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THE lES CHENEAUX CUlINARy SCHOOl MISSION STATEMENT
les Cheneaux Culinary School is a small, hands-on, culinary school dedicated to providing a unique, foundational, 
culinary education that focuses on regional cuisine. It strives for sustainable expansion in the best interest of its 
students and the surrounding community. 

HISTORy OF THE lES CHENEAUX CUlINARy SCHOOl
In the fall of 2011, driven by important needs for their community, a small group of both summer and year-
round residents began developing a unique concept in culinary education that ideally suited the les Cheneaux 
Islands area and the Eastern Upper Peninsula of Michigan.

The success of the Great lakes Boat Building School in the area played an encouraging role. Its offering of an 
unusual and rewarding vocational experience was drawing students and visitors from afar. A culinary school, 
fashioned along similar lines, seemed to be a very logical addition to the area. It would share similar aesthet-
ics in its appeal to the senses, which made it so appropriate for Michigan’s Upper Peninsula, an extraordinary 
place of nature. With the dire need for top quality vocational education finally being recognized throughout the 
country, no place seemed better suited to support it than this area, where so many persons are in critical need 
of developing new skills to access the job market.

The group also believed that the new emphasis on farm-to-table fine dining played right into the burgeoning of 
sustainable agriculture in the region. The economy would be notably strengthened by supporting local growers 
and learning exciting new ways to utilize natural foods. In recent years there had been increasing demand by 
summer residents for a fine-quality restaurant that would be readily accessible to boaters traveling to and from 
their island homes, as well as marina visitors from the outer reaches.

In November 2013, caring investors formed 
an llC to acquire Hessel Bay Inn and 
extensively renovate it, specifically for les 
Cheneaux Culinary School. The latter was 
incorporated as a non-profit, applying for 
501(c) (3) status, with the plan to lease the 
facility from the investors. This tactic greatly 
reduced the amount of charitable funds 
that otherwise would have been needed to 
support the project in its entirety.

Construction began that December, and in 
March, after a two-year search for a director 
who would fully relate to the concept, 
Zachary Schroeder, a St. Ignace-area native, 
accepted the position of School Director/Executive Chef/lead Instructor. A talented, energetic and enthusiastic 
visionary, he came with exceptional credentials and references.

On September 15, 2014, lCCS opened its doors, right on schedule, to welcome its first class of eight students.

First Class with School Director, Zachary Schroeder, fourth from left
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INSTITUTIONAl OvERvIEW
Simplicity is the essence in good taste... In the world around you, and in food.

Where can there be a more idyllic place to experience this than when immersed in the natural beauty of the les 
Cheneaux Islands of the northern shore of lake Huron in Michigan’s pristine Eastern Upper Peninsula?

located in the quaint, 170-year-old village of Hessel, and overlooking its charming marina, the les Cheneaux 
Culinary School is housed in what was formerly the Hessel Bay Inn, which has been completely renovated to 
architecturally reflect the iconic, old boat houses that dot the channels that weave throughout the 36 wooded 
islands.

Opening in September, 2014, as a boutique culinary school in a state-of-the-art facility, eight students with a 
passion for cooking took part in an in depth, one-year program with an open-lesson plan devoted to hands-on 
experience in learning all aspects of a professional kitchen as they occur in a real environment.

The small size and nature of the school allows the students to live, learn, and share their love of and apprecia-
tion for fine food, while honing their skills to enable them to move on to become fine chefs, restaurant manag-
ers, and culinary entrepreneurs.

During the last four months of the program, the students perform their internship in the warm and inviting, 55-
seat restaurant of the facility, learning all aspects of restaurant management and service.

Their guests’ experience is especially unique….in an almost seamless setting of “up north” blue waters and pure 
air, they can delight in breathtaking sunsets while sipping finely crafted cocktails, awaiting an unforgettable 
experience in dining on the freshest of fish and game and local produce; all prepared in a carefully understated 
fashion to respect the wonderful specialness of original flavors.

In addition, lCCS gives back to the community, whose people, heritage, and resources inspired its creation, by 
attracting a discerning representation of visitors… those who understand and appreciate that simplicity is truly 
the essence in good taste.

The les Cheneaux Culinary School… a very new approach to culinary education, set in a superbly tranquil world 
to provide the perfect environment for teaching, preparing, and enjoying perfect food.

ORGANIZATIONAl STRUCTURE
The les Cheneaux Culinary School is a 501(c) (3) non-profit corporation.  Since inception the school has had the 
privilege of receiving support from dedicated individuals, foundations, and businesses to achieve its mission 
to provide a unique, culinary education that focuses on hands-on, farm-to-table fine dining geared to regional 
cuisine, and assures its students of promising careers.

BOARD OF DIRECTORS AND STAFF
lCCS is proud of its Board of Directors and Staff that are comprised of individuals with a strong commitment to 
help our nonprofit school grow and increase its capacity to serve the residents of our communities. Their well-
focused endeavors, combined with their notable talents and expertise, bring invaluable insight and knowledge 
to our school to facilitate and strengthen our mission and goals. The starred (*) members also serve on the lCCS 
Executive Board.

lCCS BOARD OF DIRECTORS
James Krzeminski, President* luke Jaroche, vice President* Bonnie Mikkelsen, Corporate Secretary*
David Gray, Treasurer* Henry Mast, Director* Marnie Haines, Director
Kerri Mertaugh, Director* Kenneth Pendery, Director lisa Bohn, Director
Sarah Reilly, Director Kathy Day, Director Zachary Schroeder, School Director*
Nancy Edwards, Director Michael van lokeren, Director
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LCCS STAFF
Zachary Schroeder, School Director and Executive Chef
June Patton, School Administrator and Accreditation Compliance Officer
lynelle Jaroche, Human Resource and Student Services Director

FACIlITIES
The les Cheneaux Culinary School is located in the heart of the quaint village of Hessel, overlooking Hessel Bay 
and the les Cheneaux Islands. The 5,000 square-foot facility features a state-of-the-art kitchen and a strikingly 
attractive, boathouse-themed dining room and deck to accommodate eighty- plus guests, as well as a unique 
indoor/outdoor bar designed to service patrons in all seasons.

The kitchen is very spacious and well-suited for groups of up to twenty students. There is a horseshoe-shaped 
chef’s demo area where teachers can easily display and perform the techniques of the industry. During the 
summer internship program, this feature enables restaurant patrons to view the students preparing the unique 
dishes they have mastered over the previous months.

The dining room is warm and inviting with its walls representing an unusual mix of les Cheneaux art and history, 
fine wines on display, and shelves of fascinating cookbooks to entertain guests. The south wall of the dining 
room is almost completely glass, affording delightful views of marina activity, boating on the bay, and dazzling 
sunsets…all to complement a superb experience.

