. Institute Choosing A Culinary College

of Technology
Culinary Arts Division

Comparison Chart

Standards of CULINARY INSTITUTE OF
INSTITUTE OF TECHNOLOGY ART INSTITUTE
Quality AMERICA LE CORDON BLUE

Small Classes Yes: Studen.t/ Cf}‘lfg Ilnstructor Yes: Limit of 18 students per class Yes: 18-20 Students per class No: Advertised as 32:1 ratio
ratio of 15:

Consistently named “top culinary school”

Exceptional by Fresno Bee Newspaper. IOT students Unknown: New to Northern California
Reputation swept local ACF Student Chef of the Year

nominations and awards

Personalized Yes: Chef Instructors work along Mixed: Students must rely on Mixed: Students must rely on
Attention side each student monitors for instruction monitors for instruction

Yes: Under $20,000 No: Starts at $28,330 for certificate No: Programs start at $31,530

Affordability for diploma program programs (bachelor’s degree required) just for diploma

Yes: programs average $17,000

Class Schedule 4 Days per Week 5 Days per Week 5 Days per Week 5 Days per Week

Yes: While most schools offer an externship
Externship experience, our program is designed to
meet the needs of California employers

International Yes: For graduates of our
Experience Culinary Arts Professional program

Real-life Learning
Kitchen

No: Attractive and high-end, yet they

Yes: Kitchens resemble industry do not r. ble real-world
0 not resemble real-wo

Baking & Pastry
Program

Short-Term Yes: but accelerated program requires

Culinary Program bachelor’s degree No: 15 months for diploma

Accredited by the
American Culinary

Federation




