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Welcome!

The Academic Catalog of The Culinary Institute of America is where you'll find information about CIA degree and
certificate program requirements, courses, and academic policies at all CIA campuses.

How to Use this Catalog

e Use the navigation at left or the Publication Search at the top left to quickly find the specific information you
need.
e Collect and save pages you visit frequently with My Portfolio.

e  Learn more about this catalog.
Looking for the Student Handbook?

Information about campus life and services, student rights and policies, and campus contacts is available in our Student
Handbook. Use the drop-down menu at the top right of this page to select the current edition of the handbook. If
viewing from a mobile device, please return to the main page to select the desired publication.

Academic Calendars

Our academic calendars provide students at each CIA campus with the important dates they need to know as they move
through the college's degree and certificate programs.

e U.S. campuses and CIA Singapore

General Information

Our Mission

The Culinary Institute of America is a private, not-for-profit college dedicated to providing the world's best
professional culinary education.

Excellence, leadership, professionalism, ethics, and respect for diversity are the core values that guide our efforts.

We teach our students the general knowledge and specific skills necessary to live successful lives and to grow into
positions of influence and leadership in their chosen profession.

Purpose

The Culinary Institute of America provides instruction in the fundamentals of cooking, baking, hospitality
management, and culinary R&D to aspiring foodservice and hospitality professionals. Depending on the degree or
certificate program students enroll in, they will have the opportunity to:



e  Gain appreciation for the history, evolution, and international diversity of the culinary arts and sciences.

e Learn and practice the professional skills used in food preparation and service.

e  Explore new cooking and baking methods, as well as diverse cultures and their unique culinary styles.

e  Gain experience in the proper use and maintenance of professional foodservice equipment.

e Become familiar with the layout and work flow of professional kitchens and bakeshops.

e  Build academic skills and acquire a global perspective in general education courses.

e  Learn the principles of food identification, food and beverage composition, and nutrition.

e Understand financial and economic trends and how they influence the foodservice and hospitality industry.

e Acquire management skills to better use human and physical resources in foodservice operations.

e Gain skills to successfully operate a business in today's complex global economy.

e Develop a personal sense of professionalism necessary for working successfully in the foodservice and
hospitality industry.

e  Build skills as a member of a team.

e  Learn to communicate accurately and effectively.

e Use computers to enhance a business's daily operations and future success.

e Develop skills in managing and motivating staff and handling job stress.

e Learn methods of researching culinary and business-related topics.

e Broaden career choices and become more marketable to potential employers, especially for management and
entrepreneurial positions.

History

Throughout its history, The Culinary Institute of America has played a pivotal role in shaping the future of foodservice
and hospitality. Widely recognized as the world's premier culinary college, the CIA has an industry-wide reputation for
excellence and accomplished alumni whose leadership, influence, and professionalism are a testament to the quality of
a CIA education.

Such success could only happen through the inspired leadership of some very talented and dedicated people. In the
mid-1940s, faced with a shortage of back-of-the-house (kitchen) professionals, members of the New Haven Restaurant
Association in Connecticut had the idea of creating a school to train World War II veterans in the culinary arts. In 1945,
they approached attorney Frances Roth with their idea and asked her to be the school's administrative director. Mrs.
Roth had never worked in a restaurant, but she became determined to establish a school that would become "the
culinary center of the nation." With financial, social, and political support from Katharine Angell—who was married to
Yale University President Emeritus James Rowland Angell and who would later become chair of the board of the
cooking school—Mrs. Roth set about achieving her vision.

On May 22, 1946, the New Haven Restaurant Institute opened its doors in downtown New Haven, CT as the first and
only school of its kind in the United States. The Institute enrolled 16 students in its first class and employed a faculty
consisting of a chef, a baker, and a dietitian.

As the foodservice industry grew, so did enrollment, necessitating a move in 1947 to larger quarters: a 40-room
mansion adjacent to Yale University. The school's name was changed to the Restaurant Institute of Connecticut and, in
1951, it became known as The Culinary Institute of America, reflecting its national scope and the diversity of its
students. The college expanded its educational program to two years and introduced continuing education courses for
industry professionals. By the time of Mrs. Roth's retirement in 1965, the CIA had increased its enrollment to 400
students and operated a $2 million facility. Double-class sessions were initiated in 1969 to accommodate a backlog of
applications, and an auxiliary campus was leased, but with more than 1,000 students and facilities strained to the
maximum, the CIA's administrators launched a nationwide search for a new home. They found it in St. Andrew-on-
Hudson, a former Jesuit novitiate in Hyde Park, NY. The new campus opened two years later, with its main building
renamed Roth Hall.



In 1971, the Board of Regents of the State of New York granted the CIA a charter to confer the Associate in Occu-
pational Studies (AOS) degree in culinary arts, making it the first culinary college to be so authorized. Other leading-
edge associate and bachelor's degree programs, majors, and concentrations were added over the years, cementing the
CIA's status as the world's premier culinary college. In 2016, the CIA extended its offerings into post-baccalaureate
education with its Wine and Beverage Graduate Certificate Program.

In 1995, the college expanded its global reach by opening its first branch campus, The Culinary Institute of America at
Greystone, located in the heart of California's Napa Valley. The CIA's expansion continued in 2008, when The
Culinary Institute of America, San Antonio opened its doors in Texas. In 2010, the college opened its first international
location, in Singapore. In partnership with the Singapore Institute of Technology, the CIA offers its bachelor's degree
program from its location on the Temasek Polytechnic campus.

In 2015, the CIA launched The Food Business School (FBS), its center for executive education. That same year, the
college expanded its California campus operations to include Copia, the former center for food, wine, and the arts in
downtown Napa. The CIA at Copia offers food and wine education programs, as well as industry leadership
conferences and initiatives.

The college introduced its first graduate degree program—and its first primarily online degree offering—in 2018, with
the Master of Professional Studies in Food Business.The program also includes three short residencies, at the New
York campus and the CIA at Copia in Napa, CA.

From its humble beginnings in a single building in New Haven, CT, today the CIA continues to influence the future of
food through its commitment to advancing knowledge, leading our industry, and making a difference in the lives of
people all over the world.

Career Opportunities

An education from The Culinary Institute of America (CIA) offers students unparalleled career opportunity in an
industry that generates an estimated $799 billion in annual sales in the United States. In 2017, 14.7 million people are
projected to be employed in the foodservice business, making it the nation's second-largest private-sector employer,
according to the National Restaurant Association (NRA).

The CIA is represented around the world by more than 49,000 alumni who achieve success across a wide range of
careers. They become executive chefs, personal chefs, restaurant and business owners, media personalities, restaurant
and hotel chain executives, food writers, research chefs, food and beverage executives, and culinary educators and
work in all segments of the foodservice and hospitality industry.

Some graduates of the CIA associate degree programs in culinary arts and baking and pastry arts enter the industry as
entry-level cooks, bakers, or pastry cooks for restaurants, hotels, country clubs, retail bakeries, and institutions; others
choose jobs in dining room service, catering, food research, or kitchen supervision. Still others choose to enroll in the
college's bachelor's degree programs in food business management to expand their career possibilities to include
business management and staff management positions, as well as business ownership, communications, marketing,
sales, and more. In addition, bachelor's in culinary science graduates can pursue careers in research and development;
work for large foodservice operations such as hospitals, schools, and military organizations; serve as field representa-
tives; use science for creative impetus as a restaurant chef; and more. Graduates of the bachelor's in applied food
studies program are positioned to pursue opportunities in food media and communications, food education, food
policy, innovative startups working in sustainable food practices, non-profit advocacy groups, and more. Bachelor's in
hospitality management graduates are well-positioned to pursue leadership and management positions in hotel food
and beverage operations; sales and marketing; restaurant and managed services; events and catering; and many other
hospitality industry segments. And graduates of the bachelor's in culinary arts program can work in entry-level
positions in a variety of industry segments, including catering management, university or corporate dining, research and
development, food media, retirement community management, farm-to-table/agricultural product development, and



public health and wellness. They may also become entrepreneurs, private chefs, maitres d'hétel, or grocery and retail
chefs.

Graduates of the Master of Professional Studies in Food Business degree program can pursue management level
positions in restaurants or other foodservice or food and beverage product organizations. With experience in the food
industry or related businesses, graduates will be well prepared with the skills to launch their own food industry business
as entrepreneurs, or to move into higher level leadership positions within a food industry organization in areas such as
innovation, operations, marketing, or finance.

Graduates of the Accelerated Culinary Arts Certificate Program gain hands-on culinary skill and knowledge to
complement their bachelor's degree in hospitality management, food science, nutrition, or a closely related field. The
program prepares them for a multitude of opportunities such as cook, research assistant, restaurant assistant manager,
and other entry-level positions.

Graduates of Master of Professional Studies in Wine Management can pursue such positions as entry-level food and
beverage manager, retail wine and beverage buyer, specialty tasting room associate, or wine steward in fine dining and
multi-unit restaurants. With experience, a graduate can become a wine and beverage sales representative in wholesale
distribution, work as a beverage director in fine dining, or take on other positions within the food, beverage, and winery
segments.

CIA programs are not designed to lead to positions, occupations, trades, or career fields that require licensing in the
state of California.

View a list of typical positions held by CIA graduates from the California campus.

Accreditation/Approvals

The Culinary Institute of America—which includes campuses in Hyde Park, NY; St. Helena, CA; and San Antonio,
TX; and an additional location in Singapore—is accredited by the Middle States Commission on Higher Education,
3624 Market Street, Philadelphia, PA 19104, 267-284-5000. The Middle States Commission on Higher Education is an
institutional accrediting agency recognized by the U.S. Secretary of Education and the Council for Higher Education
Accreditation. Official recognition of this CIA accreditation may be found under "Institutions" on the Middle States
website: www.msche.org.