INSTRUCTIONAl EQUIPMENT
All instructional equipment, which includes standard commercial ovens, grills, and steamers, is state-of- the-art.
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ADMISSIONS REQUIREMENTS
lCCS considers all applicants for admission on the basis of his or her qualifications without regard to race, color, 
religion, ethnicity, sex, pregnancy, national origin, age, physical or mental disability, marital status, sexual orien-
tation, gender identity, or any other status protected by federal, state or local laws.

1. Applicants must 18 or older to apply.

2. Interested applicants are encouraged complete the Student Pre-Application on the website at 
www.lCculinary.org/application

a. Following review and consideration of the Pre-Application lCCS will forward a “Sneak Peak” packet via 
mail and/or email which outlines les Cheneaux Culinary Training Program information.  Copies of the 
School Catalog and Enrollment Agreement will also be provided via email and/or mail.

3. Submit the Enrollment Agreement with the required $200 application fee.

a. Provide a copy of your high school transcript/diploma or college transcript/diploma, or GED certificate.

b. Ability to Benefit (ATB) applicants are also welcome to complete the Application for Admission.

c. Provide Proof of U.S. Citizenship, Social Security Card, Permanent Residency Status, or US Employment 
Authorization (U.S. Passport, Permanent Residency Card or Employment Authorization Card)

d. Define your educational objectives as vocational or avocational.

ADMISSIONS PROCESS
All decisions concerning admission to lCCS shall be at the sole discretion of the School Director.

1. The les Cheneaux Culinary Training Programs begins in September each year, and applications are ac-
cepted on a rolling basis up to one month before classes begin. Programs are limited in size, so you should 
apply early to ensure your place. If you’re ready to begin the admissions process now, you can start the 
application process on our website and complete the Student Pre-Application at www.lCculinary.org/
application.

2. Once your Student Pre-Application is approved by our lCCS designated staff, you’ll need to complete the 
Enrollment Agreement and provide the documentation outlined above.  We encourage all applicants to 
also come in for an interview and tour of the school. We offer personal tours by appointment Monday-
Friday. While here, you’ll watch students in action, observe cooking demonstrations by our instructors, or 
meet with our School Director and/or designated recruitment officer.

3. All decisions concerning admission to lCCS shall be at the sole discretion of the School Director. Applicants 
may be contacted via phone or email by the School Director and/or designated recruitment officer.

4.  Applicants will be evaluated on the basis of information contained in the Student Pre-Application, Enroll-
ment Agreement, admissions documents and via personal interview with the School Director. Although 
industry experience is not a prerequisite, lCCS seeks individuals who are highly motivated to utilize their 
culinary training to improve their communities.  Each individual should be fully committed to attending 
school 32 hours per week, plus special events, for the duration of the program and understand the de-
mands of a full-time culinary career.

5. lCCS reserves the right to only admit applicants who demonstrate the attitude, aptitude, and ability 
necessary for success as a culinary professional.

6. International Students: lCCS does not accept international students and is ineligible to accept or sponsor 
international students of any category including M-1 or F-1 students.

7. lCCS students participate in a paid internship and therefore, to be eligible for admission applicants must 
be legally allowed to work within the United States outside of the parameters of a student visa.
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8. REASONABlE ACCOMMODATIONS POlICy – INDIvIDUAlS WITH DISABIlITIES:
lCCS 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 lCCS. To 
request an auxiliary aid or service please contact the School Director.  Individuals requesting an auxiliary 
aid or service will need to complete an Application for Auxiliary Aid. To enable lCCS to timely provide an 
auxiliary aid or service, lCCS 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 with the lCCS Executive Board.

STUDENT CODE OF CONDUCT
Students are required to act in a manner that 
conforms to the spirit and purpose of the School, 
reflecting credit on themselves, lCCS and the 
various culinary arenas for which they are being 
trained. Students must conform to standards 
of professionalism, dress and hygiene at all 
times. lCCS reserves the right to discipline any 
student, including immediate and permanent 
dismissal, for violations of the student conduct 
policy. The following examples of offenses are 
not exclusive and are provided as the most 
common types of examples that violate the 
spirit of professionalism and ethics: (1) academic 
misconduct, fraud or cheating; (2) theft, property 
damage, vandalism; (3) disruptive or disorderly 
conduct; (4) threatening, violent or aggressive 
conduct, profanity, insubordination; (5) sexual or 
nonconsensual contact, harassment in any form; 
(6) illegal or unauthorized possession or use of drugs or alcohol; (7) possession of a firearm on or off campus during 
school sponsored activities.

DRUG AND AlCOHOl POlICy
lCCS is committed to the education of students, employees and community members regarding substance abuse 
prevention, detection and treatment services; to other ongoing efforts that foster such education; and to the maintenance 
of a drug-free environment throughout the organization. Students and employees are subject to appropriate disciplinary 
action for violation of this policy. A copy of the complete Drug and Alcohol Policy, which includes a listing of agencies 
and clinical services a student may contact for assistance, is available at the school for students to review. The ultimate 
responsibility for overcoming a dependency or inappropriate use is that of the student.

SMOKING
The lCCS is a non-smoking facility. Smoke breaks may only occur in between classes or during an instructor 
conducted break at the designated smoking area.

ATTITUDE
Students must maintain a positive attitude at all times or may be sent home without participation points for the day.

PERSONAl HyGIENE
Student must maintain a neat and clean appearance. Hair that is below the shoulder must be pulled back at all 
times. Facial hair must be neatly trimmed at all times. Finger nails must be trimmed, clean and polish free. The 
use of perfumes and cologne will not be permitted at any time.

Governor Rick Snyder (right) visits LCCS to recognize and support 
its unique vocational model for Michigan schools. 
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UNIFORM
lCCS students must come to school in a proper uniform. A proper uniform is defined as a clean lCCS chef coat, 
clean all black pants (must be approved), clean lCCS apron, clean chef’s hat, all black non-slip shoes (must be 
approved), black Sharpie pen, and Instant-read thermometer. Daily attendance points may be reduced at the 
School Director’s discretion for students who fail to comply with the aforementioned uniform criteria.

REQUIRED MATERIAlS
Students will be required to bring with them a three-ring binder (recipe binder), a black Sharpie pen, a notepad, 
and a professional knife set.

COMPUTERS
Students will be required to check their e-mails multiple times a day/week. Also, students will be required to 
have access to a word processing program.

ATTENDANCE
lCCS offers training that equates to real world experience.

Students must notify a designated staff member of the school when they will be absent or late for class. 
Students must attend a minimum of 90% of the program hours and must complete 100% of the internship 
to have satisfactory academic progress to graduate. The maximum number of consecutive absences that will 
result in students being automatically withdrawn from the program is four (4) scheduled class days (excluding 
any scheduled breaks).

Students are required to arrive on time (8:00 am) and in the proper uniform.

Each late arrival or early departure will result in a 10-point reduction from the student’s grade during the term 
the tardiness occurred.

Each unexcused absence will result in a 30-point deduction from the student’s grade during the term the 
absence occurred.

