
EXPECT DEDICATION.
!"#$%&#'%&()*#!+,-&./#/01#2344#5&#*166017-&-#5/#*",89#(,+14"/#,7-#
0"%&6#*"1-&7"*#2%0#,6&#+0..3:&-#"0#"%&#+1437,6/#;&4-<#=7#(,+"9#,44#
*"1-&7"*#.1*"#&76044#(144>"3.&<#'4,**&*#.&&"#?07-,/#"%601@%#$%16*-,/#
,7-#+0.A4&"307#"3.&#(06#016#!**0+3,"&#B&@6&&*#3*#CD#2&&E*<<#

EXPECT RELEVANCE. 
=7#,--3"307#"0#-&-3+,"3079#/01#+,7#&FA&+"#6&4&G,7"#+1437,6/#.&"%0-*#
,7-#+016*&#.,"&63,4<#H&#.,37",37#,7#!-G3*06/#I0,6-#"%,"#+07*3*"*#0(#
A60(&**307,49#A6,+"3+37@#+%&(*<#$%&#50,6-#(17+"307*#,*#,#43,3*07#23"%#"%&#
+1437,6/#37-1*"6/#,7-#E&&A*#1*#37(06.&-#0(#&.A40/.&7"#7&&-*#,7-#
37-1*"6/#"6&7-*<

ACCREDITATION. 
$%&#'%&()*#!+,-&./#3*#"%&#'1437,6/#B3G3*307#0(#J,663*07#'044&@&<#
J,663*07#'044&@&#3*#,++6&-3"&-#5/#"%&#!++6&-3"37@#'017+34#(06#
=7-&A&7-&7"#'044&@&*#,7-#K+%004*<#$%&#'044&@&#3*#,4*0#6&@14,"&-#5/#$%&#
=7-3,7,#'0..3**307#07#L60A63&",6/#M-1+,"307<##
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ADMISSIONS:  PLAN YOUR PATH TO SUCCESS.
$%&#,-.3**307*#A60+&**#,"#$%&#'%&()*#!+,-&./#-38&6*#(60.#.,7/#0"%&6#
*+%004*<#H&#+07-1+"#,#A&6*07,43P&-#',6&&6#L4,7737@#K&**307#"0#4&,67#
,501"#/016#37"&6&*"*#,7-#@0,4*<#$%&7#2&#,**3*"#/01#23"%#37-3G3-1,43P&-#
+,6&&6#A4,7737@9#A60@6,.#*&4&+"3079#,7-#05",3737@#"%&#7&+&**,6/#;7,7+3,4#
,**3*",7+&#*%014-#/01#Q1,43(/<

To apply to The Chef’s Academy you must: 
R# J,G&#,#A&6*07,43P&-#!-.3**307*#!AA037".&7"#23"%#,7#

!-.3**307*#S&A6&*&7","3G&<#$%3*#3*#6&Q136&-#(06#.0*"#*"1-&7"*T#
6&+0..&7-&-#(06#,44<#

R# '&6"3(/#"%,"#/01#%,G&#@6,-1,"&-#(60.#%3@%#*+%004#06#6&+&3G&-#
,#UMB#A6306#"0#"%&#;6*"#-,/#0(#,:&7-,7+&<#

R# '0.A4&"&#$%&#'%&()*#!+,-&./#,AA43+,"307#(06#,-.3**307#,7-#
*15.3"#"%&#VWD#,AA43+,"307#(&&<#

R# K1++&**(144/#A,**#,#H07-&643+#,**&**.&7"<#

FINANCIAL AID:  DISCOVER RESOURCES.
X16#Y37,7+3,4#!3-#!7,4/*"*#,6&#%&6&#"0#%&4A#/01#"%601@%#"%&#;7,7+3,4#
,3-#A60+&**#,7-#.,E&#3"#&,*/#(06#/01#"0#17-&6*",7-#,7-#(04402<##H&)44#
&FA4,37#"%&#G,6301*#"/A&*#0(#,3-#,G,34,54&#(06#"%0*&#2%0#Q1,43(/#,7-#
%02#"%&/#37"&66&4,"&9#*0#/01#+,7#@&"#"%&#5&*"#A0**354&#;7,7+3,4#A4,7#(06#
/016#*3"1,"307<#$%&#Y37,7+3,4#!3-#XZ+&#3*#%&6&#"0#A60G3-&#37(06.,"307#
07#*"1-&7"#40,7*9#@6,7"*9#,7-#*+%04,6*%3A*#,*#2&44#,*#"%&#7&+&**,6/#
,AA43+,"307#(06.*<

CAREER SERVICES: FIND YOUR FUTURE.
H&#,6&#-&-3+,"&-#"0#+077&+"37@#*"1-&7"*#23"%#A60*A&+"3G&#&.A40/&6*#
"%601@%#7&"206E37@#,7-#6&(&66,4*<##X16#',6&&6#K&6G3+&*#XZ+&#
,4*0#A60G3-&*#*"1-&7"*#23"%#,#+0.A4&"&#6,7@&#0(#*1AA06"#*&6G3+&*9#
37+41-37@#6&*1.&#,7-#+0G&6#4&:&6#263"37@9#37"&6G3&237@#206E*%0A*9#
6&*016+&#.,"&63,4*9#@0,4#*&:37@9#,7-#@1&*"#A6&*&7"&6*<#[3(&"3.&#
&.A40/.&7"#,**3*",7+&#3*#,4*0#,G,34,54&#(06#@6,-1,"&*<

S&;7&#\016#KE344*<
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PROGRAMS:

  Culinary Arts, Associate Degree

  Pastry Arts, Associate Degree

  Hospitality & Restaurant Management, 
Bachelor Degree

!44#A60@6,.*#A60G3-&#*"1-&7"*#23"%#(17-,.&7",4#37-1*"6/#*E344*#
"%,"#,6&#%3@%4/#G,41&-#5/#&.A40/&6*<

Find us on
Follow

 us on
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Chef Pierre Giacometti was born in the Principality of Monaco. His father was born 

in Bergamo, Italy and his mother was born in Villefranche-Sur-Mer, on the French 

!"#"$%&'(()*$+(,"$%%$(-.&%.$/(*"-(0&%$$%("1(2&-.%"$-(34%5"16(+4%(41$(4+(.*$(71$-.(
pastry shops in Monaco.  He graduated from the French Culinary Institute in Nice, 

France. He also took advanced classes at LeNotre’s Culinary Institute in Paris.  

