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Comparability Evaluation

Education Equivalent to the U.S.
High School Diploma
Bachelor of Arts in Culinary Arts
Mr. Jean de
215014

Name:
Registration N:
Date:
Country:
Institution(s) Attended:
Year(s) of Attendance:
Institution(s) Attended:
Year(s) of Attendance:
Institution(s) Attended:
Year(s) of Attendance:
Purpose of Evaluation:

April 13, 2021
France

Lycee Hotelier St. Jean
1985 - 1987

Lycee Hotieler St. Benigne
1987-1990

Lycee Hotieler St. Anne
1990-1992
Further Education, Employment

Lycee Hotelier St. Benine
by the authority of the Examinatior
1. This Diploma was awarded to Mr. Jean de
Board of Lycee Hotieler St. Benigne, upon completion of a Three-Year Study Program
acquiring a High School Diploma.
2. Mr. Jean de
attended the Lycee Hotieler St. Benigne, in France. This is a
recognized (accredited) School in France. Prerequisite to admission into
This institution is the completed secondary education, Senior High School leaving Certificate
(or comparable to it), which is the equivalent of the U.S. high school diploma.
3. This Certificate gives right to get involved in professional activities in France in accordance
with the acquired level of education and qualification.
4. This is an estimation of academic records from France in terms of U.S. equivalence which is
made in accordance with Sections I, II, III, IV, V, VI, VIII of the "Convention on the recognition
of qualifications concerning higher education in the European region" (The European Treaty
Series, No 165, Council of Europe UNESCO joint Convention, Lisbon, 11 April 1997).
Lycee Hotelier St. Jean
1. This Diploma was awarded to Mr. Jean de
by the authority of the Examination
Board of Lycee Hotieler St. Jean, upon completion of a Two- Year Study Program acquiring
a degree in Culinary Arts.
2. Mr. Jean de
attended the Lycee Hotieler St. Jean, in France. This is a
recognized (accredited) School in France. Prerequisite to admission into
This institution is the completed secondary education, Senior High School leaving Certificate
(or comparable to it), which is the equivalent of the U.S. high school diploma.
3. This Certificate gives right to get involved in professional activities in France in accordance
with the acquired level of education and qualification.
4. This is an estimation of academic records from France in terms of U.S. equivalence which is
made in accordance with Sections I, II, III, IV, V, VI, VIII of the "Convention on the recognition
-
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of qualifications concerning higher education in the European region" (The European Treaty
Series, No 165, Council of Europe - UNESCO joint Convention, Lisbon, 11 April 1997).

Lycee Hotelier St. Anne
by the authority of the Examination
1. This Diploma was awarded to Mr. Jean de
Board of Lycee Hotieler St. Anne, upon completion of a Two-Year Study Program acquiring
a degree in Culinary Arts.
attended the Lycee Hotieler St. Anne, in France. This is a
2. Mr. Jean de
recognized (accredited) School in France. Prerequisite to admission into
This institution is the completed secondary education, Senior High School leaving Certificate
(or comparable to it), which is the equivalent of the U.S. high school diploma.
3. This Certificate gives right to get involved in professional activities in France in accordance
with the acquired level of education and qualification.
4. This is an estimation of academic records from France in terms of U.S. equivalence which is
made in accordance with Sections I, II, III, IV, V, VI, VIII of the "Convention on the recognition
of qualifications concerning higher education in the European region" (The European Treaty
Series, No 165, Council of Europe - UNESCO joint Convention, Lisbon, 11 April 1997).
Summary:
• This evaluation is based on the presented documents and it is true and correct to the best
of our knowledge and belief.
• This report is of an advisory nature and is not binding on any agency or institution. Only
the appropriate U.S. licensing board may determine whether a professional educated in a
foreign country may be licensed to practice within his or her profession in US.
• It is the judgment of Foreign Consultants, Inc. that Mr. Jean de
has the
qualification equivalent to the following degree(s), granted by regionally accredited
academic Colleges and Universities in the United States:

> High School Diploma
> Bachelor of Arts in Culinary Arts

i
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Course By Course Evaluation
• ATA (American Translators
Association)
ID No.. 252926
• EAJE (Member of European
Association for International
Educators)
ID No.: 218298
• NAFSA (Association of
Foreign Educators)
ID No.: 9787
• TAICEP (Association for
International Credential
Evaluation Professionals)
II) No - 2722

Education Equivalent to the U.S.
High School Diploma
> Bachelor of Arts in Culinary Arts

>

Registration J:

Mr. Jean de
215014

Date:
Country:

April 13, 2021
France

Institution(s) Attended:

Lycee Hotelier St. Jean
1985 - 1987
Lycee Hotieler St. Benigne

Name:

Year(s) of Attendance:

Institution(s) Attended:
Year(s) of Attendance:

1987 - 1990

Institution(s) Attended:

Lycee Hotieler St. Anne

Year(s) of Attendance:
Purpose of Evaluation:

1990-1992
Further Education, Employment

I. The Sample of academic work completed in the Program of Lyee Hotielier St. Anne may be
converted to U.S. Semester credits as follows:
# Course
1. Advanced Table
Service

Cr.
3

2. Baking and
Pastry
Skill
Development

3

3. Baking
Ingredients
and Equipment
Technology

1.5

4. Baking
Techniques

3

Course syllabus

A review of the principles of fine service and hospitality in an a la carte
restaurant serving the public. The course—held in the French Restaurant—
will emphasize customer service, wine and spirits, restaurant trends and
sales, merchandising, and sales. You'll study the fundamentals of
reservation and point-of-sale systems, controlling inventory, merchandising
products and services, managing costs, assuring high quality service to all
customers, and managing service.
An introduction to the principles and techniques used in the preparation of
high-quality baked goods and pastries, with an emphasis on fundamental
production techniques and evaluation of quality characteristics. Topics
include bread fermentation and production, ingredient functions, and
custard ratios and preparations.
This course will focus on the range of baking ingredients in original,
modified, and prepared forms as well as the theory and operation of large
and small equipment used in bakeries and pastry shops. Through tasting
and testing, you'll learn to identify and select quality grains, dairy products,
baking spices, flours, chocolates, fats, and oils used in the baking field. The
costs, advantages, disadvantages, and operational requirements of various
equipment will also be covered.
Baking Techniques introduces you to the functions of baking ingredients
(such as yeast, flour, and shortening) and mixing methods for doughs,
fermentation techniques, heat transfer methods, and hearth bread baking.
Special emphasis will be placed on lean dough production and ways to
enrich a dough (laminating, rubbing, and cut-in). In this course, you'll taste
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5. Banqueting and

