmowiedge base necessary to ownee execution 

ol 0rgar'IU8!i0na1 fun<:tio)c\j includ ing;: p urch&sing &l'ld in~tory 
controls, food and wine operations, front-of-lhe-house operations.,. 
~ bll$i<: pril'l(ipl,e$ Qf manrigem,t:nt. 

The following program is offered through the 
Scottsdale campus and is not offered in all states. 

• Apply managemem theory and leadership principles. 

, To det'nonstu,1,e the use Qf $tlltistiail an&l)'$iS to &id in 

management decisions. 

, Undwtand tffm dynamies 8-00 th~ role teams play in today's 
workfo rce, 

• Develop an entrepreneurial view toY1a rd add ressing current Issues In 

the lield of hospita lityman,tgement, 

• Develop lea-dershlp. interpersonal, and communk ation skills In 

man.1ging human resou~ es in diYt>Oe ho~ita lity or~RU:ations, 

• Demonstrate utilization o f WOtk-bas.ed projects rhat tncorporate 

lead,eohip, teamwork, and communii:a tioo skil ms in th,e 

compilation of a management ponfotlo. 

, Id-entity and ap ply sound finiNlCia l miW\ilgemenl principlu. 

• Devel()fl a.nd apply p rlnclple-s ot theories of ~plta111)' busil\e1s 

man.1gement while being able to e x:ecvte customer sewice 
te-chnlques.. 

• Develop an undeutanding o f change and contemporary issue1 that 
need lO b e Implemented and/or managed. 

, Gain app(eciaOOn for- the history, 41\'0lution, and interna tion,al 
dlve,sity o f the hospitality Industry. 

Upon comple6on of this program, a graduate should have the 
wo,kforce skills appropriate to en tel' the h o~pitality/foods.er-.ice 

industry, pot,en~lty starting in~ entry•l~ I positioo (cook.. line 
cook, cateting asslstant,.and banquet co ok) and over tlme ~ d ing 

to a man~em-e«< position, Th-ere ar,r,e ,employment o pportunities in 
,estaurat1ts, resorts, hotets.,. and Institutional establishments. These 

courses a re designed to p rep;w,e the 9 radu,1,te f<H future management 
positions su,ch as Kitchen Manager, Catering/tvents Mana.get, Banquet 

Mamget", G-eneral Manager, and Food ;,ind 8ev,erage M,J,n.1ge r. 
Manag ement p ositions may require a candidate to first spend 

si~ ilio nt rime in food preparation and foodservii:e positions K"I the 
hosplta ll1y/foodservk:e indusltie-s; the-tefore, it Is reasonable to expect 

a noo•supe rvisory position as 11n enlry•level ,iob along theculin.ary 
management ca,ee.r pathway. Success is dependent upon the student's 

,efforts, abilities, and a ppticatiooof his Of her skils and aptitudes. 
The Jobs mentioned are examples o f ce<tain potential Jobs, not a 

repres,en tation th;,t the~ outcomes ar,e mOfe p,obable than others. 
le Co,don 8.teu cannot g uarantee employment ot sala ry. 

Cor• Currlwl4.1m Requl,.mtnts 

CO~SlCoot COUA.SETITtJ CIICCMTS 

LC8M302 Wine and Beverage Management 3.0 

LC8MJ 10 Co st Control Ana lysis lJ) 

LCBM320 Health Cui$in,e and Nutriti(.n lJ) 

L.Cftt.1330 Food Science lJ) 

LC8M340 8umess Ethics 3.0 

LC8MJ60 facilities Man~emen t lJ) 

LCBM370 Supi,vi$ion and Man&gement lJ) 

L.C8M380 G<lstro nOl'l'ly lJ) 

LC8M-430 Evem Management 3.0 

LC8M440 Hospit.tlity Mark.elin9 Managem,ent lJ) 

LC8M460 Finan<i31 M&nagerrw:nt lJ) 

L.CWl470 Hospitality Sttateglc Management and Research 3.0 

LC8M480 Customer Service 3.0 

LC8M490 Small Business Development 3.0 

LC8M499 CllpjtOnt COYrse 3.0 

Tot.al Required Core Cut'Tlculum Cred its 4S,O 

G• nera,I Edu<atlon Requirements 

CO~ SlCoot COUA.SITITt.( CIICCMTS 

AGSC-403 Contemporary Issues in Agriculn.e and 

f(lod PtoducbOn ... 
EC0323 Economic Theory ,.o 
ENG303 Academic Research and Writing ,.o 
ENV333 Environmental Science ,.o 
HUM31J Food C1,.1ltur,e and Ettwc Ident ity ... 
POl..473 Politic~ Law a.nd Society ,_. 
PS:'1'313 Organizat ional Psychology ,.o 
SOC413 Beliefs, A.ttitudes and ldeo'ogies ,.o 
STA.T303 St&tiUiU ... 
Tot.al Required GeMfilll fducilltlon Credits 45,0 

Tot;iil R•quintd Auo-<i.at• 0•51rH Tnrnrl"•r Credits 
,._, 

Tot.al Ckuirt•r Cr.-dit, R,e,quirff for Gn,du,otion , so.o 
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ASSOCIATE OF OCCUPATIONAL STUDIES IN 

Le Cordon Bleu 
Culinary Operations 
This l e COfdon 81eu C\llina,y OS)ef.a6ons prog1,l,fJI is a 1310 cont K t 
hour, 99 qu.arter credit culln.ary operations training program and may 

be completed i" 8,4 weeks,.udud ing holidays and bruks, The pc-ogram 
consists of culinary laboratory counes wllh an extemshl.p, academic 

and general eduution COUfM!S, and condudes with a capstone p roject. 

Prior to !.tar ting an externship, a student must have a CUl'Ylulati\oe grade 

p oi'1t .wffa~ KGPA) of 2,0 Of be tter. 

Pc.tn ibl• o-ut<omfl ind~de: 
• Oemorutt.ite professional-le~ cooking techniques.. 

• Demoosuate ~nit;i.tion p rinciples as they apply to the P«)fenional 
kitchen. 

• Demomvate profusionalism appropriate to the ho~it.ility industry. 

• Apply basic managemeot and o,per.ational principles to the demands 
of a hospit aHty businen, 

• Exhibit colleg,e-4e\oel reasoning sklll1, 

Upon compfeUOn of the pr09ram, the graductte should hav-e the 
sklll.i needed to be-gin their care-ers In the culln.ary and/or ho!>pltal1ty 
indw trie-s at an entry Jev-e4. E.xamples of wmt> job titles for graduates 
Include ent,y-level supervisory positions, Food Ope<atlons Manage,, 
Institutional Operations Manager, Kitchen Manager, Food P'feparatioo 
Wodter. Foodsetvk:e Manager, Res1aura n1 Man.ager. Cook.. lln.e Cook, 
aOO Roondsman. Gtaduiltes we enoou,.-ged to work toward Uppe1' 
management positions through the coum, of their careen. The jobs 

mentioned are eq,mples of certain potential job,;, not a repre)t'ntation 
that these outcomes are mote probable than others. Le Cordon 8teu 
cil>Onot guarantee employment orsalMy, This hybrid program requires 
a combination of resident lat and dlst~e education courses. A stud em 
t ril>OSferring from any le (otdon 8le\l (oUege ol Culinary Arts campus 
v.tM> has ea1ned a grade below 2.0 In a ")' cowse will need to 1etake tha.t 
coune.. or an equivalent course, earning a coone grade of 2...0or higher 
prlof to enr~lmeot into the Assocla.te of Ocrupatlonal Studies 
in le Cordon Bleu in Culin,ary Operations, 

The following program is offered through the 
Scottsdale campus and is not offered in all states. 

Mod• of O•liffry for Dist~n<• Eduut ion Progr~ms 
The College utllizie.s a pto{)rletary Le.vnlng Management Sys.tern (I..M~) 

known as MyCampus. Virtual classrooms are designed to facilit ate 
leama"'!Q and may be comprised of learning activities tha.t lnd ude one-or 
mOfe of the folloowing; 

• Presenlatlons: Multimedla. presentations Introduce n.ew con,epts 
and are aca!ssed by students asynchronously. 

• Dls<unlon Forums: Topi,e-based dls.cussioM .ve facilitated 
;uynchronously by the instructor, OiscusUOn fon.ns provide students 
w1th theoppo,tunlty 101,e_i;pond to the lnstluctot as well as. 10 othef 
studimts, The inst1uctor m....,. focus the discussion, highlight crihcal 
Insights made by students, challenge the critical thinking ol students, 
and propose alternative penpecti\'es on a topic, 

• Chat Sessions: 'Twke each week, the insttuctor hokls a one-hour live 
(synchtonous) chat )t'Ssion. The instructor u.ses these chat s.essions 
to delver a s.t,uctured presenlatMXI. Chai s.essions Me ,ecorded 
and archiv-e<I so that students who are unable to attend the sesUOn 
synchionous.fy may access it at their convenlenc.e. 

• Auig:nmfllts: heh assignment a l ows studenu the opportmity to 
demonstrate their knowkdge and gain feedbadr: from the instructor. 

• Gfoup Proje<t: Students may h.we the oppottunity to participate 
In group projects. Evaluation of the g,oup projects wll lnvotve an 
analy$i1 of the prod\K'ts as ~ I as the group process. Students recew\' 
course textbooks. and software through W0<ds of w1sd001, LLC. 

CoritCurrl<ulum At qulremitnts 

CO~Slcoot COUA.SE TITtJ CIICCMTS 

lC8C101 College Success for Onlme Programs 2-0 

LC8C10S Food Safety and S;,rwta6on lJ) 

LCSC110 Culinb1)' Fc>undMiQn$I 4.0 

l.C8Cl20 Culina1)' Foundations II 6.0 

LC8C12S Cost Control and Pu1d\aslng l .O 

LC8Cl 30 Culinary Foundations Ill 6.0 

LCSCUS Hutrilion lJ) 

l.CBCISO 8.aking and Pasuv 6.0 

LC8C2H> Cuisine Across Cubes 6.0 

LC8C21S Hospit.tlity Su-pe-Msion and Entrepreneu1ship SJ) 

LC8C22:S 'Wine and ~ei-age lJ) 

l.C8<2SO Extermhip l 6.0 

L.COCm Caps1one-Coorse ,~ 
LC8H1S6 Food History ,~ 
I.C8Hl2S Food Servil:e Ol)et';liliOM s» 
l.CBH291 Dining Room Man.agemet1t 5» 

L.C8H295 Restat#ant Management 5» 

Tot.al R~ ui,-.d Core Curriculum Credib 74.0 

General Education Requirements 

CO URSEITTU: 

COM11S Comrnunietrti(,)n Melhods SJ) 

l:.NG105 Englls.h Co«rpos.itlon 5» 

LrT21S Topics In Literature s» 
MTH11S General Education Mathematic., ,~ 
PSYIOS P$y(hOIOgy SJ) 

Tot;al R~uired Gentt•I Eduutlon Cr.ctits 2.5,0 

Tot•I O,..~rt•r Crfltits R.,quifff for Gr~duiltion ... , 
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ASSOCIATE OF OCCUPATIONAL STUDIES IN 

Le Cordon Bleu 
Hospitality and Restaurant 
Management - Online 
The- Le C~don Slcu Ho,,pitalil)' and RcSl $\lffl01 Mlln~Cmtnt prognw 
is a 980 contact hour, 9S Quarter C,edlt ollnary arts training program 
al\d may be c0mpleted in 84 '"'>eeks, C)(Cluding holid&y~ find l:xeak.s. 
The pro91am consish o f academic and general education cou,ses, and 
(Qnd udcs w ith ti eap.u<>ne- C(lu r$C. 

Mode o f Deliv•ry 
The college utilizes a p1oprletary Learning Management System (LMS) 
lmown ;,s My(~pus, Virtu;,I cl.ass«>oms are desii;,ned to facilitate 
lea ming and may be comptised of leiitnlng activities that it.dude one or 
more of the follo\lling: 

• P1es.entatlo1\S: Multimedia pres.entations IMtoduce n.ew concepts 
Md a1e accessed by studenh asynchronously, 

• Discussion Forums: Topk-ba.:sed dlscusslOO:!i are facllltated 
uynchronously b)' the instructor, Discussion fofums provide students 
with the opportunity to 1espond to the ilu tluctor M well as to o ther 
students.. TM instructor mcty focus the d iscussion. highlight critkal 
Insights made by students, challenge the crttkal tha-iking of srudents, 
~ propose altemativt' ~spec th-es on a topic, 

• Chat S@nlons: Twice each week, the imtIUctor hoads a one-hour 1i"e 
(synchfQnous) chat wssion. TM instruct Qr uses thett-chat tt"'lsiom 
to detlver a suuctured presen tation. O\at sessions ate 1eco1ded 
~ a1Chi'ved so that nudents who are un.;,ble IQ attend the session 
!.yn(hronously may access i i at thelrconven\oen.ce. 

• Anign~nts: bch us)9nmeot all om studenh the opportuni ty ro 
demonstrate their knowledge a.oo gain feed bad( from the inSlluclor. 

• Grc;tup Project: Students may have the Qpportunity IQ pafticipate 
In group projects. Evaluatlon of the 91oup proje<ts w"iN lnvdve a.n 
analys.tS of the p rQducts as well as the 9 roup process. Students receive 
COufie textbooks and s.oftwate lhtough WO<di of WiSdotrl, LLC 
S.Ch;,umburg.. Illinois, (866) 397-1726. 

The following program is offered through the 
Scottsdale campus and is not offered in a ll states. 

Poffibl• outc;omes indude; 
• Oeroonstrate professional-level d ining and be\'erage sen,k:e 

te<hniques, 

• Oeroonstrate sanl.tauon prlnd ples M they apply to the hospitality 
induslly, 

• Oeroonstrate professbna.Usm appropr1ate to 1he hosplta.llt)' Industry. 

• Apptybasic: managemmt principles to the demands oJ a hospijtality 
business. 

• EJchibit col!e1j1e-level reasomng skills, 

Upon t:ompl.eOOn of the prog, am, the g ,aduate should ha...e the skllfs 
needed to begin his./her career in the culinary and/or hosp.tality 
industries at an entry~~ ExamplM of s.ome job tltle~ for gtadw tes 
inch.Ide eotry•ll'Vel supefyijsory posi6ons. Froot Desk Clerk, Concierge, 
f 1on1 Desk 5upe,'V1sor, Manager Trainee, Assistant Mana.get, Maitre d', 
Wine Stem rd, Assistant Catt'fing Mani19t>f and E"ent CoOfdinatQr. 

Graduates Me encouraged to work toward uppe, management 
positiom thr0V9h the course Qf their careers, The jobs mmtioned are 
example:$ ol t:etl<lin pot~ tlal Jobs.,. not a representation that these 
outcomes are m0te p rQbable than others, Le COfdon Bleu cannot 
guMantee emplO)'ment or i alary. 

Core-Currkulum Require-ments 

COUIIISI Coot COUII.SI Tllll CJICOO"S 

lC8C101 ( Qllege Success for Online Programs 2.0 

LC8C12S (Qst (oot1QI and Pul"Chasinc;J "' LC8C135 Nutrllkln "' LC8C215 ttospltallty S.t4>ervisk>n and Entrepreneurship s.o 
LCBC22S Wine and Beverage 1.0 

LC8Ht00 lntrodllction tQ the Hospitality lndustcy- 3.0 

LC8H1 15 Food sarety and StiniUJtiOn ro, HospiUJlity "' LC8H\51 Food Terminology 1.0 

LCBH1S6 Food History 1.0 

LC8H211 lnfurrmtion Technol09Y S~tems "' LC8H221 S<--.-er-~e ~ Ope,atil)n$ "' L.C8H22S Food Ser Vice Operations s.o 
LCBH231 Introduction to Tourlsm l~ 

LC8H241 Hotel and LodgimiJ OP@,ations rn 
LO!H250 Hc>$pitality Bu$ines.s LIIW J.O 
L.C8H261 Ctub Managemen1 1.0 

LCBH270 Hospitality Leadership Systems l~ 

LCBH280 Hospit;,,!ity Mark.eti119 3.0 

LC8H291 Oinin.g P.l)om Man.age~t s.a 
L.C8H295 Restaurant Management ,.a 
LCBH299 Capstone Course 3.0 

Tol•I Required Core CUrrlculum Credits 70,0 

General Eduution Requirements 

COURSETITLl 

COM115 Communic,ition MethO<h , .. 
ENGIOS en911sh Cotr1positlon s.o 
LJT21' Topics in Literature ,.o 
Mlll11S General Education Mathematics ... 
PSVIOS P$y(h(IIOqy ... 
Tim,I R•q~ired Gen..-~I Eduution Credit1 2$.0 

Tot;iil Ou~rt•r Credit1 lwquired fOf Gr;iidu~tion ,s.o 
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LE CORDON BLEU CATALOG 

COURSE DESCRIPTIONS 
COURSE NUMBERING SYSTEM 
t.e COfd0tt, Bleu College of CuliM ry Arts uses: 
a cour~ numbering system t~t comUts of ii 
three- or four-lette, prefix followed by three 
numbers and w:IM:ates. both the are.a of study 
and gener'-'I freShman <;w ~ phc>more level of 
t he cO\rne, 

CotWSes numbefed 100-199 ate genHaly 
taken dul'ing a student'S fint audemlc year. 

C01,1r,es numbered 2()()-299 are gener~ U1ken 
duri~ a stu~t's second academic year. 

Courses numbered 300-399 ate ge,nHally 
tikM during a student'S third academic year. 

COUr$CS numbef~ 400-499 rire gen.e,alfy 

takffl during a student's fourth academic year, 

Although the course number Indicates 
the general level o f study, courses may be­

comploeced out of sequence with a $luden.1's 
current study level, upon approval from the 
D irector of Education, The unit of credit is the 
semes.tet"/quarter-aedit hour. 

Note: The Institution reserw:s the right to 
r~<N:dule any c»u,~ tha.1 is ~ted b}' 

fewer than ten students, Due to course 
sd'ledulrlg and student demand, not all 
coursM are available Of offered eYff'f module. 

""" Agllcuhure 

DiKiplinl' 

L(f!i.': li~~:on !~ 
LoC:Ofdon8 1tY 

Hol · -

LCBC100 - College Success and Ca reer 
Po,tfollo 
I Credit 
P,e,eq!Psire: None 
This Colle<Je Success clus combines Insight 
spc,Cifk to both Jh,dcnt succeu habits and 
g.alning entry Into the foodse.-vic:e profession. 
The compilation of d0(1.ll'Tloi:nls ror in(:lu~ n 
In e«her J)fint-bas.ed or digital portfolios is 
the <:ap$tonc pro;«t in thi$ Le Con:Son 8leu 
course. Resume.. cover ~ ter, and reference 
page deYClopmenc fOf employment $ffkin9 
J)fesentatloo encompasses student outcomes. 
Strfsl~ for note taking, rea.ding fo r 
comprehen540n and test taking are e,cplored. 
interviewing $kill$, $lrC» man~~t, 
time management ,and personal fin.ance 
m~agfflicnt a,c diJcu»cd. 

LCBC101 - College Success for Online 
P,ograms 
2 Credits 
P,e,eq!Pslre: None 
This Colte<Je Success class combines In.sight 
spc,Cifw: to both Online student succ~s 
hablu and gaining entry into the foodservke 
p,ofe-s5ion. The compilatiOn of documents 
for inclusion In either print-based or dtgltal 
po11folios is the cap;stone projt(t in this Le 
Cordon Bleu course. Resume, c<Wet" letter and 
refefence p:,ge devtk)pmcnt fOr emptayrnent 
seeking ptesentatlon enc om puses student 
outcomes. Strategics fo r note t aking. 
reading for comp,ehension and test taking 
arc e-xptored, intCt"'ViCwing skills. , 1,eu 
management, time managemeot and penonal 
finance ma.nagemen1 are di$CU$$Cd. 

LCBC105 - Food Safety and Sanitat ion 
J C~dits 
Pr~requlslrei Hone 
This <:our.1e (Overs the principle, of ,:.a{e f()Od 
handling, the types of hazards, and the most 
<ommon causes of food boo-.e illn.eu. A focus 
Is placed on standards for safe food handling 
thrOU9hO<Jt the industry tind lhe p rir'ICipl,t:S 
for managing sanitation In a foodservke 
op,cratiOn. The cour.1e in trodu«s Students t(I 
the se-ven principles of HACCP and famlllarizes 
studcnu with the functions of vA1ious 
gowmlng bodies that service this aspect of 
the industry. StudcnU discu.ss hl)W IO h&ndl,t: 
food safe4y from acquisrtlon to servke and 
are $h(lwn are~ of oppo,1unity to prC'\'ent 
food home illness throughout the now of 
food. Students will take a CFP/ANSI nationally 
accredited food safety eic;am for certfflCatton. 

LC8Cno • Cu Unary Found•tlons I 
,credits 
Prl'r.quisitc;Hon. 
In this ln1roducto1y cou,se to the culinMy 
arts, students will h.lve the opportunity to 
leam basic ptinclp tes guiding profes.sional 
introducto ry coolci~ te<hniques, Lecture 
to pies wlll lndude the history of the 
foodservice industry, culinary termindl09Y, 
standa.rds of professionallsf'I\. organlz.atlon 
of working l.itchem ;md volume food 
preparation. l<ey components of the course 
ind ude discussion of chef tools, commercial 
equlpN\er\t and 11.i .,,teonded uses. Basic food 
i.cience P'{nciplei,. recipe use, menu g,enres, 
Introduction to the elements of taste and 
fQvor ~w drive daily leuom. The f'"mdatioo 
for Le Cordon 81eu stocks and sauces Me 

introduced in thiHlass, The cours.e ,11lso covers 
lnttoduc:tlOl'I to c:ommerclal kite.hen cleat\ing 
and builds under~;,,ndff'l9 for de•n fKiHties 
as students <omplete their food safety and 
s.anitation cw,~. 

LC:8(12O • Cullnt11ry Foundations II 
6Cted!ts 
P,cre.quiliteJ: LCBCIOS and LCBCIIO 

This hands-on cours.e builds on the 
1ech.niqu,t:s &nd p,ineiples presented in 
Cullna,y foundations I. >tudents will have 
•he oppo,1unity to apply a"ltr(ldue1ory level 
wllnary techniques as a component of a 
Le Cordon 61eu culinary cdu<a!iOn. Ousical 
knife cuts and French classical cuisine 
1c,minolo9)' i$ bllill upon in lhis h&nds-on 
course. Proper use of comme,clal equipment 
and Wlder$tanding ol mea.~urcment. t0rmu1~s. 
and ,eape adherence culminate a solid 
loundatiOn lof fwthcring blisic compcte-ncies. 
Foundatk>ns Include stodis, mothef" sauces, 
soups. \'C9et&bles, gr3in$, and egg cootery, 
speed and accuracy. As with the eotire Le 
COrdon 61eu curriculum de:i.ired $3nitation. 
ptofesslonallsm, and respect for the a aft 
(O('ltinuc to enhance the student' s cducatiOn~I 
eKperlence. 

LC8Cl22 • CuUnary Foundations II 
7Credlfs 
Prc~quisir..s: LCBCfOS and LCBCIIO 
This hands-on coutse bullds on the 

techniqU4?s ~ principles J)fesented iir, 
Cu11na1)' foundations I. 5tudents w111 ha-.-e 
the opportunity to apply r.troductory le\'el 
wllnary techniques ,as a comp(N\et\t of a Le 
Cordon Bleu culinary educatioo, O,mk~ 
knife cuts and French class I cal cuisine 
terminol09Y is built upon in t his h;mds•on 
course. Proper use of commetclal equipment 
and understanding of measurement, fom,ufas, 
and redpe a.dherenc:e c:uJminate a solid 
founda-tion fof fufthering basic competencies. 
Foundatk>ns In dude stodis, mother sauces, 
soups. "egeta-bles, grains, and •w cookery, 
speed and acruracy. As with the N'ltlre Le 

Cordon Bleu curriculum desired sa,nitation. 
ptofesslonallsm, and respec:t for the a aft 
cootinue to enhance the student's educational 
ekpeflence. 

LC8Cl25 • (O$t Conhol , nd PurchHl ng 
JCtedlrs 
Prere.quisite: P1erequisit~ M AT111 or MTH 115, 
as applicable to sp,edf,c com,ws 
This cou,se-provides stud~.1 with an 
undentanding of cost control and porcha:slng 
llS it ~plie, 10 managing & profes~n&I 
foodsen1ice operatton. Lectures focus on the 
dcslg J\ ar'\d irnplcn'lcnu,uon of cost control 
measures and effecb\'e purchasing procedures. 
The budget On both & daily bMi$ and a pct 

event basis win be analyzed. Students wlll be 
cxPosed 10 a b,tise, undefstanding elf profit 
and loss statemenu and how to tra.ck cost u 
ii relates to the flow of food in variOus styie,-1 
of Industry establlshments. Le Cordon Bleu 
funiculum components will in(lude ianal')'sii 
of the benetlts offabflcatlon versus value 
~ded product purc:hasing and will encomp.a:i.s 
the student's lndMdual Industry goals with 
$imu1att-d busintts modeling e:itercises. 

LCBC130- Cul.inary Foundation.s UI 
6Credhr 
Prereq ulslre: LCBC120 

This course builds on the te-chniQue$ and 
principles demonstrated In previous cou,ses. 
Sludenu will h.we the opportunity to devek>p 
skills in the Identification, butchery, and 
fllbric.ation used in cooking of a"arlcty of 
meat and seafood producb . >mal woce 
J:)l'OductiOJ\. from the dassie&I Le co,don 61eu 
techniques taught earlier, Is enhanced in this 
stage of furlhef ad\'anc:ed culinary training. 
Charcuterie methods including curing.. 
,moking, lorccmeau , and i.austt,gc p1oduc1ion 
a.re mtroduced and prscticed. Students wtl 
have the OS)J)Oftunity to &J)pfy itltroductory 
plaung techniques u tilized In the foodservke 
indu$try 1md may ~gin 10 reali:t- their own 
style a:s the taught Le Cordon &eu techniques 
b«ome mo,e fAmili;a,r. 

LC8C132 - Cullnary Found,Uons Ill 
7Credlrs 
Pr~equi.sire:LCBCl11 
This cou1se build~ on the techniques and 
principles demonstrMC<I in previOui cour.,es. 
>tudents wil ha'lle the opportunrty to develop 
skills in 1t,e identifi<atiOn, butchery, and 
fabrication used In cooking of a \'a.rlety of 
meat Md seafood producu. Small sauc:e 
production, from the dasskal l e Cordon Bleu 
techn.iques tbught earlier, is enhanced al thi.s 
stage of further advanced culinary training. 
Char(ultrie l'Tloi:thOds in.eluding curi l'M), 
smoking, fo«:emeats, and s.ausage production 
(lo(C introduced and practieed. Students will 
have the opportunity to ~ply lntrodoctory 
plating techriques utilited in the foodser'Viet 
Industry and may begm to realize thek own 
style a$ 1he-t aught Le CordOn 61,cu l e<:hniquc., 
become mOfe fam11llar. 

LC8Cl 3S - Nutrition 
JC,edlrs 

This coutse is ,an .,,t,oductoty course In the 

~ ucty of the principles of human nutrition, ! 
needs. CurrN'lt dieta1)' guidelines, the function 
of nutrient~.~ dietary fads will be discussed. 
Students wil be expected to examine menus 
~ re Opes for modifications to optimizing 
nuttitlooal content and balance the c:ur,ent 
trends in nutritional study with classical Le 
Cotdon Bleu cuisine techniques.. Emphasis 
wil be placed on the rNtiomh ip betweffl 
diet,. health. disease. and how a food-science 
foundation can benefit not only immune 
challenged popul<1t1oos. bul the aW!f<1ge 
he,lthy popul,tion5 as welt 
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LC8C1S0 • kklng t11nd Putry 
60W1/U 

P~r«wisltcs: tCB<: 105 ond LCBCI 10 
This cou rse coven the fundamentals of baking 

and p,u try arts, w hich ind ude terminology, 
t echno&ogy, equipment. measu1ernent, 
and formula conveoions, Different d.lssic~ 
mixil\g methods along with sta.ndard recipe 

a<Jhefence princi~, bak«Y sanitatioo and 
product storage is discussed. StudenH have 

the opportunity to produce a variety of rid\, 
lean and laminated dCXlghs, <akes.,. k ings,. 
(QOkie,:,. t:MtS, quiek b reach, .Slirr,:d &nd b ll~ 

custards, frozen desserts, chocolates, candles 
and plated de-nert$. rnduwy applic;11tion, are 
emphasized as described by both dasskal le 

Cordon Situ ( ui,ir'loe techni~ and cut tom er 
demand In the modem day bakery. 

LCBC1Slf153 - Ba king a nd Pastry 
1Cno1u 
PrwfllUiJitcJ; tCBCIOS ond LCBCI 10 
This course coven the fundamentals of baking 
and pastry arts, w hich ind ude terminology, 
t echnology, equlprnen1, measu,ement, and 
recipe costing and an.alysis. Different clanical 
mb:lng methods along with stand.vd recipe 
adhe«!rn:e princi~. bakNY s.initati""' ;:md 
produc1 sto1age are d.lscussed. Studenh h.we 
the opportunity to produce a variety of rich,. 
lean and laminated dOllghs, cake.s. Icings. 
cookies,. tatts, quick bre.ads, sm'red anti baked 
custatd s.. frozen desserts, chocolates, candles 
and plated de,;serts. Industry appliu tions .ire 
emphasized as desc(abed ~ both dasskal Le 

Cordon Sfeu cuisine techniques and customer 
demand In the modern-d~ bakery. 

LCBClOS • Food in History 
s Creair!l 
/>nrequisfte: None 
F(MXI in Hi~to,y p,(M(lc~ ,tudcnts with an. 
intellectual framework for un.dentandln9 
wo,ld histo ry, 1hc origins of food.. and 
the development ol culsme. This course 
h ighlight!. rdigiQUS. ~(.(ml)f'l'liC: lln.d Cutlurftl 
influences from the ancient period to the 
prcstnt. Emph~is i$ on the ~p~fiem 
and undentandlng of lmporta.nt hl:sto,kal 
develot>ment~. 

LC8C21 o Cuisine Across Cultures 
6Ct edi ts 

Thu; hands-on lab cou,se t1aces common 
9lobal ingredients U5111!d in many Je9ion;1I 
dishes. It combines k!<tu,e, demonsttauon, 
p oductiO(\. and l)fesentation ,1s a mNns 
to explore o ther M u res through the 

understa.ndingi of global culinary herit.-ges, 
The attitudes and tastes ol the m<lfe g lobal 
and 1mowft"dgei!ble customer sets <1 greater 
e:,c-pectatloo of balance In a pofesslon.al 
c:ulinari:,n's r~t(lire. Studen1s eumine f(IQ(I 
In the context of cuttu,e, geography, hMo,y 
~nd thal influence, cuisine$ ha~ had on each -· LCBC212 - Cui.sine- Acron Cult ur es 
BCt edi ts 
Prem~Ufsit•; LCBCIJ1 
This hands-on tab course traces common global 
in91edieotsvsed ijn rn;my Jegion;d d ishe-5. It 
combines lectu,e, demonstration, producl"ioO, 
and p-esentation as a means to e:icplore other 
cultures ttvough the understanding of g lobal 
w1iN ry heritages. The attitudes and tastes d 
the more g lobal and knowledgeable custome, 
sets a greater eJ1peC"lation of billilnce in a 
p-ofesslonal oollnarian.'s ,epenolre. Students 
e)(amine food in the contut of culture, 
geog1aphy, histoty and the influences cuisines 
have had on each othe,r, 

LCBC21S - Hospitality Supervis ion a nd 
Enh e-pr• neurship 
SCredits 
Prercqe#Jit•; None 
This course pmvldes fundamental p,lnclples 
in bus in-en pl.ln development with areas 
CCN\Centratln9 on hospltallt)' financials, menu 
mechanics,. stilff traini09,, a.nd development 
ol employees. The oou,se al:so addresses 
curreot legal in ues that emplO)'t'o face, how 
10 schedul,e full- and palt-tlme empk)yees 
for staff retention and m;utirnum scheduling 
efficlenc)', and the benefits of fuced, and 
varia~ cost management throughout the 
foodservk:e industry. Studenl5 fn this cou,se 
wiH have an opportunity through rt>Sea«:h lo 
better undffltand the demands of managing 
people iin today's d rY'e•~ workf<l'u. 

LC8C2,22 - Catering • nd BufftU 
7C(~dtu 
Prertt{u/1.ife: LCBCJJZ 

lntroduong dasskal and contemporary 
g(M'de m&nge.- te-chniques are t:mphaiited 
In this course. Studenl5 prepa,e and serve 
food in a variety of $etling~. This h1'nds-on 
production course covers thtee major areas 
in buffet and otering operiUons: buMnecss. 
preparation. and execution. The cour5111! 
appn»<hes t~e OF)<'ratiQn1 in th-e a,ea$ ol 
catering, meme parties, Yfflldlngs, holdays, 
an(I special events.. Ackli1M)n~ topics inc:lude 
m«lll development and business aspects of 
a catt:riog opeulion. Students wilt have ttin 
opportunlt)' to combloe kitchen skills wlth a 
S,t:fUt: ¢1 buMnes..1 andcr~tivily. This cours.t: 
also provides an opportunlcy-for students to 
l'md t~r own $tyte and forth-er ~ r depth or 
knowledge regard1ng how to transition what 
they see in the kitchen and wha! the-cu~tomer 
sees In delivering of the fiN I product 

LC8C2lS - Wlne a nd 84verage 
JCr~d,'U 
Prl'r.quisitc:Non. 
This course p,ovides the student With the 

foundatiom necessary to underi tand and 
appreciate beverage a.kohol ser'ike, a ma JOI' 
profit cent« fo r the ;ni;lustry, Exploration 
Into the various t ypes of beverage s.ecvice 
is emphasized. Focuse,s incl~ wine., mi11:ed 
drinks, coffees and teas, specl.alf)' be-Yetages 
and how ,1 ~a~ type- on iden.tffy an 
es1abilshm.Mt. $tudents a,e Instructed itl 
the a,t of wine evaluation, food pairing, and 
the basic understMding of the geography 
and htStcM-y o f wijne, Other key component~ 
of the cou,se inckide d iscussions on the 
proct>Sws irTY'OWed in wine and spirit making 
lnd udlhQ dimllatlon, pas1eurtzauon, and 
wood ,1ging, The cour~ shows the impOftance 
of ,esponsib&e akohol t.et'Vke and the 
management of the N!spon~biltty that stem5 
ftom operating a foodservlce establishment 
which operates with a liquor licen~e. 

LC:8C232- Con1• mpor•ry Cuisine 
4Ct~d!ts 
Prc~quilitc; LCBCUZ 

This course m ll focus on the evolution 
ol euis.ine from clbsSk.al method-' 10 
contemporary methods. The student will have 
Ike oppc:,111.lnity 1(1 br(I~ h~ W\..~(Wy 

development and use critkal thinking to 
fo,mu1ate hi$/he1" o,..,.n cooclu:siOM about 
flavor profihn-g. This cour5111! m ll also Involve 
1lw: t::q)IOtatic;m of culina,y trend$ such u 
use of local Ingredients, food preSHvation,. 
and a11er~ tivt d iets through ,ec::ipe d~$ign. 
Honing the technical skins and creative 
interpretttition of pli 1e pres.entftlion t1ire 
among the applications hlghllghted In. this 
cour~. Upon completi-On of 1his cour1e, tht: 
student should be able to create and execute 
a nu1ritiontrlly bfil~nced m,en.u that t:vget$ & 

particular customer profile with a.n emphaSH 
on flavor, b3-lance, and htwmony, whae 
honoring the dasskal techniques even if using 
a mcire modefr'Klay del~ry p,esentMion. 

LCBC240J241 - Restaurant Rotation 
BC,edirs 
Prerequ/:site5: LCBCISZ, LCSCZIZ, aftd LCBC211 
Of" Dire«<N of Edll4:.arion torUent 

In this final oo-campus course, students 
apply $J)«ific skill$ ttt,ughl th1ou9hout 
the currlrulum In a series of modem food 
se,viee 3,ppliet1iti0ns &nd competency-bas.eel 
assessments. Student groups w.H design 
a fc)(ld $t:fviC:e ot)er&.ti(ln and f◊rmtrlfy 

present a business plan that in d udes a 
conc~t. layQUt, menu de$ign with con 
breakdown, and a mal'ketlng plan. Individually, 
stu~ tswill i>erform rt:Sl1MJ11&n1 fuing 
eKerclses in both kitchen and dining room 
1able$ide en.vi,on.men.t~ with an emphas.is 
on ~tisfactoriy dernonst,ating learned 

co,mpeten<:ies with "sense o r u rgt:ncy. 
Studenb will also plactke a.n American 
Culinary Federation proctie3,I cooking e~am 
mat Is hfghly respected In the food service 
indu~t,y for p,ofe-,sion.til ~ titi,ation. 

LC8C2SO- Ext trnshlp I 
6Credlt5 
Prc,cquisites; All o,nt:t required program 
cotmes must be completed w#h a cumvlatlw 
grade painr av,erage (CGPA) of Z.Dor higher 
priorro raking eith• r of th• exremfflip courHS 
vnl~ss pttmln/on Is 9ranted b)' the Oirectot 
of Ed41CQtion. 
The extemshlp Is the final applied compon.ent 
of the Le Cordon Bleu culin,ary J)logram, The 
student will have the opportunity to further 
develop a.nd refrne theM" culinary skills with 
180 hours of progressive Indus tty e)(petlence 
alongside school ,1pproved foodservice 
prolessk>nals. 

LCBC260- Ext un,hip I 
sCrediu 
Pn1cqviiitu;AJI otlter requ ired program 
cau,st>.S must be completed ~rh a wmulativ.l 
grade poinr av,eroge (CGPA) of Z.Dor higher 
prior ta taking efrhe, ofrhe exrernshlp coorses 
unleu f)efmi!uion is 9,an red by thf! Dfrectot 
of EdU<;otion. 
TI-.e ext ems hip Is the fin.al applied compon.ent 
of the Le Cordon Bleu culinary program, The 
student will have the opportunity to further 
develop a.nd refrne thei, culinary skills with 
150 hou,-i; ot progressive N"ldustry e:,c-pe1lence 
alongside school approY'l!d foodservice 
p1olessk>nals. 

LCBC26S - Externship II 
SCrt!diU 
Prerequlsfte: All other required p,ogram 
cou,~es mu:u be tomptered wirh o cumulariv,e 
grade point average (CGPA) of 2,0or highl'r 
prior to taking elrhet ofrhe exretnfhlp courses 
vnlcss l}ffm;uion iJ 9r(mted b)' th• Directo, 
of Education. 

This second course i$ required of $11 ct:rtifict1ite 
seeking culinary a,ts student s. The student Viii 

have the opportunily 10 fvrth-et-develOJ,) and 
refine their Nlnary stills during this add itional 
ISO hQur$ ¢l prog,e$iiive industry expe,ience 
alongside sd\ool approved foodservlce 
prolessi0n$1'-

LCBC299 - c,pstont Count 
JCtMltJ 
Pre,cqumtct: AN requited p,ogram courses 
must be comp let~ pdot to toking LCBC199 
and CGPA must be equal ro or g,-earer than 1.0 

This course prOYldes students with the 
opp()(tunity to integtalC and apply learning 
from ~ r i;wevlous courses of study in a 
c0mprehenM method. 

LCBH100 - Introduction to the 
Hospitality tndunry 
J C,edits 
Prercqui'litf!: None 

This cou,se is designed to serve as an cwet"VM!W 
and intrOducti(ln 10 the ho,,pitality indu~try. 
Students are ln1toduced to the history of the 
hospit;\li ty ifidustry including tt,n 0Ve111iew 
of the size, scope,. and Impact. Each of the 
mt1ijo, segment$ of the hOspitality indu:st,y is 
Introduced. Cuneot trends In hosprtallty Me 

ell.J)I~. 

LCBH11 S - Food Safety a nd Sa.nitation 
for HO$pltallty 
J Crediu. 
Pre,cqui'li te: Non~ 

This course covers the principles ol safe 
food handling, 1he- three typt:s of hat(M'd~, 
and the most common causes of foodbome 
illnes.s. A fo,cu$ iS placed ◊n $t&.nd.\rd$ for $&fe 
food handling throughout the Indust ry and 
lhe p rin.c:iplt:s for m~naging s.anitalion in a 
foodsewice operation. lhe course Introduces 
$1udt-nU to llw: st:ven p,in.c:iples of HACCP 

and familiarizes students wrth the functions 
of vlY'i(lu$ g<:Ne,nin.g bodies that ~vie~ thi$ 
aspect of the Industry. Students d iscuss how to 
htrncle food s.iiftty from acquil-ilion. to serviee 
and are shown areas of opportuNty to p«>veot 
fOQdborne i1lnCS$ thr◊ughout the flow or food. 

LCBH1S1 - Food Terminology 
3CmJirs 
/>re,eqvWte: None 
Studen.u are in1.coduc:ed to key terminol◊9y 
surrounding food. foodservke equipment, and 
C:()(lking 1,ec:tv,iqu~$-Studenti a,t: expe,cted 
to Iden Iffy food ptoduct Md descnbe bask 
cooking nyles &-00 techniques p,opt:rly. 
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LC8H1S6 - Food History 
30W11ts 
Pre,equj.sife: f'I~ 

This course explores the importance of food 
and foo&er" ice th.rough-out histo ,y, lr(ln'I 
prehlstonc times to the present. The historic.al 
innueni:e on modern fc>od$ervice i$ an1tfyiied. 

Culinary tfends are ldeontified and d iscussed. 

LCBH211 - lnformallon Technology 
Systems 
J C,Nits 
Prerequisite: None. 
This course pt~,s 11n overview of PC-bb~ 
information systeffls and technology 
&pPl i(flliQnS us«! in the h0$pil 111ity induu,y 

to support operations and managemMt 
dCCi $iQn n\llking.. Topi(s indude: hardware 

and soft~ re, d ata p roces§!ng systems., Input• 
outl)Ut devi<e~ ~tor&ge devic~. Students will 
ha Ye the opportunity to learn and use word 
prO(C'$Sing and spread She,t:1 p,og,11ms. 

LCBH221 - Beverage Servke 
Opentlons 
J(nd/u 

This coufs.e ln ttoduus the rudiments of adult 

b ever;,ge ietvke, ttcipes, bar desig n and 
functionality. OthH topics In d ude: m,llfcetlng.. 

promotions, lega litin, licen~ng, cost conuol, 
al\d management. 

LCBHllS - Food Se rvice Op,uations 
5 0-NJJts 
Pm•quiJitc; None 
Food Setltice Opeta tions pro\'1des a 

comprehensive view of~ size and s.cope 
o f the food service indu:my as wetl as core 

o perational elements inhei'ern. in all food 
se tvke operations. Different segments of the 
food service industr)' ~e ana lyzed including; 
contract food seN1ce, dining opera tions, and 

h o<e l foodsefvice. 

LC8H231 - lntrodu<t1on to Tourism 
JCtedits 
Pn:rcq&n.sirc; None 

This course provides a ccimprehenslve view 
¢l1he-11a~ and tQIMi$m indu.my, in-duding 

the history of travel and tourism. Operating 
$e,gmenl$ of th.t: IOUrism indu1,1ry tire e.xf)IOred, 

as wen a s the role of hospnallt)' within the 

COUli$liC framcwo,k. 

LCBH241 - Hotel and Lodging 
Op•ratlons 
JC,edits 
Pnrcq&n.sirc; None 

This course present s the fundamenta l 
prinQplt:i of IQdging os:,ertitiOn~. ~ude.nts 

a re Introduced to the hist«y a nd ~ope of 
lodging indu$lry ~ weH a$ the o rg aniialional 

structure, and dassitica tlon o f dlffKent types 

¢l p roperties and the m&itets s.erved. Cou,Jt: 
a lso addresses job posrtloru wrthln the hote l 
Md the intt:r,o,me<ted n ll lu•t: ¢l d ilfert:nt 

hot et departments. 

LCBH.250 • Hospitality Business Law 
JCredlts 
PrereqWsit•; None 
Thl1 fntensi've ,ou,se ,0Ye1s all aspects of 
bu~ness law .u it re liltes to the hospijtality 
Industry. Topics d iscussed l:nd ude: bask 

cootrK ts, itdministrative law, government 
regulation~ and leg.al con,erns inVolvlng truth 

in advertising, cootrKts, and man~ent 
ethk s.. Students have the Of!pottu ruty to 

develop the knowledge ilnd sli.ills n«essary to 
make Informed de<lsloru within professional 

.ind "'9al boundaries.. Aho, prolic:imcies 
rn bUIJding ptogreuive labor ,e lations as a 

hospita lity m~ger a re offtted, 

LCBH261 - Club Management 
3Credits 
Pfereqtnslre: No11e 

This course examine,s the h istor)', purpose, 
and o rganiza tion o f pi1v.ite clubs with a. focus 

oo membet' expectilt.ons, SHvice d e li""Y 
methods. al\d organiza tional struc ture. An 

oYN"view o f c lub depa1trnents and the unique 
maruigM'lent , ha.Henges ~ e exploted. 

LC8H:Z70 - HosplU1llty ltad•nhlp 
Systems 
JCrediU 
Prerequhfrei NoM 
Thi1 (ou,.-1c t:mphasiies the imp<wt&n,e of 
leadefship, decision ma.king, motivation, 
pQwe1, and d'wrng,e within the org aniutiOn. 

This unit Is affled a t enhancing the students' 

effe<tiv-cncs.s as rne«ibeo or le&ders of the 
hospitalrty management Industry. 

LC8H:Z80 - Hosplta llty Me,rketlng 
JCrediU 
Prcrequ~ ire: None 
This course intfoduces the plannlng, 
d evtl()pmt:nt. ltnd m&na.gt:rnen.1 o f marketing 

activities. Specia l topics include financial and 
marketing oon$idera.lion$ u nique to ev-tt"ll$ in 

the hospitality environment. 

