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NSCC JOB DESCRIPTION - Culinary Apprentice  

  
COMPANY (Insert company name here) LOCATION (Insert address here) 

  

START DATE Monday, August 17, 2020 END DATE August 2022, Date TBD 

  

JOB TYPE Full-time, Non-exempt HRS/WEEK 40 + possibility for overtime 

  

PAY STRUCTURE 

Culinary Apprentice start pay will be, at a minimum, 60% of starting Line Cook 
pay, with equivalent to 10% raises implemented every 6 months for the duration 
of the apprenticeship program. Pay may be renegotiated upon completion of the 
apprenticeship, the degree, and the certifications.  

  

NASHVILLE STATE 
COMMUNITY 

COLLEGE 

Culinary Apprentices are REQUIRED to be enrolled as full-time students at 
Nashville State Community College, working toward the Technical Certificate or 
the Associate of Applied Science Degree in Culinary Arts.  

  

POSITION OVERVIEW 

The Culinary Apprentice will be a member of the Nashville State Community 
College's 1000-hour, 2000-hour, or 4000-hour culinary apprenticeship program, 
which is an "earn as you learn" opportunity in culinary arts that is registered with 
and recognized by the American Culinary Federation and the U.S. Department of 
Labor. The apprenticeship program is designed to provide future culinarians 
entering the workplace with comprehensive training in the practical and 
theoretical aspects of work that are required in this highly skilled profession. The 
apprenticeship program is a collaboration between the employer, who will 
provide opportunities for the apprentice to learn skills on-the-job, and the 
college, who will provide the formal training needed to complete an A.A.S degree 
in Culinary Arts, as well as the professional certifications from the American 
Culinary Federation and the U.S. Department of Labor.  

  

RESPONSIBILITIES: 

As a culinary apprentice, you will consistently adhere to the following practices:  

1. Handle food according to safe food practices while maintaining a safe and 
sanitary work area.  

2. Prepare food to facility standard within required time frames, while minimizing 
waste in all food preparation.  

3. Clean, maintain, and store equipment to facility standards, reporting any 
broken equipment or unsafe work areas to supervisor. 

4. Replenish stock as needed and required. 

5. Participate in self-directed learning and development as required by the 
apprenticeship program, as well as undertaking training required by the facility. 

6. Deliver excellent customer service while adhering to all company and college 
values, principles, and procedures. 
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7. Participate in apprentice assessments by chefs as scheduled. 

8. Understand and demonstrate support for the company's and the college's 
commitment to a harassment-free workplace.  

RESPONSIBILITIES 

9. Maintain a professional appearance in the workplace and in culinary classes.  

10. Work well with colleagues and contribute positively to the team 
environment.  

11. Be able to plan and manage different workloads and work-related stress. 

12. Demonstrate enthusiasm and confidence about sharing knowledge and 
taking leadership duties as required.  

13. Respect and follow directions as part of the learning process. 

14. Demonstrate commitment and drive to achieve chosen career path as a 
culinarian/chef. 

15. Recognize and respect relevant codes of conduct in the workplace and in the 
classroom.  

16. Demonstrate proper mise en place skills on the job and in the classroom. 

17. Demonstrate ability to logically work through problems to reach an 
appropriate solution. 

18. Visibly drive own learning and development and consistently seek new 
opportunities for learning new competencies. 

19. Demonstrate enthusiasm and knowledge of cookery as knowledge and skills 
are attained throughout the apprenticeship program.  

20. Successfully complete and record all required competencies of the ACF 
apprenticeship program.  

21. Demonstrate success in the related and academic coursework through the 
college as required within the apprenticeship program, staying on schedule with 
all learning.  

  

PRIMARY 
OBJECTIVES 

The ACF Culinary Apprenticeship Standards include the following categories of 
food production. Refer to the different work category hours based on the length 
of the culinary apprenticeship:  

1. Culinary Basics 

2. Vegetables and Fruits 

3. Pantry and Cold Foods (Garde Manger) 

4. Grains, Pasta, and Starch 

5. Eggs and Breakfast Cookery 

6. Stocks, Soups, and Sauces 

7. Poultry 

8. Meats 

9. Fish and Shellfish 

10. Baking and Pastry 

  

REQUIRED 
QUALIFICATIONS 

At least 17 years of age, high school diploma or GED, some college preferred, 
demonstrated interest in pursuing the culinary arts as a profession. Ability to 
stand for long periods of time and lift a minimum of 50 pounds.  
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WORK 
ENVIRONMENT 

The culinary apprentice is required to wear the uniform as required for the job by 
the facility, which may include a chef jacket, chef pants, a neckerchief, and an 
apron. Apprentices are often exposed to hazardous situations and conditions 
that produce cuts or minor burns and are often exposed to hot and cold 
temperatures, such as when working near ovens or retrieving food from freezers. 
Apprentices often wear protective and safety attire, such as gloves, work 
physically near others, work near contaminants and hazardous equipment, and 
work in a noisy and distracting environment. 

  

APPLICATION 
PROCESS 

To be accepted into the Nashville State Culinary Apprenticeship Program, an 
applicant must do the following:  

1. Complete a Nashville State Community College Application for Enrollment. This 
may be completed online at nscc.edu.  

2. Request high school and any college transcripts be mailed directly to the 
college at: NSCC Office of Admissions, 120 White Bridge Rd, Nashville TN 37209 

3. Submit a Culinary Apprenticeship Program Application, an up-to-date resume, 
a 250-word essay, and one letter of recommendation to: Dina Starks, 
Apprenticeship Consultant, Nashville State Community College at 
Dina.Starks@nscc.edu.  

4. Contact the college's Financial Aid Office for guidance on completing the 
FAFSA and other financial aid paperwork.  

5. Once your application materials have been screened by the college, invitations 
for interviews with the Apprentice Selection Committee will be distributed. If you 
are interviewed by the committee and are selected, you will be paired with an 
apprentice host site to complete your apprenticeship. Once paired, it will be your 
responsibility to submit the required paperwork, background check, and drug 
screen required for employment at that facility.   

6. Once offered the position and background and drug screens are passed with 
your assigned apprenticeship site, we will guide you through the completion of 
any other necessary paperwork to begin the program in the fall.  

 


