
Culinary Arts Career Certificate
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Credential Earned: Career Certificate for Culinarian, NRAEF ManageFirst

Certificate Hospitality HR Mgmt. and Supervision & Leads to Certified

Culinarian certification with ACF

Credential Earned: Technical Certificate for Culinary Arts, NRAEF ManageFirst

Certificate in Customer Service & ServSafe Alcohol certification

Credential Earned: NRAEF ManageFirst Certificate in Purchasing NRAEF &

ManageFirst Certificate in Controlling Foodservice Costs

Credential Earned: AAS Hospitality Administration- Culinary Arts,  NRAEF ManageFirst Certificate in

Hospitality and Restaurant Mgmt. & NRAEF ManageFirst Manage First Professional Credential with NRAEF

ManageFirst certificates and 800 industry experience
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Technical Certificate Associate of Applied Science
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