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Napoli Cuinary Academy
1401 Fulton Avenu8uite BSacramento, CA 95825
(916) 9710600
www.napoliculinaryacademy.com



http://www.napoliculinaryacademy.com/
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Welcome to the Napoli Culinary Academy

Thank you for your interest in Napoli Culinary Academy. As lifetime students of the culinary
and hospitalityprofessiors ourselves, we would like to welcome your interests in the Academy
and to inform you about the various advantages of working withinftdoel and hospitality
business. As culingdhospitality students, your education and training with us will begin an
exciting career in one of the most popular and fastest growing occupations in the vieakkd

on your chosen program,on only will you fe trained as a chef and learn the trade of
professional food preparation, you will also be learning the complex skills of resté4ursait
administration, management and operation. As a culiffagpitality professional, there are
many varying opportuniés and career choices, some of which include travel abroad, taking
command of a successful restauramthotel operation, or even starting and managing your
own business. As a graduate of the Academy, you will have a distinct advantage over your
peers inthe culinaryhospitality profession that have not been exposed to the same rigors of
training as yourself.

| would like to extend an invitation to you to set up a personal interview and visit to our
academy. Come see for yourself how our program wornkd,heow our personal onen-one
training wil offer you a better education

Best Wshes,

Hassi Sadri

Academy Director

Napoli Culinary Academy
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recognized restaurant, Café Napafipeared on the cover of Pizza Today Magazine making the
restaurant as one of the 100 unique restaurants in the nation. This exposure and notoriety for
Mr. Sadri in 1992 inspired him to open the Academy. His background and passion for teaching
and earlierculinary experiences including television and film activities provided the
encouragement he needed to start the Napoli Culinary Academy. This was a dream come true.

The goal of the Academy is to providet only an excellent culinary and hospitalisogram
but a program that will stress strong management including all aspects needed to survive in the
culinaryhospitality arts industry.

Today, the Napoli Culinary Academy has developed a program focused on graduates being
prepared to conduct a profitablculinaryhospitality endeavor. With the training they receive,
coupled with a passion for theulinary and hospitalitypusiness, graduates wibssesshe
necessary skills and knowledge to avoid being patti@®extreme number of businegailures.

Mission & Philosophy

Napoli Culinary Academy strives to provide each student a positive and creative environment
within which to study the Culinagnd HospitalityArts. With believing that work should be
personally fulfilling, our goal is to train studerfor a new career in the culinaand hospitality
fields. Our school programs provide a stepping stone for all of our graduates who can
successfully work in the culinaaynd hospitality industrieas well as a litdong and personally
satisfying careerStudents will be equipped with basic and advanced knowledge required to
work in fields related to the Culinary Asid Hospitalityoccupations.

Educational Objectives

The purpose and educational objectives of our programs is to train students to forasiob

prosper in heir workplaces in the culinary/hospitalignvironment by utilizing the skills learned

at N.C.A.A. The graduates will have necessary business and administration skills as well as a
working knowledge of culinagnd hospitalityarts after completing their studies. Students are

2 T ¥ S NB R yté&chingRaining by instructorarho are experts in their respective fields.
Upon graduation, the successful student will have etérel knowledge needed for potential
placement in the culingrhospitality fieldsincluding but not limited to,executivechéf, food &
beverage director, banquétateringmanager, hotel manageor ownerof their own business
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Admission Information

Admission Requirements

Napoli Culinary Academy requires that prospective students have a high school diploma or
G.E.D. certificate or its equivalent to enroll in any of our prograf€.A.A does not allow
students to qualify for acceptance based on the results oAhitity to Benefit Test (ATB).

N.C.A.A. provides equal opportunity in education and admits students without regard to race,
gender, sexual orientation, religion, creed, color, origin, ancestry, marital status, age, disability,
or any other factor prohibited byalv. This policy is followed with respect to programs,

services, activities, admission of student, hiring of faculty and staff, the awarding of
scholarships, promotions, graduations, and certifications are administered in full compliance
with applicable lav.

