
 

Post-Secondary 
Institution Name 

Owens Community College 

Program Name Culinary Arts Program 
City, State Toledo, Ohio 
Introduction The Culinary Arts Program prepares students with the skills and 

knowledge necessary for a successful career in the rapidly growing 
culinary arts industry.  A combination of management, nutrition, 
menu design and fundamental, intermediate and advanced culinary 
skill courses are included. The Program offers hands-on experience 
in the culinary arts field during the co-operative work experience. 
The Program is accredited by the American Culinary Federation 
Education Foundation (ACFEF). 

 
Degree(s) X Certificate Baking/Pastry and Culinary Arts Certificate                                

X Associate’s Culinary Arts, Applied Associate of Science   
Hospitality Management, Applied Associate of Business 
Dietetic Technology, Applied Associate of Science 
                  

□ Bachelor’s (list program/major)___________________ 

□ Master’s (list program/major)____________________ 
Program Term Program starts Fall and Spring Semesters 
Academic Credit for  FNH 101 – Introduction to Hospitality and Culinary Arts (3 credits) 

FNH 135 – ServSafe (2 credits; must provide valid ServSafe 
Manager Certificate) 
FNH 112 – Fundamentals of Food Production (3 credits; must 
provide ProStart certification: college reserves the right to have 
student complete bench test of skills) 

Work Experience Credit  FNH Elective (3 credits) 

Scholarships (ProStart 
specific) 

 

Annual Costs  
Admissions Phone # (567) 661-7777 or 1-800-GO-OWENS, Ext. 7777 
Web site URL https://www.owens.edu/business/ 
NRAEF ManageFirst 
Program® Participation □ Yes (list the ManageFirst courses taught)___________                   

X No   □ Please send me information on ManageFirst 
National Participation Any ProStart student earning the National Certificate of 

Achievement is eligible for the credit hours and scholarships 
detailed above. 

X I agree                    

□ I disagree (ineligible for participation in ProStart Passport) 
Contact (this will not go in 
the Passport, this is for 
internal use) 

Joann Gruner, MBA, RD, LD 
Chair of Food, Nutrition and Hospitality 
Owens Community College 
30335 Oregon Rd. 
Perrysburg, OH 43551 
 
Ph: 567-661-7214 
joann_gruner@owens.edu 
 