Pierre moved to America in 1986 where he has worked for three major corporations 

including his last position of 15 years with Marsh Supermarket, where he developed 

&(8%$10*(,&-.%9(2%46%&:(+4%(.*$(-;2$%:&%5$.(0*&"1'((<*$(=;&>".9(4+(*"-(34%5(%$?$0.-(
his understanding, passion, and love for the art of pastries.

CHEF PIERRE GIACOMETTI
Pastry Chef Instructor

PASTRY ARTS
Completion Time: Eight quarters

$%3*#A60@6,.#A6&A,6&*#*"1-&7"*#(06#0AA06"173"3&*#,*#L,*"6/#
'00E*#,7-#!**3*",7"#L,*"6/#'%&(*<#!#*043-#(017-,"307#
A60G3-&-#5/#"%&#A60@6,.#+0.537&-#23"%#37-1*"6/#
&FA&63&7+&#A1"*#@6,-1,"&*#07#,#A,"%#"0#,+%3&G37@#L,*"6/#
'%&(#*","1*<#K"1-&7"*#,6&#37"60-1+&-#"0#"%&#,6"#0(#.,E37@#
*A&+3,4"/#56&,-*9#+,E&*9#A3&*9#A,*"6/#+6&,.*#,7-#Y6&7+%#
A,*"6/9#,7-#A6&*&7"&-#23"%#*E344*#37#,-G,7+&-#-&+06,"307#
,7-#-&*3@7<#K"1-&7"#,6&#,4*0#@3G&7#,7#0G&6G3&2#0(#"%&#
06@,73P,"307#,7-#0A&6,"307#0(#,#+0..&6+3,4#E3"+%&7#
37#,--3"307#"0#,#5,E&#*%0A<#'0..&6+3,4#E3"+%&7#(00-#
(,563+,"307#,7-#"&+%73Q1&*#,6&#37+41-&-#"0#@3G&#*"1-&7"*#"%&#
,5343"/#"0#(17+"307#,*#,#L,*"6/#!**3*",7"#06#&7"6/>4&G&4#[37&#
'00E<#$%&#A60@6,.#+14.37,"&*#37#,#]D>2&&E#&F"&67*%3A#
08&637@#*"1-&7"*#0AA06"173"3&*#"0#,AA4/#"%&36#*E344*<#Y06#,#
+0.A4&"&#43*"#0(#+016*&*#A4&,*&#G3*3"#016#2&5*3"&<
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YES, #=#,.#37"&6&*"&-#37#"16737@#
my passion into a career!

I am most interested in:
!  Culinary Arts  !  Pastry Arts
!  Hospitality & Restaurant Management

I am interested in learning about:
!  Class Schedules  !  Career Placement
!  Campus Visit   !  Financial Assistance
!  Scholarship Opportunities

TODAY’S DATE  _________________________________________

NAME _________________________________________________

ADDRESS________________________________ APT # ________

CITY _________________________ STATE_____ ZIP __________

HOME PHONE __________________________________________

BEST TIME TO CALL _____________________________________

CELL PHONE ___________________________________________

BEST TIME TO CALL _____________________________________

E-MAIL ADDRESS _______________________________________

My friend or relative may be interested:
NAME ____________________________________________________

HOME PHONE _____________________________________________

CELL PHONE ______________________________________________

E-MAIL ADDRESS __________________________________________

CALL TODAY!!

  800-919-2500
thechefsacademy.com

Future Chefs:
=#2,7"#"0#+0..&7-#/01#07#A16*137@#,#+1437,6/#+,6&&6#,7-#
A&6*07,44/#"%,7E#/01#(06#+07*3-&637@#$%&#'%&()*#!+,-&./<#
X16#(,+343"/#2344#A60G3-&#/01#23"%#,44#7&+&**,6/#6&*016+&*#(06#
,#+4,**3+#+1437,6/#&-1+,"307^##,#E7024&-@&,54&#(,+14"/#0(#+%&(*#
2%0#%,G&#0G&6#]DD#/&,6*#0(#+0.537&-#&FA&63&7+&#37#"%&#+1437,6/#
;&4-9#(144/>&Q13AA&-#E3"+%&7*9#6&4&G,7"#"&F"500E*9#,#4&,6737@#
6&*016+&#+&7"&6#,7-#-&-3+,"&-#*"1-&7"*<#

J,G37@#206E&-#37#"%&#+1437,6/#37-1*"6/#(06#"%&#
A,*"#_W#/&,6*9#=#%,G&#(06.&-#.,7/#+077&+"307*#23"%#
+%&(*#,7-#6&*",16,7"*<#?/#A63.,6/#@0,4#3*#"0#&7*16&#
"%,"#"%&36#7&&-*#,6&#6&`&+"&-#37#016#+1663+141.#
so our future chefs are fully prepared to enter the 
37-1*"6/<
=#,.#*16&#"%,"#2%&7#/01#.,E&#/016#-&+3*307#07#
2%3+%#+1437,6/#*+%004#"0#,:&7-#"%,"#$%&#'%&()*#
!+,-&./#2344#5&#,"#"%&#"0A#0(#/016#43*"<##H&#,6&#
"614/#A601-#0(#016#*"1-&7"*9#(,+14"/9#+1663+141.#
,7-#(,+343"/<#

'%&(#!7"%07/#U<#J,7*43"*
B&,7#0(#'1437,6/#M-1+,"307

The Chef’s Academy is 27,000 square feet of gleaming new kitchen 

and classroom space dedicated to culinary education, centrally 

located in downtown Indianapolis, Indiana. The facility is comprised 

4+(+4;%(-.&.$(4+(.*$(&%.(5".0*$1-@(7#$(0>&--%44:-@(&(-2&0"4;-(-.;/$1.(
>4;16$@(&1/(3"%$>$--(:4A">$(04:2;.$%(>&A@(&1/(-.&++(4+70$-'

