
WE PREPARE YOU 
FOR THE IN-DEMAND 
CAREERS OF TODAY!

NLTCC’S MISSION
Northwest Louisiana Technical Community 
College is committed to providing quality 
workforce training and transfer opportunities to 
students seeking a competitive edge in today's 
global economy.

ENROLLMENT
Program enrollment is available fall, spring, and 
summer semesters. 8 week courses are available.  
Accepting new students every day.

TUITION AND FEES
The tuition and fees schedule is available at each 
campus and online at www.nltcc.edu. Tuition and 
fees are paid by semester. The Total Estimated 
cost (In State) for this program is $9,522.15.

LOCATIONS
This program is offered at the 
Shreveport Campus.

CULINARY ARTS (AAS)

  Find your direction... 
Visit www.NLTCC.edu

NON-DISCRIMINATION STATEMENT
Northwest Louisiana Technical Community College does not discriminate on the 
basis of race, color, national origin, gender, age, religion, qualified disability, 
marital status, veteran’s status, or sexual orientation in admission to its 
programs, services, or activities, in access to them, in treatment of individuals, 
or in any aspect of its operations. Northwest Louisiana Technical Community 
College does not discriminate in its hiring or employment practices.

Section 504 and ADA Coordinator: Alena Harris, Student Services 
2010 North Market Street, Shreveport, LA 71107 - (318) 676-7811 
7:30am-5pm M-Th and 8am-12pm F excluding holidays and weekends. 

Equity/Compliance Coordinator: Cindy Maggio, Senior Student 
Success Coordinator. 9500 Industrial Drive, Minden, LA 71055 - 
(318) 371-3035 - 7:30am-5pm M-Th and 8am-12pm F excluding holidays 
and weekends.  For the correct email addresses please visit
www.nltcc.edu. Check with the campus for summer hours of operation.

Shreveport Campus
2010 N. Market Street
Shreveport, LA 71107

(318) 676-7811

Find us on Twitter and Instagram @goNLTCC
Like us on Facebook or find us on YouTube by searching 

“Northwest Louisiana Technical Community College”

Northwest Louisiana Technical Community College 
is accredited by the Accrediting Commission of the 
Council on Occupational Education. www.council.org

7840 Roswell Road
Building 300, Suite 325
Atlanta, Georgia 30350

Phone (770) 396-3898
Toll Free (800) 917-2081
Fax (770) 396-3790

Camp Minden
Instructional Service Center

100 Louisiana Blvd.
Minden, LA 71055

Phone:  318-371-3644

Minden Campus
9500 Industrial Drive

Minden, LA 71055
(318) 371-3035

David Wade 
Correctional Center

Instructional Service Center

670 Bell Hill Road
Homer, LA 71040

Phone:  318-927-0400

Mansfield Campus
943 Oxford Road

P.O. Box 1236 (Mail)
Mansfield, LA 71052

(318) 872-2243

Caddo Correctional Center
Instructional Service Center

1101 Forum Drive
Shreveport, LA 71107
Phone:  318-677-5254

dgriffith
Stamp



Degrees/Certificates
• Associate of Applied Sciences (AAS)
• Technical Diploma (TD)
• Certificate of Technical Studies (CTS)

Available degrees and certificates may vary at each campus. 
Check with your local campus for more information. 

 

Program Description 
The Culinary Arts program prepares students to work in 
service, production, fast foods, and baking areas of the food 
service industry.  Program content includes American 
Culinary Federation information and guidelines for approved 
Chef training and accreditation.  The Culinary AAS better 
prepares the student for higher positions in the field of 
culinary arts and for management positions.

Louisiana’s Workforce 
Needs YOU!

  Find your direction... 
Visit www.NLTCC.edu

CULINARY ARTS (AAS)
Course Requirements

Course # 8 
Week Course Title Credit 

Hours

LEAD 1003



Work Readiness 
or ORNT 1000 & JOBS 2450

3

CPTR 1002 Computer Literacy and Applications 3
CULN 1130 Sanitation and Safety 3
CULN 1140


Introduction to Culinary Skills 3

CULN 1110 Culinary Math 3
CULN 1170 Essentials of Dining Service 2
CTS - Entry Level Prep Cook 17
CULN 1160



Orientation to 
Culinary Hospitality Industry

3

CULN 1220 Nutrition 3
CULN 1240 Culinary Production for Dining Facilities 3
CULN 1243


Culinary Production for Dining Facilities II 3

CULN 1321 Ala Carte 3
CTS - Production Cook 32
CULN 2310


Introduction to Baking and Pastry 4

CULN 2430 Food and Beverage Operations 3
CULN 2410


Regional Cuisine 3

CULN 2420 International Cuisine 3
TD - Culinary Arts 45
ENGL 1015



English Composition I 3
MATH 1015 College Algebra 

(or other approved college-level math)
3

PSYC 2015 Introduction to Psychology 
(or other approved Social Science course)

3 

PHSC 1015


Physical Science 3
SPCH 1015 Introduction to Public Speaking 3
AAS - Culinary Arts 60

All courses are designed to include graded course 
prep/homework that is calculated into the final grade.

Financial Aid Opportunities 
for Qualified Students
• Use the FAFSA® form to apply for financial aid:

https://studentaid.gov/h/apply-for-aid/fafsa
• WIOA (Workforce Investment Opportunity Act)
• VA (Veteran’s Assistance)
• TOPS (Taylor Opportunity Program for Students)
• GO GRANT

Student Organizations
• SGA (Student Government Association)
• National Technical Honor Society
• SkillsUSA

Enrollment Steps
Step 1 – Apply to NLTCC.edu

Step 2 – Submit Required Admission Documents

  Required Documents
        Proof of Immunizations or Waiver 
        Proof of Selective Service Registration (if applicable)    
 Optional Documents
      High School Transcript (required for financial aid)
       Official College Transcripts

Step 3 – Financial Aid

Step 4 – Testing / Placement Measures  

Step 5 – Academic Advising 

Step 6 – Tuition Payment