LCBH.291 - Dining Room Ma.nag ement 
SCr.!!diU 

This course serves to provide students w ith 

a comple te oYerview of froot"Clf,the•howe 
operations. Studenh will , ecel\oe Instruction 

in a ll aspects o f dirnng room man.agement 
lnd uc:hhg: set vice theory, concept s.tyles, and 

levels oJ service, Fu rthe rmore, the equipment 
and standards that a.re required and d ictated 

by concept and rest~ant r;,ting5 a,re 
discussed. Hitlng.. training.. and managing to 

eos~equality Sefvice are a lso included. 

LCBH29S- Restaurant Management 
SCredlt.s 
Pttr~ulsire: None 

The -coune focuses 011 the mis.sion, 
organlz.atlon,. and servl,e e:xeculion !ti a sit­

dovll\, full-service diri"ng o pe riltion, Plal'M"ling, 
scheduling. and forecasting a,e-e >Cpl.alned, as 

~ I as, b;,1ic 1e1taurant l.aywt ;,nd de1ign, 

LC:8H.299 - C.p s-ton• Course 
JCred!ts 
Prcrcqui#tcJ: All r equired program ccur$U 
must be completed prior ro toking tCBH199 
and CGPA mu.sr be equal to or greater than 1.0. 

This course provides students wrth lhe 
oppottunily to integrate a.nd .iipp ty lt.,rr'\ing 

from thff previous courses of study in a 
eomp,ehen~ methOd 

LCBK101 - Introduction to Pitisserie 
al\d Baking Te<hniques 
6Credlts 
Prercqui:lite: None 

The cowse introduces the fundamental 
(;(ln(~t$, $kills a.nd 1t:chtiiqut:s of ba$iC 

baking. Special M'lphask p la,ced on the study 

¢ling,ediel'lt fun"iOns. l)(oduc t idef'ltil\ca.tiol\ 
and welgflts and measures as a pplied to 
baking . Students w ill have the (lpPOrtunit)' 

to apply basic baking tectmlques in the 
pcep11ra tiOn of cod:lt$, cake$. muffins,. tll rt$ 

basic rustards.and petlt fo urs. Traditional 

meringue.$, b utter ( r~ ms and Gt nOise sponge 
will be included. 

LC:8K10.2 - lntrodu<tlon to Pl tlsnrie 
al\d Baking Te<hniques 
7Crcdit.s 
Prerequisite: None 
Tht: ,<KsS!e intrO<tuce.s the fundtimt:ntM 

,oncepts, skills and tedinlques of basic 

baking. Special emphi»i$ p ltw:ed Or\ the study 
of Ingredient functions, p,oduc t ldentrlica.tlon, 
and ~ igh ts llnd me 11$urei 8$ a pplied 10 

baking. Students will have the opportunit)' 
1oapPly b,!1~ baking te(hni~ in the 

ptepar.atlon of codd,es, cakes, muffins. tarts 

basi, custardsand pelit fo urs. TraditiOn&I 
meringues, butter c reams and Genoise sponge 
will be included. 

LCBK112 - Ba k.ing Principles and 
Vlennolserle 
7C,ed!ts 
PrercquiJite: LCBK101 or LCBKJD1 

Students will have the Of!pottunlt)' to deve4op 
the know1edg,e, $kill~ and t,:,c;t,niQUe.$ required 

for lhe production and presenta tion of basic 

ye~t p roducts. Emphasis on lhe-appli,ation 
of Ingredient functions, product identification 
and re,ipe inttq)re ta1.;>n oc:(1.lr, 1hr(lugh¢ul 

lhe module. Students will h.we the opportunity 

to appl)' their acquired u nderstanding of 
b:»ie: baking con<:i=po and te<hniques to the 

prepa ,aoon of breads. erv1Ched dough's and 

v&ri0u$ l\ftisan b1ead$, FoCu$ will a1$0 be given 
to phyllo dough, sweet d ougt\. and 8rkxhe; 
with empha$is OC'I the methOd and p roduc tion 

of Danish and crolsS<lnt dough. Consistency 
o f pn)duet, liming o( P,OduC:tiOn, ltnd recipe 

development wil be included. 

LCBK1 l .2 - lnternatlonal Pitlsserte, 
Ca ke Formula, and Assembly 
7CrcdiU 
Pren'1ulsite: LCBK1DI «LCBK102 

~ udcnts will explore pi3,le 6choux, ,1irred and 
ba.ked custards. Ba\'a..ri.ans and mousses. The 
fWld11menUil prQduclion of d:»~I f;uropean 

desserts, crl!pes, soum!, sabayon and ~ n 

d eskrt~ a~ ~ .Students wil a lso h~ve. 
theopportunrtyto develop Che slllllsand 

unde ,~tandir'lg of crc111Y1ed,. hYO-stage-, and 
foamed cake methods. The student will have the 
o pp(Xtunity 10 gain f)(b(liCal expericn« in lht: 

production. assembly, finishing. and decora1ion 
o f erikc~ w~h vari(lu$ fillings 11nd i(ings.. 

LCBK212 - Adva nced Pitisserie and 
Chocolate T•chnlques 
BCred;u 
Pre,equisite: LCBKIZ1 o, Dir«ror ol Edu,affl)n 
CMSMt. 

This courst: (O(ult:S on ((ln(CP,IS. p r0<edurtt 

.and techniques to p roduce p la tted desserts. 

lbe-cOur'$e emph;u.ittt lhe-p re pa ration and 
assembly o f Mlshed dessetts, tempering 

( hocola.te , sau,e prepara tiOI\. and ga rnishes. 

LCBK222 - Centerpiece and Cake 
D•coratlOI\ Te<hnlques 
7Credffs 
Pre,equiiitc: LCBK111 or Direcro, of Edut:dlion 
,onSMf. 

lbe-COur'$e incfoduce$ ~tu dent~ 10 the 
re4evant concepts, p,ocedures and techniques 

ne<essary to l)«)du<e elabouie <elcbtaliOn 
cakes. The student will have the opportunity 
to dt:~OP $kill$ in d e,0rt1tiOn1 made with 

pa.sbllage. chocola.t e, gum paste . , ooked sugar, 
fll\d marii~ n. Studeno will p rll("ti(C piping 

and d11kCN' ap propriat e to the production .and 

d e<oratioo of weddi-"9 ,akes. 

LC8KU2 - Ad~•nct d Showpltc• and 
ConfectfOl\ary Techniques 
lC1ttlirs 
Prerequisite: LC8K111 orOlrectorofEducotlon 
t on$ent. 

Through the demonstration at'ld p ractiul 

e,r,pe, ienct-, $ludenu will h aYt- the 
opportunity to d evelop their artMlc talents 
it! the ( 1ffti0n of (&l\di,e.$, showpie(es. and 

centerpieces. Students explore a v.ariety of 
mediums. whic!h in.dude ( hO<Oltite, p,astillage, 

and cooled sugar. 

LCBK.260 - Externs.hlp I 
SCredlts 
Prc,cquisite.s: All other requ ired prog,om 
COW5e$ mu.s:r be completed with a cumulotfve 
g1ode poillf average fCGPA)of 1.0 or higher 
prior to tCl'lringcither ol the •.demship cours•s 
unleHpeimfsslon ls §rlltlted by tM Dlr«tor 
o!Educatien, 

The extemshlp is the final applied component 

of lhe Le C<wdon Bleu P3ti,wit and 
Baking ptO<J!am. The student wlll have the 
opp~tunity to furlhet-d evelop and re fine the ir 

skills with lSO houn o f progressive Industry 

ex,pe,ien,e a lOngSide ~ hool a.ppr~ 
foodservic:e profes.slonah. 

LCBK26S - Externship II 
$Credits 
Pte,equisJtes: All other required program 
coun.n mu.rt be completed with a wmulotfvc 
grade point avero9e JCGl'A) o f 1.0 or higher 
p1ior to 1oliing-ei1hcr ol lhc clde.rnl hip ,ou,ses 
unlenpermlssion Is granted by the Olre<tor 
of Educ ado 11. 

This second coune is 1equired of all Piltissefie 
and 8.akln9 students. The studMt wll have 

the o pporl\lnity to furthe r develop and refine 
their stills duMg 1his add itional 150 hours of 
p rogrusive industry eJ1perience alongside 
sd.ool approved foodse,vl,e p,ofessiona l~. 
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LC8M30Z • WI~ and hver•9• 
Management 
JCrediU 
l'nrequisfte: NOM. 
This C(lu rse in.t,odu«-$ 1~ h i~tory, $cienee &nd 

varieties of alcoholic be\'erage,s essential for 
1od~$ h0$pitalfly mar\ager. Students will have 

the opportunity to gain an undentandlng 
of wines. beers &nd spirits.: ind udil\9 t~ 

selling and marketing aspects of the beverage 
indU$t,y. 

LCBM310-Cost Control Analysis 
3V.Oir1 
l'nrequisfte: NOM. 
This course (Qcu.ses on t~ management 
aspects of plantlllg, o,ganizlng, lead ing and 
controlling II ho$pi14'1i1 'I e$t~bli$hm<ene. Topi(s 
exp/orl'd Include purchasing and Inventory 
control &eeounting, and pro'11ability. 

LCBM320 - Health Cuisine and 
Nut,ltlon 
J end/u 
P~,•quiJftc; None 

This course wlli focus on current nutritional 
aspects in the food industry, Emphasis win be 
p laced oo d ietAry modifications, menu design 

and alteuOOn, i"9redient selection, and 

function. 

LC8M330 - Food Sckinc• 

This course uses lecture and demonstrations to 
pre~nl the physical and c:hemietil prope,1iie$ 
o f food. Studenh will have the opponunlt)' to 
d iscuss the relatiomhip ol 1he1,e pr¢per1i,e1, 10 
food prepa,ation techniques as they relate to 
he-alth and nu1, itioo. 

LCBM340 - Busi.ness Ethics 
J(,r~ih 
P1e1rquislre.: fVMe 

Thh coune el'lamiines the nature ¥Kl value of 
mo1alJt)' In relation to busine~s envlro001ents. 
Students will be e.xpowd to UleOfetic~ 
situations aoo applled ethic:a.l constructs that 
shape and modify the busines.s decision• 
making processes. 

LCBM360 - Facilitiu Management 
3 Cre-dit1 
P1er~uisit1:fVorte 
Students wlll have the opportunlry 1oexamine 
and evaluate the processes invdwd in the 
development, management. and maintenance 
of hospit.l~ty faciitiu and properties, 

LCBM370 - Su pervision and 
Management 
3Cre-dits 
P1, ,~uisit1; None 
This coul'Se wll co~ the transit loo from 
employtoe to supeM~,. Mana9ffllen1 
tec:hnlques Ynlll be studied on how to handle 
d ifficult emplo~es a,t the ~me time ,u 
Implementing motivauonal techniques. The 
student wiO have ¥t opportunity to g iiin ;,n 
understand-'9 of emptoyee training prog,ams, 
counselir19, the concept of disci~ ine,, 
pe1formance appralsa.ls, and the p,lnciples of 
wage ;,nd salary ;,dmrflistr.t,tion. 

LC8M380 - Ganronom)I 
3Credhs 
PrnttJuiSite.: None 
This course will explore the study of food 
th,ough di"Yer~ quesliOfiing, both histo ,ic and 
conte~Of'ary, to undentand the relevance 
within our $~ty ,ind cullur~. Topi(.S will 
include.: cultural meanings of food, influences 
,iround what we eat and why, c~nge,, in 
meals and mealtimes, drinking h;,blts today 
"Yersus yeste~,. ,ind the ~ tutiQn o r cuisine. 
cookbool<s and authors. Students wll be 
expec1e<1 to «irnplete II g11$tn:>n0my res,e,ir~h 
project as part of the cou1se_ 

LCBM430 - bent Ma miigement 
3Cudhs 
P1et~uisit~: None 
This course wlll concecMtate oo established 
standarch, techniques, ;,nd pr.teDa!s of event 
management. The focus wlU be oo social and 
businen f\.lnc6ons, and ctle man~ellM!nt 
of large scale, lndependetlt events, such as 
c,1tering events, Topia will include:; 1ue,1rcf\, 
de-sign, plaMlng.. COO(dination and evaluation 
of special evenls miM\a9i!ment 

LCBM440 - Hospitality Marketing 
Manag•me nt 
3Clcdfts 
Pre,,quisitt: None 
Stude<aa addres.s the princlp&e,s of sales and 
marketin9 mana9i!ment as they ,1pply to 
international hot~ and resort business.. The 

course eKploru the anafysis, planning, and 
contr~ of the sales and marketing function. 
Emphasis is p{aced on ctle procedures ;,nd 
techniques of decision making ,elatlYe to 
marketinlJ challeJ19tt, 

LC:8"1460 - Flmiinclal M1n a9•ment 
JCted!ts 
Pre~quilite: None 

The course a-ltt>9rates the areas of financial 
accounting, m;;na,ge,i&I accounling, Md 
finance and applies the In terpretive and 
&nllty'tie~ skills of e11<:h to hc:,$pit11lity 
industry situalloru. Course topics wil expose 
stude-nts to the &naly$iS &nd interpretation of 
financial statements and opffating reports, 
•tw: budge ting ,ind fo recuiing J)foces.s, 
the applicatloo of C-V-P and other dedOOn 
model$ tc> h0$piullity op,erati(ln$, c>pera1ing 
agreements, capital lrwestment anal~s.s. 
fln3nci.al feasibility, (lond valualiOn. 

LC.BM470 - Hospitality Strategic 
Management a nd AeHarch 
JC,edlts 
Prerequilite: None 
This course will concentrate on lhe manager's 
r(>le in de~ping balbn«d and strat~k 
deds«>ns. Practical aspects w!II be considered 
1hrough C.&$e $tucty .analysis and rfl;e,r(h. 
Topics will Include: acquJsrtlon,. development, 
.and man&gcn'lcnl of fln&nelal resources (su(h 
as people, )mowledge,, and capita 0, whale 
m/tintltinin,g $UCCes.1ful re la1i,on:i,hif)i with 
eKtemal stakeholders. 

LC,BM480 - Customu Se rvic• 
3Cted!ts 
Prereq1,1i.Jit1; None 
This course Will p1ovide the student the 
oppOftunity to letlffl how to provide effective 
custome< service and handling cus1omer 
chal~nges; "Nrnle m;,int;,iinimiJ a profe-ssion;,I 
Image. Actual hospltalll)' cases will be sh)dled 
and antome-1' service solutioo~ will be 
de...e.Soped th.-ough Individual aillgnments 
and 9 roup discussions, 

LC8M490 - Small 8uslU$$ 
De velopment 
JC,ediu 
Prereq1,1/slte: None 
Thi$ cou,~ will Cc)n(entr;;tcc>n 1echniques 
and practices of successful small business 
m l;WUJ~$. Topi,:s will include: d~cloprnen1 
and effective management of a small business, 
es.sen1i,il suir1-up lessons. writing & bush~ss 
pl;,n, obtaining finance, and understanding 
leg,il bu:l.iness (Qrm$. 

LCBM499 - Ca pstone Course 
J C,ed#s 
Prerequisites: All required program course.s 
musr be (ompkrt:d prior to 10Ung the 
tCBM499 ond CGPA mus:r be equot ro o, 
greater rhor, 1.0 

This coorse provides students with the 
opportunity to Integ rate and apply what was 
taught from their p reviom cour1es of study in 
a comprehenslYe method. 

LCBW10S-Wi.ne Fundamentals 
4Crt:dirs 
Prerequisite: None 

This cour~ aims to itltroducc the , tudcnt to 
a full array of experiences associated w,th the 
wQrtd of win,i:. Students receive exposu,e to 
the basic "ocabulary and processes involved 
in the wine cxpc,ience as men 111, 1astc and 
Identify core varietals from around the wond. 

Oiscus.sioo surrounds the basics of wine in 
p,eparatlon for future courses as we41 as 
th-i: Cc>url ofMH ttf sommelit-.-$' fit.~t level 
cemfication. tn addition, this course k!ads 
the $tudent ttvc>ugh ,. «irnplete rc>od .and 
beY«age safel)' and sanitation program, 
helping prepare the studen1 to take~ 
American N;,tlonal Standards Institute• 
C:()nferen« f<w F()()d Prot« tiOn (ANSI-CFP> 
Food Ptotection Managers examlnat!oo. 

LC8W110 - Basics of Oeducth, e T•Ulng 
JCred/u 
Prcrequisire:None 

Course Oesalption: This comprehenSNe 
COU•~ c,in prepare the individual $1udt-nt to 
perl<Hm at an advanced level In the Se'verage 
Industry and a110W$ them lh,e c>ppor!unity 
to achieve certifications during the program 
with the Court of M.1$ter Sommeliers. The 
student should become J)foficlent in the ;,rt of 
deducti've tMting b)' learning .au &Sf)e(ts of the 
wortd's majOf' g rapes mcluding their sign.Jrure 
viticu1tu,al, viniCUltur.al, arom~ fttivor, and 
food pairing profi1es. ln addltloo, the student 
ll>lso hM the opporlunity to be<omeconfident 
In bhnd tasting grape ldentdicatloo th;,t 
is a, rt,,quiren,ent t0r the Court ol Mu1ers' 
cenification. 

LC8W120 - Old World Wines 
• Credits 
Pr~nqr,iis#e;Hont 
This cou,se Introduces the das.slc wine 
producing re~ns of Europe .and the historic~ 
wlN! producing te,glons throughout 1he 
Mediterrane.an ba1in. This coune eiq:,oses 
students to a working unde1standlng of 
modem wine m;,1,;in,g customs through 
eKplorauoo of das.slc Vltlcultural and 
vinie\Atural techniQues, This course exposes 
students to and hel.ps them beco.ne fa.millat 
with the origin and common uses of the 
today's most popiAa, g rope varietals. 
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LC8W12.S - Comp•rat1vt THtln9 of 
Major Grapes - Old World 
4 Credits 
l'nr~isfte:~OM. 
ThtdeUgn of 1hi~ compreh-el1$iv,e-COur$e i$ to 
expose and familiarize the srudHit with wines 
tha.1 Qrigin&1e fr(lfl'I hi$tOr~I regions in E._..ope 

and other parts of the okl wortcl. Students 

study ar'\d lea.rn &bout w il'IC m\Uir'lg ptactiee~ 
rec~ an Introduction to a variety of solb, 
and d i.i(u1$ •~ rtgi(ln.!11 Law~ tha.t g ovt-rn 
these matters. By tasting a wide arrayofwine'S 
p rOdU(ed in thek region,, student$ a1ttmpl 
to discem the u nique ch.ar.teteristks that help 

wine profes'-'Onals in blirw::I 1os1in9. Studctlts 
evaluate wine in the methodok>gy used by 
the eou,1 of M &Sttt" SOmm eliCr$ M wtU a$ 

have regular homewori< asslgM1enu that aid 
i n 1t,,e, dfM,elo~,en• of their p ro f'iciitn(y Qf 

wine theory. By Jmmenlng the student in the 

study of the Old World's ma;or ,egions .1r'ld 
comparative tasting o f their wines, the student 
ha$ lhc' Qpp¢rlu nily to d~p ,in a na lyti('II 

approach to ftaYOr and aroma protile and 
perform a t requir~ blind t&$'11">Q$ for indu$try 

CKtific.atlons.. 

LCBWUO - N•w World Wines 
4 Cud/ts 

This course off Ks a foon on New Worid wines 

including the Ul'loit~ s11,es. Au~trala,Nt-.v 
Zealand, South Africa, and othefs.. lectures 
o ffe r inf¢ rm&tic)n regarding hi1t¢ ry an,d 

d evelopment of wines, varietals Iha! ti.ave 

eme,ged u J)t"edciminant , nd ch~ae1tnsHcs 
o f the regloons and tha t Mslst students In 

idMtifying New Wo rld wines. EvaluMion and 
Judging wines throog h guided tastings focus 
o n vMietalI a~welt M wine r~ iOI\$. 

LCBWUS - Comp•ratlv• T•stlng of 
Major Grapes - New World 
4CrttdiU 
PrPrequisltP1 Norte 
This compr;ehen$i~ cour$e c-an M$i$t lhe­

srudent in preparation to perlOl"m at an 
advanc!Xl l,e~ in 1he- 8ever~ lndus1, y al$O 

enabling them the opportunity to achieve 

c~liflcatioos d urlng th e p ,ograni with the 
Court of Master Sommeliers. The studem 
rt«ives expc:r,sure 1¢ the a,1 and -'cienCC 

behind sensory tasting and evaluation of 
Wines o r the New World. Through immersiOn 

in the study o f the New World's major regions 

and compa,Mi~ la$ting of their wines,. the 
student has the opportunit y to develop an 
analytic,rl app,o~h 10 fla'l<)I" and .!aroma p ,ot,le 

and perfofm a t required b lind tMtings for 
indu$1ry Cettif"i(,!!ltion,. 

LCBW140 - Food & Wine Pairing 
Prlnclpi.s 
J Credits 
Pu:r~quiSit~ None 

This course wekomes the student lo the 
rt-alr'n of fQQd and wine pairing 1hrou9h 

introduction of the princip les behind making 
wine and fQQd come toge1he, in to an 

occasion g reater than the sum of its p.vts. 

Students wod: wilh 1M cl as.sic: combin;11tion1-
o f flavors and can learn how to enhance the 
cuS10rner$ dining e~perience when J)fO~rty 

pai1e-d ~ th wine. The focus of this clMs 
ha$ an emphUi$ o n the e$sentia l $kill$ c:,f 

sa lesmanship and marketing Includ ing w ine 

descrip tiOf\$ IIS well as !he sommelie-r'i ar'l of 
matching not just the food and the w ine, b ut 
cuS10rner's p.eferences <1s wtll. 

LC8W14S - B•v•rag• Busluss 
sc,~1rs 
P,c,~uiSit~ None 

This course offers students learning 
¢ pf)()rtunitie$ in the- busine,s as~ts 

o f the beverage business. Lectures and 
d iscu:i.UOn $ ps<Mde an h istOric: con1e111 10 

the d evelopment of the American be'\lerage 

b usiness including the impa<I of Pr~ilion 
and Its legacy. Students receive e~ osure 
to the p.oper Methods of inw:nto ry con1ro1, 

point of s.ale options. ~ tesale d istribution 
cM.nnet~. and some of the (htrlenges c:,f 

o perating a successful reta il bewfaC)E! 

b usineu. ~ cl&.ss hM an empha$i$ on the 
philosophy and Implica tions of hospltahty as 
it re la1es 10 an a$~tsof ~rage busine!.$. 

Members of the dass receive a case study 
a:1,ugnment lo, p re~atiOn and diKuS~n .!ll 

the end of the course. 

LCBW1SO- Olstllled Spl,1ts & Servlcit 
4Cr~ {H 
PrnequiUt-.: None 
This course lnu oduces the studMt to the 

intensified world of dfttilled spiiri~ and their 

se1'\'la!'. The cl.ass begins With the sdence of 
d istillation induding 1M exploratlan of the 
va.tlous techniq~s and p1ocesses of thefl 

spii,it partners, Mate ria ls cover the science 
and biology frorn a nutlitlOr\al angle w ith an 

emphasis on the processin9 of akoh~ in the 
b ody and the associated health concerns. The 

:student t.lku a q uid ; tour throuc;ih ~ colorful 
h istory of distilled spi1lts and then Immerses 

thems4:!lve:s in the various families and styles 
o f a lcohoJ aval1abte. Application of the food 

pairin9 p rincipk-s teamed in ea11ier classes Me 
a critical part of matching a menu with spirits. 

The :student aho studie-5 the ess.flltial toob 
and g lassware fo1 distllle-d spi1lt service Md 

finishes the course with ;, basic introduction 
into lhe arornatlc world of cigars. 

LC:8W1SS - Mlxology 
4C,edlu 
Prerequi#t,:; None 

This dass Introduces the stucfeot to !hi" 
pedo,manCe ar t of b3r!Cnding, 1.ht- place in 

hospitality where SKllice meets lheatrks.. 
Hom the quiet preci1i<>n ol a perfectty c,alted 

Martini to the flair or flaming shots. Mixo logy 

COO"lbines the pal3t~ of a chef w ith 1he- ar t of 
servke. This course takes the student through 
1tw: b llSiC voc.abulbfy o r the OOr, the inv-tnlOI)' 

of tools and glasses, and the Jargon o f the 
buSine-$$. The empha,:;i, is on daS$iC c«kt&ils 

and the student has the oppottunity to 

develop thtir own sign&lu r~ d rin.k. In /Ktditic>n 
toacqulrlng the base knowledge needed to 
work a bat, the class coaches the Sludent on 
developing the physic.al skills needed to wOB 
in a fast-,:,!M:ed emrironment. 

LCBW160 - Beverage Senice a nd 
8.ar Managitment 
4C,edJts 
P,ert,quisit~; Non,: 

This comprehensive course ~ ps to p repare 

1he individual ~tudent to perf~m at an 
advanced level in the 8ewrage Industry, 
en11bling 1tw,n !he o ps:,o,tunily to &Chieyt 

certmcations d tslng the program wrth the 

U.S. 83rlendefs Guild (US8G! and the Court 
of Masler Sommeliers. The class p rovides 

1he student wilh the OPPOr'tunify to cre 11 t~ 
and execute a Restaurant Beverage Program, 
in(luding but nc:,t limit«t to servi(e, 1,&ining, 

purchas,ng, iffientory, storage, and food 
pairing, Sy imme1$ing in the d aity operations 

ofbevefage servla!', the student can app ly 

1hit. to 11n indu~try po,ilic>n &nd ac~ the 
required certmcations for employment. 

CBW16S - Bffr, Cider, •nd Sak• 
,c,edlu 
Prt:ttquisit~: Non,: 

This comprehensive cou1se focuses on the 
recent 1,end in 1he fQQd$ervice busine!.$ 

surrounding product knowledge and servi,ce 
on the tOp($ ol!:>etr, Cider, ![Ind $ak.e. The 

students explore various processes and s~s 

of lhese 1>3rlic:ula r fern\tnted bever~es. 
Discussion of blew histo ry and pt"oductlon 
to $1fategieS &nd r«¢mr'nendati¢nf. of 

food pairings are just a few of the areas 
c~idet"~ fo, resea,(h and 11nat)'$iS. Pro frtable 

management and Industry service standards 

e.re an u nderlining focu$ for ,!!ill 1opia ,el.a ting 
to beef, cider, and sake d uring this course. 
Sludenu mb)' have lhe Opf)()rtur\ity to achi-t:w: 

certmcation during this course W'fth the 

U.S. 83rtenderJ Guild and C<Kst o( MMICr 
>Ommeliers. 

LCBW170- CoffH, Tea, •nd Infusions 
.fCfPdlU 
Pr•requisire: Non• 
This course assllts the studem in devek>pihg 

an apf)r'eciation for the d ifferent va1ie ties 
of coffee, tea, and other beverages through 

ge091aphical, historical, and l)fa(tica1 study. 
$tu dents have the o pponunlty to understand 

the basia of tastin,g ¥id p rep;wation methods 
of both hot and cold beverage p reparation 

akmg with food pairing, Spec.me attentioo to 
proper service In a var'".ety o f industty se ttings 

is a fundarT"tN1tal a5pect ol the cl;m, 

LCBW210 - Advanced Old Workl W ines 
4 Credits 
Prer,:qu/slrPs: u:sw,.20 and LCBW115 

This coor~ u:plofes the Old Wo rld •~ ion:s 
In mo,e detail inc:luding the gra,pes and 

wines l)foduced w hite a lso building on 
the foundations laid In p rior courses.. The 

instruct°' i.;iuidn sl\ldNils through the 
specific reglom with an emphasis upon 

developing their ~ ih to be able 10 identify 
and discuss lhe charactetlstlcs of these 'ffll\es. 

A concentr.ttion on blind t astin,gs along with 

lC8W;uo - Advanced New Wortd WlnH 
,credi ts 
Prer,:quisire-s:LCBWIJOondLCBWJJS 
This cou1se explOfes In more deta il New 
Wo rld r~ iOnS inck.Jding the g,ape:s i.nd 

wines produced w hite a lso bu ltd mg on 
the found11tiOn$ la id in prior (()ur$t1,. Tiw: 
Instruct 0, g uides students through the 

spe<ifi<: ,~ ions w'i1h an ,emph&sis upon 
developing their skills to be able lo klentlfy 
and di~us, the ch&111cte ristiu (>f t.ht1e wintt. 

A concentration on blind tastings along with 
foOd and wine pairings ii & focal poin1 o r the 

class culmln.atlng with menu d evelopment and 

win.eselectic>n$. 

LCBW22S - Ad v a nced Se rvice 
JCndits 
PrerequlslrP:Non~ 

This comprehemive cOYrse helps to prepare 
the lndlvldual student 10 p erfom, a t an 

;)(ivanced ll'Vt'I i(, the Bever.ige Industry, 
enabling them the oppo,tunity to achieve 

the service the04"e6cal portion o f the Court 
of Master Somrntllers Level II certiftc.itlor\. 

The clus p rovides the stuclent with the 
opportunlcy-to create and execute an 

e.xcel~nt, d ynamic profitable Reitaurant 
Beverage Prog,am, Including and not limited 

to service, training, purchasing, inventory, 
uorage, and food pal mg. By lmmet'Sa\g in 

the daily ope1ations of beverage service, the 
student Is ab le to api;:4y this le.imlng to an 

industry l)Oiition and actMeve the reQuired 
cerlificauons for emp~ ment. 

ORl101 - Orit!ntatio n 
OCredirt 
~rcquisite;Ho-n• 
Students Wit Identify ,esou,ces and sel'\'ic:es 

~ailable through the campus that will support 
their education.al e i.:perlence. Studenu wi.11 

make connection1 with faculty, staff and other 
students through participation In communit)'­

building and networking activities. Students 
wll complete an assessroenl that identifies 

their prefen-ed lea ming stvt,e, lki"9 sett• 
food and wine p.airlngs Is a focal polM o f the assessment resulu, students w ill ldenlify 

classculminati"9 with menu d evelopment and obstacles which could affec t theif success, as 
wine selections. ~ 1 as strategl.es to help them succeed 

asle\lmers, 
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GENERAL EDUCATION COURSE 
DESCRIPTIONS 

AGSC403 - Contemporary Issues in 
Agrlcullu,• ,nd Food Production 
5 lredits 
Pre,cqujJitc: f'IOM 

This course Identifies a bfoad scope o f 
iu.Stain.a~ egrieul1u rc iS,jues (lnd iheludtt 

add1es.slng personal connections with 
food, the ('Moir0n~111t •foo1.prin1~ c:,f f(MXI 

production, price ...ersus cost,. trends In 
agr.culture, and histOflC f.w:tou ~«ec:ting 
today's food systems. Potential solutions 
and &etiOn steps are ex,imined throughO\Jt 

the cootse. 

COM11S - CommunlcaUon Method.s 
s CrNJu 
Prc,equisifc: f'IOM 

The course will efflphaslze the skllb and 
t t<hnique., o f effe<tive commun,C111i¢n &nd 

the applkatlon of those ~ lb in a varlet)' of 

contexts. Topies include the p rocesu,, and 
barriers of human communkatiOr\ the effects 
of :W:lf-J)t-4"Ct-ption,. CullwC, ~Cr, vtrb,til 

and norwerbal mes.sages on the process, and 
the im~c, o f the communi(atiOn p rOCC$S 
on tearnwo.1: and conflict. The course will 

p rovide studet'lts the opponunity 10 prog,e~ 
in gradual stages, g,alrvnQ an understanding 
o r the commur'lii;&,t.iQn p roceu alQng with 

confidence and e icperience In p ublic speaking, 
li$tening an,d group intCftJCtions. 

COM122 - Public Speaking 
Svn'ils 
Pr~1equls1te: ~one 
This. cou rse f)'esents principles and theorie-s 
o f effective speech cOllVllunlc.<1tloru. Students 

w;11 p raictice communication and presentation 
t echniques; Investigate etemen1s o f effe-ctl\'e 

resea«:h, writing, and o rganizatielf\'. and adapt 
method s of deUvery and debate for d l~se 

audiences and contexts. 

EC03:ZJ - Economic Thtory 
SCtedi ts 
Pn:rcq&n.sir~; None 

Students will h.ave the o pportunity to learn 
the «ooomic: theo,ies of , upply and demand, 

the principles of sca rcity, the a llocaOOn of 
re$0ur<e$ Md the-o r911ni2;11tion of e<OnQfflt(: 

systems. Students explore forces shaping 

the e<onomy such$$ ms11rket stru<lures. 
finandal institutions, gOYet"nmeot policies, 
unemplc,ymenl. the na tiooal dtbt and the 

global market place. 

ENG10S - English Compos.111on 
sC,edits 
Prercqlnsit•; None 
This course Wilt focus upoo the WT\tlng 

PfOCess, including planning, deVffipment. 
and revlsl0n. lnform.ltlve, r\arrattve, and 

pnsuasive writing styt,es Wfl be ifltroduce-d, 
Addition.ally, composition p rlndpies Including 

tone, 9 1,)fflmar, punctua,tion \ltiliza6on of 
e ffective ,esearch methods, sOUl"ce validity, 

and accu1;,te methods o f c itatioo will be 
lncorpor.lted Into the course. 

ENG2:Z1 - Writing Practkal 
SC,t.dir~ 
Prereqlffsit•; None 
This course focuses o n the facton th.al milke 

writing ruda ble. Students wijlJ p ractice 
Identifying the cha racteristics of ~good' 

writing, and contrast dear, VNid w ritten 
language WI.th writing vd\kh is Ineffective. 

Through lecture, ci.ss d iscussion, and writing 
auignmenti, students can le.am to write well+ 

crafted pMagrnlffls,. b u siness correspQJldence, 
reports. poll des and procedures.. Emphasis Is 

placed o n ;,pp1opriilfe structure, re fe«ncing 
and docuruenlatloo. 

ENG303 - Acadtmlc: Rtttarch and 
Writing 
SCrediU 
Prenquhfrei NoM 
Thi1 (Qur:SC c<wers M h 1i:>pif:S as in(()rp(lrating 

critkal reading suategies, the e lements 
of goc>d writing, e«e<ti..-e ~ t~t skill,, 

pa rag raph, and essay structure. "The course 

in(()rpo,11tes the use of litera,y 81'\tJ~j,is a~ 
resea.rch In the dewlopment of various wntlng 

u~s. tt addresses hc;,w •~ea.rc:h be$t fiu 
within student writing by eicplaining how 
lO an~ ~nd synthe,,i:e findings in the 

student's own words. 

ENV3ll - Envlronm• ntal Sclt nct 
sC.,edlU 
Prt.r~ufsire:NOM 

This coune eva lu.;ites the e ffects o f humans 

o n the earth's e<011ystem. Tot>ics d:is.cuss-ed 
may Include ecology, human poP\Ailtions, 
p()lluti<:in, ene,gy (QnSumptiOn, 1~ all,Qciition 

of natural resources, and alternative forms of 
tnet"gy. 

HUM100- Introduction to Humanities 
$Credit& 
P.r~t~ufsire:NOM 

This (Ourse i1 designed to provide 1tudents 
w ith a comprehensive oYeMew of the 
huma,nities, The E"mph;nis o f t his class wijll 
be the examlrldtloo of the ma}ordimensioos 

of art, literature, music and then er from t he 
classic.al p eriod to modetn tin'les as well as 

talc:ir19 a c ri6cal and analytic.ti look a t enduring 
ph&osophkal and reUglCk.Js themes from 

Eastern o1nd We5tem ~rspe,ctives, 

HUM31.3 - Food Culture and Ethnic 
ldntity 
sC.redirs 
Prenqui$itc:NoM 
This wurse is deslgi\ed to provide 

students the o pportunity to enhance 
the ir unde1standing of food and culture. 

Throughout h istory, h umam have structured 
their lives around the search to, food. Food 

is ii p owerful d imension in our comciou!>OeSs 
as ~ an be-ings and ts o ne of the most 

distinctive expl"essions ol an eth™C group 
or«At.ure. 

lAH2020 - History of Ytln Amt rlcei 
SCted!ts 
Prcrequi#t~: None 

This course looks at Latin American HMo,y 
{rom the p re-eonques-t to the 21.n C:t-nlu1y. 

This will Include the colonial economk, 
&nd politieal imp&CI upon iu people-and it$ 

deYelopment. 

llT21S - Topics In Literature 
5Cred!ts 
Prcr•quisite; None 
This course will examine modetn short 

stories, poems, p lays, and film adaptations 
selected to ,eBect recurring universal themes. 

Rei)(;!ings will highlj,ght key lite,a1y temu 
and conventions. The c~rse w'iff prO\'lde the 

oppo.-tunity f<M" students to !N d, write, and 
disam the Imp.Kt ofllteta ttueon lhH lives. 

MAT122 - Culinary Math 
sc,edirs 
Pre requisite; None 
This course Introduces the culinaty 

pJofessiooal to the basics of ma,th Md how it is 
a p~ lecl 10 ,ea l-wodd sltuatloos lo the kl1chen. 

Even with today's reliance oo techoology, 
it is lmpott.i.nt for culinary pmfessionals to 

unde1stand the \nderlying rnathema.tio, 
This course he4ps stu&nts In the culh-.ary 

a rts obtil,!n th,e math knowledge they need 
10 succeed In areas such as conversions. 

measuring, and basic co~ting. 

MTH115 - General Eduution 
Mathematici 
SC,edirs 
Prc requisit•: None 
This course wilt itl\'esuga te historical and 

contempon,ry topks in ma thema6cs a1 
an lntroductloo to the thinking processes 

developed in the field, The topics will 
Introduce the studenl to both the logical and 

pJecise nature o f mathema,tics, as well as its 
aeatl~. ""'estlgattve and lrn.lgin.ltive side. 

The focus of the course is oo m.1them;,tica l 
reasoning and the solving of reaJ..llfe 

PfObk>ms, Topics included will be chosen 
lrom, b ut not limited to, the folJowlng: llnea., 

progranvning, lin.ance and statistics. 

MTHUS- Collt g t Meith• m•tlcs 
sered/rs 
Prerequisite: None 
An e)Cpl0ta6on of the fundamental ccincept s 
~ a pp licatio,•is o f 111,gebr&. TOpics indud,e 

linear and q uadratic equations. inequalities, 
modeling;•~ CarteSian plane l'lnd graphing; 

functions and their graphs. polynomial 

funclion.s, and ,y,tems of equations~ 
lnequalAtlei. 

POL200 - Introduction to Amtrlain ,nd 
Nevada Politics 
S C,edits 
Prerequisite: Non~ 
Thi$ cou,se p ,ovides a :Survty o r the u.s~ j;lbtt', 

and local gO\'ernmeots with attention to the 
unique ll$pe,(IS ol Nevada government and 

politics. Students can learn about the origlr\ 

his10,y, p.oviSiOnS. 11~ principles o f the 
Constitution of lhe U.S. and the constitution of 
the St&i,e o f Ntv/1.dl'l.. This (Qur:Se $1'lt.iSfi,es the 
US and Nevada Con stitution ,equlremeot for 

the State o f Ntv/l.d$. 

POL473 - Politics, law and Sodety 
S C,edits 
Pre.(equlslt~ NOl'I~ 

This coo1se examines the intenetated~1 of 
poll'1<:~, law and society, with a focus oo public 

op inion, legislatioo and regulations, and th,e 
Influence of m.1ss media on dedsion-maki.ng 

PJOCesses, 

PSYl 0S - Psy<hology 
SC,edlts 
Prerequisite: NOl'I~ 

This coo1se p rovides a 9('fleral oveNiew of th,e 
sclenu of psychol09Y and hl.lrn.ln behd\'10(. 

Topics coYered include the fundammtal-s of 
critical thinking, the h uman mind, effec:ts of 

E"nvironment, and mental health, 

PSY313 - Orga nlu t loneil Psychology 
S Credits 
Prerequisite: None 
Thl~couneeannes ps)'<hologlcal ls:suesassociated 
wilh~ta)n/11$trUCtuttflnd J)l,XeSSC$. 

T0pCslndude tunanrelations andinleraCOOf\, 
COffln'U'li(;";lllliOn. motivatiOr\ ethieal find mcr,/11 
behavlot hler.wchies, leadersNp and role definition 

wilhinorg.YliUAiOM. 

SCl:Z80 - Envhonmt ntal Selene• 
sered/rs 
Prerequisir~:None 
This CCk.Jfse provides students with an 
Ovtt'\/iew of the earth's physical enviro r1ments. 

Top k s include the structure of the planet, 
p<>pulati(ln growth, ene rgy rCJ,()1,n(eS.. 

gf'O\lndwatN contamina tion,. the greenhouse 

effect, tOll"ic: w&.ste dis.pout 11n,d land use 
man.agement. 

sc11200 - Food Scl•nct , nd S, fety 
JCredl rs 
~requisit•:Non• 
This CCk.Jfse covers the ptlndples of sale 

food ha,n,dling, the three type-s o f hazards, 
and the most i::omm.on causes o f foodbome 

ill~s. A focus is p laced on standiWds for safe 
food h;M'\dlrng thtoughout the industry and 

the Pfinc_t,les fo r mal\ilging sanitatioo in a 

foodservlce operation. The cou1se Introduces 

studenh to the sewn p 1inciples of HACCP 
and fatriillMlzes students wtth the fuoctl~ 

of various 9o~ing bod ies that seNice this 
aspect of the indunty. Studenu diS<uss how to 

handle food sa,fel)' from a<qui1ition to servke 
and are shown a reas of opportunity to prevent 

foodbome illness thrCk.J9hout the flow of 
food. Students wil late a CFPJANSI oationaJty 

a,c(:redited food safety ex,)ffl for c«tilication, 

SCl1230- Nutrition 
J Credlts 
Prel'equlsl re:Non~ 

This course is an introductory course in the 
study of the prln(lples of hum.1n nutritiona l 

needs. Cwrent dietary guidelin,es, the funcOOn 
of nutrients, and dietary fads wll be discussed. 

Students wil eJCamine m@nUS and recipe-s fof 
mod16cations to optlml2fng nutritiof'lill content 

~ balance the current ttends in rwtritiona-1 
study with claukal le Cot-don 8 1eu cuisine 

techn4ques. Empha1i5 ~ I be p laiced on the 
rel5tlonshlp be1ween d iet, he.ltth. disease and 

how a food K ience fou,xfation nn benefit 
not only Immune d\alenged populatloni, but 

av-efilg4! healthy populations as well, 
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$0(413 - 8ell•f$, AUltudts, a nd 
Ideologies 
SOHib 
l'n r~isfte: NOM. 
Thh <(lu rJe e"-amine~ the formMiQn, 

adaptation, maintenance, and f unction of 
attitude$ and ~ lie fs..™ <Our'$C e1tp lo,cs 
a Yatie-ty o f decislon•maklng processes, 

ass.umpU001. opiniOns, judgments, and 
ideologies are analyzed to determine their 
r~.fiti()n tO i ndh,•i<lual .find g r¢up behaviQr 

and ldentrty. 

STAT303 - St1tlJt ia 
s CrNJJu 
Pri,equiiite: N~ 

This course examines the role of statistics in 
many a$f)«l$ of everyday life. The CO\ll1C 
explores a variety of real eicamples and m es 

Cll$C studie-s to build a belltf urtck-rsu1ndin9 o1 
s taristtc ... an.atysis.. 

ADMISSIONS INFORMATION 

ADMISSIONS P OLICY 

Studentl should ,1pply fo, admission u soon 
as poss..ble In order to be accepted for a 

specific progriNTI and ~tart date. A.II applicants 
are required to comp$ete.i pHsonal !nte,....lew 
with ;m admis.siom repreS4!~atr.<e, eithe r in 
persot1 Of by te lephone, depe,ndlr\g upon 

the d ist iMlCe from the school. Pareots and.for 

significant omen are encouraged to a ttend. 
This gives appliocant.s ,1nd the ir fomili-es ~ 
oppottunlty to se,e and leam about the 
school's equipment and facilities and to ;tSk 
questioM rela.ting to the s.chool's cunk:ulum 

and caree, objec6ve1,, Personal interview s ,1lso 

ena ble school admlnistta101s to dete1mlne 
whether an applicant is ,1 strong c;mdidate fOf 
enrolment 1n10 the p,ogra.m. 

For t he Le Cordon Bteu camp u ses in: 

Atlanta. Lu Veg as, Miami, Orlando. 
Portland, Scottsdat~ Seattle, St , Louis 

In ,1ddi6on, eKh "J)picant must; 

• Complete an Application form 

• Execute a ll enrollmMI d OCUl'liCnls ineludi"9 
the Apphcatlon form and &vollmeot 
Agrcc~1 Of tipplit.~t is les.s 1han 18 ye,ars 

o f age, applk.able entollmeot d oruments 
mu$t a1$0 l:),e $igned by a ~ rent Or guardi.an) 

• Posses.s a standard high school d iploma o r 
,«c>gniied t,quiv~t, 0, «>m,plCti()n of a 

home educa tion program p ursuant to the 

require~ts of the state o f rl!$idence 

• Sign a request for high school or GEO 

tran.seript 4and official college transcripts, 
whefe applicable) 

• Complete the Wonderti< Er.lWTI 

• Pay applicable applk.ation fee (non­

refund&ble unle$s applicant iS ~ 
admission or cancels a ppllca tlon w ithin 

th ree m b usincu d&y, of the school's 
receipt of lhe application and fee) 

The school f'CSl!fl/CS the nght to 1e,ie(t 
a pplicants If lhe rtfflls ltst ed above a re not 
succesduUy compl,e1ed.. 

