BENEFITS

d
Build your resume — gain
valuable experience and
a Westmoreland County
Community College education
at once

Earn money and college
credits while training through
a two-year apprenticeship
program

Industry certifications in
specialized areas

Mentoring by world-class
staff in Nemacolin's first-class
facility

Work schedule accommodates
college class schedule

Scholarships and financial
aid available to cover college
tuition costs

Future employment
opportunities

i

NEMACOLIN
WOODLANDS RESORT

Nemacolin Woodlands Resort is one of North
America’s premier resort destinations. Situated

on 2,000 acres, The Forbes and AAA recognized
resort features 318 luxurious guestrooms, suites,
townhouses, and private luxury homes, including
the incomparable AAA Five-Diamond Falling Rock
boutique hotel.

Nemacolin also boasts an impressive Restaurant
Collection with 15 restaurants and lounges. For
meetings and events, Nemacolin offers 32,000
square feet of meeting and banquet facilities
including four ballrooms, a 175-seat lecture hall, and
25 meeting rooms - making Nemacolin the ideal
setting for functions ranging from weddings to sales
meetings.

Nemacolin Woodlands Resort Equal Employment Opportunities Notice:
Nemacolin Woodlands Resort (the “Company”) is an equal opportunity employer.
The Company does not discriminate against any applicant for employment or any
employee because of the individual’s race, color, religion, sex, age, national origin,
disability or other legally protected status.

COUNTY “
COMMUNITY
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With an average semester enrollment of 5,500
students, Westmoreland County Community College
offers academic programs which parallel the first
two years of baccalaureate degree programs and
comprehensive career programs which prepare
students for employment in a wide array of technical
fields. Complementing the strong core of general
education, which prepares students to live and work
in an increasingly complex and diverse society,

are “real-world” learning experiences in state-
of-the-art facilities. The heart of the college are

the Westmoreland faculty who are noted for their
dedication to teaching, the professional experience
they bring to the classroom and the personal
attention they give their students.

Westmoreland Notice of Nondiscrimination

Westmoreland County Community College will not discriminate in its educational programs,
activities or employment practices based on race, color, national origin, sex, sexual orientation,
disability, age, religion, ancestry, union membership or any other legally protected classification.
Announcement of this policy is in accordance with state law including the Pennsylvania Human
Relations Act and with federal law, including Titles VI and VII of the Civil Rights Act of 1964,
Title IX of the Educational Amendments of 1972, Section 503 and 504 of the Rehabilitation Act
of 1973, the Age Discrimination Act of 1975, and the Americans with Disabilities Act of 1990.
Inquiries should be directed to the Affirmative Action Officer (presently Sylvia Detar) at
724-925-4190 or in Room 4100D, Business & Industry Center, Youngwood, PA 15697.
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Woodlands Resort
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Westmoreland County
Community College

Offer you the opportunity to
EARN WHILE YOU LEARN




EARN WHILE YOU LEARN!

Nemacolin Woodlands Resort in partnership
with Westmoreland County Community College
offers you an opportunity to gain valuable work
experience and a college education at the
same time. By applying for “Earn While You
Learn,” you can earn a diploma or an associate
degree in Culinary Arts in just two years. Your
classes will be conducted at the Westmoreland
Youngwood Campus and centers.

Westmoreland County Community College

is accredited by the Commission on Higher
Education of the Middle States Association of
Colleges and Schools. Westmoreland's Baking
and Pastry, Culinary Arts and Restaurant/
Culinary Management degree programs are
accredited by the American Culinary Federation

Educational Foundation Accrediting Commission.

LEARN MORE!

Nemacolin Woodlands Resort
Recruiting Office
724.329.6464 ¢ www.nemacolin.com

Westmoreland County Community College
Admissions Office

724.925.4077

www.westmoreland.edu

Dr. Cindy Komarinski, 724.925.4251
komarinskic@westmoreland.edu

CuLINARY ARTS
APPRENTICESHIP PROGRAM

Earn a Diploma or Associate of
Applied Science Degree

Diploma Program Requirements

BKP 141 Baking | 4 credits
CUL 121 Apprenticeship | 2 credits
CUL 122 Apprenticeship Il 2 credits
CUL 123 Apprenticeship Il 2 credits
CUL 224 Apprenticeship IV 2 credits
CUL 132 Garde Manger 3 credits
CUL 232 Food Specialities 3 credits
FSM 105 Foods | 4 credits
FSM 112 Quantity Foods 4 credits
FSM 113 Customer Service 3 credits
FSM 117 Wait Staff/

Dining Room Training 1 credit
FSM 118 Sanitation 2 credits
FSM 119 Beverage Management 1 credit
FSM 159 Nutrition 3 credits
FSM 215 Purchasing & Operations 3 credits
FSM 218 Hospitality Marketing 3 credits

FSM 235 Supervision & Training 3 credits
Total credits required for diploma: 45
Associate Degree Program Requirements

The following courses must be completed in
addition to all courses from the diploma pro-

gram:
BUS 120 Mathematics of

Business 3 credits
CPT 150 Microcomputer Concepts 3 credits
ENG 161 College Writing 3 credits
ENG 163 Business

Communication 3 credits
Humanities Elective 3 credits
Social Science Elective 3 credits

Total credits required for degree: 63

BaxkinGg AND PASTRY
APPRENTICESHIP PROGRAM

Diploma Program Requirements

BKP 141 Baking | 4 credits
BKP 142 Baking Il 3 credits
BKP 243 Healthy Cooking

Trends 4 credits

BKP 245 Decorating Techniques 3 credits
BKP 247  Specialty/

Artistic Techniques 4 credits
CUL 121 Apprenticeship | 2 credits
CUL 122 Apprenticeship |l 2 credits
CUL 123 Apprenticeship |lI 2 credits
CUL 224 Apprenticeship IV 2 credits
FSM 105 Foods | 4 credits
FSM 118 Sanitation 2 credits
FSM 215 Purchasing &
Operations 3 credits
FSM 103 Intro to Hospitality
or 3 credits

FSM 113 Customer Service
FSM 117 Wait Staff/
Dining Room Training 1 credits
FSM 218 Hospitality Marketing
or 3 credits
BKP 242  Bakery Merchandising
Techniques
FSM 235 Supervision & Training 3 credits

Total credits required for diploma: 45