Admission Procedures

The enrollment procedure starts with an interview with the Academy Director and a tour of the
FLOAfAGRED ¢KS LISNER2Y It AYGISNWBASG LINRPODARSAE
special skills and career goals. ldi&idn, prospective students are provided an orientation
including the following:

Review of course requirements
Review of attendance requirements
Review of all school policies
Catalog information

Financial requirements

Placement service information
Schml calendar

All prospective students will be given a school catalog, enrollment agreement and School
Performance Fact SheeThe N.C.A.A. reserves the right to modify the size of any class, tuition,
and fees, as may be deemed necessary. Approval fnenBtireau for Private Postsecondary
Education will be attained before any changes take effect with the programs and policies of
N.C.AA.

NOTICE CONCERNING TRANFERABILITY OF CREDITS AND CREDENTIALS
AT OUR INSTITUTION

(Ed. Cod®4911 (h) an®4909 (a) (15The transferability of credits you earn at Napoli Culinary
Academy is at theompletediscretionof aninstitution to which you may seek to transfer.
Acceptance of theliplomayouearnin the educational prograns also atthe complete

discretion of theinstitution to which you may seek to transfer. If tigplomathat you earn at
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S.y.this institution isnot accepted at the institution to which you seek to transfer, yoay be
required to repeat some or all of your coursewat that institution. For this reasgyou
should make certain that your attendance at this institution will meet your educational goals.
This may include contacting an institution to which you may seek to transfer after attending
Napoli Culinary Acadeyto determine if youdiplomawill transfer.

Credit Evaluation

Napoli Culinary Academy does not offer any credit for previous experience or courses taken. It
is imperative that students complete all of the courses and hours required in their chosen
program in order to receive the full educational benefits of the programs offered.

Napoli Culinary Academy has not entered into an articulation or transfer agreement with any
other college or university.

Length of Time and Definition of Clock Hours

The Napoli Culinary Academy programs are measured in clock hoinstroiction. A clock

hour isdefined as 60ninutes of instruction. For futime students in the Culinary Arts
Management Program takes 36 weeks with a total of 900 clock hours, the Line Cook Program
takes 17 weeks ith a total of 420 clock hours antle Catemg/Banquet/Hotel Management
Programtakes 32 weeks with a total of 8@lock hours.

INSTRUCTIONAL CLASS SCHEDULE
All courses follow the same schedule, as detailed below:

Labs and Lectureme held Monday through Frid&b hours per week, according to the
following schedule:

9:00 am 2:00 pmLecturesin the FullyEquipped Classroon@ooking Demonstration& Hands
On ExperiencéLabin the Stateof-the-Art Kitchen,Dining RoomBar and Pizza Center).

Napoli Culinary Academy is open (with a-fdfvice dining room, bacatering and special
events) Monday through Saturday from 9:00 g@&:00 pm (closing lateaind open Sundayer
special events). During this tintle students clock in for thenequiredinternship hourdo

gain their handson experiencen our various dpartments including the dining room, bar, pizza
center, kitchen, catering and special even&udents are offered these flexible times of Mon
Sat 9arm9pm to fulfill their internship requirements and can choose the hours that fit within
their personal siecedule.
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STANDARDS FOR STUDENT ACHIEVEMENT

GRADING SYSTEM

Excellent

GRADE
A (96100%)

GPA
4.0

Above Average

B (80- 89%)

3.0

Average

C (70- 79%)

2.0

Below Average

D (60- 69%)

1.0

Unsatisfactory

F (Below 60%)

Failure

@

Grading Basis

Attendance

20%

Assignment8nternship

20%

Concepts Comprehension

20%

Practical/Projects

20%

Examinations

20%

Programg and Total Chargefor a Period of Attendance

Culinary Arts Management
(CAMP)

Line Cook
(LCP)

CateringBanquet/
Hotel Management
(CMP)

Hours

900

420

800

Weeks

36

17

32

Tuition

$19,@0.00

$8,80

$16,896.00

Registration Fee

$100

$100

$100

Starting Kit*

$260

$260

$260

STRE*

$0.00

$0.00

$0.00

TOTAIlfor
period of
attendance and
entire
prograni** *

$19,3%0.00

$9,23.00

$17,25600

* The programs N.C.A.A. offers are not designed to lead to positions in a profession, occupation

trade, or career field requiring licensure in this state.

** Starting Kit includes 2 tekiboks &chefjacketS Y6 N2 A RS NB R

non-refundable)

*** Nonrefundable ($0.0 per $1,000.00)

o A ($260.G00 dzR S
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\\I*M N.C.A.A. reserves the right to increase all fees and tuition without notice degatstion.

