
FOOD SERVICE
FUNDAMENTALS

COLLEGE CREDIT FOR
Military Training

In partnership with the American Council 
on Education and the Council for Adult & 
Experiential Learning, FTCC has created a 
series of degree plans that maximize your 
military experience and shorten the time 
required to earn an associate degree.

Branch + Occupational Specialty
 + Military Training 

= College Credits Already Earned

Based on your branch of service, occupa-
tional specialty, and your skill level, it is 
possible that you have earned up to 48 
college credits that can be applied to an 
associate degree.

PROGRAM CONTACT:

FTCC Military Programs
military@faytechcc.edu

910-678-8578

SOUTHERN ASSOCIATION OF COLLEGES AND SCHOOLS ON COLLEGES:

Fayetteville Technical Community College is accredited by the Southern 
Association of Colleges and Schools Commission on Colleges to award associate 
degrees, diplomas, and certificates. Contact the Commission on Colleges at 
1866 Southern Lane, Decatur, Georgia 30033-4097 or call 404-679-4500 for 
questions about the accreditation of Fayetteville Technical Community College.

www.faytechcc.edu
2201 Hull Rd • PO Box 35236

Fayetteville, NC 28303
Switchboard: (910) 678-8400



faytechcc.edu/mil-certs

SELF-PACED
Online Flex Courses

FTCC’s online flex courses offer military 
students an opportunity to earn the 
remaining credits they need to complete 
the Associate in General Education (AGE) 
degree in a flexible, self-paced format:

Features of Online Flex Courses Include:

 Online Course Material

 Low or No Cost eTextbook

 Interactive Lesson Presentations

 Online Tutoring

 Audio/Visual Components

 Interactive Exercises & Quizzes

Food Service Fundamentals

Occupational Specialties: 
Food Service Specialists

The new Food Service Fundamentals Certificate 
program is designed to teach students the basics 
of food service management. The certificate 
emphasizes core concepts for entry level 
positions in a variety of food service settings.

Coursework includes sanitation, safety, nutrition, 
human resources and supervision in the food 
service industry. Communication skills are also 
emphasized to establish positive relationships 
with customers and employees.

Courses
COM 120	 Intro to Personal Communications, 	
	 or COM 231 Public Speaking
CUL 110	 Sanitation and Safety 
CUL 111	 Success in Hospitality Studies 
CUL 112	 Nutrition for Foodservice
	 or 
NUT 110	 Nutrition 
HRM 245	 Human Resources for Hospitality 	
	 Management 
Total Credits Required = 12

Credit for Military Training
As a Food Service Specialist, you have already 
earned many of the 12 credit hours required 
through your military experience and training. At 
least 3 credit hours must be completed at FTCC to 
apply your earned credits.

Outcome
Upon completion of this program, students will 
earn a certificate in Food Service Fundamentals.

Why ?
	
	 Credit for Military Training
	 Maximize Your Military Experience

	
	 Flex Courses
	 Complete at Your Own Pace

	
	 Rolling Start Dates
	 Start When Convenient

	
	 Articulation Agreements
	 Transfer with Ease

		
	 Scholarships

We have proudly provided affordable and 
convenient educational pathways for our 
nation’s military for over 40 years. FTCC 
is committed to supporting our military 
students in their pursuit of an education 
by offering:

 Scholarships
   for tuition costs not covered by TA

 Waived Administrative Fees
   for all military students using TA

 Low or No Cost Textbooks
   to limit any out-of-pocket costs

faytechcc.edu/mil-certs