The Culinary Institute of America holds an Absolute Charter issued by the New York State Board of Regents and is
approved for veterans training under the G.I. Bill of Rights. The curricula are registered by the New York State
Education Department. For more information, contact the New York State Education Department, 89 Washington
Avenue, Albany, NY 12234, 518-474-3852.

The Culinary Institute of America is a private postsecondary institution and has been granted a license to operate by the
California Bureau for Private Postsecondary Education (Bureau for Private Postsecondary Education, 2535 Capitol
Oaks Drive, Suite 400, Sacramento, CA 95834; www.bppe.ca.gov; toll-free phone number: 1-888-370-7589). The
definition of approval to operate is compliance with state standards as set forth in the California Private Postsecondary
Act 0f 20009.

The CIA is authorized and regulated by the Texas Workforce Commission, Career Schools and Colleges, 101 East 15
Street, Austin, TX 78778-001, 512-936-3100, http://csc.twc.state.tx.us.

The Culinary Institute of America has Certificates of Authorization to operate from the Texas Higher Education
Coordinating Board, P.O. Box 12788, Austin, TX 78711, 512-427-6200, www.thecb.state.tx.us.

For further information regarding accreditation and approval, or to review or obtain documents describing accreditation
or approval, contact the director of accreditation at 845-451-4613.



Nondiscrimination Statement

The Culinary Institute of America (CIA) is an Equal Opportunity Employer committed to the principle of equal
opportunity in education and employment, in compliance with Title [X of the Education Amendments of 1972, Section
504 of the Rehabilitation Act of 1973, Title VI and Title VII of the Civil Rights Act of 1964, the Age Discrimination
Act of 1975, and other federal, state, and local laws.

The CIA does not discriminate against applicants, emplyees, or students on the basis of race, color, sex, sexual
orientation, gender identity or gender expression, religion, disability, medical condition as defined under applicable
state law, age, genetic information, marital status, veteran status, ancestry, national or ethnic origin, or any other
protected group or classification under federal or state laws or regulations. These principles also apply to admissions,
financial aid, academic matters, career services, counseling, housing, employment policies, scholarship programs,
medical services, and all other programs and activities available at the CIA.

The Culinary Institute of America, pursuant to Title IX, Title VII, and state laws, also prohibits sexual harassment,
which includes sexual assault and sexual violence.

The Senior Director of Faculty Relations is designated as the Title IX Coordinator and Age Discrimination Act
Coordinator for the CIA and is responsible for coordinating compliance with the above applicable laws, statutes, and
regulations as set forth in this statement. The Manager of Faculty Relations is designated as the Deputy Title IX
Coordinator and supports the Title IX Coordinator and Age Discrimination Act Coordinator for the CIA. Inquiries to
the CIA concerning the application of the Age Discrimination Act and Title IX, and their implementing regulations,
may be referred to the Title IX and Age Discrimination Act Coordinator, or to the Office for Civil Rights (OCR) of the
U.S. Department of Education.

The Dean of Academic Engagement and Administration is designated as the Section 504 Coordinator for the CIA
and is responsible for coordinating compliance under Section 504 of the Rehabilitation Act of 1973. Inquiries relating
to Section 504 may be referred to the Section 504 Coordinator.

Additionally, complaints, including the procedure for filing a complaint regarding this Nondiscrimination Statement
and the CIA's compliance with Title IX of the Education Amendments of 1972, Section 504 of the Rehabilitation Act
of 1973, Title VI and Title VII of the Civil Rights Act of 1964, the Age Discrimination Act of 1975, and other federal,
state, and local laws, may also be directed to the following Civil Rights Compliance Officers:

Joseph Morano, Senior Director—Faculty Relations
Title IX and Age Discrimination Act Coordinator
The Culinary Institute of America

1946 Campus Drive

Hyde Park, NY 12538

Office: Roth Hall, Room S-324

Telephone: 845-451-1314

E-mail: Joe.Morano@culinary.edu

Danielle Glendenning, Manager—Faculty Relations
Deputy Title IX and Age Discrimination Act Coordinator
The Culinary Institute of America

1946 Campus Drive

Hyde Park, NY 12538

Office: Roth Hall, Room W-401E

Telephone: 845-905-4369

E-mail: Danielle.Glendenning@culinary.edu

Carolyn Tragni, Dean—Academic Engagement and Administration
Section 504 Coordinator



The Culinary Institute of America
1946 Campus Drive

Hyde Park, NY 12538

Office: Roth Hall, Room S-319
Telephone: 845-451-1615

E-mail: Carolyn.Tragni@culinary.edu

Or

U.S. Department of Education

Office for Civil Rights

Lyndon Baines Johnson Department of Education Building
400 Maryland Avenue, SW

Washington, DC 20202-1100

Telephone: 1-800-421-3481

Fax: 202-453-6012; TDD: 1-877-521-2172

E-mail: OCR@ed.gov

Not-for-Profit Statement

The Culinary Institute of America is an independent, not-for-profit educational organization [Section 501 (c) (3)]
pursuing its mission of providing the highest quality culinary education. This not-for-profit status distinguishes the
Institute from others because it enables us to focus on the quality of education rather than on satisfying the investment
expectations of shareholders.

Governed by a board of trustees not compensated for its services, the Institute benefits from the guidance of its board
members, who represent the hospitality field as well as the professional and educational communities.

Required State of California Regulatory
Disclosure

The Culinary Institute of America does not have a pending petition in bankruptcy, is not operating as a debtor in
possession, has not filed a bankruptcy petition in the last five years, and has not had a petition in bankruptcy filed
against it within the preceding five years that resulted in reorganization under Chapter 11 of the U.S. bankruptcy code.

CIA Locations

The CIA has three campuses across the United States:

The Culinary Institute of America
1946 Campus Drive

Hyde Park, NY 12538-1499
845-452-9600
www.ciachef.edu/newyork

The Culinary Institute of America at Greystone
2555 Main Street
St. Helena, CA 94574



707-967-1100
www.ciachef.edu/california

The Culinary Institute of America, San Antonio
312 Pearl Parkway, Building 2, Suite 2102

San Antonio, TX 78215

210-554-6400

www.ciachef.edu/texas

The college's additional location in Singapore operates on the campus of Temasek Polytechnic through the CIA's
partnership with the Singapore Institute of Technology:

The Culinary Institute of America, Singapore
Temasek Polytechnic

21 Tampines Avenue 1, Block 31

Singapore 529757

+65 6592 1136
www.ciachef.edu/cia-singapore

The Singapore Institute of Technology
10 Dover Drive

Singapore 138683

+65 6592 1136

Professional and Physical Resources

CIA students benefit from the vast experience of our award-winning international faculty of chefs, pastry chefs, bakers,
wine and beverage experts, restaurant operations instructors, business management and hospitality teachers, and liberal
arts instructors. These professionals have served in some of the best-known restaurants, hotels, resorts, and
corporations in the United States and around the world and have worked extensively in their academic specialties.

Students also have at their disposal world-class facilities expressly designed for professional education in culinary arts,
baking and pastry arts, culinary science, and wines and beverages. These include kitchens and bakeshops with
equipment selected to replicate the professional foodservice environment and student-staffed public restaurants that
provide real-life, hands-on experience for students.

New York Campus

Roth Hall, the Colavita Center for Italian Food and Wine, the J. Willard Marriott Education Center, and the Student
Commons house 42 professionally equipped kitchens and bakeshops, four student-staffed public restaurants, a
demonstration theater, meat and fish fabrication rooms, a commercial storeroom, culinary science lab, sensory lab, the
Julius Wile Baccalaureate Center, and athletic facilities. In addition, the General Foods Nutrition Center includes a
computer classroom and laboratory, and a nutrition resources center. The Conrad N. Hilton Library is another campus
highlight. In addition to the library itself, the 45,000-square-foot facility houses the Learning Strategies Center/Library
Learning Commons, television and photography studios, a student computer lab, and a demonstration theater. The
Marriott Pavilion features the 800-seat Ecolab Auditorium and a conference space that includes a state-of-the-art
kitchen.

California Campus



The historic Greystone building is the hub of degree and certificate program education at the CIA's California campus.
Housing five teaching kitchens and three bakeshops in a 3,600-square-foot open-architecture format, the campus also
boasts an outdoor area for live-fire cooking, demonstration theaters, and a student-staffed public restaurant. Academic
support resources include a library, a student computer lab, the Learning Strategies Center/Library Learning Commons,
classrooms and lecture spaces, and student residence halls and lodging.

All class sessions will be held at facilities on the CIA at Greystone campus, 2555 Main Street, St. Helena, CA 94574.

Texas Campus

The CIA San Antonio is housed in a 30,000-square-foot building at the Pearl site near downtown. The facility
combines the realism of the professional foodservice environment with an ideal educational setting focusing on student
learning and outcomes. Five state-of-the-art teaching kitchens and a professional bakeshop are designed to provide
modules and stations at which students can perform their lab exercises and be observed and coached on an individual
basis. The Latin kitchen, unlike any other in the world, features both indoor and outdoor cooking facilities. Students
also benefit from other educational facilities that include demonstration theaters, a student-staffed public restaurant, a
computer lab, the Learning Strategies Center/Library Learning Commons, and a library.

CIA Singapore

Students at the CIA Singapore enjoy stellar state-of-the-art facilities on the Singapore Institute of Technology's (SIT)
campus at Temasek Polytechnic. The CIA Singapore includes teaching kitchens, the student-staffed Top Table
Restaurant, and a library with more than 140,000 volumes of texts and e-resources covering subjects ranging from
applied science to wine. Students also have access to sports facilities, student services, meeting rooms, and computer
labs.

