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Administration as President and Chief Executive 
Officer with Multi-Campus experience.   
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Chef Jayla Ardoin, Baking and Pastry, 
Chef Instructor 6 years of experience in the 
industry Louisiana Culinary Institute.
Chef Sarah Norwood, 
Chef Instructor, Baking and Pastry,
8 years of experience in the industry, 
The Art Institute of Houston.

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

Chef Michael Gabriel, Chef Culinary Instructor, 
15 years of experience in the industry, Culinary 
Arts, Culinary Institute Lenotre, Houston TX.
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As a requirement of enrollment, all applicants will complete 
Texas Workforce Commission (TWC)  Form CSC-010, Record of 
Previous Education and Training, in  advance of attending the 
first day of their scheduled classes for the purpose of establishing 
and documenting previous education and training. Culinary 
Institute Lenotre will utilize TWC Form CSC-010 to determine 
and applicant's prior learning experience as its policy, criteria, 
and process for evaluating and accepting credit for documented 
equivalent prior learning experience gained. 

Eligible course credits will be awarded from other accredited 
schools for requirements of graduation but will not be included in 
the calculation of cumulative grade point average (CGPA). If a 
student decides to transfer credits from one program to another 
within CIL, their transferred credits will be counted towards the 
graduation requirements. Nevertheless, the GPA associated with 
those transferred credits will not be factored into the student's 
CGPA. 

Credit for Previous Training for Students 
Receiving VA Benefits
Students receiving U.S. Veteran Affairs educational benefits do 
not have the “option” of having prior credit reviewed. All 
previous education and training must be provided to the school 
for review. This will include all credits from postsecondary and/or 
military institutions.

Credit Changes
A student petitioning to transfer from one program to another 
within CIL must obtain approval from the Program Director of 
the department from which the student is transferring from. The 
student's coursework and earned credits will be reviewed for 
applicability to the new program. Only those credits required for 
graduation in the new program will be transferred and credited 
toward graduation. Only one change of program is allowed per 
student unless approved by the Director of Education or College 
Director.

TRANSFER OF CREDIT

• Credits must be earned at an accredited post-secondary
schools recognized by the U.S. Department of Education

• Courses must be comparable with CIL's published courses

• Courses must have been taken within ten years of the expected
start date and awarded a letter grade of C (70%) or better

• Apply for the transfer credit prior to the first day of the
scheduled class. The TWC form CSC-010, Record of Previous
Education and Training, must be completed

Culinary Institute Lenotre will accept transfer credit College- 
Level Examination Program (CLEP test scores that equal or  
exceed the American Council of Education standard of 50 points in 
either, English Composition, College Mathematics, and/or College  
Algebra.  Students must provide copies of test scores and apply for  
transfer credit prior to the first day of scheduled class.

Culinary Institute Lenotre does not guarantee 
that credit completed at CIL will be  accepted by other institutions. 
Each institution has policies that govern the  acceptance of credit 
from other institutions. Transfer of credit is a privilege granted by 
the institution to which a student  may seek admission.  Students 
seeking to transfer credits earned at CIL to other postsecondary 
institutions should contact the college or university to which they 
seek admission to inquire as to that institution’s policies on credit 
transfer and acceptance.

Applicants may submit official transcripts of courses taken at other 
institutions of higher education for review by the Director
of Education for consideration of credit toward their degree.            
Culinary Institute Lenotre will allow students to test out of 
General Education courses (one time only per academic course) 
by achieving a score of  80% or better. Students should  apply with  
CIL's Education Department  prior to the first day of class. 
Culinary Institute Lenotre has acquired Articulation Agreements  
with local area school  districts.  Students must obtain and  
provide an official high school  transcript from their high  
school Registrar and submit it to the  Director of Education 
for review. Students must receive  a B letter grade or  
above in an approved Culinary Arts/Baking and Pastry class  
at their high school in qualifying school district for  possible tuition 
credit.

