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Che-f's Appr~ticesh.ip 

P.rogram Begins At CTC 
In September 

Cincinnati Technical 
College will enter a new phase 
rl food service training with 
the beginning rl a U.S. Labor 
Department-approved Chef's 
Apprenticeshiit program. 

The training program, 
which is endorsed by the Les 
<liefs de Oliiirie of Greater 
Clndnnati and the American 
Culinary Federation, requires 
IOOO hours of practical 
training under the supervision 
rl a member of the Les Chefs 
de Cuisine and 432 hours of 
cla•room theoretical in­
struetion. 

classroom instruction towards 
an associate degree in 
executive chef at the college. 

"In addition " Hartzel said 
"the apprenti~eship progra~ 
is natimally recognized so 
that a journeyman <one who' 
completes the program) can 
find employment anywhere in 
the country, and the program 
will attract applicants. from 
outside Cincinnati." 

Hartzel, a certified 
executive and master chef; 
thinks the program will 
upgrade the industry and 
create a . much-needed labor 
pool for qualifi~d codts and 

Apprentices may take two food service persormel. 
to three ye&J'I to complete Applicants to the program 
lbeir classroom instruction at must be rl legal working age, 
CTC and they may attend on a be a high school graduate or 
part-time or fWl-~ime basis. equivalent ·and meet the 

"The . venatility and Oncinnati Technical College 
recognition should make this entrance requirements. A 
program attractive to persms special screening committee 
Interested In food service rl the Les Chefs de Cuisine 
careers;" explained· Fred will determine an applicant'a 
Hartzel, ere executive chef acceptance into the program. 
program coordinator. Apprentice wages are 

"An app-ent1cle can be in- scaled according to the 
vohed strictly in bil trainill8 JlllDber rl houri of practial 
program or he ean me his experimce completed. 


