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Costs are subject to change. Actual costs are determined after enrollment and may vary depending upon which 
courses enrolled in different semesters. A non-refundable enrollment deposit is due at time of enrollment. 
Account balances are due, or payment arrangements made need to be made before the first day of the 
semester. A late fee of $50/month will be assessed on the balance due after the 1st day of the semester. 
Textbook prices may vary; please check fhtc.ecampus.com for current textbook prices. 
 

If the student plans to pursue a Technical Certificate or AAS degree, additional credit hours will need to be 
completed after high school. Students will be billed at the post-secondary rate.  
 
ELIGIBILITY 

• High School Seniors 
 

ENTRANCE  
• Fall  

 
TESTING CRITERIA 

• ACCUPLACER scores:  Sentence Structure-41; Reading-43; Elementary Algebra-47; Arithmetic-35 OR 
• ACT scores:  English-11; Reading-13; Math-15    

 
SUPPLIES  
These items can only be purchased at the FHTC College Store  

• Knife Kit, Chef Jacket, Chef Caps, Neckerchiefs, Aprons 
 

These items can be purchased elsewhere 
• 2 Pair Chef Pants, plain black  
• Shoes must be closed toe and slip, water and oil resistant. No crocs or tennis shoes allowed in the 

lab/kitchen area. 
 

Suggested 
• 100 pack – 3x5 ruled index cards. 
• Pocket calculator – simple math calculations 
• 3” 3-ring binder (two per semester) Plastic sleeves for recipes. 

High School Students on FHTC Campus Cost Estimate 
 First Semester Second Semester TOTAL 

Items billed through FHTC    
Credit Hours Required 7 6 13 
First Year Experience Class $50.00    $50.00  

Estimated Tuition/Fees  $0.00  $300.00  $300.00  

Estimated Certification Fees $90.00 $0.00 $90.00 

Items needed by first day    

Estimated Textbook Fees $310.00 $0.00 $310.00 

Estimated Required Supplies $500.00 $0.00 $500.00 

TOTAL TECHNICAL ESTIMATES $950.00 $300.00 $1250.00 