College Awards

CIA excellence is widely recognized in the industry and community, and the following is just a sampling of the most
recent accolades the college has received:

Administration and Staff

® 50 Greatest Pittsburghers of All Time, Pittsburgh, President Tim Ryan '77, 2019
e Sharing the Spirit Award, Napa Valley Register, Special Events Chef Andew Wild, 2018

e Women in Business, Hudson Valley, Associate Vice President and Dean—Student Affairs Kathy Merget,
2018

e The Power List: The S0 Most Powerful People in Foodservice, Nation's Restaurant News President Tim
Ryan '77, 2018, 2017, 2016, 2014

e America's 50 Most Powerful People in Food, The Daily Meal President Tim Ryan '77, 2017, 2016
e GlobalChef Award, At-Sunrice Managing Director Eve Felder '88, 2016

e Foodservice Director of the Month, Foodservice Director Senior Director—Food and Beverage Operations
Waldy Malouf'75, March 2016

e Women of Influence in the Food Industry, Griffin Report of Food Marketing Senior Advancement Officer
Lee Ellen Kirk, 2016; Director—Education Jennifer Purcell '96, 2015

e  Visionary Award, Hudson Valley Economic Development Corporation President Tim Ryan '77, 2014
e  Farm-to-Table Award, The Valley Table President Tim Ryan '77, 2013



e Innovation Award, University of California, Los Angeles President Tim Ryan '77, 2013

e Lifetime Achievement Award, Foodservice Educators Network International President Tim Ryan '77,
2012

e  Highest Leaf Award, Women's Venture Fund Managing Director Eve Felder '88, 2011

e Who's Who of Food & Beverage in America, James Beard Foundation President Tim Ryan '77, 2010;
Vice President—Strategic Initiatives and Industry Leadership Greg Drescher, 2005; Dean—Culinary Arts
Brendan Walsh '80, 1987

e  Silver Plate Award, International Foodservice Manufacturers Association President Tim Ryan '77, 2009
e  Sharing Culinary Traditions Award, American Academy of Chefs President Tim Ryan '77, 2009

e  HeartSaver Award, American Heart Association Safety Dispatcher Al Siefert, Safety Officers Carl Wilson
and Robert Barclay, Environmental and Safety Supervisor Neil Garrison, and Communications Manager Jeff
Levine, 2016; Safety Supervisor Lyle Burnett, Nurse Kelly O'Connor, Safety Dispatcher Al Seifert, and
Safety Officer Carl Wilson, 2008

Faculty

e 40 Under 40 Movers & Shakers, Dutchess County Regional Chamber of Commerce Lecturing Instructor
Allison C. Righter, 2019

e  Grand Champion, Charcuterie Masters Tournament Assistant Professor Mark Elia, 2017

e Underrecognized Artist Award, Arts Mid-Hudson Associate Professor Antonella Pimontese, 2017
e Antonin Caréme Medal, American Culinary Federation Professor Lars Kronmark, 2013

e Winner, Cochon 555 Cooking Competition Professor Lars Kronmark, 2012

e Best of Show Medals, Société Culinaire Philanthropique Salon of Culinary Art CIA faculty and students,
20112014

e  Prize of Honor, Société Culinaire Philanthropique Salon of Culinary Art Associate Professor Todd
Knaster, 2011,
Professor Peter Greweling, 2010; CIA, 2008

e  Third Place, U.S. Finals of the World Chocolate Masters Competition Professor Stephen Durfee, 2010

e  Hay-Nicolay Dissertation Prize, Abraham Lincoln Institute and Abraham Lincoln Association
Professor Robert Johnson, Jr., 2009

Restaurants

e  The 10 Best New Restaurants in Texas, San Antonio Current Savor 2020

e  Great American Breakfast Destination, US4 Today, Apple Pie Bakery Café, 2017, 2014
e Best Place to Impress Your Guests, Hudson Valley Hyde Park Restaurants, 2017

e  Best French Cuisine, Reader's Pick, Hudson Valley The Bocuse Restaurant, 2016

e Best Dessert, Readers' Pick, Hudson Valley Apple Pie Bakery Café, 2016, 2018

e Achievement of Excellence Award, American Culinary Federation The Bocuse Restaurant, 2014;
American Bounty Restaurant, 2014; Ristorante Caterina de' Medici, 2014; Apple Pie Bakery Café, 2004

e  Top 10 Restaurants You Should Try, The Culture Trip Nao, 2014

e 100 Top Restaurants Fit for Foodies, OpenTable.com The Bocuse Restaurant, 2013
e Must-Try Eats, San Antonio Express-News Nao, 2013

e  Best New Restaurant, Downtown Alliance San Antonio Nao, 2013

e Great Wine Capitals Best of Wine Tourism Award Rudd Center for Professional Wine Studies, 2014;
Wine Spectator Greystone Restaurant, 2012

e Clean Plate Award, Restaurant Business Apple Pie Bakery Café, 2008



College

e  Military Friendly School®, GI Jobs CIA, 2011-2016, 2019-2020
e  Brewery of the Year, New York State Craft Beer Competition The Brewery at the CIA, 2019

e  Two Gold Medals, New York State Craft Beer Competition Student-Brewed Mise en Place Wit and Class
Project Br-Br-Br-Brown Ale, 2019

e  #1 Best College for Culinary Arts in America, Niche.com, CIA, 2018
e  #1 Best Culinary School in the U.S., The Best Schools CIA, 2018
e  Pacesetter Award and "You Mean the World to Us" Award, NY Blood Center CIA, 2018

e  Silver Medal, New York State Craft Beer Competition Student-brewed Class Project Stay Sharp Saison,
2017

e  Web Award: Best University Website, Web Marketing Association CIA Digital and Online Media, 2017

e Hospitality Institution of the Year, The World Gourmet Series Awards of Excellence CIA Singapore,
2017

e TACP Cookbook Award, International Association of Culinary Professionals The Young Chef: Recipes
and Techniques for Kids Who Love to Cook, 2017; The Elements of Dessert, 2014; Baking and Pastry:
Mastering the Art and Craft, 2nd edition, 2010

e Innovation Award: Best Academic Institution or Organization, Taste Talks Food & Drink Awards
CIA, 2016

e Artin Public Places Award, Arts Mid-Hudson 2016

e  Best Place to Take a Cooking Class, Hudson Valley CIA, 2016

e  Outstanding Project, Learning by Design The Egg—Student Commons Building, 2016

e Culinary Institution of the Year, The World Gourmet Series Awards of Excellence CIA Singapore, 2015

e  President's Medallion, American Culinary Federation The Culinary Institute of America, 2014

e  Taste Hall of Fame, The Taste Awards The Culinary Institute of America, 2014

e  Best Conference App of the Year, Cvent Planner Awards Worlds of Flavor International Conference and
Festival, CIA at Greystone, 2013

e Outstanding Design, American School & University Student townhouses, 2013

e  Faces of Diversity Inspiration Award, National Restaurant Association CIA, 2011

e  Headliner Award, Green-Friendly Organization, Dutchess County Regional Chamber of Commerce
CIA, 2011

e  Gold Level Leadership in Energy and Environmental Design (LEED) Certification, U.S. Green
Building Council Vineyard Lodge II, 2010

Gainful Employment Data (Certificate Programs)

In accordance with U.S. Department of Education reporting guidelines, information pertaining to potential occupations,
job placement rates, program on-time completion rate, and other relevant employment data for the Accelerated
Culinary Arts Certificate Program and the Wine and Beverage Graduate Certificate Program offered at the California
campus may be found on the CIA website at www.ciachef.edu/bppe.

Location of Information

Most of the information pertaining to subjects important to CIA students is available on the Consumer Information
page of our website at www.ciachef.edu/consumer-information; some is also available in the responsible office as
noted below. The table that follows, in accordance with the federal Higher Education Act, is designed to help students
locate information they may need.



INFORMATION FORMAT

Description of available financial aid |Electronic

Financial aid application procedure Electronic

Financial aid eligibility requirements |Electronic

Selection criteria for aid recipients Electronic

Criteria to determine financial aid .
Electronic
awards

Criteria for continued eligibility Electronic

LOCATION

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-
financial-aid

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-
financial-aid

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-
financial-aid

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-
financial-aid

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-
financial-aid

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-
financial-aid

Student Financial and Registration



Satisfactory academic progress and

Electroni
financial aid ectronie
Re-establishi ligibility f¢ .

e-€s fa. 1§ ing cligibility for Electronic
financial aid
Method and frequency of financial aid .

. Electronic
disbursement
Loan repayment information Electronic
Terms and conditions of federal .

Electronic
student loans
General Federal Work-Study )

Electronic

conditions

Services

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-
financial-aid

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-
financial-aid

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-
financial-aid

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-
financial-aid

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-
financial-aid

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-



Federal Perkins and Federal Stafford
exit counseling information

Cost of attendance

Specific costs, charges, and fees

Refund policy

Refund distribution

Degree and certificate programs

Transfer of credit policies and
articulation agreements

Printed material

Electronic and printed on Enrollment
Agreements

Electronic and printed on Enrollment
Agreements

Electronic and printed on Enrollment
Agreements

Electronic

Electronic

Electronic

Policy is also printed on Enrollment

Agreement for the California campus.

financial-aid
Student Financial and Registration
Services

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-
financial-aid

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-tuition-and-
financial-aid

Student Financial and Registration
Services

www.ciachef.edu/consumer-
information
Office of the Provost

www.ciachef.edu/consumer-
information
www.ciachef.edu/transfer-credit-
policies

Office of the Provost; Office of
Accreditation



Instructional and physical facilities Electronic

Faculty and instructional personnel Electronic

Facilities for students with disabilities |Electronic

Peer-to-peer file sharing policies Electronic

Names, titles, and locations of
employees available for information  |Electronic
dissemination

Graduation rates Electronic

Degree and certificate placement data |Electronic

Supporting accreditation
documentation

Electronic and print

www.ciachef.edu/consumer-
information
Office of the Provost

www.ciachef.edu/consumer-
information
www.ciachef.edu/cia-faculty-profiles
Office of the Provost

www.ciachef.edu/consumer-
information

Disability Policies

Learning Strategies Center

www.ciachef.edu/consumer-
information

(scroll to Copyright Infringement)
Information Technology Services
(ITS) Department

www.ciachef.edu/consumer-
information
Student Affairs Office

www.ciachef.edu/consumer-
information

Office of Assessment and Institutional
Research

www.ciachef.edu/consumer-
information

www.ciachef.edu/bppe/

Office of Assessment and Institutional
Research

www.ciachef.edu/consumer-
information



Names of accrediting, approving, or

licensing bodies

Institutional security policies and
crime statistics™®

Campus emergency response

information

Crime and fire information**

Missing persons procedure

Fire safety information

Vaccination policy

Electronic

Electronic

Statistics upon request; see footnote.