Pre-excused absences will result in a 20-point deduction. Absences may be granted by the School Director but 
only for extraordinary circumstances, such as the severe illness of the student or an immediate family member. 
At the School Director’s discretion, students may make up missed time by completing exercises or tutoring on 
Friday within one (1) week of the absence, tardiness or early departure.

lEAvE OF ABSENCE
Due to the intensive nature of the Culinary Training Program lCCS does not permit students to take a leave of 
absence.

REINSTATEMENT
A student who was previously academically dismissed or withdrew due to unforeseen circumstances may apply 
for reinstatement to the institution by submitting a written appeal to the Executive Board. The appeal should 
be in the form of a letter explaining the reasons why the student should be readmitted. The decision regarding 
readmission will be based upon factors such as grades, attendance, student account balance, conduct, and the 
student’s commitment to complete the program. Dismissed or withdrawn students who are readmitted must 
sign a new Enrollment Agreement and will be charged tuition consistent with the existing published rate.

ClASS CANCEllATIONS AND SCHOOl ClOSINGS
If the School must close due to unforeseen circumstances such as inclement weather or other emergency situ-
ations, extra class time is embedded into the program to ensure all program content is covered. The school 
utilizes text messages to notify students of school closings, modified hours or class cancellations. Students may 
also contact the School Director directly at  Zach@lCculinary.org for school closing information.
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GRADING SCAlE
Students will be awarded points for each term. The point scale used by lCCS incorporates the following program 
requirements:

• Daily Attendance and Participation: 800 pts.

• Recipe Binder: 200 pts.

• Mid-Term: 100 pts.

• Term 1 Reports: 200 pts. (100 each)

• Terms 2 & 3 Semester Menu Development Project: 200 pts.

• Weekly Quizzes: 200 pts. (20 per week)

• Final Practical: 300 pts.

• Final Written: 200 pts.

Total = 2,000 pts. (per 10-week term)

Points are converted to the following Grading Scale each term:

• 1900 - 2000 = 4.0

• 1800 - 1899 = 3.5

• 1700 - 1799 = 3.0

• 1600 - 1699 = 2.5

• 1500 - 1599 = 2.0

• 1400 - 1499 = 1.5

• 1300 - 1399 = 1.0

Students must have 6400 points upon program completion to receive a Certificate of Completion. Students 
must score a 1600 per term and achieve a cumulative grade of 2.0 or higher each term to meet Satisfactory Aca-
demic Progress.  Students who fail to achieve a 2.0 will be placed on probation (see the probation policy).

SATISFACTORy ACADEMIC PROGRESS
Satisfactory academic progress is measured qualitatively by review of the Cumulative Grade Point Average 
(CGPA); and quantitatively by review of the 90% cumulative attendance rate. All students must complete within 
a maximum timeframe of 100% of the program length. Due to the intensive and immersive nature of training, 
the program length may not be extended. Satisfactory progress is defined as a minimum of a 2.00 GPA each 
term, and an attendance rate of at least 90% of the scheduled clock hours. To successfully complete a program 
the student must complete all program requirements within 100% of the program length, measured in weeks. 
lCCS does not permit students to take a leave of absence.

Students are graded on participation, quizzes, tests, projects, daily assignments, skills progress, and internship. 
At the end of each term (10 weeks), all students are evaluated for satisfactory academic progress.
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APPEAlS POlICIES 
A student may submit an appeal based on one of four adverse determinations:

1. Attendance or conduct policy violations

2. Satisfactory Academic Progress (SAP) violation

3. Test Grade(s)

4. Program dismissal.

Formal appeals must be submitted within five calendar days of the date the student is considered to have re-
ceived notice of the adverse determination. Appeals must include a completed, dated and signed letter from 
the student that includes:

1. Specific academic decision at issue and

2. Resolution sought by the student.

A SAP attendance or conduct violation appeal must include an explanation of the circumstances that:

1. led to the violation or otherwise explains the student’s deficient performance; and

2. include plans to improve achievement going forward; and

3. include supporting documentation of the situation, events, or circumstances that prevented the student 
from attaining satisfactory academic progress.

*  Note: generally, only extraordinary circumstances are considered, such as the severe illness of the student 
or an immediate family member.

Test Grades:  Students who disagree with a test grade should discuss it with the School Director upon receipt 
of the grade. Test grades are reviewed at the School Director’s discretion. Only graded tests, midterm and final 
course grades are eligible for appeal.

DISMISSAl
Dismissal of a student will be considered only when the school administration indicates there is no other re-
course. Reasons for dismissal include but are not limited to the following:

1. failure to maintain satisfactory academic progress

2. flagrant disregard for program objectives

3. violation of Attendance and/or Tardiness Policies

4. violation of federal, state or local laws

5. violation of the Drug & Alcohol Abuse Policy

6. sexual harassment

7. failure to meet financial obligations

8. violation of the Student Conduct Policy

A student will be officially notified of a dismissal by a written notice, sent by  certified mail. A dismissed student 
has the right to appeal as outlined in the appeal policy section above. A dismissed student may be considered 
for entrance into a program of the School, again by following the standard admissions process.
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The student’s appeal will be sent to the School Director and Executive Board. A written decision following 
an appeal hearing will be issued within five (5) days of the school’s receipt of the appeal. The decision of the 
School Director or designee will be final. If the appeal is granted, the student must regain SAP status by the time 
projected in an individual learning plan, but no later than the end of the term. Once a formal appeal is filed, 
lCCS will take no action regarding the adverse academic decision, and financial charges will be suspended until 
the appeal process is concluded. The appeal committee’s decision is final and no further appeals for the same 
adverse academic decision are permitted. If the appeal is denied, the date of determination is the date of the 
adverse academic decision after which the student will not be charged for any attendance.

WITHDRAWAl PROCEDURES
Students who intend to withdraw from lCCS should notify the School Director by telephone, in person, by email 
or in writing to provide official notification of their intent to withdraw and the date of withdrawal.  Students 
who fail to notify the institution of their intention to withdraw and fail to attend classes for four (4) consecutive 
days without contacting the school will be administratively withdrawn. Students voluntarily withdrawing from a 
program may be permitted to restart with approval by the School Director; also, the $200 application fee will be 
waived. More than one withdrawal may result in the student being required to reapply to restart the program, 
following the standard admissions process.

MAKE-UP WORK
At the School Director’s discretion, make-up work may be permitted for students who have missed class 
assignments or tests. Make-up work must be completed within 10 calendar days or prior to the end of the term.

REQUIREMENTS FOR GRADUATION
When a student achieves a cumulative grade point average (CGPA) of 2.0 or above or 6400 points; has success-
fully completed all modules, including 100% of the internship; has attended a minimum of 90% of the program 
hours; has no incomplete grades, and has no remaining financial obligations to the School, a Certificate of 
Completion is issued to the graduate.

TRANSFER OF CREDIT
Due to the unique nature of the Culinary Training Program curricula, only a Food Safety Certification will be con-
sidered for transfer of credit approval. The certification must be active during the student’s attendance at lCCS.