Diploma Courses
Culinary Institute Lenotre will accept six (6) years of professional experience as 
equivalent to Baking & Pastry and Cuisine courses level 1 and 2. “Professional 
experience”is defined by CIL for the purpose of evaluating past experience of a 
prospective student to ensure they meet the specific entrance requirements for 
CulLab 201, BakLab 203, CulLab 301, or BakLab 302. Moreover, to validate 
work  experience at an establishment that serves at least two out of three meal-
periods per day i.e. breakfast, lunch, and/or dinner alongside presenting a 
menu to the guest. Last, the culinary preparation of a menu is at least sixty 
percent as a scratch preparation. This is subject to review and interview of the 
student by the Program Director of the Culinary Arts program and Baking & 
Pastry Arts program. The student may be required to perform a practical 
exam.
Degree Courses
In order to be awarded transfer credits, a student must comply with the 
following rules:
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TUITION AND FEES
A refundable (under certain conditions application fee of $50.00) for new students only must 
accompany all formal applications.

A non-refundable enrollment/registration fee of $50.00 is due upon acceptance.

In addition to the credit hour cost, a lab fee will be charged to all students enrolled in CIL’s 
lab courses.

A $150 graduation fee must be paid prior to graduation.  

A one-time $300 technology fee will be charged to those students enrolled in the A.A.S. degree 
programs. A one-time fee of $100 will be charged of those students enrolled in the Diploma 
Programs. 

Those students enrolled in the Sommelier elective will be charged an additional $1,000 for wine 
costs.

Any returned check from a banking institution will result in a $35 fee to the parties that submitted 
the NSF check.

Students who do not successfully pass a course with a “D” grade or better will be charged to retake 
the course. Students must meet all graduation requirements.

CUSTOMIZED TRAINING 
Culinary Institute Lenotre has the ability to provide customized training for private industries,   
community members and government entities. Additionally, we offer single subjects within certain 
programs to provide customized training to interested participants. We offer our clients the option  
to conduct their training needs either at the school facility or on the job site. Any organization   
interested in customized training should contact the Admissions Department at  
admissions@ciaml.com or (888 536-6873).  

COURSES TAKEN 
INDIVIDUALLY
Each course may be taken individually for the   
cost indicated below. Applicants interested in   
taking courses individually must meet with an   
admissions representative to complete an    
application, get a tour of the campus, and    
interview with the Director of Admissions.     
Applicants will not be permitted to start a  class  
after the third scheduled day of classes.   Non-  
degree or diploma seeking students  taking   
individual courses will be charged the    
application fee. 
Non-degree seeking students enrolling in   
succeeding kitchen lab courses seeking to   
continue their education towards a diploma or   
degree must meet with an Admissions   
Representative no later than the start of their   
3rd Lab/Term.

Cost Per Credit Hour 
 

Bachelor of Science in Culinary Art and  
Bachelor of Science in Hospitality and Restaurant 
Management: $357.00. Associate Degrees 
in Baking and Pastry Arts and Culinary Arts:  
$393.00; Diploma Programs: $357.00 and 
Associate Degrees in Hospitality and Restaurant   
Management: $212.00

SUPPLIES (INCLUDES TAX)
Tuition and fees do not include the additional   
expenses of the supplies (uniforms/linens,  tool  
kit, books/binders).

Uniforms/Linens
Chef-students are required to have the   
following items that may be purchased  
at La Boutique (located on the first   
floor of the North Building:

 Four polo shirts with CIL Logo
(for A.A.S. only)

 Two chef jackets with CIL Logo  
 Two pairs of chef pants
 Two adjustable chef hats
 Six apron
 Twenty towels 

Students taking the A.A.S. in Hospitality and    
Restaurant Management program do not    
require the above items—only four polo shirts   
with the CIL logo unless they are taking a   
baking/cuisine lab as their elective.
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Toolkit
Personal knives and other related hand tools 
may be purchased at La Boutique or at a 
supply store of student’s choice. A list of 
mandatory toolkit items may be obtained 
from La Boutique. 

The toolkit is not required for the A.A.S. 
degree in Hospitality and Restaurant 
Management program unless the student has 
a baking/cuisine elective.

Books/Binders
A list of required textbooks for each diploma 
and degree program may be obtained from La 
Boutique.  

A binder must be purchased for the lab 
classes. The number of recipes and the order 
in which they are taught may be modified by 
the Chef Instructors  
without notice.