For LH Vegas: 

It h required that a ll students obt;Mn a 
Southe rn Nevada tte.alth District Food Handler 

5.lfety Tr;,ining Card p ior to the first day o f 
clas.s. There Is as.mall fee to take 1he tesL 

For th e Le Cord o n Bleu campu ses in: 

Los Angeles, Sacramento, San FranciKo 
In additi(>n,. eat.h appti(,lu'I.I must: 

, Co miplete an Applkatlon folm 

, Ex.ecuie 1111 eruollment documen1s including 
the AP1Jllcatlon form and Enrollment 
Agreemtrtl (if applicant is leu th&I\ 18 yc&rs 

of age, applicable enroHment documem.s 
must &1$0 be signed by a. pa rent o, 

guardian) 

• POSS1!$S :ll,$18nd8rd high school diploma 0, 

recognized equiva lent. o r completlon o f a 
home educa.tion p rogram pu,w ant to tl'M: 
requ lrffl!enu Olf t he state Olf resldeoce 

• Sigl\ II reque-,1 for high sc:hOOI Qr GEO 

trans<:rlpt (and official college transcripts., 

whe re &J)plie&blel 

• Comiplete the Wonde-itlc Exam 

• Pa.y l\ny a pplicable appli(.ati()n lee lnQn­

re fundable unless applk an t Is denied 

&dmiHion or ca.ncels ap pli<:alion as pe r lhe 
State o f {a lrl'ornl.a cancelJ.atlon pollcy) 

The school rl!$erves1he right to reje<cl 
a p phcant s cf the Items listed above are not 
s.uccesslu1fy c0mpleted. 

For th e Le Cord o n Bleu camptu in: 

Minnn polls/St , Pillul 

In .iiddilion. each 11pplieant mus 1: 

• Comiplete an Application fOfm 

, Ex.ecu1e till en,¢llment dot.umen1s ineluding 

the Appllc.a1ion form and En~ lment 

Ag1eemen.1 (if applicant is leu than 18 yea.rs 
of age, applicable enroHment documem.s 
muit a lso b<C sigl\l!d by a pa ret1l or 

guardian) 

• Possess a standa rd h igh it.hoot d iploma o r 

recogntzed equiv;,lent, Of' completion of a 
home education p ogram p u rsuant 10 the 

requirement~ of the state of residence 

• ~ n a request for high school o r GEO 
triW'5aipt {;md official co lle!l(' transcripts, 
\\ti e re appt.c.a~e) 

• Complete the WonderHc barn 

• Pay arv; ap plicable a pplica tion fee (non• 

refunda ble unles.s a pplit ant is deflie-d 
admission or cancels appllcatlon within 

three (3} business d;,ys of the school's 
re-ceipt of the appl.C:ation and fee) 

• COP)' of his/he r immunization record 

For L• co,don Bl•u Win• & Bevenig • 
progra.mat Le Cordo n Bleu campus In 
Los Ang• IH 
In addition each a pp lcant must provide: 

• {ollWlli1ment to the P'fog~ m {One of the 
foltowlng cr"rt«ia) 

a, Enays: 
PERSONAL; ~udent shoukl wrtte an 

ess.ay about p;,st academic experience/ 
achieve«ieM and non-academic 

e)(l)erience/M:hievement (leader~ ip, 
m Uita,y, or communlcy-se rvice)~ es.say 

lorn,. 

PROFESSK>NAL.; Student should write 
an essay tha t lndude~ the lr de:slre 10 

enter the p rogram, why they chose LCS. 
and their commitment of completion 

including the ir ca reer goals for the future. 
Thls essay should also lndude how they 
b@1ieve this program will benefit them 
p ro fesslona11y. 

b, V4deo Pre~tarion; PERSONAU 
PAOfESSIONAL 

c, ln •Penon ln tef'Vlol!w; PERSONAU 
PAOFESStONAL 

• Proof of Ag,e: Student must be a t least 21 
years of age. 
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• Professional Qualiflcat!ons (One of the 
foHQWing ( riteri&J: 

a. Al. least 1:WOyean valid<1ted e,c;per!ence In 
the Wirw: and ~e,11,ge indu.ury 

b. Two letters of recommendation speaking 
t<> the .:andid&lt$ i,xoft:1sionati.sm, 

perseV(l(ance, and passion 

c. GrllduiiliOn frQ(n any o ther LCB p,i>9ram 

d. Successfully complete l{BC 22.S Wine and 
~ ilg,e from a Le Cordc)n Bleu school o, 
any acaedited equlvalent. 

e. ~ in the U.S. Mili111r'y 

For on lin • programs o ffar• d thro ug h t h• 

Le Cordon Ble-u c.a.mpus In: Scottsdal e 

8-achetor's COMi::,lctioo Progr,1m Requittf'l'lenu 

• Complete an Applkatlon fot A.dmh.slons 
ro,m 

• Execute all ervollmeot documents Including 

l h e Applie,atiQn form and Enrollment 
Agreement ljf applicant is less lhan 18 yean 
o/ 1J,9e, the enrollment t19reemel'lt tnu.$1 also 
be signed by a parent or9uardla,n) 

• A COJ,)y ol offieilll lrlln.Sc:riPU befOl'e 
matriculation that must show the-student 
has ~ rned an A,s0<atite Qr higher-le~ 
degree from an accredited postsecondary 
educalionlll institution,. ,ecogniti:d b)' 

the U.S. Departmeot of Education (OI 

lhe foreign equiv&lenlf, and that the 
degree granted Is In a cullna,y r~ted 
fieJd of .Hudy. A student mu$t h~ taken 
10 Quarter Uedlts of academic general 
educatiOn &I an accredited p~uecondary 
educatkmal institution,. recognaed b)' the 
U.S. Dep.a,tment of EducaliOl'li lh&I include, 
courses In written and o ral communications 
Qf p ro'1cW:«y e,:am. 

• Pay applicable application fee (non­
refunda~ unless apPlie11nt is denied 
admission Of cancels application within 
thr~ (3) days of the $Choors receip1 of the 
application and fee}. 

An initial A,ppli(&ti,on fo, MmiS$i(ln into our 
completion ptogram must be accompaniied 
by copie, ol all po~tse<ondary ~&demie 

tr;msaipu for eY;,9'Qrion p rior to 1eceiyijng 
final acceptan.ce into the progtam. Of6cla.l 
tr;,nsaipu must be requested to be s.ent to 
l e Co,don !lieu College of Culinary Alts at 
the time of appliotion and recffied p riOf to 
matrirulation into the prog,am. 1he following 
culinary rel.iited Asi.oci;,,te de,gree pr09r;,ms 
are deemed app.-opnate for acceptance rnto 
the Bctehelor's Completion Program: 

• CuiinatyAtg 

• P<ltisserie .iind & king 

- RMtautan( Management 

• Cu'inMy Arts ;,nd RestctUr.tnt Ownenhip 

- CulinatyAtts-Culil\a,ySkAHsatw:lothet 
rel;,,ted culinary arts specific p rograms as 
deemed approp,iate by the Institution. 

l • Cordon Ble u Culinary Operat ions 
Anodate Pro9n1m Requir+ments 
"The ;U$0(ia1e degree program$ are limittd 10 
g raduiites of a Le Cordon 81eu Certificate In 

CulhVlry Alts who~ Cllrl'loed a GPA of 2.0 
o r higher per course. Apphcants to associate 
degrtt- progrbrns, whO believe they h11~ 
earned an equivalent degree, must submit 
o ffleitil 1,anscr'ipl$ IO the schoor, A$1,Q(ia1e 
Registrar and will be reviewed by the Okector 
of EduCllliOO for evMuatiOn IM'd eligibilil'y 
declSfOn. A student who has earned a g rade 
below 2.0 in a pre-,equisitc cour.1c will ne,ed to 
be enrolled and complete an equivalent course 
earning II C(Knst gr tide of 2.0 or higher pti¢r to 
entollment Into an associate degree program. 

APPLICATION FEE WAIVER POLICY 
Jlipplic.ttion fees are w;,,ived under the 
following citcumstan.ces: 

• Fo r prospecti'a'f" ~tudents who h;,,Vf" 
previously paid an appllc.at~ fe.e at a 
Ca reef Education owned school and that fee 
was not 1efunded; 

• Fo r ;, pri<M" gradual+ from ;,ny Caree, 
Educatloo Corporation owned school; 

• Fo r ;, prospective swdeflt who is active duty 
military, a wte-tan, a reset'nst 01 a spouse °' 
dependent of any of the formef; 

• f<M" all CEC empk)yees-, spouses and 
dependents Cm OIiing a1; a l.e Co«lon ~ 
North America studen.1; 

, F(lf a prospectivt $tudenl whi> ii eligible fo r 
Native American tribal education benefits; 

, F(lf II prospectiw; $tu«'nl whi>will 1>1:­
attending with state TA funding assistan.ce. 
CF~ I.CS St. l.Oui$ ontyt 

• fo, prospective students qualified to receive 
the Corpo,tite Allian<e G,tint. 

• fo, a prospective student who is a high 
schoOI student on free Or redueed kall:h 
(For LCB Minneapolis/SL Paul only) 

PROOF OF HIGH SCHOOL 
GRADUATION 

LC8 de>H n,ot •c;upt • bifity t,o b.n•fit 
students. 

For LCB campu1-es in: l..lJ. Vegas, Los 
An9elu, Miami, Orlando, Suramento, Sa.n 
Frllnci.s;coa nd Scotltd• 1• 
Acceptable documentation of high school 
g raduatiOn (ca.I led Proof of Gr~ uatiol'li) mu$! 
be received by the Institution pri<M" to the fint 
d fl)' of the 1tud.en1·, first schedufed d .:;i.$ o f 1he 
program start. It Is the studeflt'i responsibility 
10 pr<Wide tic«:p,table dO<\lmentlltiOn o,f 
high school graduation o r Its equivalency. 
Stude-nt, may be :»ked to p.OVide additiOn&I 
documentation to support the Yal.idlty of 
thtir P,oo,f ol Gr&d u&tt(ln. An)' student who 
does not p rovide valid documentation of high 
sehootgrflduation o r iu equivalent within this 
Ume-framewll1 be unregistered from al classes 
and their p rog,am of stud')'. Until Yalid p,oof 
of g raduation is received and approved no 
g r11de-s 0--credili will bt- IIYllilable. No Ft<leral 
financial Aid funds wdl be d isbursed to a 
s1udent'S a«ount until a Ylllid proof o,f high 
school g raduation o r Its equivalent is received, 
,e..,ie,.YCd ~ conlirn\td. 

PROOF OF HIGH SCHOOL 
GRADUATION 

For LCB campuses in:Atlllnta, Minn•llpo lis I 
St. Paul, Portland, Seattle ;and St. Lou.ls. 
Acc:cp1able documen1a1t0n o.fhigh $ChoOI 

graduatK>n (known as fl'roof of Graduation) 
mu$t be: ,c«Ned by the in,tituti,on within 
23 calendar days of the scheduled start 
olhi,or her program. It is the n udent's 
responsibility to provide valid docurnentatk>n 
olhigh , chool g r11dualion °' it, equiv.:;lency, 
such as b)' provid ing a high school transcript, 
a COiiege tr&nSCript lfor .uudenlS who h /l YI;' 
already completed an associate degree) or 

mi1:itary documents 1ha1 $peof y 1he studen1's 
~ h school name.. locatlon and data of 
g,adubtK)n. Sludenu whodOl'liOt poi.$HS 

Yalid evidence of high school g raduauon, 
Or iU equiv&Sencc-, m11y complete a, High 

School Transcript Request fo,m, which can be 
obtained from lhe MmissiOns Oe~rtmen1 
and must be returned to the Admissloru 
Depar1men.1. Studenu may be asked to 
provide additional documentation tovahdate 
1h,ei1 Proof of Grtidutiti(ln. Any .uudent whO 
does not provide valid documentation of high 
school graduati,on, Or iU equivale-nt, wilhin thi~ 
tlmeframe wil beunre,glstere-d from all classes 
and thtir program of study. Until valid p,OQ( 
cl gtaduation is recelYed and approved no 
gtades or credll:5 wU1 be avaltabl-e. No Fede-tat 
Financial Aid funds will be disbur5ed to;, 
student's account until a valld ptoof of high 
school gradu.tOOn or its equiv;,lent is receiYed., 
reviewed and con.firmed. 

WONDERLIC EXAM 
Appllc.ants appl~ to Le Cotdoo 81eu College 
of Culinary Arts must take th,e Wonderlic• 
Schofastk Le'A:!I Exam (SLE). Studenu applying 
from outside the campus· «!gion who"'"' not 
available for immediate orutte testing may 
be ,equired to t;,\e the Wonder1i~ Scholastic 
Le...et Exam Qllick test (SLE-Q). 

Those ;,,pplyir19 to a certmca.te/r;iploma 
program, who have eatned an associate 
degree Of hightt from &n accredited 
ffltltutlon recognized by the U.S. Depa,tment 
olEducatiOn, and htivt p11)vided offieitll copies 
cl their transc,lpts,, wdl be exempt from taking 
the WonderliC--e,111trn. Th<>st :,pplying 10 11n. 
associate degree program, who have earned a 
bachetor degree <M" highef f,om an &ccrediled 
ffltrtutlon recognized by the U.S. Oepa,tment 
olEducatiOn and hti~ p,QVided offieitll copies 

of transcripts, will be eicempt from taking the 
Wonderlic• eum. lntti"nllti,onal students tire 
exempt from taking the Wondertic• Exam. 

The SCQfe of the WOnde,tic bitrn ii n(lt used 1(1 
determine eligibility for enroUment. 

A RTICULATION AGREEMENTS 

Fo, t he l e Cordon Bleu College, of 
Culin•ry Artsumpuses in lgs An9ekt1 •nd 
San Ftanclsco 
An Articulation "9rttment exists between 
tt\e.se campuses and l e COi don Bleu College 
of Culina1y A.Its in. Scottsdale, Thi5 agreement 
Is a collaboration bet we-en the Auoclate of 
Occup,;1tioo;,I Stvdies Degree in Culinary Arts 
offe-ted by Le Cordon Bleu College of Cutln.a,y 
Am in Loi Ange4e-s and San ff;,ncisco into the 
Bac:heto, of Alts in Le Cotdoo 81eu Culinary 
M;,n,agement at le Cordon Bteu Coll,ege of 
Culinary Arts In Scottsdale. 

la Cordon Bleu College of Culinary Arts 

In Sacra.mento 
1.e Co,don 8leu College of Culinar'y Arts 
In Sacrameoto has not entered into an 
&-iticula.tK)n 0r lr\\nsfer agreeme-nl with Bl\)' 

other college o r unlversrty. 

CRIMINAL CONVICTION POLICY 
In ;,n effort to maintain a safe educatK>ncll 
and wod:lng env'•onment for students and 
st;,,ff, Le Cordoo Bleu Col~e of Culinary Arh 
does not ctecept appllcants who are known 
to Nw cert.ten types of crimin;,1 corwictions 
In their bad:grCHJl'lds. Admitted students 
who are d iscO\'ered to h;,~ misr,ep,fesented 
their crlmln.al convkt~ hl:sto,y to Le Cordon 
Bleu CoK~ of Culin;,ry Arts are sut:,;ect to 
Immediate dlsmlssal. Similarly, students who 
commit certain l)'pes of crime-s while enrolled 
Me subject to Immediate dismissal. As such, 
studen.u.convicted of ;,ny criminal offense 
while encolled ml.Ht report that conviction. to 
thoe school within ten (10) day,; of receiYing 
the convktlon. Students who fa~ to report a 
crimiNI conYiction while en1olled are subject 
to imtriediate dismissal. l e Cordon Bteu 
College of Culinary Arts reserves the right 
to conduct aimlna.l background ched::s on 
;,,pp4jc;,,nts and students in circumstam::es 

deemed apPfopriate. 

Students wil be de-nied admisSion if they h.tve 
a Teet" I crtmin.al conviction in the last Syears. 
Fo r a lij;l ol Tier 1 c.onvktiOn!.,. plea$e speak 
with your Admissions Representative. 

ENGLISH PROFICIENCY 
Le Cordoo Bleu (olle9(' o f Cu Im.try Arts does 
not provide Engiish-as-a-second language 
in.suuction, Studenu are required to speak 
English in ct.asses that are taught in English. 
Students whose nati~ language is not English 
Me required to provide proof of English 
proflciency by one of the following; 

• Test of Engl I sh as a Foreign language 
(TOERJ with an lnte.net-Bued Test (i6D 
sco,e of 61 or higher, PaJ)ef-8ased Test score 
o,f soo °' highti", °' Computer-8-asc-d Test 
(C8nscoreof 173 

• Advance Pl~cmen1 lnteinaiional EngliSh 
language (APtEL) with a score of 173 or 
hjgher 

• International English language Testing 
System (!El.TS) wi1h a level o.f 40, highe, 

• A gtade of 'C' or better In an intermediate 
ESt.CQur$C 

• Graduation from an English-speaking 
Se(ond8rya"ISlitut9()n 

• Evidence of having completed 12 semester 
h(lur$ Or 18 quarter h(lur$ with /It lc,ast 
a 'C" (70'Jij ave(age at an accredited 
po$ts«ondary ir»titution in which Eng1i$h 
was the language cl Instruction 

Students Of g r&,duatt:1 whO have been 
previously enrolk-d in a le Cordon Bleu 
Sp&nish p,fogram who chose to tran$fer to a 
non-Spanish prog ram will need to meet the 
Engli$h Proftcieney requirement~ 

ADMISSIONS PROCEDURES FOR 
I NTERNATIONAL STUDENTS 

Fo, t he Le Co, don Bleu campul.es in: 
At lanta, Lils Ve9as, l.os An9elH, Mia.ml, 
MinneapoliJ,/St. Paul. Ol'lando, Portland, 
San Fn1nclsco and Sc-ot tsdale 
ln te,-nati<mal ~tudenu whO MC eligible- fo r 
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the issuance of an 1-20 may enroll directly 
i nto an A$$0Ciate d egree al the N0n-RcSidcnt 

tullion and fee level. International students 
arc c~cmp1 from taking the Wonderl ic• Earn. 

No English language s«vices are p,ovided by 

the schod. hUtNCli,on i$ C()(tduc::ted in English 

Cwllh the e,cceptlon of te Cordon 8leu campus 
inMiit.mi), 

Le Cordon Bleu College of Culinary Art.s in 
SiKramento, Se.1ttle and St. Louis 
No a~i$1an«: i$ offered by the $Ch<>OI 'Nith 
,egard to applying for a visa and charges 
incu nt-d re la ted to thi, pro«$$ MC 1,he-

1esponslbility or the applicant. The school 
ii not authorixcd UOOcr lcdcr&l lil\v to 
enroll non-Immigrant students. Ho English 
l angu~ e s.t:Met-:S are provided by the S(h()()I. 

Instruction Is conducted In EngJlsh. 

NON·DISCRIMINATION 

~ ,chool admitJ student, withOIJt ri!9ilrd 
to race. gender, sexu ... orientation. religion, 
creed, color, national origin, .incutr)I, m;,rital 
status, age, disability, o r a/'ly othet facto , 
ptohibi1:ed by law, 

RE-ENTERING STUDENTS 
StudtnU who havt previc)usty anended L.e 
Cordon 81et1 Colle-ge of CuJina.ry Arts but did 
not gradu111e, and a,e returning within 364 
days<:Jf their withdrawal date, at a minimum 
will be S(..t)ject to lt\e f~lowin.g &dmiuiOn 
requirements and p,ocedu1es as new 
as:,pli,c;an tj,: Enr~lment Agreemi:nt, Genera.I 
SrudHit Disclosure fo,m. Programmatic 
Oi$<1<>,u re Form (a$ applicable!. and 
8ackgromd Check. Payment of the application 
fee is not required. AdditiOnol Fin&ncial Aid 
forms may also be required fof those wishing 
1¢ ~pplyto,- flnan(ial aid. S1uden1, plMining ti) 
rettun to the Institution In a p,ogram of ~tud)' 
1ha1 iSditfe,ent from the one they pre-viousty 
attended may be subje<t to additional 
adtnissions require~ts. 

Students who have previously attended Le 
Coit.Ion Bleu Col.~e of Cui n.wy At ts but d id 
not graduate, and whose recorded w,thdrawal 
date it g r~ter than 364 days, are w bjec110 all 
admissions requirements In effect at the time 

of re-entry. All re-«ite.ing students win be 
(hlarg.:d the rate <if tui1i0n and fee~ in erf«:t iit 
the tlme of ,~ try. 

POLICY ON FORGED/ALTERED 
ACADEMIC DOCUMENTS FROM 
FOREIGN INSTITUTIONS 

Forelg.n and Dome.sue Docu.ments 
l e Cort.Ion 8k!u Colle9e of Culinary Art~ 
follows st/let policies conamln9 ac.ademlc 
integrity, Students with fore1gn educational 
aedenUals mu:St s.ubmlt authentic foreign 

ac~emic 00-Cum•mts from all 141per­
secondary and postse<onda,yeducauonat 
institutions, Fore'Qn edU<:ation;i,1 credentials 
will be W!t'°med th.rougb an approved foreign 
aedfflti;i,I e\'aluation agency, fo te1gn 
aedentlak will be e..,afuated to ensure they 
are equivalent to a high Khool diploma, This 
evaluation will be paid fot by Le Cordon Bleu 

f<>rged Do cuments 

Any fo rged/altered academic document, 
foreign or dome-slie, $Ubr'nitl~ by a, 
prospe<llve student will be retaine-d as 
p¢per1y c:,f the Kh0¢1 and will no t be 
returned to the prospective student. These 
students will no1 be con~idered fo,r admission. 
tf the situation occurs th.at a student Is already 
attending d&S$M at Le Cort.Ion Bleu College 
of Culin.ary Arts and ve,ificatlon of forged 
O"edent i&b armoes.. the foll¢wing ai»1ies: If 
the fofge,d document wu used to admit the 

student and the absence ol 1hat c:re-dentilll 
woukl make the student lnadmlssiblie, the 
student wi11 be dismissed f,om the instituliOn. 
If the fo rged document was not used to admit 
the $tudent, but was used to gain pos:lib~ 
transfer credit, the student may be dismissed 
lrom S(hool o r pla(ed on probation and ~ 
transfer credit alteady awarded from the 
lorg-ed creden1ial will be t&ken away. 

FINANCIAL INFORMATION 

FINA.NC.IAL ASSISTANCE 
f inancial Aid is avalbble for thole who 
qualify. Le Co1doo Bleu College of Culinary 
Arts participates in a variety of nn.lncial ~ 
p,ograms fo, the benefit o f students. Studen1s 
must meet the eli9ibility requirements of 
these p,ograms !ti or~ t<'.I participate.. 
le Cordon Bleu Colle~ of Culinary Arts 
admlnlste1s financial aid programs In 
-tecordance with P«'..,.lilin9 federal and 
sute laws and ns own institutional p~lcloes. 
Students .lre responsible for providing 
all (equHted documentation In a timety 
m.w.ner. Failure to do so could ~ pardize the 

student's financial aid ell9Jbility. In ordef to 
rermm eli9ib1e fOf fin.ancial aid, students must 
maintain satisfactory ac.ademlc progress as 
defin.ed in this catalog, It is recommended 
that studeona apply for financial aid as eady 
as posMb~ m order to allow sufficient flme fO( 
ap~lcatlon pmcesslng. f inancial aid must be 
approved, and alf neceuary documffltat~n 
cooipleted, before the aid on be applied 
toward tuition and fees, Financi.ll .lid is 
awar~ on an award ye;w basis; therefo,e, 
depending on the length of the P!"Ogram 
i1 may be neceu ary to f"e•appty fo, aid for 
each .lWard yen , Students m.ly have to apply 
fO( financial aid more than CN"Ke dur\hg lhe 

calendar ye.at, depending on their date of 
enrolmet1t. Students who need additlonal 
infO(mation ~ guidance should contact the 
Flna.nclal Aid Office. 

HOW TO APPLY 
Students~ wa.nt to apply fo, federal aid 
t;and m1e aid, if appli<able) must complete 
a Free Application fo r Fedefal Student 
Aid lFAFSAf each yt-ar. Thi1 &pplieotion is 

available on-ti n.e at le Cort.Ion 8teu College 
ol Culinary A,1$' website (www.(:heb..edu) o, 
at http'.//fafsud.gov. The FAFSA applkatlons 
are processed through I.he Department of 
Education and all lnfo rmatton is conftdentl.al. 
Sluder1u l'nu.U be a«epte<I (ti Le eo,don Bleu 
College of Culinar)' Arts befo,e finanoal aid 
p,&(kage.'I ean be CSlimlllCd and prOC:C$st<I. 
tn addition to the catalog, tuition and fe-e 

informolion u n al.so be found on I.he 
Le Cordon 81eu website. 

DISBURSEMENT OF TITLE IV CREDIT 
BALANCE IBOOKSI 
Re,gulatloru tequlre that certain Pel Grant 
efigib!e students be provided by the 7th day 
of classes a means to obtain Of purchase 
re-Quired booli:s and suppt~s. This provhion is 
avallable only to students who have submitted 
an required titk! IV financi.al aid p.lperwork 
al least 10 days befo,e the beginnihg of 

classes and who are .witicipated to llave 
a a edit balance, and i~ subject to certain 
¢ ther eondi1i0n$. The a.tn()unt advanced 
(Of boots p,ovided) to elfglble students for 
s.u,:h purcha~s i$ the lttser ol: 1he standard 
estimated book costs used In the school's Cost 
o f A.1tendance, or thestuden1·s a.nticip&ted 
Trtle IV credit balance fo r the block/ module 
(exeb::lil'lg Sl&tf¢1d lObni f¢, '1r$t ytar- first 
time bo,rowers). Detem-.ination of delivery of 
b()(llc$ o, of the credit bal~nce i$ d-eiermined 
by the school. Students may opt out of using 
the w1ilj the school has chosen 10 fulfill this 
requirement. slmplynot acce,:iting the books 
¢ r erecfit balance. Howevtr, kt:ep in mind 
that opting out dOl!'S not requn the school 
ti) pn>vide the $tudent with an alternative 
dellYKy meehod. Books and supplies are billed 
to the studtnl'S accounl ttilleh paymen1 periOd. 
Books, kits, and uNforms are provided b)o the 
S(t(Ond d&y ¢f clau IQ regi$tered students who 
have submitted al required FA paperW01'1,;. 

FINANCIAL AID PROGRAMS 

~ de ral Pell Grant 

This grant program Is deslgn.ed to assist 
needy undergrad\Mle $tudeots who desire 
to continue !heir education beyond high 
s.c;hoot E~y student i.'I er11itled ,o 11pply for 
a federal P~I Grant Eligibilit)' Is determln.ed 
by a $l~ndatd fe~I l0r·mul11, whi(h ta~s 
Into consideration family sae, Income and 
r~ou,c~ to determine need. The a<-tual 
amount of the award Is based upon the cost 
<if a1tend:mce, enrollment .o at us, and the 
amount of mone)' appropriated by Congress 

10 fund the program. The ~e,al Pttl Grant 
makes it possible to provide a foundation 
Qf tinaneial aid to help deft~ 1he cos1 of a 
postsecondary education. Unlike loans, the 
Ftde,111 P~ Gran1 dOe.-1 nQt u.su:!llly have to be 

paid back. 

Fflleral Supplementa.l lducatlon,11 
Opportunit7 G.rant CFSEOG ) 

The FSEOG is a g rant program fo, 
undergraduate studenu wilh exceptiOnal 
n.eed "Mth prlorrty givel'I to students with 
Federal P~ Grant eligibility. The fedml 
government allocates FSE-OG funds to 
participating school$. This i$ a lll'nited poo1 ot 
fonds and the school W\11 determln.e to whom 
and hOw mu(h it will &Ylard b8$ed ( m fe<le,111 
guidelines. Often, due to lmrted fur1ding, 
FSEOG aw&rd rcsourecs .ue exh11,ust ed early in 
the year. 

LOANS 

F•daral Stud•nt and Parent l oans 

The Department·~ majo, fo1m of seff-he4p 
aid includes k),ns to Jtude-nh and parents 
ttvough the Wllllam 0. Ford Federal Direct 
Loan (Oi1ect Loanf Program. Direct Loa,u 
Include Federal Stafford,. federal Parfflt -PlUS, 
Ftde,111 Grad· Pl.US /Nld Federl!II COn$~idati¢n 
Loans and are available through the 
U.S. Governmenl. 

F•d•ral Dir•~ St;irifford 
Fede1al Ol!"ect Stafford loa.ns are low-interest 
lo.Ins th.lt .lte ffi.lde to the student, The loon 
must be used to pay for d11ect (tuition and 
fees, boolcs and supplies) and indirect (room, 
boa.rd, transpOfta.tion and personal e:c:penses} 
eduoOOn rel.lted el{J;lenses, Subsidized loons 
a,e based on need while unsub5idlzed loans 
a1e not Repa)'ment. begin~ si.11 month~ after 
the-student 9, aduates, withdraws rrorn school, 
01' foUs below half•time enrollment status, 

F•d•r~I Dir•~ P;irir9nt•PlUS 
The William 0 . Fo,d fedefal Olrect Paf"E!nt 
•Pl.US loon is .l..,ailable to p,lrents of 
dependent tn:lergraduate students. These 
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loans are not based on need but when 
combined wi1h ¢ ther rCSQu,ce$, cannoc exc~d 

the student's cost of education. A credit check 

o n the parent bo,~ is ,e,quircd and e ithe r 
o r both parenll may borrow lhtough this 
p rog111m. Repayrt,Cl'l.t beg rm withil'li 60diiys 

of final dlsbwsement of the loan within a 
loan J)':riQd. H(n~yti". puenu mby re~.n a 
deferment o f payments while the student is 

attending at le-a$t halhime. 

Fe deral Work Study (FWS) 

FWS Is a financlal aid prog1am designed 
10 ll.$$i$t Stu~l $ in meeting the «>,,1 o r 

their educatton by wort Ing part-time while 

attel'lding schoot. PoMtioo.s may cithef be 
o n-campus, off-campus. o r commuN ty servke 
,~ated. A e11ndidtlle must demon.u,11te 

financial need to be awarded FWS. The 
number of p~iti(lnS av,11iLable- mlly be 
limited depending upon the Institution's 

aMUal funding a llocaliOn from the federal 
government 

Prlv.tte Loans 

Some lending instiM ions offer loons to ~ p 
c=r lhe gap between the cost of eduulion 

and the amount of federal a id eHgib ility. 
A co-signer may be ,equlred to meet the 

p1091am·~ c1edit c ,ite ria , Interest rates a re 
variable and at"e typlcalty based oo the p rime­

rate (X the Treasury b ill rilte. Contact U'\e 
ipe,cltic k!nde, for more info mulion. 

STATE GRANTS/STATE SCHOLARSHIPS 

ChafHGranl 
The California Cha.fee Grant ProgriWri g ives free 

money to f0$ter)'outhand former foster youth 
to use fof vocational school ttainlng o r c~e 

St•te Gr•nts For t h e Le Cordon Bleu 
campus:e-s in: Miami, Orlando 

These grants, administered by the Florida State 
Department of Higher Eduulion, p,ovlde 

financial assistiNlCe to qua lifted student~ who 
reside in Florida. These grants a,e based on 

the student'J e~tima,ted family contribution 
aOO the .walta.bl1ily of uate funds. 

Jose MarU Scholarship Ch•llenve 
Granl Fund 

The Jose Martf Schola rship Cha llenge Gtan1 

Fund is a need-b~(ed meril K holarship 
that p rowdes fnanclal assistance lo ehglble­
students of Hispanic o ,igin who w ill atten d 

Florida publk (X e4igib le private Institutions. 
Applieanu fo, u nde rgradu111e study mu$l 

a ppty d uring their senior yea.r of high school. 
GradU11te ~tudenu may apply, but priOrity fo, 

U'\e schola rships ii given to graduating high 
"hool senio,~ The n umbe, o,f new .awards 

made each year is S(i)ject to contributions 
from p 1iv111e sourC:e$ find funds 11ppr0pri&ted 

b')' the Florida leglsla ture. 

Robert C. Syrd Honors Scholanhlp 
Prog ram 

The Robert C. Byrd Honors Scholanhip 
PrOgrllm w-,i e:1,llll:)lilohe<l l:J)o the United 

States Congress to provide schola rships to 

OVl~lU~ing high K hool seniors who show 
pro mise o f continued academic achk!vement. 

Thi$ p rogram is off'N«l through lhe U.S. 
Department of Educa tion and administered 
by the FIOrida, De pa rtment o,f EducatiOn 

(FOOfJ, Office of Student Financial Assistance 
(OSFAJ, Pr0gram lunds may be u$ed &t e ligib~ 

Institutions outside the state of Flonda.. 

Florld11 Student A.ulst,1nce GrHt Prog,,1m 

The Rorida Student A.iJistance G,an1 (FSA.G) 
Prog,am is a n.eed-based g ,atit program 

a\'aita ble tod£"9ree•seeking. resident, 
undergraduate students who demonstrate 

substantial fin.inc:ial need Mld a re emolled in 
partklpatlng postseconda1y lns!ltutlons. 

• The Florida Pubic Studeot Assistance Grant 

is avallab4e to studfflu w ho attend stale 
u ni~sities and public communitycdleges. 

- The Flo,kla P,lvate Student Assistance Grant 

is avail.-,b'e to studeffl.s who attend ~ igible 
prlYate, non-profit, four-year colieges and 

u ni~iitieJ. 

• The FIOlkla Pomeconda,y Student 

Assista,nce Giant is availa ble to studenu 
W'ho attend eligible degree-91an1ing p 1lvate 

colleges and universities not e ligible under 
the Fk>rlda Private Student Assbtance Grant. 

• The Rorida Public Poshecondar)' Careef 
Education Student AsslstaM:eG,ant 

is availa ble to students who attend 
participating communit)' college,i; OI <:ate-er 

centers opeuted by d istrict school boards. 

See lhe sep,ua.te fact she-et fot addllional 

information. FSAG is a decentralU:ed progra,m., 
and each partklpaclng Institution determines 

applic;n10n p rocedures. deadlines, swdent 
eilgiblhty, and award amounts. 

Flo r ida Bright Futuru Scholaohip Program 

The Florida Bright futures Scholarship 
Program esublishes three IOUC1')"-lunded 

scholarships to reward Florida Mgh school 
g r~ uate.-1 fl)r high &Clldemic a(hic,vement. The 

Floflda Bright Futures Scholarship Program Is 

compris.ed or the following thr~ aw~d$: 

· Aorida Academic Scholars Awafd (FAS) 

(inc::luding Aodemie Top Scholars! 

• Aorida Meda llion Scholars Award (FMS) 

, Ro,'ida (.Old SC~ VO(llli(lnlll SchOl&rS Award 

(GSV) 

Schol;ush.ips for Children and Spousuof 
Deceased or Did.bled Veterans and Service 

Members 
The SchOl&rShi5>1 fl)r Children and SJ)Oust-$ c:,l 
Deceased Of Disabled Veterans and Service 

Members (CSDOV) provides $Cholarships for 
dependent ch[klren o, unremarrled spouses 
of FI01ida ~ terans 0r serYict membe,s who 

died as a result of seJvice-conne-cted injuries, 
d isea$eS.. o , diUJbilitie'S sustained while o n 

active d uty or'o'mO have been Yel'itied by 

the Florida Oe-p$1tmttlt ot Veterans· Affain 
as ~ service-connected 100% tota l 
and pertrianent diubilities. ThiS F,)l"Ogram 

also proYldes funds fot dependent chlkfren 

wh0$e parent is d&sSil\ed 11-111 pri~ne r 
of war o r missing in action b)' the Armed 

FO(CC-$ o,( 1he United State--1 0( 8$ a CiviNan 
persornel captured w hile serYlng with 
the COn$,ent Or author'i.tlltiOn QA I.he United 

States Govemmen( d uring wa.rtlme St!fvice. 

veierans mus:t NI~ be~ FIOrida reSidenu 
for one year immediately preceding time of 
death.determination of I00%disabi1ity, or 
prisonef ofwar/ mlssmg jf'I action d asslficatlon. 

This p(ogram provides fu nds fo r tuition and 
registtation fees a l a pub l!c postsecondary­

institution or the equiYalent at an eligi~e 
private postsecondaf)' Institution. 

le Cordon Bleu College of Cullnary Arts 

in Minn.ap1>lisfSt. P,-ul 

Minnesotil State Grant 
Thi$ grant program, &(:lmirn,1,ered by the 

Minnesota Office of Higher Education, 

F,)l"Ovides financial auiit(lof'>(e to qua6fled 
students w ho reside In Minnesota.. Funding Is 
based oo aYailability o,f st.ate funds. 

Le Cordon 81• u Coll•g• of Culin• ry Arts 
In Portl.1.nd 

State Student ScholarshlpsJ<iranu 

H), inf(Xm,ation concerning avai1atfe 
scholarships Mid granu in their State 

of re~idence, stvdeotscan cootaci the 
Fede-tat Student Aid 1nfo1mauon center at 

(800) 4FEOAID o r via t he ffl!b at 
http:// fede1alstudentald.ed..gov/studfflts. 

H)r a d etailed b t of available p(ivate 
scholarships, students should contact the 

Student Firt<1nce Oepartmmt. 

Le Cordon Sleu College of Cullniiry Arts 
in Scotbd.1le 

Atizon• Priviit♦School A.ssoci,- tion 
Schota rdllp 

Each spring. the Arizona Private School 
Association awards two S l000 Schola,shlps 

,oevery High S<:hool in A,izona, The Arizona 
PTIYa!e School A.ssodotlon ha.s awarded 100+ 

scholarships ~ r1y to loul high schools. 
Applications for scholarships are available from 

U'M! APSA office o r any hi-gh school counseli119 
office. Scbol.vships are for graduating students 

from Arizon,1 and the high schooldetemiines 
lhe rec1p1enu of the Awa1ds. 

8LEU GAANT 
Le Co1do n Bleu o ffe rs lnslJtutlonal grants 

to stOOents who ha,ve flnancial need, as 
determln.ed by the U.$. Depa,tment o f 

Educt1tion based on information provided 
on the Free Appllcatlon for Fedet'at StudMt 

Aid ff A FSA}, and who a re en,olfed in one the 

fo llowing programs: CKtlhcate/Oiploma 
in l.e Co,dQn 8k':u Cu1a'lary Arts.,. Cer1itk.11te/ 

Diploma in Le Cordon Bfeu Patisserie and 

sati:ing, Diploma tn l.e Cordon tUeu Wine 
& Bevefage, Associate In le Cordon 8leu 
Culin&ry Arts.and Associble in Le Cord()c'l 61eu 

Patisserie and Baking. Grants are typically"' 
the range of SS-0 I◊ $9,010. 

Program Deta ils and Ellg1bilit)' Requirements: 

• The SLEU Gra~ is re1'teWable e;Kh ac&detriic 
yea,. 

• Students will Mllom&tie$11y be COn$ide-ted 
for a Bl.EU Granl u pon completion of the 
&dmisf.iOns &nd tlnan~i.al &id 11ppli(.ati0n 

pmcess, Including completing the Free 
AppliC;!J(i()n f¢, Federal Student Aid lFAFSA). 

• The BLEU Gtan1 d oes not supplan t the 
Studenl'$ eligibilily fo, PellGr:,.nt. 

• Recipients must maintain Satisfactory 
Aclldemie Pro,greiS (SAPt as outlined al the 

ca talog to remain e41gfble for lhe gra.nt. 

, lfa, sludenl re<ewts supplemental funding 

after the BLEU Gtant has be-en aw;wded, 
the B.LEUGratil ma)' be reduced to p re\'el'lt 

the sl\ldfflt from ente ring into a d isalk)wed 

o...eraw.vd situation. 

• If this g ra,nt is combined with other federal, 
state o r Institutional aid resources. the 

tott1I combined amO\IOt tannot e)lceecl U'M! 
student's d irect cost of a ttendance (tuition, 

book~ and fees), 

• The BLEu Gtant Will not be awarded to 

the studfflt. in w hole (X in part., ;n a 
cash payment 

, Studen t mun be in 90od lina,ncia l standing 
with the lnstitutloo to recel...eeliglb le SLEu 

Grant d iWursemer,ts, 

Le Cot don 8 1eu ma.ke-s available a Nmited 

amoont of money each year for wch grant.s. 
Once it Is determln.ed that ;wailable funding 

is exhausted, grants will not be a,vailable to 
othe1wtse e llglble students. For the 2015 

ca,leoda,r yea,, $9,900,000 ha~ been budgeted 
fof new BLEU Gtants. 

L• Cordon Bl•u Corpor•t • Edu<•t jon,-1 
Allla.nce Gra.nl 

Le Cordon Bleu has established a g iant• in the 
l'\ame of its Corporate Edueational Alliances 

in order to aisist e ligible 51\ldents a,nd their 
lmmedf.ate family members•• with the 

Ol'P(Xtunity to a,ttend a certffica,te, d iploma (X 
degree p1og1am of study at le Cordon Sleu.. 

To be e ligible for the Corporate ECM:atio.,,.,I 
Alliances Gran 1, a Candidate must be accepted 

for ad miision to the Colle9'!, complete the 
Corporale Educational Alliances AHestalloo 

form and mu~t aho allow fof veffflCa,tion of 
e ligibility. Vef'hation of e ligibility may 1"equi1e 

the student to submit documentation of 
p roof of employment with the COlporatlon. 

Attesta,tion maybe ot:Jt.ined online at www. 
chefs.edu or by contacting a finandal aid 

a,dYi~r Of visiting the flnancia,1 ~ office. 

The conditions a.re as follows: 

- The Corpora,te Educationa l Alliances Grant rs 
used eiick.tsi\'ely toward~ tuition. 

• The c;irant is awarded proportiona tefy O\'er 
each apptlcable- academic year and the 

9 ra,nt pe~eott1ge will be applied to the 
ac..ademlc year tuition costs. 

• Ovalifying $tudents must be a,n eo,ployee 
o f the corporate educatlOl\ill a lliance 

member o r a,,n emplO)'ft's immedia te fomily 
membe,..•. 

• Candidates must a,ppfy and be ;JC;Cepled for 
admission to lhe College to be e ligible to 

recll!M! the giant. 

- tf this giant Is combine-cl with other lede,·a l, 

~late or institutional a id resoorces. the 
s.cholarshlp,lgl'ant catinol exceed the 

itudent's d irect cost to au end school 
(tuition. bools and feei). LC8 Will follow 

our standard pack.aging philosophy and 
awatd both n.eed aOO non-nee-cl bas.e-d 
Federal grants befOfe aw.wding instiM ional 
scholarshlpslgtan t.s. This Grant will oot, lf"I 

~ le 0( in part., be awarded to theitudent 
as a ca.sh payment 

- Studfflts ~led fonmploymenc: 
verlfieatlon must p,ovide dowrnentatlon 
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before lhe grant is applied. Documentatloo 
mu,t show •ht etf,:<tive date Qf 
employment. and be wbmlned pno, to the 

fost day of cl~s. 

• All of the cond itions must b e fulfiled before 

lhe 9r11n1 (&n be dii~burscd. 

If this g,ant I~ combined with other federal. 
$Ute, Of' inUituttOna l !lid rt-$04.lr(e,:, the 
total combined amount cannot e:u:eed the 

s tudent's direct o»I o f anel\dl\l\Ce (luiliOI\. 
book, and fees). 

•Pita~ note th.at guu,1 pc,cenl$9C~ may 
vary (ranging anywhere from S% - 20% of 

the tuitiQn C()~I~ by Coq)Ortite Education.al 

Aliaoce. Please contact the Financial Aid Office 
10 determin,e •~ Clllt(t grant perCtnl~ fo r 
which you may qualify. 

- 1mme,diatefamily ~bets.:Sr><>u~ Oife 
pa.rtner) or dependent children only. Sl"blfngs, 

cou$ins, etc. are not con, idered an immedia1e 
family member. 

Note: The C0tporate EdU(fotiQr'MII Alfiarw;e$ 
Grant funding is llmtted. For 201S, SS0,000 hM 
been budgeted fo.- the CO.po,ate Educatior\bl 

Aliances Grant. If funding fOJ the Educational 
Alirmces G111n1 is e~hausted, o,itw:,wise, eigib te 

students m,l)' not be awarded the grant. 

COMPLETION GRANT 

{For Seattle.. St. Louis ilnd Sacramento only) 

le Co«ton 8 1eu retognizes that sometime1 
students eiq>erlence unexpected 

c ircumstantes w hich netessitate their 
v.ithdtawal from school pt lot to<'.omp,leting 

t heir audemic: program, Unfortvna.tefy, the 
longe, a srudent Is out of $Chool, the mOle 

t hallenging it migh t be to re tum to sthool to 
complete the c:ertlfica te or ~ fee. Therefore, 

~ make available a limited n umber of 
Completion Gt an.ts to encoo,age and assist 

students to re-en.roll and <'.omplete thei:r 
academic programs~ aede-ntlals. This grM1t 

is av.litable to 5tudeots who ha" succenfully 
completed at least four¥1) aedl!s during a 

previous emolment at le Cordon 8lev but 
ha...e beet'I withdrawn f1om the p ro gram for 

more thMI one )'Nt, 

Grants range from $1000 to S6000 and are 
~ail able 10 ~tudent$ enr()lled in o ne th,e 

following prog,ams: Certmcate/ Diploma 

in Le Cordon Sleu CuliM ry Ari$, Certific~te/ 
Diploma In le (Ofdon Bleu Patisserie and 
S.,k.ing, Associate in l e (Ordon 6leu Culinbry 

Arts, Ass-odate in l e COldon 81eu Patisserie 
and Silking. The amount of the g,an1 will 

be detem1ined based upon the student's 

financial ~ 11s determr\«I through the Free 
Application for Fedefal Student Aid (FAFSA.}. 

Gram Terms and f hg lbillty Ctiterla are as 
follows:: 

• Studef'og are e ligible fOl the COIYlif'.lletloo 

Grant if they h;we previously attended 
le COldon 81eu, and last a ttended the 

institution <lt kiast 365 days p riOf to 
,e-e-n,ollment. 

• Student5 will be tonsidem:t for tfMs g rant 
u poo<'.ompleuon of the LC8(ompleuon 

G,ant A,ppication and the re •en uy p rotess. 

· Appli<:ations a.re d ue by the end o f the add/ 
d rop period for the student's first d.-m 
or classes. Appllcatloo may be obtahe<I 

o n line at www.cheh.edu or by coot.acting a 
financial aid a-cMwr or visiting the financial 

.:,idoffite. 

• StudMts must complete the financ:la l aid 

application proces1, includin9 completing 
the Free AppOcatlon fo r Fedeta1 Student Aid 
ffAFSA.}, 

• Studenh must have successful y <'.ompleted 

.:,t IM~t 4 tredit~ at le Coo:ton 81ev ~ have 
a GPA of 2.0 or above. 