To be considered for Food Safety Certification transfer credit:

1. The applicant must submit a copy of a valid certificate from either the National Restaurant Association 
Education Foundation (Servsafe®), Thomson Prometric (formerly Experior Assessments), or National 
Registry of Food Safety Professionals.

2. The copy of the certificate must be submitted to Admissions with the program application form or during 
the application process.

3. Applicants who are granted credit will be exempted from attending the Food Safety Certification class, 
and will receive a tuition credit of $75.

4. For students wishing to transfer to another institution, lCCS will provide an official transcript to the 
institution and, if requested, a copy of the program catalog. Students should be aware that it is completely 
at the discretion of the other institution whether or not to accept credits from lCCS.

5. All transfer of credit requests and appeals are handled by the School Director.

6. There are no fees associated with the evaluation, granting or appeal of transfer of credit.
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COMPlAINT PROCESS
Any enrolled student is afforded the right, per the 2009 Michigan Proprietary Schools Act, to file a complaint for 
violation of state laws, rules, and policies as stated and related in the enrollment process of the School as follow:

1. The student shall first contact the School Director in person, by phone or via email to attempt to resolve 
his/her concerns. This meeting may involve other lCCS staff members.

2. If the student is unable to resolve his/her concerns with the School Director, he/she may file a written 
complaint with the Executive Board within five (5) days of the alleged infraction. The written complaint 
should be filed in accordance with the lCCS Complaint Form. This form is available on the lCCS website 
at www.lCculinary.org

a. The Executive Board will have ten days to review and evaluate the student’s complaint.

b. At the Executive Board’s discretion, the complainant, along with the School Director and/or lCCS 
staff member, may be invited to present the complaint in person at a designated time within the 
ten-day review period.

3. If the student does not feel the matter has received adequate attention for a fair outcome, he/she may 
file a formal complaint with the School’s state agency and the Michigan Attorney General’s Office at the 
following mailing address:

• Michigan Department of licensing and Regulatory Affairs
Bureau of Commercial Services Enforcement Division
PO Box 30018
lansing, Michigan 48909
Phone: (517) 241-9202
Fax: (517) 241-9280
www.michiganps.net
Email: bcsinfo@michigan.gov

• Office of the Attorney General Consumer Protection Division
P. O. Box 30213
lansing, Michigan 48909-7713
Phone: (517) 373-1140
Toll Free in Michigan: (877) 765-8388
Fax: (517) 241-3771

4. No student shall be subjected to coercion, intimidation, interference, retaliation, or discrimination for 
registering such complaint or for assisting in the investigation of any alleged violation of laws or rules 
prohibiting free rights to be exercised.



PAGE 13
CATALOG LAsT revised FeBrUArY 1, 2017

NOTIFICATION OF RIGHTS UNDER FERPA
The Family Educational Rights and Privacy Act (FERPA) affords students certain rights with respect to their 
education records. These rights include:

1. Students have the right to inspect and review their education records within 45 days of the day lCCS 
receives a request for access.

a. A student should submit to the lCCS Student Services Office a written request that identifies the 
record(s) the student wishes to inspect. lCCS will make arrangements for access and will notify the 
student of the time and place where the records may be inspected.

2. Students have the right to request an amendment of their education records that they believe are 
inaccurate, misleading or otherwise in violation of their privacy rights under FERPA.

a. A student who wishes to ask lCCS to amend a record should write to the Student Service Office, 
clearly identify the part of the record the student wants changed, and specify why it should be 
changed. If lCCS decides not to amend the record as requested, it will 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. Students have the right to provide written consent before lCCS discloses personally identifiable information 
from their education records, except to the extent that FERPA authorizes disclosure without consent.

a. lCCS discloses education records without a student’s prior written consent under the FERPA 
exception for disclosure to school officials with legitimate educational interests.

b. A school official typically includes a person employed by lCCS 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 disciplinary or grievance committee.

c. A school official also may include a volunteer or contractor outside of lCCS who performs an 
institutional service or function for which the school would otherwise use its own employees and 
who is under the direct control of the school with respect to the use and maintenance of personally 
identifiable information from 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.

d. A school official typically has a legitimate educational interest if the official needs to review an 
education record in order to fulfill his or her professional responsibilities for lCCS.

e. Upon request, lCCS also discloses education records without consent to officials of another school 
in which a student seeks or intends to enroll.

4. Students have the right to file a complaint with the U.S. Department of Education concerning alleged 
failures by lCCS to comply with 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 Ave. 
SW, Washington, D.C. 20202.
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STUDENT SERvICES 
1. ORIENTATION - New students participate in an orientation program prior to beginning classes. This program 

is designed to acquaint students with the policies of the school and introduce them to staff and faculty 
members who will play an important part in the students’ academic progress.

2. HEAlTH SERvICES – lCCS does not provide health services.

3. HOUSING – lCCS does not provide on-campus housing; however, it does assist students in locating suitable 
housing off campus. For a list of available housing, students should contact the Student Services Office.

4. TUTORING – Tutoring is available to students as needed; a student needing tutoring should talk to the 
School Director to set it up. Tutoring is only available on Fridays.

5. STUDENT ADvISING  – Academic advising is coordinated by the School Director and includes satisfactory 
academic progress and attendance. The School Director and Student Service Director serve as advisors 
and assist students in establishing individual learning plans, make-up work, missed or retake exams and 
meeting graduation requirements.

6. PlACEMENT ASSISTANCE – lCCS maintains an active Student Services Office to assist graduates in locating 
entry-level, educationally related career opportunities. The Student Services Office works directly with 
business, industry, and advisory board members to assist all students with access to the marketplace. 
lCCS does not, in any way, guarantee employment. It is the goal of the Student Services Office to help 
all students realize a high degree of personal and professional development and successful employment. 
Specific information on job opportunities and basic criteria applicable to all students and graduates 
utilizing placement services is available by contacting the Student Services Office.

JOB PlACEMENT
The public’s awareness of farm-to-table food preparation is growing rapidly. As more people begin to understand the 
importance of good health, the need for a sound global food production and experienced culinary professionals is 
expanding. Toward that end, our team is continuously hard at work locating new opportunities for our graduates. We 
strive to place our graduates in a variety of food service positions directly related to the training received which may 
include but are not limited, restaurant management, food distribution, food critics/reviews, teaching, and/or any field 
related to food services. The excellent reputation of lCCS’s graduates results from our comprehensive curriculum 
and the high quality instruction we provide. This reputation allows us to maintain relationships with many of the best 
employers in the Upper Peninsula of Michigan and around the country.

lCCS provides career and job placement assistance, however we do not guarantee employment. Mock interviews 
are conducted and resumes are accepted and passed along to employers looking for vocational students. All 
job placement data will be collected and documented and shared with third-party regulators, including but not 
limited to accrediting bodies, state and/or federal agencies.  The information included consists of the employer’s 
name, title, address, phone, email, date of employment, job description, remuneration and, if applicable, last 
date of employment.  Please refer to the Educational Objectives and Gainful Employment section of the catalog 
for additional job placement information.