SUMMARY OF COST - AAS

39,300.00 39,300.00 19,080.00 

Application Fee 50.00 50.00 50.00 

Enrollment Fee 50.00 50.00 50.00 

Graduation Fee 150.00 150.00 150.00 

Technology Fee 300.00 300.00 300.00 

Lab  Fee 10,955.00 10,955.00 1,365.00 
**International 
Externship Fee 0 0  0 

*Tool Kit 933.00 933.00           N/A   

*Uniform / Linen 475.96 475.96 200.50 

*Books / Binder 2,794.83 2,794.83 3,877.50

Total Program Cost 5,008.79 5,008.79 5 073 00
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    SUMMARY OF COST - achelor of cience

Restaurant Management 

.00 64,260.00

Application Fee 50.00 50.00 

Enrollment Fee 50.00 50.00 

Graduation Fee 150.00 150.00 

Technology Fee 300.00 300.00 

Lab  Fee 13,240.00 4,185.00

**International 
Externship Fee 0    0 

*Tool Kit 933.00 

*Uniform / Linen 590.00 200.00

*Books / Binder 3,500.00 3,500.00

Total Program Cost 6,643.00 72,695.00
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Diploma Programs

20 349 20 349

275.40 0

3 135 0 3 135 0

10,500 10,500

French 
Chocolate 

Showpieces 

dvances 
Buttercream 
Decoration 

Gum 
Paste 

Flower  

Gelatin 
Work/Wafer 
Paperwork 

Painting and 
Piping on 

Rolling 
Fondant

Wedding 
Cake from 

Scratch 

Contact Hours 50

8 / 36 4 / 18 8 / 36 2 / 9 4 / 18

Total Cost $1755.00 $1095.00 $545.00 $1095.00 $292.00 $545.00

Wine Seminars
Wine 

Fundamentals
Sommelier L1

Day/Contact Hrs 12 / 54

140

Total Cost $2,500.00 $5,560.00

Seminars are not vocational in nature and do not lead to employment. Seminars are Non-Diploma Seeking (NDS). However, if a student completes the NDS - CUL  
(Culinary); NDS - B&P (Baking & Pastry); or NDS - SOMM (Sommelier) and subsequently enrolls in one of CIL's Programs, the seminar/course may be credited towards a  
prerequisite and/or provides credit towards a respective college program. Seminars/NDS students receive a certificate of completion. All Refund/Student/ & Complaint  
Policies will be followed and executed as those of Degree/Diploma-seeking students as prescribed by CIL. 

 Fees and supplies for electives can vary depending on the program you have chosen.  Please see Admissions for the program cost  
summary that includes electives and associated fees and supplies.

*Supplies (Tool Kit, Uniform/Linen, Books / Binders) prices are subject to change without notice based on economic prices once approved by Texas Workforce  Commission. 
**The International Externships are optional for the Bachelor of Science, Associate of Applied Science, and Diploma Culinary Arts and Baking and Pastry Arts Programs and will 
have to be taken during the scheduled student externship course. Students will not be charged for the International Externship unless they choose to take it. The 
current cost of a Domestic Externship outside of the Greater Houston Metropolitan Area is $2,000.00. International Externships are $2,500.00.  Bachelor of Science, 
Associate of Applied Science Degree and diploma-seeking students may be part of the International and Domestic Externsips, however, students must be recommended by their 
respective Program Director, and approved by the International Alliances Manager along with the Externship Administrator. Non-CIL International Externships may differ in 
price, and it is recommended that students meet with the designated staff for details. It is also recommended that all students meet with a Financial Aid officer and the Business 
office.

 Baking & 
Pastry



13

CHEF GASTON 
LENOTRE 
SCHOLARSHIP
Thanks to the Gaston Lenotre Scholarship and  
its generous sponsors, qualified candidates can  
receive scholarships from $1,000.00 to  
$5,000.00. Scholarships applications are  
reviewed  four  times  a  year.  Students  are  
encouraged  to  apply  as  soon  as  possible  
as  funds  are  limited  (US  residents  only.  AAS 
may apply twice during their program only if it's 
in a different award year. Students who are 
pursuing the Diploma Program may apply once.  
Special Circumstances Scholarships do not  
necessarily require industry experience.  
Applicants are required to interview with a  
scholarship board member to determine their  
qualifications and motivation.

Chef Gaston Scholarship Guidelines
1. Fill out an application form.

2. Type a two page essay (double-spaced)

answering the following questions:
A. What experience do you have in the food

industry/or what are your special
circumstances?

B. Why are you seeking financial assistance?
C. Why should you receive a tuition

scholarship?
D. What are your professional plans?

3. Submit two letters of hospitality industry
reference on business letterhead attached to
a reference questionnaire as proof of at least
six months of experience.

