
Eastern Florida State College’s  
Commercial Foods and Culinary Arts Program 

 Information Packet   
Cocoa and Titusville Campus 

 
Instructors and Staff 

 
Darrin Durham, Program Manager 

Chef Durham is the Program Manager for the Commercial Foods and Culinary Arts Programs. Chef 
Durham is also the full time instructor for the program taught on the Cocoa Campus.    

 
Brandon Jones, Instructor 

Chef Jones is the Instructor for the Commercial Foods and Culinary Arts Program  
on the Titusville Campus.  

 
Amy Moore, Student Advisor 

Amy Moore is the Career and Technical Programs Student Advisor for the Commercial Foods and 
Culinary Arts Program. She acts as a liaison between instructors, staff, and the students. She also 
guides students through the application process, registration, program progression, and graduation 

processes. To contact Amy Moore, call her by phone (321-433-5098) or send an email to 
mooream@easternflorida.edu.  

 
Program Information 
The Eastern Florida State College Commercial Foods and Culinary Arts program prepares students for 
a career in the culinary arts. This is a postsecondary adult vocational certificate (PSAV). The 
coursework involves theoretical and hands-on experience pertaining to the world of cuisine and 
culinary management. This program is for students who wish to pursue a career in restaurants and 
other culinary opportunities. Students in this program are eligible to sit for the ServSafe Food 
Protection Manager Industry Certification test.  
 
Our instructors are highly trained chefs who will supervise your work, in the kitchen and in the 
classroom. Students received instruction in a small class and kitchen setting, regarding culinary 
techniques, food safety, proper sanitization practices, and basic kitchen management. Students must 
demonstrate proficiency in the various subject classes and testing to be successful.  
 
Graduates of this program are prepared for careers as food workers, restaurant cooks, executive chefs, 
head cooks, pantry cook, and food service managers.  
 
 Schedule 
The program can be completed in just under one year (approximately 40 weeks). The program must be 
taken full time. Classes at both the Titusville and Cocoa Campus run during the day, Monday through 
Thursday, from 7:30 AM to approximately 4:30 PM.  
 
The Cocoa Campus Program begins in mid-August and ends in June.  
 
The Titusville Campus Program begins in January and ends in December.  
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Student Evaluation and Grading 
Students will be graded based on assessment of their classroom performance, work in the kitchen, 
attendance, adherence to safety regulations and mastery of employability skills. Failure to maintain 
acceptable standards in one or more of these areas will compromise the student’s ability to continue in 
the program. Students must also maintain a “C” average (2.0) in the Commercial Foods and Culinary 
Arts program. Students who drop below a C average may be placed on academic probation for the next 
term. 
 
Classroom Performance 
Classroom performance includes completion of assignments, results on tests and quizzes, participation 
in class. 
 
Lab Performance  
Lab Performance takes place in a commercial kitchen for the Commercial Foods and Culinary Arts 
program. Lab performance includes demonstrating proficiency in culinary skills in the kitchen, 
completion of culinary training tasks, maintain proper sanitary practices, practice proper safety 
techniques, and keeping the kitchen area and equipment clean. 
 
Attendance  
To receive the benefits of the culinary program, students must attend class regularly and on time. 
Students are held accountable for regular, punctual class attendance, as well as for the constructive use 
of class time during each school day. 
 
Uniform and Equipment to Be Purchased by the Student  
Students are required to wear a uniform. Below is a list of the uniform and other items that students 
must purchase. These items can be purchased at any store that sells uniform clothing, culinary clothing, 
and some scrub shops that also sell other uniform clothing. Some stores offer student discounts for 
Eastern Florida State College students.  
 
