SOWELA TECHNICAL COMMUNITY COLLEGE - CULINARY, GAMING, AND HOSPITALITY CENTER

CULINARY ARTS CONCENTRATION

ESTIMATED COST FOR BOOKS, UNIFORMS, SUPPLIES, TUITION AND FEES

Required
ltems

Course

Books, Uniforms, Supplies, Tuition and Fees

ISBN/Publisher

Estimated Cost

Culinary Arts Concentration Fulltime Student Estimated Cost of Books, Uniforms, Supplies, Tuition and Fees for Semester One

Culinary Math Principles and Applications, 3th Edition
http://www.atplearning.com/product/963/culinary-math-principles-and-applications

CULN 1103 |(Digital Media 150 Day subscription) 978-0-826-94276-0 20.00

CULN 1172 |Presenting Service, 2nd Edition (Digital Media 150 Day subscription) 978-047007366-7- 45.00
Louisiana Responsible Vendor Training Certification (Optional for this course $20.00)

CULN 1172  |Seller Server Classes - https://louisiana.sellerserverclasses.com/courses.aspx 0.00
ServSafe Managers Book with the Certification Exam Answer Sheet, 8th Ed

CULN 1133  |(Available in hard copy at SOWELA bookstore) 978-1-582-80329-6 125.00
Allergen Awareness Certification (Optional for this course $20.00)

CULN 1133 |https://www.tapseries.com/courses/shop/allergenfriendly/aa AAo01 0.00
Allergen Plan Certification (Optional for this course $50.00)

CULN 1133  |https://www.tapseries.com/courses/shop/allergenfriendly/ad APoo1 0.00
Wayne Gisslen Professional Cooking 10th Edition

CULN 1506 |(Digital Media Life Time subscription) 978-1-394-29020-8 105.00
Certified Kitchen Cook - Exam

CULN 1506 |American Hotel & Lodging Association 25.00
Classic Knife-Cuts Model Set IV - American Technical Publishers
(Optional for this course $20.00)

CULN 1506 |http://www.atplearning.com/product/1012/classic-knife-cuts-model-set-iv 978-0-8269-4210-4 0.00
Classic Knife-Cuts Ruler - American Technical Publishers
(Optional for this course $10.00)

CULN 1506 |http://www.atplearning.com/product/1012/classic-knife-cuts-model-set-iv 978-0-8269-4209-8 0.00
Knife Techniques Video (DVD) or Knife Techniques Video
(Optional for this course $125.00)
American Technical Publishers 978-0-8269-4242-5
http://www.atplearning.com/product/946/knife-techniques-videos-dvd Or

CULN 1506 |http://www.atplearning.com/product/1504/knife-techniques-online-videos 4242V1D 0.00
CULINARY STUDENT UNIFORM KIT
This is a Per Semester Uniforms Rental Lab Fee
Long Sleeve Chef's Coat White in color with College and ACF Logo (2)
Long Sleeve Chef's Coat White (2)
Black Chefs Pants (3)
White Bib Apron (2) - -Black Service Bib Apron (1) 180.00
Uniform Items required purchase by the Student
Socks Black or White Crew Length - Shoes Black in color (Closed Toe and Heel NON-SKID (1 Pair) 100.00
SOWELA Culinary Kit 2053662 455.49

Hounds Tooth Skull Cap
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Required
Items Course Books, Uniforms, Supplies, Tuition and Fees ISBN/Publisher Estimated Cost

Culinary Arts Concentration Fulltime Student Estimated Cost for Books, Uniforms, Supplies, Tuition and Fees Semester One Cont.:

SOWELA Culinary Kit Continued

374" Paring Knife, Black Handle

4" x 1" Knife Guard, Narrow

6" Narrow Boning Knife, Black Handle

6'" x 1" Knife Guard, Narrow

8" Forged Chef's Knife

8% x 14" Knife Guard, Narrow

12" Scalloped Slicer, Black Handle

12% x 14" Knife Guard, Narrow

12" Sharpening Steel

45" Swiss Peeler W/ White Plastic Handle

Pocket Thermometer

Microplane

Poultry/Kitchen Shears

Small Standard Coupler

3PC Medium Coupler Set

29 PC Decorating Tube Set

18" Disposable Piping Bags

7 3/4" Blade Offset Baking / Icing Spatula with Plastic Handle

4 PC Measuring Spoon Set/4 PC Measuring Cup Set

Digital Scale

Garnishing Set W/ Tool Case

35 Pocket Cutlery Case Only

Parisian Cutter, Singel Scoop & Pasisian Cuttr, Double Scoop

Apple Corer

Lemon Zester

Channel Knife

245" Tourne Knife

Additional Supplies 200.00

Note books (4 Each) and Wire bound Pocket Memo Book, 3" x 5" (3 Each)

