School Year: 2024-2025
Fundamental Foodservice
Skills

Program #: N100520

600 Hour Program

Marion Technical College

Cost Based on Residential
Tuition ISBN /ID / ITEM

Unit Price Quantity

Tuition $2.44 (as set by FLDOE) Hour per hour

$2.44 600

Financial Aid Fee (as set by FLDOE) 10% per hour

$0.24 600

Capital Improvement Fee (as set by FLDOE) 5% per hour

$0.12 600

Technology Fee (as set by FLDOE) 5% per hour

$0.12 600

SubTotal:

Lab Fees

Lab Fee Hourly Rate per hour

$2.10

SubTotal:

Miscellaneous Fees

Liability Insurance per term

$10.00

ACC Insturance per term

$10.00

Parking Fees per term

$15.00

CPR instruction**

$75.00

OSHA Instruction**

$37.00

Serve Safe Manager Online/Food Protection Manager**

$40.00

FSP Food Safety Manager Certification**

$80.00

Facility Use Fee

$25.00

Graduation Fee

$30.00

Chef Beanie Cap

$8.56

Culinary Student Kit

$278.20

Safestaff Food Handler Training Guide English #SSEGF ** |

$20.33

SubTotal:

Total Tuition and Fees - Based on Residential Cost - Not Including Costs Listed Below

$3,641.09

Total Tuition and Fees -Based on Non Residential Cost - Not Including Costs Listed Below

$8,903.09

Books - Approximate Cost

On Cooking: A Textbook of Culinary Fundamentals 6th Ed. 9780134441900|

$140.00

SubTotal:

Additional Costs -

non-slip/skid closed toe black work shoes

$45.00

Grey or Black Chef Coats

$25.00

SubTotal:

Dual Enrolled High School students are not
responsible for tuition and lab fees

Lab Fee includes: Use of kitchen equipment, kitchen
tools, food items, cooking utensils, one MTC student ID
badge, and cookware.

* Prices do not include tax and are subject to change
without notice.

** (Not required if already attained)
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