COPyRIGHT POlICy
It is the intention of lCCS to strictly enforce a policy of zero tolerance for copyright violations and to comply with 
all applicable laws and regulations. Any student who engages in the unauthorized distribution of copyrighted 
material, including unauthorized peer-to-peer file sharing, is subject to disciplinary actions by the school, or any 
applicable actions in conjunction with federal and state law.
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PROGRAM COSTS
• Tuition = $12,000

• Registration Fee = $200

• Books/Media/Class Supplies = $500

• Knives = $230

• Jacket = $50 (2)

• Pants = $40 (2)

• Skullcaps = $20 (2)

• Apron = $25 (2)
• Upon withdrawal or termination lCCS will assess an administrative fee withdrawal fee of $100.

Accepted Payment Methods:  cash, check, money order and credit card (AMEX, visa or MasterCard). A 2% 
processing fee will be assessed for credit card charges.

Note: lCCS also provides scholarships and institutional lending as outlined in the policies below.

SCHEDUlE OF PAyMENT
• $200 registration fee is due upon submission of the Enrollment Agreement.

• $12,000 tuition fee may be paid in full upon acceptance into the program or in three payment periods.

• Payment Period:  $4000 must be paid in three installments prior to commencement of the first three 
class terms.  No interest or service fees will be assessed for students that remit payment over the 
designated payment period.

• Books, Media, Class Supplies are billed to the student each payment period.

• Knives, Jacket, Pants, Skullcaps and Apron are billed to the student upon purchase.

lCCS SCHOlARSHIP PROGRAM
lCCS offers an institutional scholarship to students who have financial need, as determined by information 
provided in the les Cheneaux Culinary School Scholarship Application and who are enrolled in the full-time 
Culinary Training Program.

Recipients must maintain Satisfactory Academic Progress (SAP) as outlined in the catalog to remain eligible for 
the scholarship. 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, supplies, books and fees).

The scholarship will not be awarded to the student, in whole or in part, as a cash payment.

Student must be in good financial standing with the institution to receive eligible scholarship disbursements.

lCCS makes available a limited amount of money each year for such scholarships. Once it is determined that 
available funding is exhausted, scholarships will not be available to otherwise eligible students. For the 2016-
2017 calendar year, $22,500 has been budgeted for scholarships.
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SCHOlARSHIP REQUIREMENTS
To apply for the lCCS scholarship, applicants 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 the lCCS Culinary Training Program.

The student must enroll and begin the program of study at lCCS the year the scholarship has been awarded. 
Failure to do so will void the scholarship.

Recipients must also complete the standard application process and meet all admissions and eligibility 
requirements thereof.

In order to maintain eligibility, the student must:

a. Maintain full-time student status.

b. Maintain attendance in good standing throughout the program.

c. Students must maintain Satisfactory Academic Progress (SAP) as described here to receive scholarship 
disbursements:

Satisfactory academic progress is measured qualitatively, by review of the Cumulative Grade Point Average 
(CGPA); and quantitatively by review of the 90% cumulative attendance rate. All students must complete within 
a maximum timeframe of 100% of the program length. Due to the intensive and immersive nature of training, 
program length may not be extended.

Satisfactory progress is defined as a minimum of a 2.00 CGPA and an attendance rate of at least 90% of the 
scheduled clock hours. To successfully complete a program, the student must complete all program requirements 
within 100% of the program length, measured in weeks.  lCCS does not permit students to take a leave of 
absence.

Students are graded on participation, quizzes, tests, projects, daily assignments, skills progress, and internship. 
At the end of each term (10 weeks), all students are evaluated for satisfactory academic progress.

SCHOlARSHIP DISBURSEMENTS
The scholarship funds will be awarded in three (3) equal payments into the students lCCS account at the 
beginning of each term and after a satisfactory SAP has been determined.

IMPACT OF WITHDRAWAl OR TERMINATION ON SCHOlARSHIP
In the event that the student withdraws from the program or is terminated by lCCS for failure to comply with 
school policies, the lCCS refund policy will not apply to the scholarship, in that the student will not receive a 
refund if the credit balance is due to the scholarship award.

THE lCCS STUDENT lOAN PROMISSORy NOTE FUND
The lCCS, together with financial assistance from a group of generous donors, has established a Student loan 
Fund for the purpose of assisting students in the payment of their lCCS tuition. The desire is for these funds to 
be repaid as soon as possible so that they can be made available to future students. Monies raised for this Fund 
will be kept and managed in a dedicated account.

Students desiring tuition assistance from this Fund should complete the required Student loan Fund Application. 
Upon approval of their request, the student will be required to sign a Student loan Fund Promissory Note. 
The lCCS Subsidized loans program is available to full-time students who display financial need. Financial 
need is determined by the results of the student’s loan application and the school’s Cost of Tuition. lCCS pays 
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(subsidizes) the interest that accrues on the lCCS Subsidized loan during the time the student is enrolled and 
meeting satisfactory academic progress.  First time enrollees may borrow up to $12,000 for tuition fees ONly. 
The amount of the loan must be paid in full within three (3) years of program completion/graduation.  Students 
who voluntarily withdraw, or are withdrawn from the program due to failure to meet satisfactory academic 
progress, attendance and/or conduct policies, will be required to remit payment within three (3) years of the 
official date of withdrawal. Outstanding loan balances will be subject to a 5% interest fee upon the student’s 
program graduation/completion date.

The award will be awarded in three (3) equal payments into the student’s lCCS account at the beginning of 
each term and after a satisfactory SAP has been determined. Scholarship money may only be used for tuition, 
uniforms and supplies, not housing expenses.

A co-signer may be required to meet the loan credit criteria.

CANCEllATION AND REFUND POlICy
REJECTION OF APPlICANT: If an applicant is rejected for enrollment by lCCS, a full refund of all monies paid will 
be made to the applicant.

PROGRAM CANCEllATION:  If lCCS cancels a program subsequent to a student’s enrollment, lCCS will refund 
all monies paid by the student.

CANCEllATION PRIOR TO THE START OF ClASS OR NO SHOW: If a student cancels 30 days prior to the start of 
scheduled classes or never attends class (no-show), lCCS will refund all monies paid, less a maximum application/
registration fee of $200. lCCS will accept cancellation requests by email, phone or in writing. A refund will be 
issued in accordance with the Refund Policy denoted below.  Because of the upfront investment in training 
materials and administrative details, lCCS will refund all tuition monies less the $200.00 (U.S.D.) registration fee.

THIRD PARTy PAyER:  In the event a third party paid said student’s tuition, any refund due will be issued to that 
third party.

REFUND PROCESSING: All refunds due will be made within thirty days (30) calendar days of the first scheduled 
day of class, date of cancellation, or date of determination, whichever is earlier.