CULINARY ARTS  
Completion Time: Eight quarters  

$%3*#A60@6,.#3*#-&*3@7&-#"0#A60G3-&#%,7-*>07#"6,3737@#
37#A6,+"3+,4#(00-#A6&A,6,"307#*E344*9#A6&A,6,"307#,7-#
A6&*&7","307#0(#+4,**3+#,7-#37"&67,"307,4#+13*37&9#*"06&#
600.#0A&6,"307*9#71"63"3079#*,(&"/9#*,73","3079#(00-#
*&4&+"307#,7-#A16+%,*37@<#aA07#*1++&**(14#+0.A4&"307#0(#
"%&#A60@6,.9#@6,-1,"&*#+,7#A16*1&#&7"6/>4&G&4#A0*3"307*#
,*#'00E*9#[37&#'00E*9#,7-#!**3*",7"#L,*"6/#'%&(*<#H3"%#
&FA&63&7+&9#,7-#"%&#(017-,"307#A60G3-&-#"%601@%#"%&#2&44>
5,4,7+&-#+1663+141.9#@6,-1,"&*#,6&#07#,#+,6&&6#A,"%#6&,-/#
"0#,**1.&#'%&(#*","1*#,7-#0AA06"173"3&*#,*#K01*#'%&(*9#
J&,-#'%&(*9#,7-#L,*"6/#'%&(*<#$%&#A60@6,.#+14.37,"&*#
37#,#]D>2&&E#&F"&67b37"&67*%3A#08&637@#*"1-&7"*#
0AA06"173"3&*#"0#,AA4/#"%&36#*E344*<#Y06#,#+0.A4&"&#43*"#0(#
016#+016*&*9#A4&,*&#G3*3"#016#2&5*3"&<

Chef Tony brings respected experience and innovation to The Chef’s Academy. He 

*&-(%$-"/$/(&-(BC$0;."#$()*$+(4#$%(D1/"&1&24>"-E(71$-.(%$-.&;%&1.(5".0*$1-(-;0*(&-(
14 West and Malibu on Maryland. He was also the Executive Chef and Co-owner 

of a popular local establishment, Tavola di Tosa Italian Restaurant and Tosa 

EuroCafe. A 1979 graduate of Johnson and Wales Culinary Institute in Providence, 

Rhode Island, Chef Tony and his recipes have appeared in numerous publications, 

and he has won numerous culinary competitions. For a complete biography, please 

visit our website.

CHEF TONY HANSLITS
Dean of Culinary Education

Visit our website for a video tour!
thechefsacademy.com

Jokima Hiller’s passion to please has helped her sustain an interesting career in the hospitality 

industry since the age of 15. Her blend of experience and education make her a great resource 

for students. Ms. Hiller has held a variety of positions ranging from Human Resources Clerk 

&1/(F--"-.&1.(!$-$%#&."41(G&>$-(H&1&6$%(.4(8%41.(I+70$(H&1&6$%(&1/(J$1$%&>(H&1&6$%'(K$%(
ability to take what she’s learned on-the-job and in the classroom and share it with others made 

her an ideal trainer for the Radisson Hotel and Country Inn & Suites By Carlson hotel brands. 

Her Bachelor degree in Restaurant, Hotel, Institutional, & Tourism Management and Masters in 

Business Administration put her in positions to create best practices adopted by hotel colleagues, 

management and franchise companies. Ms. Hiller has enjoyed impacting the lives of hotel owners, 

managers, employees, and guests and is looking forward making an impact on students as well.

JOKIMA L. HILLER
Hospitality and Restaurant Management

Program Coordinator

HOSPITALITY AND RESTAURANT 
MANAGEMENT
Completion Time: Eleven quarters

$%3*#A60@6,.#3*#-&*3@7&-#"0#-&G&40A#"%&#E7024&-@&#
,7-#*E344*#"0#5&@37#,#+,6&&6#A,"%#"02,6-#.,7,@&.&7"#37#
"%&#%0*A3",43"/#,7-#(00-#*&6G3+&#37-1*"6/<#B6,237@#07#
"%&#6&*016+&*#0(#$%&#'%&()*#!+,-&./9#3"#37"&@6,"&*#"%&#
37-1*"6/)*#A6&(&6&7+&#(06#50"%#(00-#*&6G3+&#cd"%&#5,+E#
0(#"%&#%01*&ef#,7-#%0*A3",43"/#cd"%&#(607"#0(#"%&#%01*&ef#
*E344*<#$%&#A60@6,.#37+41-&*#,#*"607@#.,7,@&.&7"#
+0.A07&7"#2%3+%#&7+0.A,**&*#A6054&.>*04G37@9#
(06&+,*"37@9#*"6,"&@3+>A4,7737@9#"&,.#5134-37@9#,7-#
%1.,7#6&*016+&#.,7,@&.&7"<



EXPECT DEDICATION.
!"#$%&#'%&()*#!+,-&./#/01#2344#5&#*166017-&-#5/#*",89#(,+14"/#,7-#
0"%&6#*"1-&7"*#2%0#,6&#+0..3:&-#"0#"%&#+1437,6/#;&4-<#=7#(,+"9#,44#
*"1-&7"*#.1*"#&76044#(144>"3.&<#'4,**&*#.&&"#?07-,/#"%601@%#$%16*-,/#
,7-#+0.A4&"307#"3.&#(06#016#!**0+3,"&#B&@6&&*#3*#CD#2&&E*<<#

EXPECT RELEVANCE. 
=7#,--3"307#"0#-&-3+,"3079#/01#+,7#&FA&+"#6&4&G,7"#+1437,6/#.&"%0-*#
,7-#+016*&#.,"&63,4<#H&#.,37",37#,7#!-G3*06/#I0,6-#"%,"#+07*3*"*#0(#
A60(&**307,49#A6,+"3+37@#+%&(*<#$%&#50,6-#(17+"307*#,*#,#43,3*07#23"%#"%&#
+1437,6/#37-1*"6/#,7-#E&&A*#1*#37(06.&-#0(#&.A40/.&7"#7&&-*#,7-#
37-1*"6/#"6&7-*<

ACCREDITATION. 
$%&#'%&()*#!+,-&./#3*#"%&#'1437,6/#B3G3*307#0(#J,663*07#'044&@&<#
J,663*07#'044&@&#3*#,++6&-3"&-#5/#"%&#!++6&-3"37@#'017+34#(06#
=7-&A&7-&7"#'044&@&*#,7-#K+%004*<#$%&#'044&@&#3*#,4*0#6&@14,"&-#5/#$%&#
=7-3,7,#'0..3**307#07#L60A63&",6/#M-1+,"307<##
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ADMISSIONS:  PLAN YOUR PATH TO SUCCESS.
$%&#,-.3**307*#A60+&**#,"#$%&#'%&()*#!+,-&./#-38&6*#(60.#.,7/#0"%&6#
*+%004*<#H&#+07-1+"#,#A&6*07,43P&-#',6&&6#L4,7737@#K&**307#"0#4&,67#
,501"#/016#37"&6&*"*#,7-#@0,4*<#$%&7#2&#,**3*"#/01#23"%#37-3G3-1,43P&-#
+,6&&6#A4,7737@9#A60@6,.#*&4&+"3079#,7-#05",3737@#"%&#7&+&**,6/#;7,7+3,4#
,**3*",7+&#*%014-#/01#Q1,43(/<

