
F l i n t  H i l l s  T e c h n i c a l  C o l l e g e  

HOSPITALITY /CULINARY  ARTS  
COST ESTIMATECOST ESTIMATECOST ESTIMATECOST ESTIMATE  for  2011-2012 

$100 Enrollment Fee to be paid at enrollment.    
This fee is non-refundable and is credited to tuition. 

 

Certificate Program 

 

 

 

A.A.S. Degree 
 

TECHNICAL EDUCATION Fall Semester  Spring Semester TOTAL 

Credit Hours Required 8 8 16 

Estimated Tuition/Fees $1,220.00 $1,220.00 $2,440.00 

Estimated Textbook Expense **       

Estimated Tool/Supply Expense     $0.00 

TOTAL TECHNICAL ESTIMATES $1,220.00 $1,220.00 $2,440.00 

  

GENERAL EDUCATION       

Credit Hours Required     16 

Estimated Tuition/Fees     $1,960.00 

Textbook costs - Check website       

TOTAL A.A.S. DEGREE ESTIMATE     $4,400.00 

 

 

**Tuition/Fees and Certification Test Fees are due by the first day of class 

Late fees ($10/week) are assessed on the balance due after the 1st day of 

class. 

 

*** Textbook costs are estimated from the 2010-2011 School Year costs.  Textbooks and some 

supplies are available at the FHTC bookstore.  Textbook costs are updated on our website as new 

prices are calculated. – www.fhtc.edu   

 

These costs were prepared with the latest information on 4/1/2011 and may be subject to 

change without notice. 

 

 

  Fall Semester Spring Semester TOTAL 

Credit Hours Required 16 17 33 

Estimated Tuition/Fees ** $2,190.00  $2,305.00  $4,495.00 

Estimated Textbook Expense*** $1,317.00   $1,317.00 

Estimated Required Supplies $200.00   $200.00 

TOTAL ESTIMATES $3,707.00  $2,305.00  $6,012.00  



ADMISSION CRITERIA 

 

 
• Application for Admission. 
• High school students must be at least a Junior to attend. 
• Official High School transcript or GED Certificate/Transcript. 
• Official College transcripts (if applicable). 
• ACT scores:  Writing-11, Reading-13, Math-15 OR ASSET scores:  Writing-35, Reading-35, 

Math-35 OR Compass scores:  Writing 28, Reading 61, Pre-Algebra 35, Algebra 29, College 
Algebra 45 

• See enrollment procedures if student is home schooled, a non U.S. citizen, or citizen not born 
in the United States. 

 

 

 

Hospitality/Culinary Arts Supplies  

 
It is best to check with the instructor before purchasing kitchen apparel. 
 

� Black and White Chef pants 
� Closed toe, slip resistant, comfortable shoes 
� Pocket Thermometer 
� Chef Coat 
� Black or khaki slacks (Production events) 
� White, button shirt (for service of food) 
� Pocket calculator 
� 3” 3-ring binder (two per semester) 
� Zippered leather notebook for portfolio* 
� Garnishing kit 

 
*Optional 
 

Cost Estimate for Supplies - $200 
 


