
Culinary

cooking or you desire to open your own restaurant or catering business, a certified culinary training program 
would be a perfect start in reaching those dreams.  This field offers so many different positions that almost
anyone can find an area that fits their personal talents. This program combines theory, practical training, and 
industry experience to prepare students for entry-level and management positions in the diverse and dynamic
hospitality industry.

Program Description:
Culinary Arts   Certificate of Applied Science
In the Culinary Arts Program, students develop a basic background in cooking methods, portion control, 
and food service sanitation that enables them to become line or dinner cooks.  Instruction includes:

wide range of career opportunities

Food Service Management    Associate of Applied Science
The Food Service Management Program is designed to continue principles taught in the Culinary Arts 
Certificate Program. The spectrum of learning is expanded to include:

enhances employment options

Special Features of this Program

Job Placement and Internship Opportunities:

nutrition, facility designs, and safe preparations for 
many types of food options

Entry T

Program Director: Tom Campbell  

Phone:  406.243.7831

Email:  Tom.Campbell@UMontana.edu