PROGRAM AUDIT PERIOD:  lCCS allows all students to audit the training program for 30 seat days. During this 
30-day period, if a student withdraws he/she will be considered as a cancellation or no-show and will receive a 
full refund of all tuition charges. lCCS will retain only the application fee of $200 and non-refundable fees for 
knives, uniforms, skullcaps, and aprons which are provided to students one day before the program begins.

NON-REFUNDABlE ITEMS:*  The following non-refundable items are ordered approximately one month prior to 
program commencement and provided to all enrollees one day before the program begins:

• Media/Class Supplies - $500
• Knives - $230
• Jacket - $50 (2)
• Pants - $40 (2)
• Skullcaps - $20 (2)
• Aprons - $25 (2)

*Students may receive a refund or a replacement of these items if they are returned for good cause (e.g. wrong 
size or damaged).

BUyER’S RIGHT TO CANCEl:  Students may receive a refund of all tuition fees if they cancel within three (3) days 
of signing the enrollment agreement.
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WITHDRAWAl OR TERMINATION AFTER START OF ClASS AND AFTER 
CANCEllATION PERIOD
AvOCATIONAl COURSES: lCCS offers a wide array of avocational courses for graduates, culinary professionals 
and enthusiasts who seek in-depth and advanced training for personal or professional enrichment. These may 
include Professional Culinary Studies, Foodservice Management, Server Certification, ServSafe Certification, 
Practical Cooking Skills courses, Guest Chef demonstrations and lectures, Farm to Table, and Pastry seminars 
and workshops. These courses will vary from 1 hour to 8 hours.  Applicants who register for avocational courses 
14 days prior to course commencement but decide not to attend may receive a refund by notifying lCCC of their 
intent to cancel within 72 business hours of registration. Applicants who register within 13 days of the course 
commencement are not eligible for a refund.

vOCATIONAl PROGRAM:

1. Refund amounts must be based on a student’s last date of attendance (lDA). When determining the 
number of weeks completed by the student, lCCS will consider a partial week the same as if a whole week 
were completed, provided the student was present at least one day during the scheduled week.

2. A student who withdraws or is terminated after the first month of training and through fifty percent (50%) 
of the period of financial obligation, tuition charges retained will not exceed a pro rata portion of tuition 
for the training period completed, plus ten percent (10%) of the unearned tuition for the period of training 
that was not completed; up to a maximum of $1,000.

3. A student who withdraws or is terminated after fifty percent (50%) of the period of financial obligation is 
completed shall be obligated for the full tuition for the program.

4. Upon withdrawal or termination, lCCS will assess an administrative withdrawal fee of $100.

DElINQUENT PAyMENT PlAN ACCOUNTS: Failure to remit the $4000 tuition fee within 30 days of the start of 
the first three terms will result in termination from the program.

COllECTIONS:  Outstanding account balances will be conveyed to a collection agency within 30 days of the 
student’s date of withdrawal or termination. Any legal and collection fees associated with collections on 
delinquent accounts are the responsibility of the student.

STUDENT TO TEACHER RATIO
The maximum student/teacher ratio(s) for the Culinary Training Program is 12-1. The student to teacher ratio 
for avocational courses is 20-1.

CUlINARy TRAINING PROGRAM
The les Cheneaux Culinary School offers a very new approach to culinary education, set in a superbly tranquil 
world to provide the perfect environment for teaching, preparing, and enjoying perfect food.

PROGRAM DESCRIPTION:  lCCS’s Culinary Training Program focuses on “farm to table” culinary training. The 
program offers students an extraordinary opportunity to become a culinary leader in their community. This 
program includes training on principles of cooking, fine dining, food service, food preservation and safe storage 
of locally sourced wholesome and delicious foods.  

PROGRAM lENGTH:  1360 clock hours over 40 weeks (4 ten-week terms)

Certificate of Completion:  Students receive a Certificate of Completion at the end of the program.  
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OvERAll PROGRAM OBJECTIvE
By the end of this program graduates will be able to:

• Know how the various segments of the industry contribute to local, state, national, and international economies.

• Analyze the advantages and disadvantages of the working conditions and of various careers in the food service and 
hospitality industry.

• Understand the relationship between industry trends and local, state, national, and international economic trends.

• Understand the basic procedures for the safety of employees and guests, including the procedures for emergency 
situations.

• Understand the role of the Occupational Safety and Health Administration in regulating practices in the food service 
and hospitality industry.

• Know the causes, prevention, and treatment of common accidents and the reporting procedures involved.

• Know the purpose of and information in material safety data sheets (MSDS).

• Understand basic local, state, and federal sanitation regulations as they pertain to food production and service.

• Know the standards of personal grooming and hygiene required by local, state, and federal health and safety codes.

• Understand safe and sanitary procedures in all food handling, including food receiving, storage, production, service, 
and cleanup.
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• Know types of food contamination, the potential causes, including cross contamination, and methods of prevention.

• Know the essential principles of Hazard Analysis Critical Control Points, including the use of flowcharts.

• Understand the purpose of and process for required certification (e.g., ServSafe).

• Analyze the relationship of effective management and business procedures to important outcomes, such as 
profitability, productivity, workplace atmosphere, consumer and guest satisfaction, and business growth.

• Understand and interpret business plans.

• Understand the differences in goals and organizational management of various food service businesses.

• Understand the importance of specific human resource practices and procedures that address workplace diversity, 
harassment, personal safety, and discrimination.

• Know the responsibilities of management, such as ensuring safe work practices and conditions and complying 
with important laws and regulations that affect employment (e.g., wage and hour laws, tenant status, and 
accommodation of minors).

• Understand how various departments in a food service facility contribute to the economic success of a business.

• Know the procedures for maintaining inventories; ordering food, equipment, and supplies; and storing and restocking 
supplies.

• Prioritize tasks and plan work schedules based on budget and personnel.

• Understand the relationship between facilities management and profit and loss, including the costs of breakage, 
theft, supplies use, and decisions for repairs or replacement.

• Know the types of materials and supplies used in the maintenance of facilities, including the identification of the 
hazardous environmental and physical properties of chemicals and the use of material safety data sheets.

• Understand the procedures for cleaning, maintaining, and repairing facilities and equipment and the importance of 
preventive maintenance.

• Know the qualities and properties of food items and ingredients used in food preparation.

• Use, maintain, and store the tools, utensils, equipment, and appliances appropriate for preparing a variety of food 
items.

• Know the principle of mise en place, including the placement and order of use of ingredients, tools, and supplies.

• Prepare food by using the correct techniques and procedures specified in recipes and formulas.

• Use plating techniques, including accurate portioning and aesthetic presentation skills.

• Plan and follow a food production schedule, including timing and prioritizing of tasks and activities.

• Know the qualities and properties of food items and ingredients used for baked goods, pastries, and desserts.

• Use, maintain, and store the tools, utensils, equipment, and appliances appropriate for preparing, serving, and 
storing baked goods, pastries, and desserts.