4. Annual income must be below
$65,000.00.

5. Submit a copy of driver’s license.
6. A copy of the previous year's of U.S. tax

returns
(family tax returns if applicant is under the
age of 21).

HIGH SCHOOL 
SCHOLARSHIPS
Lenotre High School Culinary 
Competition Scholarship
Culinary Institute Lenotre  offers a  
$2,000.00 tuition scholarship  
to high school students while they are  
in high school.  To enter this culinary  
competition, please consult with the high 
school admissions representative for the  
requirements and guidelines.

4-H Community Regional Food
Show Competition Scholarship
This scholarship is offered to high school  
juniors and seniors who win the senior  
division of the cooking competition at the  
annual 4-H Greater Houston District Food  
Show. The total award amount of these  
scholarships is $10,000.00.

High School Merit Award  
Scholarship of $1,000 
Applicants must be recent high school 
graduate (within the last year), had at least a 
3.00 GPA in their senior year, and submit a 
one-page essay.
Texas High School Competition 
for $2,000 scholarship
Culinary Institute Lenotre is offering $2,000 
tuition scholarships to  high school students 
while they are in high  school. Students 
must enter, participate and  win first, second 
or third place in one of the  following Texas 
competitions to receive  the  scholarship:
• Texas Pro Start
• HEAT
• Skills USA
• FCCLA
See admission high school representative  
for details.

Students must present certificate in order to  
receive scholarship.

Culinary Institute Lenotre Chopped Team 
Competition Scholarship
Culinary Institute Lenotre  offers a 
$2,000 tuition scholarship to  high school 
students during their junior and  
senior year. The competition will take place at  
CIL. Each team is allowed 2-4 participants;  
each member of the winning team will receive  
$2,000 towards their tuition at CIL. This  
scholarship will be awarded to the first, second  
and third place teams.

Scholarship Guidelines
1. All applicants must provide the following:

A. Proof of a 3.00 G.P.A. or better
B. Copy of picture I.D.
C. Required essay
D. Copy of grades from high school

senior year
2. The award amount for this scholarship

is $2,000.00.

IN-HOUSE SCHOLARSHIPS
Students applying for in-house scholarships   
must produce evidence of effort to  
obtain financial aid from sources other than  
CIL’s in-house scholarship i.e. grants, outside 
scholarships, private loans.  

Two in-house scholarships may be awarded for 
those students who qualify.

Students must add a certificate of participation  
in  at least four Lenotre scholarship workshops. 
In case the student is terminated or  drops out, 
the scholarship is forfeited.  

If a scholarship recipient leaves CIL for any 
reason, without a Leave of Absence or dropped, 
and receives an “F” or a “W” the recipient will 
not be credited the scholarship fund in their 
final term.

*See In-House Scholarship General Conditions
on page 14 of this catalog for qualification.

Chef Gaston Lenôtre
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Our proposed programs are designated with clear educational objectives 
which are to prepare the Executive Chefs or Entrepreneurs of tomorrow. 
Also, to equip students with both technical skills and a broad 
understanding of the culinary industry. The college is focused on preparing 
graduates to confidently lead in the back of the house/kitchen as well as 
with all aspects of the operation, enriching the dining experience for 
customers.

 
 

 
 

 
 

 
 

other facilities in the hospitality industry. Graduates will be technically 
manage in a corporate setting restaurant, business operations, 

 



BACHELOR OF SCIENCE DEGREE IN CULINARY ARTS 

PREFIX NO COURSE NAME AND EDUCATION MODEL 
TOTAL COURSE HOURS 

CREDIT HOURS 
LECTURE LAB TOTAL 

HMGTBS 1320 Introduction to Hospitality Management 30 0 30 2.5 

HMGTBS 2410 Hospitality Facilities Management 40 0 40 3.5 

HMGTBS 2420 Hospitality Information Technology 30 20 50 3.5 

HMGTBS 1270 Menu Management 20 0 20 2 

HMGTBS 1230 Hospitality Marketing and Sales 20 0 20 2 

HMGTBS 4510 CAPSTONE - In-Person 30 40 70 4.5 

HMGTBS 1250 Hospitality Human Resources 
Management  20 0 20 2 

HMGTBS 2350 Purchasing Food and Beverage Cost 
Control  30 0 30 2.5 

HMGTBS 2230 Dining Room Operations 10 20 30 2.5 

HMGTBS 3320 Foundation of Cuisine Management 30 0 30 2.5 

HMGTBS 4220 Catering Management 20 0 20 1.5 

HMGTBS 3410 Hospitality Financial Management 40 0 40 3.5 

HMGTBS 4210 Food trend/Luxury & Heritage Urban 20 0 20 1.5 

BSCA 3101 Baklab Level 1 full - In-Person 20 160 180 10 

BSCA 3111 Baklab Level 2 (week 1-5) Baklab Level 
3 ( week 6-10)  - In-Person 20 160 180 10 