3

Catering

6. Basic and

1.5

Classical Cakes

7. Beverages
and Customer
Service

3

8. Breakfast
Cookery

1.5

9. Advanced
Baking
Principles

1.5

I

3

Advanced
Restaurant
Cooking

1 I Café Operations

3

and test products that you create as well as complete a research assignment.
An overview of traditional and contemporary banquet menus with an
emphasis on quality, quantity, setup, timing, service, event planning, and
execution of large-volume cooking and catering. You will reinforce basic
cooking and serving competencies and learn new skills specific to banquet
preparation and service. Topics include contemporary American banquets,
classical cuisine banquets, hot and cold buffet stations, special events,
various styles of service, psychology of service, guest relations, the
sequence of service, and professional standards for dining room personnel.
A review of creaming, foaming, and blending techniques with an emphasis
on preparing simple to complex unfilled cakes, filled cakes, and tortes.
Topics to be covered include comparison of classical and modern
preparations, classical cakes (such as gfteaux, St. Honor,, Dobosh Torte,
Linzer Torte, and Sacher Torte); glazed, iced, molded, and cream filled
cakes; tortes; and bombes.
This course will provide an introduction to a wide variety of beverages,
models of beverage service, processes of preparing and serving beverages,
principles of hospitality, and elements of prompt and attentive customer
relations. Instruction will emphasize hot beverages such as teas, coffees,
coffee-based drinks, and cocoas; cold drinks such as beer, wine, spirits,
juices, sodas, and fruit drinks; and the range of alcoholic and nonalcoholic
drinks available to patrons of retail food and pastry establishments.
Students will learn to serve food and beverage items in an operating café,
and service, and promote retail sales.
An introduction to the basic skills necessary to prepare breakfast in a
foodservice operation. You will learn to organize and maintain a smooth
work flow on the breakfast line, present and garnish food, and the basic
methods of egg cookery, quick breads, grains, fruit plates, breakfast
beverages, meat, and potatoes.
An examination of baking methods and principles from a nutritional and
chemical/physical point of view. Students will conduct experiments (using
controlled formulas) and nutritional analyses on various baking ingredients
and products in order to develop a better understanding of baking
principles. Topics to be covered include: preparation of common products
with a variety of ingredients; diets such as vegan, diabetic, and gluten-free;
nutritional labels; and preparation of desserts, breads, and cakes for persons
with special dietary needs.
Learn to prepare modern and seasonal dishes in a restaurant setting and put
your skills into practice in the Restaurants. This course will emphasize
cooking techniques and ingredients used in contemporary and classical
cuisines and cover planning and ordering for production, station
organization, preparation and plating, timing, palate development, and
other production realities of a restaurant.
Experience the reality of producing and marketing products in the setting of
an actual pastry shop with retail customers. You will prepare, display,
promote, present, and serve beverages, savory items, and pastry products;
practice the skills of staffing, selling, controlling inventory, and operating a
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L Chocolates and

3

Confections

i: Confectionery
Art and Special

1.5

Occasion Cakes

14 Contemporary

3

Cakes and
Desserts

I

Controlling
Costs and
Purchasing
Food

1.5

Cookies, Tarts,
and Mignardises

3

I -) Cuisines of Asia

3

Cuisines of
Europe and the
Mediterranean

3

1

IS Cuisines of the

3

complete shop; and analyze sales, service, and operations. You will also
develop items for customers in an actual pastry shop situation per the
direction of a faculty member.
This course introduces you to the principles involved in tempering
chocolate, creating chocolate sculptures, forming simple centerpieces, and
preparing chocolates and other confections with soft, hard, and liquid
centers. You'll learn to use both traditional and contemporary production
methods in creating confections by hand and with special equipment.
Efficient methods to increase productivity in this highly specialized field
will be highlighted.
An introduction to preparation and decoration of display pieces, occasion
cakes, seasonal cakes, and classical and contemporary wedding cakes.
Topics covered will include chocolate, sugar, and marzipan; finishing
techniques using an air brush; use of molds and templates; and the mise en
place of transporting and delivering special items. Students will prepare,
cost, and price three-dimensional decorations, centerpieces, cakes for
special events, and wedding cakes.
An examination of cakes and desserts that are assembled and decorated
with a modern approach using the latest technology and equipment. Topics
to be covered will include: small cakes decorated as a whole; cakes finished
in molds or rings; and items that can be used for cakes, desserts, or
individual pastries. Students will use specialized equipment, practice new
presentation methods, and focus on fresh products, simplicity of style, and
ease of production.
Examine the information and skills necessary to analyze and improve the
profitability of a foodservice establishment. Topics you will study include
the flow of goods, income statements, forecasting sales, and controlling
labor and food costs. You'll also analyze the complete purchasing cycle of
a restaurant, beginning with product and vendor selection and ending with
actual orders.
An introduction to a variety of doughs, batters, fillings, and glazes with an
emphasis on the formulas and skills involved in preparing unfilled and
filled cookies, mignardises, and tarts. Topics to be covered include:
methods of mixing, shaping, piping, baking, filling, finishing, storing,
pricing, and distributing products. Students will prepare sliced, dropped,
piped, rolled, and bar cookies; fruit, nut, and chocolate tarts; a variety of
petits fours; and other one-bite items.
Prepare, taste, serve, and evaluate traditional, regional dishes of Asia.
Emphasis will be placed on ingredients, flavor profiles, preparations, and
techniques representative of the cuisines of China, Korea, Japan, Vietnam,
Thailand, Indonesia, and India.
Prepare, taste, serve, and evaluate traditional, regional dishes of Europe and
the Mediterranean. Emphasis will be placed on ingredients, flavor profiles,
preparations, and techniques representative of the cuisines of France, Spain,
Portugal, Morocco, Tunisia, Egypt, and Greece.
Prepare, taste, serve, and evaluate traditional, regional dishes of France.