To apply to The Chef’s Academy you must: 
R# J,G&#,#A&6*07,43P&-#!-.3**307*#!AA037".&7"#23"%#,7#

!-.3**307*#S&A6&*&7","3G&<#$%3*#3*#6&Q136&-#(06#.0*"#*"1-&7"*T#
6&+0..&7-&-#(06#,44<#

R# '&6"3(/#"%,"#/01#%,G&#@6,-1,"&-#(60.#%3@%#*+%004#06#6&+&3G&-#
,#UMB#A6306#"0#"%&#;6*"#-,/#0(#,:&7-,7+&<#

R# '0.A4&"&#$%&#'%&()*#!+,-&./#,AA43+,"307#(06#,-.3**307#,7-#
*15.3"#"%&#VWD#,AA43+,"307#(&&<#

R# K1++&**(144/#A,**#,#H07-&643+#,**&**.&7"<#

FINANCIAL AID:  DISCOVER RESOURCES.
X16#Y37,7+3,4#!3-#!7,4/*"*#,6&#%&6&#"0#%&4A#/01#"%601@%#"%&#;7,7+3,4#
,3-#A60+&**#,7-#.,E&#3"#&,*/#(06#/01#"0#17-&6*",7-#,7-#(04402<##H&)44#
&FA4,37#"%&#G,6301*#"/A&*#0(#,3-#,G,34,54&#(06#"%0*&#2%0#Q1,43(/#,7-#
%02#"%&/#37"&66&4,"&9#*0#/01#+,7#@&"#"%&#5&*"#A0**354&#;7,7+3,4#A4,7#(06#
/016#*3"1,"307<#$%&#Y37,7+3,4#!3-#XZ+&#3*#%&6&#"0#A60G3-&#37(06.,"307#
07#*"1-&7"#40,7*9#@6,7"*9#,7-#*+%04,6*%3A*#,*#2&44#,*#"%&#7&+&**,6/#
,AA43+,"307#(06.*<

CAREER SERVICES: FIND YOUR FUTURE.
H&#,6&#-&-3+,"&-#"0#+077&+"37@#*"1-&7"*#23"%#A60*A&+"3G&#&.A40/&6*#
"%601@%#7&"206E37@#,7-#6&(&66,4*<##X16#',6&&6#K&6G3+&*#XZ+&#
,4*0#A60G3-&*#*"1-&7"*#23"%#,#+0.A4&"&#6,7@&#0(#*1AA06"#*&6G3+&*9#
37+41-37@#6&*1.&#,7-#+0G&6#4&:&6#263"37@9#37"&6G3&237@#206E*%0A*9#
6&*016+&#.,"&63,4*9#@0,4#*&:37@9#,7-#@1&*"#A6&*&7"&6*<#[3(&"3.&#
&.A40/.&7"#,**3*",7+&#3*#,4*0#,G,34,54&#(06#@6,-1,"&*<
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PROGRAMS:

  Culinary Arts, Associate Degree

  Pastry Arts, Associate Degree

  Hospitality & Restaurant Management, 
Bachelor Degree

!44#A60@6,.*#A60G3-&#*"1-&7"*#23"%#(17-,.&7",4#37-1*"6/#*E344*#
"%,"#,6&#%3@%4/#G,41&-#5/#&.A40/&6*<

Find us on
Follow

 us on



EXPECT DEDICATION.
!"#$%&#'%&()*#!+,-&./#/01#2344#5&#*166017-&-#5/#*",89#(,+14"/#,7-#
0"%&6#*"1-&7"*#2%0#,6&#+0..3:&-#"0#"%&#+1437,6/#;&4-<#=7#(,+"9#,44#
*"1-&7"*#.1*"#&76044#(144>"3.&<#'4,**&*#.&&"#?07-,/#"%601@%#$%16*-,/#
,7-#+0.A4&"307#"3.&#(06#016#!**0+3,"&#B&@6&&*#3*#CD#2&&E*<<#

EXPECT RELEVANCE. 
=7#,--3"307#"0#-&-3+,"3079#/01#+,7#&FA&+"#6&4&G,7"#+1437,6/#.&"%0-*#
,7-#+016*&#.,"&63,4<#H&#.,37",37#,7#!-G3*06/#I0,6-#"%,"#+07*3*"*#0(#
A60(&**307,49#A6,+"3+37@#+%&(*<#$%&#50,6-#(17+"307*#,*#,#43,3*07#23"%#"%&#
+1437,6/#37-1*"6/#,7-#E&&A*#1*#37(06.&-#0(#&.A40/.&7"#7&&-*#,7-#
37-1*"6/#"6&7-*<

ACCREDITATION. 
$%&#'%&()*#!+,-&./#3*#"%&#'1437,6/#B3G3*307#0(#J,663*07#'044&@&<#
J,663*07#'044&@&#3*#,++6&-3"&-#5/#"%&#!++6&-3"37@#'017+34#(06#
=7-&A&7-&7"#'044&@&*#,7-#K+%004*<#$%&#'044&@&#3*#,4*0#6&@14,"&-#5/#$%&#
=7-3,7,#'0..3**307#07#L60A63&",6/#M-1+,"307<##

!'DNCO
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ADMISSIONS:  PLAN YOUR PATH TO SUCCESS.
$%&#,-.3**307*#A60+&**#,"#$%&#'%&()*#!+,-&./#-38&6*#(60.#.,7/#0"%&6#
*+%004*<#H&#+07-1+"#,#A&6*07,43P&-#',6&&6#L4,7737@#K&**307#"0#4&,67#
,501"#/016#37"&6&*"*#,7-#@0,4*<#$%&7#2&#,**3*"#/01#23"%#37-3G3-1,43P&-#
+,6&&6#A4,7737@9#A60@6,.#*&4&+"3079#,7-#05",3737@#"%&#7&+&**,6/#;7,7+3,4#
,**3*",7+&#*%014-#/01#Q1,43(/<

To apply to The Chef’s Academy you must: 
R# J,G&#,#A&6*07,43P&-#!-.3**307*#!AA037".&7"#23"%#,7#