BSCA 3104 Baklab Level 4 full  - In-Person 20 160 180 10 

BSCA 3106 CulLab Level 1 full - In-Person 20 160 180 10 

BSCA 3112 CulLab Level 2 (week 1-5) CulLab Level 3 
( week 6-10)  - In-Person 20 160 180 10 

BSCA 3109 CulLab Level 4 full  - In-Person 20 160 180 10 

MIXO 4110 Mixology - Lab only In-Person 40 120 160 9.5 

WINE 4120 *Sommelier - In-Person 80 40 120 8 

WINE 1400 *Wine Fundamentals – In-Person 30 20 50 4 

HMGTBS 2260 Gastronomy Food Science 30 0 30 2 

HMGTBS 1200 **Sanitation and Safety 20 0 20 2 

HMGTBS 1240 Nutrition for Food Service Professionals 20 0 20 1.5 

HMGTBS 4520 Entrepreneurship and Business Law 30 20 50 4 

HMGTBS 4430 Operation Management 50 20 70 5 

ACADBS 1530 Leadership and Organizational Behavior 40 20 60 5 

EXTERN  4750 Externship - In-Person 60 180 240 10 

Technical Courses Subtotal 860 1460 2320 145 

ACADBS 1300 Introduction to Computer 20 20 40 3 

ACADBS 1500 College Mathematics 50 0 50 5 

ACADBS 1560 Public Speaking 50 0 50 5 

ACADBS 1540 English Composition 50 0 50 5 

ACADBS 1520/1525 *Introduction French (or) Spanish 50 0 50 5 

ECONBS 2460 Macroeconomics Principles 40 0 40 4 

HMGTBS 2360 Communication 20 20 40 3 

TMTHBS 2480 Applied Technical Statistics 40 20 60 5 

ACADBS 2530 Psychology 50 0 50 5 

ACADBS 2540 Sociology 50 0 50 5 

General Education Courses Subtotal 420 60 480 45 

TOTAL 1280 1520 2800 190 

1

The International Externships are optional for the Bachelor of Science, Associate of Applied Science, and Diploma Culinary Arts and Baking and Pastry Arts Programs and will have to be 
taken during the scheduled student externship course. Students will not be charged for the International Externship unless they choose to take it. The current cost of a Domestic 
Externship outside of the Greater Houston Metropolitan Area is $2,000.00. International Externships are $2,500.00. Bachelor of Science, Associate of Applied Science Degree, and 
diploma-seeking students may be part of the International and Domestic Externships, however, students must be recommended by their respective Program Director and approved by 
the International Alliances Manager along with the Externship Administrator. Non-CIL International Externships may differ in price, and it is recommended that students meet with the 
designated staff for details. It is also recommended that all students meet with a Financial Aid officer and the Business office. For replacement or elective courses, please see 
Admissions.

***SOMM: Min. of one clock hour for WSET* Prep Review is prescribed by The Texas Wine School 
NOTE: Courses designated as In-Person instruction are noted in the course outline. All other courses have distance education modality.
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Bachelor of Science in Hospitality and Restaurant Management 

PREFIX NO COURSE NAME AND EDUCATION MODEL 
TOTAL COURSE HOURS 

CREDIT HOURS LECTURE LAB TOTAL 
HMGTBS 1320 Introduction to Hospitality Management  30 0 30 2.5 
HMGTBS 1200 Sanitation and Safety 20 0 20 2 
HMGTBS 1270 Menu Management 20 0 20 2 
HMGTBS 2320 Loss Prevention Management 30 0 30 2.5 
HMGTBS 1230 Hospitality Marketing and Sales  20 0 20 2 
HMGTBS 4515 CAPSTONE: Restaurant Operations and Management 30 40 70 4.5 
HMGTBS 1250 Hospitality Human Resources Management  20 0 20 2 
HMGTBS 2410 Hospitality Facility Management  40 0 40 3.5 
HMGTBS 2350 Purchasing Food and Beverage Cost Control  30 0 30 2.5 
HMGTBS 1240 Nutrition for Food Services Professionals 20 0 20 1.5 
HMGTBS 3460 Entrepreneurship and Business Law 30 20 50 4 
HMGTBS 2420 Hospitality Information Technology  30 20 50 3.5 
HMGTBS 2440 Beverage Management 40 0 40 3.5 
HMGTBS 2310 Leadership in Hospitality Industry 30 0 30 2.5 