• Know the principle of mise en place, including the placement and order of use of the ingredients, tools, and supplies 
needed to produce baked goods, pastries, and desserts.
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• Produce baked goods, pastries, and desserts by using correct techniques, procedures, and various finishing 
techniques.

• Understand the importance of customer service to the success of the food service establishment.

• Understand the concept of exceptional customer service and know ways of anticipating the needs and desires of 
customers to exceed their expectations.

• Know common customer complaints and the service solutions for preventing or resolving complaints.

• Understand the roles of management and employees in effectively meeting the needs of culturally and generationally 
diverse customers.

• Interact with customers in a positive, responsive, and professional manner.

• Understand the concept of mise en place in relation to food and beverage service.

• Understand the required duties of various positions, including those of the host/ hostess, wait staff, bus person, and 
others related to opening, closing, change-of shift, and preparatory work.

• Use safe, efficient, and proper procedures for setting, serving, maintaining, and busing tables.

• Use proper techniques for customer service, including greeting, seating, presenting and explaining menu items, and 
taking customer orders.

• Use appropriate, effective, and efficient techniques for writing food and beverage orders, relaying orders to the 
kitchen, coordinating and assembling food orders, preparing and presenting checks to customers, and processing 
payments.:

• Understand basic nutritional principles and know how to use food preparation techniques that conserve nutrients.

• Interpret nutritional or ingredient information from food labels and fact sheets and analyze menu items to meet the 
dietary needs of individuals.

• Understand the process for creating nutritious, creative, and profitable menus in accord with availability and 
demand.

• Know the components of a profit-and-loss statement.

• Understand the importance of the menu as the primary source of revenue generation and cost control.

• Calculate recipe costs and pricing per portion and compare the cost per cover to the theoretical cost.

• Understand the customer’s perception of value and its relationship to profit and loss:

• Understand basic marketing principles for maximizing revenue based on supply and demand.

• Know the major market segments of the industry and understand how marketing principles and procedures can be 
applied to target audiences.

• Understand the various types of entrepreneurial opportunities in the food service industry.

• Analyze marketing strategies; including promotional selling and upgrading, and their effect on profits.

• Know methods to develop and maintain long-term customer relations.
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UNITS OF STUDy
Term 1
lecture hours: 80

lab hours: 240

Students will learn the basic cooking and preparation techniques used in modern cookery. These techniques 
may include but are not limited to baking, broiling, deep frying, stewing, poaching, steaming, smoking, grilling, 
griddling, sautéing, frying, and braising. Teachers will focus on the methods of creating dishes rather than 
individual recipes. Students will keep a log book of these methods and techniques to use as a guide for the 
rest of the program. Students will write book reports on four culinary-influenced books. During this semester, 
students will also spend a great deal of time with the house nutritional educator to learn how to create good 
nutritious menus and food sources.

Sanitation class will educate the student on food safety and sanitation. The Instructor will teach thorough 
guidelines of the ServSafe program.

The following topics will also be covered in Term 1:

• Safety and Sanitation

• Knives and Tools

• Equipment

• Recipes and Formulas

• Garnishes and Plating

• Herbs and Spices

• Salads and Dressing

• Stocks, Soups, and Sauces

• Grains, Pasta, and vegetables

• Dairy

Term 2
lecture hours: 80

lab hours: 240

Students will take the skills they have developed in Term 1 to another level by adding new, more advanced 
cooking techniques. Some of these techniques may include but are not limited to butchery, sous vide, garde 
manger, bakery, smoking, curing, breads, pastries, and various ethnic cuisines.  Students will be required to keep 
a log book.

The following topics will also be covered in Term 2:

• Eggs

• Poultry

• Meat

• Fish and Shellfish

• Bakery, Cakes and Pastry

• Desserts
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Term 3
lecture hours: 80

lab hours: 240

This term will focus on looking at the food and beverage establishment as a whole.  Students will learn how to 
create profitable menus, source food in a sustainable and profitable fashion, develop schedules, write standardized 
procedures, provide good/efficient service, and create a cost effective marketing and advertising strategy.

The following topics will also be covered in Term 3:

• Advanced Cooking Techniques

• Saltwater Fish and Shellfish

• Costing

• Management

• Front of the House and Serving

• Menus

• Marketing Strategies
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Term 4
lecture hours: 0

lab hours: 0

Internship hours: 400

Students will participate in an Internship at the lCCS Restaurant. 
The internship will focus on all aspects of restaurant operation, 
management, serving, customer care and daily organizational 
functions. Students will not only practice, but master every 
duty that it takes to manage a professional kitchen. Students 
will be scheduled as if employed in a traditional business 
(with minimal approved request-days off). The menus will be 
developed by students with concentration on regional cuisine, sustainability, and profitability. Each student 
will be required to work 35 to 60 hours a week depending on volume of business.



PAGE 25
CATALOG LAsT revised FeBrUArY 1, 2017

EDUCATIONAl OBJECTIvES AND GAINFUl EMPlOyMENT
lCCS’s Culinary Training Program was established 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. This program will provide you the opportunity to spend time in an industry-equipped kitchen working 
alongside a chef and learning the skills necessary to explore your passion and pursue your goal of a career in the 
culinary or food service industry.  The program is designed to introduce you to various techniques and expose 
you to the preparation of farm-to-table cuisine. It will also provide you with theoretical and technical skills that 
can be applied to the preparation of many cuisines. lCCS has a dedicated team to assist you and support you in 
your career aspiration to help you achieve your goal of a career in the culinary or food service industries.

Upon completion of the Culinary Training Program, the graduate should have the skills needed to begin his/
her career in the culinary, food service, restaurant 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 various titles of “chef” in the foregoing 
list generally apply to more advanced roles in a professional kitchen. The jobs mentioned below, provided by 
the US Department of labor Bureau for labor Statistics, are merely examples of certain potential jobs, and are 
not a representation that these outcomes are more probable than others. lCCS cannot guarantee employment 
or salary. Graduates should expect strong competition for jobs as chefs or head cooks at upscale restaurants, 
hotels, and casinos, where the pay is typically highest.



PAGE 26  
CATALOG LAsT revised FeBrUArY 1, 2017

EMPlOyMENT OPPORTUNITIES
Most job opportunities for chefs and head cooks are expected to be in food services, including restaurants. 
Program completers can expect strong competition for jobs at upscale restaurants, hotels, and casinos, where 
the pay is typically highest.  