• fteci!Mflh mwt ~ intain 5.llisfactory 
Academic PtogreH CSAP) as outl.ned In the 

ut-i>log to ,emain eHgibfe fOf the grant, 

lfawa,ded· 

• The miniml,lm gr,1nt is $1,000. 

• The mal!Wum g 1M1t Is S6,000. 

• The Completion Grant ur.not be received 
as aushstipend. 

• The Completion Grant does not supplant 
the student's ellglbiJit)' for Federal PeU 

Gram, The Completion. GriNlt is a one•time 

award. Once .lWarded, the g rant will b e 
diN'lded ptopOltiooally<>Wt' the numbef of 

terms required for the student to complete 
the current program. 

The Completion G,ant is not renewable, 

Le Cordon Sleu makes avallabae a llmited 

amount ol funding nth year fOf wch grants. 
Once it Is determined tha t available fund ing 

is u hausted, grants will not be available to 
otherwise e ligible nudents. For 2015, SS0,000 

has been budgeted for the Completion Grant, 

LE CORDON BLEU SCHOLARSHIPS 

All applicants of the folowi1"19 K hol.-,rship~ 
must be enrolled fulJ.Ume. Non-rt>Sident 

internatiooal students ;i,r~ not e l~ ibfe, 

Ak.lmni Refe rn,I Schobors hip - all ,<hools 
Le Cordon Sleu offers the Alumnl Referral 

Schot.arships to students wtlO submit a liettn 
of ,ecommendatlon from an. confirmed 

alumnus of Le Cordon Bleu, Each qualifyiog 
applicant will be etlgi)te for an award of 

l,lp to S 1,000 Students w ill be considered 
for the le Cotdon Bleu Alumni Referral 

Schot.arship once they h.JVe completed the 

admissioos applk atlon ixocess and ha...e 
w bmitted both the le Cordon Bleu Alumni 
Ref err at Scholats.hlp appllcatloo ..00 thef, 

recommencfation Sette,. Applications may 
be ob ta.\ed M ine a t www.chefs.edu Ol by 

contacting a tinandal a id advi:sCM" or vi~ ing 

the financial aid o ffic:e. 

Program Details and Eligibility Crite1ia; 

• Appllcatloos are due by lhe Md of the 

cKld/drop period for the studfflt'~ ru t clas.s 
eo,classes). 

, The scholarship win be awarded owr the 
~ngth o-f the program. The scholaiship 

funds will be d istributed eYenfy .lcross the 
student's anticipated enrollment, with equal 

amol,lnts OOng applied to each Payment 
Period until the award Is exhausted. 

, Recipients must maintain Safofattory 
Ac.idemk: Prog,ess (SAPf as oodlned in 

the cat-i>l<>9 to remlin e ligible for the 
scholan;hip award. 

• If this stholarship is combined with othef 
federal, state or institutional aid resources, 

the scholarship/grant cannot e)tcffd the 
nudent's dilect co-s1 to attend school 

(tuition, books and fees). LCS w;11 follow 
o ur standard pad:~lng phtlos-ophy and 

awa,rd both need and non-need based 
Federal grants befo,e awarding lnstlrutlonal 

scholarship-s/grants. This Schola-r~ip will 
not, In w hote o r In pa.ti, be awarded to the 

student as a cash payment. 

Le Co,do n Bleu makes .waiable a llml1ed 

arnol,lnt of money uch year for the Alumni 
Ref H r al Schotarshlp. Once it Is determ ined 

that available funding is e ~hausted, 
scholarships will not be a~arJable to othe<wlse 

e ligible students. For the 201S calend;,.r ye;,.r, 
Sl S0,000 Ms been b udgeted for new Alumni 

Refnra1 Schol.lrshipi. 

8est of the Best Scho larship - all .s<hools 

le Cordon 81Cu o ffer$ th,e 8e$1 o-f the 8 e$1 

Scholarst\41 to students who graduate high 

school ~ h$Mt g raduated from a priOr colege 
certmcate Of degree program with a GPA o f 
J .S 01" high-er Con. a 4.0 grading $<'.ale). heh 

qualifying app41cant wiN be eligible fOf a 
$1'.hl)la,ship award of uf)IO SI.SCIO. Students 

wtll be considered fOf'the Best of the Best 

Schol11,s~ once they have COMPieted the 
admissions a,ppl1eatlon procen and have 
$ubtnitted 1ti,e Be$1 o f t he Sest S-c:holar$hip 

app4icatlon. and their high schooVcollege 
lr&n$(ripl. ApplicatiOn~ may ht oblai~ 

on.line a t www.chefs.edu Ol by <'.Ontamng a 

fina" ci.al a id 11dvi$or o r visiting the l'lnMcislll 
aid office. 

Program Oe-t11ils .and Eligibility Criteri~: 

• Applications a.re d ue by the end of the 
.add/drop periQd for lhe ~1udent's fir$! da$$ 

orclaS'!ies. 

. ™ $dw>la,Ship will be .awM(led ~ the 

k-ngth o f the progfilffl. The scholarship 

funds wiH be diSt1ibutedevenly ao-ou the 
student's anticipated emollment. wrth equal 
t1moun1s being applied to ea.ch P&yment 

Pe nod until the aw a.rd is em.lusted. 

, Retipient5 must mlinta in Satisfoctory 
Academic: Progtt>Ss (SAP} as outlined In 

the catal09 to remain e ligible for the 
K holars~ 

, If thi~ scholarship is combined with other 
federal state ot lnstltutlOt\al aid te10la'<'.M, 

the schola,~iplgr.ant cannot ellceed the 

student's d irect <'.Ost to attend school 
(tl,lition, book.s,1nd fees), l(B will follow 

Olll s.tan.dard packaging p hilosophy and 

a,ward both nl"'ed a,nd non •need ba,sed 
Fedetal g ra.-.ts before awardlhg linstitution.al 

K hobrs~s./91;,nts. This Scholarship will 
not. In v.hole or In part, be awarded to the 

student as a ta~ payment, 

Le Cotdon 81eu makes available a lim1ted 

amount of money e.lth year fCM" the Best ol tfM, 
Best S<hotarshlp.Once it Is de1e1m1ned that 

av.litable funding is exhausted. scholarships 
w !II oot be available to otherwise ~iglble 

students. f.or the> 2:01S calendar year, $150,000 
has been bl,ldgeted for new Best o f the Best 

Scholarship,;, 

Life Lo~ Learning Scholarship- all s.<hools 
Le Cotdon. 8 1eu otfen the Lifelong leama"19 

Scholarship to le Cordon 81,eu Certificate, 
Dl~oma and Associate g ,ad uates pu,sulng a 

s.econd aedeflti~ at the same 0( higher level 
at Le Cordon Ble\.i. The S-<'.hofarship cannot be 

l,lSed to satisfy outstanding balances accrued 
during enrollment for a prior credential or 

d egree. Applications may be o btained o nli~ 
at www..chefs.edu orb)' contacting a financial 

aid advisor or visiting the tin.ancial .:,id offit~ • 

Ce, tifi<'.ate/Olploma Graduates 

, Certificate o r Diploma program g r;i,dua tfl 
pursing an additional certificate 01· diploma 

;,.r~eligib lefor l,lp to SSOO, 

• Certifica te 0 , Diploma ptogram g1aduatt>S 

J)\lr~ng ,1n associat~ degree are e ligib~ fOf 
up to S l 000. Associate Gtaduates. 

, Associate degree gradl,l<llfl pursin9 a 
ce1trficate Ol dlp loma In anothH <'.ultnary 

program or speci.llty a re e ligible for SSOO. 

• Associate degree graduatt>S pursing an 

additi()ntll 8$SOCibte'S dtgrtt>Or (In 

LC8 Onlme bachelOf's deg,ee are e ligible 
fo , s1000. 

Program De-ta.ls and E1igibllit:y Criteria: 

• Student must $u<'.~SS.fully(omplc1c 

IS cred rtswith a GPA of at least 3.0 In their 
additi()ntll prQgrMn p ,iQt" to d t$bu,semen1 

of the scholarship. The schol.arship wll be 

awarded ~nd d isbursed in luU 111 th&1 lime. 

• If this scholars.hip Is combined with o the, 

federal, state o r in~litutiOn(ll llid rC$0Uf'Ce$, 

the K hol.arshfpfgrant ca,nnot exceed the 
~tudent'$ direct cost 10 &Hend Jchool 

(Mt Ion, books and fees.). lC8 m il follow 
Ou1 $lMdard p&c::kaging phi10$ophy llnd 

awatd both need and non-need based 

Fedcr~I g,anu befo,e awarding instiluliOl\bl 
sdlola rshlps/grants. ThH Scholarshlpw.H 
not, in whole o r in p(lrt, be aw&i-ded 10 the 

student as a cash payment. 

Le CordOn Blcu m11kes avM1b-ble limited 
funding each year fOf the LJfelong teammg 
Schc>IM.d'tip. Once ii i~ dcte-rmined that 

available funding ha:s be«i e:,rhausted, 

$CholauNp$ will not be av/liable to othe-rwise 
e ligible students. For the 201S calendar yea,, 

5300.000 hu bcen b udgeted for new Lifelong 
Leaming Scholarships. 

le Cordan Blem Tultlan R~mburs~mentf 

Employff Match Scholarship • a ll K hools 
Le COldon Bleu offe1s a matching scholarship 

award to stvdents whose employers 
parlld pate ln a tuitio n reimbursement 

p rogram. We applwd employers who inve~t 
ltl theft emplO)'ees and want to match the 

contribution they make. Thi:s scholarship 
l:s available to students who enroll at 

le Coe-don Bleu in a, tertificate-, associate or 
bachelOf progrMi and a,e receMng tuition. 

auistance or tuition reimb u,semeflt from 
thei1 employer. The schol.itshlp w ltl ma1ch 

the empl~ anistance up to St,SOO for 
certlflcate/d1ploroa programs and $2,500 for 

auociate programs. Swdents wtlO tontimte 
fl'OOl an ass-oclate degree to a bach elor deg,ee 
p rogram, and w ho continue to ,eceivt tuiti¢n 

support from t heir employer will be e ligible 
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for a second award. Eligible students must 
p restnt signt(I dQc.u menta1i¢n f,c;,m their 

employ« confirming their employment a.nd 

eligibility ror tuittOn a»i$1ance. Ap plieations 
may be obtained onllne at www.che-fs.edu or 
b y contaetil'lg a flinMCial aid fldviS<>r 0tvisitin9 

the financial aid office. 

Conditions of the Tuition ReHTlbtlnement/ 

Emplo~r Match Scholarship a,-. a.s. follows:: 
• Applk atlons and supporting documentation 

fM'e d ue by the end o f the add/drop peril>d 
of thelirnclass. 

• Recipients must (Omple te the stbnda.rd 

appltcatlon process and enrol In a 
ce,1ifi(ll1e, .fll$$Q(iate (Ir btic~k:,1'$ de-gret 

p,ogram at the Le Cot don 8 1eu United 

Slates Campus of his or her choice and meet 
all admlsskins and ebglbiUty requirements 
th ereof 

• Student must provide slgMd written 
cQt1fhmation of employment and 
participation In an employer-pro'l'lde tuition 
a$$ij,t3nce o, r~bu1~,en1 pr<,gram. 

The documentatkln mo:st e+thK be on 

lh e employel's lette,helld.. or from an 
e-mal address tha t ls associated with the 
emplO)-ef, and mu,t indude the si9na1ure 

of the srudent's supervisor, human 
reSQu,c.es prl)!'e~Si¢nM Of ¢ther 1t1.1thori2e<I 

Individual a t the co """'a.ny Of employing 

Ofg11niiati0n. The document mu st a lso 
de serf.~ the requirements for contn.llng 
p.artieip.ation in I.he pr091&Jn, ,H well M lhe 

d1sbt11sement schedule for tuition assistance 
Of ~imbur$ement. Matc.hing tund, will be 

awarded only aftN employer funds 

i-re,eceivcd. 

• Recipients must maintain Satid acto ry 
AodemiC Progre-$$ (SAP) a$ o u!lincd in 

the catalog to remain ellgi>le for the 

$Cholarship. 

• ~ holarshlp funds Will be applied toward~ 

luition o nly and awarded over lhe length o f 
th e p rogram 

• If this s.chota r,ship i$ COf'l'lbincd with other 
federal state Of Institutional a id resources, 
th e sc.holars.hip/g rant eannot ex<eed the: 

~tudent's d i1ect COit to a ttend school 
(tultloo,. books and fees). LC8 wlll follow 

our standard p<Kkaging philosophy and 
awa,d both need and non-need based 

Federal g rants before award ing imtitutional 
scholarships/gran ts.. This Schotarshlp w lll 

not, in whole or in PQrt- be awa1ded to the 
student as a cash pa)ment. 

The Colfoll!ge make~ a,vaqble a, limited 
amount of money each year for the Tuition 

Roll!imbursement/EmployN Match Schola1ship-s, 
Once it Is dete,mlned that available funding Is 

u;h;,uited. sch0Jar5hip s will not be .wailable 
to otherwise e llglb$e ~tudents. For 201s, 

SS0,000 ha,1 btto budgeted for the TuitM>n 
Reimbursemet"lt/tmployet Match Scholar5hlp. 

The le Cotdon Bleu Futu re Chef of America 

Competition Schola rship- iill schools 
Le CQfdon Sleu offt:fJ The Future Chef of 
Amerlca Scholarship. High school senlon may 
q ua.lify fo r the $Ch¢1&.r~p &, o ullined in the 

progtam rules and requirements. App llcatlCN\. 

program rules and requirements me,y be 
o btained b y contacting a financial a id advlsOf" 
o r visiting the ftn11nclol a id o ffke. 

SCHOLARSHIP AWARDS 

Ciimpus Competitions 
To apply for !h i$ scho&arship, high $ChOOI 

senkm must submit an essay explaining 

wtiy they wan, to pur, ue a J)ottsecondary 
education, and a ca reer in the culinary 
profeSji(ln INld must eomptete &11 applie&tion 

requirements pnor to the establishe-d due 
d 111e,. Ple&$e revi-ew thccomp&e-te rulesfo, the 

scholarship and competrtions .u outla"led In 
the &l)plica ttOn &nd ~igib i!ity m&tt:fiab. 

The scholarship awatds w m b e applied 

towards tuition costs for a Le Cordo n Sle\J 
associat e or bachelor's degree progr;wn. 

1st Pl$<e A.word - SS.000 

2nd Place Award - S2,.000 

Jrd Plll(e Awo,d - S 1,000 

All competrtlon pa.rtlcipants not p lacing for 
the Fu lu re Chefs of A~& S-chO'arshil) 11wo,d 

w.U receive a $500 Scholarship to be applied 

toward tuition a t any le Cordon BleJJ c;wnpus 
within the Uni1Cd State!.. 

Natio n al Competit;on 

The 1st pl.lee recipient from each campus 
(Ompeti1M)n will be m\li1ed to p.ar tieip,ate in 

a oatiooal competition among al Le Co rdon 
81eu campu$CS in the: !Jnitcd St111es. Pf,ease­

tevlew the CCNTlplete rules for the scholarship 

and competitiOns l\$ o ullihed in 1he 
appllcaHon ilnd ehg iblllty materi.als. 
Tr11...e,I c-xpenM:s re la.ted to p,ar tieip&ti()n in 

the competition will not be covered by 

le Co,don 81eu. 

The national scholarship awa1ds can be 
applied 1ow11rd$ tuitiOn com fOf a Le co,do n 

Sleu associate o, b achelor de-gree program. 

1st Plll(e Awo,d - $40,000 

2nd Place Award - $19,SOO 

Jrd Pl&ee Awi>rd - S 10,000 

Ptogram Details and Etlgi>llity Criteria: 

, The s1uden1 mu$! enroll and begin lheir 

progr;wn o f Stud)'a l the Le Co 1don 81eu 

ca.mc:ius in 1he Uniled State, wilhin one 
calendar year from the date of the aw.1rd. 
F&ilure to do so will ...oid the ~ hol,a,ship. 

• Recipients must complete the standard 
11p plkaUon p rocess and ~• aff fldmis.,ioc,s 

and e ll~ bikty requirements thereof. 

, ReciJ:)ient$ muu maint&in S.trti.,fbCtOty 
Academk Prog,ess (SAP') as outlined in 
the cata.109 10 rem11in ~ igible for 1hc­

scholarshlp. 

, The ~ holarshil)wiH be applied toward,s 

tuition only and will be paid In equal 
amount$ ea(h te rm fo r the p ublidlcd length 

of the ptogram. 

tf this '$Cholar·ship i$ c:-ombined wilh Otht-t" 

federal, sta te or irutrtutlooal aid re~ urces, the 

scholarship cannot exceed the studeM's cos1 
to a t tend school. This Scholarship wil not. In 
whOle Of in p.11, 1,. be 11warded to 1ti,e s1udent as 

a cash payment. 

V ETERANS' ED UCATIONAL BENEFITS 

le Cordon 8le\l C~ll'ge of Cu:finary A.rt$ i5 

apptoved by the applica~ State Appmving 
Agency fOf ve1era.n, Affairs and partieip.ates 

in many Veterans Educational Benefit 
p,ograrns. Sludtt'lts interested in Veterans' 
Education.al Benefrti should contact erther the 
campus c:c-rtifying offieilll o r the Fin&ncial Aki 

Department. Veterans who are unsure of ~ r 
be~~1 eigib ilily (W ha.\lC' addilic)nal e ligl:litity 

que-slions should contact the Veteram 

Admin.i:S t1&ti0n a t (800) 817-1000, 
ort888) Gt BIH-1 [(888}4424 45S1], or go to 
hltp://www.bt:flt-fits...v11.90V/9 ibill/. Eligib le 

stude-nh must maintain s.atisfacto.-y academic 
p,1>9reu and 11ll appfJCable e ligibility 

requirements to continue receiving Veterans' 

Education 8cneftts. 

Se4e-ct programs of study at l e Cordon 
llleu College-o f Culinary Arts are app,~d 

by the Workforce Tralrung and Education 

CoordiNrting soa,cts St&l e Aw roving Age,\Cy 
(WTECBISAA) for enrollment of those e41gible 
h) r«ei\oe benefits under Title 38 and 

Title 10 . USC. 

Anyvett:flln re,c:e,ving (,,I Bill benefits while 

a ttending le Cordon Bleu College ofCutina.ry 
Arts is required t<) Obtain lrM~1ip($ from alJ 

pc-eYlousl)' attended schools and submit them 

10 the Colle-ge ro t revitwor p ,io.- credit. 

This insututlon mar.taiins a wntten record of 
p,evlous education and training of the vete<an 

orelijgib le person wtlich d ea,ty iodicates tha t 
apptopnate credit has been gi\'eft by the 

institution for p-evious ed!Kation and tra,ining.. 
with the training pet"iOd (or le~th of d egree 

p-ogram) shortffle>d proportionately, and the 
vete<an notified accordingly. 

Le Cordo n BH!u Coll~ of Culiinary Aru does 
not and wllJ not provide afTI/ commisslDf\ 

bonus, or o ther in<:ffltive payment based 
dl1ectl)' or ind,,ectty on success ln :securing 

enrolment Of" financial aid to any pe1sons Of" 

entities eng aged In any student reaultlng °' 
admissions iKtivitiu or !n m;,lcing decisions 
regarding the award of student Mancia.I 

assistani;;:e. 

YELLOW RIBBON GRANT 

In accordance with the VA • Yelow Ribbon 
Pt'ogram, a ptovislon of the Post-~11 Veterans 

Educational Assistance Act of 2008. 
Le co,doc, Sleu con-egt-or Culinary Arts NI$ 

estab lished a Ye41ow Ribbon Grant. 

Eligibility and amounts MC dc-tt:fmincd on 

an annual basis and a.re subject to change. 

To be eligible for lhegra.nl (I c~ida1e mu~t 
be accepted for a.dmissk>n to l e Cordon 

Blt-u Colege or Culin111y Arts. be e lig:ible fOf 
Chapt K 33 Post 9/11 veterans benefits a t the 
100% rote-. as determined by the: Oepa,1ment 

of Veterans Affairs, co mplete the appropnate 

Le Co1d0f'I Sleu Col~gc-of Culinary Arts 
attestation fom, and a lfow fo r the 'f'Mfication, 

of lii.i/her Chal)lt-r 33 Post-9/11 e ligibiity via 
a DD-214 Member--4, Certificate of Blglb lllty 
◊f eomp11r11b le goYt-mment dQCutnent. The 

conditions are as follows: 

• Clffldidates muu be either an eligible 

Veteran or a Dependent o f an e li,glble 

veteran who meets !he Ch~ter 33 Post-4/11 

Gt 8iU Transferabilt)' requ.i-ements 

fwww.gibil l.va.(}OV). 

• Candidates mu~t apply and~ accepted 

fo.- admiSsion to Le Cordon 81,eu College-of 
Culln,ary Arts to be ellgtbk!. 

• TheYellowRibbon Gl'anliSap,pliedasa, 
c redit to the 5tudeot'i • t cwnt and no ta,)t, 

payments w ill be awarded to the student 

• The Yellow Ribbon Grant is used exclu1ivety 
towards p1lor o r cutrent program chatges. 

• The Yellow Ribbon g,ant !s aw;wdcd for 
each peflod in the program that me student 

is detemiined eli9ible and where the grant . ...-. 
• The Yellow Ribbon Gt-ant is non• 

ttarufe,rable and oon-sul>stitutabte and 

cannot be combined w ith any o ther 
institutional grant at Le Cordon eteu ColJege 

o( Culinary Arts, 

Le Cordoo 8leu Coll,ege o f Cullna,y Art~ Is 

cCNT1mit ted to assisting mi!.t;wy students in 
dete1mlning the best options ava,rlable to 

tl'i,em . To recrive .;,dditional inform.atioon on, 
VetHans Educational Benefits eli91bllity, 

pSea~ contact the ~ tefans Administration 
at 1·800-827-1000 °' 1-888-Gi 8i11-1 

(1•888-442•4S51), You may abo visit the VA 

LE CORDON BLEU MILITARY G RANT 

Le Cordon Bleu has e~tab li5hed a Milita ry 
Grant- for our Acttve Duty, DrlUlng National 

Guard and Drilling Re-servist ServKe Membet1 
of the U.S. Millta,y to assist In J)(OVidlng me 

op porturnty to ilttend a program of m1dy at 
Le Cordon Bieu. Applicants may be eljglb le for 

a one-time grant m the amount oJ $2,,000 to 
be applied toward tuition costs. To be ellg.ible 
for the 9 ran1. a candidate mus1 be a,ccep1ed 

for admlssloo.. a llow for the verification 
of1htir military staiu~via a (u11Cnt Lea---c 

and Earnings Statement. or comparable 

government docu~t. Ap,plicatiOn f()(n\S 
may be o btained ONlne a t www.chefi .edu Ol 

by c◊ntacting & finaneilll &kl .w:1Yi$Or o , visiting 

the financial a id o ffice_ 

Program condition$ and EIM)ibility Critt:fia: 

• Qualifying candidates must be ActNe O\lty, 
D1illing N,ati(ln&I Gu11,rd o, OriUing Rcservi$1 

Se,vlce Membffl o f the U.S. Milita ry. 

• Ca,ndid 11tes mu~t a,pply &nd be 11«eplt-d fOf 

admission to be eltg lble t o r&elve the g rant. 

• The 91111\1 i~ ai:,pli,ed e xclusively loward 
d irect program costs (tufrion and fees). 

• Th e schola.ohip will be awa,de-d OVCf the 
length o( the program. The g rant funds will 
be di$tributed evenly acrQSs the $1udt-nt's 

anticipa ted enrolment. w ith equal amooots 
being applied 10 eaeh Payment Period u ntil 

the awa.rd Is exhausted. 

• If this grant ii (Ombined with Other ft-deral, 

state o r institulional a td resources, the 

schola.rshiplgrant can.not e~.c:eed the 
student's d irect cost to a ttend school 
(tu;.M)n, books and fe-ttt. LC8 will fott,ow 

our standard padaglng philosophy and 
a,.drd bolh need &nd n0n -netd based 

Federal grants before awarding institution a l 

scholll!ships/grants. This Gr11nt will not. 
in whole o r In pa.rt, be awarded to the 
stu~t Ma c.ash p.ayment. Apptkal.iOn$ and 
supporting d ocumen tation a1e d ue by the 
end o f the add/d,op periOdof the firSt c:111$$. 

• 'No te: New le Cordon Sle\f Military Grant. 
Miliu1ry Spouses Grant, Veteran Gra.nl and 
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Veteran Spouses Grant funding Is hmited to 
a (Qml:)in,ed amount o( $200,000 (or the 201S 

calenda., yeat. Once it ls determined that 
avail.,blt fu ndif\9 for g iants isexhau~te<I, 
grants will not be available to othefwlse 
eligible , tudene.s. 

LE CORDON BLEU VETERAN'S GRANT 
le Cotdon 8 1eu h.u established a Vetet'ans' 

Gr;wrt•• to assist Veteran service members 
attending a pro9,am of study at Le Co1don 
81eu, Applic,1nu may be eligible fo1 ;i, gf<W\t in 
the a.mount ol $2,.000 to be applied toward 

tuition com. To be eligible fOf the grant. a 
cMdldate must be accepted fo r admission, 
allow fo, the vetitica tioo o f their veteran 
status via a 0 0-214 Member-"I, or compar,1b le 
g~mtn,etil dl)(t,lrn,enl. "Ppi(.bliQnf()frM (.!In 

be obtained onllne at www.chefs.edu °' by 
(Onl;)Cling a financ~I aid ad'vi$(1r o , viUting 

the financial aid office. 

Program COndili,ons llnd Elig1;)i1it y Cri1eri.a: 

• Qualifying candidates must be Veter.m s of 
the U.S. Militar)' whc) ha~ a d ii(harge status 
other than dishonorable. 

• C&ncfidatt$ mu$1 apply and be accep1ed f(lf 
admission to be ellglble to recei'Ye the 91anL 

• The i.e Cc>rd<>n B1eu Vete,an Grant iI applied 
~elusively toward direct program costs, 
inc:luding tuition an,d (efl, 

• The grant is awarded O'w'('( the length of the 
p,<>grarn. The g r~t funds wilt~ diWibuted 
evenly a.cross the student's anticipated 
emoUment.. with equal am~nu being 
applied to each payment period until the 
award is eJChauucd. 

• If this grant Is combined "Mth other fedefal. 
stMe o r inStilu liQnfll aid ,e-sources,.1he g ,ant 
canno t exceed the student's direct cost 
to auend t.(hQOI (tu iti<>n. bo(,k.1 and f~1,J. 
LCB will fo llow our standard packaging 
pl,ilO$Ophy and IIW~d both n.eed and non• 
need based Federal grants before awarding 
in.1ti1utiQrnrl .1cttolarship.1/g,anu. This Gr&n1 
wiH not, in whole or In part, be awarded to 
the $tu-dent 1'1$ a cash payment. 

• Applkatlons and supporting docurnentatloo 

are due by the ffld of me add/drop period 
of the first dass... 

••Not'I!!': New le (Ofdon Bleu Milita,y Grant, 
Military Spouses Grant, Vetera.n Grant and 
Veteran Spouses Gr.mt funding is limited 
to a combined amount of S200,000 for the 

2015 c~a.r yew, Once it is determined 
that available funding for this prog,am Is 
exhausted, 9 r;fflts will not~ avail.ible to 
othefwise e41gible studen1.1. 

LE CORDON BLEU VETERAN SPOUSES 
GRANT 

l~ Cordon 81eu has u t;,blished a Veter.,,n 
Spouses Grant0 to as!>lst !>pouse-s ol Veteran 
service members attend a pr09rM1 of study 
at Le Cordoo Bleu. AWlicanu may be e41gible 
few a gfant in the amouM of $2,000 to be 
applied toward tuition costs. To be ellgJbte fOf 
the le Cordon EUtv Vetefan Spouws Gfant-
a candidne must be accepted for admission 
and provide evidence to ~ ify their $pousc-'s 
veteran status, such as a 00-214 Member--4, 
Of comp,ua.ble government document. 
Application forrm may be obtained onllne at 
www.c:he-1$.edu o r by COnl&C::ting a flnancilll aid 
advisor or visiting lhe financial aid office. 

PrQgram Conditions and Eligibili!y V iteri&: 

, Qualifying candidates must be spou~ of 

Vcwans of the U.S. military. 

• Candidates must apply, be accepted fo, 

adml$sion- 10 be~iigible to rcceiw the 
g,ant. 

• Candidates se4tcted tOf verification mu~t 
provide documentation before the grant is 
api,lied. Tho~ tha• &re no1 &ble to provide 
docmientation will also be required to pay 
1he 11ppli(:ati0n fee. 

- The l e C0tdon 8'eu Y'etefan Spouse's Grant 
is appli4ed exclu.~iw:ly toward d irect pro-gram 
costs, lnduding tuition and fees. 

, The g rant is 11-wa,ded QVCr 1he length of the 
program. The g,ant funds win be distributed 
evtnly across the sh-dent's a.oticipated 
enrollment, with equal amounts bring 
applied to e&c:h p.,yment J)efiod until the 
awa.rd Is exhausted. 

• If th is grant is combined with othff fedefal,. 
state or irutitutlooal aid resources,. the grant 
cannot e.•ceed me student's direct cost 
to attend school (tuition, books and fees). 
l CB will follow our 5landard padcit!Jimil 
philosophy and award both need and non­
n-eed based Fede~I granu befOfe awarding 
trulilutional s.cholarshlps,lgJancs. ThisGra11t 
will not, in whole o r in part, be awarded to 
the nudent u a c.a!>h payment. 

• Applicatioos and supporting documentation 
are due by the end of the add/drop petlod 

ofthefirstclai-5, 

... Note: New Le Cordon Bleu Milita.ryGral\t, 
Mi ilary Spouses Gr;,.nt,. Vetttan Grant and 
Veteran Spouses Grant funding Is IUlllted 
to a combined amount of $200,000 fo r the 
201s calendary,ear. Once it Is determlhed 
that avaiable funding fOf this program is 
elChausted, granu wtll not be availiible to 

otherwise eli9ibk! students, 

CA REERS THROUGH CULINARY ARTS 

PROGRAMS IC·CAPJ 
Le Cordon Bleu pto\lides Scholar!>hlp-s 10 
students associ,.ted wit!") the Nit,tional C•CAP 
organlz.atloo. Student(s) who earn the 
Kholarship may attend the le Cordon a.ev 
om pus of their choKe in the United States. 
Scholarship will be appl'ied to the students 
account while enrolled In a Certificate/ 
Diploma o r Associates program offtting at 
the Le Cordon Bleu school of enrollment. 
Appliea.tion, p,og,arn ru~s ond r«1uiremenu 
may be obtained onllne at www.ccapinc. 
(lrg/$ch()lrtr~ip$2010.php, by conti.cting a. 
financial aid advisor°' visit.mg the financial 
a;cloffice. 

C·CAP Com~tition S,holi,rihiP"$ 
Le Cordon Bleu In agteement With c.areers 
thr0U9h Culinary Arts Programs ((+CAP} 
provides wll"IMl"S of any of th.e eight ,eg.ot\al 
C·CAP Competitions the option to use theif 
C-CAP scholarshlpvdwo they select to 
attffld any l~ Cordon 8le\.l ca~us in the 
United States. 

• 4 Fvll T\litioo Scholarships fOf Certifica.te/ 
Diploma program valued at 519,500 each. 

- 4 Full Tuition Scholar-stMJ)s for Associates 
program valued at $40,00Q each. 

tf this s.chofarship Is combined with other 
lederal. sta.1e ~ in,ti1ulion,t1I aid 1ttQwCtt, ,.~ 
scholarship cannot ~ceed the student's cost 
1oat1end Khool. Thi$ Schol11r$h4> wit.I n~ ,in 
wh~ or in part, ~ awarded to the student as 
a cash payment. 

(-(AP Stud•nt M•mbu Schola rship 
S.2,.000 Schola,shlp- requires an application, 
e»ay and proof of membeuhip in the national 
student <·CAP organization. The essay should 
be auach,t:d to •hoe applic::atiOn and explain 
how the applKa11t will benefit from lhe 
$Chola1ship &ward. A,ppli(MiiOn f(lm'I.S mrty 
be obtained onltne at www..che-fs.edu or by 

C.OOlllCting II financial aid Mlvisor 0, visili.ng 
the financial aid office. 

Pr<>9r11m Condition, and Eligibility C.-ite1ia 11,e 
asfollom: 

• Applieation$ and w pporti.ng documentation 
are due by the end of the add/drop period 
f0t the sludtnl's f\,st class Of classes. 

• Competition Schola.rshlp reapienu must 
el\foll and begin the J:)(ogramof , 1udy 
~ thin one calendar year of their high 
SehOOI g r;;.dua.1io,,. da1e ~ GED cornpletiOn 
date. Faifwe to do so w ill void the 
sehOtarship. 

- Recipients mujt complete the standard 
appti(;.llltOn J)«Xtss and en,c,11 in a 
certificatefdlploma o r associates level 
progom &t the Le Co,don 61e\l Uniled 
States Campui of his o, hef choke and meet 
all admi$Sion1 and Cligibili1y ,equi,emenu 
thereof. 

• CClmpetiliiOn Schc)la.rs.hip •«ipienu mujl 
malntalr. lO GPA and have less than 100 
hOur, ()( &b$ence, during 1tie course or the 
pro91am to maintain elglblllty. 

• The sc:hola,Ship i, aw aided OVtf the length 
of the prog,am. The schola,ship funds wll 
be d iStri)uted ewnty across the student's 
antk:lpated enrollment. with equal amounts 
being applied to e&c:h p.,ymen1 period. 

, If this Khofarship is combined with other 
federa,I, state ot Institutional aid tesota"ce:s, 
the schol;w-shiplgrant ca,nnot ell.ceed the 
student's d irect cost to attend s.chool 
(tuition, books and fees). LCB will follow 
ou1 mndard packaging philosophy and 
award both need and non•n-eed ba,sed 
fedetal9ra11t!> before award1.ng Wtitutional 
scholarsh.,S.,Vra,.nts, This Scholarship will 
not. In whole°' In part. be .1warded to the 

student i15 a cash payment. • 
C-OJ> Student Mernbef Scholarship 
ma,y not be combined with compe1'tion 
s.cholars~s. 

Scholar~hips will be awa,rded oo ii tint-come, 
fwst-setw basis until funds for thi~ program 
are ell.hausted. For 201S calendar year, SS0,000 
has been budgeted fOftheC-CAP Studel\t 
Member Schola.rship, 

NATIONAL RESTA URANT 

ASSOCIATION EDUCATIONAL 
FOUNDATION - PROSTA RT-

PtoS.tart@ High school complet.on 
s,hol,inhip 
Le Co,don 81eu otters a ProStart"" Completloo 
Scholarship to hi,gh school gta,;f\,lates who 
have soccessfuly completed Lewi 1 and Lewi 
2 of the ProStart"' hi1,1h school curriculum. In 
addition Le Cordon Bteu offers a ProStart­
Collegiate Passport S<ttolarship to hi9h school 
91aduates who have succe~dutJy completed 
l4Nel I, Level 2 and 400 e.11tem1hip hours 
approved by ProStan-whlch Will entitle 
them to me ProStart• Nati~! Certificate 
of Achievement (CON. The COA IYIUSt be 
presented at the lime of application for lhe 
Le COfdon 81eu ProS1;w1•~ C~legiate Pa!>sport 
Scholarship. Appk at:ion, p rogram rultos and 
requirements may be obtained oollne al www. 
chefs.edu Of" by contoKtmg a financial aid 
ad\lisot o r visiting the flnandal aid office. 

PfoStart"' Le~ 1 & 2 Completion Schola15hip 
- Sl,500 

ProStart • Colle9""te PailSport Schola,rship 
- S2,ooo 

PtoStart-State a11d Na tional Compet ition 

S<hoi.rshlp 
These s.<hOlarship:1 are awarded by Le O:,,don 
8leu at state and national competitions. 
Student<$) whc) earn the s.chotar, hip may 
attend the Le Cordon Bleu United States 
campus of their choice. Scholarship recipients 
must apply and begw"I their pr09ram of study 
within Ohe caleooar yea.r of their h igh s<hool 
gra,;f\,la6on date or GED Completion date, 
ProSta.rt"" studenu typlcalt), compete WI teams 
of fi~. All li'lli" team members are awarded • 
schola.rship In a predete,mlned amount 

State~ competitions, the Khofarship 
awarded ls: 

Stat• l • v•I Comp•tition.i., th• Scholan,hip 
Awudedls: 
First Place - SS,000 Scholarship 

Second Place -S2,SOO S<holarshlp 

Thi,d Place - 51,000 Schc)la.r.1hip 

Na1ional Comp•tit ion, th• Scholarship 
Aw•.1dls: 
First Place - Full Tuflion Schol.ir~ ip, up 

to the tuillon <hal'()I! for an 
associatedegr~ program Of 
equal IG t uition ot certitic.aite/ 
d ipl,oma program 

Second Place -S 10,000 Scholar"Ship 

Thifd Pl.Ke - $7,SOO Schol<mhip 

Prog1a.m Conditions and EligibllltyCrlterla of 
the ProStart• Scholilrships a.re as follows; 

• Applications and supporting documentation 
.ire due by the end of the•ddldrop period 
for the studet\n fit!>t class ot classes. 

• Competftion Scholarship r«ip~nts must 
enroll and begin the ptogram of stud)' 
,~hin one calendar year of their high 
sdlool graduation date or GEO completion 
date, F•ilure to do~ will void the 
schola,shlp. 

• Recipients of the corn petition Kholarships 
fYIUSt complete the standard application 
process aod meet .,,_I admissions and 
ellgib llity requirements 
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• Recipients must maintain SatMactory 
Aclldemie Pro.gr~$ (SAP) .ai Oullined in 

the catalog to remain ellgi:,le fDf the 

K holarshi&i, 

• The scholarship Is awarded over the ~th 
olthe p ro gram. The K holar$hip funds will 

be distributed eventy acron the student's 

&nticiJ)flted eoro lt.Blertt, vrith equ.al am oul'lts 

being app41ed to each payment peood. 

• If 1heComplt'1i0n schol~ship iS com bi Md 
with other fede~ state or lmtiMloo.al aid 
res,ou,ces, the KhQ111,s~Jgrant e,in l'M)1 
~ceed the student's direct cost to attend 
K hCM>I (tuition, books an d f~$). l.C6 will 

follow <:Jur slilndard p ackaging philosophy 

~ award bo th need and non-~ ba~ 
Fedefal grants before awarding inm tutlonal 
schQ111r.1hip$/gr:Mih. The-$e Grant$/ 

S.Cholarshlps will not, in whole Of In part, be 
award«' to the-stu~ t &$ a eash paymen1. 

• lftheCompetition sdlolarshipiscomblned 
with Other federal, ~t~te o r inStituti(ln,111 aid 

resources, the scholafm41/grant cannot 

eKceed the , tudenn co,1 10 at tt-nd school. 
Thes.e Scholarshlps win not,. In whole or In 
part, be awbrded to the student as a cash 

paymenL 

TheC~ge makes &v&ilable a, limited 

amount of mooey each )'ear fOf the ProStart"' 
Schola rships. Once It Is determined that 

avail.J~ funding is ex:Nuned, schola rships 
will not be av.all.abl,e to otherwise elglb'e 

students. For the 2015 cahmdar yt"iU, $100,000 
has been budgeted for the Pt0Sta11"" High 

School CompCe,tion and Collegia te Pn~rt 
Schola rships. 

F41mify, Career and Community Leaders of 

America (FCCLA I 
t.e C<wdon Bleu o«~~ SehQl;;r~hip$ to 
students as.soclated with the National F<CLA 
Organi;wtion. Student~) w ho ea.rn the 
schola rship may attend the Le Cordon Bleu 

c&1ni::,u, or the ir choice in the Ul\ited s1a1es. 
Schola rshlpw,11 be applied to the students 
account while tnro 0~ in an a»«iMe 

program offering a t the school of enrollment. 
AppliOtiOn, p ro gram rule$ ;11nd ,tquirements 

may be obtained online at www.chef~..edu Of 

by cootactin9 a financ~1 aid ;Jdvisor Of visi6ng 
the finaooat aid office. Additional lnfotmat.on 

a bout FCCLA. can be obtWted a t http:// 
fccl.alnc.org/. 

N•tional FCCLA N•tional competition: 

First Place - Ful Tultton Scholarship fot 
A.S-$0Ci11te$ pn)gram valued at 

S40,000 

National FCCLA Student Member 

kholuship 
12.000 Scholarship - Apphcatlon, es.say and 

proof of membership in the naOOnal student 
otganiu.tion are requited. The essa)' shoukt be 
a ttached to the a pplication and explWI how 
the .ap,ptlcanl will benefit ftom the scholatship 
,wa,d. 

Program Conditloru and ffiglblllfy Cllterla of 

the FCaA Scholilr1f"J)s are as follOW5: 

• Applcatlons and supporting documentation 
a re due by the ffld of the add/drop period 
fot the student's first class ot c la~ses. 

• Com!)tliliOf'I SehQl&,Ship te(ipi,ell(, ITlu.$t 

eNoll and begin the p,ogram of stud)' 
within (ln,e c;11lendtlr ye,ar trom I~ d11te ol 
the compe6tlon. Fa!Jure to do so win wkt 

1he schol.arship. 

• Recipients must complete the standard 

appliealion P«>Ce~ and en.roll in ~ 
associa te level p rogram at the Le Cordon 
Bleu Uni1ed St&ies Campus ol his o r 

hef choice and meet an admls.slions and 
eligib ili1y requirement~ 1he ,e,of. 

• Recipients must maintain SatlsfactOI")" 
Ac.ademic Pro greu CSAPl a., ¢utl ined in 

the catalog to remain eligible fo, the 
s(:hol~r, hip. 

• The schola rship is awarded over the length 
o r the prc,gram. The $<:hol.a,ship fund$ will 

be distn buted eYMly aaou the student's 

artlieiJ)llted e l'lrollment wilh t-qu&l 3Mounts 
being aprphed to each payment period. 

• If the FCCLA. Member Scholarship iS 
combined with o ther federat state ot 
institutil)nbl a id resou,ces. 1ti,e .,Ch(ll;;rship/ 

9 1.ant cannot exceed the student'~ direct 

co~t 10 a ttend schOQI (luitiOt\. books and 

fees). lCB will follow our standard pKk.agifl9 
philosophy and awa,d both need and r,oo­

n-eed based Federal grants befote awarding 
irutilut.onal schola,shlpwgtants. These 

Scholilr1~s w ill n ot, in wh<M o r in pMt, be 
awarded to the student u a cash payment 

• If the FCC LA Competition scholanhip ~ 

combined with odwt" fedefal, state°' 
institutional aid rewurces, the scholilr-1~ 
gt.ant can.not eioceed the studeM's cost 

to attend school, These Schola rships will 
oot, In whole Of In part.. be awarded to the 

studem. as a cash p,Jyl'l"lent, 

• Student member essay conle~t scholarships 

may not be COfflbined with coo,petitioo 
scholarships. 

The ColJt,ge make,, a,vlUl&ble .a limited 
amount of money each )'ear fOf the FCC LA 
SChola,shi!).$. Once it i1 dete rmined thM 

available fundrtg b ellhausted. scholarships 
w i11 nOt be ava ilal:>Je to 01f'l.envi~ eligible 

~tudenu. for the 201S ca lendar year, SS0,000 

h&$ b«n budgeted for I.he FCCLA Student 
Member Scholarship. 

SKILLS USA 
Le Cordon Bleu offers scholarships to 

students associa.ted w ith the Natiooa l Skills 
USA otganization. Student(s) who earn the 

scholanhii;, may attmd thoe le Cordon Bfev 
campus of their choke in the United States. 

The scholarship will be ~ plied to the st\tdents 
account whrle enmlled In an associa te o r a 

bache lot~ p rogram offering at the school of 
emollment. Appkatlon, p ro gr.am rules and 

requirements ma,y be obtlioined by cont&etir19 
a fi nanoal akt ;Jittviwr Of visiting the financial 
aid office. AdditiQna l iofo,mati,on :,bout 

Nationa l Sk.ils USA can b e obtained at 
ht1pJ/$kill$u$a.,org /. 

N,11t;on,11I Skill1 USA Stud 9nt M•mb9r 
S<holarshlp 

$2,000 Schola rship - App lication, ess.a)' and 
proof of membership In the national student 

org,anization are required. The essay sho uld 
be a ttached to the ap~lcatlon and e>Cpl.atn 

how the applicant will benefit from the 
scholarship awatd. 

Program Conditloru and Eliglbtlll)' Criteria of 
the Skill$ USA SChQla ,ShipS a ,e .fl$ tQUow1,: 

• Appl1ea tions and supporting documentation 
are du4: by the end ot the add/drop pe riQd 

fot the student 's first class ot classes. 

• Re<ipient~ mu.u ((lmplete the $tandard 

apptlcatK>n p,ocess and eNoll In an 
awxia te o , bac~r levtl program a t the 

Le (()(don a.ev United States Campus oJ his 
o r her choice and meet a ll admissions and 

el½Jibility requi1ements. 

• Student must maintain 3.0 GPA .and have 

~s than 100 hour1 o f absences du ring the 
course o f the p,ogram to maintain ellgJbltity. 

• The schola rship is aw;wded oYef the leng th 
of the prog1am. lhe s<hola ,ship funds wll 

be d isU'i:iuted evfflly across the student's 
antklp,ated enrdlmMt, with equal a.mounts 

being applied to each payment period. 

• ff this scholarshlp Is combined With ot.he-t 

federal, sta te or institutional afd resources. 
the schol.atshlp/grant cann01 e>Cce-ed the 

student's dir«t c051 to attffld school 
(tultlon, books a.nd fees).. LCB will follow 

the standafd paclr;agiing p hilosophy and 
awatd both need and non-t1e-ed based 

Federal grants befote awardin9 institutiona l 
schola rships/grants. These Schol,mhlps will 

not, in w hole o r in pal'!, be • warded to the 
student u a cash p ayment 

The College m;,l,;n available a lijmited 
amount of money each year for the Skills 

USA Schola r5hips, Once rt i5 d etermined that 
available funding I~ e>1hausted, s.cholars~ s. 

wi11 n01 b e av~ lable to othe rwise e ligible 
studMts... Fot the 2015 calendar year, SS0,000 

has been budgeted f()( the Skills USA Student 
Membe, Schot.arshlp. 

