










Who are your key community or external partners? 

Response: 
The UAF Community & Technical College Culinary Arts Program maintains strong partnerships with a 

variety of community and industry stakeholders who support student learning, 
experiential education, and workforce development. Key partners include local restaurants and hospitality 
operations such as The Pump House, Chartwells, Latitude 65, Hari Om Indian Cuisine, House of Fire Pizza, 
Westmark, Holland America Princess, Soba, and others, which provide internship placements, extemship 
opportunities, and employment pathways for our students. 
We also collaborate with local food producers and distributors including Charlie's Produce, Calypso Farms, 
Roaming Root Cellar, Costco, Quality Sales, Favco, Fred Meyer, and Oriental Market to supply ingredients 
and support our focus on local, sustainable, and seasonal products. Additionally, partnerships with 
organizations such as the Fairbanks North Star Borough School District, Bread Line's Stone Soup Cafe, and 
ICHARR connect students to community engagement, workforce development, and industry best practices. 

These collaborations strengthen our program's connection to the regional food industry and ensure that 
students gain hands-on experience aligned with Alaska's unique culinary landscape. 
What role do your services courses play, if any? 
Response: 
NIA 

How do your graduates succeed after leaving the program? 

Response: 
Graduates of the Culinary Arts & Hospitality program are well-prepared for success through a combination of 

technical skill development, professional readiness, and strong industry connections cultivated during their 
time in the program. Our curriculum emphasizes applied learning in real-world environments such as the 
student-operated Bistro, catered events, and community partnerships. These experiences help students 
transition seamlessly into the workforce by developing confidence, professionalism, and adaptability. 
A key factor in graduate success is the program's commitment to connecting students with employment 
opportunities both locally and abroad. Faculty maintain strong relationships with regional restaurants, hotels, 
bakeries, and food service operations, creating an active network for internships, job placements, and ongoing 
career growth. Industry professionals frequently collaborate with instructors through guest lectures, 
workshops, and special events, allowing students to gain direct insight into career pathways while establishing 
valuable contacts. 
Many graduates secure positions through professional references and recommendations developed during their 
studies. The hands-on training model ensures that students work c1osely with instructors and industry mentors 
who can attest to their abilities and work ethic. This personalized support strengthens students' credibility when 
entering the workforce and helps match them with employers seeking skilled, reliable culinary professionals. 

The program also emphasizes continuing connections with alumni, inviting graduates to participate in class 
activities, demonstrations, and networking events. Alumni serve as role models and mentors for current 
students, sharing their experiences and fostering a sense of professional community. This ongoing involvement 
not only inspires incoming cohorts but also reinforces graduates' presence within the local and regional 
culinary scene. 

As a result, our graduates leave with more than technical proficiency-they possess a strong professional 
network, a foundation of real-world experience, and a lasting connection to the CAH community that supports 
their growth throughout their careers. Whether they choose to remain in Alaska, relocate to the Lower 48, or 
pursue opportunities abroad, they are equipped to 
succeed as skilled, adaptable, and community-minded professionals. 
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