HRMA 2220 Introduction to Management Consulting 20 0 20 2 
HRMA 2450 Branding-Thinking Beyond Products and Servicers 30 0 30 2.5 
HRMA 3400 Impact and Leadership: Negotiation and Communication tools 30 0 30 2.5 
HRMA 2460 Digital Marketing 40 0 40 3.5 
HRMA 3210 Innovation Management 20 0 20 2 
HRMA 4410 Developing Entrepreneurial Projects 40 0 40 3 
HRMA 3420 Event Management 30 0 30 2.5 
HRMA 3430 Hotel Real Estate- Planning and Development 40 20 60 4 
HRMA 4420 Restaurant Layout and Design 30 20 50 3.5 
HRMA 3350 Systems of Accounts in the Hospitality Industry 30 0 30 2.5 
HRMA 2470 Communication Strategies for Hospitality Professionals 40 0 40 3 
HRMA 3220 Foundation of Sustainable Business 20 0 20 1.5 
HRMA 3440 Hospitality Cost Control 40 0 40 3 
HRMA 4200 Contract Foodservice Management 20 0 20 2 
HRMA 3450 Tourism 20 40 60 3.5 
HRMA 4230 Lodging Management 20 0 20 1.5 
WINE 1400 Wine Fundamentals - In-Person 30 20 50 4 
HRMA 4240 Introduction to Club Management 20 0 20 2 
HRMA 3470 *Beverage Marketing 30 20 50 3.5 
MIXO 4110 *Mixology - Lab only In-Person 40 120 160 9.5 
WINE 4120 *Sommelier - In Person 80 40 120 8 

EXTERN 4755 Externship - In-Person 60 180 240 10 
HMGTBS 2235 Dining Room Operation - HRM 10 20 30 2 
HMGTBS 4220 Catering Management 20 0 20 1.5 
HMGTBS 4310 Hospitality Financial Management 40 0 40 3 

HRMA 2330 Hospitality Managerial Accounting 20 0 20 1.5 
HIST 1420 History of Hospitality Management 40 0 40 3 

ACADBS 1530 Leadership and Organizational Behavior 40 20 60 5 
      Technical Courses Subtotal 1290 580 1870 134 

ACADBS 1300 Introduction to Computer 20 20 40 3 
ACADBS 1500 College Mathematics 50 0 50 5 
ACADBS 1560 Public Speaking 50 0 50 5 
ACADBS 1540 English Composition 50 0 50 5 
ACADBS 1520/1525 Introduction Frensh or Spanish 50 0 50 5 

ECON 2460 Macroeconomics Principles 40 0 40 4 
HMGTBS 2365 Communication - HRM 30 20 50 4 

TMTH 2480 Applied Technical Statistics 40 20 60 5 
ACADBS 2530 Psychology 50 0 50 5 
ACADBS 2540 Sociology 50 0 50 5 

     General Education Subtotal 430 60 490 46 

Total l 1720 640 2360 180 

3

The International Externships are optional for the Bachelor of Science, Associate of Applied Science, and Diploma Culinary Arts and Baking and Pastry Arts Programs and will have to be 
taken during the scheduled student externship course. Students will not be charged for the International Externship unless they choose to take it. The current cost of a Domestic 
Externship outside of the Greater Houston Metropolitan Area is $2,000.00. International Externships are $2,500.00. Bachelor of Science, Associate of Applied Science Degree, and 
diploma-seeking students may be part of the International and Domestic Externships, however, students must be recommended by their respective Program Director and approved by 
the International Alliances Manager along with the Externship Administrator. Non-CIL International Externships may differ in price, and it is recommended that students meet with the 
designated staff for details. It is also recommended that all students meet with a Financial Aid officer and the Business office. For replacement or elective courses, please see 
Admissions.