Once a student completes an Enrollment Agreement, the tuition & fees charges stated on that
Enroliment Agreement will not change provided the student starts classes as scheduled and
continues without interruption.

Requirementdor Completion d Each Program

In order to complete any of the prografiSAMP, CBHRCR)the student must

. Complete all of thehours required for the choseprogram listed above

. Complete all classes listed in this catalog in chosen program

. Apassingagrade of C or higher ae final written exam

. A passing grade of C or higher on the final project

. A passing grade of C or higher on all assignments, projet#anshipand practicals

. A passing grade of C or higher on all concepts comprehension

. Attendance ate of at least 90% for labkecturesand internshipgany missed courses
and work due to absences must be made up with the Director at a date and time agreed
upon with the student and Director)

Facilities

This institution, the facilities it occugs, and the equipment it utilizes, fully comply with any

and all federal, state and local ordinances and regulations, including those requirements as to
fire safety, building safety and health.

The facility includes a classroom with computerized pr@eand product identification

posters, state of the art kitchen, diningam, Italian Brwith a flat screen television in the har
bakery,pizza centeand reception area in addition to administrative officesitdoor patio

seating area, andestrooms Materials used include but are not limited tbooks, handouts,
recipes, shared student computer, with internet access, 12 state of the art burners, 1 open fire
grill, 1 griddle, pizza oven, pizza and food prep table, espresso machines 6roiceagjave,
refrigerators, utensils, slicers, Hobart mixers, robot cotqmal processors, bakers sheset

Scholarship&-inancial Aid

Many people canot afford education without the help of parents, paitne jobs, student

loans work-studyor a combinatio of all of these. We are happy to help our students to attend
Napoli Culinary Academy and achieve their goals.

If you are interested, we will try to help you find pdirhe work at an area restaurant while you are a
student at N.C.A.A. This can alsoypde you with more ofthe-job experience to go alongith your
already extensive program of study. Please note, that we cannot guarantee job placement to
any student. We can only guarantee that we will assist in the job search.
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financial abilities, recommendations, and work experiences. Scholarship amount will vary based
upon areview of student needs.

Scholarship Program Information
The Napoli Culinary Academy offers a scholarship program for deserving applicants to assist
them financially. The NCAA Scholarship program provides a reduction in tuition based upon
availability of scholarship funds at the time of theldp A OF G A 2 Y = | ¥ind betshaalA O
motivation.
The procedure for applying for the NCAA Scholarship Program is as follows:
1. Applicants must submit the NCAA Scholarship Questionnaire priowtdlment.
. The Director will then interview the applicant.
. The Director will review the Questionnaire to determine whether a scholarship will be
awarded and the amount.
. The Director will inform successful applicants of the amount of the award and the
applicant will complete the enrollment process.
. The successful applicant will receive the tuition reduction as long as he/she maintains
satisfactory progress and meets attendance & financial requirements.

Work-StudyProgram Information
The Napoli Culary Academy offers a Woi&tudyprogram for deserving applicants to assist
them financially. The NCAA We8tudyprogram provides a reduction in tuitiomhe procedure
for applying for the NCAA Scholarship Prograns ibdows:
. Applicants must submit the NCAA Scholarship Questionnaire prior to enrollment.
. The Director will then interview the applicant.
. The Director will review the Questionnaire to determine whether a scholarship will be
awarded and the amount.
. TheDirector will inform successful applicants of the amount of the award and the
applicant will complete the enrollment process.
10. The successful applicant will receive the tuition reduction as long as he/she maintains
satisfactory progress and meets attendan& financial requirements.

Placement Assistance

Employment assistance may be provided. Our placement program is designed to provide
students with employment opportunities and to assist in preparing them for their job search.
Napoli CulinarAcademy is in contact with employers to discuss their needs and the skills
required for employment in the culinary field. This contact enables N.C.A.A. to keep the
curriculum current and to assist students in qualifyinggositions within the
culinary/hcspitalityfield.
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w"reasonable efforts will be made on behalf of the students and graduates of N.C.A.A. to assist
them in obtaining employment. However, it is understood that the School does not and cannot
promise or guarantee employment or level ofange or wage rate to any student or graduate.
Occupation Code35-2014, 11-9051, 351012, 359011, 353011, 359011, 353010, 11908,
352012, 353022, 352012, 351011, 352013, 353031, 352010,352000, 352019, 352014,
352011,35-201335-3021, 353040,11-9050, 119081

/ g ol i) QU

Facility Information

Napoli Culinary Academy is a @t institution and ipprovedto operate by the Bureau for
Private Postsecondary Educatioipproval to operate means compliance with state staiga
has been met as set forth the CaliforniaPrivate Postsecondary Education Act of 2009.