Genual High School Sc.holanhip 

!ASSET Testin9! - LCB Atlillnt.1 Only 

Tobe e ligJ:ile , 5tudef\ts mu~1 h&-..e a minimum 
2.0 GPA. s\.tomlt a recommendation f,om one 
te;,che r &rld be a Pugh school Jel'liOr in the 

Atlanta meuopolitan area. Test Dates: Monthly 
trom 0(10,be, through M&y. C~II C,tlmpu$ f~ 

details: (770) 938·4711. If students ate not able 

to.mend on,e o( 1he Schol~r, hip Oa,y C\'Cnts. 

they can a rrange to t;,1,;e the scholarship exam 
lndllAdualty w ith the E.Nollment Manag,ement 

Office. Testing must be cOfflple ted prior to 
June l~t. The top scoring ~tudenu from the 

Sc:hola rship Tests {AS.SET} will each receive 
a tuition scholarship valued at S 1,500 for 

fflrollment at leCOl"OOn 81eu Collecjie of 
Culil\a,y Art s.. In the evet1t of a Ue, the Le 

Cordon 8leu Cole-ge of Cu1in;wy Arts Academic 
Man~ement Team wilJ Interview the to p 

scoring students to d e termine a w inner. For 
201-11, i 15,000 was budgeted fOf High School 

Sc:holarships (ASSET}. 

C1iteria a re as folows: 

1, All schola rships a re pro •ra tedequallyowr 
the length cl the program .and cannot be 

transfe«ed to anothff inr;ividuaA Of school 
°' be received In cash 

2. The schc'arship award mwt be K tivated by 
starling school at Le Cordon Steu College of 
Culina ry A.rts wimin a pe riod of UM'ee starts 
fol lowing the an.noun.cement o f schola rship 

recipients. 

1. The names of scholarship tecipients may 

be publicized and use-din Le Cordon. Bleu 
College of Culln.ary Arts ln.fotmational 

publications, 

4. All employees and Immedia te family 

members of Le Co1don Bleu Coll,e!il'f of 
UJJlna ry Alts are not e ligible t o appl)'. 

5. Prospective students of both programs at 
Le Cordon 81eu Co llege o f Cubna,y Arh in 

AtliW"tta are e ligible to participa te. 

6. In order to maintain eflgibltity the student 

mu-.t; 

a . M.alnt.aln fotl ,WJle student status. 

b. Maintain satisfocto•)' standMds of 
academic p rogress throughout the 

pr09{am. 

c. Maintain atlendan.ce in good standing 

t hroughout the progriNTI. 

7. In the event 1hat the student withdraw~ 

from the p 109'•m. the college refund policy 
wll not .apply to the scholarship, In tha t the 
studenl w ill nOt reoeive a re fu nd if •he c ,edit 

balance Is due to the scholarship award 

Le Cordon B1euCollege ofCu.l in.aryA.rts 

In Scottsda.le Trlbal Fundin9 
t.e CordOn 81,tu COiiege of Culina.-y Ar ts i$ 

a pproved fot Native Ameflcan Trt:iilll f\Jndlng. 

pt,e,ase cont Kt lht SludCl'lt Fin.ancial SCIYi(,tS 
Office for additional lnfoonatlon. 

AGENCY FUNDING 
Le Cordon Bleu Is ap prOYed for participation 

if! seYefal educational p 109'i1msoffered by 
various agencies. These In d ude Vocation.al 

Rehabilitation, Ve,erans Voca tiOlf\ill 
Aehabilltatlon,. Wotkforce lnveslmet'lt Act. 

and several p rograms sponsored by state 
agendes fot unemployed Of underemplO)'ed 

worli;tts. tnJormation can be obt~ ned from 
the agencies themse lves ot from the school's 
Financib1 Assiu ane,e Qffi!e. If )'Ou a ,e eligib le 

fOI" the Work.fOfce Investment Act, you may 
be entitled 10 re,ceive a ma1(hing g rl'lnt from 

Le Cordon IM,eu_ Fot more Information, p lease 

se-ek ach:litiOft.111 inro ,m.111.cin from t.he k1'1oot's 
Financial Aid Office. 

CANCElLATION POLICIES 

For lhe Le Cordon Bte u cam puses in: 

Atlanta, Lu Ve9H, Miami, Ort.1ndo, 
S<:olt.sdale, St. Louis 

Can<:ellilltion Policy 
A StudeN who c.ancel:s the fnf~lment 

Agreement within 1 business days (until 
mid night of the third day uclud lng Saturdays, 

Sundays, and legal holidm) of the school's 
receip t of the a p~ lcatlon and fe-e will recelw 

a re fund o f all monies paid. Students who 
have not Visited the Colleg,e facility pr lot 

to l!ff0lfment will hiJve the o pportunity to 
withdra\',, w ithout penally within l business 

days foHowing attmd;mce at a rt!9UI~ 
scheduled otlentatlon o r following a tOU' 

of the Colle9e facilities and inspection of 
equipment. A StudeM who cancels a fte, 3 

b usijness d.lys b ut p rior to the Student's fir-11 
day of c1as.s attendance wU11ecelve .a refund of 

a ll monies paid, ex:cept for the nonrefundable 
Application Fee. If the Entollment AgreemMt 

~ not Kcepted by Colleg,e ot if College c.ancels 
the Enrollment AgreemMt prior to the fun 

day of c lass a ttendance, a ll monies, indudi09 
the Applicatk>n Fee, wUI be refunded. All 

requests flX canceUation by the- Studeflt 
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must be made In writing and mailed or hand 
delivtftd t(I the Oire(l(W <if Admi~U()n$. 

L• Cofdon Bffll Coll~• of Culinary Art1 in 

Los Ang•lu Sacram.nto and San Francisco, 

Stude-nt's Right to Can cel 
A stothmt hoas the ,i,ght to c;mcel th-fir 
Entollment Agreement.. without any pen a.tty 
o r ob lig,atioos., throo9 h ;,,ttendMce .i,t the 
fi, u clau session or the ~ th calendar day 
after enroUment, whk hever is I.at er, ff this 
Agreement Is not .M:cepted by 

Le Cordon 81eu College of (l,lli"-'rY Arts Of 

if the school cancels mis Agteement pllor to 
the first d.;,y of cl;,,.ss ;i,ttendance, ;,,II monies, 
i ncluding the application fee, wlU be refunded. 

Al requests for can.celta6on by the student 
must be made In Wl'itlng and maUed or hand 
deliv-e«>d to the OirectOf o f Admissions ;,,t 

le Cotdon 8 1eu College of Culinary Arts 

i n S~ f f';lnOlco 
350 Ahode Island Street 
San FranciKo, CA 1)4103 

le Cotdon 81eu College of Culinary Arts 
in l o~ A.ngelei 
530 east Colotado Btw:I. 

P.asiJdffla, CA 91101 

le Cotdon. Bleu College of Culina ry Arts 

in SKramento 
24150 Del Paso Ro.id 
Sacr.1mento, CA 95834 

Thewtltten notice of c.11-.celtalion r\eed 

n ot u ke any pMtioAar f<Hm and,. however 
expressed, It Is effective If lt shows that the 

student no longer wishes to be boond by the 
Eru-ollment Agreemeot. For wrltte-n notice 

sent by mail to the maili™,J address listed on 
the flon1 o f the Enrolh"len1 Agteeme.nt, the 

postmMk date shall be u~d to determine the 
conce41atlon dale. 

Appfic.mu w ho h-ave not V.W:ed th41 school 
prb to enr~lment will have the oppo<tunlty 

to withdr.,wwithoot pena lty within seven <n 
b usiness days foll owing either the 1egularty 

scheduled o rientation procedures or following 
a tour of the school facilities and inspection. 

of eQuip,meM \\toe,e t1aining and SHvic:e-s 
are p,ovided. All monies paid b)o an a pplicant 

must be refunded if requested within three 
days after signing a n. entollment agreement 

and making an initi-al p,J,yment, An a,ppliaint 
1eque.sting car\Celtauon mote than. three. 

days after signing an enrollment agreement 
and making ;m lnltlal p.yment. but poor to 

entering the schom, is entitled to a refund of 
all monies paid minus a 1eglst1ation fee of 159b 

o f the contt.,,ct price of the program. but in no 
eve-nt may the school retain mote than SISO. 

REFUND POLICIES 

Fort h• L• Cordon Bleu camp uses in: 
Atlanta, Las Vegas, Miami, MlnneapolbJ 

St. Pu.ii, Orlando, Scottsda le . St. Louis: 
RefundPolky 

After the la,n day of the add/d1op period 
fot each payment p,ff".od oo refunds ot 

adju~tments w ill be made to a student who 
d rops n:!Mdual classes but Is otherwise 

enrolled a t LIP Cordon SwvColegeof 
Cullfiilry Aru. RefuOOs ate made for a student 

who wit.hdra,ws Of is withc:hwn from the 
C~ege prlot to the completion ol hl1/he.r 

prog,am and is based o n me tuition billed 
fOl the payment period In wt.ch the studen1 

withdraws, FOf the J)\lrposes of calcu1"'ting 
a refund. the payment period Is defmed as 

the pe riod of enrollmeflt in which tuition 
Is bU1ed. Refunds wlll be based o n the total 

chtw"9e incvrred by thoe studeflt at the time of 
Withdrawal not the amount the sl\ldent has 

actwrly pa,id, Tuition and fees a ttributa ble 
to any paymeM petlod beyond the payment 

period o f withdra,wal will be refunded in full, 
Atl'y books, equipment. andJ ot u nlfonns 

that h;we been issued a re nonrefu ndable, In 
addltlQt\. there ate oo 1efunds o n books and/ 

o r supp lies proYided to the stl>dent. Of «'es 
chatged for any stodent who statts ct.asses 

at the Colle.9e and then withdraws or i5 later 
dls.miued fot any reason. When a s.tudeM 

withdfaws from the institution, he/she must 

comple te.,, student withdraw,J,1 form with the 
Oirectot of l:ducalion.. The date frotri vd"llch 

,efunds will be de te rmined is the last date o f 
,ecorded auendar\Ce. Refunds w ill b e made 

within 30 calendar day~ of the notfficarion o f 
an official Withdrawal or date cl determination 

o f withdrawa,J b't the College (for the bs Veg.as 
campu~tefuOOs must be made within 15 days 
o f the notification of withdrawal), tf a student 
Withdraws or is withdrawn prior to the end o f 

the payment peffld, they a rip wbject to the 
Return cl Tlt1e IV Funds polky ooted I.at er In 

the catalog wh«:h ma,y increase the balance 
d ue to the College. If there Is a balar\Ce due to 

the ( olle9e alter a ll rrtle IV funds have been 
,ett.M"ned, this b.1lance w ilt b e due Immediately, 

u nless a cash paymen t agreement fOf" this 
balar\Ce has been app,oved by the C:O.lege. 

Credit ba,Aance-s d\,e to thoe Student of len 
than. S1 (afler a ll refunds have bee-n made) wlH 

not be refunded to the Student/lender ooless 
teque!iled by the Stodent. 

~funds will be made to the student in 
aceotdonce w ith the s(he.du~s set fonh below, 

bycampus: 

Atlaint.i: Refund Schedule 
, Fc:w II siudent «irnple tin,g no mQfC than. 

S% of the p.ymeot period, the College w.11 
,efond ~of 1he tuitiOn and fees. 

• Fot a stude.ot completing more than s,i., b ut 
no mOt"e than 109bof the paymen1 pe,iod, 

the Co llege will refund 90% of the tuition 
111\d(~$. 

, FOl a student completing more than 10%, 

but no MOt"C lh&n. 259bofthe F)tlytnenl 

period, the Coltege will refund 7S"' of the 
tui1i0n iind tees. 

• FOl a stl>dent completing more than 2S"%. 
bu t no M(M"C lhlln.50% of the p &yn,,enl 

period, the Coltege will refund S(lo'¾ cl the 

tuitiOn iind fees. 

• There wdl be no refund after a student h.1s 

com~t ed mOre than S°""d lhe p~ ment 
period. 

LH Ve51~s: Aef\lnd Schedule 
- 0-ays co mpleted are used to J:akutate "- ti 

of days to Lilst Date of Attendance/~ of days 
In Pa)'ment Pe1lod:: % complete Pro ,ata up 

1060'-

Mi-amiand Orlando: Refund SJ:hedule 

~ek 1-2 

AmolSlt of 
Tuibe,nto 
b4 Rqf\,ndqd 

100• 

"" 
"''' ,,,. 

MlnneapoUsJSt. Paul Refund Schedule 

Refund bas.ed on l&SI O&te o-f AUend&nce 
Pro rata up to 7S% 

75%♦:: 0% refund 

St. Louis: Refu nd Schedule 
-Days comple.ted are used to c.alrulate '!Ir. 

AITI01S1tofTU1tioo 
lobe Rriunded ... -

Sl~•COmplete 

For the Le Cordon Bleu campu ses in: 

Los An9elu, S.icramento, and 
San Francisco 

Wit hdraw and R•fund 

After the last day of the add/dl"O$) period, 

no rt-food$ Of adju~tmtnt s w ill be made 10 & 

stude-nt w ho d rops individual c lasses but is 

otherwise ervolled at the College. Refunds wil 
be c::a1,r;:ula1e,d for ,tud,enti w ho withdrb\" o , 

Me wrthdrawn from the. Cofle-ge prior to the 

cOtl'lpletion.of o r a t 60'W.o, le~ of the p~ent 
period In which the student withdraws, 
ti,CCOrding 10 the foltQWing fc:wm..Aa: to ta l d~s) 

attended in the p,l)'ment period divided by 
tour1I days in the payment pe ,iQd multiplied 

by tuition fot the term. If the student has 

cOtl'lple ted more than 60% of the 1ocal days in 
the payment period, no rehnd Is d ue. Refunds 
will be c::aleul&ted fo r a, student wl\o withdra.ws 

or ts withdrawn from theCole-ge prior to the 
C(lfl'rple tion o f his Or het" program and is b.ias.ed 

on the tuition b il led for the term in w hich the 

~tuden.t w ithd raws. If a, ~tuden.t w ithd raws 
from indlvldual classes d uring the add/drop 
p,i:r.od, tuitlOli cha rged will ~ •cYecstd fo r 

those individual classes which were dropped. 
The re a,c no ind ividua l (l)u,se-,efond$, pa,11~1 

or 1n full, to any st\)(fMt who has withdrawn 
past the add/drop period. 

Refunds will be based o n the to tal cha rge 
lr\Cur1e.d by the stodent a t the time d 

withdr.,,wal, not the amount the student has 
actual!)' paid. Tul1ion and fees a1ttlbYtab le 

beyond the student's withdrawal will be 
refunded In full. Any boots, equipmHllt, 

software and/or ooiforms tha t have been 
Issued, as well as the Stude-nt Tuition ReJ:overy 

Food (STilFI fee, a re nOf"ll"efunda,ble, When 
a studenl Withdraws from the College, he/ 

she must complete a student withdr.,wal 
form With the M socla te Aeglstrat. The date 

from wh«:h refunds will be d e te(mined i5 the 
last da te o f re.<orded atteon.donce. Refunds 

will be made w ithin 30 c~a,r days ol the 

notification o f an o fficial w lthd raw.11. or date of 
determi0;ation of wittt<hwal by the Coll~ e. 
1r the student Withdraws orb withdrawn l)'lor 

to the end of the paymeflt period, hoe/she i5 
subject to the Return o f Title IV Funds poUcy 

no ted la,ter in the cat.ilog which may increase 

h1sibef balill\Ce due 10 the C~lege. 

If there n • billance d\,e to the Co llege afte r 
all Tlrte rv funds h.we been 1etumed, this 

balance will be dl>IP !mmediatety, u nless a c.ash 
payment agreement for this ba1once has been 

illJ)prO\led by the College, for the purpose 
of determining a re.fund. a sl\ldent s.hall be 

deemed to have withdr•wn from the Col~ 
when any o f the following ocw rs: 

a.. Th e Student notifies the Collei,e of the 
student's w ithd rawal ot as oft he d ate ol the 

m1deflt's withd rawal, whk hever is later. 

b. Th e College terminates the student's 

enrollment for failure to maintain 
satl!.faJ:tory acade«lk progress; fa.lure to 

a bide by the rules and regulations of the 
College and/or fallure to meet financial 

obli,ga6ons to the Colfege, 

c. Th e student lr\Cu1s 21 conse,cutlve absences 

and does not communic.ate direc-tly w ith 
the Coliege (or meet auendance pollCy or 

leave of a b~e requirements as stated in 
the Coliege's ca tak)g) re.gar ding the l\iltute 

of those absences, In this case, the d a te o f 
withdrawal shaU be d eemed the last date of 

recorded attendance, 

If a studen1 ob1alns a loan to p~ '°' an 
educ<1tioN I program, the student wil ~ 
the responslblltty to rep~ the full •mount of 
the loan plus intefest less the amourn o f any 
r'efund. If any portion of tuition was paid ftom 

the ptoceeds of a lo,1n, then the refund will 
be sent 10 the lender or to the agency that 

gu,u.mteed the lo.in, if any. Any remaining 
amount of refund wll fim be used to rep~ 

a,ny student tina,ncia l aid p rograms from 
which beMflts were received. In p(Opo!'lloo 

to the amoont of the benefits teceived, Any 
remaining amoun t w ill be pa id to the stude-nt. 

Refunds to loan and g rant SOl,lrces may create 
a balance due from the stodent to the C~lege. 

If the swdent h,as re-ceived federal student 
financial aid fuOO, the stodent is enlitled to 

a refund of moneys not pa,id from fede ral 
student Mar\Clal aid program funds. If the 

stui;lent receives financia l ~ and/or Vete(;ms' 
EducatlONI Benefit s. the student Will have 

the responsibility to re pay the M l .,,mount 
of the loan. plus inte1est,. less the amoun t of 

a,ny refund, If the studeflt is e lfVible fo( a loan 
guariMlte-ed by the fede1al or st.1te government 

Mld the ,tudent doeh1ultJ on the loan, both of 
the foltowlng may occur: 

cl. The federal Of" slate gO\'IPfnment or a loan 
gua,antee agency may talce ac tion against 
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the student, Including applying any income 
tax ,etund to wt.ch y(lu .are t:ntitl-ed to 

reduce the bala.nce owed on the loan. 

b . The ~tuden t mtiy not be-eligib le fo r bny 

other federal financial aid at another College 
Of other g~ nm,:nt ~$istance un til the 

loan is repaid. 

Le Cordon BIMI Colle,ge of Cull nary Arts 
in Minneap<,li.s,JSt . Paul Bu,-r's Right 

toC~n<el 

E.11ch lh.tdent wil be notified of 11ccep1an.ce/ 
rejection In writing. In the t>\'ent a student is 
reje(ted, all tu itiOc\ fet$ and 01her d'loa,ges wilt 

be refunded. NotwrthstandWMJ anything to the 
(Qntrllry, if 111 $1ude nt give, w ritt~ nQti(C of 
canceUatlon wrthln five bu1lne:ss days of the 

executioo of the cootr&et Ot' d3Y on w hich the 
student Is accepted. then a complete refund 
is gi~ regardleu or whether the p rogram 

has started. If a student gM!s a written notice 
of ca.nc:ellation al1er flvt busineu days or the 
execution of the contra,ct °' day on w hich the 

$tudent i:s accepted, bu t before the $!.lift of the 
program by le Cordon Bleu Colk!ge o f Culinary 
Arts Minneapohtst. P;11ul, then all tuitiOn, 

fees and oc:hK cha.rges.,. except 1S percent 
Q( the t0U!II (¢$1 or the ~ ,;/Im 

(1S percent not to e.xceed SSO) shall be 

refuMled to the $tudent. lfa s1udent g i~ 
written notice of cancelation a fter the start of 
the p.erK)d o,f instruc t.On fOt" wt'lich the student 

has been cha.rged, but befcxe co~letion 

Q( 7S l)efCtnt of the ~ d of inwuctiQr\. 
then student Is assessed a PfO rata pOftlon 

o f tuition, fe,e,s and all othe r charges p lus 25 
percent of the total program cost {25 Pt'fCfflt 
not 10 exceed $ 100). Any notice o,f can(t'lla.tiOn 

shall be acknowledged In wntlng within teo 
110) bu.~~$1 d;11y1 ol n~ceip t of SU(h notice ;)Ind 

an refunds shall be fotwarde-d to the uudent 

within. JO b u$inen dl))'S o f 1e<eipl of $U( h 
n otke. This rdu nd policy b not hn ked to any 
s tudent condu<t potiey-and any pt"Qmi$SOt'Y 

instrument sha ll not be negotioted prior to 
the comple-tiOn of SO l)ef(tnt ofth.e C(lur$t-. 

Wntten notice of cancella6on shall take 

p t-'Ce o n the d t1te the le tte r ol c.ancellaliOn i$ 

poslm~ed Of, io the ca~whe«! the no6ce 
Is hand carried, It sha ll occur on the date the 

notice b ~ ivered to le Cordon Bleu Colle~ 
o f CullJ\,jry Arts Minneapolis/St. Paul. The da te 

o f executiOfl of the enroUmeot ;,greemeot 
shall be p(esumed to be the date of delivery 

o f the notice of acceptiN'Ce, and if de livered 
by malt, the postma.rk dates of the lelter o f 

acceptance. The p ro rat.- portion of tuition 
and fees wiU be determined by using the 

percent;,ge of total number of dJfJ a ttended 
d ur1ng the period and the total n umber ot 
day~ in the period .. SWdents who c<>mpJete 
at least 75 percent of the p 1091am wll noc b e 

entitled to 1efunds, Any monies due a pplicants 
o r students Will be reftn:led within 30 
bu sin en days of u ncella tion,. fa ilu re to a,ppe.lr 
on or befo,e the fim day o f c lass, withdrawal 

o r termination. If ;,, ~tudent has fm,1nced a ll 
o r part o f the p(ogram \\ith a thltd party Of 

90vemment funds, re funds will be plid or 
c redl1ed to the student's account. Refund 

computat!Ofls will be ba~d o n the last date of 
attendance. ff students do not return f~ lowlng 

a k!ave of ;,,bseoce on t he d ate indicated in the 
wtitten fequeil. refunds wlU be made within 

30 day-1 from the ffid of the leave of ,1bsence, 
There are no refunds on books and/Ot'suppl~ s 

provided to the studmt,. or fees cha rged for 
any studen t wbo sta.rts classes a t the College 

and lhen late r withdraws Of is dismissed flom 
the Institution.. 

Refund Polic)' forWi1.consin Residents 
attending Le Cordon Bleu College of 
Culina.ry A.rts in Minneapolis/SI. Pau l 

After the I Mt day of the add drop period for 
e&<h ttrm, as suted in th.e academic c:.tltndM, 

no refunds o r adjustments wil be miKle to a 

student who drops ind:Mdual (~$Sff but is 
o therwise enrolled at the College. Refunds 
,ire m~ fQr a student wh() withdraws Of 

is wrthdrawn from the C~le-ge prior to the 
completi<>n of hiJ/he r pn:,g,am an,d is based 

on the tvition billed for the tet"m in which the 
Student withdraws. Refundi w lll be based 

o n the lot al cha rge incurred by the Studl!(lt 
at the time of w ithd rawal, not the amount 

the SWdent has actually p,1id, Tuition Md 

fee~ attribvtable to any term beyond the 
term of Withdt awal will be refunded in fut. 

Any books, supplies and/of equipment th.-t 
has been purchased at the campus book 

stOfe m.ly ~ ,et urned fo.- a refund if t hey .we 
teturned In unused condition and returned 

within 20 clays a' t he last date of atte~nce, 
Le Cordon 13.Se\.i wHI hooot any nouceof 

withdrawal tha t indudes bvt is not limited 
to completing a student withdrawal form 

with d'l,e Registrn. othef written notice, Of 
verbally communk a ting the student's Intent 

to wilhdraw, The d,1te from whid, refunds wit 
be determined Ii the last date ol ,eco,ded 

• tte~nce. Refunds will be made within 
30 calendar days o f the notflKation of .an 

official w ithdf&w&I 0r date of dc1erminati0n 
o f v.,thdfawal by the lnsutution. I understand 
th&t if I withdr;;w Qr am w ithdrawn p 1iQf t (I 

the end ofthetenn,I am subject to the Return 
¢ fr.tie IV Fun,d~pOli(y noredbelow which 

may increase my balance due to the College. 

tf the re is a balance d ue to the Col~ after 
all Tctle IV funds have been «!turned, this 
balan<.e will be d ue imme<htety, un.ltt$ a ca1h 

paymeot agre,ement fot this balance has been 

a pp ro'fled by 1he College. Credit balances due 
to the Student o f less than SS (.after a ll refunds 

h &~ been m&de) will not be 1e-funded to 
the Studentl'leoder '-'"'ess req uested by 
the Student. 

, During the fut ten percent (10%) of the 
q u;111ter, the in.Sl ituli(ln i hal re fund ninety 

percent t90"}ij of the turtlon. 

, After tCfl pe,cent 110%) olthe q u.Mter bnd 
up to and including tweoty percent (2()116), 
the in.s1ituti(ln will ,e-fund ,eigh ty percent 

(80%) of the tuition. 

, After twenty pe,cent l20'!lil of the quarter 

and up to and ind.Jdlng thirty percent 

(30~ the ir\stilutioo will re-fund seven ty 
percent 00%} of the tuition. 

, A.fttt" thi rty percent (30%) of the qu;;rler ;;nd 

up to and Including forty percenl l"°"i the 

institu tion. \viii refund sixty percent (6<mt o f 
the turtlon. 

• Alie, lQfty pe rcent (4~¢f the qu,irttr and 

up to and lnd uding fifty J>e(cent (SO~ the 
in~litu ti(ln will ,efund fifty pe r(ent (SO%t o r 

the tuition. 

• Af1e, filly J)t4"CCnt (SO%) o,l the q u~te, Ml(:! 

up to and lnd uding sl)(ly percent (~ the 

institu t.On will refund forty percent (40%) of 
the tulbon. 

• After si,cty peroent 160~ of the QU&rttt", 
there is no refu nd of the quartet's tuition. 

For the l e Cotdon Rieu u1mpuse.s In: 

Pol1l1nd, 5Ht11e 

C1n<ell1tion/ Refund Polic;y 
Le Co,don Bleu Colege o f Cu1I\aty Ara is 

requi1ed by Ofe90n and Washington I-aw to 
use and p rovide to our students the followtng 

poticie-s regarding refund~ and cance lla tion; 

1. If an applk ant is not accepted, all monies 

plid by the applicant will be refunded, 

2. An applican t or student may tefminate 

enwllment by giving written notice to the 
,d>ool 

3. tf temMnation occurs 'fflthin five (S} bu5inen 
days o f enrollment and pOOr to srudent 

atte~nce, a ll moniu pa id shall b e 
te lunded less a.t'fy direct charges for boots 

and w ppUe~ not retumed or te tvmable 
to Le Cordon Bleu College cl Culinary 

Arts. If termina tion occurs ilfle1 five (S} 

business dayi of en,ollrnent and prk>f to 

5tudent a ttendance a ll monies p;Jiid sha ll 
be refu nded with the e:11ceptlon of the 

application fee and less any d irect cha rges 
fot books and suppliH not returned or 

,e"'rnable to le Co«k>n 8lev CoUege of 
CullNl")'AtU. 

4, Students w ho have not viffled the school 
can w ithdraw without penaftywlthln three 
(3)da:,-5of; 

a . Aegtjar1y scheduled o rientation,. o r 

b, a tour of the faci'ities and equipment, 

S. In the e~t that a student shall termiruite 

his/he r a ttendance p rior to his/hef 

sehtduted compltti()n date, the " udent 
1hall in no case be o bligated for more 
tu ition p,!!l)'fflents than fated in this t,C<tiQn. 

The policy shall .apply to a ll termlna6oni, for 

,iny reason, by e ither p&rty. In e ll USC$ the 
refund will be calculated from the last da te 
¢l attef'ld.tin(e. 

6. le Cordon Ble\l C~lege of Culinary Arts 
teser...es the tight to cancel ex reschedule 

a starling class if the numbef of students 
ervolled isde,emed Insufficient. Le Cordon 

~ CoUege of Culina1y Arts will consider 
such cancellation a ,ejection and all monie-s 

paid by the studefit will be re funded, 

7. tf tet"mination occurs m0<e than five (S) 

b usiness days afle1 enroUmeot Of" ilfter 
srudent attendance, the student who 

withdraws from the program is only 
obligated for the days a ttended w ithin a 

payment period, A payment period at Le 
Co,don BLeu College o f Culfi.u y Arts Is 

a pproll.imate ly 15 weeks in le(lgth {except 
fcx a fin.al b lllJng pet"lod tha t represents 

the re-mainde-f of the program and may be 
51g.nlflcantl)' shorief). The student Witt be 

tefunded d'l,e p ro..-a ta shille of the tuition 
charged for the payment penod based on 
the days not ilttended wid'Mn the payment 
period. 

There are no refunds on book's and/or supplies 
pr<Mded to the student. o r fees charged for 

;Jifl"YStudent who5t.1rl~classe~ at the College 
a.nd thM latef Withdrawals. In additioo,. there 

ille no refunds o n books andf or supplies 
provkied to the student. o r fees charged for 

any student who starts clanes a t the Co11e,ge 
and thM Is latef dismissed for ot'fy reason. 

Refunds will be made to the student in 

acco1dance With the sche<hilei set fotth 
below; 

Portland: Refund Schedule 

Ba'-Cd o n day$ attended in the ~cnt 
penod. 

P10--rata refund up to the mi6-p0int of the 
payment period 

Suttle: Refund S<he-dule 

Ir withdrawal occur~ 

Oneweelorupl0 l o,(,, 
whlche.,e<lsless 

Mor~ttl.li\oM'wttkor 1~ 
v,lwcht!w!fis lasbutlBsttl.ln 2S~ 

Thesclloot -N!t.!oii\lhl! 
foll'.lwing 

ptK~Magt: 

1(1'!6 

1()01' 

Le Cordon Bleu CoU~e of Cullnar)' ArU In 

Scottsd11•10nline Prognms 

R~fund Policy for Iowa and Alabama 
R+sidents Only 

In the event that a student withd raws or 1s 
di.smissed f,om a.II dasse,.s during the qu,irH:,, 

a pro rata refund wtll ~ made on all unearned 

tuitiOn wt.ch will be bl'l$Cd On t~ $tudent'1 
lut d a t~of recorded anendance, d ivided 

by the total days in t~ Uni~rsity's qu;11r1e,. 
Hypothetical Refund Example: At the time 
olth-e !bit &yof ,e<orded attendrince. the 

student has been charged 53,000 In ltl'tloo for 
the quartet", ;)Ind ho attended 2& I'){ the t(lt,"11 

70 dayi (42 days remaining In the quarter'). 
Tuition charges v.i.11 be reduced bySl,800 

(42/70 times $3000}. The studmt i5 re~omible 
forS1200. 

R+fu.nd Policy for Maryland R♦$id■nt:,; o nly 

First term students wbo have not previously 

earned 24 $eme.stw hours 0r equiva~t rind 
drop within the first two weeks of ~ r first 
term will re<eiYC a 100% ref~d of tuiti(ln. 

R• fund Policy for Wisconsin Rffid ents only 
Refunds a re made fot itudenu who withdraw 

or a re withd1;,,.,m ffom the Co llege priOf" to the 
completion of the ir program a.nd are based 

on the tuition b illed for the payment pe riod 
II\ wtllch the student Withdt aws. A payme,nt 

period will Yell)' in length baW?d o n the 
prog,am. Please see your Flnancial Aid Office 

fordetaif5, 

Refunds wUI be based o n the total charge 

incu,red by the Studfflt at the time oJ 
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withdrawal, n()( the amount lhe Student has 
actui.lly p~. Tu ition and ftt$ attributJble 

to 'M'IY payment period be)'Ond the payment 

period of wilhdn1,w.11I will be rd'u nded in 

full. When a student withdraws from t he 
in$tituti0n, he/she should complete a, Student 

Withdra wal Form with t he Student Services 
Ocp:u tm c nt. FinancUII aid , e<;ipi,enh Should 

also visit the Financial Aki Office to receive an 

exit intetview. The date fro m whieh refund$ 

m ll be determined rs ttw l.ut date of recorded 
atte!\dtn\CC. C&~ re-funds win be m/Kle 

wrthin lS calend<ir days and all other refunds 
will ~ mtidt: wil hin JO (lllCndllr d lly~¢( the 

n otific.ation of an official wit hdrawal or date of 

dctetminttion of withcfrawlll by the Cotlcgc. If 
wrthdrawal ocOJrs, a pro rata amount will be 
re-funded ~ 1060% olthe payment periOd. At 

61% or abo\<e, there w ill b e no tuition refund. 

In lheC~l tha t a Sludcnl withdrllw~or 
is dismissed fro m al cJasses du1lng the 
q ua rter. r,:lu nds olthe tuiti(ln and (e,e-s will 

be ca lculated acco,dlng to the following 

$<:heduloe: 

,t,ofP;Jyment l\!IJOd 
Co~eted 

lst \lkekolthe 
Pr091.J,m 

41-SO,. 

6 1~- lOO'Ji, 

'!ii c:ifTuldOfl ,.mount 
PetP.JyMMtl'etiOd 

M Ji,tste-0 

..... 

-
-

Refond Poll<y for 1ndl,1na Residents only 

The institution sha ll cance4 a student's 
eNollment Uf!OO reque~t of the studetlt. The 

stud<:,nt's obti~ tioo at the time oJ cancella tion 
will be-cakulated as follows: 

•· WittMn siK (6} d,m fol!OYllng the s~ning of 
th e conttiKt, no obliga tion and a.II monies 

paid, if any, to bf' fufty «-funded, 

b . After six (6) days, but bef0te begllVllng o f 

training,;, registration fe<:" of 20"1 o f the 
tota l tuition not t o eitceed Sl00.00. 

c. Afte, beginning of training, the l"E!gistla tk>n 
ftt, p lus 10% olthe t()fllll luitic)n unl il 

student completes 10% of the assignment. 

d . Aft et <omple ting 1~ o,f the 111$Signmenu , 

bot prior to cofTl4)1eting 2S'¾ of the 
»signm~$, the ,c,giW ation fee plus 2S% 
of the total tullion. 

c-. Afte, <ompleting 2s,t. o r the assignm-ents 

bot prior to <OfTl4)1eting ~ of the 
&$Sig Mients, the registra tion fee plus 50% 

of the total tulbon. 

f. Afte, <ompleting 50')t, o f assignments, b ut 
prior to completing 7S% oJ the a~sJ,gnments, 
the "'gi.ur.t1ti0n ftt p 1U$ 7$% o{ 1(111111 tu iti(ln. 

g . After completlng 75% of autgnments, the 
student is re$ponsil:»e fr>J total tuition.. 

h. The contract shal sta te a length of time f0t 
a student to complete his co urse of study. 

If;, ~tu dent does not cane~ bot the end o f 
such time, he Is ,espons.lble f0t his tota l 

tuition, 

I. The Institution w ill make a proper refund, 

within thirty•one (31) days of the student's 
request for c:arw::elalion. 

j, If the student has pa id tuition e.• tending 
beyond twetve (12) months a ll sud\ charges 

shal be refullde-d, 

RETURN OF TIIlE IV FUNDS 
A .-ecipiient o f fede(al Title IV fi nancial aid who 
Withdtaws o r l:s d ismissed from S£hoot d u1"'9 

,1 payment pe riod or period o f enrollment 
in whk h the student began attendarw::e will 

ha..-. the amooot of Tltk rv funds thl'Y d id 
not e .1m calcuJated acco rding to federa l 

re9ulations, This cakula tion will be ba1ed on 
the student's last d ate of a ttendance and the 

date the school d e te-rrnines tha t the $tudent 
has withdrawn from school (see withdrawal 
poliey), 0r the d:,te o f d ismiual ,~ 11 Sludent 

who Is di~issed by the lnstitutk>n. 

The periOdo(time in which TIiie IVfinanci/:111 
aid Is earned fo r a payment peood o r period 
o f etvollment is the num~ o f ,eale-n(lar d 3ys 

the student has been entolled for the payment 
pe,iod o , ~ iod o f enrollment u p to 1he d;))' 

the ~tudent wrthdr<:'w, divided by the tota l 
,ealend:..r d :.ys in the p:.ymtnt l)triOd ()I" pe ric>d 

o f entollment. The pe,,centage u multlp lled 

by the amount of Title rv fin,.nc~I ~id fo, the 
payment period Of period oJ enrolment for 
whieh lhe Title IV l\n(m(i(l,I &id was &wlM"d ed 

to determine the amount of Title IV financia l 
11id e,,tirned. The amQYnt of Title rv Fin3nci;)I 

aid tha t has not been earned f0t the payment 

period or periOd o f e,vollment, and must be 
«-twned, Is the complement of the amount 
earned. The amou nt o fi.tle IV financia l Md 
earned ,1nd the amoont of the Title IV financial 
a id not earned 'Will be cak ula ted based oo 
the amount ofTiU4! rv finandal a id tha t was 
d l!>bursed f0t the payment period o r period 

o f enrollm <:"nt upon which t he c;,lcuf.ation wa.s 
based. A student wtU have earned lOO'itiof the 

Tide IV financial aid disb\rrsed for the payrrtfflt 
p e1lod or period o f ettollment if t he studenl 

withdrew afte r completing more than 60%, of 
the p~ ment period o r period of enrollment. 

Th4! U.S. DepartmeT'lt of Education r~ ul.aliooi 
indicate that it Is not sufficietlt for a student 

to S4mply 109 in to an o n-line d;m to 
demonstrate -academic a ttendance and 

th us tri119er e ithe r ioitia l a ttendanct> and 
financial ald e li91bll1ty or an LOA (Last Oate 

o f Attend Mee) for pu1pos.es of R2T~ (Return 
o f Title IV Aidt ukulatloos.. Ot\--llne ptograms 

must us.e YHy specific means to document 
that a student participated In class o r was 

othe rwise engaged in an academi<:alty-rel,1ted 
actMty, such a~ s.ubmlt an assignment, take 

a quiz, cootribute to an on-line discu~1ion 
and In some cases post to an oo-line-gatiety. 

For R2T4 purpoMis in a term based p rogram 
with module s.,. a student Is coo side red to have 

withdrawn, If they do not comple te all of the 
days t hey we1e scheduled to COfTl4)1ete In the 

payment period Of pe riod of enrolment, 

Schools a1e required to dete rm ine Tit~ IV 

funds tha t must be .-efunded based upon the 
pe1<ent~ of the payment p eriod comp&eted 

p riO!' to withd r;,wing, Title IV funds must 
b e re turned to the p rogram based upon a 

tuition re fund o r if the st\tthmt rece i..-ed an 
overpayment b ased Uf!Dn cos.ts not incu«ed 

b ut fOf which Tltle IV was rece ived, 

Once the amount o f Title IV fnancial ~ that 
WM not eatned has been calculated, fedefa l 

regulations require that the school re turn 
Tide IV fund!> d lsbuned fo r the payment 

period o r fX'riod of en~ lment. A school mu st 
a lways return anyu neamed Title rv funds it 

i5 ruponsible for reruming w ithin 45 dayi o f 
the date the school detetmined the student 

withd1ew or vr.u d ismisM!d. 

Upon Withdrawal. all uneatned Title rv 
financial a id funds disbursed for the payment 
p,et1od o r period of enrollment must be 

returned to the Dep;,rtment of Education m 
the fol owing order. 

1. loans 

a . Unsubsidized Federal Ditect Stafford 

Lo ans. 

b. 5ubs.ldized Federa l Olre<t Staffo,d Loans. 

c , Feder,11 Direct PLU~ Soani r«eived o n 
behalf of the nudent. 

2, fed<:"™ Pe ll Grants, 

3. Federals.EOG. 

4, Other g ranb o r k>an assijstance authorized 
by ntie IV o f the HEA. 

ff the amount of unearned Title IV financial aid 
disbu1se-d eu:eeds the amoun t that Is returned 

by the st hool, thet, the student (Of pa rerit, ii 
a Federa l Parent-PLUS Loan) must retum o r 

repay, as appropriate, the remainiR9 grant and 
k)an funds. The student {Of pat Mt. If a Federal 

PiJJerit•PlUS l oan} WIii be notified of the 
amount that mus( b e returned o r paid back, 

;,sappropriate. 

WITHDRAWAL DATE 
The wit hdrawal d ate used to determine 
when the student Is no longer enrolled a t 

Le Cordon 81eu Co lle<j1e of Culina ry Arts is 
the date indicated In writ ten commun ication 

by me student to t~ A.dmis~ns offi«. If a 
student does not submit wt it ten nohficatlon. 

the school win determine the student's 
withdrawal da te base,d upon federal 

reg ull\liOf'\$ ,tind inslilutiOn&l ,e<°'d s. For 
Federal student loan re p0tting purposes, 

the student's last dat e of atteodance will be 
reported 11$ thet«e<tive d11te o,f withd 111wal 

for b oth officia l wnhdrawals and those who 

do no t comp&e-te the official withdr11owa1 
p,ocess. Please no te that the above pohcy 
ma.y ,esult in a redu<tiOn in schc)ol cha ,ges 

th-at is less than the amount oflltfe IV 
Financial 11id th.lit mll$t be returned. Thetl:fore, 

the student may have an outstanding balance 
due 1he school 1hi,.t is g,e~te r than 1hi,.1 which 

was owed p,ior t o withdrawal. 

STUDENT TUITION RECOVERY FUND 
!STRF I DISCLOSURES 

For th• L• Cordon 8 1• 11 omp1,1n 5 Wl: 

Los Angele.s, saoa.MentC) a11d San Fran<l~o 

You must pay the sta te-imposed auessment 
for the Studetlt Tuition Aecovery Fund (STRFt If 
all of the foUo'fflfl9 applie-s toyou; 

1. You are a student In an educational 

p rogram, who is a Californi,11'(:'sid<:"nt, o r ¥e 

en.rolled in a residency p,ogr~ . and prE!pay 

a ll o r p.irt of your tuition e ither by cash, 
g ua,anteed student k)ans, Of personal k)ans, 

aod 

2. You, to tal charges ate not paid by any 

third'"l)arty payer suth as an emp loyer, 
goverrvnent p 1ogram Of o ther payerun leu 

you have a separ;,te ;,greeoient to repayt~ 
thlldpatt)'. 

You a re not elf9ib&e for protection h-om the 
STftF and yoo are not requited to pay the STRF 

assessment, if either of the following applies; 

1. You are no t a California resident, o r ate not 

emolled in a re-sideocy progr.wn, o r 

2. Your to tal charges are paid by a third party. 

sud, as an <:"mployer, 90vemment program 
Of o ther paye,, and you have no sepMate 

agl'(:'emeT'lt to repay the third party, 

The State of C.al.ifornla created the St udent 

Tuition Recovery Fund (STI!f) to «-lie..-. o r 
mitigate economic losses suffered by studetlts 

in edutation.al p rograms w ho a re California 
residents, Of a re enrolled In a ,eslderw::y 

program atteodi"9 certain schoo'5 l'(:'gulated 
by the &11eau for Private Postseconda ry 

Ed ucation, 

You may be e l~ ible f0t STRf If you are 
~ CalifomQ .-esident or a re eriro lled in a 
residency ptogram. prepaid tuition, paid STRF 

asseument, and suffered an economic loss as 
a result of all)' o,f the followil\g: 

1. Th e school dosed bt'fore the course of 
Instruc tion was completed. 

2, Th e st hool's fai1u1e to pay refunds or 
charges oo beha lf of a student to a third 

party for license fee,s °' any other p urpose, 
Of to p,ovide equipment or materiab f0t 

which a t h.lrge vr.u collec-ted within 180 
d ays befo1e t he closure o f the school. 

3. The 5chool's failure to pay o r re im~M! 
k)an proceeds u nder a fed er a tty g uat anteed 

studerit loan p rog,am ;,s required by law 
°" to pay or re fmbutse p roceeds received 

by the school prior to dowre in excess of 
tultloo and other costs. 

4, Th ere was a material failwe to comply wit h 
the Act or the Division Within 30days b efo re 

the school c losed or, if t he material failure 
began ea11iet than 30 days prior to dosu1e,. 

the p e riod de te rmined b y the 8ureau. 

s. An inablhty afte r diligent effom t o 

p ro secute, prove, and collect oo a jud9ment 
agalns.t the in~tltutlon for a vlolatloo ofthe 

Act , However, no daim can be p.iid to any 
st:udetlt without a social secufity number' o r 

;, taxpayer identification numbff. 
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ACADEMIC INFORMATION 

DEFINITION OF A G RADING PERIOD 

A 9radin9 period is defined as one O>·SOI 

week modute. 

UNIT OF CREDIT 
Thequa.rter cred it how Is the UM of academic 

meawremcnt us.ed by Le C«don Sleu College 
o f CulJnary Arts.. A minimum of 10 le<ture 

h ours of not lt,s lhM 50 minu1cs eaeh plus 

o utside reading and/or preparauon: 
20 Labl)1AIQ1y hc)u,i; Qt" 30 cxtc,n~hip hQur$; 

o r an a,ppropriate combination of all three 

conMih.rtcs ~ quiirtcr aedit hour. 