France
Annette Epstein, MS, MBA
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2 Culinary Skills

3

21 Externship

6

2

Fifth-Semester
Baking
Examination

23 Fifth-Semester
Cooking
Examination

24 Fifth-Semester
Costing
Examination
2f Food Safety

1.5

2 Garde Manger

3

2

3

Hearth Breads
and Rolls

2 Independent
Study

3

This course covers basic cooking techniques—such as roasting, braising,
sautéing, poaching, grilling, and broiling—and their relation to baking
methods. You'll prepare products such as soups, stocks, savory items,
fruits, entrées, sauces (both hot and cold), vegetables, and starches. You
will also practice culinary knife skills and cuts.
A supervised work experience designed to expand your career knowledge
while increasing your speed, timing, organization, and ability to handle
cooking in an approved commercial foodservice and hospitality
establishment. You will receive feedback from your supervisor and keep a
journal recording and reflecting on your work experience.
In the baking practical examination, you will be required to produce plated
desserts from a mystery basket, demonstrate an understanding of baking
and pastry production, and perform at an advanced level. The exam is
graded on a high pass, pass, and fail basis.
This culinary examination tests your understanding of culinary principles
and more advanced proficiency in the principles of cooking. You will be
given a food selection tray and will construct a menu from it which will
include a soup, vegetable, starch, and animal protein. You are also tested on
your station setup, preparation skills, product presentation and flavor, and
ability to answer a range of questions posed by the faculty member.
This written examination tests your knowledge of controlling costs in
foodservice organizations and solving problems using quantitative
reasoning.
An introduction to food production practices governed by changing federal
and state regulations. Topics to be covered include prevention of foodborne illness through proper handling of potentially hazardous foods, legal
guidelines, kitchen safety, facility sanitation, and safe food preparation,
storing, and reheating guidelines.
An introduction to three main areas of the cold kitchen: reception foods,
plated appetizers, and buffet arrangements. You will learn to prepare
canapes, hot and cold hors-d'oeuvre, appetizers, forcemeats, pâtés,
galantines, terrines, salads, and sausages. Curing and smoking techniques
for meat, seafood, and poultry items will be practiced, along with
contemporary styles of presenting food and preparation of buffets.
You will build on your previous knowledge and learn to mix, shape, bake,
store, and distribute breads and rolls. You'll build speed and increase your
proficiency in meeting production deadlines with quality products.
Emphasis will be placed on increased use of traditional fermentation
methods, equipment, and methods that emphasize flavor, texture, and
appearance as well as techniques that increase shelf life
Individual research on a topic of a student's interest under the supervision
of a faculty member. Students registering to take this course will need to
develop a Study Contract with an individual faculty member and obtain the
permission of the appropriate associate dean. Independent Study can be
taken during the freshman, sophomore, junior, or senior year.
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2