MEDIAN PAy:  The median annual wage for chefs and head cooks was $41,500 in May 2015.  (see, www.bls.gov)

The Bureau of labor Statistics, U.S. Department of labor, Occupational Outlook Handbook, 2016-17 Edition 
reflects the following potential occupations for graduates from the Culinary Training Program:

Occupation Name Occupation Code
Cooks, restaurant 35-2014.00
Combined Food Preparation and Serving Workers, Including Fast Food 35-3021.00
Cooks, Institution and Cafeteria 35-2012.00
Food Preparation and Serving Related Workers, All Other 35-9099.00
Dining Room and Cafeteria Attendants and Bartender Helpers 35-9011.00
Hosts and Hostesses, Restaurant, Lounge, and Coffee Shop 35-9031.00
Bakers 51-3011.00
First-Line Supervisors/Managers of Food Preparation and Serving Workers 35-1012.00
Waiters and Waitresses 35-3031.00
Chefs and Head Cooks 35-1011.00
Cooks, Fast Food 35-2011.00
Food Preparation Workers 35-2021.00
Cooks, Private Household 35-2013.00
Food Servers, Non-restaurant 35-3041.00
Dishwashers 35-9021.00
        Food Service Managers 11-9051.00
Counter Attendants, Cafeteria, Food Concession, and Coffee Shop 35-3022.00
Cooks, Short Order 35-2015.00

The Bureau of labor Statistics, U.S. Department of labor, Occupational Outlook Handbook, 2016-17 Edition 
offers the following related occupations for graduates of culinary programs:

Occupation Name (  Bright Outlook) Occupation Code

Cooks, Short Order 35-2015.00

Food Preparation Workers   35-2021.00

Bartenders  35-3011.00

Counter Attendants, Cafeteria, Food Concession, and Coffee Shop  35-3022.00

Waiters and Waitresses  35-3031.00

Cooks, Fast Food   35-2011.00

Cooks, Short Order 35-2015.00

Counter Attendants, Cafeteria, Food Concession, and Coffee Shop  35-3022.00

Food Servers, Non-restaurant 35-3041.00

Dining Room and Cafeteria Attendants and Bartender Helpers  35-9011.00
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SCHOOl CAlENDAR 2016 -2017

September 2016
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

1 2 3

4 Last Day of 
Restaurant in
2016

5 Labor Day 6 7 8 9 10

11 12 13 14 15 16 17

18 Welcome
Picnic

19 Pantry/Food
Processing
Term 1 Begins

20 Farm Tours 21 22 Class ends
at 1:00 p.m.

23 24

25 26 Stocks and
Sauces/ Knife
Skills

27 28 29 30

October 2016
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

1

2 3 Methods and
Techniques

4 5 Cheryl Hooly
Vegetable Class

6 7 8

9 10 Methods and
Techniques

11 12 13 14 15

16 17 Poultry/
Rabbit

18 19 20 Mid-Term
Day

21 22

23 24 School Closed
for Fall Break

30 31 Freshwater
Fish trip to King’s

25 26 27 28 29

ALL BLUE DAYS ARE REQUIRED SCHOOL DAYS OR EVENTS
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November 2016
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

21 3 54

6 7 Game Week 8 9 10 Wild Game
Dinner

11 12

13 14 Lamb/Goat

Tom from Ebel’s

15 16 17 18 19

20 21 Thanksgiving
Break

22 23 24 Thanksgiving
Day

25 26

27 28 Pork

Tom from Ebel’s

29 30

December 2016
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

1 2 3

4 5 Beef 6 7 8 Finals – Term 1 9 10

11 12 Term 2
Begins
Quickbreads/
French Pastries

13 14 15 16 17

18 19 20 21 22 23 24

25 Christmas Day 26 27 28 29 30 New Year’s
Eve Prep

> Required

31 New Year’s
Eve

> Required

ALL BLUE DAYS ARE REQUIRED SCHOOL DAYS OR EVENTS
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January 2017
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

8 9 Yeast Breads
Dom
Angelosante

10
Dom
Angelosante

11
Dom
Angelosante

12
Dom
Angelosante

13 14

15 16 Smoking and
Curing

17 18 19 20 21

22 23 Soups 24 25 26 Mid-Term 27 28

29 30 Advance
Yeast Breads
Dom
Angelosante

31
Do m
Angelosante

1 2 Desserts 3 4 5 6 7

February 2017
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

2
Dom
Angelosante

1
Dom
Angelosante

3 4

5 6 Anne Boulley
Tempering
Chocolate

7 Anne Boulley
Filling Chocolate

8 Anne Boulley
Molding and
Decoration

9 Anne Boulley
Caramel and
Toffee

10 11

12 13 Sandwiches 14 Valentine’s
Dinner

>Required

15 16 17 18

19 20 Pasta 21 22 23 24 25

26 27 Potatoes 28 Jennifer
McGraw
Local Food
History

ALL BLUE DAYS ARE REQUIRED SCHOOL DAYS OR EVENTS
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March 2017
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

2 Finals1 Jennifer
McGraw
Local Food
History

3 4

5 6 Term 3 Begins
Advanced
Sauces

7 8 9 10 11

12 13 MEP 14 15 16 17 18

19 20 Saltwater
Fish

21 22 23 24

29 30 31 Spring Break
Trip to Charles-
ton/Low Country
(Husk)

25

26 27 Summer 
Recipe Testing

28

April 2017
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

1 Spring Break
Trip

2 Spring Break
Trip

3 Spring Break
Trip 

4 Spring Break
Trip 

5 Spring Break
Trip 

6 Spring Break
Trip 

7 Return from
Spring Break Trip

8

9 10 Wine Pairing 11 12 13 14 Good Friday 15

16  Easter
Brunch

17 Station
Set-up and
development

18 19 20 21 22

23 24 Ramp Festival
Summit

30

25 26 27 28 29

ALL BLUE DAYS ARE REQUIRED SCHOOL DAYS OR EVENTS
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May 2017
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

7 8 FOH/Bar
Training

9 10 11 12 13

14 Mother’s Day
Brunch

15 FOH/Bar
Training

16 17 18 19 20

21 22 FOH/Bar
Training

23 24 Soft Opening 25 Soft Opening 26 Restaurant/
Internships
Begin

Restaurant Hours: 5 p.m. – 9 p.m.
Closed Monday and Tuesday

Lunch Served (July 1 – August 19): 11 a.m. – 3 p.m.

27

28 29 Memorial
Day

30 31

1 Grand Hotel 2 Grand Hotel 3 Makeup Day 4 Makeup Day 5 6

ALL BLUE DAYS ARE REQUIRED SCHOOL DAYS OR EVENTS

SCHOOl POlICy STATEMENT
Students are expected to be familiar with the information presented in this school catalog, in any supplements 
and addenda to the catalog, and with all school policies. By enrolling in the culinary program at lCCS, 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.

CHANGES TO THE CATAlOG
This catalog is current as of the time of publication. From time to time, it may be necessary or desirable for lCCS 
to make changes to this catalog due to the requirements and standards of the school’s accrediting body, state 
licensing agency, U.S. Department of Education, or due to market conditions, employer needs or other reasons. 
lCCS reserves the right to make changes at any time to any provision of this catalog, including the amount of 
tuition and fees, academic programs and courses, school policies and procedures, faculty and administrative 
staff, the school calendar and other dates, and other provisions. lCCS also reserves the right to make changes in 
equipment and instructional materials, to modify curriculum and to combine or cancel classes.
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