DEFINITION OF A CREDIT HOUR 

The institution awards qua,rter credit hoors 
10 ref\«t t~ s.u(C~$ru1 completk>n ol 
predetermined course learning ot:;ectlves 

arw:t 1c,qui1ernents. A QUar'lf'f c1edil hour 
represents an instltuoonaHy established 
equivarenc::y of work or lc:uning correspQnding 
to Intended leamlng outcomes and verified 
by eviden« ¢1 $tudcnt ~ hit..,~ent. 11'w: 
institution has established equivat.endes that 

1Hronably a..,p..oximate e:,q>ecttd lear-ning 
o utcomes re5"tlng from the following time 
(Qmmitments: 

1. One hour of classroom o r direct faculty 
in$tru(IM)n (wld a minimum QI twQ hc>urs 

of out of clas.s srudent wort ead\ week 
ror a pp,oxima ttfy 10-12 w~$, (lr t he 

equivalent amount of wotk over a different 

amount of timt; Of 

2. At least an equivalent amount of work 
requi,e<I in piva9{aph (1) ol thi~ d efinmo n 

for other academic activities as estabhshed 
~ the inilituli()n inc:lud~ lab(lr&t(lry WQrk. 

ln.terruhips, practka, studio work. and other 
ii,r:.&defl'li( wQrlr. lead ing 10 the &\vard' of 

credit hOU"i. 

ENROLLMENT STATUS 

To be consi~tent with t he U.S. Oep;iirtment 
o f Education g uidelines. Le Cotdon Bleu 

Colle,ge of Culin;wy Arts has defined a full•time 
s tudent u someone enrolled In 36 Qua,ter 

Credit hours per Kademic yeat. A student's 

enrollment n~tus for a term~ payment 
period Is based on the Quarter Credit hours 
eruolled in the U:fm o.- payment J.)tfiod 

divided by the number of Quaner Credit hours 
r~uired fl)f full-time $13tu $ in the term (Ir 

payment period. 

TRANSFER OF CREDIT TO 
LE CORDON BLEU 
Students who p reviously auended a.n 

acaedited College Of Uni-..ersity ,ecognized 
by the- U.~ Department of Edu-r:ation m.iy be 

-_r~ ted transfer c redit, a t t~ sde discretion 
o f Le Cofdon 8 1eu College of Ct.tlln.ary Arts. 

Courses taken at the pre..,ious imtitution must 
be determined by Le Co,don ~ College 

o f Culinary Arts to be sufficien tfyequivalent 
to counes offered a t Le Ulfdon 8 1eu Co llege 

of Culinary An ~ In ~dition. Le CO(don &leu 
Colege o f CutNry Arts must dete rmine tha t 
thQ~ courses 11re :iapp1icable to the ir p rog,am 

o f study at l e Ulfdon 8 1eu College of 
Culinary Arts. Only (c)l..lr~e,. in w hi(h the 

student e111ned a grade of'C or abovew.11 

be COMi~e,d for tr.iins-fet. Studertts seek.ing 
to transfer c redit are responsible fo r having 
¢ ffkitrl tr;mM:ripts f(lfwiMde<I l()LeC(lrd(ln 

Bleu Co llege ot Culinary Arts for ,e..,lew. 

Students may 11bo be ,equi1ed l() $ubtnit 11 

school catalog. Students mun petltk>n for 
lrlln$ler (JCdit wilh lhe A~S()(illl~ Rtgi$lrfW' 

as roon as possible arter ad mission. It Is 

recommended that :iall priOf coursCW()rk be 
submitted prior to matrlcutation, but no later 
th&n prl()r to e,cte rnship. Sludents w ho re,ceM 

transfer credit will h.ive the program tuition 
( hMge pro-raicd' bMed' upc:,n the remaining 

number of credits the student must ea,n In 

o rd e r 10 9 r~ u111e. The 8u$intts Office will 

make Che appropri.ite tuJtlon adjunmeot. 
lCB doe~ not offer expetienti11I credit. 

For1h • L• Cordon 8 1eu ump uses in: 
Po rt land 

Tr,msfer credit integ ral tot~ school's 
approwd degree cun k ulum may be 

awarded a t the oonesponding degree level 

fOf audemlc work documenred by o ther 

sc.ftoob th.it a re regiOOillly accredited, 
au1ho1lzed to confer degrees In or from 

Oreg()(\, o r othefwise- individually<lr 
ca1e90r1c.illy approved by the Office o f 

De-gree A.uthoriz,100n . Such c redit must be 
converted as needed from semester, qua.ter 

o r n'"'tr,1diti00ill ca~nchw systemi.. 

Tta!Ufer of ctedit is .ilw.iys at the d lsuetic)n of 

the receiving school, 9'fflefalfy depends on 
compa,ab llltyof rorrlrol.i,. and may depend on 

compar,1bility of accreditation. 

T RANSFER OF CREDIT TO OTHER 

SCHOOLS 
l e Co,don 8kY C~lege of Cuflnary Alts does 

not imply o r guar.N'lte-e t hat c redits completed 
at Le Cordon BtetJ Colege of Cul.ina,y Arts 

will be accepted by or transferable to any 
other coltege. unl\oetSity, o, Institution,. and 

ff should not be as.sumed that any c re-dits 
fOf any COUIW!S descrtbe-d in this CAtalog ca.n 

be tr~mferred to another imtitution, heh 
mstitution has Its own pollcles gove,rnlng the 
a,c:ieptan« c:,{ ( rcdil fr(lrn ()the r in$1ituti¢nS 

such as Le Cordon 8le\l Colege of Cullnary 

ArH. Stude" ts se-ekin,g to transfe- crediU 
earned at Le Cordon Bk!u College of Culma,ry 
Ar1S to anothef institu tiQn should (.()nt:k'.t the 

other lnsfitutloo to which they seek admission 
t() inquire /lJ tO tMt in$titution'$ p<>li~i-e$ ¢n 

c redit transfe1. 

For the Le Cordon 8 leu Campus.s In : 

Loi An!iJ• les,. S;iin FnmciKo,. ;iind 
sauamento Notice Concerning 

Tri,n1fe r1i.bility of Cred'i11 i,nd Crff •nti1b 
Euned at our Institution 

The tramferability o f c reditl )'0U earn at 
Le Cordon 8kY College of Cuti nary Alts ls .it 

the complete diK1e tion o f ,1n in~titution to 
which you may seetc to transfer. Accepta.M:e 

o f t he d eg ree, dip loma or certificate you earn 
in your program llsted oo pdlge one of the 

Enrollment Agreement is also ,11 the complete 
discretion of the ln.slitutloo to whkh you may 

seek to tr¥'sfer, If the c redits, degree, d ipk>ma 

or cntific.,te th,a,t yoo eam .Jt le Cordon Sin.I 
College ot Culinary Ans are not accepced at 

the irutitution to which you seek to transfer, 
you m.iy be reqt.tl1ed to tepeat some o, .illU 

of your course'WO{k a t tha t institution. For 
mis ,ea son you should m.ike certain tha1 

your a ttendance at this irutitution wit meet 
your edu-r:at.onill goals. This m.iy In.elude 

cont,1cti"9 an institution to whid't yoo m,1y 
seetc to transfer a fter attending Le Cordon Bteu 

College of Cu linary Arts to detnmine if your 
credits., degree. diploma or certificate 

wi11trMsfer, 

For t he LI! Cordon Bleu Cillmpuses I I\: 
Los Angeles,. Sauament o, and San Franc isco 

Truuf• r of Credi1 t o Le Cordo n Bl1u Coll•g• 
of Culinary Arts 

Studentl who previously a ttended an 
accredited college or unNerslty recognized 

by the U.S. Oep.artmem of Education may be 
gt anted transfer aedit, .it the sole d iscretion 

of le Cordon Breu Colle9e o f Culimwy Arts, 
Cour~ taken al the previous Institution nwst 

be detemiioe-d by or le Co«fo" 8le\l College 
ol Ct.tllnary Arts to b e sufficiently e-qul\l.ilent 

tOC<ltnses offered at le Cordon Breu Coffe9e 
ol Culinary Arts. Ill addition, Le-Cordon Bteu 

College of Culirw,ry Ans must determi~ th,1t 
U\ooW! cou1~ are appliuble to their program 

of study at Le Cordon 0141:u Colle,ge of Culi".wy 
Arts. Only COU'W!S In which the student earned 
a g rade of Cor ab~m 11 bec011sidered for 
1ransfe.-. Students seeking to transfer ct edit 

a re responsibl4! fOf hM"in,g officia l transcripts 
forwa1ded to or le Co,don 8teu College of 

CUllina1y Arts for review, Students may a lso be 
required to submit 5 s-r:ho~ catalog. 

Students must petition for 1ronsfer credit wi1h 
me AssOO,lte Registra r as soon as possible 
after &dmiSJi()n. It i$ recommended' th&I 

all prior coursewot1': be submitted prior to 
matri(ulancm. but no later th.)n lhe end ol 
registration for the student's first block of stucty. 

Student, wh() receive transfe, credil will h&VC 

me p rogram tuition chMge pnxated based 

uf)On t~ retnainmg numbet or creditf. the 
student must earn In <Hder to g rad uate. The 
Bu$inttS Offi(e will mate the approp,iote­

rurtlon adjustment. 

RESIDENCY 
Students are tequired to eatn 5 minimum 

of SO percent o f t he ir credits in residence 
.it Le Cordon Bleu College of Culil\ary Arts. 

Students transferring from anothe r Le Cordon 
Bleu Colege of Culinary Arts campus In 

NOfth America may be a llowed to ca rry in 
mOl'e program credits at the d iscretion of the 

Director of Educaticm b ut would be required 
to e.irn 5 mlni«lum of 25 pe,rcet1t of their 

credits in residence, 

ATTENDAN CE 
Regular ( 111.11-,oom auendan« is not 

only an essential ln91edient for academic 

ac:hie~ent, b ut i$ til$0 a fundarne-nt$1 
buldng b lod: for success In the hospltahty 
induttry a.fter g rbduation . A.s pMt o( the course 

requirements, students must attend at least 00 
per(tnt (I( the $.(h(:dulti:I time (Qr C&c:h (.()UI~ 

In order to achieve s.itisfactOfy attendance. 

Studenu in fl.nY or !he e,cterni hip-couues u e 
requ•ed to complete a.II scheduled hours and 
record 111ttnd~e throughout the $Cheduled 

course to ad\leve s.itisf.icto,y attendance. 
Studen1.1 wh¢d O not &c:hi-CYc .1&ti$fll( l(l1y 

attendance m.iy eam a falling g,ade oo their 
tranKripts 11n.d m3,y be required to ,epe&I 

the course. AbW!nces will Include tardiness 
or e:ia, ly d epa,tu,cs. StudCnC.$ wbo are not 

In attendance fo r any po,tion ot a class w.11 
a.caue time absent calrulated In percentage­

increments o f 2S, SO, or 100 percent of t he 
cl.ass period as retlected on eKh dall), rosier. 

Students who have been absent from a ll 
thetr scheduled clas.ses for more 1han 21 

consecutive c.,lendar days. not including 
sched~ College holl&ys o, breaks, Md! 

or students who officially withdraw from 

.ill CU"ret1I COUIW!S wlU be administra tive ly 

withd~wn fro m the Colle9", 

Le Cordon B~u Co l~ge of Cu linuy Alts 
in Sc:ottscla l• Att•ndanc:♦ • Oista nc• 

Ed1.1cation Programs 

Regular anend 11n.cc is not ooty M esk1'ti&I 
lngre-dlent fOf academic achievement:. but Is 
als,o fl fundomental building block fo r succeu 

while in the ooline environment The p rograms 
MC a((eloerate-d and inf(l1m111ton mi$$td m~ 

directly affe-r:t the student's grades. A student 

is encCM".Jged to attend m thin the lin.t Wee 
days of the f.tart o f a module. There alter the­

student must regularly participate in dass by 
engaging In an academically-related actl..,lty. 

such u contributing to an o n line d iscussion 
or st.tbmitting .in assignment. Students must 

109 into each o f their dasse-s a t a minimum of 
once per week. Students~ do n ot .ichiew­

s.itisf.KtOfy a ttendance may u rn a faiting 
grade oo their transc~ pts and maybe required 

to repeat the oourse. Students who helve 
been absent from aU their scheduled dasses 
for more m.ln 21 consecutive c.,lendar days, 
not In duding scheduled holld.iys or breaks, 

and/or students who o fficially withdraw from 
a,11 CUffetlt COUIW!S wllll be admlnislfati'Yely 

withdrawn from the college. 

For t he Le Cordon Bleu umpu.ses In: 
Atl.1n tA, hs V• gu, Los Ang• IH , Miami, 

Mlnn HpoHsJSt. P'aiul, Orlaindo, Portla nd, 
Sacramento, Sa n Frandsco, Scot b da .le,. 

Suttle , St. Lou is Make-u p Polley 
l.e CQrdoo Bleu College ()f Culinary Aru 

encourages every student to attend all 
eduetrtic>nal ac tivities. ll a i tudcnt is una ble 

to a ttend scheduled activities for .iny reason 

the following poliey 11,pplie-s: with I.Cl)(! 

lruITTKtOf or b:ecutive Chef Approval It is at 
the diM:1t tiQn ()f the in$tru<tt)r; t,o give the 

original work or any modified work fo, any 
mi~~ pr0je<:t$. J)fllCti(al wQr1c, (Wt,:~$. 

The scheduling o f the make-up wotlc is a t the 

discu:tiOn of the instruc tor bued oo his/ hef 
M"a.ilablhty. lt is the nudent's responubHJty 
to $Cek out the instructo r to m11ke up miS$Cd 

work. Excused absences a,e those t hat are 
d()(umtnle-d etr$tt of ju,y du ty, il.ntt$. fatniily 

mediul care, military duty. "Documented~ 

rnc,ans lhc student must p r()duce 
documentation-a jury dut y summoru, 
d()(tQr'$ no1c o , COJ))' ol mitit&-ry ¢ rd e rs. 

• Students Wjth an excused absences resultalg 
in & mis1ed quii, tt1t, J)fac.tieal Qr ()fa1 

p resentafion Wjll be given the opportunity to 
take & ma.lt~p VC1$iQn olthe i.$$.ignmtnt/s 

a t the instructor's earliest convenience for~ 

10 100% o( the pos$ible pOint,f. Studef'lt~ wi1h 
an un-excused a bsences resulting In a missed 
quii, pri.cticat or o,61 preseniation will be 



ED00019852

CL_Review005765 

LE CORDON BLEU CATALOG 

giwn the opportunity to take a make-up 
ve,siOn olthe &$Signrnenth at the inWIJ(tQr'$ 

earliest convenience for up to 90% of the 

pos~ible points. 

In the event of an absence, rt Is the srudent's 
re-,pon$ibility to obtain the inrormatf(ln 

m issed by eltheor asking a fe llow sl\Jde-nt for 

1he missed info11'n&li0rtor m e,eting with the 
Instructor. If the srudent is absent from class, 
p0inl$ m&y be IQSI in ~ Or ~ I o{ 1ti,e d&yi 

grading criteria, depending on the days lesson 
p lan. The $ludtnt $hou1d (h«:lt with the ir 

instruc tor immedi.ately following a n a bs.ence 

10 obur.n &ny ne«uary info.,matiOn. 

L• Cordon Bl• u Colleq• of Culinary Arts 

in S<ottsdale/Onllnf! Pf09ram, 

Late Work Po lk)I 

Students must submit al assign.menu p rior 
to the scheduled completion of the dau. 
No l.itE' a.ssignmenO will be ,1ccepted for any 
wo1k turned in afte, the stated due date. If 

t here is a legitimate reason, refer to the M,11ke 
U p wOrt s.e<t.otl of the syllabi. Acceptaoceof 
late wori. is at the discretion of the Instructor, 
At asslgl"fflenH Will receive a g rade on a 
Percentage/ Point Sy,tem. 

GRADING SYSTEM 
Gr~ r~Of'H are ~;Jiil;Jiblt to studcnl$ online 
t hrough the Student Portal at the COIYl4lletion 
of each (module). COurs.e g rades are based 
on the quality of work as shown by written 
l t:SU, labQrat¢ry w¢rk. papers, &nd projects 
as Indicated on the coune syllabus. Ea.med 
quality p,oints are ( »(ul.aled fOf Colk:h «,ur$e 
by muhlplying the quality pomt Yalue for the 
g rade received fo, the cwrs.e lime$ 1he cr~ il 
hour value of the course. For uample, a "1.0 
i:redit ((lur$C with a grade, Qf ' 8' would earn 
12.0 quality points [credic value of cou,se 
(4f liITTC$QUlllityP<)inl 1i&IUC,¢f'8'(3). The 

CumulatiYeGrade Point A...erage (CGPA) Is 
cMculat~ by dividing the to1al e&-fned quality 
poin ts by the total credits completed. 

APPLICATION OF GRAOES ANO 
CREDITS 
The 9 rade chart abO\'e descri!Ms the impKt 
of e.achgradeon the student's academic 

pr09f4!SS, Fo r calculating rate of pr09re», 
g rades of ' F' (fallu,e) and, W' (withdrawn 
are counted as hours attempted, but are not 
counted as hours s.uccessfultycompleted). 
Students who 11.i.sh to wimdraw from a 
course at al\)' time need to fill out a Course 
\VrthdirawM Form aYailable in the Registrar's 
office. Cour5es the student officially d1ops 
d l.lrinc,J the ~dJdrop period will h;we no 
re<ord of the course on their ll'anscripl. 

A 'W' Gr.Ide indicates t hat a stvd•mt h;u been 
Withdtawn from a cou1se. Students who 
mthdraw from a course dtirin9 the itdd/drop 
period will be unregistered ftom the cou,se. 
Students who 11,ithdraw from a course aofte1 
the add/drop pert0d !the add/drop period 
of ~ch modi.lit> is fiye (Sl busiFM!n da,y~ bvt 
befo re the last calendar week of lhe scheduled 
course will ,~ewe a, grade of 'W', Students 
Yd\o withdraw dur11'g lhe last scheduled 
cal end ill week of the d.lss. and have a da,te 
o f a,ttendance l\.DA) for the class during the 
last calt>ndar week. of the Khedule-d covr~, 
Witt recel...e the grade eame-d caletAated as 
a fin.al i;irade. A Course Withdrawal Form o, 
Withdtawat Routing SpteadsheH Is c001pleted 
by campvsofficiab wi\en awa,ding 'W' Grades. 

'W' Grades ate also awarded when students 
do not comP'ete eKternship courses witM"I 
a school's designated grading period: 
wi\en students do not successfuly meet 
course attendance requ1,ements; and when 

students do not «!turn to school hom a IN11e 
o f absence. Please refe, to the ln~ uat 
Externship Management.. Attendance, and 
Lea11e o f Absence polklM for detalls. 

The student ml.l$t repe~l any required courff" 
in whk h a grade of 'f' or W Is recetwd. 
Students w ill only be allowed 10 repeat 
cour5es In which mey received a 'O' or be4ow, 
if their CGPA i$ <2.0 bef,ore 90+ng out on 
Externshlp or <2.0 by t he time they complete 
the program and cannot g raduate, o, with 
Director of Education ~prOYal. In the case 
of a ' D' or 'F', •~belte, olthe two grades is 

calcl.llated into the CGPA., The lower 91"ade will 
Include a double astel"lsk lndtCating that the 

course ha,s been repeated. Both o rigiinal and 
repeated aedlts will be counted as attempted 
credits in rate of pr09rus calcul.-,tions. Federal 
financial aid may only be used for one repeat 
o f a p r('\liovsfy p.1ssed coorse, 

A fee will be charged to repeat a class (see 
addendl.lm fOf' details:), 

To receive an Incomplete Cl) grade, the srudent 
must petition the cours-e Instructor to receM! 
an eKten5ion to complete the ,equlred 
coursework. The Instructor must approve 
the request within thtee business da~ o,f the 

student's writtffl request, but no later than 
the last da,, of class. The student ml.lst be 

satisfactorily p.1ssing the course at the time of 
pemoo. Should a student fall toco,mpaete the 
unfolfillt>d coorsewortl rt'Quirements wit.h in 14 

calel\dat days ftom the start o,f the ~sequent 
g rading period., the -...Compl,ete grade will be 
con...erted to the grade the student earned 
in the ctns. indl.lsiw of-o· poinu fOf' the 
lnco,m~te wotk.. 

A student who d is~ree-s with a gr.Kie he or 
she has received should contact the cou,se 
lnstrl.lctor immediately to disC\m theconcem. 
If the dispute Is un(esol...ed, the student must 
submit a written appeal within 14 cc1lendar 
days from the end d t he gradl"Q period 

to the campus Director of E.ducation. The 
student's appeal must Include the reason 
heor she is appealing the grc1de and mu.n 
be signed and dated. The student must ah-o 
provide document;t.tion supporting the appeal 
llf appflcable) with the written request. A 
decision ,egarding the appea,1 will be made 
Within fi\'e busln.ess days of receipt. Students 
will be notified in writing of the decision. 

1'C" and "PA' aedlts ate included In the 
mall..im~ time flame in wtlich to complete 
and the rate of pmgress calculation, but are 
not counted in the CGPA., 

PROFICIENCY CREOIT 
ProliciMcy credit, ,ecorded as "PR' on the 

CGUr!.4!w00. at ;,not her l,e Cordon 81,eu 
lntematk>nal location at the sole d iscretion 
of le Cordon Bf,eu Collf9e of Cutina,,ry Am, 

GRAOE SCALE ANO STANOAROS OF SATISFACTORY ACADEMIC PROGRESS (SAP) 
lndl.lded in lnd uded In Included Qualrty 

OC!$Crip tion CrediU E&rned Crediu Attempted inCGPA POinu 

A '" , .. '" 4.00 

'" 'Ye.s ,., ,.oo ,., Ye, ,., ,.oo 
Courses taken at the preVlous Institution must "-0-----''-------"''---­0 "' '" "' 1.00 

IM determined by Le Cordon Bleu Cotk!ge 
ol Culinary Arts to be w fficlently ff!U!Yalent 
to,comses offered at le Cordon 8f.w Coffe9e 
ol CuUnary Am. Stl.ldenu should submit 
documen~ tion of previous coonework to the 
Associate 11:egistrat for evaluatloo poor to the 
end of the fust acitdemic module, 

NATIONAL PROFICIENCY EXAMS 
Prot\dtncy credit, re(¢rdt:d u 'PR' on t!w: 
transcript. for certain courses may be granced 
le) $1udeni, who a(hie'\'e !l((:CJ)t~blC $(Of(!$ 
on specific nationally recognaed e.xams 
such u ClEP, Advanced Placement (AP). aM 
DANTES. 1h,e American Couno l on E.ducatlon 
(ACE) reco,rrmendati(MU are used when 
awarding CLEP or DANTES credit. Credit for AP 
(.(M.ir~w()l'k i$ based $Oltly up0n the ~tudenn 
perfo1manceon the national e.xamination 
adminiS!c,ed by 1he College 5001d. A score of 
three (3) or higher on me AP examination Is 
rcqui1ed for pr¢~cieney credit. 

AUDITING A COURSE 

tt" space penrilts. a g raduate may audit al\)' 
cours.e Within his/her program of study. With 
consent from the Director of Education, 
current students may audit ~ CIMS c)uUidC of 
meir prog,am of study d spa,ce permits a.rid 
W taken i:oncurret'llly with a p«>g1;J1m c◊ur'$C. 

Students audrtlng cour5es are eicpected 
10 fully p3rtieip&1e in the COl.lrse arw:t dau 
attendance Is required. TuJtloo fo r auditing a 
cour~ is waived f¢r g1actua1cs of th-i: Coltcg-t:. 
Cw rent students. taking a course ouutde of 
t!w:ir pro,g,am will pay tuitic:,n M the (uuent 
rate for the course t hey audit. Students may 
be ,equired to pur,i:hase 1ools. tex1books. 
urvforms,. etc. for me audrted course. Flnandal 
aid t'I nl)l i!!pphcabke-. C◊urses $tudcnu audi1 
wUI be reflected with an 'AU' g rade on the 
tran$tript. 

No 

Incomplete No 

w Wimdrawn No 

AU Al.ldit No 

P,u ,., 
TC Transfer ,., 
PR Proficiency Credit ,., 

Leave of Ab$C1'\Ct No 

Audit in g • CourH • For LCB Stott ,dak 
Onlln• 
If spac,e ~rmits. a 11faduate ma,cy audit any 
cou,se Yflthln hls.lher program of study. With 
consent from the Difector o,f Education, 
cua ent studenu may audit a class outside of 
t~ir pr091am of study if S,pa«' permitJ and 
If taken con,uu entlyWith a program course. 
Students al.ldit in9 cours,es. are @,cpe("t@d 
to fully pattl~ate in the course and class 

attendance is require-cl, Tuition fOf auditfng a 
course is waived for graduates of the College. 
Cunet'll student, taking a rour$eOuUideof 
their program will pay tuition at the cuaent 
r-ate fr)r the cours.e they i!ludil. Enr¢11Cd 
students. taking the co..-se as a pre1equlslte 
for m-atricul111ion toa program will be ~ubje<l 
to the grading scale fOf the course and will 

be subject to tuitton al lhe ,i:1,ment rate for 
the comse they are auditing. Students may 
be required t(I pl.lrdl11$e tool~ ltxlboOkS, 
urufo1ms,. etc. fo1 the audited course. Financial 
aid i$ not app.licable. Course, $1udents :M.ldit 

will be reflected wrth an 'AU' g rade on 
th<et,anscrijpt. 

NON-DEGREE SEEKING STUDENTS 

In s.el«t Ca$C$ as allowed by Le C<>rd(ln 81Cl.l 
College of Cullna,y Arts, a graduate or 
enrolied studen1 may be allowed 10 t&ke a 
course outside o,f a program of st l.ldy sl.lbject 
to space Md prerequisite a.How-~nces. A 

, .. ,., 0.00 ,., No "'' ,., No .,. 
No No "'' ,., No "'' ,., No "'' ,., No "'' No No nl• 

student enro lled ou tside of a sp,eci6c ptogram 
Is cons~ed to be a non-degree seeking 
student. NOJKlegre,e Sttkin9 students are 
subjeet to campus polilcles al\d attendance 
is required, Students al.lditing a cours-eas 
graduates o r cua ent students a,e subject to 
audit ttstrictiom describ,ed in the catalog. 
Enrolled studenu taking the course as a 
prtoteQuisite fOf matriculation to a prQ9ram will 
be subject to the grad1Ag scale for the course 
and wil 1M subje-ct to tuition at the C\lffent 
t.1te fOf the co..-se they ate auditing. Students 
or g radua,t,es may 1M required to purchase 
tools,. te)(tbooks, un1fo,ms, etc fo, the audited 
coorw, Financial aid is not applicab4e, 

Non•O• g,H SHkin g St1.1denu -
For lCB Scott.sdal• Onlllle 
In s,elect ca~s ai allow.!d by Le Co1don. Bleu 
eo.lege of C~lnary Atts, a g ,·aduate or 
enrolled student may be allowed to take a 
coutse outside ol a ptogra.m of ~tudy wbjec.t 
to space and pre1equisite aUow.,,ncu. A 
stl.ldent enro lled oulslde of a sped6c pi-ogram 
is considefed to 1M a non•de9ree s,eeking 
~tudent. Non,.,degree seeking students are 
subject to campu~ policie~ and attendance 
ls requited. Students Gt gr&duates may 
b,e requi1ed to purchase tooh, te)(tbooks., 
l.lnlfOfms, etc. for the lnd1Yldua1 course(st 
t.iken Ylhi1e considered non<degree Sttkin9, 
Financial aid is not applicable. Students 
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auditing a course a.re subject to the "Auditing 
a Cour$C" $CC-'i0n dt'$Qi~d S1I the Cbt.!1109 111'.d 

courses students audit will be reflected wrth 
an'AIJ' gr~e on the tr, nKript. O,hcrwisc, 
non-degree seeking students may be awarded 
course credit &nd a letter grade on the 

t ,ansalpc.. 

STANDARDS OF SATISFACTORY 

ACADEMIC PROGRESS (SAPI 
Al students must maintain satisfactory 

academic p rogress in 0 1de1 to 1em.iin enrolled 
at the S<hool. AddlUOnally, satisfactory 

academic progress must be maintain,ed 
in otdH to m.ilntaln ellglbllty to ,ecei\te 

finc1r1CiM anistiNlCe (e.g., Jederal and stillte aid}. 
Satisfactory academk pt"ogress Is detemiined 
by m.awrin~ t he ~tu den l's C\lmu1ative grade 
potnt cWe4'age ((GPA) and the studen1's rate of 
progreu toward ((lmpletiOn of the ~~e!TW( 

progr am at the end of each grading period. 

A g,~ ing period is defir.ed as on.e six~ 
module. These are outlined below. Both the 
CGPA .,nd ROP Standtirds mu.11 be mtl in 
order to be corutdefed making ~tisfucto,y 
aeadtmic: perfo,m-,nce. 

CUMULATIVE GRADE POINT AVERAGE 
(CGPAJ REQUIREMENTS 
Studenh must meet minimum CGPA, 
tequlrements at spe<ll'ic poinu thtoughout 
t he program in Ofder to be comidefed 
makl-ig satisfactory academic prog1ess.. 

These reql,lirements art> noted in the tiJblt>s 
below. These wilt be ,evlewed at the end of 
each grading period after g,ades h~t> been 
posted to de(ermlne if the student's CGPA is In 
compliance, Once the student re.aches a review 
point. the minlmum(GPA for that ~vel must 
bt> !nilintain,ed until the nvrt 1,e~I of «iview. 

RATE OF PROGRESS (ROP) TOWARD 
COMPLETION REQUIREMENTS 
In addition to the CGPA ,equuernents, a 
s tudel'lt must maintain the minimu r"l'I ,ate of 
progress percentage requirement In Ofder 
1¢ ~ c»nMdered 10 ~ mtilcing ~li:$fbC.t(N'y 
academic progress. The rate of progress 
percent,'ge i$ (.,tlCl,l.l~1ed by di..-idin.g the 
credits earned by the cre<llts attempted. 

Certific~e/Oiploma P,ogramJ ,1t LC8 AUanta. 
Lu Vegu, Los Angeles, MlaMI, Pordand, Sa-1'.~mento, 
Scottsdalt, Seattle, •nd St. Louis 
Ma.xtmum Allowable C.-.dlts 

Cetllficate/ Dlpklma al le Cordon 8'e1J Culinary Arts 

Certiflcate/Dipk)ma al Le Cordon me,.. Piltisserie and Baking 

CCl'tificate in Le Co,don Bleu Wine a, ESe\'Cl'age 

Certlflute/Dlplorna Prog.rams at LC8 Orlando,. 
Minneapoh/St. Paul,. and S,1n Fran-cino 

Ciettificate il'I Le co,dQI\ Blel,l CUiinary Arts 

(e1tlflcate in le ( ordon Bleu P.\tisserle and Baking 

" 
" 93 

76 

78 

Progr•ms (except LCB Minneapolis/St. Paul and S•n Franc~o > Muimum Allowable Credit, 

Anociate of Occupational SWdies/Science in le Cordon Bleu {l,llin.;,ry Arts "' A$SCJCiate of o«upatiOnal Stl,ld~SC:ieni:e 

In Le Co,don 81eu P.\tisse-tle and 8»:lng 156 

Associate in Science In le Cotdon Bleu Culinary Arts 1S4 

Associate in Science in Le Co.-don Bleu P.itiss-erie and Baking "' ASSCJCiate of Applitd S(ien(:e in Le CCJrdon 8lel,l Culina,ry ArH 157 

Associate of Appl Ired SdMc:e in le Cordon Bleu P.\tisse,le and Baking 156 

Associate of Occupational Studies in le Cordon Bleu Hospitality and Restaurant Management 1-42 

Associate of Occupational SWdies in le Cordon Bleu Culin.ary Operations 148 

Bacheb of Arts 11'1 le Cordon Bleu Culinary Mal'l~e.nerit 270 

Prog,ams at Minneapolis/St, Paul Mulmum Allowable Credits 

Associate in Applied Science in Le COfdon Bleu CuliNlry Arts 1S7 

160 

Programs at San Franclsco Maximum Allowable Credits 

Associate of Occupational Studies in le Cordon Bleu Culin.ary Arts 154 

Associate of Occupational Stl,ldiC!s in le Cordon Bleu Pitis1erie and &king 1 S3 

Credits attempted are defined as those credits 
r«euired in the students pn:,,grarn c,f study 
inctudlng credih t hat Wffe transrerred from 
other &J)J:)(O\'ed instituliOns and l)(Oflcicncy 
cre<llts earned. As wleh the determination of 
CGPA, lhe -1'.¢mplc-1i(ln requiremr:nt~ will ~ 
reviewed at the end of each grading period 
after grade,, ti.ave been posted 10 determine if 
the student is progressing ~tlsfactoriy. 

MAXIMUM TIME IN WHICH TO 
COMPLETE 
A 1tudent is not ~ lowe-d to attempt more than 
1.5 times, or 150%, of the number of credits 
in thC!lf provr;,im of study, The requirements 
fo, ,ate of prog,ess are to assure tha.t students 
are progrt>uing at a rate at which they will 
complete their pt'ogtams within the r"l'la.icltrlwn 

timeframe. 

HOW TRANSFER CREDIT AND CHANGE 

OF PROGRAM AFFECT SAP 
C,-,edit th.at ti.as t:>ten 1, 1111.$le11ed int¢ the 
institution by the student Is Included In the 

R4te of Progreu cl'lcul.ation; however ~s no 
effect on the grade point average requlremt>nt 
for SAP. Transfer credit i1 also conSidered wti..:n 
computing the ma.xlmum timeframealowed 
for a pn>g,am c,f stl,ldy. Fo, e1t11mple.a $1udent 
transfen from Institution A to Institution 
5. The Sludent is able to t11U1osfer 30 credits 
earned a.t Institution A into a program at 
in1titu1ion a. The pc,gram requires 180Ctedits 
to graduate. Thus, the maxmwm tlmeframe for 
lhii $1udent'S new J:)(()9ram ill inStitutiOn e. will 
be one-and-il-hatf times (15Mlij x 180 = 270 
credits. The :JO trflnsfer hours will be Added 
to the attempted and earned hours when the 
maximum 1imeframeand rr,1,e of progress is 
being calculated. 

When a student elect.s to change a pi-1>9,i,m 
or enroll in an additional program or higher 
o-edenti111 1111.e C(W(lr)n Bleu COiiege ol 
C~lna,y Alts the st~t•s earned credlu 
and grade-$ will bt t1ansferred into the rw:w 
program as appllcabJ.e, Including transfer 
credit. Uedits ear·ned at the school m the 
original program of study that apply to the 
new p,c,gram c,f $ll,lt:fy will be u.'led ~ 
computing grade point average. ,ate d 
progren and mu:imum timefr~e. Tr.ansfc-t" 
credits from another rlstltution th-at art> 
applicabt.e to the l'ICw J:)(()9ram of ~•udy will 
not be calculated In the grade point average 
but will be c0n~ered a.-1 credit$ attemp1ed 
and earned in the millllmum timeframe and 
rate of progress calcul11.ti0ns. For e~ample, a 
stude-nt tranders from program A to program 
5. The Siu-dent is able to lf&osfer 30 exte(l\(lt 
credits and 10 credlu earned in program A 
int¢ pi-ogram a. P,ogram e requi,e~ 180credih 
109raduate. Thus, the ma>Jl'l"IUm time frame 
for this ~luden1's ~1 program will be OM 

and half times (15()%) ll 180"' 210 credits. The 
30 eKltrn.al t1aMfer hou,swiltbe &dded to 
the atteml)(ed and earned hours whefl the 
ma.x1mum timeframeal'ld ,ate of prog,ess 
are being calculate-cl, The 10 cre-dits earned in 
program A wlll be lnd uded in the grade pO{nt 

average e&lcl,llation as well as the ml!.Ximum 
timeframe and rate of progress calculation. 

WARNING AND 
PROBATIONARY PERIODS 
At the end of ttich 12--ffl:ek block. after grades 
have been posted, each student's CGPA and 
rate c,f p,ogrtt$ i$ reviewe-d tc, determine 
whether the student is meeting the above 
reql,l•Cft'lel'IU. 

• A studMt win be placed on FA warning 
immediately after the l\r$1 block in which 
the CGPA or the rate of progress falls below 
the values spe<:il\ed in the tab't-s above. At 
the eod of the next block, the student w.11 
be 1Cft'l<Wed ff()n'I FA Warning /Ind returned 
to SAP Met Status If t he minimum standards 
.are met or exceeded. 

• A student who continue-s to faM below 
the s.pe<lfled values will be required to 
successfolly ;,.ppea! in order to maintain 
etiglbillty for financial assistance under a 
FA Probationstatu1. 

• A s1udent who successfl,ll~ appeals and l:s 

on FA Probation will be evalu.1te-d .it the end 
d the second blod: of mooitor1ng. 

• A stvdent who meets Of ellceeds the 
mk'llmum s'tandMds will be removed from 
FA Probation and rewmed to a SAP Met 
status. If the minimum CGPA and rate of 
progress requirements are not met at the 
time of evaluation; the student wlU be 
pli!<ed of FA ~Wfli1sal Status and will be 
dismissed from s<hool unless tem\S of the 
ac~emic pl;m are meL 

- Students entolled In a program of m°'e than 
two ac;,idemK yeais. and receiving federal 
final'ldal ald,, must meet the (GPA standMds 
at the end of the second yew, Students 
wf\o Me unabte to meet this itandard will 
no longt>r be e~ib'e fOf financial aid, m.iy 
not be placed on probation, and must be 
dismiued, unless the st!Jdent wishes to 
continue without being eligible for federal 
fin.ancial ;,jd, A student not meeting the 
CGPA standards at the end of the s.econd 
year may ~rn;,iin a1 an enroUed student who 

ii ,eligible- fc,r fed('fat linan,cial aid if thete are 
documented mitigating clm1mstances. 

If at i\n)' pc,in1 it tbn be detCJmined th.at i1 is 
mathefflatlcally lmpoulble for a student to 
me,e-1 the minimum requirements, the Sll,ldent 
wil be dismissed from the school. 

Notilkati(ln of academic di~mitsal will be in 
writing. The Code of Conduct Policy section 
olthiS catalog deKribe-s 01her cir,cumstari.ces 
that cCMAd lie.ad to student dlsmisial for non• 
11.Clldtmi<: reasoru. A tuition refund may be 

due In accordance with the institution's state<I 
refl,lnd poliey. 

During the period of FA Warning, which lasts 
fc,r One p&ym('flt pcriOd only the j;\l,lden• 
may continue to receive financial aid. During 
& period ol FA ProbatiOn, if an appeal iS 

accepted by the ini;tltut:icin, the student may 
al~ continue to re<ci~ linaMial aid. 

A student on FA WMnlngand FA Probat:icin 
mu5t partieipate in academic advising u 
deemed neceswry by the lmtitutlon iH a 
cQnditiOn ol &e&demie monit¢ring. A stl,lden1 
who falls to comply wleh these requirements 
may be sl,lbte(t 10 di,mi»a1 even though th.Ci, 
CGPA or rate of progress may be above the 
dismiuat lcvels. 

APPEAL 
A $tudent wt,o has been pla«d c,n FA 
Probation may appeal the determination If 
spec~I °' mili94ting circumstances eMiSt. 
Af"r{ appeal must be In writing and must be 
$1,lbmiHed to the 11(.ademie Review COmmittee 
within S days of receiving notification of his/ 
her diwnisu,. The stl,lden1 mU1t explain wh&t 
type of circumstances contributed to the 
&eade«li<: problem a.i\d what action i, being 
Implemented to overcome the !Ntlg.atlng 
c•cumoancc in the fu1ure. The ~ isi¢n of the 
AcadHnic Review Committee Is final and may 
not be furthet-11ppealed. 

For the appe.il of non•audemic dismissals, 
please ,efer to the grievan.ce policy within 
thi5 catal09. 
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REINSTATEMENT 
A student who was pte-.olousl)' academka.lly 

d ismissed m.iy apply fo , reinstatement to the 
institution by submittir'\g a written appeal to 
t he Appeals Committee. The appe.11 should bl' 
in me fo,m o f a ~tter expfatnlng the reasons 
wt,y the student shovld be read mitted, The 
decision regatdlng 1e.admas1on will be based 
upon factors such as grades, attendance, 
student account balance, conduct, al\d 
t he student's commitment to complete 
the program. Olsmissed students who are 
1eadmitted will sign a n,ew Enrollmeot 
Agte-ement, Will be chatged tu.it Ion consistent 

with the u isting published rate, Md fin,.:,ncial 
aid may be a\'ailab1e tG those w ho qualify. 

ADOJDROP PERIOD· GROUND 

CAMPUSES 
Within the a.dd/dr(II) ~ iOd ~tudCn1$ &re 

allowed to make modfflcations to their 

schedules without ineurring any 11c11demic or 
financial penalty. The ,1dd/drop period of each 
rnodul<" rS five (S) buSir'M:'SS days. 

ADDJDROP PERIOD · ONLINE 

PROGRAMS 

Ou ring the $t.firt of ff Ch sesSion, students 
are allowed to make m<>dificatl()f'(5 to their 
s<:hedules with()ut ineurring any academic: 
o r finandal penalty. Students may add 
(0utJe$ through t~ fourth day Or chop 
course$ through the sever'lth day. No recOfd 
of the drop~ course(s) will be recorded 
on the ttanscript Requests to drop or add 
a Cl,11.irst during schoi:duled (>ffia,: h¢urs 
may be faa l/tated In person or wa e-mail 
or vc,icemailwith the Rcgi$trar'sOffice. 
Requests ouulde of regularly Khedulied 
offi,ce hours must be S-1.bmitted via e-m&il °' 
vokemall to the Associate Registr;w. lack.of 
attendanee doei noc con$ti1ute a ctrof)ped 
course. Nonattendance In a course, b)' the 
end of 1~ add/drop period, may res.At in 

the student being unregistered from the 
courie. Any c:hange in enro41ment status may 
impact financial aid eligibility. Students are 
,ie1pc:,nsi~ f0t coursewc:,rk mis.ted during the 
add/drop period. 

GRADUATION REQUIREMENTS 
To graduate. a nudent must have ea.toed a 

minimum of a 2,0 cumulati~ grade point 
average Md must have successfully compk!-ted 
all required credit1 within the maximum 
credits that may be anempted. ~udents must 
al50 be current on .iill fin.,nCQI obligations to 
re<ei\le official transcripts. 

tn oo;le( to be eligible to participate in 
the graduation Ce-lMlot'I)', students must 
ha~ completed .:,II the requi.-emenu for 
graduation. Exceptions to this may be made 
fOf students who are scheduled to com?'ete 
the published requirements fo, graduation 
within the grading ?"riod folowin,g the 
graduation ceremony. The actual credentlal 
.1nd official tr.iinscript will not be iswed until 
all final crediuare COl'Ylpleted Md 91aduation 
requirernet'lts have been fulfille-d, 

Aod• mK H1;mor5 
Academic honots are a formal ,ecogn.itlon 
of academic .1chievement in a p.-.rticu1ar 
ac.iidemlc: pr091ess period (he,eln identified 
as "blod.1 or upon 9r.1dua6on from an 
underg1adua,e p,ogram of study. Gr.iiduation 
honOf ~tilt\lS is noted on the 5tudent'~ 
tfamctlpt. 

Block Honors 
A student achieving a blod. grade point 
av<-rage (GPAf of J..S - 4.0 is ,ecogni:u,d by the 
institution .1s recE!f'/1'\9 honors. To be etl91ble 
f0t honors SIHU$, a student mu$t be enrolled 
in classes appllcable tow.1rd graduation at 
le11st on a half•lime baiis. Non·deg,ee seet:ing 
students are not eh9lbw for academloc honors. 