Student must obtain:  
• White Chef Coat – Long or Short Sleeve 
• Black Pants  
• Black, non-skid soled shoes (Sneakers, Tennis, and Walking Shoes are not acceptable)   
• Black Bib Apron  
• White Cotton Chef Hat or Skull Cap  
• Sharp Tip Permanent Marker  
• Pen  
• Bio-stemmed Thermometer  
• Socks  
• No Jewelry may be worn, except a wedding band  
 
Professionalism  
Students are graded not only on their successful completion of tasks, but also on their personal 
professionalism as defined by the following 14 points.  
 
1. Reports on time  
2. Attends school daily  
3. Follows safety procedures  
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4. Uses authorized equipment and supplies  
5. Avoids wasting materials and time  
6. Returns equipment usable and in place  
7. Appropriate attire or wearing uniform 
8. Keeps work materials organized 
9. Works only on training tasks  
10. Leaves work area clean and in order  
11. Accepts supervision in a positive manner  
12. Works cooperatively with others  
13. Avoids interfering with others  
14. Stays in authorized areas  
 
SAFETY:  
Culinary work presents many hazards. A moment’s carelessness can cause injury to oneself or to 
others. Such mishaps can occur quickly due, in part, to the nature of the tools used in culinary work.  
Therefore, great care must always be taken. 
 

 

Course Sequence  
Completion Group 1  (approximately 20 weeks; daytime, Monday through Thursday) 

Course # Course Title Clock Hours Tuition* Lab Fee ** 
HMV 0100 Introduction to Basic Culinary  300 $770.00     $50.00 
HMV 0170 Kitchen and Dining Room 

Operations 
300 $770.00     $50.00 

Completion Group 2 (approximately 20 weeks; daytime, Monday through Thursday) 
Course # Course Title Clock Hours Tuition Lab Fee 

HMV 0126 Food Service Management and 
Customer Service Capstone  

300 $770.00     $50.00 

HMV 0171 Food, Beverage, and Pastries 
Preparation 

300 $770.00     $50.00 

Total  1200 $3080.00   $200.00 
 

 
* The tuition price was rounded up to $770.00 per course rather than $768. The tuition rate per clock 
hour is $2.56. (As of 2/2/2016) 
 
** Other Fees and Associated Costs  

•  EFSC Application for Admission - $30  
•  Graduation - $20  
•  Accident and Liability Insurance – Through EFSC - Student pays $26.50/year  
•  Parking Decal - $42.60/year  
•  New Books for program (approximately)- $420.00 
• Uniform Fees  (approximately)- $200.00 
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The total cost of the program is approximately $4,100. This program takes under a year to complete. These 
prices are determined on the whole program. The Completion Group 1 costs more than Completion Group 2. 
This is because the uniform and books are purchased at the start of the program and typically do not need to be 
repurchased for the Completion Group 2.  
 
Course Descriptions 
 
Introduction to Basic Culinary 
HMV 0100 
Clock Hours: 300 
This course introduces students to basic knowledge of communication, math, and knife skills required of food 
preparation workers. Students identify career and job opportunities, examine and practice employability skills 
and function as team members. Students develop safety and sanitation habits, usages and care for commercial 
tools and equipment. Students prepare and present basic food, baked goods, and beverage items. Lab Fee. 
 
Kitchen and Dining Room Operations 
HMV 0170 
Clock Hours: 300 
In this course students will prepare and serve sauces, soups, basic food, and beverage items. Students will learn 
and perform kitchen, dining room, and bartending skills. Lab Fee. 
 
Food Service Management and Customer Service Capstone 
HMV 0126 
Clock Hours: 300 
This capstone course provides instruction in food and beverage preparation and management, legal 
responsibilities, regulations, business plans, team work, and technology. Students will demonstrate all culinary 
skills learned throughout program. Lab Fee. 
 
Food, Beverage, and Pastries Preparation 
HMV 0171 
Clock Hours: 300 
In this course students will prepare and serve food, beverages, desserts and pastries. Students will learn and 
perform kitchen, dining room, and bartending duties. Lab Fee. 
 
