
whatXwhatXwhat@hotmail.com

Get a Bachelor’s Degree in Culinary Arts.

admissions@neci.edu or 223.6324

Look for these cards around
campus and scope out the code.
This is your ticket to enter this
exclusive contest.

Currently NECI offers a BA in Hospitality and 
Restaurant Management for those interested in 
entrepreneurial aspects of  the hospitality field. 
NECI is in the process of  expanding the bachelor’s 
programs to include a BA in Culinary Arts.

With two different BA programs, 
NECI students could have the chance 
to advance their career opportunities 
in both front of  the house and the back. 

1.  You’ve already paid for the first two years in the AOS program  
     and you’ll be two thirds of  the way through the BA! 

2.  Of  the remaining 15 months in the BA program, only 6 months    
     are in residency, the remaining 9 months can be spent off-campus   
     and you can be working while doing online class work. 

3.  Advancing the scope of  you culinary knowledge can increase  
     your chances of  getting the job of  your dreams. 

4.  A BA can increase your earning potential. 

5.  And, you get to spend extra time with your favorite instructors!

Top 5 Reasons to switch to a BA Program:

Since you’re on your way to completing your AOS, why not stick around for a few more months and have a BA under your toque? I mean, would 
you walk away after the appetizer without staying for the whole meal? admissions@neci.edu or 23.6324.

neci.edu/recipehunt
NEW

You could win 
a video iPod®

neci.edu

Resident ...
Spend each intense day immersed in our celebrated
restaurants and bakeries developing practical, real-world
skills and knowledge by preparing delicious, nutritious, 
satisfying food for real customers.

Intern ...
NECI’s reputation and extensive industry connections help
you land paid internships carefully selected to meet your
educational goals and interests.

Graduate!
As a NECI graduate, you’ll enter (or return to) the culinary
workforce with a reputation and skills guaranteed to give
your career a powerful boost. You’ll be a part of the NECI
Alumni community of professionals, who are among the
most sought after in the industry.

Ingredients
• A passion for food
• 1 BA Program totaling 39 months

• 3 six-month residency terms
• 2 paid internships 
• 1 nine-month non-resident term

(internship + coursework)
• Graduate with a BA in Culinary Arts 

from New England Culinary Institute
Method
Passion ... Start with a passion for food and for the
endless creative possibilities it offers. Mix that with 
a program designed to help you reach your dreams 
of working in the food industry.

Visit neci.edu for more information on this and all programs offered.
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