Electronic

Safety and Security Information
Report

Electronic and printed information

Electronic

Electronic

Electronic

www.ciachef.edu/accreditation/
Office of Accreditation

www.ciachef.edu/consumer-
information
www.ciachef.edu/accreditation/
Office of Accreditation

Annual Security, Fire Safety, and
Statistics Report
Campus Safety

Annual Security, Fire Safety, and
Statistics Report
Campus Safety

Annual Security, Fire Safety, and
Statistics Report

Campus Safety (New York and
California)

www.ciachef.edu/consumer-
information

Missing Student Notification Policy

Student Handbook:
catalog.ciachef.edu, select the
handbook from the drop-down
Annual Security, Fire Safety, and
Statistics Report

Campus Safety

Annual Security, Fire Safety, and
Statistics Report
Campus Safety

www.ciachef.edu/consumer-
information



Vaccinations Policy
Health Services

* The Advisory Committee on Campus Safety will provide upon request all campus crime statistics as reported to the
United States Department of Education (DOE). These statistics can be found via the DOE website search features at
http://ope.ed.gov/security. A hardcopy report of the statistics may be requested by contacting the director of campus
safety at the New York campus at 845-451-1300, and will be provided within 10 days of the request.

** The crime log and the fire log (for fires in on-campus student housing facilities) for the most recent 60-day period
are open for public inspection during normal business hours.

Admissions

The Culinary Institute of America seeks candidates for its degree and certificate programs who can demonstrate
academic competence and who have experience in the foodservice industry. Program start dates are offered
throughout the year, and students may submit their application for admission year-round except where noted.

Associate and Bachelor's Degree Programs—U.S. Campuses

Admissions Process

The college has a selective admissions process whereby each candidate is evaluated individually. The basic
requirements are as follows:

1. Students must have met all the requirements for a high school diploma or have a GED credential
2. A medical exam

A complete medical examination is required within one year of the student's entry date. An exam form is
supplied by the CIA (and is available from CIA Main Menu, the student web portal) for this purpose and must
be completed and returned to Student Health Services for review by the school's medical staff. There are no
exceptions to this requirement.

Application Procedure

The steps to apply for admission to the degree programs are as follows:

Applicants

1. Complete the CIA application or Common Application
e  Read the application carefully and complete all sections. The CIA application is available at
www.ciachef.edu/applynow.
e Applicants with significant experience in the foodservice industry or who are career changers should
consider including a copy of their résumé.
1.  Submit a personal statement (no less than 200 words, no more than 500) telling us why you're passionate
about the food and hospitality industry, what experiences you have, and how you feel that your experiences
have prepared you for The Culinary Institute of America.



2. Pay the nonrefundable application fee
Submit payment of $50 to The Culinary Institute of America.

1. Ask for a recommendation.

e One character recommendation is required. It should be from an employer, teacher, or professional colleague
either within or outside the foodservice industry. In addition, the recommendation should address the your
commitment to the food world, problem-solving ability, and persistence in either work or academics. Ask
your recommender to complete this recommendation by:

o using the CIA online form
o completing the CIA PDF form
O  writing a letter/e-mail following the CIA letter of recommendation guidelines
Or, you can provide CIA Admissions with your recommender's contact information and we will contact them for a
verbal recommendation.

1.  Request official transcripts
Applicants should ask all secondary and postsecondary schools they've attended to send the student's official
transcripts (not a student copy) directly to CIA Admissions. These can be received in paper version or
electronically directly from the school.

e  For applicants who hold an equivalency diploma, the official test scores must be submitted.

e For high school students, the transcript must be complete through the 11th grade, and indicate what
courses they'll take in the 12th grade or show their marks for the 12th grade. Applicants must have
met all the requirements for a high school diploma or have received an equivalency diploma to enroll
at the CIA.

e  Applicants who have matriculated in a college-level degree program and have completed the
equivalent of 24 or more college credits are not required to submit a high school transcript.
Academic transcripts are required for all colleges attended.

1. Submit SAT and/or ACT scores
The college strongly recommends that students who have taken the SAT and/or ACT include their scores, as
they may help students qualify for a scholarship if submitted prior to acceptance.

1.  Submit the required application materials to CIA Admissions
Materials can be submitted through the student's online application or sent in the mail to: Admissions
Department, The Culinary Institute of America, 1946 Campus Drive, Hyde Park, NY 12538-1499.

Most CIA students will have had some experience in food—including culinary classes during high school or college,
work in the food industry, or extensive personal cooking or baking activities. If you need to confirm your interest in a
food career or your choice of major at the CIA, we recommend that you gain hands-on experience in a classroom,
work, or volunteer setting prior to enrolling at the college.

Junior-Year Applicants

CIA associate degree program students

CIA associate degree students interested in pursuing a bachelor's degree program should contact the Center for Career
and Academic Advising for the appropriate form.

After completion of the AOS or AAS course work and practicals, students who are accepted into the bachelor's degree
program may enroll with two outstanding grades from the final AOS or AAS semester. Passing grades and a
cumulative GPA of 2.0 for the associate degree program must be verified during the student's first bachelor's semester
in order to continue into the second bachelor's semester.

CIA associate degree graduates



CIA graduates interested in pursuing a bachelor's degree program at the CIA should contact the Center for Career and
Academic Advising for the appropriate form. Graduates who are applying for admission should note that they may
need to complete any associate-level courses that have been added to the curriculum since they graduated.

All Applicants—Points to Remember:

e Our Admissions Committee reviews all applications, which are valid for 18 months. Please note that the CIA
does not return any materials sent as part of the admissions review process. Do not submit original
diplomas and certificates, as they will not be returned.

e The applicant's prior educational record will be evaluated according to the difficulty of the program
undertaken, class rank, and grade point average. Applicants who have vocational training in culinary arts and
related disciplines are expected to have strong marks in these areas.

e The application is seen as a direct reflection of a student and the student's interest, motivation, confidence,
and academic ability. The CIA will note the student's initiative in expressing and documenting these areas in
the application materials.

e All prospective students must demonstrate their proficiency in the English language at a level adequate for
success at the CIA. If a student's primary spoken language is other than English, the submission of TOEFL,
IELTS, or PTE Academic scores is required as part of the student's application. Please see International
Students for details.

Challenge Exam

A student can be awarded credit for Mathematical Foundations by demonstrating knowledge of the course content
acquired prior to enrolling at the CIA. This is achieved by earning a passing score on a challenge exam. The math
challenge exam tests the concepts that are taught in Mathematical Foundations.

The math challenge exam is recommended for students who:

e Have proven proficiency by having earned an AP math score of 3 or higher,
e  Have taken a college-level math course but did not receive credit, or

e  Feel confident that prior training or experience in math can fulfill the course requirement.
To receive credit for the Mathematical Foundations course, a score of at least 72% on the math challenge exam is
required.

It is highly recommended that students discuss their options with an advisor/counselor in the Admissions Office or
Education Department.

For More Information

Please see General Admissions Information.
Bachelor's Degree Program—Singapore
Admissions Process

The college has a selective admissions process whereby each candidate is evaluated individually. The basic
requirements are:

1. A diploma from a Singaporean polytechnic



Transfer credits have already been mapped out for students with a diploma in culinary and catering
management, hospitality and tourism management, or leisure and resort management. If graduates of these
programs satisfy the transfer credit policy of the CIA (see Transfer Credit), they will receive credit for the
courses already completed during their polytechnic education. These students will follow a typical sequence of
courses, which can be found on the CIA Singapore website at www.ciachef.edu/cia-singapore.

Any other students who apply must have their transfer credits mapped specific to their previous diploma
program, and may be required to take additional courses. Non-relevant diplomas and other applicants will be
considered on a case-by-case basis.

Work experience at a non-fast-food establishment with a professional kitchen
The CIA Singapore requires that students gain relevant experience before enrolling by working in a
foodservice operation, by completing culinary classes during high school or postsecondary school, or by
completing college- or polytechnic-level culinary courses. Time requirements vary by type of experience.
Foodservice and hospitality is a rewarding and challenging profession, and this experience requirement is
designed to help students understand the realities of working in the foodservice industry and be confident in
their career choice.

Application Procedure

The steps to apply for admission to the bachelor's degree program in Singapore are as follows:

1.

Review the admissions procedure on the Singapore Institute of Technology's website
(www.singaporetech.edu.sg)
Admissions will be open for three months, January—March. During this time, prospective students will apply
and their applications will be reviewed. If the Admissions Committee approves a student's application, the
student will be invited for a face-to-face interview. The purpose of the interview is to meet and get to know the
student, and better understand the student's passion for the food and hospitality industry.