 
Physical Demands of the Commercial Foods and Culinary Arts Program  
 
Wrist-Finger Speed 
The ability to make fast, simple, repeated movements of the fingers, hands, and wrists  
Manual Dexterity 
The ability to quickly make coordinated movements of one hand, a hand together with its arm, or two 
hands to grasp, manipulate, or assemble objects  
Near Vision 
The ability to see details of objects at a close range (within a few feet of the observer)  
Finger Dexterity 
The ability to make precisely coordinated movements of the fingers of one or both hands to grasp, 
manipulate, or assemble very small objects  
Arm-Hand Steadiness 
The ability to keep the hand and arm steady while making an arm movement or while holding the arm 
and hand in one position  
Eastern Florida State College 
Information updated June 2016 
Page 4 of 7 
 



Trunk Strength 
The ability to use one's abdominal and lower back muscles to support part of the body repeatedly or 
continuously over time without "giving out" or fatiguing  
 

(Source: http://www.occupationalinfo.com/onet/61099a.html) 
 
Applicants for the EFSC Commercial Foods and Culinary Arts Program must meet the following 
physical requirements. 
 

•  Standing for hours at a time 
•  Lifting items over 40 pounds 
•  Performing repetitive motions (such as chopping and slicing) 
•  Working in a hot environment 

 

Textbook List (As of 2/3/2016) 
 

On Cooking - Fifth Edition Update  
On Cooking – Study Guide/ Workbook- 9780135108895 
On Baking – 3rd Edition Update – 9780132374569 
On Baking – Study Guide – 9780132373050 
ServSafe Manager with On-Line Testing Voucher - 6th Edition -9781582803081 
 
 
Admissions Checklist 
1. Complete an Application for Admission to Eastern Florida State College and submit with a $30 non-
refundable application fee to the campus Admissions and Records Office. Applications are available 
online only at the EFSC website, www.easternflorida.edu, click on Student Center, click Admissions, 
Records& Registration, click Admissions Application.  
Note: Previous EFSC students who have not attended EFSC within the past year may need to 
complete a re-admit application. This can also be obtained online. 
 
2. Submit Transcripts. All current high school transcripts, or GED scores must be mailed to the 
campus Admissions and Records Office that houses your Application for Admission to EFSC. Final 
official transcripts must be sealed and mailed from the school to EFSC.  
Cocoa Campus - 1519 Clearlake Road, Cocoa, FL 32922  
Melbourne Campus - 3865 North Wickham Road, Melbourne, FL 32935  
Palm Bay Campus - 250 Community College Pkwy, Palm Bay, FL 32909  
Titusville Campus - 1311 North U.S. 1, Titusville, FL 32796 
 

 

3. EFSC Orientation. Complete mandatory EFSC new student orientation online - 
www.easternflorida.edu, click on Student Services, and click on Orientation (print out completion 
page for your records). Or in person - call 433-7300 or any campus Admissions and Records Office to 
reserve a seat at the next orientation.  
 
4. Complete the Career and Technical Programs on-line application at www.easternflorida.edu. The application 
can be found by logging into your myEFSC account. Select the Career & Technical / Trade Application under 
EFSC Student Applications. You will access the application by logging in with your student username and 
password. The application MUST be completed in its entirety and received on or before the application 
deadline. There is no fee for this application at this time. 
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5. Determine if you are exempt from or if you need to schedule and take the TABE (Test of Adult Basic 
Education). Visit http://www.easternflorida.edu/admissions/placement-testing/vocational-credit-testing/ 
for TABE information to include exemption options.  If you are not exempt you may schedule the TABE 
by calling one of the test administrators listed below. There is no charge for this test. Ensure the test 
administrator knows you are applying for entry into the Culinary program. A photo I.D. will be required 
for admission into the testing area. Allow 4 hours to complete the test.  
 
