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14. Entire Agreement. This Agreement constitutes the entire agreement between the Parties 
pertaining to the subject matter hereof and supersedes all prior agreements and understandings of the 
Parties in connection therewith. 

15. Governing Law; Jurisdiction. This Agreement shall be governed by and construed in accordance 
with the laws of the State of Illinois, without giving effect to the principles of conflicts of laws. Any dispute 
that arises or relates to this Agreement shall be resolved in the state or federal courts located in Cook 
County, Illinois, and the Parties expressly waive any challenge to the jurisdiction or venue of such courts. 

IN WITNESS WHEREOF AND TO EFFECTUATE THE FOREGOING, the Parties have executed this 
Agreement effective as of the Effective Date. 

National Restaurant Association 
EGiiU9itl,~bf oundation 

B : t?f>w bi{ffJV' J 
1F6C1B044/884/C. .. 

Name: Robert A Gifford 

Title: President 

Post-Secondary School: 
Northwestern Michigan College 

sy: ,ka~Vl]. g<·,~ 
Name: Stephen N. Siciliano 

Title: Vice President for Educational Services 
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Attachment A 
Credit Transfer Guide 
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EDUCATIONAL FOUNDATION 

Courses for which credit will be granted to students holding the ProStart National Certificate of 
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CUL 102 Culinary 
Concepts and 
Career Management 

CUL 110 Safety and 
Sanitation 

CUL 111 
Professional 
Cookery 

This course will introduce students to core culinary 
concepts that will be applied across all classes at 
GLCI. Topics include culinary math, recipe 
conversions, and measurement equivalents. 
Students will also explore various career 
opportunities within the diverse food industry and 
explore concepts such as sustainability, plant-forward 
cuisine, and zero waste initiatives. Students,will 
identify and pursue internships, externships, and 
mentorships, and begin to navigate their career 
direction. Students will develop and evaluate their 
own skills in resume writing, job searches, 
interviewin , networkin and ortfolios. 
This course is designed for students who wish to 
pursue a career in culinary arts or hotel and 
restaurant management. With today's complex safety 
and health laws, it is essential as well as required by 
many firms to have an in-depth understanding and 
certification in safety and sanitation. This course 
provides the students with both. Students study food 
service safety including fire safety and kitchen and 
dining room safety. Students will have the opportunity 
to earn an American Red Cross certificate in adult 
CPR. Students also learn all aspects of food service 
sanitation and earn the NRA Educational Institute 
ServSafe Sanitation Certificate 
An intensive study of foods and cooking, this course 
exposes the student to commercial equipment, 
quality food production, and professional 
presentation. It provides the chef in training with the 
practice and theory involved in the preparation of 
foods in a commercial operation while practicing 
environmental stewardship and zero or reduced 
waste initiatives. Basic cooking terminology, 
methods, and procedures are introduced. The course 
also includes kitchen safety and sanitation, knife and 
equipment identification, and technique and 
preparation of stocks, soups, mother sauces, meats, 
poultry, seafood, fruits, vegetables, grains, dairy, and 
the resentation of com lete meals. 

NATIONA 

2 
E U 

2 - Student must 
have a current 
ServSafe Food 
Manager Certificate 
to articulate this 
course credit 

5 

Courses for which credit will be granted to students who passed the ProStart Level 1 exam only. 

Course Number Course Description Number of Credits 
CUL 110 Safety and This course is designed for students who wish to 2 - Student must 
Sanitation pursue a career in culinary arts or hotel and have a current 

restaurant management. With today's complex safety ServSafe Food 
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dining room safety. Students will have the opportunity A IA I 
to earn an American Red Cross certificate in adult E ucATloNAL FOUNDA_T_io_N-+--

CPR. Students also learn all aspects of food service 
sanitation and earn the NRA Educational Institute 
ServSafe Sanitation Certificate 
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