Ask for recommendations
Two recommendations are required. One must be from an industry employer that describes the applicant's
foodservice experience. The second must be a recommendation from a professional contact (e.g., employer,
business associate, mentor), in order to give the Admissions Committee a greater understanding of the student's
character and abilities.

To make it easier for a foodservice employer or professional contact to write the letter of recommendation,
applicants can download and print the CIA's Letter of Recommendation Guidelines from www.ciachef.edu/cia-
singapore and pass them along to the recommender.

For More Information

Please see General Admissions Information.

Master's Degree Program

Admissions Process

To enroll in the CIA master's degree programs, you must meet the following requirements by the program start date:

Have a bachelor's degree from an accredited U.S. institution, or hold an international equivalent to a
bachelor's degree.

Complete an English proficiency examination if your first language is not English. See the list of
examinations the CIA accepts, along with qualifying test scores, under Application Procedure, step #7.



Application materials will be reviewed by CIA admissions, program administration, and the dean of the School of
Business and Management.

Application Procedure

The steps to apply for admission to the master's degree program are as follows:

1. Complete the application.
e To apply online, choose one of the following methods:
e  [fyou have already set up your CIA account, start your application now.
e Ifyoudon't have a CIA account, create one now.
1. Pay your $75 application fee.
e  You can pay by credit card at the end of the online application.
1. Submit a personal statement.
The graduate level programs are a rigorous course of study requiring commitment and professionalism. Please
write an essay that describes your purpose for pursuing this master's degree and why you are a strong candidate
for the program. Your response should be 500-1,000 words, and include the following:

e Any relevant academic and/or professional achievements that allow us to understand you as a
professional
e Specific qualities and/or skills that you possess that can help you excel within this program
e  Professional and career goals
e  Your understanding of the program content and how you perceive it will help you to achieve your
goals
For the Master's in Food Business Our ideal candidate for this program is looking to further their career in a
way that positively impacts the food system and addresses challenges that our industry faces today. This can be
within an organization or in an entrepreneurial endeavor, and in a foodservice focused area or in a food product
concept area. Please address this in your essay when writing about your professional and career goals.
In addition, please specify which track you may be interested pursuing during the second year of the
program—Restaurant/Foodservice Track or Food Product/Concept Track, and note howyour track selection
relates to your goals.

1. Provide a copy of your résumé or CV.

1. Ask for one letter of recommendation.
Through the online application, you will be prompted to provide the contact information for one recommender.
That person will then receive an electronic request with instructions for submitting a recommendation through
the application portal. The e-mail will be sent immediately upon saving your application.

e The recommendation should be completed by supervisors or professional colleagues who can attest to your
professional abilities.
e A recommendation from a former professor is acceptable for applicants with limited professional experience.
e Your recommender can submit the recommendation letter before you submit your application.
Request official transcripts from all previously attended institutions.
Official transcripts from all undergraduate and graduate institutions in the United States from which credit has
been earned should be mailed to the CIA Admissions Office. Transcripts should either be sent in an envelope
sealed by the school's registrar, or e-mailed to the CIA via an official online transcript provider.

e [fyou have already completed your bachelor's degree, your transcript must state your degree and
degree conferral date to be considered official.



e Ifyou are currently completing an undergraduate degree, your degree must be conferred by July 1 in
order for you to be granted admission. All U.S. institutions must be accredited through one of the
bodies officially recognized by the U.S. Department of Education.

Official transcripts from all undergraduate and graduate institutions outside of the United States from which
credit has been earned must be submitted to the CIA Admissions Office for review and evaluation. Applicants
must demonstrate that they have successfully completed a degree equivalent to a U.S. bachelor's degree before
they may be considered for admission to a master's program. Please be advised the CIA will not review
graduate applications while a bachelor's degree is in progress at a higher education institution outside the U.S.
Applicants applying to a master's program should complete the degree before submitting official transcripts.

1. Demonstrate English proficiency.
Graduate coursework at the CIA is reading- and writing-intensive and requires proficiency in written and
spoken English.

If English is not your native language, you will be required to demonstrate proficiency through one of the
following exams. Your test results must be attached to your application:

e Test of English as a Foreign Language (TOEFL)—minimum score of 80 points with at least 20 points in each
band.
e  International English Language Testing System (IELTS)—minimum score of 6.0
e Pearson Language Test (PTE)—minimum score of 53
e  Cambridge English: Advanced (CAE)—minimum score of 180, with at least 175 points in each section
In lieu of an English Proficiency exam, you may also enroll and complete a program from one of our approved
language schools.

All documentation provided with your CIA application must be in English or be accompanied by a notarized
translation of the documents into English alongside the original copies

Certificate Programs
Admissions Process

The college has a selective admissions process whereby each candidate is evaluated individually. The basic
requirements are as follows:

Program-specific requirements

ACAP—Offered at the California campus, the Accelerated Culinary Arts Certificate Program is open only to students
who will have completed a bachelor's degree in hospitality management, restaurant management, food science,
nutrition, or closely related field by June 1 of the year of their program date. We may consider other majors in the fields
of marketing and public relations. Please submit a personal statement along with your application that speaks to your
interest in this field and how your previous education prepares you for success.

Applicants must complete a college-level course in food safety, sanitation, and basic food costing or have equivalent
work experience prior to beginning the ACAP.

Application Procedure
The steps to apply for admission are:

1. Complete the application

e  Read the application carefully and complete all sections. The CIA application is available at
https://www.ciachef.edu/cia-accelerated-culinary-arts-certificate-program/.



e Applicants with significant experience in the foodservice industry or who are career changers should
consider including a copy of their résumé.
1.  Submit a Statement of Purpose

Each certificate-seeking applicant is expected to complete a Statement of Purpose. This statement should be
300-500 words concerning your purpose for undertaking or continuing your study of culinary arts, your
reasons for wanting to study at The Culinary Institute of America, and your professional plans and career
goals. You also may explain any special circumstances applicable to your background and elaborate on
relevant academic and/or professional achievements.

1. Pay the nonrefundable application fee
Submit payment of $50 to The Culinary Institute of America.

1. Provide a copy of your résumé or CV.

1. Request a recommendation
The letter of recommendation should be from a senior administrator or faculty member associated with the
program from which the applicant has graduated or will graduate. Applicants who have been out of school for
more than five years should substitute a letter of recommendation from their current employer.

1. Request official transcripts
Applicants should ask all secondary and postsecondary schools they've attended to send the student's official
transcripts (not a student copy) directly to CIA Admissions. Academic transcripts are required for all colleges
the applicant has attended. Transcripts can be received in paper version or electronically directly from the
school.

1. Submit the required application materials to CIA Admissions
Materials can be submitted through the student's online application or sent in the mail to: Admissions, The
Culinary Institute of America, 1946 Campus Drive, Hyde Park, NY 12538-1499.

All Applicants—Points to Remember:

e Our Admissions Committee reviews all applications, which are valid for 18 months. Please note that the CIA
does not return any materials sent as part of the admission review process. Do not submit original diplomas
and certificates, as they will not be returned.

e The applicant's prior educational record will be evaluated according to the difficulty of the program
undertaken, class rank, and grade point average. Applicants who have coursework in subjects related to the
program for which they are applying are expected to have strong marks in these areas.

e The application is seen as a direct reflection of a student and the student's interest, motivation, confidence,
and academic ability. The CIA will note the student's initiative in expressing and documenting these areas in
the application materials.

e All prospective students must demonstrate their proficiency in the English language at a level adequate for
success at the CIA. If a student's primary spoken language is other than English, the submission of English
language proficiency scores is required as part of the student's application. Please see International Students
for details.

Campus Visits

Prospective students are encouraged to come see the CIA firsthand. Admissions Information Sessions and Open Houses
are scheduled throughout the year, giving prospective students a chance to talk with admissions representatives, faculty,
and current students. Call 1-800-CULINARY or visit www.ciachef.edu for session dates.

General Admissions Information—All Programs



Catalog and Enrollment Agreement

Prospective students are encouraged to review the CIA Academic Catalog prior to signing an enrollment agreement.

California Campus

Students are also encouraged to review the School Performance Fact Sheet, which must be provided to the student prior
to their signing an enrollment agreement.

Technical Standards

In order to reflect the requirements and standards of the foodservice and hospitality industry, The Culinary Institute of
America requires all students to meet certain essential functions/technical standards needed for successful completion
of all phases of our education programs. To participate in and successfully complete the CIA's degree and certificate
programs, each student, with or without reasonable accommodations, must be able to meet these standards.

CIA Learning Strategies/Library Learning Commons staff members are also available to assist students with a
disability in determining if their documentation is appropriate and current, and to answer any additional questions. For
further information about our disability services, visit www.ciachef.edu or call 845-451-1219 or 845-451-1288 (NY),
707-967-2406 (CA), or 210-554-6465 (TX).

Withdrawal of Application

Applicants who have not visited the school prior to enrollment will have the opportunity to withdraw without penalty
within three business days following either the regularly scheduled orientation procedures or following a tour of the
facilities and inspection of equipment where training and services are provided.

Articulation Agreements

The CIA has articulation agreements in place with other educational organizations, including high schools and National
Student Organizations (NSOs). The college also has articulation agreements with Orange County Community College
and Rockland Community College, both in New York State. Visit the CIA website to view the complete list of
participating organizations.

Transfer Credit

The CIA may allow individuals who have earned college credits at an accredited college and/or university and/or
through select examinations and/or through the military and/or through life achievement to be awarded up to 60 credits
towards a CIA undergraduate degree, or up to six credits towards the Master of Professional Studies degree. Because of
the unique nature of the CIA's curricula, only select course work can be considered for transfer credit. The CIA does
not accept transfer credits for laboratory courses (unless specifically negotiated under an articulation agreement or
approved by the CIA as an elective) in culinary arts, baking and pastry arts, or hospitality and service management
courses. Course work evaluated and deemed acceptable based on its content and comparability relative to standard
college/university curricula will be awarded college transfer credit consistent with the CIA's Transfer Credit Policy.