The following indiC~le:S the V-'liOI.J:S b1od: 
honors categories and their requirements: 

Pre,,ident's Li$t 

HonotRoll 

Graduatlon Honors 

4.00 Bl<xkGPA 

3.50- 3.99 Block GPA 

A g1aduate from .ii b.J«alaure;,,te prQgram who 
has a cumulatJ...e grade point aver~ (CGl>AJ 
of at least l.SO is e ligible to receive Latin 
Honot:S: 

Summa { um Laude 3,90-4.00 (GPA 

Ma,gna { um lwde 3,70 - 3.89 (GPA 

Cum Laude 3.50-3.69 CGPA 

A gr.iiduate Jrom an .iissociate, diploma Of 
cert Ifie.ate prog,am that has a cumukulve 
gr;,ide pOKlt avefi'c;Je KGP,\) of at le.iist l.SO is 
eUglbae to graduate ~with Hooors-": 

High KQnon 

Honan 

3.lS- 4.00 

3.50-3.74 

GRADUATION DOCUMENTS 

CGl'A 

CGPA 

For L•Cordon Bl•u Coll•g• of Culin~ry 
Ans In: Mlnneapolls/St. Paul. Sacn ,mento, 
Sutt~. St. Lo1,1i5 
Le Ccwdon Bteu Diplome In Culinary Am 

le Ccwdon 8le\l Oipl6me in Pcllisserie 
and Baking 

Anoci.ate of Applied Science Degree 
In Le Cordoo Bteu Cuh.nary Arts 

Anoci.ate of Applied Science Degree 
in Le Cordoo Bteu Ptitlssette and Baklog 

CNtiflcate in le Co«ton 81eu Culinary A.rts 

Ce-rtlflcate In Le C0tdon Bleu P.ltisserle 
and Baki09 

For Le Cordon Bleu Colle9e of Culinary Arts 
1n: Atlanta, '---' Vegas 
l e Ccwdon 8INi OtplOfTle In { ulnary Arts 

Le Cordon 81w OiplOme in Pblinerie 
and Baking 

MSO<i.ate of O<<upati,on.al S<ien<e Degree 
in l e Cordon 8le\.l Culinary Arts 

Msoci.ate of OC:-cupati,on.al S<ien<e Degree 
in Le Cordon 81eu Patisserie and Baking 

CCt"tifietrte in l.e C(wdon 81eu Culin1uy luts 

Certificate In l e Cotdon 81eu P.itisserle 
and B~kin.g 

For Le Cordon Bl•u Coll•g• of Culinary Art, 
In: Los Angeles 
le Ccwdon 8le\l [);pl6me in Culio;,iry Arts 

l e Ccwdon 8INi OtplOfTle In Patlu erle 
and B&t:in.g 

As sod.ate of Oc:cup,atkmal Studies Degree 

in l e (Ofdon Bleu Culin.iiry A.rts 

Associate of Occupation.al Studies Oe-gree 
in l e COfdon Bleu Pitisser;. .iind ~kin,g 

Diploma ln Le Coe-don Bleu Culln.ii,y Arts 

[)rijploma in l e COfdon Bleu Pitissene 
and Baking 

[)ijploma in l e COfdon Bleu Wine & Be~age 

FM le Cordon Bleu College of C1,11ina ry Arts 
In: Miami, Orlando 
Le Cordon Bleu Oiplome in Culinary Arts 

le Cordon Situ Oipll)mt in P.1itisserit 
and Baking 

Associate in Science Degree in le co,d()n B14:u 
Cullna,y Arts 

Associate in Science De,g,ee in Le co,dOn Bleu 
P;i,tlsserie .iind Baking 

Diploma in Le COc"don Bleu Culinary luts 

Diplom.ii In Le (o,don Bleu Pitlsserie 
and 6aking 

For L• Cordon Bl•u Coll•g• of C'-91ino,ry Aro 
In: Scottsdale 
le Cordon Bleu DiP'<}me in Culin,ary Arts 

le Cordon 81.eu Olplome In Ptitlsser".e 
and& king 

le Cordon 81.eu Olplome In Hospllallly & 
RestitUr.iinl Man&gement 

8achelot of Ans Oe<;}re-e in Le Co.-don Bleu 
Culina,y Managemenl 

Associate of Occupation.al Studies Oe-gree 
in l e COfdon Bleu Culin.ii,y A.rts 

Associate of Occupation.al Studies Oe-gree 
in Piti:sse,ie & 8ali09 

Associate of Occupation.al Studies Oe-gree 
in l e COfdon Bleu Culin.ii,y ()pefa6ons 

Assocl.iiteof Occupation.al Studies Oe-gree 
in l e (Ofdon Bleu Hospitality & Restaur.:,nt 
Man.agement 

Certificate in le Cordon Bleu Cu~f\ilry Arts 

C-ertlflc.iite In le Cordon Bfeu Patisserie 

and 8-aking 

FOf Le Cordon Bleu Colle~ofCulinary Arts 
In: Portland, San Fran<bco 
Le Co,don Bleu Dlplome In Culinary Arts 

Le co,doo Ble1,1 Oipl6mt in Pbti5Wie 
and Baking 

A5S()(i1'\e of o«upational Studies Oegree 
In le Cordon Bleu Culinary Arts 

A5S()(i~te of o«upational Studies Oegree 
In Le Cordon Bleu Pitisserie .iind Bak.Ing 

CtrtifM;a1e in Le Cordon Ble\.a Culinary Art, 

Certificate m le Cordon Bleu Patls:;erle 
ilndB.aking 

For t h• le Cordon Bleu campu.Ht: in: 
Atlanta, Lo.s Angeles, Mlnn.a.poli~t. Pa1,1I, 
Portland, Sacramento, Seattle llnd 
St.Louis: 

LEAVE OF ABSENCE 

An app,oved leave of Absence (LOA) Is 
a tempor~ry inteH1,1plion in ;11 j;l1,1d,en1's 
aodernic attend.iince for .ii specific: period of 

tll"l"le in an ongOing program. 

LHve of Abnn<• Condition, 
A studMt may be eligible fot a Leave of 

Absence if one of t he following conditions 
applies: 

• Medical l ea~(in<lucling pregnancy} 

• Fam II)' Care (Chi Ideate l!-5-Ues, loss ol lamlty 
memtx!r, or med IC ill u re of family} 

• MllitaryOuty 

• Jury Dvty 

The following requirements .appl)': 

A studenl may be granted a Leave of Absence 
(LOA! lf: 

• A signed LOA request that ind udes the 
reason fCK the- requMt Is submlHed In 
writing within S u lend.iir d.iiys of the 
student's 1a.stdate of attendance. 

• If extenuatin,g cirrum,tancu preveot the 
student from providing a w.-lnen request 

within S calendar days of the student's 
Lau day of a11enc:111nee. 1he in$ti1ution may 
sOII be able to grant the student's request. 
A $igfiC'd LOA feQ~l must be p.-OVided 
by the last cby In the schoot"s .iittendance 
poli<y{see attendan,ce poliey s.e<-tionl 
along wlffi documentation eiq:,lainlng 
the extenuating circumstance(sl that 
p1evented submitti09 the request within 5 
catendar days of the lut d.ate of .iittendance.. 
b:tenuating circumstances are typiully 
unexpected eve nu, such as p.-Ml.ature 
~ ivery of .ii chi1d, illness, a medi<:;,il 
condition t:hal detedorates, an accident 
o.- injwy or a sudden change in chikka.re 
arr.angements. Students may request 
mult iple LOAs, but the total numbe, of d.rys 
the student remains on LOA may not exceed 
180 d;,ys during .ii consecutive 12•monm 
time frame. 

• There may be 14mitation5 on LOA eli,gibility 
fCK a studetlt enrolied In term-based 
p1ograms due to scheduling requirements 
associated with the $tu dent's retum to 
school. 

• The student must have successfully 
complete-cl a minimum of one grading 
per-lod before being ellgi)le 10 apply for a 
LOA, One g~in,g period is defined ;,is 
6week5. 

• Priorto.:,pplyingfOf;,inLOA,thesl\tdent 
must have completed his or he< most ,ecent 
C}facling period ;,ind receiV1!d an ac;,idemic 
91ade or grades ('A'·'F1 fOf that grading 
petiod. 

Failure IO return from an appro~ leave of 
absence or failure to return within the 
180 d.aytlme-fr.iimewlll r~lt In the student 
bein,g adminislTati~ withdr.iiwn from 
the school andm.ayhave an rm pact on 
the financi.ll aid a st\ldent receives, loan 
repayment and exhaustion of the loan 9,ace 
P4!riod, A studenl in an LOA status will not 
receive further flnancLal aid disbursements 
(if e<ligible) ootil .-el\lrnin,g to active status. 
Contact the fin.andal aid office for more 
inform.iition about the impact of a LOI\ on 
financial aid. 
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For the Le Cordon 81eu camp.uses In: Failure to re tum from an ;JpPf<7"ed k!ave 
La~ V~as. Mi.a m i, Or1ando, s.an Francisco, o f absence, ot fallt.11e to return within the 

and Scotudale: 180 day time frame wil result in the studfflt 

LH-w of Absence 
A.n ilppr~ Leave of Absence (lOA} i s 
a 1emporary tnterrupcion In a student's 

audemic attend;mce for a specific pe1'iod of 
time In an ongoing ptogram. 

LHw of Absence co,wUtlons 

The ~ 1o'ffll'19 condi6ons may quctlify a student 
for a leave of absence: 

, Medical Leave (indudin9 l)fegnancy) 

• Family Cate (childcare Issues. k)ss o f a family 

member, o r medic.al ure of family) 

• Millta,y Duty 

• .luryDuty 

The following requhmenu apply: 

A student may be 9rWed a Leii~of A.tnence 
!LOA) if he-o r she meets the fotlowi-'9 

rtquirements; 

• A wrllten LOA request, wi,lch includes 

the rea500 for the ff!qunt, is rubmitted 
In wt It Ing within 5 calendar days of the 

student's ~st d.lyof ,ltteod;mce. 

• A studenl m.ay ,equest multiple LOAs, 
bvt. the f()(,11 n l,lmber of daY1 ~ stooent 
remilt.n:s o n LOA m;J,fnot ellCE!ed 180days 
during a coos.ecvtive 12•mooth time frame, 

• There may be limitations on LOA etlgiblhty 
for st\1-deflts enrolled in term~based 
ptograms d ue to regulatoty tequlremet\lS 
usoc.iated with schedulin,g the student's 
returns. 

, The student must ha\'e wccessfulty 
comp&e-ted a minimum of one g rildlng 
period befOfe being ellgib le to appty f6' a 
LOA.. On.e gt ad Ing period Is defined as 
6 we-et:s, 

• A studenc must h.we com!Meted his or 
her mon recenl quarter and received an 
a.c.ade«lk: grade ot grades fA'-' F') for that 
quarter, 

being ,adminlsllii.tlvely wllh<lr.wtn from the 
school., may have an impact oo his or ht'f 
federal nudent aid, k>an repaymMt and 

exhaustion o f the loan grace period. Students 
In an LOA status w11 not re<:eflfe futthH 
financial aid disbl,l1Sffllents flf eliigible) until 
returning to acti've status. Contact the financial 
aid office for more infom,atioo about the 
Imp.Kt of a LOA o n financial aid. 

STUDENT SERVICES INFORMATION 

ACADEMIC ASSISTANCE 
Studentl seek help and advice during their 
education for many ,ea sons. Al Le Cordon 
Sk>u Col~ of Culinary Arts. the student 
comes first. Every effott Is made to dewtop 
a relationship with the student body so 
Individuals feet comfortable- In reque,st~ 
and receivin,g anistance, The Director of 
Education Is resporulb le for Pf'Ovtdlng 
academic anistance and shO\lld be conn1lted 
when assistance is desired. Aefertals 10 outside 
agencies may also be proVJde.d as ne-ede,d, The 
admlni:SttaliW' naff a.ht! !he faculty are a.tso 
avaih,ble for advising anistance. 

C.AREER SE.RVICES 
During the ~mi1Si<>ns interview, prO$pt( ti~ 
students are .icMsed of the many career path'.S 
that a,e available to t~ upon g r3odu&1i0n. 
The Admissions Representatives assist 
studenh in .l1Sess.ing thti, t&lenu &nd discus, 

the motivatloo necessary to Khleve their 

ea,~9~1$. 

Students enrolled in Le Cordoo Bleu College 
o( Culinary A,ts hH many opl)Oftunititt f<w 
part-time employment while they p ursue 
their "udies. II is tmp~t&.nl to note th&-1 
this asiistance is available to all students 
who mtik.e n 1isfac101y ac11den'lie progreu . 
The Dllector of Career Services Is the liaison 
bttwt,en $tudenu and .,,.,plt)yer'S, $Cfving t~ 

students by promoting Le COf'don &eu College 
ot Cu1iM ry A11S 10 p rospecti~ empl,oye,s. 
These employers are asiisted bot the 
refHral of qualified candidates from 
Le Cordo n Bleu Cole~ o f Culinary .Arts. The 
gtaduate emptoymet1t assistance ptocess 
intensifies as students near graduation. The 
Cire<:tor o f Career Services assists students 
with resume writing,. interviewing ski!b and 
ixofesslonal nefWOrktng techniques. Students 
may iMervN!w both oo ~ off ~mpus, until 
they have secured an apPfoprlate position. 
btemship CS an important part of~ learning 
eKpHlence, and as the last official dau a 
student takes., the culmina6on of many 
months o f study. Students are encooraged to 

explore ell1Hnshlp opportunities ea,ty and 

shall take an acti~ part if! the seardl 
for employment. 

Examples of assistance may ind ude, but a.re 
no1 limited, to con1actln9 employers to Inquire 
what specific skins arld e xpe~e lewls 
they are seeking, what specific Job duties 
~ schedule requirements are e xpectt'd, 
a.ht! p referred Methods of coota.c:t frotr"l the 

potential employee, Career Service staff will 
conduct a se1ies of In class p resentations o n 
tar ff( skills topics wch as re-sume writijng, 
Job searching tect.nlques. and Interview s.kiffs.. 
Additionally, (;1reer Services Staff will meet 
with studenu to ascertain skill levels and learn 
about initial expectnions the student hu fOf 
employmet1t. The lnfo,matloo collected Is 

used to assist the Career Sei"V.Ces Oirettor and 
st,1ff to help facilitate connections between 
students and potential employers, le Cordon 
Bleu Colege of Culina,y Arts cannot g uarantee 
employment or sal;,ry. 

FOf the Le Cordon Blev n,mpu.su in: 
LoJ. Ang• l•s. Sacramento a nd San Frllnci.s;co 
School Performance Fut ShHt 
C0tr1plelioo and Graduate emplO'J'mtnl ,ite-s, 
Ofour"School PerlOfmance Fact She-et", 
(lfe d istrib uted 10 uudel'ltS at tht: tiMe (>f 

enroffment. All badup d,1ta to Sltistanti;1te 
lh-e$C ra.li:$ i$ a...ailablt: (or rt:,view in I.~ 

Associate Registrar's Office and Career 
~ttoifke. 

EMPLOYMENT DISCLOSURE !ONLY 
FOR SCHOOLS WITH SPANISH­
SPEAKING PROGRAMS) 
Le Cordon Bleu College-of Culinary Arts 
will provide career services assistance to 
Its g rad uates but cannot guarantee )ob Of 
e.xtemship p lacement, employment or ~lary. 
Graduates o f any Le Cordon Bleu Spanlsh­
speati119 programs who are not fluent in 
Enghh will likely encounte, mo1e difficulty 
finding em~ent and an externship, and/ 
or haw-o ther employmMt llff"lltauons d i.le 10 
the fact that most businoesse-s requi1e fluenc)' 
In the l:nglish language. 

BACKGROUND CHECKS 
Agencies and iflstitu6ons that accept O\lr 
students fOf lntemship/extemshlp and 
potential employer1 may conduct a crimin.tl 
and/or pers.ona.t background chedc Studencs 
with criminal records that include fel~ 
or mi:Sdemeano,s (Including those that are 
drvg•relat~ o r per1onal baciqjround inues 
such as bankruptcy might not be Kcepted 
b)' the:1oe agencies fOf internshrp/externship 
or emptoyment foilowlng comp4etlon o f the 
program. Some agencies and employers ma)' 
requite c.andldates to submit to a drug test 
Employment and internship deOMOns a.re 
outside the control of Le Cordon Neu Cdlege 
of Culinary A.m. Le Cordoo Bleu Colle9e o f 
Culinary AtU<annO!: g uarantee employment 
or salary, 

P LANS TO IMPROVE ACADEMIC 
PROGRAMS 
Le Cordoo Bleu College o f Cuhna,y Art.s 
re,ntw$ ilt academic p rog,ams (In a regulllr 
basis to ensure relevancy with current 
cmpl<>','me-nt rcqui1emcnu and ma,k~ 
needs. As deemed appropriate, Le COfdon 
Sit\! CoHt:ge of Cu6nary Arls may changt,. 
amend, a1tef or modify pro91am offerings 
111,d $Chedule~ 10 reflect this fetdbll(k, If yOu 

have questloos about this process or any p lan 
to iMpro~ Kademic p ,ogram~ contact the 
Education Department 

CYBRA.RY / LIBRARY INFORMATION 

Cybrary 

The Cyb1ary CS an lnternet•accessible 
Information center committed to raclhtatiAg 
the lttelong learning and achievement of the 
Career Education Corporation community. This 
•virtual library· cont,1in1 a collection of full• 
teict Jouit\ab, boots, a.nd reference miltet1als.. 
links to Web-sites relevant to each curricular 
atea, lrutructional g uides fOI' using elearonic 
library resources and much mo«!, 

The "virtual~ cotle<:lion ks carefulty setected 
to support students as they actv;,nte through 
their progt"ams of stucty and Include q uality, 
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tull-tex:t, peer-reviewed ankles ftom s.chol.arty 
jour-nar.~ and full-text e1ec:1ronic tiO<>ts. 
Instructional materials for studel\lS and 
facul ty are desigoed to enhance informMiOn 
literacy§klls. 

A full-time librtui~ located at corp~ate 
he.idqu.vte rs man.ages the C}'t>r.11ry. The 

l ibfati.fu'IS a, the Vflri¢USCEC colleges 
pa.rticipate in selecting the electroo,c 
r~(lwCt-,, and W~it,e, l inks. llnd help prepare 

t he Instructional materials that ate on the 

W~ite. Studenh at all CEC college~ hiwe 
access to the Cybrary from their <:ampus 

loc.'ltiOn and lrOl'n homt, if they ha~ an 
Internet service provide{. 

To i,,ccess lhe Cybu11y , tudcl\U may log on to 
t heir My Campus portal and acces.s the library 
I.int. On this l ibrtiry pagi:, a,e lints to all \'ir tuftl 

resowces as we-II as the Information of the 
On lint lib,arian ;iind a Li~ Ch&1 lint. H¢,urS or 
operilltlon for these servk:es are available on 
lhe Libr&ry p,.geof the My <:ams>us Portal. The 
Cybmy Is available online 24 hours per day 
7 d~s per we,e.k. If studenu 1'14:'ed asSistan(e 
wrth tMr M)' Campos user name and 
pM$wOt'd log in information they may ((In tact 
t he local My um pus Portal Adnunlstrator at 
1heir campu.s Of ontine Tcchnieal 5'4)port at 
port;,'5upp0ftlj!a(aree«>d.<:om or c;,11 
(800)840-8963.. 

Library/Resource Center 
l e Cordon 81eu College of Culinary Arts 
Mllil'llllir\S a Ubrary &l'ld Resource Genier 
(~LRC') at the campuses wtllch contain 
(OmpultrJ (Qr s tudenl$ t()aC~SS the Cytniu'y. 
The LAC Is aYailable to all students In ful 
uniforM during po$te<I hour$. Th,e l.e Cordon 
81eu College of Cu11n.ary Arts campus IJbrary 
pr0Yide-s m&teri.els to $uppQtl the MiSSiOI\ &l'ld 
curriculum and assists each srudent to attain 
his,lh~ tduCMi(,n&I q<,111$. The tl«trQni( 
collection Includes books, an assortmeflt of 
( urrcnt periodi(&ls, and videos. The libr~y. 
which proYldes acadernk: asslsctance to 
s tudents, is open d...-ing posted hOurs 

STUDENT SERVICES 
Le Cotdon B.leu ~ lege of Culinary Alts 
wekome-s students to discuss any iswes ot 
concerns with any member of the faculty 
o r :.t;,ff, Students are encouraged to disons 
academic as we41 as Job-r~ted concerns wtth 
either the Director of Ect.K.ttion o r Difecto r of 
Co1teet Services.. The s.taff of Le Cordon Sleu 
Colle~ of Culinary Arts is alsoavailab'e on 
a dalfy basis to .urut students with finaoclal 
aid, employment .tssist;,nce, .tnd academic 
advisement. Students are wek:ome on the 
c;,mpus ;,ny time during office hours to t.tlw 
adva.nt<lge of the varioety of services provided 

by le Cordon elev College of Culinary 
Arts. l e Co1don Bleu College of Culir\a1)' 
Arts encourages students to netwM with 
graduates as weU as insttuctors and peers In 
their dass-es, Chus enNncin9 their flll!!twork.ing 
opporrunlties ln the Industry. 

Housin9 .tnd TranspOft.ttion For the 
Le Cotdon B.leu campuses. In: AtlMata,. 
las Vegas, Miami, Minneapolis/St, P.ttA, 
Orlando, Portland, Scottsdale, Seat de, St. Louis 

le COfdon 81ev College of Culinary A.Its does 
not p ro\ftde on-<~pus houslr\g, but does 
assht studenu with info«nation on area 
housing. 

Le Ccudon Bleu College of c·uHnary Arts 

in Los Ang• l• s 
le Cot don Bleu College of C~lnary Alts dt>M 
not p rovide domi.tory housing, or formal 

housing assistance. le Coldon Bleu College 
of Culimry Arts networks with loc,111 p(Operty 
Management comp.antes th.at a!Jilst srudents 
in finding adeqwte, .tfford.tble housing,, The 
student Is respoos.ble for the- signing of his/ 
hef le.tse, p,ayiog all deposits, moothly lea~ 
payments and u1,Uties, If requi,ed. The school 
dO('S not assume responsibility for student 
housing. 

l e Cordon Ble u College of Culinary Arts 

In S,iu,imento 
Le Co.don Sleu COiiege ol Cl.llinary Ms 
does not assume responS1bllrty fo r stude™ 
h0u$ing,. dO<:S n(l,I ha~ dormit◊ry facilities 
under Its contro~ and does not offer stud en( 
hOusing anist!lhee. 

L• Cordon Bl•u Coll•9• of C1,1lin i,ry Arts 
In San Fran<l~o 
l e Cordon ~ College of Culinary us.es 
outside, third-party vend on to assist students 
with off•campus housing, .Although housing, 
in the Immediate area of the school may be 

available, the Colle9e on make no gwrantee 
of housing while auending school Many 
U.tnsportalionoptions a,re availab'e including 
carpooling, clty bu:s lines that stop near 
um pus and conveniently looted pubUc 
pMfclng with bike radts. 

STUDENT ORIENTATION 
Prior to begintllng classes at Le Cotdon 8'eu 

Colle9e of Culinary Arti,, all new stud,mts 
attend an o rientation program, 010101. 
Orientation facilitates a successful transition 
Into Le Cordon 61.eu Cottege of Cullna.ry 
Arts. Ne\.,,. studenu are required to attend 
reg.ardless ol lheit pr"k>r colege expel"tMCe. 
At Ofientation, students Me acquainted 
wrth Che campYs... t he administrative staff, 
the r.ticulty and tl'M:ir pce,s.. ~ direct◊rS ¢( 

the administrative departments explain the 
ways in whi(h they &$Si.s t Student$ and ( l!Nify 
students-' rights a.nd respooiibllitles. 

STU DENT PORTAL 

The student portal is;, secure website 
that allows a studMt access to his°' het 

information including s<hedule, g rades, 
account balan,ce and actM1y, school ewnts, 
school cont.tel inlormarion, ilOd much mo«!, 

Le Cordon Sleu College of Culinary Ans offe« 
this c;,pability so that it's e-asy for our students 
to be In touch w1thusandenhan.ce theit 

college experience, Upon accept.JnCe lo 
Le Ca<don 8kU ~ lege of Cl.iflnary Alts, 
students will be issue-ti a Student N\lmber 
that <an be used to gain acceu to the 
student portal. 

ST\JDENT RECORD RETENTION 

Le Cordon Bteu COiiege ol Culina,y N ts 
maintains sh.1dfflt records at the campus for 
.e minimum of f'tve (5) ~a,s. Le Cc>rdon Bleu 
College of Culinary Arts student transcripts ille 
~4'ir'l4:'d indl;flnitety. 

TRANSCRIPTS 
An official tran:saipt is maintained for each 
studem, The trMscript prOYicles a complete 
reca<d of all cours.e-g1ade-s and C1ed1ts earned. 
le Cordon BJ.eu Colle~ of Cul'inuy Arts will 
supply official transcripts to wh001e¥er t he 
studem or gr;,~te clesitJmtes, 

Transcript requests are folfllled through 
P.Kchment, a leading company in secure 
transcript. Transcrrpt fees are ass.essed 
fegardlessof transcript hold status, If you have 
an ouutandlng balance preventihg release 
ol your transcript, we win not be able to issue 
yourofficl.al uansO'ipt. 

• $10 - Transcrip ts (electronic or p.,pef) 

requested de-ctronlcally through P-archment 

• $JS - Transcripts o rdered through the 
campus 

• $35 - Owmigh(JU.S, Mail deliYefy 

Additional information on the electtonlc 
transcript 5-ef'Jice o n be found on the 
student pottal. 

U NIFORM POLICY 

The urwform polic)' can be found m the le 
Cc>rdon 81eu C◊llegc ()f Culin.ery Aru. Thi: 
Student Handbook is distributed to students 
upon admiu i0n to the school. 

COURSE MATERIALS RETURN 

POLICY FOR DISTANCE EDUCATION 
PROGRAMS 

(Jed It will be issued fOf return of course 
material$ only under the followihg 
circumstances: 

- The Mattfi31sbeing relu rned must be in 
orlglnal shrink wr;,pping or unopened with 
umpc,- rtsistant seaJ.1 int(t(t; and 

• The matt'flals being returned must be 
undamaged, unma.rked and in s&k-.ebae 
condition; and 

• The Return Meccha.ndisc Auth()rita.liOn 
{RMA) number must be included with the 
rt:,lurn; a,nd 

• The matKlals being returned must ha-..e 
beer, ~hipped b)' W¢rd$ ()f\lli~m (WOW). 
be for the current se!Jilon only and elthK be 

related to a class from whk h the studeot has 
f¢«nally withd1aYm (Ir h.llvt be-en refU$ed by 
srudent °' returned to WOW by the canief; 
,od 

• RMA must be reques.ted from I/VOW 
Cui tomer Servi<:e by $tudent within seven 
0 } calendar days of the airrent session start 
{unless retuned by Cflr'rief) 

FM t h• Le Conlon Bl•u campusH in: 
Los A.ngeles, Silcramento, and Siln Francisco 
California Food Handle, Requirement 
Effective July l , 2011, the Ca6fa<nla Food 
Htindter Ca.rd l.ew wiH re-quirt &II pe1S◊nS 

working In certain foodservlce estabhshments 
wi1hin the Jtate of C&tif¢rnifli to ,mend a (¢ur$C­
ln food safety provided by a certificat40n 
org.11ni211tt0n. pas1, a test and receive• 
Food Handler Card. Students attending 
Lt co,d¢n 8ltu C¢11ege ol Culinary Ar11 wil 

be reqund to successfuU)' complete the 
requirements fo, NENA Cl:ftification Qt the 
California Food Handler Card as a prerequisite 
when beginning any course th&1 in'IOfve1, the 
p,oduction of food for sate to Che pubk and 
deemed by 1he- s1.etc (Jr California a., requiring a 
California Food Handler Card. Valld certffiC.ation 
must be ~enttd pri<>, t(J entering ((lur$e$ 
with this prerequisite. Failure to meet this 

requi,ement will Make them ineligJ)le to 
compk;-te program requirements wtvch may 
le;W to withdrawal r,¢ m their 0)...-S-e ol study. 
This requiremeflt may also be applicable to 
em,plQ'1mel'II in the industry. 

Course LC8C10S - TheNEHA Exam and 
preparati()n in th is <our·se meets ~u,e 
requirements. Students must pass the NEHA 
te~t otftted durir.g LC6C10S to 1«eivt their 
Cahfomla Food Han<IN Card at additlONI 
C()SIS lhrough. &n agency outside of Le Co.don 
Bteu Colege of Culmary Arts. 

Le Cordon Bleu Colle go! of Cu.Unary ArU 

in Scot1sdal• Food H,indl•n Ciird 
ll l!o ~1,ongrlyen,ouraged that all srudents 
obt.tITT an ;,pplicable food hand lier's card p rior 
to entering theit flrs.t tab dass. There Is a small 
fee to take the test and :,our instructor wil 
ptovlde you With info rmation on where and 
when to tale the teH, 
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GENERAL INFORMATION 

CAMPUS SECURITY 

le Co«ton Bleu College of Cv linary Arts 
p ub llshes an annual sewrlt)' repo,t lhat 
cont.iins inkwmatK!n concemin11 policies 
and programs relating to campus secut'1ty, 
crimes and emer~ies, the p,te'"'ffltion of 
crh'YIM and sexua l otfMses, drug a nd alcohol 

uloe, campus law enforcement and accen 
to campus facll1tles. lhe annual .seculity 
report aho indodes statistics concemin11 
the occtmence of specified types. of crimes 
on c.ampu.s, at certain ofk:a.mpus locc1tions. 
al\d on the- public property w r10\Jl\dln9 

t he campus, The ;,m1ual ~ urity report is 
p ub lished each year by October 1 and contains 
statiltks for the thrft most recent o lendar 
years. The annual seculity repott Is PfO\lided 
to ~ I a.rent studenh and employees, A copy 
o f the most recent annual security report may 

b e obtained from the Pruident's office di.iring 

regular business hours. In addition to the 
armwl W01rity report, l e Cordon Bf,eu {ol~ 
of Culinary Aiu main tain a crime log re-cording 
all reported crimu, The crime log 
Is avaiJabie for ~ tic lnspectloo duMhg 
re9u!ar bu1ine1s hours at fl'ruident's o ffice. 
le Cotdon 81eu College of Culinary Arts 
reminds .,-1 studenh that they are ul~mately 
,esponsible fot their own actions ,egard:ing 
their safety and welfare , 

CONDUCT POLICY 
Al t tu&mts are e~pe<:ted to r~pe,ct thc­
t lghh of others and are held ,esponslble fot 
(Qn(o,min.g to IN: l:,,n$ ol tlw: natiQn:il,. $IMC 

and local governments. and for conducting 
lhem,el\lC'S in & !Mntloef conSi$tent with the 
best Interests of Le Cordon Bleu College of 
Culin&r'y ArlS Md of the student b<>dy. 

A 1tudent who was PfeYlously disrniued for 
viOla.tions of the conduct poliq, tr1ay apply fo. 
U!~nstatement 10 the Institution by submitting 
a written ap~al t() the Appe.ials O)mmiue-e. 
The appeal should be In the form of a letter 
explaining the-re.as.on$ why the student 
should be readnwtted. The appeal must be 
.submitted within 10 bu Sine» day$ of rC«i"Yil'IC) 

notitiClltiOn ofhis/htt" disminal Oi$Mi»cd 
students who are readmitted Wlll sign a new 
Enrollment Agreement,; will be fl\arged luitiOn 
conslsteot wlffi the existing published rate. 
Students who are inte,e~ted in .apPlying fo r 
federal financial aid may do so at lhn. time.. 

CODE OF CONDUCT 
Students, i t~ff,. faoAty and guesb foltow 
.i Code of Conduct adhering to a sodalty 
respon~bf.e and ethical apPJoach to the 
educaUOr\al MliSIOO of the lrutitutlon. Rl9hU 
of students are pi-otected through the 
Grievance Process, which Is addressed with Ill 
this section, but responsi~ lities are ack:lre~ed 
Within the Code of Conduct Policy. Following Is 
II $Ct of guiding principles f¢ r t::,ehbvi(lr wht(h 
is b.u.ed on the values of hon.esty, respect, 
respons.ibiJity, fairnen and tru:s, iCenter For 
A.c..ademlc Integrity. 1999). tt Is a commitment 
thill lhe mctrlbtfS of the fQmr'nunity will 
treat eve,yon.e with these characteristics 
prOMOting ,ht- high,e$t s1anda,d$ o,f a safe 
and healthy environment. Individuals will not 
conduct themselves m any m"4"1ner that might 
damage the reputation of, Of otherwise harm 
the organiuti(lo. Ac:i'.es:s 10 s.c:hoot premise-s 
is ,eserved fOf currently enrolted studenu, 
gues1sorthe in:s1i1utiOn or .iapprow:d vi$i1<ws.. 

Rules of {on-duct lnd ude the following actions 
by officer1 o,f IN: institution: 

.i. CNersee behavior 

b. ln~slig&te vio&atiOns &nd 

c. Manage judgment through .adminlst~ tive 
.iagrffi'lient and Ur'IC"tioos. 

Attendance at this institution is a privileg,e. not 
11 right; thc-fefore, stude-nts whose bchaviOr 
may be detrimental to other members of 
the fOMmunity Mby be officil)!ly warn,ed,. 
sanctioned through an lnfotmed process. 
$u$pended tand/<N" di$mi$~ from the 
institution. Behavior !hat lnfrlng,es upon rights, 
st'lfety, or p ri-Yilcgei, or v.hich impedes the 
educational process o r the institution's right 
IQ fondufl it$ buS.in~S i1 p rohibited. Sueh 

infr.actlom; include but are not limited the 
fotlowinc;J; 

Respect 
• Oelil)efa1e dhn.iptivt, p,ofane o r 

d isre~ectful words, actions, violence o r 
phy$ieal interlc,cnce with the rights of 
faculty, staff. other students o r wlffi any 
institution.at focilities,. externship site-, o r 
with any authorized function be-Ing earned 
Qui on lh.e p r,:-mi1-ts or at any in$tituti0n 
~onsoted f.>"Yent or .activrty. 

, H&.raS$Men1 or any member of th.e 
community based on race, national orig Ir\ 
e thnicity, colOf, creed, g-ender, sexual 
o rientation.: disposition. age, religion, mar Ital 
o r veteran .status, gcnet.C p,,edis.positiOn or 
carrier status, or any o ther basis protected 
by applietible 1oc:a1,. ~u,e o, federal Ltiws. 
Engagemen1 In self-Initiated physk:.al 
viOlcn~ . bodity htirm, or injury toward$ 
any member of the corrmunlty Of willful 
ptirt.Cipati◊C\ in .ia physi,al alte,o tioo.. 

Req,onsibili1y 
• Failure 10 comply with the ,easOr\abae 

d irectioo o r !awful lequl"'Sts o f o ffid.-s 
Ondudlng.. bu, no< limited to faculty. 
administr.1tors, and security personn,el) 
or I.aw enforcement officets acting In 
the performance of their duties or obey 
d irectives or orders e.xpreued b)o such 
officials to cea:se and desi:st from any 
lnapPfopriate act. 

Honest)' 
, 5'udents are expected to demonsb'ate 

.academk Integrity by completing thev 
own WOO. a1Signments and asses.sments. 
StA:lmlsslon of wotk from anOU'tH person, 
usin9 unauthorized notes, having someon,e 
ets.e take an e:.:amlnatloo In a student's 
pl.ace,. copyi~ from anothoet o r a published 
document without citing sourcM or 
submitting the wme ~per to multiple 
courses without the tcnov-tedge of the all 
instructors irwa'-Yed conititute -Yiol.atiom of 

academic honesty, Plagiarism is any stealing 
of inte11e"ual content .aOO Is no.: affected 
by intefltionality, 

""'" • Studenb, Jl&tfandfbl!ulty lAJISl lhat 
individuals w.11 volunt.an1y follow the 
Code of Con<tu.:, as wet I as .acfhe,-,e t◊ 
expect.atk>ns voiced by the institution. 
Student e~peclMion.s are provided during 
student orientation. FaaAty and staff 
expew1ti0ns are prQVided duril'IC) f&eutty 
.and itaff om!ntations as well as pr<1"ided on 
lndi\lldual Job descriptions. The standards 
of the institution are established by the 
residing staite ;u well as the accreditation 
agency and the e.icpe,ctation is that the 
entire community trusts In them and 
adhefes to them as part of both the Code of 
Conduct and the ln tegtity ofthe instltulion. 

Fairness 
• Studeots, faaAty and staff will be treated 

fairly l:).ase,d on their rOlt within lhe 
o rganization. Should an exception be 
g r~ te,d ror any perk)n in any (i,cumsl8f'IC"f!', 
that exceptioo will be well documented 
with both thc-1&ti0n&te and &II SupJ>Orting 
evidence. 

DRUG-FREE ENVIRONMENT 
As a Matte, of policy, Le Cordon Bleu 
College ol Culil\llry Alts p,-ohibits the 
unlawful manufacture,. possession, use, sale, 
di$(X'n~ti<>o, or distribution of i'.On1,olled 
substances and the possession o r use of 
a1f0h◊I by studenh and emplc))'ffs on its 
PfOperty and at any school .activity. The 

onty tKCC1)ti◊C\ is au1horiledwine 1.ia~ting 
within the classroom. Furthef Information 
on the S1'.h◊¢1 '~ poli<:ies 1'.&n be lound in the 
Student Handbook.. Any violation of the!.t' 
p¢1icitt will re$Ult in a,pp,¢priate di$(iplin.ary 
actions up to and Including exput:Slion In 
the case of students tind te-.Mina.tiOn in the 
case of employees. even for a first offense. 
VeolationI of lhe, l:,W Will 31$0 be ,eferred I◊ 
the .appropriate I.aw enforcement authorities. 
Studen11 t:;w emplo~ts may at~ be ,cr~re,d 
to.abuse help centers. If such.a referr.lll ls 

made, continue-d enrolment Of employment 
will be $ub;«t 10 $uCff!'iSful completiOn 
of any presaibed counsetln,g or treatment 
p,ogram. Information on the sc:hoors drug­
fre,e, awa,reness p,ogram and drug and alcohol 
(lbuse preventiOn program m&y be obt(lined 
from the President's Office.. 

FACILITY INFORMATION 

Le cordon Bleu College or Cullnary Atu 
in Atlanta 
The campus faclhlies and the equipment 
u5ed comply with all f,ederal, state and local 
Ofdlnonces and regul.itlons including those 
related to fire s~fety, buikling safety and 
health. Ki"hen labs are equipped With stoves, 
ovens, and food preparation equipment 
cornmonfy found In the Industry. A wide range 
of small wares are provided fOf the students' 
use In practicing .i v.arletyof cuUnar~ skllls.and 
techniques, The programs a1e w pported by 
food storage facilities that reflect those found 
in the indust1y, 

Le Cordon 8k!u Colk!geofCulinary Alts 
in Le» AngelH 
The Le Cordon Bleu Colleg,e of Culinary Arts 
in Los Angeles main campu$ in Pas~ ena is 
located at: 

S21 E Green St. 
Pa:sadena. (.alifomla 
(626) 229-1300 

The PMadena cafflf)us ocrupies owr 104,000 

s.qu.ia,c feet that $uppo.ts the institu liOn's 
popu1.itK)f\, labs and equipment. Physical 
rej(lu,,es &re m0nitored and e,-y~uat~ to stay 
abreast of mdumy standards. 

The Pa,iklen.ia omput's fbl!ilities consist of 
cl.issrooms fo r Its specialized Instructional 
needs .ias wtl 8$ g,en,e,111 purp¢~ d assrOOM$, 
1 restaurant comprised of two service styles 
(quiet $ti"viCe and ruH W\'.C:t ). 11 p re-p kitchen, 
Learning Rew urces Center, and commoo 
use rOOfnS for mcetil'IC)S.COnfer~e,. guest 
speaken etc. Classroom types lnd ude: Culinary 
l(lb$, p.6tisu:,ie and l:).ak.lng lat):t, a c:hofOllllC 
lab, acildemic dasstoorns, and demo labs. 

Se"Ye,al <la"-Sr00ffl$ arc able 10 be combined to 

create laf9'1! prewntation and lecture spaces.. 
Oasstooms are eqtipped with industtycurrent 
equipment directly related to th-e rurriculum, 
The student \WII be exposed to Industry 
standard stoYe5, cOflvect:ion O\'ens, fryen, 
commercial bakery steam Injected ovens. 
~and mi,cen, commercial g rills, steam ketdes, 
commetcial pots, p,ans and l«rplements.. 

Le Cordon Bleu College of Culinar)' Arts. 
k, LH Vegas 
The eduarti0nal f.ad lity and bdmini$trati-Ye 
offices of the colJe,ge are k>cated In a 
,on...e,nient suburban $Cl ting, ju:s1 Minutes 
from the Las Veg.as ·strip-. The campus 
l« auon is adjac,ent to majo r throughw&y$ 
and Is acceisible from all parts of the metro 
tM"Ca. Housing, publie tr(lnspo.ta.tiQn and 
nearby shoppmg malls allow the students to 
1i-Yt , (Ommute and wo,t( ne&ri)y. The f;,\mpus 
occupies more than SS,000 square feet In a 
fret-$tllnding f.iacilitywith .iample parting. 

Le Cord o n Bleu College of Culfflflr)' Art-' 
lnMlaMI 

Le Cordon Bleu Colle'14! o f Culinary Arts is 
only twenty miflutes .iway f,om the heart of 
Miami and from downtown Ft. Lauderdale. 
The Cilmpus consists o f .approximately 60,000 

IK!Uare feet of t itchen labs and danroom5. 
Our labs feature lndustry-,urrent commercial 
equipment and are designed fOf maximum 
efficiency, leama,g and comfort. They offe< 
& gre&t p rO'ling g round to rcpli,.ate the kind 
of fast-paced en-Ylronment our g raduates can 
,experie,nce in the indu.-11,y. Studt:nl:S wm &IS.O 
find at this beautiful campus settmg: 

• Cla.s,rooms de-Signed to fbeitit&te lt:arnin.g, 
which conS4st of lecture rooms and 
instru("til)n;,\I kitchen.$. 

- Small cl.asses encoor.ag,e student/faculty 
inte,t-M;tion and Uude,nu r«ti"Ye incfividual 
attention to ~ P them ,each tMr potential. 

Le Cordon Bleu College of Cullnu)' Arlt- In 
MinnnpoliJJSt. P11\II 
Totaling 70.000 square fe,e,t, the campus 
of Le Cordon Bleu Collf:9" of Culinary Am 
ln Milv\eapotis/St. PatA, MN Is In Mendota 



ED00019858

CL_Review005771 

LE CORDON BLEU CATALOG 

~ hu, Mlnnesoca near the Mall of AmNka 
and the Minn,eapOli:VSI, Paul lnternatiOn.111 

Awport. Our campus is located at: 

1~15 Mendc)III l#ight$ RQ.ad 

Mendota Heights, MN, ss120 

It i$ k)(:111~ ne&.r m&j(lf highwlly-$, and pub lic 

tra.nsportatioo,. and parking Is ava.iable to 
cont~ $htdent$. Kitche n Labs are «iuipped 
wrth stoves, ovens, and food.preparation 

e~uiptri~ found in the ihdustry. A mde range 
of unall wares are p(Ovided fCKstudents' 
uM:: i n f)f&Cl icin,g various culinllr'y $kill$ and 

techniques. 

Le Cor-don Bteu College of Culinary Arts 
i n 0 r1ando 

The campus faditles and the eqwpment 
uM:d«,mplywilh ft.I fedt:r'bl, j;l111C ilnd lc)(:111 

ordinances and reg\Jations including those 
cdatcd to fire 1,,11fc-ty, buiidin9s-11fety &rod 
hNlth. The campus occupies approximately 
80,000 s.qu~e fett. CQnvtnienUy IOcate<:I near 

John 'Yoong Parkway, Sand lake Road,. I-.,., 
and the se,achline: E:q:ire1-$wlly. The campus 
is near public ttansportatioo lines,. and 
p&l'lting is av-.)il~ le to students at no charge. 
The campus Is located dose to downtown 
Orl.\ndO. lnli:11\ation.tJI Drive, the F10rida Mall 
the Milleoia Mal, all major theme piM1<s, and 
lhe-Orb ndQ lnt~llli(lnlll Airport. Kit(hen lab~ 
are equipped with stoves, ovens, and food 
prep:uation equipment commonly round in 
the industry. A wide range of small wares a,e 
proonded ro, the students' u~ in F)f,\(li<ing 

a variety of cuhn.ary sl<llls and techniques. 
™ pogr&m$ Mi: $upPQr1ed by foQd .uo,agt 
facilities 1ha1 reflect those foond In the Industry. 

L• Cordon Ble-u Coll~e of Cu Unary Arts 
in Portl~nd 
Le Cotdon 81eu College of Culinary Arts· main 
c;wnpus. is situa,ted in the heart of downtown 
Portland In the hi stork Galleria Bulkllng. 
located at: 

600 SW 10th Avenue, Suite S00 
Portl,and, OR 97205 

le Cotdon 81eu College of Culinary Arts Is 

Cffltrillly k>uted and offers immediate access 
to a public: traruponatlon system. WIU\in the 

main campus' appro11.im;,tely 39.023 square 
feet, N\l:ludlng nine kitchen classrooms 
{including two demomtratioo labs) and four 
le<tute rooms.. Kitchen labs are equipped 
with food Pft'paration equipment found in 
the lndumy. A wide range of small warM are 
provided kw the students' US.«! in practici09 a 
variety of culinaty and baking and pasttyskitls 
and te<hniQues. The pr091ams .»e supported 
by food storage fa.cllities tha1 reflect th~e 
found in thoe industry. 

L• Cordon Bleu College of Culinary Arts 
in S•tramanto 
The l e Cordon 8le\J CD41ege of Culinary Arts 
facility ha.s the fo llOWi-1\g fca1ures: 

• Kitchen Labs featuring lndustry-<urrent 
culina.ty equipn'lenl. 

• A multi-purpose room for use In new 
~tu dent o rientation. college and public: 
events. on-site recruitment. k-c:tures, and 
specia l d&S$ti. 

• A student area and resource center. 

• Office $pace for ~miM ttati"e and $up,por1 
!>laff. 

• Ample $10r~gt $!)11<:e lo, fll1:1, and $uppl,tt. 

The srudent wil be exposed to mdus11y 
,,,and a rd s1ovet con..-«tiOn o~. fryert 
commercial bakery steam injected cw~u. 
,tand mix.ers. cOMmercial g,ills, steam kettlet 
commercial pots, paruand Implements, 

All COUr$CS, with the er.cepUon of lhe­

Externshlp, are conducted at this k>catlon: 

2$40 Del Paso Road 
Sa.era men to, CA 9S8.34 

L• Cordon Bleu College of Culinary Arts 
in S•n Fr•nc~co 
l e Cotdon 81eu College of Culinary Alts Is 
kicatcd in the Potrcro Hill neighborhood at 
3SO Rhode Island Street. All courses, with the 
exception of the b te.n~ ip, a,e cOnducted 
at this loc.atk>n. Our campus encompasses 
kil(hen lab (l8$SrOQmS, wi,th~U high-$5)e'i:d 
k!-cture classrooms, computK classrooms 
and compute. cla.ssroo«is all hou~ in 

approKimately 7S,29S square feet. Other 

distinctiYe fea,ture,s include a student/staff 
k>unge and the llbrary which houses an 
extensive stodi of cvrrfflt culinary, hospitality 
and renaurant pet"lodicails,. along with tell.ts 
and videos to supplefTlfflt classroom and 
Wotkshop lrutNCllon 

l.f! Cordon Bleu College of Culinary Arts In 
S<otuda.le Camelb.ack Campus 
The campus is housed In a fornlt'f counuy dub 
wtting against the beavtiful baO:drop that 
overlooks Camelback Mountain, a well-known 
la,ndmark in the high•end resort destination 
of the PhoeniX Mettopolltan a1ea. came lb.a ck 
Campus houses administratiw offices, 
numerous classrooms, Leaming Aesourc:e 
CNltff, and kitchens, 

Skybridge h<lllty 
The Skybridgc facility is ~ ~xpansion of 
the Came4ba.ck Milin Campus. It Is kxated 
in buslling Old Town SC011Sd.lle, AritOs\11, 
minutes away from the main campus.. It 
J:lrOvides II s1unning ptinoram11 of S(OU$dtrle'$ 
populat Sth Avenue shops and internatlonalfy 
ac(laimed tou,ist d is.tri'1, Stybridge Campus 
houses administrative offices, numerous 
clamooois, kitchens, c001puter lab, and 
Technique, a studeot-run restaurant. 

l.f! Cordon Blem College of Culinary Arts 

inSutti. 
The le COf'don 8teu Colege of Culinary Arts 
facility has the following features; 

- Kltdw-n labs featur's,g lndustry-cur,ent 
culirn,ryequipment, 

• A resource center. 