!-.3**307*#S&A6&*&7","3G&<#$%3*#3*#6&Q136&-#(06#.0*"#*"1-&7"*T#
6&+0..&7-&-#(06#,44<#

R# '&6"3(/#"%,"#/01#%,G&#@6,-1,"&-#(60.#%3@%#*+%004#06#6&+&3G&-#
,#UMB#A6306#"0#"%&#;6*"#-,/#0(#,:&7-,7+&<#

R# '0.A4&"&#$%&#'%&()*#!+,-&./#,AA43+,"307#(06#,-.3**307#,7-#
*15.3"#"%&#VWD#,AA43+,"307#(&&<#

R# K1++&**(144/#A,**#,#H07-&643+#,**&**.&7"<#

FINANCIAL AID:  DISCOVER RESOURCES.
X16#Y37,7+3,4#!3-#!7,4/*"*#,6&#%&6&#"0#%&4A#/01#"%601@%#"%&#;7,7+3,4#
,3-#A60+&**#,7-#.,E&#3"#&,*/#(06#/01#"0#17-&6*",7-#,7-#(04402<##H&)44#
&FA4,37#"%&#G,6301*#"/A&*#0(#,3-#,G,34,54&#(06#"%0*&#2%0#Q1,43(/#,7-#
%02#"%&/#37"&66&4,"&9#*0#/01#+,7#@&"#"%&#5&*"#A0**354&#;7,7+3,4#A4,7#(06#
/016#*3"1,"307<#$%&#Y37,7+3,4#!3-#XZ+&#3*#%&6&#"0#A60G3-&#37(06.,"307#
07#*"1-&7"#40,7*9#@6,7"*9#,7-#*+%04,6*%3A*#,*#2&44#,*#"%&#7&+&**,6/#
,AA43+,"307#(06.*<

CAREER SERVICES: FIND YOUR FUTURE.
H&#,6&#-&-3+,"&-#"0#+077&+"37@#*"1-&7"*#23"%#A60*A&+"3G&#&.A40/&6*#
"%601@%#7&"206E37@#,7-#6&(&66,4*<##X16#',6&&6#K&6G3+&*#XZ+&#
,4*0#A60G3-&*#*"1-&7"*#23"%#,#+0.A4&"&#6,7@&#0(#*1AA06"#*&6G3+&*9#
37+41-37@#6&*1.&#,7-#+0G&6#4&:&6#263"37@9#37"&6G3&237@#206E*%0A*9#
6&*016+&#.,"&63,4*9#@0,4#*&:37@9#,7-#@1&*"#A6&*&7"&6*<#[3(&"3.&#
&.A40/.&7"#,**3*",7+&#3*#,4*0#,G,34,54&#(06#@6,-1,"&*<

S&;7&#\016#KE344*<
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PROGRAMS:

  Culinary Arts, Associate Degree

  Pastry Arts, Associate Degree

  Hospitality & Restaurant Management, 
Bachelor Degree

!44#A60@6,.*#A60G3-&#*"1-&7"*#23"%#(17-,.&7",4#37-1*"6/#*E344*#
"%,"#,6&#%3@%4/#G,41&-#5/#&.A40/&6*<

Find us on
Follow

 us on
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Chef Pierre Giacometti was born in the Principality of Monaco. His father was born 

in Bergamo, Italy and his mother was born in Villefranche-Sur-Mer, on the French 

!"#"$%&'(()*$+(,"$%%$(-.&%.$/(*"-(0&%$$%("1(2&-.%"$-(34%5"16(+4%(41$(4+(.*$(71$-.(
pastry shops in Monaco.  He graduated from the French Culinary Institute in Nice, 

France. He also took advanced classes at LeNotre’s Culinary Institute in Paris.  

Pierre moved to America in 1986 where he has worked for three major corporations 

including his last position of 15 years with Marsh Supermarket, where he developed 

&(8%$10*(,&-.%9(2%46%&:(+4%(.*$(-;2$%:&%5$.(0*&"1'((<*$(=;&>".9(4+(*"-(34%5(%$?$0.-(
his understanding, passion, and love for the art of pastries.

CHEF PIERRE GIACOMETTI
Pastry Chef Instructor

PASTRY ARTS
Completion Time: Eight quarters

$%3*#A60@6,.#A6&A,6&*#*"1-&7"*#(06#0AA06"173"3&*#,*#L,*"6/#
'00E*#,7-#!**3*",7"#L,*"6/#'%&(*<#!#*043-#(017-,"307#
A60G3-&-#5/#"%&#A60@6,.#+0.537&-#23"%#37-1*"6/#
&FA&63&7+&#A1"*#@6,-1,"&*#07#,#A,"%#"0#,+%3&G37@#L,*"6/#
'%&(#*","1*<#K"1-&7"*#,6&#37"60-1+&-#"0#"%&#,6"#0(#.,E37@#
*A&+3,4"/#56&,-*9#+,E&*9#A3&*9#A,*"6/#+6&,.*#,7-#Y6&7+%#
A,*"6/9#,7-#A6&*&7"&-#23"%#*E344*#37#,-G,7+&-#-&+06,"307#
,7-#-&*3@7<#K"1-&7"#,6&#,4*0#@3G&7#,7#0G&6G3&2#0(#"%&#
06@,73P,"307#,7-#0A&6,"307#0(#,#+0..&6+3,4#E3"+%&7#
37#,--3"307#"0#,#5,E&#*%0A<#'0..&6+3,4#E3"+%&7#(00-#
(,563+,"307#,7-#"&+%73Q1&*#,6&#37+41-&-#"0#@3G&#*"1-&7"*#"%&#
,5343"/#"0#(17+"307#,*#,#L,*"6/#!**3*",7"#06#&7"6/>4&G&4#[37&#
'00E<#$%&#A60@6,.#+14.37,"&*#37#,#]D>2&&E#&F"&67*%3A#
08&637@#*"1-&7"*#0AA06"173"3&*#"0#,AA4/#"%&36#*E344*<#Y06#,#
+0.A4&"&#43*"#0(#+016*&*#A4&,*&#G3*3"#016#2&5*3"&<
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YES, #=#,.#37"&6&*"&-#37#"16737@#
my passion into a career!

I am most interested in:
!  Culinary Arts  !  Pastry Arts
!  Hospitality & Restaurant Management

I am interested in learning about:
!  Class Schedules  !  Career Placement
!  Campus Visit   !  Financial Assistance
!  Scholarship Opportunities

TODAY’S DATE  _________________________________________

NAME _________________________________________________

ADDRESS________________________________ APT # ________

CITY _________________________ STATE_____ ZIP __________

HOME PHONE __________________________________________

BEST TIME TO CALL _____________________________________

CELL PHONE ___________________________________________

BEST TIME TO CALL _____________________________________

E-MAIL ADDRESS _______________________________________

My friend or relative may be interested:
NAME ____________________________________________________

HOME PHONE _____________________________________________

CELL PHONE ______________________________________________

E-MAIL ADDRESS __________________________________________

CALL TODAY!!