Transfer credit requests are reviewed by the appropriate dean/associate dean to determine the equivalency in content
and level to CIA courses or categories. Transfer credit assignment to a particular major is dependent on the specific
courses and distribution requirements deemed appropriate for transfer into that major.

Questions about transfer credit should be directed to the Center for Career and Academic Advising at
transfercredits@culinary.edu.



Approval Criteria

The following parameters must be met to transfer credit:

A student may be eligible to receive up to 60 credits toward a degree for prior course work, certain
examinations, military experience, and/or life achievement.

Any course from another higher education institution for which transfer credit is requested should normally
be from an accredited college and/or university as relevant to a particular major.

A student must have completed the course to be transferred from another institution with a grade of "C" or
better for undergraduate courses, and a grade of "B" or better for graduate courses.

Transferred courses are not calculated into a student's overall grade point average.

The following additional parameters also apply, as relevant:

A student took the College Board AP exam and received a "4" or higher.

e The CIA will accept AP Calculus and AP Statistics if the student received a "3" or higher.
A student took selected CLEP exams or DSST exams with qualifying scores as determined by the grading
authority.
A student took International Baccalaureate (IB) courses with qualifying scores as determined by the grading
authority.
A student will receive credit if the student successfully completes the CIA Math Challenge Exam.

A student may receive college credit for military courses evaluated by the American Council on Education
(ACE). The student may also receive college credit for military experience through the Life Achievement
Portfolio.

A student may receive credit for life achievement for experiences outside traditional college courses that
meet the learning objectives of those courses. The student will be charged according to the fee listed in Fees
That May Be Assessed.

Culinary arts and baking and pastry arts students may be eligible to receive externship credit based on work
experience.

Non-credit-bearing in-class or online courses will be considered only as part of a Life Achievement Portfolio.

Please note:

Credits accepted for transfer may count toward the completion of degree requirements but are not calculated
in a student's grade point average at the college.

Tuition charges are assessed based on full-time study, with each semester ranging between 12—18 credits.
Students who take fewer or more than the full-time course load will be charged according to the fee listed in
Fees That May Be Assessed.

Students who receive transfer credit and wish to supplement their semester courses may take an Independent
Study course or elective with the permission of the appropriate academic dean.

The transferability of credits you earn at the CIA is at the complete discretion of an institution to which you
seek to transfer.

Appeal Process

The transfer credit appeal process must be in accordance with the following procedures:

1.
2.

The student must review the transfer credit evaluation with the transfer credit coordinator.
The student must submit a written statement outlining the reasons the student should be awarded credit (one
page maximum).



3. The student must provide a detailed course guide or syllabus and course description from the catalog.

4.  The student must submit the materials with the transfer credit appeal application to the dean for academic
engagement and administration.

5. Within five business days, the student will receive confirmation via e-mail that the appeal is being reviewed
by the vice president of academic affairs. If the student does not receive confirmation, the student should
contact the transfer credit coordinator.

6. Within 10 business days, the vice president for academic affairs will render a final decision. If the appeal is
granted, the transfer credit coordinator will make the necessary changes for the transferal of credit.

How to be Considered for Transfer Credit

Incoming students

To be evaluated for transfer credit at the CIA, incoming students should follow the college's application procedure for
admission:

e  Complete the application for admission.
e Include official copies of all high school and/or college transcripts, if not previously sent.
e Submit the completed application and supporting documentation to:

Admissions Department

The Culinary Institute of America

1946 Campus Drive

Hyde Park, NY 12538-1499

Once the student has been accepted to the CIA and official transcripts are on file from previous institutions, the student
will automatically be reviewed for transfer credits. Within three weeks of acceptance, the college will e-mail the
student with the results of the transfer credit evaluation.

A student can be awarded transfer credit for the externship based on previous work experience. Eligible students need
to have at least 2.5 years of post-high school foodservice experience with progressive levels of responsibility in the
professional kitchen. To be considered for this credit, students must submit the standard admissions materials as well as
their résumé and an additional professional letter of recommendation. Students will be required to submit an online
application and attach items electronically, and a personal interview may be scheduled to discuss and verify their
experience. Students must submit their application any time before the end of the first semester, and will be notified of
the application decision within two weeks. Space may be limited for this opportunity.

Enrolled students

Students must have submitted appropriate documentation and/or their official transcript(s) by the end of the first
semester of their degree program to be considered for transfer credit. Students may not present transfer credit for a
course in progress after the add/drop period has expired. Official copies of all transcripts should be sent to the:

Center for Career and Academic Advising
The Culinary Institute of America

1946 Campus Drive

Hyde Park, NY 12538-1499

Important note for all students

Once a student is enrolled in a degree program, the student is expected to complete the remainder of the degree
requirements (after transfer credit has been awarded) at The Culinary Institute of America.



For further information on transfer credit, students should contact the Center for Career and Academic Advising at
transfercredits@culinary.edu.

NOTICE CONCERNING THE TRANSFERABILITY OF CREDITS EARNED AT THE CIA

The transferability of course credits you earn at The Culinary Institute of America is at the complete discretion of an
institution to which you may seek to transfer. Your CIA transcript will be reviewed to determine the best path into your
next degree program.

For this reason, you should make certain that your attendance at the CIA will meet your educational goals. This may
include contacting an institution to which you may seek to transfer after attending the CIA to determine if your credits,
degree, or certificate will transfer.

Life Achievement Portfolio

Students may be able to earn life achievement credit for select liberal arts and business management undergraduate
courses if they can demonstrate that they have acquired the knowledge contained in those courses.

The successful candidate for life achievement credit must be at least 23 years old, have completed the first semester at
the CIA, and have five years of relevant work, military, and/or life experience that have resulted in college-level
learning. Candidates will be competent writers and have the time and energy to devote to the writing of a Life
Achievement Portfolio. The portfolio includes a description of the student's life achievements and how these
experiences allowed the student to acquire skills and knowledge of comparable value to what could have been acquired
from specific courses at the CIA.

To explore their individual situations, interested students should first contact the Center for Career and Academic
Advising and meet with an advisor. If they receive approval to proceed with developing a portfolio, they will register
for the Life Achievement Portfolio application on Moodle and be charged a fee of $150. Over the course of a maximum
of eight weeks, students—with the support of tutors from the Library Learning Commons, if needed—complete and
submit their portfolio for evaluation.

A decision may result in an award of credit, a denial of credit requested, or a request for additional information. Stu-
dents will be notified of the decision by the transfer credit coordinator. Appeals may be made to the appropriate
academic dean.

Privacy of Application Records
Please see Privacy of Application Records.
Campus Transfers

In some instances, a currently enrolled associate degree student may seek a transfer of studies to or from the Hyde Park,
NY; St. Helena, CA; or San Antonio, TX campuses. Please refer to the college's Policy on Transfers Between
Campuses for the policy on campus transfers.

Readmission Policy

With the exception of U.S. service members as noted below, individuals who have not been in attendance at The
Culinary Institute of America (CIA) for 12 months or more will have the opportunity to complete their degree
contingent upon successful readmission. Individuals wishing to apply to The Culinary Institute of America for
readmission after an absence of 12 months or more must complete the appropriate application, including an essay, and
submit all required documentation to the CIA's Center for Academic Advising for consideration. Reinstatement of



financial aid is not automatic upon readmission, and individuals must contact Student Financial and Registration
Services directly to discuss aid.

The CIA will promptly readmit an individual whose education was interrupted by voluntary or involuntary U.S.
military service of more than 30 consecutive days while enrolled in an education program at the CIA. A returning U.S.
service member does not need to go through the formal reapplication policy and should contact Student Financial and
Registration Services to initiate the process.

Vaccinations

Each State Department of Health and the CIA require documentation of screening for tuberculosis (TB) and
documentation of having received two MMR vaccinations. If these requirements are not met, students will need to be
screened for TB and/or re-immunized for MMR. The CIA requires vaccination against hepatitis A given in two
injections six months apart. Vaccination against hepatitis B is recommended but not required. The hepatitis B vaccine
is given in three injections over six months. The Menactra vaccine to protect against meningitis is required in
California and Texas and recommended in New York. The meningitis vaccine is available in one injection.

Students should make arrangements with their health care provider to administer any required immunizations during
their required medical exam appointment. Any follow-up vaccinations can be arranged through a provider local to the
student's campus. At the New York campus, Health Services can administer vaccines and charge all vaccine fees to the
student's account.

The entire Vaccination Policy can be found on the CIA Main Menu Policies and Procedures page.

International Students

Application

Application procedures are the same as those for applicants from the United States, with the exception of four
additional requirements:

1. All instruction will occur in English. If a student's native language is other than English, the student will be
required to demonstrate proficiency in the English language as part of the application file through one of
three tests. Documentation of passing proficiency exam scores will be kept in the student's file. The three test
options are as follows:

e The Test of English as a Foreign Language (TOEFL), administered by the Educational Testing
Service. A minimum paper score of 550, CBT (computer-based test) score of 213, or iBT (Internet-
based test) score of 80 (with a minimum of 20 in each section) is required. For information on test
dates and locations, write to TOEFL, Box 6151, Princeton, NJ, 08541, USA; e-mail toefl@ets.org;
visit www.toefl.org; or call 609-771-7100; or

e  The International English Language Testing System (IELTS), co-sponsored by the English testing
entity of the University of Cambridge, and British and Australian organizations. A minimum overall
score of 6.0 is required. For information, write to IELTS, Inc., 100 East Corson Street, Suite 200,
Pasadena, CA 91103, USA; e-mail ielts@ceii.org; visit www.ielts.org; or call 626-564-2954.

e  The PTE Academic, an English language-readiness test by Pearson. A minimum score of 53 is
required. For more information, visit http://pearsonpte.com/test-takers/test/.

e The Cambridge English: Advanced (CAE) Exam, developed by the Cambridge English
Organization. A minimum score of 185 with at least a 175 in each section. For test dates and
locations, go to www.cambridgeenglish.org.