Individual and
Production
Pastries

3

3C Introduction to
Gastronomy

1.5

31 Introduction to

1.5

Interpersonal
Communication

32 Introduction to

3

Management

3

Introductory
Table Service

3

Explore the steps for planning and conducting quantity production for
banquets and large functions. You'll learn how to scale recipes for large
volume production, calculate yield, work a brigade line as a pastry cook,
and organize the preparation, storage, and delivery of volume production
for pastry buffet tables and retail settings. You'll create products such as
filled cakes, sheet cakes, French pastries, birthday cakes, special occasion
cakes, individual plated desserts, and buffet desserts, as well as study basic
sauces and plate design for banquet style desserts.
An introduction to the social, historical, and cultural forces that have
affected the culinary, baking, and pastry professions; traditional foodways;
and ways these traditions translate into the professional environment of the
foodservice industry today. Topics include the contemporary challenges
facing food professionals in the twenty-first century and etiquette as a
historical, social, and professional discipline. Students will be expected to
complete several written assignments.
A review of the ways in which people communicate with each other and an
introduction to the skills needed to communicate effectively in work
situations. You will participate in small and large group discussions and
problem-solving situations as we cover the fundamentals of listening skills,
interviewing skills, verbal and non-verbal communication, and public
speaking.
An investigation of various management topics including leadership,
training, motivation, delegation, problem solving, decision making, and
conflict resolution as they relate to foodservice establishments.
An exploration of table service principles and skills with an emphasis on
customer service in a restaurant. The focus will be placed on wine, beer,
coffee, tea, and nonalcoholic beverage service. Topics to be examined
include guest relations, professional communications, order taking in an
la carte environment, service sequence, point-of-sale systems, cash
handling, beginning merchandising, table skills, and dining room
preparation.
An introduction to the principles of planning, preparation, and presentation
of the foods of Italy. The course will emphasize Italian ingredients,
traditional and contemporary Italian cuisine, and menu structure and station
organization for production. Students will explore trends, regional flavor
profiles, preservation methods and cooking techniques unique to Italian
cuisine, and plate presentation.
Prepare, taste, serve, and evaluate traditional and contemporary lunch items
served in casual foodservice operations. The course will emphasize the
basic cooking principles of quantity food preparation. Skills of efficiency,
speed, timing, and quality volume production will be stressed.
An exploration of percentages, ratios, the metric system, conversion
factors, yield tests, and recipe costing as they relate to the foodservice
industry. Students will develop projections and analyze costs in yield tests
and recipe pre-costing.
This course covers the basic math skills needed to successfully complete
Mathematics. Topics will include mathematical operations using whole

a

3

Italian Cuisine

1.5

I

Lunch Cookery

1.5

R Mathematics

1.5

3

non-

Mathematics
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3

Fundamentals

Cr.

Meat
Identification

1.5

and Fabrication

3S Menu

1.5

Development

4

Nutrition

41 Nutritional

1.5

1.5

Cooking
90
4

Pastry
Techniques

3

4

Principles of
Design

1.5

44 Product
Knowledge

3

4f Restaurant and

3

Production

numbers, fractions, decimals, and percentages in a practical context.
Problem solving will be emphasized as well as estimation for
reasonableness of answers. Students who demonstrate a need for this course
will be required to pass this course before taking Mathematics. "C"-level
competency is required for successful completion.
An introduction to meat and meat fabrication for foodservice operations. In
this course, you will learn the fundamentals of purchasing specifications;
receiving, handling, and storing meat; techniques for fabricating cuts for
professional kitchens; meat grinding, brining, curing, and smoking; and
basic sausage making.
An analysis of menu development for foodservice establishments. Topics to
be covered include: menu development, descriptions, layout, design, and
pricing; sales mix; and station balance. Students will be involved in
critiquing and creating menus from the perspective of concept, clarity, cost,
price, and efficiency.
Examine the basic concepts and principles of nutrition. In this course, you
will learn about basic nutrients, food labeling, nutritional principles, current
issues in nutrition, and the application of nutritional principles to menu
development. You will also be involved in nutritional analysis of recipes.
An introduction to the principles of planning, preparation, and presentation
of wholesome, nutritionally balanced meals. This course will emphasize
designing menus from a market/seasonal perspective. Production realities
of the restaurant will be met by using alternative techniques and adhering to
the principles of healthy cooking.
This course introduces non-yeast, laminated doughs and the preparation of
pastry products using a variety of methods—lamination, blending,
creaming, foaming, and thickening. You'll combine these methods into new
products to create savory items and frozen desserts, and use basic finishing
methods by applying glazes, filling pastries, creating simple sauces, and
presenting products for service. You'll also learn the fundamentals of heat
transfer as applied to pastries by preparing creams, custards, souffles, butter
creams, meringues, and flavored whipped creams. Additionally, you'll taste
and test products that you create and complete a research assignment.
Study the basic design concepts of line, shape, texture, balance, color,
scale, movement, contrast, and unity. You'll learn the principles of two- and
three-dimensional design and develop language to analyze plate
presentations, decoration, and displays on both visual and functional levels.
You'll also create stencils and molds, and learn about silk screening and air
brushing for use in the Confectionery Art course.
An introduction to the identification and use of vegetables, fruits, herbs,
nuts, grains, dry goods, prepared goods, dairy products, and spices in
various forms. Explore both fresh and prepared foods and learn to identify,
receive, store, and hold products. Students will also learn to evaluate
products for taste, texture, smell, appearance, and other quality attributes.
This course covers the preparation and service of hot and cold desserts with
a focus on individual desserts, a la minute preparations, and numerous
components within one preparation. You will learn station organization,
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Desserts