  800-919-2500
thechefsacademy.com

Future Chefs:
=#2,7"#"0#+0..&7-#/01#07#A16*137@#,#+1437,6/#+,6&&6#,7-#
A&6*07,44/#"%,7E#/01#(06#+07*3-&637@#$%&#'%&()*#!+,-&./<#
X16#(,+343"/#2344#A60G3-&#/01#23"%#,44#7&+&**,6/#6&*016+&*#(06#
,#+4,**3+#+1437,6/#&-1+,"307^##,#E7024&-@&,54&#(,+14"/#0(#+%&(*#
2%0#%,G&#0G&6#]DD#/&,6*#0(#+0.537&-#&FA&63&7+&#37#"%&#+1437,6/#
;&4-9#(144/>&Q13AA&-#E3"+%&7*9#6&4&G,7"#"&F"500E*9#,#4&,6737@#
6&*016+&#+&7"&6#,7-#-&-3+,"&-#*"1-&7"*<#

J,G37@#206E&-#37#"%&#+1437,6/#37-1*"6/#(06#"%&#
A,*"#_W#/&,6*9#=#%,G&#(06.&-#.,7/#+077&+"307*#23"%#
+%&(*#,7-#6&*",16,7"*<#?/#A63.,6/#@0,4#3*#"0#&7*16&#
"%,"#"%&36#7&&-*#,6&#6&`&+"&-#37#016#+1663+141.#
so our future chefs are fully prepared to enter the 
37-1*"6/<
=#,.#*16&#"%,"#2%&7#/01#.,E&#/016#-&+3*307#07#
2%3+%#+1437,6/#*+%004#"0#,:&7-#"%,"#$%&#'%&()*#
!+,-&./#2344#5&#,"#"%&#"0A#0(#/016#43*"<##H&#,6&#
"614/#A601-#0(#016#*"1-&7"*9#(,+14"/9#+1663+141.#
,7-#(,+343"/<#

'%&(#!7"%07/#U<#J,7*43"*
B&,7#0(#'1437,6/#M-1+,"307

The Chef’s Academy is 27,000 square feet of gleaming new kitchen 

and classroom space dedicated to culinary education, centrally 

located in downtown Indianapolis, Indiana. The facility is comprised 

4+(+4;%(-.&.$(4+(.*$(&%.(5".0*$1-@(7#$(0>&--%44:-@(&(-2&0"4;-(-.;/$1.(
>4;16$@(&1/(3"%$>$--(:4A">$(04:2;.$%(>&A@(&1/(-.&++(4+70$-'

CULINARY ARTS  
Completion Time: Eight quarters  

$%3*#A60@6,.#3*#-&*3@7&-#"0#A60G3-&#%,7-*>07#"6,3737@#
37#A6,+"3+,4#(00-#A6&A,6,"307#*E344*9#A6&A,6,"307#,7-#
A6&*&7","307#0(#+4,**3+#,7-#37"&67,"307,4#+13*37&9#*"06&#
600.#0A&6,"307*9#71"63"3079#*,(&"/9#*,73","3079#(00-#
*&4&+"307#,7-#A16+%,*37@<#aA07#*1++&**(14#+0.A4&"307#0(#
"%&#A60@6,.9#@6,-1,"&*#+,7#A16*1&#&7"6/>4&G&4#A0*3"307*#
,*#'00E*9#[37&#'00E*9#,7-#!**3*",7"#L,*"6/#'%&(*<#H3"%#
&FA&63&7+&9#,7-#"%&#(017-,"307#A60G3-&-#"%601@%#"%&#2&44>
5,4,7+&-#+1663+141.9#@6,-1,"&*#,6&#07#,#+,6&&6#A,"%#6&,-/#
"0#,**1.&#'%&(#*","1*#,7-#0AA06"173"3&*#,*#K01*#'%&(*9#
J&,-#'%&(*9#,7-#L,*"6/#'%&(*<#$%&#A60@6,.#+14.37,"&*#
37#,#]D>2&&E#&F"&67b37"&67*%3A#08&637@#*"1-&7"*#
0AA06"173"3&*#"0#,AA4/#"%&36#*E344*<#Y06#,#+0.A4&"&#43*"#0(#
016#+016*&*9#A4&,*&#G3*3"#016#2&5*3"&<

Chef Tony brings respected experience and innovation to The Chef’s Academy. He 

*&-(%$-"/$/(&-(BC$0;."#$()*$+(4#$%(D1/"&1&24>"-E(71$-.(%$-.&;%&1.(5".0*$1-(-;0*(&-(
14 West and Malibu on Maryland. He was also the Executive Chef and Co-owner 

of a popular local establishment, Tavola di Tosa Italian Restaurant and Tosa 

EuroCafe. A 1979 graduate of Johnson and Wales Culinary Institute in Providence, 

Rhode Island, Chef Tony and his recipes have appeared in numerous publications, 

and he has won numerous culinary competitions. For a complete biography, please 

visit our website.

CHEF TONY HANSLITS
Dean of Culinary Education

Visit our website for a video tour!
thechefsacademy.com

Jokima Hiller’s passion to please has helped her sustain an interesting career in the hospitality 

industry since the age of 15. Her blend of experience and education make her a great resource 

for students. Ms. Hiller has held a variety of positions ranging from Human Resources Clerk 

&1/(F--"-.&1.(!$-$%#&."41(G&>$-(H&1&6$%(.4(8%41.(I+70$(H&1&6$%(&1/(J$1$%&>(H&1&6$%'(K$%(
ability to take what she’s learned on-the-job and in the classroom and share it with others made 

her an ideal trainer for the Radisson Hotel and Country Inn & Suites By Carlson hotel brands. 

Her Bachelor degree in Restaurant, Hotel, Institutional, & Tourism Management and Masters in 

Business Administration put her in positions to create best practices adopted by hotel colleagues, 

management and franchise companies. Ms. Hiller has enjoyed impacting the lives of hotel owners, 

managers, employees, and guests and is looking forward making an impact on students as well.