1. The CIA will issue conditional acceptances for students who enroll in an English language course of study at
a language school. The CIA has partnerships with three language schools for students who require further
study to improve their English language proficiency: ELS Language Centers, International Mid Pacific
College, and Empire State English.
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e  SUNY New Paltz Haggerty English Language Program (HELP): The CIA will accept completion of
HELP Level 4 Academic Pathway Program
e  ELS Language Centers: The CIA will accept completion of level 112.
e International Mid Pacific College (IMPAC): The CIA will accept completion of the IMPAC Level
5—Low Advanced course combined with a 75+ score on the Michigan Test of English Language.
e  Empire State English (ESE): CIA will accept completion of ESE's General English Level Advanced
C.
Before you enroll in an English language program, you must first meet all the admissions requirements listed
below:

e Have the available finances required for your program of study.
e Submit your CIA application along with a letter indicating your intention to attend a language school
prior to attending the CIA.

When you have submitted all documents to the CIA, your file will be reviewed for academic ability. If you are
admissible, you will receive a Conditional Acceptance to the CIA. Once you receive your Conditional
Acceptance, you must select and attend International Mid Pacific College, Empire State English, or an ELS
center in the United States. After your successful completion of either program, submit your certificate of
completion to the CIA. If you have attended a program and still find yourself unprepared for college-level
classes, you will be able to return to the program of your choice for further study.

The following is necessary for international students to obtain their Certificate of Eligibility (Form I-20):

e The student's sponsor(s) must provide the Admissions Department with valid Affidavits of Support
(Form I-134) verifying that funds will be available for all educational and living expenses while the
student is studying in the United States, or

e  The student may choose to provide a bank statement indicating sufficient funds on account and a
cover letter from the holder of the account, or

e The student may submit the CIA's official Letter of Financial Support from the holder of the account
stating an intent to provide tuition and living expenses for the student's duration of studies in the
United States.

Students must provide a copy of their passport showing their personal information page (to ensure accurate
processing of Form 1-20).

Please note: All documentation must be in English. If originals are in another language, they must be translated before
they are submitted to the CIA.

Visa Requirements (Degree Programs)

The degree programs require an F-1 student visa. International students who hold an F-1 student visa and are enrolled
in these programs may:

Work on campus for a maximum of 20 hours per week with authorization by the school official.

Complete the required externship in the U.S. with authorization by the school official. Employment
authorization is job-specific.

Accept part-time employment off campus after nine months of full-time study with authorization from the
Department of Homeland Security (DHS) via the application process. The time worked will be deducted from
post-completion employment.

Accept full-time employment—for up to 12 months after completion of studies—with authorization from the
DHS via the application process, which takes approximately three months.

All of the above employment opportunities require a Social Security number. This application process takes 10-20
days, with authorization from the school official, and an offer of employment.

Note: Canadian citizens do not need a visa to enter the U.S., but must have a passport. A student should present the
passport, Form I-20 A-B, and financial documentation at the Canadian/U.S. border.



Visa Requirements (Certificate Programs)

The certificate programs require an M-1 student visa. The M-1 visa does not allow students to work in the United
States during their education, and is not acceptable for employment in the U.S. following graduation.

Students may apply for employment authorization after completion of studies based on one month of employment for
every four months of study.

Medical Insurance

All F-1 and M-1 students are required to have medical insurance while in the U.S. The college strongly recommends
that international students obtain a medical insurance plan before they leave that will cover their health costs in this
country.

F-1 and M-1 students may also want to secure coverage for mental health care, prescriptions for any chronic illness,
and dental care, as these are not necessarily included in basic medical insurance policies. Students should consider their
overall needs and well-being as they select a health plan that is right for them. Also, most plans require participants to
pay for a portion of their care, so access to some cash or credit is still important.

Externship

Please see International Students.

Tuition and Fees

The CIA is dedicated to keeping costs to students as low as possible while maintaining the high quality of its
programs, services, and facilities. Tuition and fee information and policies for the CIA campuses in the United
States for 20202021 begin below. Click here for tuition and fee information and policies for the CIA Singapore.

2020-2021 Tuition/Fee Schedule—Undergraduate Degree Programs (New York)

New York Campus Effective July 1, 2020
Tuition* $16,000

Board** # $1,955

General Fee® $810

Total per semester $18,765

Note:

e In addition to the fees noted in the charts above, students will be charged a $50 application fee.

e  Students will be charged a fee of $1,030 in their entering semester for supplies and uniforms. Students in the
Culinary Science program will be charged a Uniform Fee of $150 when they register for Culinary Chemistry.
e A $300 graduation fee will be charged for degree conferred after July 1, 2020.



e  Students enrolled in the Asian Cuisine, Italian Cuisine, or Mediterranean Cuisine concentrations who are
studying in Singapore, Italy, or Spain will be charged a $2,850 International Concentration Fee. See
International Studies Semester-Away Fee for Concentrations for details.

e Students who take the Global Cuisines and Cultures course will be subject to an additional charge. See
Global Cuisines and Cultures for details.

2020-2021 Tuition/Fee Schedule—Online Degree Programs (New York)
New York Campus Effective July 1, 2020
Graduate Degree Programs

Tuition per credit $1,380

Undergraduate Degree Programs
Tuition per credit $735
Technology Fee per credit $25
Note:

e In addition to the fee noted in the chart above, students will be charged a $75 application fee and a $300
graduation fee will be charged for degrees conferred after July 1, 2020.

2020-2021 Tuition/Fee Schedule—Degree Programs (California)

California Campus Effective July 1, 2020
Tuition* $16,000

Board** $1,655

General Fee® $810

Total per semester $18,465

* Full-time tuition is per semester, with each semester ranging from 12—18 credits.

**  Board includes two meals per day on scheduled class days.

® The general fee includes charges for student activities, student support services, and exams.

Notes:

e  Based on the 2020-2021 tuition/fee schedule, the estimated total charge for an entire associate degree is
$75,240.

e In addition to the fees noted in the charts above, students will be charged a $50 application fee.

e  Students will be charged a fee of $1,030 in their entering semester for supplies and uniforms. A $300
graduation fee will be charged for degrees conferred after July 1, 2020.



e In addition to the fees listed above, California residents, or students enrolled at the California campus, may be
subject to a nonrefundable STRF fee. For students who enroll after January 1, 2015, the fee is $0 (zero) per
$1,000 of institutional charges. The STRF rate is subject to change based on the balance in the STRF
account. Please see Student Tuition Recovery Fund (STRF) Fee for more information.

2020-2021 Tuition/Fee Schedule—Graduate Degree Program

California Campus Effective July 1, 2020
Tuition* $16,000

Board** $1,655

General Fee® $810

Total per semester $18,465

* Full-time tuition is per semester, with each semester ranging from 12—18 credits.

**  Board includes two meals per day on scheduled class days.

® The general fee includes charges for student activities, student support services, and exams.

Notes:

e  Based on the 2020-2021 tuition/fee schedule, the estimated total charge for an entire master's degree is
$37,630.

e In addition to the fees noted above, students will be charged a $50 application fee.
e Master degree students will be charged a fee in their entering semester for supplies of $350.
e A graduation fee of $300 will be charged for all degrees conferred after July 1, 2020.

e In addition to the fees listed above, California residents, or students enrolled at the California campus, may be
subject to a nonrefundable STRF fee. For students who enroll after January 1, 2015, the fee is $0 (zero) per
$1,000 of institutional charges. The STRF rate is subject to change based on the balance in the STRF
account. Please see Student Tuition Recovery Fund (STRF) Fee for more information.

2019-2020 Tuition/Fee Schedule—Certificate Program (California)

California Campus Effective July 1, 2020
Tuition* $16,000

Board** $1,655

General Fee® $810

Total per semester $18,465

* Full-time tuition is per semester, with each semester ranging from 12-18 credits.



**  Board includes two meals per day on scheduled class days.

The general fee includes charges for student activities, student support services, exams, and secondary student
accident insurance.

Notes:

e  Based on the 2020-2021 tuition/fee schedule, the estimated total charge for the entire Accelerated Culinary
Arts Certificate Program: $37,915.

e In addition to the fees noted in the charts above, students will be charged a $50 application fee.

e ACAP students will be charged a supply fee in their first semester of $635.
e A graduation fee of $300 will be charged for all certificates conferred after July 1, 2020.

e In addition to the fees listed above, California residents, or students enrolled at the California campus, may be
subjected to a nonrefundable STRF fee. For students who enroll after January 1, 2015, the fee is $0 (zero) per
$1,000 of institutional charges. The STRF rate is subject to change based on the balance in the STRF
account. Please see Student Tuition Recover Fund (STRF) Fee for more information.

2020-2021 Tuition/Fee Schedule—Undergraduate Degree Programs (Texas)

Texas Campus

Tuition*
Application
Supplies’™
Board**
General Fee®
Graduation Fee

Total

Tuition*
Application
Supplies’

Board**

First Semester
Freshman

$16,000
$50

$10307
$825

$440

$18,345

First Semester
Freshman

$16,000
$50
$1030"

$825

September 8, 2020 and January 5, 2021 entry
dates
Second Semester

Second Semester | First Semester

Freshman Sophomore Sophomore
$16,000 $16,920 16,920
$825 $875 $875
$440 $490 $490
$320
$17,265 $18,285 $18,605

April 27,2021 entry date

Second Semester | First Semester | Second Semester

Freshman Sophomore Sophomore
$16,920 $16,920 $17,900
$875 $875 $925



General Fee® $440 $490 $490 $540
Graduation Fee $330

Total $18,345 $18,285 $18,285 $19,665

*  Full-time tuition is per semester, with each semester ranging from 12—18 credits.
t Supplies for freshmen include uniforms and a tool kit specialized for the major.
**  Board includes one meal per day on scheduled class days.

