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Students returning to Flint Hills Technical College’s main campus for 
the spring semester are enjoying newly remodeled spaces and labs. The 
renovations were made possible by the completion of the Inspiring Wranglers 
Campaign that kicked off in 2018. The over $2 million campaign wrapped up 
in 2020 with the goal of providing students enhanced educational facilities, 
helping students achieve success.

Phase 1 began in August of 2020 and the newly finished spaces include a 
state-of-the-art chemistry lab and upgraded student commons area with 
student study spaces and a dedicated luncheon area. Hospitality/Culinary 
Arts area renovations involve two kitchen labs—a senior teaching kitchen 
and a demonstration kitchen. Both labs were reconfigured with an optimized 
layout and outfitted with new equipment and technology. Construction on 
Phase 2 has begun and is slated to be completed by late spring 2021.

This most recent renovation follows several other lab and technology 
improvements advanced by efforts from the FHTC Foundation, including 
the Dental Assisting clinic lab, Welding Technology’s building expansion, 
and Dental Hygiene’s on-campus clinic.
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Thursday Lunches Are 
Coming Back Soon

Welcome Wranglers!

It’s your chance to enjoy the skills of the 
Hospitality/Culinary Arts students with 
the return of Thursday lunches. This 
semester focuses on World Cuisine and 
will feature a different menu each week, 
meals are only $10 for all items. 

Lunches will be orders to go served from  
the Fusion Food Truck that will be parked 
on the main campus. Check FHTC’s 
official Facebook page for dates and menu 
postings. All proceeds help raise money 
for student events and competitions.

Upcoming Events
January
18	 Martin Luther King Day (NO CLASSES/COLLEGE CLOSED)
20	 NSG Faculty Meeting, 11:30 a.m.
25	 Instructional Leaders Meeting, 2:00 – 3:30 p.m.
26	 The Cut, 6 p.m., FHTC Facebook and ValuNet Channel 3
27	 Student Senate, 11:30 a.m.

February
4	 Assessment Committee Meeting, 11:30 a.m.
8	 Instructional Services Committee Meeting, 11:30 a.m.
	 Board of Trustees Meeting, 4:00 p.m.
9	 Institutional Effectiveness Committee Meeting, 11:30 a.m.

Welcome Wranglers! 
Please note the following health and safety standards 

for our students and employees on campus.

These FHTC face masks are for you!  Here’s a few tips for proper care and handling.

Wear a mask in 
FHTC buildings and 

on campuses 

• If not wearing these supplied masks, please follow CDC 
guidelines for cloth masks.

• Make sure your mask fits snugly around your face, without 
gaps and covers from just under the bridge of your nose to 
under your chin.

• Always store your mask in a clean place or in a paper bag 
when it is off.

• Wash and dry your cloth mask after each wearing, making 
sure the mask remains snug.

• Wash your hands or use hand sanitizer (at least 60% 
alcohol) to reduce cross-contamination anytime you handle 
your mask.

• The outside of the mask should always be considered 
dirty, so don’t touch the outside or lower it below your 
nose/chin.

• Wearing a mask works best in combination with hand 
washing (20 seconds), proper hand, cough     
and sneeze hygiene and social distancing (6 feet) and avoid 
touching your face.

Answer a daily 
health assessment 

Limit in-person 
gatherings outside 
of the classroom 

Keep cleaning and 
sanitation in mind 

Control your 
personal space 

Have questions or need assistance about mask guidelines? Contact: 
Lisa Kirmer, Vice President of Student Services at lkirmer@fhtc.edu or 620-341-1325
Sandy Weeks, Human Resources Director at sweeks@fhtc.edu or 620-341-1384
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For additional information about  
campus health and safety protocols,  

visit www.fhtc.edu/covid

We’re glad to have students back on 
campus. Please note the following health 
and safety standards for our campuses.
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FHTC will broadcast its fourth 
annual cooking competition, The Cut, 
on Tuesday, January 26 at 6 p.m.

Hospitality/Culinary Arts students 
Addyson Forbeck, Andrea Cross, 
Haley Cluck and J.D. Schoepflin 
will compete in three rounds. The 
competition, with behind the scenes 
footage and insights from FHTC 
Instructor Chef Kendra Smith, was 
prerecorded with production, filming 
and editing by Multimedia Design 

students. The finished show will 
premier on January 26 beginning at  
6 p.m. on FHTC’s official Facebook 
page and ValuNet Channel 3.

Chuck Samples, KVOE news director, 
serves as host of the show and the 
judging panel includes Chef Gus 
Bays, Chef Jack Feist and Ken Roemer, 
FHTC Board of Trustees Chair. 

Tune in January 26 to watch and see 
who will be the FHTC Cut Champion.

Multimedia 
Design Crew