N.C.A.A. is not accredited by an accrediting agency recognized by the U.S. Dept. of Education.
This institition offers a Diploma program. A graduate of our Diploma program will not be
eligible to sit for the applicable licensure exam in California or any other g&te.A.A. does

not offer a Degree programA Diploma from an unaccredited institution is metognized for

some employment positions, including, but not limited to, positions with the State of California.
A studentenrolled in an unaccredited institution is not eligible for federal financial aid.

Any question a student may have regarding this catalog that have not been satisfactorily
answered by the institution may be directed to the Bureau for Private Postsecondary Education
at 2535 Capital Oaks Drive, Suite 400, Sacramento, CA 95833, www.lppe. taltree

telephone number (888) 370589 or by fax (916) 26B397.

All classes will be held at: 1401 Fulton Ave Bldg. B Sacramento, CA 95825

This institution does not have a pending petition in bankrupiEyotoperating as a debtor in
possessin, nor hasfiled a petition within the preceding five years, nor has had a petition in
bankruptcy filed against it within the preceding five years that resultaganganizatiorunder

Chapter 11 of the United State Bankruptcy Code.

StudentServices
N.C.A.Awelcomes students to disass any issues witdny member othe faculty or staff.
Studentsare encouragedo discuss academandjob-related concerns with either thBirector

10
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\Nr;ggf Administration or the Director of the Academijhe Directoiof the Academys alscavailable
to assist students with financigliestions employment assistance, amgadenic advisement
The Director of Administration is always available to assist students with any administrative

guestions.

Catalog

As aprospective student, you are encouraged to review this catalog prior to signing an
enrollment agreement. You are alencounged to review the School Performance Fact Sheet,
which must be provided to you prior to signing an enrollment agreem&htere isalso a link to
our catalog on our websitevww.napoliculinaryacademy.comAll prospective students will be
given a school catalog, School Performance Fact Sheet and enroliment agreement.

Loan Informaton

If a student obtains a loato pay for an educational progranthe student will have to repay the
full amount of the loan plus interest, less the amount of any refund, and that, if the student
received federal student financial aid funds, the studisngntitled to a refund of the money
not paid from federal aid funds.

If the student defaults on a federal or state loan, both the following may occur:

1. The federal or state government or a loan guarantee agency may take action against the
student, includng applying any income tax refurtd which the person is entitled to
reduce the balance owed on the loan.

2. The student may not be eligible for any other federal student financial aid at another
institution or other government financial assistance at anotimstitution until the loan
is repaid.

Regarding refunds and withdrawals: If any portion of your tuition was paid from the proceeds
of a loan, then the refund will be sent to the lender or to the agency that guaranteed the loan.
Any remaining amount of theefund will first be used to repay any of your financial obligations

to the Academy from which you received benefits, in proportion to the amount of the benefits
received. Any remaining amount will be paid to you.

"dh Ed[™ Z/',d dK E >

The student has the right to withdraw from a course of instruction at any time. You have the
right to cancel this agreememind obtain a refund of charges paid through attende at the
first-class sessiqror the 7" day after enroliment, whichever is kt Cancellation shall occur
when you give written ntice of cancellaon to N.C.A.A at 1401 Fulton ABdg.B Sacramento,
CA 95825. You can do this by mail orenspn. If you cancel this agmneent, N.C.A.A. will

refund any money that you paid, lessethegistration, uniform and tool fees, within 30 day

after notice is reeived. Students are obligated to pay only for the hours of instruction received
and for equipment not returned. No monies will be refunded for the Academy uniform. There is
no tuition credit for absences. Required uniform and tools cost $260.00-{efumdable). The
Academy is not responsible for cleaning and/or loss and damage of them.