***SOMM: Min. of one clock hour for WSET* Prep Review is prescribed by The Texas Wine School 
NOTE: Courses designated as In-Person instruction are noted in the course outline. All other courses have distance education modality.
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TOTAL

EXTERN EXTERNSHIP

The International Externships are optional for the Bachelor of Science, Associate of Applied Science, and Diploma Culinary Arts and Baking and Pastry Arts Programs and will have to be 
taken during the scheduled student externship course. Students will not be charged for the International Externship unless they choose to take it. The current cost of a Domestic 
Externship outside of the Greater Houston Metropolitan Area is $2,000.00. International Externships are $2,500.00. Bachelor of Science, Associate of Applied Science Degree, and 
diploma-seeking students may be part of the International and Domestic Externships, however, students must be recommended by their respective Program Director and approved by 
the International Alliances Manager along with the Externship Administrator. Non-CIL International Externships may differ in price, and it is recommended that students meet with the 
designated staff for details. It is also recommended that all students meet with a Financial Aid officer and the Business office. For replacement or elective courses, please see 
admissions.
***SOMM: Min. of one clock hour for WSET* Prep Review is prescribed by The Texas Wine School 
NOTE: Courses designated as In-Person instruction are noted in the course outline. All other courses have distance education modality.
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EXTERN  EXTERNSHIP 0 7

The International Externships are optional for the Bachelor of Science, Associate of Applied Science, and Diploma Culinary Arts and Baking and Pastry Arts Programs and will have to be 
taken during the scheduled student externship course. Students will not be charged for the International Externship unless they choose to take it. The current cost of a Domestic 
Externship outside of the Greater Houston Metropolitan Area is $2,000.00. International Externships are $2,500.00. Bachelor of Science, Associate of Applied Science Degree, and 
diploma-seeking students may be part of the International and Domestic Externships, however, students must be recommended by their respective Program Director and approved by 
the International Alliances Manager along with the Externship Administrator. Non-CIL International Externships may differ in price, and it is recommended that students meet with the 
designated staff for details. It is also recommended that all students meet with a Financial Aid officer and the Business office. For replacement or elective courses, please see 
admissions.
***SOMM: Min. of one clock hour for WSET* Prep Review is prescribed by The Texas Wine School 
NOTE: Courses designated as In-Person instruction are noted in the course outline. All other courses have distance education modality.
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Elective (*represents courses considered electives)

Total Program Credits























Gold—Summa Cum Laude

Silver—Magna Cum Laude

Bronze—Cum Laude

Standard

1 to 20
21-40
41-60

61 & Higher

67%
67%
67%
67%

Bachelor of Science Programs and
Associate of Applied Science (AAS) Programs

1 to 20
21-40

41 & Higher

67%
67%
67%

Diploma Programs
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cord of this file is maintained at the Commission’s office.

at the Commission’s office.





F EXECUTIVE  

 and Chief Executive Officer
 ompliance 
 academic and business 
 for all college and corporate operations
 executes effectively on its mission

 

 
 

 



Student Lounge providing complimentary coffee, tea,  fresh fruit and baked goods
Monday-Thursday: 9:00 am - 5:00 pm

Wi-fi Available: 



Student Lounge providing complimentary coffee, tea,  fresh fruit and baked goods
Monday-Thursday: 9:00 am - 5:00 pm

9

Wi-fi Available: 

INTERNATIONAL ALLIANCES MANAGER  
TERESA ZABALA 5078 TZABALA

 Develop and sustain International Alliances
 Admissions Facilitator
 Leave of Absence Administrator
 Re-Entry Coordinator
 International Externship Coordinator
 SEVIS/DSO - international Students

EXTERNSHIP ADMINISTRATOR SOUTH
MIKE MARTINEZ 5094 MMARTINEZ
 Externship Management / Instruction
 Affiliation Site Development
 Field Site Observation and Evaluation

PROGRAM CHAIR  
CHEF CHRISTELLE PRADAT 5062 CPRADAT M
 P ir
 Program Performance Benchmarks
 Retention Benchmark
 Student Focused Outcomes

PROGRAM , BAKING & PASTRY ARTS  
HEF FRANCIS GROSSE 5106 FGROSSE

 Chef Instructor/Faculty Leadership
 Faculty Development and Training
  Manage Processes and Monitors Policies
 Retention Efficiency
 Ensures curriculum reflects college mission

PROGRAM DIRECTOR, CULINARY ARTS  
CHEF STEPHANIE LAMOUR 5050 SLAMOUR
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Chief  Operating Officer / College Director