Cocoa Campus Test  Administrator  321-433-7352  
Melbourne Campus Test Administrator  321-433-5584  
Palm Bay Campus Test Administrator  321-433-5251  
Titusville Campus Test Administrator  321-433-5034  

 
The TABE is required by the Florida Department of Vocational Education. It must be completed with a 
score of at least 9 in Mathematics, 9 in Reading and 9 in Language before a student is eligible for 
graduation. Applicants obtaining test scores lower than the minimum levels should see a learning lab 
specialist at any EFSC campus to identify appropriate remediation to pass the test.  
 
NOTE: The TABE can be taken again to pass the test, per EFSC guidelines. The learning lab will 
assist you in your efforts to successfully complete the test. After taking the test the first time, find out 
your results. If you did not pass the first time, schedule to meet with an Instruction Specialist with the 
Vocational and Career Education Academic Support department in all four learning labs, and they will 
assist you further. 
 
Cocoa Campus Learning Lab                                        321-433-7330  
Melbourne Campus Learning Lab                                321-433-5520  
Palm Bay Campus Learning Lab                                  321-433-5251  
Titusville Campus Learning Lab                                   321-433-5034 
 
6. A typed Statement of Intent from the applicant stating their experience in the culinary arts field, if 
any, and the reason(s) they would like to enter the EFSC Culinary program (250 word maximum, 
double-spaced, Times Roman font, 12 point, black). Send this statement to Amy Moore, 
mooream@easternflorida.edu.  
 

7. Letters of Recommendations (recommended, not required) – All letters of recommendation must be 
typed on company/school letterhead signed by the employer/ instructor with valid and up-to-date 
contact information. The letter must detail your Culinary work experience. All recommendations must 
be from non-relatives. Send letters of recommendation (copy or original) to Amy Moore, 
mooream@easternflorida.edu.   
 
Additional Information for Accepted Students  
 

STUDENT ID: After registering for classes take the next step to get your free student ID card 
www.easternflorida.edu/our-campuses/campus-security/id-card.cfm.  Identification cards are available 
at all four EFSC campus security offices. 
 
TRANSCRIPTS: ALL current college and high school transcripts/GED scores must be sent to the 
campus Admissions and Records Office housing your EFSC Application for Admission. Final official 
transcripts must be sent from the school to EFSC.  
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FINANCIAL AID and VETERANS: If you are requesting financial aid, you must apply online - 
www.fafsa.ed.gov. If you receive financial aid, make sure to visit the financial aid office each 
semester to update your file. All veterans please visit the Veterans Affairs Office.  
 
REGISTER FOR CLASSES: Amy Moore, the Culinary Student Advisor will register you for all 
Culinary classes (mooream@easternflorida.edu or 321-433-5098) 
 
FEES: Fees may be paid by mail, online (secure web page), or in person at any campus cashier’s 
office. All fees must be paid prior to the fee due date. Students will be dropped for non-payment if 
payment is not made by the fee due date. See www.easternflorida.edu/admissions/tuition-and-fees or 
go to the Schedule of Classes for fee and date information.  
 
BOOKS/SUPPLIES: Bring your class schedule to the EFSC Bookstore. They will help you find the 
books for your classes. Textbooks for the Commercial Foods and Culinary Arts program are available 
at the Cocoa and Titusville Campus Bookstores.  
 
PARKING DECAL: Required for all active students. Bring your Student ID and tag number to the 
Security Office at either the Cocoa or Titusville Campus. Cost $21.20 per year. Must purchase before 
classes begin. 
 
INSURANCE: Participation in the Commercial Foods and Culinary Arts program requires accident 
and liability insurance coverage. A supplemental insurance is provided through EFSC. The fee for 
accident and liability ($26.50/year).  
 
PROGRAM PROGRESS: Students must maintain a “C” average (2.0) in the Commercial Foods and 
Culinary Arts program. Students who drop below a C average may be placed on academic probation 
or suspension for the next term. If they do not attain a C average in the next term they may not be 
allowed to continue in the program.  
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