, Office space for ;tdministfati"Ue and 
support staff. 

, Amp{e st<M'age space fOf' fik!s and supplies. 

Le Cordon Bleu Colle9e of Culin~ry Art1 
In St. Louis 
le Cordon 8leu CoUege of Culinary A.rts is 
located at: 

7898 Veteran's Memorial Parkway 
St. Pete1s, MO 61376 

The fl!l(ili1y has the foHenving ftatures.: 

• Kitchen labs featuring lndustry-rurrent 
culir\trr)' equipmetlt. 

• A student a,ea and resouKe center. 

• Office s.p$Ce f()( administrative and 
support staff. 

• Storage sp~e for files and supplies. 

• Designated conference and copy/wodroom. 

HOURS OF OPERATION, 

INSTRUCTIONAL H OURS & CLASS 
SCHEDULING 
le Cordon Bleu Colege of Culii\aty Ms' hours 
of ope,ation a,e 9'I)() AM to 8;00 PM, Monday 
lhtough Thursday~ 9:00 AM to S:00 PM on 
Friday, unless p~ted otherwi5e, lmtroctionilll 

Hours of operation ate ffo«i 6:00 AM 10 

10-.3S PM, MondoJY through Friday, An 
lnstNCOOnal how Is defined as each scheduled 
SO•mirwte pe1iod, 

AH srudent schedules are Issued at the 
disa.i.tOn of le C0tdon ~ COiiege ol 
Culinary Alts. Student Wotk schedules must 
bi: made around 11$!.igrM:d cl:,~ h0ur$. COurSi:S 
are normally scheduled to begin six-week 
ir\terwils. Le Cordon Bleu Coll,ege of Culinary 
Arts reserves the right to change, delete 
Or sehe<lule &dditiOotrl courses. wbene\ler 
necessary. To accommodate the changing 
indu~t,y emri,onment, l.e Co,dQn 8/i:u College: 
of Cullnary Arts rese.ves the right to alter 
0r substitute cou1ffS whel\evet" necessa,y. 
Changes m ll not negatlYely affect currently 
en,oled Sludf,'rts. 

S<hedule of Couri♦ Offerings 
The chief academic officer or deslgn.ee Is 

resporuible for deYffl>piog schedules of 
course offerings each block and making 
them available to all necessary p;iirt:ies. Not 
all courses may be offered every module/ 
block, Last minute changes to schedules are 
10 be avoided whenever pouible, but may be 
niec:essary to accommodate staffing and class 
size. The chief aca.clemk officer°' designee 
is responsible for making the final decision to 
add, c:aoce(. combine ors~ coo,ses based 

on enrollment. academic effectiveoe1s and 
other factors. Students wlU be gi\fen prompt 
notiftcation of schedule c:han,ges. 

CLASS SIZE 
The ~kj11s nee-ded fOf' a particular program are 
reinforced with relevant rnstructloo. Le Cordoo 
Bleu CoNe,ge of Culinary Arts inst,uctors 
pl"OVide supetvlslon and guldan.ce, which 
promotes confidence and wppcwt. 

Laboratory Classes - Students attend 
labcwatory dasse,s f0t their program with 
cl.ass sizes not to exceed 40 students. lecture 
O&Sk'$ - Studi:ntS attend lectu,e classes ro, 
their pro91am with class sizes not to eKc:eed 
SO ~tudenu. 

Distance EducaOOn Oasses - Students attend 
online (111$$.i:S fo, their p«,>g,amwith (:13$$ 

sizes not to exceed 25 students. 

SCHOOL CLOSING INFORM ATION ­

(;ENEAAL INFORMATION 
~ heduted school dosings can be found In the 

academic calendar, In the event of a weather 
related ck>slhg, students will be notified -.ia a 
global alert system that contacb lhff e -maii 
a.nd phone numbers prO\llded to the school 

MinnHpoli!./SI., Paul School Closing 
lnformatlon 
Le Co,don Bleu College or Culinary Arts makes 
every effort to maint ain regularly scheduled 
ctass.t:1, howc,vtr, il Circumstances arise that 
force us 1ocancel classes wewl11 utlhze the 
schoo1·, Eme,gency Notiticatic:in Systt:rn (ENS). 
5tudenu will receive a recotded message 
via te~ hone fro«1 1he schoot indicating the 
cancellation of clasS.«!s as wel as an e-mail 
mes..s&ge. In 1he use of inelement wetrlhff, 
lnfomlatlon about :school closings can be 
found in the Student Handl)Qc)k. 

Seattle School Clo,in9 lnform•tion 
In the event of an emergency In which the 
Khool wou1d be closed, studfflts, focvky 
~ Slaff Will be nOlified by e-«iall and texl 

mes.,s~e through the Glob.11 ~ Link 
contac:1sys1em. 

St, L<K,ls School Closlng lnfotmatlon 

Le Cordon Bleu College of Culinary Arts makes 
every eff0rt 10 maintain rcgul:uly 1(he,duled 
classes, however, If CKcumstances arise that 
force us to caoce4 classes we wlll utilize the 
Khool's Emergency Notifrcation System (E.NS). 

Students w1I receive a recorded message 
~ telephone from the Khoot indicatin~ the 
cancell.atioo of classes a.swell as an e-mal 
message, In the ose of inclement weather. 
the school dosu,e wilt be repoited to the loc.al 
FOX televi~n affilia,te KTVI. 

GRIEVANCE POLICY 

rntern•I Grle\la.nce Poll<y 
Many student c:omp~ ints can be resolwd 
through discussion with the apptopr"1,lte 
instroctor or staff member and the use of 
thi::5 grievance procedure, and we encourage 
stui;lents to make contact at the first indication 
of a problem or concern. 

This ff'Ction deKribes the steps the student 
should follow so that the problem c:an be fully 
and fairly inwsti9ated and addressed. The 
student will not be bound by a.tYy res.olutlon 
unless the student a,grees 10 accept it tf 
the student does not a,cce-pt a proposed 
conclusion or re~lution, then the stui;Jent may 
J)lltsoe the ma1ter In arbitration as provided 
for ;., the student's En~ lment Agreement, 
However, the student must J)lltsoe his or her 

claim thrnugh t his gnevance procedure fust, 

Please note thal this grt,evaoce pracedwe 
is intende-d for p,obJems concerning a 
student's reaultment, enrollment, attendance, 
educatiof\, financial aid assistance, or career 
setodce assistance, 0 1 the educational ptocess 
or othe, Khoo I matttts. It does not apply to 
student complalntsor gr'teYa.nces reg.arding 
grades or sexual harusment. which are 
addressed In other sections of this catalog. 

Le Cordon Bleu College of Culinary Aru and 
the student a,gre-e to paniclpate In good faith 
in t his grievance p,ocedure. We wi11 receiYe 
aill lnfotmatlon submitted by the student 
concemin~ cl g1ievance in strict confidence 
and we and the student agree to maintain 
confidentiality in the gMv;mce procedures. Ho 
reprlSals of any kind will be taken by any party 
of interest or by .iny membef of the Le Cordon 



ED00019859

CL_Review005772 

LE CORDON BLEU CATALOG 

81eu College of Culinary Arts admlMttation 
&c)lli n$1 any p.iuty irwolv«I. we ,WII a'l~s:tigate 

an complalnu or grie\oances M ly and 
p romptJy. So long as the student pursues this 
grievance procedure to Its conclusion. the 
period during wHch the studel'lt 11 pursuing 

this pt'Ocess will not count toward MVy statute 
o f lim i1a1i0ns rtlating IQ the s1ude nt'$ (!aim$. 

Step 1 - Grie\oances or complaints Involving 
an individultl in$tru(t0t" ()r sti.ff member 

should fmt be discussed with the lndMdual 
involved. (i.1i~ ncc$ Of" compla inl$ involving 

a policy o r cl.ass should fint be discussed With 

1he ind ividual er1foreing that poli<y, the dllu 
instructor, or me l ead Instructor. Altematlvety, 
lhe student may .submit the (()m,pl aint IQ the 

ca.mp us Director o(Education. 

s,ep 2 - If 1he mme, iS not ~$Olved 10 the 
student's satMaction in Step 1. lhe student 
may $ubmit a w rit ten,. dated aft(:! sign.td 

statement of the g rievance or complaint and 

a dttc:riptiOn o( the actiOns that have taken 
p lace thus fat to the ne:ict le\oel of authorrty 
d in~ctfy()r through l~ Pre-$i~t. 

Step 3 - If the matter is not resolved to the 
s tud~nl's u tidactil)n in Stt:p 2. the stud~ t•s 

next step Is to submit a WflUen, dated and 
$i,gned $tatement to th,e ( llmpu~ Prtsidt:nt. 

Within five (5) d ays of the President's ttceipt 
o f the wrlHen statement. lhe-President w ill 

;man9" to prelimimriy meet wi.th the student 
to di:m.m lhe-9 11evance, and the Ptesldent will 

thereaher conduct ¥1 investigiltion, including 
provld1Ag the student with a full and fair 

o pportWlity to p resent evidence relevant to 
the mallet. The President will render hls.lher 

deci5ion in writing ,~thin ten (10) bu~nes.s 
days art er concluding hlsh\er investigation, 

setting o ut the President's findin95, 
cond usions, and reasoning.. The PtesldMt's 

decision w ill be final, The student's written 
complaint. together with the President's 

deci5ion, will becQme ii perrm~t part of tl,co 

fiks of the partles lrwo1'o'ed. 

This grievanoct' proced....-e is designed to 
add1e~ p roblems p.-omptly and without 

u ndue delily, 4n ordef to Mhieve thilt. 
the student must Initiate Step 1 within 

t ffl (10) business days of the inc~t or 

c ircumstance(s} g iving ri~ to th-I! comc;il;,iint, 
and mu~t Initiate e.w:h other Step within ten 

noi busin.ess days after receiving a response 
o r If more than twenty{20) b uslneu days have 

pane-d with no ttspon~ . tr the student faih to 
take any of the steps In this PfOCedure within 

the required time f,ames, then the st\tdent will 
be deemed to have accepted the resolution 

lilst propoS4!d by Le Cordon 8 1eu College ol 
Cuhnary Arts. tr the uhool fails to act Within 

the time fr;,imes dt>scribe-d in this proce-du re., 
then the student may elect to forgo any 

further steps in the griev¥1Cf" procedure 
and <hoose to go d lre<tfy to arbitration 

-IS PfOVided in the student's Enrol~ 
Agreement. The time petlods set forth In 

theS4! p1ocedu1es can be otended by mutual 
consent ofle Cordon Sle\J College o f CulinMy­

Arts and th-I! swdeflt, 

Students rnay alsocontacl the follOVN'!g 

agenciei; 

The Awedltlng Council fo, Independent 

Colle~ and Schoob (ACICS) 

750 F~st SUeet. NE Suite 980 

W..shington, DC .20002•424J 
Phone: (202) 336-6780 

THE ACCREDITING COMMISSION OF 
CAREER SCHOOLS AND COLLEGE.5 
IACCSC l 
School.s accred ited by the Accrediting 

Commission of Career Schools Md Colle9"S 
must have a p rocedute and operallonal p lan 

for handling student complaints, If a student 
does not feel that the- school has adequately 

add rf"Ssed a complaint or concern. the student 
may consider oontactlng the Accrediting 

Commission, All complaints ttviewed by the 
Commission must be In written fonn and 
$hould grant perm inion fo, the CommiHion to 

fOfward a <OP':f of the complaint to the school 

for 11 ,espon~. This Clll'li be &ecomplished 
by filmg the ACCSC Complaint Fann. The 
(¢mpl;!lin~nt(~ will ~ 11,epl informed as lO 

the status o f the complaint as well as the final 

resotutton by the Comm inion. Pltaff" direct all 
inquiries to· 

ACCSC 

2101 Wilson Blvd., Suite 302 

Arlington, VA 22201 
PhOne: (703) 247-4212 

www.accsc.org 

A copy ¢f the ACCSC Complaint F<wm i~ 

available at the !chool and may be obtained 
by conll)(ting the campu$ Pre,ident o r Qf'lline 

at www.acCS(.Org 

The Americ•n Culinary Feden,tion 
Educat io n Fo u ndation Accrediting 

Com minion {ACFEFAC) 

180Cente, Pl~eWay 
St. Augustine.. Fl 32905 
PhOne: (904) 824-4468 ot (aOO) 624-9453 

A copy o f the Commb slon's Complaint N)rm is 
availabte at the school &nd may be obt&ined 

by contacting the OlrectOf of Education. 

For the ~ Cordon Bl~ campuses In.: Los 

An9 e~H, Sacr•m•nto •nd San F,anciKo 
The srudent may also con(act the 8u1eau for 

Private Post se«>ndary Education 

P.O. Sox980818 

Sacr.,mento, CA 95798•06Ul 
Phone: (888) 370-75-89 

hK: (916J 263-1897 
www.bppe.ca.gov 

Le Cord on Bleu Colle9e of Cu linary Arts 

lnAU.nt• 

™ Jludent may illM> flle 11 <om plaint d irectfy 
wrth lhe Nonpublic Postsecondary Educ.atloo 
Commlssk>n at ~ time. The stude-nt rnay 

oontact the Nonpub4ic Postsecoodary 
Education Commissloo for furthe1 details a t 

www-9npec.019 

Le Cordon 81eu College of Culin•ry A.ro 
In Lu Vegas 

Nevad a Commiuion on PoJ.ts-econdary 

Education 
8n8 South M4'rylilnd Parkway, Suite l IS 

Us Vegas Nevada ~123. 

Ph0tte: P02) 486-7330 
Fax: {?02) 486•'340 
www.Cp('..$tat~.nv.u$ 

for t he Le Cordon Bleu urmpusH in: 
Mlaml, Orlando 

At ¥If time. if a 5tudent has a coocem, 
gtte\'Mee. or cornplalnt about the lrUtitution, 

the swdent may cont;,ict; 

Comminion for lnd•pend•nt Educat ion 
Florid a Deputment of Education 

325 West Gaine5 St«!et. Suite 1414 
Tallahassee, Flot Ida 32399-0-400 

Phone-: i850) 245•3200 0 1 (888) 224•668-4 
hftp:/Jwww.fldoe..otg/pol!cy/Cle 

Le Cordon Bleu College of Culina ry Arts 

in Mlnnupolis/'St, Paul 
Studenu fflby ~IS(I C()ntll('t the: 

Minnuot-1 Office ofHlgherEduution 
14$0 Ent:,gy P.,rk Orr.<t:'. Suitt: lSO 

St. P-MM 55108-5277 

Wlsconsl.n residents may contact the: 
~V,scooSITT Education.,! Apprcwal Bo-aid 
30 W. Mifflin St~ P.O. Box 8696 

Madison, WI 53708·8986 

Le Cordon Bleu College of Culin•ry Aro 
ln Portl•nd 

Students aggfieved by action ol the school 
should attempt to resoll/e lhese PfOblems 

with ;,ippropriate school officials.. Should this 
l)focedure fail students rnay contact or file a 

complaint with: 

Oreton Office of Degree Authorl,Htk>n 
O,t:gon Student A~i$t.,nce COmmil$ion 

1500 Valley River Drive, t l OO 

Eugene, OR 97401 
Phone: {5◄1) 687-7452 

Worltforc:e Tn,infflg iind Educ:iition 
Coordinalil\Q Board 

128TenthAvenueSW 
P.O.BolC4310S 

Ofymp~, Washington 98504-310S 
Ph~ 1360) 753-5662 

Scott,dale 
The student also may file a complaint with the 

A1il:00il State Bo;,fd for Privilte Postsec.ondary 
Educatloo. The student must contact the 

State Boord for furthef d etiloils, Ple..se direct a ll 
lnqulrtesto: 

Arizona Stale Board for Private 
Postsecond•ry Educ.tlon 
1400 w. Wa$hingll)r\ P.oom 260 

Phoel\OI, Arizona 8SOOS 

Ph~ !602) S42-S709 
www.azppse.gov 

Le Cordon Bleu C~llegeofCulln.wy Alts 

inS .. ttle 
Workforce Training and Education 

Coordinating Board 
128 Tenth Avenue SW 
P,0, 8<:>:ic 43105 

Ofympla, Washington 98504-3105 

Phone: U60) 7S3·S662 

Le Cordo n Bkou Colko9eofCulinuy A.rtl 
In St. Louis 

The ~tu dent m;,iy a l5o fik! • compl~ nt with the: 

Mis.sour I Department of H;gher Education 

(MOO~ 

PO Box 1-469 

Jeffe1son City, MO 65102 
Ph~ !>731751-2361 

FAMILY EDUCATIONAL RIGHTS AND 
PAIVA.CY ACT NOTICE 

The Fanvly Educational Rights and Privacy Act 
(FER PA) afford eligible $ludt:n1, (tft/Mn 1ight$ 

with respect to their education recOfds. M 

"eligible studetlt" undet- FERPA is a student 
who is 18 yea,s of age o r older or who atteods 
~ po$UCC(lnd1N"y inUitutt(ln. Tht:S,C righlS 

Include: 

1. Th e right 10 Inspect and review the 
$1udt:nt'seducati()n ,e,co,d.i within 45 days 

after the day le Cordon Bleu College of 

Culinary Arts receive$ a request for 4'CCffi. " 
sNde-nt should obtain a Request to Inspect 
and Re-\oiew Educatioti Records fo,m from 

the portal ilnd submft to the President, a 
written rt:quttt thu identifit$ the rt:(l)fd(lf 

the student wishes to inspect. The school 
offiQ81 will m~ke arrangement~ fo, access 

and notify the sNdent of the time and 
p t&ee where the ,~01d$ may be ins.peeled.. 

Students are not eotltled to Inspect and 
rt:view fiinanei/11 record.s ()(their p,irenu. 

If the 1ecords are not maintained by the 
$(hool official lO wh()(fl the ,~ ue$t WM 

submrtted, thal offidal shall advise the 
$ludent of the COlrKt offi<ilil to wham lhe 

request should be addressed. 

2. Th e right to reque~t the amendmen1 of 
the student's educ.ation reco,ds that the 
$luden1 believt$ i$ inaccurate, mi$1eltdin,g, 

Of otherwise in viola tion of the student's 
p rivacy rlgh g undt!-r FERPA. A student 

Ylho wishes to ask the school to amend 
a recOfd should write to the President, 

dearty identify the part of th-I! ttoord the 
srudent wan IS <hanged,. and specify why tt 
sh ould be chilnged, tr the school decides 
I\Ot IG amend the record as requested, 

the K hool wi.11 notify the studen t in 
writing ofthe decision and the student's 

right to a hH 1in9 regarding the 1e,quest 
fOf amendment. Addit.Onal lnfotmaUon 

regarding the hearing proced\lffl will be 
p rovided to the student when notified of 

the right to a hearing. 

3. The right 10 provide wr'"itten consent before 

le Cordon ~ College of Culinary Arts 
d iscloses perK1nally Identifiable lnfonnallon 

from the student'5 educ;,ition recOfds, 
except to the e:.:tent that FEkPA aothoriZes 

d isclo5ure without conseffl, 

The school disdoses educilUOn re<otds 

without a student's p rior ......-it ten oonSN"tt 
ul\der the FfRPA exception fordisdosure 

to school officials with leg.timate 
educ.atk>nal Interests. A school officlal Is 

ii perwn em~d by t he institution in 
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an admlnlst,ative, supervisory, academk. 
r~e!tJ(:h, Of' $uppc:wt $ta.ff PQ$il ic)n (including 

law enforcement unit penonnel and health 

$1aff}; a per$0n SCrYingon theb~1d of 
trustees; Of a st\Jdent serving o n an offidal 
commiuee, such .flS a d iKip4inary o, gl'll:'\'imce 
committee. A schoo4 official also may lnd ude 
a Y(llunte,er (Ir CQnl.rll¢1(1r OUl~C of Le Cord(ln 

8 1eu College of Cull~ry Arts who petfonns 

an in$litutioMI service or function fo r which 
the school would otherwise UM? its crwn 
employees 111\d who I$ under !he d irtct cont,ol 
of the school with respect to the use and 
mainu;ntin<:t of the education, r«:Ord$, such 11$ 
an attorney, audltOf, o, coltectlon agent or a 
$tudent voluntttor.g 10 U$i$t another school 
official In performing his Of her tasks. A S<hool 
offu:i&I h~ a ~ tima.te ~&t.tOnal in11!1"est 

rf the official needs to ft'\'N!w an edUG1tion 
r1:<:<1rd in ~ to fulfill hi$ QI' her prc>fesMOna.1 
responsibilities for the institution. 

P,irental acc:e» 1¢ 11 s•udenn record will be 
allowed by le Cordoo Bleu College of Culinary 
Arts without p,ior con5tnt if: 

a. The student ha:s Ylolated a I.aw Of' the 
institution's rule-s Of p(lli(te$ 90\'efning 
alcohol Of substance.abuse, rf the nudent is 

undef 21 yt:a,s ol<:tor 

b, The inlormatioo is needed to protect th4! 
health Of s.afety of the student or 00\K 
indi'liduals in an emergency, Upon request, 
the school also discloses education ,eco,ds 
without coosent to offici.als of another 
school In which a student seetcs or intends 
toel"lfoll, 

4. The rlght to file a complaint with the U.S. 
Department of Education concernijng 
alleged failures by Le Co,don Bleu College 
of C\llinary A.fts to comply with the 
requifernents of FERPA. The name and 
;JddreH of the Office that admini~teu 
F'fAPAls.: 

Family Policy Comp~.ance Office­
U.S. Oep.a,-ur,ent o f Education 
400 Maryland .Avenue, SW 
Washington. DC 20202 

~w is a listir-19 of the disclosures that 
postse<0ndarylnnitutions may make 
mthout «>nsent: 

FERPA permits the disdos.u,e of education 
records. without con~ent of the studeflt,. if the 
d lsclosu(e meets ce,raln conditlCH'\S found in 

the FERP.A regulations, Ex:cept for disdowres 
to school officl.als, disdos.u,es related to some 
judicial orders Of lawfully iswed subpoenas, 
d isclosures of d Jl'ectory information, ..00 

disclosures to the student, FEltPA regulation~ 
tequlres the lnstitutloo to teCC'.N'd the 
d isclosure-, Elig.ible- students have a tight to 
Inspect and review the ,ecord of disclosures. 
.A postsecondary iruljtutK!n may disdose­
educaUon ,ecotds without obtaining ptiOr 
m itten conseflt of the student in the following 
inuance:s: 

, To other school officials, including teachers, 
within Le Cordoo Bleu ColW:!ge-o f Culinary 
Arts whom the i.cho~ has determiined 
to have ~ IUmate educational lntec-ests. 
This includes comractOf"S, CQ('l~a,,nts, 
voluntee1s, or othe1 pa1ties to whom the 
school hu outsourced institution;,! services 
orfunctioM. 

• To officials of anod~ f KhOO where the 
~tuden1 seeks 01 Intends to enroll or 
where the student is already enrolled if the 
d1:idos.u1e Is for purposes retned to the 
5tudent's enrollment o,- transfer, 

• To autho,tzed representatives of the U.S. 
Comptrolle-rGmefal, t he U. S. A.ttQmey 
General,.1he U.S. Sec,etary of Education, 
or State and loc.al educational authorities, 
such as a Slate- postsecondaty aulhorlty 
that is responsible for supervising the 
lnslitutlon's State•supported education 
programs. Disclosures under t his p..-ovi5ion 
may be made. In connection wtth a.n audit 
or evafuatK>n of F@deral• Qr State•supported 
education programs, 01 for the enforcemerit 
of Of compliance with H!de.-al ~ • 
requirements that relate to thoW! p1ograms 
These entities may make fur thet d isdowr~ 
to outside entities that are designated by 
them as the41 ;wthorized repre~tatives 
to conduct arry audit. evaluation,. or 

t'f'lforceffifflt o r compliance activity on their 
behalf. In connection With financial aid for 
which the student hM applied o r whidl the 
student hills recelwd,. If the .-.fo rmation i:s 

necessa,y to determine e-ligibilityfOf" the aid. 
dete,mlne the amount of the aid. determine 
the conditions of the aid, 0 1 enforce the 
terms and cond ttloos of the aid. 

, To Of9<1nizati011s cooducting studioes for, o r 
on behalf o f, the schoot In otde, to: 

a, D~elop.. iralidate.. Of admioiste.- predictive­
tests; 

b, Admi™ster student aid progiams; Qt 

c. lrnprove lmtruction. 

, To &<:crediting o rganizations to cany out 
their accrediting functions. 

• To c:ompty with a judi¢ibl ¢1der Qt" lllwfiJly 
Issued subpoena.. 

, To app,oprillte ofticl;)ls in c:onnettion with a 
health or safety emergency. 

, lnlotmatiQn the sthOOI has deSign3ted M 

•directory lnfotmatioo~ may be rek!ased 
at the st hoot's d ist1elion. Le Cordon 
Bleu College of Cuhnary Arts has defined 
directo ry inlo,mation u •he Sludent's name, 
address(es}, tek!phooe number(s}, e-mail 
11dd,e$$. $1udent ID~ birth date &n(:I pla«. 
prog,a.m undertaken,. dates of attendance, 
honors aod award$, phot09r~phs ~ 
credentlal awarded. If a student does not 
w&nl his 0r hef dire<:to,y inl0rmation 1¢ 
be released to third parties without the 
student'$ c:c;,n~nt.. the student must present 
such a request In writing to the President 
within 4S days of the student'$ enrollment 
or by such later date as the Institution may 
s.pecily. Under n0 cir<:umslan<:e ma)' lhe 
student use the righ t to opt out to p,event 
the in.11ituti(ln from di.1dosing I hat ~tudent'$ 
na.me, electronk: ldentme(, °' Institut ional 
e--mail add re~ in a cl3~ in which the 
student b enrolled.. 

, To a vietim o f an alleged pe1-pt1ra1or of 
a crime of violence Of a non•foroble sex 
olfe!Ue. The di.sdo$Ure may only ind ude tM 
final re~s of the disclplinMy proceed ing 

with respect to th.lat alleged <:,ime or 
o ffense. regardles.s of the finding. 

• T¢ the g,en,er,il pubtk, lhe final re,sults<:,f 
a disclptina.,y p1oceeding If the sc:hoof 
de-ttrmrl~ the student isan all,egtd 
perpetratOf of a crime of violence or non­
fOfcible SCK offense 3nd lhe Sludent h.lls 
committed a violation of the school's rules 
¢ r f)()licte-$ wi1h re~t 1¢ the 1'11egation 
made against him or her. To parents of a 
$tudent regarding the student's viQlation 
of any federal, State, OI' local law, or of any 
rule Of poli<y of the sthool. governing the 
use Of possession of alcohol Of' a controlled 
subsunce if the sthool determines the 
student committed a disciplinary vlol-atlon 
end the stud,en1 is un~ the !lqe of 
tweonty-one. 

REASONABLE ACCOMMODATIONS 
POLICY- INDIVIDUALS WITH 
DISABILITIES 
Le Cordon Bleu Colege-of Cula\aty Ara does 
not d iscnmiiMte against individu.als oo the 
basis o f physical or mental d liabllity and I~ 

fully commit ted to proYiding rea1onable 
accommodatloos,. lncludlng appropriate 
auxiliary .aids and services, to qualified 
individuals w1th a d l~blhty, unless provid ing 
such accommodations wou(d rewlt in an 
undue burden Of fundamentally alter the 
nature ol the rielevan1 pr09r(ml, beneflt. Or 

servk:e provided by Le Cordon Bleu College 
ol Culinary A1t$. T¢ r«iue~t rt.n au,:ilitary aid 
o,r service please contact the Regtjatoty 
Operti,lions Con$UltMt °' the Di•ec:tor of 
Education at the lrutitutloo. 

Individuals requ~sting ti,n auKil iary aid o r 
serYke will need to complete an AppUcatlon 
lo, Au,cilia,y Aki. To en&ble Le CordQf'I Sleu 
College of Culinary Arts to t lme4y proYide an 
auxiliMy aid o , $e1viee, Le Co1dQn Bleu C¢11eg,e 
of Culinary Arts requests that indMdual-s 
(O(flplete and 5ubmit 1he A.pplic41lion fOf 
Auxtllaf"y Aid slK weeks before the first 
day of <:111.ue~ o r as soon a~ pr&et~ 11ble. 
OisagreemK1ts regard ing an approp,late 
auxiliMy aid and Alleged vi(ll11ti¢ns of thi.S 
policy may be raised pursuant to Le Co,rdon 

Bteu Colege of Culmary Arts' g rievance 
procedures. 

SCHOOL POLICIES 
Students are expected to be familiar With 
the info rmaOOn l)ft'Sented in thi1 1ch<:lol 
c<1talog, in any supptemeng a.nd addenda 
to the catalog, and with all school policies. 
By M tolling a'I Le Co1doo Bleu Coll,ege of 
Culinary Arts, students agree to accept and 
abide by the te,ms stated In this catalog 
and all school polKies, If there i5 any conflict 
between any ~tatement In this catalog and the 
enrOUment 11gre-emen1 signecl by the $1udent, 
the provision In the enrollment agreement 
coot,o ls 3M i.s b inding. 

RESPONSIBILITY FOR PERSONAL 
PROPERTY 

Le Cordon Bleu ColJ.ege of Culinary Ath 
assumes no respon~bltity fot loss or dama,ge 
to per:~on~ property tmough nle, theft, or 
other causes. 

TERMINATION POLICY 

The Le Cordoo Bleu ColW:!ge o f Culinary 
A,u rese,ves the right to dismiu a student 
for any of the following reason!-! failure t o 
maint&in 1111iSf,iet¢ ry ae,iden,i<: progreiS, 
faiure to pay school fees and/01 tuition by 
applicable detadlrles, d isruplive behtaviQr, 
posing a danger to the health o,rwetfare of 

students o r othermerrrbers of the Le COfdon 
Bk!u Colege of Culmary Arts community, 
or fbilu,e 1¢ comply with the poli6e-$ ,ind 
procedures of the LeCOf'don Bleu College of 
Culin;)ry A.ru. Al'fl/ unpaid t,a.lanc;e fOt" 1uiti¢n, 
fee-s and suppl.ies becomes due and payable 
immediat~ly upoo II studenrs dismisul from 
the school. The institution wlN also determine 
il any Title rv funds need t¢ be returned (See 
Fina.nclal lnfOfmatK>n section of this catalog}. 

U NLAWFUL HARASSMENT POLICY 

Le Cordon Bleu Coll-ege of Culinary Arts iJ 
cooimltted to the policy that alt membe,s of 
the schoof'5 community, including it~ facutty, 
students. and staff, have the right to be f,e,e 

from sexu.al h.arassment by any other membef 
of the schoors community. Sho~lld a student 
fffl that hefshe has befll se~ually h;w.n~ d; 

the studeot should Immediately mform the 
PreSident and/ o , •he Oi,eet¢r of Educi!lti(ln. 

Sexual harassment refers to, among other 
things, stxui,I c(lnduct that i$ unwtl((lme, 
offensive. or ul\des.uable to the recipient,. 
including unwanted .se,cuel lldv,'nces. A.II 
Uudents and employees must be allowed to 
work and $tudy in, an ~ ironmetit fre-e from 
unsoiclted and unwelcome se.xual overtures 
&od &dYlln(:t-S. Unlawful se:a:ual har~$~l will 
not be tolerated. 

CATALOG ADDENDUM 

See the catalog addendum for current 
lnformauoo ,elated to the school calendar, 
tuition and fees, listing ol faculty, and 
other updates. 
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THIS CATALOG IS FORTHE FOLLOWING LE CORDON BLEU CAMPUSES 

Atlanta, GA 
1927 Lakeside Parkway 
Tucker, GA 30084 
866.315.CHEF [2433] 

Las Vegas, NV 
1451 Center Crossing Road 
Las Vegas, NV 89144 
866.450.CHEF (2433] 

Los Angeles, CA 
PASADENA CAMPUS: 

530 East Colorado Blvd. 
Pasadena, CA 91101 

HOLLYWOOD CAMPUS: 

6370 West Sunset Blvd. 
Hollywood, CA 90028 
888.900.CHEF [2433] 

Miami, FL Sacramento, CA 
3221 Enterprise Way 2450 Del Paso Road 
Miramar, FL 33025 Sacramento, CA 95834 
866.762.CHEF [2433] 916.830.6220 

Minneapolis/St. Paul, MN San Francisco, CA 
1315 Mendota Heights Road 350 Rhode Island Street 
Mendota Heights, MN 55120 San Francisco, CA 94103 
800.528.4575 800.229.CHEF [2433) 

Orlando, FL Scottsdale, AZ 
8511 Commodity Circle 8100 E. Camelback Road 
Orlando, FL 32819 Suite 1001 
866.622.CHEF [2433] Scottsdale, AZ 85251 

800.848.CHEF [2433] 
Portland, OR 
600 SW 10th Avenue, Suite 500 Seattle, WA 

Portland, OR 97205 360 Corporate Drive North 

888.848.3202 Tukwila, WA 98188 
866.863.2580 

Chefs.edu 

St. Louis, MO 
7898 Veteran's Memorial Parkway 
St. Peters, MO 63376 
866.863.2061 

Online 
888.557.4222 
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I 2015-2016 Catalog Addendum 

Tuition and Fees 
As of 10/15/2015 

Certificate in Le Cordon Bleu Culinary Arts/Patisserie and Baking 
Tuition $19,500 
Application Fee (non-refundable) $50 
Total Cost $19,550 

Associate of Applied Science in Le Cordon Bleu Culinary 
Arts/Patisserie and Baking Programs 
Tuition $40,000 
Application Fee (non-refundable) $50 
Total Cost $40,050 

Tuition charges include books, supplies, and uniforms. The tuition listed above is for the total length of the 
program. Reduced tuition charges apply in the case of repeated courses. 

Reduced Tuition Charge for Repeat Course Work (per credit hour) 

Lecture and Lab Courses $100 
Externship Courses $ SO 

Le Cordon Bleu reserves the right to increase all fees and tuition without notice, at its discretion. Once a student 
completes and Enrollment Agreement, the tuition and fees charges stated on that Enrollment Agreement will not 
change provided the Student starts classes as scheduled and continues without interruption. 

NSF Fee - A fee of $25 w ill be assessed for any checks returned for non-payment 

Transfer Credit Adjustment - Transfer Credit will be processed at a per credit charge as calculated by taking the 
total program tuition divided by the total program credits, multiplied by the number of credits approved for 
transfer by Le Cordon Bleu College of Culinary Arts. 

Tuition and Fees are also disclosed on Tuition and Fees Sheet published 
at: http://www. chefs .ed u/ Admissions/~/ med ia/LCB/Fi I es/Docs-Resources/Seattle Tuition And Fees. a shx 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 

360 Corporate Drive N, Tukwila WA 98188 - (206) 268-3888 
www.chefs.edu/Seattle 

Page 1 
ID#997- Publication Date 10/15/2015 
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I 2015-2016 Catalog Addendum 

Academic Calendar 
As of 10/15/2015 

21 Month / 84 Week Programs 
-Associate of Applied Science in Le Cordon Bleu 
Culinary Arts 
-Associate of Applied Science in Le Cordon Bleu 
Patisserie & Baking 

Start Date Anticipated 
Completion Date 

09/28/2015 06/30/2017 

11/09/2015 08/18/2017 

01/04/2016 09/29/2017 

02/15/2016 11/10/2017 

04/04/2016 12/22/2017 

05/16/2016 02/16/2018 

07/05/2016 03/30/2018 

08/15/2016 05/18/2018 

09/26/2016 06/29/2018 

11/07/2016 08/17/2018 

2015/2016 Academic Calendar 
Module start date Module end date 
09/28/2015 11/06/2015 
11/09/2015 12/18/2015 
01/04/2016 02/12/2016 
02/15/2016 03/25/2016 
04/04/2016 05/13/2016 
05/16/2016 06/24/2016 
07/05/2016 08/12/2016 
08/15/2016 09/23/2016 
09/26/2016 11/04/2016 
11/07/2016 12/16/2016 

Classes are offered on days marked with an "x": 

12 Month / 48 Week Programs 
-Certificate in Le Cordon Bleu Culinary Arts 
-Certificate in Le Cordon Bleu Patisserie and Baking 

Start Date Anticipated 
Completion Date 

09/28/2015 09/23/2016 

11/09/2015 11/04/2016 

01/04/2016 12/16/2016 

02/15/2016 02/17/2017 

04/04/2016 03/31/2017 

05/16/2016 05/19/2017 

07/05/2016 06/30/2017 

08/15/2016 08/18/2017 

09/26/2016 09/29/2017 

11/07/2016 11/10/2017 

Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

X X X X X 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 

360 Corporate Drive N, Tukwila WA 98188 - (206) 268-3888 
www.chefs.edu/Seattle 

Page 2 
ID#997- Publication Date 10/15/2015 
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I 2015-2016 Catalog Addendum 

Observed Holidays-No Classes 
Holiday Date(s) of Break: 

Classes Resume: 

In-Service Day* Friday 09/25/2015 
Classes Resume on Monday 09/28/2015 

In-Service Day* Thursday 11/ 05/2015 to Friday 11/06/2015 
Classes Resume on Monday 11/09/2015 

Thanksgiving Holiday Thursday 11/26/2015 to Friday 11/27/2015 
Classes Resume on Monday 11/30/2015. 

Winter Break Saturday 12/19/2015 to Sunday 01/03/2016 
Classes Resume on Monday 01/04/2016 

Mart in Luther King Jr. Day Monday 01/18/2016 
Classes Resume on Tuesday 01/19/2016 

In-Service Day* Friday 02/12/2016 
Classes Resume on Monday 02/15/2016 

In-Service Day* Thursday 03/24/2016 to Friday 03/25/2016 

Spring Break Saturday 03/26/2016 to Sunday 04/03/2016 
Classes Resume on Monday 04/04/2016 

In-Service Day* Thursday 05/12/2016 to Friday 05/13/2016 
Classes Resume on Monday 05/16/2016 

Memorial Day Monday 05/30/2016 
Classes Resume on Tuesday 05/31/2016 

In-service Day* Friday 06/24/2016 

Summer Break Saturday 06/25/2016 to Sunday 07/03/2016 

Independence Day Monday 07/04/2016 
Classes Resume Tuesday 07/05/2016 

In-Service Day* Friday 08/12/2016 
Classes Resume on Monday 08/15/2016 

Labor Day Monday 09/05/2016 
Classes Resume on Tuesday 09/06/2016 

In-Service Day* Friday 09/23/2016 
Classes Resume on Monday 09/26/2016 

In-Service Day* Thursday 11/03/2016 to Friday 11/04/2016 
Classes Resume on Monday 11/07/2016 

Thanksgiving Holiday Thursday 11/24/2016 to Friday 11/25/2016 
Classes Resume on Monday 11/28/2016. 

Winter Break Saturday 12/17/2016 to Sunday 01/08/2017 
Classes Resume on Monday 01/09/2017 

*Students attending on-campus courses are not required to report to classes on published in-service days. Please 
see your course syllabi for specific class dates. 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 

360 Corporate Drive N, Tukwila WA 98188 - (206) 268-3888 
www.chefs.edu/Seattle 

Page 3 
ID#997- Publication Dat e 10/15/2015 



ED00019866

CL_Review005779 

& 
'!rt?i~ LE CORDON BLEU. 
~ COLLEGE OF CULINARY ARTS 

I 2015-2016 Catalog Addendum 

Faculty and Staff 

Faculty - as of 10/15/2015 

Name Discipline Education & Professional Licensure/Certification Full/Part 
Time 

Carr, Ronald General Education/ • M.A., Psychology, Puget Sound Christian College Part time 
Psychology • 8. A., Social Sciences, City University of Seattle 

Creek, Randall General Education/ • M.A. Education, Ant ioch University Full time 
Mathematics • B.A. Mat hematics, University Washington 

Hess, Cynthia, Culinary • A.O.5., Culinary Institute of America Full time 
P.C.E.C. 

Kim, Brian, Lead Instructor • A.O.5., Le Cordon Bleu Culinary Arts, California Full time 
C.P.C. Culinary/ School of Culinary Arts 

Patisserie and Baking 
Knaup, David, Culinary • A.O.5., Culinary Arts, Culinary Inst itute of Full time 

C.E.C. America 

• A.A.S., Food Service, Southeast Community 

College 

Mah, Warren Culinary • A.O.5. Culinary Arts, Culinary Institute of America Full time 

Mikosz, Daniel Culinary/ • Certificate, Pastry and Specialty Baking, South Full time 
C.E.P.C. Patisserie and Baking Seattle Community College 

• 8.5. Finance, Indiana University 

O'Brien, General • M.A. English, University of California Davis Full Time 
Kathleen Education/English and 

Literature 
• 8. A. English, University of Massachusetts Boston 

Ortiz, Stephen Patisserie and Baking • Diploma-French C ulinary Institute NY- Full Time 

Pastisserie 

Ostrander, General • M.A. English - Professional Writing, Northern Part time 
Leesa Education/Communic Arizona University 

ations • M.A. Education, Human Relations, Northern 

Arizona University 

• 8.5. Human Communication, Arizona State 

University 

Prine, Diana Culinary • Associate in Occupation Studies, Culinary Arts, Full Time 

Culinary Institute of America, Hyde Park NY 

• Professional Food Service Development Degree, 

Bates Technical College, Tacoma WA 

Rhodes, Lauren Culinary • M.B.A. - University of Phoenix Full time 

• B.S. Food Service Management Johnson and 

Wales 

• A.O.5. Culinary Arts Johnson and Wales 

Schmutz, Shad Culinary • A. A., Liberal Arts, Johnson County Community Full Time 

College, 

• Certificate, Culinary Arts, Le Cordon Bleu College 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 

360 Corporate Drive N, Tukwila WA 98188 - (206) 268-3888 
www.chefs.edu/Seattle 
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I 2015-2016 Catalog Addendum 

Name Discipline Education & Professional Licensure/Certification Full/Part 
Time 

of Culinary Arts 

Thiery, Jean- Patisserie and Baking • Apprenticeship Ecole Superieure de Pastisserie Full time 

Rene (ESP) of the Chamber of Commerce and 

Indust ries, Paris France 

• Professional Apprentice Certificate - Pastry 

Cook, Confectioner, Glacier, Chocolatier, Paris 

France 

• Master Certificate - Pastry Chef, Confectioner, 

Glacier, Chocolatier, CAEN France 

Staff -as of 10/15/2015 

Name Position 

Sohonie, Jennifer Title IX.ADA Section 504 Coordinator 

Sohonie, Jennifer Campus Director/Director of Education 

Copenhaver, Laura Director of Admissions 

Erdman, Melanie Business Operations Manager 

Jacobs, Morenika Associate Registrar 

Tani, Sharon Regiona l Librarian 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 

360 Corporate Drive N, Tukwila WA 98188 - (206) 268-3888 
www.chefs.edu/Seattle 
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I 2015-2016 Catalog Addendum 

Catalog Revisions and Updates 

I Page # I Policy/Section I Effective Date 

Program and Course Description Changes 

Page Policy/ Section Effective Date Description of Revision or Update 
# 

Le Cordon Bleu• and the Le Cordon Bleu logo are registered marks of Career Education Corporation in North America for educational services. 

360 Corporate Drive N, Tukwila WA 98188 - (206) 268-3888 
www.chefs.edu/Seattle 
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From: 

Sent: 
To: 

Ian Harazduk <EXCHANGELABS/EXCHANGE ADMINISTRATIVE GROUP 
(FYDIBOHF23SPDL T)/RECIPIENTS/653BDA8A64144114820BFCBF53B7514E 
-IHARAZDUK> 

Subject: 

10/3/2014 11 :34: 14 AM -0400 
Chinita D. Obi <cobi@acics.org> 
Re: 2nd Edit 

Chinita, 

Good to hear I suppose. I hope he is correct and everything is okay. 

I hope you continue to feel better. 

Ian 

Sent from my iPhone 

On Oct 3, 2014, at 11:27 AM, "Chinita D. Obi" < cobi@acics.org> wrote: 

Got it. I feel better than yesterday. I' ll have to have a procedure in Nov or Dec, but that's 
just a one day, Friday thing, so I'll keep you posted. Still figuring out some issues going on 
with my stomach from a while back. The doctor suspects chances are, everything is ok, but 
just wants to be sure. 

Chinita D. Obi 
Accreditation Coordinator 
Accrediting Council for Independent Colleges and Schools 
750 First Street, NE Suite 980 Washington, DC 20002 
www.acics.org 202.336.6785 - p I 202.842.2593 - f 
Follow us on Twitter - http://twitter.com/acicsaccredits 
Like us on Facebook - http://facebook.com/acicsaccredits 
<image001.png> 

The ACICS Annual Conference and Business Meeting 
November 3-5, 2014 

New Orleans, Louisiana 

Click here to Register TODAY 

CONFIDENTIALITY NOTICE: 

This communication is only intended for the persons or entities to which it is addressed or copied and may contain 
information that is confidential and/or privileged in some way. Distribution or copying of this communication or the 
information contained herein is not expressly authorized. ACICS reserves the right to disclose this communication as requ ired 
by law without the consent of the persons or entities to which this communication is addressed. 

From: Ian Harazduk 
Sent: Friday, October 03, 2014 11:56 AM 
To: Chinita D. Obi 
Subject: 2nd Edit 

Chinita, 

I hope you are feeling better. I am at home today trying to get some stuff squared away. I 

have a few 2nd edits for you if possible. They are all three from Jan at Sanford-Brown - San 



ED00019870

CL_Review005783 

Antonio. She did a NG,QAM-O5, and QAM-DE. Let me know if you'd be able to get these 
done by Tuesday or Wednesday COB (if not earlier). 

Thanks. 

Ian Harazduk 
Manager, Compliance 
Accrediting Council for Independent Colleges and Schools 
750 First Street, NE Suite 980 Washington, DC 20002 
www.acics.org 202.336.6795 - p I 202.842.2593 - f 

<image00l.png> 
The ACICS Annual Conference and Business Meeting 

November 3-5, 20 14 
New Orleans, Louisiana 

Click here to Register TODAY 
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