JOKIMA L. HILLER
Hospitality and Restaurant Management

Program Coordinator

HOSPITALITY AND RESTAURANT 
MANAGEMENT
Completion Time: Eleven quarters

$%3*#A60@6,.#3*#-&*3@7&-#"0#-&G&40A#"%&#E7024&-@&#
,7-#*E344*#"0#5&@37#,#+,6&&6#A,"%#"02,6-#.,7,@&.&7"#37#
"%&#%0*A3",43"/#,7-#(00-#*&6G3+&#37-1*"6/<#B6,237@#07#
"%&#6&*016+&*#0(#$%&#'%&()*#!+,-&./9#3"#37"&@6,"&*#"%&#
37-1*"6/)*#A6&(&6&7+&#(06#50"%#(00-#*&6G3+&#cd"%&#5,+E#
0(#"%&#%01*&ef#,7-#%0*A3",43"/#cd"%&#(607"#0(#"%&#%01*&ef#
*E344*<#$%&#A60@6,.#37+41-&*#,#*"607@#.,7,@&.&7"#
+0.A07&7"#2%3+%#&7+0.A,**&*#A6054&.>*04G37@9#
(06&+,*"37@9#*"6,"&@3+>A4,7737@9#"&,.#5134-37@9#,7-#
%1.,7#6&*016+&#.,7,@&.&7"<
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Chef Pierre Giacometti was born in the Principality of Monaco. His father was born 

in Bergamo, Italy and his mother was born in Villefranche-Sur-Mer, on the French 

!"#"$%&'(()*$+(,"$%%$(-.&%.$/(*"-(0&%$$%("1(2&-.%"$-(34%5"16(+4%(41$(4+(.*$(71$-.(
pastry shops in Monaco.  He graduated from the French Culinary Institute in Nice, 

France. He also took advanced classes at LeNotre’s Culinary Institute in Paris.  

Pierre moved to America in 1986 where he has worked for three major corporations 

including his last position of 15 years with Marsh Supermarket, where he developed 

&(8%$10*(,&-.%9(2%46%&:(+4%(.*$(-;2$%:&%5$.(0*&"1'((<*$(=;&>".9(4+(*"-(34%5(%$?$0.-(
his understanding, passion, and love for the art of pastries.

CHEF PIERRE GIACOMETTI
Pastry Chef Instructor

PASTRY ARTS
Completion Time: Eight quarters

$%3*#A60@6,.#A6&A,6&*#*"1-&7"*#(06#0AA06"173"3&*#,*#L,*"6/#
'00E*#,7-#!**3*",7"#L,*"6/#'%&(*<#!#*043-#(017-,"307#
A60G3-&-#5/#"%&#A60@6,.#+0.537&-#23"%#37-1*"6/#
&FA&63&7+&#A1"*#@6,-1,"&*#07#,#A,"%#"0#,+%3&G37@#L,*"6/#
'%&(#*","1*<#K"1-&7"*#,6&#37"60-1+&-#"0#"%&#,6"#0(#.,E37@#
*A&+3,4"/#56&,-*9#+,E&*9#A3&*9#A,*"6/#+6&,.*#,7-#Y6&7+%#
A,*"6/9#,7-#A6&*&7"&-#23"%#*E344*#37#,-G,7+&-#-&+06,"307#
,7-#-&*3@7<#K"1-&7"#,6&#,4*0#@3G&7#,7#0G&6G3&2#0(#"%&#
06@,73P,"307#,7-#0A&6,"307#0(#,#+0..&6+3,4#E3"+%&7#
37#,--3"307#"0#,#5,E&#*%0A<#'0..&6+3,4#E3"+%&7#(00-#
(,563+,"307#,7-#"&+%73Q1&*#,6&#37+41-&-#"0#@3G&#*"1-&7"*#"%&#
,5343"/#"0#(17+"307#,*#,#L,*"6/#!**3*",7"#06#&7"6/>4&G&4#[37&#
'00E<#$%&#A60@6,.#+14.37,"&*#37#,#]D>2&&E#&F"&67*%3A#
08&637@#*"1-&7"*#0AA06"173"3&*#"0#,AA4/#"%&36#*E344*<#Y06#,#
+0.A4&"&#43*"#0(#+016*&*#A4&,*&#G3*3"#016#2&5*3"&<
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YES, #=#,.#37"&6&*"&-#37#"16737@#
my passion into a career!

I am most interested in:
!  Culinary Arts  !  Pastry Arts
!  Hospitality & Restaurant Management

I am interested in learning about:
!  Class Schedules  !  Career Placement
!  Campus Visit   !  Financial Assistance
!  Scholarship Opportunities

TODAY’S DATE  _________________________________________

NAME _________________________________________________

ADDRESS________________________________ APT # ________

CITY _________________________ STATE_____ ZIP __________

HOME PHONE __________________________________________

BEST TIME TO CALL _____________________________________

CELL PHONE ___________________________________________

BEST TIME TO CALL _____________________________________

E-MAIL ADDRESS _______________________________________

My friend or relative may be interested:
NAME ____________________________________________________

HOME PHONE _____________________________________________

CELL PHONE ______________________________________________

E-MAIL ADDRESS __________________________________________

CALL TODAY!!

  800-919-2500
thechefsacademy.com

Future Chefs:
=#2,7"#"0#+0..&7-#/01#07#A16*137@#,#+1437,6/#+,6&&6#,7-#
A&6*07,44/#"%,7E#/01#(06#+07*3-&637@#$%&#'%&()*#!+,-&./<#
X16#(,+343"/#2344#A60G3-&#/01#23"%#,44#7&+&**,6/#6&*016+&*#(06#
,#+4,**3+#+1437,6/#&-1+,"307^##,#E7024&-@&,54&#(,+14"/#0(#+%&(*#
2%0#%,G&#0G&6#]DD#/&,6*#0(#+0.537&-#&FA&63&7+&#37#"%&#+1437,6/#
;&4-9#(144/>&Q13AA&-#E3"+%&7*9#6&4&G,7"#"&F"500E*9#,#4&,6737@#
6&*016+&#+&7"&6#,7-#-&-3+,"&-#*"1-&7"*<#