Pencils #2 Lead (2 Pkgs) and Ink Pen Black Ink (2 Pkgs)

Earbuds Headphones for computer (1 Set)

Pad Lock (2 Each) If student is an on ground student

Perminanent Marker, FINE TIP, Black 12/Pack

Tuition And Fees - Semester One (Based on a 12 Credit hour Schedule)




Testing Fee (if Applicable)

0.00

Culinary Arts Concentration Fulltime Student Estimated Cost for Books, Uniforms, Supplies, Tuition and Fees Cont.: Page 2 of 6

Required
Iltems

Course

Books, Uniforms, Supplies, Tuition and Fees

ISBN/Publisher

Estimated Cost

Culinary Arts Concentration Fulltime Student Estimated Cost for Books, Uniforms, Supplies, Tuition and Fees Seme

ster One Cont.:

Tuition And Fees - Continuted

Tuition (133.93 Per Credit Hour) 1667.52
Operational Fee (3.00 Per Credit Hour) 36.00
Student Service Fee (7.00 Per Credit Hour) 84.00
Academic Excellence Fee (7.00 Per Credit Hour) 84.00
Enterprise Resource Planning Fee (5.00 Per Credit Hour) 60.00
Building Use Fee (4.00 Per Credit Hour) 48.00
Technology Fee (5.00 Per Credit Hour) 60.00
Student Act Fee (4.00 Per Credit Hour) 48.00
Access Fee 60.00
SGA Fee 5.00
Grad Act Adjustment Fee (5.03 Per Credit Hour) 60.36
Culinary Lab Fees (On Ground Courses Only - $100.00 per lab course with no cap) 200.00
Other Fees

Late Registration Fees ($25.00)

NSF Fee ($25.00)

Online Registration Fees (See College Policy) 40.00




Culinary Arts Concentration Fulltime Student Estimated Total Books, Uniforms, Supplies, Tuition and Fees For Semester One

$3,708.37

Culinary Arts Concentration Fulltime Student Estimated Cost for Books, Uniforms, Supplies, Tuition and Fees
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Required

Items Course

Books, Uniforms and Other Supplies

ISBN/Publisher

Estimated Cost

Culinary Arts Concentration Fulltime Student Estimated Cost for Books, Uniforms, Supplies, Tuition and Fees Semester Two

Nutrition for Foodservice and Culinary Professionals 9th Edition

CULN 1223 |(Digital Media 150 Day subscription) 978-111-919518-4 42.05
CULN 1603 |Book(s) Previously purchased in CULN 1506 978-1-394-29020-8 0.00
CULN 1323  |Book(s) Previously purchased in CULN 1506 978-1-394-29020-8 0.00
CULN 1953  |Book(s) Previously purchased in CULN 1506 978-1-394-29020-8 0.00
CULINARY STUDENT UNIFORM KIT
This is a Per Semester Uniforms Rental Lab Fee
Long Sleeve Chef's Coat White in color with College and ACF Logo (2)
Long Sleeve Chef's Coat White (2)
Black Chefs Pants (3)
White Bib Apron (2) - -Black Service Bib Apron (1) 180.00
Uniform Items required purchase by the Student
Socks Black or White Crew Length - Shoes Black in color
Closed Toe and Heel NON-SKID (1 Pair)
Previously - Purchased in Semester One 0.00
SOWELA Culinary Kit - Previously purchased in Semester One 0.00
Tuition And Fees - Semester One (Based on a 12 Credit hour Schedule)
Testing Fee (if Applicable) 0.00
Tuition (133.93 Per Credit Hour) 1667.52
Operational Fee (3.00 Per Credit Hour) 36.00
Student Service Fee (7.00 Per Credit Hour) 84.00
Academic Excellence Fee (7.00 Per Credit Hour) 84.00
Enterprise Resource Planning Fee (5.00 Per Credit Hour) 60.00
Building Use Fee (4.00 Per Credit Hour) 48.00
Technology Fee (5.00 Per Credit Hour) 60.00
Student Act Fee (4.00 Per Credit Hour) 48.00
Access Fee 60.00
SGA Fee 5.00
Grad Act Adjustment Fee (5.03 Per Credit Hour) 60.36
Culinary Lab Fees (On Ground Courses Only - $100.00 per lab course with no cap) 300.00
Other Fees
Late Registration Fees ($25.00)
NSF Fee ($25.00)
Online Registration Fees (See College Policy) 40.00




Culinary Arts Concentration Fulltime Student Estimated Total Books, Uniforms, Supplies, Tuition and Fees For Semester Two

