
Technical Diploma – 27 credits

Skillful cooks are essential to the success of 
food service establishments, and they contribute 
significantly to clients’ enjoyment in restaurants, 
supper clubs, hotels, resorts, hospitals, schools, 
and residential facilities. Food service is a growing 
field in today’s world, and career opportunities are 
predicted to increase.

In the Food Service Production program, students 
learn basic theory and techniques of food production 
and service through a combination of lecture, 
demonstration, and hands-on experience. The 
program is designed to prepare students for entry-
level employment in the food service industry 
wherever food is prepared in quantity.

Possible Careers
• Short Order Cook
• Line Cook
• Assistant Baker
• Pantry Person
• Dietary Aide
• Caterer Assistant
• �School Food Service 

Worker
• Deli Worker/Cook
• Prep Cook
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www.nicoletcollege.edu

Food Service Production Diploma  
Program Outcomes

	 1)  �Practice basic sanitary and safety procedures during food 
preparation, service, and clean-up.	

	 2)  �Operate food service equipment.	
	 3)  �Prepare large quantity recipes to industry standards.	
	 4)  �Demonstrate good work habits and positive attitudes 

towards food service assignments.	
	 5)  �Serve food in predetermined portions, in a neat and 

attractive manner.

Food Service Production

Curriculum	 Credits
Fall Semester
10-103-101 Computer Literacy-MS Windows .  .  .  .  .  .  .  .  . 1
10-103-115 MS Word, Beginning .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1
32-303-321 Sanitation and Safety . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1
32-303-350 Math for Food Service .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2
32-303-360 Basic Foods .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2
32-303-370 Quantity Foods Lab .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3
31-801-304 Applied Communications: Writing . .  .  .  .  .  .  . 2
	 12

Spring Semester
32-303-311 Decorative Foods . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2
31-303-330 Nutrition .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1
32-303-380 Food Production I .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3
32-303-381 Food Production II . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3
32-303-382 Food Production III .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3
32-303-383 Food Production IV .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3
	 15

Students must have a grade of “C” or better to progress 
in core courses in the following semester and a grade 
of “C” or better in all core courses to graduate.  A 
cumulative G.P.A. of 2.0 is required for graduation.
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