® The general fee includes charges for student support services, exams, and secondary
student accident insurance.

Please note:

The tuition and fees for programs at the CIA San Antonio campus whose entry dates fall in the 2020-2021academic
year are shown in the chart above. As required by the state of Texas, the costs for a student's entire program are
presented.

Residence Hall Rates

On-campus housing is available to students at the New York and California campuses. Rates per semester are as
follows:

New York Campus

Single $4,520
Double—lodge $4,140
Double or quad $3,955
Triple—lodge $3,560

California Campus

Single $5,175
Double $4,180
Triple or quadruple $3,525

CIA-controlled off-campus housing:
Single $5,175

Executive apartments—Napa $5,145



Double $4,610

Texas Campus

Tobin Lofts (off campus, bachelor's concentration students only):
Single $4,140

Double $3,955

International Concentration Semester

Double (Ttaly) $3,955
Triple (Ttaly) $3,280
Single (Singapore) $4,520
Double (Singapore) $4,140
Single (Spain) $4,520
Double (Spain) $3,955

Fees That May Be Assessed

Late registration fee $15
Late drop fee $35
Late payment fee $15
Externship re-registration fee $15
Practical, costing and ServSafe exams retake fee $10
Life achievement portfolio application fee $50
Part-time and overload fees (per credit)* $1,06
Practical and costing exams no-show fee $15
Externship ePortfolio resubmission fee $5

* For students who take fewer than 12 credits or more than 18 credits

Cancellation and Withdrawal from Concentration Programs

Regardless of the reason for cancellation, students who fail to cancel their enrollment in a concentration that includes a
semester away at a domestic or international campus or location after the last day of add/drop of the semester prior to
the assigned semester-away term will be responsible for a cancellation fee of $400 as set forth by the terms and
conditions of The Culinary Institute of America.



International Studies GCC Fee

Students in the bachelor's degree programs who choose to take the three-credit Global Cuisines and Cultures (GCC)
course as one of their free electives will be charged this fee. The amount of the fee is subject to change based on
seasonal costs and exchange rates at the time of booking. Rates will be announced prior to registration for the course
and currently average $4,500 per trip. The fee may be partially offset if the student applies for and is awarded a CIA
International Studies Grant.

Students who take the Global Cuisines and Cultures trip outside of their program—meaning it does not satisfy any
requirements toward their degree—will be charged the full fee and will not be eligible to receive any financial aid
funds to cover the cost of the trip. Also, their overall cost of attendance will not be increased.

International Studies Semester-Away Fee for Concentrations

Students in the bachelor's degree programs may choose to do a concentration that includes a semester away as part of
their program. Those students who choose to do a concentration at one of our international locations will be charged
this fee to cover the increased costs associated with the experience. Rates will be announced prior to registration for the
semester and currently average $2,850. The fee may be partially offset if the student applies for and is awarded a CIA
International Studies Grant.

Student Tuition Recovery Fund (STRF) Fee

Effective February 8, 2021, the Student Tuition Recovery Fund (STRF) assessment rate will be $0.50 (50 cents) per
$1,000. The CIA was notified of this assessment in February 2021 which will be collected for the Spring 2021
semester.

The following is disclosed to students in accordance with the California Bureau of Private Postsecondary Education:

"The State of California established the Student Tuition Recovery Fund (STRF) to relieve or mitigate economic loss
suffered by a student in an educational program at a qualifying institution, who is or was a California resident while
enrolled, or was enrolled in a residency program, if the student enrolled in the institution, prepaid tuition, and suffered
an economic loss. Unless relieved of the obligation to do so, you must you must pay the state-imposed assessment for
the STRF, or it must be paid on your behalf, if you are a student in an educational program, who is a California
resident, or are enrolled in a residency program, and prepay all or part of your tuition.

You are not eligible for protection from the STRF and you are not required to pay the STRF assessment, if you are not
a California resident, or are not enrolled in a residency program.

It is important that you keep copies of your enrollment agreement, financial aid documents, receipts, or any other
information that documents the amount paid to the school. Questions regarding the STRF may be directed to the
Bureau for Private Postsecondary Education, 2535 Capitol Oaks Drive, Suite 400, Sacramento, CA 95833, 916-431-
6959 or 1-888-370-7589.

To be eligible for STRF, you must be a California resident or are enrolled in a residency program, prepaid tuition, paid
or deemed to have paid the STRF assessment, and suffered an economic loss as a result of any of the following:

1. The institution, a location of the institution, or an educational program offered by the institution was closed
or discontinued, and you did not choose to participate in a teach-out plan approved by the Bureau or did not
complete a chosen teach-out plan approved by the Bureau.

2. You were enrolled at an institution or a location of the institution within the 120-day period before the
closure of the institution or location of the institution or were enrolled in an educational program within the
120-day period before the program was discontinued.

3. You were enrolled at an institution or a location of the institution more than 120 days before the closure of
the institution or location of the institution, in an educational program offered by the institution as to which



the Bureau determined there was a significant decline in the quality or value of the program more than 120
days before closure.
The institution has been ordered to pay a refund by the Bureau but has failed to do so.

5. The institution has failed to pay or reimburse loan proceeds under a federal student loan program as required
by law or has failed to pay or reimburse proceeds received by the institution in excess of tuition and other
costs.

6. You have been awarded restitution, a refund, or other monetary award by an arbitrator or court, based on a
violation of this chapter by an institution or representative of an institution, but have been unable to collect
the award from the institution.

7. You sought legal counsel that resulted in the cancellation of one or more of your student loans and have an
invoice for services rendered and evidence of the cancellation of the student loan or loans.

To qualify for STRF reimbursement, the application must be received within four years from the date of the action or
event that made the student eligible for recovery from STRF.

A student whose loan is revived by a loan holder or debt collector after a period of noncollection may, at any time, file
a written application for recovery from STRF for the debt that would have otherwise been eligible for recovery. If it has
been more than four years since the action or event that made the student eligible, the student must have filed a written
application for recovery within the original four-year period, unless the period has been extended by another act of law.

However, no claim can be paid to any student without a Social Security number or a taxpayer identification number."
Notes:

e Authority cited: Sections 94803, 94877 and 94923, Education Code.
e  Reference: Section 94923, 94924 and 94925, Education Code.

Meals—Board

Board is a required fee for all students and is considered a valuable part of the culinary education. Students are
encouraged to evaluate the basic techniques involved in both the preparation and the service of food.

New York Campus

The CIA meal plan uses a points system, and the board charge of $1,955 per semester provides points equivalent to two
meals per day on scheduled class days as well as 325 gold points that can be used throughout the semester seven days a
week. This plan is the minimum required for all students; point type, use, and expiration in the plan vary according to
class year.

CIA Meal Plan (required plan)
$1,955
1,400 meal points + 325 gold points

At any time during the year, students may choose to supplement the CIA Meal Plan by purchasing the Plus or Ultimate
upgrade, which provide more points and more flexibility:

CIA Meal Plan Plus Supplement
$290
Adds 325 gold points to the student's plan to use any time, including weekends

CIA Meal Plan Ultimate Supplement
$580
Adds 675 gold points to the student's plan to use any time, including weekends

Please note:



e Meal plan points are distinct from and in addition to Culinary Cash.

e  Additional gold points expire at the end of each semester (15 weeks).

e Meals are not available on days when the campus is closed during the extended winter and summer breaks.

e Commuters and current students who started at the CIA prior to July 1, 2017 may submit a request for a
reduced meal plan for $1,655 (1,400 meal plan points) to Student Dining . To make a request, students must
first be registered for the semester in which the reduced plan would take place and must submit it no later
than the Friday of the third week of that semester.

California Campus

The cost per semester is $1,655 for the standard meal plan, which includes two meals per day on scheduled class days.
There are two common kitchen facilities available in the Vineyard Lodge Housing Center for students to use in
preparing meals outside of class time.

Texas Campus

The cost per semester is $825 for the standard meal plan, which consists of one meal per instructional day based on
class schedules.

Culinary Cash
New York Campus

Along with meals covered by the board fee, the college offers students the opportunity to purchase Culinary Cash. A
minimum cash deposit in the amount of $25 is all that is needed to get started in the program. Culinary Cash is
mandatory for all students who wish to print any material from the student computer labs.

The Culinary Cash program gives students the convenience, flexibility, and security of cash-free transactions by
enabling them to use their CIA student ID like a debit card at selected sites on campus such as restaurants and the
library. Culinary Cash can also be used to buy tickets from the Student Activities Office. As an added convenience,
students and their families may set up and add funds to their Culinary Cash account using our online deposit system,
GET Funds. This system is available 24/7 and accepts MasterCard, Visa, Discover, or debit cards as payment options.

At the end of a student's academic career, any balance in the Culinary Cash account will be transferred to the student's
tuition account and applied to outstanding financial obligations. If the remaining balance is more than $10, a refund
must be requested via the Student Financial and Registration Services—Express Office.

Payment Policy

Tuition and fees (including room and board), less any pending financial aid, must be paid in full 30 days prior to the
start of any new semester. Students using financial aid to cover their balance must have all required documents
submitted and loan approvals in place 30 days prior to the start of any new semester. Failure to pay may result in
deregistration and late payment fees. Payment will be considered late after five days.

Students will be allowed to register for a future term as long as all completed prior terms are paid in full and the current
term balance, less any pending payments on a college-approved payment plan, is less th