$2,734.93
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Required
ltems

Course

Books, Uniforms and Other Supplies

ISBN/Publisher

Estimated Cost

Culinary Arts Concentration Fulltime Student Estimated Cost for Books, Uniforms, Supplies, Tuition and Fees Seme

ster Three

CULN 1323  |Book(s) Previously purchased in CULN 1506 978-1-394-29020-8 0.00

CULN 2413 |Book(s) Previously purchased in CULN 1506 978-1-394-29020-8 0.00
Restaurant Concepts, Management and Operations (9th Edition)

CULN 2433 |(Digital Media 150 Day subscription) 978-1-119-76214-0 36.95
Louisiana Responsible Vendor Training Certification
(Optional for this course $20.00)
Seller Server Classes

CULN 2433 |https://louisiana.sellerserverclasses.com/courses.aspx 978-1-119-82670-6 0.00
CULINARY STUDENT UNIFORM KIT
This is a Per Semester Uniforms Rental Lab Fee
Long Sleeve Chef's Coat White in color with College and ACF Logo (2)
Long Sleeve Chef's Coat White (2)
Black Chefs Pants (3)
White Bib Apron (2) - -Black Service Bib Apron (1) 180.00
Uniform Items required purchase by the Student
Socks Black or White Crew Length - Shoes Black in color
Closed Toe and Heel NON-SKID (1 Pair)
Previously - Purchased in Semester One 0.00
SOWELA Culinary Kit - Previously purchased in Semester One 0.00
Tuition And Fees - Semester One (Based on a 12 Credit hour Schedule)
Testing Fee (if Applicable) 0.00
Tuition (133.93 Per Credit Hour) 1667.52
Operational Fee (3.00 Per Credit Hour) 36.00
Student Service Fee (7.00 Per Credit Hour) 84.00
Academic Excellence Fee (7.00 Per Credit Hour) 84.00
Enterprise Resource Planning Fee (5.00 Per Credit Hour) 60.00
Building Use Fee (4.00 Per Credit Hour) 48.00
Technology Fee (5.00 Per Credit Hour) 60.00
Student Act Fee (4.00 Per Credit Hour) 48.00
Access Fee 60.00
SGA Fee 5.00
Grad Act Adjustment Fee (5.03 Per Credit Hour) 60.36
Culinary Lab Fees (On Ground Courses Only - $100.00 per lab course with no cap) 300.00
Other Fees
Late Registration Fees ($25.00)
NSF Fee ($25.00)
Online Registration Fees (See College Policy) 40.00

Culinary Arts Concentration Fulltime Student Estimated Total Books, Uniforms, Supplies, Tuition and Fees For Semester Three $2,769.83
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Required
Items Course Books, Uniforms and Other Supplies ISBN/Publisher Estimated Cost
Culinary Arts Concentration Fulltime Student Estimated Cost for Books, Uniforms, Supplies, Tuition and Fees Semester Four
CULN 2110 |Book(s) Previously purchased in CULN 1506 978-1-394-29020-8 0.00

SOWELA Culinary Kit - Previously purchased in Semester One
Tuition And Fees - Semester One (Based on a 12 Credit hour Schedule)
Testing Fee (if Applicable) 0.00
Tuition (133.93 Per Credit Hour) 1667.52
Operational Fee (3.00 Per Credit Hour) 36.00
Student Service Fee (7.00 Per Credit Hour) 84.00
Academic Excellence Fee (7.00 Per Credit Hour) 84.00
Enterprise Resource Planning Fee (5.00 Per Credit Hour) 60.00
Building Use Fee (4.00 Per Credit Hour) 48.00
Technology Fee (5.00 Per Credit Hour) 60.00
Student Act Fee (4.00 Per Credit Hour) 48.00
Access Fee 60.00
SGA Fee 5.00
Grad Act Adjustment Fee (5.03 Per Credit Hour) 60.36
Culinary Lab Fees (On Ground Courses Only - $100.00 per lab course with no cap) 0.00
Other Fees
Late Registration Fees ($25.00)
NSF Fee ($25.00)
Online Registration Fees (See College Policy) 40.00

Culinary Arts Concentration Fulltime Student Estimated Cost for Books, Uniforms, Supplies, Tuition and Fees Semester Four 2312.88

Culinary Arts Concentration Fulltime Student Estimated Cost for Books, Uniforms, Supplies, Tuition and Fees Semesters One-Four $11,526.01

Estimated cost for books, Uniforms, supplies, tuition and fees for the Culinary Arts program does not include developmental and general education courses.

COST OF BOOKS, UNIFORMS, SUPPLIES AND OTHER FEES ARE SUBJECT TO

CHANGE WITHOUT NOTICE.
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Revised: 01 September 2025 Jerry Sonnier, Culinary Program Coordinator




NOTE: All ON-LINE students must contact the Program Coordinator for Culinary Arts by phone at 337-421-6989 or email at
jerry.sonnier@sowela.edu regarding the uniforms, knife kit, lab fees and additional supplies.




	Culinary Arts Concentration