4

Restaurant Law

n/cr

4

Restaurant
Operations

4

4

Seafood

1.5

Identification
and Fabrication

SecondSemester
Baking
Examinations
5 SecondSemester
Cooking
Examination

4

51 Second-

Semester
Costing
Examination
5 SecondSemester
Writing
Examination
')j Skill
Development

timing, and service coordination for restaurant dessert production. Products
made will include frozen desserts, ice cream, sorbet, glaces, individual
plated desserts, and desserts for functions and banquets. During the course,
you'll develop a dessert menu from the perspective of variety, costs,
practicality, and how well it matches the rest of the menu.
An overview of the legal issues and requirements associated with operating
a foodservice establishment. Topics include contract law, forms of business
enterprise, legal obligations of owners and employees, liabilities, dram
shop law, and operating within state and federal regulations.
This capstone course will provide you with the opportunity to plan,
organize, staff, direct, and control a restaurant or bakery café from the
perspective of menu design, service, finances, staff, design, layout,
production, purchasing, and productivity. It will integrate material taught in
other classes and result in a culminating assignment that you'll develop.
An overview of the principles of receiving, identifying, fabricating, and
storing seafood. Identification will involve round fish, flat fish, crustaceans,
and shellfish. Topics include knife skills, yield results, quality checking,
product tasting, storage of various types of fish, techniques for fabricating
cuts for professional kitchens, special storage equipment, and commonly
used and underutilized species of fish.
In the baking practical exam, you'll be tested on the fundamentals of
baking: dough, batters, cakes, Danish, and puff pastry. You will draw an
assignment and prepare three items. The exam is graded on a high pass,
pass, and fail basis.
This culinary examination tests your knowledge and proficiency in the
principles of cooking and certain fundamental cooking methods—roasting,
sautéing, frying, stewing, poaching, braising, and broiling. You will be
given an assignment (which includes a soup, protein, vegetable, and starch)
to prepare, present, taste, and explain.
This written examination tests your knowledge of culinary mathematics and
costing principles.

You will take a written essay examination which will be evaluated for
clarity, structure, grammar, spelling, and coherence.

An introduction to, and application of, fundamental cooking theories and
techniques. Topics of study include tasting, kitchen equipment, knife skills,
classical vegetable cuts, stock production, thickening agents, soup
preparation, grand sauces, timing, station organization, palate development,
culinary French terms, and food costing.
Continued instruction in fundamental cooking theories and techniques,
including product tasting, stock production, vegetable cookery by color and
family, potato cookery, grain cookery, rice cookery, fresh pasta cookery,
dry legumes, production of stews from vegetables and grains,
broth/bouillon, and advanced soup cookery. You'll also explore timing,