J,G37@#206E&-#37#"%&#+1437,6/#37-1*"6/#(06#"%&#
A,*"#_W#/&,6*9#=#%,G&#(06.&-#.,7/#+077&+"307*#23"%#
+%&(*#,7-#6&*",16,7"*<#?/#A63.,6/#@0,4#3*#"0#&7*16&#
"%,"#"%&36#7&&-*#,6&#6&`&+"&-#37#016#+1663+141.#
so our future chefs are fully prepared to enter the 
37-1*"6/<
=#,.#*16&#"%,"#2%&7#/01#.,E&#/016#-&+3*307#07#
2%3+%#+1437,6/#*+%004#"0#,:&7-#"%,"#$%&#'%&()*#
!+,-&./#2344#5&#,"#"%&#"0A#0(#/016#43*"<##H&#,6&#
"614/#A601-#0(#016#*"1-&7"*9#(,+14"/9#+1663+141.#
,7-#(,+343"/<#

'%&(#!7"%07/#U<#J,7*43"*
B&,7#0(#'1437,6/#M-1+,"307

The Chef’s Academy is 27,000 square feet of gleaming new kitchen 

and classroom space dedicated to culinary education, centrally 

located in downtown Indianapolis, Indiana. The facility is comprised 
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CULINARY ARTS  
Completion Time: Eight quarters  
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Chef Tony brings respected experience and innovation to The Chef’s Academy. He 

*&-(%$-"/$/(&-(BC$0;."#$()*$+(4#$%(D1/"&1&24>"-E(71$-.(%$-.&;%&1.(5".0*$1-(-;0*(&-(
14 West and Malibu on Maryland. He was also the Executive Chef and Co-owner 

of a popular local establishment, Tavola di Tosa Italian Restaurant and Tosa 

EuroCafe. A 1979 graduate of Johnson and Wales Culinary Institute in Providence, 

Rhode Island, Chef Tony and his recipes have appeared in numerous publications, 

and he has won numerous culinary competitions. For a complete biography, please 

visit our website.

CHEF TONY HANSLITS
Dean of Culinary Education

Visit our website for a video tour!
thechefsacademy.com

Jokima Hiller’s passion to please has helped her sustain an interesting career in the hospitality 

industry since the age of 15. Her blend of experience and education make her a great resource 

for students. Ms. Hiller has held a variety of positions ranging from Human Resources Clerk 

&1/(F--"-.&1.(!$-$%#&."41(G&>$-(H&1&6$%(.4(8%41.(I+70$(H&1&6$%(&1/(J$1$%&>(H&1&6$%'(K$%(
ability to take what she’s learned on-the-job and in the classroom and share it with others made 

her an ideal trainer for the Radisson Hotel and Country Inn & Suites By Carlson hotel brands. 

Her Bachelor degree in Restaurant, Hotel, Institutional, & Tourism Management and Masters in 

Business Administration put her in positions to create best practices adopted by hotel colleagues, 

management and franchise companies. Ms. Hiller has enjoyed impacting the lives of hotel owners, 

managers, employees, and guests and is looking forward making an impact on students as well.

JOKIMA L. HILLER
Hospitality and Restaurant Management

Program Coordinator

HOSPITALITY AND RESTAURANT 
MANAGEMENT
Completion Time: Eleven quarters
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Chef Pierre Giacometti was born in the Principality of Monaco. His father was born 

in Bergamo, Italy and his mother was born in Villefranche-Sur-Mer, on the French 

!"#"$%&'(()*$+(,"$%%$(-.&%.$/(*"-(0&%$$%("1(2&-.%"$-(34%5"16(+4%(41$(4+(.*$(71$-.(
pastry shops in Monaco.  He graduated from the French Culinary Institute in Nice, 

France. He also took advanced classes at LeNotre’s Culinary Institute in Paris.  

Pierre moved to America in 1986 where he has worked for three major corporations 

including his last position of 15 years with Marsh Supermarket, where he developed 

&(8%$10*(,&-.%9(2%46%&:(+4%(.*$(-;2$%:&%5$.(0*&"1'((<*$(=;&>".9(4+(*"-(34%5(%$?$0.-(
his understanding, passion, and love for the art of pastries.

CHEF PIERRE GIACOMETTI
Pastry Chef Instructor

PASTRY ARTS
Completion Time: Eight quarters
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YES, #=#,.#37"&6&*"&-#37#"16737@#
my passion into a career!

I am most interested in:
!  Culinary Arts  !  Pastry Arts
!  Hospitality & Restaurant Management

I am interested in learning about:
!  Class Schedules  !  Career Placement
!  Campus Visit   !  Financial Assistance
!  Scholarship Opportunities

TODAY’S DATE  _________________________________________

NAME _________________________________________________

ADDRESS________________________________ APT # ________

CITY _________________________ STATE_____ ZIP __________

HOME PHONE __________________________________________

BEST TIME TO CALL _____________________________________

CELL PHONE ___________________________________________

BEST TIME TO CALL _____________________________________

E-MAIL ADDRESS _______________________________________

My friend or relative may be interested:
NAME ____________________________________________________

HOME PHONE _____________________________________________

CELL PHONE ______________________________________________

E-MAIL ADDRESS __________________________________________

CALL TODAY!!

  800-919-2500
thechefsacademy.com
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The Chef’s Academy is 27,000 square feet of gleaming new kitchen 

and classroom space dedicated to culinary education, centrally 

located in downtown Indianapolis, Indiana. The facility is comprised 
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Chef Tony brings respected experience and innovation to The Chef’s Academy. He 
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14 West and Malibu on Maryland. He was also the Executive Chef and Co-owner 

of a popular local establishment, Tavola di Tosa Italian Restaurant and Tosa 

EuroCafe. A 1979 graduate of Johnson and Wales Culinary Institute in Providence, 

Rhode Island, Chef Tony and his recipes have appeared in numerous publications, 

and he has won numerous culinary competitions. For a complete biography, please 

visit our website.

CHEF TONY HANSLITS
Dean of Culinary Education

Visit our website for a video tour!
thechefsacademy.com

Jokima Hiller’s passion to please has helped her sustain an interesting career in the hospitality 

industry since the age of 15. Her blend of experience and education make her a great resource 

for students. Ms. Hiller has held a variety of positions ranging from Human Resources Clerk 
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ability to take what she’s learned on-the-job and in the classroom and share it with others made 

her an ideal trainer for the Radisson Hotel and Country Inn & Suites By Carlson hotel brands. 

Her Bachelor degree in Restaurant, Hotel, Institutional, & Tourism Management and Masters in 

Business Administration put her in positions to create best practices adopted by hotel colleagues, 

management and franchise companies. Ms. Hiller has enjoyed impacting the lives of hotel owners, 

managers, employees, and guests and is looking forward making an impact on students as well.

JOKIMA L. HILLER
Hospitality and Restaurant Management

Program Coordinator
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