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Advance your food services skills 
with professional development.

For more information, call: (810) 989-5788

Culinary

Culinary Sanitation
This foundation class is designed for supervisory personnel 
of food service establishments. Class content includes: 
basic microbiology, safe food handling techniques, good 
hygienic practices, pest control, employee training and 
the Michigan law governing food service establishments. 
Upon successful completion, you will be awarded a 
ServSafe Sanitation Certificate. Additionally, this class earns 
Educational Foundation Certification credits for the National 
Restaurant Association Diploma program, and also satisfies 
a requirement for certification for the American Culinary 
Federation.

Dec. 3 to Dec. 17
Tuesday and Thursday	 5:30 to 9:30 p.m.
M-TEC 206	 Port Huron campus
Cost: $300	 2 CEUs/20 Contact hours
ZPCU 100 01

Culinary Supervision
Professional food supervisors and/or managers confront 
a number of conditions daily that must be addressed. This 
class will provide you with the knowledge that you need to 
respond appropriately to those conditions with confidence 
and expertise.

Nov. 3 to Dec. 1
Tuesday and Thursday	 5:30 to 9:30 p.m.
M-TEC 206	 Port Huron campus
Cost: $379	 3.2 CEUs/32 Contact hours
ZPCU 103 01

Nutrition
Nutrition is essential to living a healthy life. In this class, 
you will study the nature and role of human nutrition with 
an emphasis on the changing needs of individuals as they 
relate to the human life cycle. Additionally, you will learn 
about the relationship that exists between nutrition and 
health throughout life and preparation of healthful foods that 
are pleasing to both the eye and the palate. 

Oct. 6 to Oct. 29
Tuesday and Thursday	 5:30 to 9:30 p.m.
M-TEC 206	 Port Huron campus
Cost: $379	 3.2 CEUs/32 Contact hours
ZPCU 106 01

Culinary arts students 
enjoy hands-on training 
June 29, 2009, in SC4’s 

professional kitchen 
facility in the College 

Center Café.