3

3

54 Skill

Development II
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5

Skill
Development Ill

3

5

Specialty Breads

3

5

Wines and
Beverages

3

5

World
Literature

3

128,5

station organization, culinary French terms, and food costing.
Continued instruction and skill improvement in fundamental cooking
theories and techniques including the reinforcement of vegetable, rice,
grains, pasta, dry legumes, and potato cookery as well as contemporary
sauce cookery. Focus will be on product tasting, station organization, egg
cookery, small sauce production, and protein cookery such as braising,
stewing, roasting, sautéing, broiling, grilling, and poaching. The use of
culinary French terms and food costing will be emphasized. You will learn
to simultaneously prepare several portions of vegetables, starches, and
proteins; construct food presentations on plates; and evaluate the results. In
this class, time management will be driven by limited production
requirements.
This course will give you the chance to learn the principles and techniques
of preparing multi-grain breads, sourdoughs, bagels, pretzels, holiday or
seasonal breads, and flat breads. Special emphasis will be placed on
regional and ethnic breads; handling grains (such as soakers) for specialty
breads; mixing, shaping, and finishing specialty breads; and learning
innovative baking methods.
An examination of the roles that wines and spirits play as quality beverages
in professional foodservice operations. The course will emphasize styles of
wine from around the world; the theory of matching wine with food; tasting
wines, beers, and other beverages; and organizing wine service. Subjects to
be explored include purchasing, storing, issuing, pricing, merchandising,
and serving wines and spirits in a restaurant setting. You may participate in
a restaurant-based wine and food tasting plus a field trip to a local winery.
In this elective course, you will examine different genres and styles of
literary works with an emphasis on increasing your writing skills and
appreciation of literature. Poems, plays, short stories, and novels will be
used to provide an overview of various philosophies, styles, and cultural
experiences and to offer insight into the technical and aesthetic aspects of
good writing. You'll complete writing assignments ranging from
comparisons to creative parodies of materials that you will read.

II. THE FOLLOWING CERTIFICATES WERE RECEIVED:
No.

Institution Attended

Certificate

Year

Description

1.

Academy of Limoges

June 23rd
1987

Specialization in Cooking Classic Cuisine

2.

Academy of Dijon
Sainte- Anne Institution SaintNazaire

July 2
1990
September
10th 1992

Specialization in Hotel Hospitality

3.

National
Vocational
Qualification
Hotel Business:
Cooking
Vocational
Training
Certificate in
Hotel Catering
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Specialization in Hotel Business
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III. General Comments on relevant French Education System
• School education:
Primary education lasts for five years. After lower secondary education (lasting four years), pupils may opt either for
general/technological education in lycdes preparing for the Baccalauréat or the Baccalauréat technologique in three
years; or for technical/vocational education in lycées professionnels preparing first for the Certificat d'Aptitude
professionnelle (CAP) or the Brevet d'Etudes professionnelles (BEP) in two years and then, for those who want to
continue, for the Baccalauréat professionnel in two more years.
• Higher education:
Higher education in France is characterized by a dual system: it is provided in universities (including Instituts
nationaux polytechniques) open to a large number of students, whose programs are generally geared towards
research and its applications and in Grandes Ecoles and other professional higher education institutions with
selective admission policies. Whereas most institutions come under the responsibility of the Ministry of Youth,
Education and Research, some Grandes Ecoles come under other Ministries. Universities are made up of units
offering curricula in academic fields and of various institutes and schools - such as the LUT - offering courses in
Engineering and Technology and special programs in Management, Political Science, Languages and Physical
Education, the IUFM (Instituts Universitaires de Formation des MaItres) which offer training courses for primary and
secondary schools teachers, the IUP (Instituts Universitaires Professionalisés) which offer technological courses and
practical training with an introduction to research and foreign languages. The Grandes Ecoles offer a high standard of
professional education in three or more years after two years of preparatory classes and the passing of a very
selective competitive entrance examination. They offer scientific training, teacher training or advanced business
studies. Five Catholic higher education institutes prepare for either national and professional diplomas or for church
diplomas. National diplomas are conferred by universities.

• Resources Used in this report:
Higher Education Systems Database
International Association of Universities/UNESCO International Center on Higher Education
AACRAO Foreign Educational Credentials Required 2003
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